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INTRODUCTION 
 
This manual is provided to Processed Products Division (PPD) inspection personnel to promote 
uniformity in the inspection of commodities covered by 8e Marketing Orders.  These procedures 
are an integral part of Division services.  If needed, contact your immediate supervisor for any 
situation not addressed in this manual. 
 
This manual contains links to various internal and external sources of information.  For 
inspection personnel without internet or intranet access, please contact your immediate 
supervisor to obtain hard copies of documents as needed. 
 
GUIDE FOR ELECTRONIC USAGE 
 
The Administrative, Inspection, and Management (AIM) System of instructional manuals is 
available electronically in Adobe Acrobat Portable Document Format (PDF) at the following 
intranet address:  http://agnis/sites/FV/PPD/default.aspx. 
 
When accessed electronically, AIM materials have hyperlinks and hypertext (visible as 
underlined blue text


 


) available to the PDF user.  Clicking on a hyperlink takes the reader to a 
web site with information relating to the subject.  Hypertext will link the reader to a different 
page within the current manual - or even a different manual - with information relating to the 
subject.  For example, the hypertext in the Table of Contents allows a reader to go directly to the 
section of interest in the manual by clicking on the section title within the Table of Contents.   


PDF offers a variety of tools depending on the Adobe version the reader has.  The newer the 
version, the more tools available.  To learn about the variety of PDF search options available:  
 


• Click on the “Help” tab on the top of this page,  
• Then click on the “Adobe Acrobat Help” bar,   
• Type the word “Search” in the “Search” box, and click on the “Search” button,   
• A series of options will become available,   
• Click on the “Access Search Features” link and follow the instructions for the type of 


search you are interested in. 
 
This document format allows a PDF user to easily search for content within a document, or 
within multiple documents. 
  



http://agnis/sites/FV/PPB/default.aspx�
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GENERAL 
 
In carrying out the provisions of the regulation, the United States Department of Agriculture 
(USDA) must work closely with the Food and Drug Administration (FDA) and the U.S. Customs 
Service.  The FDA is responsible for determining the wholesomeness of food products imported 
into the United States (US) and must release each shipment before it can be legally imported.  
Each agency has particular responsibilities, and the procedures contained in this manual have 
been mutually agreed upon by representatives of the respective services.  
 
IMPORTED 8e PRODUCT NOTIFICATION PROCEDURES 
 
Imported raisins, dates, prunes 1/, and canned ripe olives are required to be inspected by the 
Agricultural Marketing Service (AMS), subject to exemptions listed in the applicable Marketing 
Orders, Import Regulations and described in this manual.  This rule is under Title 7 U.S.C. 
Section 608e-1 of the Agricultural Marketing Agreement Act of 1937, as amended.  Inspection 
of these agricultural products is required to ensure that the standards of quality of imported 
products are equal to the standards imposed on domestically produced products regulated under 
Federal Marketing Orders.   
 
These standards protect U.S. consumers from substandard or inferior products.  The process of 
importing products into the United States is complex and requires the coordinated efforts of 
many government agencies.  The main objective of this instruction is to ensure that all agencies 
are properly notified and that the information generated by AMS is disseminated to the 
appropriate federal agencies.  A notification procedure, called Stamp and Fax, has been 
established and is in place to ensure that notification to U.S. Customs Service by the importer 
will be uniform.   
 
This procedure permits the U.S. Customs Service to conditionally release an entry so that lots 
can be made available for sampling by AMS inspectors.  U.S. Customs Directive No. 3250-007B 
detailing Customs procedures and a list of the current harmonized tariff codes can be viewed at 
the U.S. Customs web site at the following internet address:  
http://cbp.gov/xp/cgov/trade/legal/directives/.  
 


1/ Effective on August 1, 2005, the Agricultural Marketing Service published an interim 
final rule that indefinitely extends the suspension of the dried prune mandatory 
outgoing inspection.  See Imported Prunes, page 37. 


 


  



http://cbp.gov/xp/cgov/trade/legal/directives/�
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IMPORTER OF RECORD/BROKER/APPLICANT RESPONSIBILITIES 
 
Import regulations state that it is the responsibility of the applicant to arrange for an AMS 
inspection of products covered in this instruction.  Inspection may be performed anywhere in the 
United States as long as it is done prior to final release of the product into the U.S. market.  Prior 
to or on arrival of the shipment, the applicant must make arrangements for inspection with the 
AMS field office that will perform the inspection.  For imported dates, application for inspection 
must be prepared at least 10 days in advance.  Additionally, the applicant is required to complete 
Customs Form CBP-3461 ENTRY/IMMEDIATE DELIVERY (example on the following page), 
or an invoice which includes Customs Form CBP-3461 ALT (example on page 5), or Customs 
Form CBP 7501- ENTRY SUMMARY (example on page 6) contained in this instruction.  This 
includes faxing the entry number to the AMS, Fruit & Vegetable Program, PPD office.  The 
applicant must provide information to complete a form FV-356 Application for Inspection 
(example on page 8).  The importer must provide PPD with confirmation that FDA has indicated 
the entry shipment is free for PPD to proceed with inspection.  This is known as FDA “May 
Proceed” status.  The importer must provide written confirmation that FDA has granted “May 
Proceed” status to the shipment prior to PPD proceeding with inspection.  This may be in the 
form of a statement on the CBP 3461, or the Cargo Release form, or any other written format 
mutually agreed upon between PPD and the Importer.  Finally, the applicant must fax a copy of 
the stamped Customs Form to the appropriate U.S. Customs office. 
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EXAMPLE 
CUSTOMS FORM CBP-3461 


Entry/Immediate Delivery 
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EXAMPLE 
CUSTOMS FORM CBP-3461 ALT 
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EXAMPLE 
CUSTOMS FORM CBP-7501 


Entry Summary 
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EXAMPLE 
CUSTOMS FORM CBP-7501 


Entry Summary Continuation Sheet 
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EXAMPLE  
FV 356 Application for Inspection and Certificate of Sampling – Front 
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EXAMPLE  
FV 356 Application for Inspection and Certificate of Sampling – Back 
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PPD RESPONSIBILITIES 
 
Using a stamp as shown below (or similar), PPD will stamp, sign, and date a copy of one of the 
following forms:  CBP-3461, CBP-3461 ALT, CBP-7501, or a commercial invoice and return 
the form to the broker/importer within the same business day, or as soon as possible by fax.  
Replacement stamps may be obtained by contacting the National office. 


   The form submitted should contain a written statement from the importer attesting that Food and    
   Drug Administration (FDA) “May Proceed” status has been granted prior to USDA inspection.   
Upon receipt of a completed application for inspection, PPD will contact the importer within 2 
working days to schedule inspection.  PPD will arrange a date for inspection as soon as practical 
with all parties involved (importer, warehouse, and PPD field office).  There may be some 
variation on these procedures between field offices; be guided by your supervisor. 
 
Do not sample the 8e product until FDA has granted “May Proceed” status. 
  
Use this inspection manual for inspection of imported dates, prunes 1/, olives, and raisins, 
respectively, as well as applicable U.S. standards for grades and grading manuals.  Reference the 
AIM Inspection Series, Certification Manual for certification.  Follow the regulations on 
sampling and fees.  PPD will complete the grading of sampled lots in a manner to promote good 
customer service standards.  PPD will notify the applicant of pass/fail inspection results and 
provide a copy of the score sheet when requested.  PPD will enter the inspection results into the 
PPD Import Database, and complete and mail a USDA certificate (FV-146 or FV-494) to the 
applicant, and provide additional copies to parties indicated in the “DISTRIBUTION OF 
CERTIFICATES FOR IMPORTED 8e PRODUCTS” section on the following page. 
 
U. S. CUSTOMS RESPONSIBILITIES 
 
It is the responsibility of U.S. Customs to provide conditional release of 8e Imports when Stamp 
and Fax notification is made by the importer of record.  If the product is not inspected and 
certified, or if it fails to meet import requirements, U.S. Customs may ask for this product to be 
redelivered based upon notification by PPD, and in accordance with the Regulations, as found in 
the Code of Federal Regulations (CFR), 19 CFR 141.113, which may be found at the following 
internet address:  http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR. 
 
1/ Effective on August 1, 2005, the Agricultural Marketing Service published an interim 


final rule that indefinitely extends the suspension of the dried prune mandatory 
outgoing inspection.  See Imported Prunes.  


AgMS, USDA NOTIFIED 
Examination to be performed 
By AgMS after release 
From the custody of 
U.S. Customs Border Protection 
 
___________________________ 
AgMS Inspector          Date 
 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR�
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FOOD AND DRUG ADMINISTRATION (FDA) RESPONSIBILITIES 
 
FDA “May Proceed” status must be granted by FDA prior to sampling by PPD.  
 
Unless they wish to run other tests, FDA will either clear or detain 8e Imports on the basis of 
inspection reports.  Memorandums of Understanding (MOU) between PPD and FDA are 
outlined in this instructional manual.  In these MOUs, FDA agrees to accept the results of PPD’s 
sampling and microanalysis on any lots of Raisins or Dates.  Imports of canned ripe olives are 
regulated under Olive Regulation 1, issued under Section 8e of the Agricultural Marketing 
Agreement Act of 1937, as amended.  FDA will detain all lots that fail FDA requirements when 
notified by PPD.  FDA will notify PPD of any lots that are to be offered for reentry under 8e 
Import requirements.  Lots that have failed may only be reconditioned with FDA consent. 
 
DISTRIBUTION OF CERTIFICATES FOR IMPORTED 8e PRODUCTS 
 
The distribution of all certificates and memorandum reports issued for imported dates, prunes, 
raisins, and canned ripe olives covered under Section 8e of the Agricultural Marketing 
Agreement Act of 1937, as amended shall be as follows: 
 
Meeting Lots, Certificates and Memorandum Reports: 
 


Original to the importer or applicant 
 


 1 copy to U.S. Customs and Border Protection 1/ 
 
 1 copy to the local Food and Drug Administration district office 1/ 
 


1 or more copies to be retained with the field office inspection records 
 
1 faxed copy to the Marketing Order Administration Division 


 
Failing Lots, Certificates and Memorandum Reports: 
 


Original to the importer or applicant 
 


 1 copy to the local Food and Drug Administration district office 1/ 
 


1 or more copies to be retained with the field office inspection records 
 
1 faxed copy to the Marketing Order Administration Division (MOAD) 
 


 1 faxed copy to the National office, Inspection and Standardization Section 
 
1/ Local U.S. Customs and Border Protection and Food and Drug Administration offices 


may not want copies of the certificates and memorandum reports, and/or may prefer 
information by phone.  Contact your local offices for specific instructions. 
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Contact information for the MOAD: 
 


U.S. Postal Service: 
 


USDA, AMS, Fruit and Vegetable Program 
Marketing Order Administration Division 
1400 Independence Avenue SW 
STOP 0237 
Washington, D.C.  20250-0237 


 
FedEx or UPS: 


 
USDA, AMS, Fruit and Vegetable Program 
Marketing Order Administration Division 
1400 Independence Avenue SW 
Room 1406 South Building 
Washington, D.C.  20250 


 
Phone:  (202) 720-2491  
Fax:      (202) 720-8938 


 
IMPORTER’S EXEMPT COMMODITY FORM (FV-6) FOR IMPORTED, RAISINS, 
DATES, PRUNES AND CANNED RIPE OLIVES 
 
The revised instructions for issuance of the “Importer’s Exempt Commodity Form” FV-6 for 
imported canned ripe olives, imported dates, raisins, and prunes covered under Section 8e of the 
Agricultural Marketing Agreement Act of 1937, as amended are as follows: 
 
The generic FV-6 shall only be issued by the USDA, AMS, Fruit and Vegetable Program (FV), 
MOAD, Compliance Team.   
 
AMS, FV, PPD shall notify the importer of failing 8e products and provide a copy of MOAD’s 
“Notice” letter to the importer.  A copy of this notice letter is shown on the following page.  PPD 
shall refer all questions regarding exemptions and disposition of failing 8e products to the 
MOAD Compliance Team at (202)-720-2491.  Additional information can be found at: 
http://www.ams.usda.gov/fv/8ewelcome.html and select the “Import Requirements and 
International Services” link under the “See Also” block on the right side of the screen.  
 
 
 
 
 
 



http://www.ams.usda.gov/fv/8ewelcome.html�
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Example:  MOAD’s “Notice” letter to the importer 
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8e MARKETING ORDER INSPECTION - PROCEDURAL REVIEW 
 
There are many unique inspection procedures required for commodities inspected under 8e 
import marketing orders.  The following summary applies to imported raisins, dates, prunes, and 
canned ripe olives. 
 
Review the FV-356 (Application for Inspection) submitted by filer for completeness 
 


A. Has the inspection location been provided? 
 


B. Has the primary container type, size and quantity been provided? 
 


C. Has the broker filed entry? 
 


D. Has the broker/applicant advised PPD that the entry is “Ready for Inspection”? 
 
Review the submitted entry form 


 
A. Has the broker included the FDA “May Proceed” status granted statement on the 


entry form or mutually agreed upon document allowing PPD to inspect?  
 


B. Follow “Stamp and Fax” procedures as described in these instructions. 
 
Arrange for inspection within 5 business days of “Ready to Inspect” status 
 
Product must be removed from the entry container, and be accessible for sampling. 
 
Sample the entry 
 


A. Review documentation submitted by the applicant and warehouse documentation 
for packing list of codes and approximate containers per code, if available. 


 
B. Draw samples representatively.  For small primary containers, draw enough 


parallel samples as needed be sure there is adequate product for grading and 
inspection purposes.  Mark samples to identify. 


 
C. Record primary and container codes for each sample. 
 


Observe any unusual conditions of packaging.  Condition of Container is not 
routinely performed.  However if swollen cans, leaking cans, damaged primary 
containers exposing product, or unsanitary warehouse conditions are found, 
contact your immediate supervisors for additional guidance.  These results may 
need to be reported to FDA and may result in detention. 
 


D. Be observant of any “Hold” documentation on product containers.  If any are 
observed, contact your immediate supervisor for additional guidance.  Do not 
sample or inspect any product detained by FDA. 
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Inspect product 
 
A. Determine if the product is covered by the marketing order.  Is it subject to AMS 


Quality inspection?  Is it subject to FDA Wholesomeness inspection?   
 
Products that are not covered by the marketing order include those that are “Not 
Subject to Inspection,” meaning the product is packed with a different process 
(such as acidified olives), or from different plant life (jujubes imported as 
“dates.”) than products identified by the Marketing Order.  An “exempt” entry is 
one that is covered by the Marketing Order, but the quantity is less than the 
minimum net weight restrictions of the Marketing Order. 
 
If inspection of the product is not needed, you must document how you 
determined that inspection was not required, based on 


 
1. Evaluation of sample(s) “Not Subject to Inspection,” submitted by the 


applicant, along with documentation tracking the sample to the entry 
documentation.   


 
2. A review of the documentation supplied. 


 
3. A review of the ingredient panel. 


 
B. If inspection is required, two inspections must be performed for all 8e products. 
 


1. AMS Quality inspection, as appropriate to the 8e importing requirements 
and 


 
2. FDA inspection, performed under MOU for Wholesomeness. 


 
C. Perform AMS Quality inspection in accordance with instructions in this manual 


for the appropriate commodity.   
 
D. Perform FDA Wholesomeness inspection in accordance with instructions in this 


manual for the appropriate commodity.  Also reference any additional instructions 
as found in the AIM Inspection Series, Foreign Material Manual if applicable. 


 
E. Problem signs include: 
 


1. Swollen cans,  
 


2. Excessive pits (in pitted olives or dates),  
 


3. Failing microanalysis or sand in raisins,  
 


4. Failing dates for insects, filth or mold,  
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The Marketing Order does have provisions for reconditioning.  If a lot fails the 
Marketing Order account a USDA grade factor; e.g. cap stems, then the applicant 
must submit a written request to the PPD field office.  The PPD field office will 
forward the request to the National office through the normal chain of command.   
 
However we (PPD) cannot give applicants permission to recondition when a lot 
fails account an FDA factor.  Such a lot reverts back to FDA control; i.e. FDA 
rescinds their “May Proceed” status.  FDA must grant permission for the 
applicant to recondition, and we must get obtain a copy of FDAs approval to re-
inspect (FDA -766 Application for Authorization to Relabel or to Perform Other 
Action of the Federal Food, Drug, and Cosmetic Act and Other Related Acts).  
FDA may decide that they want to perform the re-inspection themselves.  This is 
their option to do so.  They also have the right to witness the destruction of failing 
lots.  An example of a PPD declaration of witnessing destruction of a failing entry 
is shown on the following page. 
 
When PPD does re-inspect the re-conditioned or segregated lot and issues a new 
certificate, MOAD has requested that PPD reference the original failing 
certificate number on the re-inspection certificate.  Under REMARKS on the re-
inspection certificate, please add this statement:  “Previously Certified on 
Certificate Number (add certificate number).” 


 
Prepare Certificate 
 


A. All 8e import lot information must be entered in the PPD Import Database 
Program.  Follow instructions for the PPD “Import Database Program” as found 
on the PPD Portal (which may be found on the PPD AGNIS site at the following 
intranet address:  http://agnis/sites/FV/PPD/default.aspx).  The PPD Portal is 
found on the right side of the page under “Helpful Links”.  


 
B. For entries that meet both AMS and FDA, certify as shown in the AIM Inspection 


Series, Certification Manual.  Certificate examples for Dates certified on FV-494 
see the Date section of these instructions. 


 
C. For entries failing FDA: 


 
1. Excessive pits (in pitted olives or dates),  


 
2. Failing micro or sand in raisins,  


 
3. Failing dates for insects, filth or mold,  


 
Certify as shown in the AIM Inspection Series, Certification Manual.  Certificate 
examples for Dates certified on FV-494 see the Date section of these instructions. 
 
Lots that fail FDA wholesomeness requirements CANNOT be certified as 
meeting USDA requirements; they automatically fail the Marketing Order.  



http://agnis/sites/FV/PPB/default.aspx�
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D. For entries that fail label declarations for drained weight, net weight, size 
designation, or style, but do not fail Good Commercial Practices, certify as 
meeting the Marketing Order, but flag the certificate as shown in the AIM 
Inspection Series, Certification Manual.   


 
EXAMPLE:  PPD Declaration of Witnessing Destruction of a Failing 8e Entry 
 
 
 
(Insert Current Letterhead) 
 
 
January 20, 2011 
 
 
Report of Disposal of Product 
 
 
Reference:  Container number AABC 1234567 
  Entry Number 111-1234567-0 
 
 
 
On January 20, 2011 at the request of ABC Foods, inspector Jane M. Doe of USDA, 
AMS, FV, Processed Products Division observed the destruction of 3,000 cases of failed 
Dates (account Foreign Material – insects and frass) at Burns Containers, Inc. located at 
4300 Rising Sun Avenue, Philadelphia, PA.  The contents of the 3,000 cases included 
2,584 cases of 12/500 gram packages, and 416 cases of 24/250 gram packages. 
 
 
 
 
 
 Jane M. Doe 
 
Jane M. Doe 
USDA Inspector 
Processed Products Division 
Fruit and Vegetable Program 
9 Seaside Drive 
Easton, Maryland 12345 
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Distribution of Inspection Results 
 
The distribution of all certificates and memorandum reports issued for imported dates, prunes, 
raisins, and canned ripe olives covered under Section 8e of the Agricultural Marketing 
Agreement Act of 1937, as amended shall be as follows: 
 


A. Meeting Lots, Certificates and Memorandum Reports
 


: 


1. Original to the importer or applicant 
 


2. 1 copy to U.S. Customs and Border Protection 1/ 
 


3. 1 copy to the local Food and Drug Administration district office 1/ 
 


4. 1 or more copies to be retained with the field office inspection records 
 


5. 1 faxed copy to the Marketing Order Administration Division 
 


B. Failing Lots, Certificates and Memorandum Reports
 


: 


1. Original to the importer or applicant 
 


2. 1 copy to the local Food and Drug Administration district office 1/ 
 


3. 1 or more copies to be retained with the field office inspection records 
 


4. 1 faxed copy to the Marketing Order Administration Division 
 


5. 1 faxed copy to the National office, Inspection and Standardization 
Section 


 
The instructions for issuance of the “Importer’s Exempt Commodity Form” FV-6 for imported 
canned ripe olives, imported dates, raisins, and prunes covered under Section 8e of the 
Agricultural Marketing Agreement Act of 1937, as amended are as follows: 
 
The FV-6 shall only be issued by the USDA, AMS, FV, MOAD, Compliance Team.   
 
AMS, FV, PPD shall notify the importer of failing 8e products and provide a copy of MOAD’s 
“Notice” letter to the importer.  A copy of this notice letter is shown on page 13.  PPD shall refer 
all questions regarding exemptions and disposition of failing 8e products to the MOAD 
Compliance Team at (202) 720-2491.  Additional information can be found at: 
http://www.ams.usda.gov/fv/8ewelcome.html and select the “Import Requirements and 
International Services” link under the “See Also” block on the right side of the screen. 
 
1/ Local U.S. Customs and Border Protection and Food and Drug Administration offices 


may not want copies of the certificates and memorandum reports, and/or may prefer 
information by phone.  Contact these local offices for specific instructions.  



http://www.ams.usda.gov/fv/8ewelcome.html�
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IMPORTED DATES 
 
The Date Grading manual may be found on the USDA, PPD home page at the following internet 
address:  
http://www.ams.usda.gov/AMSv1.0/ams.fetchTemplateData.do?template=TemplateA&navID=R
eturntoPPDHomePage&rightNav1=ReturntoPPDHomePage&topNav=&leftNav=&page=Proces
sedFVGrading&resultType=&acct=procsdgrdcert.  Under “PPD Services” click on the “Grading 
and Inspection Resources” link, then under the “Available Resources” link click on “U.S. Grade 
Standards, Grading Manuals, and Additional Grading Resources”, then click on the “Dried and 
Dehydrated Products” link and choose the “Dates” row of information.   
 
An amendment to the Agricultural Marketing Agreement Act of 1937, Section 608e, requires 
that imported "dates for packaging" and "dates in retail packages" must meet the same minimum 
grade and condition requirements as applicable to domestically produced dates.  Imported dates 
currently must meet U. S. Grade B or better.  The Regulation which specifically details the 
requirements is found in the 7 CFR 999.1.  It is recommended that the Import Regulation for 
dates be reviewed each year for any changes.  These Regulations may be found at the following 
internet address:  http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR. 
 
The Memorandum of Understanding (MOU) between FDA and the AMS assigns the 
responsibilities relating to the inspection, sampling, and examination of imported dates and date 
material.  On lots tendered as "dates for packaging" or "dates in retail packages," the agreement 
delegates a portion of FDA's responsibility, that is, FDA will recognize the findings of USDA.  
Customs will accept USDA certification of acceptable lots as evidence of compliance with 
import regulations, and will release the shipment to the custody of the importer.  Any lot that 
fails provisions of the Regulation, Section 608e, cannot be imported as "dates for packaging" but 
may be re-entered as "dates for processing," provided the dates meet the acceptance criteria for 
wholesomeness. 
 
The MOU between the AMS, USDA and the FDA, Department of Health and Human 
Services Regarding Imported Dates and Date Material (FDA 225-72-2001, revised 
11/19/85) can be viewed on the FDA, Domestic MOUs page by clicking on the appropriate 
MOU number at the following internet address:   
http://www.fda.gov/AboutFDA/PartnershipsCollaborations/MemorandaofUnderstandingMOUs/
DomesticMOUs  
 
Statutes Relating to the Agreement   
 


A. FDA is charged with the enforcement of the Federal Food, Drug, and Cosmetic 
Act.  FDA inspects, samples, and examines imported dates and date products 
intended for processing to determine whether they are in compliance with this 
statute.  One provision of the act deems a food to be adulterated if it consists in 
whole or in part of any filthy, putrid, or decomposed substance. 


 
B. AMS is responsible for certifying that imported retail packages of dates or bulk 


dates intended for packaging meet the minimum grade and condition standards as 
set forth in section 608e of the Agricultural Marketing Agreement Act of 1937, as 



http://www.ams.usda.gov/AMSv1.0/ams.fetchTemplateData.do?template=TemplateA&navID=ReturntoPPBHomePage&rightNav1=ReturntoPPBHomePage&topNav=&leftNav=&page=ProcessedFVGrading&resultType=&acct=procsdgrdcert�

http://www.ams.usda.gov/AMSv1.0/ams.fetchTemplateData.do?template=TemplateA&navID=ReturntoPPBHomePage&rightNav1=ReturntoPPBHomePage&topNav=&leftNav=&page=ProcessedFVGrading&resultType=&acct=procsdgrdcert�
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amended.  These requirements recognize insect infestation, filth, and 
decomposition in dates as defects which may prohibit importation.  Nothing in 
this agreement shall lessen the responsibilities of AMS under the Agricultural 
Marketing Agreement Act of 1937; nor of FDA under the Federal Food, Drug, 
and Cosmetic Act, as amended. 


 
Products Covered 
 


A. Dates in bulk that are tendered as "dates for packaging", and are to be repacked in 
the United States and sold as retail packages. 


 
B. Dates in retail packages that are imported as such and are intended for retail sales. 


 
C. Only whole dates - pitted or unpitted. 


 
D. Dates initially tendered "for processing" that meet FDA acceptance criteria may 


subsequently be re-offered as "dates for packaging", provided approval is granted 
by the MOAD, Fruit and Vegetable Division, AMS.  Such approval will be 
granted only in exceptional cases, such as there is evidence to indicate that the 
importer made an unintentional error in his original tender as "dates for 
processing". 


 
Exemptions 
 


A. Dates for processing - intended for baking, confectionery, etc. 
 


B. Dates coated with a substance that materially alters their color. 
 


C. Dates prepared or preserved. 
 


D. Dates that are chopped, sliced, macerated into paste, or otherwise altered so as not 
to resemble a whole date. 


 
E. Any lot that is less than 70 pounds net weight. 


 
F. Dates destined to charitable organizations, correctional institutions, or Native 


Americans on reservations. 
 
Responsibilities 
 


A. 
 


Importer's or Applicant's Responsibilities 


The importer or applicant will: 
 


1. Declare the intended use of each entry of dates in order to establish the 
status of the tender.  Either the dates are covered by the regulation and are 
subject to USDA inspection, or they are exempt from the regulation and 
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subject only to FDA inspection. 
2. Re-enter lots that have failed the regulation because of grade factors only 


(color, character, etc.) as "dates for processing," provided the lot is 
wholesome. 


 
3. Divert to processing outlets dates declared for packaging that meet the 


Regulations.  However, dates declared for processing that meet FDA 
requirements may not


 


 be subsequently re-declared for packaging, except 
with the approval of MOAD. 


4. Execute the FV-6 for dates for processing issued by the USDA, AMS, FV, 
MOAD, Compliance Team.   


 
5. Provide a copy of the Customs Immediate Entry Form 3461 or 3461/ALT 


to be stamped by the PPD inspector.   
 
6. Verify that FDA has granted and the entry form submitted contains a 


written statement attesting that FDA “May Proceed” status has been 
granted prior to USDA inspection.   


 
B. 


 
USDA or Processed Products Division's Responsibilities 


PPD inspectors shall follow the guidelines described in the “8e Marketing 
Order Inspection – Procedural Review” section of these instructions on  
page 14.   
 
Processed Products Division will: 
 
1. At the time and place of entry, sample and examine all lots of imported 


packaged dates or bulk dates that are declared for packaging (except those 
of 70 pounds of less, or lots that are so denatured as to render them unfit 
for human consumption).  Samples will be collected in accordance with 
the sampling guidelines in the “Sampling” section of the Imported Date 
instructions.  For the purpose of this agreement, a "lot" shall be considered 
that portion of an entry for import bearing a single identifying number or 
mark. 


 
2. Examine the dates for insect infestation, filth, decomposition, and (if 


pitted) for pits and/or pit fragments in accordance with the current method 
of analysis of dried fruit in FDA Technical Bulletin Number 5, 
Microanalytical Procedures Manual, pages V-53 through V-58.  The FDA 
Technical Bulletin Number 5, Microanalytical Procedures Manual may be 
found on the FDA internet site on the Microanalytical Procedures Manual 
page at the following internet address:  
http://www.fda.gov/Food/ScienceResearch/LaboratoryMethods/Macroanal
yticalProceduresManualMPM/default.htm. 
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3. Accept or reject lots of dates in accordance with FDA guidelines covering 
filth, decomposition, or insect infestation using the sequential analysis 
plan.  The sequential analysis plan for dates appears as attachment B of 
FDA MOU 225-72-2001, which may be found on the FDA internet site on 
the Domestic MOU page at the following internet address:  
http://www.fda.gov/AboutFDA/PartnershipsCollaborations/Memorandaof
UnderstandingMOUs/DomesticMOUs/default.htm.   


FDA DAL for pits and pit fragments may be found on the FDA web site in 
the Defect Action Level Handbook, available at the following internet 
address:  
http://www.fda.gov/Food/GuidanceComplianceRegulatoryInformation/Gu
idanceDocuments/Sanitation/ucm056174.htm. 


 
4. Upon completion of the examination, promptly notify the appropriate 


FDA district office of any lots failing to meet minimum acceptance 
criteria of this agreement, account pits or pit fragments, insect infestation, 
filth, or decomposition, or situations with which there is any question 
regarding laboratory examination results.   


 
5. Upon request, provide FDA with a copy of each examination report listing 


the findings.  Use the chart on page V-58 of FDA Technical Bulletin 
Number 5, Microanalytical Procedures Manual for reporting results.  See 
Worksheet for Classification of Reject Material contained in this section. 


 
6. Inform the Division of Microbiology, Center for Food, Safety and Applied 


Nutrition, FDA, of any requests for the reclassification of dates and date 
material, and any action taken on those requests. 


 
7. Notify FDA of dates declared exempt on the "Importer's Exempt 


Commodity Form" FV-6 issued by the MOAD compliance team.  Dates 
that are exempt are destined to charitable organizations, correctional 
institutions, or Native Americans on reservations.  


 
C. 


 
FDA's Responsibilities 


The Food and Drug Administration will: 
 


1. Sample and examine dates or date material declared for use in processing, 
and lots of 70 pounds or less that are packaged or declared for packaging.  
Samples will be collected in accordance with the sample collection criteria 
in Attachment A, of FDA MOU 225-72-2001, which may be found on the 
FDA Domestic MOU page at the following internet address:  
http://www.fda.gov/AboutFDA/PartnershipsCollaborations/Memorandaof
UnderstandingMOUs/DomesticMOUs/default.htm.    
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2. Unless AMS is notified to the contrary, FDA will: 
 


a. Accept the findings of AMS on any lot of dates sampled and 
inspected by AMS. 


 
b. Cause detention of any dates rejected by AMS because they 


contain excess pits or pit fragments, insect infestation, filth, and/or 
decomposed dates if the same lot is offered for re-entry by the 
importer as "dates for processing." 


 
c. Permit entry of "dates for processing" without re-inspection when 


whole dates have been certified as failing only the minimum grade 
and condition requirements as outlined in Section 608e, of the 
Agricultural Marketing Agreement Act of 1937, as amended.  
Dates rejected according to guidelines covering filth, insect 
infestation, or decomposition using the sequential analysis plan 
shall not be permitted to enter as "dates for processing". 


 
3. Inform AMS of any detention of dates that might be offered for re-entry 


for other than processing purposes. 
 


Application for Inspection 
 
The Regulations covering imported dates require that an application for inspection at port of 
entry be made at least 10 days prior to expected date of arrival.  PPD should handle the requests 
as expeditiously as possible.  The inspection can be time-consuming and any delay can be costly 
to the importer, particularly at the port of entry.  The inspection request should include the 
following information: 
 


A. Applicant's Name; 
 
B. Importer of Record; 
 
C. Date Available for Inspection; 
 
D. Port of Entry; 
 
E. HTSUS Harmonized Tariff Schedule Number; 
 
F. Customs Entry Number; 
 
G. Bill of Lading Number; 
 
H. Name of Vessel; 
 
I. Country of Origin; 
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J. Container Number; 
 
K. Quantity and Description of Product; 
 
L. Location of Lot; 
 
M. Broker's Reference Number; and 
 
N. Contact Person and Phone Number. 


 
The inspection request will be on the form FV-356, Application for Inspection.  
 
Sampling 
 
Lots should not be sampled by PPD until “May Proceed” status is granted by the FDA.  
After notification by the FDA, samples shall be drawn in accordance with Table II, Sample 
Collection Criteria in the FDA Compliance Policy Guide 7110.09.,  section 550.300, which may 
be found on the FDA internet site at the Compliance Policy Guide, Section 550.300 page at the 
following internet address:  
http://www.fda.gov/ICECI/ComplianceManuals/CompliancePolicyGuidanceManual/ucm074529
.htm 
 


A. All lots shall be randomly sampled. 
 
B. Table II is based upon unit containers weighing between 20 and 100 pounds.  See 


below for other size containers: 
 


1. Containers exceeding 100 pounds - consider as 2 or more containers. 
 


Example: A 150 pound container would be considered as 2 containers 
and a 300 pound container as 3 containers. 


 
2. Containers less than 20 pounds - calculate the total pounds contained in 


the complete lot and divide by 20.  Consider the lot as consisting of "20 
pound equivalent" containers for the purpose of sampling.  


 
Example: How many subsamples are required from a lot consisting of 


2,000 cases, 12 - 1 lb packages? 
 


 2,000 cases x 12 lbs per case = 24,000 lbs 
 


24,000 lbs  20 = 1,200-20 lb. equivalent cases 
 
For this size lot, the number of samples is 14; see Table II 
below.  Collect 14 subsamples from the lot.  A subsample 
will consist of 3 packages, each drawn from the same case.  
One and one half pounds selected from 13 of the 14 



http://www.fda.gov/ICECI/ComplianceManuals/CompliancePolicyGuidanceManual/ucm074529.htm�
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subsamples will be used for grading quality factors.  Fifty-
eight dates (or approximately 0.9 lbs.) selected from each 
of the 14 subsamples will be used to form the composite 
sample for the FDA Sequential Analysis Plan.   


 
C. Determine the number of subsamples (sample units) to collect on the basis of the 


lot size from the following Sampling Plan for Imported Dates table. 


SAMPLING PLAN FOR IMPORTED DATES 
 


# Containers 
in the Lot 


100 
or less 


101- 
600 


601- 
1200 


1201- 
2000 


2001- 
2800 


2801- 
6000 


6001- 
9000 


9001- 
15000 


15001- 
or over 


Sample Size  3  8  14  26  36  44  56  68  82 


Acceptance 
Number 


 0  1  2  4  5  6  7  8  9 


 
D. The sub-sample should consist of 300 - 400 dates, or an approximately three 


pound chunk.  To the extent possible, inspectors should avoid damaging the dates 
when removing the sample from the shipping case.  Row-packed dates may be 
sampled by breaking off three approximately 6-inch lengths to obtain the three 
pounds necessary. 


 
E. Bag the sub-samples separately and identify by marking. 


 
F. Examine all cases opened as well as the exterior of unopened cases carefully for 


live insects, webbing, and other evidence of infestation.  Record any such 
evidence found. 


 
G. Pack each sub-sample in a suitable container.  Mark containers to identify the 


subsamples with related code
 


 marks, and close tightly to prevent contamination. 


Grade Determination 
 
Under the Import Regulation, the dates must meet minimum Grade B (Dry) requirements of the 
current U. S. Standards for Grades of Dates, except that the longitudinal slit caused by pitting is 
not scored, and some discretion is allowed in evaluating the effects of mashing upon the 
appearance and character of the date.  Imported dates are naturally soft and are subject to torn 
skins and a certain amount of mashing.  Even though a reasonable amount of discretion is 
exercised in scoring flattened, torn or mutilated dates, if the unit is flattened or mangled to the 
extent that the unit lacks the semblance of a whole date, the unit is scored as a defect.  Defects 
are cumulative; the 15 percent tolerance comprises all defects, including infestation.  Infestation 
refers to dead infestation and frass.  Review the Import Regulation each year for any changes.  
The Regulations, 7 CFR 999.1 may be found at the following internet address: 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR. 
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Imported dates must meet minimum Grade B requirements, particularly with respect to: 
 


• The character of the date, such as mashed or mangled (scored as a quality defect); 
 
• The presence of pits in pitted dates (scored as a quality and wholesomeness 


defect); 
 


• Examination for infestation and filth as well as active infestation (scored as 
wholesomeness defects). 


 
A. 


 
Color 


There may be no more than 10 percent by count of light dates in samples that are 
predominately dark (such as Sayir Dates); or more than 10 percent dark dates in 
samples that are predominately light (such as Hallawi Dates).  Color may be 
determined


 


 on the hydrated product.  This may be accomplished by steaming the 
dates.  A pressure cooker or double boiler may also be used. 


B. 
 


Pits 


The U.S. Standards for Grades of Dates allow not more than 1.0 pit (or 2 pit 
fragments) per 25 ounces. 


 
Food and Drug Defect Determination 
 
The Food and Drug Administration defines Article adulteration as follows:  An article that 
consists in part of a (filthy) (decomposed) substance by reason of the presence therein of 
(insects/insect fragments/insect excreta) (moldy/sour/decomposed/worthless) dates.  In addition 
to grade factors, the dates must be wholesome, meaning they must meet Food and Drug 
requirements.  "Food and Drug defects" as used in this instruction mean dates affected by insect 
infestation (live or dead), insect frass, moldy dates, and dates with embedded dirt, or dates 
otherwise unsound and unfit to eat. 
 
FDA specifies the method of analysis for dates in FDA Technical Bulletin Number 5, 
Microanalytical Procedures Manual, Chapter 9, Fruits and Fruit Products, Section F Method for 
Dried Fruits provides the procedure for examination to determine wholesomeness.  The FDA 
Technical Bulletin Number 5, Microanalytical Procedures Manual may be found on the FDA 
internet site at the following internet address:  
http://www.fda.gov/Food/ScienceResearch/LaboratoryMethods/MacroanalyticalProceduresManu
alMPM/default.htm.  
 
The acceptance or rejection of lots of dates must be determined in accordance with the 
Sequential Analysis Plan for Dates, Table I, in FDA Compliance Policy Guide 7110.09. 
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A. 
 


Preparation of the 800-Date Composite Sample 


1. Divide 800 by the number of sub-samples drawn. 
 
2. Take the calculated fractional portion from each of the sub-samples. 


 
3. Add the portions together and mix well in a large bowl or container. 


 
Example: 


 
You have a lot of dates consisting of 1000 - 20 pound cases. The count for 
the date variety is 64 dates per pound. 


 
Fourteen subsamples are specified by the Sampling Plan for Imported Dates 


 
  800 dates required for composite 
   4
= 200 total ounces required 


 number of dates per ounce 


  14
=  14.285 ounces per subsample 


 number of subsamples 


 
B. 


 
Examination for Wholesomeness 


1. The following Sequential Analysis Plan must be applied for determination 
of wholesomeness of dates. 


 
TABLE I 


Sequential Analysis Plan for Dates 
 


Number of Defective Dates 
Number of Dates 


Examined 
Accept 


(at or below)t Continue Analysis Reject 
(at or above) 


100 1 2 – 7 8 
200 5 6 – 12 13 
300 10 11 – 17 18 
400 14 15 – 21 22 
500 18 19 – 25 26 
600 23 24 – 30 31 
700 27 28 – 34 35 
800 34 - 35 


 
Dates are to be selected at random, and should be as nearly equal in 
number from each subsample as is practical. 
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2. Each date contained in the composite sample must have an equal chance 
of being selected during the draw of the first 100 dates.  After the 
examination of the first 100 dates, either accept, reject, or continue 
analysis based on inspection results. 


 
3. The inspector should select as close to 100 dates as possible during "each 


draw" of 100 dates while applying the sequential plan.  Do not select dates 
"one at a time" from the 800 date composite sample. 


 
4. Examination can be expedited by using an illuminated magnifier as dates 


are individually opened up and checked. 
 
C. 


 
Examination for Pit and Pit Fragments 


Two pit fragments of 2 mm or more equals one pit; the allowance is based on the 
total number of pits and fragments expressed as whole pits.  That is, if there were 
3 whole pits and 12 pit fragments larger than 2 mm found, the total number of pits 
would be recorded as 9.  
 
The FDA defect action level (DAL) for dates is an average of no more than 2.0 
pits (or pit fragments), 2mm or larger per 100 dates.  The U.S. standards of 
quality for domestic dates is based on a sample unit size of 25 ounces (1.56 lb).  
The number of pit and/or pit fragments allowed in the U.S. Grade Standards for 
Dates is no more than 1.0 pit (2 pit fragments) per 25 ounces. 
 
When a lot fails the allowance for pit or pit fragments required in the U.S. 
Standards, the lot is given a grade of Substandard.  When a lot is graded 
Substandard account of pits, the inspector must still determine whether the lot 
meets the FDA - DAL of an average of 2.0 pits (or pit fragments), 2mm or larger 
per 100 dates.   
 
This is accomplished by counting the pits found while examining the product to 
determine wholesomeness.  FDA criteria is based on the sequential method of 100 
date increments.  The number of pits found during this process divided by the 
number of 100 date increments examined will determine the number of pits per 
100 dates for FDA requirements.    
 
For example, if four groups of 100 dates were examined to reach a determination 
on wholesomeness, and 7 pits (as a combination of pits and fragments) were 
found in the process, the pit count would be calculated as 7 ÷ 4, or 1.75 pits per 
100 dates.  This would meet FDA DALs requirements of 2.0 pits per 100 dates. 
 
This is the method to be used.  Do not take the results of the pit count from USDA 
grading and attempt to convert these results to pits per 100 dates.  Record the 
results on the Worksheet for Classification of Reject Material for Dates and the 
score sheet for Dried Dates.  An example of the worksheet is shown at the end of 
this section. 
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D. 
 


Classification 


Upon completion of the examination, classify each inspection lot according to one 
of the following: 


 
1. Meets USDA and FDA in all respects. 
 
2. Fails USDA account grade defects but meets FDA wholesomeness. 


 
3. Fails USDA account pits but meets FDA pit allowance. 
 
4. Fails both USDA and FDA account pits. 


 
5. Fails both USDA and FDA account active infestation. 


 
6. Fails both USDA and FDA account wholesomeness (FDA defects).  


 
The disposition of the lot depends upon the proper classification into one of the 
above six categories. 


 
Note: If the lot FAILS FDA requirements, it automatically FAILS USDA requirements. 


We cannot certify FDA failing product as acceptable for human consumption. 
 


Certification and Communications 
 


A. 
 


Certification 


Each lot inspected will be certified on a "Memorandum Report of Inspection for 
Imported Dates" (FV-494).  The current version of form FV 494 can be found on 
the AMS Forms Catalog at the following internet address:  
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx.  Examples of the completed 
form are shown at the end of this section.  Complete the FV-494 as follows:   


 
1. Heading 


 
a. The date on the certificate is the date on which examination is 


completed. 
 


b. If the applicant is also the importer, enter the name and address in 
the appropriate space "Applicant." 
 


c. Include code marks or other identifying marks in the appropriate 
space. 


  



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx�





PPD Inspection Series       8e Marketing Order Manual 
Approved by:  
Randle A. Macon Effective Date:  July 2012 Page 30 of 55 


 


 


2. Body 
 


a. Indicate the Style, as "Whole-Pitted" or Whole." 
 
b. Indicate the variety, as "Sayir" or "Hallawi" or whatever variety as 


indicated by the applicant declaration, case markings, or manifest. 
 


3. Grade 
 


Check the appropriate box, "Meets or Fails."  If the dates fail, indicate the 
reason under remarks.  See the FV-494 examples included at the end of 
this section.  


 
4. Remarks 
 


Include in the remarks any information that will serve to further identify 
the lot.  Show total count and total poundage. 
 


B. 
 


Distribution of Reports 


Original and 1 copy to importer or applicant 
 
1 copy to U.S. Customs 


 
1 copy to FDA district office 
 
1 copy to Marketing Order Administration Division 
 
1 or more copies to be retained with the field office inspection records. 


 
C. 


 
Communications 


Because of the need to support the exchange of information, it is essential to 
develop and maintain good working relationships with the local FDA, U.S. 
Customs officials, and the importer.  
 
U.S. Customs Officials are obligated not to release a shipment of dates until they 
receive word that the dates meet USDA and FDA requirements.  Work closely 
with your U.S. Customs offices to reach a mutually agreeable form of 
communication.   
 
FDA has the responsibility over wholesomeness of imports.  Unless they wish to 
run other tests such as pesticide residues, FDA officials will usually either clear or 
detain lots on the basis of AMS reports.  For lots that are inspected by PPD, 
request a copy of the FDA HEADER FORM 701.  Attach the FV-494 to a copy of 
FDA FORM 701 when distribution is made to FDA.  It may be advisable to 
confer with the FDA official on borderline or questionable lots.   
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Note: If FDA has detained a lot, do not sample or examine the lot. 
 
F & V Program also needs to be kept informed on the date import program.  The 
Import Date Report should be duplicated and submitted by the certifying office 
each month.  An example of the Import Date Report is shown later in this section.  
Send a copy of the report to: 


 
1. National office, attention Inspection and Standardization Section;  


 
2. Regional Director's office; and 


 
3. USDA, AMS, Fruit and Vegetable Program 


Marketing Order Administration Division, Director 
1400 Independence Ave. SW 
STOP 0237, Room 1406-S 
Washington D.C. 20250  
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U.S. DEPARTMENT OF AGRICULTURE 
Agricultural Marketing Service 


MEETS USDA  
MEETS FDA  


 


MEMORANDUM REPORT OF INSPECTION FOR IMPORTED DATES 
 


        DATE January 29, 2011 
 
APPLICANT 


ABC PRODUCTS 
 


ADDRESS OF APPLICANT 
Westville, VA 12345 


 
In compliance with this regulations of the Secretary of Agriculture, I inspected samples drawn by me, or 
by a person authorized by the Administrator, from the lot or lots of the product designated herein and, 
based on such samples, find the quality and condition of said lot or lots on the above date, to be as stated 
below: 


CODE MARKS VARIETY STYLE CASES TOTAL  
NET WEIGHT SIZE COUNT 


 
5233 


 
 
 


 
ALLIGH 


 
PITTED 


 
26.5 lbs 


 
1247 


 
33,046 LBS  


 
GRADE:          MEETS           FAILS import requirements for dates for packaging under Section 8e of the  
                                                 Agricultural Marketing Agreement Act of 1937 (as amended), account.  
 
 
 
 
REMARKS: 
This memorandum report covers 33,046 pounds (entry declaration), Packed in corrugated 
fiber cartons in good condition.  Lot located at applicants warehouse, Westville, VA and 
identified by code and warehouse lot No: 5233.  Arrived from Egypt; on Vessel: 
MATTHEW JARED; Container No: CTTU23456789;  Customs Entry No: U11-0987654-2; 
B/L No: FRLN12336A; Port of entry: Norfolk, VA on January 24, 2011. 
 
 
ADDRESS OF INSPECTOR: 
Street address of field office 
City, State Zip code 
                          Dillan Scarborough 
       SIGNATURE OF INSPECTOR 
 
FV 494 EXAMPLE MEETS USDA AND FDA 
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U.S. DEPARTMENT OF AGRICULTURE 
Agricultural Marketing Service 


FAILS USDA  
MEETS FDA  


 
MEMORANDUM REPORT OF INSPECTION FOR IMPORTED DATES 


 
        DATE January 29, 2011 
 
APPLICANT 


ABC PRODUCTS 
 


ADDRESS OF APPLICANT 
Westville, VA 12345 


 
In compliance with this regulations of the Secretary of Agriculture, I inspected samples drawn by me, or 
by a person authorized by the Administrator, from the lot or lots of the product designated herein and, 
based on such samples, find the quality and condition of said lot or lots on the above date, to be as stated 
below: 


CODE MARKS VARIETY STYLE CASES TOTAL  
NET WEIGHT SIZE COUNT 


 
PACK14/09/10 BB14/03/12 


 
 


 
MEDJOUL 


 
WHOLE 


 
11 lbs 


 
400 


 
4,400 LBS 


 
GRADE:          MEETS           FAILS import requirements for dates for packaging under Section 8e of the  
                                                Agricultural Marketing Agreement Act of 1937 (as amended), account  
                                                stems.  
 
 
 
REMARKS: 
This memorandum report covers 4,400 pounds (entry declaration), Packed in corrugated 
fiber cartons in good condition.  Lot located at applicants warehouse, Westville, VA and 
identified by code shown above.  Arrived from Egypt; on Vessel: MATTHEW JARED; 
Container No: CTTU23456788;  Customs Entry No: U11-0987654-3; B/L No: 
FRLN12336B; Port of entry: Norfolk, VA on January 24, 2011. 
 
 
ADDRESS OF INSPECTOR: 
Street address of field office 
City, State Zip code 
 
                               Eliana Garcia 
       SIGNATURE OF INSPECTOR 
 
FV 494 EXAMPLE FAILS USDA 
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U.S. DEPARTMENT OF AGRICULTURE 
Agricultural Marketing Service 


FAILS USDA  
FAILS FDA  


 
MEMORANDUM REPORT OF INSPECTION FOR IMPORTED DATES 


 
        DATE January 29, 2011 
 
APPLICANT 


ABC PRODUCTS 
 


ADDRESS OF APPLICANT 
Westville, VA 12345 


 
In compliance with this regulations of the Secretary of Agriculture, I inspected samples drawn by me, or 
by a person authorized by the Administrator, from the lot or lots of the product designated herein and, 
based on such samples, find the quality and condition of said lot or lots on the above date, to be as stated 
below: 


CODE MARKS VARIETY STYLE CASES TOTAL  
NET WEIGHT SIZE COUNT 


 
8034 


 
 
 


 
ALLIGH 


 
PITTED 


 
55.11 lbs 


 
750 


 
41,336 LBS 


 
GRADE:          MEETS         FAILS   import requirements for dates for packaging under Section 8e of the 
                                               Agricultural Marketing Agreement Act of 1937 (as amended), account  
                                               Pits, sand, and wholesomeness. 
 
 
 
REMARKS: 
This memorandum report covers 41,336 pounds (entry declaration), Packed in corrugated 
fiber cartons in good condition.  Lot located at applicants warehouse, Westville, VA and 
identified by code and warehouse lot No: 8034.  Arrived from Egypt; on Vessel: 
MATTHEW JARED; Container No: CTTU23457789;  Customs Entry No: U11-0987611-2; 
B/L No: FRLN14436A; Port of entry: Norfolk, VA on January 24, 2011. 
 
 
ADDRESS OF INSPECTOR: 
Street address of field office 
City, State Zip code 
                             Darius Johnson 
       SIGNATURE OF INSPECTOR 
 
FV 494 EXAMPLE FAILS BOTH USDA AND FDA 
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US DEPARTMENT OF AGRICULTURE 
Worksheet for Classification of Reject Material 


 
As per CPG 7110 09 Table II 


DATES 
 


LOT NO/CODE MARKS  
 
 


ENTRY NO. PLANT NAME/SHIP/TRUCK 


SAMPLE SIZE: 
APPROXIMATELY 3 LBS 


NO. OF SUBSAMPLES NO. AND WT. OF CASES 


REJECT MATERIAL 
 
1.  Insect Infestation 


NUMBER OF DATES EXAMINED 
100 200 300 400 500 600 700 800 


A. Field         
B. Storage         


2.  Mites         
3.  Moldy or decomposed         
4.  Dirty         
5.  Otherwise Unfit         
6.  TOTAL NO. REJECTS         
ACCEPT (A) 
REJECT  (R) 


A-1 A-5 A-10 A-14 A-18 A-23 A-27 A-34 
R-8 R-13 R-18 R-22 R-26 R-31 R-35 R-35 


REMARKS: 
 
 
 
 
                                                                                 MEETS  FOOD AND DRUG WHOLESOMENESS 
                                                                                 FAILS     FOOD AND DRUG WHOLESOMENESS 
 
OFFICIAL USDA INSPECTOR 
 
 
 
 
Print name and sign 


DATE: 
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IMPORT DATE REPORT 
 


FIELD OFFICE: ___________________________     DATE: _______________________ 
 


ADDRESS: _______________________________ 
 


DATE Certificate 
No. 


Name of 
Applicant 


Case 
Count 


CONT: 
Size 


B/L 
NO. 


CONT. 
No. 


Name 
of 


Vessel 


Country 
of 


Origin 


Port of 
Entry 


Import 
Entry # 


TOTAL 
INSP. 


TOTAL 
MEETS 


TOTAL 
FAILS 


QUALITY 
ACCT. 
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IMPORTED PRUNES 
 
Indefinite Suspension of the Dried Prunes Import Regulation 
 
The Agricultural Marketing Service published an interim final rule in the Federal Register on 
May 27, 2005.  This rule indefinitely extends the suspension of the dried prune mandatory 
outgoing inspection, import regulations and volume control regulations under Marketing Orders 
No. 993 and 999 that were temporarily suspended on August 1, 2003.  This indefinite suspension 
became effective on August 1, 2005.  More detailed information may be found on the AIM 
Management Intranet Site which is located at the following intranet address:  
http://agnis/sites/FV/PPB/AIM/Manage/default.aspx. 
 
Should the Marketing Order be reinstated in the future, appropriate instructional material will be 
included here. 
 
  



http://agnis/sites/FV/PPB/AIM/Manage/default.aspx�
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IMPORTED RAISINS 
 


A. 
 


Raisins Covered by the Import Regulations 


Imported raisins are raisins that enter the United States from a foreign country and 
are held at the port of arrival until released by the United States Bureau of 
Customs.  All raisins intended for domestic use including those for use in the 
production of alcohol, syrup for industrial use, or raisin paste are covered by the 
import Regulations.  References to the Regulations are as follows: 


 
1. 7 CFR 999 - Specialty Crops, Import Regulations, § 999.300, Regulation 


governing the importation of raisins, effective April 13, 1972, and as 
amended, which may be found at the following internet address:  
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=C
FR.   
 


B. 
 


Exemptions 


Notwithstanding any other provision of these Regulations (999.300), any lot of 
raisins which in the aggregate does not exceed 100 pounds, net weight, may be 
imported without regard to the restrictions. 


 
The MOU between the AMS, USDA and the FDA, Department of Health and Human 
Services Regarding Imported Raisins (FDA 225-73-2007), 05/07/73) can be viewed by 
clicking on the appropriate MOU number at the following internet address: 
http://www.fda.gov/AboutFDA/PartnershipsCollaborations/MemorandaofUnderstandingMOUs/
DomesticMOUs 
 
Responsibilities 
 


A. 
 


Importer 


1. Notify Federal officials in those agencies delegated to give clearance for 
such imports.  These agencies include the U.S. Bureau of Customs and the 
appropriate U.S. Department of Agriculture inspection office. 


 
2. Maintain certain records for a period of not less than two years subsequent 


to the calendar year of importation.  Penalties are provided in the 
Regulations for any violation. 


 
3. Obtain Food and Drug Administration (FDA) approval to use or sell 


raisins that fail the import Regulations in the production of alcohol, or 
syrup for industrial use, or raisin paste.  The importer will complete Raisin 
Form No. 2 to obtain FDA approval. 


  



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR�

http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR�

http://www.fda.gov/AboutFDA/PartnershipsCollaborations/MemorandaofUnderstandingMOUs/DomesticMOUs�

http://www.fda.gov/AboutFDA/PartnershipsCollaborations/MemorandaofUnderstandingMOUs/DomesticMOUs�
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B. 
 


U.S. Department of Agriculture 


1. PPD inspectors shall follow the guidelines described in the “8e 
Marketing Order Inspection – Procedural Review” section of these 
instructions on page 14. 


 
2. Sample, inspect, examine, and certify all lots of imported raisins. 


Do not examine a lot that FDA has detained
 


. 


3. Report inspection results to local U.S. Customs Bureau agents and, if 
applicable, to the local FDA representative.  Contact your local office for 
specific instructions as needed.  


 
4. Duplicate and submit the Import Raisin Report each month.  (An example 


is shown on the next page of this instruction.)  A copy of each report 
should be sent to: 


 
a. National office, attention Inspection and Standardization Section; 


 
b. Regional Director's office; and 


 
c. Marketing Order Administration Division. 


 
C. 


 
U.S. Customs 


Customs Officials are obligated to withhold release of a shipment of raisins until 
they receive word that the raisins meet USDA and FDA requirements.  Work 
closely with your U.S. Customs offices to reach a mutually agreeable form of 
communication. 
 
If raisins are removed from their original case and repackaged, notify the 
applicant that the original country of origin must appear on the new case.  If this 
is not done, notify the local U.S. Customs office. 
 


D. 
 


Food and Drug Administration (FDA) 


FDA has the responsibility over wholesomeness of imports.  Unless they wish to 
run other tests such as pesticide residue, FDA officials will either clear or detain 
lots on the basis of AMS reports.  Be sure FDA is aware of your results by phone 
(meeting or failing) before certifying a lot.  There may be times in which it is 
desirable to confer with the FDA official on borderline or questionable lots. 
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IMPORT RAISIN REPORT 
 


FIELD OFFICE: _________________________       DATE: _______________________ 
 


ADDRESS: _____________________________ 
 


Date Importer Country of 
Origin 


Name 
of 


Vessel 


B/L 
NO. 


Total Weight 
Inspected Cases 1/ Certificate 


Number 


Meeting 
 Import 


Requirement  


Failing 
 Import Requirement 


Weight Weight Account 


 
 
 


          


 
 
 


          


 
 
 


          


 
 
 


          


 
 
 


          


 
 
 


          


1/ Record number and size of shipping case, such as 1400/30 pound or 100 cases 48/15 ounce. 
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Application for Inspection 
 
The officer-in-charge should handle request for import inspections as expeditiously as possible.  
Sampling and inspection procedures can be time consuming.  Any delay, particularly at the port 
of entry, can be costly to the importer because of demurrage charges.  However, do not be 
pressured into giving partial grading results because the importer may have to pay demurrage. 
 
The inspection request should include the following information: 
 


1. Name of vessel; 
 


2. Country of origin; 
 


3. Anticipated date of arrival; 
 


4. Codes, container numbers, and ship's bill of lading numbers; 
 


5. Size of cases (weight); 
 


6. Number of cases of each code if known, and I.D. number;  
 


7. Entry number must be obtained prior to or at time of sampling. 
 
The above information will be submitted on form FV-356 Application for Inspection.  


 
Each inspection request, with the tabulated data attached, shall be distributed as follows: 
 


1. Original to area field office; 
 


2. Two copies to local District Director of Customs; and 
 


3. One copy retained by the applicant. 
 
Sampling 
 


A. 
 


Accessibility  


Lots shall be made accessible as necessary to permit random sampling.  The 
applicant shall furnish labor and pay the costs incurred in moving and opening 
and closing cases as needed.  Opened cases should be taped shut to prevent 
contamination after sampling.  The sampler should not sample unless the load is 
sufficiently accessible and a representative sample can be obtained safely


 
.   
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B. 
 


Identification and Sampling 


Each lot shall be sampled by code if possible.  The importer shall provide the area 
field office with a list of the code marks and the case count for each code mark.  
When cases in a lot are not coded or the code mark is illegible, all cases of each 
lot shall be identified by stamping with the "Officially Sampled" stamp, which 
shall include a number or letter to differentiate lots. 


 
The importer may chose to designate a shipment into larger or smaller (15,000 
pounds or fraction of) quantity lots.  The designation of lots is permitted as long 
as each lot is distinctly identified prior to sampling.  Each primary container 
within the designated lot shall be identified as described above, by code marks 
stenciled or stamped on each container, and/or a facsimile of the officially 
sampled stamp, including a lot number or letter.  
 
If a shipment arrives in retail size packages, draw enough packages from each 
shipping case to prepare the composite.  When sampling from bulk containers, 
each subsample unit should be placed in a suitable container, such as a new 
plastic bag.  The bags are marked to identify codes, and completely closed to 
prevent contamination or any change in moisture content.  Inspectors shall protect 
samples at all times to guard against contamination, substitution, or loss.   
 


C. 
 


Sampling Plan 


Sample units shall be drawn in accordance with the sampling plan for determining 
lot compliance as shown in the Regulations Governing Inspection and 
Certification of Processed Fruits and Vegetables and Related Products.  For each 
15,000 pounds (or fraction of 15,000 pounds) of product that represents a lot, 
draw 6 sample units (of approximately 16-17 ounces) of raisins from six separate 
shipping containers.  At the time of grading, each sample unit will be visually 
examined before the composite of at least 100 ounces is prepared.  
 


D. 
 


Appeal Inspection 


Follow the sampling procedure as indicated in the above paragraph, except 7,500 
pounds of product shall be used to obtain one composite. 


 
U.S. Grade Requirements 
 
Except as noted below, grade determination shall be in accordance with the U.S. Standards for 
Grades of Processed Raisins, and the Instructions for Inspection of Processed Raisins.  All 
composite samples must meet the minimum quality requirements of Federal Marketing Order 
989, as amended.  The official form for grading processed raisins, Form FV 364-167, Grading 
Sheet for Processed Raisins, may be found on the AMS Forms Catalog at the following intranet 
address:   http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx�
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A. 
 


Seedless Raisins (Type I) 


Must meet the requirements of U.S. Grade C, except for the following: 
 
1. The color requirements prescribed in the standards shall not be applicable; 


 
2. There shall be not more than 35 capstems per 454 grams (1 pound) of 


raisins (all sizes); 
 
3. There shall be not more than two pieces of stem per 2.72 kilograms (6 


pounds) of raisins for select and mixed size;   
 


4. Not more than 4 stems for midget size; and 
 


5. Not less than 70 percent of the raisins must be well-matured or reasonably 
well-matured. 


 
B. 


 
Raisins with Seeds (Type III) 


1. Layer (Cluster) Raisins) 
 


Must meet the requirements of U.S. Grade B. 
 


2. All Others 
 


Must meet the requirements of U.S. Grade C. 
 
C. 


 
Zante Currant Raisins (Type V) 


Must meet the requirements of U.S. Grade B.  Capstem allowance is by weight. 
 
Non-Quality Determinations 
 
All raisins for domestic consumption shall be analyzed for non-quality determinations and must 
meet the FDA defect action level requirements for wholesomeness.  Each composite, except for 
layer muscats, shall be thoroughly mixed prior to testing. 
 


A. 
 


Foreign Material (Visual) 


Determine the amount of rocks and any other visual foreign material in a 6 pound 
sample (96 ounces) for seedless and all other types of raisins.  Follow guidelines 
in the AIM Inspection Series, Foreign Material Manual for such Class 3 foreign 
material.  Consult with your supervisor and regional office when this type of 
defect is encountered.  
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B. 
 


Moisture 


See Instructions for Inspection of Processed Raisins for moisture determination 
procedure. 


 
C. 


 
Sand 


A sand determination shall be made on one composite sample from each lot.  See 
the AIM Inspection Series Foreign Material Manual for instructions for this 
procedure.  The presence of sand/grit should be noted on the grading sheet when 
the sample is evaluated organoleptically. 


 
D. 


 
Foreign Material (Microanalytical Examination)  


Analytical tests shall be made on each composite to determine the presence of 
foreign material.  See the AIM Inspection Series Foreign Material Manual for 
instructions on these procedures and acceptance and rejection criteria for various 
types of foreign material.  Inspection Aid 115 provides additional information on 
insect identification.  
 
The Import Raisin Microanalysis Worksheet is shown on the following page. 
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IMPORT RAISIN MICROANALYSIS WORKSHEET 
 


IMPORTER___________________________________ MICRO NO.___________________________ MEETS_____________FAILS_____________ 
 
COUNTRY OF ORIGIN_________________________ VARIETY_____________________________ DATE________________________________ 
 
PORT OF ENTRY______________________________ ENTRY NO.___________________________ SAMPLE NO.__________________________ 
 


 LARVAE PUPAE ADULT INSECT 
HEADS TOTAL DROS EGGS FRAGMENTS 


DROSOPHILA 
 


       


DRIED FRUIT BEETLE 
 


     


SAW TOOTH  
GRAIN BEETLE 


     


YELLOW-BROWN  
SAP BEETLE 


     


RAISIN MOTH 
 


     


INDIAN MEAL MOTH      OTHER EGGS FEATHER 
BARBS 


STRIATED 
HAIR 


VINE HOPPER 
 


        


THRIP 
 


     


OTHER 
 


     TOTAL EGGS FEATHER 
BARBULES 


OTHER 
HAIR 


 
DATE COMPLETED 


 


    
TOTAL 


   


 
ANALYST            REMARKS: 
(Print and Sign) 
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Quality Factors 
 


A. 
 


Seedless Type - Requirements 


1. Pieces of Stem 
 


Weigh 2.72 kilograms (6 pounds) of raisins from a well-mixed composite 
and examine for pieces of stem.  The allowance for select and mixed 
composites is two stems per six pounds of product.  Midget allowance is 
four stems for six pounds of product.  
 


2. Capstems 
 


Weigh 454 grams (1 pound) from the above composite and examine for 
capstems.  Capstems are limited to 35 per 454 grams.  All composites 
must meet this requirement. 


 
3. Color 


 
The color requirements indicated in the U.S. Standards for Grades of 
Processed Raisins shall not be applicable except for Type II, Golden 
Seedless Raisins. 


 
4. Size 


 
Follow the size designations and measurement requirements indicated in 
the U.S. Standards for Grades of Processed Raisins. 


 
Note: With respect to seedless raisins, not less than 70 percent of the raisins 


must be well-matured or reasonably well-matured to meet requirements in 
the Federal Marketing Order. 


 
B. 


 
Currants 


The requirements indicated in the U.S. Standards for Grades of Processed Raisins 
are applicable. 


 
C. 


 
Raisins with Seeds 


The requirements indicated in the U.S. Standards for Grades of Processed Raisins 
are applicable. 


 
A suggested procedure for inspection is shown on the next page. 
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SUGGESTED PROCEDURE FOR INSPECTION 
 


1. Weigh 6 pounds of raisins, one composite sample made from equal parts from each 
subsample. 


 
2. Pour raisins in near equal amounts into three plastic grading trays.  Break up clumps and 


check for stems and foreign material (sandburrs, rocks, etc.). 
 


3. Mix composite samples in the plastic grading trays, and then combine all raisins into one 
tray.  Split and combine a total of three times to mix well. 


 
4. Determine Moisture in accordance with the method shown in the Processed Raisin 


Handbook. 
 


5. Weigh 250 grams from the composite sample for the sand test.  Bring to a boil and allow 
to simmer for 20 minutes.  (Follow the method shown in the Processed Raisin 
Handbook.) 


 
6. Weigh 681 grams from the composite sample.  Divide into three 227 gram subsamples to 


prepare three aliquots, one to test initially, two more if additional testing is needed. 
Reconstitute samples by heating method or soaking overnight.  (Refer to Technical 
Inspection Procedures for Micro Analysis of Raisins contained later in this section.) 


 
7. Weigh 227 grams from the composite sample.  Check for capstems, and for other visual 


grade factors, keeping each defect in a separate pile. 
 


8. Weigh 100 grams from the composite to determine percentage of B or better maturity. 
 


9. Determine Size in accordance with the method in the U.S. Standards for Grades of 
Processed raisins.  When reporting actual size on grading sheets use S for select, MX for 
mixed size and M for midget. 
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Reconditioning 
 
When a lot fails, the importer has three options: 
 


1. Export the lot; 
 


2. Destroy the lot under FDA control; or 
 


3. Rework and resubmit the lot under FDA approval and control.  
 


There is nothing contained in the import Regulations, 7 CFR 999.300, that precludes 
reconditioning of failing lots of raisins at the port of arrival.  All requests for reconditioning of 
such lots to meet applicable grade requirements must be directed to the National office.   
 
Certification  
 
Each lot of raisins inspected will be certified in accordance with the AIM Inspection Series 
Certification Manual. 
 
Distribution of Certificates 


 
1. Original and two copies to the importer; 


 
  2. One copy to the local District Director of Customs; 
 
  3 One copy to the local Food and Drug office; 
 


4. One copy to: 
    


USDA, AMS, Fruit and Vegetable Division  
Marketing Order Administration Division, Director 
1400 Independence Avenue SW 
STOP 0237 
Washington D.C.  20250 


 
5. One or more copies to be retained with the field office inspection records. 


 
 Local U.S. Customs and FDA offices may not want a copy of the certificate, but 


only want information by phone. 
 
Charges 
 
The inspection fee for imported raisins is on an hourly basis.  Charges for grading and analyzing 
each composite are in accordance with the AIM Inspection Series, General Procedures Manual, 
Fees - Lot Inspection Grading Service, Table III, Fees for Dried Fruits and Processed Raisins 
(Excluding Figs and Dates).  In addition, time is charged for driving, sampling, stamping, etc.  
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IMPORTED CANNED RIPE OLIVES 
 
Imports of canned ripe olives are regulated under the Regulations, 7 CFR 944.401(which can be 
found at the following internet address: 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR).  This provides 
minimum quality and minimum size requirements for olives processed from bulk and those 
packed in retail or institutional size containers.  This rule is issued under Section 8e of the 
Agricultural Marketing Agreement Act of 1937, as amended (7 U.S.C. 601-674). 
 
Products Covered 
 
Canned ripe olives are those processed by heat sterilization under pressure, packed in 
hermetically sealed containers, of the distinct types "ripe" and "green ripe", with a pH of 4.7 or 
higher, as defined by the U.S. Standards for Grades of Canned Ripe Olives. 
 
Olives with a pH of 4.6 or below are considered acidified and are not classified as canned ripe 
olives
 


. 


Exemptions 
 
The following imported olives are exempt from size, quality, and maturity requirements: 
 
 A. Any lot of canned ripe olives or olives imported in bulk for use in the production 


of canned ripe olives which, in the aggregate, does not exceed 100 pounds drained 
weight; 


 
 B. Canned ripe olives imported for processing into olive oil, and Canned ripe olives 


imported for donation to a charitable institution. 
 


Importers and receivers of such olives must use Form FV-6, "Importer's Exempt 
Commodity Form" following safeguard provisions contained in 7 CFR 944.350, 
which may be found at the following internet address:  
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR.  
The FV-6 shall be completed and distributed according to instructions on the 
form.  It is located on the AMS Forms Catalog and may be found at the following 
intranet address: http://agnis/AMSFormsCatalog/Forms/AllItems.aspx.   
 
PPD inspectors are not responsible for completing or distributing form FV-6.   


 
 
 
 
 
 
 
  



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR�

http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR�

http://agnis/AMSFormsCatalog/Forms/AllItems.aspx�
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Responsibilities 
 
 A. 
 


U.S. Customs 


It is the obligation of U.S. Customs to withhold release of a shipment of canned 
ripe olives until they receive word that the olives meet USDA and FDA 
requirements.  Work closely with your U.S. Customs offices to reach a mutually 
agreeable form of communication. 


 
 B. 
 


Food and Drug Administration (FDA) 


FDA will either clear or detain lots on the basis of reports, unless they wish to run 
other tests.  It may be advisable to confer with FDA on borderline or questionable 
lots. 


 
 C. 
 


USDA Processed Products Division (PPD) 


PPD inspectors shall follow the guidelines described in the “8e Marketing 
Order Inspection – Procedural Review” section of these instructions on  
page 14.  Inspection shall be performed by PPD inspectors in accordance with the 
Regulations Governing the Inspection and Certification of Processed Fruits and 
Vegetables and Related Products, 7 CFR 52.  PPD shall mail a copy of the 
certificate with an original signature in blue ink, as well as fax the inspection 
results to the FDA. 


 
Application for Inspection 
 
The inspection request should include the following information: 
 
 A. Applicant; 
 
 B. Name of Vessel; 
 
 C. Country of Origin; 
 
 D. Container Number; 
 
 E. Port of Entry; 
 
 F. Customs Entry Number; 
 
 G. Location of Product; 
 
 H. Number of Cases of Each Style; 
 
 I. Size of Cases (Weight); 
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 J. B/L Number;  
 
 K. Broker's Reference Number (if applicable); and 
 
 L. FDA Consumption Entry Number (FCE). 
 
The inspection request will be submitted on form FV-356 Application for Inspection.  
 
Inspection Procedure 
 
The procedures for inspection of imported canned ripe olives are: 
 


A. After receiving documentation of the FCE number and the Customs Entry 
number, proceed with sampling and inspection.  Contact FDA for clearance 
before proceeding if you do not receive the FCE number.  Draw samples 
according to the regulations governing the inspection and certification of 
processed fruit and vegetable and related products. 


 
B. Run pH analyses on the brine to determine if the olives are acidified.  This will be 


done at the rate of one pH determination per code, or the deviant rate plus one, 
whichever is greater.  If the product is acidified (pH 4.6 or lower), do not inspect 
the lot. 


 
 C. If the pH is 4.7 or higher, inspect the lot(s) according to the Marketing Order. 
 


The Grading manual for Canned Ripe Olives is a detailed interpretation of 
grading procedures for domestic and imported canned ripe olives. 


 
At an applicant's request, PPD is authorized to grade domestic or imported olives to the U.S. 
Grade Standard.  However, such a request does not eliminate the prerequisite to meet minimum 
requirements as outlined in the Marketing Order.  For such a request, the producer must be 
evaluated against the requirements of the Marketing Order in addition to the U.S. Standards for 
Grades of Canned Ripe Olives.  See the Summary of Olive Marketing Order Requirements 
contained in Tables I, II, II and IV of the Regulations, shown on the following pages. 
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TABLE I 
WHOLE AND PITTED STYLE 3/ 


(Defects by Count per 50 Olives) 
 


FLAVOR Reasonably good: no “off” flavor 
FLAVOR (Green Ripe Type) Free from objectionable flavors of any kind 
SALOMETER Acceptable range in degrees: 3.0 to 14.0 
COLOR Reasonably uniform with not less than 60% 


having a color equal or darker than the USDA 
Composite Color Standard for Ripe Type. 


CHARACTER Not more than 5 soft units or 2 excessively soft 
units 


UNIFORMITY OF SIZE 60% by visual inspection, of the most uniform 
in size.  The diameter of the largest does not 
exceed the smallest by more than 4 mm. 


DEFECTS  
Pitter Damage (Pitted style only) 15 
Major Blemishes 5 
Major Wrinkles 5 
Pits and Pit Fragments (Pitted style only) Not more than 1.3% average by count 
Major Stems Not more than 3 
HEVM Not more than 1 unit per sample 
Mutilated Not more than 3 
Mechanical Damage Not more than 5 
Split Pits or Misshapen Not more than 5 


 
 


TABLE II 
SLICED, SEGMENTED (WEDGED), AND HALVED STYLES 3/ 


(Defects by Count per 255 grams) 
 


FLAVOR Reasonably good: no “off” flavor 
SALOMETER Acceptable range in degrees: 3.0 to 14.0 
COLOR Reasonably uniform with no units lighter than 


the USDA Composite Color Standard for Ripe 
Type. 


CHARACTER Not more than 13 grams excessively soft 
DEFECTS  
Pits and Pit Fragments  Not more than 1 by count per 300 grams 
Major Stems Not more than 3 
HEVM Not more than 2 units per sample 
Broken Pieces and End Caps Not more than 125 grams by weight 
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TABLE III 
CHOPPED STYLE 3/ 


(Defects by Count per 255 grams) 
 


FLAVOR Reasonably good: no “off” flavor 
SALOMETER Acceptable range in degrees: 3.0 to 14.0 
COLOR Reasonably uniform with no units lighter than 


the USDA Composite Color Standard for Ripe 
Type. 


DEFECTS  
Pits and Pit Fragments  Average of not more than 1 by count per 300 


grams 
Major Stems Not more than 3 
HEVM Not more than 2 units per sample 


 
 


TABLE IV 
BROKEN PITTED STYLE 3/ 


(Defects by Count per 255 grams) 
 


FLAVOR Reasonably good: no “off” flavor 
SALOMETER Acceptable range in degrees: 3.0 to 14.0 
COLOR Reasonably uniform with no units lighter than 


the USDA Composite Color Standard for Ripe 
Type. 


CHARACTER Not more than 13 grams excessively soft 
DEFECTS  
Pits and Pit Fragments  Average of not more than 1 by count per 300 


grams 
Major Stems Not more than 3 
HEVM Not more than 2 units per sample 


 
3/  A lot of canned ripe olives is considered to meet the requirements of this section if all or most 
of the sample units meet the requirements specified in Tables I through IV of this section:  
provided that the number of sample units which do not meet the requirements specified in 
Tables I through IV of this section does not exceed the acceptance number prescribed for in the 
sample size provided in Table I of 7 CFR 52.38, (which may be found at the following internet 
address:  http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR):  
provided further that there is no off flavor in any sample unit
  


. 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR�
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Certification  
 
Each lot of olives will be certified in accordance with the AIM Inspection Series Certification 
Manual. 
 
Distribution of Certificates 
 


Original to importer; 
 
1 copy to local District Director of U.S. Customs; 
 
1 copy to local U.S. Food and Drug Administration field office  
 
1 copy to the Marketing Order Administration Division; 
 
USDA, AMS, Fruit and Vegetable Division  
Marketing Order Administration Division, Director 
1400 Independence Avenue SW 
STOP 0237 
Washington D.C.  20250 


   
  Local Food and Drug offices may prefer notification by telephone or fax.  
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Attachments        Version Date 
         (Printed for distribution) 


 
 
7 CFR 52.38:           __________  
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR. 
 
7 CFR 999.1, 999.300, 999.350, 999.401:       __________  
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR. 
 
19 CFR 141.113:         __________ 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR. 
 
U.S. Customs Directive No. 3250-007B:      __________ 
http://cbp.gov/xp/cgov/trade/legal/directives/ 
 
FDA MOU 225-72-2001:        __________ 
http://www.fda.gov/AboutFDA/PartnershipsCollaborations/MemorandaofUnderstandingMOUs/
DomesticMOUs/default.htm. 
 
FDA Technical Bulletin Number 5, Microanalytical Procedures Manual: __________ 
http://www.fda.gov/Food/ScienceResearch/LaboratoryMethods/MacroanalyticalProceduresManu
alMPM/default.htm 
 
FDA Defect Action Level Handbook:      __________ 
http://www.fda.gov/Food/GuidanceComplianceRegulatoryInformation/GuidanceDocuments/San
itation/ucm056174.htm 
 
FDA Compliance Policy Guide 7110.09., Section 550.300:   __________ 
http://www.fda.gov/ICECI/ComplianceManuals/CompliancePolicyGuidanceManual/ucm074529
.htm 
 
Date Grading Manual:        __________ 
http://www.ams.usda.gov/AMSv1.0/driedanddehydrated. 
 
Memorandum Report of Inspection for Imported Dates FV-494:  __________ 
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 
 
Form FV 364-167, Grading Sheet for Processed Raisins:    __________ 
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 
 
Checked Materials have been printed from the links in this Manual and included for 
reference. 
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INTRODUCTION 
 
This manual is provided to Specialty Crops Inspection (SCI) Division inspection personnel to 
promote uniformity in the inspection of state and institutional purchases.  SCI Division field 
offices regularly receive requests from applicants indicating the need for inspection, case 
stamping, and certification of product destined for state and institutional buyers.  If needed, 
contact your immediate supervisor for any situation not addressed in this manual or covered by 
specific state or institutional specifications.     
 
This manual contains links to various internal and external sources of information.  For 
inspection personnel without internet or intranet access, please contact your immediate 
supervisor to obtain hard copies of documents as needed. 
 
All costs of inspection for state and institutional purchases will be charged to the applicant 
(contractor). 
 
GUIDE FOR ELECTRONIC USAGE 
 
The Administrative, Inspection, and Management (AIM) System of instructional manuals is 
available electronically in Adobe Acrobat Portable Document Format (PDF) at the following 
intranet address:  http://agnis/sites/FV/PPB/AIM/default.aspx.   
 
When accessed electronically, AIM materials have hyperlinks and hypertext (visible as 
underlined blue text) available to the PDF user.  Clicking on a hyperlink takes the reader to a 
web site with information relating to the subject.  Hypertext will link the reader to a different 
page within the current manual - or even a different manual - with information relating to the 
subject.  For example, the hypertext in the Table of Contents allows a reader to go directly to the 
section of interest in the manual by clicking on the section title within that Table of Contents.   
 
PDF offers a variety of tools depending on the Adobe version the reader has.  The newer the 
version, the more tools available.  To learn about the variety of PDF search options available:  
 


• Click on the “Help” tab on the top of this page,  
• Then click on the “Adobe Acrobat Help” bar,   
• Type the word “Search” in the “Search” box, and click on the “Search” button,   
• A series of options will become available,   
• Click on the “Access Search Features” link and follow the instructions for the type of 


search you are interested in. 
 
This format allows a PDF user to easily search for content within a document, or within multiple 
documents.     



http://agnis/sites/FV/PPB/AIM/default.aspx





SCI Division Inspection Series State and Institutional Purchases Manual 


Effective Date:  February 2013 Page 2 of 25 
 


 


SPECIFICATIONS 
 
States and institutions that require SCI Division inspection will have unique specifications for 
individual contracts.  Since State and institutional contract specifications change frequently, this 
manual contains limited State contact and certificate distribution information.  It is the 
responsibility of the inspector to request current specifications at the start of a state or 
institutional order.  If current specifications are not available, the inspector may continue with 
the inspection at the applicant’s request.  However, if the specification is not available the 
product may not be certified as meeting a state or institutional specification. 
 
Amendments to state or institutional specifications will only be accepted when made in writing 
on the buyer’s letterhead, and are signed and dated.  Inspectors are not authorized to accept 
changes to specifications in any other format; they should go through their immediate supervisor 
for additional authorization as needed.   
 
State or institutional specifications are subject to literal interpretation.  For example, if a 
specification states that the product shall be free from serious defects, and no tolerance for 
serious defects or deviants is specified then one serious defect in any sample unit will cause the 
entire lot to fail.  When specifications appear to be unrealistic or in need of clarification, 
inspectors should contact their immediate supervisor. 
 
Field offices may receive requests from applicants indicating they need certification and case 
stamping on state or institutional purchases containing meat.  In the case of such a request, 
inspectors should contact their immediate supervisor for further instructions. 
 
When a state or institutional specification authorizes application of USDA lot tolerance criteria 
(1 in 6, 2 in 13, etc.), see the current Regulations, 7 CFR 52.38 which may be found at the 
following internet address:  
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR.  Also apply the 
current definition of deviants (4 points below the lowest score point for the grade), see the 
“Deviants” section of the AIM Inspection Series, General Procedures Manual.   
 
Example: 
 
 A. The state or institutional specification calls for a minimum of 93 points. 
 
 B. The lowest score point value for the grade as specified in the U.S. Standard is 90  
  points.  
 
A deviant for this lot would range from 92 points (per the state specification) down to and 
including 86 points (i.e. 4 points below the U.S. Standard, not 4 points below the institutional 
specification).   


   



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR
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STATE PROCUREMENT OFFICIALS CONTACT INFORMATION 
 
For the current information available for contacting state procurement officials, visit the National 
Association of State Procurement Officials (NASPO) web site at the following internet address:  
http://www.naspo.org/.  
 
Click on the “State Profiles” link on the top of the page, and then click on the “State” in the 
display, or the “State Name” from the list of states for more details.  Inspectors without internet 
access should contact their immediate supervisor for state procurement official contact 
information as needed. 
 
CASE STAMPING 
 
“Case stamping” means stamping shipping cases with the USDA “Officially Sampled” stamp to 
identify the lot with the related inspection certificate by office, date, and if required, lot number.  
Always perform a formal condition of container inspection when case stamping for state or 
institutional purchases, see the AIM Inspection Series Condition of Food Container Manual. 
 
Case stamping requirements will be sited in the state or institutional commodity specifications. 
 
 A. Case Stamping Procedures 
 


1. At the time of sampling, cans may be unlabeled or stacked bright.  Cases 
may be stamped only if the cans are labeled and the cases are sealed and 
ready for shipment.  Do not stamp empty, knocked-down cases, or 
unsealed transfer cases of cans to be labeled.  However, if containers are 
being labeled and cased under the direct supervision of the inspector, then 
cases may be stamped prior to filling if desired. 


 
2. If cases are not stamped at the time of sampling, the lot identity must be 


verified prior to stamping at a later date.  The date on the stamp must be 
the date of sampling.   


 
 a. Lot Identity 
 


Code marks are the most reliable criteria for lot identification.  As 
a guide, open one case per pallet to check for code identity.   
 


3. Cases are stamped on one side or end.  If cases are palletized, be sure the 
cases in the center of the pallet are stamped unless otherwise instructed.  
Some State specifications may allow stamping all “outside” (exposed) 
cases only.   


 
4. Plant or warehouse personnel may assist in stamping cases.  However this 


may be done only under the direct supervision of the inspector. 



http://www.naspo.org/
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5. DO NOT leave the stamp with an applicant.  These stamps must always be 
in the custody of, or under the supervision of the SCI Division inspector. 


 
6. Be sure case markings conform to contract requirements and record the 


markings on the certificate of sampling. 
 
7. If a stencil is to be used to mark cases with contract information, the 


stencil may be reviewed and approved prior to use in lieu of approving 
marked cases.  


 
8. Stamp cases in an area that will allow the stamp to be visible.   
 
9. Stamp the Certificate of Sampling and/or the Condition of Container 


examination worksheet with a facsimile of the stamp used on the cases.  
Be sure the date shown on the hand stamp and the date inserted on both 
stamps in the roller stamp are correct and identical. 


 
10. Stamp dates on shipping cases should always conform to the stamp date 


shown on the corresponding certificate, except as noted in “c.” below. 
 


a. When samples are all drawn the same day, cases shall be stamped 
with the date that the samples are drawn, regardless of the date or 
dates they are graded.  The date shown on the stamp and on the 
certificate is the date the samples are actually drawn. 


 
b. When the product is inspected prior to the request to stamp 


shipping cases, and there is more than one product sampling date 
involved, stamp cases with the last sampling date, which would 
also be shown on the certificate. 


 
c. When cases are stamped during production and it takes more than 


one day to complete an order, stamp the cases each day with the 
date for that day.  See the Certification Section of this Manual for 
further details and an example. 


B. Stamping Labels or Placards for Tray Pack cases 
 


The purpose of case stamping is to permanently identify the lot.  However the 
stamp ink does not adhere well to all surfaces.  For example, it will not adhere to 
tray packs with plastic over-wrap.  Therefore, for tray pack cases, it is permissible 
to use labels or placards showing the “Officially Sampled” stamp in lieu of case 
stamping each individual case.  This procedure may be superseded by other 
contractual requirements.  It is not authorized for frozen products.   
 
To maintain lot identity under these circumstances, accurately record code marks, 
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and permanently affix identifying labels or placards to each pallet.  Self adhesive 
labels or sheets of paper placards applied with clear box sealing tape or label 
adhesive must be at least 3 ½  x 5 inches in size.  Apply labels or placards on two 
adjacent sides of the pallet.  Reproduced copies of the “Officially Sampled” 
stamp are not acceptable.  Labels and placards must be stamped with blue ink 
at the time they are affixed to the pallets.   
 
All certificates covering this type of inspection shall be stamped with a facsimile 
of the same stamp used on the labels or placards.  


 
 C. Inspectors’ responsibility for the Officially Sampled stamp 
 


Inspectors shall receive and maintain a Memorandum receipt for each Officially 
Sampled stamp in their control.  The inspector shall keep stamps in a locked 
drawer or locked file cabinet to assure USDA control.  Only USDA personnel 
shall have access to the stamps.  If plant employees assist the inspector by 
stamping cases, the inspector will closely supervise this use of stamps by others.  
Stamps shall not be left in the possession of non-accountable, unauthorized 
personnel.  
 
Maintaining a roller stamp in a satisfactory condition will extend its life.  Regular 
maintenance includes: 
 


1. Using a damp cloth to clean stamps of dust, cardboard, dirt, etc. on 
a monthly basis. 


 
2. Inspecting the ink pad regularly and replacing it when necessary, at 


least annually.   
 
3. Storing stamps in a plastic bag to keep the ink pad and roller moist. 
 
4. Only using stamp pad ink.  The wrong type of ink will destroy the 


die on the stamp. 
 
5. Lubricating the bearings on roller stamps every 4 to 6 months with 


WD-40 or a similar lubricant. 
 


Loss or theft of any stamp should be reported promptly to the inspector’s 
immediate supervisor.   
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CERTIFICATION 
 
Many states and institutions that require inspection for processed fruits and vegetables also have 
specific instructions for certification of products that fail to meet their requirements.  For states 
or institutions that do not have specific instructions, follow the instructions below.   
 
For any situation not covered by state or institutional specifications, the AIM Inspection Series 
Certification Manual, or the following instructions, contact your immediate supervisor. 
 


A. Certification when Failing State or Institutional Requirements 
 


Certify product that fails state or institutional requirements as follows: 
 


1. Issue the certificate in the name of the applicant as a commercial 
certificate,  


 
2. Make no reference to contract numbers or reference numbers, 
 
3. Under “Receiver or Buyer” omit any reference to the state or institution, 


and 
 


4. Make no reference to state or institutional specifications. 
 
 B. Certification of frozen foods packed in used 30-pound containers 
 


Reused containers are not acceptable for state or institutional purchases unless 
specified in the contract or solicitation.  Do not certify without a written waiver. 
 
Further information regarding the certification of frozen foods in used 30-pound 
containers may be found in the AIM Inspection Series Certification Manual. 


 
C. Certification when case stamping is used 


 
When certifying product for state or institutional purchases that require case 
stamping, a facsimile of the “Officially Sampled” stamp will be shown on the 
certificate.  The facsimile stamp date shown on the certificate shall correspond to 
the stamp date used on the shipping cases. 
 
Sometimes more than one stamp date must be shown on a certificate.  Cases may 
be stamped with two different dates because it took more than one production day 
to complete the order.   
 
1. When only two days of production are involved, show two facsimiles of 


the “Officially Sampled” stamp on the certificate.   
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  2. When more than two days are needed to complete the order, stamp the 
certificate with a facsimile of the “Officially Sampled” stamp without a 
date.  Show dates in the Remarks section of the certificate, and include all 
dates. 


 
 Example: “Cases stamped with Officially Sampled stamp dated:   
   May 12, 2010, May 13, 2010, May 14, 2010 and/or May 17, 2010.”   


 
When a state or institution is the “Receiver” and the lot fails the specification 
requirements, DO NOT show a facsimile of the “Officially Sampled” stamp on 
the certificate, even though the cases may be stamped.  Information regarding the 
stamping of cases should be included in the “Remarks” section of the certificate.  
An example of this is shown in the AIM Inspection Series Certification Manual. 
 


D. Standard Certification Procedures 
 


Certificate form FV-146, FV-147, FV-149, and Memorandum Report of 
Inspection (FV-66) are acceptable.  Examples are shown in the AIM Inspection 
Series, Certification Manual.  Certificates or Memorandum Reports with 
"Samples submitted by Applicant" are not acceptable. 
 
Indicate whether the product meets the requirements as published in the 
Specification, as well as the grade. 


 
EXAMPLE: U.S. GRADE A 


Average Score:  92 points 
Meets requirements as published in the (insert institution 
name) Specification for Contract No. ________________ . 
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COMMERCIAL ITEM DESCRIPTIONS 
 
Commercial Item Descriptions (CIDs) are simplified product descriptions that concisely describe 
salient characteristics of commercial product.  CIDs are official U.S. Government procurement 
documents that are: 
 


• Uniquely numbered in a Federal series;  
• Prominently dated for easy reference; and  
• Appropriately titled according to current Federal labeling policies.   


 
State or institutional specifications may reference a CID for inspection instructions.   
 
The current CIDs are available at the following internet address:  
http://www.ams.usda.gov/AMSv1.0/processedinspection.  From the SCI Division homepage, in 
the “I Want To” box on the top right of the screen, click on the “Find a Standard or CID” link.  
This will take you to the current CIDs available.  Inspectors who do not have internet access and 
need specific information related to a CID should contact their immediate supervisor. 


 
FRAUD 
 
Inspectors are required to promptly report to their immediate supervisor any evidence of 
suspected fraud or criminal conduct in connection with state or institutional orders.   
 
Examples: 
 


A. Fraud or attempted fraud including the substitution of inferior quality product 
after inspection. 


 
B. Bribery or attempted bribery of an inspector or any other Government official in 


connection with a state or institutional contract. 
 
C. Conversion and attempted conversion of Government owned property for use 


other than the intended purpose. 
 


Inspectors are not authorized to conduct investigations.  However, information concerning fraud 
or criminal conduct that comes to the inspector’s attention or is observed during the routine 
course of performing inspection duties must be reported. 
 


  



http://www.ams.usda.gov/AMSv1.0/processedinspection
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LATEST SEASON’S PACK 
 
When state or institutional specifications require product to be of the latest season’s pack, 
determine compliance based on the following guidelines.  If there is any question concerning a 
particular crop season, consult your immediate supervisor. 
 


A. Canned items processed in the current season from the previous season’s raw 
product in conditioning vats (i.e. pickles, sauerkraut), or from cold storage  
(i.e. preserves, cranberry sauce) are considered of latest season’s pack. 
 


B. Frozen items repacked in the current season from bulk which was held in cold 
storage for more than twelve months (i.e. frozen peas, mixed vegetables) are not 
considered of latest season’s pack. 


 
C. If a commodity has two distinct packs in one calendar year, generally the spring 


pack will be considered “current crop” even though the fall season has started.  
Verify this with the State receiver. 


 
D. Contracts, purchase orders, or specifications may further restrict the raw product 


to a certain harvest period, or the canning or freezing to a certain processing 
period.  A restriction to the 2009-2010 crop (current) does not allow the use of 
early 2009 crop of the previous season.  An example of this type of restriction 
would be a contract requirement such as “processing must be not more than 45 
days prior to the date of this award and must be from the 2009-2010 crop.” 


 
The approved methods to verify “latest season’s pack” are as follows: 


 
A. When the product has been packed under in-plant inspection and is properly 


coded so that it may be identified with plant inspection records; verification may 
be made through the area field office responsible for the plant. 


 
 If conclusive evidence shows that a lot offered is not of the latest season’s pack, 


the contractor is advised so they may substitute a lot that is acceptable.  A written 
statement from the contractor or packer indicating product is of latest season’s 
pack is not acceptable when there is conclusive evidence to the contrary. 


 
B. If product cannot be identified with inspection records that indicate the month and 


year of pack, request a written statement of month and year of pack from the 
contractor or packer to include required information on the crop year. 
 
If there is no conclusive evidence to the contrary, a written statement from the 
contractor or packer indicating the month and year of pack will be accepted as 
verification of latest season’s pack (and crop), even if there is suspicion that this 
is untrue.  However, contact your immediate supervisor if a contractor or packer 
repeatedly offers lots that appear to fail processing or harvest restrictions. 
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UPDATING INSPECTION TO MEET CONTRACT REQUIREMENTS, LOT 
IDENTITY, AND PRODUCT CONDITION 


 
Federal, State and other procurement contracts may require inspection within certain time limits.  
To determine acceptance, it may be necessary to reexamine the product and issue an updated 
certificate.  Follow the sampling rates and time limits for updating certificates contained in the 
AIM Inspection Series, Certification Manual.   
 
When performing this update inspection: 
 


A. Verify lot identity with related inspection documents.  Determine if the lot size 
and codes are the same.  This verification may require opening more cases than 
required for drawing the sample units for product condition. 


 
B. Measure the vacuum on canned product samples drawn for product condition. 


 
C. Examine the product on an overall basis, including flavor and odor.  The purpose 


is to confirm that the product is the same as found in the original inspection and 
that the condition of the product has not deteriorated.  Check the interior of cans 
or other packaging material to be sure no defects have developed.  Record this 
information on applicable scoresheets. 


 
When this verification indicates a change in the product condition or condition of container, a 
complete re-inspection of the lot will be necessary. 
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CALIFORNIA  
 
Compliance with the suggested guidelines in this instruction does not excuse failure to comply 
with the Federal Food, Drug, and Cosmetic Act or any other Federal or State laws or 
Regulations. 
 
For inspection requirements, see the State of California “Department of General Services, 
Procurement Division” for the product being graded.  The internet address for the State of 
California Contract Specifications is: 
http://www.documents.dgs.ca.gov/pd/contracts/contractindexlisting.htm#RA.  Go to the “State 
Wide Food Contracts” section and click on the “Current Contract No.” for the commodity.  Click 
on “Contract Documents” for specifications for the product.    
 
It is the responsibility of the applicant to meet all requirements of each item to be furnished as 
called for in the State of California specifications.  
 
Distribution of Certificates 
 


A. Original and two copies to applicant. 
 
 B. Copy to: DGS/Procurement Division 


707 Third Street, 2nd Floor  
West Sacramento, CA 95605 
Attn:  Food Acquisitions Unit 
 
 



http://www.documents.dgs.ca.gov/pd/contracts/contractindexlisting.htm#RA
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FT. WORTH INDEPENDENT SCHOOL DISTRICT  
 
Compliance with the suggested guidelines in this instruction does not excuse failure to comply 
with the Federal Food, Drug, and Cosmetic Act or any other Federal or State laws or 
Regulations. 
 
For inspection requirements, see the “Ft. Worth Independent School District Purchasing” page.  
The internet address for the Ft. Worth Independent School District Contract specifications is:  
http://www.fwisd.org/business/purchasing/.  Click on the “View Current Business 
Opportunities” link, and then search the “Food Services” section for the product being graded.   
 
It is the responsibility of the applicant to meet all requirements of each item to be furnished as 
called for in the Ft. Worth Independent School District specifications.  


 
Distribution of Certificates 
 
 A. Original and two copies to applicant.  
 
 B. Copy to: FWISD Child Nutrition Services 
    601 E. North Side 
    Fort Worth, TX 76164 
 


  



http://www.fwisd.org/business/purchasing/
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GEORGIA CENTRAL STATE HOSPITAL  
 
Compliance with the suggested guidelines in this instruction does not excuse failure to comply 
with the Federal Food, Drug, and Cosmetic Act or any other Federal or State laws or 
Regulations. 
 
The Georgia Central State Hospital does not have contract specifications available to the public 
on the internet.  If the contractor does not have specifications available they may be requested 
from: 
 


Irvin Griffin, Procurement and Services Officer 
Central State Hospital 
620 Broad Street 
Milledgeville, GA  31062 
(478) 445-6132 
iegriffin@dhr.state.ga.us    


 
It is the responsibility of the applicant to meet all requirements of each item to be furnished as 
called for in the Georgia Central State Hospital specifications. 


 
Distribution of Certificates 
 
A copy of the inspection certificate must precede and/or accompany shipment. 
 


A. Original to the applicant.  
 


B. One copy to: Central State Hospital 
Attention:  Food Service Department 
620 Broad Street 
Milledgeville, GA  31062 


 
  



mailto:iegriffin@dhr.state.ga.us
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ILLINOIS  
 
Compliance with the suggested guidelines in this instruction does not excuse failure to comply 
with the Federal Food, Drug, and Cosmetic Act or any other Federal or State laws or 
Regulations. 
 
For inspection requirements, see the State of Illinois internet site at the following internet 
address:  http://www.purchase.state.il.us/ipb/IPBhomep.nsf?Open.  Click on the “Master 
Contracts” link on the upper right, then search for the commodity being inspected. 
 
It is the responsibility of the applicant to meet all requirements of each item to be furnished as 
called for in the State of Illinois specifications. 
 
Distribution of Certificates 
 


A. Original to the applicant. 
 


B. Copy to: Cindy Anderson,  
Dept. of Central Management Services  
Bureau of Strategic Sourcing & Procurement  
401 S. Spring St., Room 801  
Springfield, IL 62706  


  



http://www.purchase.state.il.us/ipb/IPBhomep.nsf?Open
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STATE OF MISSISSIPPI WOMEN AND INFANT CHILDREN (WIC) PROGRAM  
 
Compliance with the suggested guidelines in this instruction does not excuse failure to comply 
with the Federal Food, Drug, and Cosmetic Act or any other Federal or State laws or 
Regulations. 
 
The State of Mississippi WIC Program does not have contract specifications available to the 
public on the internet.  If the contractor does not have specifications available they may be 
requested from:    
 


Gwendolyn Ducksworth   
WIC Distribution Director,  
Tel: (601) 991-6000   
Fax: (601) 956-4925  
 
 
Or 
 
Johnny Nelson,  
MSDH  
P.O. Box 1700,  
Jackson, MS  39215 
(601) 576-7557 
 


It is the responsibility of the applicant to meet all requirements of each item to be furnished as 
called for in the State of Mississippi WIC Program specifications. 
 
Distribution of Certificates 
 


A. Original and two copies to applicant. 
 


B. Copy to: Mississippi MSDH WIC  
P.O. Box 1700 
Jackson, MS 39215-1700 
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STATE OF MISSOURI AND MISSOURI DEPARTMENT OF CORRECTIONS (DOC) 
 
Compliance with the suggested guidelines in this instruction does not excuse failure to comply 
with the Federal Food, Drug, and Cosmetic Act or any other Federal or State laws or 
Regulations. 
 
For inspection requirements, see the "State of Missouri, Office of Administration” searching 
bids, contracts, and documents page at the following internet address:  
http://www.oa.mo.gov/purch.  Follow the link under the “Bidding and Contracts” block on the 
right, click on the “Awarded Bid and Contract Document Search” link, then read the system 
information and click “Enter”.   
 
All products being certified to the Missouri Department of Corrections must be case stamped 
with the USDA “OFFICIALLY SAMPLED” stamp.  Stamping of either all cases or visible cases 
is acceptable. 
 
It is the responsibility of the applicant to meet all requirements of each item furnished as called 
for in the State of Missouri and Missouri Department of Corrections specifications. 
 
Distribution of Certificates 
 
One copy of the certificate must accompany the shipment. 


 
A. Original to the applicant.   


 
 B. For DOC 


Copy to: Missouri Dept of Corrections 
   Attn:  Robin Norris 


2729 Plaza Drive 
Jefferson City, MO 65109 


 
  For other than DOC, follow contract specifications. 
 
  



http://www.oa.mo.gov/purch
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NEW JERSEY  
 
Compliance with the suggested guidelines in this instruction does not excuse failure to comply 
with the Federal Food, Drug, and Cosmetic Act or any other Federal or State laws or 
Regulations. 
 
For inspection requirements, see "State of New Jersey Department of Treasury, Division of 
Purchase and Property” for the product being graded.  The internet address for the State of New 
Jersey Contract Specifications is:  http://www.state.nj.us/cgi-bin/treas/purchase/awards.pl   
 
It is the responsibility of the applicant to meet all requirements of each item to be furnished as 
called for in the State of New Jersey specifications. 
 
Distribution of Certificates 
 
One copy of the certificate must accompany or precede the shipment. 
 
 A. Original and two copies to applicant.   


 
 B. Copy to: State of New Jersey 


Department of Treasury 
Division of Purchase & Property 
Distribution & Support Services  
Quality Assurance Unit 
P. O. Box 234 
Trenton. NJ 08625-0234  


 
  



http://www.state.nj.us/cgi-bin/treas/purchase/awards.pl
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CITY OF NEW YORK, DIVISION OF MUNICIPAL SUPPLIES  
 
Compliance with the suggested guidelines in this instruction does not excuse failure to comply 
with the Federal Food, Drug, and Cosmetic Act or any other Federal or State laws or 
Regulations. 
 
The City of New York, Division of Municipal Supplies does not have contract specifications 
available on the internet to the public.  Contractors for the City have access credentials to view 
specifications. If the contractor does not have specifications available they may be requested 
from:   


Anson W. Telford 
Food Purchase Director 
NYC – DCAS, DMSS - Procurement 
1 Centre Street 
New York, NY 10007 
Tel: (212) 669-8574 
Fax: (212) 669-8422 
atelford@dcas.nyc.gov 


 
It is the responsibility of the applicant to meet all requirements of each item to be furnished as 
called for in the City of New York, Division of Municipal Supplies specifications. 
 
Distribution of Certificates 
 


A. Original and two copies to applicant. 
 
B. Copy to: Department of Citywide Administrative Services 
   Division of Municipal Supply Services 
   Bureau of Quality Assurance 
   One Centre Street, 18th Floor N. 
   New York, NY 10007 


 
  



mailto:atelford@dcas.nyc.gov





SCI Division Inspection Series State and Institutional Purchases Manual 


Effective Date:  February 2013 Page 19 of 25 
 


 


BOARD OF EDUCATION, NEW YORK CITY  
 
Compliance with the suggested guidelines in this instruction does not excuse failure to comply 
with the Federal Food, Drug, and Cosmetic Act or any other Federal or State laws or 
Regulations. 
 
The Board of Education, New York City, does not have contract specifications available on the 
internet to the public.  If the contractor does not have specifications available they may be 
requested from:      
 


USDA, AMS, FV, SCI Division office 
North Brunswick, NJ   
(732) 545-0939 
 
Or 
 
Herman McKie 
(718) 707-4230 
hmckie@schools.nyc.gov  


 
It is the responsibility of the applicant to meet all requirements of each item to be furnished as 
called for in the Board of Education, New York City specifications. 
 
Distribution of Certificates 
 


A. Original and two copies to applicant. 
 


 B. Copy to: Director of Food Technology 
Board of Education, New York City 
Office of School Food and Nutrition Services 
44-36 Vernon Boulevard 
Long Island City, NY  11101 


  



mailto:hmckie@schools.nyc.gov
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NORTH CAROLINA, DEPARTMENT OF CORRECTIONS 
 
Compliance with the suggested guidelines in this instruction does not excuse failure to comply 
with the Federal Food, Drug, and Cosmetic Act or any other Federal or State laws or 
Regulations.  
 
The State of North Carolina does not have contract specifications on the internet available to the 
public.  Contractors for the State of North Carolina receive contract specifications.  If the 
contractor does not have specifications available they may be requested from:  
 
North Carolina Department of Corrections 
DOC Purchasing Goods Manager 
Clarence.rogers@doc.nc.gov  
Tel: (919) 743-8236   
Fax: (919) 733-5188  
 
It is the responsibility of the applicant to meet all requirements of each item to be furnished  
as called for in the State of North Carolina specifications.  
 
Distribution of Certificates  
 


A. Original to the applicant.  
 


B. Copy must accompany or precede shipment to:  
 


North Carolina Department of Corrections 
Central Supply Warehouse 
ATTN: Receiving  
Fax: (919) 662-4445 


 
  



mailto:Clarence.rogers@doc.nc.gov
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OHIO  
 
Compliance with the suggested guidelines in this instruction does not excuse failure to comply 
with the Federal Food, Drug, and Cosmetic Act or any other Federal or State laws or 
Regulations. 
 
For inspection requirements, see the "Ohio.Gov State Procurement Table of Specifications" for 
the product being graded.  The internet address is: http://procure.ohio.gov/pdf/specs_descrip.htm.  
 
It is the responsibility of the applicant to meet all requirements of each item to be furnished as 
called for in the State of Ohio specifications. 
 
Distribution of Certificates 
 
One copy of the certificate must accompany the shipment. 
 
 A. Original to the applicant.   
     
 B. Copy to:  Food Service Section 
    3201 Alberta St. 
    Columbus, Ohio 43204-2088 
 
  



http://procure.ohio.gov/pdf/specs_descrip.htm
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CITY OF PHILADELPHIA  
 
Compliance with the suggested guidelines in this instruction does not excuse failure to comply 
with the Federal Food, Drug, and Cosmetic Act or any other Federal or State laws or 
Regulations. 
 
For inspection requirements, see the “City of Philadelphia Procurement Department” for the 
product being graded.  The internet address is:  http://mbec.phila.gov/procurement/. 
 
It is the responsibility of the applicant to meet all requirements of each item to be furnished as 
called for in the City of Philadelphia specifications. 
 
Distribution of Certificates 
 
One copy of the certificate must accompany the shipment. The original and two copies are 
distributed to the applicant. 
 
  
  



http://mbec.phila.gov/procurement/
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TEXAS  
 
Compliance with the suggested guidelines in this instruction does not excuse failure to comply 
with the Federal Food, Drug, and Cosmetic Act or any other Federal or State laws or 
Regulations. 
 
For inspection requirements, see the State of Texas state purchasing site.  The internet address 
for the State of Texas state purchasing site is:  http://www.window.state.tx.us/procurement/ 
 
It is the responsibility of the applicant to supply the “Order Number” for the inspection requested 
and to meet all requirements of each item to be furnished as called for in the State of Texas 
specifications. 
 
Distribution of Certificates 
 


A. One copy of the certificate must accompany the shipment.  
 


B. The original is distributed to the applicant. 
 
C. State of Texas – Department of Criminal Justice (TDCJ) mail to: 
 


TDCJ – Contracts and Procurement 
2 Financial Plaza, Suite 525 
Huntsville, TX 77340 
Attn.:  Kathy Thomas  


 
 


D. State of Texas – Department of Mental Health  
  


E-Mail copy to: 
 
Brenda.McGahagin@hhsc.state.tx.us 
 
 


  



http://www.window.state.tx.us/procurement/

mailto:Brenda.McGahagin@hhsc.state.tx.us





SCI Division Inspection Series State and Institutional Purchases Manual 


Effective Date:  February 2013 Page 24 of 25 
 


 


COMMONWEALTH OF VIRGINIA  
 
Compliance with the suggested guidelines in this instruction does not excuse failure to comply 
with the Federal Food, Drug, and Cosmetic Act or any other Federal or State laws or 
Regulations. 
 
For Contact information and the Item Catalog, see the Commonwealth of Virginia, Virginia 
Distribution Center Site.  The Internet address for the Virginia Distribution Center (VDC) 
website is:  http://dgs.virginia.gov/VirginiaDistributionCenterVDC/tabid/189/Default.aspx 
Click on the “Contacting VDC” link on the right for additional contact information.  Click on the 
“VDC Catalog” link, then the “Browse Catalog” link to find Item Information, including 
required grade.  However, use Purchase Order for complete requirements. 
 
Contractors for the Commonwealth of Virginia receive contract specifications.  If the contractor 
does not have specifications available they may be requested from:  
 
Virginia Distribution Center  
Q/A-Specifications Manager  
(804) 328-3223  
 
Or General Office contact: 
 
vdcweb@dgs.virginia.gov   
Tel: (804) 328-3232  
Fax: (804) 328-3222  
 
It is the responsibility of the applicant to meet all requirements of each item to be furnished  
as called for in the Commonwealth of Virginia specifications. 
 
Distribution of Certificates 
 


A. Original to the applicant. 
  


B. Copy must accompany or precede shipment to: 
 


Department of Purchase and Supply 
Virginia Distribution Center 
ATTN:  Receiving 
Fax:  (804) 328-3222 


 
  



http://dgs.virginia.gov/VirginiaDistributionCenterVDC/tabid/189/Default.aspx

mailto:vdcweb@dgs.virginia.gov





SCI Division Inspection Series State and Institutional Purchases Manual 


Effective Date:  February 2013 Page 25 of 25 
 


 


Attachments        Version Date 
         (Printed for distribution) 


 
 
7 CFR 52.38:           __________  
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR 
 
NASPO Contact List:          __________  
http://www.naspo.org/. 
 
List of CIDs:           __________  
http://www.ams.usda.gov/AMSv1.0/processedinspection. 
 
State of California Current Specifications:     __________ 
http://www.documents.dgs.ca.gov/pd/contracts/contractindexlisting.htm#RA. 
 
Ft. Worth Independent School District Current Specifications:   __________ 
http://www.fwisd.org/business/purchasing/. 
 
State of Illinois Current Specifications:      __________ 
http://www.purchase.state.il.us/ipb/IPBhomep.nsf?Open. 
 
State of Missouri and Missouri DOC Current Specifications:   __________ 
http://www.oa.mo.gov/purch. 
 
State of New Jersey Current Specifications:     __________ 
http://www.state.nj.us/cgi-bin/treas/purchase/awards.pl. 
 
State of Ohio Current Specifications:      __________ 
http://procure.ohio.gov/pdf/specs_descrip.htm. 
 
City of Philadelphia Current Specifications:     __________ 
http://mbec.phila.gov/procurement/. 
 
State of Texas Current Specifications:      __________ 
http://www.window.state.tx.us/procurement/. 
 
Commonwealth of Virginia Current Specifications:     __________ 
http://dgs.virginia.gov/VirginiaDistributionCenterVDC/tabid/189/Default.aspx. 
 
 
 
Checked Materials have been printed from the links in this Manual and included for 
reference. 
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INTRODUCTION 
 
This manual is designed to give guidance to Processed Products Branch (PPB) personnel of the 
United States Department of Agriculture (USDA), establish an audit management system for 
continuous improvement, and provid the policies and procedures for audit services.   
 
The information has been compiled or developed from sources available to the public as well as 
from technical knowledge of personnel in the USDA. 
 
Compliance with the Agricultural Marketing Service (AMS) guidelines does not excuse failure 
to comply with the Food, Drug, and Cosmetic Act or any other applicable Federal or State laws 
or regulations.  If needed, contact your immediate supervisor for any situation not addressed in 
this Manual. 
 
This Manual contains links to various internal and external sources of information.  For 
inspection personnel without internet or intranet access, please contact your immediate 
supervisor to obtain hard copies of documents as needed. 
 
GUIDE FOR ELECTRONIC USAGE 
 
The Administrative, Inspection, and Management (AIM) System of instructional manuals is 
available electronically in Adobe Acrobat Portable Document Format (PDF) at the following 
intranet address:  http://agnis/sites/FV/PPB/default.aspx. 
 
When accessed electronically, AIM materials have hyperlinks and hypertext (visible as 
underlined blue text


 


) available to the PDF user.  Clicking on a hyperlink takes the reader to a 
web site with information relating to the subject. Hypertext will link the reader to a different 
page within the current manual - or even a different manual - with information relating to the 
subject.  For example, the hypertext in the Table of Contents allows a reader to go directly to the 
section of interest in the manual by clicking on the section title within the Table of Contents.   


PDF offers a variety of tools depending on the Adobe version the reader has.  The newer the 
version, the more tools available.  To learn about the variety of PDF search options available:  
 


• Click on the “Help” tab on the top of this page,  
• Then click on the “Adobe Acrobat Help” bar,   
• Type the word “Search” in the “Search” box, and click on the “Search” button,   
• A series of options will become available,   
• Click on the “Access Search Features” link and follow the instructions for the type of 


search you are interested in. 
 
This document format allows a PDF user to easily search for content within a document, or 
within multiple documents.        
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1 Scope 
 
 This document outlines the audit management program of the United States Department 


of Agriculture (USDA), Agricultural Marketing Service (AMS), Fruit and Vegetable 
Programs (F&V), Processed Products Branch (PPB).  This document is based on the 
AMS Industry Services Audit and Accreditation Program (ISAAP), Branch Audit 
Management Program requirements. 
 


 The audit management program covers the PPB audit programs that correspond to the 
types of audit programs outlined in the AMS ISAAP Manual.   


  
2 References 
 


The following referenced documents are indispensable for the application of this manual.  
For dated references, only the edition cited applies.  For undated references, the latest 
edition of the referenced document (including any amendments) applies. 


 
2.1 AMS ISAAP Manual (AMS 1), dated 12/10/2007 


 
2.2 AMS ISAAP, Branch Audit Management Program (AMS 2), dated 12/10/2007 


 
2.3 ISO 9000:2005 Quality Management Systems – Fundamentals and Vocabulary 


 
2.4 ISO 19011:2002 Guidelines for quality and/or environmental management systems 


auditing 
 


2.5 PPB Quality Management System Manual 
 
3 Definitions 
 
 PPB adopts the definitions outlined in ISO 9000 and AMS ISAAP, and incorporates 


Branch terminology into those definitions as follows: 
 
3.1 Audit:  A systematic, independent and documented process for obtaining evidence and 


evaluating it objectively to determine the extent to which criteria are fulfilled.  The 
evaluation determines an applicant’s ability to meet the requirements of a Specific Audit 
Program.  The evaluation shall be conducted in accordance with ISO 19011 Section 6 
Audit Activities.  This term is used in conjunction with the PPB Audit Management 
Program. 
 


3.2 Audit Service: Audit activities provided under the PPB Audit Management Program 
which include (1) the development of Specific Audit Programs; and (2) audit activities as 
outlined in ISO 19011 Section 6 Audit Activities. 


 
3.3 Auditee: Audited entity. 
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3.4 Applicant: A company or entity that voluntarily requests specific audit services provided 


by PPB. 
 
3.5 Application for Audit Services:  A written request for service, for example, a contract, a 


completed Application for Service, an applicant’s release form, or a letter. 
 
3.6 Approval or Approved: The status granted based on the audit results of a Specific Audit 


Program.  The approval may be granted for a specific point in time or for a period of 
time.  If approval for a period of time is granted, it may be for a period of time no longer 
than one year; exceptions are allowed on a case by case basis per applicant.  The terms 
"approval" and "approved" are used in conjunction with the PPB Audit Management 
Program. 


 
3.7 Consultation: The action of giving professional advice or opinions to an applicant 


regarding how to specifically meet the requirements of an audit program in such a way 
that impartiality would be compromised.   


 
 NOTE:  A PPB employee who is involved in the audit activities or a decision 


making process may give information on the audit program requirements, but is 
not allowed to give advice or opinions on how an applicant can meet those 
requirements. 


 
3.8 Management Review:  The forum in which the PPB Management meet to review and 


take appropriate action on issues relating to the quality management system to ensure the 
continuing suitability and effectiveness in satisfying customer requirements and the stated 
quality policy and objectives. 


 
3.9 PPB Manager:  The person in the highest position at each management level within PPB 


as follows: Branch Chief, Section Heads, Eastern Regional Director, Western Regional 
Director, and all the Officers-in-Charge of the Area Offices.  
 


3.10 PPB Top Management: The people who direct and control PPB at the highest level; the 
Branch Chief and Assistant Branch Chief.    


 
3.11 PPB Management:  The group consisting of the Branch Chief, Assistant Branch Chief, 


Section Heads, Regional Directors, and Assistant Regional Directors. 
 
3.12 Responsible Party:  The person who is accountable for (1) taking action to resolve a 


specific non-conformance or potential non-conformance identified and (2) ensuring the 
action is implemented and effective. 
 


3.13 Specific Audit Program: A program developed by PPB that meets the requirements of 
one the following types of audit programs: (1) USDA Process Audit Program, (2) USDA 
Quality Management System Program, (3) USDA Process Verified Program, (4) USDA 
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Environmental Management System Program, (5) USDA Hazard Analysis and Critical 
Control Point (HACCP) Audit Program, or (6) USDA Regulatory Audit Program.   
 


3.14 Surveillance Activity:  Audits that determine continuing conformance (compliance) 
during the approval period.  They may be announced or unannounced.  They may be 
complete audits or they may be limited in scope.  PPB shall determine the surveillance 
activities necessary for a Specific Audit Program. 


 
4 Processed Products Branch 
 
4.1 General Provisions 
 
4.1.1 The policies and procedures under which PPB operates and administers are non-


discriminatory.   
 


4.1.2 PPB makes its services accessible to all applicants whose activities fall within PPB’s 
declared field of operation.  There are no constraints or other conditions imposed on 
applicants for eligibility for service, e.g., an operation’s size, etc. 


 
4.1.3 The criteria against which an applicant's program is evaluated are those outlined in the 


Specific Audit Program.   
 
4.1.4 PPB confines its audit processes and related decisions to the requirements of a Specific 


Audit Program within the scope of the audit.   
 
4.2 Organization 
 
 The structure of PPB ensures integrity in its audit services.   
 
 PPB: 
 


a) Is impartial when providing services.  
 
b) Is responsible for its decisions relating to granting, maintaining, extending, 


suspending, and withdrawing approval with respect to PPB’s Specific Audit 
Programs. 


 
c) Identifies a management structure which has overall responsibility for:   
 


1) Performance of audits and approvals as defined in Section 10 and Section 
12 of this document; 


 
2) Formulation of policy matters relating to the operation of PPB's audit 


services; 
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3) Decisions on approvals within each Specific Audit Program; 
 
4) Supervision of the implementation of PPB policies; 
 
5) Supervision of the handling of PPB  finances; 
 
6) Delegation of authority to committees or individuals as required to 


undertake defined activities on management's behalf; and 
 
7) Identification of the technical basis for granting approval. 
 


d) Is deemed to be a legal entity on the basis of its governmental status under the 
Agricultural Marketing Act (AMA) of 1946, as amended.  PPB is responsible for 
identifying itself in a way such that no conflict of interest occurs with applicants.  


 
 The AMA gives PPB the authority to provide services so that agricultural 


products may be marketed to their best advantage, that trade may be facilitated, 
and that consumers may be able to ascertain characteristics involved in the 
production and processing of products to obtain the quality of the product they 
desire.  The AMA also provides for the collection of fees from users of these 
services that are reasonable and cover the cost of providing services.  Within the 
context of the AMA, audit services may facilitate the global marketing and trade 
of agricultural products, provide consumers the opportunity to distinguish specific 
characteristics involved in the production and processing of agricultural products, 
and ensure that product consistently meets program requirements.   


 
e) Safeguards impartiality, including provisions to assure the impartiality of the 


operations of PPB.  This structure enables the participation of all PPB 
stakeholders in the development of policies and principles regarding their content 
and function.  


 
f) Ensures that an applicant’s audit approval is made by someone other than the 


person who perfomed the audit.  
 


g) Has rights and responsibilities relevant to its audit services provided by the AMA 
of 1946, as amended. 


 
h) Has adequate financial stability and arrangements to cover liabilities arising from 


its operations and/or activities.  AMS requires that PPB maintain adequate 
financial reserves to cover liabilities arising from its operations and/or activities.  
State agencies which are subcontracted shall provide evidence of having adequate 
legal and financial arrangements to cover liabilities. 


 
i) Has resources required for the operation of PPB.   
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j) Employs a sufficient number of staff, who have the necessary education, training, 
technical knowledge, and experience for performing audit services relating to the 
type, range, and volume of work performed. 


 
k) Has a management system as outlined in section 4.5 of this document which lends 


confidence in PPB’s ability to provide audit services. 
 
l) Has policies and procedures that distinguish between audit services and other 


activities in which PPB is engaged. 
 
m) Is free from any commercial, financial, and/or other pressure(s) that might 


influence the results of the audit services.   
 


n) Does not have committees involved in audit services, but if PPB has the need for 
such committees, it will develop documented rules and structures for the 
appointment and operation of any internal committees to be involved in audit 
services.  Such committees shall be free from any commercial, financial, and/or 
other pressure(s) that might influence decisions.  (A structure in which  members 
are chosen in order to provide a balance of interests and where no single interest 
predominates will be deemed to satisfy this provision.) 


 
o) Ensures that related government bodies’ activities do not affect the 


confidentiality, objectivity, or impartiality of PPB’s audit services.  Further, PPB 
ensures that it does not: 


 
1) Supply or design programs or products of the type it audits; 


 
2) Give advice or provide consultation services to an applicant as to methods 


of dealing with matters which are barriers to the approval requested; and 
 


3) Provide any other products or services which could compromise the 
confidentiality, objectivity, or impartiality of its audit services and 
decisions. 


 
p) Has policies and procedures for the resolution of complaints, appeals, and 


disputes received from applicants or other parties about the handling of audit 
services or other related matters. 
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4.3 Operations 
 
 PPB takes all steps necessary to evaluate conformance to (1) the applicable AMS ISAAP 


type of audit program when developing a Specific Audit Program, (2) AMS ISAAP Audit 
Management Program requirements, and (3) other documents relevant to providing audit 
services.  PPB specifies the requirements for each of its Specific Audit Programs and any 
other requirements which form the basis for the audit services. 
 


4.4 Subcontracting 
 
 PPB policies, procedures, and instructions do not provide for subcontracting work related 


to audit services. 
 
 If PPB were to modify policies, procedures, and instructions to provide for 


subcontracting of audit related services, a properly documented agreement covering the 
arrangements, including confidentiality and conflict of interests, shall be drawn up by 
PPB.  Further, PPB would: 


 
a) Take full responsibility for such subcontracted audit services and maintain its 


responsibility for granting, maintaining, extending, suspending, or withdrawing 
approval(s). 


 
b) Ensure that persons under the subcontracted audit services are competent and 


comply with (1) the applicable provisions of this document, (2) the requirements 
of the PPB audit program, and (3) other documents used in providing audit 
services.  PPB would also ensure that persons under the subcontracted audit 
services are not involved either directly or through the person’s employer with the 
design or implementation of an applicant's program in such a way that 
impartiality would be compromised.   


 
4.5 Audit Management System 
 
4.5.1 Policy and Objectives 
 
 It is the policy of PPB’s Audit Management Program to provide a range of audit services 


in an effective and efficient manner which is recognized at a national and international 
level as competent and reliable. 


 
 The PPB Audit Management Program has four objectives: 
 


a) To ensure uniform audit services; 
 


b)  To facilitate the marketing of U.S. agricultural products in a cost effective and 
timely manner; 
 







PPB Inspection Series Audit Management Program (AMP)   
Approved by:  
Terry B. Bane Effective Date:  January 2011 Page 8 of 20 


 


 


c) To provide assurances to U.S. and international customers that agricultural 
products and/or services meet the requirements of a Specific Audit Program; and 


 
d) To provide the highest professional standards aiming for continual improvement 


and customer satisfaction. 
 


4.5.2 PPB operates its audit management system in accordance with this document and 
appropriate to the type, range and volume of work performed. 
 
The PPB Audit Management Program is documented in this manual and is available for 
use by PPB employees.  The management of each Specific Audit Program is described in 
a PPB instructional manual, as appropriate.   


 
 PPB ensures effective implementation of its documented management system, 


procedures, and instructions, by using internal audits, periodic reviews, and verifications, 
as appropriate. 


 
 PPB has assigned a Designated Coordinator with direct access to top management.  The 


Designated Coordinator has defined authority for: 
 


a) Ensuring that the PPB Audit Management Program is established, implemented, 
and maintained in accordance with this document; and  


 
b) Reporting on the performance of the audit management system to PPB's 


management.  This reporting provides for review and serves as a basis for 
improvement of the audit management system. 


 
4.5.3 PPB maintains this Audit Management Program manual and associated documented 


procedures.  Areas contained or referenced in these documents include, but are not 
limited to:  


 
a) A policy statement regarding the provision of audit services. 


 
b) A brief description of PPB’s legal status, including the names of the person(s) 


with overall responsibility for the Branch. 
 


c) The names, qualifications, experience, and terms of reference of the top 
management and other PPB personnel (see AMP A2.0, Audit Management 
Structure Diagram; and AMP A5.0, Qualification, Training and Experience 
Requirements for Personnel, Other than Auditors, Involved in PPB Audit 
Services). 


 
d) An organizational chart showing lines of authority, responsibility, and allocation 


of functions stemming from the top management (see AMP A3.0, Audit 
Performance and Approval Diagram). 
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e) A description of PPB, including details of the management, PPB’s constitution, 


terms of reference, and rules of procedure (see Organization of U.S. Department 
of Agriculture). 


 
f) The policy and procedures for conducting management reviews (see QMS B2.0, 


Management Review Procedure).  
 


g) Administrative procedures including document control (see QMS B1.0, 
Document Control Procedure). 


 
h) The operational and functional duties and services pertaining to PPB’s Specific 


Audit Programs, so that the extent and limits of each person's responsibility are 
available to all concerned (see each Specific Audit Program manual). 


 
i) The policy and procedures for recruitment, selection, and training of PPB 


personnel involved in audit services, including auditors, and the monitoring of 
their performance (see AMP A4.0, Qualification, Training and Experience 
Requirements for Auditors; AMP A5.0, Qualification, Training and Experience 
Requirements for Personnel, Other than Auditors, Involved in PPB Audit 
Services; and AMP B1.0, Procedures for Selecting Personnel to Be Involved in 
PPB Audit Services). 
 


j) A list of PPB’s approved subcontractors and related agreements, including 
Federal-State Cooperative Agreements, and details of the procedures for 
assessing, recording, and monitoring their competence.  PPB does not have 
subcontractors for audit services; however, if PPB were to use subcontractor(s) 
for audit services, PPB would  develop a list of subcontractors, including the 
procedures for assessing, recording and monitoring their competence. 


 
k) Its procedures for handling non-conformances and for assuring the effectiveness 


of any corrective and preventative actions taken (see QMS B5.0, Control of Non-
Conforming Services and Products Procedure; and QMS B4.0, Corrective and 
Preventive Action Procedure).  


 
l) The procedures for evaluating an applicant's program and implementing audit 


services, including the following (see each Specific Audit Program manual or 
instruction): 


 
1) The conditions for issue, retention, and withdrawal of audit documents; 


and 
 


2) Controls over the use and application of documents used in providing 
audit services. 
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m) The policies and procedures for dealing with appeals, complaints, and disputes 
(see QMS B6.0, Complaints, Disputes, and Appeals Procedure).  


 
n) The procedures for conducting internal audits (see QMS B3.0, Internal Audit 


Procedure).  
 


4.6 Conditions for Granting, Maintaining, Extending, Suspending, and Withdrawing 
Approval 


 
4.6.1 PPB specifies the conditions for granting, maintaining, and extending approval, and the 


conditions under which approval may be suspended or withdrawn, partially or in total.  
These conditions are stated in each Specific Audit Program. 


 
4.6.2 PPB determines procedures to: 
 


a) Grant, maintain, withdraw and, if applicable, suspend approval; 
 
b) Extend or reduce the scope of approval; and 


 
c) Re-evaluate an applicant’s approval status in the event of (1) changes 


significantly affecting an applicant's approved program; (2) changes in the 
requirements of the PPB audit program under which an applicant's program is 
approved; (3) changes in the ownership, structure, or management of an 
applicant’s operation, if relevant, or (4) any other information indicating that an 
applicant's approved program may no longer comply with the requirements of the 
PPB audit program. 


 
 These procedures are outlined in each Specific Audit Program and/or Application for 


Audit Services. 
 
4.7 Internal Audits and Management Reviews 
 
4.7.1 PPB conducts periodic internal audits of its Audit Management Program, at least 


annually, in a planned and systematic manner to: 
 


a) Verify that audit services are implemented, maintained, and effective; and 
 
b) Verify conformance to this document and other documents relevant to providing 


audit services.   
 
 The internal audit program follows a plan which takes into consideration the 


status and importance of the processes and areas to be audited, as well as the 
results of previous internal audits.  The internal audit criteria, scope, frequency 
and methods are defined.  Selection of auditors and the way in which the audits 
are conducted ensures objectivity and impartiality of the internal audit process.  
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Auditors do not audit their own work. 
 
 The responsibilities and requirements for planning and conducting internal audits, 


and for reporting results and maintaining records, is defined in the PPB Internal 
Audit Instruction.  Under its internal audit program, PPB ensures that: 


 
a) Personnel responsible for the area audited are informed of the outcome of the 


audit; 
 


b) Corrective action is taken in a timely and appropriate manner; and 
 


c) The results of the audit are documented. 
 
4.7.2 The Management Review team performs a management review, at least annually, after 


the completion of the internal audit of the audit services.  The purpose of the management 
review is to ensure the Branch's continuing effectiveness in satisfying the requirements of 
this document and the stated policy and objectives relating providing and conducting 
auditing services.  This review includes assessing opportunities for improvement and the 
potential need for changes to PPB's audit management system, including the policy 
statement and objectives related to providing audit services.  Records from the 
management reviews will be maintained consistent with the AMS record retention policy. 


 
 Procedures for management review are described in the Management Review Procedure. 
 
4.8 Documentation 
 
4.8.1 PPB regularly updates each PPB Specific Audit Program and provides updated audit 


program information on the website at www.ams.usda.gov/processedinspection, under 
Audit Survey and Verification Programs.  It also provides information to interested 
parties (through publications, electronic media, or other means) and makes available, on 
request, the following: 


 
a) Information about the authority under which PPB operates, which is the 


Agricultural Marketing Act of 1946, as amended; 
 


b) Documented statements regarding PPB’s audit services, including the rules and 
procedures for granting, maintaining, extending, suspending, and withdrawing 
approval; 


 
c) Information about the audit procedures and approval process related to each 


Specific Audit Program; 
 
d) A description of the means by which PPB obtains financial support and general 


information on the fees charged for services; 
 



http://www.ams.usda.gov/processedinspection�
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 e) A description of the rights and duties of applicants, as specified, including 
requirements, restrictions or limitations on the use of PPB official grade marks or 
shields and on the ways of referring to the approval granted; 


 
f) Information on procedures for handling complaints, appeals, and disputes; and 


 
g) A directory of approved applicants for certain audit programs. 


 
4.8.2 PPB establishes and maintains a documented procedure to control all documents and data 


that relate to its audit services.   
 


 The documented procedures define the controls needed to: 
 
a) Approve documents for adequacy prior to issue; 
 
b) Review and update as necessary and re-approve documents; 
 
c) Ensure that changes and current revision status of documents are identified; 


 
d) Ensure that relevant versions of applicable documents are available at points of 


use; 
 


e) Ensure that documents remain legible and readily identifiable; 
 
f) Ensure that documents of external origin are identified and their distribution 


controlled; and 
 


g) Prevent the unintended use of obsolete documents and apply suitable 
identification to them if they are retained for any purpose. 
 


 PPB maintains a listing of all appropriate documents with the respective issue and/or 
amendment status identified.  


 
4.9 Records 
 
4.9.1 PPB maintains records in a manner to suit its particular circumstances and to comply with 


existing regulations.  The records are established and maintained to provide evidence of 
conformity to the requirements of the specific audit program and of the effective 
operation of PPB, particularly with respect to application forms, audit reports, 
surveillance activities, and other documents relating to granting, maintaining, extending, 
or withdrawing approval.  The records are identified, managed, and disposed of in such a 
way as to ensure the integrity of the process and confidentiality of the information.  The 
records are kept for no less than 3 years, including the current year, or as required by law.  
PPB follows the “Fruit and Vegetable Division, File/Disposition Plan, Change 1, 
September 1996.” 
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4.9.2 PPB has a policy, and associated procedures, for retaining records for a period consistent 


with contractual, legal, or other obligations.  PPB’s policy and procedure(s) concerning 
access to these records are consistent with section 4.10.1 of this document.      
 


4.10 Confidentiality 
 
4.10.1 PPB has adequate arrangements, consistent with applicable laws, to safeguard 


confidentiality of the information obtained in the course of its audit activities at all levels 
of its organization (5CFR 2635.703).  For audit services, PPB does not utilize 
committees, external bodies, or individuals acting on its behalf.     


 
4.10.2 Except as required in this document, by law, or Memorandum of Agreement, information 


gained in the course of audit activities about a particular applicant or applicant's program 
is not disclosed to a third party without the written consent of an applicant.  Where the 
law requires information to be disclosed to a third party, an applicant is informed of the 
information provided, as permitted by law.  PPB complies with all laws regarding the 
Freedom of Information Act (FOIA) 5 USC §552; the Privacy Act of 1974 5 USC §552a; 
AMS Directive 160.1, Freedom of Information; and AMS Directive 160.2, Privacy Act.   
 


5 Processed Products Branch Personnel 
 
5.1 General 
 
5.1.1 Processed Products Branch (PPB) personnel are assigned to positions in which they are 


competent for the functions they perform, including making required technical 
judgments, framing policies, and implementing policies. 


 
5.1.2 Clearly documented instructions are available to PPB personnel describing their duties 


and responsibilities.  These instructions are maintained up to date and are described 
within the Specific Audit Program manual, related procedures, and instructions. 


 
5.2 Qualification Criteria 
 
5.2.1 In order to ensure that audits and audit approvals are carried out effectively and 


uniformly, the minimum relevant criteria for the competence of personnel are defined in 
AMP A4.0, Qualification, Training and Experience Requirements for Auditors; and  
AMP A5.0, Qualification, Training and Experience Requirements for Personnel, Other 
than Auditors, Involved in PPB Audit Services. 
 


5.2.2 PPB requires its personnel involved in providing audit services to commit themselves: 
 


a) To comply with the rules defined by PPB, including those relating to 
confidentiality and those relating to independence from commercial and other 
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interests as defined in the Department of Agriculture, Personnel Bulletin 735-1, 
“USDA Employee Responsibilities and Conduct;” and  


 
b) To declare any prior and/or present association on their own part or on the part of 


PPB, with an applicant/auditee if they have a potential conflict of interest.  PPB 
ensures and documents that any subcontracted personnel, including Federal-State 
personnel, for their own part and on the part of their employer if any, satisfy all of 
the requirements for personnel outlined in this document. 


 
5.2.3 Information on the relevant qualifications, training, and experience of each employee  


involved in PPB audit services is maintained.  Records of training and experience are 
kept up to date, including the following:   


 
a) Name and duty point; 


 
b) Affiliation and position held in PPB; 


 
c) Educational qualifications; 
 
d) Experience and training in each Specific Audit Program of PPB; 


 
e) Date of most recent record revision; and 
 
f) Performance evaluation relating to auditing. 


 
6 Change in Audit Services Requirements 
 
 PPB provides due notice of any changes to requirements called for under PPB  audit 


services.  PPB provides updates to each PPB Specific Audit Program on the website at 
www.ams.usda.gov/processedinspection, under “Audit Survey and Verification 
Programs.”  It is an applicant’s responsibility to periodically check the pertinent website 
for any updates that may affect compliance with a Specific Audit Program. PPB verifies 
that each applicant with an approved program makes any necessary adjustments within 
such time as PPB determines is reasonable. 


 
7 Complaints, Disputes, and Appeals 
 
7.1 Complaints, disputes, and appeals brought before PPB by applicants or other parties are 


subject to PPB procedures. 
 


7.2 PPB will: 
 


a) Keep a record of all written complaints, disputes, and appeals, and remedial 
actions relative to audit services; 


 



http://www.ams.usda.gov/processedinspection�
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b) Take appropriate subsequent action; and 
 
c) Document the action taken and its effectiveness. 


 
8 Application for Audit Services 


 
8.1 Information on the Procedure 


 
8.1.1 PPB provides applicants an up-to-date detailed description of the audit services, including 


the documents which contain the requirements for the audit service. 
 


The information PPB provides includes, but is not limited to, the following: 
 


a) How an applicant applies for audit services; 
 


b) How PPB conducts the audit; 
 


c) How PPB issues approval, denial, or suspension; 
 


d) How an applicant addresses audit findings; 
 
e) How an applicant requests withdrawal; and 


 
f) Explain an applicant's rights and responsibilities (including fees to be paid by 


applicant). 
 
8.1.2 PPB requires that an applicant: 
 


a) Complies with the relevant provisions of this document and other documents 
applicable to receiving audit services; 


 
 b) Provides all necessary arrangements for conducting the audit, including 


provisions for: examining documentation and records (including internal audit 
reports), accessing all areas of the facility, interviewing personnel, and resolution 
of complaints; 


 
c) Limits claims regarding approval to those only within the scope for which 


approval has been granted; 
 
d) Does not use its program approval in such a manner as to bring PPB into 


disrepute and does not make any statement regarding its program approval which 
PPB may consider misleading or unauthorized; 
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e) Upon suspension or cancellation of approval, discontinues its use of all 
advertising matter that contains any reference thereto and returns any approval 
documents as required by PPB; 
 


f) Uses its audit approval status only to indicate that it and the products produced 
under its program are in conformance to the requirements of a Specific Audit 
Program;   


 
g) Endeavors to ensure that no approval or report, including e-mail, or any part 


thereof, is used in a misleading manner; and 
 


h) Seeks and obtains approval from PPB prior to referencing its approval status in a 
Specific Audit Program, specifically within communication media such as 
brochures or advertising. 


  
8.1.3 PPB provides audit services information, including explanations, to an applicant.   
 
8.1.4 If requested, PPB provides additional application information to an entity interested in 


PPB audit services.  
 
8.2 The Application 
 
8.2.1 PPB requires an applicant to complete an application for audit services, signed by a duly 


authorized representative of an applicant, which provides the following: 
 
a) The scope of the desired audit service; and 


 
b) A statement that an applicant agrees to comply with the requirements of the 


Specific Audit Program and will supply any information needed for audits. 
 


8.2.2 An applicant will provide the following information, at a minimum: 
 


a) The applicant’s general characteristics, such as corporate entity, name, address, 
and legal status; 


 
b) A description of an applicant's program to be audited, including products 


produced under the program, if applicable;  
 


c) The Specific Audit Program under which the applicant's program is to be audited; 
and 


 
d) A copy of an applicant's program or requirements and associated documentation, 


as applicable to the requirements of the Specific Audit Program. 
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9 Preparation for Audit 
 
 Preparation for audit activities is in accordance with ISO 19011:2002 Section 6 Audit 


Activities, as applicable. 
 
9.1 Before proceeding with the audit, PPB conducts  a review of the application for audit 


services and maintains a record of the application to ensure that: 
 


a) The requirements for audit services are clearly defined, documented, and 
understood; 


 
b) Any difference in understanding between PPB and an applicant is resolved; and 


 
c) PPB has the capability to perform audit services with respect to the scope of the 


approval sought, the location of an applicant's operations, and any special 
requirements, such as language used by an applicant. 


 
9.2 PPB prepares a plan for its audit activities to allow management of the necessary 


arrangements, as applicable, for each Specific Audit Program. 
 
9.3 PPB assigns an auditor who is appropriately qualified to perform the tasks for the specific 


audit.  PPB Auditors are not assigned within a time period which could conflict with 
impartiality if they have a conflict of interest as defined by AMS Directive 365.1 
Employee Responsibility and Conduct.  
 


9.4 To ensure that a comprehensive and correct audit is carried out, the AMS Auditor(s) 
involved is provided with the appropriate working documents.   


 
10 Audit 
 
 Audits are performed in accordance with ISO 19011:2002 Section 6 Audit Activities, as 


applicable. 
 
 PPB evaluates an applicant's program with respect to the requirements of a Specific Audit 


Program covered by the scope defined in the application or in the audit plan. 
 
11 Audit Report 
 
 Audit reports are completed in accordance with ISO 19011:2002 Section 6 Audit 


Activities, as applicable. 
 
 PPB has adopted reporting procedures that suit its needs.  At a minimum, a Specific 


Audit Program’s procedures ensure that: 
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a) PPB Auditor(s) assigned to audit an applicant for conformance to a Specific Audit 
Program provide PPB and the applicant with a report of findings as to the 
applicant’s conformity with the requirements of a Specific Audit Program. 


 
b) A full report on the outcome of the audit is promptly brought to an applicant's 


attention by PPB, identifying any non-conformance that needs to be addressed.  
Each Specific Audit Program specifies the extent to which an applicant is required 
to correct a non-conformance, the time limit for correction, and PPB auditor’s 
actions to verify the effectiveness of an applicant’s corrective action. 


 
12 Decision on Approval 
 
12.1 PPB decides whether or not to approve an applicant's program based on the information 


gathered during the audit process and any other relevant information.  The person who 
approves an applicant’s program is someone other than the person who perfomed the 
audit.  


 
12.2 PPB does not delegate authority for granting, maintaining, extending, suspending, or 


withdrawing approval to an outside person or body. 
 
12.3 PPB provides each applicant with formal notification, such as a letter, e-mail, or a 


certificate signed by a PPB representative who has been assigned such responsibility 
if/when the applicant’s program has been approved.  The notification procedure is 
established within each Specific Audit Program.   


 
 The formal notification identifies the following: 
 


a) Name and address of the applicant whose program has been approved; 
 
b) The scope of the approval granted, including, as appropriate: 


 
1) The program approved, including any products produced under the 


program, if applicable; 
 
2) The Specific Audit Program under which the approved program was 


audited; and 
 


3) PPB as the approving authority. 
 


c) The effective date of approval and the time period of the approval, if applicable. 
 
12.4 In response to an application for an amendment to the scope of approval already granted, 


PPB makes the determination regarding which, if any, audit procedure is appropriate to 
determine if an amendment should be granted.  Procedures for handling an amendment to 
the scope are established within each Specific Audit Program.     
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13 Surveillance Activities  


 
13.1 PPB maintains documented procedures and requirements to enable surveillance to be 


carried out in accordance with each Specific Audit Program, as applicable.   
 
13.2 PPB requires that an applicant inform the Branch, if applicable to the Specific Audit 


Program, about any changes cited in 4.6.2.c, such as intended modification to the 
program, manufacturing process or, if relevant, its management system, which may affect 
the conformity of the program, including product produced under the program.  PPB 
determines whether the announced changes require further review(s).  If product is 
produced under a modified applicant’s program where the Branch was not informed of 
this modification, that product may be excluded from Specific Audit Program 
acceptability. 
 


13.3 PPB maintains documentation and records of its surveillance activities, where applicable.  
Procedures for this documentation reside in each Specific Audit Program. 


 
13.4 Where PPB authorizes the continuing use of its mark/shield for an approved program or 


on products produced under an approved program, PPB periodically evaluates the 
marked/shielded programs and/or products to confirm that they continue to conform to 
the requirements of a Specific Audit Program. 


 
14 Use of Certificates and Marks/Shields of Conformity 
 
14.1 PPB maintains proper control over ownership, use, and display of certificates and 


marks/shields of conformity.   
 
14.2 PPB ensures that the use of certificates and marks/shields of conformity meet applicable 


regulations, the requirements of the U.S. Department of Agriculture and the Agricultural 
Marketing Service, and the requirements of the Specific Audit Program. 
 


14.3 Incorrect references to an applicant's program approval or misleading use of certificates 
or marks/shields found in advertisements, catalogues, etc., is dealt with by suitable 
action. 
 


15 Complaints to Applicants 
 
PPB requires applicants, when outlined in a Specific Audit Program, to: 


 
a) Keep a record of all complaints the applicant receives or is aware of relating to 


the applicant’s conformance with audit program requirements, or conformance of 
products produced under the audit program, and the applicant shall make these 
records available to PPB when requested; 
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b) Take appropriate action with respect to such complaints and any deficiencies 
found in an applicant’s program, or products, if applicable, that affect 
conformance with the requirements for approval; and 


 
c) Document the actions taken.
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Section Title Alphanumeric  
  Identification  
Index 
 
1 Audit Management Program Manual 


 
AMP Appendix A – Contains the following Supplemental AMP Documents.  


 
2 Audit Management Program Manual Index AMP A1.0 


 
3 Audit Management Structure Diagram AMP A2.0 


   
4 Audit Performance and Approval Diagram AMP A3.0 


 
5 Qualification, Training, and Experience Requirements for  


Auditors AMP A4.0 
 


  Audit Participation Journal AMP A4.0a 
  
 Auditor Refresher Knowledge and Skills Journal AMP A4.0b 
  
6 Qualification, Training, and Experience Requirements for 
 PPB Personnel, Other Than Auditors, Involved in Audit Services AMP A5.0 
 
AMP Appendix B – Contains the following AMP Procedures, Instructions, and Worksheets.  
   
7 Procedure for Selecting Personnel to Be Involved in PPB  
 Audit Services AMP B1.0 
 
 Worksheet for Evaluating Employee’s Education,  
 Experience, Skills, and Attributes for Auditor Training AMP B1.0a 
 
QMS Appendix B – Contains the following QMS Procedures, Instructions, and Worksheets 
which cover both AMP and QMS.  See the QMS Manual Appendix B on the AGNIS AIM 
Management Intranet Site. 
 
8 Document Control Procedure QMS B1.0 
 
 Identification Instructions for Quality Management  
 System and Audit Management Program Documents QMS B1.1 
 
9 Management Review Procedure QMS B2.0 
 
 Management Review Summary Report QMS B2.0a 
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 Management Review Work Plan QMS B2.0b 
  
10 Internal Audit Procedure QMS B3.0 
 
 Internal Audit Instruction QMS B3.1 
 
 Internal Audit Matrix for QMS QMS B3.1a 
 
 Internal Audit Matrix for AMP QMS B3.1b 
 
 Defining Scope of Internal Audit QMS B3.1c 
 
 Internal Audit Plan QMS B3.1d 
 
 Internal Audit Report QMS B3.1e 
 
 Internal Audit Checklist for the QMS QMS B3.1f 
 
 Internal Audit Checklist for the AMP QMS B3.1g 
  
11 Corrective Action and Preventive Action Procedure QMS B4.0 
 
 Corrective Action and Preventive Action Instruction QMS B4.1 
 
 Corrective Action/Preventive Action Report (CPAR) QMS B4.1a 
 
 Corrective Action/Preventive Action Status Summary QMS B4.1b 
 
12 Control of Non-conforming Services and Products Procedure QMS B5.0 
 
13 Complaints, Disputes, and Appeals Procedure QMS B6.0  
 
 Complainant Information Summary QMS B6.0a 
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Audit Management Structure Diagram 
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Audit Management Structure Diagram 


 


 


 
Office of the Branch Chief  


Chief – Terry B. Bane 
Assistant Chief – Randle A. Macon 
 


 
Regional Directors 


Eastern Region – Sharon Hart-Braun 
Western Region – Anthony D. Giannetta Jr. 
 


 
Section Heads 


Inspection and Standardization Section – Albert K. Hoover 
Defense Contract Inspection Section – Richard B. Boyd 
 


 
AMP Designated Coordinator 


Renee L. Wassenberg 
 


 
Audit Program Managers 


Domestic Origin Verification Program – Renee L. Wassenberg 
 
Plant Systems Audit Program – Renee L. Wassenberg 
 
Qualified Through Verification – Lydia E. Berry 
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Refer to the current OIC List  
  


 
Auditors 


Refer to the current Auditor List  
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Audit Performance and Approval Diagram 
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1.0 Scope 


 
1.1 This document provides the qualification requirements including training, experience, 


and education requirements for Processed Products Branch (PPB) personnel performing 
audits, and the requirements for evaluating Auditors and Auditors-in-Training. 


 
2.0 References 
 


The following referenced documents are indispensable for the application of this 
document.  For dated references, only the edition cited applies.  For undated references, 
the latest edition of the referenced document (including any amendments) applies. 


 
2.1 PPB Audit Management Program Manual, Section 5.2, 


 
Qualification Criteria 


2.2 AMS Industry Services Audit and Accreditation Program (ISAAP), Auditor Criteria, 


 
AMS1C, dated 12/10/2007 


2.3 ISO 19011:2002 Guidelines for quality and/or environmental management 
 systems auditing 
 
3.0 Definitions 
 
3.1 PPB Auditor:  An employee who has met all of the Fundamental Requirements, Training, 


and Audit Experience Requirements for the following Specific Audit Programs:  
Qualified Through Verification (QTV), Plant Systems Audit (PSA), Domestic Origin 
Verification (DOV), or other PPB audit program meeting the requirements of AMS 
ISAAP.  An auditor must be competent to assume responsibility for all phases of the 
audit, is qualified to be a Lead Auditor, but may be part of an audit team not acting as the 
Lead Auditor on a specific audit; in this case the person will still be referred to as a PPB 
Auditor.   


 
3.2 PPB Auditor-in-Training:  (1) an employee who has met the Fundamental Requirements 


for a PPB Auditor, but has not met all the Training and Audit Experience Requirements 
for a QTV, PSA, or DOV program Lead Auditor, or (2) a PPB Auditor who has 
successfully met the all the requirements for one Specific Audit Program is considered a 
PPB Auditor-in-Training when he/she is training to meet the Training and Audit 
Experience Requirements for another Specific Audit Program.  In this instance, the PPB 
Auditor must also successfully complete the Specific Audit Program training as defined 
by PPB. 
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3.3 Audit:  A systematic, independent, and documented process for obtaining evidence and 
evaluating it objectively to determine the extent to which the criteria are fulfilled.  The 
evaluation determines an applicant’s ability to meet a Specific Audit Program. 


 
3.4 Client Developed Program: A program in which the client sets the program requirements 


and PPB provides the personnel to perform the service.  An example of a Client 
Developed Service Program is the Florida Quality Systems Certification (FQSC) 
Program.   


 
3.5 Evaluator:  A person knowledgeable of the policies and procedures applicable to the 


Specific Audit Program for which the audit is conducted.  An evaluator usually is a Lead 
Auditor, but may be a supervisor, trainer, or a program manager.  


 
3.6 Internal Audit:  A process in which an objective and impartial evaluation is made of all or 


part of an organization’s quality management system’s implementation against agreed-
upon criteria.  Internal audits are used to evaluate the adequacy of documents used to 
implement the quality management system, whether quality management system 
requirements are being met, and the effectiveness of system implementation.  (For the 
PPB QMS, which is based on ISO 9001, a process based standard, the effectiveness of 
the system implementation is determined by management review.  Internal audits are 
used as an input to the management review).  Internal audits are conducted by, or on 
behalf of, an organization for internal purposes and can form the basis for the 
organization’s self-declaration of conformity.  


 
3.7 Lead Auditor:  An employee who is competent to assume responsibility for all phases of 


the audit or assessment and performs at the Team Leader during an audit.  For the 
purpose of this document, Lead Auditor is used instead of "Team Leader" however, the 
terms are interchangeable.  
 


3.8 Observer:  A person who may accompany the audit team but is not a part of it and should 
not influence or interfere with the conduct or outcome of the audit.  A PPB employee 
may attend an audit as an observer to get an understanding of the auditing process but 
may not participate (no auditing activities assigned).  


 
3.9 Personal Attributes:  The traits an auditor has.  Personal attributes which help ensure 


audits and assessments are effective and reliable include:  ethical, open-minded, 
diplomatic, observant, perceptive, versatile, tenacious, decisive, and self-reliant. 


 
3.10 Specific Audit Program:  QTV, PSA, DOV, or other audit programs which are defined by 


PPB and meet the AMS ISAAP requirements.   
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3.11 Witness Appraisal:  An appraisal where an “Evaluator” attends an audit as an observer 
for the purpose of evaluating a PPB Auditor-in-Training’s, or PPB Auditor’s audit 
performance. 


 
4.0 Fundamental Requirements for Selecting Personnel for Auditing (Prerequisites) 
 
4.1 Prior to selection for training in a PPB Specific Audit Program or a Client Developed 


Program, all personnel selected for auditor training must possess the following: 
 
4.1.1 Personal attributes important in the performance of auditing activities. 


 
4.1.2 A high school diploma or equivalent. 


 
4.1.3 Have completed a minimum of 36 months experience post-high school which shall be in 


an agricultural related field, such as:  (1) an Agricultural Commodity Grader (ACG), (2) 
an Agricultural Marketing Specialist, (3) quality assurance, (4) food processing, (5) 
applicable farm experience, (6) auditing, (7) process control application, or (8) ISO 
application.  


 
a) Education may be substituted for experience as follows:  a 4 year course of study 


leading to a bachelor's degree in a related field (agriculture, statistics, science or 
business, etc.) will meet the experience requirement.  
  


b) A combination of education and experience may be substituted for the 36 months 
of experience as follows:  Combinations of successfully completed post-high 
school education and experience may be used to meet total qualification 
requirements for the 36 months experience.  Combinations may be computed by 
(1) determining the total qualifying experience as a percentage of the 36 months 
experience required, (2) determining the education as a percentage of the 
education required for the grade level, and (3) adding the two percentages.  The 
total percentage must equal at least 100 percent to qualify.  (For examples of how 
to calculate the percentage see the OPM's Group Coverage Qualification 
Standards for Administrative and Management Positions.) 
 


4.1.4 Demonstrate the ability to communicate effectively orally and in writing.  
 


4.2 Personnel selected for training in a PPB Specific Audit Program (QTV, PSA and DOV) 
or a Client Developed Program (e.g., FQSC) must have the following specific 
experience:  


 
4.2.1  GS-9 PPB Inspector-in-Charge (or higher), with experience in performing in-plant 


inspection or grading, or experience in technical areas applicable to the Specific Audit 
Program.  
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a) For the DOV program, experience in technical areas applicable to the DOV 
program must include reviewing or supervising domestic origin commodity 
traces.   
 


4.2.2 An auditor from another AMS Program may be consider as meeting this experience 
requirement, providing they have equivalent experience.  


  
a) For the QTV program, a person would be considered as meeting the experience 


requirement if he/she has 2 years HACCP auditing experience.   
 


b) For the PSA and DOV programs, a person may be considered as meeting this 
requirement providing he/she has equivalent experience in a program similar to 
the PSA, or DOV program, respectively.   
 


c) For the FQSC program, a person must have equivalent experience in a program 
similar to the FQSC program, for example the Partners-in-Quality audit program. 


 
5.0 Training Courses Required Prior to Participating in an On-Site Audit as an 


Auditor-in-Training for a Specific Audit Program or Client Developed Service 
Program 


 
5.1 For PPB Specific Audit Programs and the Client Developed Service Program, a trainee 


must successfully complete the following: 
 
5.1.1 A PPB approved course for ISO 19011, Section 4, Principles of Auditing, and Section 6, 


Audit Activities.   
 
5.1.2 A training course specific for the audit program as follows: 


 
a) For the QTV, PSA, and DOV programs, a training course administered by PPB 


for the respective program. 
 


b) For the FQSC program, a trainee must successfully complete the 20 hour Florida 
Department of Agriculture Consumer Services (FDACS) approved classroom 
auditor training for the FQSC program. 


 
5.2 Additional training courses required for Specific Audit Programs are as follows:  
 
5.2.1 The QTV and PSA programs require successful completion of a Good Manufacturing 


Practices (GMP) course which includes sanitation, and may either be conducted by PPB, 
or an external source. 
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5.2.2 The QTV program requires successful completion of Hazard Analysis Critical Control 
Point (HACCP) training, and certification from an external source is required. 


 
5.2.3 The PSA program requires successful completion of Better Process Control School, and 


certification from an external source. 
 
6.0 Auditor-in-Training On-site Audit Training Requirements for a Specific Audit 


Program, or Client Developed Service Program to be Qualified as a Lead Auditor  
 
6.1 The QTV, DOV, and PSA programs’ on-site training requirements for an Auditor-in-


Training is participation in three (3) audits within a two (2) year period, and two (2) 
acting as Lead Auditor for the respective program, under the supervision of a Lead 
Auditor qualified in the respective audit program. 


 
6.1.1 An Auditor-in-Training will be evaluated on at least two (2) audits where he/she acts as 


the Lead Auditor under the supervision of an evaluator, to demonstrate his/her ability to 
manage and coordinate audit activities.  A complete audit is one which evaluates the 
entire program of a system. 


 
6.1.2 AMS 1C1A, AMS ISAAP, Auditor-in-Training Evaluation Worksheet will be used to 


record performance, and he/she must perform at a “Satisfactory” level on these two audits 
prior to being considered a qualified auditor for that Specific Audit Program.   


 
6.2 The FQSC program has the same three-audit participation requirement, but the audits 


may be under the supervision of a Lead Auditor for the Fresh Products Branch’s Partners-
in-Quality program.    


 
6.2.1 An Auditor-in-Training for the FQSC program must act as the Lead Auditor on a FQSC 


audit under the supervision of a qualified FQSC auditor to demonstrate his/her ability to 
manage and coordinate FQSC audit activities.   


 
6.2.2 The Lead FQSC Auditor will provide recommendations to the FQSC audit program 


manager concerning the Auditor-in-Training’s performance as a Lead Auditor for the 
FQSC program. 


 
7.0 Lead Auditor Training Course Requirement for Specific Audit Programs 
 
7.1 Prior to acting as a Lead Auditor for QTV, PSA, or DOV, an Auditor-in-Training must 


successfully complete an AMS approved course for ISO 9001 Lead Auditor Training. 
 
8.0 Training Requirement for an Auditor “Qualified” in One or More Specific Audit 


Programs to Train for Another Specific Audit Program for which He/She is Not 
Qualified 
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8.1 An Auditor who is qualified for one Specific Audit Program will be considered an 
Auditor-in-Training when training for another Specific Audit Program.   


 
8.1.1 The Auditor-in-Training must satisfactorily complete the course work in section 5.1 and 


5.2 of this instruction, and participate in two (2) audits acting as the Lead Auditor for the 
Specific Audit Program for which he/she is training.   


 
8.1.2 The Auditor-in-Training must perform at a “Satisfactory” level while acting as Lead 


Auditor prior to being considered a qualified Auditor for that Specific Audit Program.   
 
9.0 Refresh Knowledge and Skills  
 
9.1 PPB Auditors qualified in one or more Specific Audit Programs are required to refresh 


their knowledge and skills every 3 years with 80 hours of training and/or attendance at 
meetings, conferences, seminars, or workshops.   


 
9.1.1 Audit related on-line courses are strongly encouraged.  Trainers will also receive credit 


for courses they instructed.   
 
9.1.2 Each auditor is required to keep a journal of their professional development activity, 


AMP A4.0b, PPB Auditor Refresher Knowledge and Skills Journal. 
  
9.2 Auditors are encouraged to seek advanced training, and it is strongly recommended that 


they become certified as American Society for Quality, Certified Quality Auditors (ASQ 
CQA) or Certified HACCP Auditors (ASQ HACCP). 


 
9.3 For FQSC auditors, four (4) hours of FDACS approved auditor refresher training is 


required each year. 
 
10.0 Number of Annual Audits  
 
10.1 PPB Auditors for Specific Audit Programs are required to perform 2 audits, annually, in 


each Specific Audit Program for which they are qualified to remain an “active” PPB 
Auditor.   


 
10.2 PPB Auditors and Auditors-in-Training are required to keep an audit log of the audits 


where they were a Lead Auditor, Lead Auditor-in-Training, Auditor, or Auditor-in-
Training. 


 
10.2.1 Audit personnel are required to continuously enter audit and audit training information 


into the AMP A4.0a, PPB Audit Participation Journal. 
 
10.3 For a PPB Auditor to become “active” after a period of inactivity, the Specific Audit 







PPB Inspection Series  Audit Management Program (AMP) 
Appendix A                             
AMP A4.0 


Approved by: Terry B. Bane Effective Date: January 2011 Page 7 of 9 
 


Qualification, Training, and Experience Requirements for Auditors 
 


 


Program manager will evaluate the auditor’s previous history of audits, performance, 
period of inactivity, and will determine what will be required of the auditor to become 
active again.   


 
10.4 Audits where the Lead Auditor takes the role as an evaluator will be counted toward the 


number of audits for that Specific Audit Program for the evaluator. 
 
11.0 Auditor Performance Evaluation 
 
11.1 An evaluator shall prepare an AMS 1C1, AMS ISAAP, Performance and Training 


Evaluation Procedure for AMS Auditors, at least annually, concurrent with the annual 
employee performance appraisal for each Specific Audit Program (QTV, PSA, and DOV) 
and for the Client Developed Service Program (FQSC) program for which the Branch 
considers the auditor qualified.   


 
11.2 The PPB Auditor shall perform at a “Satisfactory” level while acting as the Lead Auditor 


to remain qualified for the Specific Audit Program. 
 
12.0 Audit Team Requirements 
 
12.1 FQSC Audit Team Requirements are as follows: 
 
12.1.1 At least two (2) FQSC Auditors will make up a team, 
 
12.1.2 At least one (1) auditor shall be experienced in Florida Citrus Processing, and 


 
12.1.3 Each audit team shall have a Lead Auditor assigned.  


 
12.2 QTV Audit Team Requirements are as follows: 
 
12.2.1 At least (2) auditors, preferably three (3), will make up a team (an auditor may be a Lead 


Auditor qualified in the QTV Program, or an Auditor-in-Training), and 
 
12.2.2 Each audit team shall have a Lead Auditor assigned. 


 
12.3  There is no Audit Team Requirement for PSA Audits.  Only (1) Lead Auditor qualified in 


the PSA Program is required for each audit. 
 
12.4 Most DOV audits require only one Lead Auditor qualified in the DOV Program to 


conduct DOV audits.   
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12.4.1 The complexity of the facility may require a two (2) or three (3) person audit team.  The 
number of DOV auditors will be determined by the DOV Program Manager concurring 
with the Lead Auditor assigned. 


 
13.0 PPB Internal Auditors 
 
13.1 A PPB internal auditor shall be competent in, and possess, the skills, training, education, 


background, and experience to perform assigned internal audits. 
 
13.1.1 A PPB Internal Auditor shall meet the following requirements: 
  


a) Meet the fundamental requirements as identified in Section 4.1 of this document, 
 


b) Successfully complete an AMS approved course for ISO 9001Lead Auditor 
Training, 
 


c) Successfully complete a PPB approved course for Internal Auditing, or  have 
other training or experience to understand the difference between  internal 
auditing and third party auditing. 


 
d) Have acted as the Lead Auditor on at least 3 audits, 
 
e) Be objective so that personal feelings, opinions, or interests do not influence any 


audit result, 
 
f) Be impartial so as not to favor one part of the organization, one manager, or one 


process over others, 
 


g) Have an evidence-based focus so that the audit process is focused on determining 
the truth, 
 


h) Have the ability to garner cooperation and trust from those who are audited (field 
offices, regions, etc.),  


 
i) Have the ability to gather evidence with Branch performance improvement in 


mind, 
 
j) Not be the individual who performed or supervised the activity being audited,  
 


k. Be able to make good judgments based on the sample sizes drawn to 
achieve high statistical confidence levels, 


 
l. Have an understanding of the structure and processes within the PPB 
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Qualification, Training, and Experience Requirements for Auditors 
 


 


Quality Management System, including those at the field, region, and 
headquarters levels,  


 
m) Be knowledgeable of the process(es) audited, e.g., for the Audit Management 


Program, the internal auditor shall, within the last 3 years, have met the PPB 
Auditor (Lead Auditor) requirements for at least one of PPB’s Specific Audit 
Programs, and 


 
n) Be available to prepare the audit plan, conduct the audit, and prepare or assist in 


preparing the audit report. 
 
14.0 Audit Team Requirements for Internal Auditor  
 
14.1 PPB Internal Audit Team Requirements are as follows: 
 
14.1.1 At least two (2) Auditors will make up a team, 
 
14.1.2 At least one (1) auditor shall be experienced in each process identified to be audited for 


the specific internal audit, and 
 


14.1.3 Each audit team shall have a Lead Auditor assigned.  
 
15.0 Associated Documents 
 
15.1 AMS ISAAP, AMS 1C1, 


 


Performance and Training Evaluation Procedure for AMS 
Auditors 


15.2 AMS ISAAP, AMS 1C1A, 
 


Auditor-in-Training Evaluation Worksheet  


15.3 AMS ISAAP, AMS 1C1B, 
 


Auditor Evaluation Worksheet  


15.4 PPB AMP, AMP A4.0a, 
 


PPB Audit Participation Journal 


15.5 PPB AMP, AMP A4.0b, PPB Auditor Refresher Knowledge and Skills Journal 
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Audit Participation Journal 


 


 
PPB Audit Participation Journal 
Beginning January 1, 2007 
Name:       
Field Office:       
 


Date(s) 
of Audit: 
 
MM/DD/
YY 


Specific 
Audit 
Program: 
QTV, PSA, 
DOV, or 
Other  
(If other 
explain) 


Indicate 
Scope: 
 
ALL (Audited all 
Requirements) 
or LS (Limited in 
Scope) 


Name of Auditee Corresponding  
City and State 
where audit was 
conducted 


Designate your 
role: 
 
LA - Lead Auditor 
LAIT - Lead 
Auditor-in-
Training  
A - Auditor 
O - Observer 


Example: 
12/13/07 
 


DOV 
 


ALL Tarkenton 
Processing 


Temple TX LA 
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Auditor Refresher Knowledge and Skills Journal 


 


 
PPB Auditor Refresher Knowledge and Skills Journal 
Three (3) Year Period Beginning       
Name:       
Field Office:       
 
*Activity Key 
1. Attended conferences, seminars, workshops, and forums sponsored by USDA, AMS , another AMS Branch, or 


technical Society/Organization applicable and/or relevant to auditing or accreditation 
2. Attended PPB approved courses that clearly apply to audit and/or accreditation 
3. Attended PPB approved meetings related to audit and/or accreditation, such as: monthly membership meetings for 


ASQ, or other technical societies that are technically or professionally based and applicable and/or relevant to auditing 
or accreditation 


4. Taught AMS approved courses that clearly apply to audit and/or accreditation 
5. Participated on AMS approved committees related to audit and/or accreditation services, ASQ, or other professional 


associations that contribute to the advancement of the quality profession which may be on a section, division, 
technical, or national level 


6. Other, describe/explain relevance, etc. 
 
Month/ 
Day/ 
Year 
1-2-07 
 


*Activity: 
Indicate  
1 -  6 from 
the above 
list 


Title of Activity: Hours 
Claimed: 


Sponsored by: 
Indicate Organization (AMS, 
PPB, ASQ, AMSTI, etc.) 
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Qualification, Training, and Experience Requirements for PPB Personnel, 


Other than Auditors, Involved in Audit Services 


 


1.0 Scope 
 
1.1 This document provides the qualification requirements including training, experience, 


and education requirements for Processed Products Branch (PPB) personnel, other than 
auditors, who are involved in PPB audit services.   


 
2.0 References 
 


The following referenced documents are indispensable for the application of this 
document.  For dated references, only the edition cited applies.  For undated references, 
the latest edition of the referenced document (including any amendments) applies. 


 
2.1 PPB Audit Management Program Manual, Section 5.2, 


 
Qualification Criteria 


3.0 Qualification and Experience Requirements 
 
3.1 The Branch Chief and Assistant Branch Chief have official position descriptions which 


establish the qualifications and experience necessary to administer the Audit 
Management Program (AMP) and include the following: 


 
3.1.1 Expert understanding of the structure and processes within PPB including those at the 


field, regional, and headquarter levels.  
 


3.1.2 Knowledge of the overall aspects and functions of PPB audit programs. 
 


3.1.3 Expert knowledge of fruits, vegetables, and related products inspected by PPB with 
respect to growing, harvesting, preparation for processing, packing procedures, 
warehousing, and distribution.  


 
3.1.4 A thorough understanding of food processing. 
 
3.1.5 A thorough understanding of the administrative procedures of PPB. 
 
3.1.6 Familiarity with the requirements of the Federal and State regulatory agencies. 
 
3.1.7 Expert knowledge of the financial responsibilities of administering the business 


operations of PPB. 
 
3.1.8 Knowledge of PPB operations and programs to formulate PPB policy within the umbrella 


of USDA and the Agricultural Marketing Service. 
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Qualification, Training, and Experience Requirements for PPB Personnel, Other than 
Auditors, Involved in Audit Services 


 


 
3.1.9 Ability to provide technical direction, analyze PPB programs, supervise managers, and 


maintain good relationships with industry.  
 
3.1.10 Ability to administer the development and implementation of new programs to meet 


industry needs. 
 


3.1.11 Effective oral and written communication skills to convey the vision and goals of PPB’s  
AMP. 


 
3.1.12 Knowledge of the Agricultural Marketing Service, Industry Services Audit and 


Accreditation Program (ISAAP), to ensure PPB meets AMS, ISAAP requirements. 
 


3.2 The Regional Directors, Assistant Regional Directors, Branch Section Heads, and 
Officer’s-in-Charge of Area Offices have official position descriptions which establish 
the qualifications and experience necessary to administer the responsibilities assigned to 
them regarding the AMP and include the following: 


 
3.2.1 Understanding of the structure and processes within the PPB including those at the field, 


regional, and headquarter levels, as appropriate for their position.  
 


3.2.2 Knowledge of the overall aspects and functions of the PPB audit programs. 
 


3.2.3 Knowledge of  fruits, vegetables, and related products inspected by PPB with respect to 
growing, harvesting, preparation for processing, packing, warehousing, and distribution. 


 
3.2.4 A thorough understanding of food processing. 
 
3.2.5 A thorough understanding of the administrative procedures of PPB. 
 
3.2.6 Familiarity with the requirements of the Federal and State regulatory agencies. 
 
3.2.7 Knowledge of the financial responsibilities of administering the business operations of 


PPB. 
 
3.2.8 Knowledge of PPB operations and programs to participate in the formulation of PPB 


policy within the umbrella of USDA and the Agricultural Marketing Service. 
 
3.2.9 Ability to provide technical direction, analyze PPB programs, supervise subordinates, and 


maintain good relationships with industry.  
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Qualification, Training, and Experience Requirements for PPB Personnel, Other than 
Auditors, Involved in Audit Services 


 


 
3.2.10 Ability to administer the development and implementation of new programs to meet 


industry needs. 
 
3.2.11 Effective oral and written communication skills to convey the vision and goals of PPB’s 


AMP to all PPB employees. 
 


3.3 Designated Coordinator for PPB Auditing Programs will possess the following: 
 
3.3.1 Understanding of the auditing structure and processes within PPB including those at the 


field, regional, and headquarter levels.  
 
3.3.2 Knowledge of the overall aspects and functions of the PPB audit programs. 
 
3.3.3 Knowledge of the Agricultural Marketing Service, ISAAP, to ensure PPB meets AMS, 


ISAAP requirements. 
 
3.3.4 Effective oral and written communication skills to: 
 


a) Relate findings, conclusions, and suggested corrective actions resulting from 
internal and external quality system audits; 
 


b) Administer the information sharing on audit related PPB business; 
 


c) Analyze data and information to prepare reports for PPB Management; 
 


d) Coordinate internal training for auditing personnel; and 
 


e) Communicate with other AMS audit personnel, including ISAAP, to provide the 
Branch Chief with pertinent information to assist in decisions related to audit 
programs. 


 
3.3.5 Ability to review audit and accreditation program activities, and recommend new and 


innovative approaches to assure optimum efficiency, effectiveness, and utilization of PPB 
audit programs and potential accreditation program. 


 
3.3.6 General knowledge of  fruits, vegetables, and related products inspected by PPB with 


respect to growing, harvesting, preparation for processing, packing procedures, 
warehousing, and distribution. 


 
3.3.7 General knowledge of statistical and analytical methods and procedures, in order to 


evaluate the relevance and effectiveness of quality systems. 
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Qualification, Training, and Experience Requirements for PPB Personnel, Other than 
Auditors, Involved in Audit Services 


 


 
3.3.8 Knowledge of computers and software including their use in summarizing and 


transmitting information. 
 
3.3.9 Ability to act as a team leader. 
 
3.3.10 Experience managing at least one of the PPB Specific Audit Programs.   
 
3.4 Audit Program Managers for Specific Audit Programs will: 
 
3.4.1 Possess an understanding of the structure and processes within the PPB Audit 


Management Program including those at the field, regional, and headquarter levels.  
 
3.4.2 Meet the Fundamental Requirements for Selecting Personnel for Auditing, see Section 


4.0 of AMP A.3, Qualifications, Training, and Experience Requirements for Auditors, 
which includes experience requirements. 


 
3.4.3 Have acted as the Lead Auditor on at least 3 audits.  


 
3.4.4 Be objective so that personal feelings, opinions, or interests do not influence any audit 


result. 
 


3.4.5 Be impartial so as not to favor part of the organization, a manager, an auditor, or a 
process over others. 
 


3.4.6 Display evidence-based thinking so that the audit process is focused on determining the 
truth. 
 


3.4.7 Have the ability to garner cooperation and trust from those who are audited (field offices, 
regions, etc.).  
 


3.4.8 Be able to make good judgments. 
 


3.4.9 Be knowledgeable of the process(es) required by the Specific Audit Program. 
 


3.4.10 Be available to assist and train auditors in preparing audit plans, conducting audits, 
preparing audit plans, and all other functions of the auditing process. 
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Qualification, Training, and Experience Requirements for PPB Personnel, Other than 
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4.0 Training Requirements 
 
4.1 Branch Chief, Assistant Branch Chief, Regional Directors, Assistant Regional Directors, 


Section Heads, Officer’s-in-Charge, and Designated Coordinator will: 
 
4.1.1 Successfully complete an AMS approved course for ISO 9001 or other course appropriate 


to the management level in which they are acting. 
 
4.1.2 Successfully complete an approved Hazard Analysis Critical Control Pont (HACCP) 


course. 
 
4.1.3 Successfully complete an approved Better Process Control School course. 
 
4.2 Audit Program Managers for Specific Audit Programs will: 
 
4.2.1 Meet the training requirements for the applicable Specific Audit Program for which they 


are selected to manage, see Section 5.0, 6.0, 7.0 and 8.0 of AMP A4.0, Qualification, 
Training, and Experience Requirements for Auditors. 


 
5.0 Associated Documents 
 
5.1 PPB AMP, AMP A4.0, 


 


Qualification, Training, and Experience Requirements for 
Auditors 
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Procedure for Selecting Personnel To Be Involved in PPB Audit Services 


 


 
1.0 Purpose 
 
1.1 This procedure sets out the requirements for defining responsibility and authority for 


selecting Processed Products Branch (PPB) personnel to be involved in the PPB Audit 
Services as defined in PPB’s Audit Management Program (AMP). 


 
2.0 References 
 


The following referenced documents are indispensable for the application of this 
document.  For dated references, only the edition cited applies.  For undated references, 
the latest edition of the referenced document (including any amendments) applies. 


 
2.1 PPB Audit Management Program Manual, Section 5.2, 
 


Qualification Criteria 


2.2 PPB Audit Management Program Manual, AMP A4.0, 


 


Qualification, Training, and 
Experience Requirements for Auditors 


2.3 PPB Audit Management Program Manual, AMP A5.0, 


 


Qualification, Training, and 
Experience Requirements for Personnel, Other Than Auditors, Involved in PPB Audit 
Services 


3.0 Responsibility 
 
3.1 The PPB Branch Chief has overall responsibility for the effectiveness of the selection 


process for auditors and other personnel involved in PPB audit programs.  The PPB 
Branch Chief will: 


 
3.1.1 Ensure that the PPB audit management personnel are competent to perform their assigned 


duties. 
 
3.1.2 Designate an AMP Coordinator with direct access to top management who, irrespective 


of other responsibilities, has defined authority for (1) ensuring that an audit management 
system is established, implemented and maintained, and (2) reporting on the performance 
of the audit management system to top management during the management review.  
Specific qualification requirements are outlined in AMP A.4, PPB Qualification, 
Training, and Experience Requirements for PPB Personnel, Other Than Auditors, 
Involved in Audit Services.  
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Note: This selection is at the discretion of the Branch Chief. 
 


a) Coordinates the activities of the AMP with the PPB Specific Audit Program 
Managers, Regional Directors, Field Offices, Internal Auditors, and others inside 
and outside the Branch. 
 


3.1.3 Designate a Program Manager for each Specific Audit Program PPB administers based 
on the qualification, training, and experience requirements cited in AMP A.4.  


 
Note: These selections are at the discretion of the Branch Chief. 


 
a) Each Program Manager is responsible for ensuring that: 


 
1) PPB auditors assigned to perform audits are qualified for the 


respective Specific Audit Program for which they are assigned, 
 


2) the required training is provided for employees selected to perform 
PPB audits, and 
 


3) personnel involved in PPB audit services are evaluated on their 
performance. 


 
3.1.4 Assign Internal Auditors based on recommendations by the AMP Coordinator and the 


qualification, training, and experience requirements cited in AMP A.3.  
 


Note: These selections are at the discretion of the Branch Chief. 
 
3.2 PPB Regional Directors will: 
 
3.2.1 Ensure that the personnel selected for auditor training meet the PPB Fundamental 


Requirements as cited in Qualification, Training, and Experience Requirements for 
Auditors, AMP A4.0. 


 
3.2.2 Select personnel for auditor training, giving consideration to the following: 


 
1) Current employee’s work assignment and availability to perform audits,  


 
2) Employee’s interest in becoming an auditor,  


 
3) Area office’s workload, and  


 
4) Any other factor affecting the workload of a specific area office, or employee’s  
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Procedure for Selecting Personnel To Be Involved in PPB Audit Services 


 


assignment(s), including financial impact. 
 


3.2.3 Submit a list of personnel selected for auditor training to the Branch Chief for review. 
 
3.3 PPB Officer’s-in-Charge of Area Offices will: 
 
3.3.1 Provide all employees the opportunity to state their interest in auditing.  
 
4.0 Process for Selecting Personnel to Be Trained as Auditors 
 
4.1 Specific Audit Program Managers will: 
 
4.1.1 Notify PPB Management of the need for additional auditors for a Specific Audit 


Program, the geographical areas where auditors are needed, and the number of auditors 
needed. 


 
4.2 PPB Regional Directors will: 
 
4.2.1 Review the education, skills, attributes, and experience requirements necessary for 


personnel involved in the Specific Audit Program. 
 
4.2.2 Confer with the Officers-in-Charge who are responsible for the areas where auditors are 


needed to determine if there are any available personnel with the education, skills, 
attributes, and experience required. 


 
4.2.3 Confer with the Specific Audit Program Manager, as applicable, regarding the personnel 


considered for auditor training. 
 
4.2.4 Select for auditor training, the most highly qualified personnel who possess the required 


education, experience, skills, and attributes.  
 
4.3 PPB Officers-in-Charge of Area Offices will: 
 
4.3.1 Provide a Worksheet for Evaluating Employee’s Education, Experience, Skills, and 


Attributes for Auditor Training (AMP B1.0a) to each interested employee.  
 
4.3.2 Verify the information on the AMP B1.0a provided by each employee, using the same 


worksheet to record the results of the verification. 
 
4.3.3 Compile a list of interested employees based on the AMP B1.0a worksheets received. 
 
4.3.4 Provide the list of interested employees and completed AMP B1.0a worksheets to the 


respective Regional Director. 
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5.0 Records 
 


Records of PPB employees’ qualification, training, and experience will be kept at the 
Area Office.  The completed AMP B1.0a worksheets will be kept at the respective 
Regional Office. 


 
6.0 Associated Documents 
 
6.1 PPB AMP, AMP B1.0a, Worksheet for Evaluating Employee’s Education, Experience, 


Skills, and Attributes for Auditor Training  
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Worksheet for Evaluating Employee’s Education, Experience, Skills, and Attributes for 


Auditor Training 
 


 


Employee’s Name:       
Position:       
Field Office:       
Specific Audit 
Program(s)  (PSA, QTV, 
DOV, or other) under 
consideration 


      


 
 
Requirements 


 
Employee’s 
Self Evaluation 


 
Information 
Verified 
(Officer-in-
Charge) 


Section 1  
Education Required  


Yes  No Yes  No 


High school diploma or equivalent.       
Higher education, Please indicate the degree or years of 
higher education and your field of study: 


    


Number of years above 12:           
Field:           
Completed 36 months experience post-high school in the 
field of agricultural/food technology.  If No, do not proceed, 
not qualified. 


    


GS-9 Inspector-in-Charge level employee or higher, or 
the equivalent of seven (7) years full-time experience 
performing in-plant inspection or grading, or experience in 
technical areas applicable to PPB audit programs.  If No, 
do not proceed, not qualified. 


    


Section 2  
Personal Attributes Required  
 


    


Candidate understands that the successful auditor will be 
expected to demonstrate the following attributes: Ethical, 
Open minded, Diplomatic, Observant, Perceptive, 
Versatile, Tenacious, Decisive, and Self Reliant 


    


 
 
 
 
 
 
 
 
 
 
 







PPB Inspection Series  Audit Management Program (AMP) 
Appendix  B                       
AMP B1.0a  


Approved by: Terry B. Bane Effective Date: January 2011    Page 2 of 2 


 
Worksheet for Evaluating Employee’s Education, Experience, Skills, and Attributes for 


Auditor Training 
 


 


Section 3 
Skills Required  
 


Employee’s  
Self-evaluation 


Evaluator - Assign a Rating of 1 (Low) 
to 5 (High) or “NA” if not applicable 


 Yes No  
Demonstrated ability to effectively 
communicate orally  


        


Demonstrated ability to effectively 
communicate in writing 


        


Interest in learning new jobs         
Computer skills - Microsoft Word         
Ability to use e-mail         
Ability to use Microsoft Excel         
Other relevant skills – list:    
         
         
         
         
Total Score (add all ratings in section 3):       
Section 4  
Experience Required prior to either QTV or PSA Training 


Yes No Experience 
verified 


   Yes No 
2 years specific experience in performing PPB plant surveys 
or PPB internal audits 


    


Section 5   
Experience Required prior to DOV Training 


  Experience 
verified 


   Yes No 
2 years specific experience in performing or supervising 
domestic origin commodity traces  


    


 
Audit Related Training 


  Training 
Verified 
 


 Yes  No Yes  No 
HACCP – Hazard Analysis Critical Control Point (Required for 
QTV) 


    


Sanitation Training Class (Required for QTV and PSA)     
Better Process Control School  (Required for PSA)     
Other relevant training – list:     
          
          
          
Evaluator’s Signature: 
 
 


Recommend Training (Yes or No):       Date:       


Regional Director’s Signature: Recommend Training (Yes or No):       
 


Date:       
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INTRODUCTION 
 
This manual is provided to Specialty Crops Inspection (SCI) Division inspection personnel to 
promote uniformity in the performance of technical procedures.  These procedures are an integral 
part of Division services.  If needed, contact your immediate supervisor for any situation not 
addressed in this manual. 
 
This manual contains links to various internal and external sources of information.  For inspection 
personnel without internet or intranet access, please contact your immediate supervisor to obtain 
hard copies of documents as needed. 
 
GUIDE FOR ELECTRONIC USAGE 
 
The Administrative, Inspection, and Management (AIM) System of instructional manuals is 
available electronically in Adobe Acrobat Portable Document Format (PDF) at the following 
intranet address:  http://agnis/sites/FV/PPB/default.aspx.   
 
When accessed electronically, AIM materials have hyperlinks and hypertext (visible as underlined 
blue text) available to the PDF user.  Clicking on a hyperlink takes the reader to a web site with 
information relating to the subject.  Hypertext will link the reader to a different page within the 
current manual - or even a different manual - with information relating to the subject.  For 
example, the hypertext in the Table of Contents allows a reader to go directly to the section of 
interest in the manual by clicking on the section title within the Table of Contents.   
 
PDF offers a variety of tools depending on the Adobe version the reader has.  The newer the 
version, the more tools available.  To learn about the variety of PDF search options available:  
 


• Click on the “Help” tab on the top of this page,  
• Then click on the “Adobe Acrobat Help” bar,   
• Type the word “Search” in the “Search” box, and click on the “Search” button,   
• A series of options will become available,   
• Click on the “Access Search Features” link and follow the instructions for the type of 


search you are interested in. 
 
This document format allows a PDF user to easily search for content within a document, or within 
multiple documents.   
 
 
  



http://agnis/sites/FV/PPB/default.aspx
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ACID TITRATION 
 
An acid is a substance that dissociates in a solution to give hydrogen ions.  The higher the 
hydrogen-ion concentration, the stronger the acid; the lower the concentration, the weaker the acid. 
 
Acids are sour to the taste, and occur naturally in most fruits and vegetables.  Acids are also 
added to processed products to inhibit the growth of mold and bacteria, and as flavor enhancers.   
 
Total acidity is usually determined by titration with a weak base, such as 0.1N sodium hydroxide.  
This is a neutralization reaction resulting in the formation of water and “salts” derived from the 
particular acid involved.  As the acid and base react, the hydrogen-ion concentration (pH) 
decreases until an equivalent amount of base has been added.  At this point the pH value of the 
solution is not neutral (pH 7) as inferred by the name “neutralization reaction”, but is slightly 
basic due to the hydrolysis of the salts.  Using the neutralization reaction, total acidity may be 
measured visually with the use of an indicator, or potentiometrically with a pH meter. 
 


Composition of Some Common Acids 
 


Acid   Molecular Wt. Valence Equivalent Wt. Acid factor 
 
Acetic   60.05   1  60.1   .0601 
 
Citric   192.12   3  64.0   .0640  
 
Malic   134.09   2  67.0   .0670 
 
Tartaric  150.09   2  75.0   .0750 
 


A. Sample Preparation 
 
  Note: Use distilled or deionized water in the preparation of samples. 
 
  1. Fruit and Vegetable Juices 
 


Review the appropriate U.S. grade standards and/or specifications to 
determine the following: 
 
a. Are the results to be determined as weight/weight or 


weight/volume? 
 
b. Are concentrated samples to be reconstituted before taking aliquot 


for analysis? 
 
c. Which acid will results be expressed, e.g. malic, tartaric, citric? 







SCI Division Inspection Series Technical Procedures Manual 


Effective Date:  February 2013 Page 3 of 169 
 


 


Mix the sample thoroughly and pipette 10.0 ml (or weigh 10.0g) of the 
sample into a 250 ml beaker or flask, and add approximately 100 ml of 
water.  Proceed with determination as described in “C. Procedures” on the 
following page. 
 


2. Mustard and Sauces 
 


Mix the sample thoroughly.  Weigh 10.0g of the sample into a 200 ml 
volumetric flask and dilute to volume with water.  Shake well and filter 
through a dry fluted paper filter.  Determine acidity on 100 ml of filtrate 
using 0.1N NaOH and express results as acetic acid. 
 


3. Mayonnaise, Salad Dressing and Dressings for Foods 
 


Weigh 15.0g of the sample into a 500 ml Erlenmeyer flask and dilute with 
200 ml of water.  Shake until all lumps are thoroughly broken up.  
Determine acidity using the visual indicator method, titrating with 0.1N 
NaOH.  To recognize the endpoint, you may wish to have a duplicate 
sample nearby so that the first color change will be evident by comparison.  
Express results as acetic acid.   
 


4. Vinegar 
 


Pipette 10.0 ml of the sample into a 500 ml Erlenmeyer flask and dilute 
with water until the vinegar is only slightly colored.  Determine acidity 
using the visual indicator method, titrating with 0.5N NaOH.  Express the 
results as acetic acid. 
 


5. Vitamin C (Ascorbic Acid) 
 


Ascorbic acid is a white or yellow crystal powder with a molecular weight 
of 176.12 grams.  It is odorless but has a pleasant, sharp, acidic taste.  
Ascorbic acid is relatively unstable and is easily oxidized upon exposure to 
air and light.  It occurs naturally in many fruits and vegetables and is 
abundant in freshly harvested produce.  


 
The Division does not routinely test for ascorbic acid, and the reagents for 
this test are different from reagents for other acid titrations.  If you are 
asked to perform a Vitamin C test, contact your supervisor for guidance.   
  


B. Preparation of Phenolphthalein Indicator 
 


Dissolve 1 gram (g) of phenolphthalein in 50 milliliters (ml) of 95% ethyl alcohol 
and add 50 ml of water. 
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C. Procedures 
 
 1. Visual Indicator Method 
 


This method is useful for light colored samples that will allow the inspector 
to detect the faint pink end point color change of phenolphthalein. 
 
a. Fill a clean burette with the appropriate standard NaOH solution.   
 
b. Drain the solution meniscus to the 0.0 ml mark.  Take readings with 


your eyes at the level of the meniscus, measuring at the lowest point 
of the meniscus. 


 
c. Add two or three drops of phenolphthalein indicator to the prepared 


sample and place under the burette.  If possible, the burette tip 
should be approximately 1 inch from the surface of the sample. 


 
d. Titrate the sample by running the solution from the burette slowly 


but steadily while swirling or stirring the sample gently.  Near the 
end point, the local color change diffuses more and more slowly 
through the sample.  At this point, run the solution from the burette 
one drop at a time until the sample is a faint pink color, indicating 
that the end point has been reached. 


 
e. Read the burette at the lowest point of the meniscus.  Record this as 


the volume of NaOH used. Use this figure to calculate total acidity. 
See “D. Calculations” on the following page. 


 
f. If the amount of NaOH used is less than 10 ml or more than 50 ml, 


adjust the sample size accordingly so that the titration will fall 
within that range. 


 
g. At the discretion of the supervisor, the titration may be repeated and 


the results averaged.  Titrations should agree within 0.1 ml.   
 
2. Potentiometric Method (pH)    
 
 This method may be used for determining the acidity on any sample 


solution, regardless of color.  
 


a. Standardize the pH meter according to the manufacturer’s 
instructions using a commercial pH 7 buffer solution. 


 
b. After standardizing the instrument, rinse the electrode thoroughly 


with water and submerge in the sample. 
 
c. Fill the burette with the appropriate standard NaOH as shown in 


Visual Indicator Method, steps a, and b.   
 
d. Stir moderately by hand or with a magnetic stirrer. 
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e. Add NaOH rapidly until near pH 6, and then slowly add until 


reaching pH 7. 
 
f. After pH 7 is reached, titrate by adding NaOH very slowly, a few 


drops at a time.  Allow the sample to mix before adding more.  
 
g. Continue titrating to the end point of pH 8.1 (± 0.2); add NaOH one 


drop at a time because the pH will change more rapidly with each 
addition.  (Procedural Reference - AOAC Official Method Acidity 
(Titratable) of Fruit Products)   


 
Record the volume of NaOH used to reach pH 8.1, reading the 
burette at the lowest point of the meniscus.  Use this figure to 
calculate the total acidity.  See “D. Calculations.” below. 


 
h. Titrations should be between 10 ml and 50 ml.  If not, adjust the 


sample size and retitrate. 
 


   i. At the discretion of the supervisor, the titration may be repeated and 
    the results averaged.  Titrations should agree within 0.1 ml. 
 


D. Calculations 
 
  Total acidity is calculated as the predominant acid in the sample. 
 
  1. Total Acidity (weight/volume) 
 
   Total Acidity, g/100 ml = T x N x A x 100  
             V 
 
   Where  T = ml NaOH used 
     N = Normality of NaOH used 
     A = Acid factor 
     V = Volume of the sample 
 
  2. Total Acidity (weight/weight) 
 
   Total Acidity, g/100 g = T x N x A x 100 
         W 
 
   Where  T = ml NaOH used 
     N = Normality of NaOH used 
     A = Acid factor 
     W = Weight of the sample 
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Acid Conversion Chart for Fruit Juices  
 
Acid content and Brix/acid ratio limits in most USDA grade standards for fruit juices are based on 
acid expressed as “grams per 100 grams of juice” (or percent by weight) rather than “grams per 
100 ml of juice” (or percent by volume).  When expressed in this manner, acid content calculated 
as wt/vol must be converted to wt/wt before determining acid compliance or calculating Brix/acid 
ratio.  This may be accomplished by using a formula with the specific gravity of the juice.   
 
The following conversion chart is based on this formula, and provides a convenient means for 
converting the acid content of fruit juices from weight/volume to weight/weight. 
 


A.  How to Use the Chart 
 
  1. Determine the acid content (wt/vol) of the juice. 
 
  2. Determine the Brix value of the juice. 


 
3. Find the acid wt/vol value on the chart.  Following a straight line to the 


right, find the Brix Range columns containing the Brix value of the juice.  
(There are three sets of Brix Range columns on the chart.)  


 
4. The corresponding acid wt/wt value is shown in the column to the right of 


the Brix Range columns. 
 


Example: Acid after titration = 0.75 grams/100ml (wt/vol) 
   
  Brix of juice = 11.8° 
 
  Acid from the chart = 0.72 grams/100 grams (wt/wt) 
 
  The true Brix acid ratio would be as follows: 
 
  11.8 
  0.72    =    16.4:1 
 
The charts are abbreviated for convenience.  If the acid wt/vol or Brix of the juice is not 
covered by these charts, the acid wt/wt may be obtained by the following formula: 
 
  Acid Wt/Vol                        .  
  Specific Gravity of the juice          =         Acid Wt/Wt 
 
The specific gravity of the juice may be obtained from the Brix reading by use of the 
“Sucrose Conversion Table” found in the “Brix” section of this instructional manual. 
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ACID CONVERSION CHART – FRUIT JUICES 
From Grams/100 ML (WT/VOL) to Grams/100 Grams (WT/WT) 


 
Acid 


wt/vol 
Brix Range 


Acid 
wt/wt 


Brix Range 
Acid 
wt/wt 


Brix Range Acid 
wt/wt Minimum Maximum Minimum Maximum Minimum Maximum 


0.50 
0.51 
0.52 


7.0 
7.0 
7.0 


7.7 
7.6 
7.4 


0.49 
0.50 
0.51 


7.8 
7.7 
7.5 


13.0 
12.7 
12.5 


0.48 
0.49 
0.50 


13.1 
12.8 
12.6 


17.0 
17.0 
17.0 


0.47 
0.48 
0.49 


0.53 
0.54 
0.55 


7.0 
7.0 
7.0 


7.3 
7.2 
7.0 


0.52 
0.53 
0.54 


7.4 
7.3 
7.1 


12.2 
12.0 
11.8 


0.51 
0.52 
0.53 


12.3 
12.1 
11.9 


17.0 
16.8 
16.5 


0.50 
0.51 
0.52 


0.56 
0.57 
0.58 


7.0 
7.0 
7.0 


11.6 
11.4 
11.2 


0.54 
0.55 
0.56 


11.7 
11.5 
11.3 


16.2 
16.0 
15.7 


0.53 
0.54 
0.55 


16.3 
16.1 
15.8 


17.0 
17.0 
17.0 


0.52 
0.53 
0.54 


0.59 
0.60 
0.61 


7.0 
7.0 
7.0 


11.0 
10.8 
10.6 


0.57 
0.58 
0.59 


11.1 
10.9 
10.7 


15.4 
15.1 
14.9 


0.56 
0.57 
0.58 


15.5 
15.2 
15.0 


17.0 
17.0 
17.0 


0.55 
0.56 
0.57 


0.62 
0.63 
0.64 


7.0 
7.0 
7.0 


10.4 
10.3 
10.1 


0.60 
0.61 
0.62 


10.5 
10.4 
10.2 


14.7 
14.4 
14.2 


0.59 
0.60 
0.61 


14.8 
14.5 
14.3 


17.0 
17.0 
17.0 


0.58 
0.59 
0.60 


0.65 
0.66 
0.67 


7.0 
7.0 
7.0 


9..9 
9.8 
9.6 


0.63 
0.64 
0.65 


10.0 
9.9 
9.7 


14.0 
13.8 
13.5 


0.62 
0.63 
0.64 


14.1 
13.9 
13.6 


17.0 
17.0 
17.0 


0.61 
0.62 
0.63 


0.68 
0.69 
0.70 


7.0 
7.0 
9.3 


9.5 
9.4 


13.0 


0.66 
0.67 
0.67 


9.6 
9.5 


13.1 


13.3 
13.2 
16.7 


0.65 
0.66 
0.66 


13.4 
13.3 
16.8 


17.0 
17.0 
17.0 


0.64 
0.65 
0.65 


0.71 
0.72 
0.73 


9.2 
9.1 
8.9 


12.8 
12.6 
12.4 


0.68 
0.69 
0.70 


12.9 
12.7 
12.5 


16.5 
16.2 
16.0 


0.67 
0.68 
0.69 


16.6 
16.3 
16.1 


17.0 
17.0 
17.0 


0.66 
0.67 
0.68 


0.74 
0.75 
0.76 


8.8 
8.7 
8.6 


12.3 
12.1 
11.9 


0.71 
0.72 
0.73 


12.4 
12.2 
12.0 


15.8 
15.6 
15.4 


0.70 
0.71 
0.72 


15.9 
15.7 
15.5 


17.0 
17.0 
17.0 


0.69 
0.70 
0.71 


0.77 
0.78 
0.79 


8.5 
8.4 
8.3 


11.8 
11.6 
11.5 


0.74 
0.75 
0.76 


11.9 
11.7 
11.6 


15.2 
15.0 
14.8 


0.73 
0.74 
0.75 


15.3 
15.1 
14.9 


17.0 
17.0 
17.0 


0.72 
0.73 
0.74 


0.80 
0.81 
0.82 
0.83 


8.2 
8.1 
8.0 
7.9 


11.3 
11.2 
11.0 
10.9 


0.77 
0.78 
0.79 
0.80 


11.4 
11.3 
11.1 
11.0 


14.6 
14.4 
14.2 
14.1 


0.76 
0.77 
0.78 
0.79 


14.7 
14.5 
14.3 
14.2 


17.0 
17.0 
17.0 
17.0 


0.75 
0.76 
0.77 
0.78 


0.84 
0.85 
0.86 
0.87 


7.8 
7.7 
7.6 
7.5 


10.8 
10.7 
10.5 
10.4 


0.81 
0.82 
0.83 
0.84 


10.9 
10.8 
10.6 
10.5 


13.9 
13.7 
13.6 
13.4 


0.80 
0.81 
0.82 
0.83 


14.0 
13.8 
13.7 
13.5 


17.0 
16.8 
16.6 
16.4 


0.79 
0.80 
0.81 
0.82 


0.88 
0.89 
0.90 


7.4 
7.3 
7.3 


10.3 
10.2 
10.1 


0.85 
0.86 
0.87 


10.4 
10.3 
10.2 


13.3 
13.1 
13.0 


0.84 
0.85 
0.86 


13.4 
13.2 
13.1 


16/2 
16.1 
15.9 


0.83 
0.84 
0.85 
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Acid 
wt/vol 


Brix Range Acid 
wt/wt 


Brix Range Acid 
wt/wt 


Brix Range Acid 
wt/wt 


Minimum Maximum Minimum Maximum Minimum Maximum 


0.91 
0.92 
0.93 


7.2 
7.1 
7.0 


9.9 
9.8 
9.7 


0.88 
0.89 
0.90 


10.0 
9.9 
9.8 


12.8 
12.7 
12.5 


0.87 
0.88 
0.89 


12.9 
12.8 
12.6 


15.7 
15.5 
15.4 


0.86 
0.87 
0.88 


0.94 
0.95 
0.96 


7.0 
7.0 
7.0 


9.6 
9.5 
9.4 


0.91 
0.92 
0.93 


9.7 
9.6 
9.5 


12.4 
12.3 
12.1 


0.90 
0.91 
0.92 


12.5 
12.4 
12.2 


15.2 
15.0 
14.9 


0.89 
0.90 
0.91 


0.97 
0.98 
0.99 


7.0 
7.0 
7.0 


9.3 
9.2 
9.1 


0.94 
0.95 
0.96 


9.4 
9.3 
9.2 


12.0 
11.9 
11.8 


0.93 
0.94 
0.95 


12.1 
12.0 
11.9 


14.7 
14.6 
14.4 


0.92 
0.93 
0.94 


1.00 
1.01 
1.02 


7.0 
9.0 
9.0 


9.0 
11.5 
11.4 


0.97 
0.97 
0.98 


9.1 
11.6 
11.5 


11.7 
14.1 
14.0 


0.96 
0.96 
0.97 


11.8 
14.2 
14.1 


14.3 
16.7 
16.6 


0.95 
0.95 
0.96 


1.03 
1.04 
1.05 


8.9 
8.8 
8.7 


11.3 
11.2 
11.1 


0.99 
1.00 
1.01 


11.4 
11.3 
11.2 


13.9 
13.7 
13.6 


0.98 
0.99 
1.00 


14.0 
13.8 
13.7 


16.4 
16.2 
16.1 


0.97 
0.98 
0.99 


1.06 
1.07 
1.08 


8.6 
8.5 
8.5 


11.0 
10.9 
10.8 


1.02 
1.03 
1.04 


11.1 
11.0 
10.9 


13.5 
13.3 
13.2 


1.01 
1.02 
1.03 


13.6 
13.4 
13.3 


15.9 
15.8 
15.6 


1.00 
1.01 
1.02 


1.09 
1.10 
1.11 


8.4 
8.3 
8.2 


10.7 
10.6 
10.5 


1.05 
1.06 
1.07 


10.8 
10.7 
10.6 


13.1 
13.0 
12.8 


1.04 
1.05 
1.06 


13.2 
13.1 
12.9 


15.5 
15.3 
15.2 


1.03 
1.04 
1.05 


1.12 
1.13 
1.14 


8.2 
8.1 
8.0 


10.4 
10.3 
10.2 


1.08 
1.09 
1.10 


10.5 
10.4 
10.3 


12.7 
12.6 
12.5 


1.07 
1.08 
1.09 


12.8 
12.7 
12.6 


15.1 
14.9 
14.8 


1.06 
1.07 
1.08 


1.15 
1.16 
1.17 


8.0 
7.9 
7.8 


10.1 
10.0 
9.9 


1.11 
1.12 
1.13 


10.2 
10.1 
10.0 


12.4 
12.3 
12.2 


1.10 
1.11 
1.12 


12.5 
12.4 
12.3 


14.7 
14.5 
14.4 


1.09 
1.10 
1.11 


1.18 
1.19 
1.20 


7.7 
7.7 
7.6 


9.9 
9.8 
9.7 


1.14 
1.15 
1.16 


10.0 
9.9 
9.8 


12.1 
12.0 
11.9 


1.13 
1.14 
1.15 


12.2 
12.1 
12.0 


14.3 
14.2 
14.1 


1.12 
1.13 
1.14 


1.21 
1.22 
1.23 


7.6 
7.5 
7.4 


9.6 
9.5 
9.5 


1.17 
1.18 
1.19 


9.7 
9.6 
9.6 


11.8 
11.7 
11.6 


1.16 
1.17 
1.18 


11.9 
11.8 
11.7 


13.9 
13.8 
13.7 


1.15 
1.16 
1.17 


1.24 
1.25 
1.26 


7.4 
9.4 
9.3 


9.4 
11.4 
11.3 


1.20 
1.20 
1.21 


9.5 
11.5 
11.4 


11.5 
13.5 
13.4 


1.19 
1.19 
1.20 


11.6 
13.6 
13.5 


13.6 
15.6 
15.5 


1.18 
1.18 
1.19 


1.27 
1.28 
1.29 


9.3 
9.2 
9.1 


11.2 
11.1 
11.0 


1.22 
1.23 
1.24 


11.3 
11.2 
11.1 


13.3 
13.2 
13.1 


1.21 
1.22 
1.23 


13.4 
13.3 
13.2 


15.3 
15.2 
15.1 


1.20 
1.21 
1.22 


1.30 
1.31 
1.32 


9.0 
9.0 
8.9 


10.9 
10.9 
10.8 


1.25 
1.26 
1.27 


11.0 
11.0 
10.9 


13.0 
12.9 
12.8 


1.24 
1.25 
1.26 


13.1 
13.0 
12.9 


15.0 
14.9 
14.7 


1.23 
1.24 
1.25 
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Acid 
wt/vol 


Brix Range Acid 
wt/wt 


Brix Range Acid 
wt/wt 


Brix Range Acid 
wt/wt 


Minimum Maximum Minimum Maximum Minimum Maximum 


1.33 
1.34 
1.35 


8.8 
8.8 
8.7 


10.7 
10.6 
10.5 


1.28 
1.29 
1.30 


10.8 
10.7 
10.6 


12.7 
12.6 
12.5 


1.27 
1.28 
1.29 


12.8 
12.7 
12.6 


14.6 
14.5 
14.4 


1.26 
1.27 
1.28 


1.36 
1.37 
1.38 


8.6 
8.6 
8.5 


10.5 
10.4 
10.3 


1.31 
1.32 
1.33 


10.6 
10.5 
10.4 


12.4 
12.3 
12.2 


1.30 
1.31 
1.32 


12.5 
12.4 
12.3 


14.3 
14.2 
14.1 


1.29 
1.30 
1.31 


1.39 
1.40 
1.41 


10.3 
10.3 
10.2 


12.1 
12.0 
11.9 


1.33 
1.34 
1.35 


12.2 
12.1 
12.0 


14.0 
13.9 
13.8 


1.32 
1.33 
1.34 


14.1 
14.0 
13.9 


15.9 
15.8 
15.7 


1.31 
1.32 
1.33 


1.42 
1.43 
1.44 


10.1 
10.0 
10.0 


11.9 
11.8 
11.7 


1.36 
1.37 
1.38 


12.0 
11.9 
11.8 


13.7 
13.6 
13.5 


1.35 
1.36 
1.37 


13.8 
13.7 
13.6 


15.5 
15.4 
15.3 


1.34 
1.35 
1.36 


1.45 
1.46 
1.47 


9.9 
9.8 
9.8 


11.6 
11.5 
11.4 


1.39 
1.40 
1.41 


11.7 
11.6 
11.5 


13.4 
13.3 
13.2 


1.38 
1.39 
1.40 


13.5 
13.4 
13.3 


15.2 
15.1 
15.0 


1.37 
1.38 
1.39 


1.48 
1.49 
1.50 


9.7 
9.6 


11.3 


11.4 
11.3 
13.0 


1.42 
1.43 
1.43 


11.5 
11.4 
13.1 


13.1 
13.0 
14.7 


1.41 
1.42 
1.42 


13.2 
13.1 
14.8 


14.9 
14.8 
16.5 


1.40 
1.41 
1.41 


1.51 
1.52 
1.53 


11.2 
11.2 
11.1 


12.9 
12.8 
12.7 


1.44 
1.45 
1.46 


13.0 
12.9 
12.8 


14.6 
14.5 
14.4 


1.43 
1.44 
1.45 


14.7 
14.6 
14.5 


16.3 
16.2 
16.1 


1.42 
1.43 
1.44 


1.54 
1.55 
1.56 


11.0 
11.0 
10.9 


12.6 
12.5 
12.5 


1.47 
1.48 
1.49 


12.7 
12.6 
12.6 


14.3 
14.2 
14.1 


1.46 
1.47 
1.48 


14.4 
14.3 
14.2 


16.0 
15.9 
15.8 


1.45 
1.46 
1.47 


1.57 
1.58 
1.59 


10.8 
10.7 
10.7 


12.4 
12.3 
12.2 


1.50 
1.51 
1.52 


12.5 
12.4 
12.3 


14.0 
14.0 
13.9 


1.49 
1.50 
1.51 


14.1 
14.1 
14.0 


15.7 
15.6 
15.5 


1.48 
1.49 
1.50 


1.60 
1.61 
1.62 


10.6 
10.5 
10.5 


12.1 
12.1 
12.0 


1.53 
1.54 
1.55 


12.2 
12.2 
12.1 


13.8 
13.7 
13.6 


1.52 
1.53 
1.54 


13.9 
13.8 
13.7 


15.4 
15.3 
15.2 


1.51 
1.52 
1.53 


1.63 
1.64 
1.65 


10.4 
10.3 
10.3 


11.9 
11.8 
11.8 


1.56 
1.57 
1.58 


12.0 
11.9 
11.9 


13.5 
13.4 
13.4 


1.55 
1.56 
1.57 


13.6 
13.5 
13.5 


15.1 
15.0 
14.9 


1.54 
1.55 
1.56 


1.66 
1.67 
1.68 


10.2 
11.7 
11.7 


11.7 
13.2 
13.1 


1.59 
1.59 
1.60 


11.8 
13.3 
13.2 


13.3 
14.8 
14.7 


1.58 
1.58 
1.59 


13.4 
14.9 
14.8 


14.9 
16.3 
16.2 


1.57 
1.57 
1.58 


1.69 
1.70 
1.71 


11.6 
11.5 
11.5 


13.0 
13.0 
12.9 


1.61 
1.62 
1.63 


13.1 
13.1 
13.0 


14.6 
14.5 
14.4 


1.60 
1.61 
1.62 


14.7 
14.6 
14.5 


16.1 
16.0 
16.0 


1.59 
1.60 
1.61 


1.72 
1.73 
1.74 


11.4 
11.3 
11.3 


12.8 
12.7 
12.7 


1.64 
1.65 
1.66 


12.9 
12.8 
12.8 


14.3 
14.2 
14.2 


1.63 
1.64 
1.65 


14.4 
14.3 
14.3 


15.9 
15.8 
15.7 


1.62 
1.63 
1.64 
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Acid 
wt/vol 


Brix Range Acid 
wt/wt 


Brix Range Acid 
wt/wt 


Brix Range Acid 
wt/wt Minimum        Maximum Minimum        Maximum Minimum        Maximum 


1.75 
1.76 
1.77 


11.2 
11.1 
11.1 


12.6 
12.5 
12.4 


1.67 
1.68 
1.69 


12.7 
12.6 
12.5 


14.1 
14.0 
13.9 


1.66 
1.67 
1.68 


14.2 
14.1 
14.0 


15.6 
15.5 
15.4 


1.65 
1.66 
1.67 


1.78 
1.79 
1.80 


11.0 
10.9 
10.9 


12.4 
12.3 
12.2 


1.70 
1.71 
1.72 


12.5 
12.4 
12.3 


13.8 
13.8 
13.7 


1.69 
1.70 
1.71 


13.9 
13.9 
13.8 


15.3 
15.2 
15.1 


1.68 
1.69 
1.70 


1.81 
1.82 
1.83 


10.8 
10.8 
10.7 


12.2 
12.1 
12.0 


1.73 
1.74 
1.75 


12.3 
12.2 
12.1 


13.6 
13.5 
13.5 


1.72 
1.73 
1.74 


13.7 
13.6 
13.6 


15.1 
15.0 
14.9 


1.71 
1.72 
1.73 


1.84 
1.85 
1.86 


12.1 
12.0 
11.9 


13.4 
13.3 
13.2 


1.75 
1.76 
1.77 


13.5 
13.4 
13.3 


14.8 
14.7 
14.7 


1.74 
1.75 
1.76 


14.9 
14.8 
14.8 


16.2 
16.1 
16.1 


1.73 
1.74 
1.75 


1.87 
1.88 
1.89 


11.9 
11.8 
11.7 


13.2 
13.1 
13.0 


1.78 
1.79 
1.80 


13.3 
13.2 
13.1 


14.6 
14.5 
14.4 


1.77 
1.78 
1.79 


14.7 
14.6 
14.5 


16.0 
15.9 
15.8 


1.76 
1.77 
1.78 


1.90 
1.91 
1.92 


11.7 
11.6 
11.6 


13.0 
12.9 
12.8 


1.81 
1.82 
1.83 


13.1 
13.0 
12.9 


14.3 
14.3 
14.2 


1.80 
1.81 
1.82 


14.4 
14.4 
14.3 


15.7 
15.6 
15.6 


1.79 
1.80 
1.81 


1.93 
1.94 
1.95 


11.5 
12.8 
12.7 


12.8 
14.0 
14.0 


1.84 
1.84 
1.85 


12.9 
14.1 
14.1 


14.1 
15.4 
15.3 


1.83 
1.83 
1.84 


14.2 
15.5 
15.4 


15.5 
16.7 
16.7 


1.82 
1.82 
1.83 


1.96 
1.97 
1.98 


12.7 
12.6 
12.5 


13.9 
13.8 
13.8 


1.86 
1.87 
1.88 


14.0 
13.9 
13.9 


15.2 
15.2 
15.1 


1.85 
1.86 
1.87 


15.3 
15.3 
15.2 


16.6 
16.5 
16.4 


1.84 
1.85 
1.86 


1.99 
2.00 


12.5 
12.4 


13.7 
13.6 


1.89 
1.90 


13.8 
13.7 


15.0 
14.9 


1.88 
1.89 


15.1 
15.0 


16.3 
16.2 


1.87 
1.88 
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AFLATOXIN ANALYSIS OF PEANUT BUTTER AND OTHER PEANUT PRODUCTS 
 
To ensure that peanut products are in compliance with the Food and Drug Administration (FDA) 
guidelines, aflatoxin testing must be done.  All Peanut Butter that is graded and all Peanut 
Products that are inspected for quality will be chemically tested for the presence of 
aflatoxin.  Peanut butter is the only processed peanut product for which a U.S. standard has been 
issued.  However, neither the U.S. Standards for Grades of Peanut Butter, nor the Grading Manual 
for Peanut Butter makes a reference to aflatoxin.  Other products such as roasted peanuts, peanut 
granules, peanut flour, etc. are inspected against the requirements contained in contracts, 
announcements, federal specifications, and other specifications or instructions.  These documents 
may or may not include aflatoxin testing as a part of inspection. 
 
FDA has an administrative guideline of a maximum of 20 parts per billion (ppb) in processed 
peanut products.  Since good manufacturing practices will remove sufficient aflatoxin to result in 
a level of 20 ppb aflatoxin in processed peanut products, the Memorandum of Agreement between 
the Agricultural Marketing Service and FDA (MOU 225-96-2001 – which may be found at the 
following internet address: 
http://www.fda.gov/AboutFDA/PartnershipsCollaborations/MemorandaofUnderstandingMOUs/D
omesticMOUs/default.htm permits a level of 25 ppb aflatoxin in raw peanuts. 
 
Any product that fails to meet the FDA guidelines for aflatoxin shall be placed on hold for 
reexamination and/or possible destruction regardless of the source of the original samples.  This 
includes product represented by samples submitted by the applicant.  Under these circumstances, 
the product to be placed on hold would be the lot as declared by the applicant at the request for 
inspection.  All samples for reexamination shall be officially drawn. 
 
Sampling 
 
Samples shall be drawn for quality in accordance with the regulations.  Samples for analysis shall 
be composited from the sample units drawn for quality, provided sufficient product is available 
after inspection.  If these sample units will not provide a sufficient quantity of product, parallel 
sample units shall be drawn.  Composite samples shall be made as indicated in the table below, 
based on the number of sample units drawn for quality. 
 
 Sampling Rate for Aflatoxin 
 


Sample Size (from the Regulations) 3 6 13 21 29 
 


No. of Composite Samples (minimum) 1 1 2 3 4 
 


The composite samples shall be made from approximately equal portions of each sample 
unit.  The composite samples shall be of the following minimum size for each product: 
 
Roasted peanuts – 48 pounds - Peanut granules – 48 pounds - Peanut Butter – 1 pound 
 
Aflatoxin samples drawn should be sent to the AMS Science and Technology Programs 



http://www.fda.gov/AboutFDA/PartnershipsCollaborations/MemorandaofUnderstandingMOUs/DomesticMOUs/default.htm

http://www.fda.gov/AboutFDA/PartnershipsCollaborations/MemorandaofUnderstandingMOUs/DomesticMOUs/default.htm
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(S&T) Aflatoxin Laboratory: 
 
 
Blakely Laboratory 
6567 Chancey Mill Road 
Blakely, GA 39823 


 


 
Laboratory Supervisor   
Phone (229) 723-4570 
Fax (229) 723-7251 


 
 


Most specifications that include aflatoxin testing as a requirement state that aflatoxin must 
be negative.  In no case may the specification permit a higher level of aflatoxin than 
permitted by FDA. 


 
Certification of peanut products will be withheld until aflatoxin results are obtained from 
the laboratory.   


 
Other Products 
 
Inspection requests may be received for processed peanut products other than peanut butter, 
roasted peanuts, and peanut granules.  In addition to peanut products, other nut products often 
have aflatoxin requirements.  Under these circumstances, the Regional office should contact the 
National office for proper sampling and analysis procedures. 
 
Aflatoxin Failure Re-inspection Procedure 
 


1. The S&T aflatoxin laboratory notifies their Technical Services Branch 
(TSB) and the SCI Division field office of failed product.  The notification 
may be given by telephone, with a follow-up in writing by fax or by email. 


 
2. The SCI Division field office that graded the product will immediately 


notify the Washington DC Federal Inspection Management Section by 
telephone to report the following: 


 
   a. Contractor's name; 
 
   b. Plant location; 
 
   c. Product; 
 
   d. Date packed; 
 
   e. Codes; 
 
   f. Quantity; and 
 
   g. Reason for failure. 
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Verbal notification should be followed up with an email containing the 
same information.  Send the email to the Washington DC Federal 
Inspection Management Section and (based on location) the Glen Ellyn or 
Fresno Federal Inspection Management Section. 


 
3. The SCI Division field office will complete Form FV-16, Notice for Hold 


for Reexamination, to notify the applicant that the product exceeds the 
FDA guidelines for aflatoxin. 


 
4. If desired, the applicant will send a letter on company letterhead and signed 


by a company official to S&T, TSB to request retesting of the product.  
This letter must include: 


 
a. Appeal for retesting with the lot broken down into sub-lots 


(normally a sub-lot is a pallet); 
 


b. Product name; 
 


c. Primary container code; 
 
d. Case count, and number and size of containers per case (e.g. 480 


cases 6/No 10 cans); 
 


e. Current location(s) of product and amount of product at each site;  
 


f. Method desired for shipment of samples to laboratory. 
 
5. The TSB will send an email message or fax to Washington DC Federal 


Inspection Management Section containing the following information: 
 


a. Applicant's name, location, telephone number, and fax number (if 
applicable); 


 
b. Request for sampling on a sub-lot by sub-lot basis, or other 


sampling plan that is acceptable to SCI Division in the event of a 
claim for indemnification; 


 
c. Product name; 


 
d. Primary container code; 
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e. Case count, and number and size of containers per case (e.g. 480 
cases 6/No 10 cans); 


 
f. Current location(s) of product and amount of product at each site; 


and 
 


g. Method of shipment to laboratory 
 


6. The Washington DC Federal Inspection Management Section will send an 
email message requesting sampling to (based on location) the Glen Ellyn or 
Fresno Federal Inspection Management Section and also notify the 
Division Director.  The message will contain all of the information shown 
in item 5 on the previous page along with any additional instructions that 
may be necessary. 


 
7. Each sub-lot must be marked by some means so as to be separately 


identifiable.  This is the responsibility of the applicant.  However, if the 
applicant is acting in good faith and each pallet is marked the same, one 
acceptable way to mark the sub-lots is to stamp the cases with the USDA 
"Officially Sampled" stamp with a different lot number for each sub-lot.  
Case stamping procedures may be found in the AIM Inspection Series 
General Procedures Manual.  The SCI Division field office will sample the 
product by sub-lot and will mark each sub-lot in a manner that will identify 
it from all other sub-lots.  The field office will complete Form FV-637, 
Laboratory Sample Submittal Sheet, (which may be found at the following 
intranet address:  http://agnis/AMSFormsCatalog/Forms/AllItems.aspx) to 
accompany the samples to the S&T laboratory.  The samples will be clearly 
marked to indicate the sub-lot identification.  Samples are shipped at the 
applicant's expense.  The field office shall confirm with the plant how they 
prefer the samples to be shipped. 


 
8. The SCI Division field office will bill the applicant for the sampling, 


stamping (if necessary), and travel. 
 


9. The SCI Division field office will send an email message to Washington 
DC Federal Inspection Management Section notifying when the samples 
are to be shipped to the laboratory, with copies to (based on location) the 
Glen Ellyn or Fresno Federal Inspection Management Section, TSB, and 
the laboratory. 


 
10. When the samples arrive at the laboratory, the laboratory will notify TSB, 


the SCI Division field office, and Washington DC Federal Inspection 
Management Section by fax or email. 


 
11. The laboratory will perform aflatoxin analysis in duplicate on each sample, 



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx
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and immediately report the analytical results to the SCI Division field 
office and to TSB by telephone, fax or email. 


 
12. The TSB will send a fax or email message to the Washington DC Federal 


Inspection Management Section containing the applicant's name and the 
following information for each location: 


 
a. Product name; 


 
b. List of aflatoxin results (in ppb), and number of cases for each sub-


lot; 
 


c. The statement "Sub-lot No(s).  ___________ exceed(s) FDA 
administrative guidelines of 20 ppb aflatoxin"; 


 
d. Number of cases (and pounds) that pass; 


 
e. Number of cases (and pounds) that fail; and 


 
f. Total number of cases (and pounds). 
 


13. The S&T aflatoxin laboratory will notify the applicant by telephone or fax 
of average analytical results. 


 
14. The laboratory will prepare the certificate of analyses in the usual manner 


with the following exceptions: 
 


a. For each lot and each primary container code, all sub-lots meeting 
FDA guidelines will be reported on one certificate. 


 
b. For each lot and each primary container code, all sub-lots failing 


FDA guidelines will be reported on one certificate. 
 


c. In both cases (a. and b.), each sub-lot is listed separately with its 
corresponding analytical result. 


 
15. The laboratory will send a copy of each certificate prepared to TSB and the 


SCI Division field office, and distribute the remainder of the certificates in 
the usual manner.  The laboratory will bill the applicant for the analyses. 


 
16. The TSB will provide the Washington DC Federal Inspection Management 


Section with a photocopy of each certificate. 
 


17. Failing product must be destroyed to the satisfaction of SCI Division, or the 
lot reported to FDA, per our Memorandum of Understanding (MOU).  
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18. The Washington DC Federal Inspection Management Section will notify 
the Glen Ellyn or Fresno Federal Inspection Management Section and field 
office that the product must be destroyed, and issue instructions for 
witnessing the destruction of the product by a USDA inspector.  The 
instructions should consist of the following: 


 
a. Notify the applicant that the product is not to be destroyed unless a 


USDA inspector is present.  If an inspector is not present at time of 
destruction, FDA will be notified of the sub-lots in violation. 


 
b. The field office is to notify Washington DC Federal Inspection 


Management Section, through (based on location) the Glen Ellyn or 
Fresno Federal Inspection Management Section, of how the 
applicant intends to destroy the product.  If the method of 
destruction is acceptable to the National office, the field office will 
be advised. 


 
c. During the destruction, the USDA inspector will record the 


following: 
 


(1) Date; 
 


(2) Applicant's name and address; 
 


(3) Truck identification (truck number or license number) used 
to transport the product;  


 
(4) Name and address of dump site;  


 
(5) Method of destruction; 


 
(6) Lot identification (primary container codes, sub-lot 


numbers); 
 


(7) Number of cases, size and kind of containers, and number of 
pounds of product; and 


 
(8) Certificate number(s) of aflatoxin analyses certificate(s) 


covering the product. 
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ATTRIBUTES 
 
An attribute may be defined as a characteristic or quality of a thing, a food product in this case.  
As used in statistics, the term “attributes” refers to when a record shows only the number of 
articles conforming and the number of articles not conforming to any specified requirement.  
 
Attributes standards are directed toward specific quality levels based on predetermined acceptable 
average numbers of defects per hundred units of product.  Acceptable quality level (AQL), is 
defined as the average number of defects per hundred units of product in a lot that is acceptable 
for the grade.  The emphasis in attribute standards is placed on the lot as a whole instead of the 
individual container or sample unit.  The amounts of defects permitted for the various grades 
(specific quality levels) are expressed in terms of numbers of defects per hundred units, geared to 
a specified sample units sizes and acceptable quality levels. 
 
The current U.S. Standards for Sampling Plans are found in the Code of Federal Regulations 
(CFR) Title 7, Chapter 1, Part 43, 43.101, 43.102, 43.103, 43.104, 43.105, and 43.106 which are 
located at the following internet address:  http://www.access.gpo.gov/nara/cfr/cfr-table-
search.html#page1.  
 
 
  



http://www.access.gpo.gov/nara/cfr/cfr-table-search.html#page1

http://www.access.gpo.gov/nara/cfr/cfr-table-search.html#page1
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BRIX MEASUREMENT 
 


The term "Brix" technically means the percent by weight of sugar solids in a pure sucrose 
solution.  In canned fruits, fruit juice, and similar products it is commonly used as a convenient 
term to express the percent by weight of all soluble solids in solutions.  The solutions are 
generally not pure sucrose, but contain sweeteners or mixtures of two or more types of 
sweeteners, and small amounts of other substances. 
 
The instruments generally used for Brix measurement are Brix hydrometers and refractometers.  
These instruments are affected not only by the sugars present in a product but also by such 
substances as fruit acids, pectins, and minerals.  Regardless of the composition of the solution, the 
Brix reading expresses the soluble solids content of the solution in terms of a Brix value 
corresponding to a pure sucrose solution of the same specific gravity. 


 
The final Brix measurement of liquid packing media in canned fruit and similar products depends 
largely on four factors: 
 
  1. The soluble solids of the in-going fresh products. 
 
  2. The Brix of the in-going liquid medium. 
 
  3. The proportion of fresh product to packing medium, and 
 


4. The extent to which the finished product (fresh product and liquid medium) 
has equalized. 


 
Canned fruits are usually packed in a liquid medium, which may range from a water pack (no 
added sweetener), to a packing medium of natural juice, to a syrup of relatively high sugar 
content.  The statement shown on the inspection certificate to indicate syrup density may be 
"syrup designation" or "Brix measurement."  The appropriate statement to use when certifying 
canned fruits in a liquid media is described in the AIM Inspection Series Certification Manual. 
  


A. Liquid Packing Medium 
 


Most liquid packing media fall into one of the following categories or syrup 
 designations: 


 
  1. Artificially sweetened 
 
  2. In fruit juice(s) 
 
  3. In fruit juice(s) and water 
 
  4. In water 
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5. Slightly sweetened water, or extra light syrup, or slightly sweetened fruit 
juice(s) and water, or slightly sweetened fruit juice(s). 


 
6. Light syrup, or lightly sweetened fruit juice(s) and water, or lightly 


sweetened fruit juice(s). 
 


7. Heavy syrup, or heavily sweetened fruit juice(s) and water, or heavily 
sweetened fruit juice(s). 


 
8. Extra heavy syrup, or extra heavily sweetened fruit juice(s) and water, or 


extra heavily sweetened fruit juice(s). 
 


The Brix measurement for each designation varies with the product.  Inspectors 
must refer to the applicable U.S. Standards for Grades, buyer's specification, and 
Division instructions for special certification criteria to determine the actual 
requirements.  
 


B. Inspection and Certification Criteria 
 


When certifying the liquid medium, inspectors shall consider certain Food and 
Drug Administration (FDA) mandatory requirements or U.S. Standards for Grades 
recommendations as to the following: 


 
1. The Brix of a liquid packing medium is not evaluated as a factor of quality 


when applying the United States Standards for Grades.  However, these 
standards do provide recommended or mandatory FDA syrup designations 
based on specified Brix measurements. 


 
2. Brix determination for syrup designation is a definite requirement in many 


specifications for canned fruits.  The requirement may also be incorporated 
in a procurement document or buyer's specification. 


 
3. Drained weights are sometimes predicated upon specified syrup 


designations.  For example, the recommended drained weight for Canned 
Red Tart Pitted Cherries packed in a sweetened medium differs from those 
packed in water. 


 
4. The Brix measurement(s) shown on the certificate of quality and condition 


is the soluble solids determination made at the time of final examination.  
This must be after the equalization of the natural sugars in the fruit and the 
in-going liquid medium.  See Equalization – Terminology.   
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C. Acceptance Criteria 
 


Use the following guide to allow for a reasonable variation in syrup densities and 
at the same time be within the limits of good commercial practice.  A lot will be 
considered as meeting a required, recommended, or declared syrup designation 
under the following conditions: 


 
1. The average of the Brix measurements from all the sample units falls 


within the range for the designated syrup; and 
 


2. No individual reading is below the range of the next lower syrup 
designation, or above the range of the next higher syrup designation.  If no 
lower syrup designation exists, none may fall more than 2 degrees Brix 
below the minimum of the specified designation. 


 
Preparation of Samples 
 


A. Equalization – Terminology 
 


To properly evaluate Brix readings, it is important that the product has reached 
equalization with the packing medium.  In the case of canned fruits and vegetables 
packed in syrup, complete equalization may require several weeks.  However, 
unless otherwise stated in the particular standard or specification, assume that 
equalization is completed 15 days after packing.  Even though the product and 
packing media may not have completely equalized during this period, the process 
is sufficiently complete for inspection and certification purposes. 


 
Complete equalization may be accomplished at any time by comminuting the 
product and packing medium using the proper equipment and techniques.  This 
procedure is referred to as simulated equalization.  It will yield results comparable 
to natural equalization without requiring a 15 day delay in inspection.  
 
The two basic categories of products on which Brix is measured:  
 
1. Naturally equalized products (either by prolonged storage or by the nature 


of the product),  
 


2.  Non-equalized products. 
 


Samples are to be taken from individual containers only.  Composite samples are 
not to be used. 
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B. Procedure for Equalized Products 
 


Mix the sample.  Completely liquid products should be stirred while still in the 
original container.  Liquid packing media of products such as canned fruits is 
recovered during or after the drained weight step, while the fruit remains on the 
sieve.  The container collecting the drained liquid must be free from water and 
reasonably free from syrup adhering from previous samples.  Containers used for 
syrup samples that are borderline, or in dispute, shall be cleaned and dried for each 
reading.  Syrup collected in this manner is considered well mixed.   
 
1. Transfer syrup to a standard laboratory glass cylinder, and take the Brix 


hydrometer reading.  Smaller containers with sufficient liquid content may 
be poured directly from the can into the cylinder.   


 
2. Make temperature corrections (if needed). 
 
3. If a refractometer is used, follow procedure as outlined in Section G of this 


subsection. 
 
C. Procedure for Non-Equalized Products 
 


Simulated equalization replicates the natural equalization of soluble solids in the 
fruit or vegetable ingredient and the packing media.  The entire contents of the 
canned product are comminuted into a homogeneous liquid state, and the degrees 
Brix of this slurry is determined by refractometer.  The degrees Brix found is 
considered equivalent to the Brix obtained by hydrometer on the liquid packing 
media of equalized product.   
 
The following equipment is required to perform this procedure: 
 
1. Blender or other similar machine with bowl size adequate to accommodate 


the contents of can sizes from a 2 ½ to a No. 10 can. 
 
2. Refractometer, water cooled, and equipped with thermometer and suitable 


light source. 
 
3. Temperature corrections chart for refractometer Brix scale (included on 


page 31 of this instruction).   
 
4. Soft applicator such as plastic spatula or rod tipped with rubber policeman. 
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5. Filtering equipment: 
 


a. Funnel, 
 


   b. Test tube, 
 
   c. Filter paper.  


 
Note: Nylon cloth or similar material may be used in lieu of filter paper 


provided comparable results can be obtained. 
 
Perform the procedure as follows: 
 
1. Pour entire contents of container into blender bowl.  Whole, unpitted fruit 


should be carefully pitted, and pitted product should be checked for pits 
before comminuting.  Transfer all of the fruit and liquid to the bowl. 


 
2. Comminute the sample until homogeneous.  This process should take from 


one to two minutes.  Check efficiency of blending by occasionally pouring 
a sample onto a clean, dry pan and visually examining for lumps of fruit or 
vegetable flesh.  Further mixing is needed if lumps are present.  (It is 
usually not possible to completely liquefy maraschino cherries used in fruit 
cocktail and fruit mixes; however, final results are not adversely affected).  
Avoid excessive mixing since it overheats the sample.  The inspector will 
come to know the correct mixing times with experience.   


 
 An alternative method for overcoming any small container problem is the 


use of double-dilution with an equal part by weight of distilled water, 
comminuting and multiplying the result by 2.   


 
3. Filter if necessary, discarding the first few drops.  Avoid evaporation by  


  covering the sample if not performing the reading immediately. 
 
4. Apply about two drops of sample to the refractometer prisms. 
 
5. Take the reading, make temperature correction if needed, and record  


  results. 
 


D. Selection of Brix Measuring Instrument 
 


The following selections are recommended but not mandatory.  A refractometer 
may be used in lieu of a Hydrometer if equivalent results may be obtained.  
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Use Hydrometer for 
 


1. Naturally equalized canned fruit and canned vegetables (such as sweet 
potatoes in syrup) consisting of separate units in a liquid packing medium 
(including water and dietetic packs). 


 
 2. Canned, chilled and frozen single-strength fruit juices. 
 
 3. Frozen fruits (in-going syrups only). 
 


4. Special products (such as pickles, pickle relish, molasses and table  syrups) 
as specified in standards or specifications and instructions. 


 
 Use Refractometer for 
 


1. Non-equalized canned fruits and canned vegetables (such as sweet potatoes 
in syrup) consisting of separate units in a liquid packing medium, including 
water and dietetic pack - after undergoing simulated equalization. 


 
2. Canned fruit products such as purees, pulps, butters, jams, preserves and 


jellies. 
 
3. Canned and frozen fruit juices other than single-strength. 
 
4. Naturally equalized canned fruit and canned vegetables consisting of 


separate units in a liquid packing medium, where individual containers 
contain insufficient liquid medium to measure by hydrometer. 


 
5. Frozen fruits. 
 
6. Special products, such as honey, as specified in standards, specifications, or 


instructions. 
 


E. Measurement Techniques 
 


The Brix hydrometer or spindle is a glass instrument consisting of a hollow bulb 
which causes the hydrometer to float.  Below this bulb is a section filled with shot 
which causes the instrument to float in an upright position.  Above the bulb is a 
graduated stem from which the readings are taken.  The extent to which the stem 
extends above the surface of the liquid depends upon the specific gravity of the 
liquid being tested. 


 
The instrument is similar to any specific gravity hydrometer indicating degrees of 
liquid density.  However, the graduations on the stem of this instrument are 
expressed in degrees Brix and indicate the percentage of soluble solids in terms of 
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sucrose equivalent.  If the Brix hydrometer is immersed in a solution composed 
entirely of sucrose and water, the reading at proper temperature is exactly the 
percentage by weight of pure dry sugar (sucrose) in the solution.  The degrees Brix 
is easy to determine, is a convenient measurement of the specific gravity in terms 
of the Brix scale, and reflects the total soluble solids in solution. 


 
The hydrometer most often used in laboratories has a 10 degree range for each 
spindle with graduations in 1/10 degrees.  Most SCI Division laboratories are 
equipped with instruments to cover at least the range from 5 degrees to 40 degrees 
Brix. 


 
F. Hydrometer Procedure 
 


The Brix hydrometer should be checked periodically for accuracy.  Please see the 
calibration of equipment section of this Manual for instructions.   
 
Hydrometer usage: 
 
1. Pour the liquid to be examined into a standard glass laboratory cylinder 


(approximately 1 ¼ inches inside diameter, 10 to 12 inches tall).  
Completely fill the cylinder, and allow to over flow slightly so as to float 
off any foam or bubbles.  


 
2. Remove sufficient liquid from the cylinder to allow the hydrometer to float 


at a level of liquid slightly below the top of the cylinder.  This is easy to 
gauge with a little experience.  Slowly lower the clean, dry hydrometer into 
the liquid until it is very near floating position.  Release spindle with a 
slight spinning motion.  If it is dropped into the syrup, it will sink too far 
and when it rises some of the syrup will adhere to the stem.  The weight of 
this adhering syrup will cause the hydrometer to float at a lower position 
than it should.  Air bubbles in the syrup will also cause the hydrometer to 
float at an incorrect level. 


 
3. Observe the reading on the stem after allowing the hydrometer to come 


completely to rest.  The hydrometer should not touch the side of the glass 
cylinder.  The eye should be on a level with the surface of the liquid.  
Where the liquid touches the stem, it rises a short distance to form a 
meniscus.  The correct reading is taken at the true liquid level, not at the 
top of the meniscus.  The meniscus layer is usually thin and the graduation 
marks can be seen through it.  However, with very dark colored syrups it 
may be necessary to make a slight allowance for the meniscus factor.  
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4. Record the temperature of the syrup, and refer to the Brix hydrometer 


temperature correction chart for any appropriate correction.  The chart is 
self-explanatory, but note that the correction factor varies according to the 
specific gravity of the liquid as well as with the temperature.  The 
correction factor is taken from the column nearest the degree Brix found. 
For example, if the hydrometer indicates a reading of 23.5 degrees Brix, the 
correction factor is taken from the vertical column headed 25 degrees Brix. 


 
5. The Brix hydrometer is a very delicate and fragile instrument.  It must be 


handled with care to avoid breakage and should be thoroughly cleaned and 
dried immediately after each use.  Store it in an adequately cushioned 
container to protect it from damage. 


 
G. Refractometer Procedure 
 


The refractometer is an instrument that optically measures the density of a liquid.  
Light passes through the sample and is deflected in relation to the density of the 
sample.  The instrument is calibrated in terms of refractive index and also usually 
contains a scale in terms of degrees Brix.   
 
A common type of refractometer consists of two prisms between which a portion 
of the test sample is placed.  A mirror will reflect light through the prisms and test 
sample.  A telescopic tube with cross-hairs is superimposed on the field of vision, 
correlating to a scale calibrated in terms of refractive index, degrees Brix, or both.  
There is also a compensator to correct for the chromatic dispersion of light, and a 
thermometer in the water circulating system.  There may be some variation 
depending on the make and model of the individual instrument.  Become familiar 
with your refractometer by studying its manual of instructions.  Many small, hand-
type refractometers are not sufficiently accurate for laboratory purposes, but may 
be used to estimate the soluble solids content of fresh fruit.   
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The refractometer should be checked for accuracy before use.  This should 
be on a daily basis when in constant use, such as during in-plant 
inspections.  The method of determining the instrument's accuracy of 
calibration will be specified in the refractometer manual.  Please see the 
equipment section of this manual for calibration instructions.   


 
Refractometer usage: 
 
1. Apply one or two drops (amount may vary; be guided by your equipment 


manual) of the sample (filtered when necessary) to the lower prism.  Be 
careful not to scratch the soft refractometer prisms in the process.  Avoid 
using product that is too hot or too cold, as this could also damage the 
prisms. 


 
2. Close and lock the prism chamber. 
 
3. Apply the light source and view the shadow through the telescope, keeping 
 the eye in the center of the eyepiece.  Align the shadow edge (which should 
 be sharp) exactly with the intersection of the cross-hairs.   
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An indistinct shadow edge may be caused by: 
 
a. Insufficient or excessive sample on prisms. 
 
b. Unfiltered sample of purees and slurries. 
 
c. Improper chromatic dispersion adjustment, indicated by a blue or 


red tinge in the shadow edge. 
 
d. Insufficient or excessive light directed on the prisms. 
 
e. Improper closing of prisms (too rapid closure of prisms, or prisms 


not locked securely). 
 
f. Light stop that controls the amount of light transmitted to the prisms 


(present on some instruments) is not fully closed. 
 


4. Read the degrees Brix from the Brix scale.    
 


Caution: Incorrect readings may be caused by too much sample on the prism 
(causing the liquid to flow around onto the backside of a prism), or by 
water on the prism from incomplete drying from the previous sample.   


 
5. Note the temperature indicated by the thermometer, and make appropriate  


  temperature correction. 
 


Temperature greatly influences the Brix reading, and it is essential that the 
reading be corrected to the instrument's standard temperature (usually 20 
degrees C/68 degrees F).  This correction is made with a chart similar to the 
one developed for the Brix hydrometer shown at the end of this section.  
Temperature of the prisms should remain as close to standard temperature 
as practical by adjusting of the flow of water through the cooling system. 


 
6. The refractometer must be kept clean and in proper working order at all 
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times.  Clean and dry the prisms with soft, lint free tissues immediately 
after each reading.  The prisms are soft and scratch easily; never touch 
them with hard objects such as spoons or glass rods.  Place a small piece of 
soft paper or tissue between them when the instrument is not in use, and 
protect with a cover.  Refer to the instruction manual for any specific 
storage or handling procedures.   


 
Refractometers standardized at 20 degrees C are preferred by the Division.  
When sample temperatures are above or below the temperature at which 
the instrument is calibrated, corrections are based on the standard 
temperature of the instrument.  Temperature correction charts included in 
this instruction are only for instruments standardized at 20 degrees C. 


 
H. Reporting Results 
 


After adjusting the reading for temperature variation, report results of Brix 
readings to the closest 1/10 or 0.1 degree, or to the appropriate degree per the 
grading instructions.  Corrections for the presence of fruit acids, minerals, and 
similar ingredients are not made unless specified in the standard or specification. 
 


I. Percent Juice Declaration 
 


FDA has declared that the use of standard minimum Brix levels will promote 
consistency in calculating the percentage of juice.  Effective May 8, 1994, the 
FDA established minimum Brix levels for fruit and vegetable juices.  To declare a 
fruit or vegetable juice prepared from concentrate to be 100 percent juice, the 
reconstituted juice must meet the minimum Brix level indicated in the table.  If the 
Brix reading of a reconstituted juice is less than FDA’s minimum required Brix, 
the product is not considered to be 100 percent juice.  The processor must calculate 
the exact percentage of juice and declare the proper percentage of juice on the 
retail label. 
 
Products packed in bulk containers are exempt from FDA’s percent juice 
declaration requirement.  
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FDA Established Minimum Brix Levels 
Juice 100 Percent Juice 1/  Juice 100 Percent Juice 1/ 


Acerola          6.0  Guava    7.7 
Apple 11.5  Honeydew melon    9.6 
Apricot 11.7  Kiwi               15.4 
Banana 22.0  Lemon              4.5 2/ 
Blackberry 10.0  Lime                4.5 2/ 
Blueberry 10.0  Loganberry 10.5 
Boysenberry 10.0  Mango 13.0 
Cantaloupe Melon         9.6  Nectarine 11.8 
Carambola         7.8  Orange            11.8 3/ 


Carrot          8.0  Papaya 11.5 
Casaba Melon         7.5  Passion Fruit 14.0 
Cashew (Caju) 12.0  Peach 10.5 
Celery       3.1  Pear 12.0 
Cherry, dark, sweet 20.0  Pineapple 12.8 
Cherry, red, sour 14.0  Plum 14.3 
Crabapple 15.4  Pomegranate 16.0 
Cranberry         7.5  Prune 18.5 
Currant (Black) 11.0  Quince 13.3 
Currant (Red) 10.5  Raspberry (Black) 11.1 
Date 18.5  Raspberry (Red)        9.2 
Dewberry 10.0  Rhubarb      5.7 
Elderberry 11.0  Strawberry    8.0 
Fig 18.2  Tangerine       11.8 3/ 


Gooseberry         8.3  Tomato     5.0 
Grape 16.0  Watermelon    7.8 
Grapefruit    10.0 3/  Youngberry 10.0 
Guanabana (soursop) 16.0 
1/   Indicates Brix value unless other value specified. 
2/  Indicates anhydrous citrus acid percent by weight. 
3/  Brix values determined by refractometers for citrus juices may be corrected for citric acid. 


 
Note: The Brix levels shown in the above table do not apply to juices that are 


directly extracted from a fruit or vegetable (i.e. not concentrated or 
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reconstituted).  Such products are considered to be 100 percent juice, and will 
be declared as 100 percent juice. 


Example: To meet U.S. Grade A, the U.S. Standards for Grades of Frozen Concentrated 
Sweetened Grape Juice require that the reconstituted juice have a Brix of 13.0 
degrees with a minimum of 50 percent of the solids coming from grape 
concentrate.  Even with 100 percent grape solids, the 13.0 degrees Brix does not 
meet the FDA minimum Brix requirement of 16.0 degrees.  In this case, the 
processor must declare the actual percent juice on the label.  The in-plant inspector 
shall calculate the percentage of juice in the batch and verify that there is no 
discrepancy from the amount declared on the label. 
 


Note: Since FDA has established a minimum Brix level, no deviants are allowed. 
 


When a juice or juice beverage product fails the required reconstituted Brix, or 
fails to show the percent juice or the correct percent of juice on the label, 
document the score sheet accordingly, and flag the certificate under the grade 
statement.  See the AIM Inspection Series, Certification Manual for examples. 


 
When the product label bears an approved USDA identification mark and the 
product fails FDA’s minimum Brix requirement, the lot will be placed on hold and 
may not be shipped.  This would also apply to lots labeled incorrectly for 
percentage of juice.  The processor has the option to rework the product to meet 
the Brix requirement; or use a label that states the proper percentage of juice. 
 
Processors should contact the FDA (http://www.fda.gov/), if they have any 
questions regarding percentage juice labeling or nutritional facts that relate to the 
Nutritional Labeling Education Act (NLEA) regulations. 
 
Identity labeling of food in packaged form, FDA regulations 21 CFR 101.30, 
http://www.access.gpo.gov/nara/cfr/cfr-table-search.html#page1, 


 
Percentage Juice Declaration, and 21 CFR 102.33, 
http://www.access.gpo.gov/nara/cfr/cfr-table-search.html#page1, 


 
Information on beverages that contain fruit and vegetable juice are available at the 
selection of internet addresses listed above.   


  



http://www.fda.gov/

http://www.access.gpo.gov/nara/cfr/cfr-table-search.html#page1

http://www.access.gpo.gov/nara/cfr/cfr-table-search.html#page1
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TEMPERATURE CORRECTIONS FOR OBTAINING BRIX FROM 
REFRACTOMETER READINGS 


  


Temp. 
Degrees 


C. 


 Degrees Brix 


0 5 10 15 20 25 30 40 50 60 70 


Subtract from Brix Reading 


10 .50 .54 .58 .61 .64 .66 .68 .72 .74 .76 .79 


11 .46 .49 .53 .55 .58 .60 .62 .65 .67 .69 .71 


12 .42 .45 .48 .50 .52 .54 .56 .58 .60 .61 .63 


13 .37 .40 .42 .44 .46 .48 .49 .51 .53 .54 .55 


14 .33 .35 .37 .39 .40 .41 .42 .44 .45 .46 .48 


15 .27 .29 .31 .33 .34 .34 .35 .37 .38 .39 .40 


16 .22 .24 .25 .26 .27 .28 .28 .30 .30 .31 .32 


17 .17 .18 .19 .20 .21 .21 .21 .22 .23 .23 .24 


18 .12 .13 .13 .14 .14 .14 .14 .15 .15 .16 .16 


19 .06 .06 .06 .07 .07 .07 .07 .08 .08 .08 .08 


  Add to Degrees Brix Reading 


21 .06 .07 .07 .07 .07 .08 .08 .08 .08 .08 .08 


22 .13 .13 .14 .14 .15 .15 .15 .15 .16 .16 .16 


23 .19 .20 .21 .22 .22 .23 .23 .23 .24 .24 .24 


24 .26 .27 .28 .29 .30 .30 .31 .31 .31 .32 .32 


25 .33 .35 .36 .37 .38 .38 .39 .40 .40 .40 .40 


26 .40 .42 .43 .44 .45 .46 .47 .48 .48 .48 .48 


27 .48 .50 .52 .53 .54 .55 .55 .56 .56 .56 .56 


28 .56 .57 .60 .61 .62 .63 .63 .64 .64 .64 .64 


29 .64 .66 .68 .69 .71 .72 .72 .73 .73 .73 .73 


30 .72 .74 .77 .78 .79 .80 .80 .81 .81 .81 .81 
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SUCROSE CONVERSION TABLE 
Refractive Index 
at 20 Degrees C 


Percent Sucrose or 
Degrees Brix 


Apparent Specific 
Gravity at 20 


Degrees C 


Weight/Gal. in air 
at@ 20/20 Degrees 


C 


Pounds Solids 
  per Gallon 


1.3330 0.0                                                                                                           1.00000 8.322 0.000 


1.3331 0.1 1.00039 8.325 0.008 


1.3333 0.2 1.00078 8.328 0.017 


1.3334 0.3 1.00117 8.331 0.025 


1.3336 0.4 1.00156 8.335 0.033 


1.3337 0.5 1.00194 8.338 0.042 


1.3339 0.6 1.00233 8.341 0.050 


1.3340 0.7 1.00272 8.344 0.059 


1.3341 0.8 1.00312 8.348 0.067 


1.3343 0.9 1.00351 8.351 0.075 


1.3344 1.0 1.00390 8.354 0.084 


1.3346 1.1 1.00429 8.357 0.092 


1.3347 1.2 1.00468 8.361 0.100 


1.3349 1.3 1.00507 8.364 0.109 


1.3350 1.4 1.00546 8.367 0.117 


1.3352 1.5 1.00585 8.370 0.126 


1.3353 1.6 1.00624 8.374 0.134 


1.3354 1.7 1.00663 8.377 0.142 


1.3356 1.8 1.00702 8.380 0.151 


1.3357 1.9 1.00741 8.383 0.159 


1.3359 2.0 1.00780 8.387 0.168 


1.3360 2.1 1.00819 8.390 0.176 


1.3362 2.2 1.00859 8.393 0.185 


1.3363 2.3 1.00898 8.396 0.193 


1.3365 2.4 1.00937 8.400 0.202 


1.3366 2.5 1.00977 8.403 0.210 


1.3368 2.6 1.01016 8.406 0.219 


1.3369 2.7 1.01055 8.409 0.227 


1.3370 2.8 1.01094 8.413 0.236 


1.3372 2.9 1.01134 8.416 0.244 


1.3373 3.0 1.01173 8.419 0.252 


1.3375 3.1 1.01213 8.423 0.261 
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Refractive Index 
at 20 Degrees C 


Percent Sucrose or 
Degrees Brix 


Apparent Specific 
Gravity at 20 


Degrees C 


Weight/Gal. in air 
at@ 20/20 Degrees 


C 


Pounds Solids 
per Gallon 


1.3376 3.2 1.01252 8.426 0.270 


1.3377 3.3 1.01292 8.429 0.278 


1.3379 3.4 1.01331 8.432 0.287 


1.3380 3.5 1.01371 8.436 0.295 


1.3382 3.6 1.01410 8.439 0.304 


1.3383 3.7 1.01450 8.442 0.312 


1.3385 3.8 1.01490 8.446 0.321 


1.3386 3.9 1.01529 8.449 0.329 


1.3388 4.0 1.01569 8.452 0.338 


1.3389 4.1 1.01609 8.456 0.347 


1.3391 4.2 1.01649 8.459 0.355 


1.3392 4.3 1.01688 8.462 0.364 


1.3394 4.4 1.01728 8.465 0.372 


1.3395 4.5 1.01768 8.469 0.381 


1.3397 4.6 1.01808 8.472 0.390 


1.3398 4.7 1.01848 8.475 0.398 


1.3400 4.8 1.01888 8.479 0.407 


1.3401 4.9 1.01928 8.482 0.416 


1.3402 5.0 1.01968 8.485 0.424 


1.3404 5.1 1.02008 8.489 0.433 


1.3405 5.2 1.02048 8.492 0.441 


1.3407 5.3 1.02088 8.495 0.450 


1.3408 5.4 1.02128 8.499 0.459 


1.3410 5.5 1.02168 8.502 0.468 


1.3411 5.6 1.02208 8.505 0.476 


1.3413 5.7 1.02248 8.509 0.485 


1.3414 5.8 1.02289 8.512 0.494 


1.3416 5.9 1.02329 8.515 0.502 


1.3417 6.0 1.02369 8.519 0.511 


1.3419 6.1 1.02409 8.522 0.520 


1.3420 6.2 1.02450 8.526 0.529 


1.3422 6.3 1.02490 8.529 0.537 
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Refractive Index 
at 20 Degrees C 


Percent Sucrose or 
Degrees Brix 


Apparent Specific 
Gravity at 20 


Degrees C 


Weight/Gal. in air 
at@ 20/20 Degrees 


C 


Pounds Solids 
per Gallon 


1.3423 6.4 1.02530 8.532 0.546 


1.3425 6.5 1.02571 8.536 0.555 


1.3426 6.6 1.02611 8.539 0.564 


1.3428 6.7 1.02652 8.542 0.572 


1.3429 6.8 1.02692 8.546 0.581 


1.3431 6.9 1.02733 8.549 0.590 


1.3432 7.0 1.02773 8.552 0.599 


1.3434 7.1 1.02814 8.556 0.607 


1.3435 7.2 1.02854 8.559 0.616 


1.3437 7.3 1.02895 8.563 0.625 


1.3438 7.4 1.02936 8.566 0.634 


1.3440 7.5 1.02976 8.569 0.643 


1.3441 7.6 1.03017 8.573 0.652 


1.3443 7.7 1.03058 8.576 0.660 


1.3444 7.8 1.03098 8.580 0.669 


1.3446 7.9 1.03139 8.583 0.678 


1.3447 8.0 1.03180 8.586 0.687 


1.3449 8.1 1.03221 8.590 0.696 


1.3450 8.2 1.03262 8.593 0.705 


1.3452 8.3 1.03303 8.597 0.714 


1.3454 8.4 1.03344 8.600 0.722 


1.3455 8.5 1.03385 8.603 0.731 


1.3457 8.6 1.03426 8.607 0.740 


1.3459 8.7 1.03467 8.610 0.749 


1.3460 8.8 1.03508 8.614 0.758 


1.3461 8.9 1.03549 8.617 0.767 


1.3463 9.0 1.03590 8.620 0.776 


1.3464 9.1 1.03631 8.624 0.785 


1.3466 9.2 1.03672 8.627 0.794 


1.3467 9.3 1.03713 8.631 0.803 


1.3469 9.4 1.03755 8.634 0.812 


1.3470 9.5 1.03796 8.638 0.821 
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Refractive Index 
at 20 Degrees C 


Percent Sucrose or 
Degrees Brix 


Apparent Specific 
Gravity at 20 


Degrees C 


Weight/Gal. in air 
at@ 20/20 Degrees 


C 


Pounds Solids 
per Gallon 


1.3472 9.6 1.03837 8.641 0.830 


1.3473 9.7 1.03879 8.644 0.838 


1.3475 9.8 1.03920 8.648 0.848 


1.3476 9.9 1.03961 8.651 0.856 


1.3478 10.0 1.04003 8.655 0.866 


1.3480 10.1 1.04044 8.658 0.874 


1.3481 10.2 1.04086 8.662 0.884 


1.3483 10.3 1.04127 8.665 0.892 


1.3484 10.4 1.04169 8.669 0.902 


1.3486 10.5 1.04210 8.672 0.911 


1.3487 10.6 1.04252 8.675 0.920 


1.3489 10.7 1.04293 8.679 0.929 


1.3490 10.8 1.04335 8.682 0.938 


1.3492 10.9 1.04377 8.686 0.947 


1.3493 11.0 1.04418 8.689 0.956 


1.3495 11.1 1.04460 8.693 0.965 


1.3497 11.2 1.04502 8.696 0.974 


1.3498 11.3 1.04544 8.700 0.983 


1.3500 11.4 1.04585 8.703 0.992 


1.3501 11.5 1.04627 8.707 1.001 


1.3503 11.6 1.04669 8.710 1.010 


1.3504 11.7 1.04711 8.714 1.020 


1.3506 11.8 1.04753 8.717 1.029 


1.3507 11.9 1.04795 8.721 1.038 


1.3509 12.0 1.04837 8.724 1.047 


1.3511 12.1 1.04879 8.728 1.056 


1.3512 12.2 1.04921 8.731 1.065 


1.3514 12.3 1.04963 8.735 1.074 


1.3515 12.4 1.05005 8.738 1.084 


1.3517 12.5 1.05047 8.742 1.093 


1.3518 12.6 1.05090 8.745 1.102 


1.3520 12.7 1.05132 8.749 1.111 
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Refractive Index 
at 20 Degrees C 


Percent Sucrose or 
Degrees Brix 


Apparent Specific 
Gravity at 20 


Degrees C 


Weight/Gal. in air 
at@ 20/20 Degrees 


C 


Pounds Solids 
per Gallon 


1.3522 12.8 1.05174 8.752 1.120 


1.3523 12.9 1.05216 8.756 1.130 


1.3525 13.0 1.05259 8.759 1.139 


1.3626 13.1 1.05301 8.763 1.148 


1.3528 13.2 1.05343 8.766 1.157 


1.3529 13.3 1.05386 8.770 1.166 


1.3531 13.4 1.05428 8.773 1.176 


1.3533 13.5 1.05470 8.777 1.185 


1.3534 13.6 1.05513 8.781 1.194 


1.3536 13.7 1.05556 8.784 1.203 


1.3537 13.8 1.05598 8.788 1.213 


1.3539 13.9 1.05641 8.791 1.222 


1.3541 14.0 1.05683 8.795 1.231 


1.3542 14.1 1.05726 8.798 1.241 


1.3544 14.2 1.05769 8.802 1.250 


1.3545 14.3 1.05811 8.805 1.259 


1.3547 14.4 1.05854 8.809 1.268 


1.3548 14.5 1.05897 8.812 1.278 


1.3550 14.6 1.05940 8.816 1.287 


1.3552 14.7 1.05982 8.820 1.297 


1.3553 14.8 1.06025 8.823 1.306 


1.3555 14.9 1.06068 8.827 1.315 


1.3556 15.0 1.06111 8.830 1.325 


1.3558 15.1 1.06154 8.834 1.334 


1.3560 15.2 1.06197 8.837 1.343 


1.3561 15.3 1.06240 8.841 1.353 


1.3563 15.4 1.06283 8.845 1.362 


1.3564 15.5 1.06326 8.848 1.371 


1.3566 15.6 1.06369 8.852 1.381 


1.3567 15.7 1.06412 8.855 1.390 


1.3569 15.8 1.06455 8.859 1.400 


1.3571 15.9 1.06499 8.863 1.409 
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Refractive Index 
at 20 Degrees C 


Percent Sucrose or 
Degrees Brix 


Apparent Specific 
Gravity at 20 


Degrees C 


Weight/Gal. in air 
at@ 20/20 Degrees 


C 


Pounds Solids 
per Gallon 


1.3573 16.0 1.06542 8.866 1.419 


1.3574 16.1 1.06585 8.870 1.428 


1.3576 16.2 1.06629 8.873 1.437 


1.3577 16.3 1.06672 8.877 1.447 


1.3579 16.4 1.06715 8.881 1.456 


1.3581 16.5 1.06759 8.884 1.466 


1.3582 16.6 1.06802 8.888 1.475 


1.3584 16.7 1.06845 8.891 1.485 


1.3586 16.8 1.06889 8.895 1.494 


1.3587 16.9 1.06933 8.899 1.504 


1.3589 17.0 1.06976 8.902 1.513 


1.3591 17.1 1.07020 8.906 1.523 


1.3592 17.2 1.07063 8.909 1.532 


1.3594 17.3 1.07107 8.913 1.542 


1.3595 17.4 1.07151 8.917 1.552 


1.3597 17.5 1.07194 8.920 1.561 


1.3598 17.6 1.07238 8.924 1.571 


1.3600 17.7 1.07282 8.928 1.580 


1.3602 17.8 1.07325 8.931 1.590 


1.3603 17.9 1.07369 8.935 1.599 


1.3605 18.0 1.07413 8.939 1.609 


1.3607 18.1 1.07457 8.942 1.619 


1.3608 18.2 1.07501 8.946 1.628 


1.3610 18.3 1.07545 8.950 1.638 


1.3612 18.4 1.07589 8.953 1.647 


1.3613 18.5 1.07633 8.957 1.657 


1.3615 18.6 1.07677 8.961 1.667 


1.3617 18.7 1.07721 8.964 1.676 


1.3618 18.8 1.07765 8.968 1.686 


1.3620 18.9 1.07809 8.972 1.696 


1.3621 19.0 1.07853 8.975 1.705 


1.3623 19.1 1.07898 8.979 1.715 
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Refractive Index 
at 20 Degrees C 


Percent Sucrose or 
Degrees Brix 


Apparent Specific 
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Weight/Gal. in air 
at@ 20/20 Degrees 


C 
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per Gallon 


1.3625 19.2 1.07942 8.983 1.725 


1.3626 19.3 1.07986 8.986 1.734 


1.3628 19.4 1.08030 8.990 1.744 


1.3630 19.5 1.08075 8.994 1.754 


1.3631 19.6 1.08119 8.997 1.763 


1.3633 19.7 1.08164 9.001 1.773 


1.3635 19.8 1.08208 9.005 1.783 


1.3636 19.9 1.08252 9.008 1.792 


1.3638 20.0 1.08297 9.012 1.802 


1.3640 20.1 1.08342 9.016 1.812 


1.3641 20.2 1.08386 9.020 1.822 


1.3643 20.3 1.08431 9.023 1.832 


1.3645 20.4 1.08475 9.027 1.842 


1.3646 20.5 1.08520 9.031 1.851 


1.3648 20.6 1.08565 9.034 1.861 


1.3650 20.7 1.08609 9.038 1.871 


1.3651 20.8 1.08654 9.042 1.881 


1.3653 20.9 1.08699 9.046 1.891 


1.3655 21.0 1.08744 9.049 1.900 


1.3656 21.1 1.08789 9.053 1.910 


1.3658 21.2 1.08834 9.057 1.920 


1.3660 21.3 1.08879 9.061 1.930 


1.3661 21.4 1.08923 9.064 1.940 


1.3663 21.5 1.08968 9.068 1.950 


1.3665 21.6 1.09013 9.072 1.960 


1.3667 21.7 1.09058 9.076 1.969 


1.3668 21.8 1.09103 9.079 1.979 


1.3670 21.9 1.09149 9.083 1.989 


1.3672 22.0 1.09194 9.087 1.999 


1.3673 21.1 1.09239 9.091 2.009 


1.3675 21.2 1.09284 9.094 2.019 


1.3677 21.3 1.09329 9.098 2.029 
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Refractive Index 
at 20 Degrees C 


Percent Sucrose or 
Degrees Brix 


Apparent Specific 
Gravity at 20 


Degrees C 


Weight/Gal. in air 
at@ 20/20 Degrees 


C 


Pounds Solids 
per Gallon 


1.3678 22.4 1.09375 9.102 2.039 


1.3680 22.5 1.09420 9.106 2.049 


1.3682 22.6 1.09465 9.109 2.059 


1.3683 22.7 1.09511 9.113 2.069 


1.3685 22.8 1.09556 9.117 2.079 


1.3687 22.9 1.09602 9.121 2.089 


1.3688 23.0 1.09647 9.125 2.099 


1.3690 23.1 1.09693 9.128 2.109 


1.3692 23.2 1.09738 9.132 2.119 


1.3694 23.3 1.09784 9.136 2.129 


1.3695 23.4 1.09829 9.140 2.139 


1.3697 23.5 1.09875 9.143 2.149 


1.3699 23.6 1.09921 9.147 2.159 


1.3700 23.7 1.09966 9.151 2.169 


1.3702 23.8 1.10012 9.155 2.179 


1.3704 23.9 1.10058 9.159 2.189 


1.3706 24.0 1.10104 9.163 2.199 


1.3707 24.1 1.10149 9.166 2.209 


1.3709 24.2 1.10195 9.170 2.219 


1.3711 24.3 1.10241 9.174 2.229 


1.3712 24.4 1.10287 9.178 2.239 


1.3714 24.5 1.10333 9.182 2.250 


1.3716 24.6 1.10370 9.185 2.260 


1.3718 24.7 1.10425 9.189 2.270 


1.3719 24.8 1.10471 9.193 2.280 


1.3721 24.9 1.10517 9.197 2.290 


1.3723 25.0 1.10564 9.201 2.300 


1.3724 25.1 1.10610 9.205 2.310 


1.3726 25.2 1.01656 9.208 2.320 


1.3728 25.3 1.10702 9.212 2.331 


1.3729 25.4 1.10748 9.216 2.341 


1.3731 25.5 1.10795 9.220 2.351 
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Refractive Index 
at 20 Degrees C 


Percent Sucrose or 
Degrees Brix 
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Weight/Gal. in air 
at@ 20/20 Degrees 


C 
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per Gallon 


1.3733 25.6 1.10841 9.224 2.361 


1.3735 25.7 1.10887 9.228 2.372 


1.3736 25.8 1.10934 9.232 2.382 


1.3738 25.9 1.10980 9.235 2.392 


1.3740 26.0 1.11027 9.239 2.402 


1.3741 26.1 1.11073 9.243 2.412 


1.3743 26.2 1.11120 9.247 2.423 


1.3745 26.3 1.11166 9.251 2.433 


1.3747 26.4 1.11213 9.255 2.443 


1.3748 26.5 1.11260 9.259 2.454 


1.3750 26.6 1.11306 9.263 2.464 


1.3752 26.7 1.11353 9.266 2.474 


1.3753 26.8 1.11400 9.270 2.484 


1.3755 26.9 1.11447 9.274 2.495 


1.3757 27.0 1.11493 9.278 2.505 


1.3759 27.1 1.11540 9.282 2.515 


1.3761 27.2 1.11587 9.286 2.526 


1.3762 27.3 1.11634 9.290 2.536 


1.3764 27.4 1.11681 9.294 2.547 


1.3766 27.5 1.11728 9.298 2.557 


1.3768 27.6 1.11775 9.302 2.567 


1.3769 27.7 1.11822 9.305 2.578 


1.3771 27.8 1.11869 9.309 2.588 


1.3773 27.9 1.11916 9.313 2.598 


1.3775 28.0 1.11963 9.317 2.609 


1.3777 28.1 1.12010 9.321 2.619 


1.3778 28.2 1.12058 9.325 2.630 


1.3780 28.3 1.12105 9.329 2.640 


1.3782 28.4 1.12152 9.333 2.651 


1.3784 28.5 1.12199 9.337 2.661 


1.3785 28.6 1.12247 9.341 2.672 


1.3787 28.7 1.12294 9.345 2.682 
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Refractive Index 
at 20 Degrees C 


Percent Sucrose or 
Degrees Brix 


Apparent Specific 
Gravity at 20 


Degrees C 


Weight/Gal. in air 
at@ 20/20 Degrees 


C 


Pounds Solids 
per Gallon 


1.3789 28.8 1.12342 9.349 2.693 


1.3791 28.9 1.12389 9.353 2.702 


1.3792 29.0 1.12436 9.357 2.714 


1.3794 29.1 1.12484 9.361 2.724 


1.3796 29.2 1.12532 9.365 2.735 


1.3798 29.3 1.12579 9.369 2.745 


1.3800 29.4 1.12627 9.372 2.755 


1.3801 29.5 1.12674 9.376 2.766 


1.3803 29.6 1.12722 9.380 2.776 


1.3805 29.7 1.12770 9.384 2.787 


1.3807 29.8 1.12817 9.388 2.798 


1.3809 29.9 1.12865 9.392 2.808 


1.3810 30.0 1.12913 9.396 2.819 


1.3812 30.1 1.12961 9.400 2.829 


1.3814 30.2 1.13009 9.404 2.840 


1.3816 30.3 1.13057 9.408 2.851 


1.3818 30.4 1.13105 9.412 2.861 


1.3820 30.5 1.13153 9.416 2.872 


1.3821 30.6 1.13201 9.420 2.883 


1.3823 30.7 1.13249 9.424 2.893 


1.3825 30.8 1.13297 9.428 2.904 


1.3827 30.9 1.13345 9.432 2.914 


1.3829 31.0 1.13394 9.436 2.925 


1.3830 31.1 1.13442 9.440 2.936 


1.3832 31.2 1.13490 9.444 2.947 


1.3834 31.3 1.13538 9.448 2.957 


1.3836 31.4 1.13587 9.452 2.968 


1.3838 31.5 1.13635 9.456 2.979 


1.3839 31.6 1.13683 9.460 2.990 


1.3841 31.7 1.13732 9.464 3.000 


1.3843 31.8 1.13780 9.468 3.011 


1.3845 31.9 1.13829 9.472 3.022 
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Refractive Index 
at 20 Degrees C 


Percent Sucrose or 
Degrees Brix 


Apparent Specific 
Gravity at 20 


Degrees C 


Weight/Gal. in air 
at@ 20/20 Degrees 


C 


Pounds Solids 
per Gallon 


1.3847 32.0 1.13877 9.477 3.033 


1.3848 32.1 1.13926 9.481 3.043 


1.3850 32.2 1.13974 9.485 3.054 


1.3852 32.3 1.14023 9.489 3.065 


1.3854 32.4 1.14072 9.493 3.076 


1.3856 32.5 1.14120 9.497 3.087 


1.3858 32.6 1.14169 9.501 3.097 


1.3860 32.7 1.14218 9.505 3.108 


1.3861 32.8 1.14267 9.509 3.119 


1.3863 32.9 1.14316 9.513 3.130 


1.3865 33.0 1.14364 9.517 3.141 


1.3867 33.1 1.14413 9.521 3.151 


1.3869 33.2 1.14462 9.525 3.162 


1.3871 33.3 1.14511 9.529 3.173 


1.3872 33.4 1.14560 9.533 3.184 


1.3874 33.5 1.14609 9.537 3.195 


1.3876 33.6 1.14658 9.541 3.206 


1.3878 33.7 1.14708 9.546 3.217 


1.3879 33.8 1.14757 9.550 3.228 


1.3881 33.9 1.14806 9.554 3.239 


1.3883 34.0 1.14855 9.558 3.250 


1.3885 34.1 1.14904 9.562 3.261 


1.3887 34.2 1.14954 9.566 3.272 


1.3889 34.3 1.15003 9.570 3.283 


1.3891 34.4 1.15052 9.574 3.293 


1.3893 34.5 1.15102 9.578 3.304 


1.3894 34.6 1.15151 9.583 3.316 


1.3896 34.7 1.15201 9.587 3.327 


1.3898 34.8 1.15250 9.591 3.338 


1.3900 34.9 1.15300 9.595 3.349 


1.3902 35.0 1.15350 9.599 3.360 


1.3904 35.1 1.15399 9.603 3.371 
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C 


Pounds Solids 
per Gallon 


1.3906 35.2 1.15449 9.607 3.382 


1.3908 35.3 1.15498 9.611 3.393 


1.3909 35.4 1.15548 9.616 3.404 


1.3911 35.5 1.15598 9.620 3.415 


1.3913 35.6 1.15648 9.624 3.426 


1.3915 35.7 1.15698 9.628 3.437 


1.3916 35.8 1.15747 9.632 3.448 


1.3918 35.9 1.15797 9.636 3.459 


1.3920 36.0 1.15847 9.640 3.470 


1.3922 36.1 1.15897 9.645 3.482 


1.3924 36.2 1.15947 9.649 3.493 


1.3926 36.3 1.15997 9.653 3.504 


1.3928 36.4 1.16047 9.657 3.515 


1.3930 36.5 1.16098 9.661 3.526 


1.3931 36.6 1.16148 9.665 3.537 


1.3933 36.7 1.16198 9.670 3.549 


1.3935 36.8 1.16248 9.674 3.560 


1.3937 36.9 1.16298 9.678 3.571 


1.3939 37.0 1.16349 9.682 3.582 


1.3941 37.1 1.16399 9.686 3.594 


1.3943 37.2 1.16449 9.691 3.605 


1.3945 37.3 1.16500 9.695 3.616 


1.3947 37.4 1.16550 9.699 3.627 


1.3949 37.5 1.16601 9.703 3.639 


1.3950 37.6 1.16652 9.707 3.650 


1.3952 37.7 1.16702 9.712 3.661 


1.3954 37.8 1.16752 9.716 3.673 


1.3956 37.9 1.16803 9.720 3.684 


1.3958 38.0 1.16853 9.724 3.695 


1.3960 38.1 1.16904 9.728 3.706 


1.3962 38.2 1.16955 9.733 3.718 


1.3964 38.3 1.17006 9.737 3.729 
  







SCI Division Inspection Series Technical Procedures Manual 


Effective Date:  February 2013 Page 44 of 169 
 


 


Refractive Index 
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1.3966 38.4 1.17056 9.741 3.741 


1.3968 38.5 1.17107 9.745 3.752 


1.3970 38.6 1.17158 9.749 3.763 


1.3972 38.7 1.17209 9.754 3.775 


1.3794 38.8 1.17260 9.758 3.786 


1.3976 38.9 1.17311 9.762 3.797 


1.3978 39.0 1.17362 9.766 3.809 


1.3980 39.1 1.17413 9.771 3.820 


1.3982 39.2 1.17464 9.775 3.832 


1.3984 39.3 1.17515 9.779 3.843 


1.3986 39.4 1.17566 9.783 3.855 


1.3988 39.5 1.17618 9.788 3.866 


1.3989 39.6 1.17669 9.792 3.878 


1.3991 39.7 1.17720 9.796 3.889 


1.3993 39.8 1.17772 9.801 3.901 


1.3995 39.9 1.17823 9.805 3.912 


1.3997 40.0 1.17874 9.809 3.924 


1.3999 40.1 1.17926 9.813 3.935 


1.4001 40.2 1.17977 9.818 3.947 


1.4003 40.3 1.18029 9.822 3.958 


1.4005 40.4 1.18080 9.826 3.970 


1.4007 40.5 1.18132 9.831 3.982 


1.4008 40.6 1.18183 9.835 3.993 


1.4010 40.7 1.18235 9.839 4.004 


1.4012 40.8 1.18287 9.843 4.016 


1.4014 40.9 1.18339 9.848 4.028 


1.4016 41.0 1.18390 9.852 4.039 


1.4018 41.1 1.18442 9.856 4.051 


1.4020 41.2 1.18494 9.861 4.063 


1.4022 41.3 1.18546 9.865 4.074 


1.4024 41.4 1.18598 9.869 4.086 


1.4026 41.5 1.18650 9.874 4.098 
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1.4028 41.6 1.18702 9.878 4.109 


1.4030 41.7 1.18754 9.882 4.121 


1.4032 41.8 1.18806 9.887 4.133 


1.4034 41.9 1.18858 9.891 4.144 


1.4036 42.0 1.18910 9.895 4.156 


1.4038 42.1 1.18962 9.900 4.167 


1.4040 42.2 1.19014 9.904 4.179 


1.4042 42.3 1.19062 9.908 4.191 


1.4044 42.4 1.19119 9.913 4.203 


1.4046 42.5 1.19171 9.917 4.215 


1.4048 42.6 1.19224 9.921 4.226 


1.4050 42.7 1.19276 9.926 4.238 


1.4052 42.8 1.19329 9.930 4.250 


1.4054 42.9 1.19381 9.935 4.262 


1.4056 43.0 1.19434 9.939 4.274 


1.4058 43.1 1.19486 9.943 4.285 


1.4060 43.2 1.19539 9.948 4.298 


1.4062 43.3 1.19591 9.952 4.309 


1.4064 43.4 1.19644 9.956 4.321 


1.4066 43.5 1.19697 9.961 4.333 


1.4068 43.6 1.19749 9.965 4.345 


1.4070 43.7 1.19802 9.970 4.357 


1.4072 43.8 1.19855 9.974 4.369 


1.4074 43.9 1.19908 9.978 4.380 


1.4076 44.0 1.19961 9.983 4.393 


1.4078 44.1 1.20013 9.987 4.404 


1.4080 44.2 1.20066 9.992 4.416 


1.4082 44.3 1.20119 9.996 4.428 


1.4084 44.4 1.20172 10.000 4.440 


1.4086 44.5 1.20226 10.005 4.452 


1.4088 44.6 1.20279 10.009 4.464 


1.4090 44.7 1.20332 10.014 4.476 
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Refractive Index 
at 20 Degrees C 


Percent Sucrose or 
Degrees Brix 


Apparent Specific 
Gravity at 20 


Degrees C 


Weight/Gal. in air 
at@ 20/20 Degrees 


C 


Pounds Solids 
per Gallon 


1.4092 44 .8 1.20385 10.018 4.488 


1.4094 44.9 1.20438 10.022 4.500 


1.4096 45.0 1.20491 10.027 4.512 


1.4098 45.1 1.20545 10.031 4.524 


1.4100 45.2 1.20598 10.036 4.536 


1.4102 45 .3 1.20651 10.040 4.548 


1.4104 45.4 1.20705 10.045 4.560 


1.4107 45.5 1.20758 10.049 4.572 


1.4109 45.6 1.20812 10.054 4.585 


1.4111 45.7 1.20865 10.058 4.597 


1.4113 45.8 1.20919 10.063 4.609 


1.4115 45.9 1.20972 10.067 4.621 


1.4117 46.0 1.21026 10.071 4.633 


1.4119 46.1 1.21080 10.076 4.645 


1.4121 46.2 1.21133 10.080 4.657 


1.4123 46.3 1.21187 10.085 4.669 


1.4125 46.4 1.21241 10.089 4.681 


1.4127 46.5 1.21295 10.094 4.694 


1.4129 46.6 1.21349 10.098 4.706 


1.4131 46.7 1.21402 10.103 4.718 


1.4133 46.8 1.21456 10.107 4.730 


1.4135 46.9 1.21510 10.112 4.743 


1.4137 47.0 1.21564 10.116 4.755 


1.4139 47.1 1.21618 10.121 4.767 


1.4141 47.2 1.21673 10.125 4.779 


1.4143 47.3 1.21727 10.130 4.791 


1.4145 47.4 1.21781 10.134 4.804 


1.4148 47.5 1.21835 10.139 4.816 


1.4150 47.6 1.21889 10.143 4.828 


1.4152 47.7 1.21943 10.148 4.841 


1.4154 47.8 1.21998 10.152 4.853 


1.4156 47.9 1.22052 10.157 4.865 
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Refractive Index 
at 20 Degrees C 


Percent Sucrose or 
Degrees Brix 


Apparent Specific 
Gravity at 20 


Degrees C 


Weight/Gal. in air 
at@ 20/20 Degrees 


C 


Pounds Solids 
per Gallon 


1.4158 48.0 1.22106 10.161 4.877 


1.4160 48.1 1.22161 10.166 4.890 


1.4162 48.2 1.22215 10.170 4.902 


1.4164 48.3 1.22270 10.175 4.915 


1.4166 48.4 1.22324 10.179 4.927 


1.4169 48.5 1.22379 10.184 4.939 


1.4171 48.6 1.22434 10.189 4.952 


1.4173 48.7 1.22488 10.193 4.964 


1.4175 48.8 1.22543 10.198 4.977 


1.4177 48.9 1.22598 10.202 4.989 


1.4179 49.0 1.22652 10.207 5.001 


1.4181 49.1 1.22707 10.211 5.014 


1.4183 49.2 1.22762 10.216 5.026 


1.4185 49.3 1.22817 10.220 5.039 


1.4187 49.4 1.22872 10.225 5.051 


1.4190 49.5 1.22927 10.230 5.064 


1.4192 49.6 1.22982 10.234 5.076 


1.4194 49.7 1.23037 10.239 5.089 


1.4196 49.8 1.23092 10.243 5.101 


1.4199 49.9 1.23147 10.248 5.114 


1.4201 50.0 1.23202 10.252 5.126 


1.4203 50.1 1.23257 10.257 5.139 


1.4205 50.2 1.23313 10.262 5.152 


1.4207 50.3 1.23368 10.266 5.164 


1.4209 50.4 1.23423 10.271 5.177 


1.4212 50.5 1.23478 10.275 5.189 


1.4214 50.6 1.23534 10.280 5.202 


1.4216 50.7 1.23589 10.285 5.214 


1.4218 50.8 1.23645 10.289 5.227 


1.4220 50.9 1.23700 10.294 5.240 


1.4222 51.0 1.23756 10.299 5.252 


1.4224 51.1 1.23811 10 .303 5.265 
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Refractive Index 
at 20 Degrees C 


Percent Sucrose or 
Degrees Brix 


Apparent Specific 
Gravity at 20 


Degrees C 


Weight/Gal. in air 
at@ 20/20 Degrees 


C 


Pounds Solids 
per Gallon 


1.4226 51.2 1.23867 10.308 5.278 


1.4228 51.3 1.23922 10.312 5.290 


1.4230 51.4 1.23978 10.317 5.303 


1.4233 51.5 1.24034 10.322 5.316 


1.4235 51.6 1.24089 10.326 5.328 


1.4237 51.7 1.24145 10.331 5.341 


1.4239 51.8 1.24201 10.336 5.354 


1.4241 51.9 1.24257 10.340 5.366 


1.4243 52.0 1.24313 10.345 5.379 


1.4245 52.1 1.24369 10.350 5.392 


1.4248 52.2 1.24425 10.354 5.405 


1.4250 52.3 1.24481 10.359 5.418 


1.4252 52.4 1.24537 10.364 5.431 


1.4254 52.5 1.24593 10.368 5.443 


1.4256 52.6 1.24649 10.373 5.456 


1.4258 52.7 1.24705 10.378 5.469 


1.4260 52.8 1.24761 10.382 5.482 


1.4262 52.9 1.24818 10.387 5.495 


1.4265 53.0 1.24874 10.392 5.508 


1.4267 53.1 1.24930 10.396 5.520 


1.4269 53.2 1.24987 10.401 5.533 


1.4271 53.3 1.25043 10.406 5.546 


1.4273 53.4 1.25099 10.410 5.559 


1.4275 53.5 1.25156 10.415 5.572 


1.4278 53.6 1.25212 10.420 5.585 


1.4280 53.7 1.25269 10.425 5.598 


1.4282 53.8 1.25325 10.429 5.611 


1.4284 53.9 1.25382 10.434 5.624 


1.4286 54.0 1.25439 10.439 5.637 


1.4288 54.1 1.25495 10.443 5.650 


1.4291 54.2 1.25552 10.448 5.663 


1.4293 54.3 1.25609 10.453 5.676 
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Refractive Index 
at 20 Degrees C 


Percent Sucrose or 
Degrees Brix 


Apparent Specific 
Gravity at 20 


Degrees C 


Weight/Gal. in air 
at@ 20/20 Degrees 


C 


Pounds Solids 
per Gallon 


1.4295 54.4 1.25666 10.458 5.689 


1.4297 54.5 1.25723 10.462 5.702 


1.4299 54.6 1.25780 10.467 5.715 


1.4301 54.7 1.25836 10.472 5.728 


1.4304 54.8 1.25893 10.476 5.741 


1.4306 54.9 1.25950 10.481 5.754 


1.4308 55.0 1.26007 10.486 5.767 


1.4310 55.1 1.26064 10.491 5.781 


1.4312 55.2 1.26122 10.495 5.793 


1.4315 55.3 1.26179 10.500 5.807 


1.4317 55.4 1.26236 10.505 5.820 


1.4319 55.5 1.26293 10.510 5.833 


1.4321 55.6 1.26350 10.515 5.846 


1.4323 55.7 1.26408 10.519 5.859 


1.4326 55.8 1.26465 10.524 5.872 


1.4328 55.9 1.26522 10.529 5.886 


1.4330 56.0 1.26580 10.534 5.899 


1.4332 56.1 1.26637 10.538 5.912 


1.4334 56.2 1.26695 10.543 5.925 


1.4337 56.3 1.26752 10.548 5.939 


1.4339 56.4 1.26810 10.553 5.952 


1.4341 56.5 1.26868 10.558 5.965 


1.4343 56.6 1.26925 10.562 5.978 


1.4345 56.7 1.26983 10.567 5.991 


1.4348 56.8 1.27041 10.572 6.005 


1.4350 56.9 1.27098 10.577 6.018 


1.4352 57.0 1.27156 10.581 6.031 


1.4354 57.1 1.27214 10.586 6.045 


1.4356 57.2 1.27272 10.591 6.058 


1.4359 57.3 1.27330 10.596 6.072 


1.4361 57.4 1.27388 10.601 6.085 


1.4363 57.5 1.27446 10.606 6.098 
  







SCI Division Inspection Series Technical Procedures Manual 


Effective Date:  February 2013 Page 50 of 169 
 


 


Refractive Index 
at 20 Degrees C 


Percent Sucrose or 
Degrees Brix 


Apparent Specific 
Gravity at 20 


Degrees C 


Weight/Gal. in air 
at@ 20/20 Degrees 


C 


Pounds Solids 
per Gallon 


1.4365 57 .6 1.27504 10.610 6.111 


1.4368 57.7 1.27562 10.615 6.125 


1.4370 57.8 1.27620 10.620 6.138 


1.4372 57.9 1.27678 10.625 6.152 


1.4374 58.0 1.27736 10.630 6.165 


1.4376 58.1 1.27794 10.635 6.179 


1.4379 58.2 1.27853 10.640 6.192 


1.4381 58.3 1.27911 10.644 6.205 


1.4383 58.4 1.27969 10.649 6.219 


1.4385 58.5 1.28028 10.654 6.233 


1.4388 58.6 1.28086 10.659 6.246 


1.4390 58.7 1.28145 10.664 6.260 


1.4392 58.8 1.28203 10.669 6.273 


1.4394 58.9 1.28262 10.674 6.287 


1.4397 59.0 1.28320 10.678 6.300 


1.4399 59.1 1.28379 10.683 6.314 


1.4401 59.2 1.28437 10.688 6.327 


1.4403 59.3 1.28497 10.693 6.341 


1.4406 59.4 1.28555 10.698 6.355 


1.4408 59.5 1.28614 10.703 6.368 


1.4410 59.6 1.28672 10.708 6.382 


1.4412 59.7 1.28731 10.713 6.396 


1.4415 59.8 1.28789 10.718 6.409 


1.4417 59 .9 1.28849 10.722 6.422 


1.4419 60.0 1.28908 10.727 6.436 


1.4422 60.1 1.28966 10.732 6.450 


1.4424 60.2 1.29025 10.737 6.464 


1.4426 60.3 1.29084 10.742 6.477 


1.4428 60.4 1.29143 10.747 6.491 


1.4431 60.5 1.29023 10.752 6.505 


1.4433 60.6 1.29262 10.757 6.519 


1.4435 60.7 1.29321 10.762 6.533 
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Refractive Index 
at 20 Degrees C 


Percent Sucrose or 
Degrees Brix 


Apparent Specific 
Gravity at 20 


Degrees C 


Weight/Gal. in air 
at@ 20/20 Degrees 


C 


Pounds Solids 
per Gallon 


1.4437 60.8 1.29380 10.767 6.546 


1.4440 60.9 1.29439 10.772 6.560 


1.4442 61.0 1.29498 10.777 6.574 


1.4444 61.1 1.29559 10.781 6.587 


1.4447 61.2 1.29618 10.786 6.601 


1.4449 61.3 1.29677 10.791 6.615 


1.4451 61.4 1.29736 10.796 6.629 


1.4453 61.5 1.29796 10.801 6.643 


1.4456 61.6 1.29855 10.806 6.656 


1.4458 61.7 1.29915 10.811 6.670 


1.4460 61.8 1.29975 10.816 6.684 


1.4463 61.9 1.30034 10.821 6.698 


1.4465 62.0 1.30093 10.826 6.712 


1.4467 62.1 1.30153 10.831 6.726 


1.4470 62.2 1.30212 10.836 6.740 


1.4472 62.3 1.30273 10.841 6.754 


1.4474 62.4 1.30334 10.846 6.768 


1.4476 62.5 1.30393 10.851 6.782 


1.4479 62.6 1.30453 10.856 6.796 


1.4481 62.7 1.30513 10.861 6.810 


1.4483 62.8 1.30573 10.866 6.824 


1.4486 62.9 1.30633 10.871 6.838 


1.4488 63.0 1.30694 10.876 6.852 


1.4490 63.1 1.30754 10.881 6.866 


1.4493 63.2 1.30815 10.886 6.880 


1.4495 63.3 1.30875 10.891 6.894 


1.4497 63.4 1.30936 10.896 6.908 


1.4500 63.5 1.30994 10.901 6.922 


1.4502 63.6 1.31055 10.906 6.936 


1.4504 63.7 1.31117 10.911 6.950 


1.4507 63.8 1.31177 10.916 6.964 


1.4509 63.9 1.31237 10.921 6.978 
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Refractive Index 
at 20 Degrees C 


Percent Sucrose or 
Degrees Brix 


Apparent Specific 
Gravity at 20 


Degrees C 


Weight/Gal. in air 
at@ 20/20 Degrees 


C 


Pounds Solids 
per Gallon 


1.4511 64.0 1.31297 10.926 6.993 


1.4514 64.1 1.31359 10.931 7.007 


1.4516 64.2 1.31418 10.936 7.021 


1.4518 64.3 1.31479 10.941 7.035 


1.4521 64.4 1.31540 10.946 7.049 


1.4523 64.5 1.31600 10.951 7.063 


1.4525 64.6 1.31661 10.956 7.078 


1.4528 64.7 1.31723 10.961 7.092 


1.4530 64.8 1.31784 10.967 7.107 


1.4532 64.9 1.31845 10.972 7.121 


1.4535 65.0 1.31905 10.977 7.135 


1.4537 65.1 1.31966 10.982 7.149 


1.4539 65.2 1.32028 10.987 7.164 


1.4542 65.3 1.32089 10.992 7.178 


1.4544 65.4 1.32150 10.997 7.192 


1.4546 65.5 1.32210 11.002 7.206 


1.4549 65.6 1.32271 11.007 7.221 


1.4551 65.7 1.32332 11.012 7.235 


1.4553 65.8 1.32393 11.017 7.249 


1.4556 65.9 1.32455 11.022 7.263 


1.4558 66.0 1.32516 11.027 7.278 


1.4561 66.1 1.32577 11.033 7.293 


1.4563 66.2 1.32638 11.038 7.307 


1.4565 66.3 1.32699 11.043 7.322 


1.4568 66.4 1.32759 11.048 7.336 


1.4570 66.5 1.32820 11.053 7.350 


1.4572 66.6 1.32884 11.058 7.365 


1.4575 66.7 1.32945 11.063 7.379 


1.4577 66.8 1.33007 11.068 7.393 


1.4580 66.9 1.33068 11.073 7.408 


1.4582 67.0 1.33129 11.079 7.423 


1.4584 67.1 1.33192 11.084 7.437 
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Refractive Index 
at 20 Degrees C 
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Degrees Brix 
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Weight/Gal. in air 
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C 
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1.4587 67.2 1.33254 11.089 7.452 


1.4589 67.3 1.33315 11.094 7.466 


1.4591 67.4 1.33377 11.099 7.481 


1.4594 67.5 1.33438 11.104 7.495 


1.4596 67.6 1.33500 11.110 7.510 


1.4599 67.7 1.33562 11.115 7.525 


1.4601 67.8 1.33625 11.120 7.539 


1.4603 67.9 1.33686 11.125 7.554 


1.4606 68.0 1.33748 11.130 7.568 


1.4608 68.1 1.33810 11.135 7.583 


1.4611 68.2 1.33872 11.140 7.597 


1.4613 68.3 1.33935 11.146 7.613 


1.4615 68.4 1.33997 11.151 7.627 


1.4618 68.5 1.34059 11.156 7.642 


1.4620 68.6 1.34121 11.161 7.656 


1.4623 68.7 1.34183 11.166 7.671 


1.4625 68.8 1.34245 11.172 7.686 


1.4628 68.9 1.34309 11.177 7.701 


1.4630 69.0 1.34371 11.182 7.716 


1.4632 69.1 1.34433 11.187 7.730 


1.4635 69.2 1.34495 11.192 7.745 


1.4637 69.3 1.34558 11.198 7.760 


1.4640 69.4 1.34621 11.203 7.775 


1.4642 69.5 1.34684 11.208 7.790 


1.4644 69.6 1.34746 11.213 7.804 


1.4647 69.7 1.34809 11.218 7.819 


1.4649 69.8 1.34871 11.224 7.834 


1.4652 69.9 1.34934 11.229 7.849 


1.4654 70.0 1.34997 11.234 7.864 


1.4657 70.1 1.35060 11.239 7.879 


1.4659 70.2 1.35123 11.245 7.894 


1.4661 70.3 1.35186 11.250 7.909 
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Refractive Index 
at 20 Degrees C 
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per Gallon 


1.4664 70.4 1.35248 11.255 7.924 


1.4666 70.5 1.35311 11.260 7.938 


1.4669 70.6 1.35375 11.265 7.953 


1.4671 70.7 1.35438 11.271 7.969 


1.4674 70.8 1.35501 11.276 7.983 


1.4676 70.9 1.35564 11.281 7.998 


1.4679 71.0 1.35627 11.286 8.013 


1.4681 71.1 1.35691 11.292 8.029 


1.4684 71.2 1.35754 11.297 8.043 


1.4686 71.3 1.35817 11.302 8.058 


1.4688 71.4 1.35881 11.308 8.074 


1.4691 71.5 1.35944 11.313 8.089 


1.4693 71.6 1.36008 11.318 8.104 


1.4696 71.7 1.36072 11.323 8.119 


1.4698 71.8 1.36135 11.329 8.134 


1.4701 71.9 1.36198 11.334 8.149 


1.4703 72.0 1.36261 11.339 8.164 


1.4706 72.1 1.36324 11.345 8.180 


1.4708 72.2 1.36389 11.350 8.195 


1.4711 72.3 1.36452 11.355 8.210 


1.4713 72.4 1.36516 11.360 8.225 


1.4716 72.5 1.36579 11.366 8.240 


1.4718 72.6 1.36643 11.371 8.255 


1.4721 72.7 1.36707 11.376 8.270 


1.4723 72.8 1.36771 11.382 8.286 


1.4725 72.9 1.36836 11.387 8.301 


1.4728 73.0 1.36900 11.392 8.316 


1.4730 73.1 1.36964 11.398 8.332 


1.4733 73.2 1.37028 11.403 8.347 


1.4735 73.3 1.37092 11.408 8.362 


1.4738 73.4 1.37156 11.414 8.378 


1.4740 73.5 1.37220 11.419 8.393 
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Refractive Index 
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1.4743 73.6 1.37283 11.424 8.408 


1.4745 73.7 1.37347 11.430 8.424 


1.4748 73.8 1.37411 11.435 8.439 


1.4750 73.9 1.37476 11.440 8.454 


1.4753 74.0 1.37541 11.446 8.470 


1.4756 74.1 1.37605 11.451 8.485 


1.4758 74.2 1.37669 11.456 8.500 


1.4760 74.3 1.37733 11.462 8.516 


1.4763 74.4 1.37798 11.467 8.531 


1.4765 74.5 1.37864 11.473 8.547 


1.4768 74.6 1.37928 11.478 8.563 


1.4770 74.7 1.37993 11.483 8.578 


1.4773 74.8 1.38057 11.489 8.594 


1.4776 74.9 1.38122 11.494 8.609 


1.4778 75.0 1.38187 11.499 8.624 


1.4781 75.1 1.38252 11.505 8.640 


1.4783 75.2 1.38316 11.510 8.656 


1.4786 75.3 1.38381 11.516 8.672 


1.4788 75.4 1.38445 11.521 8.687 


1.4791 75.5 1.38510 11.526 8.703 


1.4793 75.6 1.38575 11.532 8.718 


1.4796 75.7 1.38640 11.537 8.734 


1.4798 75.8 1.38705 11.543 8.750 


1.4801 75.9 1.38770 11.548 8.765 


1.4803 76.0 1.38835 11.554 8.781 


1.4806 76.1 1.38902 11.559 8.796 


1.4808 76.2 1.38967 11.564 8.812 


1.4811 76.3 1.39032 11.570 8.828 


1.4814 76.4 1.39097 11.575 8.843 


1.4816 76.5 1.39162 11.581 8.859 


1.4819 76.6 1.39228 11.586 8.875 


1.4821 76.7 1.39293 11.592 8.891 
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1.4824 76.8 1.39358 11.597 8.906 


1.4826 76.9 1.39423 11.602 8.922 


1.4829 77.0 1.39489 11.608 8.938 


1.4831 77.1 1.39554 11.613 8.954 


1.4834 77.2 1.39619 11.619 8.970 


1.4836 77.3 1.39685 11.624 8.985 


1.4839 77.4 1.39750 11.630 9.002 


1.4841 77.5 1.39816 11.635 9.017 


1.4844 77.6 1.39882 11.641 9.033 


1.4847 77.7 1.39949 11.646 9.049 


1.4849 77.8 1.40014 11.652 9.065 


1.4852 77.9 1.40080 11.657 9.081 


1.4854 78.0 1.40146 11.663 9.097 


1.4857 78.1 1.40211 11.668 9.113 


1.4860 78.2 1.40277 11.673 9.128 


1.4862 78.3 1.40344 11.679 9.145 


1.4865 78.4 1.40409 11.684 9.160 


1.4867 78.5 1.40475 11.690 9.177 


1.4870 78.6 1.40541 11.695 9.192 


1.4873 78.7 1.40607 11.701 9.209 


1.4875 78.8 1.40674 11.706 9.224 


1.4878 78.9 1.40740 11.712 9.241 


1.4880 79.0 1.40806 11.717 9.256 


1.4883 79.1 1.40872 11.723 9.273 


1.4886 79.2 1.40938 11.728 9.289 


1.4888 79.3 1.41005 11.734 9.305 


1.4891 79.4 1.41072 11.740 9.322 


1.4893 79.5 1.41138 11.745 9.337 


1.4896 79.6 1.41204 11.751 9.354 


1.4899 79.7 1.41270 11.756 9.370 


1.4901 79.8 1.41337 11.762 9.386 


1.4904 79.9 1.41404 11.767 9.402 


1.4906 80.0 1.41471 11.773 9.418 
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CALIBRATION OF EQUIPMENT 
 
Accurate results from equipment rely on standardized procedures and properly calibrated 
equipment.  Equipment such as refractometers or thermometers should be calibrated before use 
instead of set intervals if usage is infrequent.  When this occurs, make a notation in 
"Comments/Adjustments" section of the log documenting the calibration. 
 
Any equipment that cannot be calibrated within specified guidelines should be "tagged" and 
removed from usage.  Equipment without serial numbers or some other means of identification 
should be labeled with a property decal. 
 
The calibration logs included are guides, and may be used for photocopying and maintaining as 
documentation of inspectors' results. 
 


A. Thermometers 
 


Thermometers used for checking the temperatures of food products should be 
tested every week, or as often as each inspection if any potential abuse has ensued 
(such as carton penetration).  The test is made by immersing the thermometer in an 
ice and water bath.   
 
Fill an appropriate size beaker with ice and then water.  Stir for 2 minutes and then 
immerse the thermometer for 2 minutes in the center of the mixture.  Do not permit 
the thermometer bulb to rest against the side of the container.  The thermometer 
may be held vertically by fitting it through a perforated piece of cardboard 
positioned across the top of the beaker.  The thermometer should read within 1° + 
of +32°F (0°C).  Record results on the Thermometer Checks log.   
 
There may be a need to test the thermometer at other temperatures.  For calibration 
at temperatures from 0° to -5°F., use a brine mixture consisting of 1 part of salt and 
3 parts chipped ice.  Compare the thermometers being tested with a thermometer 
that is known to be accurate, i.e. traceable to the National Institute of Standards 
and Technologies (NIST).  Insert both thermometers into the brine mixture with 
the stems next to each other.  Do not permit either of the thermometer bulbs to rest 
against the side of the container.  Wait 2 minutes, and compare and record readings 
on the Thermometer Checks log. 
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ID # _______________________         DATE LAST SERVICE________________


READINGS USDA
°C/°F INITIALS


THERMOMETER
NUMBER


THERMOMETER CHECKS


DATE COMMENTS AND ADJUSTMENTS
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B. Scales 
 


The scales used for checking net weights and drained weights should be calibrated 
weekly or more often as recommended by the owner’s manual and the results 
recorded on the appropriate log.  The scales used for analytical weighing are 
generally calibrated yearly by a service technician.   
 


 1. Gram Scales 
 


a. Complete value readings with an NIST class weight, preferably  
 10 g and 100 g weights.  Record results to the 0.0 g. 


 
 b. Tare scale to zero reading. 


 
 c. Add the 10 g weight. 


 
 d. Record reading; adjust as necessary per the owner's manual.  


Record on the Weekly Gram Scale Checks log. 
 


 e. Reweigh 10 g if necessary. 
 


 f. Add 100 g weight. 
 


 g. Record reading; adjust as necessary per the owner's manual.  
Record on the Weekly Gram Scale Checks log. 


 
 h. Reweigh 100 g if necessary. 


 
 i. Return to zero and recheck calibrations if adjustments were made. 


 
  2. Ounce Scales 
 


Follow the above procedures using a NIST class weight, preferably 10 
ounce and 80 ounce weights.  Recording results to the 0.0 ounce.  Record 
on the Weekly Ounce Scale Checks log.   
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ID # _______________________         DATE LAST SERVICE_____________


USDA


0 GRAMS 10 GRAMS 100 GRAMS INITIALS
VALUE READING WITH WEIGHT


WEEKLY GRAM SCALE CHECKS
Record to nearest 0.1 GRAM


DATE COMMENTS AND 
ADJUSTMENTS
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ID # _______________________         DATE LAST SERVICE_______________


USDA
0            


OUNCES
10 


OUNCES
80 


OUNCES INITIALS


VALUE READING WITH WEIGHT


WEEKLY OUNCE SCALE CHECKS
Record to nearest 0.1 ounce


DATE COMMENTS AND ADJUSTMENTS
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C. Refractometer 
 


The refractometer must be checked daily for compliance by using distilled water or 
a solution of known refractive index and the results recorded on the Refractometer 
Checks log.  However, calibration of the refractometer should be done with the test 
prism (if applicable) provided with the instrument.  


 
 1. Equipment 


 
 a. Test prism 


 
 b. Thin rod with well-rounded end 
 
 c. Soft lint-free cloth or lens paper 


 
 d. Solvent (isopropyl alcohol) 


 
 e. Monobromonaphthalene 


 
 f. Square-headed screwdriver supplied with refractometer 


 
 g. Distilled water 
 


 2. Standardizing the Refractometer 
 


The refractometer should be checked for accuracy before use.  It must be 
checked daily when in constant use, such as during in-plant inspection and 
the results recorded on the Refractometer Checks log contained in this 
section.   


 
Frequent daily checks may be made with distilled water.  The distilled 
water checks supplement less frequent checks with the test prism, and are 
performed as follows: 


 
 a. Clean and dry prisms carefully. 


 
 b. Apply one or two drops of distilled water to prisms. 


 
 c. Compare observed refractive index and prism temperature with the 


appropriate refractive index for the same temperature (see 
Refractive Index of Distilled Water chart).  If the refractive index 
reading differs ± 0.0003, repeat steps a and b until a total of three 
readings are obtained.  If the refractive index of the last reading still 
differs from the table ± 0.0003, check the refractometer with the 
standard test prism.  If the reading still differs plus or minus 0.0003, 
recalibrate the refractometer.   
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  Caution: Recalibration of the refractometer should be done by an 
experienced SCI Division inspector or plant official.  If the plant's 
quality control representative performs the calibration, the USDA 
inspector should observe to assure accuracy. 


 
REFRACTIVE INDEX OF DISTILLED WATER 


 
Temperature 


Degrees F     Degrees C 
Refractometer 


Reading 
Temperature 


Degrees F      Degrees C 
Refractometer 


Reading 
59.0 15 1.3334 71.6 22 1.3328 
60.8 16 1.3334 73.4 23 1.3327 
62.6 17 1.3333 75.2 24 1.3326 
64.4 18 1.3332 77.0 25 1.3325 
66.2 19 1.3331 78.8 26 1.3324 
68.0 20 1.3330 82.4 28 1.3322 
69.8 21 1.3329 86.0 30 1.3320 


 
  3. Checking for Accuracy 
 


  a. If feasible, adjust the refractometer prism temperature as close as 
possible to the standard temperature (20° C).   


 
   b. Clean the lower refractometer prism face with a solvent such as 


isopropyl alcohol, and dry with a soft lint-free cloth or lens paper, 
making sure no dust fibers adhere to the prism face. 


 
  c. Clean the test prism in the same manner as step b. 


 
  d. Using a thin rod with a well-rounded end, carefully place a drop of 


monobromonaphthalene on the large polished face of the test prism.  
The drop should not be larger than 1 mm in diameter. 


 
  e. Place the test prism longitudinally in the middle of the lower 


refractometer prism, with its large polished face downward, 
and small polished face outward toward the light source. 
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  f. The correct quantity of monobromonaphthalene can be checked by 
pressing the test prism lightly against the refractometer prism face.  
If any of the solution leaks from under any of the test prism edges, 
the reading will be incorrect and this procedure must be started 
again from step a.  Perform the procedure again if any bubbles are 
trapped under the test prism, as this will also cause an incorrect 
reading.   


 
  g. When the test prism is correctly placed, position the light source so 


that it is directly in line with the small polished face of the test 
prism.  A blue glass filter or tissue paper may be held in front of the 
light source so that the best contrast is obtained between the two 
halves of the field of vision. 


 
   h. Look through the refractometer eyepiece.  Locate the shadow edge.  


Be sure that the line does not shift with motion of the light source.  
Any color fringe on the shadow edge can be eliminated by adjusting 
the chromatic compensator, also known as the dispersion correction 
wheel.  This is a rotating drum located on the front of the 
refractometer housing beneath the eyepiece on the Abbe 3L Bausch 
and Lomb type (see illustration on page 26).  Refer to the 
instruction manual if you are unsure how to adjust the chromatic 
compensator of your refractometer.  


 
   i. Reading the scale: 
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(1) On the Bausch and Lomb or Abbe type, the scale is read by 


depressing the switch on the side of the instrument.  Release 
the switch, and bring the shadow edge to line up at the 
intersection of the crosshairs as shown below. 


 
 


 
 
  j. Read the refractive index and compare to the one shown on the test 


prism.  If the average of at least three (3) readings differs by more 
than two units on the fourth decimal place, the refractometer must 
be adjusted. 


 
  4. Calibration or Adjustment   
 


Follow the steps in your refractometer’s instruction manual.   
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D. pH Meter 
 


Most pH meters require daily calibration and standardization to two endpoints 
(usually pH 4 and pH 7, or pH 7 and pH 10) before use.  Calibration checks must 
be documented on at least a monthly basis when the pH meter is used infrequently.  


 
Certified accurate endpoint pH buffer solutions can be purchased from a scientific 
supply source. 


 
 1. Check the electrodes for freedom from crystals or damage. 


 
 2. Follow the owner's manual or instructions provided on the meter. 
 
 3. Check meter in two buffer solutions, and record values on the Daily pH 


 Meter Checks log. 
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E. Analytical Glassware 
 


Calibration should be performed prior to being placed into service.  Glassware can 
be taped or tagged as to calibration.  Enter a serial number and date calibrated on 
the Analytical Glassware Checks log. 
 


 Example:  25 ml Pipette/25 ml Burette 
 


 1. Tare a 50 ml beaker on a previously calibrated gram scale. 
 


 2. Pipet distilled water up to fill line marked on the pipette. 
 


 3. Place pipette over beaker and empty contents into the beaker. 
 
 4. Record scale readout.  25 ml = 25 grams. 


 
 5. Results should be within + 0.1 g.  If accuracy is less than listed, contact 


your immediate supervisor.  Procedures are the same for smaller and larger 
size pipettes and burettes. 
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ID # _______________________ DATE LAST SERVICED______________________


6.  GRADUATED CYLINDER
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F. Hydrometer  
 


A certified accurate hydrometer can be purchased from a scientific supply 
company.  If you have a hydrometer(s) with no certification, it can be checked 
against a certified hydrometer by inserting both spindles in the same cylinder of 
liquid and cross checking the references value.  Cross checking can also be done 
with a calibrated refractometer. 


 
Brix hydrometers should be checked for accuracy monthly or before use if usage is 
infrequent, and the results reported on the Hydrometer Checks log.  Two methods 
are suggested: 
 


 1. Comparison of the hydrometer reading of a sample of syrup with the 
reading of another hydrometer of known accuracy on the same syrup 
sample; or, 


 
 2. Testing the hydrometer in a specially prepared sucrose solution which 


contains a known percentage by weight, of pure, dry sucrose.  For all 
practical purposes a good grade of dry commercial cane or beet sugar will 
be sufficiently pure for standardization of hydrometers.  Observe the 
following guidelines: 


 
 a. Select a value approximately midway on the spindle to be tested.  


For example, a hydrometer in the range of 15 to 20 degrees can be 
tested in a syrup of 18°. 


 
 b. Prepare a sugar solution of the required density by dissolving a 


weighed quantity of dry, free-running sugar in a weighed quantity 
of distilled water.   


 
Example: To prepare 1000 grams of 18° syrup, tare a beaker or other suitable 


receptacle on a gram scale and add exactly 180 grams of dry sugar.  
Then add sufficient water to bring the weight of the mixture (sugar 
and water) to exactly 1000 grams.  This solution will give a reading 
of 18° Brix with an accurate hydrometer at the proper temperature.   


 
Note:  18° Brix is 18% by weight of sugar solids, which is 18 grams per 


100 grams of solution, not 18 grams made up to 100 ml.  Do not 
prepare the solution by making up to volume in a volumetric flask. 


 
 c. Mix the sugar and water well by transferring the contents back and 


forth between two large beakers to assure proper mix. 
 


   d. Cool solution down to about 1 degree below the temperature at 
which the instrument is calibrated. 







SCI Division Inspection Series Technical Procedures Manual 


Effective Date:  February 2013 Page 72 of 169 
 


 


 e. Transfer syrup to a cylinder and equalize to the temperature at 
which the instrument was calibrated.  If necessary, immerse in a 
water bath of the proper temperature. 


 
 f When the syrup has reached the proper temperature, immerse the 


hydrometer and observe the reading in accordance with the 
procedure below. 


 
 g. Take a series of readings by removing the hydrometer and cleaning 


and drying it before each immersion.  If the hydrometer reads 
within 1/10 of a degree of the proper reading, it can be considered 
sufficiently accurate for our purposes.  If the error is 2/10 degree, the 
correction should be recorded, and each reading with this 
instrument adjusted accordingly.  If the error in the instrument 
exceeds 3/10 degree, replace the instrument. 


 
 h. For more precise calibration, the instrument can be standardized at 


more than one check point. 
 
3. Procedure  
 


a. Pour the liquid into a standard glass laboratory cylinder 
approximately 1 ¼ inches inside diameter, 10 to 12 inches tall.  
Completely fill the cylinder, and allow to overflow slightly so as to 
float off any foam or bubbles.   
 


b. Remove sufficient liquid from the cylinder to allow the hydrometer 
to float at a level of liquid slightly below the top of the cylinder.  
This is easy to gauge with a little experience.   
 


c. Slowly lower the clean, dry hydrometer into the liquid until it is 
very near floating position.  Release spindle with a slight spinning 
motion.  If it is dropped into the syrup it will sink too far and when 
it rises, some of the syrup will adhere to the stem.  The weight of 
this adhering syrup will cause the hydrometer to float at a lower 
position than it should.  Air bubbles in the syrup will also cause the 
hydrometer to float at an incorrect level.   


 
d. Observe the reading on the stem after allowing the hydrometer to 


come to a complete rest.  It must not touch the side of the cylinder.  
Where the liquid touches the stem, it rises a short distance to form a 
meniscus.  Looking at the surface level of the liquid, take the 
reading from the bottom of the meniscus at the true liquid level 
(refer to the Reading Through The Meniscus illustration).   
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e. Record the temperature of the syrup and refer to the Brix 
hydrometer temperature corrections chart below to make any 
needed correction.  Note that the correction factor varies according 
to the specific gravity of the liquid as well as with temperature.  The 
correction factor is taken from the column nearest the degrees Brix.  
For example, if the hydrometer indicates a reading of 23.5 degrees 
Brix, the correction factor is taken from the vertical column headed 
"25 degrees Brix." 


  
TEMPERATURE CORRECTIONS -- BRIX HYDROMETERS 


(Standardized at 20 degrees C and reported to the nearest 1/10th degree) 
Degrees Brix 


Temp. 
Degrees C 0 5 10 15 20 25 30 35 40 45 50 55 60 65 70 


Subtract From Observed Reading 


0   .3   .5   .7   .8   .9  1.0  1.1  1.2  1.3  1.4  1.4  1.4  1.4  1.5  1.5 


5   .4   .5   .6   .7   .7   .8   .9   .9  1.0  1.0  1.1  1.1  1.1  1.1  1.1 


10   .3   .4   .4   .5   .5   .6   .6   .6   .7   .7   .7   .7   .8   .8   .8 


11   .3   .4   .4   .4   .5   .5   .6   .6   .6   .6   .7   .7   .7   .7   .7 


12   .3   .3   .4   .4   .4   .5   .5   .5   .5   .6   .6   .6   .6   .6   .6 


13   .3   .3   .3   .4   .4   .4   .4   .5   .5   .5   .5   .5   .5   .5   .6 


14   .2   .3   .3   .3   .3   .4   .4   .4   .4   .4   .4   .5   .5   .5   .5 


15   .2   .2   .2   .3   .3   .3   .3   .3   .3   .4   .4   .4   .4   .4   .4 


16   .2   .2   .2   .2   .2   .3   .3   .3   .3   .3   .3   .3   .3   .3   .3 


17   .1   .1   .2   .2   .2   .2   .2   .2   .2   .2   .2   .2   .2   .2   .2 


18   .1   .1   .1   .1   .1   .1   .1   .1   .1   .1   .2   .2   .2   .2   .2 


19   .1   .1   .1   .1   .1   .1   .1   .1   .1   .1   .1   .1   .1   .1   .1 
Add to Observed Reading 


21   .0   .1   .1   .1   .1   .1   .1   .1   .1   .1   .1   .1   .1   .1   .1 


22   .1   .1   .1   .1   .1   .1   .1   .1   .2   .2   .2   .2   .2   .2   .2 


23   .2   .2   .2   .2   .2   .2   .2   .2   .2   .2   .2   .2   .2   .2   .2 


24   .2   .2   .2   .2   .3   .3   .3   .3   .3   .3   .3   .3   .3   .3   .3 


25   .3   .3   .3   .3   .3   .3   .4   .4   .4   .4   .4   .4   .4   .4   .4 


26   .3   .3   .4   .4   .4   .4   .4   .4   .5   .5   .5   .5   .5   .5   .5 


27   .4   .4   .4    .4   .5   .5   .5   .5   .5   .5   .6   .6   .6   .6   .6 


28   .5   .5   .5   .5   .5   .6   .6   .6   .6   .6   .6   .6   .6   .6   .6 


29   .5   .6   .6   .6   .6   .6   .7   .7   .7   .7   .7   .7   .7   .7   .7 


30   .6   .6   .6   .7   .7   .7   .7   .8   .8   .8   .8   .8   .8   .8   .8 


35  1.0  1.0  1.0  1.1  1.1  1.1  1.2  1.2  1.2  1.2  1.2  1.2  1.2  1.2  1.2 


40  1.4  1.5  1.5  1.5  1.5  1.6  1.6  1.6  1.6  1.7  1.7  1.7  1.7  1.7  1.7 
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G. Salometer 
 


A salometer is a hydrometer used to measure the concentration of sodium chloride 
(NaCl) in water based on specific gravity.  Two types of salometers are used in 
inspection procedures.  A description of the two types of salometer follows; 
instructions for their calibration are provided in separate sections as follows. 


1. One type of salometer measures the “percent by weight” of NaCl in water 
at 60 degrees Fahrenheit.  A saturated solution contains 26.5 percent salt, 
and the salometer scale ranges from 0 to 26.5 percent.  This type of 
salometer is used for brine solutions when testing the maturity of peas.  For 
ease of identification in these instructions, this type of salometer will be 
referred to as Type I.  


 2. A second type of salometer measures the “percent saturation” of NaCl in 
water at 60 degrees Fahrenheit.  Readings are recorded as “degrees 
salometer.”  The full scale ranges from 0 to 100, but this type of salometer 
can be purchased in selected ranges.  When using a salometer with a partial 
range, the expected readings should be midpoint on the scale, and scale 
divisions should be no greater than 0.2 increments.  These salometers may 
be purchased with internal thermometers which are used to apply 
temperature corrections.  This type of salometer is called a “combined 
form” salometer.  The “percent saturation” salometer is used to measure the 
amount of NaCl in the brine of canned ripe olives.  For ease of 
identification in these instructions, this type of salometer will be referred to 
as Type II.  


 
3. Instructions for Checking the Calibration of Type I Salometers (used for 


brining Peas) 
 


a. Visually examine the salometer before each use, and remove any 
damaged salometers from service.  Inspect the salometer for: 


 
(1) Cracks, chips, etching, or any other signs of damage; 
 
(2) Loose pieces of ballast or other foreign material within the 


instrument; 
 
(3) Proper alignment of paper scale within the stem, which 


should be straight without any twists;  
 
 (4) Alignment of paper scale with scale slippage indicator; and, 
 


 b. Clean and dry the salometer before starting verification procedures. 
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c. Prepare a standardized brine solution using the following 
procedures: 


 
(1) Prepare a 13 percent brine solution by measuring 130 grams 


of pure, dry NaCl (such as kosher salt, not iodized salt) and 
870 grams of distilled water.   


 
(2) Mix brine thoroughly. 


 
(3) A 13 percent salt solution is made up by weight, not volume.  


Do not use a volumetric cylinder to make up these solutions. 
 


d. Verify the accuracy of the salometer using the following 
procedures: 


 
(1) Test the salometer in a specially prepared brine solution 


which contains a known percentage, by weight, of dry NaCl 
(see c. above).   


 
(2) Select a hydrometer cylinder appropriate for the size of the 


salometer: 
 


(a) It must be deep enough that the salometer floats 
freely at least 25 mm (1 inch) above the inside 
bottom; and,  


 
(b) It must be wide enough that there will be at least 


12.5 mm (½ inch) between the inner wall and all 
surfaces of the immersed salometer.  The salometer 
should not touch the sides of the cylinder. 


  
(3) The cylinder and salometer must both be clean and dry. 


 
(4) The temperature of the test brine should match the 


calibration temperature of the salometer.  Use a water bath if 
necessary.  


 
(5) Completely fill the cylinder by pouring the brine inside and 


allowing it to overflow slightly so as to float off any foam or 
bubbles.   


 
(6) Remove sufficient liquid from the cylinder to allow the 


salometer to float at a level of liquid slightly below the top 
of the cylinder.  This is easy to gauge with a little 
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experience.  Slowly lower the clean, dry salometer into the 
liquid until it is very near floating position.   


 
(7) Release the spindle with a slight spinning motion.  If it is 


dropped into the solution, it will sink too far and some of the 
salt solution will adhere to the stem, which can affect the 
reading.  Dropping the salometer may also damage it.  Any 
bubbles present will also cause the salometer to read 
incorrectly. 


 
(8) Observe the reading on the stem after allowing the salometer 


to come completely to rest.  The salometer should not touch 
the side of the glass cylinder. 


 
(9) Read the salometer by observing a point slightly below the 


plane of the liquid surface and raising the line of vision until 
level with the surface of the liquid.  Where the liquid 
touches the stem, it rises a short distance to form a 
meniscus.  The reading will be inaccurate if taken at the top 
of the meniscus rather than at the true liquid level.  (See 
illustration below.)  The meniscus layer is usually thin and 
the graduation marks can be seen through it.     


 
 


 
 
 
(10) Record calibration results on the Salometer Calibration log.  


Include the brine temperature reading. 
 
(11) Remove inaccurate salometers from service.  


  


Reading Through The Meniscus 
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4. Instructions for Checking the Calibration of Type II Salometers (used for 
grading Canned Ripe Olives) 


 
a. To comply with these instructions, each grading lab will need 


grading salometers and a reference standard salometer for 
calibrating the grading salometers.  Salometers for grading require a 
manufacturer’s certificate of conformance.  The accuracy of all 
grading salometers will be verified weekly against the reference 
standard salometer, which must have a National Institute of 
Standards and Technology (NIST) traceable certificate of 
calibration.   


 
 This NIST certificate of calibration references the serial number of 


the NIST Standard used for calibration, and the actual readings 
taken at three points.  The NIST traceable reference standard 
salometer is ONLY used for calibration (verifying accuracy) of the 
grading salometers; it is not to be used for grading.  Store all 
salometers with copies of their corresponding certificates. 


 
 Contact the Glen Ellyn or Fresno Federal Inspection Management  


office for Type II grading salometers used to measure the “percent 
saturation” of NaCl in water at 60 degrees Fahrenheit.  Type II 
salometers require daily and weekly calibration checks when they 
are in use.  (See paragraphs e and f.) 


 
b. Visually examine salometer before each use.  Inspect the salometer 


for: 
 


  (1) Cracks, chips, etching, or any other signs of damage; 
 


(2) Loose pieces of ballast or other foreign material within the 
instrument; 


 
(3) Proper alignment of the paper scale within the stem, which 


should be straight without any twists;  
 
 (4) Alignment of paper scale with scale slippage indicator. 


 
Remove any damaged salometers from service.  


 
 c. Clean and dry the salometer before calibrating (verifying accuracy) 


and before each reading.  A buildup of salt, oil, or olive particles 
will affect the accuracy of readings. 
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 d. Verify accuracy by testing the grading salometer: 
  
  (1) Daily - using distilled water; and,  
 


(2) Weekly - by comparing the readings of the grading 
salometer(s) against the readings of the reference standard 
salometer in the same solution of canned ripe olive brine.  


 
 e. Daily Calibration.  Verify the accuracy of the grading salometers 


daily using distilled water, and record on the Salometer Checks log 
contained in this section: 


 
   (1) Clean and dry both the cylinder and the grading salometer. 


 
(2) Select a (cylinder) appropriate for the size of the salometer. 


(a) It must be deep enough that the salometer floats 
freely at least 25 mm (1 inch) above the bottom; and  


 
(b) It must be wide enough that there will be at least 


12.5 mm (½ inch) between the inner wall and all 
surfaces of the immersed salometer.  The salometer 
should not touch the sides of the cylinder. 


 
(3) Completely fill the cylinder by pouring distilled water inside 


and allowing it to overflow slightly so as to float off any 
foam or bubbles.   


 
(4) Remove sufficient liquid from the cylinder to allow the 


salometer to float at a level of liquid slightly below the top 
of the cylinder.  Slowly lower the clean, dry grading 
salometer into the water until it is very near the zero 
reading.   


 
(5) Release the grading salometer with a slight spinning motion.  


If it is dropped into the solution, it will sink too far and 
cause the stem to become wet, which can affect the reading.  
It may be damaged if it strikes the bottom of the cylinder.  
Any bubbles present will cause the salometer to read 
incorrectly. 


 
(6) Observe the reading on the stem after allowing the grading 


salometer to come completely to rest.  The salometer should 
not touch the side of the glass cylinder. 
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(7) Read the grading salometer through the meniscus as for the 
Type I salometer (refer to the Reading Through The 
Meniscus illustration).  The reading should be zero.  


 
(8) Apply any corrections for temperature using Appendix H, 


Grading Manual for Canned Ripe Olives. 
 
(9) Record calibration results on Salometer Checks log.  Include 


temperature reading.  
 


 (10) Remove inaccurate salometers from service. 
 
 (11) Repeat steps (1) through (10) to check all grading 


salometers in use. 
 
f. Weekly Calibration.  A weekly calibration is performed at the 


beginning of each week.  It includes all steps for the daily 
calibration using distilled water, followed by a second phase.  The 
second phase is to compare the readings of the grading salometer 
against the NIST certified reference standard salometer in the same 
sample of canned ripe olive brine: 


 
 (1) The sample of brine should be well-mixed.   
 
 (2) Clean and dry the reference standard salometer.  The 


cylinder must be either clean and dry, or completely rinsed 
with a well-mixed sample of the brine to be read.   


 
  (3) Completely fill the cylinder by pouring the canned ripe olive 


brine into the cylinder and allowing it to overflow slightly 
so as to float off any foam, bubbles, olive particles or olive 
oil in the sample. 


 
  (4) Remove sufficient liquid from the cylinder to allow the 


grading salometer to float at a level of liquid slightly below 
the top of the cylinder.  This is easy to gauge with a little 
experience.  Slowly lower the clean, dry grading salometer 
into the brine until it is very near the anticipated reading. 


 
  (5) Release the reference salometer with a slight spinning 


motion.  If it is dropped into the brine, it will sink too far 
and some of the brine will adhere to the stem and affect the 
reading.  Any bubbles present will also cause the salometer 
to read incorrectly. 
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  (6) Observe the reading on the stem after allowing the grading 
salometer to come completely to rest.  The salometer should 
not touch the side of the glass cylinder. 


 
(7) Read the reference salometer through the meniscus as for 


the Type I salometer (refer to the Reading Through The 
Meniscus illustration). 


 
(8) Record the calibration results, including the temperature 


reading on the salometer calibration log.  Apply corrections 
for temperature using Appendix H, from the Grading 
Manual for Canned Ripe Olives.  


 
  (9) Remove the reference salometer from the hydrometer 


cylinder. 
 
  (10) Repeat steps (1) through (9) for all grading salometers in 


use. 
 
  Note: Use the same brine for the reference standard salometer 


and the grading salometer(s).  Save some of the original 
brine to add to the cylinder if any is lost while taking 
readings.  Reading will be inaccurate if brine, oils, or 
olive particles collect on salometers during grading. 


  
  (11) The readings for the grading salometer(s) and reference 


salometer should agree. 
 
  (12) Remove any inaccurate salometers from service. 
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Type I  Brine for Pea Maturity (percent NaCl by weight)
Type II Canned Ripe Olives (percent saturation, degrees salometer)


Serial Number or ID___________________ Date Placed in Service_____________________


a.  Distilled water b. Reference standard
c.  13 %  brine solution Salometer serial #
d.  Olive brine __________________
e.  Other (State type) Final reading reference
__________________ standard salometer


SALOMETER CHECKS


USDA 
Initials


Visual 
inspection for 


damage 
Meets/Fails


Uncorr 
salometer 
reading


Final 
reading 
(grading 


salometer)


Verification method indicate a, b, c, d, or e


Date Temp ˚F Temp 
correction
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Colorimeter 
 
Detailed instructions for calibration should be provided with your model.  Recommended 
calibration timetables are as follows.  For Hunter models below, light bulb changes are 
recommended at approximately 150 hours of use. 
 
Record results on the appropriate colorimeter calibration log.   
 
 A. Hunter D45 - weekly zero adjustment  
 


B. Hunter D45D2 - daily zero adjustment 
 


Modified units require calibration only when the bulb is changed 
Computer controlled units have no manual zero adjustments 


 
 C. D45D2 - weekly tile check 
 


Modified units require calibration only when the bulb is changed. 
Computer controlled units require calibration only when the bulb is changed. 
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ID # _______________________ DATE LAST SERVICE__________________


USDA
INITIALS


X


Z


Y


Z


X


Y


Z


X


Z


Y


Y


Z


X


Y


SCALES 


X


Y


Z


COMMENTS AND ADJUSTMENTS


COLORIMETER CALIBRATION CHECKS
HUNTER D45 


DATE


Y


(+) OR (-)
READINGS


Z


X


Y


Z


X


X


Y


Z


X
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ID # _______________________ DATE LAST SERVICE__________________


USDA
INITIALS


X


Z


Y


Z


X


Y


Z


X


Z


Y


Y


Z


X


Y


SCALES 


X


Y


Z


COMMENTS AND ADJUSTMENTS


COLORIMETER CALIBRATION CHECKS
HUNTER D45D2 


DATE


Y


(+) OR (-)
READINGS


Z


X


Y


Z


X


X


Y


Z


X
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ID # _______________________ DATE LAST SERVICED________________________


USDA
INITIALS


CALIBRATED WITH 
WHITE TILE?     Y, N


COLORIMETER CALIBRATION CHECKS
MACBETH COLOR-EYE 3000, 3100 AND i5


DATE COMMENTS AND ADJUSTMENTSTIME
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CONTAINER INFORMATION  
 


A. Sizes of metal containers 
 


The following table may be used as a reference for the various can sizes and 
capacities.  Any individual container may vary from the figures given in these 
tables as the result of normal variations in manufacture and variations in closure.  
Capacities will also vary with the profile of the ends.  The dimensions and 
capacities given are generally recognized as standard measurements. 


 
The practical method for the determination of a fill such as "not less than 90 
percent of the capacity of the container" is by means of the headspace gauge.  The 
headspace allowance of 10 percent (or for a 90 percent fill) shown in the Capacity 
- Sizes of Metal Containers table contained in this section, is calculated for the can 
size.  To calculate Headspace for containers other than those shown, or for 
Headspace allowances other than 10%, calculate from the formula given below 
under Headspace.   
 
The following terms are used in the Capacity-Sizes of Metal Containers table. 


 
Avoirdupois:  A system of weights (or mass) based on a pound of sixteen ounces. 
It is the everyday system of weight used in the United States, and will be referred 
to in these instructions in term of the appropriate English system weight, i.e. 
ounces, pounds, etc. 
 


 Designation:  The common name of container. 
 


Dimensions:  The overall measurements, given in terms familiar to the industry. 
The left-hand digit gives the whole inches and the two right-hand digits give the 
additional fraction expressed in sixteenths of an inch.  The first set of numbers 
represents the diameter and the second set of numbers represents the height. 
Example:  211 x 304 means 2 11/16 inches in diameter, 3 4/16 inches in height. 


 
Water Capacity:  The weight of distilled water at 68 degrees F that a sealed 
container will hold when filled to 3/16 inch from the top.  Capacity of containers is 
expressed in ounces.  See the section titled Procedure to Determine the Water 
Capacity in section F for instructions.    


 
Headspace:  measured from top of double seam in sixteenths of an inch, calculated 
as follows: 
 


  Overall height less both seams, times 10%, plus top seam = headspace of 10% 
   
  Example:  [(4 11/16 inches minus 6/16 inch) x 10%]  + 3/16 inch = 9.9/16 inch, or, 
  
  [(75/16 - 6/16) x (0.10)] = 69/16  x 0.1 = 6.9/16 +  3/16 = 9.9/16  (rounded to 10/16 inch). 
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Cans per Case:  Although other packs may be used, most of those listed are typical 
of the industry by representatives of box manufacturers, canners, other interested 
parties, and by the National Institute of Standards and Technology (NIST). 
 


Capacity - Sizes of Metal Containers 
 


Designation 
 


Dimensions 
 
Water Capacity 


(Ounces) 


 
Fluid 


Measure 
(fl. ounces) 


 
Headspace 


of 10 Percent 
(sixteenths 
of an inch) 


 
Cans 


Per Case 


 
5 oz 


 
 


202 x 214 


 
 


4.8 


 
 


4.6 


 
 


7 


 
 


12-24-48 
 
6 oz 


 
 


202 x 308 


 
 


6 


 
 


5.8 


 
 


8 


 
 


24-48 
 
 


 
 


202 x 314 


 
 


6.75 


 
 


6.5 


 
 


8.6 


 
 


24 
 
 


 
 


211 x 200 


 
 


4.9 


 
 


4.7 


 
 


5.6 


 
 


24 
 
No. 211 baby food 


 
 


211 x 210 


 
 


6.75 


 
 


6.5 


 
 


6.6 


 
 


48 
 
4 oz mushroom 


 
 


211 x 212 


 
 


7.15 


 
 


6.85 


 
 


6.8 


 
 


12-24 
 
8 oz short 


 
 


211 x 300 


 
 


7.9 


 
 


7.6 


 
 


7.2 


 
 


24-36-48 
72-96 


 
8 oz tall 


 
 


211 x 304 


 
 


8.65 


 
 


8.3 


 
 


7.6 


 
 


24-36-48-72 
 
No. 1 picnic 


 
 


211 x 400 


 
 


10.9 


 
 


10.45 


 
 


8.8 


 
 


24-48 
 
No. 211 cylinder 


 
 


211 x 414 


 
 


13.55 


 
 


13 


 
 


10.2 


 
 


24-36-48 


 
Pint (Olive) 


 
 


211 x 600 


 
 


16.96 


 
 


16.25 


 
 


12 


 
 


12-24 


 
4 oz pimiento 


 
 


300 x 108 


 
 


4.2 


 
 


4.05 


 
 


4.8 


 
 


 
7 oz pimiento 


 
 


300 x 206 


 
 


7.5 


 
 


7.2 


 
 


6.2 


 
 


 
12 oz (or 8 oz 
mushroom) 


 
 


300 x 400 


 
 


13.55 


 
 


13 


 
 


8.8 


 
 


24 


 
No. 300 


 
 


300 x 407 


 
 


15.2 


 
 


14.6 


 
 


9.5 


 
 


24-36-48 
 
 


 
 


300 x 411 


 
 


16.1 


 
 


15.5 


 
 


9.9 


 
 


48 
 
No. 300 cylinder 


 
 


300 x 509 


 
 


19.4 


 
 


18.6 


 
 


11.3 


 
 


24 
 
No. 1 flat 


 
 


301 x 208 


 
 


 8.2 


 
 


 7.85 


 
 


6.4 


 
 


24 
 
No. 1 


 
 


301 x 400 


 
 


13.98 


 
 


13.4 


 
 


8.8 


 
 


24 


 
No. 1 tall 


 
 


301 x 411 


 
 


16.6 


 
 


15.95 


 
 


9.9 


 
 


24-48 
 
No. 1 square 


 
 


300 x 308 x 308 


 
 


17.27 


 
 


16.6 


 
 


8 


 
 


24-48 


 
No. 303 


 
 


303 x 406 


 
 


16.85 


 
 


16.2 


 
 


9.4 


 
 


12-24-36 


No. 303 


 
 


303 x 504 


 
 


20.55 


 
 


19.75 


 
 


10.8 


 
 


24 
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No. 303 cylinder 


 
 


303 x 509 


 
 


21.85 


 
 


21 


 
 


11.3 


 
 


12-24 
 
No. 2 vacuum 


 
 


307 x 306 


 
 


14.7 


 
 


14.1 


 
 


7.8 


 
 


24 


 
No. 2 short 


 
 


303 x 400 


 
 


17.75 


 
 


17.05 


 
 


8.8 


 
 


24 
 
No. 2 western 


 
 


307 x 408 


 
 


20.2 


 
 


19.4 


 
 


9.6 


 
 


24 
 
No. 2 standard 


 
 


307 x 409 


 
 


20.5 


 
 


19.7 


 
 


9.7 


 
 


12-24 


 
Jumbo 


 
 


307 x 510 


 
 


25.7 


 
 


24.7 


 
 


11.4 


 
 


12-24 


 
No. 2 cylinder 


 
 


307 x 512 


 
 


26.35 


 
 


25.3 


 
 


11.6 


 
 


24 


 
No. 2 tall 


 
 


307 x 604 


 
 


28.8 


 
 


27.65 


 
 


12.4 


 
 


12-24 


 
No. 1-1/4 


 
 


401 x 207.5 


 
 


14.44 


 
 


13.87 


 
 


6.4 


 
 


24 


 
No. 2-1/2 


 
 


401 x 411 


 
 


29.75 


 
 


28.55 


 
 


9.9 


 
 


12-24 


 
No. 2-1/2 square 


 
 


300x308x604 


 
 


32.47 


 
 


31.2 


 
 


12.4 


 
 


24 


 
No. 3 vacuum (or squat) 


 
 


404 x 307 


 
 


23.85 


 
 


22.9 


 
 


7.9 


 
 


24 


 
No. 3 


 
 


404 x 414 


 
 


35.05 


 
 


33.65 


 
 


10.2 


 
 


24 


 
No. 3 cylinder 


 
 


404 x 700 


 
 


51.7 


 
 


49.61 


 
 


13.6 


 
 


12 


 
No. 5 


 
 


502 x 510 


 
 


59.1 


 
 


56.75 


 
 


11.4 


 
 


12 


 
No. 10 


 
 


603 x 700 


 
 


109.45 


 
 


105.1 


 
 


13.6 


 
 


6 


 
No. 12 


 
 


603 x 812 


 
 


138.35 


 
 


132.85 


 
 


16.4 


 
 


4-6 


 
No. 12 


 
 


610 x 800 


 
 


145.7 


 
 


139.85 


 
 


15.2 


 
 


6 


 
Explanation of Dimensional Food Can Standards  
 
Metal can sizes used in industry in the U.S.A. are derived from nominal outside dimensions. 
Measurements are made of the empty round can before seaming on the packers' end.  
 
While such dimensions may be expressed in inches, the custom is to use a conventionalized 
method in which three-digit numbers are used to express each dimension.  The first digit indicates 
the number of whole inches in a dimension, and the second and third digits indicate the fractional 
inches as sixteenths of an inch.  Therefore:  
 
303 x 406 means 3-3/16 x 4-6/16 inches  
307 x 512 means 3-7/16 x 5-12/16 inches  
603 x 700 means 6-3/16 x 7 inches  
The first three-digit number describing a round can indicates the diameter measured across the 
outside of the chime on the seamed end.  The second three-digit number indicates the overall 
height of the can with one end on.  
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Outside dimensions are used to designate the dimensions of oval or round cans.  The dimension of 
the opening is stated first, followed by the height.  For oval cans, this results in three sets of 
figures, the first two being the long and short axis of the opening.  Their interpretation in inches 
and sixteenths of an inch is the same as with round cans.  An oval can might have the size given 
as 402 x 304 x 612, which would mean that the oval opening was 4-2/16 x 3-4/16 inches and the 
height was 6-12/16 inches.  
 
In the table below the "No. 2 Equivalent" indicates the number of No. 2 cans equal to each of the 
cans designated in the first column..  
 


Dimensional Food Can Standards 
 


Name Dimensions Total capacity avoir oz. of 
water at 68 degrees F No. 2 Can equivalent 


6 oz 202 x 308 6.08 0.295 


8 oz Short 211 x 300 7.93 0.386 


8 oz Tall 211 x 304 8.68 0.422 


No. 1 (Picnic) 211 x 400 10.94 0.532 


No. 211 Cylinder 211 x 414 13.56 0.660 


No. 300 300 x 407 15.22 0.741 


No. 300 Cylinder 300 x 509 19.40 0.945 


No. I Tall 301 x 411 16.70 0.813 


No. 303 303 x 406 16.88 0.821 


No. 303 Cylinder 303 x 509 21.86 1.060 


No. 2 Vacuum 307 x 306 14.71 0.716 


No. 2 307 x 409 20.55 1.000 


Jumbo 307 x 510 25.80 1.2537 


No. 2 Cylinder 307 x 512 26.40 1.284 


No. 1¼ 401 x 206 13.81 0.672 


No. 2½ 401 x 411 29.79 1.450 


No. 3 Vacuum 404 x 307 23.90 1.162 


No. 3 Cylinder 404 x 700 51.70 2.515 


No. 5 502 x 510 59.10 2.8744 
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No. 10 603 x 700 109.45 5.325 


The capacity of a 16-oz. glass jar is approximately the same as a No. 303 can. 


The capacity of a No. 2½ glass jar is approximately the same as a No. 2½ can. 


 
B. Net contents and fluid measure 


 
Labeling requirements under the Federal Food, Drug, and Cosmetic Act require 
certain foods to be labeled in terms of weight, and others in terms of liquid 
measure.  In general, the statement is in terms of liquid measure if the food is 
liquid, and in terms of weight if the food is solid, semisolid, viscous, or a mixture 
of solid and liquid.  Some exceptions include canned pickles (expressed in volume) 
and canned mushrooms (labeled according to the recommended minimum drained 
weight for the container capacity).  


 
In reporting net contents in containers of products such as juices and other 
commodities customarily labeled and marketed in terms of volume, inspection 
certificates should record contents in fluid measure.  
 
In determining the net volume (or fluid measure), it is sometimes more rapid and 
accurate to determine the net weight as usual, and convert ounces to fluid ounces 
by the following formula: 
 


     ounces x 0.9614 
     specific gravity of product 
 


Degrees Brix may be converted directly to specific gravity in accordance with 
instructions found in the Brix section of this manual, Sucrose Conversion Tables.  
Products may be carefully measured into a suitable and accurately graduated 
receptacle if it is difficult or inconvenient to determine the specific gravity.  If 
requested by the applicant, the net contents may be reported in terms of both 
weight and volume  
 


C. Conversion factors for canned foods 
 


The following table designates common conversion factors that are applicable to 
most canned fruit and vegetable products.  If an exact conversion does not exist, 
choose the closest can size.  


 
Columns "A" and "B" indicate the number of cans equal to each of the cans 
designated in the "Can Size" column.  
Columns "C", "D" and "E" apply to the case equivalents for the can sizes, and the 
common packing per case. 
 
 


Fluid ounces  = 
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   Conversion Factors 
 


 A 
 


B 
 


C 
 


D 
 


E 
                  Factors For Converting 
Can Size 


 
# per case 


 
No. 2 cans 


 
No. 2 ½ cans 


 
Cases 24/2 


 
Cases 24/2 ½ 


 
Cases 6/10 


 
5 oz 


 
 


48 


 
 


0.235 


 
 


0.162 


 
 


0.47 


 
 


0.324 


 
 


0.352 
 
6 oz 


 
 


48 


 
 


0.295 


 
 


0.203 


 
 


0.590 


 
 


0.406 


 
 


0.440 


 
8 oz short 


 
 


48 


 
 


0.385 


 
 


0.266 


 
 


0.770 


 
 


0.532 


 
 


0.576 


 
8 oz tall 


 
 


48 


 
 


0.422 


 
 


0.291 


 
 


0.844 


 
 


0.582 


 
 


0.632 
 
No. 1 picnic 


 
 


48 


 
 


0.532 


 
 


0.367 


 
 


1.064 


 
 


0.734 


 
 


0.800 


 
No. 1 1/4 


 
 


48 


 
 


0.704 


 
 


0.485 


 
 


1.408 


 
 


0.970 


 
 


1.060 


 
No. 300 


 
 


48 


 
 


0.740 


 
 


0.500 


 
 


1.480 


 
 


1.200 


 
 


1.112 


 
No. 1 tall 


 
 


48 


 
 


0.810 


 
 


0.559 


 
 


1.620 


 
 


1.118 


 
 


1.224 


 
No. 303 


 
 


24 


 
 


0.821 


 
 


0.566 


 
 


0.821 


 
 


0.566 


 
 


0.616 


 
No. 1 square 


 
 


24 


 
 


0.843 


 
 


0.581 


 
 


0.843 


 
 


0.581 


 
 


0.632 


 
No. 2 


 
 


24 


 
 


1.000 


 
 


0.690 


 
 


1.000 


 
 


0.690 


 
 


0.750 


 
No. 2 ½ 


 
 


24 


 
 


1.450 


 
 


1.000 


 
 


1.450 


 
 


1.000 


 
 


1.087 
 
No. 2 ½ square 


 
 


24 


 
 


1.585 


 
 


1.093 


 
 


1.585 


 
 


1.093 


 
 


1.188 


 
No. 3 


 
 


24 


 
 


1.710 


 
 


1.179 


 
 


1.710 


 
 


1.179 


 
 


1.284 
 
No. 3 cylinder 


 
 


12 


 
 


2.516 


 
 


1.735 


 
 


1.258 


 
 


0.868 


 
 


0.943 


 
No. 5 


 
 


12 


 
 


2.882 


 
 


1.987 


 
 


1.441 


 
 


0.994 


 
 


1.080 


 
No. 10 


 
 


6 


 
 


5.336 


 
 


3.680 


 
 


1.334 


 
 


0.920 


 
 


1.000 


 
No. 12 


 
 


6 


 
 


6.745 


 
 


4.652 


 
 


1.686 


 
 


1.163 


 
 


1.264 
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  Examples:      
 
  1. To find the equivalent number of No. 2 ½ cans: 
 


 100,000 cans No. 2 size =   (100,000 x 0.690) = 69,000 No. 2½ size cans 
 
  2. To find the number of cases 24/2 ½:  
 


 7,000 cases 24/2 =   (7,000 x 0.690) = 4,830 cases 24/2½ 
 10,000 cases 6/10 =   (10,000 x 0.920) = 9,200 cases 24/2 ½ 
 


D. Sizes of glass containers 
 


Net weights for canned fruits and vegetables in glass are not mandatory.  Federal 
and various State laws require that a statement of net contents be given on the 
label, but none of these laws specify what the weights must be.  Label weights 
shown on these products generally state the contents for what is considered normal 
fill for the product.  Variations in weights are to be expected.  The following 
weights represent an approximate average weight of the product and packing 
medium inside the container. 
 


Capacity of Glass Containers 
 


 
Designation 


 
Glass Containers 


(overflow) Fluid oz. 


 
Metal 


Container oz. 


 
Designation and Size 


of Equivalent 


 
 


Can Size 
 


Baby Jar 


 
 


5.1 


 
 


4.9 


 
 


5 oz 


 
 


211 X 200 
 


Junior Jar 


 
 


8.1 


 
 


7.9 


 
 


8 oz short 


 
 


211 X 300 
 


16 oz. Jar 


 
 


17 


 
 


16.6 


 
 


No. 1 tall 


 
 


301 X 411 
 


No. 303 Jar 


 
 


17 


 
 


16.85 


 
 


No. 303 


 
 


303 X 406 
 


No. 2½ Jar 


 
 


28.4 


 
 


29.75 


 
 


No. 2½ 


 
 


401 X 411 
 


46 oz. Jar 
 


49 
 


51.62 
 


No. 3 cylinder 
 


404 X 700 
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Packing of Glass Containers 
 


Capacity of Glass Containers 
 (fluid ounces) 


 
Maximum Number 
of Units per Box 


 
Number of Tiers 


per Box 
 


8 ounces or less 
  


48 
  


2 
 


over  8 oz. to 17 oz. 
  


24 
  


1 
 


over 17 oz. to 40 oz. 
  


12 
  


1 
 


over 40 oz. to 70 oz.  
  


6 
  


1 
 


over 70 oz. to 1 gallon 
  


4 
  


1 
 
 


E. Calculating drained weight for unpublished container sizes  
 


Drained weights in the United States grade standards are generally published and 
applied by USDA for common container sizes.  To determine the recommended 
minimum drained weight for unpublished container sizes on a proportional basis, 
use the following procedure as a guideline:  


 
1. Refer to tables for Capacity-Sizes of Metal Containers for metal containers, 


or Capacity of Glass Containers for glass containers to find the water 
capacity of the unpublished container.  For container sizes not listed in 
these tables, determine the water capacity of the target container by 
following the procedure in Procedure to Determine the Water Capacity in 
section F. 


 
  2. After obtaining the water capacity of the target container, find the water 


capacity of the next closest container given in the standard.   
 


3. Divide the recommended minimum drained weight of the closest container 
by its water capacity to get the proportional water capacity. 


 
4. Multiply the water capacity of the target container by the proportional 


water capacity of the nearest container to establish the new recommended 
minimum drained weight for the target container.  Round to the nearest 
tenth of an ounce, rounding up for digits ending in 5 or greater, rounding 
down for digits ending in numbers less than 5.  Record both the range of 
results and the drained weight average on certificates.  Refer to the AIM 
Inspection Series, Certification Manual for questions on certification. 
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   Use this equation: 
 


X = A x B ÷ C; where,  
 
X = Recommended minimum drained weight of unknown container, 


 
   A = Recommended minimum drained weight of closest container size,   
 
   B = Water capacity of the target container, and 
 
    C = Water capacity of the closest container. 
  
   Example:  Canned Tomatoes in No. 12 cans (603 x 812) 
 


The water capacity of the No. 12 can is to be 138.35 ounces.  (See 
Capacity-Sizes of Metal Containers)  The closest can size given in the 
standard is the No. 10 can, which has a water capacity of 109.45 ounces.  
The drained weight for canned tomatoes in the No. 10 can is 63.5 ounces 
for U.S. Grades A and B.  The corresponding drained weight of tomatoes in 
a No. 12 can is calculated as follows: 
 


  X = unknown drained weight, A= 63.5 oz., B= 138.35 oz., C= 109.45 oz., so,  
  
  X = 63.5 oz. x 138.35 oz. ÷ 109.45 oz.; X = 63.5 x 1.26; X = 80.3 oz. for A or B  
  grade Canned Tomatoes in No. 12 cans. 
 


F. Procedure to Determine the Water Capacity 
 


This procedure applies to several types of primary containers: cans, glass, and 
plastic (except polyethylene or other thin plastic film).  Use three containers to 
determine the water capacity, unless the weight of the primary container is a very 
small percentage of the gross weight and is quite uniform.  If this is the case, use a 
single container from the lot to determine water capacity.   


 
The following is an excerpt from 21 CFR, 130.12, "General Methods for Water 
Capacity and Fill of Containers" which may be found at the following internet 
address:  http://www.access.gpo.gov/nara/cfr/cfr-table-search.html#page1. 


 
  To determine the water capacity of a container: 
 


1. If the container has a lid attached by a double seam, cut out the lid without 
removing or altering the height of the double seam.   
 


  2. Wash, dry, and weigh the empty container. 
  



http://www.access.gpo.gov/nara/cfr/cfr-table-search.html#page1
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3. Fill the container with distilled water at 68 degrees Fahrenheit to 3/16 inch 
vertical distance below the top level of the container.  If the container has a 
lid attached other than by double seam, remove the lid and fill the container 
to the level of the top. 


 
4. Weigh the filled container.   
 
5. Subtract the container tare weight from the full container weight.  The 


difference is the weight required to fill the container.   
 


G. Containers for frozen fruits and vegetables  
 


Common consumer size containers for frozen fruits and vegetables are 10 ounce, 
12 ounce, 14 ounce, and 16 ounce packages, depending upon the commodity.  
Some products are also packed in larger containers for institutional purchases.  
Vegetables packed in 2 ½ pound and 5 pound packages, and fruits in 2 ½ pound, 
10 pound, 15 pound, and 30 pound containers are the most common.   


 
The percentage figures for losses in preparation of raw product for freezing are 
approximate, and are only given for estimates. 
 


  







SCI Division Inspection Series Technical Procedures Manual 


Effective Date:  February 2013 Page 97 of 169 
 


 


Containers for Frozen Vegetables    
 


Vegetables Common Packages and Usual 
Packing Per Case 


Approximate Losses in Preparation of 
Raw Product for Freezing 


Asparagus 12-2 ½ lb. 
12-8 oz. 


24-12 oz. 
24-10 oz. 


54% 


Beans, Lima  12-2 ½ lb. 
24-12 oz. 


63% 


Beans, Green 12-2 ½lb. 
24-12 oz. 
24-10 oz. 


21% 


Broccoli 
 


8-4 lb. 
12-2 lb. 


24-10 oz. 


 
45% 


Brussels 
Sprouts 


8-4 lb. 
12-2 lb. 


24-10 oz. 


 
45% 


Carrots 
 


12-2½ lb. 
 


50% 


Cauliflower 
 


8-4 lb. 
12-2 lb. 


24-10 oz. 


 
70% 


Corn 
 


12-2 ½ lb. 
24-12 oz. 
24-10 oz. 


 
76% 


 
 


Peas 
 


6-5 lb. 
12-2 ½ lb. 
24-12 oz. 
24-10 oz. 


 
60% 


Carrots and Peas 
 


12-2 ½ lb. 
24-12 oz. 


 
60% 


Spinach 12-3 lb. 
12-2 ½ lb. 
24-14 oz. 


45% 


Squash, Pumpkin 
 


24-1 lb. 35% 


Succotash 
 


24-12 oz. 
24-11 oz. 
24-10 oz. 


35% 


Mixed 
Vegetables 


 
12-2 1/2 lb. 
24-12 oz. 


35% 
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Fruits 
 


Common Packages and Usual 
Packing Per Case 


 
Approximate Losses in Preparation of 


Raw Product for Freezing 
Apples 30 lb. 50% 


Apricots 
30 lb. 
10 lb. 


24-1 lb. 


22% 


Blackberries 
Barrels 
30 lb. 


5% 


Blueberries 
Barrels 
30 lb. 


  
    


 
5% 


Cherries 
Barrels 
30 lb. 


  


 
25% 


Peaches 
30 lb. 
10 lb. 


  
  


 
33% 


Prunes and 
Plums 


Barrels 
30 lb. 


 
15% 


Raspberries 
Barrels 
30 lb. 


  
  


 
15% 


Rhubarb 
30 lb. 


24-16 oz. 
15% 


Strawberries 
Barrels 
30 lb. 


  
  


 
7% 


Youngberries, 
Loganberries, 
Boysenberries 


Barrels 
30 lb. 
10 lb. 


 
5% 


 


H. Approximate shipping weights  
 


Shipping weights include the gross weight of the product, primary container, 
shipping container, and any incidental packaging material.  Gross shipping weights 
may be used in determining the approximate number of cases that common carriers 
or transportation lines allow per freight car or truck.  These weights are also 
required on bills of lading or manifests. 


 
The approximate shipping weights shown are for guidance only, and are common 
weights for most processed fruits and vegetables. 
 


Containers for Frozen Fruits  
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Approximate Gross Weights per Case 
 


 
 


Type of pack 


 
 


Fruits 
(Canned) 


 
 


Vegetables 
(Canned) 


 
 


  
Metal Containers, Fiber Cartons 


 
 


48 - 8 oz. 


  
35 lb. 


  
35 lb. 


 
 


48 - No. 1 tall 


  
64 lb. 


  
--- 


 
 


48 No. 1 picnic 


  
--- 


  
43 lb. 


 
 


24 No. 2 


  
39 lb. 


  
39 lb. 


 
                     24 No. 2 ½ 


  
56 lb. 


  
55 lb. 


 
 


6  No. 10 


  
49 lb. 


  
48 lb. 


 
 


 


 
 


Fruits (dried) 


 
 


 
 


Packages and 
Fiber Cartons 


  
Wood Boxes 


 
 


48 - 16 oz. 


  
50 lb. 


  
--- 


 
 


36 - 16 oz. 


  
40 lb. 


  
--- 


 
 


36 - 11 oz. 


  
31 lb. 


  
--- 


 
 


25 lb. 


  
--- 


  
28 lb. 


 
 


30 lb. 


  
--- 


  
33 lb. 


 
 


50 lb. 


  
--- 


  
55 lb. 
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Length-Inches and Millimeters-Equivalents of Decimal and Binary Fractions of an Inch in Millimeters 
 


 
1/2's 


 
1/4's 


 
8th's 


 
16th's 


 
32nd's 


 
64th's 


 
Milli-


meters 


 
Decimals 
of an inch 


 
Inch 


 
1/2's 


 
1/4's 


 
8th's 


 
16th's 


 
32nd's 


 
64th's 


 
Milli-


meters 


 
Decimals 
of an inch 


 
 


 
 


 
 


 
 


 
 


 
1 


 
0.397 


 
0.015625 


 
 


 
 


 
 


 
 


 
 


 
 


 
33 


 
13.097 


 
0.515625 


 
 


 
 


 
 


 
 


 
1 


 
2 


 
0.794 


 
0.03125 


 
 


 
 


 
 


 
 


 
 


 
17 


 
34 


 
13.494 


 
0.53125 


 
 


 
 


 
 


 
 


 
 


 
3 


 
1.191 


 
046875 


 
 


 
 


 
 


 
 


 
 


 
 


 
35 


 
13.891 


 
0.546875 


 
 


 
 


 
 


 
1 


 
2 


 
4 


 
1.588 


 
0.0625 


 
 


 
 


 
 


 
 


 
9 


 
18 


 
36 


 
14.288 


 
.5625 


 
 


 
 


 
 


 
 


 
 


 
5 


 
1.984 


 
0.078125 


 
 


 
 


 
 


 
 


 
 


 
 


 
37 


 
14.684 


 
0.578125 


 
 


 
 


 
 


 
 


 
3 


 
6 


 
2.381 


 
0.09375 


 
 


 
 


 
 


 
 


 
 


 
19 


 
38 


 
15.081 


 
0.59375 


 
 


 
 


 
 


 
 


 
 


 
7 


 
2.778 


 
0.109375 


 
 


 
 


 
 


 
 


 
 


 
 


 
39 


 
15.478 


 
0.609375 


 
 


 
 


 
1 


 
2 


 
4 


 
8 


 
3.175 


 
0.125 


 
 


 
 


 
 


 
5 


 
10 


 
20 


 
40 


 
15.875 


 
0.675 


 
 


 
 


 
 


 
 


 
 


 
9 


 
3.572 


 
0.140625 


 
 


 
 


 
 


 
 


 
 


 
 


 
41 


 
16.272 


 
0.640625 


 
 


 
 


 
 


 
 


 
5 


 
10 


 
3.969 


 
0.15625 


 
 


 
 


 
 


 
 


 
 


 
21 


 
42 


 
16.669 


 
0.65625 


 
 


 
 


 
 


 
 


 
 


 
11 


 
4.366 


 
0.171875 


 
 


 
 


 
 


 
 


 
 


 
 


 
43 


 
17.066 


 
0.67875 


 
 


 
 


 
 


 
3 


 
6 


 
12 


 
4.762 


 
0.1875 


 
 


 
 


 
 


 
 


 
11 


 
22 


 
44 


 
17.462 


 
0.6875 


 
 


 
 


 
 


 
 


 
 


 
13 


 
5.159 


 
0.203125 


 
 


 
 


 
 


 
 


 
 


 
 


 
45 


 
17.859 


 
0.703125 


 
 


 
 


 
 


 
 


 
7 


 
14 


 
5.556 


 
0.21875 


 
 


 
 


 
 


 
 


 
 


 
23 


 
46 


 
18.256 


 
0.71875 


 
 


 
 


 
 


 
 


 
 


 
15 


 
5.93 


 
0.234375 


 
 


 
 


 
 


 
 


 
 


 
 


 
47 


 
18.653 


 
0.734375 


 
 


 
1 


 
2 


 
4 


 
8 


 
16 


 
6.350 


 
0.25 


 
 


 
 


 
3 


 
6 


 
12 


 
24 


 
48 


 
19.050 


 
0.75 
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1/2's 


 
1/4's 


 
8th's 


 
16th's 


 
32nd's 


 
64th's 


 
Milli-


meters 


 
Decimals 
of an inch 


 
Inch 


 
1/2's 


 
1/4's 


 
8th's 


 
16th's 


 
32nd's 


 
64th's 


 
Milli-


meters 


 
Decimals 
of an inch 


 
 


 
 


 
 


 
 


 
 


 
17 


 
6.747 


 
0.265625 


 
 


 
 


 
 


 
 


 
 


 
 


 
49 


 
19.447 


 
0.76525 


 
 


 
 


 
 


 
 


 
9 


 
18 


 
7.144 


 
0.28125 


 
 


 
 


 
 


 
 


 
 


 
25 


 
50 


 
19.844 


 
0.78125 


 
 


 
 


 
 


 
 


 
 


 
19 


 
7.541 


 
0.296875 


 
 


 
 


 
 


 
 


 
 


 
 


 
51 


 
20.241 


 
0.796875 


 
 


 
 


 
 


 
5 


 
10 


 
20 


 
7.938 


 
0.3125 


 
 


 
 


 
 


 
 


 
13 


 
26 


 
52 


 
20.638 


 
0.8125 


 
 


 
 


 
 


 
 


 
 


 
21 


 
8.334 


 
0.328125 


 
 


 
 


 
 


 
 


 
 


 
 


 
53 


 
21.034 


 
0.828125 


 
 


 
 


 
 


 
 


 
11 


 
22 


 
8.731 


 
0.34375 


 
 


 
 


 
 


 
 


 
 


 
27 


 
54 


 
21.431 


 
0.84375 


 
 


 
 


 
 


 
 


 
 


 
23 


 
9.128 


 
0.359375 


 
 


 
 


 
 


 
 


 
 


 
 


 
55 


 
21.828 


 
0.859375 


 
 


 
 


 
3 


 
6 


 
12 


 
24 


 
9.525 


 
0.375 


 
 


 
 


 
 


 
7 


 
14 


 
28 


 
56 


 
22.225 


 
0.875 


 
 


 
 


 
 


 
 


 
 


 
25 


 
9.922 


 
0.390625 


 
 


 
 


 
 


 
 


 
 


 
 


 
57 


 
22.622 


 
0.890625 


 
 


 
 


 
 


 
 


 
13 


 
26 


 
10.319 


 
0.40625 


 
 


 
 


 
 


 
 


 
 


 
29 


 
58 


 
23.019 


 
0.90625 


 
 


 
 


 
 


 
 


 
 


 
27 


 
10.716 


 
0.421875 


 
 


 
 


 
 


 
 


 
 


 
 


 
59 


 
23.416 


 
0.921875 


 
 


 
 


 
 


 
7 


 
14 


 
28 


 
11.112 


 
0.4375 


 
 


 
 


 
 


 
 


 
15 


 
30 


 
60 


 
23.812 


 
0.9375 


 
 


 
 


 
 


 
 


 
 


 
29 


 
11.509 


 
0.453125 


 
 


 
 


 
 


 
 


 
 


 
 


 
61 


 
24.209 


 
0.953125 


 
 


 
 


 
 


 
 


 
15 


 
30 


 
11.906 


 
0.46875 


 
 


 
 


 
 


 
 


 
 


 
31 


 
62 


 
24.606 


 
0.96875 


 
 


 
 


 
 


 
 


 
 


 
31 


 
12.30 


 
0.48475 


 
 


 
 


 
 


 
 


 
 


 
 


 
63 


 
25.003 


 
0.984375 


 


1 
 
2 


 
4 


 
8 


 
16 


 
32 


 
12.700 


 
0.5 


 
1 


 
2 


 
4 


 
8 


 
16 


 
32 


 
64 


 
25.400 


 
1.000 
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ENZYME INACTIVATION 
 
Inactivation of the peroxidase and catalase enzymes is achieved by the proper blanching of 
vegetables prior to freezing.  These enzymes would otherwise cause development of off-flavors, 
loss of color and loss of vitamin A and C during storage after freezing.  Blanching also tends to 
fix the characteristic color of vegetables.  Better color retention is attained by blanching at a 
higher temperature for a short time, rather than through lower temperatures for a longer time.  
Over-blanching may cause dull color, flavor loss, sloughing, and poor texture.   
 
For the majority of vegetables, inactivation of catalase alone does not indicate adequate blanch.  
Inactivation of the peroxidase enzyme is considered necessary to minimize future deterioration in 
quality.  Consequently the Peroxidase test is considered the official Division test for enzyme 
inactivation.  For properly blanched products, test results are negative. 
 


A. Lot Inspection Procedures 
 


Products inspected under lot inspection will not routinely be tested for enzyme 
inactivation.  The peroxidase test will be made on all condition inspections, or if 
required by Federal or buyer's specifications, or if requested by the applicant.  In 
addition, the peroxidase test will be run during inspections of frozen vegetables if 
there is organoleptic evidence of under-blanch such as off-colors, off-flavors and 
toughening.   


 
When specifications call for catalase or tests other than the peroxidase test, or 
specify methods other than the USDA methods contained in this technical 
manual, such tests should be performed as required by the specification. 
 
When required, the minimum rate that enzyme inactivation tests be performed: 


 
          Quality          Number 
      Sample Size          of Tests 
 
    3     1 
    6     1 
   13     3 
   21     3 
   29     4 


 
Additional tests should be made if organoleptic inspection indicates the possibility 


 of inadequate blanching. 
 


B. In-Plant Inspection Procedures 
 


All vegetables processed and frozen under in-plant inspection (except onion rings, 
sweet peppers, rhubarb, French fried potatoes, and cooked squash) are to be tested 







SCI Division Inspection Series Technical Procedures Manual 


Effective Date:  February 2013 Page 103 of 169 
 


 


for peroxidase inactivation.  Where required by Federal, buyers, or other 
specifications, testing for catalase inactivation must be in addition to the 
peroxidase test.  Testing using methods outlined in specifications is permissible in 
lieu of the USDA method when inspection and certification are based on such 
specifications.  Samples from each blancher are to be tested at the beginning of 
every processing period.  Additional sample units should be tested whenever there 
is an indication that the blanch may have changed.  Tests should also be made at 
least hourly throughout the shift. 
 


C. Quality Control Testing – Unofficial 
 


The official peroxidase test and other enzyme inactivation tests are useful quality 
control tools.  For example, blanch temperature may be adjusted so that a 
peroxidase test will show no color development within three and a half minutes, 
but will show color development within eight minutes.  It is most useful to test the 
larger units of product for peroxidase activity.  Depending upon the variation in 
product unit size, if there is color development in two and a half or three minutes, 
the product may be considered neither under nor over blanched, and official tests 
with units representative of all unit sizes may remain negative.   
 
Indications of possible under blanching include low initial blanch temperature, 
drops in temperature, increased volume of product, or increase in unit size of 
product, which suggests the need for additional quality control checks.  Quality 
control tests from isolated portions of production can and should be made for 
those plants relying on the inspector for help in quality control.  This should be 
noted on the score sheet, but not be considered the official routine peroxidase test 
unless representative of the production.  Similarly, quality control tests on larger 
units may be recorded on the score sheets, but this should be noted as being a 
restrictive test and not one of the routine representative tests for the hour. 


 
Quality control tests may be made on the cut surface of an individual unit of 
product, but these are not considered official tests.  Pieces of the product can be 
tested with 0-tolidine paper and hydrogen peroxide (H202) to show the extent of 
any unblanched area in a piece of product, and to show variations among pieces 
of the same size in judging the uniformity of the blanch. 
 


D. Special Tests for Certain Products 
 


1. Broccoli: 
 


For quality control purposes, test the top center portion of the heads of the 
large stocks where enzyme activity will be concentrated, if present.  This 
may give quality control additional information, but is not to be 
considered an official test. 
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2. Brussels Sprouts  
 
Quality control checks can include the development of pink centers soon 
after freezing and storage, or the rapid development of pink color after 
about 15 seconds with the addition of ½ to 3 percent H202 to the cut 
surface immediately after blanching.  Correlation of one of these tests with 
the official test should provide a rapid quality control check. 


 
3. Corn-on-the-Cob  


 
When testing corn-on-the-cob, use only the kernels removed from the cob.  
Scrapings taken from the cob at the base of the kernels may show residual 
peroxidase activity even though the product is adequately blanched.   
 


E. Size, Collection and Handling of Sample Units 
 


Use a 200 gram sample that is representative of the variation in piece sizes.  If 
some pieces are very large, all pieces shall be cut in quarters, and a quarter from 
each piece used for the 200 gram sample. 


 
Blanched, cooled, unfrozen samples should be taken just before entering the 
freezer.  Test within ½ hour, or quickly cool to 35 degrees F in ice water or in a 
freezer compartment, and run the test within 2-3 hours. 


 
Frozen samples should be water thawed in tap water at no more than 86 degrees F 
until units can be easily separated.  Do not perform test on completely frozen 
sample units.  Enzyme tests must be completed within 30 minutes of thawing.   
 


F. Peroxidase Testing Procedure 
 
  1. Reagents 
 
   a. Distilled Water. 
 


b. 0.5 percent guaiacol in either 50 percent ethyl alcohol solution or a 
50 percent 2-propanol (isopropyl alcohol) solution. 


 
c. 0.08 percent hydrogen peroxide (2.8 ml of 30 percent hydrogen 


peroxide made up to a liter with distilled water).  Keep in 
refrigerator in a dark bottle and replace each week or two. 
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2. Apparatus 
 
   a. Test tubes - ¾ or 7/8 inch diameter 
 
   b. Funnels - 3 or 4 inch diameter 
 


c. Cotton milk filters - 6 or 7 inch diameter or SS 604 filter paper or 
similar quality, 18.5 cm. in diameter. 


 
   d. Mechanical blender  
 
   e. Graduated cylinder - 50 ml 
 
   f. Pipettes - 1 ml and 2 ml 
 
   g. Timer or watch with second hand 
 
   h. Test tube rack 
 


i. Balance with an accuracy of ± 0.1 gram 
 


 3. Procedure 
 


a. The test must be completed within 30 minutes after the product is 
thawed. 


 
b. Weigh out a representative 200 gram sample.  (See Size, 


Collection and Handling of Sample Units.) 
 
   c. Place in blender with 600 ml of water. 
 
   d. Macerate for 1 minute at high speed. 
 


e. Filter through cotton milk filter.  If cotton milk filters are not 
available, SS 604 filter paper may be used.  Discard the first 5-10 
ml of filtrate. 


 
f. Prepare a blank by adding 21 ml of distilled water to 2 ml of 


filtrate in a test tube.  Add 1 ml of ½ percent guaiacol solution 
without mixing.  Do not add any hydrogen peroxide to this tube. 


 
g. Prepare the sample by adding 20 ml of distilled water to 2 ml of 


filtrate in a second test tube.  Add 1 ml of ½ percent guaiacol 
solution without mixing. 
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h. Add 1 ml of 0.08 percent hydrogen peroxide to the second test tube 
without mixing.  See illustration. 


 
i. While wearing gloves, mix contents of both tubes thoroughly by 


inverting each 3 times and returning to test tube rack.  Watch for 
development of any color in the sample tube to which hydrogen 
peroxide was added.  Use the blank tube containing guaiacol, water 
and filtrate for comparison.  Any color change in the sample tube 
that is in obvious contrast to the blank is considered a positive test.  
If no such color contrast develops in 3 ½ minutes*, consider the 
test negative and the product adequately blanched.  If color 
develops after 3 ½ minutes, it is to be disregarded, and the test still 
considered negative. 


 
* Zucchini Squash: 1 minute. 


Brussels Sprouts:  2 ½ minutes; however, consider test results on the lot as 
meeting if no more than 1 of 3 sample units tested changes after 2 
minutes.  A lot fails if any sample units change color before 2 minutes. 


  
PEROXIDASE TEST 


 


 
   Number 1          Number 2 
    (Blank)           (Test Sample) 
 
Note: Use only 3/4 or 7/8 inch diameter test tubes.   
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G. Catalase Testing Procedure 
 
  1. Reagents 
 
   a. Distilled water 
 
   b. Calcium carbonate (CaCO3) 
 


c. 3 percent hydrogen peroxide (10 ml of 30 % hydrogen peroxide 
per 100 ml of distilled water).  Keep in refrigerator in a dark bottle. 


 
  2. Apparatus 
 
   a. Mechanical blender 
 


b. Footed fermentation tube with vertical tube graduated from 0 to 5 
ml in 1/10 ml graduations (Kimble 46162, or similar). 


 
   c. Funnels - 3 or 4 inch diameter 
 


d. Cotton Milk filters - 6 or 7 inch diameter, or SS 604 filter paper or 
similar quality, 18.5 cm. in diameter. 


 
   e. Pipettes - 1 ml, 5 ml, and 10 ml 
 
   f. Balance with accuracy of ± 0.1 gram. 
 
   g. Timer or watch with second hand. 
 
  3. Procedure 
 


a. Comminute a 100 gram portion of vegetable material together with 
100 ml of water and about 2 grams of calcium carbonate. 


 
   b. Filter slurry through cotton milk filter. 
 
   c. Add 2 ml of distilled water to the fermentation tube (See   
    illustration on the following page). 
 
   d. Pipet 2 ml of filtrate into tube. 
 
   e. Add 8 ml of 3 percent hydrogen peroxide to tube. 
 


f. Invert tube in such a manner as to completely fill the calibrated 
column.  Tap gently to dissipate any bubbles that result from 
mixing the solution. 
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g. Return to upright position and allow contents to generate for 3 ½ 
minutes. 


 
h. At the end of 3 ½ minutes, record the volume of gas formed. 


 
i. A reading of 0.1 ml or less is considered negative for the catalase 


enzyme; any reading of more than 0.1 ml is considered positive. 
 


 
    


 
H. Certification 


 
Official peroxidase or catalase tests that are representative of a production period 
or lot are shown on the score sheets for the item, but are not reported on a 
certificate unless: 


 
1. Requested by the Applicant. 


 
  2. Required by Federal, Buyer's or other Specification. 
 


3. Inspection is for condition of the product, and some of the samples are 
positive. 


 
Refer to the AIM Inspection Series Certification Manual for appropriate 
statements to be shown in the "Body" and/or "Grade" section of a certificate.  


Catalase 
Fermentation 


Tube 


Air bubbles collect 
here.  Read from 
the bottom of the 
collection. 
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FROZEN AND REFRIGERATED PRODUCT 
 
SCI Division offices periodically get requests for inspecting and reporting the temperature and 
condition of refrigerated and frozen foods.  Normally requests for this type of restricted 
inspection are from packers, buyers, or carriers; they may be either the result of dispute or 
rejection of deliveries because of alleged high temperatures upon arrival at terminal warehouses; 
or the interested party is using the data as a part of a quality control program.  Many times 
condition inspection will involve small lots of commodities not assigned to the Fruit and 
Vegetable Program.  Do not examine or report conditions of commodities other than those 
assigned to our Division.  Temperatures on such commodities may be taken and reported when 
they are part of a mixed load.  Contact your immediate supervisor if you question the assignment 
of a commodity. 
 


A. Inspection Request 
 


It is very important to obtain sufficient information when taking applications for 
condition inspections on refrigerated and frozen products. 
 
• If frozen, has the lot been thawed?  If so, is it now refrozen? 


 
• Does the applicant want the certificate restricted to condition and/or product 


temperature? 
 


• Does the applicant want certification of quality, condition, and/or product 
temperature? 


 
When taking the application, be sure the applicant understands the various options 
available. 


 
• Inspection and certification may be restricted to temperature only.  Inspection 


and certification may be restricted to condition only, condition meaning 
condition of containers and packaging, condition of product (no grade 
determination), and temperature of product. 


 
• Inspection and certification may include a quality determination in addition to 


all of the condition criteria previously stated, except that no quality 
evaluations will be made on frozen product unless the product is frozen.  See 
the AIM Inspection Series Certification Manual for conditions under which 
certification may be applicable. 
 


B. Sampling 
 


For Condition of Containers, follow sampling procedures outlined in the AIM 
Inspection Series Condition of Food Container Manual.  For product quality, 
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condition, and temperature, as a minimum use the single sampling plan in the 
regulations.  Increase sample size as needed. 
Fill out the certificate of sampling as directed in the AIM Inspection Series, 
Sampling Manual with the following special notes: 


 
• Record the time the product is sampled and temperature noted; 


 
• Record pertinent information obtained from the rail car or truck temperature 


recording devices, thermometers, and any other useful information from the 
shipping documents; 


 
• If the product is in a cold storage room and has recently been transferred from 


a “hot” carrier, attempt to locate documentation that may corroborate when 
the transfer took place; and 


 
• Record the condition of the primary and secondary containers, especially 


noting stains, wetting, collapsed cases, etc. 
 


C. Equipment used for Checking Temperatures 
 


The quality of frozen foods changes with time and the temperature of storage.  
Packers, shippers, carriers, distributors, retailers and regulatory agencies are 
interested in the maintenance of proper temperatures for the protection of frozen 
products.  One measure of control is to check the product at various points in the 
distribution channel to assure maintenance of proper temperatures. 
 
Temperature quality control starts with the use of an accurate, reliable 
thermometer.  There are various thermometers and instruments available to take 
temperatures of frozen foods.  The most common types are: 


 
1. Metal dial thermometer, with the following characteristics: 


 
a. A pointed stainless steel stem, approximately 5 inches in length. 


 
b. A temperature range of at least -20 degrees F. to +120 degrees F.  


The high end of the range is suggested, so that, if desired, a record 
may be made of the ambient (outside) temperature at the time the 
commodity temperature is taken.  Markings on the scale should be 
in 1 degree or 2 degree divisions. 
 


c. A hermetically sealed dial. 
 


d. A pocket carrying case to protect the thermometer. 
 
2. Electronic instrument, capable of registering temperatures very quickly.  


Most of these instruments have instantaneous adjustments that recalibrate 
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in a matter of seconds.  
Thermometers used for checking the temperatures of food products should be 
tested every week, or as often as is necessary to insure their accuracy.  See the 
“Calibration of Equipment” section of this manual for instructions on calibrating 
thermometers.  Thermometer s must be handled carefully and should not be bent, 
dropped, handled roughly, or exposed to temperatures beyond those shown on it.  
Do not use a thermometer as a tool or probe.  See the AIM Inspection Series, 
Sanitation and Safety Manual for sanitizing procedures for probes and 
thermometers.  
 


D. Selecting Representative Samples 
 


1. Warehouse Lots. 
 


Draw the number of samples specified in the single sampling plans as 
shown in the Regulations.  Select the samples in accordance with the 
sampling procedures in the AIM Inspection Series Sampling Manual. 


 
2. Railroad Car or Truck Lots 
 


At time of loading, test the product in several packages in the warehouse 
before the packages are loaded into the car or truck.  Selecting the test 
packages is a matter of judgment; select them in such a way that their 
temperatures will be representative of the entire load. 


 
When product is being unloaded, test the product in packages taken from the 
locations shown in the illustration on the next page.  These packages should give 
product temperatures representative of the load.  Additional packages may be 
tested if warranted, depending upon the type of product, appreciable cold or hot 
weather en route, or other circumstances.  
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 Suggested locations to select test packages in the car or truck: 
 


1. Top, front, center 
2. Bottom, front, center   
3. Top, middle center 
4. Half way up, middle, center 
5. Bottom, middle, center 
6. Bottom, middle, side (next to door if there is a side door) 
7. Top, rear, center 
8. Bottom, rear, center 
 


E. Method I - Measuring Temperatures by Opening Samples 
 


This method is recommended for precise product temperature measurement.  It is 
sometimes referred to as "destructive" testing since some of the product is 
sacrificed during the process.  However, in critical cases, the loss of product is 
small compared to the potential loss of the entire lot.  Method I is always 
recommended for products in cans because it is difficult to obtain a firm contact 
between the thermometer probe and sidewall surfaces of the containers.  


 
  1. Use a probe to make a hole in the sample 
 


Make a hole in frozen products with an ice pick, hand drill, or other 
pointed tool into which to insert the thermometer.  The tool should be 
slightly larger (approximately 1/64 inch larger) in diameter than the 
diameter of the thermometer stem.  This tool will be referred to hereafter 
as a probe. 


  


Front Rear 


 Center 


  Middle 


3 


4 


5 
6 


7 


8 
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  2. Equalizing the thermometer 
 


At least 5 minutes before using, place the thermometer and probe inside 
the car, truck, or warehouse where the product is stored in order to 
equalize their temperatures with the air surrounding the product.   
Because it may give a misleading temperature reading, avoid inserting a 
warm thermometer into a test package.  Select a package at random from 
the load to precool the thermometer (referred to as the precool package).  
The product in this package is used to chill the thermometer stem before 
each insertion into a test package.   
 


  3. Taking the product temperature 
 


Gently insert the point of the thermometer into the center of the precool 
package.  If the thermometer cannot be inserted into the product by gentle 
pressure, use the probe to make a hole to the center of the product. 


 
Leave the thermometer in the center of the product for at least 30 seconds.  
Do not remove it until you are ready to insert it into the test package. 


 
Then remove the thermometer from the precool package and immediately 
insert it a minimum of 2 ½ inches to the center of the product in the test 
package (see illustration below).  Wait at least 2 minutes and read the 
temperature.  If several packages are being tested, the thermometer can be 
left in each test package until the next package is ready for testing.   


 
 
 
            
 
              


 
 
 
 
 
 
 
 


   


Frozen Peas 


Min.  
2 ½”  


Frozen Peas 


Min.  
2 ½”  


Precooling the thermometer Taking the sample temperature 







SCI Division Inspection Series Technical Procedures Manual 


Effective Date:  February 2013 Page 114 of 169 
 


 


F. Method II – Measuring Temperatures without Opening Samples 
 


This method is sufficiently accurate for routine temperature checks.  Whenever 
exact product temperatures are necessary, or in the case of any doubt or 
controversy, Method I should be used in lieu of Method II. 
 
1. Equalizing the thermometer 
 


   Follow the same procedure as specified for Method I, Step No. 2. 
 
2. Selecting cases 
 


Select 7 cases of frozen foods from the lot in question.  Stack any 3 of the 
7 on the floor area of the cold environment in which the lot is held.   
 


3. Taking the temperature 
 


Cut sidewall of the top case at one end with a sharp knife.  Bend the cut 
tab outward.  Insert probe of the temperature measurement device at about 
the center of the first stack of packages, and between the first and second 
layers of packages so that the entire sensing element is in firm contact 
with package walls (see illustration below).  For poly bags, insert probe in 
the same direction as the length of the bag, deep enough for firm contact 
between bags.  Stack the other 4 cases on top of the case containing the 
thermometer. 


 
Read and record the temperature observed when the needle gives a steady 
reading.  This is generally 5 minutes or less for a dial thermometer.  Close 
and tape the cut sidewall area of the case. 
 


                                                                                                                                                                                       


    


          


 
 


 
G. Thawing Procedures 


 
Frozen fruits and vegetables must be thawed to properly evaluate the 
characteristics of the product.  Take care that during the thawing process the 
product is not damaged or exposed to abuse that will alter its true characteristics. 


• Cut case sidewall 


• Bend cut tab outward 


• Insert thermometer 


Side View of Case Showing 12 Primary Cartons Within 


X 
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Frozen fruits are more susceptible to abuse during thawing than frozen vegetables.  
Red cherries and light colored fruits such as peaches and apricots will oxidize 
quite readily and should be examined for color while some ice crystals still 
remain in the product.  Some fruits show breakdown in texture or "bleed" when 
thawed.  When preparing the product for examination, rapid thawing under 
controlled conditions is ideal.   
 
There are three general methods for thawing frozen fruits and vegetables:   
 
1. Air Thawing 
 
2. Water Thawing; and 
 
3. Microwave Thawing. 
 
Water and Microwave Thawing are faster, but may not be suitable for all 
products.  Products thaw at different rates.  Frozen peas or broccoli thaw much 
faster than frozen leafy greens.  Consequently no specific time can be designated 
to accomplish adequate thawing.  Through experience, the inspector will learn to 
judge the best procedure and time requirement for each commodity. 


 
When air thawing is used, it may be desirable to speed the process by placing the 
cartons on a table so they are well separated by air space, and directing a stream 
of air from a fan on the packages.   
 
1. Air thawing 
 


  a. Frozen Fruits 
 


Fruits in closed containers may be air thawed until the product is 
sufficiently free from ice that individual units may be readily 
separated and handled.  Rapid thawing is most desirable; a fan 
should be used to speed the process.  Do not air thaw in open 
containers.  Do not over-thaw. 


 
b. Frozen Vegetables 


 
Air thawing is an alternate procedure to water thawing for frozen 
vegetables.  The air thawing method is suggested if there is 
suspicion of off flavors or odors.  It should also be considered for 
products susceptible to insect infestation or sand and silt.  Do not 
over-thaw. 
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2. Water thawing 
 


  a. Frozen Fruits 
 


Fruits may be thawed in a water bath if they are in tightly sealed 
containers.  Temperature of the water should not exceed 86oF.  
Thaw only until the product is sufficiently free from ice that 
individual units may be readily separated and handled.  A water 
bath should be used to thaw large bulk containers. 


 
b. Frozen Vegetables 


 
Most frozen vegetables can be thawed directly in water without 
degrading the product.  Remove the product from the package and 
place it directly in the water at a temperature not to exceed 86oF.  
As soon as the product is sufficiently thawed to permit easy 
separation of the units, drain on a suitable 8 mesh screen to remove 
excess water, and place the product on a tray for examination.  Do 
NOT soak the product past the point of sufficient thawing.  This is 
particularly important for products such as cut corn. 


 
Some preliminary checking of frozen vegetables may be necessary 
if there is any indication or suspicion of an off flavor or odor.  If a 
sample is questionable, do not use direct water thawing since any 
suspect flavor might be diluted by the water.  Such product may be 
water thawed in tightly sealed containers or air thawed.  Place any 
suspect sample in a covered cooking pan and cook for analysis of 
flavor and odor. 


 
Some vegetables are susceptible to insect infestation, such as 
aphids and thrips, or sand and silt.  In such cases, thaw the product 
in a suitable container, saving the water.  Filter the water through a 
milk filter disk or white toweling and examine the filter for any 
extraneous matter present.  Combine any material found in the 
thawing water with any additional material found by other means.   


 
Note:   Some vegetables have Defect Action Levels based on standard 


sample unit sizes and procedures.  If so, use the standard 
procedure. 


 
3. Microwave thawing 


 
Microwave thawing is not recommended as a standard procedure for either 
fruits or vegetables because all or part of the sample unit may be changed 
in color or character by "hot spots.”  However, certain products, such as 
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shredded hash browns and preformed potatoes can be quickly thawed to 
facilitate examination for defects and foreign material.  After other factors 
have been evaluated, cherries may be completely thawed and warmed in 
this manner to facilitate pit determination. 


 
If microwave thawing is used as a standard thawing procedure, it should 
only be done after careful experimentation with time and power settings to 
assure that no undesirable changes will take place. 
 


4. Thawing Frozen Strawberries    
 


These instructions are for thawing and sampling an entire institutional size 
container (weighing more than 10 pounds) of frozen strawberries.  The 
product may be whole or sliced frozen strawberries, with or without 
packing medium.  These instructions are not for individually quick frozen 
(IQF) strawberries. 


 
a. In accordance with regulations, select containers to be used for 


samples.  Allow all containers to thaw unopened following the 
procedures outlined in section G, “Thawing procedures”. 


 
b. Leave the containers unopened until the strawberries are thawed.  


When the strawberries are sufficiently free from ice crystals and 
readily separable, stir the contents of the containers using a large 
spoon or ladle, being careful not to damage the strawberries.   


 
c. After the contents of the containers are thoroughly mixed, draw a 


sample unit weighing approximately three pounds from each 
container. 


 
d. Follow the instructions in the current Grading Manual for Frozen 


Strawberries for the amount of strawberries to be used for quality 
and analytical testing. 


 
Note: Determining the grade as soon as possible after thawing minimizes the 


risk of oxidation. 
 


H. Verification of Frozen Sample Units 
 


Under certain conditions, SCI Division inspectors may be called upon to inspect, 
grade and certify frozen fruits or vegetables using unfrozen sample units drawn 
from the production line.  This is applicable to products packed in silos, drums, or 
bulk institutional size containers (over 10 pounds), and situations where frozen 
samples are examined at a later date, or where no frozen samples are examined.   
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Note: Frozen verification sample units must be examined for all retail and small 
institutional size packages (less than 10 pounds).   
 
See the AIM Inspection Series, General Procedures Manual and Certification 
Manual for procedures to follow.  
 
As a prerequisite to assigning the grade to frozen fruits and vegetables, the U.S. 
Standards state:  “frozen in accordance with good commercial practice and 
maintained at temperatures necessary for the preservation of the product."  
Specific temperature limits are not prescribed, although it is generally recognized 
that proper storage temperatures for frozen foods should be zero degrees F or 
lower.  A tolerance of 5 or 10 degrees must be made for conditions encountered 
during distribution in which the product may be temporarily held or handled in a 
manner that allows the product temperature to rise above zero degrees F.  Private 
buyers and government agencies may have either more stringent or less stringent 
requirements. 


 
While having no authority to prescribe freezing and storage temperatures, the 
Division supports the concept of "zero degrees F or lower".  We recognize that we 
are often called upon to certify products in which the freezing process is not 
entirely completed and the product has not been reduced to a temperature of zero 
degrees F.  In the absence of specific instructions otherwise, we will not certify 
the grade of a frozen product if the temperature is in excess of 15 degrees F.  This 
does not mean that we condone temperatures above zero degrees F.  It is merely 
an administrative allowance to facilitate inspection and certification prior to the 
completion of the freezing cycle. 
 
A final U.S. grade shall not be assigned to a production lot until frozen product 
sample units have been officially drawn and evaluated, regardless of how many 
line check sample units have been taken.  The total number of sample units 
examined must equal or exceed the minimum number required for the single 
sampling plan or time sampling plan for each lot size of one grade, style, 
container size, etc.  To meet this requirement, it may be necessary to grade 
additional frozen sample units from the cold storage. 


 
If an insufficient number of line check samples were drawn during production, a 
number of frozen sample units must be completely graded to meet the minimum 
number of samples required.  However, if sufficient line check sample units were 
drawn to meet the minimum number of samples for the lot size, then the frozen 
sample units need only to be evaluated for those factors which may change during 
freezing, such as, color, character, and flavor.  Frozen verification samples should 
be properly thawed following the procedures in Section G, "Thawing 
Procedures."  The units should be separated to determine whether product 
deterioration was due to oxidation, crystallization, or other causes. 
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1. Sampling 
 


The verification sample units should be drawn as duplicates of the line 
check sample units.  The duplicate sample units should be marked for 
identification with the line check and to assist in retrieval from the cold 
storage.  The verification subsamples should be handled, transported, and 
stored in the same manner as the bulk containers in the lot that it 
represents.   
 


Note: The above procedure is not applicable to drums and other large containers 
where verification subsamples are taken from the processing line. 


 
When verification results indicate product condition is abnormal or 
product quality has been impaired, the line check results cannot be 
considered reliable.  Samples must be drawn from the cold storage for 
complete grading at the sampling rate indicated in the Regulations, and the 
AIM Inspection Series Sampling Manual.  


 
If specific instructions indicate that the examination of more frozen 
sample units is necessary, follow those instructions. 
 


2. Sample size 
 


When the cold storage is located where the product is produced, and the 
freezing results in product that retains its initial quality characteristics, 
then the minimum sample size for verification of frozen product is one 
frozen sample unit per shift from each lot of a single grade, style, and 
container size, regardless of the size of the lot. 


 
When the cold storage is located at a different location from the 
processing plant, and conditions under which the product is transported 
and stored are not known, then the sample size for verification of frozen 
product shall be in accordance with the table below. 


 
Sample Size for Verification of Frozen Products 


 
  Sample Size Drawn 


for Quality 
Sample Units Drawn 


       for Verification 
 3  1 
 6  2 
 13  3 
 21  4 
 29  5 
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  3. Recording verification results 
 


When there is a U.S. grade standard, product verification results will be 
recorded as score point values, or quantity and type of defects found, or by 
letter grades.  If there is no U.S. grade standard, use the appropriate 
descriptive terms to describe a quality level (see AIM Inspection Series 
General Procedures Manual). 


 
4. Re-inspection of affected lots 
 


When temperatures of affected lots are reduced to acceptable levels in 
storage, they may be sampled, re-inspected and certified as to grade.  The 
normal sampling rate for such re-inspections will be determined from the 
appropriate table in the Regulations. 
 
After three consecutive lots have been re-inspected using the normal 
sampling rate, a reduced rate may be considered.  This rate will be based 
on the inspector's knowledge of the product, and the ability of the 
processor to reduce high temperature production to certifiable levels 
quickly without detrimental effects on product quality.  In any event, the 
inspector must sample and completely inspect a sufficient number of 
sample units to assure the correct certification of the lots as "frozen". 


 
  5. Approved identification 
 


It is necessary to protect the integrity of production that has been packaged 
under "Approved Identification," marks.  In this case, a lot with 
temperatures 16 degrees F or higher must be placed on "hold" until a final 
grade can be determined.  Should this lot be found to be substandard or a 
lower grade than indicated, the marks must be removed before the product 
leaves the plant.  (See the AIM Inspection Series General Procedures 
Manual, and the Regulations.) 


 
  6. Cautions and exceptions 
 


These instructions do not apply when inspection and certification are 
based on a specification or exceptions which conflict with the temperature 
limits set forth.   
 
Examples of such conflicts are: 


 
a. The temperature limit of + 5 degrees F that is required for frozen 


concentrated citrus products, 
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b. The temperature requirement of zero degrees F that is established 
in the standards of identity for frozen peas,  


 
c. The requirements that are established by either USDA or DSCP for 


purchases of frozen foods, or 
 


d. The following on-line temperature exception for frozen french 
fried potatoes.  This exception does not apply to frozen hash brown 
potatoes.  When temperatures of frozen french fried potatoes 
checked off the line are between 16 and 19 degrees F, the product 
may be given a final grade and certified only if: 


 
(1) It has been placed in zero degrees F (or less) storage 


temperatures for a minimum of 24 hours. 
 


(2) The inspector verifies storage temperatures on a daily basis.  
 


I. Cooking Procedures 
 


Final examination of many frozen products requires preparation by cooking, 
particularly frozen vegetables.  In some cases, cooking is required for product 
examination of texture, tenderness or maturity.  In other cases there may be a 
question regarding the flavor of the prepared product. 


 
Most frozen vegetables are blanched or partially precooked during preparation for 
freezing.  The freezing process softens the tissues, and frozen vegetables require 
only from one-third to one-half as much cooking time as does the fresh product.  
Take care to neither overcook nor undercook the product.  


 
When checking flavor, take care to prevent dilution of any off or objectionable 
flavors by exposure to excessive water.  Suspect containers can ordinarily be 
identified by odor as the package is opened and prepared for inspection.  If an off-
odor is noted, the container(s) should be evaluated for flavor. 
 
1. Sample selection 
 


Generally, we do not take a separate set of samples strictly for cooking 
purposes.  The exception might be in the case of bulk or institutional type 
containers, when enough product is available that a portion of each 
container can be allocated for visual examination, chemical or physical 
tests, and (in the frozen state) for cooking.  Usually the inspector will only 
have the same samples used to evaluate other product characteristics 
available for cooking.  With this in mind, complete testing can be 
performed by careful segregation and planning during the process of 
product examination.   
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In the case of retail size packages (16 ounces or less), all of the container 
packages may be partially or completely air thawed and checked for 
suspect off-odors and flavors.  Portions of suspect samples should be 
cooked for further odor and flavor evaluation.  If the odor of the thawed 
product is normal, proceed with product examination and cook 
representative portions of the samples for whatever checks may be 
required.  If the packages are very small, it may be desirable to draw 
additional containers for cooking purposes only.   
 


Note: Inspectors shall note on the applicable tally sheet or score sheet which 
sample units were cooked. 


 
  2. Seasonings 


 
For the purpose of laboratory testing, it is recommended that seasonings 
such as salt, sugar, butter, vinegar, or spices be avoided; such additives 
may cover up undesirable or off-flavors that may be present.    
 


  3. Cooking method 
 


Most vegetables are cooked without thawing.  However for inspection 
purposes, it may be necessary to cook a product that is partially or 
completely thawed since portions of the sample may have been used for 
other examinations or tests.  Be guided by the standard for the product.   
 
The following steps will assure uniformity in the cooking of frozen 
vegetables for test purposes: 


 
a. Using a two-quart sauce pan, bring about 180 ml of water to a boil 


and add approximately 8 ounces (225 grams) of product to the pan. 
 


b. Bring contents to a rapid boil, and continue to heat sufficiently to 
maintain a rolling boil. 


 
c. Start timing the cook from the moment the water returns to a boil 


after the vegetable is added. 
 
d. During the cooking process, keep a reasonably tight-fitting cover 


on the pan to avoid excessive loss of water. 
 
e. Continue the cooking for the period of time specified for the 


product (see the recommended cook times). 
 


 Note: Cooking time may vary within range specified depending upon variety, 
maturity, size of pieces, and degree of blanching.  See label cook time. 
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f. At the end of the cooking period, drain any excess water and place 
the cooked product on a tray. 


 
g. Allow to cool sufficiently to be comfortably warm and make the 


required organoleptic tests. 
 
4. Recommended cook times: 
 


Product Time (Minutes) 
 
Asparagus, small and medium sizes  5 to 7 


  Asparagus, large and very large sizes     7 to 9 
  Green Beans      8 to 10 
  French Cut Green Beans    4 to 6 
  Italian Green Beans     4 to 6 
  Lima Beans (thin seeded)    15 to 18 
  Lima Beans (thick seeded)    12 to 15 
  Broccoli      5 to 7 
  Brussels Sprouts     8 to 10 
  Carrots       6 to 8 
  Cauliflower      3 to 5 
  Corn (whole kernel)     2 to 4 
  Corn-On-The-Cob     3 to 5 
  Leafy Greens: 


        Collards, Kale, Mustard, Turnip   20 to 25 
        Spinach (leaf)     3 to 4 
        Spinach (chopped)     2 to 4 


  Mixed Vegetables     9 to 12 
  Okra       8 to 10 
  Peas       3 to 5 
  Black eye or Field Peas    40 to 45 
  Peas and Carrots     6 to 8 
  Squash (summer)     5 to 7 


   Succotash      8 to 10 
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FRUIT – SUGAR RATIO 
 
Determination and certification of proportion of fruit to packing medium is an important element 
in the inspection and certification of frozen fruits.  This is valuable data for both the seller and 
buyer, especially if the product is intended for further processing into jam or preserves.  For 
these products, it is essential that the user know the fruit content (or proportion of fruit to 
packing media) in order to adjust the formula to meet mandatory Food and Drug Standards of 
Identity.  These require a minimum of 45 parts of fruit ingredient (exclusive of added 
sweeteners) to each 55 parts of sugar solids.   
 
The fruit and sugar content of frozen fruits and berries is not a requirement of the United States 
Standards, and an official form for calculating Fruit-Sugar ratios, or noting observations that 
confirm the ratio being packed has not developed.  However the product needs to be packed in 
accordance with good commercial practice, and must also conform to provisions of the Federal 
Food, Drug, and Cosmetic Act with respect to labeling.  Even for products not covered by 
mandatory standards, it is important for the user to have reasonable assurance of the fruit content 
of the frozen fruit ingredient as well as the quality of the finished product.   
 
Many buyers specify a proportion of fruit to sugar as a part of their requirements.  Berries and 
fruits are packed with varying amount of added sugar, ranging from a "straight pack" with no 
added sugar, to what is known as 7 + l, 6 + l, 5 + l, 4 + l , 3 + l, etc.  Unless otherwise specified, 
these ratios are understood to mean a dry sweetener rather than a liquid packing medium, and 
sucrose rather than other sweeteners.  The first number indicates the proportion of fruit and the 
second number the proportion of sugar.  For example, a 3 + 1 pack means 3 parts by weight of 
fruit and 1 part by weight of dry sugar.     
 
Some fruits are packed with a liquid sweetened packing medium and may be labeled to indicate 
the proportion of fruit to liquid media as "5 parts fruit to l part 60 degrees Brix syrup."  These 
ratios such as 5 + 1 could be expressed as “5 to 1”, “5 x 1”, or “5 : 1,” all meaning the same 
thing. 
 
Assuming the merchandise is accurately labeled or represented, the buyer or receiver can readily 
ascertain the weight of fruit ingredient and the weight of sugar in a given container or lot. 
 
For example, the proportion of ingredients in a 400-pound barrel of frozen berries packed with 
different declared proportions of fruit and sugar is calculated as follows: 
 
 Example: If declared as 5 + 1 (5 parts fruit, 1 part sugar) 
   then 5/6 of the contents is fruit and 1/6 is sugar.   
  
 Fruit =  (5/6 ) (400) or 333 1/3  pounds   
 Sugar =  (1/6 ) (400) or 66 2/3 pounds 
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 Example: If declared as 3 + 1 (3 parts fruit l part sugar), 
   then 3/4 of the contents is fruit and 1/4 is sugar.   
  
 Fruit =  (3/4) (400) or 300 pounds 
 Sugar =  (1/4) (400) or 100 pounds 
 


Example: If declared as 4 parts fruit and 1 part 60 degrees Brix syrup, then 4/5 of the  
   contents is fruit and 1/5 is packing medium. 
 
 Fruit   = (4/5) (400) or 320 pounds  
 Syrup = (1/5) (400) or 80 pounds 
 
 Calculate the amount of added sugar in the packing media as follows: 
  
 60 degrees Brix syrup means 60 percent sugar solids.   
 
 (80) (0.60) = 48 pounds of sugar solids, and the remaining 32 pounds is 


water from the liquid packing medium. 
 
However, the precision of these figures depends on the accuracy of the packer in maintaining the 
correct fruit and sugar proportions during processing.  Direct observation of the processing 
operation is the most reliable method for determining fruit-sugar ratio.   
 
Verification of Fruit – Sugar Ratio:  In-Plant Inspection 
 
Processors may need to ascertain the fruit-sugar ratio of products in order to formulate for 
various receivers, or to meet mandatory FDA requirements.  The proportion of fruit to sugar or 
liquid packing medium may be determined and certified under the following conditions: 


 
A. When packed under USDA In-Plant Inspection, with the inspector present to 


make suitable checks verifying the declared fruit-sugar ratio during the entire 
packing operation of the specific lot; 
 


B. When the plant facilities are such that suitable checks can be made  during 
packing operations; and 
 


C. When a sufficient number of checks are made to certify the ratio with a 
reasonable degree of reliability. 


 
Inspectors must determine and verify the proportion of fruit to sugar or liquid sweetener under 
the following circumstances: 


 
D. Whenever the containers are labeled to indicate a specified ratio, and in addition 


bear approved identification marks.  The USDA has put its stamp of approval on 
the product, not only for quality but also for fruit-sugar ratio. 


E. When an inspector is assigned to plants packing jams (preserves).  Frequent 
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checks should be made on the raw material to determine the fruit-sugar ratio or 
proportion of fruit to liquid packing media.  
 


 F. Whenever a lot is offered on a government contract requiring that the fruit-sugar 
ratio be determined.   


 
It is optional for the packer to determine fruit – sugar ratio on containers of less than or equal to 
10 pounds that are not labeled to indicate a specific ratio.  
 
USDA inspection certificates including the label declaration for fruit-sugar ratio may be 
misinterpreted by the trade to mean that the USDA inspector has verified that declaration, 
particularly if he or she is in-plant during the packing operation.  When such verifications are not 
made, the inspection certificate should state that the fruit-sugar ratio was not determined. 
 
Even if an applicant does not require a certification of fruit-sugar ratio, inspectors assigned 
to plants should ascertain that the fruit is properly drained, and that there is no 
unreasonable deviation in compliance with the declared or indicated fruit-sugar ratio. 
 


G. Checks for fruit – sugar ratio under in-plant inspection 
 
Inspection and certification of fruit-sugar ratio should be based upon numerous 
determinations made during processing to allow for reasonable variation between 
individual containers.  These are to be expected, even under carefully controlled 
packing conditions.  The in-plant inspector should use the method or combination 
of methods that will best work with that particular plant’s processing system.  
Whenever possible, checks should be made by more than one method.   


 
Checks should start with observing that the fruit or berries are well drained after 
washing.   
 
Checks may include: 


 
• Physical checks of the amount of fruit, sugar or packing media (or both) 


being packed into individual containers.  Procedures will depend upon the 
plant’s operations. 
 
a. If dry sugar is being used and the fruit and sugar are being weighed 


separately, check the accuracy of the scales or metering devices by 
periodic observations of the weighing operation, and by physically 
weighing the amount of each product being dispensed by such 
devices. 


 
b. If a liquid packing medium is being added, check the actual weight 


of fruit in numerous containers prior to the addition of syrup.  
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Determine the proportion of fruit to syrup based on weight of fruit 
in relation to the weight of the entire container. 


 
• Check of the amount of sugar used and number of containers packed over 


a given interval of time.  If the fruit is being mixed with dry sugar in a 
continuous mixer, check the number of containers packed out from a given 
number of bags or other measured quantity of sugar over a reasonable time 
interval.  Determine the fruit-sugar ratio based on number of containers 
packed, and quantity of sugar used during that period.  Even though there 
will be variation between individual containers, this will represent an 
average value for the entire quantity packed. 


 
• Checks of the soluble solids.  If direct measurements of fruit and sugar 


cannot be made, the ratio can be determined with the soluble solids of both 
the in-going fruit prior to adding sugar, and that of the finished product.   


 
IN ALL CASES, IT IS IMPORTANT THAT THE INSPECTOR IS ASSURED THAT 
THE FRUIT OR BERRIES ARE PROPERLY DRAINED AFTER WASHING PRIOR TO 
MIXING WITH SUGAR. 
  







SCI Division Inspection Series Technical Procedures Manual 


Effective Date:  February 2013 Page 128 of 169 
 


 


Example:  Optional Guide for Fruit/Sugar Ratio Worksheet. 
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H. Estimation based on direct measurement of fruit or packing media in individual  
  containers  
 
  Some plants weigh out a specified quantity of fruit in each container and then add 


a measured amount of sugar or syrup to make up the required net weight.  In such 
instances, observe the operation at unannounced intervals and make periodic 
checks on the weighers. 


 
Some plants may layer the fruit into the container together with sugar added by 
means of a measured scoop rather than by weight.  In such instances, the sugar is 
generally received in 100 pound bags and dumped into a tub or vat located 
adjacent to the filler.  The fruit-sugar ratio may be assessed by counting the 
number of bags of sugar and the number of containers packed over a specified 
interval.  For example: 
 
Over a 5-minute period, 400 pounds of sugar were used in packing 50 containers 
of fruit in 50 pound cans of a specified 5 + 1 ratio. 


 
   50 cans at 50 pounds each = 2500 pounds finished product.   
   5 + 1 ratio means 5/6 fruit and 1/6 sugar. 
   (1/6) (2500) = 416 2/3 pounds of sugar. 
 


Therefore, the packer is complying reasonably close to the declared ratio since the 
theoretical quantity of sugar needed is 416 2/3 pounds, and the packer actually 
used slightly less, or 400 pounds.  To look at it from another perspective, 2083 ⅓ 
pounds of fruit was needed, but 2100 pounds of fruit was used. 


 
In the case of fruit packed with a liquid packing media, the fruit content can best 
be determined by periodically checking containers prior to the addition of the 
syrup.  Generally the fruit is added to the container and then passed beneath a 
syruper which adds a measured quantity of syrup.  For example, frozen 
raspberries packed in 10 pound cans with a declared ratio of 4 parts fruit and 1 
part syrup would be expected to contain a fruit weight of 8 pounds (4/5 x 10) per 
container. 
 


I. Estimation based on soluble solids 
 


 The use of soluble solids as a means of estimating the fruit-sugar ratio is not as 
reliable as direct checks on the amount of fruit used in relation to the amount of 
sugar used.  However when these direct checks cannot be made, the soluble solids 
method is probably the best alternative procedure.  This method does have 
potential disadvantages: 


 
• It may be difficult to obtain a sample of the finished product that can be 


positively identified as originating from fruit of a specific soluble solids 
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reading.  However, if the fresh fruit does not vary substantially during the 
packing period, this error is not significant. 
 


• Numerous samples to determine fruit content must be checked because of 
the variation in the proportion of the fruit and sugar that can be expected 
from container to container. 


 
• As is true of any method of estimation, excess water adhering to the 


berries after washing will lower the Brix value of the finished product, and 
tend to distort the true fruit-sugar ratio.  When water is calculated as part 
of the fruit component, the results indicate more fruit content than was 
actually provided.  
 


Despite the potential for error, the ratio of fruit to sugar may be estimated with a 
reasonable degree of accuracy.  The more samples taken throughout the day, the 
more the average ratio obtained will compensate for errors in individual samples.  
Follow this procedure: 


 
1. Obtain a representative one-pound sample of the in-going fruit before 


processing.  If the fruit is washed, select the sample immediately before 
mixing with the sugar.  Do not drain the sample any more than is normally 
accomplished during processing. 
 


2. At approximately the same time, obtain a sample of the finished product 
prior to freezing.  This sample should be selected and prepared as follows: 


 
a. If retail size containers, select a sufficient number simultaneously 


from the line to make an approximate 2 pound composite (e.g. 
three 10-ounce cartons or two 16-ounce cartons). 


 
b. If institutional size (e.g. No. 10 cans), thoroughly mix the entire 


container and select a representative 3 pound subsample. 
 


c. If bulk containers, such as 30 pound cans or barrels, catch 
approximately 15 pounds from the filler, mix thoroughly, and 
select a representative 3 pound subsample.  This method can only 
be used with continuous or pre-mixing filling operations,  not 
independent or layered fill. 


 
3. Place the finished product sample above in a blender or other mechanical 


mixer, and comminute until it is thoroughly mixed and homogeneous. 
  


4. Place a drop of the filtrate from this comminuted mixture (filtered through 
a rapid filter paper if needed) on the refractometer prism, and determine 
the Brix reading.  Make any necessary temperature correction.   
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5. Follow steps 3 and 4 above to determine the soluble solids of the in-going 


fruit obtained before mixing with sugar. 
 


6. Knowing the soluble solids of both the in-going fruit and the finished 
product, calculate the proportion of fruit to sugar as follows: 


 
 R = 100 - Ps    in which 
  Ps - Fs 
 
 R =  Ratio of fruit to sugar. 
 
 Ps = Soluble solids of finished product (fruit plus sugar). 
 
 Fs = Soluble solids of in-going fruit. 
 
 Example: 
 


 The soluble solids of fresh peaches is 12.2.  The soluble solids of the 
finished product (peaches plus dry sugar) is 31.8. 


 
   The fruit-sugar ratio is calculated as follows: 
 
 R = 100 - 31.8 
 31.8 - 12.2 
  
 R = 68.2 
 19.6 
 
 R = 3.48 
 


If the product were labeled or specified as a 3.5 to 1 ratio, the actual proportion of 
fruit to sugar (3.48 to 1) would meet requirements. 


 
J. Ratio determination frequency guidelines (in plant)   


 
If the fruit and sugar (or liquid sweetener) are being weighed or metered into 
individual containers, the inspector should check samples for accuracy at 
approximate hourly intervals for each line.  If the results remain satisfactory, this 
frequency should be adequate.  


 
If the fruit and sugar are being mixed in a continuous type mixer and the 
determination is based on soluble solids, samples of the fresh fruit should be 
checked at approximate hourly intervals.  Samples of finished product should be 
checked according to the following schedule:  
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  First 8,000 pounds   3 
 
  Each additional 8,000 pounds  1 
 


 For example, if a line is capable of producing 10,000 pounds per hour for an 8 
hour shift (80,000 lbs), check 3 samples for the first 8,000 pounds, and check 9 
samples during production of the next 72,000 pounds, for a total of 12 samples for 
the shift. 
 
These are minimum sampling rates and should be increased if warranted.  Keep in 
mind that the more frequent the checks, the more reliable the lot estimate. 


 
Verification of Fruit – Sugar Ratio:  Lot Inspection 
 
As a general rule, fruit-sugar ratio will not be determined or certified under lot inspection.  Fruit-
sugar ratio results based solely on the finished product are not fully reliable.  However, if 
specifically requested by the applicant, the ratio may be estimated as follows: 
  


A. If the lot can be identified as having been packed under In-Plant Inspection, the 
fruit-sugar ratio may be certified, if the records compiled at time of packing 
substantiate the declared ratio.  See the section on In Plant Inspection for key 
measurements for ratio determination.  Information may be obtained from the SCI 
Division field office involved.   
 


B. If there is no history on the lot, the fruit-sugar ratio can be estimated using the 
average natural solids for the specific fruit.  The reliability of this testing depends 
upon the degree to which the in-going fruit conforms to average values 
established for that fruit, as well as the integrity of the packer in observing good 
commercial practice during processing.  Certification will be restricted to finished 
product examination only.   


 
Particularly for retail packs, some buyers base their specifications on finished soluble solids and 
not on a specified ratio.  For example, the buyer's specification may indicate that the finished 
product solids must be in the range 25 to 28 degrees Brix.  In these instances, determine the 
solids and report the findings in terms of soluble solids with no conversion to fruit-sugar ratio. 
 
If the applicant requests a fruit-sugar ratio on the finished product, the most reliable means of 
checking the fruit content is by measuring the soluble solids.  See In Plant Inspection, Section C., 
Estimation based on soluble solids for the procedure and formula used for calculating the 
theoretical fruit-sugar ratio.  Under these circumstances, a figure representing the average solids 
of the fresh fruit is substituted for the soluble solids of in-going fruit, since the actual solids of 
the in-going fruit is unknown.   
 
This procedure involves comminuting the entire container for the solids test, and checking a 
representative number of containers to estimate the ratio with reasonable accuracy.   The 
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applicant should be informed ahead of time that full containers must be taken for the test, and the 
inspection will be lengthy due to the time it takes to prepare the samples. 
 
The "authentic values" referred to in this section are based on Food and Drug data prepared by  
examining numerous samples of the respective fruits or berries, and is summarized in the Journal 
of the AOAC, Vol.  XXI, No.  3, August 1938.   


 
Average Authentic Values for the Most Common Fruits and Berries 


 
Apples  13.7 
Apricots  14.4 
Blackberries  10.0 
Cherries  13.9 
Crabapples  15.4 
Currants  10.6 
Figs  19.0 
Gooseberries    8.2 
Guavas    7.6 
Loganberries  10.6 
Grapes  14.1 
Peaches  11.8 
Pineapples  14.6 
Plums  14.8 
Raspberries (red)  10.5 
Raspberries (black)  11.2 
Strawberries    8.0 
 
Example of calculation for frozen strawberries: 


 
 Ps (soluble solids of product) = 28.4 
 
 Fs (soluble solids of authentic fruit) = 8.0 
 
 R = 100 - 28.4 
   28.4 - 8.0 
 
 R = 71.6 or 3.50 


        20.4 
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There are limitations and potential errors in using soluble solids as an estimation 
of fruit content: 


 
a. The entire contents of container must be comminuted, leading to 


destruction of the product.  In addition, this can be time consuming 
especially in the case of bulk containers. 


 
b. If the fresh fruit varies materially from the established authentic 


values, results will be questionable.  
 


c. Improper draining of washed fruit, or the addition of water 
materially affects the ratio.  This is a very significant factor, as 
shown by the following example. 


 
Assume a processor is packing strawberries to a declared ratio of  
4  + 1, that the strawberries have a soluble solids of 8.0 percent, 
and that for each 100 pounds of finished product, 8 pounds of 
water is unintentionally added through improper draining. 


 
(1) For each 100 pounds there should be 80 pounds of berries 


and 20 pounds of dry sugar. 
 


 80 lbs. fruit at 8 percent solids   =   6.4 lbs 
20 lbs. sugar at 100 percent solids   = 20.0 lbs 
Theoretical solids of finished product = 26.4 lbs. 
 


   Applying the formula in Section B., Estimation based on soluble  
   solids, this ratio is: 100 – 26.4  or  73.6   or  4.0:1 
              26.4 – 8         18.4 


 
(2) However there will actually be 72 pounds of berries, 8 


pounds of water, and 20 pounds of dry sugar. 
 


72 lbs. fruit at 8 percent solids   =   5.76 lbs 
8 lbs. water at 0 solids    =   0 lbs 
20 lbs. sugar at 100 percent solids   = 20 lbs 
Finished productsolids   = 25.76 lbs. 


 
Rounding up and applying the formula as above, this ratio is: 
 
 100 – 25.8   or   74.2  or 4.2:1 
    25.8 – 8          17.8 
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From the soluble solids values, this makes it appear that the packer is 
being generous with the fruit, while he has actually substituted 8 pounds 
of water for 8 pounds of fruit.  This illustrates the importance of checking 
that the fruits used in processing are properly drained.   
 


C. Ratio determination frequency guidelines (lot inspection) 
 
If an estimate is required on lot inspection and there is no previous history of the 
lot, entire containers must be checked.  For lots of 20,000 pounds or less, make a 
minimum of 6 determinations.  For lots in excess of 20,000 pounds, make a 
minimum of 13 determinations.  If the lot is very large, increase the number of 
determinations at the rate of 6 for each approximate 50,000 pounds in excess of 
100,000 pounds. 


 
In the case of large containers, this sampling rate may appear rather high.  
However it is necessary to assure a reliable estimate. 
 


Determining Lot Acceptance 
 


Depending upon the product and packing practices, a reasonable deviation in fruit-sugar ratio 
between individual containers is to be expected.  Lot acceptance is based on the average value of 
numerous ratio determinations.  However, there is also a limit on individual sample deviation.  
To be in compliance with the declared or specified ratio, the following criteria must be met.  


 
A. For the average of all samples, allow a tolerance of 0.2 ratio below declared or 


specified ratio, and 0.2 ratio above declared or specified ratio. 
 


B. All individual determinations must be within the range of plus or minus 4 degrees 
of the soluble solids value corresponding to the declared or specified ratio, except:  
 
1. Individual checks that exceed the 4 degrees limitation is allowed at a 


tolerance equal to the deviant rate (1 in 6, 2 in 13, etc), provided:  


(a) No individual determination is more than plus or minus 8 degrees 
of the soluble solids value corresponding to the specified ratio.  


 
Example: Frozen Strawberries packed to a 4 plus 1 ratio, fresh fruit solids of 8 


percent.  The theoretical solids of the finished product of a 4 + 1 ratio 
should be 26.4. 


 
• the average of all the determinations must be not less than 3.8 nor 


more than 4.2 (4 ± .2 for the ratio); 
 


• no more than 1 in 6, 2 in 13, etc. may be less than 22.4 degrees nor 
more than 30.4 degrees soluble solids (26.4 ± 4 degrees); and 


• no individual may be less than 18.4 degrees nor more than 34.4 
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degrees soluble solids (26.4 ± 8 degrees). 
 


These guides are intended to allow for reasonable variations under normal 
packing procedures.  For products that are closely controlled by direct 
measurement, this allowance for individual samples may seem rather liberal.  
However in the case of products like frozen strawberries, experience has shown 
that a reasonable tolerance must be permitted.  This doesn’t mean that packers 
should be permitted to continually fall below requirements, or take advantage of 
the administrative guides outlined above.  If the inspector finds that the plant has 
a tendency to be slightly low on the amount of fruit used relative to sugar or 
packing medium, this deviation should immediately be called to the attention of 
plant management for correction. 
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GOOD COMMERCIAL PRACTICES 
 


A. Count 
 


Unless otherwise specified, when either a count range or a specific count (even if 
qualified by the word "approximately") is declared on a label or specified by a 
purchaser, criteria for "good commercial practice" shall apply.  
 
A lot will be considered as complying with requirements of good commercial 
practice under the following conditions: 


 
1. Average of all sample units meet the declared or required count; and 


 
2. Fifty percent or more of the sample units meet or exceed the declared or 


required count. 
 


B. Range of Counts Guide for Good Commercial Practice 
 


When a range of counts is specified or declared, counts in all sample units must 
fall within this range.  Sample units with counts not falling in this range are 
allowed as deviants as specified in the Regulations (in addition to quality 
deviants), provided these counts do not exceed the limits outlined below. 


 
1. Sliced Pineapple 


 
a. Counts up to 20 Slices or 40 half Slices 


 
Allow 1 slice or 2 half slices less than the lower end of the range, 
or more than the upper end of the range. 


 
b. Counts Over 20 Slices or 40 Half Slices 


 
Allow 5 percent by count less than the lower end of the range, or 
more than the upper end of the range. 


 
2. Other Processed Products 


 
a. Counts up to 20 Units 


 
Allow 2 units less than the lower end of the range, or more than the 
upper end of the range. 


 
b. Counts over 20 Units 


 
Allow 10 percent by count less than the lower end of the range, or 
more than the upper end of the range. 
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C. Specific Count Guide for Good Commercial Practice 
 


When a specific count is declared or specified, count in sample units may vary 
above and below this number within the limits shown below.  Sample units with 
counts that deviate from these limits are considered deviants (in addition to 
quality deviants) as specified in the Regulations.  If the deviation is considered 
excessive for current packaging practices, then a 1 in 48 allowance should be 
applied. 


 
1. Sliced Pineapple 


 
a. Counts up to 20 Slices or 40 Half Slices 
 


Allow 1 slice or 2 half slices less than the specific count. 
Allow 2 slices or 4 half slices more than the specific count. 


 
b. Counts over 20 Slices or 40 Half Slices 
 


Allow 5 percent by count less than the specific count. 
Allow 10 percent by count more than the specific count. 


 
2. Other Processed Products 


 
a. Counts up to 20 Units 
 


Allow 1 whole or half unit less than the specific count. 
Allow 2 whole or half units more than the specific count. 


 
b. Counts Over 20 Units 
 


Allow 5 percent by count less than the specific count. 
Allow 10 percent by count more than the specific count. 
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DRAINED WEIGHT  
 
Although generally not a factor of quality, drained weight of processed fruit and vegetable 
products is an important marketing consideration.  It indicates the amount of fruit or vegetable 
ingredient in relation to packing media, and sometimes the degree to which a product may have 
disintegrated during processing and handling. 
 


Drained weight considerations:   
 


1. Most U.S. standards for canned fruits and vegetables contain a 
recommended drained weight consistent with good commercial practice; 


 
2. Drained weight can be a requirement in purchase specifications (i.e., 


USDA Commodity Specifications); 
 


3. Drained weight may be a requirement in a buyer-seller contract;  
 


4. Drained weight is a limiting quality factor in Canned Tomatoes; 
 
  5. Drained weight is a Food and Drug mandatory requirement in the standard 


of fill for Canned Fruit Cocktail, Mushrooms, Canned Tomatoes, and 
Canned Crushed Pineapple; 


 
6. Drained weight is the common labeled statement of contents for a few 


products, such as Canned Olives and Canned Mushrooms; and 
 


7. Drained weight requirements or recommendations may vary for the same 
product in the following cases:  


 
a. Maturity - as in Canned Whole Kernel Corn 
 
b. Count - as in Canned Pears and Canned Plums 
 
c. Size of units - as in Canned Green and Wax Beans  
 


A. Limits of Good Commercial Practice 
 


Unless specified in the U.S. Standards for Grades or other inspection documents, 
compliance with the minimum drained weight recommendations will be 
determined by the following criteria. 


 
1. The average of all sample units in the lot must meet the minimum; and  


 
2. There shall be no unreasonable shortage in any individual container. 
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B. Determination of "Unreasonable Shortage" 
 


Unless specifically covered by an inspector’s instruction or a U.S. standard, the 
following administrative guide applies to all canned fruit and vegetable products.  
The drained weight of no container may be as follows, whichever is the lesser 
drained weight. 
 
1. Less than 45% of the container’s water capacity, or 


 
2. More than the weight of one average size unit of product below the 


recommended or required minimum 
 


C. Averaging Drained Weights of Codes within a Lot 
 


Drained weight averages for individual codes, shifts, or portions of shifts in a lot 
may be less than the required minimum average, but may not be unreasonably 
low.  Averages failing the criteria below are considered unreasonably low. 


 
Limits for low average drained weights: 


 
1. No. 2 ½ can size and smaller 


 
95% of the minimum requirement or 0.5 ounces low, whichever is the 
lesser weight. 
 


2. Containers larger than No. 2 ½ can size 
 
97% of minimum requirement or 1.0 ounce low, whichever is the lesser 
weight. 


 
D. Procedures for Frozen Products In-Plant or Lot Inspection 
 


Drained weight is not taken routinely on frozen food.  However, it may be 
determined upon request of the applicant, and it should be taken where there is 
evidence that the product may contain excessive ice. 
 
1. Retail Packages 


 
After obtaining gross weights, allow containers to thaw at room 
temperature (approximately 70 oF), or immerse the packages in water 
circulated and maintained at 68 oF plus or minus one degree.  If packages 
are not watertight, place in a suitable plastic bag, remove as much excess 
air as possible and tie off.  Avoid agitation of packages during thawing by 
using clamps or weights if necessary.  When the center of package reaches 
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approximately 30 oF, remove from bath, blot off adhering water, and open 
with minimum agitation. 


 
Tare a No. 8 mesh sieve.  Use an 8 inch diameter sieve if the container 
holds 16 ounces or less, and a 12 inch sieve if more than 16 ounces.  With 
the screen tilted about 2½ inches and supported for drainage, distribute the 
contents of the package evenly over the screen in one sweeping motion.  
Drain for exactly two minutes, reversing the tilt of the screen after one 
minute. 


 
2. Bulk Containers (principally fruits) 


 
After obtaining gross weights, allow the unopened containers to thaw at 
room temperature (approximately 70 oF) until the product temperature in 
the center of the container is approximately 30 oF. 


 
Divide the thawed samples into four or more aliquots with each increment 
not to exceed 8 pounds, and drain two minutes on a tilted 12 inch No. 8 
mesh sieve, reversing the tilt of the screen after one minute.  The 
combined weight of the four or more aliquots is the drained weight of the 
product. 


 
Do not allow center temperatures to exceed 40oF prior to determining 
drained weights on retail or bulk containers. 


 
3. In-line Control 


 
a. Sampling 


 
Subgroups of 3 may be taken every 30 minutes to provide a good 
in-line control on fill.  The subgroups are drawn prior to freezing at 
a point where no further change in the net weight is likely to occur.  


 
b. Tare 


 
Tare weights should be determined as outlined in the AIM 
Inspection Series, General Procedures Manual. 


 
c. Net Weights 


 
Net weights should be determined as outlined in the AIM 
Inspection Series, General Procedures Manual.  Immediately after 
the subgroup has been drawn, determine the net weight of each of 
the 3 sample units.  They may be recorded on a 𝑋� Data Sheet 
similar to the example on page 144.   
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d. Drained Weights 
 


Drained weights are determined as follows, and may be recorded 
on a 𝑋� Data Sheet.  
 
(1) Tare a No. 8 mesh sieve appropriately sized for the 


container.   
 


(2) With the screen tilted about 2½ inches and supported for 
drainage, distribute the contents of the package evenly over 
the screen in one sweeping motion.   
 


(3) Drain for exactly two minutes, reversing the tilt of the 
screen after one minute to release any water that may be on 
the flange. 


 
(4) The weight of the sieve and product minus the weight of 


the dry sieve is the drained weight. 
 


(5) The subgroup average of the net weights minus the 
subgroup average of the drained weights is the subgroup 
average of the weight of water. 


 
e. Calculations  


 
All calculations are to be made to the nearest 0.1 ounce.  Calculate 
𝑋� (subgroup average) separately for the net weights and drained 
weights.  These values may be recorded on the 𝑋� Data Sheet 
opposite 𝑋�. 
 
Determine 𝑋� for the weight of water for each subgroup by 
subtracting the drained weight subgroup average from the net 
weight subgroup average.  This value may also be recorded on the 
𝑋� Data Sheet opposite 𝑋� (wt. of water). 


 
At the end of each shift or production day run, calculate 𝑋� for 
drained weights and 𝑋� for weight of water by adding the 
approximate 𝑋� values and dividing by the number of 𝑋� values.  If 
using the 𝑋� Data Sheet, record these 𝑋� values in the upper right 
hand corner of the sheet. 
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f. Plotting 
 


The 𝑋� values (individual drained weight values) and the 𝑋� values 
for drained weights representing each subgroup are plotted on the 
upper portion of a control chart.  The 𝑋� values for the weight of 
water are plotted on the lower portion of the control chart. 
 


g. Limits  
 


Warning limits and reject limits will vary with the product. 
 
 4. Limitations 


These instructions will not apply to products for which special procedures 
have been developed.  An example is the inspection of Strawberries under 
the State of California Marketing Order.  
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FILL OF CONTAINER 
 
Despite label statements concerning the weight or volume of a product in a container, purchasers 
may be misled as to the amount of the commodity they are buying.  The Food and Drug 
Administration (FDA) requires that food containers be filled as full as is practical without 
impairment of quality.  Section 403 (d), of the Federal Food, Drug and Cosmetic Act (21 U.S.C. 
343) (which may be found at the following internet address:  
http://www.fda.gov/RegulatoryInformation/Legislation/FederalFoodDrugandCosmeticActFDCA
ct/FDCActChapterIVFood/ucm107530.htm) states that "a food shall be deemed to be 
misbranded if its container is made, formed or filled as to be misleading." 
 
There is no single criterion that can be generally applied to all processed food products in 
determining proper fill.  Factors which either singly or in combination may indicate improperly 
filled containers include: 
 


1. Low net weight or contents. 
 
2. Excessive headspace. 
 
3. Low drained weight. 
 
4. Insufficient packing medium. 
 
5. Insufficient fruit or vegetable ingredient in relation to packing medium. 
 
6. Container size considerably larger than actual contents of product therein. 
 


A. Criteria for Determining "Fill of Container" 
 


Consideration must be given to certain mandatory requirements by FDA, or fill 
recommendations included in U.S. Standards for Grades in certifying the "fill of 
container” for products as outlined below:   


 
1. FDA Mandatory Requirements 


 
Legal standards for "Fill of Container" have been published by the FDA 
for the following specific processed food products: 


 
Canned Applesauce    
Canned Apricots    
Canned Cherries    
Canned Cream-Style Corn   
Canned Crushed Pineapple   
Canned Fruit Cocktail    
Canned Grapefruit   



http://www.fda.gov/RegulatoryInformation/Legislation/FederalFoodDrugandCosmeticActFDCAct/FDCActChapterIVFood/ucm107530.htm

http://www.fda.gov/RegulatoryInformation/Legislation/FederalFoodDrugandCosmeticActFDCAct/FDCActChapterIVFood/ucm107530.htm
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Canned Mushrooms 
Canned Peaches 
Canned Pears 
Canned Peas 
Canned Pineapple Juice 
Canned Tomatoes 


 
Note that this list is not to be considered all inclusive, and other products 
may be added from time to time. 


 
The criteria and method of determining compliance with these "fill of 
container" requirements vary for each product.  Please review the 
following examples: 
 
a. Containers filled as full as practicable without impairment of 


quality. 
 


Examples: Canned Apricots  Canned Peaches 
Canned Cherries  Canned Pears 


 
b. Total weight of drained fruit (or vegetables) not less than a 


required percentage of the water capacity of the container. 
 


Examples: Canned Fruit Cocktail  Canned Mushrooms 
Canned Grapefruit  Canned Ripe Olives 


 
c. When removed from the container and returned in a specified 


manner, the vegetable ingredient completely fills the container. 
 


Example: Canned Peas 
 


d. A fill of not less than 90 percent of the total capacity of the 
container. 


 
Examples: Applesauce, Cream-Style Corn, Crushed Pineapple, 


Pineapple Juice, and Canned Tomatoes.  1/ 
 
e. All products not specifically covered by a "standard of fill" 


must comply with the requirements of the Federal Food, Drug 
and Cosmetic Act (FD&C Act) with respect to deceptive fill.    
In other words, the containers must be filled to the extent that the 
consumer is not deceived by the size of the primary container in 
relation to the actual amount of product. 


 
1/ In glass with a capacity of 6½ fluid ounces or less, the fill is not less than 85 percent.  







SCI Division Inspection Series Technical Procedures Manual 


Effective Date:  February 2013 Page 147 of 169 
 


 


  The following examples illustrate "deceptive fill." 
 


(1) Actual contents considerably less than the capacity of the 
container. 


 
Examples: Potato Flakes in which substantially less than 90 percent of 


the capacity of the container consists of product, or 
 


Frozen Spinach in which the capacity of the carton is 
substantially greater than the volume of spinach in the 
carton. 


 
(2) Noticeable deficiency of fruit and vegetable ingredient in 


relation to total contents of container (including packing 
medium). 


 
Example: Canned Blackberries in which the drained weight of berries 


is extremely low (less than 50 percent of the water capacity 
of the can) even though the can is well filled with berries 
and packing medium. 


 
2. Recommendations or Requirements of U.S. Standards for Grades 


 
a. Canned Fruits and Vegetables 


 
(1) FDA Standards of Fill for specific commodities becomes a 


requirement of the U.S. Standards for Grades. 
 
Example: Those commodities listed in A.1. for which the FDA has 


published "Standards of Fill." 
 


(2) In some cases the U.S. Standards for Grades recommend: 
 


(a) “Fill of not less than 90 percent of the capacity of 
container.” 


 
Example: Canned Applesauce, Canned Beets. 


 
(b) “As full as practical without impairment of quality.” 


 
(3) If not specifically mentioned in the U.S. Standards for 


Grades, fill of container must meet the mandatory 
requirements of FDA with respect to deceptive fill.    
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b. Frozen Fruits and Vegetables and Miscellaneous Products (other 
than canned). 


 
(1) Currently there are no FDA "Standards of Fill" for specific 


frozen fruits, vegetables, or for certain canned fruits and 
vegetables. 


 
(2) The U.S. Standards for Grades do not include 


recommended fill of container for all commodities.  
However, Division policy requires that all products comply 
with the FD&C Act with respect to deceptive fill. 


 
(a) Recommendation in U.S. grade standard. 


 
Example: Frozen Concentrated Sweetened Grape Juice - "as 


full as practical without impairment of quality."   
 


(b) No recommendation in U.S. grade standard. 
 


Examples: Frozen Spinach, Frozen Cauliflower, Frozen 
Berries, and most frozen products - proper fill 
implied by the mandatory requirements of the 
FD&C Act with respect to deceptive fill. 


 
3. Guide for "Good Commercial Practice" 


 
Because "fill of container" is so closely associated with other factors such 
as net weight, drained weight, and headspace, any administrative guides 
applicable to these factors must also be considered in dealing with fill of 
container.  Inspectors should observe the following procedure to determine 
reasonable deviation within the limits of good commercial practice:    


 
a. If the product is fluid or homogenous in nature (juice, puree, jams, 


and jellies) and headspace measurements are an index of properly 
filled containers, allow the same number of containers to exceed 
headspace requirements as are allowed for deviations in quality per 
sampling plans contained in the Regulations.  No limit is being 
suggested as to what extent individual samples may exceed 
maximum headspace measurements, since extreme deviations will 
be reflected in net weight or content determinations. 


 
b. Frozen Fruits and Vegetables.  Sufficient data has not been 


accumulated to finalize a guide for good commercial practice.  
However, if the product does not occupy at least 50 percent of the 
capacity of the container, the certificate should reflect this.   
The percent fill of a container is determined by the following 
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calculation: 
    Volume of product in container  
    Total capacity of container        
 


Example: Frozen Spinach - capacity of carton 125 cu. in.   
  Volume of Spinach, by displacement, 60 cu. in. 


    
 
      60      
     125  
                                                           
 


In this instance, the container is not well filled and the Grade 
Statement should be properly flagged to direct attention to the "Fill 
of Container" in the body of the certificate.  (See the AIM 
Inspection Series Certification Manual.) 


 
If the product occupies more than 50 percent but less than 75 
percent of the container capacity, the fill would be questionable 
and should be reported in the body of the certificate, but the Grade 
Statement would not be flagged. 


  


x 100 = Percent Fill 


x 100 = 48 Percent Fill 
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NET WEIGHT 
 
Processed foods are commonly packed to meet a prescribed net weight or content, and labeled 
accordingly.  This net weight or content may be specified in a purchase specification or contract. 
 
In the case of canned foods, if the containers are unlabeled and the required net weight or content 
is not stipulated in the purchase specification or contract, be guided by statements on labels 
customarily used for the commodity and container size.   
 
Various guidelines have been developed for net weight and other measures of content.  However 
no specific reference is usually made to samples that contain an excessive quantity of product.  
Overfill may be undesirable for its effect upon vacuum, adequate sterilization of product under 
normal processing times and temperatures, or possible strain on container during retorting or 
processing.  The Division is not in position to recommend maximum filling guides, but 
inspectors should review specifications with an eye for any specifications concerning over fill 
and under fill. 
 
Net weights are not a factor of grade.  However compliance with the required net weight or 
volume is very important from an economic and regulatory viewpoint.  The packer or other 
person responsible for shipping a product in interstate commerce is responsible for the accuracy 
and completeness of labels.  Some buyers refuse to accept deliveries of processed products 
which contain more than a small percentage of short weight or short volume containers. 
 
To avoid being considered mislabeled in accordance with the provisions of Section 403 of the 
Federal Food, Drug and Cosmetic Act, (which may be found at the following internet address:  
http://www.fda.gov/RegulatoryInformation/Legislation/FederalFoodDrugandCosmeticActFDCA
ct/FDCActChapterIVFood/default.htm) a packaged food must meet the following criteria. 
 
"It bears a label containing an accurate statement of the quantity of the contents in terms of 
weight, measure, or numerical count; provided that reasonable variations shall be permitted, and 
exemptions as to small packages shall be established, by regulations prescribed by the 
Administrator." 
 
The Act further provides that: 
 
"The statement shall express the minimum quantity, or the average quantity, of the contents of 
the packages.  If the statement is not so qualified as to show definitely that the quantity expressed 
is the minimum quantity, the statement shall be considered to express the average quantity." 
 
Where the statement expresses "minimum quantity", no deviation below such declared minimum 
is permitted. 
  



http://www.fda.gov/RegulatoryInformation/Legislation/FederalFoodDrugandCosmeticActFDCAct/FDCActChapterIVFood/default.htm

http://www.fda.gov/RegulatoryInformation/Legislation/FederalFoodDrugandCosmeticActFDCAct/FDCActChapterIVFood/default.htm
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Where the statement expresses "average quantity": 
 


1. Variations are permitted when caused by unavoidable deviations in 
weighing or measuring which occur in good packing practices, except that 
such variations shall not be permitted to the extent that the average weight 
or measure of the packages in the shipment is below the quantity declared 
on the label and,  


 
2. No unreasonable shortage in any package is permitted, even though other 


packages in the same shipment compensate for such shortage. 
 


A. Guide for "Good Commercial Practice" 
 


A lot will be considered to comply with requirements of "good commercial 
practices" with respect to average net weight or other measure of contents under 
the following conditions: 


 
1. The average of all containers meets the declared, required or 


recommended minimum; and 
 


2. No container may be less than the tolerance specified in the following 
applicable groups: 


 
a. Canned and Frozen Fruits and Vegetables 


 
(1) Containers of 10 ounces or less: 10% or 0.5 ounce, 


whichever is less. 
 


(2) Containers over 10 ounces up to 50 ounces: 5% or 1 ounce, 
whichever is less. 


 
(3) Containers over 50 ounces: 2% or 2 ounces, whichever is 


less. 
 


Example: 10 ounce Frozen Vegetable carton 
 


(a) The sample average must be at least 10.0 ounces. 
 


(b) No container in the sample may weigh less than 9.5 
ounces.  The 0.5 ounce allowance is less than 10% 
of 10 ounces (1.0 ounce). 


 
3. Canned and Frozen Concentrated Fruit or Vegetable Products 


 
a. Containers of 8 ounces or less: 5% or 0.2 ounce, whichever is less. 
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b. Containers over 8 ounces up to 50 ounces: 2% or 0.5 ounces, 
whichever is less. 


 
c. Containers over 50 ounces: 2% or 1.5 ounces, whichever is less. 


 
Example: Tomato Paste in No. 10 cans, declared net weight 112 ounces 


 
(1) The sample average must be at least 112 ounces. 


 
(2) No container may weigh less than 110.5 ounces.  The 1.5 


ounces allowance is less than 2 percent of 112 ounces (2.24 
ounces). 


 
4. Miscellaneous Processed Products 


 
Such as Jams and Jellies, Peanut Butter, Spices, Flavoring Extracts, and 
Similar Products 


 
a. Containers of 8 ounces or less: 10% or 0.3 ounces, whichever is 


less. 
 


b. Containers over 8 ounces up to 50 ounces: 5% or 0.8 ounces, 
whichever is less. 


 
c. Containers over 50 ounces: 2% or 1.5 ounces, whichever is less. 


 
Example: Fruit Jelly in 12 ounce jars 


 
(1) The sample average must be at least 12.0 ounces. 


 
(2) No container in the sample may weigh less than 11.4 


ounces.  5% of 12 ounces (0.6 ounces) is less than the 0.8 
ounce allowance. 


 
In applying the guides, consider the allowance relative to sample size.  Obviously the tolerance 
of a "defective" or low net weight sample unit in a sample size of 6 is not the same as a 
"defective" in a sample size of 29.  Consideration should be given to permitting an infrequent 
container to deviate beyond the range of good commercial practice.  At the applicant’s request, 
you may check additional samples from the lot, and allow low net weights at a rate of 1 in 48.  
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VACUUM READINGS 
 
The term "vacuum," as used in the canning industry represents the difference between 
atmospheric pressure and lower pressure existing in a closed container.  Atmospheric pressure 
decreases with an increase in altitude at the rate of approximately 1 inch of mercury for each 
1,000 feet.  Consequently, a container having a reading of 7 inches of mercury at sea level would 
have only 2 inches of mercury in Denver (elevation 5,000 feet).  Although pressure may be 
recorded using different units of measure, one of the most common units of measure for vacuum 
gauges is inches of mercury.  This refers to the height of a column of mercury in a U-Shaped 
tube (manometer) that may be supported by that pressure.  
 
Temperature also affects vacuum readings.  There is a relationship between the temperature at 
which the container is closed and sealed, and the vacuum of the container after processing and 
cooling.  There is also a relationship between the vacuum readings of sealed containers at various 
temperatures.  Studies have shown that the vacuum decrease is approximately 1 inch of mercury 
for each 5 degrees Celsius (C) increase in temperature.  Thus a container having a vacuum of 5 
inches of mercury at 20 degrees C would have zero (0) at 45 degrees C.  Prolonged storage at 
higher temperatures of such merchandise could result in "flippers" or "swells." 
 
Although there are several methods by which "vacuum" may be measured in canned food 
products, the conventional method of using a mechanical gauge calibrated against a mercury 
volume has been adopted by the Division.  As discussed here, vacuum readings refer to those 
readings as determined by a conventional vacuum gauge, and are expressed in inches. 
 
Cans should be at approximately room temperature before vacuums are taken.  The correct 
technique for taking a vacuum reading is to force the tip of the vacuum gauge into the can at a 
high spot near the closing machine seam.  This high spot is selected to minimize the chance of 
the gauge tip entering the product, plugging the gauge and obstructing a vacuum reading.  Take 
care not to bang the gauge, which may dull the tip and damage the gauge.  There may be some 
slight variation to the technique for specific products or can sizes; be guided by your supervisor.   
 
Vacuum is not a factor of grade, but may be a requirement of a purchase specification or 
contract.  Inspectors must be alert for specific vacuum requirements in such orders. 
 
The general requirement "packed in accordance with good commercial practice" which appears 
in most government specifications is interpreted as requiring vacuum on those products that are 
customarily packed so as to have a vacuum.  The amount of vacuum in a can depends on many 
factors - product, container size, the particular process, temperature, and altitude.  No attempt 
should be made to evaluate the readings except as directed in this instruction, or inspector's 
instructions for a specific commodity. 
 


A. Guide for Good Commercial Practice 
 


Consideration must be given to the type of product, type of container, special 
contractual requirements, and existing commercial practices.   
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1. Containers with screw cap closures or friction type lids may not be 
designed to maintain vacuums.  Consequently zero vacuum reading in 
such containers may be considered acceptable under good commercial 
practices.   


 
2. Zero vacuum readings are considered less serious in products of the acid 


group (pH of 4.5 or less) than for those in the non-acid group (pH in 
excess of 4.5). 


 
Acid Group 
Apples 
Apricots 
Berries 
Cherries 
Citrus Products 
Peaches 
Pears 
Pickles 
Plums 
Prunes 
Sauerkraut 
Tomatoes 


Non-Acid Group 
Asparagus  
Beets 
Black-eyed and Field Peas 
Canned Dried Beans 
Carrots  
Corn 
Green and Wax Beans 
Hominy 
Lima Beans 
Okra 
Peas 
Pimientos 


 
Zero vacuum readings in containers which normally have a vacuum are recorded 
and certified according to the AIM Inspection Series, Certification Manual.  If a 
contract or specification includes specific minimum acceptance levels for vacuum 
readings, these requirements must be taken into consideration when certifying the 
lot.  
 
In the absence of a contractual or program requirement for zero vacuums, 
inspectors will be guided by the following for both commercial and government 
contracts. 


 
1. Acid group 


 
Allow 10 percent of the sample units to have zero vacuum readings before 
flagging the inspection certificate. 


 
2. Non-acid group 
 


Allow only those samples units to have zero vacuum readings as can be 
considered infrequent (1 in 48). 
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B. Vacuum Requirements 
 


If a specification or contractual document does not specify or designate a vacuum 
in terms of a measurable determination, but simply states that the cans shall have 
a vacuum, any vacuum reading above zero is considered to meet these 
requirements.  Unless the needle is influenced by a disturbance such as jarring, 
any movement of the vacuum gauge needle above zero is considered evidence of 
a vacuum and therefore complies with the requirements.   
 
Where the specification or contractual document specifies a minimum vacuum, 
the permitted number of sample units that fail the requirement shall be as 
indicated in Contract Services Section instructions in the Inspections for 
Operational Rations Purchased by the Department of Defense Manual for DPSC 
deliveries, and in AIM Inspection Series, Sampling Manual for all other 
inspections. 


 
When the vacuum indicates a vacuum of between 0 and 1 inch, record the vacuum 
as 1 inch on the score or tally sheet.  Any other fractional vacuum reading above 1 
inch will be rounded down and the vacuum recorded as a whole number.  For 
example, a reading of 4 ½ inches on the vacuum gauge will be recorded as 4 
inches. 
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MACROANALYTICAL PROCEDURES   
 
"Macroscopic" analysis of a product refers to an evaluation of the substance through the use of a 
person’s unaided senses, primarily sight, smell, or taste.  Probably every consumer in our society 
conducts some form of macroscopic examination to check for defects when purchasing or using 
foods and other consumer goods.  The examination may range from a cursory or even 
unconscious visual check of the product to confirm that everything "looks right" to a much more 
detailed scrutiny to check for specific defects.  A typical example of consumer macroscopic 
examination would be the shopper seen squeezing and sniffing the produce prior to purchasing.   
 
In fulfilling responsibilities for protecting the public health and safety, regulatory authorities 
conduct more systematic examinations to detect both apparent and hidden defects.  Over the 
years, standardized methods of macroscopic examination have evolved for determining filth, 
decomposition, and foreign matter in foods, drugs, and cosmetics and other products subject to 
the laws enforced by the U.S. Food and Drug Administration (FDA).  These methods of analysis 
have evolved with the input of producers and consumers as well as regulatory authorities. 
 
The FDA Macroanalytical Procedures Manual is available at the following website:  
http://www.fda.gov/Food/ScienceResearch/LaboratoryMethods/MacroanalyticalProceduresManu
alMPM/default.htm 
 
For inspectors without internet access, please contact your immediate supervisor as needed for a 
copy of this manual. 
 
  



http://www.fda.gov/Food/ScienceResearch/LaboratoryMethods/MacroanalyticalProceduresManualMPM/default.htm

http://www.fda.gov/Food/ScienceResearch/LaboratoryMethods/MacroanalyticalProceduresManualMPM/default.htm
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SALT DETERMINATION 
 
This section in the Technical Manual is intended for use by inspectors, and focuses on 
procedures for determining salt content in food products.  Slight deviations in preparatory 
procedures are sometimes necessary for a particular commodity; be guided by the grading 
manuals for the product as needed. 
 
SAFETY WARNING:  Silver Nitrate (AgNO3) solutions are used in titrations for salt 
determination.  Dilute (0.1 N) AgNO3 is not corrosive (although it will discolor the skin on 
contact), however, it may be necessary to work with concentrated or crystalline AgNO3 to 
prepare the reagent.  Both forms are extremely caustic and must be handled with great care.  
Wear protective clothing, eye wear and gloves so that it cannot contact your skin or eyes.  Work 
only in an adequately ventilated room, or under a ventilated hood to avoid vapor inhalation.  If 
you accidentally come in direct contact with either form of AgNO3, immediately wash the area 
with running water for several minutes. 
 
Be equally cautious when handling concentrated Nitric Acid.  If it should contact your skin, 
quickly cover the area with large amounts of sodium bicarbonate, or wash with running water. 
 
See the AIM Inspection Series, Sanitation and Safety Manual for more information concerning 
the safe handling of corrosive chemicals.  See also the Material Safety Data Sheets (MSDS) for 
these chemicals. 
 
Glassware and Equipment 
 
AgNO3 solution will cause staining with a dark residue that is extremely difficult to remove from 
glassware.  Wash flasks and beakers immediately after each titration or use.  It is not practical to 
wash a burette after each test or between a series of titrations; however, a thorough washing at 
the end of each day will help to keep staining to a minimum. 
 
Terminology 
 
"Salt" as used in this instruction and in most food standards means "common salt" or sodium 
chloride (NaCl).  It is also customarily referred to as "table salt" although table salt generally 
contains a few additives and is not chemically pure. 
 
In this instruction, the total chloride content (i.e., that which occurs naturally, plus any added by 
the processor) is determined and results are expressed in terms of sodium chloride.  These results 
frequently include several other chloride salts such as potassium chloride and calcium chloride.  
However, these other salts are usually present in extremely small quantities and are considered 
insignificant.  
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Methodology and Reagents 
 
The most common methods for determining the salt content of food products involve titration, 
either with a visual indicator or by potentiometer.  These methods include: 
 


1. Visual Indicator Method 
 


(a) Mohr method 
 
(b) Volhard method 


 
2. Potentiometer (pH Meter) Method 
 
3.  Conductivity (Salt Meter Method) 


 
For methods 1 and 2, the reaction depends upon precipitation of all the chloride as AgC1, and 
detecting the end point either by a color change or observation of electromotive force (meter 
reading). 
 
Whichever method is used, the preparation and standardization of reagents is very important.  
Most reagents can be purchased premixed and standardized in the concentrations needed for 
these reactions.  It is preferred that standardized solutions be purchased and used for these 
tests, when possible.  Note and adhere to “use by” or expiration dates for these solutions.     
 
Mohr Method Reagents: 
 


Silver Nitrate (AgNO3):  Because AgNO3 is unstable in the presence of light, it should 
be kept in a dark brown glass container and stored in a cool, dark place.  As with all 
reagents, once a portion of the AgNO3 has been transferred to another container, unused 
quantities must not be returned to the master container because of the possibility of 
adulteration.  AgNO3 tends to weaken with time, so its normality should be checked 
against a known saline solution before use. 


 
1. Preparation 


 
Wear protective clothing and eye wear.  Dissolve 16.99 grams of reagent 
grade AgNO3 in distilled water and to make exactly 1 liter of solution.  
This should result in a solution that is very slightly stronger than             
0.1 Normal.  Any opalescence in the final solution is due to traces of a 
chloride or to unclean glassware. 


 
2. Standardization 


 
Measure out exactly 5.845 grams of reagent grade NaC1.  Add enough 
distilled water to make exactly 1000 ml of solution in a volumetric flask.  
This will produce a salt solution of exactly 0.1 Normality.   
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Take a measured amount of the salt solution (25 to 40 ml), add potassium 
chromate indicator, and titrate to the end point.   
 
The addition of calcium carbonate is not strictly necessary, but may make 
the end point easier to see.  For those not familiar with the proper end 
point, a representative example can be helpful.  Prepare by placing 40-50 
ml of distilled water in a flask.  Add 2 ml of potassium chromate indicator 
and 0.5 grams calcium carbonate.  To this solution, add 1 drop of 0.1 N 
AgNO3 solution.  A slight yellow-orange color should develop, 
representing the proper silver-chromate end point. 


 
Calculate normality of the AgNO3 solution by the formula V1N1 = V2N2 
 
V1 = Volume of NaCl solution 
N1 = Normality of NaCl solution 
V2 = Volume of AgNO3 solution used 
N2 = Normality of AgNO3 solution 


 
Example: 


 
35.0 ml standard (exactly 0.1 N) NaC1 solution requires 34.2 ml AgNO3 
solution to reach the end point.  Using the formula above: 


 
   (35.0) (0.10) = 34.2 x 


    3.50 = 34.2 x 
0.1023 = x 


 


The normality of the AgNO3 reagent is 0.1023. 
 


To convert to equivalent 0.1 strength AgNO3, (exactly 0.1 N), multiply the 
actual titer by this factor; in the above example, the factor is 1.023.     
 
Example: 


 
40.21 ml 0.1023 N AgNO3 is used in the titration 
 
 (40.21) (1.023) = 41.13 ml equivalent 0.1 AgNO3. 
 


Calcium Carbonate:  (CaCO3) Should be finely ground, reagent grade. 
 


Potassium Chromate Indicator (K2CrO4):  Dissolve 5 grams of K2CrO4 in a 
volumetric flask with distilled water, and make up to 100 m1. 
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Volhard Method Reagents: 
 


Silver Nitrate (AgNO3):  (see previous pages for preparation and standardization). 
 


Ammonium Thiocyanate (NH4CNS):  This reagent forms a pale reddish-brown color in 
the presence of ferric alum indicator when a slight excess is added to a standard AgNO3 
solution acidified with nitric acid.   


 
1. Preparation 


 
Dissolve 7.6 grams of reagent grade Ammonium Thiocyanate in about  
500 ml distilled water.  Transfer to 1000 ml flask and make up to 1000 ml. 


 
2. Standardization 


 
To a 250 ml flask, add 40 ml 0.1 AgNO3, 5 ml HNO3 (1 + 1), and 2 ml 
ferric alum indicator.  Titrate with the NH4CNS solution (about 40 ml) to 
pale rose or tinge of brown end point.  Calculate the normality of the 
thiocyanate solution by the formula V1N1 = V2N2 as in the example under 
AgNO3.  The exact normality of the AgNO3 solution must be known. 


 
Ammonium Thiocyanate (NH4CNS):  0.10N - Adjust and standardize by titrating 
against 0.1 AgNO3. 


 
Nitric Acid (HNO3) (1 + 1):  Prepare by combining equal volumes of concentrated 
HNO3 and distilled water.  As with all acids, add the acid to the water, not the water to 
the acid.  For safety, add the acid slowly. 
 
Nitric Acid (HNO3) (2 percent):  Prepare by combining concentrated HNO3 and distilled 
water in the ratio of 3 ml HNO3 per 197 ml water. 


 
Ferric Ammonium Sulfate (Ferric Indicator):  Saturated solution of FeNH4 (SO4)2 ∙ 12 
H2O (held in solution, ratio 1 FeNH4 (SO4)2 to 12 H2O) 


 
Filter Aid:  Celite or diatomaceous earth. 
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Visual Indicator Methods 
 
Two visual indicator methods are available for determination of salt in foods. 
 


A. Mohr Method 
 


This determination is generally simpler and faster than the Volhard method.  It’s 
the official AOAC method for determining the salt content of most foods.  It is 
particularly suited for products that are not highly colored which will not interfere 
with the visual end point. 


 
1. Equipment and Reagents: 


 
Standard titration burette with stand  


 
Erlenmeyer flask  


 
Pipette, if results are to be expressed as grams per 100 ml 


 
Analytical Balance, if results are to be expressed as percent by weight   


 
Distilled Water 


 
Silver Nitrate (AgNO3), reagent grade of appropriate normality  
(generally 0.1)   


 
Calcium Carbonate (CaCO3) for acid products 


 
Potassium Chromate (K2CrO4) indicator 


 
2. Procedure 


 
a. Fill a clean burette with 0.1 N AgNO3.   


 
b. Put the prescribed amount of sample into the Erlenmeyer flask. 


 
c. Dilute with about 25 ml distilled water to increase the volume of 


solution in the flask, and allow for better agitation and easier end 
point detection. 


 
d. Neutralize any naturally occurring acidity (such as in pickles and 


sauerkraut) by adding about 0.5 gram of powdered calcium 
carbonate (CaCO3).  This does not need to be weighed, but can be 
estimated by using the tip of a spatula. 


 
e. Add approximately 2 ml (4 to 5 drops) of Potassium Chromate 


indicator (K2CrO4). 
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f. Titrate with AgNO3 to the characteristic yellow-orange end point 
of the chromate indicator. 


 
3. Calculations 


 
Determine, to the nearest one-tenth ml, the amount of AgNO3 necessary to 
reach the end point.  Calculate the salt content according to this formula: 


 
S = (T) (N) (0.05845) (100) 


V 
 


S = Salt Content 
 


T = ml AgNO3 required to reach the end point 
 


N = Normality of the AgNO3 
 


V         = Sample size - either in ml or grams, depending upon the 
terms in which the results are expressed. 


 
0.05845  = the factor necessary to convert the titration to NaC1 and 


represents the number of grams of NaC1 which will 
completely react with one ml of Normal AgNO3. 


 
100        = the factor necessary to convert the results into percent by 


weight or volume. 
 
Example:  10 ml of pickle juice requires 41.7 ml of exactly 0.1 N AgNO3 
to reach the proper end point.  The percent salt is calculated as follows:  


 
S   = (41.7) (0.10) (0.05845) (100)   =   2.44 


10 
 


Therefore the salt content is 2.44 grams per 100 ml pickle juice. 
 


If the size of sample and the normality of AgNO3 remain constant, a handy 
mathematical shortcut may be used when many samples are to be tested.  
Pre-calculate the following portion of the formula:   
 
(N) (0.05845) (100)  
      V 
Example:  you have several samples of pickle juice to titrate for salt.  You 
know from past experience that 0.1 N AgNO3 used in conjunction with a 
sample size of 10 ml pickle juice provides a convenient working range 
with a 100 ml burette.  You establish a constant as follows: 
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N = 0.1 
 


V = 10 ml 
 


(0.1) (0.05845) (100)    =     0.05845  =  constant 
10 


 
The constant factor is then multiplied by the amount of AgNO3 used 
during each titration to obtain the amount of salt in each sample.  Say the 
first sample required 28.1 ml 0.1 N AgNO3.  The calculation is (28.1) 
(0.05845), or 1.65 grams per 100 ml of product.  All subsequent samples 
would be calculated in the same manner, substituting the actual amount of 
AgNO3 used to titrate each sample. 
 


B. Volhard Method   
 


This method is more complicated and time consuming than the Mohr method.  
However the end point is easier to discern, especially in intensely-colored 
products. 


 
1. Equipment and Reagents   


  
Filter paper, Buchner funnel and vacuum source 


 
Erlenmeyer flask 
 
250 ml beaker 
 
Silver Nitrate (AgNO3) 


 
Nitric Acid HNO3 (1 + 1) 


 
Dilute Nitric Acid (HNO3) (2%) 


 
Filtering aid, such as Celite or diatomaceous earth 


 
Ferric Ammonium Sulfate indicator (FeNH4 (SO4)2 ∙ 12 H2O) 


 
Ammonium Thiocyanate (NH4CNS) of same normality as AgNO3 used, 


 preferably 0.1 N 
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2. Procedure 
 


a. Measure sample and place in Erlenmeyer flask 
 


b. Add 5 ml HNO3 (1 + 1) 
 


c. Add 50 ml distilled water and about 1/2 gram of filtering aid 
 


d. Add an excess of 0.1 N AgNO3 (usually 30-40 ml) 
 


e. Stopper flask and shake vigorously 
 


f. Allow to stand for a few minutes 
 


g. Filter through rapid filter paper in Buchner funnel.  Wash with 
dilute HNO3 (2 %) and place filtrate in beaker 


 
h. Add 5 ml Ferric Alum indicator 


 
i Titrate filtrate to a permanent, faint brownish tinge using standard 


0.1 N NH4CNS. 
 


3. Calculations 
 


Subtract the amount of 0.1 N NH4CNS used in step i above from the 
amount of 0.1 N AgNO3 used in step d above.  The remainder represents 
"T" in the mathematical formula described in the Mohr method.  Use the 
same formula to calculate salt for the Volhard method of titration. 
 
S   = (T) (N) (0.05845) (100) 


V 
 


Example 
 


To a 10.0 gram sample of product, 40.0 ml 0.1 AgNO3 is added. 
The filtrate requires 10.2 ml 0.1 N NH4CNS to reach the end point. 


 
0.1 N AgNO3 in reaction  =  40.0 - 10.2  =  29.8  =  T 


 
S  =  (29.8) (0.10) (0.05845) (100) 
  10 
S  =  1.74 Percent 
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Potentiometer (pH meter) Method   
 
This method is superior to visual titration methods for products with characteristics that interfere 
with visually detecting the correct end point.  For example, the intense red color of tomato 
products is likely to mask the yellow-orange end point of the potassium chromate.   
 
A pH meter is primarily designed for measuring acidity or alkalinity, but it can be easily 
modified to determine salt content by using different types of electrodes.  There are many makes 
and models in use.  They may vary in the location of electrodes and controls, but the operating 
principle is the same.  Consult the instrument’s manual for specific operating instructions. 


A. Equipment  
 


Magnetic Stirrer 
 
pH meter with scale divisions of 10 millivolts or less.  Range not less than – 700 
to + 700 MV.  A direct-reading model is preferable. 
 
Electrodes: Beckman Silver Billet Combination Electrode (Beckman Instruments 
Part No. 39187 or equivalent).  Separate electrodes (Silver indicator electrode and 
Calomel reference electrode) for above meter are also satisfactory.  The 
Combination Electrode is used without a silver chloride coating.  Before using, 
clean electrode tip with scouring powder and rinse thoroughly with water to 
assure absence of a halide coating. 


B. Electrode Attachment 
 


If using two electrodes, connect the calomel electrode to the proper terminal on 
the meter using a jack adapter.  Only one terminal will accept the jack adapter.  
Connect the silver electrode to the other terminal on the meter.   


 


C. Reagents   
 


1. Sodium chloride standard solution, 0.0856 N.   
 


2. Silver nitrate standard solution, approximately 0.0856 N.   
 


D. Standardization 
 


Pipette 25 ml aliquot of NaCl solution into a 250 ml beaker, and dilute to 
approximately 100 ml with distilled water.  Add 5.0 ml HNO3 (1 + 4).  Insert 
electrodes, start magnetic stirrer and continue stirring vigorously throughout the 
titration.  Titrate with AgNO3 standard, adding increments small enough that the 
voltage end point and corresponding ml AgNO3 added can be determined 
accurately from a plot of MV readings versus ml AgNO3.  Use a total of 50.0 ml 
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AgNO3 to obtain complete titration curve. 
 
The end point is the inflection point of curve.  Determine by drawing two straight 
lines with a 45° slope to the axes, and tangent to titration curve at the two points 
of greatest curvature.  The inflection point is at the intersection with titration 
curve with a line drawn parallel to and midway between the other two lines (see 
below).  From the volume of AgNO3 used, calculate normality and adjust to 
0.0856 N.  Re-standardize occasionally.   
 
 


  
NaCl Potentiometric Titration Curve 


Beckman Zeromatic pH Meter 
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       E. Preparation of Sample 
 
Either the solid portion or both the solid and liquid portions should be 
comminuted with a high speed blender.  If necessary for the proper operation of 
the blender, add an equal weight of distilled water.  Add 1 ml approximately 
0.1 N AgNO3 and 5 ml HNO3 (1 + 4) to 100 ml water.  This should produce not 
more than a slight turbidity. 
 


F. Determination 
  
The voltage end point obtained on pure NaCl solution may be used as specified in 
this method.  When extreme accuracy is required, the titration curve must be 
determined for each sample.  Using NaCl standard as before, recheck endpoint 
potential occasionally, and redetermine when either the individual electrode, 
combination electrode, or pH meter is replaced.   
 
The surfaces of the electrode must be thoroughly rinsed with distilled water and 
wiped dry after each determination. 
 
Samples containing <5.0% sodium chloride:  
 
1. Weigh 5.00 ± 0.01 gram of prepared sample (10.00 ± 0.01 gram if equal 


weight of water is added in Step E. Preparation of Sample) in a 250 ml 
beaker.  Dilute to approximately 100 ml with distilled water, and add 5.00 
ml HNO3 (1 + 4).  Stir to suspend all insoluble material and allow to stand 
at least 10 minutes for complete solution of chlorides.  While stirring, 
titrate to endpoint established in “Standardization.”  If salt content is 
≤1%, use a 10 ml burette to titrate. 
 
Percent NaCl  =  ml 0.0856 N AgNO3   
          10 


 
Samples containing > 5.0% sodium chloride: 
 
2. Weigh 5.00 ± 0.01 gram of prepared sample (10.00 ± 0.01 gram if equal 


weight of water is added in Step E. Preparation of Sample).  Transfer to a 
100 ml volumetric flask and dilute to volume with distilled water.  Mix 
and let stand at least 10 minutes.  Mix the sample, allow settling, and 
transfer the aliquot containing 50-250 mg. NaCl to a 250 ml beaker.  
Dilute to approximately 100 ml with distilled water, and add 5.00 ml 
HNO3 (1 + 4).  Stir to suspend all insoluble material and allow the sample 
to stand at least 10 minutes for complete solution of chlorides.  While 
stirring, titrate to endpoint established in “Standardization.” 
 
F  =  dilution factor  =100/ml aliquot titrated   


Percent NaCl  =  F  x  ml 0.0856 N AgNO3   
             10  
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Conductivity (salt meter) Method 
 
Another method of determining salt content is by use of a dedicated salt meter.  A dedicated salt 
meter is an analytical device that can make a direct reading of the salt content of a product.  Only 
instruments which have been approved by the Division shall be used.   
 
The current instruments approved are the DiCromat II or DiCromat IIA manufactured by: 
 
Noramar Co. 
P.O. Box 771  
Chagrin Falls, OH 44022 
 
Phone:  440-338-5740  
FAX:  440-247-3879  
Web site:  http://www.noramar.com 
 
When using a salt meter, follow the manufacturer’s instructions for instrument care, calibration, 
use, and sample preparation.  Some products may require that the sample be diluted.  Follow 
manufacturer’s instructions for dilution of product prior to placing the sample into the salt meter.  
The salt meter should be calibrated for each product that will be routinely tested for salt content.  
A titration method suitable for the product that will be tested should be used to calibrate the salt 
meter.  This shall be done on one sample per lot being graded, or daily if more than one lot is 
graded. 


 
The first sample for analysis shall have the salt content determined by one of the titration 
methods.  Once the salt content of the first sample has been determined, this product sample will 
be used to calibrate the salt meter in order to use the salt meter for the remaining samples from 
the lot, or lots graded daily  



http://www.noramar.com/
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INTRODUCTION 
 
This manual is designed for Processed Products Division (PPD) personnel of the U.S. 
Department of Agriculture (USDA).  The purpose of this manual is to provide background 
information and establish guidelines to assist in the uniform preparation and distribution of 
certificates.  The procedures contained in this manual are an integral part of Division services.  If 
needed, contact your immediate supervisor for any situation not addressed in this manual. 
 
This manual contains links to various internal and external sources of information.  For 
inspection personnel without internet or intranet access, please contact your immediate 
supervisor to obtain hard copies of documents as needed. 
 
GUIDE FOR ELECTRONIC USAGE 
 
The Administrative, Inspection, and Management (AIM) System of instructional manuals is 
available electronically in Adobe Acrobat Portable Document Format (PDF) at the following 
intranet address:  http://agnis/sites/FV/PPB/default.aspx.   
 
When accessed electronically, AIM materials have hyperlinks and hypertext (visible as 
underlined blue text


 


) available to the PDF user.  Clicking on a hyperlink takes the reader to a 
web site with information relating to the subject.  Hypertext will link the reader to a different 
page within the current manual - or even a different manual - with information relating to the 
subject.  For example, the hypertext in the Table of Contents allows a reader to go directly to the 
section of interest in the manual by clicking on the section title within the Table of Contents.   


PDF offers a variety of tools depending on the Adobe version the reader has.  The newer the 
version, the more tools available.  To learn about the variety of PDF search options available:  
 


• Click on the “Help” tab on the top of this page,  
• Then click on the “Adobe Acrobat Help” bar,   
• Type the word “Search” in the “Search” box, and click on the “Search” button,   
• A series of options will become available,   
• Click on the “Access Search Features” link and follow the instructions for the type of 


search you are interested in. 
 
This document format allows a PDF user to easily search for content within a document, or 
within multiple documents.   
 
 



http://agnis/sites/FV/PPB/default.aspx�
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DEFINITIONS  
 


A. 
 


Inspection Certificate 


As defined in the Regulations Governing Inspection and Certification of 
Processed Fruits and Vegetables and Related Products: 


 
Inspection certificate:  "Inspection certificate" means a 
statement, either written or printed, issued pursuant to 
the regulations in this part, setting forth in addition to 
appropriate descriptive information relative to a 
processed product, and the container thereof, the quality 
and condition, or any part thereof, of the product and 
may include a description of the conditions under which 
the product is stored. 


 
This definition is an all inclusive description of any kind of inspection certificate 
and includes not only formal certificates but also letter reports, memoranda 
reports, and daily inspection reports (DIRs). 


 
The terminology "inspection certificate" is generally the formal printed document 
used when reporting inspection results of processed fruits and vegetables and 
other related products. 
 


B. 
 


Quality and Condition 


As defined in the Regulations Governing Inspection and Certification of 
Processed Fruits and Vegetables and Related Products: 


 
Quality:  "Quality" means the inherent properties of any 
processed product which determine the relative degree of 
excellence of such product, and includes the effects of 
preparation and processing, and may or may not include the 
effects of packing media, or added ingredients. 
 
Condition:  "Condition" means the degree of soundness 
of the product which may affect its merchantability and 
includes, but is not limited to those factors which are 
subject to change as a result of age, improper preparation 
and processing, improper packaging, improper storage or 
improper handling. 
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In essence, the definition for quality and condition is a "degree of excellence" and 
such degree depends upon the following: 


 
1. The inherent or natural characteristics of the product; 


 
2. The effects of processing; 


 
3. The effects of ingredients and additives (such as packing media); and may 


also include 
 


4. The effects of packaging and storage (while not specifically mentioned in 
the regulations). 


 
Quality and condition of processed fruits and vegetables is the result of a 
combination of many attributes.  These attributes include the natural properties of 
the raw material through to the finished product, such as: 


 
1. Color, ripeness, tenderness, or succulence; 


 
2. Preparation of the raw material for processing, including washing, 


trimming, and peeling; 
 


3. Conditions under which the product is prepared, including the cleanliness 
of the processing plant and equipment; 


 
4. The processing of the prepared raw material, including blanching, cooling, 


and/or freezing; 
 


5. The addition of additives, including salt, sugar, syrup, and stabilizers; 
 


6. The adequacy of packaging materials; and 
 


7. The effects of handling and storage. 
 


Quality does not always mean perfection.  It includes the superior product, the 
inferior product, and levels in between.  The U.S. standards for grades are a 
convenient means of designating quality levels, such as U.S. Grade A, B, C, in 
some cases D, and Substandard.  These are meaningful terms which represent 
consumer acceptance and preference.  They may also be tied to well-established 
commercial terms such as Fancy, Choice or Extra Standard, and Standard. 
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The term "quality" can also be interpreted to mean "nutritive value".  The field of 
nutrition is very complex.  It would be difficult to fully integrate nutritive values 
into the quality levels established for economic or marketing purposes.  
Consequently, in establishing quality (grade) levels in the U.S. standards for 
grades of processed fruits and vegetables, the emphasis is on organoleptic 
characteristics, rather than nutritive values. 
 


THE PURPOSE OF CERTIFICATION 
 
An inspection certificate contains a summary of pertinent results of product inspection.  It can be 
useful to the applicant or other financially interested party in one or more of the following ways: 
 


1. To facilitate trading on the basis of documents issued by qualified, third 
 party experts; 


 
2. To assure compliance of contracts between seller and buyer; 


 
3. To assist in settlement of disputes over quality and condition of the 


product; 
 


4. To assist in establishing loan value of product; 
 


5. To help in insuring consumer acceptance by assisting a retailer in 
obtaining acceptable quality; 


 
6. To assist plant management in controlling quality and plant sanitation; 


 
7. As guidance in labeling and advertising the products, including use of 


official marks of inspection; and 
 


8. To assure compliance with minimum requirements of quality, size and 
condition under Marketing Orders and Agreements. 


 
SOURCE OF INFORMATION 
 
Certificates on officially sampled lots are prepared from information taken from the application 
for inspection, the certificate of sampling, score sheets, work sheets or any other pertinent notes 
or records relative to an inspection.  It is essential that all documents and records from which 
certificates are prepared are complete, legible and accurate. 
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FORM OF CERTIFICATE TO USE 
 
The certificate form used depends upon the circumstances and type of the service: 
 
Form FV-146 - "Certificate of Quality and Condition" 
 
Form FV-147 - "Certificate of Quality and Condition - Quality Assurance" 
 
Form FV-149 - "Certificate of Quality and Condition - Continuous Inspection" 
 
Form FV-66 -  "Memorandum Report of Inspection" 
 
Form FV-67 -  "Quality Assurance Report of Inspection" 
 
Form FV-489 - "Memorandum Report of Inspection for Processed Raisins" 
 
Form FV-490 - "Memorandum Report of Inspection for Unprocessed  (Natural Condition)  
     Raisins" 
 
Form FV-416 - "Daily Inspection Report" 
 
Form FV-494 - "Memorandum Report of Inspection for Imported Dates" 
 
Form FV-419 - 1 "Certificate of Loading" 
 
"Letter Reports" - See the “Examples: Letter Reports” section for examples. 
 
COMPUTER GENERATED CERTIFICATES  
FV‐146E Certificate of Quality and Condition (Processed Foods) 
 
The PPD FV‐146 certificate program computer generates an FV‐146E Certificate of Quality and 
Condition (Processed Foods). The PPD FV‐146 certificate program requires a user ID and 
password.  PPD has a procedural manual available on the PPD Portal for inspection personnel 
using the FV-146E.  The information required on the electronic version of the form is the same 
as required on the pre-printed form.  The instructions in this document will refer to both types as 
FV-146.  For more information on this type of certification, see your supervisor. 
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Form FV-146 
 
This certificate form is to be used for all lots represented by officially drawn samples and may be 
used for export certification of samples submitted by the applicant.  It is not to be used for 
certification of lots packed under continuous inspection, unless specifically requested by the 
applicant. 
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Form FV-146E 
 
This is the electronically generated version of Form FV-146. 
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Form FV-147 
 
This certificate form is used only in processing plants approved to operate under the Division 
Quality Assurance Program (QAP). 
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Form FV-149 
 
This certificate form is used only in plants that cover products produced under a continuous 
inspection contract. 
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Form FV-66 
 
This certificate form is used to report inspection results of lots or in-plant inspections when its 
use is requested by the applicant.  This report is useful in certifying lot shipments which consist 
of numerous items. 
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Form FV-66E 
 
This certificate form is used to report inspection results of lots or in-plant inspections when its 
use is requested by the applicant.  This certificate is useful in certifying lot shipments which 
consist of numerous items. 
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Form FV-67 
 
This certificate form is used to report results of inspections in plants approved under the QAP, 
when its use is requested by the applicant. 
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Form FV-489 
 
This is a special certificate form that is used in the inspection of processed raisins under the 
Raisin Marketing Order. 
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Form FV-490 
 
This is a special certificate form that is used in the inspection of unprocessed (natural condition) 
raisins under the Raisin Marketing Order. 
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Form FV-416  
 
This certificate form summarizes the day's production and indicates the grade of each item 
processed. 
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Form FV-494 
 
This is a special certificate form that is used in the inspection of imported dates. 
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Form FV-419-1 
 
This is a special certificate form that is used to identify shipments of product that have been 
previously graded. 


U.S. DEPARTMENT OF AGRICULTURE 
AGRICULTURAL MARKETING SERVICE 


 
CERTIFICATE OF LOADING 


 


PURCHASE ORDER NO. 


 
SALES ORDER NO./PURCHASE REQUISITION NO. 


 


SOLICITATION NO. 


 
PURCHASE ORDER ITEM NO. 
  


                             COMMODITY DATE INSPECTED CERTIFICATE NO.(S) SHIPPING POINT 


       


    


CONTRACTOR 
 


CITY AND  STATE 
 


LOT, STOCK, OR BIN NO. 


 
TYPE OF CASE 
 


CODE MARKS SHIPPED 
 


 
   LABEL   MARKS ON CASE 


 
 


LOADED IN CARS (TRUCKS OR TRAILERS) AS FOLLOWS: 
 


    CAR NO. (OR TRUCK/TRAILER) NO. OF CASES SEAL NO(S). DATE LOADED DESTINATION 


     


     


     


REMARKS: 
 
 
 
 
    
THIS IS TO CERTIFY ON THE DATE(S) SHOWN: 


The product listed herein was inspected and found to be the quality and condition shown, subject to any restrictions. 


I personally supervised the loading of the lots described above. 


I verified the loading procedures of the lot(s) described above under the Processed Products Division, Quality Assurance Program. 


 


ADDRESS OF INSPECTION OFFICE                                                                          SIGNATURE OF INSPECTOR (Print and Sign Name)                                          DATE 
 
  


  


    


 
 


FV-419-1 
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LEGALITY 
 
Inspection certificates may be used as prima facie evidence in courts of law and must be 
prepared so that the information shown on the document is legible and accurate. 
 
The act under which inspection is authorized provides that certificates issued by authorized 
agents of the USDA shall be received in all U.S. Courts as prima facie evidence of the truth of 
the statements contained therein.  This regulation covers official certificates issued for any 
agricultural product. 
 
The term "prima facie evidence" means such evidence will be sufficient for the proof of a 
particular fact until contradicted by superior evidence.  The value of a certificate is weakened if 
the quality and condition of the product is not of the quality and condition described on the 
certificate.  It is therefore essential that inspection results be accurately reported.   
 
The certificate has full legal standing regardless of age as long as the product is of the quality 
and condition described in the certificate.  However, it cannot guarantee the product will not 
undergo adverse changes after inspection and certification.  The better the storage conditions and 
the ability of the product to resist deterioration during storage, the longer the certificate will be 
useful after inspection and certification.  Regardless of these conditions, some commercial 
buyers and government procurement agencies place a limitation on the length of time a 
certificate will be honored in making delivery and in determining compliance with certain 
contracts. 
 
Statements on certificates must be clear and concise, and must be based on facts


 


 and not on 
opinions or assumptions.  Expression of personal opinion is not permitted on the certificate.  Any 
statement not based on the inspector's findings must be identified and shown on the certificate as 
the applicant's or packer's declaration.  These declarations usually include count, weight, date of 
pack, etc. 


Under the Perishable Agricultural Commodities Act (PACA), 7 CFR 46 (which can be found at 
the following internet 
address:http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR) it is 
unlawful for a buyer to reject fresh and certain frozen fruits and frozen vegetables


  


 shipped in 
interstate commerce without reasonable cause.  The Act does not cover canned fruits and 
vegetables.  Inspection certificates are often used in administering the PACA whenever it is 
called upon to aid in the settlement of disputes arising between seller and buyer over the quality 
and condition of frozen fruits and vegetables.  For more information on PACA see the AIM 
Inspection Series General Procedures Manual, Misrepresentation by Unfair Labeling Practices. 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR�





PPD Inspection Series         Certification Manual 
Approved by:  
Randle A. Macon Effective Date:  July 2012 Page 19 of 184 


 


 


AUTHENTICATION 
 
Occasionally USDA receives requests to authenticate a certificate or other official document to 
confirm that it is genuine and factual. 
 


 A. 
 


Authenticated Document 


Authentication requires a special certification document that exhibits the signature 
of the Secretary of Agriculture with the official seal of the USDA embossed on 
the document.  Normally, it takes 4-5 work days for the National office to have a 
document authenticated. 


 
Note: Only the Secretary of Agriculture is empowered to certify under the seal of the 


Department of Agriculture that a copy of a certificate or other inspection 
document is a true, correct, and compared copy of a document that comes under 
the official custody of the Secretary. 


 
Having a Notary Public notarize the certificate or a Division employee issuing a 
letter to indicate that the document is factual is not in accordance with policy or 
Division procedure. 


 
 B. 


 
Procedure 


1. The applicant should submit the original or a copy of the document(s) to 
be authenticated to the area field office.   


 
2. When the request is received, the document(s) is sent directly to the 


National office for processing.   
 


3. The document(s) for authentication needs to be sent via express (or 
overnight) mail to the attention of the Head of the Inspection and 
Standardization Branch.  Please identify as “Document for 
Authentication.” 


 
4. Unless otherwise specified, after the document(s) has been processed, the 


National office will return the document(s) through the U.S. Postal Service 
to the area field office which submitted the request. 


 
  The applicant may wish to expedite delivery of the authenticated 


document by requesting that the document(s) be delivered to an address 
other than the area office and/or the use of an express carrier. 


 
The authenticated document(s) can be forwarded to any address requested 
by the applicant.  However, the cost of sending the document(s) via an 
express carrier shall be the responsibility of the applicant.  If the applicant 
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requests express delivery, the applicant will need to include an express 
carrier account number with the request. 


 
When such a request is made by the applicant, the area field office shall 
include the following information with the request to the National office: 


 
  a. Company name and address; 


 
  b. Company phone number; 


 
  c. Name of contact person (to whom the package should be sent); and 


 
  d. An express carrier account number, if express delivery is 


requested. 
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PROCEDURES FOR HANDLING ALTERED CERTIFICATES 
 
Any notification of alleged altered certificates shall be directed to the local area field office 
through the normal chain of command.  When it is notified that there has been an alleged 
alteration of a certificate, the field office should follow the guidelines below. 
 


A. Obtain a copy of the alleged altered certificate and as much information as 
feasible regarding the alleged alteration.  Obtain an address, telephone number, 
and name of a contact person from the entity that contacted your office regarding 
the alteration.  AMS Compliance and Analysis Program has requested that 
employees do not


 


 contact the applicant listed on the certificate for any 
information unless authorized by the National office through the Regional office.   


B. Gather all copies of the original certificates that may have been used in the 
alleged alteration of the certificate from your office files. 


 
C. Notify the Regional office of the alleged alteration immediately after obtaining 


the information in item A above.   
 


D. Fax a copy of all the documentation and information collected regarding the 
alleged alteration directly to the Head of the Inspection and Standardization 
Branch with a courtesy copy to the Regional office.   


 
Once the Head of the Inspection and Standardization Branch has reviewed the alleged alteration 
documentation, it will be forwarded to the AMS Compliance and Analysis Program for further 
investigation as necessary. 
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ACCOUNTABILITY 
 


A. 
 


Certificate Forms 


Supplies of certificate forms shall be maintained in an orderly manner.  Storage 
facilities shall ensure protection and safeguards.   


 
1. When Received  


 
A record must be maintained of all certificates received at all locations 
(National office, field offices, inspection points, or plants).   


 
When certificates are sent or delivered to an inspection point, subarea 
office, or inspector assigned to a plant, a written statement acknowledging 
receipt must be obtained.  Form AMS 420, Receipt for Personal Property, 
which can be found on the AMS Forms Catalog at the following intranet 
address: http://agnis/AMSFormsCatalog/Forms/AllItems.aspx, will be 
used to document receipt from the Officer-in-Charge to the Inspector-in-
Charge. The Officer-in-Charge (OIC) is responsible for all certificates 
issued to their field offices.  The OIC must caution each inspector to 
maintain control of all certificates issued to them. 


 
  2. When Typed by Applicant 
 


In plants where typing of certificates is performed by non-USDA 
personnel, the Inspector-in-Charge will document temporary transfer of 
certificates on a Memorandum Receipt.  An officer of the company will 
sign and date the Memorandum Receipt accepting custody of the 
certificates.  Alternatively, the company can provide a “Power of 
Attorney” acceptable to USDA, authorizing another employee to sign and 
date the Memorandum Receipt for the company officer. Additional 
certificates will not be transferred to plant personnel until the previous 
certificates have been typed and returned.  The USDA inspector will sign 
in the Remarks section of the Memorandum Receipt when certificates 
have been returned and note any void, damaged, or missing documents. 


 
3. When Issued 


 
A ledger must be maintained showing the dates the certificates are issued 
along with other pertinent information.  See the AIM Inspection Series 
General Procedures Manual, In-Plant Inspection, when certificates are 
issued under an in-plant assignment.   


  



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx�
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4. Reporting damage, destruction, loss, or theft  
 


a. Certificates that are missing or unaccounted for shall be reported 
by telephone to the OIC as soon as the certificate(s) are discovered 
missing.  The OIC will report the loss or theft to the Regional 
Director, who will notify the National office.  Section I of AD 
Form 112, "REPORT OF UNSERVICEABLE, LOST, STOLEN, 
DAMAGED OR DESTROYED PROPERTY", which can be 
found at the Office of the Chief Information Officer, Approved 
Computer Generated Forms site at the following internet address: 
http://www.ocio.usda.gov/forms/ocio_forms.html, shall be 
completed at the area office and copies sent to the Regional and 
National office.  Copies will be maintained at the plant location 
where the certificate(s) was issued, the area, Regional, and 
National offices. 


 
b. Certificates that are damaged, or scheduled for destruction shall be 


reported by telephone to the OIC as soon as the certificates are 
designated for destruction.  The OIC will forward a memorandum 
to the National office requesting destruction of the certificates.  
Upon receipt of the memorandum, the Accountable Property 
Officer (APO) will make a determination.  The APO will then 
return the memorandum with instructions for destruction, if 
required.  Certificate numbers are to be recorded at the time of 
destruction on Section I of AD Form 112, "REPORT OF 
UNSERVICEABLE, LOST, STOLEN, DAMAGED OR 
DESTROYED PROPERTY," which can be found at the Office of 
the Chief Information Officer, Approved Computer Generated 
Forms site at the following internet address: 
http://www.ocio.usda.gov/forms/ocio_forms.html. 


 
 B. 


 
Inspection Records 


Except as may be directed otherwise, documents pertaining to the inspection, such 
as application for inspection, letters, telegrams, certificates of sampling, 
scoresheets, worksheets, and specimen labels, should be attached to and filed with 
the appropriate certificate copy. 


 
 
 
 
 
  



http://www.ocio.usda.gov/forms/ocio_forms.html�

http://www.ocio.usda.gov/forms/ocio_forms.html�
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Form AMS 420 
 


FORM AMS-420 U.S. DEPARTMENT OF AGRICULTURE DATE:


                       AGRICULTURAL MARKETING SERVICE


RECEIPT FOR PERSONAL PROPERTY


INSTRUCTIONS:  PREPARE AN ORIGINAL AND TWO COPIES.  GIVE THE ORIGINAL AND ONE COPY TO THE PERSON RECEIVING THE PROPERTY, AND RETAIN ONE AS A "CONTROL" 


COPY PENDING RETURN OF THE SIGNED ORIGINAL.  RECEIVER SHALL SIGN THE ORIGINAL, RETURN IT TO THE PREPARING OFFICIAL, AND RETAIN A COPY.


ISSUED BY: ISSUED TO:


VALUE


CERTIFICATION:  I ACCEPT RESPONSIBILITY FOR THE PROPER OFFICIAL USE AND CUSTODY OF THE ITEMS LISTED ABOVE.


DATE:  ________________ SIGNATURE:  _____________________________________________


QUANTITY DESCRIPTION
PROPERTY OR 


SERIAL NO.
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U.S. DEPARTMENT OF AGRICULTURE 


          NO.: ________ 
MEMORANDUM RECEIPT      DATE: __________ 
 
INSTRUCTION:  Prepare an original and two copies.  Send the original and one copy to the 
person receiving the property and retain one as a “control” copy pending return of the signed 
original.  Receiver shall sign the original, return it to the preparing official, and retain the copy. 


 
ISSUED BY: (Name, Organization, and 
Location) 


ISSUED TO: (Name, Organization, and 
Location) 


QUANTITY DESCRIPTION PROPERTY OR SERIAL 
NO. 


(If applicable) 
   


Warning: Any person who knowingly shall falsely make, issue, alter, forge, or counterfeit this certificate or participate in any such actions, is 
subject to a fine of not more than $1,000 or imprisonment for not more than one year or both  (7 U.S.C. 1622 (h)).  I understand that I am 
responsible for the proper use and custody of these items. 
 
DATE___________________________________ SIGNATURE OF COMPANY OFFICER _________________________________ 
                                                                                                                                                           (Print and Sign Name) 
 
                                                                                        TITLE _____________________________________________________________ 
REMARKS: 
 
 


All Certificates listed above have been returned and will be accounted for in the official Certificate Ledger. 
 
DATE___________________________________ SIGNATURE OF USDA OFFICIAL____________________________________ 
                                                                                                                                                   (Print and Sign Name) 
 
                                                                                        TITLE_____________________________________________________________ 
REMARKS: 
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FORM AD 112 
 
This form is used to report unserviceable, lost, stolen, damaged or destroyed property. 


  







PPD Inspection Series         Certification Manual 
Approved by:  
Randle A. Macon Effective Date:  July 2012 Page 27 of 184 


 


 


RESPONSIBILITY 
 
The inspector who signs the certificate is directly responsible for ensuring that the document is 
accurate, complete, and adequate.  It is imperative that the information appearing on the score 
sheet or other inspector's notes is properly and accurately transferred to the inspection certificate.  
In cases of legal action, the inspector may be subpoenaed by the court to testify to the accuracy 
of the inspection certificate on which their signature appears.  Therefore, utmost care and 
diligence must be observed in the preparation of the inspection certificate.   
 
Nevertheless, this does not relieve other individuals in the Division of certain responsibilities 
with respect to the inspection certificate.  For example, the person who prints or types the 
certificate should always check the completed certificate against the work sheet before releasing 
the certificate to the inspector for signature.   
 
It must be emphasized that everyone from the person who prints or types the report, to the 
Officer-in-Charge and supervisors who are responsible for reviewing the work of inspectors, 
share in the responsibility for the accuracy and adequacy of all inspection certificates. 
 
APPEARANCE OF THE CERTIFICATE 
 
The certificate is an official government document


 


, often used in business transactions, 
frequently involving thousands of dollars; therefore it must have an appearance commensurate 
with its importance.  The information on the certificate should be properly spaced, centered and 
confined within the margins of the certificate form.  The information contained in the "Body," 
"Grade Statement" and "Remarks" portions of the certificate should be in block form.  It is much 
better to show information on the reverse side of the certificate than it is to crowd too much on 
the face of the certificate. 


PREPARATION 
 
Extreme care should be taken to ensure that the information taken from sampling documents, 
score sheets or other work sheets is accurately transferred to the certificate form.  The inspector 
who signs the certificate is responsible for verifying that the information on the certificate 
conforms to the data on the score sheet and other supporting documents. 
 
The certificate must be voided when an error is made in spelling or content. 
 
Supervisors will periodically review certificate preparation to assure that certificates are prepared 
correctly.  
 
Billing for certification will be in accordance with instructions in the AIM Inspection Series 
General Procedures Manual, Fee Computation. 
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ERRORS 
 
 A. 
 


Void Certificate 


When the certificate is voided, mark the original "VOID."  Enter it in the 
certificate ledger records and identify it as being voided.  Retain the original and 
destroy all copies. 


 
 B. 
 


Corrected Certificate 


If there is an error in the certificate and distribution has been made, issue a 
"CORRECTED CERTIFICATE" to supersede the one issued in error.  NEVER 
PERMIT THE APPLICANT TO MAKE ANY CORRECTIONS


 


.  Immediately 
issue a "CORRECTED CERTIFICATE" and recall all copies, if they are 
available.  Mark the original "SUPERSEDED BY CERTIFICATE NO. 
________" and file.  Destroy all recovered copies. 


In preparing the new certificate, type the words "CORRECTED 
CERTIFICATE" in the upper right hand corner of the form.  Under 
"REMARKS" type the following statement in caps: 


 
"THIS CERTIFICATE SUPERSEDES CERTIFICATE NO. ________". 


 
 When a corrected certificate is issued, attach a cover letter to the certificate stating 


that the first certificate has been superseded and should be returned. 
 
DATING CERTIFICATES 
 
Division policy is to date inspection certificates with the date that the U.S. grade and/or 
condition of product is determined.  If more than one day is required to complete the 
examination, including any analysis required for grade determination, the date on the certificate 
or other inspection report is the last day that the grade was determined.  Some supporting 
documentation may have later dates than shown on the certificate; such as the condition of 
container work sheet if this inspection is performed after grading.  The date of the inspection 
certificate is not the date the certificate is typed, unless both are completed on the same date.  
(Exceptions are the Form FV-66 and Form FV-67 in which the "Date of Report" is the date upon 
which the certificate is prepared.) 
 


A. 
 


Updating Certificates 


The applicant will sometimes request that certification be postponed until a later 
date.  This often happens under in-plant inspection when the packer does not 
request a certificate at time of pack, but needs one at some later date.  Example:  
the applicant has a large unlabeled lot inspected, and at a later date requests a 
certificate to cover the lot when it is prepared for shipment.  
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1. No Additional Sample Units Examined 
 


The applicant needs a certificate on a designated lot that may not be 
available for further sampling.  The request date may be three or four 
months after the product was graded.  The inspector reviews the inspection 
documentation and prepares a certificate, but the certificate must show the 
last date on which the grade or product condition was determined.  The 
certificate cannot be updated solely on a review of inspection records. 


 
2. Additional Sample Units Examined 


 
 The applicant needs or desires an up-to-date certificate and the lot is 


substantially intact and available for further inspection.  The inspector 
examines additional sample units from the lot.  The extent of this 
additional inspection may range from a limited "verification" type 
examination to a complete inspection of the lot.  The inspector must treat 
each of the situations individually; considering such things as condition of 
container, length of storage, storage conditions, the product, and the 
results of the original inspection.  When a lot is initially graded under an 
attribute standard and a standard sample unit size is referenced, the lot 
may be updated using single sample units.  The inspector must use the 
following guide for the minimum number of sample units to draw and 
examine: 


 
a. When a time lapse in excess of two days and up to two weeks, has 


occurred between the grading and the request for certification, 
open a minimum of two primary containers and evaluate the 
product in order to bring the certificate up-to-date. 


 
b. When a time lapse in excess of 2 weeks and up to 12 months ( for 


canned, dried, and dehydrated products), and up to 6 months (for 
frozen products) has occurred between the grading and the request 
for certification, open at least 1/3 of the rate specified in the single 
sampling plan and bring the certificate up-to-date.  Standard 
sample unit size sampling tables may be used if inspection is based 
on those criteria. 


 
c. When a time lapse of more than 12 months for canned, dried, and 


dehydrated products, or a time lapse of more than 6 months for 
frozen products has occurred, a complete inspection must


  
 be made. 
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B. 
 


Special Situations 


1. If the lot has moved to another office area and


 


 the lot identity cannot be 
established, a full set of samples must be drawn and a complete inspection 
made.  Inspectors performing inspections at other than the original in-plant 
or lot location shall obtain the original inspection results and take these 
into account.  If the lot identity is established, proceed with the applicable 
sampling rate based on the time since last grading. 


 Follow this general procedure for situations where an up-to-date 
inspection for quality has been completed, but other inspections such as 
condition of container, case stamping, and checkloading are completed at 
a later date.  The certificate will reflect the type of packing, label, location, 
condition of container, and case stamping, actually observed or performed 
by the inspector.  In the "Remarks" section of the certificate, indicate 
"Inspection of assembled lot completed (date)."  This procedure is used 
after lot identity has been confirmed. 
 
When updating certificates, it is assumed that the up-to-date inspection 
verifies the original findings.  If it does not, a complete quality inspection 
should be made.  Mold counts, fly eggs, net weights, syrups, fill weights, 
refractive indexes, and counts may be used from previous inspections, and 
the new quality date incorporated on the updated certificate. 


 
On examination of the new set of sample units, if the quality or condition 
(or both) has changed, a decision must be made as to whether an error was 
made during the original inspection, or whether the product or container 
(or both) have actually deteriorated.  In such instances, refer to the AIM 
Inspection Series General Procedures Manual. 


 
2. Re-Inspection 
 


If the product has been inspected before and can be identified, contact the 
original inspection office.  Obtain pertinent information regarding the lot 
such as grade, condition, lot size, any deviations, etc. 


 
a. If the re-inspection results agree with the original results, proceed 


with certification making no reference to the original certificate. 
 
b. If the re-inspection results do not agree with the original results 


and it is apparent that changes in quality are the results of 
condition factors


 


, proceed with certification using the word NOW 
preceding the grade statement. 


c. If the re-inspection results do not agree with the original results 
and it is apparent that changes are not the results of condition 
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factors


 


, an appeal inspection is in order.  However before issuing 
an appeal certificate, do the following: 


(1) Increase sample size, particularly when the first sampling is 
less than 13. 


 
(2) Before certification, contact your Regional or National 


offices for any further advice or instruction regarding 
disposition of the inspection. 


 
(3) If possible, draw supplemental sample units for possible 


review by the Regional or National offices. 
 


C. 
 


Appeal Inspection 


In addition to reporting the usual information that goes on an inspection 
certificate, the appeal inspection certificate should include the following: 


 
  1. Type APPEAL INSPECTION in caps in the upper right hand corner of the 


certificate. 
 


2. The last sentence under "Remarks" should read: 
 


"This certificate covers an appeal inspection of the above-mentioned lot 
which was previously inspected and reported on USDA Certificate 
No. _____________ dated ___________________, which lot is sustained 
(or reversed, as the case may be) as to grade."   


 
If only a portion of the lot is reversed, the statement would read as 
follows: 


 
"This certificate covers an appeal inspection of the above-mentioned lot 
which was previously inspected and reported on USDA Certificate 
No.______________ dated ________________________, portions of 
such lot are reversed as to grade." 
 
In this latter instance, the Grade statement would indicate which code(s) 
are of lower grade. 


 
Note: If the results of the inspector's examination of the sample indicate that an 


appeal certificate should be issued reversing the original certificate, details 
of the results must be submitted to the Regional office, which will confer 
with the National office before results are reported or a certificate issued.  
An appeal certificate reversing the original inspection may be issued 
only after receiving authority from the National office.  For further 
information on Appeal inspections see the Regulations, the AIM 
Inspection Series General Procedures Manual, or contact your supervisor. 
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   The following examples illustrate appeal and re-inspection certificates. 
 


The following example represents a re-inspection of a lot of frozen 
asparagus for which an appeal was requested.  The inspection was handled 
as a re-inspection and not an appeal because the shattered condition of the 
units indicates possible mishandling after the original certificate was 
issued.  The word “Now” precedes the grade statement, indicating the lot 
may have been satisfactory at time of original certification. 


 
 


PRINCIPAL LABEL MARKS 
“Top Quality Frozen asparagus Spears Net weight 12 ounces” 
 


 


 
Net Weights:          Meet declared label weight 
Style:                      Spears 
Length:                   Approximately 5 ¼ inches 
 
GRADE:              


Now SUBSTANDARD, account “defects” only (shattered units). 
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The following example represents an appeal inspection in which 2 codes are found of lower 
quality than the original certificate.  The entire lot is reversed, although the applicant could 
separate the offending marks and salvage the remainder as Grade B.  
 


 


APPEAL INSPECTION 
     Z - 000000 


DATE 
January 3, 2011 


APPLICANT ADDRESS 


RECEIVER OR BUYER ADDRESS 


SOURCE OF SAMPLES PRODUCT INSPECTED 


CODE MARKS ON CONTAINERS 
Stamped on cartons:  WKJOB8C, WK80C1, WKJ09D, WKJ10A0, WKJ12B, WJ13BJ… 


PRINCIPAL LABEL MARKS 
“Golden Sunrise Sweet Corn Packed by Sunshine Frozen Foods Nampa, Idaho,  
  Net Weight – 10 ounces” 
 


 


 
Net Weights: Meet declared label weight 
Color:            Yellow (Golden) 
Style:             Whole Kernel 
 
GRADE:         


LOT AS A WHOLE:  SUBSTANDARD 
 
CODES:  WKJO8C, WK08C1, WKJA - SUBSTANDARD, ACCOUNT 
“DEFECTS” (DISCOLORED KERNELS). 
 
All other codes: U.S. Grade B or U.S. Extra Standard. 
Average Score 87 points. 
 


REMARKS:   
This certificate covers 600 cases, 24 – 10 ounce cartons each (9,000 pounds – 
warehouse count and weight).  Product packed in waxed and paperboard cartons, 
with insert label and plain overwrap, clean and in good condition.  Lot located in 
Freezer Storage, Buy-Right Frozen Foods, Washington, DC and designated as Lot 
No. 12.  This certificate covers an appeal inspection of a lot previously inspected 
and reported on USDA Certificate No. Z-111111 dated November 17, 2010, which 
lot is reversed as to grade. 
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The following example represents a typical appeal inspection for a lot on which the applicant had 
a complaint about color.  The original certificate is sustained as to grade. 
 


 


APPEAL INSPECTION 
     Z - 000000 


DATE 
January 3, 2011 


APPLICANT ADDRESS 


RECEIVER OR BUYER ADDRESS 


SOURCE OF SAMPLES PRODUCT INSPECTED 


CODE MARKS ON CONTAINERS 
Stamped on Side Seams:  STR090, STR1090, STR2090, STR3190, STR49090… 


PRINCIPAL LABEL MARKS 
Stamped on Lids:  “Frozen S-1.  Strawberries With Sugar 4 + 1 30 Lbs. Net.” 
 


 


 
Style:                            Sliced 
 
Fruit – Sugar Ratio:      4 plus 1 
 
GRADE:         


U.S. GRADE B or U.S. CHOICE 
Average Score 85 points. 


 
REMARKS:   


This certificate covers 1,500 cases, 30 pound cans (45,000 pounds – warehouse 
count and weight).  Product packed in full enameled cans with friction-type lids, in 
good condition.  Lot located in Room 501, Sharp Freeze Cold Storage, 4902 West 
44th Street, New York, New York and identified as Warehouse Lot No. 324.  This 
certificate covers an appeal inspection of a lot previously inspected and reported on 
USDA Certificate No. Z-222222 dated November 17, 2010, which lot is sustained 
as to grade. 
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The following example represents a situation in which a portion of the original certificate is 
reversed as to grade.  The original lot was 1008 cases.  The 520 case lot that was appealed was 
identified as representing practically all of the 3 code marks in question, and the appeal 
inspection reverses only these 3 code marks.  This is an unusual situation and does not generally 
occur in making appeals. 
 
 


 


APPEAL INSPECTION 
     Z - 000000 


DATE 
January 3, 2011 


APPLICANT ADDRESS 


RECEIVER OR BUYER ADDRESS 


SOURCE OF SAMPLES PRODUCT INSPECTED 
CODE MARKS ON CONTAINERS 
CHRY    CHRY    CHRY 
 1024       1035       1037… 
PRINCIPAL LABEL MARKS 


“Minute Brand Canned Tart Pitted Cherries in Water Net Weight 16 ounces, Distributed  
  by Quick Kook Foods, Des Moines, Iowa” 
 


 


 
Net Weights:           16.3 to 16.5 ounces 
 
Drained Weights:    14.9 to 15.4 ounces 
 
Packing Medium:    Water Pack 
 
GRADE:         


U.S. GRADE C or U.S. STANDARD, account “defects” only (serious blemishes). 
Average Score 74 points. 


 
REMARKS:   


This certificate covers 520 cases, 24 No. 303 cans each (warehouse count).  Product 
packed in enamel lined cans, clean and in good condition.  Lot located in Stevens 
transfer Warehouse, 923 West Canal Street, Chicago, Illinois and identified as 
Warehouse Lot No. 32.  This certificate covers an appeal inspection of a portion of 
a lot previously inspected and reported on USDA Certificate No. Z-333333 dated 
November 17, 2010, which portion of such lot is reversed as to grade. 
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POWER OF ATTORNEY 
 
It is illegal for a person to sign another person's name to a certificate unless they have been given 
Power of Attorney for that purpose.  When the inspector who performed the inspection is not 
available to sign certificates, a "Power of Attorney" should be executed authorizing another 
inspector, as designated by the supervisor, to sign certificates covering the inspections.  The 
person to whom "Power of Attorney" for signatures on certificates has been given should check 
the facts on the certificates based on notes and score sheets prior to signing the certificate.  The 
person signing for the inspector should place only their own signature, preceded by the word 
"By," just below the typed name of the inspector shown on the certificate.  
 
Example: 
 
 ADDRESS OF INSPECTION OFFICE  SIGNATURE OF INSPECTOR  
 Hunt Valley Professional Bldg. 


9 Schilling Road 
Hunt Valley, Maryland  21031-1106 
(410) 527-0400 


 Lisa Smith 
   


 


 


     
The Power of Attorney should be typed on current USDA letterhead paper.  The body of the 
letter should contain the following:   
 
"I, THE UNDERSIGNED, HEREBY AUTHORIZE ANYONE IN THE ABOVE LIST TO 
SIGN HIS OR HER NAME IN PLACE OF MY SIGNATURE TO INSPECTION 
CERTIFICATES PREPARED IN ACCORDANCE WITH THE FACTS SET FORTH IN THE 
NOTES PREPARED BY ME OF OFFICIAL INSPECTION WHICH I HAVE MADE, AND 
TO SIGN HIS OR HER NAME IN PLACE OF MY SIGNATURE TO ISSUE SUCH 
CERTIFICATES AS THE OFFICIAL CERTIFICATES OF SUCH INSPECTION."   
 
Prepare the original and one copy, unless otherwise directed. 
 
The signed original, with the name printed adjacent to the signature, is retained at the area field 
office with copies given to the person who authorized the Power of Attorney and to the person(s) 
listed on the document.  It is not necessary that a Power of Attorney form be notarized or 
witnessed. 
 
Administrative staff shall not be given Power of Attorney to sign an inspector's name to 
certificates. 
 
The Power of Attorney may be issued to more than one inspector and signed by one designated 
inspector (see example on the following page).  The Power of Attorney should not be used when 
the inspector is available to prepare, review, and sign the certificate(s). 
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      August 13, 2011    
            
 
 
 
 POWER OF ATTORNEY 
 
 
 
 
 
 
SUSAN DOE 
MARY JONES 
WILLIAM ADAMS 
 
 
 
I, THE UNDERSIGNED, HEREBY AUTHORIZE ANYONE IN THE ABOVE LIST TO SIGN 
HIS OR HER NAME IN PLACE OF MY SIGNATURE TO INSPECTION CERTIFICATES 
PREPARED IN ACCORDANCE WITH THE FACTS SET FORTH IN THE NOTES 
PREPARED BY ME OF OFFICIAL INSPECTION WHICH I HAVE MADE, AND TO SIGN 
HIS OR HER NAME IN PLACE OF MY SIGNATURE TO ISSUE SUCH CERTIFICATES AS 
THE OFFICIAL CERTIFICATES OF SUCH INSPECTION. 
 
 
 
 
 


 
_______________________________ 
SIGNATURE     John Smith 
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DISTRIBUTION OF CERTIFICATES 
 
Certificates may be faxed for immediate information, but faxed copies should not be considered 
a substitute for the actual document.  Hard copies should be distributed the same day the 
document was faxed. 
 
Only the original certificate (manually signed with BLUE INK) will be sent to the applicant.  
Photocopies of the original certificate will be prepared for filing in the area field office. 
 


NOTE:  Some programs (such as the inspections for the 8e Marketing Order) may 
contain additional requirements for distribution. 


 
The single cut sheet certificates have the word "ORIGINAL" printed in non-reproducing blue ink 
on the bottom of the forms, preventing "ORIGINAL" from appearing on any photocopied 
certificates.  The original single sheet certificates must be signed in BLUE INK, so that the 
signature appears in black on photocopies as further confirmation that the photocopy is not an 
original. 
 
CONFIDENTIALITY OF GRADING AND INSPECTION DOCUMENTS 


 
Unless permission is granted, do not release inspection records or any information regarding an 
inspection to anyone other than the applicant.  If there is doubt as to the requester's right to a 
copy of the certificate, contact your supervisor before releasing a copy of a certificate or any 
grading/inspection records. 
 
ALTERNATE INSTRUCTIONS FOR CERTIFICATION OF STATE PURCHASES 
 
The majority of states that have inspection for processed fruits and vegetables have specific 
instructions for products that do not meet their requirements.  These instructions are to be 
followed closely.  When specific instructions for certification are not available, and the product 
fails to meet the state specifications, the following applies: 
 
 A. Issue a certificate in the name of the applicant as a commercial certificate, 
 
 B. Make no reference to contract numbers or reference numbers, 
 
 C. Under “Receiver or Buyer” omit any reference to the state, and 
 
 D. Make no reference to state specifications.  
 
CERTIFYING USED CONTAINERS 
 
Some frozen food processors may refill used 30-pound metal and/or plastic containers with 
friction-type lids.  Obtain a letter of conformance from the processor stating that the 
containers were not previously used for non food products.  Reused containers must be clean 
at time of refilling.  Products filled into unsanitary containers are classed as Grade Not 
Certified.  
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A. 
 


Reused containers for Government Purchases  


Unless specified in the contract or solicitation, reused containers are not 
acceptable for government purchases (state, Federal, and Military); do not certify 
without a written waiver.  


 
B. 


 
Reused containers for commercial use  


1. Certify reused clean containers with clean new food grade liners as 
follows:  


 
a. Under the Grade statement indicate:  See “Remarks” below for 


condition of container.  
 


b. In Remarks indicate:  The product is packed in USED plastic 
containers with clean new liners. 


 
2. Certify reused clean containers without clean new food grade liners as 


follows:  


a. Under the Grade statement indicate:  See “Remarks” below for 
condition of container.  


 
b. In Remarks indicate:  The product is packed in USED plastic 


containers WITHOUT clean new liners.  
 


C. 
 


Problem of accurately describing containers  


Some of these containers have been used several times and may appear to be old, 
abused, or otherwise damaged.  They may bear an assortment of code marks and 
label statements. 


 
Below are examples of appropriate statements to serve as a guide in certifying 
used containers. 


 
 CODE MARKS ON CONTAINERS  


Containers stamped: _____________ (Numerous other markings appear on 
containers, see "Remarks" below). Applicant states: _____is the applicable code.  


 


 
 PRINCIPAL LABEL MARKS 


Printed on pressure sensitive label: ____________ (Other markings and label 
statements appear on containers, see "Remarks" below).   
Applicant states: __________is the applicable label. " 


 


 







PPD Inspection Series         Certification Manual 
Approved by:  
Randle A. Macon Effective Date:  July 2012 Page 40 of 184 


 


 


 GRADE 
     See "Remarks" below for condition of container.  


 
 


 REMARKS:  
This certificate covers___________/30 pound containers (___________ pounds, 
packer's count and weight).  Product packed in USED plastic containers with clean 
new liners, and with USED friction-type lids. Some containers and lids show signs of 
heavy wear from previous use.  Various label and code markings appear on the 
primary containers. 
 


 
CERTIFICATION OF TEMPERATURE AND CONDITION ON FROZEN PRODUCT 
 
Follow the general guidelines and Division policy for certification, keeping in mind that the 
certificate may be restricted to: 
 


• Temperature only, 
 


• Condition of product, Containers and Temperature, or 
 


• Condition (product and containers) Temperature and Grade determination. 
 
If only temperature, or condition of product, or containers and temperature are used, the 
certificate should clearly state the fact that it is restricted to certain factors or condition at the 
request of the applicant.  The information is recorded in the body of the certificate.  There will be 
no statement of grade.  Ordinarily a formal certificate should be issued, although a letter report is 
satisfactory if the information is adequately detailed. 
 


A. 
 


Special Certification Statements 


1. Label statements - when several small lots are certified, the "Principal 
Label Marks" may be shown in a manner similar to the following: 


 
 PRINCIPAL LABEL MARKS 
 Various labels, Topco Spinach, Zero Kist Asparagus, Food Club French Potatoes and Peas. 
 


 
2. Body of the Certificate - report observations and facts that are abnormal or 


which deviate from what is customarily expected for a product that has 
been prepared, frozen  and stored under good commercial practice. 
Where possible separate sample units according to the degree affected and 
report accordingly. 


 
The following will provide guidelines for some of the unusual 
characteristics that are commonly encountered in frozen products. 
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a. Dehydration - Report according to the following definitions: 
 


(1) "Slight" - dehydration that is no more than slightly 
noticeable, has a slight whitish, mottled appearance, and 
may no more than slightly affect the overall color 
appearance.  It would be very unlikely if slight dehydration 
would affect the thawed product. 


 
(2) "Moderate" - dehydration that is readily noticeable, has a 


definite whitish, mottled appearance, and materially affects 
the overall color appearance.  Dehydration of this degree 
might be detected in the thawed product. 


 
(3) "Severe" - dehydration that is very noticeable, has a 


definite white cast and dried appearance, and seriously 
affects the overall color appearance of the product.  
Dehydration of this degree would very likely show up in 
the thawed product and might even carry over to the 
prepared cooked product. 


 
b. "Frost and Snow" - Report when extensive. 


 
(1) "Extensive" - frost or snow is defined as a layer on most of 


the top perimeter units in a layer 3 mm (1/8 inch) or more 
in thickness. 


 
c. "Layer of Ice" - Report only when in excess of 2 mm thick. 


 
Example: "Most sample units have 2 to 4 mm thick of ice on 


the bottom; or 6 sample units contain an 
approximate 7 mm thick layer of ice in one corner." 


 
d. Free Flowing or Solid Mass  
 


Report whether the product is free flowing in the package or a 
solid frozen mass, if appropriate, but do not imply it is evidence of 
thawing. 


 
e. Temperature 
 


Take temperature readings at various levels within the lot.  Report 
the range of temperatures taken EXCEPT when there are extreme 
differences, then report the extremes separately. 
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Example:  Temperature only 
 
 
 
 
 
 
 
 
 
 
 
 
 
Example:  Product condition only 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Example:  Product condition only 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


Product Temperature:  Top layer of cases at ends of trailer 0 to 12 degrees F. 
 


Top layer of cases in doorway of trailer 15 to 16 degrees F. 
 


Middle layer of cases 5 to 6 degrees F. 
 


Bottom layer of cases 8 to 9 degrees F. 
 
GRADE:  Sampling and Certification restricted to temperature only at request 


of applicant. 
 


Product Temperature:  Minus 1 to minus 3 degrees F. 
 
Condition of Product:  All samples frozen and in good condition. 
 
Flavor and Odor:   Normal 
 
Color and Appearance: Normal 
 
Condition of Containers: Meets applicable U.S. Standards for Condition of Food 


Containers 
 


 Inspection and Certification restricted to condition only at request of applicant. 
 


Product Temperature:  Minus 3 degrees F. 
 
Condition of Product:  All sample units show extensive frost.  All product in a solid 


state with 2 to 4 mm ice on the bottom of most sample units. 
 
Flavor and Odor:   Normal 
 
Color and Appearance: Most sample units show slight to moderate dehydration 


which disappears upon thawing. 
 
Condition of Containers: Meets applicable U.S. Standards for Condition of Food 


Containers 
 


 Inspection and Certification restricted to condition only at request of applicant. 
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Example:  Product condition and grade 
 
 
 
 
 
 
 
 
 
 
 
 
 
3. Grade Statement 


 
a. Non-restricted Certification - Certify the grade or quality of the 


product in the usual manner.  If the product is "out of condition" or 
adversely affected by condition factors, follow the grade with a 
statement "See Condition of Product _______” (above or below). 
 
When grade determination is requested or required, use the 
following guidelines in evaluating the product for scorable 
dehydration. 


 
(1) Slight - individual units within a sample unit are not 


scorable. 
 


(2) Moderate - individual units within a sample unit are 
considered "blemished" units or "major" defectives. 


 
(3) Severe - individual units within a sample unit are 


considered "seriously blemished" units or "severe" defects. 
 


Allowance permitted is by count or weight depending on the 
standard being used to grade the product. 


 
b. When using variables/score point


 


 U.S. Standards, allow the 
following levels by grade: 


(1) U.S. Grade A - 2 percent of "blemished" units, no seriously 
blemished units. 


 
(2) U.S. Grade B - 5 percent of "blemished" units, including 


not more than 1 percent of "seriously blemished" units. 
 


Product Temperature:  0 to 3 degrees F. 
 
Condition of Product:  Approximately 65 percent of the sample units show 


moderate to severe dehydration.   
                                        All sample units show extensive frost on top of the product. 
 
Condition of Container: Meets applicable U.S. Standards for Condition of Food 


Containers.   
 
GRADE: Substandard (account color and character) 
 


(See condition of product.) 
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(3) U.S. Grade C - 10 percent of "blemished" units, including 
not more than 3 percent of "seriously blemished" units. 


 
c. When using an attribute


 


 standard, the units affected by dehydration 
are classified as follows: 


(1) "Major" for moderate
 


 dehydration. 


(2) "Severe" for severe
 


 dehydration. 


These units are included with other "blemished" units for 
determining acceptance of a specific quality level for number of 
classified defectives. 


 
d. Restricted Certification – Identify the restriction(s) as in the 


following examples: 
 
(1) Inspection and certification restricted to condition of 


containers and product. 
 


(2) Inspection and certification restricted to product 
temperature only. 


 
4. Remarks 


 
Include the usual information regarding lot identity, lot size, location, etc. 


 
If information on condition is of a limited amount, it may be included 
under Remarks.  If the information is extensive it should be reported in the 
"Body" of the certificate. 


 
5. Do Not Report 


 
a. Circumstantial evidence indicating prior abuse of the product. 


 
b. Speculation as to the effect of previous or present abuse of the 


product on its subsequent shelf life. 
 


c. Unless a large sample is taken, projection of the percentage of 
defective primary or secondary containers in a lot.  Ordinarily 
report only the number of defective containers in the sample 
examined. 


 
d. The Quality Grade of the product unless specifically requested and 


when the product is "substantially in the ice crystal state." 
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CERTIFICATION OF FRUITS AND VEGETABLES USING UNFROZEN SAMPLE 
UNITS DRAWN DURING PRODUCTION 
 
When frozen verification sample units will not be examined 
 
 A. Under "Product Inspected" show the following: 
 
   "(Name of fruit or vegetable) PREPARED FOR FREEZING" 
 


Examples: "STRAWBERRIES PREPARED FOR FREEZING" 
 
      or 
 


"PEAS PREPARED FOR FREEZING" 
 


B. Under "Grade," when the product inspected is covered by a U.S. Standards for 
Grades show the following: 


 
"NO APPLICABLE U.S. STANDARDS OF GRADES FOR THIS PRODUCT.  
Unfrozen sample units drawn during production indicate product is (Grade 1/) 
based on applicable factors outlined in the U.S. Standards for Grades of Frozen 
2/." 


 
(Do not capitalize any other words in above statement). 


 
(Do not show "Average Score" on certificate). 


 
 C. When the product inspected is not covered by a U.S. Standard for Grades, 


assign a descriptive term for the quality factors evaluated.  Base the descriptive 
term on the quality level shown for the standardized product that is similar.   


 
The AIM Inspection Series, General Procedures Manual, Recording Inspection 
Results (NAG) Products, contains guidelines for assigning descriptive terms to 
depict a quality level for a non-standardized product. 
 
1/ Show grade indicated by line checks, i.e. Grade A. 


 
2/ Show name of fruit or vegetable, i.e. Strawberries or Peas. 
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CERTIFICATE HEADING 
 
 A. 
 


Location 


The Heading is that portion of the inspection certificate beginning with the title 
of the certificate continuing through "Principal Label Marks". 


 
 B. 
 


Certificate Number 


The "certificate number" is a series of alpha and/or numeric characters which 
appears in the upper right or left hand corner of the certificate.  Some certificate 
numbers are pre-printed on the forms.  On other forms, an appropriate number 
shall be entered at the time of preparation. 


 
 C. 
 


Reference Data 


Other numbers, such as contract numbers, purchase order numbers, reference 
numbers or item numbers, sometimes appear on the certificate.  These numbers 
serve to properly identify the product with the inspection certificate.  Unless 
indicated by specific instructions, these numbers should appear in the upper right 
hand corner above the certificate number.  If there is insufficient space in the 
upper right hand corner, these numbers should appear in the upper left hand 
corner, or in the Remarks section. 
 


 Contract No. 1234567 
     Z – 000000 
 DATE 


January 3, 2011 
 
When appropriate, the words "APPEAL INSPECTION" or "CORRECTED 
CERTIFICATE" should appear in "UPPER CASE LETTERS" in the upper right 
hand corner above the certificate number. 
 


APPEAL INSPECTION 
     Z – 000000 
 DATE 


January 3, 2011 
 
 D. 
 


Date of Certificate 


The date of the certificate shall be entered using the form of Month Day Year 
(Example:  February 1, 2011).  Do not abbreviate the date. 
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The date shown on certificate forms FV-146, FV-147, and FV-149 is the latest 
date on which sample units were graded and/or condition of product was 
evaluated. 
 
The date shown on certificate forms FV-66 and FV-67 is the date the report is 
typed.  There is an additional space to insert the latest date each item was 
examined.  
 


 E. 
 


Applicant 


The "applicant" is the financially interested party, company, or agency who 
requests the inspection; or any authorized agent acting on their behalf.  They must 
reach an agreement concerning who will be shown as applicant, and who will pay 
for the inspection.  The inspection of merchandise offered for delivery to, or 
intended for purchase by a Government agency, is often paid for by the vendor or 
contractor.  If the purchasing agency requests that it be shown as applicant even 
though the vendor assumes the cost of inspection, this request should be honored. 


 
Show applicant's name in the exact form that is used by the applicant.  For 
example, if the applicant's name is "Smith Brothers and Company", do not show it 
as "Smith Bros. and Co." 


 
 F. 
 


Receiver or Buyer 


Enter the name of the receiver and/or buyer in this space when requested by the 
applicant.  When the applicant specifies that no receiver and/or buyer be shown 
on the certificate, enter dashes in this space.   


 
 G. 
 


Address 


Show the mailing address as indicated by the applicant.  Spell out the name of the 
city or town and include the zip code.  The name of the state shall be abbreviated 
in its standardized form.  When the applicant specifies that no receiver and/or 
buyer be shown on the certificate, enter dashes in this space. 


 
H. 


 
Source of samples 


This space will indicate "Officially Drawn" when samples are drawn by a USDA 
inspector or a licensed sampler.  If the samples are drawn by the Applicant, enter 
"Samples Submitted by the Applicant. 
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I. 
 


Product inspected 


Show the name of the product in CAPITAL LETTERS exactly as it appears in the 
title of the applicable United States Standards of Grades, except as specified 
below.   
 
1. Standardized Products 


 
When the United States standard or specification covers more than one 
product description, varietal type, or if the name of the product stated in 
the title of the U.S. standard or specification does not adequately define 
the product, show the name of the product graded in accordance with the 
following: 


 
  REPORT AS:    
        


DO NOT REPORT AS TITLE OF 


 
THE STANDARD: 


 CANNED GREEN BEANS    CANNED GREEN AND CANNED 
        WAX BEANS 
 FROZEN BLACKBERRIES    FROZEN BERRIES 
 STRAWBERRY PRESERVES   FRUIT PRESERVES (JAMS) 
 FROZEN COLLARDS    FROZEN LEAFY GREENS 
 TOMATO JUICE FROM CONCENTRATE  TOMATO JUICE 
 CANNED KIDNEY BEANS    CANNED DRIED BEANS 1/ 
 FROZEN CONCENTRATED ORANGE JUICE ORANGE JUICE 
 CANNED STEWED TOMATOES   CANNED TOMATOES 
 
1/ Except for the following products which may be produced from fresh or dry product.  


When packed from fresh succulent product, lima beans, black-eye, and field peas, label 
as:  Canned Lima Beans, Canned Black-Eye Peas, and Canned Field Peas.  When packed 
from rehydrated dried lima beans, black-eye peas, and field peas, label as:  Canned Dried 
Lima Beans, Canned Dried Black-Eye Peas, or Canned Dried Field Peas. 


 
  REPORT AS:    
        


DO NOT REPORT AS TITLE OF 


 
THE STANDARD: 


 CANNED DRIED LIMA BEANS   CANNED DRIED BEANS 
 CANNED DRIED BLACK-EYE PEAS  CANNED DRIED BEANS 
 CANNED DRIED FIELD PEAS   CANNED DRIED BEANS 
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  2. Non-standardized Products 
 


a. When a product is evaluated to a specification, show the name of 
the product indicated by the specification. 


 
b. When the product is not evaluated to a specification, show the 


name shown on the label, or the name most commonly used for the 
product. 


 
3. Dried Prunes 


 
 The California Prune Board (CPB) petitioned FDA to allow the use of 


“dried plums” as an alternative name to prunes for labeling purposes.   
 


 This FDA revision only applies to the ready-to-eat version of prunes and 
not for other foods (i.e. canned prunes) that comply with a standard of 
identity in 21 CFR 145.190, 146.187, and 150.110, which may be found at 
the following internet address: 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=C
FR. 


 


  



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR�

http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR�
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CODE MARKS ON CONTAINERS 
 
Code marks shall be embossed, stenciled, printed, stamped, or otherwise mechanically applied to 
the container.  Hand written codes are not permitted, unless a tote card or drum tag is used to 
identify the lot. 
 
 A. 
 


Primary Containers 


1. Metal 
 


Remove the labels from labeled merchandise to determine if there is any 
coding on the sides of the container under the label.  Side marks, or ring 
marks, on sides of metal containers are an important part of many coding 
systems and shall be reported in conjunction with the code mark on the 
processor's end of the container.  The color of the ring marks with 
reference to placement on the container may also be significant.   


 
  2. Nonmetal 
 


Frozen food cartons and other packaged products sometimes have the 
identification mark impressed in the cardboard or perforated in the label or 
overwrap.  Plastic or composite containers may have code marks on the 
side, lid, or any other area of the container.  Some containers may be 
coded using an adhesive label placed on the container.  Examine the 
containers closely so that obscure or inconspicuous code marks are not 
overlooked. 


 
  3. Bulk Containers 
 


Tote bins or other bulk containers may have code marks included as part 
of the case markings.  These code marks may be placed on the container 
by a variety of methods, including but not limited to stenciling, printing, 
stamping, labels, or tags. 


 
Note: Bulk containers are often reused.  Reused containers may display code 


marks from previous use.  Only the code marks indicated by the applicant 
or packer to identify the lot need to be recorded. 
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 B. 
 


Secondary Containers 


When codes appear on cases but not on individual containers, case codes or marks 
which serve as identification (such as warehouse lot number) shall be recorded. 


 
Example: 
 


 CODE MARKS ON CONTAINERS 


 Individual serving containers uncoded.  Cases stamped X12B2; Z12B3; and X12B5... 


 
RECORDING CODE MARKS FROM CONTAINERS 
 
Unless indicated otherwise, code marks shall be recorded completely and exactly as they appear 
on the primary container or shipping case.  If the color of the ink used is a significant part of the 
code marks, the color of the ink shall be recorded. 
 
A semicolon shall be used to separate code marks when multiple codes are listed.  Three periods 
shall be used to indicate the end of the code mark statement. 
 
Example: 
 


 CODE MARKS ON CONTAINERS 


 X12B5; X12C5; X12C7; and X12A8... 


 
All marks and spaces have a significant meaning in the code, and should be accurately recorded. 
 
Example: 
 


 CODE MARKS ON CONTAINERS 


 BEANS 1  97... 


 
is not the same as 


 
 CODE MARKS ON CONTAINERS 


 BEANS 197  ... 
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A. 
 


Inverted Number or Odd Symbol 


Occasionally, a code mark cannot be accurately duplicated on the certificate, such 
as an inverted number or an odd symbol.  In such instances, show a description of 
the symbol in parentheses on the certificate. 


 
Example: 
 


 CODE MARKS ON CONTAINERS 


 X B 1 
 42 G     (An inverted A appears after the letter G)... 


 
B. 


 
Illegible Code Marks 


If the code is illegible, stamp the lot with the “Officially Sampled” stamp.  Show 
code mark as illegible, and indicate the date of the stamp.  


 
Example: 
 


 CODE MARKS ON CONTAINERS 


 Code Marks Illegible.  Cases stamped with officially sampled stamp dated May 3, 2011... 


 
 C. 
 


Partially Illegible Code Marks 


If the code is partially illegible, show an asterisk to represent the character(s) of 
the code mark that is partially illegible. 


 
Example: 
 


 CODE MARKS ON CONTAINERS 


 * Code partially illegible:  X*102; XY20*; and *Y*01...  
 
 D. 
 


Same Code 


If all containers bear the same code mark, show the code mark only once. 
 
Example: 
 


 CODE MARKS ON CONTAINERS 


 GBEAN  
 AB    02... 
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 E. 
 


Various Codes 


  If code marks are all different, each must be shown. 
 
Example: 
 


 CODE MARKS ON CONTAINERS 


 KB203; KA206; KC304; and KD402... 


 
 or 
 


 CODE MARKS ON CONTAINERS 


 A10B2   A 051           A02 3 
 98 76;     98 75; and   9 603... 


 
 F. 
 


Similar Code Marks 


A series of code marks need not be individually repeated in full on the certificate 
when they are repetitive or are in consecutive order. 


 
  1. Same top line with a different bottom line 
 


A series of multiple line codes can be reported by identifying the repetitive 
portion, then listing the non-repetitive portions, provided that all lines of 
code begin and end with a printable character.  If a space appears at the 
beginning or end of a line of a code, it will be necessary to show the 
complete codes. 


 
A series of double line code marks that have the same top line may be 
shown as follows: 


 
Example: 
 


 CODE MARKS ON CONTAINERS 


 TOMAT over the following:  A1 45; A1 49; B2 34; B4 56; and B5 45... 
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A series of double line code marks that have the same top line but have a 
space at the beginning or end of the second line code must be shown in 
full in order to show the spaces in relation to the top line. 


 
Example: 
 


 CODE MARKS ON CONTAINERS 


 TOMAT  TOMAT      TOMAT 
   145 ;         146 ;   and   148 ... 


 
  2. Consecutive Codes 
 


Code marks that are in a series with consecutive numbers or letters may be 
shown as follows: 


 
Example: 
 


 CODE MARKS ON CONTAINERS 


 4K6B1  thru  4K6B5... 
 


When the actual time is incorporated as part of the code (often seen when 
coded by ink jet), record the code marks as a series of codes by showing 
the earliest and the latest of the time designations.   


 
Example:  When hours, minutes, and seconds are all necessary for lot identification: 
 


 CODE MARKS ON CONTAINERS 


 GLOXE0810:11 thru GLOXE1123:19... 
 
Example:  When only hours and minutes are necessary for lot identification: 
 


 CODE MARKS ON CONTAINERS 


 GLOXE1300 thru GLOXE1729... 
 
Example:  When only hours are necessary for lot identification: 
 


 CODE MARKS ON CONTAINERS 


 GLOXE6AM thru GLOXE11AM... 
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  3. Groups of Series 
 


Code marks that are grouped in a series with consecutive numbers or 
letters may be shown as follows: 


 
Example: 
 


 CODE MARKS ON CONTAINERS 


 4K6B1          4K6B5         DA336        DA336 
 R AHA thru R AHA; and A FFT thru G FFT... 


 
  4. Non Consecutive Similar Codes 
 


Code marks that are similar except for one number or letter that differs in 
the last position can be shown as follows: 


 
Example: 
 


 CODE MARKS ON CONTAINERS 


 XCA2D 
 AK501; 3; 5; 7; and 9... 


 
 G. 
 


Numerous Code Marks (Additional codes not examined) 


In instances in which numerous code marks are present and it is not possible to 
draw a container from each one, record all codes on the sampling certificate 
including those observed but not officially drawn.  Warehouse records may show 
additional code marks that were not observed or officially drawn.  Report code 
marks in a manner similar to the following: 


 
Example: 
 


 CODE MARKS ON CONTAINERS 


 Ink stamp on cartons; Following codes examined:   X124G; X125G; X12G5; X1G25;    
 X135G; X175G; X185G; X205G; X215G; 1X634; 2X456; 3X422; and 3X682... 
 Following codes observed but not examined:   X195G; 163S4; and 245X6... 
 Warehouse records indicate the following additional codes in lot:   X12G4; XG125;   
 GX135; X195G; 163S4; 245X6; and 3682X... 
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 H. 
 


Insufficient space on the face of certificate 


If the space for recording the code marks on the face of the certificate is not 
adequate, record additional marks (or all marks) on the reverse side of the 
certificate.  Include the signature of the inspector.  To prevent possible illegal 
addition of other marks, place them between two rows of X's or periods as 
follows: 


 
Example: 
 


XXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXX 
 
 REVERSE SIDE OF CERTIFICATE NO.__________________ 
 
 CODE MARKS ON CONTAINERS: 
 
 4K6B1   4K7B2   4K7B3          4K7A1 
 RA HA; RA HA; R AHB; and R AHB... 
 
 Containers ring marked “BBB” in second position and “222” in fourth position with red ink.   
 Signature of Inspector.  Elaine Q. Doe ____________________________________ 
 
XXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXX 


 
When recording code marks on the reverse side of the certificate identify in the 
code marks section as shown below: 


   
Example: 
 


 CODE MARKS ON CONTAINERS 


 SEE CODES MARKS ON REVERSE SIDE OF CERTIFICATE... 
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PRINCIPAL LABEL MARKS 
 
Show only essential and identifying statements under this heading.  Examples of these statements 
would include:  The brand name, commodity name (including type, style, count, size, syrup 
designation, etc.), quality statement (if any), net weight or net contents (including metric 
equivalents, if present), and packer's or distributor's name and address.  All label marks should 
be recorded exactly as found on the label
 


. 


Examples: 
 


 PRINCIPAL LABEL MARKS 


 "Red Bishop Brand Tomatoes, Trace of Calcium Chloride Added, 
  U.S. Grade C, Net Weight 16 ounces (1 lb.), Packed by Bishop and Company, Inc.,  
  Bishop, California 93514." 
 
 PRINCIPAL LABEL MARKS 


 "Greenies Sweet Peas, Mixed Sizes, Grade A, Net Weight 8 ounces (226.8 grams),  
   Packed by Superior Foods, Inc., Tip City, Delaware 53704." 
 
 PRINCIPAL LABEL MARKS 


 "Sealed Sweet Florida Orange Juice, Net Contents 18 fl. oz. (532.3 ml.), Distributed by  
   Florida Citrus Exchange, Tampa, Florida 33602." 


 
 PRINCIPAL LABEL MARKS 


 Adhesive label on lid: 
 "Frostee Frozen Red Raspberries, Sugar Added, 4 plus 1, Net 30 lbs., Packed by Frostee  
   Frozen Freezers, Inc. Pontiac, Michigan 48054." 


 
 PRINCIPAL LABEL MARKS 


 Printed Lid: 
 "Peanut Butter, Chunky, Net Weight 32 ounces (2 pounds), Packed by Southern Peanut   
   Growers Association, Macon, Georgia 31201." 


 
If containers are not labeled, use the term Unlabeled


  


.  Do not use such terms as None, Not 
Labeled or No Label. 
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BODY OF CERTIFICATE 
 
The body is the portion of the inspection certificate between the heading "Principal Label Marks" 
and "Grade". 
 
 A. 
 


General 


The body of the certificate is reserved for descriptive and technical information or 
inspection results.  The information shown in the body should include a summary 
of the results of all the examinations made by the inspector to determine 
compliance with the requirements of the specification or U.S. standard.  This 
information is transferred to the inspection certificate form from the official score 
sheet, worksheet, or other pertinent records, and represents factual data that is 
actually determined


 


 by the inspector.  However, an applicant's declaration for a 
limited number of factors may be shown such as, the floral source of honey and 
the variety. 


Do not report the results of examination for filth or wholesomeness unless the 
certificate is restricted to filth analysis only. 


 
 The information to be recorded in the body of the certificate is determined by: 


 
1. The purpose for which the certification shall be used; 


 
2. The quality and condition of the product; 


 
3. The requirements of the U.S. standard or specification and; 


 
4. Special or supplementary inspector's instructions. 


 
A facsimile of the “Officially Sampled” stamp is shown in the body of the 
certificate if the lot is stamped and meets the receiver’s requirements.  The stamp 
is displayed on the right hand side, and shows the same date that is stamped on 
the lot.  The stamp is also referenced in the Remarks section. 
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 B. 
 


Recording technical information 


Use a colon to separate the value or result from the designated factor.  The 
information in the body of the certificate should usually be reported as summaries 
of the data which have been recorded in detail on the score sheet or worksheet.  
Report inspection results in accordance with the following principles: 


 
  1. Degrees 
 


When degrees are reported, the word "degrees" shall be spelled out.  If the 
value is below zero, the value shall be preceded with the word "minus" to 
indicate below zero.  Fahrenheit and Celsius can be abbreviated using a 
capital F. or C. respectively. 


 
Example: 
 


 Product Temperature:Minus 18 degrees C. 
 
 Product Temperature:Minus 5 degrees F. 
 
 Product Temperature:5 degrees F. 


 
  2. One Value 
 


When the value of all the sample units is the same, report the results as 
one value. 


 
Example: 
 


 Net Weight: 17.0 ounces. 
 
  3. Two Values 
 
   If there are two values, show both as follows: 
 
Example: 
 


 Net Weight: 16.0 and 17.0 ounces. 
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  4. More Than Two Values 
 


If there are more than two values, show them as a range.  The range shall 
be shown from the lowest to the highest value: 


 
Example: 
 


 Total Solids: 16.6 to 18.1 percent. 
 
      or 
 


 Size: 2, 3, 4 and 5.  Mostly 4 and 5. 
 
  5. Zero Values 
 


Whenever zero values or percentages are encountered, they should be 
reported in such a manner as to portray a true picture of the quality of the 
lot.  Some factors, such as vacuum readings, require that zero values be 
recorded separately and not be included in a range.  In these cases, treat 
samples with zero values separately from samples with values above zero.  
This value shall be spelled out as the word "zero" when reported. 


 
Example: 
 


 Vacuum Readings:  3 cans:  Zero inches 
 4 cans:  1 to 4 inches 
 7 cans:  5 to 18 inches. 


 
 or 
 


 Color:  Zero percent white 
          94 to 97 percent green. 


 
 C. 
 


Significant accuracy 


When reporting results on a certificate, report only to the point of significant 
accuracy.  The method and equipment used will determine the degree of accuracy.  


 
Unless otherwise specified, net contents, net weights, drained weights, Brix 
readings and other similar factors shall be reported to the first decimal place.  
However, these values may be recorded on the tally sheet or score sheet beyond 
the first decimal place. 
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  The following examples serve as guidelines. 
 
  1. Net Weight or Net Contents 
 
   a. Containers in excess of 10 pounds (or one gallon). 
 


When specifically requested or required, report in pounds and 
ounces, or report in pounds and tenths of a pound. 


 
Example: 
 


 Net Weight: 5 cartons 20 pounds, 2 ounces to 21 pounds 
1 carton 19 pounds, 14 ounces 
Average of all cartons 20 pounds, 8 ounces. 


 
 or 
 


 Net Weight: 5 cartons 20.3 pounds to 21.0 pounds 
1 carton 19.9 pounds 
Average of all cartons 20.5 pounds.  


 
   b. Containers equal to or less than 10 pounds (or one gallon). 
 


 Report to the nearest 1/10 ounce. 
 
Example: 
 


 Net Weight: 10 cans 16.0 to 16.6 ounces 
  3 cans 15.7 to 15.9 ounces 
 Average of all cans 16.1 ounces. 


 
 or 
 


 Net Contents:  9 cans 32.0 to 32.7 fluid ounces 
 4 cans 31.7 to 31.9 fluid ounces 
Average of all cans 32.1 fluid ounces.  
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   c. Small and Precisely Controlled Filled Containers. 
 


 Report to 1/100 of an ounce or 1/10 of a gram. 
 
Example: 
 


 Net Contents: 3.57 to 4.04 fluid ounces 
Average of all containers 4.01 fluid ounces. 


 
  2. Vacuum Readings 
 


Report to the nearest inch, not fraction of an inch.  The heading should be 
"Vacuum Readings" not "Vacuum Range". 


 
Example: 
 


 Vacuum Readings: 11 to 14 inches. 
 
  3. Brix Readings and Salometer Readings 
 


 Report to the nearest 1/10 of a degree. 
 
Example: 
 


 Brix Measurement: 16.1 degrees. 
 
  4. Analytical Determinations 
 
   a. Analytical determination in which the value of the constituent is 


relatively high


 


 (value of 1 percent or more).  This includes such 
factors as total solids, soluble solids, etc.  Report to the first 
decimal. 


Example: 
 


 Total Solids:   3.1 percent. 
 Soluble Solids: 68.0 percent. 


  







PPD Inspection Series         Certification Manual 
Approved by:  
Randle A. Macon Effective Date:  July 2012 Page 63 of 184 


 


 


   b. Analytical determination in which the value is relatively low


 


 
(usually less than 1 percent).  Report to the second decimal. 


Example: 
 


 Total Ash:   0.16 percent. 
 Moisture Content:  0.02 percent. 
 Total Acidity (as malic): 0.47 g/100 ml. 


 
   If other than percentage by weight, then clarify such as percent by volume. 
 
   c. Analytical determinations in which the constituent is extremely 


small in relation to sample weight, report to the nearest whole 
number. 


 
Example: 
 


 Ascorbic Acid: 55 milligrams per 100 grams. 
 


 (not 54.7 milligrams) 
 
  5. Refractive Index 
 


Report to the fourth decimal 
 
Example: 
 


 Refractive Index: 1.3429 at 20 degrees C. 
 
  6. Specific Gravity 
 


Regardless of the method used in the determination, report to the third 
decimal. 


 
Example: 
 


 Specific Gravity: 1.114 
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  7. Recoverable Oil 
 


 Report recoverable oil to the nearest third decimal. 
 
Example: 
 


 Recoverable Oil: 0.019 percent by volume. 
 
 
  8. Proportion of Ingredients 
 


Report proportions to the nearest 1/10 of an ounce or round to the nearest 
whole percent. 


 
Example: Proportion of fruit for chilled citrus salad shall be reported as follows: 
 


 Proportion of Fruit: Grapefruit    - 56 percent by weight 
Orange          - 32 percent by weight 
Pineapple  - 12 percent by weight. 


 
 D. 
 


Method of determination 


When the method of making a determination is specified in the U.S. standard, 
specification or purchase document, there is no need to show the method used. 


 
Example: In Fruit Preserves (Jams), the refractometer method for determining soluble solids 


is specified in the U.S. Standards; therefore refractometer method is not shown. 
 


 Soluble Solids: 65.2 to 65.8 percent. 
 


On the other hand, when the method of making a determination is not specified, 
or the specified method is not used, the method used must be shown. 


 
Example: In Tomato Paste, it is customary to determine tomato soluble solids by 


refractometer.  However, if the applicant specifically requests the vacuum oven 
method, the vacuum method is shown. 


 
 Tomato Soluble Solids: 32.3 to 33.6 percent (Vacuum oven method). 
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 E. 
 


Rounding numbers 


In dealing with decimals, round off values of 5 or more, upward and values of less 
than 5 downward. 


 
  Example:  In rounding hundredths to the nearest whole number; 
 


 Report 178.50 as 179 
 Report 178.49 as 178 


 
  Example:  In rounding hundredths to the nearest tenth; 
 


 Report 18.55 as 18.6 
 Report 18.54 as 18.5 


 
 F. 
 


Numerical values of less than one 


Whenever the numerical value is less than 1, a zero shall appear before the 
decimal place. 


 
  Example: 
 


 Report as 0.32, not as .32 
 
 G. 
 


Appropriate certification statements 


  1. Net Contents / Net Weight 
 


In processed products, this is the volume or net weight


 


 which may be 
declared (as on labels, or packer's statement), required (as a contract or 
specification requirement), and/or recommended (by commercial practice 
or other criteria). 


   a For containers in excess of 10 pounds or one gallon, the net 
contents is not shown in the body of the certificate unless 
specifically requested or required. 
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   b. For containers less than 10 pounds or one gallon. 
 
    (1) When a lot meets the acceptance criteria of the AIM 


Inspection Series Technical Procedures Manual, Good 
Commercial Practices Net Weight, show as follows: 


 
     (a) Labeled Products 
 


 Meets label declaration. 
 
Example: 
 


 Net Contents:    Meets label declaration. 
 
     (b) Unlabeled Products - show as: 
 


 Meets net contents of ____ fluid ounces. 
 or 


 Meets net contents of ____ ml. 
 or 


 Meets net weight of ____ ounces. 
 or 


 Meets net weight of ____ kg. 
 
Example: 
 


 Net Weight: Meets net weight of 110.0 ounces. 
 
    (2) When the lot fails the acceptance criteria of the AIM 


Inspection Series Technical Procedures Manual, Good 
Commercial Practices Net Weight, show the number of the 
sample units and ranges that meet, fail, and the "extreme" 
sample units, followed by the average of all the sample 
units. 


 
When the lot fails the acceptance criteria, flag the grade 
statement. 


 
____ sample units ____ to ____ ounces 
____ sample units ____ to ____ ounces 
____ sample units ____ to ____ ounces 
Average of all sample units __________ ounces. 
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Examples: 
 


 Net weight:  10 cans 16.0 to 16.6 ounces 
 2 cans 15.7 to 15.9 ounces 
 1 can  14.6 ounces 
Average of all cans 16.1 ounces. 


 
 Net weight:      3 cartons 40.0 to 40.7 ounces 


10 cartons 39.5 to 39.9 ounces 
Average of all cartons 39.8 ounces. 


 
    (3) When the applicant requests the net weight or net contents 


to be shown as a range of all the sample units, report as 
follows: 


 
     (a) When all sample units meet the required or 


recommended net contents show the range of all 
samples. 


 
____ to ____ ounces 
____ to ____ fluid ounces. 


 
Examples: 
 


 Net weight: 16.0 to 16.3 ounces. 
 


 Net contents: 46.0 to 46.7 fluid ounces. 
 
     (b) When any sample unit fails the required or 


recommended net contents, and the average meets, 
and there are no extremely low sample units, show 
the number of sample units and range that meet, 
fail, and the average of all sample units. 


 
____ sample units _____ to ____ ounces 
____ sample units _____ to ____ ounces 
Average of all sample units ____ ounces. 


 
Example: 
 


 Net weight:  12 cans 16.0 to 16.6 ounces 
 1 can  15.6 ounces 
Average of all cans 16.2 ounces. 
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  2. Fill Weights 
 


The USDA Fill Weight Procedure is used for certain products only.  
Where this procedure applies, a statement of meeting or failing USDA 
recommended fill weights shall be shown on the certificate. 


 
   a. When the lot meets criteria in all respects - show as: 
 


 Meets USDA recommended fill weight. 
 
Example: 
 


 Fill weight: Meets USDA recommended fill weight. 
 


   b. When the lot fails, show the failure statement with the applicable 
reason and/or most appropriate statement for the situation, and flag 
the grade statement. 


 
Examples: 
 


 Fill weight: Fails USDA recommended fill weight for individual containers. 
 


 Fill weight: Fails USDA recommended fill weight for sample subgroup averages. 
 


 Fill weight: Fails USDA recommended fill weight account excessive subgroup  
                        averages below recommended specification. 


 
 Fill weight: Fails USDA recommended fill weight account sample averages  
                        2.1 ounces below recommended specification. 


 
  3. Fill of Container 
 


Fill of container consideration must be given to certain mandatory Food 
and Drug Administration requirements or certain recommendations such 
as U.S. standards. 


 
   a When product meets requirements no statement is necessary. 
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   b. When product fails the requirements, show the number of sample 
units that meet and the number that fail, and flag the grade 
statement. 


 
____ cans satisfactory 
____ cans fail Food and Drug Administration standards of fill. 


 
Example: 
 


 Fill of container:   10 cans satisfactory 
  3 cans fail Food and Drug Administration standards of fill. 


 


  4. Vacuum Readings 
 


When the vacuum readings of individual containers are reported, show as 
follows: 


 
   a. When all cans have normal vacuum readings for products, usually 


in excess of 4 inches, report the range of vacuums. 
 
    ___ to ___ inches. 


Example: 


 
 Vacuum readings: 5 to 13 inches. 


 
   b. When any containers have vacuum readings of 4 inches or less, 


each
 


 of the following must be reported separately: 


    (1) Number of containers with zero readings (if any). 
 


 ___ sample units zero inches 
 
    (2) Number of containers with zero readings, but container is 


so full that gauge penetrates product. 
 


 ___ sample units zero inches (Full) 
  
    (3) Number of containers with readings of 1 thru 4 shall be 


shown as a range. 
 


 ___ sample units ___ to ___ inches 
  







PPD Inspection Series         Certification Manual 
Approved by:  
Randle A. Macon Effective Date:  July 2012 Page 70 of 184 


 


 


    (4) Number of containers with readings over 4 inches shall be 
shown as a range. 


 
 ___ sample units ___ to ___ inches 


 
    (5) Number of containers with zero and/or low vacuum 


readings because of dented cans shall be shown as a range 
followed by the reason. 


 
 ___ sample units ___ to ___ inches (dented) 


 
Examples: 
 


 Vacuum readings: 2 cans zero inches 
1 can zero inches (Full) 
10 cans 5 to 9 inches. 


 
 Vacuum readings: 2 cans zero inches (Dented) 


7 cans 1 to 4 inches 
4 cans 5 to 9 inches. 


 
  5. Drained Weight 
 
   a. When drained weight is a part of the quality requirements or is a 


recommendation of the U.S. standards, and each sample unit meets 
the recommended minimum drained weight, show as: 


 
Meets recommended minimum of ___ ounces. 


 
Example: 
 


 Drained Weight:  Meets recommended minimum of 10.0 ounces. 
 
   b. When the average drained weight meets the recommended 


minimum, and there are no containers with an unreasonable 
shortage (see AIM Inspection Series Technical Procedures Manual, 
Good Commercial Practices Drained Weights); 


 
    (1) Unless otherwise requested by the applicant, show only the 


average. 
 


 Average ___ ounces. 
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Example: 
 


 Drained Weight: Average 60.6 ounces. 
 
    (2) When the applicant request that the average be reported as 


meeting a requirement, show as: 
 


 Average meets recommended minimum of ___ ounces. 
 
Example: 
 


 Drained Weight: Average meets recommended minimum of 60.0 ounces. 
 


  (3) When the applicant requests a breakdown of the drained 
weights, show the number of sample units that meet the 
recommended minimum drained weight, the number below 
the recommended minimum drained weight, and the 
average of all sample units. 


 
 ___ sample units  ____ to ____ ounces 
 ___ sample units  ____ to ____ ounces 


     Average ____ ounces. 


Example: 
 


Drained Weight:   19 cans  9.5 to 10.5 ounces 
 2 cans  9.0 and 9.4 ounces 
Average  9.8 ounces. 


 
   c. When there is an unreasonable shortage (see AIM Inspection Series 


Technical Procedures Manual, Good Commercial Practices, 
Drained Weights) in any individual container, or the average does 
not meet the recommended minimum, or the lot fails the U.S. 
standard or specification requirement, show the number of sample 
units that meet the minimum, the number below the minimum, the 
number with an unreasonable shortage, the average of all sample 
units, and flag the grade statement. 


 
___ sample units  ___ to ___ ounces 
___ sample units  ___ to ___ ounces 
___ sample units  ___ to ___ ounces 
Average ___ ounces. 
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Examples: 
 


 Drained Weight:  18 cans  9.5 to 10.5 ounces 
 2 cans  9.0 and 9.4 ounces 
  1 can   6.5 ounces 
Average  9.8 ounces. 


 
 Drained Weight:   10 cans 60.0 to 62.3 ounces 


11 cans 58.1 to 59.8 ounces 
Average 59.7 ounces. 


 
   d. When the drained weight is a mandatory U.S. Food and Drug 


Administration requirement. 
 
    (1) When all containers meet mandatory requirements, show 


only the range of drained weights as: 
 


   _   to   _   ounces. 
 
Example: 
 


 Drained Weight: 55.2 to 57.4 ounces. 
 
    (2) When any container fails mandatory requirements, show 


the sample units that meet, the average of the units that 
meet, and the sample units that fail the limit, and flag the 
grade statement. 


 
 ____ cans ____ to ____ ounces 
 Average ____ ounces 


 
 ____ cans ____ to ____ ounces. 


Example: 
 


 Drained Weight: 10 cans 55.2 to 57.4 ounces 
Average 56.2 ounces 


 
 3 cans 53.9 to 54.9 ounces. 
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   e. When drained weights are requested by the applicant and the 
product is not covered by any specification or U.S. standard; 


 
    (1) When there is no unreasonable shortage (see AIM 


Inspection Series Technical Procedures Manual, Good 
Commercial Practices Drained Weights) in any individual 
container, show the range of drained weights and the 
average. 


 
 ____ to ____ ounces 
 Average ____ ounces. 


 
Example: 
 


 Drained Weight: 37.2 to 39.5 ounces 
Average 38.7 ounces. 


 
    (2) When there is an unreasonable shortage (see AIM 


Inspection Series Technical Procedures Manual, Good 
Commercial Practices Drained Weights) in any individual 
container, show the containers that do not have an 
unreasonable shortage, the containers with an unreasonable 
shortage, the average, and flag the grade statement. 


 
 ___ cans ____ to ____ ounces 
 ___ can ____ ounces 
 Average ____ ounces.  


 
Example: 
 


 Drained Weight: 5 cans 34.1 to 37.3 ounces 
1 can 12.2 ounces 
Average 31.2 ounces. 


 
  6. Syrup Designation 
 
   a. When a U.S. standard defines a syrup designation as a range of 


Brix values, report only the syrup designation, do not show 
individual Brix measurements unless requested, and; 


 
    (1) When all sample units meet the Brix range or are within 


USDA acceptance criteria (see AIM Inspection Series 
Technical Procedures Manual, Brix) for a specified syrup 
designation, show the syrup designation. 
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Examples: 
 


 Syrup Designation: Light syrup. 
 


 Syrup Designation: In fruit juice. 
 
    (2) When sample units are designated as different syrups, and 


do not come within USDA acceptance criteria for a 
specified syrup designation, show the "syrup designations" 
separately. 


 
 ___ cans Heavy syrup 
 ___ cans Light syrup. 


 
Example: 
 


 Syrup Designation: 7 cans Heavy syrup 
6 cans Light syrup. 


 
   b. When a syrup designation is not defined in the U.S. standards or is 


not declared, report the range of Brix measurements.  Do not show 
"Average" of Brix measurements, unless requested. 


 
    (1) When packing medium is not declared, show the range of 


Brix measurements of all samples as: 
 


 Syrup Designation: Undeclared. 
 Brix:    ____ to ____ degrees. 


 
Example: 
 


 Syrup Designation: Undeclared. 
 Brix:    10.2 to 12.5 degrees. 


 
    (2) When the packing medium is known by the inspector, show 


the kind of packing medium and the range of Brix 
measurements from all sample units as: 


 
 Syrup Designation: In water 
 Brix:    ____ to ____ degrees. 
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Example: 
 


 Syrup Designation: In water. 
 Brix:    10.2 to 12.5 degrees. 


 
    (3) When the packing medium is declared, show the packing 


medium, the source of declaration, and the range of Brix 
measurements from all sample units as: 


 
 Syrup Designation: In water (see source of declaration
 Brix:    ____ to ____ degrees. 


). 


 
Examples: 
 


 Syrup Designation: In water (see label statement). 
 Brix:    10.2 to 12.5 degrees. 


 
 Syrup Designation: In pear juice (applicant's declaration). 
 Brix:    10.2 to 12.5 degrees. 


 
 Syrup Designation: Artificially sweetened (packer's declaration). 
 Brix:    10.2 to 12.5 degrees. 


 
  7. Brix Measurements 
 
   a. When all containers meet the Brix requirement of the specification 


or when there is no specification, show the Brix values as a range: 
 


 ____ to ____ degrees. 
 
Example: 
 


 Brix: 11.9 to 12.3 degrees. 
 
   b. When any container fails the Brix requirement of the specification 


and/or fails acceptance criteria in the AIM Inspection Series, 
Technical Procedures Manual, Brix, show the number of the 
sample units and the Brix range that meet, number of sample units 
and the Brix range that fail, the average for all containers, and flag 
the grade statement. 
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 ___ cans ____ to ____ degrees 
 ___ cans ____ to ____ degrees 
 Average for all cans:  ____ degrees. 


 
Example: (specified Brix of 17.0) 
 


 Brix:  20 cans 17.0 to 17.3 degrees 
 9 cans 16.3 to 16.9 degrees 
Average for all cans: 16.8 degrees. 


 
  8. Condition of Container (Exterior and Interior) 
 
   a. Formal Condition of Container Inspections 


 
    (1) When both Exterior and Interior meet, show as:   
 


Meets applicable U.S. Standards for Condition of Food 
Containers. 


 
Example: 
 


 Condition of Containers: Meets applicable U.S. Standards for  
Condition of Food Containers. 


 
    (2) When Exterior fails, show as:   
 


Fails applicable U.S. Standards for Condition of Food 
Containers account (insert defect classification(s))  


 
Example: 
 


 Condition of Containers: Fails applicable U.S. Standards for Condition of Food 
Containers account major dents, minor dents, and loose 
labels. 


 
If the applicant requests a detailed breakdown of defects on 
failed lots, show the defects in the body of the certificate.  


 
Example:  Lot Condition of Container Fails 


 
 
 
 


  


Condition of Containers Defects noted in a sample of 96 cans include 18 major 
rust, 3 major buckled and 9 major dents. 
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(3) When Exterior Meets and Interior Fails, show as  
 


Meets applicable U.S. Standards for Condition of Food 
Containers.  (See Remarks) 


 
Flag the Grade Statement "See Remarks for Interior 
Condition of Container.”   
 
Show in the "Remarks" the number of containers examined 
for quality, and the number and kind of interior defects 
found. 


Example: 
 


 REMARKS: 21 cans examined for quality, 5 major interior de-tinning found. 


 
b. Informal Condition of Container Inspection 


 
When a lot is informally inspected for condition of containers, if 
there are no defects do not show any reference to the condition of 
containers in the body or Remarks of the certificate. 
 
If the containers drawn for quality have scorable exterior defects or 
scorable interior defects in excess of the applicable Acceptance 
(Ac) numbers in Table I, flag the Grade Statement "See Remarks."  
In "Remarks, indicate the number and kind of defects, as well as 
the number of containers examined for quality.  Do not show any 
results in the body of the certificate. 


 
Example: 
 


 REMARKS: 21 cans examined for quality, 4 minor dents, 2 major buckles, and 2 minor 
detinning found. 


 
 


If there is evidence while sampling that an unusually high percent 
of the containers are defective, or all the containers in a portion of 
a lot are defective, indicate these obvious facts in the "Remarks" in 
addition to the condition of quality sample containers.  For 
example: 
 
"Certificate of Sampling indicates most containers in top layer of 
cases in stacks 4R and 5L show rust." 
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c. Lot Estimate of Percent Defective 
 


When an applicant requests an estimate of the percent defective in 
a lot, inspection may be made in accordance with the AIM 
Inspection Series, Condition of Food Container Manual.  The 
results may be reported in the body of the certificate or in a 
separate letter report in a manner similar to the following: 


 
From a sample of _____ containers, _____ minor dents indicate a 
probably range of _____ to _____ percent of containers in lot have 
minor dents. 
 


d. Condition of container examination not requested by applicant:   
 


Under these circumstances, don’t check the lot according to the 
formal plan, but at the same time don’t overlook a bad condition.  
In the case of clearly acceptable lots, do not mention container 
condition.  In the case of obviously bad lots, contact the applicant 
and recommend that the poor condition(s) be corrected.  If the 
applicant wishes to continue with the inspection without correcting 
the poor condition, perform the inspection and flag the certificate 
according to the nature of the container deviation. 


 
Example:  Lot apparently satisfactory 


 
Do not refer to condition of container either in the body, the grade 
statement, or under Remarks. 


 
Example:  Lot obviously defective 


 
Include a statement on the certificate as follows:   
 


 
 
 
 
 


 
  9. When applicant specifically requests the use of alternate Acceptable 


Quality Levels 
 


   a. When the lot meets, show as:   
 


Meets applicable U.S. Standards for Condition of Food Containers 
at Acceptable Quality Levels of ____ for critical, ____ for major, 
and ____ for total defects. 


REMARKS “This certificate covers 2,000 cases of 24 No. 303 cans packed in unsealed 
corrugated fiberboard cases.  Visual observation of lot indicates top layer of stack 
contains large number of seriously rusted containers.” 
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Example: 
 


Condition of Containers: Meets applicable U.S. Standards for Condition of Food 
Containers at Acceptable Quality Levels of  
0.15 for critical, 2.5 for major, and 10.0 for total defects. 


 
   b. When the lot fails, show as:   
 


Fails applicable U.S. Standards for Condition of Food Containers 
at Acceptable Quality Levels of ____ for critical, ____ for major, 
and ____ for total defects account (insert defect classification(s) 
see the AIM Inspection Series Condition of Food Container 
Manual). 


 
Example: 
 


Condition of Containers: Fails applicable U.S. Standards for Condition of Food 
Containers at Acceptable Quality Levels of  
0.15 for critical, 2.5 for major, and 10.0 for total defects 
account major dents, minor dents, and loose labels. 


 
10. Frozen products packed in Tote Bins. 
 


It is important to the user of tote-bins to know whether or not the product 
is free flowing or frozen in a solid mass.  If a tote bin is solid mass frozen, 
the product will require additional repacking costs due to a special "break-
up" step in the process.  For this reason, the type of pack should always be 
shown in the Body of the Inspection Certificate. 


 
In certifying tote-bins, observe the following: 


 
a. If the product is not free flowing, the certificate should indicate 


this, and the grade statement should be flagged.  See the example 
of “Various Levels” on the following page. 


 
b. In the Body of the certificate, note the condition of the product 


with respect to any noticeable dehydration on the surface of the 
tote-bin or any other adverse condition, and flag the Grade 
Statement.  See the example of “Various Levels” on the following 
page. 
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c. If more than one quality level is involved in a group of tote-bins 
considered as one lot, give a breakdown showing the number of 
samples of each quality level.  See the example of “Free Flowing” 
below. 


 
d. If practically all of the tote-bins are free flowing, indicate this in 


the Body of the certificate but do not flag the Grade Statement.  
See the example of “Free Flowing” below. 


 
e. If the samples are restricted to the top portion of a tote-bin, it will 


be necessary to issue a restricted certificate.  See the example of 
“Solid Mass” on the following page. 


 
Example – Various Levels: 
 
 
 
 
 
 
 
 
 
 
 
 
 


 


Example – Free Flowing: 
 
 
 
 
 
 
 
 
 
 
  


Condition:  Frozen product shows moderate to heavy dehydration  
over top 1 inch in most tote-bins. 


 
Type of  7 tote-bins solid mass 
Pack:   2 tote-bins partially free flowing 
   4 tote-bins free flowing 
 
GRADE:  U.S. GRADE A or U.S. FANCY 
   Score 92 to 97 points.  (See condition of product and type 
   of pack above). 
 
REMARKS: Packed in corrugated fiberboard tote-bins with steel frames, 


black film bag liners and corrugated fiber pad insert covers. 
 


Type of Pack:  Free Flowing 
    
 
GRADE:  3 samples: U.S. GRADE A or U.S. FANCY 
   10 samples: U.S. GRADE B or U.S. EXTRA STANDARD 
 
Lot as a whole: U.S. GRADE B or U.S. EXTRA STANDARD 
   Average score 87 points 
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Example – Solid Mass: 
 
 
 
 
 
 
 
 
 
 
 
 
  11. Fruit Sugar Ratio 
 
   a. Lot Inspection 
 
    (1) When the fruit sugar ratio is not determined, show as: 
 


 Not determined. 
 
Example: 
 


 Fruit Sugar Ratio: Not determined. 
 
    (2) When the fruit sugar ratio has been determined under 


USDA in-plant inspection, show the ratio and the comment 
that follows: 


 
     plus      (Based on USDA records at time of pack). 
 


Example: 
 


 Fruit Sugar Ratio: 4 plus 1 (Based on USDA records at time of pack). 
  


Type of Pack:  Solid Mass 
 
GRADE:  U.S. GRADE B or U.S. EXTRA STANDARD 
   Score 81 to 86 points 
 Inspection and certification restricted to samples drawn from top 


6 inches of Tote-bins.  See type of Pack above. 
 
REMARKS: Packed in wooden tote-bins with translucent film liner and 


corrugated fiber pad insert covers. 
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    (3) When the fruit sugar ratio is based on finish product testing 
and; 


 
     (a) The ratio meets the specification - show the 


estimated fruit sugar ratio, followed by the 
statement "based on finished product testing only." 


 
Example: 
 


 Estimated Fruit Sugar Ratio: 4 plus 1 (Based on finished product testing only). 
 
     (b) The ratio fails the specification - show the range of 


the soluble solids, the estimated fruit sugar ratio, 
and the average fruit sugar ratio, followed by the 
statement "based on finished product testing only" 
and flag the grade statement. 


 
 Soluble solids     to     
 Estimated fruit sugar ratio     to     plus 
 Average fruit sugar ratio     plus 
 (Based on finished product testing only) 


 
Example: 
 


 Soluble solids:   21.2 to 28.7 
 Estimated fruit sugar ratio:    2.4 to   4.3 plus 1, 
                                                            Average 3.7 plus 1 


(Based on finished product testing only). 
 


b. In Plant Inspection (see the AIM Inspection Series General 
Procedures Manual, In-Plant Inspection) 


    (1) When product has no sugar (dry or liquid) added, do not 
show fruit sugar ratio on the certificate. 


 
     (2) When product packed with dry sugar to a specified ratio 


and meets that ratio, show it as: 
 


 ___ plus ___. 
 
Example: 
 


 Fruit Sugar Ratio: 4 plus 1. 
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    (3) When product is packed with dry sugar to a specified ratio 
and fails to meet that ratio, show the range of the ratios, the 
average ratio, and flag the grade statement. 


 
 ___ plus ___ to ___ plus ___ 
 Average ___ plus ___. 


Example: 
 


 Fruit Sugar Ratio: 2.3 plus 1 to 5.8 plus 1 
Average 3.1 plus 1. 


 
    (4) When product is packed with a liquid sugar, show the 


proportion of fruit to liquid sugar, indicating the syrup 
strength in degrees Brix as: 


 
___ parts fruit to ___ part ___ degrees Brix syrup. 


 
Example: 
 


 Fruit Sugar Ratio: 4 parts fruit to 1 part 60 degrees Brix syrup. 
 
  12. Analytical Determination(s) 
 


Analytical determinations, such as specific gravity, salt, percent of pulp, 
acidity, etc. are documented in the body of the certificate.  Use the 
appropriate terminology found in the applicable U.S. standard or product 
specification, such as: 


 
 Acid (as anhydrous citric): ____ to ____ grams/___ grams. 


 
Examples: 
 


 Acid (as anhydrous citric): 0.72 to 0.96 grams/100 grams. 
 


 Total Chlorides (NaCl): 4.5 grams/100 ml. 
 
  13. Descriptive or Similar Information 
 


Products that have no U.S. standard or applicable product specification 
and; 


 
   a. Product resembles a standardized item; report quality using 


descriptive terminology similar to that used for the standardized 
item. 
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Example:  Canned Peach and Pear Chips with Grapes (similar to canned fruit cocktail) 
 


 Product Description: Peach and Pear Chips with Grapes. 
 Color:   Reasonably Good. 
 Defects:   Reasonably Free. 
 Character:   Peaches and Pears:  Reasonably Good 
                                                Grapes:  Fairly Good. 
 Liquor:    Reasonably Clear. 
 Flavor and Odor:  Normal. 


 
   b. Product does not resemble any standardized item; report quality or 


non-quality factors in terms that describe the specific product 
characteristics. 


 
Example:  Frozen Sliced Kiwi Fruit 
 


 Style:  Sliced (1.0 to 1.5 inches diameter). 
 
 Color:  Light greenish brown. 
 Character:  Very soft to mushy. 
 Defects:  10.2 percent by count broken units 


   5.1 percent by count seriously blemished units. 
 Flavor:  Normal. 


 
  14. Proportions of Ingredients 
 
   a. When proportion of ingredients are a part of the basic quality 


requirements in the U.S. standard or product specification and; 
 
    (1) When all sample units meet the requirements for the grade 


certified, report only the ingredients.   
 
Example: 
 


 Ingredients: Lima Beans 
Green Beans 
Corn. 


 
    (2) When specifically requested to report the proportion of 


ingredients, report each ingredient, the percentage, and 
method of determination (by weight, by count, etc.). 
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Example: 
 


 Proportion: Lima Beans 40 percent by weight 
Green Beans 35 percent by weight 
Corn 25 percent by weight. 


 
    (3) When the proportion of ingredients fails the requirements 


of a U.S. standard or product specification, report each 
ingredient, the percentage, method of determination (by 
weight, by count, etc.), and flag the Grade statement. 


 
   b. When proportions are not part of the U.S. standard or product 


specification, list each ingredient, show the percentage, and report 
the basis of determination (drained weight, net weight, by count, 
etc.). 


 
Example: 
 


 Proportions of Fruit: (based on drained weight of fruit) 
Grapefruit Sections: 51 percent 
Orange Sections:  39 percent 
Pineapple 1/4 slices:   8 percent 
Whole Red Cherries:   2 percent. 


 
  15. Count 
 
   a. When count is a requirement of the U.S. standard, product 


specification, or is stated on the label or cases and; 
 
    (1) When the lot meets the acceptance criteria (see the AIM 


Inspection Series Technical Procedures Manual, Good 
Commercial Practices Count), show as; 


 
Meets requirements for ___ to ___ count. 


 
Note:  Do not show the actual range of the sample units, show 


only the range indicated in the product specification 
requirements. 


 
Example: If the label states 80 to 100 count, and the actual range found in the sample units 


is 89 to 97, the lot would be certified as follows: 
 


 Count:  Meets requirements for 80 to 100 count. 
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    (2) When the lot fails the acceptance criteria in the AIM 
Inspection Series Technical Procedures Manual, Good 
Commercial Practices, Count, show the number of sample 
units that meet, the number of sample units that fail, the 
range for each, and the average of all units.  Also flag the 
grade statement. 


 
 ___ cans ___ to ___ units 
 ___ cans ___ to ___ units 
 Average of all cans ___ units. 


 
Example: 
 


 Count:   10 cans 80 to 90 units 
      3 cans 75 to 79 units 
Average of all cans 84 units. 


 
   b. When the count is not part of the U.S. standard, product 


specification, or is not stated on the label or cases, show the actual 
range of counts. 


 
 ___ to ___ units. 


 
Example: 
 


 Count: 8 to 12 units. 
 
  16. Style and/or Type 
 
   a. When the style and/or type of product is part of the U.S. standards, 


report the style and/or type. 
 
Example:  Canned Green Beans 
 


 Type:  Round. 
 Style: Whole. 


 
   b. When the style and/or type of product further identifies or 


classifies a non-standardized product, and is definitely known by 
the inspector, report the style and/or type. 
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Example:  Frozen Strawberries 
 


 Style: Diced. 
 
   c. When the style and/or type is not known by the inspector, report 


the style and/or type based on label/packer information or 
declaration. 


 
Examples:  Cranberry Juice Cocktail 
 


 Style: With Sugar Added (Label declaration). 
 


 Style: Packer states no sweetener added. 
 
  17. Mold Counts 
 


Report results of mold counts on certificates only when specifically 
requested by the applicant.  If the applicant requires an average percent of 
positive fields to be shown on the certificate, report the average of the 
mold count percentages obtained.    


 
   a. When the mold count percentage meets the limits established by 


the applicable Defect Action Level (see the AIM Inspection Series 
Foreign Material Manual, Mold) and; 


 
    (1) The applicant wants a statement of sample results, report 


the average. 
 
Example: For Tomato Catsup, 35 positive fields were found out of 100 fields. 
 


 Mold Count: Sample average 35 percent. 
 
    (2) The applicant wants an indication of compliance with Food 


and Drug Administration limits, report as: 
 


Does not exceed Defect Action Level of ___ percent. Or 
Does not exceed Defect Action Level of an Average 
of______ percent (or more). 


 
Example: For Tomato Catsup, Averaged 20 positive fields out of each 50 fields counted. 
 


 Mold Count: Does not exceed Defect Action Level of an Average of 55 percent or more. 
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    (3) The applicant wants an indication of compliance with an 
average limit in a purchase or buyer's specifications, show: 


 
 Does not exceed average limit in (name) Specifications. 


 
Example: 
 


 Mold Count: Does not exceed average limit in XYZ Grocery Specifications. 
 
   b. When the mold count exceeds the applicable Food and Drug 


Administration Defect Action Level, show: 
 


 Exceeds Food and Drug Administration Defect Action Level. 
 
Example: Tomato Juice 
 


 Mold Count: Exceeds Food and Drug Administration Defect Action Level. 
 
  18. Enzyme Inactivation 
 


When requested by an applicant or required by a purchase specification, 
and; 


 
   a. The lot meets, show as: 
 


Negative (type of enzyme). 
 
Example: 
 


 Enzyme Activity: Negative catalase. 
 
   b. The lot fails, report the number of sample units that are positive, 


the number that are negative, and flag the grade statement. 
 


___ sample unit(s) positive peroxidase 
___ sample unit(s) negative peroxidase. 


 
Example: 
 


 Enzyme Activity: 2 sample units positive peroxidase 
1 sample unit negative peroxidase. 
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  19. Peas and Corn for use in Frozen Mixed Vegetables 
 


Certificates issued on lots of bulk packed peas or corn for probable use as 
ingredients in Grade A frozen mixed vegetables should indicate the 
acceptability of the lot for this use: 


 
All Grade A deviants are maturity deviants.  Their number exceeds the 
number allowed for grade A.  The number of 34 minimum maturity score 
deviants equals or is less than the number allowed for acceptance or "Top 
B" maturity. 


 
Example: 
 
 


 
 
  20. Insufficient space on the face of certificate 
 


If the space for recording certification statements on the face of the 
certificate is not adequate, record additional statements on the reverse side 
of the certificate.  Include the signature of the inspector.  To prevent 
possible illegal addition of other statements, place them between two rows 
of X's or periods as shown below: 


 
Example: 
 


XXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXX 
 
 REVERSE SIDE OF CERTIFICATE NO.__________________ 
 
 AVERAGE PROPORTION OF INGREDIENTS: 
 
 Carrots          (peeled and diced):      37 percent by weight 
 Potatoes        (peeled and diced):      35 percent by weight 
 Green Beans, Cut:                               5 percent by weight 
 Peas, Sweet:                                        6 percent by weight 
 Celery, Cut:                                         4 percent by weight 
 Corn, Yellow (whole kernel):             8 percent by weight 
 Lima Beans, thin seeded:                    5 percent by weight 
 
Signature of Inspector.  Elaine Q. Doe ____________________________________ 
 
XXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXX 


 
 
 
 
 


Maturity: Acceptable for 34 point minimum score. 
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When recording additional certification statements on the reverse side of 
the certificate identify in the Body of the certificate as shown below: 


   
Example: 
 


  


 Net Weight:                                            Meets label declaration 
 Vacuum Readings:                                 8 and 15 inches 
 Drained Weight:                                     68.2 to 74.6 ounces 
 Average Proportion of Ingredients:        SEE REVERSE SIDE OF CERTIFICATE  
 Color:                                                      Good 
 Flavor and Odor:                                       Good 
 Absence of Defects:                                Practically Free 
 Texture/Maturity:                                      Meets 
 Condition of Containers:                          Meets applicable U.S. Standards for Condition of Food Containers   
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CERTIFICATE GRADE STATEMENT 
 
The grade statement is that portion of the inspection certificate between the body and Remarks.  
The statement follows the word "GRADE" printed on the certificate. 
 
QUALITY REQUIREMENTS 
 
The statement of grade is based on compliance or non-compliance with the quality requirements 
of a U.S. standard, product specification, contract, purchase order, etc. 
 
 A. 
 


Standardized products 


  1. When a lot is graded against the requirements of a U.S. standard, and the 
lot meets the requirements of any grade in the U.S. standard, certify the 
grade of the lot using the terminology in the standard.  Some U.S. 
standards use only a letter grade (such as U.S. GRADE A) and some use a 
dual nomenclature (such as U.S. GRADE B or U.S. EXTRA 
STANDARD).  The wording of the grade statement must be exactly as it 
appears in the applicable U.S. standard. 


 
If the grade is based on a variable standard, the average score (rounded to 
the nearest whole number) shall be shown immediately below the U.S. 
grade. 


 
Examples: 
 


 GRADE: U.S. GRADE B 
 


 GRADE: U.S. GRADE A or U.S FANCY 
Average score 92 points. 


 
  2. When a lot is graded against the requirements of a U.S. standard, and the 


lot fails the requirements of the lowest grade indicated in the standard, 
certify as substandard and state the reason(s) for the failure.  Do not show 
the average score. 


 
Example: 
 


 GRADE: SUBSTANDARD account defects. 
 


  







PPD Inspection Series         Certification Manual 
Approved by:  
Randle A. Macon Effective Date:  July 2012 Page 92 of 184 


 


 


  3. When a lot is graded against the requirements of a buyer, state, applicant, 
etc. specification, and the lot meets the requirements of the specification, 
certify as follows: 


 
Meets quality requirements of (type and number of the specification, 
product name and date) 


 
Example:  Canned Apples 
 


 GRADE: U.S. GRADE A or U.S. FANCY 
Average score 92 points. 
Meets requirements of Milwaukee Public Schools specifications for 
Canned Apples, dated June 2010. 


 
  4. When a lot is graded against the requirements of a buyer's, state, applicant, 


etc. specification, and the lot fails, and; 
 
   a. The lot is accepted per waiver, certify as follows: 
 


Fails requirements of (type and number of specification, product 
name and date) account (reason for failure).  Acceptance 
authorized by name, title per phone or letter, date. 


 
Example:  Canned Apples 
 


 GRADE: U.S. GRADE C or U.S. STANDARD 
Average score 76 points. 
Fails requirements of Milwaukee Public Schools specifications for Canned 
Apples dated June 2010 account color.  Acceptance authorized by Kim A. 
Buyer, State Purchasing Officer, per phone, May 2, 2011. 


 
   b. The lot is not accepted per waiver, and; 
 
    (1) The applicant specifically requests the product be certified 


as failing the specification, certify as follows: 
 


Fails requirements of (type and number of specification, 
product name and date) account (reason for failure). 
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Example:  Canned Apples 
 


 GRADE: U.S. GRADE C or U.S. STANDARD 
Average score 76 points. 
Fails requirements of Milwaukee Public Schools specifications for Canned 
Apples dated June 2010, account color.   


 
Note: See the AIM Inspection Series State and Institutional Purchases Manual for specific 


instructions. 
 
    (2) The product is covered by a U.S. standard, certify as a 


standardized product. 
  
Example:  Canned Apples 
 


 GRADE: U.S. GRADE C or U.S. STANDARD 
Average score 76 points. 


 
  5. Peas and Corn for use in Frozen Mixed Vegetables 
 


Certificates issued on lots of bulk packed peas or corn for probable use as 
ingredients in Grade A frozen mixed vegetables should indicate the 
acceptability of the lot in a manner similar to the following: 


 
   The number of Grade A deviants is equal or is less than the number 


allowed for Grade A. 
 
Example: 
 
 
 
 
 
 All Grade A deviants are maturity deviants.  Their number exceeds the 


number allowed for Grade A.  The number of 34 minimum maturity score 
deviants equals or is less than the number allowed for acceptance or  
"Top B" maturity. 


 
Example: 
 
 
 
 
 
 


GRADE: U.S. GRADE A or U.S. FANCY 
  Average score 94 points 


GRADE: U.S. GRADE B or U.S. EXTRA STANDARD only account "maturity" 
  Average score 90 points 
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 The number of Grade A deviants exceeds the number allowed for Grade 
A.  Grade A deviants for defects and color, plus 34 minimum maturity 
score deviants equals or is less than the number allowed for acceptance in  
Grade A mixed vegetables.  


 
Example: 
 
 
 


 


B. 


When there is no applicable U.S. standard for the product, certify as: 


NAG products 


 
No Applicable U.S. Standards for Grades for this product. 


 
  1. When the descriptive factors are based on a U. S. standard for a product 


with similar characteristics, add the following: 
 


“See above for descriptive factors based on U.S. Standards for Grades of 
(name of standard).” 


 
Example: 
 


 GRADE: No Applicable U.S. Standards for Grades for this product.  See above for 
descriptive factors based on U. S. Standards for Grades of Canned Apple 
Juice. 


 
  2. When the product characteristics are not similar to any standardized 


product, or are graded against the requirements of a CID, federal or other 
specification, add the following: 


 
See above for descriptive factors. 


 
  3. When a lot is graded against the requirements of a CID, buyer's, state, 


applicant, federal, etc. specification, and the lot meets the requirements of 
the specification, certify as follows: 


 
Meets quality requirements of (type and number of the specification, 
product name and date). 


 
  


GRADE: U.S. GRADE B or U.S. EXTRA STANDARD 
  Average score 90 points 


Acceptable for Grade A Mixed Vegetable repacks 
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Example:  Canned Apple Juice from concentrate 
 


 GRADE:  No Applicable U.S. Standards for Grades for this product.  See above for 
descriptive factors based on U. S. Standards for Grades of Canned Apple 
Juice.  Meets requirements of Milwaukee Public Schools specifications for 
Canned Apple Juice from concentrate dated June 2010. 


 
Example:  Pudding Dessert Powder 
 


 GRADE: No Applicable U.S. Standards for Grades for this product.  See above for 
descriptive factors.  Meets requirements of State of Illinois specifications 
for Item Number 5149-378-1030 dated June 2010. 


 
  4. When a lot is graded against the requirements of a buyer, state, or 


applicant specification, and the lot fails, and; 
 
   a. The lot is accepted per waiver, certify as follows: 
 


Fails requirements of (type and number of specification, product 
name and date) account (reason for failure).  Acceptance 
authorized by (name), (title) per phone (or letter), date. 


 
Example:  
 


 GRADE: No Applicable U.S. Standards for Grades for this product.   
See above for descriptive factors based on U. S. Standards for Grades of 
Canned Apple Juice.  Fails requirements of Milwaukee Public Schools 
specifications for Canned Apple Juice dated June 2010 account color.  
Acceptance authorized by Kim A. Buyer, State Purchasing Officer, per 
phone, May 2, 2011. 


 
   b. The lot is not accepted per waiver, and; 
 
    (1) The applicant specifically requests the product be certified 


as failing the specification, certify as follows: 
 


Fails requirements of (type and number of specification, 
product name and date) account (reason for failure). 
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Example:   
 


 GRADE: No Applicable U.S. Standards for Grades for this product.   
See above for descriptive factors based on U. S. Standards for Grades of 
Canned Apple Juice.  Fails requirements of Milwaukee Public Schools 
specifications for Canned Apple Juice from concentrate dated June 2010 
account color.   


 
    (2) The product is not covered by a U.S. standard, certify as a 


NAG product.   
 
Example:  Canned Mixed Vegetables 
 


 GRADE: No Applicable U.S. Standards for grades for this product.  See above for 
descriptive factors. 


 
 C. 
 


Breakdown grade statement 


  1. When reporting a U.S. grade that represents a lot, report the U.S. grade 
followed by the average score rounded to the nearest whole number. 


 
Example: 
 


 GRADE: U.S. GRADE A or U.S. FANCY 
Average score 94 points. 


 
  2. When requested by the applicant, a breakdown of the grades of the 


individual sample units may be shown. 
 
Example: 
 


 GRADE: 5 samples:   U.S. GRADE A or U.S. FANCY 
1 sample:    U.S. GRADE B or U.S. CHOICE 
Lot as a whole:   U.S. GRADE A or U.S. FANCY, 


       Average score 94 points. 
 
  3. When requested by the applicant, a breakdown of the grades of the 


individual sample units and scores (or the range of the scores) may be 
shown. 
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Example: 
 


 GRADE: 5 samples:   U.S. GRADE A or U.S. FANCY 
Score range 92 to 96 points 


1 sample:    U.S. GRADE B or U.S. CHOICE 
Score 89 points 


Lot as a whole: U.S. GRADE A or U.S. FANCY 
Average score 94 points. 


 
  4. When the average score indicates a higher grade than the grade statement 


itself, add an explanation indicating the reason. 
 
Example: 
 


 GRADE: U.S. GRADE B (account color) 
Average score 92 points. 
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NON QUALITY FACTORS 
 
When a requirement in the U.S. standards, specifications, or other documents is not a quality or 
grade factor, include an appropriate statement(s) in the "GRADE" portion of the certificate. 
 
When a product fails recommended criteria based on a non quality factor(s), and; 
 
 A. 
 


No U.S. grade is assigned 


Use one of the following statements in lieu of the grade statement: 
 
  1. Fails Food and Drug Administration Standards of Identity, account 
 


reason 


  2. Fails product description for U.S. Standards for Grades of name of product 
account reason


 
. 


  3. Fails product description for name of product in name of specification 
account reason


 
. 


  4. Grade Not Certified account reason
 


. 


Examples: 
 


 GRADE: Fails Food and Drug Administration Standards of Identity, account 
proportion of ingredients. 


 
 GRADE: Fails product description for U.S. Standards for Grades of Fruit Jelly, 


account fruit variety. 
 


 GRADE: Grade Not Certified account foreign material. 
 
 B. 
 


A U.S. grade is assigned 


Flag the grade statement to identify the non conformance.  See the following 
section titled "Flagging the Grade Statement" 
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FLAGGING THE GRADE STATEMENT 
 


 A. 
 


Non quality factor fails the recommended criteria 


When a non quality factor fails the recommended criteria, a statement to identify 
the non conformance shall be included in the grade section immediately following 
the grade statement. 


 
  1. Net Contents / Net Weight 
 


When the average net contents or net weight is below the recommended 
criteria, use the following statements for the applicable condition: 


 
   a. Labeled Containers 
 


Average net contents (or net weight) _____fluid ounces  
(or ounces) below label declaration.  See net contents  
(or net weight) above. 


 
Example: 
 


 GRADE: U.S. GRADE A or U.S. FANCY 
Average score 92 points. 
Average net contents 1.3 fluid ounces below label declaration.  See net 
contents above. 


 
   b. Unlabeled containers 
 


Average net contents (or net weight)_____(fluid ounces)  
(or ounces) below contents customarily packed in this size 
container.  See net contents (or net weight) above. 


 
Example: 
 


 GRADE: U.S. GRADE A or U.S. FANCY 
Average score 92 points. 
Average net weight 1.4 ounces below contents customarily packed in this 
size container.  See net weight above. 
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   c. Contract requirements 
 


Average net contents (or net weight)_____(fluid ounces)  
(or ounces) below minimum contract requirement.  See net 
contents (or net weight) above. 


 
Example: 
 


 GRADE: U.S. GRADE A or U.S. FANCY 
Average score 92 points. 
Average net contents 1.3 fluid ounces below contract requirement.  See net 
contents above. 


 
   d. Specification 
 


Average net contents (or net weight)_____(fluid ounces)  
(or ounces) below ___________ specification.  See net contents  
(or net weight) above. 


 
Example: 
 


 GRADE: U.S. GRADE A or U.S. FANCY 
Average score 92 points. 
Average net weight 1.1 ounces below A. Buyer Corp. specification.  See 
net weight above. 


 
   e. Extremely low sample units (unreasonable shortage) 
 


____ sample unit(s) extremely low net contents (or net weight).  
See net contents (or net weight) above. 


 
Example: 
 


 GRADE: U.S. GRADE A or U.S. FANCY 
Average score 94 points. 
2 sample units extremely low net weight.  See net weight above. 
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  2. Zero Vacuums 
 


When the vacuum readings fail the requirements for acid or non-acid 
groups in the AIM Inspection Series, Technical Procedures Manual, Good 
Commercial Practices Vacuum, use the following statement: 


 
See vacuum readings above. 


 
Example: 
 


 GRADE: U.S. GRADE B or U.S. EXTRA STANDARD 
Average score 89 points. 
See vacuum readings above. 


 
  3. Drained Weight 
 
   a. When the average drained weight is below the recommended or 


required minimum, show as follows: 
 


Average drained weight _____ ounces below recommended (or 
required) minimum.  See drained weight above. 


 
Example: 
 


 GRADE: U.S. GRADE C 
Average drained weight 1.2 ounces below recommended minimum.  See 
drained weight above. 


 
   b. When any container has an unreasonable shortage (see the AIM 


Inspection Series Technical Procedures Manual, Good Commercial 
Practices Drained Weights), show as follows: 


 
____ sample unit(s) extremely low drained weight.  See drained 
weight above. 


 
Example: 
 


 GRADE: U.S. GRADE C 
2 sample units extremely low drained weight.  See drained weight above. 
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  4. Enzyme Activity 
 


When enzyme activity is reported in the body of the certificate and any 
sample unit test results in positive enzyme activity, show the following: 


 
See enzyme activity above. 


 
Example: 
 


 GRADE: U.S. GRADE C 
See enzyme activity above. 


 
  5. Brix Does Not Meet 
 


When the Brix readings fail the acceptance criteria, show the following: 
 


Fails Brix requirements (see Brix above). 
 
Example: 
 


 GRADE: U.S. GRADE B or U.S. EXTRA STANDARD 
Average score 85 points. 
Fails Brix requirements (see Brix above). 


 
  6. Fails FDA requirements 
 
   A juice or juice beverage product fails the FDA required reconstituted 


Brix, or fails to show the percent juice or the correct percent of juice on 
the label, show the following:  


 
 
 
 
 


 
Or 


 
 
 
 
 


  
 


   


GRADE: U.S. GRADE B or U.S. EXTRA STANDARD 
Average score 85 points. 
Product fails FDA percent juice declaration, Brix does not meet required 
FDA Brix for reconstituted (name of juice) juice. 
 


GRADE: U.S. GRADE B or U.S. EXTRA STANDARD 
Average score 85 points. 
Product fails FDA percent juice declaration; label does not indicate 
percent of juice. 
 


 







PPD Inspection Series         Certification Manual 
Approved by:  
Randle A. Macon Effective Date:  July 2012 Page 103 of 184 


 


 


Or 
 
 
 
 
 
 
     
  7. Count Does Not Meet 
 


When the count fails the acceptance criteria, show the following: 
 


Fails count requirements (see count above). 
 
Example: 
 


 GRADE: U.S. GRADE B or U.S. EXTRA STANDARD 
Average score 82 points. 
Fails count requirements (see count above). 


 


  8. Fill Weight 


a. When the average fill weight is below the recommended minimum, 
show as follows: 


 
Average fill weight         ounces below recommended minimum.  
See fill weights above. 


 
Example: 
 


 GRADE: U.S. GRADE C 
Average fill weight 1.2 ounces below recommended minimum.  See fill 
weights above. 


 


   b. When the subgroup average fill weight is below the recommended 
minimum, show as follows: 


 
Subgroup average fill weight         ounces below lower reject limit 
for subgroup average.  See fill weights above. 


 
 
 
 
 


GRADE: U.S. GRADE B or U.S. EXTRA STANDARD 
Average score 85 points. 
Product fails FDA percent juice declaration; label does not indicate the 
correct percent of juice. 
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Example: 
 


 GRADE: U.S. GRADE C 
Subgroup average fill weight 1.3 ounces below lower reject limit for 
subgroup average.  See fill weights above. 


 
   c. When any container has unreasonable shortage for fill weight (see 


applicable U.S. Standards for Grades), show as follows: 
 


       sample unit(s) below lower reject limit for individual fill 
weight.  See fill weights above. 


 
Example: 
 


 GRADE: U.S. GRADE C 
1 sample unit below lower reject limit for individual fill weight.  See fill 
weights above. 


 
9. Frozen products packed in Tote Bins. 
 


It is important to the user of tote-bins to know whether or not the product 
is free flowing or frozen in a solid mass.  If a tote bin is solid mass frozen, 
the product will require additional repacking costs due to a special "break-
up" step in the process.  For this reason, the type of pack should always be 
shown in the Body of the Inspection Certificate. 


 
In certifying tote-bins, observe the following: 


 
a. If the product is not free flowing, the certificate should indicate 


this, and the grade statement should be flagged.  See the example 
of “Various Levels” on the following page. 


 
b. In the Body of the certificate, note the condition of the product 


with respect to any noticeable dehydration on the surface of the 
tote-bin or any other adverse condition, and flag the Grade 
Statement.  See the example of “Various Levels” on the following 
page. 
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c. If more than one quality level is involved in a group of tote-bins 
considered as one lot, give a breakdown showing the number of 
samples of each quality level.  See the example of “Free Flowing” 
below. 


 
d. If practically all of the tote-bins are free flowing, indicate this in 


the Body of the certificate but do not flag the Grade Statement.  
See the example of “Free Flowing” below. 


 
e. If the samples are restricted to the top portion of a tote-bin, it will 


be necessary to issue a restricted certificate.  See the example of 
“Solid Mass” on the following page. 


 
Example – Various Levels: 
 
 
 
 
 
 
 
 
 
 
 
 
 


 


Example – Free Flowing: 
 
 
 
 
 
 
 
 
 
 
  


Condition:  Frozen product shows moderate to heavy dehydration  
over top 1 inch in most tote-bins. 


 
Type of  7 tote-bins solid mass 
Pack:   2 tote-bins partially free flowing 
   4 tote-bins free flowing 
 
GRADE:  U.S. GRADE A or U.S. FANCY 
   Score 92 to 97 points.  (See condition of product and type 
   of pack above). 
 
REMARKS: Packed in corrugated fiberboard tote-bins with steel frames, 


black film bag liners and corrugated fiber pad insert covers. 
 


Type of Pack:  Free Flowing 
    
 
GRADE:  3 samples: U.S. GRADE A or U.S. FANCY 
   10 samples: U.S. GRADE B or U.S. EXTRA STANDARD 
 
Lot as a whole: U.S. GRADE B or U.S. EXTRA STANDARD 
   Average score 87 points 
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Example – Solid Mass: 
 
 
 
 
 
 
 
 
 
 
 
 
  10. Other Factors 
 


When the product fails the acceptance criteria for a factor not covered in 
the previous text, show the following: 


 
Does not conform with recommended (state factor). 


 
Example: 
 


 GRADE: U.S. GRADE B or U.S. EXTRA STANDARD 
Average score 84 points. 
Does not conform with recommended proportions. 


 
 B. 
 


Label Statements Do Not Agree With the Inspection Data 


When the label statements do not agree with the inspection data, show the 
following: 


 
See label statement above for (state factor). 


 
Example: Label statement shows Grade A 
 
 
 
 


 GRADE: U.S. GRADE B or U.S. EXTRA STANDARD 
Average score 84 points. 
See label statement above for Grade. 


 
 


 
Example: Label statement for count differs from inspection results. 
 


 GRADE: U.S. GRADE A or U.S. FANCY 
Average score 94 points. 
See label statement above for count. 


  


Type of Pack:  Solid Mass 
 
GRADE:  U.S. GRADE B or U.S. EXTRA STANDARD 
   Score 81 to 86 points 
 Inspection and certification restricted to samples drawn from top 


6 inches of Tote-bins.  See type of Pack above. 
 
REMARKS: Packed in wooden tote-bins with plastic bag liner and corrugated 


fiber pad insert covers. 
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RESTRICTED CERTIFICATE 
 
An applicant may request an inspection of a lot be limited to certain factors.  These factors may 
include the product condition, condition of container, product temperature, net weight, drained 
weight, analytical testing, individual quality factors (such as an examination for color only), 
foreign material analysis, private buyer specification, etc. 
 
When the inspection is limited, a grade for the lot as a whole is not assigned.  Only the factors 
examined during the inspection may be reported on the certificate.  In lieu of a lot grade, a 
statement indicating the restrictions shall be used as follows: 
 
Inspection and certification restricted only to state factor
 


(s) at the request of the applicant. 


Example: 
 


 GRADE: Inspection and certification restricted only to product condition and 
temperature at the request of applicant. 


 
 A. Certification based on private buyer specifications 
 


   


Certification to a U.S. Grade of a product will be in accordance with the current 
effective U.S. Standard, unless


 


 contractual obligations were entered into prior to 
effective date of a new or revised U.S. Standard.  Under such circumstances, 
contractual documents must be reviewed by the field office as well as the 
Regional, and National offices, which will be responsible for granting approval.   


Certification will be restricted to grade determination, plus those factors that can 
be ascertained by the inspector such as count, drained weight, net weight, enzyme 
tests, etc.  If there are certain requirements that cannot be ascertained by the 
inspector (variety, harvesting practice, grade of raw product, etc.) such 
requirement will not be covered by the certificate.  If the buyer wants assurance of 
certain factors that cannot be verified or determined by USDA, they may obtain 
an affidavit from the processor to cover such requirements. 


 
Certification based on buyer’s specifications and


 


 U.S. standards can be done 
under the following conditions: 


  1. Grading is based on currently effective standard and; 
 
  2. The Buyers Specifications are as follows: 
 


a. Use the same inspection procedures as outlined in USDA 
regulations; or 


 
   b. Contain more restrictive Acceptable Quality Levels; or 
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   c. Provide for larger standard sample unit size; or 
 
   d. Provide an increased sampling rate. 
 
  Certification should be restricted to buyer specifications when the specifications: 
 


1. Change classification of defects; or 
 
  2. Contain smaller standard sample unit sizes; or 
 
  3. Contain smaller sampling rates; or 
 
  4. Use less restrictive Acceptable Quality Levels. 
 


Certification of acceptable lots must reference the applicable specification, date, 
and any amendments.  See the following example: 


 
"Meets quality requirements of _________Specification for Frozen ______, dated 
______, as amended by letter from (name of buyer's representative) dated _____." 


 
If a lot fails buyer's specifications and subsequent amendments, certify without 
reference to the buyer's specifications, unless specifically requested by the 
applicant to issue a failing certificate.  If so requested, certify as follows: 


 
"Fails quality requirements of _________Specification for Canned _________, 
dated________, account serious defects." 


 
If the lot meets grade requirements but fails non-scoring factors such as drained 
weights, Brix, or proportion of ingredients, state the number of determinations in 
the body of the Certificate.  Break down the results into meeting and failing sample 
units.  Certify as follows: 


 
"Meets quality requirements of _________________________Specification for 
Frozen __________, dated ________, but Fails drained weight account sample 
average 0.6 ounce below specified / Fails proportion of ingredients. / Fails brix 
requirements (See above). 
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REMARKS SECTION OF CERTIFICATE 
 
The Remarks section is that located between the grade statement and address/signature blocks.  
The statements included in the Remarks portion of the certificate follow the word "REMARKS" 
which is printed on the certificate. 
 
General 
 
The Remarks section of the certificate will contain one or more of the following, in the sequence 
listed: 
 
 A. The quantity of merchandise certified. 
 
 B. The location and lot identity of the merchandise certified. 
 
 C. The condition of the samples when the condition of container is not requested. 
 
 D. Any additional information pertaining to the secondary container such as case 


stamping, case marking, etc. 
 
 E. Date of pack. 
 
 F. Previous certification. 
 


G. Other factual information related to the lot certified (such as country of origin, 
purchase order number, invoice/shipping manifest number, etc.). 


 
Appropriate Certification Statements 
 
 A. 
 


Quantity 


The quantity statement of the certificate shall contain the following information as 
applicable:  total number of cases, number of containers per case, size of 
container, total poundage (frozen and dried), count disclaimer (packer's, 
applicant's, or warehouse count and/or weight), and description of primary 
container, intermediate packaging, and shipping cases. 


 
Example: 
  


 REMARKS:  
 


 This certificate covers 1000 cases 6/No. 10 cans (applicant's count).  Product packed   
 in beaded-body enamel lined cans, and cased in corrugated fiber cartons.  Lot   
 located in applicant’s warehouse Chicago, Illinois, and identified by code marks as   
 shown above.  Inspection records indicate product packed September 2010. 
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 B. 
 


Location of Product Certified 


The location of the product shall include the name, and address (city and state) of 
the warehouse or facility where the product was located at the time of sampling.   


 
Example: 


 
 REMARKS:  
 


 This certificate covers 1000 cases 6/No. 10 cans (applicant's count).  Product packed in   
 beaded-body enamel lined cans, and cased in corrugated fiber cartons.  Lot located in  
 applicant’s warehouse Chicago, Illinois, and identified by code marks as shown above.   
 Inspection records indicate product packed September 2010. 


 
 C. 
 


Lot Identity of the Product Certified 


The primary means used to identify the lot (code marks, case stamping, 
tanker/seal numbers) shall be included. 


 
Example: 
 


 REMARKS:  
 
 This certificate covers 1000 cases 6/No. 10 cans (applicant's count).  Product packed in  
 beaded-body enamel lined cans, and cased in corrugated fiber cartons.  Lot located in  
 applicant’s warehouse Chicago, Illinois, and identified by code marks as shown above.   
 Inspection records indicate product packed September 2010. 


 
Secondary code marks present (time codes, pouch codes, etc…) that are not 
specified by the applicant, or determined by supervisory inspection staff to be 
identifying code marks may be recorded as follows:   


 
Example: 
 
 
 
 
 
 
 
 
 
 
 
 


REMARKS:  
 
This certificate covers 1000 cases 6/No. 10 cans (applicant's count).  Product packed in 
beaded-body enamel lined cans, and cased in corrugated fiber cartons.  Lot located in 
applicant’s warehouse Chicago, Illinois, and identified by code marks as shown above.  
Secondary time codes present not used for lot identification.  Inspection records 
indicate product packed September 2010. 
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 D. 
 


Case Stamping When Required 


When the purchase document requires that the cases be stamped, and; 
 
  1. When the lot meets the requirements of the purchase specification, a 


facsimile of the case stamp shall be shown on the certificate, and the 
following statement shall be shown in the Remarks: 


 
Cases stamped with USDA "OFFICIALLY SAMPLED" stamp as shown 
above. 


Example: 
 


 REMARKS:  
 
 This certificate covers 1000 cases 6/No. 10 cans (applicant's count).  Product packed in  
 beaded-body enamel lined cans, and cased in corrugated fiber cartons.  Lot located in  
 applicant’s warehouse Chicago, Illinois, and identified by code marks as shown above.   
 Inspection records indicate product packed September 2010.  Cases stamped with  
 USDA "OFFICIALLY SAMPLED" stamp as shown above. 


 


2. When the lot fails the purchase requirements, do not show a facsimile of 
the case stamp on the certificate.  Only indicate case stamping by showing 
the following statement in the Remarks: 


Cases stamped with USDA "OFFICIALLY SAMPLED" stamp dated 


Example: 


date 
on stamp 


 


 REMARKS:  
 
 This certificate covers 1000 cases 6/No. 10 cans (applicant's count).  Product packed in  
 beaded-body enamel lined cans, and cased in corrugated fiber cartons.  Lot located in  
 applicant’s warehouse Chicago, Illinois, and identified by code marks as shown above.   
 Inspection records indicate product packed September 2010.  Cases stamped with  
 USDA "OFFICIALLY SAMPLED" stamp dated September 3, 2010. 


 
 E. 
 


Date of Pack 


When requested or required, the date of pack statement shall contain the source of 
the information (written statement from applicant or inspection records), and the 
month and year of pack.  One of the following statements shall be shown in the 
Remarks: 
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Written statement from applicant indicates product packed (mo. yr.). 
 
   or 
 


Inspection records indicate product packed (mo. yr.). 
 
Examples: 
 


 REMARKS:  
 
 This certificate covers 1000 cases 6/No. 10 cans (applicant's count).  Product packed in  
 beaded-body enamel lined cans, and cased in corrugated fiber cartons.  Lot located in  
 applicant’s warehouse Chicago, Illinois, and identified by code marks as shown above.   
 Written statement from applicant indicates product packed September 2010. 


 
 


 REMARKS:  
 
 This certificate covers 1000 cases 6/No. 10 cans (applicant's count).  Product packed in  
 beaded-body enamel lined cans, and cased in corrugated fiber cartons.  Lot located in  
 applicant’s warehouse Chicago, Illinois, and identified by code marks as shown above.   
 Inspection records indicate product packed September 2010. 


 
 F. 
 


Latest Season's Pack 


When the product is required to be of the latest season's pack (see the AIM 
Inspection Series, USDA Purchases Manual), the statement shall contain the 
source of the information (written statement from applicant or inspection records), 
and that the product is of a latest season's pack.  One of the following statements 
shall be shown in the Remarks: 


 
Written statement from applicant indicates product is of latest season's pack. 


 
         or 


 
Inspection records indicate product is of latest season's pack. 
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Examples: 
 


 REMARKS:  
 
 This certificate covers 1000 cases 6/No. 10 cans (applicant's count).  Product packed in   
 beaded-body enamel lined cans, and cased in corrugated fiber cartons.  Lot located in  
 applicant’s warehouse Chicago, Illinois, and identified by code marks as shown above.   
 Written statement from applicant indicates product is of latest season's pack. 


 
 


 REMARKS:  
 
 This certificate covers 1000 cases 6/No. 10 cans (applicant's count).  Product packed in  
 beaded-body enamel lined cans, and cased in corrugated fiber cartons.  Lot located in   
 applicant’s warehouse Chicago, Illinois, and identified by code marks as shown above.   
 Inspection records indicate product is of latest season's pack. 


 
 G. 
 


Case Markings 


When special markings are required as part of the purchase requirements and the 
case markings meet, show the following statement: 


 
Cases marked in accordance with (contract/specification) requirements. 


 
Example: 
 


 REMARKS:  
 
 This certificate covers 1000 cases 6/No. 10 cans (applicant's count).  Product packed in  
 beaded-body enamel lined cans, and cased in corrugated fiber cartons.  Lot located in  
 applicant’s warehouse Chicago, Illinois, and identified by code marks as shown above.   
 Inspection records indicate product packed September 2010.  Cases marked in  
 accordance with contract requirements. 


 
 H. 
 


Condition of Container 


  1. When lot is not formally inspected for condition of container (see the AIM 
Inspection Series, Condition of Food Container Manual) and: 


 
   a. Containers meet criteria, do not comment. 
 
   b. Containers fail criteria, show the number of sample units examined 


for quality, number of sample units found in each defect category. 
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Example: 
 


 REMARKS:  
 
 This certificate covers 1000 cases 6/No. 10 cans (applicant's count).  Product packed in  
 beaded-body enamel lined cans, and cased in corrugated fiber cartons.  Lot located in  
 applicant’s warehouse Chicago, Illinois, and identified by code marks as shown above.   
 Inspection records indicate product packed September 2010.  Of 21 sample units drawn  
 for quality, three have minor dents and two are buckled. 


 
  2. When the lot is formally inspected for condition of container, report 


results in the body of the certificate.   
 
 I. 
 


Dietetic Pack 


When product is known or declared as a dietetic pack, show the following: 
 


Packer states product is dietetic product and is so labeled. 
 
Example: 
 


 REMARKS:  
 
 This certificate covers 1000 cases 6/No. 10 cans (applicant's count).  Product packed in  
 beaded-body enamel lined cans, and cased in corrugated fiber cartons.  Lot located in  
 applicant’s warehouse Chicago, Illinois, and identified by code marks as shown above.   
 Inspection records indicate product packed September 2010.  Packer states product is  
 dietetic product and is so labeled. 


 
 J. 
 


Assembled-Lot Certificate 


When the quality/condition inspection of the product has been completed and 
other inspections (such as condition of container, case mark verification, 
unitization, etc.) are performed at a later date, show the following: 


 
Inspection of the assembled lot completed (date). 


 
Example: 
 


 REMARKS:  
 
 This certificate covers 1000 cases 6/No. 10 cans (applicant's count).  Product packed in   
 beaded-body enamel lined cans, and cased in corrugated fiber cartons.  Lot located in  
 applicant’s warehouse Chicago, Illinois, and identified by code marks as shown above.   
 Inspection records indicate product packed January 2011.  Inspection of the assembled  
 lot completed February 25, 2011. 
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 K. 
 


Superseded Certificate 


When the certificate supersedes another certificate, after all other Remarks have 
been shown, skip one line and show in all caps, the following statement: 


 
THIS CERTIFICATE SUPERSEDES CERTIFICATE NUMBER (number). 


 
Example: 
 


 REMARKS:  
 
 This certificate covers 1000 cases 6/No. 10 cans (applicant's count).  Product packed in   
 beaded-body enamel lined cans, and cased in corrugated fiber cartons.  Lot located in  
 applicant’s warehouse Chicago, Illinois, and identified by code marks as shown above.   
 Inspection records indicate product packed September 2010. 
 
 THIS CERTIFICATE SUPERSEDES CERTIFICATE NUMBER W-123456. 


 
 L. 
 


Appeal Inspection 


See the AIM Inspection Series, General Procedures Manual. 
 
 M. 
 


Additional Information 


Other pertinent information which is requested or has been determined as 
necessary (unless covered by other instructions) may be included on the 
certificate in the Remarks section.  This may include such information as:  
Government purchase order numbers, complaint number, delivery order number, 
customs entry number, country of origin, name of vessel, shipping manifest 
number, etc. 


 
Example: 
 


 REMARKS:  
 
 This certificate covers 1000 cases 6/No. 10 cans (applicant's count).  Product packed in  
 beaded-body enamel lined cans, and cased in domestic corrugated fiber cartons.  Lot  
 located in applicant’s warehouse Chicago, Illinois, and identified by code marks as   
 shown above.  Inspection records indicate product packed September 2010.  
  
 Purchase Order Number 4100000003.   
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ADDRESS AND SIGNATURE SECTION OF CERTIFICATE 
 
 A. 
 


Address 


The area field office address and phone number shall be shown on the certificate.   
The area field office address will always be shown, regardless of the location 
where the product was graded or the certificate was issued. 


 
Example: If the product was graded in Philadelphia, PA (an Inspection Point of the Hunt 


Valley field office), the certificate would show Hunt Valley as the inspection 
office. 


 
 ADDRESS OF INSPECTION OFFICE  SIGNATURE OF INSPECTOR 


Hunt Valley Professional Bldg. 
9 Schilling Road, Suite 203 
Hunt Valley, Maryland  21031-1106 
(410) 527-0400 


 


 
 B. 
 


Signature 


  1. The name of the inspector shall be typed in the signature block. 
 
  2. The original of the certificate must be manually signed in blue ink
 


. 


  3. The person signing and issuing the certificate will be one of the following: 
 
   a. The inspector who performed the inspection. 
 
   b. Another inspector or supervisor who has been given the power of 


attorney for the inspector.  (See "POWER OF ATTORNEY")  
 
   c. An inspector designated as the "Inspector-in-Charge".  The 


inspector-in-charge may sign the certificate for any inspection 
performed under his or her charge.  This may be an inspection 
performed by one or more inspectors.  


 
The title, "Inspector-in-Charge" shall follow the typed name of the 
inspector. 
 


Example: 
 


 ADDRESS OF INSPECTION OFFICE  SIGNATURE OF INSPECTOR 
Hunt Valley Professional Bldg. 
9 Schilling Road, Suite 203 
Hunt Valley, Maryland  21031-1106 
(410) 527-0400 


 John D. Doe, Inspector-in-Charge 
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COMMODITY SPECIFIC CERTIFICATION STATEMENTS   
 
General 
 
This section contains examples of certificate statements specifically required for certain 
products.  Depending upon the circumstances, additional certificate documentation may be 
required.   
 
Imported Canned Ripe Olives 
 
 A. 
 


Grade Statement 


  Under "GRADE" certify as follows: 
 
  1. Meeting lots 
 


"Meets the U.S. Import Requirements under Section 8e of the Agricultural   
Marketing Agreement Act of 1937, as amended." 
 


SOURCE OF SAMPLES 


Officially Drawn 
PRODUCT INSPECTED 


CANNED RIPE OLIVES 
CODE MARKS ON CONTAINERS   


SL  11  SL 11         SL 11 
C  145; C 146; and C 147… 
PRINCIPAL LABEL MARKS “Quality Brand Sliced Ripe Olives,  Net Drained weight 55 oz. (3 lb. 7 oz.),  
Product of Morocco.  Imported by ABC Foods, Houston, TX 77564.” 


 
Net Drained Weight:                     Meets label declaration. 
Vacuum Readings:                        5 to 15 inches 
Type:                                             Ripe 
Style:                                             Sliced 
 
 
 
GRADE: 


MEETS the U.S. Import Requirements under section 8e of the Agricultural marketing Act of 
1937, as amended. 
 


REMARKS:   
This certificate covers 952 cases of 6/10 cans (applicant’s count).  Product packed in No. 10 
enamel lined cans cased in corrugated fiberboard cases.  Lot located in applicant’s warehouse 
and identified by code marks as shown above.  Lot also identified by U.S. Customs Entry No. 
003-04567890-1, Country of Origin – Morocco, Port of Entry – Houston, Texas, Arrival Date – 
January 2, 2011, B/L No. MOU0012345, Container No. GSTE 01234, Importing Vessel – 
Tanziers. 
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  2. Failing lots 
 


FAILS U.S. Import Requirements under Section 8e of the Agricultural 
Marketing Agreement Act of 1937, as amended, account ________ (as 
applicable)." 


 


SOURCE OF SAMPLES 


Officially Drawn 
PRODUCT INSPECTED 


CANNED RIPE OLIVES 
CODE MARKS ON CONTAINERS   


SL  11  SL 11           SL 11 
  D  145; D 146; and   D 147… 
PRINCIPAL LABEL MARKS “Supreme Brand Sliced Ripe Olives,  Net Drained weight 55 oz. (3 lb. 7 oz.),  
Product of Egypt.  Imported by ABC Foods, Houston, TX 77564.” 
 
Net Drained Weight:                     Meets label declaration. 
Vacuum Readings:                        5 to 15 inches 
Type:                                             Ripe 
Style:                                             Sliced 
Salometer Readings:                     15.4 to 16.0 degrees 
 
 
GRADE: 


FAILS the U.S. Import Requirements under section 8e of the Agricultural marketing Act of 
1937, as amended, account salometer readings and flavor (excessively salty). 
 


REMARKS:   
This certificate covers 952 cases of 6/10 cans (applicant’s count).  Product packed in No. 10 
enamel lined cans cased in corrugated fiberboard cases.  Lot located in applicant’s warehouse 
and identified by code marks as shown above.  Lot also identified by U.S. Customs Entry No. 
003-02567890-1, Country of Origin – Egypt, Port of Entry – Houston, Texas, Arrival Date – 
January 2, 2011, B/L No. MOU0012347, Container No. GSTE 01235, Importing Vessel – Zim 
Lane. 
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 B. 
 


Remarks 


Include the usual remarks and U.S. Customs Entry number, country of origin, date 
of arrival, port of entry, Bill of Lading number, container number, and importing 
vessel name.  The warehouse lot number (if there is one) will follow the code 
marks. 


 
 
Distribution of Certificates 
 
Distribution shall be in accordance with the instructions found in the AIM Inspection Series, 8e 
Marketing Order Manual.  
 
Imported Raisins 
 


A. 
 


Grade 


In the "GRADE" section certify as follows: 
 


1. Meeting Lots 
 


Meets U.S. import requirements under Section 8e of the Agricultural 
Marketing Act of 1937, as amended. 
 


 
Grade: MEETS U.S. import requirements under Section 8e of the Agricultural Marketing 


Act of 1937, as amended. 
 
 


2. Failing Lots 
 


Fails U.S. import requirements under Section 8e of the Agricultural 
Marketing Act of 1937, as amended, account foreign material (rodent 
contamination) or account excess capstems (as may be applicable). 


 
 
Grade: FAILS U.S. import requirements under Section 8e of the Agricultural Marketing 


Act of 1937, as amended, account foreign material (rodent contamination). 
 
 


B. 
 


Remarks 


In the "REMARKS" section, include any information that will serve to further 
identify the lot, such as date and port of arrival, name of importer, and U.S. 
Customs entry or other identification number.  Custom Entry Numbers are now 
mandatory on all certificates.  Show total count, total poundage, and country of 
origin.  
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Remarks: This certificate covers 1,400 – 30 pound cases (42,000 pounds packer’s count and 


weight).  Product packed in plastic bags within fiberboard cases.  Lot located at 
American Raisin Company. 417 West Ninth Street, Westin, CA 12345.  Imported 
by American Raisin Company.  U.S. Customs Entry No. UT4- 0083333-3.  
Arrival Date January 27, 2011.  Country of Origin South Africa.  Port of Entry 
Oakland, CA.  Name of Vessel MSC MARK ANTHONY.  Container No. MEDU 
1678900.  Lot No. 12345.  B/L No. MSCUCV833123.  Broker No. 0083333. 


 
 


All meeting lots under the same entry number can be combined on a single 
certificate if the applicant so desires, provided that such items as container size 
and variety are the same.  


 
Failing lots under the same entry number may be combined on a single certificate 
if they failed for the same reason.  Do not include on a single certificate lots that 
fail solely because of quality with those that fail account foreign material. 
 
Lots identified under the different entry numbers cannot be combined on the same 
certificate. 


 
C. 
 


Distribution of Certificates 


Distribution shall be in accordance with the instructions found in the AIM Inspection 
Series, 8e Marketing Order Manual.  
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SAMPLES SUBMITTED BY AN APPLICANT 
 
Policy 
 
Division policy is to issue only letter reports for samples submitted by the applicant.  The only 
exception is for product which is certified for export.  See the Export Certification section of this 
manual. 
 
General 
 
The Regulations provide for the inspection and certification of samples submitted by an 
applicant.  Applicants who submit samples for inspection may be generally categorized as: 
 
 A. Processing plants not under in-plant inspection that use the inspection results as 


guides in their own quality control; 
 
 B. Institutions desiring occasional checks on the quality of products which they have 


purchased or may purchase; 
 
 C. Brokers or buyers who use inspection results as a guide in sales and purchases; 
 
 D. Applicants that are required by a foreign country to furnish federal certification of 


a product being exported into that country.  This may be a certification of an 
organoleptic examination that states the product is “fit for human consumption"; 
or, 


 
 E. Individuals or firms desiring information that can used as misrepresenting a block 


of product, or otherwise used to afford themselves an unfair advantage.  When 
possible misrepresentation is evident, the inspection request should be declined. 


 
Declining Inspection 
 
Samples submitted by an applicant may be inspected under any of the first four above conditions.  
The Regulations state that the inspection of samples submitted by an applicant will be declined 
when it appears that to perform the inspection service would not be in the best interest of the 
Government.  Circumstances under which inspection service will be declined are as follows: 
 
 A. Sample units originating from plants under contract or special agreement; 
 
 B. Sample units from a lot that has been previously officially sampled and inspected; 
 


C. When it is apparent that the applicant is merely comparing brands or packers:   


D. Labeled containers or sample units from which the labels have been stripped; 


 E. When the applicant fails to establish a financial interest; 
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 F. When the lot is in controversy (or suspected controversy) with the Food and Drug 
Administration or a state or municipal regulatory agency.  This also applies to 
officially drawn samples; and 


 
 G. Any other circumstances that would indicate that it is not in the best interest of the 


Government to inspect such sample units. 
 
Procedure 
 
 A. 


 
Complete Form FV-356 


Before inspecting and certifying a sample submitted by the applicant, the 
applicant must complete Form FV-356, "Application for Inspection and 
Certificate of Sampling", which may be found on the AMS Forms Catalog at the 
following intranet address:   
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 


 
 B. 


 
Examination of Sample Units 


Food and Drug Administration food defect action levels or Processed Products 
Division guidelines that are applicable to officially drawn sample units shall also 
be applied to sample units submitted by the applicant. 


 
Sample units submitted by an applicant do not represent a lot.  Therefore, lot 
acceptance criteria based on officially drawn samples shall not apply. 


 
Each individual sample unit shall be graded for quality, condition, and all other 
factors involved in determining grade, unless the applicant requests the letter 
report be restricted to a specific factor or factors. 
 


 C. 
 


Certification 


Certificate forms (FV-146, FV-147, FV-149, FV-67 or FV-66) shall not be used 
for certification of sample units that are submitted by an applicant, except for 
export certification.  Forms FV-146, FV-147, and FV-149 may be used for export 
certification.  These certificates must show the port of embarkation and/or the 
country in the "RECEIVER OR BUYER" block. 


 
  Certification of a sample unit(s) submitted by an applicant may be based on U.S. 


standards, Federal specifications, or any other buyer-seller specifications, 
provided by the applicant. 


 
  Follow the procedures below when preparing a letter report: 
 
  1. Letter reports shall be prepared by the area field office on USDA 


letterhead stationery. 



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx�





PPD Inspection Series         Certification Manual 
Approved by:  
Randle A. Macon Effective Date:  July 2012 Page 123 of 184 


 


 


 2. All letter reports shall be serially numbered.  The serial number of the 
reports shall contain the office prefix (same prefix that is used for fee 
bills), the number of the letter report, and the two digit year of the report.  
The number series will start with "-1" at the beginning of the fiscal year.   


 
Example: The 5th letter report in 2011 from the Hunt Valley, Maryland area would 


have the serial number: HVH-5-11. 
 
  3. Show ranges only, or when appropriate, separate values.  DO NOT report 


averages. 
 


 4. When all containers meet the same grade, state the U.S. grade and show 
the score point range (when applicable). 


 
When all containers are not the same grade, group the containers according to 
grade, showing code marks and score points (if applicable) of each group.  DO 
NOT SHOW "Lot as a Whole." 
 


 5. A single letter report may be used for certifying multiple products.  
Applicants may request a separate report be issued for each product. 


 
  The following statements typed in capital letters shall appear on each report: 
 


"SAMPLES NOT OFFICIALLY DRAWN BY USDA OR AUTHORIZED   
  REPRESENTATIVE OF USDA." 


 
"SAMPLES SUBMITTED BY APPLICANT AND DO NOT OFFICIALLY  
  REPRESENT ANY LOT." 
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Instructions for Certification of Previously Certified Product (Breakdown Certificates) 
 
This provides instructions for preparing certificates for product that has been previously certified 
when an applicant requests that a portion of the original lot is used for delivery to a recipient. 
 
Description 


 
A breakdown certificate is issued when a portion of a previously certified lot is re-certified to a 
designated receiver’s specifications using all


 


 of the grade and quality factor information from the 
original lot.  The only changes permitted are: 


1. Addition of label statement when original lot was unlabeled; 
 
2. Change Net weight/Net contents to “meets label declaration” when original lot 


was unlabeled;  
 
3. Addition of Condition of Container statement when “inspection of assembled lot” 


is completed at a later date; 
 
4. Addition of grade statement meeting requirements of receiver; and 
 
5. Addition of a purchase order number. 
 


Procedure 
 
1. Use the same quality factor information as the original certificate without 


additional samples and analysis.  
 
2. Show all
 


 codes of the original certificate on each breakdown certificate.  


3. Reference the original certificate number, case count, and certification date of the 
original lot on the breakdown certificate. 


 
4.  Include a statement similar to the following in the Remarks section: 
 
 
 
 
 
5. Show the date of the “inspection of the assembled lot” for which the breakdown 


certificate is issued in the Remarks section, if applicable. 
 
6. Use last date for the stamp date when the original lot is sampled on multiple dates. 
 
7. Document (using a ledger or similar record) the original quantities for each code 


and record the amount for each shipment.  Ensure that the total number of cases 


This certificate covers 900 cases of 6/No. 10 cans (applicant count).  Product packed in 
beaded-body enamel lined cans and cased in corrugated fiber cartons from a lot(s) of 5000 
cases previously certified on Certificate Number A-123456, dated October 22, 2010. 
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and codes certified in breakdown certificates do not exceed the total number of 
cases and codes from the original certificate. 


 
8. Do not use a breakdown certificate to document the remaining inventory.  


Statements on breakdown certificates should only reflect the facts applicable to 
the respective shipment.  (Applicants and receivers are not concerned with 
inventory and tracking, especially if breakdowns are offered to multiple 
receivers.)   


 
9. Update inspections depending on the receiver’s requirements for date of 


certification.  Most receivers have time limits based upon the date shown on the 
certificate.  If the original grading exceeds that time limit, an update inspection is 
required.  For more information on update inspection see the “Updating 
Certificates” section of this manual. 


 
10. Contact your supervisor for any questions or conditions not addressed by this 


instruction. 
 
11. See examples P and Q in the “Examples of Completed Certificates” section on the 


following pages for an example of an original and a breakdown certificate. 
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EXAMPLES OF COMPLETED CERTIFICATES 
 


  UNITED STATES DEPARTMENT OF AGRICULTURE       


   AGRICULTURAL MARKETING SERVICE   Please refer to this certificate by  


       number and inspection office.  


  CERTIFICATE OF QUALITY AND CONDITION       


   (PROCESSED FOODS)        


This certificate is receivable in all courts of the United States as prima facie evidence of the truth of the   


EXAMPLE: A  statements therein contained. It does not excuse failure to comply with any applicable Federal or State laws.  
WARNING: Any person who knowingly falsely make, issue, alter, forge or counterfeit this certificate, or   
participate in any such action, is subject to a fine of not more than $1,000 or imprisonment for not more than     
one year, or both (7U.S.C. 1622 (h)).      DATE  


  
The conduct of all services and the licensing of all personnel under the regulations governing such services shall    


be accomplished without discrimination as to race, color, religion, sex, or national origin.    April 11, 2010 
APPLICANT   ADDRESS       


Case Food Corporation.          Atlanta, GA 12345 
  


  
           


RECEIVER OR BUYER   ADDRESS       


State of New Jersey 
  


        Trenton, NJ 08628  
Division of Purchase and Property 


    
      


SOURCE OF SAMPLES   PRODUCT INSPECTED      


Officially Drawn      FROZEN PEAS   
CODE MARKS ON CONTAINERS  


Polybags coded T6023 (2 inverted); cases coded T6026; and T-6026… 
 


PRINICIPAL LABEL MARKS  
 “Clear polybags.  Cases marked:  “TOPMARK CONT. 73169, GREEN PEAS 12/40 oz.  Poly,   Distributed by 
 P. F. C.,  Tracy, GA 21673” 


Net weight:                             Meets label declaration. 
Style:                                       Sweet. 
Condition of Containers:        Meets applicable U.S. Standards for  
                                                Condition of Food Containers. 
 
 


GRADE:  


U.S. GRADE B or U.S. EXTRA STANDARD (account color) 
Average score 92 points.  
Meets requirements of the State of New Jersey Specification  
For Frozen Peas, Purchase Order Number 3617193.      
 


REMARKS:  
 


This certificate covers 490 cases, 12 - 2 1/2 pound polybags (14,700 pounds, applicant’s count and weight).  Product 
packed in heat sealed polyethylene bags and cased in domestic corrugated fiber cases.  Lot identified by code marks as 
shown above and located in applicant’s cold storage warehouse, Atlanta, Georgia.  Cases stamped with USDA 
“OFFICIALLY SAMPLED” stamp as shown above.  Written statement from packer indicates product packed November, 
2009.  Cases marked in accordance with contract requirements.  


       Pursuant to the regulations issued by the Secretary of Agriculture under the Agricultural Marketing Act of 1946, as  
  amended (7 U.S.C. 1621-1627), governing the inspection certification of the product designated herein. I certify that the  
  quality and condition of the product as shown by samples inspected on the above date were as shown, subject to any 
  restrictions specified above. 
ADDRESS OF INSPECTION OFFICE  
1555 St. Joseph Ave. 
East Hill, GA 30344-2591  
(404) 962-2591 


 


SIGNATURE OF INSPECTOR 


Jane Smith                 


                      Jane Smith 
FORM FV-146CS  
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  UNITED STATES DEPARTMENT OF AGRICULTURE       


   AGRICULTURAL MARKETING SERVICE   Please refer to this certificate by  


       number and inspection office.  


  CERTIFICATE OF QUALITY AND CONDITION       


   (PROCESSED FOODS)        


This certificate is receivable in all courts of the United States as prima facie evidence of the truth of the   


EXAMPLE: B  statements therein contained. It does not excuse failure to comply with any applicable Federal or State laws.  
WARNING: Any person who knowingly falsely make, issue, alter, forge or counterfeit this certificate, or   
participate in any such action, is subject to a fine of not more than $1,000 or imprisonment for not more than     
one year, or both (7U.S.C. 1622 (h)).      DATE  


  
The conduct of all services and the licensing of all personnel under the regulations governing such services shall    


be accomplished without discrimination as to race, color, religion, sex, or national origin.    April  11, 2010 
APPLICANT   ADDRESS       


Way Canning Company           Brooklyn,  NY  11234    
    For:  Charles Millen, Inc. 


  
      


RECEIVER OR BUYER   ADDRESS       


City of New York   New York,  NY 10114   
        Bureau of Municipal Supplies       


SOURCE OF SAMPLES   PRODUCT INSPECTED      


Officially Drawn      CANNED CARROTS     


CODE MARKS ON CONTAINERS  
     1CART  1CART         1CART  
     KLO46;  KLO47; and KLL4P… 


PRINICIPAL LABEL MARKS  
 "Nugget Brand, Diced Carrots, Net Wt. 105 oz. (6 lb. 9 oz.) 2.98 Kg, Distributed by Nugget Distributors, Stockton, CA 95204  
 Product of U.S.A.” 


Net weight:                                       Meets label declaration. 
Style:                                         Diced. 
Vacuum readings:                     2 cans 1 to 4 inches. 
                                                  11 cans 5 to 8 inches. 
Drained weight:                        6 cans 70.3 to 75.8 ounces. 
                                                  7 cans 65.7 to 69.7 ounces.  
                                                  Average of all cans 69.4 ounces.  
 
Condition of Containers:          Meets applicable U.S. Standards for  
                                                  Condition of Food Containers 


 
GRADE:  


U.S. GRADE C or U.S. STANDARD (account defects)  
Average score 84 points.  
Fails requirements of City of New York Specification 14-V-8; 93A, account drained weight average 0.6 ounces below 
recommended minimum.  Acceptance authorized by Mr. Pat Newton, Department of Purchase, per phone April 12, 2010.  


REMARKS:  


 


This certificate covers 448 cases 6 / No. 10 cans (applicant’s count).  Product packed in beaded-body enamel lined cans, 
and cased in domestic corrugated fiber cartons.  Lot identified by code marks as shown above and located in warehouse of 
XYZ Canning Company, Brooklyn, New York.  Cases stamped with USDA "OFFICIALLY SAMPLED" stamp as shown 
above.  Written statement from packer indicates product packed September 2009.  


    Pursuant to the regulations issued by the Secretary of Agriculture under the Agricultural Marketing Act of 1946, as  
  amended (7 U.S.C. 1621-1627), governing the inspection certification of the product designated herein. I certify that the  
  quality and condition of the product as shown by samples inspected on the above date were as shown, subject to any 
  restrictions specified above. 
ADDRESS OF INSPECTION OFFICE  
9 Maple Road 
Huntington, MD 21031-1106  
(410) 962-1106 


 


SIGNATURE OF INSPECTOR 


Kim Jones 


FORM FV-146CS  
  


Kim Jones 
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  UNITED STATES DEPARTMENT OF AGRICULTURE       


   AGRICULTURAL MARKETING SERVICE   Please refer to this certificate by  


       number and inspection office.  


  CERTIFICATE OF QUALITY AND CONDITION       


   (PROCESSED FOODS)        


This certificate is receivable in all courts of the United States as prima facie evidence of the truth of the  


EXAMPLE: C  statements therein contained. It does not excuse failure to comply with any applicable Federal or State laws.  
WARNING: Any person who knowingly falsely make, issue, alter, forge or counterfeit this certificate, or   
participate in any such action, is subject to a fine of not more than $1,000 or imprisonment for not more than     
one year, or both (7U.S.C. 1622 (h)).      DATE  


  
The conduct of all services and the licensing of all personnel under the regulations governing such services shall    


be accomplished without discrimination as to race, color, religion, sex, or national origin.    December 11, 2010  
APPLICANT   ADDRESS       


        Hall Foods Corporation    Hart, PA 17770 
  


 
     William R. Hill & Company, Inc.       
RECEIVER OR BUYER   ADDRESS       


        Commonwealth of Virginia        Richmond, VA  23224   
       


SOURCE OF SAMPLES   PRODUCT INSPECTED      


Officially Drawn         CANNED WHITE POTATOES    
CODE MARKS ON CONTAINERS  


  15172 HTW; 25172 HTW; 35172 HTW; 15173 HTW; and 15174 HTW…. 
 


PRINICIPAL LABEL MARKS   


 "Hall Tiny Whole Potatoes Net Wt. 6 lbs. 14 oz. (110 oz.) (3.12 kg.) 120-150 count.  Hall Foods Corporation, Hart, PA 17770       
U.S.A.” 


Net weight:                                   Meets label declaration. 
Vacuum:                                       2 to 5 inches.       
Drained weight:                            Meets recommended minimum of 74.0 ounces.                     
Style:                                             Whole. 
Size:                                              Small. 
Count:                                           11 cans 123 to 149 
                                                      10 cans 103 to 119 
                                                      Average of all cans 124.  
 
Condition of Containers:              Meets applicable U.S. Standards for Condition of Food Containers. 


GRADE:  


U.S. GRADE A      
Average score 92 points.  
Fails requirements of the Commonwealth of Virginia Specifications for Canned Potatoes, Item No. 275-86-910726, 
account count.  Acceptance authorized by Mr. Craig Smith, purchasing agent, per phone December 9, 2010.  


REMARKS:  
 


This certificate covers 1904 cases, 6/No. 10 cans (applicant’s count).  Product packed in beaded-body enamel lined cans, 
and cased in domestic corrugated fiber cartons.  Lot located in applicant’s warehouse, Hart, Pennsylvania, and identified 
by code marks as shown above.  Inspection records indicate product packed September 2010. 


     Pursuant to the regulations issued by the Secretary of Agriculture under the Agricultural Marketing Act of 1946, as  
  amended (7 U.S.C. 1621-1627), governing the inspection certification of the product designated herein. I certify that the  
  quality and condition of the product as shown by samples inspected on the above date were as shown, subject to any 
  restrictions specified above. 
ADDRESS OF INSPECTION OFFICE  
4 Springtime Drive 
Flowers, MD 21021-1106  
(401) 962-1106 


 


SIGNATURE OF INSPECTOR 


Eric Salinas 


 


FORM FV-146CS  
  


Eric Salinas 
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  UNITED STATES DEPARTMENT OF AGRICULTURE       


   AGRICULTURAL MARKETING SERVICE   Please refer to this certificate by  


       number and inspection office.  


  CERTIFICATE OF QUALITY AND CONDITION       


   (PROCESSED FOODS)        


This certificate is receivable in all courts of the United States as prima facie evidence of the truth of the   


EXAMPLE: D  statements therein contained. It does not excuse failure to comply with any applicable Federal or State laws.  
WARNING: Any person who knowingly falsely make, issue, alter, forge or counterfeit this certificate, or   
participate in any such action, is subject to a fine of not more than $1,000 or imprisonment for not more than     
one year, or both (7U.S.C. 1622 (h)).      DATE  


  
The conduct of all services and the licensing of all personnel under the regulations governing such services shall    


be accomplished without discrimination as to race, color, religion, sex, or national origin.    April  11, 2010  
APPLICANT   ADDRESS       


Harts Trading Corporation  New York,   NY  10114  
         


RECEIVER OR BUYER   ADDRESS       


                         _ _ _ _ _ _ _                           _ _ _ _ _ _ _  
        


SOURCE OF SAMPLES   PRODUCT INSPECTED      


Officially Drawn                CANNED PINEAPPLE 
CODE MARKS ON CONTAINERS  


* Codes partially illegible,      *1-04   B1-05    *1-06          B1-P5 
                                             L0685; LO685; LO685; and LO685…                              


PRINICIPAL LABEL MARKS  


      “Daphne Sliced Pineapple in Natural Juice Net Weight 105 oz.  (6 lb. 9 oz) 2.98 kg.  Packed for Harts Trading   
        Corp. New York, N.Y. 10017 U.S.A.  Product of Kenya.” 


Net weight:                               Meets label declaration. 
Vacuum readings:                     5 to 15 inches. 
Drained weight:                        Meets recommended minimum of 61.5 ounces. 
Style:                                        Sliced. 
Syrup:                                       In Juice 
Acid (as Citric):                        0.62 to 0.96 grams/100 ml. 
Count:                                       53 to 57 units. 


 
 
 
 
GRADE:  


U.S. GRADE B (account color and character) 
       Average score 91 points. 
 
REMARKS:  


 
This certificate covers 880 cases, 6/No. 10 cans (applicant’s count).  Product packed in beaded-body enamel lined cans, 
and cased in domestic corrugated fiber cartons.  Lot located at Baltimore International Warehousing, Baltimore, Maryland, 
and identified by code marks as shown above, and Warehouse Lot No. 2637.  


    Pursuant to the regulations issued by the Secretary of Agriculture under the Agricultural Marketing Act of 1946, as  
  amended (7 U.S.C. 1621-1627), governing the inspection certification of the product designated herein. I certify that the  
  quality and condition of the product as shown by samples inspected on the above date were as shown, subject to any 
  restrictions specified above. 
ADDRESS OF INSPECTION OFFICE  
9 Schilling Road 
Welsh Valley, MD 21031-1106  
(410) 962-1106  


 


SIGNATURE OF INSPECTOR 


Lisa Johnson 
                  


FORM FV-146CS 
  


Lisa Johnson 
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  UNITED STATES DEPARTMENT OF AGRICULTURE       


   AGRICULTURAL MARKETING SERVICE   Please refer to this certificate by  


       number and inspection office.  


  CERTIFICATE OF QUALITY AND CONDITION       


   (PROCESSED FOODS)        


This certificate is receivable in all courts of the United States as prima facie evidence of the truth of the   


EXAMPLE: E  statements therein contained. It does not excuse failure to comply with any applicable Federal or State laws.  
WARNING: Any person who knowingly falsely make, issue, alter, forge or counterfeit this certificate, or   
participate in any such action, is subject to a fine of not more than $1,000 or imprisonment for not more than     
one year, or both (7U.S.C. 1622 (h)).      DATE  


  
The conduct of all services and the licensing of all personnel under the regulations governing such services shall    


be accomplished without discrimination as to race, color, religion, sex, or national origin.    January  11, 2011  
APPLICANT   ADDRESS       


 Conner Canning Co.     Nottingham, PA,  21555 
         


RECEIVER OR BUYER   ADDRESS       


                _ _ _ _ _ _ _                  _ _ _ _ _ _ _ 
        


SOURCE OF SAMPLES   PRODUCT INSPECTED   
    


  Officially Drawn   CANNED MUSHROOMS 
 
 
 
 


CODE MARKS ON CONTAINERS  
      MUSHROOMS   MUSHROOMS  MUSHROOMS           MUSHROOMS     
      RPE5A 895BM;   RPE5P 895BM;  RRE5A 895RM;  and RSE5A 895RM. . . 


PRINICIPAL LABEL MARKS  


    Unlabeled. 
Net weight:                                 102.9 to 106.0 ounces. 
Vacuum readings:                       1 can 2 inches. 
                                                    12 cans 7 to 16 inches. 
Drained weight:                           9 cans 69.0 to 71.7 ounces 
                                                     4 cans 65.4 to 66.6 ounces. 
                                                     Average 70 ounces 
Color:                                          White or Cream.  
Style:                                           Stems and pieces.   
 


GRADE:  
11 cans  U.S. GRADE B 
2  cans  (code RPE5A 8955BM) SUBSTANDARD 
Lot as a whole: SUBSTANDARD, account defects. 


 
REMARKS:  


 
This certificate covers 1008 cases, 6/No. 10 cans stacked bright (packer’s count).  Product packed in beaded enamel lined 
cans.  Lot located in applicant’s warehouse, Nottingham, Pennsylvania, and identified by code marks as shown above.  
Written statement from applicant indicates product packed September 2010. 


     Pursuant to the regulations issued by the Secretary of Agriculture under the Agricultural Marketing Act of 1946, as  
  amended (7 U.S.C. 1621-1627), governing the inspection certification of the product designated herein. I certify that the  
  quality and condition of the product as shown by samples inspected on the above date were as shown, subject to any 
  restrictions specified above. 
ADDRESS OF INSPECTION OFFICE  
17 Schilling Road 
Bay Valley, MD 21031-1106 
(410) 962-1106  


 


SIGNATURE OF INSPECTOR 


Chris Miller 
                 


FORM FV-146CS  
  


Chris Miller 
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  UNITED STATES DEPARTMENT OF AGRICULTURE       


   AGRICULTURAL MARKETING SERVICE   Please refer to this certificate by  


       number and inspection office.  


  CERTIFICATE OF QUALITY AND CONDITION       


   (PROCESSED FOODS)        


This certificate is receivable in all courts of the United States as prima facie evidence of the truth of the   


EXAMPLE: F  statements therein contained. It does not excuse failure to comply with any applicable Federal or State laws.  
WARNING: Any person who knowingly falsely make, issue, alter, forge or counterfeit this certificate, or   
participate in any such action, is subject to a fine of not more than $1,000 or imprisonment for not more than     
one year, or both (7U.S.C. 1622 (h)).      DATE  


  
The conduct of all services and the licensing of all personnel under the regulations governing such services shall    


be accomplished without discrimination as to race, color, religion, sex, or national origin.    April  11, 2010  
APPLICANT   ADDRESS       


 Bently Food Company       Jersey City, NJ  08830  
         


RECEIVER OR BUYER   ADDRESS       


 State of New Jersey 
 


 
 


      Trenton, NJ  08872 
      Division of Purchase and Property       
SOURCE OF SAMPLES   PRODUCT INSPECTED      


 Officially Drawn         FROZEN WINTER BLEND VEGETABLES 
CODE MARKS ON CONTAINERS  


Clear polybags coded T4297. . .   
 


PRINICIPAL LABEL MARKS  


    Cases marked: “Topmark, Contact 73169, Frozen Winter Blend 12/32 oz. Poly, Distributed by P. F. C.,  
      Tracy, CA 22073” 


Net weight:                                   Meets net weight of 32.0 ounces. 
Proportion:                                    Broccoli (cut) 65 percent by weight 
                                                      Cauliflower 35 percent by weight. 
Color:                                            Good. 
Absence of defects:                       Practically Free. 
Character:                                      Good. 
Flavor and odor:                            Good.         
Condition of Containers:               Meets applicable U.S. Standards for Condition of Food Containers. 


 
GRADE:  


No applicable U.S. Standards for grades for this product.  See above for descriptive factors based on U.S. Standards for 
Grades of Frozen Broccoli and U.S. Standards for Grades of Frozen Cauliflower. 
Meets requirements of the State of New Jersey Specifications for Frozen Winter Blend, Catalog Number 3943-140-12209. 
 


REMARKS: 
  


This certificate covers 375 cases, 12/32 ounce polybags, (9,000 pounds, applicant’s count and weight).  Product packed in 
heat sealed polyethylene bags and cased in domestic corrugated fiber cartons. Lot identified by code marks as shown above 
and located in applicant’s cold storage warehouse Jersey City, New Jersey. Cases stamped with USDA "OFFICIALLY 
SAMPLED" stamp as shown above. Written statement from applicant indicates product packed January, 2010.  Cases marked 
in accordance with specification requirements.  


      Pursuant to the regulations issued by the Secretary of Agriculture under the Agricultural Marketing Act of 1946, as  
  amended (7 U.S.C. 1621-1627), governing the inspection certification of the product designated herein. I certify that the  
  quality and condition of the product as shown by samples inspected on the above date were as shown, subject to any 
  restrictions specified above. 
ADDRESS OF INSPECTION OFFICE  
17 King Road  
Ridgely, MD 21022  
(410) 962-1106 


 


SIGNATURE OF INSPECTOR 


Makensie Roberts 


FORM FV-146CS  
  


Makensie Roberts 
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  UNITED STATES DEPARTMENT OF AGRICULTURE       


   AGRICULTURAL MARKETING SERVICE   Please refer to this certificate by  


       number and inspection office.  


  CERTIFICATE OF QUALITY AND CONDITION       


   (PROCESSED FOODS)        


This certificate is receivable in all courts of the United States as prima facie evidence of the truth of the   


EXAMPLE: G  statements therein contained. It does not excuse failure to comply with any applicable Federal or State laws.  
WARNING: Any person who knowingly falsely make, issue, alter, forge or counterfeit this certificate, or   
participate in any such action, is subject to a fine of not more than $1,000 o imprisonment for not more than     
one year, or both (7U.S.C. 1622 (h)).      DATE  


  
The conduct of all services and the licensing of all personnel under the regulations governing such services shall    


be accomplished without discrimination as to race, color, religion, sex, or national origin.    January  11, 2011  
APPLICANT   ADDRESS       


    Richards Incorporated    Harmon, New Jersey  08865 
 


 
         


RECEIVER OR BUYER   ADDRESS       


     - - - - - - - - -    - - - - - - - - - 
        


SOURCE OF SAMPLES   PRODUCT INSPECTED      


  Officially Drawn      FROZEN BLUEBERRIES  


CODE MARKS ON CONTAINERS  


   172453; 181053; 181253; and 181553… 


 


PRINICIPAL LABEL MARKS  


   “Cultivated Blueberries 30 lbs. Net 13.6 kg.  Distributed by Richards, Inc., Harmon, NJ 08037 Produce of U.S.A.” 


 
Type:                        Cultivated. 
 
 
 
 
 


 


GRADE:  


 
U.S. GRADE B or U.S. CHOICE (account defects) 
Average score 91 points.  
 


REMARKS:  


 
This certificate covers 2097 cases, 30 pounds each (62,910 pounds, applicant’s count and weight).  Product packed in 
corrugated fiber cases with polyethylene liners.  Lot located at Mideastern Cold Storage, Orchard Road, Vineland, New 
Jersey, and identified by code marks as shown above. 


    Pursuant to the regulations issued by the Secretary of Agriculture under the Agricultural Marketing Act of 1946, as  
  amended (7 U.S.C. 1621-1627), governing the inspection certification of the product designated herein. I certify that the  
  quality and condition of the product as shown by samples inspected on the above date were as shown, subject to any 
  restrictions specified above. 
ADDRESS OF INSPECTION OFFICE  
29 Tibbetts Road 
Zach Valley, NC 21031-1106  
(710) 962-2000 


 


SIGNATURE OF INSPECTOR 


Jason Ling 


FORM FV-146CS  
 
  


Jason Ling 
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  UNITED STATES DEPARTMENT OF AGRICULTURE       


   AGRICULTURAL MARKETING SERVICE   Please refer to this certificate by  


       number and inspection office.  


  CERTIFICATE OF QUALITY AND CONDITION       


   (PROCESSED FOODS)        


This certificate is receivable in all courts of the United States as prima facie evidence of the truth of the   


EXAMPLE: H  statements therein contained. It does not excuse failure to comply with any applicable Federal or State laws.  
WARNING: Any person who knowingly falsely make, issue, alter, forge or counterfeit this certificate, or   
participate in any such action, is subject to a fine of not more than $1,000 or imprisonment for not more than     
one year, or both (7U.S.C. 1622 (h)).      DATE  


  
The conduct of all services and the licensing of all personnel under the regulations governing such services shall    


be accomplished without discrimination as to race, color, religion, sex, or national origin.    April  11, 2010  
APPLICANT   ADDRESS       


  Draper Corporation 
 
 


     Moonachie, NJ  07074 
 


 


 
          For: A. Bohrer        


RECEIVER OR BUYER   ADDRESS       


  State of Ohio      Columbus, OH  12564  
       Department of Mental Health       
SOURCE OF SAMPLES   PRODUCT INSPECTED      


  Officially Drawn        FROZEN MIXED VEGETABLES 
 


  
CODE MARKS ON CONTAINERS  


       Cases coded: DPE 300B1… 


 


PRINICIPAL LABEL MARKS  


    Cases marked:  “Net Wt. 20 lbs. Wendy Brand, Frozen 5-Way, Mixed-Veg., Distributed by Kurnat Produce,   
    Moonachie, N.J. 07074 DPE 300B1” 
 


Ingredients:                            Green Beans, Round, Cut 1 to 1-1/2 inch 
                                               Whole Kernel Corn, Yellow 
                                               Carrots, Diced, 3/8 inch 
                                               Lima Beans, Thin-seeded 
                                               Peas, Sweet.  
 
Condition of Containers:       Meets applicable U.S. Standards for  
                                               Condition of Food Containers 


 
GRADE:  


U.S. GRADE B or U.S. EXTRA STANDARD (account color) 
Average score 91 points.  
Meets State of Ohio Specifications for Frozen Mixed Vegetables, Item Number 278-45-2034C  


REMARKS:  


 
This certificate covers 2,000, 20 pound cases (40,000 pounds, applicant’s count and weight).  Product packed in 
polyethylene lined, corrugated fiber cases.  Lot identified by code marks as shown above.  Lot located in cold storage 
warehouse of DXT Canning Company, Milton, Delaware.  All visible cases stamped with USDA “OFFICIALLY 
SAMPLED” stamp as shown above.  Written statement from applicant indicates product is of latest season’s pack.  
Inspection of the assembled lot completed April 15, 2010. 
 


     Pursuant to the regulations issued by the Secretary of Agriculture under the Agricultural Marketing Act of 1946, as  
  amended (7 U.S.C. 1621-1627), governing the inspection certification of the product designated herein. I certify that the  
  quality and condition of the product as shown by samples inspected on the above date were as shown, subject to any 
  restrictions specified above. 
ADDRESS OF INSPECTION OFFICE  
417 Maple Road 
Bay Valley, MD 21031-1106  
(410) 962-1106 


 


SIGNATURE OF INSPECTOR 


Jennifer Garcia-Smith 


FORM FV-146CS  
  


Jennifer Garcia-Smith 
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  UNITED STATES DEPARTMENT OF AGRICULTURE       


   AGRICULTURAL MARKETING SERVICE   Please refer to this certificate by  


       number and inspection office.  


  CERTIFICATE OF QUALITY AND CONDITION       


   (PROCESSED FOODS)        


This certificate is receivable in all courts of the United States as prima facie evidence of the truth of the   


EXAMPLE: I  statements therein contained. It does not excuse failure to comply with any applicable Federal or State laws.  
WARNING: Any person who knowingly falsely make, issue, alter, forge or counterfeit this certificate, or   
participate in any such action, is subject to a fine of not more than $1,000 or imprisonment for not more than     
one year, or both (7U.S.C. 1622 (h)).      DATE  


  
The conduct of all services and the licensing of all personnel under the regulations governing such services shall    


be accomplished without discrimination as to race, color, religion, sex, or national origin.    April  11, 2010  
APPLICANT   ADDRESS       


          Sole Ingredients                 Detroit, MI  45209 
         


RECEIVER OR BUYER   ADDRESS       


- - - - - - - - -  - - - - - - - - - -   
        


SOURCE OF SAMPLES   PRODUCT INSPECTED      


      Officially Drawn                 PEANUT BUTTER   


CODE MARKS ON CONTAINERS  


        P00781… 
 


PRINICIPAL LABEL MARKS  


    “Select Creamy Peanut Butter, Net Wt. 35 lbs. Product of Canada.” 
 


 
Style:                                                   Regular. 
Texture:                                          Smooth. 
Type:                                              Stabilized. 
Defects:                                          Appearance seriously affected by dark particles. 


 
Condition of Containers:                Meets applicable U.S. Standards for Condition of Food Containers. 


 
GRADE:  


 
Inspection and certification restricted to product defects only, at the request of the applicant. 
 
 


REMARKS:  


 


This certificate covers 2,088/30 pound pails (62,640 pounds, applicant’s count and weight).  Product packed in plastic 
pails with snap-on type lids.  Lot located in applicant’s warehouse, Lincoln Park, Michigan and identified by code marks 
as shown above.  


      Pursuant to the regulations issued by the Secretary of Agriculture under the Agricultural Marketing Act of 1946, as  
  amended (7 U.S.C. 1621-1627), governing the inspection certification of the product designated herein. I certify that the  
  quality and condition of the product as shown by samples inspected on the above date were as shown, subject to any 
  restrictions specified above. 
ADDRESS OF INSPECTION OFFICE  
 4318 N. Technology Drive 
South Park, IN  46628-9752 
(219) 287-9752 


 


SIGNATURE OF INSPECTOR 


Jerri Bennet 


FORM FV-146CS  
  


Jerri Bennet 
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  UNITED STATES DEPARTMENT OF AGRICULTURE       


   AGRICULTURAL MARKETING SERVICE   Please refer to this certificate by  


       number and inspection office.  


  CERTIFICATE OF QUALITY AND CONDITION       


   (PROCESSED FOODS)      CORRECTED CERTIFICATE 


This certificate is receivable in all courts of the United States as prima facie evidence of the truth of the   


EXAMPLE: J  statements therein contained. It does not excuse failure to comply with any applicable Federal or State laws.  
WARNING: Any person who knowingly falsely make, issue, alter, forge or counterfeit this certificate, or   
participate in any such action, is subject to a fine of not more than $1,000 or imprisonment for not more than     
one year, or both (7U.S.C. 1622 (h)).      DATE  


  
The conduct of all services and the licensing of all personnel under the regulations governing such services shall    


be accomplished without discrimination as to race, color, religion, sex, or national origin.    April  11, 2010  
APPLICANT   ADDRESS       


   Grant Foods, Inc.    Elwood, IN  55443   
         


RECEIVER OR BUYER   ADDRESS       


        - - - - - - - - -     - - - - - - - - -   
        


SOURCE OF SAMPLES   PRODUCT INSPECTED      


 Officially Drawn      CANNED TOMATOES   
CODE MARKS ON CONTAINERS  


      DICED  DICED  DICED  DICED   DICED        DICED 
      5T4        5T4        5T4        5T4        5T4              5T4         
      229  ;     230      ;  231  ;     231A  ;   232  ;  and   232A… 


PRINICIPAL LABEL MARKS  


    Unlabeled… 
 


Net weight:                         101.1 to 103.8 
                                                   Average 102.3 ounces. 


Vacuum readings:              11 to 17 inches. 
Drained weight:                  68.5 to 79.0 ounces. 
                                            Average 75.0 ounces. 
Style:                                  Diced. 


 
GRADE:  
 


U.S. GRADE B, (account color and defects)     
Average score 92 points. 


 
REMARKS:  


 


This certificate covers 12,588 cases 6/No. 10 cans (applicant’s count).  Product packed in beaded body enamel lined cans, 
cased in domestic corrugated fiber cases.  Lot located in applicant’s warehouse, Elwood, Indiana  and identified by code 
marks as shown above.  Written statement from applicant indicates product packed September 2009.  
THIS CERTIFICATE SUPERSEDES CERTIFICATE NUMBER Z-009021.  


     Pursuant to the regulations issued by the Secretary of Agriculture under the Agricultural Marketing Act of 1946, as  
  amended (7 U.S.C. 1621-1627), governing the inspection certification of the product designated herein. I certify that the  
  quality and condition of the product as shown by samples inspected on the above date were as shown, subject to any 
  restrictions specified above. 
ADDRESS OF INSPECTION OFFICE  
4318 N. Technology Drive 
South Park, IN  46628-9752 
(219) 287-9752 


 


SIGNATURE OF INSPECTOR 


John Smith 


FORM FV-146CS  
  


John Smith 







PPD Inspection Series         Certification Manual 
Approved by:  
Randle A. Macon Effective Date:  July 2012 Page 136 of 184 


 


 


  UNITED STATES DEPARTMENT OF AGRICULTURE       


   AGRICULTURAL MARKETING SERVICE   Please refer to this certificate by  


       number and inspection office.  


  CERTIFICATE OF QUALITY AND CONDITION       


   (PROCESSED FOODS)        


This certificate is receivable in all courts of the United States as prima facie evidence of the truth of the   


EXAMPLE: K  statements therein contained. It does not excuse failure to comply with any applicable Federal or State laws.  
WARNING: Any person who knowingly falsely make, issue, alter, forge or counterfeit this certificate, or   
participate in any such action, is subject to a fine of not more than $1,000 or imprisonment for not more than     
one year, or both (7U.S.C. 1622 (h)).      DATE  


  
The conduct of all services and the licensing of all personnel under the regulations governing such services shall    


be accomplished without discrimination as to race, color, religion, sex, or national origin.    April  11, 2010  
APPLICANT   ADDRESS       


   USDA, Food and Consumer Service        Alexandria, VA  22302 
         


RECEIVER OR BUYER   ADDRESS       


     - - - - - - - - -     - - - - - - - - -  
        


SOURCE OF SAMPLES   PRODUCT INSPECTED      


Officially Drawn      CANNED APPLESAUCE   
CODE MARKS ON CONTAINERS  


     F6EKE; and F6EJY… 


PRINICIPAL LABEL MARKS  


    Labeled in accordance with Announcement FV-980, Invitation No. 003. 
 


 
Condition of Containers:                FAILS applicable U.S. Standards for Condition of Food Containers,  
                                                        account Leaker or blown containers, and swollen containers.                                                             


 
 


 


GRADE:  
 
Inspection and certification restricted only to condition of food containers at the request of the applicant.   


 


REMARKS:  


 


This certificate covers 912 cases 6/No. 10 cans (applicant’s count).  Product packed in beaded body enamel lined cans, and 
cased in domestic corrugated fiber cases.  Lot located at Thomas Company, 8001 TPC Road, Rock Island, Illinois, and 
identified by code marks as shown above.  Lot N/D No. is VD020138059, and the FCS Complaint No. 96-MP-A-14. 


     Pursuant to the regulations issued by the Secretary of Agriculture under the Agricultural Marketing Act of 1946, as  
  amended (7 U.S.C. 1621-1627), governing the inspection certification of the product designated herein. I certify that the  
  quality and condition of the product as shown by samples inspected on the above date were as shown, subject to any 
  restrictions specified above. 
ADDRESS OF INSPECTION OFFICE  
4318 N. Technology Drive 
South Park, IN  46628-9752 
(219) 287-9752 


 


SIGNATURE OF INSPECTOR 


Anna Patrick 


FORM FV-146CS  
  


Anna Patrick 
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  UNITED STATES DEPARTMENT OF AGRICULTURE       


   AGRICULTURAL MARKETING SERVICE   Please refer to this certificate by  


       number and inspection office.  


  CERTIFICATE OF QUALITY AND CONDITION       


   (PROCESSED FOODS)        


This certificate is receivable in all courts of the United States as prima facie evidence of the truth of the   


EXAMPLE: L  statements therein contained. It does not excuse failure to comply with any applicable Federal or State laws.  
WARNING: Any person who knowingly falsely make, issue, alter, forge or counterfeit this certificate, or   
participate in any such action, is subject to a fine of not more than $1,000 or imprisonment for not more than     
one year, or both (7U.S.C. 1622 (h)).      DATE  


  
The conduct of all services and the licensing of all personnel under the regulations governing such services shall    


be accomplished without discrimination as to race, color, religion, sex, or national origin.    April  11, 2010  
APPLICANT   ADDRESS       


   MJB Industries    Louisville, KY  40269  
         


RECEIVER OR BUYER   ADDRESS       


   State of Illinois    Springfield, IL  32162 
        


SOURCE OF SAMPLES   PRODUCT INSPECTED      


Officially Drawn      PUDDING DESSERT POWDER   
CODE MARKS ON CONTAINERS  


    Primary Containers:  Not coded.  Cases coded:  50715081LL… 


PRINICIPAL LABEL MARKS  


“Instant Pudding, Banana, Net Wt. 5 lbs.  MJB Industries, Inc. Louisville, Kentucky 40269” 
Net weight:                               Meets label declaration. 
Flavor:                                      Banana, Instant Type. 
Color:                                       Good. 
Consistency                              Good. 
Odor:                                        Good. 
Appearance:                             Good 
Defects:                                    Practically Free. 
Moisture:                                  2.1 percent. 
 
Condition of Containers:          Meets applicable U.S. Standards for  
                                                  Condition of Food Containers 


 


GRADE:  
    No applicable U.S. Standards for grades for this product.  See above for descriptive factors.  Meets requirements as 
    published in the State of Illinois specifications for Pudding Dessert Powder, Item Number 5149-378-1030.           
 


REMARKS:  


 


This certificate covers 39 cases 6/5 pound bags each (1,170 pounds, applicant’s count and weight).  Product packed 
in heat sealed foil bags, cased in domestic corrugated fiber cases.  Lot located in applicant’s warehouse, Louisville, 
Kentucky, and identified by code marks as shown above.  Written statement from applicant indicates product packed 
December, 2009.  Cases stamped with USDA “OFFICALLY SAMPLED” stamp as shown above. 


    Pursuant to the regulations issued by the Secretary of Agriculture under the Agricultural Marketing Act of 1946, as  
  amended (7 U.S.C. 1621-1627), governing the inspection certification of the product designated herein. I certify that the  
  quality and condition of the product as shown by samples inspected on the above date were as shown, subject to any 
  restrictions specified above. 
ADDRESS OF INSPECTION OFFICE  


 4318 N. Technology Drive 
South Lake, IN  46628-9752 
(219) 287-9752 


 


SIGNATURE OF INSPECTOR 


Ronica Lane 


FORM FV-146CS  
  


Ronica Lane 
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  UNITED STATES DEPARTMENT OF AGRICULTURE       


   AGRICULTURAL MARKETING SERVICE   Please refer to this certificate by  


       number and inspection office.  


  CERTIFICATE OF QUALITY AND CONDITION       


   (PROCESSED FOODS)        


This certificate is receivable in all courts of the United States as prima facie evidence of the truth of the   


EXAMPLE: M  statements therein contained. It does not excuse failure to comply with any applicable Federal or State laws.  
WARNING: Any person who knowingly falsely make, issue, alter, forge or counterfeit this certificate, or   
participate in any such action, is subject to a fine of not more than $1,000 or imprisonment for not more than     
one year, or both (7U.S.C. 1622 (h)).      DATE  


  
The conduct of all services and the licensing of all personnel under the regulations governing such services shall    


be accomplished without discrimination as to race, color, religion, sex, or national origin.    April  11, 2010  
APPLICANT   ADDRESS       


   Lane Frozen Foods, Inc.    Ronica, MI 49038 
         


RECEIVER OR BUYER   ADDRESS       


   Continental Food Sales        Seattle, WA  21321 
        


SOURCE OF SAMPLES   PRODUCT INSPECTED      


Officially Drawn      FROZEN RED TART PITTED CHERRIES 
CODE MARKS ON CONTAINERS  


     20716401; 20719402; 20719403; and 20719404… 


PRINICIPAL LABEL MARKS  


  “I.Q.F. Red Tart Pitted Cherries.  Net Wt. 30 lbs.  Packed by Lane Frozen Foods, Inc. Ronica, Michigan 49038” 
 


 
Type of pack:                                 Straight Pack (Individually Quick Frozen) 


 
Condition of Containers:               Meets applicable U.S. Standards for  
                                                       Condition of Food Containers 


 
 
 
 
GRADE:  
 


U.S. GRADE B or U.S. CHOICE (account defects) 
Average score 92 points.  


 


REMARKS:  


 


This certificate covers 600/30 pound cases (18,000 pounds, applicant’s count and weight).  Product packed in domestic 
corrugated fiber cartons with polyethylene bag liners.  Lot located in freezer of Hanson Cold Storage, Benton Harbor, 
Michigan and identified by code marks as shown above, and Freezer Lot No. 47487.  Cases stamped with USDA 
“OFFICIALLY SAMPLED” stamp as shown above. 


    Pursuant to the regulations issued by the Secretary of Agriculture under the Agricultural Marketing Act of 1946, as  
  amended (7 U.S.C. 1621-1627), governing the inspection certification of the product designated herein. I certify that the  
  quality and condition of the product as shown by samples inspected on the above date were as shown, subject to any 
  restrictions specified above. 
ADDRESS OF INSPECTION OFFICE  
4318 North Oakland Drive 
Westville, CA  46628 
(219) 287-9752 


 


SIGNATURE OF INSPECTOR 


Emily Smith 


FORM FV-146CS  


  


Emily Smith 
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 UNITED STATES DEPARTMENT OF AGRICULTURE       


   AGRICULTURAL MARKETING SERVICE   Please refer to this certificate by  


       number and inspection office.  


  CERTIFICATE OF QUALITY AND CONDITION       


   (PROCESSED FOODS)        


This certificate is receivable in all courts of the United States as prima facie evidence of the truth of the   


EXAMPLE: N  statements therein contained. It does not excuse failure to comply with any applicable Federal or State laws.  
WARNING: Any person who knowingly falsely make, issue, alter, forge or counterfeit this certificate, or   
participate in any such action, is subject to a fine of not more than $1,000 or imprisonment for not more than     
one year, or both (7U.S.C. 1622 (h)).      DATE  


  
The conduct of all services and the licensing of all personnel under the regulations governing such services shall    


be accomplished without discrimination as to race, color, religion, sex, or national origin.    January 11, 2011  
APPLICANT   ADDRESS       


Harts Trading Corporation  Herndon,   VA  20114  
         


RECEIVER OR BUYER   ADDRESS       


                         _ _ _ _ _ _ _                           _ _ _ _ _ _ _  
        


SOURCE OF SAMPLES   PRODUCT INSPECTED      


Officially Drawn                   CANNED RIPE OLIVES 
CODE MARKS ON CONTAINERS  


11-04   11-05    11-06           11-P5 
L0685; LO685; LO685; and LO685…  


PRINICIPAL LABEL MARKS  


“Supreme Sliced Ripe Olives, Net. Dr. Wt. 55 oz. (3 lbs. 7 oz.) (1,560 g), Packed for Harts Trading Corp. New                  
  York, N.Y. 10017 U.S.A.  Product of Spain” 
Net Weight:                                    Meets label declaration. 
Vacuum Readings:                         13 cans 1 to 4 inches. 
Drained weight:                              Meets recommended minimum of 55.0 ounces. 
Type:                                                  Ripe. 
Style:                                              Sliced 
Salometer Readings:                      15.4 to 16.0 degrees 
 


 
GRADE:  
 


FAILS the U.S. Import Requirements under section 8e of the Agricultural marketing Act of 1937, as amended, 
account salometer readings and flavor (excessively salty). 


 
REMARKS:  


 


This certificate covers 952 cases of 6/10 cans (applicant’s count).  Product packed in No. 10 beaded body 
enamel lined cans cased in corrugated fiber cases.  Lot located at King Logistics, Baltimore, Maryland and 
identified by code marks as shown above.  Lot also identified by U.S. Customs Entry No. 003-04567890-1, 
Country of Origin – Spain, Port of Entry – Baltimore, Maryland, Arrival Date – January 5, 2011, B/L No. 
MOU0012345, Container No. GSTE 01234, Importing Vessel – Zim Lane. 


   Pursuant to the regulations issued by the Secretary of Agriculture under the Agricultural Marketing Act of 1946, as  
  amended (7 U.S.C. 1621-1627), governing the inspection certification of the product designated herein. I certify that the  
  quality and condition of the product as shown by samples inspected on the above date were as shown, subject to any 
  restrictions specified above. 
ADDRESS OF INSPECTION OFFICE  
9 Schilling Road 
Pleasant Valley, MD 21081-1103  
(410) 962-1106  


 


SIGNATURE OF INSPECTOR 


James Osborn 
                  


FORM FV-146CS  
  


Jams Osborn 
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  UNITED STATES DEPARTMENT OF AGRICULTURE       


   AGRICULTURAL MARKETING SERVICE   Please refer to this certificate by  


       number and inspection office.  


  CERTIFICATE OF QUALITY AND CONDITION       


   (PROCESSED FOODS)        


This certificate is receivable in all courts of the United States as prima facie evidence of the truth of the   


Example O  statements therein contained. It does not excuse failure to comply with any applicable Federal or State laws.  
WARNING: Any person who knowingly falsely make, issue, alter, forge or counterfeit this certificate, or   
participate in any such action, is subject to a fine of not more than $1,000 or imprisonment for not more than     
one year, or both (7U.S.C. 1622 (h)).      DATE  


  
The conduct of all services and the licensing of all personnel under the regulations governing such services shall    


be accomplished without discrimination as to race, color, religion, sex, or national origin.     January 29, 2011  
APPLICANT   ADDRESS       


   Lane Frozen Foods, Inc.    Crystal, Michigan 48038 
         


RECEIVER OR BUYER   ADDRESS       


   _________________     _______________________ 
        


SOURCE OF SAMPLES   PRODUCT INSPECTED      


Officially Drawn      FROZEN WHOLE KERNEL CORN 
CODE MARKS ON CONTAINERS  


   90716400; 90716401; 90719402; 90719403; and 90719404… 


PRINICIPAL LABEL MARKS  


  “LANE FOODS WHITE CORN, WEIGHT 1600 lbs., PRODUCT CODE 007 0041, MJB 0498” 
 


 
Temperature:                                Zero to 2 degrees Fahrenheit 
                                                      (at time of sampling) 
Type of pack:                                Free Flowing 
Color:                                            9 Score Points 
Absence of Defects:                     38 and 39 Score Points  
Tenderness and Maturity:            36 Score Points                                               


 
 
GRADE:  


U.S. GRADE C or U.S. STANDARD, account tenderness and maturity 
Average score 83 points.   


      Inspection and certification restricted to samples drawn from the top 18 inches of tote bins. 
 
REMARKS:  


This certificate covers 12 – approximately 1,600 pound tote bins (18,083 pounds, applicant’s count and weight).  
Product packed in polyethylene-lined cardboard tote bins. Lot located in freezer of Tibco Storage, Bentonville, 
Wisconsin and identified by code marks as shown above. 


    Pursuant to the regulations issued by the Secretary of Agriculture under the Agricultural Marketing Act of 1946, as  
  amended (7 U.S.C. 1621-1627), governing the inspection certification of the product designated herein. I certify that the  
  quality and condition of the product as shown by samples inspected on the above date were as shown, subject to any 
  restrictions specified above. 
ADDRESS OF INSPECTION OFFICE  


742 E Fond du Lac Street 
Ripon, WI 54971-9555 
(920) 748-9752 


 


SIGNATURE OF INSPECTOR 


Conner Matthews 
Conner Matthews 


FORM FV-146CS  
  


 


John Smith 
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 UNITED STATES DEPARTMENT OF AGRICULTURE       


  AGRICULTURAL MARKETING SERVICE   Please refer to this certificate by  


      number and inspection office.  


 CERTIFICATE OF QUALITY AND CONDITION       
  (PROCESSED FOODS)        


This certificate is receivable in all courts of the United States as prima facie evidence of the truth of the   Example P statements therein contained. It does not excuse failure to comply with any applicable Federal or State laws.  
WARNING: Any person who knowingly falsely make, issue, alter, forge or counterfeit this certificate, or   
participate in any such action, is subject to a fine of not more than $1,000 or imprisonment for not more than     
one year, or both (7U.S.C. 1622 (h)).      DATE    
The conduct of all services and the licensing of all personnel under the regulations governing such services shall    


be accomplished without discrimination as to race, color, religion, sex, or national origin.      December 15, 2009 
APPLICANT   ADDRESS       


   A. Good Company       Smithfield, PA 
  


  
          RECEIVER OR BUYER   ADDRESS       


------------     --------------  
 


 
       


SOURCE OF SAMPLES   PRODUCT INSPECTED      


   Officially Drawn    CANNED WHOLE KERNEL CORN 
CODE MARKS ON CONTAINERS  


 
ABCD123; EFG456; and HIJ789 … 


 
PRINICIPAL LABEL MARKS  


 
Unlabeled 
 
Net weight:                             106.1 to 107.6 ounces 


      Vacuum Readings:                        12 to 14 inches 
Drained Weight:                  74.4 to 79.5 ounces 
                                            Average of all cans 77.4 ounces 
Type:                                   Supersweet 
Color:                                  Golden 
 


 
GRADE:  U.S. Grade B (account tenderness and maturity) 
                  


REMARKS: This certificate covers 2800 cases, 6/No. 10 cans, stacked bright (warehouse count).  Product packed in 
beaded-body enamel lined cans.  Lot located at applicant’s warehouse at Smithfield, Pennsylvania, and identified by 
code marks as shown above.  Written statement from packer indicates product packed September 2009.   
 


   
    Pursuant to the regulations issued by the Secretary of Agriculture under the Agricultural Marketing Act of 1946, as  
  amended (7 U.S.C. 1621-1627), governing the inspection certification of the product designated herein. I certify 
that the   quality and condition of the product as shown by samples inspected on the above date were as shown, 
subject to any   restrictions specified above. 


ADDRESS OF INSPECTION OFFICE  
1555 St. Joseph Ave. 
East Hill, GA 30344-2591  
(404) 962-2591 


 


SIGNATURE OF INSPECTOR 


Jane Smith                 


                      Jane Smith 
FORM FV-146CS  
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  UNITED STATES DEPARTMENT OF AGRICULTURE       


   AGRICULTURAL MARKETING SERVICE   Please refer to this certificate by  


       number and inspection office.  


  CERTIFICATE OF QUALITY AND CONDITION       


   (PROCESSED FOODS)        
This certificate is receivable in all courts of the United States as prima facie evidence of the truth 


   
 Example Q statements therein contained. It does not excuse failure to comply with any applicable Federal or State 


  WARNING: Any person who knowingly falsely make, issue, alter, forge or counterfeit this 
   


 
participate in any such action, is subject to a fine of not more than $1,000 or imprisonment for 


    
   


one year, or both (7U.S.C. 1622 (h)).      DATE    
The conduct of all services and the licensing of all personnel under the regulations governing such 


   
  


be accomplished without discrimination as to race, color, religion, sex, or national origin.             December 15, 2009 
APPLICANT   ADDRESS       


   A. Good Company      Smithfield, PA 
            RECEIVER OR BUYER   ADDRESS       


   State of New Jersey    Trenton, NJ  
       SOURCE OF SAMPLES   PRODUCT 


  
    


   Officially Drawn   CANNED WHOLE KERNEL CORN 


CODE MARKS ON CONTAINERS   
ABCD123; EFG456; and HIJ789… 


PRINICIPAL LABEL MARKS  
Whole Kernel Golden Corn, Net Weight 106 ounces, Packed by A. Good Company, Smithfield, PA 


 
 
Net weight:                            Meets label declaration 


      Vacuum Readings:               12 to 14 inches 
Drained Weight:                 74.4 to 79.5 ounces  
                                           Average of all cans 77.4 ounces 
Type:                                  Supersweet 
Color:                                 Golden 
Condition of Containers:    Meets applicable U.S. Standards for Condition of  


    Food  Containers 
GRADE:  U.S. Grade B (account tenderness and maturity) 
                   Product meets requirements of the State of New Jersey Specification 910681 


 


REMARKS:  This certificate covers 952 cases, 6/No. 10 cans, (warehouse count), cased in corrugated fiber cartons 
from a lot of 2,800 cases previously certified on Certificate Number XXXX-12-345678 dated December 15, 2009.  
Product packed in beaded-body enamel lined cans.  Lot located in applicant’s warehouse at Smithfield, Pennsylvania 
and identified by code marks as shown above.  Cases stamped with the USDA “Officially Sampled” stamp as shown 
above.  Written statement from applicant states product packed September, 2009.  Inspection of assembled lot 
completed on February 11, 2010.  Order number 123672, Purchase Order # DM101-0000014901. 
 


       Pursuant to the regulations issued by the Secretary of Agriculture under the Agricultural Marketing Act of 1946, as  
  amended (7 U.S.C. 1621-1627), governing the inspection certification of the product designated herein. I certify that 
the  quality and condition of the product as shown by samples inspected on the above date were as shown, subject to 
any   restrictions specified above. 
ADDRESS OF INSPECTION 
OFFICE  
1555 St. Joseph Ave. 
East Hill, GA 30344-2591  
(404) 962-2591 


 


SIGNATURE OF INSPECTOR 


Jane Smith                 


                      Jane Smith 


FORM FV-146CS  
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EXAMPLES – LETTER REPORTS 
 
Sample Submitted by Applicant 
 


 
(Insert Current Letterhead) 
 
                                     January 29, 2011 
 
HVH-9-11 
 
ABC Distributing Co. 
P.O. Box 12345 
Pikesville, MD  21208-8082 
 
Reference:  Sample Submitted by Applicant – January 25, 2011 
 
We have completed the organoleptic evaluation on two jars of MUSTARD that you submitted.  The 
samples were labeled “MUSTARD A.B. CORP. NEW ORLEANS, LA 70119 PRODUCT OF U.S.A. 
NET WT. 32 OZ. (2 LB.) 907 g” and  “MUSTARD DISTRIBUTED BY XYZ FOOD GROUP, INC. 
MCCLEAN, VA 22106-7273 PRODUCT OF U.S.A. NET WT. 32 OZ. (2 LB.) 907 g”. 
 
At your request, the examination was restricted to the following evaluations. 
 
Appearance:   Both samples slightly lumpy 
 
Flavor and Odor:  Normal 
 
Color:    Normal 
 
 
 
SAMPLES NOT OFFICIAL DRAWN BY USDA OR AUTHORIZED REPRESENTATIVE OF USDA. 
 
SAMPLES SUBMITTED BY APPLICANT AND DO NOT OFFICIALLY REPRESENT ANY LOT. 
 
 
 
JULIE SMITH 
Processed Products Division 
Fruit and Vegetable Programs 
9 Schilling Road 
Hunt Valley, Maryland 21031 
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Sample Submitted by Applicant 
 
 
(Insert Current Letterhead) 
 


              January 12, 2011 
 
HVH-3-11 
 
XYZ Super Markets, Inc. 
3045 New Tampa Highway 
Lakeland, Florida  33802 
 
Reference:  Sample Submitted by Applicant – January 7, 2011 
 
We have completed the grading of 2 – N. 300 cans of Canned CRANBERRY SAUCE that you submitted.  
The samples were labeled: “XYZ Grade A Fancy Jellied Cranberry Sauce Net Wt. 16 ox. (1 lb) 454 g.  
Distributed by XYZ Super Markets, Inc. Lakeland, FL 33802”. 
 
Both cans were coded:                1234 
                                                     12345A 
 
Net Weight:   16.2 ounces each 
Vacuum Readings:  12 and 16 inches 
Style:    Strained 
Soluble Solids:   37.3 and 38.1 percent 
 
This product graded as follows: 
 
Both cans – U.S. GRADE A, Score 95 points each 
 
 
 
SAMPLES NOT OFFICIAL DRAWN BY USDA OR AUTHORIZED REPRESENTATIVE OF USDA. 
 
SAMPLES SUBMITTED BY APPLICANT AND DO NOT OFFICIALLY REPRESENT ANY LOT. 
 
 
 
WILLIAM ADAMS 
Processed Products Division 
Fruit and Vegetable Programs 
9 Schilling Road 
Hunt Valley, Maryland 21031 
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Non Manipulation Letter Report 
 
 
(Insert Current Letterhead) 
 
 
YAK-002-11                                     January 25, 2011 
 
 
 
 
Growers and Shippers Co. 
101 Your Street 
Anytown, WA 23456 
 
Reference:  Inspection performed on January 25, 2011. 
 
We have completed the warehouse portion of the plant survey for warehouse XYZ located at123 North 
Warehouse Drive, Anytown, USA 23456.  The warehouse conditions observed were acceptable. 
 
A condition of container inspection was performed on the lot.  The lot was found to meet applicable U.S. 
Standards for Condition of Food Containers.  The sample units were labeled Really Good Food Product, 
25 kg. (include all primary label information and code markings, as noted in the AIM Inspection Series, 
Certification Manual)  Certificate number(s) (insert) shows that (insert product name) was imported into 
the USA from (insert Country of origin) and stored at XYZ warehouse, Anytown, WA for a period of 9 
months.  Based on our inspection of records, we have determined that (insert product name) was handled 
in accordance with good manufacturing practices and stored under appropriate conditions to assure its 
security and continued suitability. 
 
Inspection of records shows these samples represent 208 pallets of 24/25 kg containers each and 1 pallet 
of 8/25 kg containers, weighing a total of 125,000 kilograms. 
 
 
 
 
 
John Q. Public 
Processed Products Division 
Fruit and Vegetable Programs 
108 South 6th Avenue 
Yakima, WA 98902-3387 
 
 
 


 
  







PPD Inspection Series         Certification Manual 
Approved by:  
Randle A. Macon Effective Date:  July 2012 Page 146 of 184 


 


 


EXPORT CERTIFICATION 
 
This instruction outlines the procedure for issuing certificates of quality and condition for 
products that are exported to foreign countries.  In addition, the instructions describe the 
documents that cover phytosanitary certificates, FDA certificate of free sale, authentication of 
official documents, certification of grain products, verification of dairy products, and 
certification of frozen products to Japan and South Korea.   
 
The intended purpose of Division export certificates is to expedite the entry of products into 
foreign countries.  Export certificates are not issued for the purpose of certifying a product 
formula or an analytical method.  Inspectors are not authorized to sign statements, invoices, or 
write letters concerning a particular item.  Companies under contract for in-plant inspection may 
be provided with a letter stating the facts of the inspection agreement.  This letter may cover a 
particular product as long as a certificate is issued and the certificate is referenced in the letter. 
 
 A. 
 


Policy 


Division policy is to evaluate sample units organoleptically and examine product 
for presence of foreign material to assure product wholesomeness.  Product shall 
meet applicable FDA defect action levels or established PPD guidelines. 


 
Note: Exporter's declaration of lot size is to be shown on the certificate for all ports 


of entry or airport terminals, even when a sample unit is submitted by the 
applicant.  See appropriate example(s) for applicable statements that must be 
shown on certificate Form FV-146. 


 
B. 


 
Certificate of Free Sale 


FDA furnishes the Certificate of Free Sale for export items.  FDA reviews the 
product label, and if the label statements are in compliance with FDA regulations, 
a certificate is issued indicating that the product is sold freely in the United States.  
The certificate also indicates that FDA has the option to conduct periodic 
inspections of the processing plant, and that FDA has not examined the product. 


 
Additional information regarding this program may be found at the following 
internet address: 
http://www.fda.gov/RegulatoryInformation/Guidances/ucm125789.htm 
 
The Certificate of Free Sale is issued for processed products that are intended to 
be used for human and non human consumption.   


 
 FDA does not charge a fee for this type of service. 
  



http://www.fda.gov/RegulatoryInformation/Guidances/ucm125789.htm�
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C. 
 


Certificate of Origin 


A Certificate of Origin is not issued by the PPD.  This type of certification may be 
available through certain state agencies, or possibly the local chamber of 
commerce office. 


 
D. 


 
Authentication of Official Documents 


Some foreign countries require that the export certificate be accompanied by 
certification under the seal of the U.S. Department of Agriculture (USDA). 


 
Refer to the Authentication section of this manual for further information.  
 


E. 
 


Phytosanitary Certificate 


Phytosanitary certificates are not issued by PPD.  Plant Protection and Quarantine 
(PPQ) is the unit within the Animal and Plant Health Inspection Service (APHIS) 
that serves to assist exporters in meeting the plant quarantine import requirements 
of foreign countries.  As part of this service, PPQ issues Federal Phytosanitary 
Certificates for plants and plant products grown in the United States, its 
possessions, and the Commonwealth of Puerto Rico.  These certificates inform 
the foreign plant protection service that the shipment has been inspected and was 
found to conform to the phytosanitary import requirements of that country, 
particularly attesting to the freedom from quarantine plant pests and pathogens, 
and practically free from other injurious pests.   


 
Some countries require Federal inspection, whereas, others permit state 
inspection.  For additional information regarding phytosanitary certification, go to 
the USDA, Animal and Plant Health Inspection Service (APHIS) Plant Export 
page at the following internet address: 
http://www.aphis.usda.gov/import_export/plants/plant_exports/index.shtml. 


 
The following USDA, APHIS internet address will take you to a list of products 
considered to have been processed or manufactured to the extent that there is 
negligible risk of harboring injurious plant pest.  Federal Phytosanitary 
Certificates are not issued for the listed products even though such certificates 
may be required by the plant import requirements of a foreign country.  The list is 
not to be considered all inclusive: 
http://www.aphis.usda.gov/import_export/plants/plant_exports/ineligible.shtml. 


 


  



http://www.aphis.usda.gov/import_export/plants/plant_exports/index.shtml�
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F. 
 


Request for Export Certificate 


An FV-356, "Application for Inspection and Certificate of Sampling" are still 
applicable and must be completed.  The applicant will need to provide 
information regarding the type of inspection service requested, the number of 
units declared in the consignment, product and storage temperatures, and other 
pertinent information concerning the shipment or foreign country requirements.  
When completed and signed by the exporter, the FV-356 also functions as the 
shipper's declaration on the number of units in the consignment.   


 
Area offices and inspectors at plants may duplicate the FV-356 and provide the 
document to Division applicants.  When completed and submitted, the 
information provided will assist in accurately completing most export certificates 
that cover processed fruits and vegetables, and the certification requirements for 
Japan and South Korea. 


 
1. Exports with “Organic” in the label 


 
PPD cannot certify products as being organic.  PPD can certify that the 
product appears fit for human consumption.  If offices are asked to certify 
products for export and they contain the word “organic” in the label, 
record the label as it appears and use the following statement for 
Condition. 


 
Condition: Product appears fit for human consumption based on sensory 


evaluation. 
 


 For Organic certification, refer applicants to the National Organic Program 
(NOP).  Information regarding the NOP may be found on the USDA AMS 
internet site at the following at the following internet address:  
http://www.ams.usda.gov/AMSv1.0/ams.fetchTemplateData.do?template=
TemplateA&topNav=Home&page=Home&resultType=&acct=AMSPW.  
On the left side of the page click on the “National Organic Program” link 
under the “Browse by Subject” heading. 


 
Note: The FV-356, "Application for Inspection and Certificate of Sampling" is available 


on the AMS Forms Catalog at the following intranet address: 
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx 


 
  


 
 
  



http://www.ams.usda.gov/AMSv1.0/ams.fetchTemplateData.do?template=TemplateA&topNav=Home&page=Home&resultType=&acct=AMSPW�
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SAMPLE SUBMITTED BY APPLICANT  
 
Certification of Samples Submitted by the Applicant for Export Certification 
 
 A. 
 


Certification of sample units submitted by an Applicant 


For this type of certification, the applicant submits a sample unit to the PPD 
grading office, or to the inspector at the plant.  Applicants have the option of 
having their products graded to a U.S. grade in accordance with the applicable 
U.S. Standards for Grades, or restricting certification to product condition 
examination only.  In addition, product wholesomeness is determined in 
accordance with the applicable FDA defect action levels or PPD guidelines. 


 
  1. Sample submittal 
 


The applicant should be advised to submit 1 or more sample unit(s) of the 
same product.  Approximately 2-3 pounds of product shall be submitted 
when the primary container exceeds 5 pounds. 


 
When there are two or more types or styles of product, a sample unit 
covering each type or style shall be submitted. 


 
  2. Certify to a U.S. Grade 
 


Products certified to a U.S. grade are graded in accordance with the 
applicable U.S. Standards for Grades.  When sample units are submitted 
by the applicant a "restricted certificate” statement will follow the U.S. 
Grade, such as: 


 
Restricted Certificate:  This certificate is restricted to the examination of 
2-16 ounce sample units and does not officially represent any lot.   


 
Financial institutions usually will not accept a certificate which is 
restricted when transactions are covered by a letter of credit.  Advise the 
applicant of this so that the lot can be officially sampled and the 
appropriate certificate prepared. 


 
Certificate form FV-146 is applicable when the sample unit is submitted 
by the applicant.  The certificate will include the following: 


 
 a. Name and address of applicant; 


 
 b. Name of the City and Country;  


 
 c. Submitted by Applicant in the source of samples block; 
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   d. Results of non-quality factors in the body; 


 e. U.S. Grade and score point value(s); 
 
   f Appropriate restricted certificate statement;  
 
   g. Applicant's declaration of the number of units; and 
 


h. Other pertinent information relative to the foreign country 
requirements. 


 
 Example:  Certified to Grade - Submitted by Applicant 
 


 


 


 


 


 


 


 


 


 
   
 
  3. Certify to Product Condition 
 


When product condition inspection is requested, Division policy is to 
evaluate sample unit(s) organoleptically, and examine for presence of 
foreign material to assure product wholesomeness.  Product shall meet 
applicable FDA defect action levels or established PPD guidelines.  If 
acceptable, type in the body of the certificate the following: 


 
 Condition:  Product in good condition.  Product appears fit for human 


consumption based on organoleptic testing only. 
 


Note: Do not grade product to a U.S. Grade Standard or describe quality levels 
when inspection and certification is restricted to product condition. 
 
 


Net weights: 16.0 and 16.2 ounces. 
Color:  Golden (or yellow). 
 
 
GRADE: 
 
U. S. Grade C or U. S. Standard 
Score:  75 points each 
 
CERTIFICATE RESTRICTED:  This certificate covers the examination of 2-16 ounce 
cartons submitted by applicant and does not officially represent any lot. 
 
REMARKS:   
 
Exporter declares this consignment is for 800 cases, 24/16 ounce containers, (19,200 
pounds Applicant's count and weight), and covered by loading manifest number A-3345. 
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When a sample unit is submitted by the applicant, a "restricted certificate" 
statement will follow the word "GRADE" printed on the certificate: 


 
CERTIFICATE RESTRICTED:  This certificate is restricted to the 
examination of 2-16 ounce sample units and does not officially represent 
any lot.  Inspection and certification restricted to product condition only at 
the request of the applicant. 


 
Financial institutions usually will not accept a certificate which is 
restricted when transactions are covered by a letter of credit.  Advise the 
applicant of this so the lot can be officially sampled and the appropriate 
certificate prepared. 


 
Certificate form FV-146 is applicable when the sample unit is submitted 
by the applicant.  The certificate will include the following: 


 
 a. Name and address of applicant; 


 
 b. Name of the City and Country; 


 
 c. Submitted by Applicant in the source of samples block; 


 
 d. Condition statement in the body; 


 
   e. Appropriate restricted certificate statement;  
 
   f. Applicant's declaration of the number of units; and 
 


g. Other pertinent information relative to the foreign country 
requirements. 


 Example:  Submitted by Applicant - Certified to Condition 
 
 
 
 
 
 
 
 
 
 
 
 


  


 


Condition: Product in good condition.  Product appears fit for human consumption 
based on organoleptic testing only. 


GRADE: 
 
CERTIFICATE RESTRICTED:  This certificate covers the examination of 2-16 ounce 
sample units and does not officially represent any lot.  Inspection and certification 
restricted to product condition only at the request of the applicant. 
 
REMARKS:   
 
Exporter declares this consignment is for 800 cases, 24/16 ounce containers, (19,200 
pounds,  Exporter's count and weight), and covered by loading manifest number A-123345. 
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OFFICIALLY DRAWN SAMPLES 
 
Certification of Officially Drawn Samples for Export Certification 
 


 A. 
 


Certify to a U.S. Grade 


When a U.S. grade is requested, grade the product in accordance with the 
applicable U.S. Standards for Grades.  When there is no applicable grade 
standard, appropriate descriptive terms will be used to describe product quality.  
In addition, product wholesomeness is determined in accordance with the FDA 
defect action levels or PPD guidelines.  Certificate forms FV-146, FV-147, or FV-
149 are applicable for officially drawn samples. 


 
The sample size for officially drawn samples will be in accordance with the time 
sampling plan found in the AIM Inspection Series, Sampling Manual for on-line 
in-plant inspection, or the applicable sampling rate table in Inspection Aid # 42 
for lot sampling. 


 
  The certificate will include the following: 
 
  1. Name and address of applicant; 
 
  2. Name of the City and Country;  
 
  3. Officially drawn in the source of samples block; 
 
  4. Results of non-quality factors in the body; 
 
  5. U. S. Grade and Average score; and  
 
  6. Other pertinent information relative to the foreign country requirements. 
 


 B. 
 


Certify to Product Condition 


When product condition inspection is requested, Division policy is to check 
product wholesomeness to meet the applicable FDA defect action levels or PPD 
guidelines, and examine the sample unit(s) organoleptically.  Do not grade 
product to a U.S. Grade or describe quality levels when inspection and 
certification is restricted to product condition. If acceptable, type in the body of 
the certificate the following: 


 
Condition:  Product in good condition.  Product appears fit for human 


consumption based on organoleptic testing only. 
 


Below the word "GRADE" printed on the certificate, type in the following: 
 


CERTIFICATE RESTRICTED:  Inspection and certification restricted to product 
condition only at the request of the applicant. 
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Financial institutions usually will not accept a RESTRICTED CERTIFICATE 
when transactions are covered by a letter of credit.  Advise the applicant of this so 
that the lot can be officially graded and the appropriate certificate prepared. 


 
Certificate forms FV-146, FV-147, and FV-149 are applicable for officially drawn 
samples.   


 
The certificate will include the following: 


 
1. Name and address of applicant; 


 
2. Name of the City and Country; 


 
3. Officially sampled in the source of sample block; 


 
  4. Condition statement in the body; 
 


5. Appropriate restricted certificate statement; and 
 
  6. Other pertinent information relative to the shipment or foreign country 


requirements. 
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MULTIPLE PRODUCTS 
 
 A. 
 


Certification of multiple products 


In most cases, multiple items may be shown on a single certificate.  Certification 
of multiple products on a single certificate is applicable only when the applicant 
submits more than one product at one time.  The maximum number of items to 
certify on one certificate shall not exceed (15) fifteen.  If a lot exceeds the 
maximum number of items limit, a statement that references additional certificate 
number(s) that certify the balance of the lot may be included on the certificate.  
An item shall include a product that is of a single type, style, syrup designation, 
and container size.  A product that meets this criteria, but consists of two 
containers with different code marks is considered one item. 


 
 Example:  Submitted by Applicant - Multiple Products 


 
SOURCE OF SAMPLES 


Submitted by Applicant 


PRODUCT INSPECTED 


ASSORTED FROZEN VEGETABLE 
PRODUCTS 


CODE MARKS ON CONTAINERS   


See Below 
PRINCIPAL LABEL MARKS  


See Below 
PRODUCT      CODE MARK       LABEL        CONTAINER SIZE       NUMBER CASES (POUNDS)
    


  


Green Beans            220324             Acme                                   1- 12/40 ounce carton                    100   (3000) 
Wax Beans              22G001            Continental           1- 12/40 ounce carton                                  100      (3000) 
Corn                        FFTT99            Muzzo                               1- 12/30 ounce poly bag                      150   (3375) 
Spinach                        28V1           Royal             1- 12/36 ounce carton                    100   (2700)  
Broccoli                  55PPXZ           Ralphs                       2- 24/10 ounce cartons                     80   (1200)  
 
 
Condition:    Product in good condition.   
                             Product appears fit for human consumption based on organoleptic testing only. 
 
GRADE: 
 
CERTIFICATE RESTRICTED:  This certificate covers the examination of 6 sample units and does not 
officially represent any lot.  Inspection and certification restricted to product condition only at the 
request of the applicant. 
 
REMARKS:   
 
Exporter declares this consignment is for 530 cases, (13,275 pounds - Exporter's count and weight) for 
shipment on the MS Voyager, and shown on shipping manifest T-5500X. 
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Example:  Officially Drawn - Multiple Products 
 


SOURCE OF SAMPLES 


Officially Drawn 


PRODUCT INSPECTED 


ASSORTED CANNED VEGETABLE 
PRODUCTS 


CODE MARKS ON CONTAINERS   


See Below 
PRINCIPAL LABEL MARKS  


See Below 
PRODUCT      CODE MARK       LABEL        CONTAINER SIZE       
 


NUMBER CASES  


Green Beans          8G0012                Sunshine             24/300 Cans                            50 
Spinach                       HY P              Packers                24/300 Cans                            75 
Beets                           YTV               Acme                   24/300 Cans                            50 
 
Condition: Product in good condition.   
                              Product appears fit for human consumption based on organoleptic testing only. 
 
GRADE: 
 
CERTIFICATE RESTRICTED:  Inspection and certification restricted to product condition only at the 
request of the applicant. 
 
REMARKS:   
 
This certificate covers 175 cases (Applicant's count).  Assorted canned products identified as shown 
above and located at Stevens Merchandise Warehouse, Orlando, Florida, and shown on shipping 
manifest EX99770. 
 


 
Note: Export certificates issued for the Country of Japan shall be restricted to the 


certification of a single product. 
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MEAT, POULTRY, AND EGG PRODUCTS 
 
Certification of meat, poultry, and egg products 
 
PPD does not have the authority to certify a meat, poultry or egg product for export, even when 
these products may be prepared with or contain a fruit or vegetable component.   
 
The Food Safety Inspection Service (FSIS) is the Federal agency responsible for coordinating 
export certification service for meat and poultry products. 
 
For additional information regarding export certification of a meat or poultry item, refer the 
applicant to the FSIS, Regulations and Policies, page at the following internet address:  
http://www.fsis.usda.gov/Regulations_&_Policies/Index_of_Import_Requirements_by_Country/
index.asp. 
 
GRAIN PRODUCTS 
 
Certification of Grain products 
 


A. 
 


General 


The Division does not provide export certification service for processed grain 
products, unless prior authorization is received from the Inspection and 
Standardization Branch in Washington, D.C. 


 
B. 


 
Policy 


Grain Inspection, Packers and Stockyards Administration (GIPSA) will not certify 
that a product is "fit for human consumption".  GIPSA offers specific testing 
services that buyers and sellers may request to determine the suitability of a 
product.  
 
GIPSA can provide a condition examination or perform tests provided in Section 
68.90 of the Agricultural Marketing Act regulations.  Some of these tests include: 
aflatoxin, bacteria count, staphylococcus aureus, salmonella, coliform, filth, 
cooking tests, appearance, odor, flavor in oils, and insoluble impurities in oils.  
GIPSA may also certify that a product meets all or parts of a commercial item 
description, Federal specification, or military specification if such a document 
exists for the product. 
 
Please advise exporters that any questions they may have regarding this policy 
decision should be directed to GIPSA at the following internet address:  
http://www.gipsa.usda.gov/.  



http://www.fsis.usda.gov/Regulations_&_Policies/Index_of_Import_Requirements_by_Country/index.asp�
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DAIRY PRODUCTS 
 
Verification service for Dairy 
 


A. 
 


General 


This section outlines the procedure for issuing certificates of quality and condition 
for dairy products that are exported to foreign countries.  PPD and the Dairy 
Grading Branch, Dairy Programs, have signed a cross utilization agreement that 
authorizes PPD to certify dairy products for export.  To be eligible for 
certification, the product must have been produced in dairy plants that have been 
approved for USDA grading or inspection service.  The publication "Dairy Plants 
Surveyed and Approved for USDA Grading Service," Section I, contains a list of 
approved plants, the assigned plant number, the plant's location, and two digit 
symbols which represent the dairy product(s) eligible for export certification.  
Contact the Inspection and Standardization Branch, Washington, D.C., to receive 
information on the certification eligibility of a dairy product. 
 
When it is determined that a dairy product is not eligible for certification, refer the 
applicant to the Dairy Grading Branch located in Glen Ellyn, Illinois.  The Dairy 
Grading Branch may be contacted at the following address and telephone number: 
 
National Program Coordinator 
Room 2746-S 
Washington, DC 20250 
 
Telephone (202) 720-7473 
 
Do not sample any dairy product for organoleptic evaluation of product condition, 
or formal condition of container.  If any condition exists which may preclude 
shipping an item, contact your Regional Director. 
 


B. 
 


Procedure 


Employees of the PPD will implement the following verification inspection 
procedure to determine if a dairy product is eligible for certification. 
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1. When requested, PPD grading office will arrange a date and time to 
perform on-site verification of the dairy products.  Inform the applicant 
that a manifest (See Export Manifest example) must be furnished to 
inspection personnel when they arrive at the facility.  The manifest must 
contain the following:  


 
 a. Name of product to be certified; 
 
 b. Name, plant number, and location of the processors; and 
 
 c. Number of cases of each product. 
 
 The Export Manifest example may be duplicated and given to applicants 


to assist in providing the required information.   
 


2. Upon arrival at the applicant's facility, observe the product(s) offered for 
export and verify that the information shown on the manifest is correct in 
relation to the dairy item(s) present.  Secondly, confirm with the National 
office that the product(s) offered is eligible for export certification and that 
it was produced in an approved dairy plant, as indicated in the publication 
"Dairy Plants Surveyed and Approved for USDA Grading Service."  This 
document may be found at the USDA, AMS, Dairy Commodity Areas 
page at the following internet address:  
http://www.ams.usda.gov/AMSv1.0/dairy.  In the “Programs and 
Services” section click on the “Grading” link, then in the “Dairy Grading” 
section click on the “Dairy Plant Surveys” link, now click on the “Dairy 
Plants Surveyed and Approved for USDA Grading Service” link. 


 
3. The PPD grading office is responsible for issuing the export certificate for 


dairy products that comply with the above verification inspection 
requirements. 


 
 See the example of an acceptable Dairy Export Verification Certificate. 


Any deviation from the statement shown in the "REMARKS" section must 
be cleared with your Regional Director. 


 
Note: An export certificate will not be issued for any dairy product which cannot 


be confirmed as being produced in an approved plant, or cannot be shown 
to be eligible for certification. 


 
 When processed fruits and vegetables are offered for export certification at 


the same time, issue a separate certificate to cover dairy product(s). 
  



http://www.ams.usda.gov/AMSv1.0/dairy�
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Example:  Cross Utilization Agreement   
 
 CROSS UTILIZATION AGREEMENT 
 Between 
 FRUIT AND VEGETABLE PROGRAMS, PROCESSED PRODUCTS DIVISION 
 and 
 DAIRY PROGRAMS, DAIRY GRADING BRANCH 
 
I. TITLE OF AGREEMENT   
 


Export Certification Service for Dairy Products. 
 
II. OBJECTIVE 
 


The objective of this agreement is to provide applicants, upon request, with an efficient 
export certification service for dairy products.  Dairy products offered for export 
certification must have been produced in dairy plants approved by the United States 
Department of Agriculture (USDA), Agricultural Marketing Service (AMS), Dairy 
Programs, for grading service. 


 
This agreement authorizes the Processed Products Division, Fruit and Vegetable 
Programs, AMS, USDA, to carry out an export certification program for dairy products. 


 
III. RESPONSIBILITIES 
 


The Dairy Grading Branch, Dairy Programs shall: 
 


1. Furnish PPD with the current issue of the publication Dairy Plants Surveyed and 
Approved for USDA Grading Service, Section I, and all interim updates 


 
2. Recommend to PPD an appropriate inspection and certification procedure for 


dairy products. 
 


3. Perform all liaison functions necessary to clarify proceedings to suspend or deny 
an applicant's request for export certification service. 


 
4. Provide PPD with guidance regarding health and safety issues that may have an 


impact on the certification of dairy products. 
 


The Processed Products Division, Fruit and Vegetable Programs shall: 
 


1. Conduct on-site verification to determine if the dairy product(s) presented for 
certification have been manufactured in an approved dairy plant as documented in 
Section I, of the publication Dairy Plants Surveyed and Approved for USDA 
Grading Service and interim updates. 
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 2. Validate, by direct observation, that the item(s) presented for export concur with 
the information shown on the manifest and comply with item 1 above.  This 
includes the product name, name and plant number of the manufacturing plant, 
and the number of cases to certify. 


 
 3. Assess all applicants the current hourly fee in accordance with § 52.42 of the 


Regulations Governing Inspection and Certification of Processed Fruits and 
Vegetables and Related Products. 


 
 4. Prepare and distribute the export certificate, and maintain records. 
 


It is mutually agreeable that: 
 


This agreement shall become effective when signed, and shall continue in effect as long 
as mutually agreed.  The agreement may be terminated at any time by the mutual written 
consent of the Branch or Division, or by either Branch or Division giving a 30 day 
written notice to the other Branch or division. 


 
 


Concurrence: 
_________________________________ _________________________________ 
(Signature)   (Date)  (Signature)  (Date) 


 
L. M. Duffy, Chief    Ralph M. Done, Director 
Dairy Grading Branch              Processed Products Division 
Dairy Programs                       Fruit and Vegetable Programs 
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Example:  Export Manifest 
 
 Export Manifest - Verification of Dairy Products 
 
Applicant's Name:     Applicant’s Address: 
 
                                                                                      
 
 
Consignee's Name:     Consignee's Address (City/Country) 
 
 
                                                                                       
 
 
Location of Product (if different from applicant's address): 
 
 
                                                                                    
 
List the following for each item offered. 
 
PRODUCT         BRAND      NAME OF FIRM         LOCATION (CITY/ST)       
 


NO. CASES 


 
 
 
 
 
 
 
The information shown is accurate and validates that the above dairy products have been produced in an 
approved USDA dairy plant. 
 
 
Signature:                                           
 
Title:                                             
 
Date:                                              
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Example:  Dairy Export Verification Service 
 


SOURCE OF SAMPLES 


---Not Applicable--- 


PRODUCT INSPECTED 


ASSORTED DAIRY PRODUCTS 
CODE MARKS ON CONTAINERS   


Not Applicable 
PRINCIPAL LABEL MARKS  


See Below 
PRODUCT                         BRAND             NAME/LOCATION OF FIRM         
 


NUMBER CASES 


Sour Cream              Acme                 Hilmar Cheese/Fresno, CA                               10 
Butter                       Continental        Eddies/Fredrick, MD                                      204 
Cheddar Cheese       Dorman              S & S Dairy/Tempe, AZ                                480 
Colby Cheese           Presser               Danish Creamery/Uniontown, AL                   55 
Cream Cheese          Ralphs                Mid-American/Nelson, MN                             90 
Swiss Cheese           Kraft                   Kraft Foods/Melrose, MN                            2016 


 
 
GRADE: 
 
 
REMARKS:   
 
This is to certify that verification procedures confirm that the product(s) shown above are eligible for 
export certification and have been produced in an approved dairy plant that meets the requirement for 
United States Department of Agriculture grading or inspection service. 
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EXPORTS TO JAPAN 
 


 A. 
 


Certification of frozen products for Japan 


 1. Products That Require PPD Certificates 
 


Export certification by PPD is required on all frozen fruit and vegetable 
products that are not allowed into Japan in the raw state.  When Federal 
certification is not required, the processor or exporter must prepare and 
issue a written affidavit indicating the product freezing temperature, 
freezing date, and storage temperature. 


  
There may be situations when a written affidavit would not be appropriate 
due to the requirements of the importer, or the type of transaction covered 
by the letter of credit.  The U.S. exporter is responsible for knowing when 
a Federal certificate is preferred, but is not a requirement of Japan. 


 
Information regarding Japan's certification requirements or the 
requirements of any other foreign country may be obtained by contacting 
an International Marketing Specialist, Foreign Agricultural Service, at the 
following internet address: http://www.fas.usda.gov/ 


 
PPD export certification is mandatory for the products listed below.  When 
requested, PPD will provide export certification service for all other 
products. 


 
  Products    
 


Certification Responsibility 


  Apple, Apricot, Cherry,  Federal Government (AMS) 
Peach, Pear, Plum, and Quince. 
 
Sweetpotato/Yam.   Federal Government (AMS) 


  
 Eggplant, Peppers, Tomato,  Federal Government (AMS), even when 


  and Cabbage.    one component is in a product consisting of 
multiple ingredients. 


   
  White Potatoes.   Federal Government (AMS), required for 


products that are parboiled in water and 
fresh frozen.  


  


Products parfried in hot oil are  
exempt from Federal certification. 



http://www.fas.usda.gov/�
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 B. 
   


Certification for Japan 


Certification for the Country of Japan may be accomplished by having the sample 
submitted by the applicant, by the applicant requesting that the sample be 
officially drawn, or by verification service. 
 


  1. Sample Submitted by Applicant  
 


Under this type of certification, the applicant is responsible for submitting 
a sample unit covering the export consignment(s).  A "Restricted 
Certificate" is issued to indicate the number of sample units examined, and 
that the sample does not officially represent any lot.    


 
Certification will be limited only to those requests that have all the 
required information documented on the request form that is submitted 
with the sample unit(s). 


 
Inspection and certification procedures shown in the “Sample submitted 
by the Applicant” section are applicable when the sample is submitted by 
the applicant.  The certificate will include the following. 


 
a. Name and address of applicant; 


 
b. Name of the City and Country; 


 
 c. Submitted by Applicant in the source of samples block; 


 
 d. Condition statement in the body, or U.S. Grade, if applicable; 


 
   e. Show the port or terminal of export and entry in the body; 
 
   f. Appropriate restricted certificate statement, if applicable;  
 
   g. Applicant's declaration of the number of units in the consignment;  
 
   h. Date(s) product was frozen (month, date and year); 
 
   i. Temperature of frozen product (in degrees Centigrade); 
 
   j. Temperature of freezer warehouse (in degrees Centigrade) where  
    product is stored; 
 
   k. Name of carrier or vessel; and 
 


l. Other pertinent information relative to the shipment or foreign 
country requirements.  
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Example:  Submitted by Applicant - Certified to Condition 
 


SOURCE OF SAMPLES 


Submitted by Applicant 


PRODUCT INSPECTED 


FROZEN WHOLE KERNEL CORN 
CODE MARKS ON CONTAINERS   


ZX2FX... 
PRINCIPAL LABEL MARKS  


"Mays Frozen Cut Corn, net weight 16 ounces.  Packed by J. L. Mays Frozen Foods, Portland, Oregon  97206" 


CONDITION: Product in good condition.   
                             Product appears fit for human consumption based on organoleptic testing only. 
 
Port of export: Portland, Oregon. 
Port of entry: Shimizu, Japan. 
 
GRADE: 
CERTIFICATE RESTRICTED:  This certificate covers the examination of 1-16 ounce sample unit and does not 
officially represent any lot.  Inspection and certification restricted to product condition only at the request of the 
applicant. 
 
REMARKS: 
Applicant declares this consignment is for 10,000 cases, 24/16 ounce poly bags (240,000 pounds - Applicant's 
count and weight).  Written statement from shipper indicates product was frozen on November 16 and 17, 2010, 
at -20oC., and stored at -18oC.  Means of conveyance is the vessel Hyga Maru and voyage number is X0223. 


 
Example:  Submitted by Applicant - Certified to Grade 
 


SOURCE OF SAMPLES 


Submitted by Applicant 


PRODUCT INSPECTED 


FROZEN WHOLE KERNEL CORN 
CODE MARKS ON CONTAINERS   
T34; and T36... 
PRINCIPAL LABEL MARKS  


"Frosty Frozen Cut Corn, net weight 10 ounces.  Distributed by Saki & Sons, Inc.  Sacramento, California 94210" 


Net weights: 10.0 and 10.2 ounces. 
Color:  Golden (or yellow). 
 
Port of export: Portland, Oregon. 
Port of entry: Kobe, Japan. 
 
GRADE: 
U.S. Grade C 
Score:  75 points each 
CERTIFICATE RESTRICTED:  This certificate covers the grading of 2-10 ounce cartons and does not officially 
represent any lot.  
 
REMARKS:   
Applicant declares this consignment is for 1,500 cases, 24/10 ounce cartons, (22,500 pounds - Applicant's count 
and weight).  Written statement from applicant indicates product was frozen on October 24, 2010, at -20oC., and 
stored at -18oC.  Means of conveyance is the vessel Tosco Maru and the voyage number is Y290. 
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  2. Officially Drawn Sample  
    


Under this type of certification, the sample representing the lot is officially 
drawn by an authorized representative of the Division.  Certification is 
done by the inspector assigned to the processing plant under contract for 
inspection service, or by the designated area office performing lot 
inspection service. 


 
The original of the certificate must be sent to the receiver so that it is 
received prior to the vessel arriving at the port of entry.  When delivery is 
by a commercial airliner the original certificate has to accompany the 
shipment. 


 
Inspection and certification procedures shown in the “Officially Drawn 
Samples” section of this manual are applicable when the sample is 
officially drawn.  The information shown on certificate forms FV-146, 
FV-147, and FV-149 shall include the following: 


 
a. Name and address of applicant; 


 
b. Name of the City and Country; 


 
 c. Officially Drawn (FV-146), in the source of samples block; 


 
 d. Condition statement, if applicable, or certify to U.S. Grade; 


 
   e. Show the port or terminal of export and entry in the body; 
 
   f. Appropriate restricted certificate statement, if applicable; 
 
   g. Date(s) product was frozen (month, date and year); 
 
   h. Temperature of frozen product; 
 
   i. Temperature of freezer warehouse where product is  stored; 
 
   j. Name of carrier or vessel; and 
 
   k. Other pertinent information relative to the shipment or foreign 


country requirements. 
 


Prepare a certificate for each consignment.  Under certain conditions, the 
applicant will require additional certificates.  When two or more importers 
are consigned partial deliveries from the shipment, issue a separate 
certificate for each importer covering the applicable number of units of 
product consigned.  When the vessel docks at two or more ports, issue a 
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separate certificate covering the number of units of product consigned to 
the importer(s), for each port of entry. 
 


 Example:  Officially Drawn - Certified to Grade 
 


SOURCE OF SAMPLES 


Officially Drawn 


PRODUCT INSPECTED 


FROZEN PEAS 
CODE MARKS ON CONTAINERS   


21X; 22X; 23X; and 24X... 
PRINCIPAL LABEL MARKS  


"Ace Frozen Peas, net weight 40 ounces.  Distributed by West, Inc., Los Angeles, CA  90012" 
 
Net weights: Meets label declaration. 
 
Port of export: Los Angeles, California. 
Port of entry: Shimizu, Japan. 
 
GRADE: 
U.S. Grade A 
Average score:  90 points 
 
REMARKS:   
This certificate covers 1600 cases, 12/2-1/2 pound cartons (48,000 pounds - Applicant's count and weight).  Lot 
identified by codes shown above and located in applicant's cold storage warehouse Los Angeles, California.  
Written statement from applicant indicates product was frozen on January 5, 2010, at -20oC., and stored at -18oC.  
Means of conveyance is the vessel Maui Maru and the voyage number is X0033. 


 
Example:  Officially Drawn - Certified to Condition 
 


SOURCE OF SAMPLES 


Officially Drawn 


PRODUCT INSPECTED 


FROZEN PEAS 
CODE MARKS ON CONTAINERS   
21X; 22X; 23X; and 24X... 
PRINCIPAL LABEL MARKS  


"Ace Frozen Peas, net weight 40 ounces.  Distributed by West, Inc., Los Angeles, CA  90012" 
 
CONDITION: Product in good condition.  Product appears fit for human consumption based on  
                             organoleptic testing only. 
 
Port of export: Los Angeles, California 
Port of entry: Shimizu, Japan. 
 
GRADE: 
CERTIFICATE RESTRICTED:  Inspection and certification restricted to product condition only at request of the        
applicant. 
 
REMARKS:   
This certificate covers 1600 cases, 12/2-1/2 pound cartons (48,000 pounds Applicant's count and weight).  Lot 
identified by codes shown above and located in applicant's cold storage warehouse Los Angeles, California.  
Written statement from applicant indicates product was frozen on January 5, 2010, at -20oC., and stored at -18oC.  
Means of conveyance is the vessel Maui Maru and the voyage number is DT007 
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Example:  Continuous Inspection (FV-149CS) - Certified to Grade 
 


CODE MARKS ON CONTAINERS PRODUCT INSPECTED 


FROZEN PEAS 
221X; 222X; 223X; and 224X... 


PRINCIPAL LABEL MARKS  


"Single Frozen Peas, net wt. 40 ounces.  Dist. by Single Foods, Inc., Wasco, Oregon  97065" 


 
Net weights: Meets label declaration. 
 
Port of export: Seattle, Washington. 
Port of entry: Shimizu, Japan  
 
GRADE: 
U.S. Grade A 
Average score: 90 points  
 
REMARKS: 
This certificate covers 1600 cases, 12/2-1/2 pound cartons (48,000 pounds Applicant's count and weight).  Lot 
identified by codes shown above and located in applicant's cold storage warehouse Wasco, Oregon.  Written 
statement from shipper indicates product was frozen on January 5, 2010, at -20oC., and stored at -18oC.  Means of 
conveyance is the vessel Maui Maru and the voyage number is 9980X. 


 
 Example:  Continuous Inspection (FV-149CS) - Certified to Condition 
 


CODE MARKS ON CONTAINERS PRODUCT INSPECTED 


FROZEN PEAS 
221X; 222X; 223X; and 224X... 


PRINCIPAL LABEL MARKS  


"Single Frozen Peas, net wt. 40 ounces.  Dist. by Single Foods, Inc., Wasco, Oregon  97065" 


 
CONDITION: Product in good condition.   
                             Product appears fit for human consumption based on organoleptic testing only. 
 
Port of export: Seattle, Washington. 
Port of entry: Shimizu, Japan. 
 
GRADE: 
CERTIFICATE RESTRICTED:  Inspection and certification restricted to product condition only at the request of 
the applicant. 
 
REMARKS: 
This certificate covers 1600 cases, 12/2-1/2 pound cartons (48,000 pounds - Packers' count and weight).  Lot 
identified by codes shown above and located in applicant's cold storage warehouse Wasco, Oregon.  Written 
statement from applicant indicates product was frozen on January 5, 2010, at -20oC., and stored at -18oC.  Means 
of conveyance is the vessel Maui Maru and the voyage number is DD239. 
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 Example:  Quality Assurance Program (FV-147CS) - Certified to Grade 
 


CODE MARKS ON CONTAINERS PRODUCT INSPECTED 


FROZEN PEAS 
221X; 222X; 223X; and 224X... 


PRINCIPAL LABEL MARKS  


"Single Frozen Peas, net wt. 40 ounces.  Dist. by Single Foods, Inc., Wasco, Oregon  97065" 
 
Net Weight: Meets label declaration. 
 
Port of export: Portland, Oregon. 
Port of entry: Shimizu, Japan. 
 
GRADE: 
 
U.S. Grade A 
Average score: 90 points 
 
REMARKS: 
 
This certificate covers 1600 cases, 12/2-1/2 pound cartons (48,000 pounds - Applicant's count and weight).  Lot 
identified by codes shown above and located in applicant's cold storage warehouse Wasco, Oregon.  Written 
statement from applicant indicates product was frozen on January 5, 2010, at -20EC, and stored at -18EC.  Means 
of conveyance is the vessel Maui Maru and the voyage number is YY189. 


 
 Example:  Quality Assurance Program (FV-147CS) - Certified to Condition 
 


CODE MARKS ON CONTAINERS PRODUCT INSPECTED 


FROZEN PEAS 
221X; 222X; 223X; and 224X... 


PRINCIPAL LABEL MARKS  


"Single Frozen Peas, net wt. 40 ounces.  Dist. by Single Foods, Inc., Wasco, Oregon  97065" 
 
CONDITION: Product in good condition.   
                             Product appears fit for human consumption based on organoleptic testing only. 
 
Port of export: Seattle, Washington. 
Port of entry: Shimizu, Japan. 
 
GRADE: 
 
CERTIFICATE RESTRICTED:  Inspection and certification restricted to product condition only at the request of 
the applicant. 
 
REMARKS: 
 
This certificate covers 1600 cases, 12/2-1/2 pound cartons (48,000 pounds - Applicant's count and weight).  Lot 
identified by codes shown above and located in applicant's cold storage warehouse Wasco, Oregon.  Written 
statement from applicant indicates product was frozen on January 5, 2010, at -20EC, and stored at -18EC.  Means 
of conveyance is the vessel Maui Maru and the voyage number is 2245J. 
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3. Export Verification Service  
  


This service is designed to facilitate the issuance of export certificates 
based on a processor's capabilities of adequately producing wholesome 
products and maintaining these products at a temperature of 0 degrees F. 
or colder to ensure freezing.  Submission of frozen product will not be 
required when products and product components are processed in plants 
that are under the export verification service. 


 
Applicants under contract for in-plant inspection or special agreement for 
lot inspection already meet the verification service requirements.  
Certificates issued under this service will be restricted to products that are 
processed in the United States. 


 
The primary purpose of this service is to evaluate a processor's plant 
sanitation program, processing procedure, and/or records to assure that 
practices will result in producing a wholesome product that is frozen, 
packaged, and stored under good manufacturing practices.  This can be 
accomplished through a combination of submission of process 
records/specifications or on-site evaluations, and review of plant records 
against observed conditions. 


 
 An initial in-plant inspection will be conducted for all applicants who 


request this type of certification service. 
 


When the initial inspection indicates approval, the Application and 
Contract for Export Verification Service will be executed.  Periodic 
inspections will be conducted to verify management's ability to operate a 
reliable program.  Visits should be limited to when the plant is in 
operation and/or repacking product.  The frequency of visits will depend 
upon the plant's history to produce a wholesome product, length of the 
processing season, and size and complexity of the plant.  When plant 
management maintains a reliable program, inspections will be reduced. 


 
Evaluations of the plant's sanitation shall be documented in accordance 
with the Sanitation Form - Export Verification Service.  Other acceptable 
alternatives to the Sanitation Form are the PPD Plant Survey or the PPD 
Plant Systems Audit (PSA). 
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   a. Application and Contract for Export Verification Service,   
     


AMS agrees to: 
 
(1) Perform initial and periodic inspections to verify that the 


conditions of this agreement requesting this type of service 
are met.  


 
(2) Verify through on-site evaluations and/or plant's processing 


and production records, that adequate manufacturing and 
freezing procedures are adhered to in accordance with good 
commercial practice. 


 
(3) Examine finished product only if necessary to evaluate the 


plant's reliability to produce wholesome products.  If 
samples are examined for condition only, inspection will be 
performed at the processor's facility. 


 
AMS reserves the right to increase the frequency of 
inspections where it considers the plant's quality control 
methods unreliable to produce wholesome products. 


 
(4) Provide applicants with the form, "Request for Export 


Certificate".  Upon receipt of the completed form, promptly 
prepare and issue the applicable certificate(s). 


 
    Applicant agrees to: 
 


(1) To use only clean, sound, raw materials that are suitable for 
processing; and to employ such methods of receiving, 
transporting, packaging, preparing, processing and storing 
of foods that are in accordance with good manufacturing 
practices. 


 
(2) Make available reports and records concerning processing 


and production information to assure AMS that products 
intended for export were actually produced at the 
designated plant(s). 


 
(3) Adequately code each primary container of all products.  


Provide AMS information on code identification and the 
primary container code mark(s) shipped for each 
consignment. 


 
(4) Complete and submit “Request for Export Certificate" for 


each certificate that is requested. 
 


(5) Pay all costs associated with initiation and maintenance of 
the service.  
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b. Responsibilities 
 


Officers-in-charge will be responsible for providing the Regional 
office with the name and location of applicants under this type of 
agreement.  The Regional offices will transmit this information 
electronically to the National office. 


 
The National office will compile and forward a listing of approved 
plants to the Regional and field offices.  Applicants can request 
this information from any Division location.  


 
The area supervisor will inform the Regional Director of plants 
that operate under marginal sanitation conditions that may result in 
producing an unwholesome product.  Unless appropriate corrective 
action is taken within the time specified, the area supervisor, with 
concurrence of the Regional Director may terminate the 
agreement. 


 
c. Distribution 


 
(1) Application for Export Verification Service example 


 
The area supervisor shall sign the original and two copies 
of the agreement and forward the documents to the 
applicant for concurrence and signature.  Request that the 
applicant return the original and one copy.  Send the 
returned copy to the Regional office. 


 
(2) Sanitation Form  


 
Original maintained at the field office.  Upon request, 
provide one copy to the applicant.  One copy to the 
Regional office when a critical deficiency is reported. 


 
d. Certification Statement (Form FV-146) 


 
See the following example - Export Verification Service (Japan) 


     
    See the following examples - Export Verification Service  
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Example:  Export Verification Service (Japan) 
 


SOURCE OF SAMPLES 


----Not Applicable---- 


PRODUCT INSPECTED 


FROZEN WHOLE KERNEL CORN 
CODE MARKS ON CONTAINERS   


26L2; 26L3; 26L4; and 26L5... 
PRINCIPAL LABEL MARKS  


"Ace Frozen Cut Corn, Net Wt. 40 ounces Dist. by West, Inc., Los Angeles, CA  90012" 
 
Port of export: Los Angeles, California 
Port of entry: Kobe, Japan. 
 
 
GRADE: 
 
Meets requirements for Export Verification Service to Country of Japan 
 
REMARKS:   
 
Applicant declares this consignment is for 1600 cases 12/2-1/2 pound cartons (48,000 pounds - Applicant's count 
and weight).  Lot identified by codes shown above and located in applicant's cold storage warehouse Los Angeles, 
California.  Written statement from applicant indicates product was frozen on January 5, 2010, at -20oC., and 
stored at -18oC.  Means of conveyance is the vessel Maui Marie and the voyage number is A600. 


 
 Example:  Export Verification Service 
 


SOURCE OF SAMPLES 


----Not Applicable---- 


PRODUCT INSPECTED 


DEHYDRATED POTATO FLAKES 
CODE MARKS ON CONTAINERS   


See “Remarks” below. 
PRINCIPAL LABEL MARKS  


"Ace Dehydrated Potato Flakes, Net Wt. 40 ounces Dist. by West, Inc., Los Angeles, CA  90012" 
 
 
XXXXX:  Product was produced in a facility meeting applicable U.S. Food and Drug Administration Good 
Manufacturing Practices.  The above product is typically processed between 205 degrees and 212 degrees 
Fahrenheit for 15 to 60 minutes then packaged and placed in a dry storage warehouse. 
 
 
 
 
REMARKS:   
 
Consignment is for 1600 cases 12/2-1/2 pound cartons -- 48,000 pounds - Applicant's count and weight.  
Applicant states product coded A220.  Product identified with Reference no. AZ12345. 
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 Example:  Export Verification Service 
 


SOURCE OF SAMPLES 


----Not Applicable---- 


PRODUCT INSPECTED 


FROZEN FRENCH FRIED POTATOES 
CODE MARKS ON CONTAINERS   


See “Remarks” below. 
PRINCIPAL LABEL MARKS  


"Ace Frozen French Fried Potatoes, 30 lbs. Net Wt., Packed 6/5 lb. Distributed by Idahoan Producers,  
  Idaho Falls, ID." 
 
 
XXXXX:  Product was produced in a facility meeting applicable U.S. Food and Drug Administration Good 
Manufacturing Practices.  The above product is typically processed to a minimum of 90 degrees Centigrade (194 
degrees Fahrenheit) and frozen and stored at -18 degrees Centigrade (0 degrees Fahrenheit). 
 
REMARKS:   
 
Consignment is for 1600 cases 6/5 pound bags, 48,000 pounds, applicant's count and weight.  Applicant states 
product coded P21202.  Product identified with Reference no. AZ12345. 
 


 
Example:  Application and Contract for Export Verification Service 


 
 UNITED STATES DEPARTMENT OF AGRICULTURE 
 Agricultural Marketing Service 
 Fruit and Vegetable Programs 
 Processed Products Division 
 
 Application and Contract for Export Verification Service 
 
I (We)                                                              , located at                                                               
hereinafter referred to as the applicant, hereby make application for the special agreement export 
certification service.  The service will be restricted to the certification of frozen fruit and 
vegetable products exported to the country of Japan. 
 
I. Applicant agrees that with respect to: 
 
 A. Regulations


 


 - To conform to all applicable Federal, state, and local sanitation 
regulations. 


 B. Plant Condition


 


 - To maintain the processing plant, equipment, and premises in 
accordance with good commercial practice, whereby products produced are 
wholesome. 


 C. Raw Material and Processing - To use only sound raw material which has been 
handled or stored under sanitary conditions and is suitable for processing; and to 
employ such methods of handling raw materials for processing as may be 
necessary to conform to the sanitary requirements, and to process in accordance 
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with good commercial practice. 
 
 D. Coding


 


 - To code adequately each primary container of all products packed.  
Adequate coding shall consist of, but is not limited to, marking each container 
with a legible, permanent series of numbers that will distinguish it from all other 
lots packed. 


 E. Labeling


 


 - Not to use or permit use of any label on which reference is made to the 
U.S. grade on any product which has not been certified as meeting the 
requirements of that grade and meets the requirements of the regulations. 


 F. Payment


 


 - To pay by check, draft, or money order drawn to the order of U.S. 
Department of Agriculture for the service covered herein within the due dates 
specified on bill. 


II. AMS agrees that with respect to: 
 
 A. 
 


Services 


  l. To ascertain whether applicable sanitation requirements are met for plants 
requesting this type of service.  AMS will perform initial and periodic 
sanitation inspections, and examine product samples if necessary to verify 
adherence to this provision. 


 
AMS reserves the right to increase the frequency of sanitation inspections 
if conditions indicate non-compliance with sanitation requirements. 


 
2. To promptly prepare and issue export certificate(s) upon receipt of the 


completed form, "Request for Export Certificate". 
 


B. 
 


Charges 


To assess the applicable fee for the required micro analyses and charge for 
verification inspections in accordance with § 52.42 of the Regulations Governing 
Inspection and Certification of Processed Fruits and Vegetables and Related 
Products. 


 
III. Termination, Suspension, or Withdrawal of Service 
 


Export certification service shall be provided at the designated plant(s) and shall be 
continued until the service is suspended, withdrawn, or the agreement is terminated by: 


 
A. Mutual consent; 


 
B. Either party giving the other party 60 days' written notice specifying the date of 


suspension or termination; 
 
 C. A written one-day's notice by AMS if the applicant fails to honor any invoice 
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within 30 days after date of receipt, or if the applicant fails to maintain the 
designated plant in a sanitary condition or to use suitable raw material for 
processing; 


 
D. Bankruptcy of the applicant or closing out of business, or change in controlling 


ownership of the firm; or 
 


E. AMS at any time, acting pursuant to any applicable laws, rules or regulations, 
debarring the applicant from receiving any further benefits of the service. 


 
This application when approved shall constitute an agreement between the 
undersigned and AMS in accordance with the terms and conditions provided 
herein. 


 
 
 
 
APPROVED: APPROVED: 
                                                                                                        
NAME OF APPLICANT U.S.DEPARTMENT OF AGRICULTURE 
              AGRICULTURAL MARKETING SERVICE 
                                                                                FRUIT AND VEGETABLE PROGRAMS 
                                                                                                     
BY (signature) BY (signature) 
 
                                                                                                     
TITLE TITLE 
 
                                                                                                     
DATE DATE 
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Example:  Sanitation Form - Export Verification Service 
 
SANITATION FORM - EXPORT VERIFICATION SERVICE 
 
PLANT: 
 
 
LOCATION: 
 
 
PRODUCT(S) BEING PACKED: 
 
 
 
 
 A. SANITATION PROGRAM 
 


 YES  NO 


1. Is there a planned sanitation program?   


2. Is there an adequate program to prevent rodents, birds, or animals 
on the premises, in the receiving area, and/or warehouse? 


  


3. Is there an adequate program to control insects on the premises, in 
the receiving area, processing area, and/or warehouse? 


  


 B.  PREMISES 
 


  


1. Are there significant deficiencies in the general appearance of the 
premises? 


  


2. Are weeds, trash, rubbish, unused machinery or "junk" a problem?   


3. Are there offensive odors?   


4. Is there a dust or soot problem?   


5. Is there a drainage problem?   
 C.  RECEIVING AREA 
 


  


1. Is the general appearance satisfactory?   


2. Is the area free from offensive odors?   
 
 D.  PLANT CONSTRUCTION AND DESIGN 
 


 
 YES 


 
 NO 


1. Is general appearance, construction and condition of the buildings 
satisfactory? 


  


2. Do floors, gutters or drains have sufficient slope and outlets to 
drain adequately? 
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3. Are buildings adequately ventilated so that all areas are kept 
reasonably free from excessive heat, steam, condensation, vapors, 
smoke or fumes? 


  


4. Are there leaks in the roof?   


5. Are there leaking pipes or valves?   
 E.  PROCESSING AREA, EQUIPMENT AND FACILITIES 
 


  


1. Is the general appearance satisfactory?   


2. Are the equipment and area structures free from flaking paint and 
rust? 


  


3. Is the area free from offensive odors?   


4. Are containers and utensils used in handling the product cleaned, 
stored and utilized in such a manner as to preclude an insanitary 
condition? 


  


5. Are product belts clean and in good condition?   


6. Are gutters and drains in good repair, functioning satisfactorily and 
properly fitted with grates and screens? 


  


7. Are plant facilities and equipment satisfactory with respect to 
absence of slime and/or mold buildup? 


  


8. When overflow sirup and brine are used, are they properly handled 
to avoid contaminating the products? 


  


9. Are window ledges, wall plates, beams, equipment, etc., free from 
lunch boxes, tools, and personal gear? 


  


 
 F.  TOILET FACILITIES 
 


 
 YES 


 
 NO 


1. Are toilet rooms clean, dry, and of good general appearance?   


2. Are all toilets, sinks, and faucets in good working condition?   
 G.  WAREHOUSE AND STORAGE FACILITIES 
 


  


1. Is the warehouse in good repair?   


2. Are the packaging, labeling, and storage areas neat and orderly?   


3. Are empty containers protected from dust and other sources of 
contamination? 


  


4. Are materials and supplies stacked in a manner to permit sanitation 
inspection? 
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 H.  WASTE DISPOSAL 
 


  


1. Is the general appearance of collecting area satisfactory?   


2. Is drainage in area(s) suitable?   
 I.  PERSONNEL 
 


  


1. Do employees wear suitable clothing, including effective head 
coverage? 


  


2. Are employees working in the processing area free from insecure 
jewelry (bracelets, dangling earrings, etc.)? 


  


3. Are employees working in direct contact with food, free from 
infected lesions or skin diseases? 


  


4. Is gum chewing and all uses of tobacco limited to designated areas 
away from the processing areas? 


  
 


5. Are other personnel habits such that will preclude contamination of 
the food? 


  


 
 REMARKS SHEET 
 


NAME AND ADDRESS OF PLANT 
 
 
 


DATE 


ITEM  
(List by letter 
 and number) 


 
 REMARKS 


  


  


  


  


  


  


  


 SIGNATURE 
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EXPORTS TO SOUTH KOREA 
 
 A. 
 


Certification of frozen products for South Korea 


Certification for South Korea may be accomplished by having the sample 
submitted by the applicant, by the applicant requesting that the sample units be 
officially drawn, or by export verification service.  The Korean government 
requires certification of frozen fruits and vegetables, and temperature declaration 
statement from the applicant.  All frozen fruits and vegetables are required to be 
inspected prior to shipping. 


 
  1. Temperature Requirements 
 


Temperature integrity and statement accuracy are the responsibility of the 
applicant.  The requirement is that the product be frozen and maintained at 
-17.8 degrees C.  The applicant shall submit a letter that indicates 
compliance with temperature requirements. 


 
 2. Certification 


 
Certificate forms FV-146, FV-147, and FV-149 are applicable.  Applicants 
have the option of having the product graded to a U.S. Standard or 
restricting inspection to product condition. 


 
Note: Do not grade product to a U.S. Grade Standard or describe quality levels 


when inspection and certification is restricted to product condition. 
 


Information shown on the certificate will be determined on the type of 
certification requested and how the sample is obtained.  The following 
examples indicate the information required for certificates issued for 
South Korea. 


 
Be certain to include in the REMARKS section of the certificate the 
following: 


 
   a. Applicant's declaration of the number of units in the consignment, 


when applicable; and 
 
   b. Declaration of temperatures (see the following examples). 
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 Example:  Officially Drawn - Certified to Grade 
 


SOURCE OF SAMPLES 


Officially Drawn 


PRODUCT INSPECTED 


FROZEN BLUEBERRIES 
CODE MARKS ON CONTAINERS   


72552... 
PRINCIPAL LABEL MARKS  


"GARDEN Fresh Frozen Cultivated Blueberries 30 LBS net 13.61 kg Dist. by Garden Frozen Foods Baltimore, 
Maryland" 
 
Type - Cultivated 
 
GRADE: 
 
U.S. GRADE A or U.S. FANCY 
Average score:  94 points 
 
REMARKS:   
 
This certificate covers 1000 corrugated cases, 30 pounds each (30000 Pounds - Applicant's count and weight).  
Lot identified by code as shown and located at Deep Cold Storage, Baltimore, Maryland.  Written statement from 
applicant states that product has been frozen at or below -17.8 degrees C., and the storage temperature was kept at 
or below -17.8 degrees C. 


 
 Example:  Officially Drawn - Certified to Condition 
 


SOURCE OF SAMPLES 


Officially Drawn 


PRODUCT INSPECTED 


FROZEN BLUEBERRIES 
CODE MARKS ON CONTAINERS   


72552... 
PRINCIPAL LABEL MARKS  


"GARDEN Fresh Frozen Cultivated Blueberries 30 LBS net 13.61 kg Dist. by Garden Frozen Foods Baltimore, 
Maryland" 
 
Condition: Product in good condition.   
                                   Product appears fit for human consumption based on organoleptic testing only. 
 
GRADE: 
 
CERTIFICATE RESTRICTED:  Inspection and certification restricted to product condition only at the request of 
the applicant. 
 
REMARKS:   
 
This certificate covers 1000 corrugated cases, 30 pounds each (30,000 Pounds - Applicant's count and weight).  
Lot identified by code as shown and located at Deep Cold Storage, Baltimore, Maryland.  Written statement from 
applicant states that product has been frozen at or below -17.8 degrees C., and the storage temperature was kept at 
or below -17.8 degrees C. 
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Example:  Officially Drawn - Certified to Condition - Multiple Products 
 


SOURCE OF SAMPLES 


Officially Drawn 


PRODUCT INSPECTED 


VARIOUS FROZEN FRUITS AND VEGETABLES 
CODE MARKS ON CONTAINERS   


See Below 
PRINCIPAL LABEL MARKS  


See Below 


             PRODUCT   CODE MARK LABEL            
 


NUMBER CASES (POUNDS) 


Cultivated Blueberries 72552 Garden 500 cases (15000 Pounds) 
Raspberries  72223 Freshie 200 cases  (6000 Pounds) 
Blackberries  75443 Garden 300 cases  (9000 Pounds) 
Peaches  80654 Terrace 200 cases  (6000 Pounds) 


 
Condition: Product in good condition.   
                                   Product appears fit for human consumption based on organoleptic testing only. 
 
GRADE: 
 
CERTIFICATE RESTRICTED:  Inspection and Certification restricted to product condition only at the request of 
the applicant. 
 
REMARKS: 
This certificate covers 1200 cases, 30 pounds each (36,000 pounds - Applicant's count and weight).  Lot identified 
by code as shown and located at Deep Cold Storage, Baltimore, Maryland.  Written statement from applicant 
states that product has been frozen at or below -17.8 degrees C., and the storage temperature was kept at or below 
-17.8 degrees C. 


 


 Example:  Submitted by Applicant - Certified to Condition 
 


SOURCE OF SAMPLES 


Submitted by Applicant 


PRODUCT INSPECTED 


FROZEN SPINACH 
CODE MARKS ON CONTAINERS   


72254... 
PRINCIPAL LABEL MARKS  


"JUST PICKT Frozen Leaf Spinach, net weight 3 pounds.  Distributed by Bird Frozen Foods  Baltimore, 
Maryland" 


CONDITION: Product in good condition.   
                                   Product appears fit for human consumption based on organoleptic testing only. 
 
 
GRADE: 
CERTIFICATE RESTRICTED:  This certificate covers the examination of 1-3 pound container and does not 
officially represent any lot.  Inspection and certification restricted to product condition only at the request of the 
applicant. 
 
REMARKS:   
Applicant declares this consignment is for 10,000 cases, 12/36 ounce cartons (270,000 pounds Applicant's count 
and weight).  Written statement from applicant states that product was frozen at or below -17.8 degrees C., and 
the storage temperature was kept at or below -17.8 degrees C. 
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Example:  Submitted by Applicant - Certified to Condition - Multiple Products 
 


SOURCE OF SAMPLES 


Submitted by Applicant 


PRODUCT INSPECTED 


VARIOUS FROZEN FRUITS 
CODE MARKS ON CONTAINERS   


See Below 
PRINCIPAL LABEL MARKS  


See Below 
PRODUCT    CODE LABEL                           


 
CONTAINER SIZE 


Cultivated Blueberries                     727734 Just Pickt 12/3 pound 
polybags 


Raspberries              988761 Everfresh 6/5 pound 
polybags 


Peaches     665231 Tree Fresh 12/2 pound 
polybags 


 
Condition: Product in good condition.   
                                   Product appears fit for human consumption based on organoleptic testing only. 
 
GRADE: 
CERTIFICATE RESTRICTED:  This certificate covers the examination of 3 sample units and does not officially 
represent any lot.  Inspection and certification restricted to product condition only at the request of the applicant. 
 
REMARKS:   
Applicant declares this consignment is for 10,000 cases, (240,000 pounds - Applicants count and weight).  
Written statement from applicant states that product was frozen at or below -17.8 degrees C., and the storage 
temperature was kept at or below -17.8 degrees C. 


 
Example:  Export Verification Service 


 
SOURCE OF SAMPLES 


----Not Applicable---- 


PRODUCT INSPECTED 


FROZEN WHOLE KERNEL CORN 
CODE MARKS ON CONTAINERS   


26L2; 26L3; 26L4; and 26L5... 
PRINCIPAL LABEL MARKS  


"Ace Frozen Cut Corn, Net Weight 40 ounces Distributed by West, Inc., Los Angeles, CA  90012" 
 
Product was produced in a facility meeting applicable U.S. Food and Drug Administration Good Manufacturing 
Practices.  The above product is typically processed to a minimum of 90 degrees Centigrade (194 degrees 
Fahrenheit) and frozen and stored at -18 degrees Centigrade (0 degrees Fahrenheit). 
 
GRADE: 
Meets requirements for Export Verification Service to South Korea. 
 
REMARKS:   
Applicant declares this consignment is for 1600 cases 12/2-1/2 pound cartons (48,000 pounds, Applicant's count 
and weight).  Lot identified by codes shown above and located in applicant's cold storage warehouse Los Angeles, 
California.  Written statement from applicant states that product was frozen at or below -17.8 degrees C., and the 
storage temperature was kept at or below -17.8 degrees C. 
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Attachments        Version Date 


         (Printed for distribution) 
 


 
7 CFR 46:           __________  
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR. 
 
21 CFR 145.190, 146.187, 150.110:      __________ 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR. 
 
Dairy Plants Surveyed and Approved for USDA Grading Service:  __________ 
http://www.ams.usda.gov/AMSv1.0/dairy. 
 
USDA, APHIS Federal Phytosanitary Certificates are not issued for the  
listed products:          __________ 
http://www.aphis.usda.gov/import_export/plants/plant_exports/ineligible.shtml.   
 
FDA Certificate of Free Sale for export items:     __________ 
http://www.fda.gov/RegulatoryInformation/Guidances/ucm125789.htm.     
 
Form FV-356, Application for Inspection and Certificate of Sampling:  __________ 
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 
 
Form AD 112, Report of Unserviceable, Lost, Stolen, Damaged or  
Destroyed Property:          __________ 
http://www.ocio.usda.gov/forms/ocio_forms.html.  
 
Form AMS 420, Receipt for Personal Property:     __________ 
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 
 
 
Checked Materials have been printed from the links in this Manual and included for 
reference. 
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“SCI moving forward in the 21st Century using technology, innovation, and old fashioned hard work” 
 
 
Non-Discrimination Policy:  In accordance with Federal civil rights law and U.S. Department of 
Agriculture (USDA) civil rights regulations and policies, the USDA, its Agencies, offices, and 
employees, and institutions participating in or administering USDA programs are prohibited from 
discriminating based on race, color, national origin, religion, sex, gender identity (including gender 
expression), sexual orientation, disability, age, marital status, family/parental status, income derived 
from a public assistance program, political beliefs, or reprisal or retaliation for prior civil rights 
activity, in any program or activity conducted or funded by USDA (not all bases apply to all 
programs).  Remedies and complaint filing deadlines vary by program or incident.  
 
Persons with disabilities who require alternative means of communication for program information 
(e.g., Braille, large print, audiotape, American Sign Language, etc.) should contact the responsible 
Agency or USDA’s TARGET Center at (202) 720-2600 (voice and TTY) or contact USDA through 
the Federal Relay Service at (800) 877-8339.  Additionally, program information may be made 
available in languages other than English.  
 
To file a program discrimination complaint, complete the USDA Program Discrimination Complaint 
Form, AD-3027, found online at http://www.ascr.usda.gov/complaint_filing_cust.html and at any 
USDA office or write a letter addressed to USDA and provide in the letter all of the information 
requested in the form.  To request a copy of the complaint form, call (866) 632-9992.  Submit your 
completed form or letter to USDA by:  (1) mail:  U.S. Department of Agriculture, Office of the 
Assistant Secretary for Civil Rights, 1400 Independence Avenue, SW, Washington, D.C. 20250-
9410; (2) fax:  (202) 690-7442; or (3) email:  program.intake@usda.gov.  USDA is an equal 
opportunity provider, employer, and lender. 
  



http://www.ascr.usda.gov/complaint_filing_cust.html

mailto:program.intake@usda.gov





 


 


 
USDA Purchases Manual 


Table of Contents 
 
INTRODUCTION .......................................................................................................................................... 3 
GUIDE FOR ELECTRONIC USAGE ........................................................................................................... 3 
USDA PURCHASE PROGRAMS ................................................................................................................. 4 
FOOD DEFENSE REQUIREMENTS ........................................................................................................... 4 
DOMESTIC ORIGIN REQUIREMENTS ..................................................................................................... 5 


Domestic Origin Verification Required...................................................................................................... 5 
Verification of Code Trace-back ................................................................................................................ 6 
Segregation Plans ..................................................................................................................................... 11 
Billing Procedures .................................................................................................................................... 12 
Indefinite Delivery - Indefinite Quantity (IDIQ) Contracts ...................................................................... 12 


EXAMPLE DOMESTIC ORIGIN CERTIFICATION EXHIBIT 1 ............................................................ 13 
Code Trace-back Request Letter .............................................................................................................. 14 
Trace-back Documentation Review Letter ............................................................................................... 15 


PROGRAM REQUIREMENTS ................................................................................................................... 16 
General Requirements .............................................................................................................................. 16 
USDA Commodity Purchase Order Folders (for processed products) ..................................................... 17 
USDA Purchase Order Checklist ............................................................................................................. 18 
Checkloading Ledger ................................................................................................................................ 19 


CERTIFICATION ........................................................................................................................................ 20 
ADDITIONAL REQUIREMENTS .............................................................................................................. 23 
CASE STAMPING ....................................................................................................................................... 26 
CHECKLOADING ....................................................................................................................................... 26 


Responsibilities ......................................................................................................................................... 27 
Defining SCI Division Responsibilities.................................................................................................... 28 
Distribution ............................................................................................................................................... 37 


SUBMITTAL OF REVIEW SAMPLES ...................................................................................................... 48 
DELINQUENT PURCHASE ORDERS ...................................................................................................... 54 
INSPECTION OF FARM SERVICE AGENCY (FSA) PEANUTS AND PEANUT PRODUCTS ........... 54 


Eligibility of Raw Peanuts ........................................................................................................................ 54 
Peanut Butter ............................................................................................................................................ 55 
Roasted Peanuts and Peanut Granules ...................................................................................................... 57 
Analytical and Microbiological Tests ....................................................................................................... 59 


RE-DONATION OF USDA PURCHASES ................................................................................................. 61 
RE-INSPECTION OF USDA PURCHASES - QUALITY AND CONDITION ......................................... 61 
RE-INSPECTION OF USDA PURCHASES - MISSING SEALS .............................................................. 65 
REJECTED LOTS ........................................................................................................................................ 65 
REPORT FRAUD OR CRIMINAL CONDUCT ......................................................................................... 66 
Frozen French Fried Potato Products ............................................................................................................ 67 


Salsa Sampling ......................................................................................................................................... 71 
Sodium Content Testing ........................................................................................................................... 71 
Vitamin C Analysis of Fortified Juices .................................................................................................... 73 
Task List for Fresh Sliced Apple Review ................................................................................................. 74 
Task List for Fresh Baby-Cut Carrots Review ......................................................................................... 76 
Instructions for the Inspection of Pit Material and Quality of Dried Plum Pieces ................................... 78 
Instructions for the Inspection of Foreign Material and Quality of Dried Fruit and Nut, and Fruit mix .. 80 


DEFINITION OF TERMS ........................................................................................................................... 85 
REFERENCE LINKS ................................................................................................................................... 86 
 







 


 


SCI Division Inspection Series  USDA Purchases Manual 
Effective Date:  August 2016 Page 3 of 86 


INTRODUCTION 
 
This manual contains information and guidelines for Specialty Crops Inspection (SCI) Division 
inspection personnel.  It is provided to promote uniformity in the inspection and certification of 
commodities intended for delivery to USDA purchase programs.  Contact your immediate 
supervisor as needed for any situation not addressed in this manual. 
 
This manual contains links to various internal and external sources of information.  For 
inspection personnel without internet or intranet access, please contact your immediate 
supervisor to obtain hard copies of documents as needed. 
 
GUIDE FOR ELECTRONIC USAGE 
 
The Administrative, Inspection, and Management (AIM) System of instructional manuals is 
available electronically in Adobe Acrobat Portable Document Format (PDF) at the following 
intranet address:  http://agnis/sites/FV/PPB/AIM/default.aspx.   
 
When accessed electronically, AIM materials have hyperlinks and hypertext (visible as 
underlined blue text) available to the PDF user.  Clicking on a hyperlink takes the reader to a 
web site with information relating to the subject.  Hypertext will link the reader to a different 
page within the current manual - or even a different manual - with information relating to the 
subject.  For example, the hypertext in the Table of Contents allows a reader to go directly to the 
section of interest in the manual by clicking on the section title within the Table of Contents.   
 
PDF offers a variety of tools depending on the Adobe version the reader has.  The newer the 
version, the more tools available.  To learn about the variety of PDF search options available:  
 


• Click on the “Help” tab on the top of this page,  
• Then click on the “Adobe Acrobat Help” bar,   
• Type the word “Search” in the “Search” box, and click on the “Search” button,   
• A series of options will become available,   
• Click on the “Access Search Features” link and follow the instructions for the type of 


search you are interested in. 
 
This document format allows a PDF user to easily search for content within a document, or 
within multiple documents.   
 
 
  



http://agnis/sites/FV/PPB/AIM/default.aspx
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USDA PURCHASE PROGRAMS  
 
USDA purchase programs include deliveries of fruit and vegetable products to domestic food 
assistance organizations and the National School Lunch Program. The Commodity Procurement 
Staff (CPS) buys fresh and processed fruits, vegetables, and specialty items from industry 
vendors to provide food for those in need and remove surplus production from the marketplace.  
Foods are often low in fat, sugar and sodium, and always grown and processed in the United 
States. 
 
Specialty Crops Inspection (SCI) Division is the agency responsible for inspecting and certifying 
products for delivery to USDA Purchase Programs.  SCI Division works closely with CPS to 
accomplish these duties in accordance with CPS requirements. 
 
FOOD DEFENSE REQUIREMENTS 
 
To implement safeguards so that their food recipients receive safe and wholesome products, all 
processed fruit and vegetable vendors doing business with CPS are required to have a food 
defense audit conducted by the SCI Division to help each vendor identify vulnerabilities.  All 
vendors must be in full compliance with the Food Defense requirement prior to purchase order 
awards, and must fix any deficiencies identified in the audits, or they will be unable to sell their 
product to the agency.  Beneficiaries of the Division’s efforts are domestic food assistance 
organizations and the National School Lunch Program.   
 
A Food Defense audit includes requirements regarding each vendor’s food defense plan, 
preventive measures relative to tampering and intentional contamination, written defense 
practices, hiring practices, and ample security both in-plant and at off-site warehouses and 
storage facilities.   
 
The Food Defense System Survey addresses Food Defense issues as identified in the Food and 
Drug Administration (FDA) publication Guidance for Industry, Food Producers, Processors, and 
Transporters:  Food Security Preventive Measures Guidance.  This Food Defense survey meets 
the requirements of the CPS, USDA Purchase Programs, and other programs requiring a Plant 
Survey and Food Defense System Survey.  This survey may be used for any processing facility, 
storage, or offsite warehouse facility.  The guidelines and rating elements listed should be used 
to determine facility ratings.  A copy of this survey can also be found at the Fruit and Vegetable 
Program, SCI Division website at the following internet address:  
https://www.ams.usda.gov/services/auditing/food-defense-system-survey 
 
 
 
 
 
 
 
 



http://www.fda.gov/food/guidanceregulation/guidancedocumentsregulatoryinformation/fooddefense/ucm083075.htm

https://www.ams.usda.gov/services/auditing/food-defense-system-survey
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DOMESTIC ORIGIN REQUIREMENTS  
 
AMS is responsible for ensuring all fruit, vegetable, and nut commodities purchased for USDA 
food assistance outlets are 100 percent grown in the United States.  This means that products 
shall have originated entirely from crops grown, processed, and packed in the United States, its 
territories or possessions, the Commonwealth of Puerto Rico, or the Trust Territories of the 
Pacific Islands (hereinafter referred to as the United States) in accordance with responsible 
commercial practices, during the packing season, and from the crop year(s) specified in the 
Commodity Specification, or Solicitation.   
 
The following examples illustrate products that do NOT meet this 100 percent domestic origin 
requirement: 
 


A. Imported pineapple tidbits to be used in a canned fruit cocktail. 
 


B. A concentrated or single strength juice product that contains an imported juice 
concentrate component. 
 


C. Use of imported tomato paste in the production of canned vegetarian beans.  
 


D. Production of frozen French fried potatoes from potatoes grown in Canada. 
 


When present at the processing facility, the inspector will monitor product formulation and 
verify that the product and product components are of the required origin.  The inspector will be 
familiar with and follow the appropriate verification instructions for the product inspected.  
Discuss deviations with appropriate supervisory personnel and notify the appropriate plant 
official of any deviations as instructed. 
 
Domestic Origin Verification Required 
 
Verification of domestic origin is required for each purchase order that is awarded.  There are 
two options available to contractors for ensuring compliance.  The first option is the Domestic 
Origin Verification (DOV) Program.  The DOV program is a an audit-based program to verify 
contactors, subcontractors, suppliers, or processors procedures for ensuring that fruits, nuts, and 
vegetables sold to USDA, AMS are of 100% U.S. origin.  (See the AIM Inspection Series, DOV 
Audit Program Manual, or contact your supervisor for more information on the DOV program.)   
 
The second option is a code trace-back for contractors that do not participate in the DOV 
Program. A trace-back is required for every purchase order awarded. 
 
See the Indefinite Delivery - Indefinite Quantity (IDIQ) Contracts section of this manual for 
IDIQ specific instructions. 
 
 
 
 
 



https://www.ams.usda.gov/sites/default/files/media/DOV_General_Program_Information%5B1%5D.pdf

https://www.ams.usda.gov/sites/default/files/media/DOV_General_Program_Information%5B1%5D.pdf
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Verification of Code Trace-back 
 
“Code trace-back” is the documentation from contractors, subcontractors, and/or suppliers 
describing the processing/packing of a product from the production code back to the grower(s).  
The contractor must have a system in place with adequate documentation to substantiate that the 
commodity delivered was derived from crops solely grown and processed in the United States.  
Verification of code trace-back is the review of the contractors trace-back documents 
substantiating the domestic origin of commodities intended for delivery of USDA purchase 
orders. 
 
The responsibility for compliance is the contractors, regardless of whether the product was 
processed/packed in their facility or if it originated from other sources (subcontractors and 
suppliers).  If a contractor receives crops or products originating from other sources, it is up to 
the contractor to obtain proof of domestic origin compliance from those sources.  Adequate 
documentation may include, but is not limited to the following areas: list of growers, raw 
material receipts, blend records, and/or in-process or production records documenting the code 
traced. 
 
See the Indefinite Delivery - Indefinite Quantity (IDIQ) Contracts section of this manual for 
IDIQ specific instructions. 
 
 A. Non-DOV Participants 
 
  1. Contractors (subcontractors and suppliers) responsibilities: 
 


Contractors will be required to trace one code, per facility, per 
purchase order, for each commodity provided on USDA purchase 
orders at a minimum.  An exception to this requirement is for 
Indefinite Delivery - Indefinite Quantity (IDIQ) Contracts 
(see page 12). 


 
    a. Provide inspector with signed original Domestic Origin 


Certification Exhibit 1 form.  The Domestic Origin Certification 
Exhibit 1 is available to the contractor in the AMS Master 
Solicitation.   


 
b. The contractor will provide the inspector or other SCI 


representative with documentation (for example invoices, purchase 
documents, list of growers, etc.) when responding to the Code 
trace-back Request Letter to verify that product used for the USDA 
purchase order is domestic.  If all product used for production of 
the code trace-back is domestic, then the domestic origin 
requirement is considered satisfied. 


 
c. The contractor who uses non-domestic products similar to products 


purchased by AMS shall have and provide a detailed plan which 
documents how the non-domestic product is kept segregated from 
the domestic product, in addition to the requirements listed above. 


 



https://www.ams.usda.gov/selling-food/solicitations

https://www.ams.usda.gov/selling-food/solicitations
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d. The contractor must provide a copy of the segregation plan to the 
Officer-in-Charge (OIC) or other SCI representative within ten 
days of the purchase order award.  Date of receipt should be 
noted on the segregation plan.  Segregation plans must be approved 
by SCI.  Once approved, date of approval and signature of 
approving official should be noted on the segregation plan. 


 
e. The burden of proof of compliance is on the contractor. The 


contractor is responsible for obtaining documentation from their 
processors, suppliers, or subcontractor demonstrating the same 
level of trace-back as the contractor is required to provide.   


 
  2. SCI Division responsibilities (processed products) 
 


If a contractor chooses not to participate in the DOV program, the 
inspector will: 


 
a. Obtain a signed original Domestic Origin Certification Exhibit 1 


form from the contractor and file it in the purchase order folder.  
 


Do not issue a Certificate of Loading until an original Domestic 
Origin Certification Exhibit 1 is received. 


 
b. Obtain the segregation plan from the OIC and place it in the 


purchase order folder, if applicable. 
 


c. Verify a list of acceptable codes is available for shipment. 
 


d. Request trace-back by preparing the top portion of the Code Trace-
back Request Letter, as shown at the end of this section.  The 
completion due date given to the contractor for receipt of the 
code trace-back will be determined by the inspector. 


 
e. Verify trace-back documentation provided by the contractor upon 


receipt on a minimum of one code mark per facility, per 
commodity for each purchase order awarded.  Trace-back shall be 
verified prior to the release of Certificates of Loading to the 
contractor.  This applies to single shipment purchase orders as 
well as long term purchase orders.  See the Indefinite Delivery - 
Indefinite Quantity (IDIQ) Contracts section of this manual for 
IDIQ specific IDIQ instructions. 


 
f. Withhold Certificates of Loading when it has been determined 


that documentation is inadequate and notify Inspection 
Operations through the proper chain of command.  Once it has 
been determined that documentation is inadequate, follow the steps 
indicated below. 
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 (1) Utilize the Trace-back Documentation Review Letter, as 


shown at the end of this section, according to the 
instructions herein. 


 
 (2) The inspector will provide copies of all documentation and 


a brief summary of why it appears to be incomplete to 
Inspection Operations through the OIC (copies of the trace 
documentation do not need to be sent to the Regional 
office).    


 
 (3) The OIC will notify the Regional Chief and Inspection 


Operations of any non-response or non-compliance.  
Inspection Operations will immediately contact CPS.  
Until there is written documentation from the CPS 
Contracting Officer, SCI Division will continue to withhold 
Certificates of Loading related to the questionable purchase 
order. 


 
 (4) If the Contracting Officer indicates in writing that 


documentation is not acceptable, continue to withhold 
Certificates of Loading for that purchase order until 
notified by Inspection Operations or CPS to release them.  


 
 (5) If the Contracting Officer indicates in writing that 


documentation is acceptable, resume issuing Certificates 
of Loading for that purchase order. 


 
g. If at any time during the inspection process, non-domestic product 


is evident when the Domestic Origin Certification Exhibit 1 form 
indicates that there is no non-domestic product, notify the OIC 
immediately and note your observation on the inspection 
documents.  For in-plant inspection, note the observations in the 
remarks section of the Daily Inspection Report (FV-416).  For lot 
inspection, note the observation in the remarks section of the 
Certificate of Sampling (FV-356). 


 
                        3. Instructions for Completing Letters 
 


This instruction contains two letters: 
 
Code Trace-back Request Letter, and Trace-back Documentation Review 
Letter,  


 
 These letters are to be photocopied and used for requesting code trace-


back documentation from the applicant, and for requesting the 
confirmation of records by CPS. 
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a. Code Trace-back Request Letter  


 
This letter is used for requesting trace-back documentation from 
the contractor.  It is also used to document the status of the trace-
back request.  Fill in the name and address of the contractor in the 
space marked “To:” Enter the purchase order number, location 
where the commodity was produced, commodity, date of pack, and 
the code to trace.  Print and sign your name and date this portion of 
the letter.  Distribute the original to the contractor and file a copy 
in the purchase order folder. 


 
(1) If the contractor provides complete documentation and SCI 


Division has verified that it is complete, under the section 
titled “FINAL” mark the box next to “Complete,” print 
and sign your name, and date this portion of the letter.  
Make copies of the letter, distribute a copy to the 
contractor, and file a copy in the purchase order folder. 


 
(2) If the contractor provides incomplete documentation or no 


documentation, under the section titled “FINAL”, mark the 
box next to “Incomplete,” or “Not Submitted.”  All 
documented time extensions should have been exhausted.  
Print and sign your name and date this portion of the letter. 


 
(a) Make copies of the letter and distribute a copy to 


the contractor and file a copy in the purchase order 
folder.  Notify your OIC by phone or email. 


 
(b) Submit the contractors’ documentation and a copy 


of Code Trace-back Request Letter along with 
Trace-back Documentation Review Letter to 
Inspection Operations when instructed by the OIC.  
Certificates of Loading for this purchase order 
will be withheld pending a review by the 
National office and the Contracting Officer. 


 
 b. Trace-back Documentation Review Letter  


 
This letter is used for requesting a review by CPS for confirmation 
of adequacy of contractors’ trace-back documentation.  
 
(1) Enter the contractors’ name and address, contact person 


and telephone number, the commodity, the purchase order 
number, the inspector’s name, address, telephone number, 
fax number, and field office.  Sign and date the form. 
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(2) Attach a detailed summary of why the documentation 


appears to be inadequate.  Include any documentation from 
the contractor and the date(s) the documentation was 
requested and received.  Describe exactly where the 
trace-back of the code trail appears to be incomplete.  


 
(3) Make one copy for the purchase order folder. 


 
(4) Using overnight delivery, send the original Trace-back 


Documentation Review Letter, a copy of the contractors’ 
trace-back documentation, and the detailed summary to the 
OIC.  The OIC will review the documentation and then 
forward it to the Inspection Operations staff who will then 
contact the Contracting Officer.  Continue withholding 
Certificates of Loading for this purchase order pending 
review by Inspection Operations and CPS.  After the 
review, the Contracting Officer will complete the bottom 
portion of the letter and return it to the field office. 


 
(5) If the Contracting Officer indicates the documentation is 


acceptable, issue the Certificates of Loading for the 
purchase order.  


 
(6) If the Contracting Officer indicates the documentation is 


not acceptable, continue withholding the Certificates of 
Loading for the purchase order until notified by Inspection 
Operations or CPS to release them. 


 
 B. DOV Participants 


 
If a facility elects to participate in the DOV Program and becomes an approved 
participant, trace-back may be performed at the time of the DOV audit.  Follow 
procedures as outlined in these instructions. 
 
When SCI Division begins work (grades product) on purchase orders prior to the 
effective date of DOV approval, a trace will continue to be required on those 
purchase orders as instructed for non-DOV applicants. 
 
Prior to any Certificates of Loading being signed and distributed, either an 
approved Code Trace-back Request Letter along with its supporting traceability 
documentation or a copy of an approved (current) DOV certificate must be in the 
purchase order folder.  Verify that the certificate is current.  DOV certificates 
show the valid dates.  If product is supplied by a DOV supplier, verify the Bill of 
Lading showing delivery from the DOV supplier to the DOV participant. 
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  C. Documentation Reviews 
 


SCI Division will be responsible for the accuracy of the purchase order folders 
and will conduct periodic reviews of USDA purchase order folders maintained at 
field office, inspection point, or plant locations. 


 
1. Regional offices will review a minimum of 5 USDA purchase order 


folders per field office; a minimum of 2 purchase order folders are 
required to be reviewed if the office has 10 or fewer purchase order 
folders.  


 
2. Field offices will review approximately 25 percent of USDA purchase 


order folders for proper documentation. 
 
3. National office will conduct quarterly reviews of at least 25 percent of all 


purchase order folders.   
 
All reviews will be fully documented.  Documentation of reviews will include 
corrective actions taken when folders are incorrect, incomplete, or missing items. 


 
Segregation Plans 
 
A segregation plan is a document explaining how non-domestic product is isolated from 
domestic product.  A segregation plan is the preservation of lot identity from receiving through 
processing to shipment.  
 
 The contractor (including all subcontractors and suppliers) should document the method used to 
ensure complete segregation of non-domestic from domestic product. 
 
The OIC reviews the segregation plan at the facility and determines if it can answer the 
following questions: 
 


A. How is non-domestic product identified upon receipt?  How does that identification 
differ from domestic product? 


 
B. How is non-domestic product stored?  Is it stored separately from domestic product? 


 
C. How does the company ensure that no non-domestic product is mixed in with 


domestic product destined for a USDA purchase order? 
 


D. How is finished product containing imports identified?  How does this identification 
differ from that of domestic finished product? 
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Billing Procedures 
 
All time spent on domestic origin verification will be billed to the applicant.  Unless otherwise 
provided in a written agreement for inspection service on a contract basis, the fee schedule for 
code traceability will be in accordance with the Code of Federal Regulations (CFR), 7 CFR 
52.42, available at this internet site:  http://www.gpo.gov/fdsys/browse/collectionCfr. 


Indefinite Delivery - Indefinite Quantity (IDIQ) Contracts 
 
Commodity Procurement Staff will award IDIQ contracts based on destination with minimum 
and maximum quantities for a designated length of time.  
  


• Purchase orders (PO) will be issued for portions of an IDIQ contract throughout the 
designated time of the contract.   
 


• There is no limit on the number of POs that may be issued under an IDIQ contract.   
 


• Each PO will be issued a new number and will state on the PO:  “This PO is in reference 
to Contract xxxxxxxxxx.   
 


• IDIQ POs must be provided to the USDA inspector by the contractor when awarded.   
 


• The original IDIQ contract and all POs issued will be considered one contract.   
 


• Lot traceability will be performed on the first PO issued on the original IDIQ contract 
awarded with no additional traceability required on subsequent POs, unless deemed 
necessary.   


 
• Review samples shall be submitted from the first PO issued under the original IDIQ 


contract when the first shipping period begins from each style and each facility producing 
the product.   
 


• POs will be filed in the contract folder with the original IDIQ contract.   
 


• All documentation and certification for a PO will reference the original IDIQ contract 
number as well as the new PO number.  In the “Remarks” section on the FV-419-1, 
Certificate of Loading, write the following:  “Reference contract number xxxxxxxxxx.”   
 


• Shipping containers (cases) containing required USDA symbols and markings may be 
marked with the original IDIQ contract number or with the PO numbers. 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR
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EXAMPLE DOMESTIC ORIGIN CERTIFICATION EXHIBIT 1 
    
DOMESTIC ORIGIN CERTIFICATION For Fruit and Vegetable Products and Poultry Products This form must be 
completed by an authorized company official or their designee for each contract/purchase order delivery awarded. The completed 
form must be presented to a representative of the USDA, Agricultural Marketing Service (AMS), certification agent at the 
processing facility; the completed form must also be presented to the USDA Contracting Officer or agent thereof upon request.  
If imported product is brought into the facility during the production and shipment of product for this contract, it is the 
Contractor’s responsibility to notify the applicable certification branch. Each Contractor and/or processing facility under this 
contract must have a copy of this form on file. 
 
 
Solicitation Number:  _____________________________________________________________________________ 
 
Contract/Purchase Order Number: _______________________________________________________________________ 
 
Product:   _____________________________________________________________________________ 
 
Crop Year (Packing Season if applicable): ________________________________________________________________ 
 
 
Does your company process or handle products originating from sources other than the United States, its territories or 
possessions, Puerto Rico, or the Trust Territories of the Pacific Islands? 
 
G Yes   G No If yes, attach a copy of your segregation plan explaining how such product is stored and processed separate from 


domestic product. 
 
Do any of your Subcontractor’s/Supplier’s process or handle products originating from sources other than the United States, its 
territories or possessions, Puerto Rico, or the Trust Territories of the Pacific Islands? 
 
G Yes   G No If yes, attach a copy of each subcontractor’s/supplier’s segregation plan explaining how such product is stored 


and processed separate from domestic product. 
 
I certify that all products sold to the Department of Agriculture are of 100 percent domestic origin and that all above 
statements are true.  I further certify that traceability documentation will be made available to USDA, Agricultural 
Marketing Service representatives upon request.  WARNING: 18 U.S.C., Part I, Chapter 47, Section 1001 states that 
“Except as otherwise provided in this section, whoever, in any matter within the jurisdiction of the executive, legislative, or 
judicial branch of the Government of the United States, knowingly and willfully (1) falsifies, conceals, or covers up by any trick, 
scheme, or device a material fact; (2) makes any materially false, fictitious, or fraudulent statement or representation; or (3) 
makes or uses any false writing or document knowing the same to contain any materially false, fictitious, or fraudulent statement 
or entry; shall be fined under this title or imprisoned not more than 5 years, or both. 
 
Knowingly and willingly making false statements for fresh or frozen fruits and vegetables may also constitute a violation of the 
Perishable Agricultural Commodities Act (7 U.S.C., 499a - 499t), and may result in monetary penalties or license suspension or 
revocation. 
 
 
 
Signature: _____________________________________________ 


Print and Sign Name (Only authorized signatures) 
 
Title:   ______________________________________________ 
 
Company: _____________________________________________ 
 
Date:  _____________________________________________ 
 
 
 
 
(NOTE:  This is an example of the form.  The actual Domestic Origin Certification Exhibit 1 
that is to be used is available to the contractor in the AMS Master Solicitation.) 
 


EXAMPLE 


EXAMPLE 



https://www.ams.usda.gov/selling-food/solicitations





 
 


 


SCI Division Inspection Series  USDA Purchases Manual 
Effective Date:   August 2016 Page 14 of 86 


Code Trace-back Request Letter 
 
To: 
 
 
Specialty Crops Inspection is requesting the following code be traced for domestic origin.  The 
trace must show that all major food components are from crops solely grown and processed in 
the United States.  The trace must include all supporting documentation substantiating domestic 
origin. 
 
Contract No. (IDIQ)  
Purchase Order No.  
Contractor  
Commodity  
Date of Pack  
Code to Trace  


 
Please provide copies of trace-back documentation (with a copy of this request) to our  
office by         /      /         . 
                       (Date) 
 
 
                                                                                  _________________ 
Signature of Inspector (print & sign name)     Date of initial request 
REMARKS: 
 
 
 
 
 
 
______________________________________________________________________________ 


 
FINAL 


______________________________________________________________________________ 
 Complete   Incomplete   Not Submitted 


 
 
                                                                             ___________________________________ 
Signature of Inspector (print & sign name)    Date 
 
NOTE: Certificates of Loading will not be issued until code trace-back is verified and 


accepted. 
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Trace-back Documentation Review Letter 
 
Contracting Officer 
Commodity Procurement Staff 
 
Fax: (202) 720 - 2782 
 
The attached documentation has been supplied to us as Verification of Product Origin and 
Code Trace-back. 
 
Contractor: 
(Name & 
Address) 


 
 


Contact Person: 
Telephone No.: 


Contract No. (for IDIQ)  
Commodity:  Purchase 


Order No.: 
 


 
Please review the attached for compliance with purchase order requirements.  The applicant has 
informed us that this is the only traceability documentation obtainable for the commodity.  We 
have already commenced with the inspection.  See attached summary of requests for 
documentation.  However, Certificates of Loading are being withheld pending acceptance of 
traceability documentation.  Please complete the bottom portion of this letter and fax an advance 
copy to the inspector, then mail the original to the field office. 
 
 
______________________________________________________________________________ 
Inspector’s Name    Address       Field Office 
 
        ___________________      _________________  
         Telephone No.  Fax No. 
 
_____________________________________  _______________________________________ 
Signature of Inspector      Date 
______________________________________________________________________________ 
TO BE COMPLETED BY SPECIALTY CROPS INSPECTION DIVISION 
 
 The documentation is Acceptable.  Release Certificates of Loading. 
 The documentation is NOT Acceptable.  Continue to Withhold Certificates of Loading. 
 Other, See Remarks Below 
______________________________________________________________________________ 
Remarks: 
 
 
                                                                                                                                             . 
Signature of Contracting Officer (print and sign name)                                    (Date)  
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PROGRAM REQUIREMENTS 
 
General requirements, announcements, and commodity specifications for the purchase of USDA 
Program products are as follows.  
 


General Requirements 
 


1. Products delivered under the USDA purchase programs shall have 
originated from crops grown, processed, and packed in the United States, 
its territories or possessions, the Commonwealth of Puerto Rico, or the 
Trust Territories of the Pacific Islands (hereinafter referred to as the 
United States) in accordance with responsible commercial practices, 
during the packing season, and from the crop year(s) specified in the 
Commodity Specification, or Solicitation.  Processors possessing imported 
commodities similar to or the same as those being awarded on USDA 
purchase orders must declare the imported commodities when they submit 
their bid for USDA purchase orders.  


 
2. Products shall be packed in new, clean, sound, sanitary containers suitable 


for the product, and of size and type specified in the commodity 
specification.    


 
3. Primary containers shall be coded so as to identify the lot with the related 


inspection document(s).  When specified that the product be packed in 
unmarked primary containers, shipping cases shall be coded to identify the lot. 


 
4. Prior to sampling, the Contractor must furnish the SCI Division inspector 


with a list of codes and the approximate number of cases per code.  
 


5. Cans shall meet the requirements for vacuum in the AIM Inspection 
Series, Technical Procedures Manual.  Some commodity specifications 
may contain more restrictive requirements.  


 
6. Primary containers (interior and exterior) and shipping cases shall meet 


the acceptance criteria outlined in 7 CFR 42, U.S. Standards for Condition 
of Food Containers at the following internet address:  
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=C
FR.   


 
7. Primary container labeling requirements shall be in accordance with the 


applicable commodity specification. 
 


 8. Cases shall be marked as specified, and printed or stenciled in the color 
specified in the commodity specification.    


 
9. Deliveries of commodities shall be on pallets in good condition and 


unitized in accordance with the applicable commodity specification. 
Compliance with items 7, 8, and 9 may be confirmed at time of 
checkloading or case stamping.  Alternatively, contractors may request 
that the SCI Division inspector review labels and markings prior to 
labeling and casing.  
 



https://origin-edit.ams.usda.gov/sites/default/files/media/TechnicalProceduresManual%5B1%5D.pdf

https://origin-edit.ams.usda.gov/sites/default/files/media/TechnicalProceduresManual%5B1%5D.pdf

http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR

http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR
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There are other requirements in the Master Solicitation, Commodity 
Specification, and in the shipping documents for which the contractors are 
responsible, but for which SCI Division cannot assure compliance.  If a 
contractor fails to meet these requirements, the SCI Division inspector 
should tactfully bring the noncompliance to the contractor’s attention.  Do 
not hold up shipment.  Do not show the noncompliance on the Certificate 
of Loading.  Note it on the inspector's copy of the Loading Report.  


 
USDA Commodity Purchase Order Folders (for processed products) 


 
A separate purchase order folder will be established and maintained for each 
purchase order.   The USDA purchase order Checklist will be completed and filed 
with the purchase order folder, which will contain the following purchase order-
related official documents:   


 
1. USDA Purchase Order Checklist. 
 
2. Commodity Procurement Staff (CPS) Solicitation and Amendments.   


 
Note: Although not required to be in the purchase order folder, Master Solicitation, 


Qualification Requirements for Prospective Contractors Selling Commodities to 
USDA, and Commodity Specifications must be easily accessible by all inspection 
personnel.  These documents are available at the CPS internet site at the following 
address:  https://www.ams.usda.gov/selling-food.  


 
3. Application for Inspection and Certificate of Sampling (lot inspections). 


 
4. All product evaluation forms, such as applicable score sheet, tally sheet, 


mold/foreign material sheet, and condition of container examination sheet. 
 


5. Copies of primary labels and shipping container markings. 
 


6. Original, signed, Domestic Origin Certification Exhibit 1 form. 
 


7. Copies of Certificate(s) of Quality and Condition. 
 


8. List of acceptable codes and number of cases per code.  Include an 
explanation of the coding system. 


 
9. Loading Report(s), Certificate(s) of Loading and applicable Condition of 


Container examination sheet(s). 
 


10. Copy of the completed Review Sample Submittal Sheet (SC-378). 
 


11. Checkloading Ledger. 
 
 


12. Other official records including a copy of the purchase order, waivers (sf-
30 Amendment of Solicitation/Modification of Contract), etc. 


 
13. Record the acceptance date of latest acceptable Plant Survey or Plant 


Systems Audit (PSA) on the checklist. 
 


14. Completed domestic origin documents.  



https://www.ams.usda.gov/selling-food
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USDA Purchase Order Checklist 
 
 
Contractor:                                                           Location: ________________________ 
Product:                                                                 Contract No. (IDIQ): _______________                                             
Purchase Order No.:                                             Purchase Order Size: _______________ 
A purchase order folder will be prepared for each USDA purchase order.  The folder will be 
labeled with the purchase order number, name and address of applicant, and the name of the 
commodity.  The folder shall contain the following:  Please Initial and Date Each Item as it 
is placed in the folder. 
 
Date  Inspector Initials  List of Information 
 
                                                       USDA Purchase Order Checklist. 
                                                       Commodity Procurement Staff Solicitation &  
                                                         Amendments.                                        
(Note: Master Solicitation, Qualification Requirements for Prospective Contractors Selling 
Commodities to USDA, and Commodity Specifications, though not required in the purchase 
order folder, must be easily accessible by all inspection personnel.) 
                                                       Other official records relative to the purchase order.     
                                                         (PO, waivers, etc.) 
                                                       Date of Acceptable Plant Survey or Plant Systems Audit   
                                                         (PSA), (circle audit type and document date in space  
                                                         provided)                            . 
                                                       Applicant Date of Pack Letter 
                                                       Original Signed Domestic Origin Certification Exhibit 1 
                                                       Completed domestic origin documentation. 
                                                       Application for Inspection and Certificate of Sampling (Lot  
                                                         Inspection). 
                                                       All product evaluation forms, such as applicable score sheet,  
                                                         tally sheet, and mold/foreign material sheet.  
                                                       Copies of Certificate(s) of Quality and Condition. 
                                                       List of Acceptable codes and number of cases per code. 
                                                         Including an explanation of the coding system. 
                                                       Solicitation, Loading Report, Certificate of Loading  
                                                         and applicable Condition of Container examination sheet(s). 
                                                       Checkloading Ledger 
                                                       Copies of primary labels and shipping container markings. 
                                                       Copy of the completed Review Sample Submittal Sheet. 
 
Remarks:   
 
 
 
Each person working on this purchase order has the responsibility to check for complete 
and accurate information pertaining to the above listed purchase order. 
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Checkloading Ledger 
 
Applicant: ____________________________ Purchase Order No.:___________________ 
       Contract No. (IDIQ): __________________ 
Product: ______________________________ Number of Cases:_____________________ 
 


Date  Certificate # Cases Date 
Loaded 


Load # Sales 
Order # 


Destination Cases 
Shipped 


Balance 
Of 


Cases 
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CERTIFICATION 
 
Instructions on the completion of certificates are found in the AIM Inspection Series, 
Certification Manual.  Examples of various completed certificates for the USDA Purchase 
Program may be found on the following pages.  The quality requirements for each commodity 
will be specified in the applicable Commodity Specification and/or Invitation for Bid, as 
amended.  Each lot must be inspected prior to shipment, within the time specified.  When the 
time specified has elapsed, either an update inspection or a complete re-inspection may be 
necessary.  For instructions on these procedures, see the AIM Inspection Series, Certification 
Manual.  
 
Under the USDA purchase programs, a Certificate of Quality and Condition, Forms FV-146, FV-
147, FV-149, or FV-300 must be prepared for all fruit and vegetable products offered for 
inspection (pass or fail).   
 
When the product fails the quality requirements of the Commodity Specification, prepare a 
failing certificate as shown in the AIM Inspection Series, Certification Manual.   In the Grade 
section of the certificate, be sure to include a failing statement similar to the following:  “Fails 
quality requirements of Commodity Specification for Canned Fruit dated (enter date) account 
(reason for failure).” 
 
The applicant will have the option of receiving a commercial certificate for the failing product. 
Issue a commercial certificate at the applicants’ request by superseding the failing certificate as 
shown in the AIM Inspection Series, Certification Manual.   
 
Prepare an acceptable code list from passing lots, including the number of cases (units) per code 
to be used for verification at the time of checkloading.  A copy of the certificate and the list of 
acceptable codes will be filed with the contract folder. 



https://www.ams.usda.gov/publications/content/aim-certification-manual

https://www.ams.usda.gov/publications/content/aim-certification-manual

https://www.ams.usda.gov/publications/content/aim-certification-manual

https://www.ams.usda.gov/publications/content/aim-certification-manual

https://www.ams.usda.gov/publications/content/aim-certification-manual

https://www.ams.usda.gov/publications/content/aim-certification-manual
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USDA Purchase Program - Meets Quality Requirements 
 


  UNITED STATES DEPARTMENT OF AGRICULTURE       


   AGRICULTURAL MARKETING SERVICE    Please refer to this certificate by  


       number and inspection office.  


  CERTIFICATE OF QUALITY AND CONDITION       


   (PROCESSED FOODS)          
This certificate is receivable in all courts of the United States as prima facie evidence of the truth of the   


Z-OOOOOO  statements therein contained. It does not excuse failure to comply with any applicable Federal or State laws.  
WARNING: Any person who knowingly falsely, make, issue, alter, forge or counterfeit this certificate, or   
participate in any such action, is subject to a fine of not more than $1,000 or imprisonment for not more than     
one year. or both (7U.S.C. 1622 (h)).      DATE  


  
The conduct of all services and the licensing of all personnel under the regulations governing such services shall    


be accomplished without discrimination as to race, color, religion, sex, or national origin.    October 1, 2011 
APPLICANT   ADDRESS       


Apple Spice Inc.  Inwood, WV  87909 
       


RECEIVER OR BUYER   ADDRESS       


   --------------- ------------------ 
SOURCE OF SAMPLES   PRODUCT INSPECTED      


Officially Drawn   CANNED APPLESAUCE 
CODE MARKS ON CONTAINERS  


  MA610; RL516; and AB704 …  


PRINICIPAL LABEL MARKS  


     Meets labeling requirements of Commodity Specification for Canned Fruit (enter date) 
     Net Weights:                   Meets label declaration. 
   Vacuum:                          8 to 16 inches 
   Brix:                                 9.1 to 11.3 degrees 
   Type of Pack:                  Unsweetened 
   Style:                               Regular (Comminuted) 
GRADE:   


   U.S. Grade A 
   Average score 96 points 


  Meets quality requirements of Commodity Specification for Canned Fruit dated (enter date). 
 
REMARKS:  


This certificate covers 5,472 cases 6/No. 10 cans (applicant count).  Product packed in beaded-body  
cans with enamel lined ends, and cased in corrugated fiber cartons.  Lot located in applicant’s warehouse, 
Inwood, West Virginia, and identified by code marks as shown above.  Inspection Records indicate 
product packed September, 2011.  Cases marked in accordance with contract requirements. 


 PURCHASE ORDER NUMBER: 4100000003 


       Pursuant to the regulations issued by the Secretary of Agriculture under the Agricultural Marketing Act of 1946, as    
    amended (7 U.S.C. 1621-1627), governing the inspection certification of the product designated herein. I certify that the  
    quality and condition of the product as shown by samples inspected on the above date were as shown, subject to any  
    restrictions specified above.  


                                  ADDRESS OF INSPECTION OFFICE  
Example 


SIGNATURE OF INSPECTOR 


  Example 
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USDA Purchase Program - Fails Quality Requirements 
 


  UNITED STATES DEPARTMENT OF AGRICULTURE       


   AGRICULTURAL MARKETING SERVICE    Please refer to this certificate by  


       number and inspection office.  


  CERTIFICATE OF QUALITY AND CONDITION       


   (PROCESSED FOODS)          
This certificate is receivable in all courts of the United States as prima facie evidence of the truth of the   


Z-OOOOOO  statements therein contained. It does not excuse failure to comply with any applicable Federal or State laws.  
WARNING: Any person who knowingly falsely, make, issue, alter, forge or counterfeit this certificate, or   
participate in any such action, is subject to a fine of not more than $1,000 or imprisonment for not more than     
one year. or both (7U.S.C. 1622 (h)).      DATE  


  
The conduct of all services and the licensing of all personnel under the regulations governing such services shall    


be accomplished without discrimination as to race, color, religion, sex, or national origin.    October 1, 2011 
APPLICANT   ADDRESS       


Apple Spice Inc.  Inwood, WV  87909 
       


RECEIVER OR BUYER   ADDRESS       


   --------------- ------------------ 
SOURCE OF SAMPLES   PRODUCT INSPECTED      


Officially Drawn   CANNED APPLESAUCE 
CODE MARKS ON CONTAINERS  


  MA610; RL516; and AB704 …  


PRINICIPAL LABEL MARKS  


     " Inwood Applesauce, Net Wt. 105 oz. (6 lb. 9 oz.) 2.98 Kg, Distributed by Inwood Distributors, Inwood, WV  
87909 Product of U.S.A.” 
     Net Weights:                   Meets label declaration. 
   Vacuum:                          8 to 16 inches 
   Brix:                                 9.1 to 11.3 degrees 
   Type of Pack:                  Unsweetened 
   Style:                               Regular (Comminuted) 
GRADE:   


   U.S. Grade B 
   Average score 86 points 


  Fails quality requirements of Commodity Specification for Canned Fruit dated (enter date) account (reason 
for failure). 


 
REMARKS:  


This certificate covers 5,472 cases 6/No. 10 cans (applicant count).  Product packed in beaded-body cans with 
enamel lined ends, and cased in corrugated fiber cartons.  Lot located in applicant’s warehouse, 
Inwood, West Virginia, and identified by code marks as shown above.  Inspection Records indicate 
product packed September, 2011.   


       Pursuant to the regulations issued by the Secretary of Agriculture under the Agricultural Marketing Act of 1946, as    
    amended (7 U.S.C. 1621-1627), governing the inspection certification of the product designated herein. I certify that the  
    quality and condition of the product as shown by samples inspected on the above date were as shown, subject to any  
    restrictions specified above.  


                                  ADDRESS OF INSPECTION OFFICE  
Example 


SIGNATURE OF INSPECTOR 


  Example 
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ADDITIONAL REQUIREMENTS 
 


A. Label, Case Markings, and Condition of Container 
 


Inspection of additional requirements of the Commodity Specification, such as 
compliance with label and case markings and exterior condition of container 
examination can be made at the time of checkloading or case stamping.  If the 
condition of container examination is done prior to the day of loading and at the 
time of loading, a spot check shows there is a definite change from the original 
examination, a complete condition of container re-examination must be made.   
 


B. Temperature 
 


When specified, inspection of frozen product for temperature shall be performed 
at the time of checkloading.  The Commodity Specification may indicate that 
frozen foods shall be held, tendered, and transported at a temperature of 0o F or 
lower.  Under temporary conditions, such as may occur at the time of 
loading, the product temperature may exceed the 0 degrees F requirement.  
However, any lot exceeding a temperature of 10 degrees F at the time of 
loading shall be rejected.  Temperatures are required to be documented.  
Temperature will be recorded on the Loading report and the Certificate of 
Loading. 
 


C. Unitization 
 


Unit loads for truck and rail car shipments will be examined to verify that the 
pallets used are as specified and the shipping cases are unitized in accordance 
with the applicable Commodity Specification.  When there is a non-conformance 
to the unitization requirement, show the reason in the REMARKS block of the 
certificate of loading. 
 


Note: Verification of unitization is not applicable when case stamping in lieu of 
Checkloading. 
 


D. Reused Containers 
 
 Reused containers are not acceptable for government purchases.   
 


(*NOTE:  The commodity specification requires that product be packed in “new” 
containers.  This is in reference to the “finished product” containers.  Some 
producers may pack product in clean “reused” containers when the product is to 
be reprocessed at a later date.  Example:   Dried cherries may be made from 
frozen cherries that were originally packed (at the time of freezing) in clean 
reused containers.  However, the final product (the dried cherries) must be packed 
in new containers.)       
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E. Plant Sanitation 
 


Plant sanitation requirements relating to USDA purchases of Processed Fruits and 
Vegetables and Related Products will be the current Good Manufacturing Practice 
of the U.S. Food and Drug Administration (FDA).  These requirements are 
outlined in the Good Manufacturing Practices (GMP) section of the AIM 
Inspection Series, Sanitation Manual. 
 
Division procedures to implement these requirements and contract terms and 
conditions for purchases of agricultural products are as follows: 
 
1. Plants operating under any type of in-plant inspection on a contract basis, 


whether it is on a voluntary basis or a requirement of the purchase order 
for a specific product, shall be surveyed in accordance with the AIM 
Inspection Series, Sanitation Manual.  All plants operating under 
contractual inspection services will not need to be re-surveyed.  Plants 
receiving procurement awards and voluntarily electing to have in-plant 
inspection will be surveyed using FV-365-1, Parts I and II.   


 
2. Plants receiving awards requiring only lot inspection will be required to 


have a pre-award approval (Plant Survey, PSA, Food Defense, etc.).  
Conditional approvals are not acceptable.     


 
3. When a contractor under lot inspection requests a survey, they will be 


charged for the time.  If the National office authorizes or requests such a 
survey, the Government will pay for the survey. 


F. Latest Season’s Pack 


Unless otherwise specified, products for delivery to USDA Programs require 
product to be of the latest season’s pack.  Apply the following guidelines when 
determining date of pack.  Supervisors may allow variations to these instructions 
at their discretion. 


1. Canned items processed in the current season from the previous season’s 
cold storage (i.e., preserves, cranberry sauce) are considered of latest 
season’s pack.       


 
2. Frozen items repacked in the current season from bulk which was held in 


cold storage for more than twelve months (i.e., frozen peas, mixed 
vegetables) are not considered of latest season’s pack. 


 
3. Where a commodity has two distinct packs in one calendar year, the 


spring pack will be considered “current crop,” even though the fall season 
has started. 


 



https://www.ams.usda.gov/publications/content/aim-inspection-series-sanitation-manual

https://www.ams.usda.gov/publications/content/aim-inspection-series-sanitation-manual

https://www.ams.usda.gov/publications/content/aim-inspection-series-sanitation-manual

https://www.ams.usda.gov/publications/content/aim-inspection-series-sanitation-manual
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4. Purchase orders, solicitations, or specifications may further restrict the raw 
product to a certain harvest period or the canning or freezing to a certain 
processing period.  A restriction to the 2010-2011 crop (use current data) 
does not allow the use of early 2010 crop of the previous season.  An 
example of this type of restriction would be a purchase order requirement 
such as “processing must be not more than 45 days prior to the date of this 
award and must be from the 2010-2011 crop.” 


 
Approved methods to verify “latest season’s pack” are as follows:   


 
1. When the product has been packed under in-plant inspection and is 


properly coded so that it may be identified with plant inspection records, 
verify pack date through the plant’s area field office. 
If conclusive evidence shows that a lot offered is not of the latest season’s 
pack, the contractor should be advised so that they may substitute a lot that 
is acceptable.  A written statement from the contractor or packer indicating 
product is of latest season’s pack is not acceptable when there is 
conclusive evidence to the contrary. 


 
2. If product cannot be identified with inspection records indicating the 


month and year of pack, request a written statement from the contractor or 
packer to include required crop year information. 


 
If there is no conclusive evidence to the contrary, a written statement from 
the contractor or packer indicating the month and year of pack will be 
accepted as verification of latest season’s pack (and crop).  However, 
contact your immediate supervisor if there is a question about date of 
pack.  
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CASE STAMPING 
 
“Case stamping” means stamping all shipping cases with the USDA “Officially Sampled” stamp 
to identify the lot with the related inspection certificate by office, date, and if required, lot 
number.  For instructions on Case Stamping, see the AIM Inspection Series, State and 
Institutional Purchases Manual, Case Stamping section. 
 
CHECKLOADING 
 


A. General 
 


Checkloading is required to identify lots as those previously inspected and 
certified as meeting purchase order requirements, as well as to verify quantities. 
For those fresh products inspected at shipping point, lots will be Positive Lot 
Identified (PLI) in lieu of checkloading and shall be noted on certificates of 
Compliance. This procedure facilitates acceptance at origin by government 
contracting officers. 
 
Checkloading is done under the continuous supervision of the inspector to assure 
lot identity, and to observe that no damage to product containers or to the 
shipping cases is caused when transferring product to the carrier.  Checkloading 
is performed only after it has been ascertained that all the detailed 
requirements of the purchase order have been met, or in the case of a non-
conforming lot, only after the Contracting Officer (CO) has accepted it in 
writing.  SCI Division offices must possess written confirmation of acceptance of 
nonconforming lots directly from the CO.  A copy of the CPS's acceptance of a 
non-conforming product will be filed with the purchase order folder.  The 
contractor must segregate any code mark which appears at the time of loading and 
is not shown on the inspection certificate or on the list of acceptable codes.   


 
Division policy states that inspectors are to be present at the time of checkloading.  
Therefore, Division policy requires that the inspector be relieved of 
additional and concurrent duties to the extent that they may be present for 
the duration of the checkloading assignment. 


 
If circumstances are such that regularly assigned inspectors cannot properly 
perform checkloading and keep up with other inspection duties, plant 
management will be so advised, and the inspector-in-charge will request 
additional help from the local USDA inspection office. 


 
An inspector on a checkloading assignment needs the following: 


 
1. A copy of the certificate or master list of approved codes and a record of 


any lots that have been previously rejected.   
 


2. A copy of the purchase order.  
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3. If available, grading equipment in order to verify non-distinctive codes 
and/or to determine the acceptance of unfamiliar codes, and/or perform 
verification or up-to-date inspections. 


 
4. Copies of necessary instructions and approved forms, such as the loading 


report form and applicable condition of container examination work 
sheets. 


 
Responsibilities 
 
 A. Contractor’s Responsibilities 
 


1. Give appropriate notice in sufficient time to arrange for checkloading. 
 


2. Begin loading only when a representative of the SCI Division is present. 
 


3. Properly load and brace the carriers to assure that the commodity arrives at 
its destination in good condition. 


 
4. Give a list of codes and copies of shipping documents to the SCI Division 


inspector. 
 
 B. SCI Division Responsibilities  
 


Do not attempt to checkload a carrier that has been loaded or partially loaded.  If 
the carrier has been loaded, it must be unloaded to a point where the following 
responsibilities can be carried out. 


 
1. Check condition of carrier. 


 
2. Identify the lot to be loaded as the lot that was previously inspected. 


 
3. Examine shipment lots for condition of container. 


 
4. Examine for compliance with primary container labeling and case marking 


requirements. 
 


5. Examine for compliance with case closure requirements. 
 


6. Verify count.   
 


7. Seal carrier immediately upon completion of loading only if the above 
conditions are met.  High security type seals shall be used.      
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Defining SCI Division Responsibilities 
 
 A. Condition of Carrier 
 


The interior of the carrier must be free from protruding nails or other sharp 
objects that could damage the cases.  The carrier must be swept clean of trash and 
debris before loading.  The general condition of the carrier should be noted, such 
as a broken door lock, a battered out end, evidence of a leaking roof, holes in the 
floor and/or sidewalls, strong offensive odors, and presence of living insects.  In 
the case of refrigerator cars, check to see if the ice has been removed from the ice 
bunkers and that the car is dry.   


 
The carrier must be dry and in such condition that it will remain dry enroute.  Do 
not checkload in inclement weather if rain or snow is blowing into the carrier, or 
on to the cases being loaded.  INSPECTORS DO NOT REJECT CARRIERS.  
Inspectors diplomatically make it known that they must decline to checkload and 
notify supervisor. 


 
 B. Lot Identity 
 


Be sure the merchandise being loaded is the same as is reported on the inspection 
certificate or master list of codes.  Code marks, container size, type of container, 
warehouse location, markings on the stacks, particularly markings on the 
individual cases - all serve to identify the merchandise.  These are all part of the 
original grading record and can be used by the SCI Division inspector to establish 
the proper identity of the lots to be loaded.  Since some criteria are subject to 
change (warehouse location, markings on the stacks), code marks on the specified 
containers are the most reliable criteria for lot identification.   
 
As a guide to verify lot identity during loading, open one case per pallet to check 
the code marks.  
 


 C. Condition of Container 
 


Refer to the AIM Inspection Series, Condition of Container Manual, and the  
U. S. Standards for Condition of Food Containers, 7 CFR 42, which may be found 
at the following internet address: 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR.   
 
Condition of container inspection is a necessary part of checkloading.  This 
examination can be performed at the time of checkloading or case stamping, or 
prior to loading to verify that the lots are acceptable.   
 
The determination of acceptability of a second carrier or lot may be accomplished 
while actually loading the first carrier.  Or several carriers can be checked the day 
before actual loading to save time during loading.  However, if at the time of loading 
a spot check shows there are definite changes from the original examination, a 
complete re-examination of the condition of container must be made. 
When a condition of container examination is performed as the carrier is being 



https://www.ams.usda.gov/sites/default/files/media/FV-Manual-ConditionofContainer.pdf

http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR
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loaded, the shipper must understand that if the merchandise fails the condition of 
container examination, the loaded portion will have to be removed from the 
carrier.  The recommended procedure under these circumstances is to use the 
single sampling plan for condition of container.  The double sampling plan is 
applicable only when the examination is performed prior to loading the carrier.   
 


D. Safety Precautions 
 


1. Opening Carrier Doors 
 
Inspectors should not attempt to open carrier doors themselves.  This is the 
responsibility of plant employees. 


 
2. Entering and Leaving Carriers  


 
Safety precautions must be taken at all times in entering and leaving the 
carrier.  Always be aware of lift trucks that may be entering or leaving.  
Take care especially in the winter months when snow and ice are likely to 
be found on the doorsill.  Even in the summer time, it is easy to slip on a 
wet doorsill and suffer a severe injury.  Jumping to the ground from the 
door sill is a dangerous practice which has caused serious harm to 
inspectors in the past.   


 
3. Caution against Entering Carriers That Are Subject to Gaseous 


Components    
 


There are two types of conveyances subject to gaseous components; 
charcoal heated (carbon monoxide gas) and liquid nitrogen fumigant 
(oxygen removed to a level that will not sustain human life) carriers.  Each 
unit should have a warning card attached to the outside of the carrier 
stating the procedure to follow before entering.   
 
These units should remain open for approximately 10 minutes before 
entering to allow ample ventilation.  Lack of proper ventilation in a carrier 
using gaseous elements may result in dizziness and breathing difficulties.  
 


4. Danger of Being Locked in Carriers 
 
Inspectors should take necessary precautions to prevent being locked in a 
carrier.  Posting a sign, or agreeing on a signal with the person responsible 
for closing the doors (e.g., a piece of equipment or a case of product set in 
the doorway) can protect against an accidental lock-in. 
 


5. Other Precautions 
 


Observe safety precautions if it is necessary for an inspector to get on top 
of a load to verify count.  Use a secure ladder, and ask for assistance to get 
safely up and down.  When climbing over the top of a load especially in a 
common or ventilated rail car, inspectors should watch out for bolts or 
nails extending down from the ceiling.  Caution under these circumstances 
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can prevent head and back injuries, as well as torn clothes.  A bump cap 
should be worn when working close to the ceiling of a carrier. 
 
Also be careful of any loose boards or partition strips where nails are 
exposed.  They can inflict a very painful and serious skin puncture.  
Boards and partition strips that are loose should be secured or removed 
and taken to another area to avoid a possible injury from stepping on them. 


  
Inspectors should avoid walking in back of trucks whenever possible to 
prevent being run over or crushed against the loading dock.  After loading, 
it is advisable to ask the driver to move the truck into an open area and 
park it until the container is sealed.  Be sure the driver is aware of your 
location when sealing the container. 


 
 E. Packaging, Packing, and Marking Requirements 
 


The commodity specification or solicitation normally references the type of 
primary container, type of case, labeling, case marking, and unitization 
requirements.  If not done beforehand, inspect the load to ensure compliance with 
these requirements at time of checkloading. 


 
F. Loading the Carrier 
 


Special instructions are often part of the shipping instructions of any purchase 
order.  Such instructions may refer to the type of equipment to be used, i.e., box 
cars, insulated or refrigerator cars (perhaps with heaters in the winter), cars with 
special braces (such as damage-free (DF) loaders), or cars with compartments. 
 
A procurement agency instruction may stipulate that the shipment is not to be 
delayed by lack of equipment requested, but the contractor should load and ship in 
accordance with good commercial practice. 
 
"Good Commercial Practice," for the purpose of the various programs, may be 
interpreted to be any method of carrier loading generally accepted by the 
transportation company.  Solid load carriers may be used in single delivery or 
split delivery shipments.  Single delivery shipments may be made in one carrier, 
or several carriers.  There are weight limitations on the use of a single carrier.  
Detailed information regarding these weight limitations may be obtained from the 
transportation company. 


 
One or several carriers may be used to move a given shipment.  Split shipment 
receivers of a single carrier (with bracing) should be instructed to level the load 
after removal of their portion of the load.  It is the responsibility of the shipper to 
notify the receiver.   


 
If cases are to be stacked on the floor of the carrier (as in a railcar), the vendor is 
advised to cover the floor to protect cases from their normal roughness.  Cases 
should be stacked tight from the front to the back of the carrier.  If the normal 
space from front to back cannot be absorbed by case arrangement, extra space 
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should be filled with corrugated sheets or with a constructed bulkhead.   
 
All carriers are not of equal length, so each carrier has to be specially fitted.  The 
cases should be stacked in standard blocks at each end of the carrier, with a 
special block in the doorway.  The same count should be used in each tier from 
floor up in order to make a total case count check.  Hidden blocks cannot be 
counted.  The pattern must be uniform.  Cases may be stacked loosely from side 
to side, but inspectors should encourage that any extra space be left at the end of 
rows instead of the center.  This will prevent the cases from being damaged by 
scraping against the sides of the carrier if the load shifts.   
 
A few extra cases of the last layer may be laid on top of the load without bracing.  
These are known as floaters.  However, single last layers of any depth should be 
braced. 


 
Record the loading pattern on Form FV-420, Loading Report (which may be 
found on the AMS Forms Catalog at the following intranet address:  
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx).  This form serves as a 
permanent record of the loading pattern and a work sheet to verify the case count.  
A duplicate copy may be placed in the car.  This form also serves as an unloading 
guide to the receiver, and shows that the loading was supervised. 
 
In addition to Form FV-420, a pencil copy of Form FV-419-1, Certificate of 
Loading, (which may be found on the AMS Forms Catalog at the following 
intranet address:  http://agnis/AMSFormsCatalog/Forms/AllItems.aspx) must be 
completed while supervising the loading.  Be sure the numbers that correlate to 
the identification of the carrier, bill of lading, and seal(s) are recorded accurately.  
Instructions for completing this form and completed examples are shown at the 
end of this section. 
 
For frozen or refrigerated products, most carriers will have mechanical 
refrigerating units.  On the pencil copy of the Certificate of Loading note the 
temperature reading of the carrier on completion of loading, and if required, the 
type of cooling unit on the carrier.  Product temperature should also be noted, 
especially if the frozen product is subjected to conditions that may raise 
temperatures above 10 degrees F.  Inspectors should caution plant personnel not 
to allow long staging periods prior to loading frozen product, especially during 
warm weather. 
 


 G. Sealing the Doors 
 


Loading must be in accordance with good commercial practices and the sealing 
must be done at origin under the supervision of a certification agent.  Therefore, 
all delivery units—truck lot and less-than-truck lot (LTL) quantities—must be 
secured at all times prior to unloading with tamper resistant, serially numbered, 
high security seals.  Suppliers of commodities, products and/or services shall be 
responsible for placing seal(s) on all doors of each transportation conveyance 
upon completion of loading or servicing.  Seals shall be serially numbered, 



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx

http://agnis/AMSFormsCatalog/Forms/AllItems.aspx
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barrier-type and meet the American Society for Testing and Materials (ASTM) 
standards (F-1157-04).  Seals shall be 1/8th inch diameter cable, high security bolt, 
or equivalent.  The contractor must maintain a record of each seal number used 
per truck lot and LTL delivery unit.  Additionally, the contractor must ensure that 
the applicable seal identification number is on each bill of lading, shipment 
manifest, certificate, or delivery documents for each delivery destination. 
 
Prior to applying seal(s), the inspector will verify the case count, and compare 
notes with the shipper. The inspector and the shipper each counted the cases in his 
or her own way, but the case counts should be in agreement.  When the count is 
determined, complete the Certificate of Loading work sheet and provide a copy to 
the shipper if requested.  Let the contractor know when the carrier is ready to be 
sealed to allow the contractor to make any final checks or include any papers that 
may be required to go in the carrier.  The carrier should be sealed as soon as 
possible after loading is completed. 


 
Some agencies rely on the inspector's count as the basis for making payment, so it 
is crucial that the carrier is correctly sealed.   
 
When LTL delivery units are transported on the same trailer and destined for 
multiple recipients, the trailer must be sealed after each delivery.  The seal 
number must be recorded on the appropriate delivery documents, and correspond 
with the applied seal at the time of arrival at the next destination.  It will be the 
responsibility of the contractor to provide a sufficient number of seals to the 
carrier service, and to ensure that the trailer is sealed after each delivery 
destination.  Failure to seal the trailer after each stop may result in rejection of the 
shipment by the recipient agency at the next scheduled stop, and rejection of any 
subsequent deliveries on the trailer. 


 
1. Railcar 
 


Each railcar must be sealed.  The contractor is responsible for arranging 
for railcar deliveries of more than one delivery unit so that each delivery 
unit contained in the same railcar can be completely separated and sealed. 


 
2. Truck or Piggyback 
 


Truck or piggyback shipments must be sealed at origin.  A delivery unit 
shipped by truck or piggyback which includes split deliveries to multiple 
destinations will require sealing after each drop. 
 


In all instances, a Certificate of Loading will be issued, so that the contractor has 
proof of delivery to present with the invoice for payment.  For non-DOV 
participants, this will only be after an acceptable trace-back has been completed. 


 
Note: Deliveries in open van carriers are not allowed. 
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H. Corrected Sales Order for USDA Purchases 
 


1. Changes within a purchase order. 
 


When a purchase order has a sales order that requires a change in 
destination, shipping point, or any other change, the contractor must 
contact CPS.  CPS will then contact the Food and Nutrition Service (FNS) 
to determine how the change is to be addressed.  CPS will then discuss the 
matter with the appropriate party.  SCI Division personnel will use the 
information found on the original purchase order unless notified of a 
change by CPS in writing. 


 
2. Changes outside the purchase order. 


 
When notified of shipments, consignees may request upgrading of 
delivery services, or delivery to an alternate warehouse.  For example, 
they may request delivery within the consignee’s premises or to a specific 
room within a building.  Such delivery terms are beyond USDA 
contractual requirements.  Any negotiations to upgrade services are 
between the contractor and consignee, and any additional charges for 
special delivery terms are between consignee and contractor.  Any charges 
invoiced to USDA for additional delivery services will be denied.  Written 
notice will not be needed or required from CPS.   
 
Inspectors should note in the “Remarks” section of the Certificate of 
Loading that the destination was changed as per a telephone call or fax by  
                 (Either contractor or receiver) on                    (date). 


 
 I. Case Stamping in Lieu of Checkloading 
 


Case stamping in lieu of checkloading is authorized for canned, bottled, dried, and 
dehydrated products.  Shipping cases will be stamped with the "OFFICIALLY 
SAMPLED" stamp.  On palletized loads, if the stacking pattern is such that the 
center cases are not visible, stamp only the visible cases.  It is not necessary to 
break down the pallet load.  Case stamping shall only be performed after the 
product has been determined to be in compliance with specification 
requirements.  Cases will be stamped with the date of the case stamping and 
not the date of sampling for grading.  At this time, lot identity and condition of 
container examination will be performed, or confirmed if previously performed. 


 
Positive Lot Identification (PLI) stickers  with the “OFFICIALLY SAMPLED” 
stamp can be used in lieu of case stamping each individual case for tray pack 
cases.  Apply PLI stickers on two adjacent sides of the pallet.  Reproduced 
copies of the “OFFICIALLY SAMPLED” stamp are not acceptable.  PLI 
stickers must be stamped with blue ink at the time they are affixed to the pallets.   


 
Note:  Case Stamping in lieu of checkloading is not authorized for 


frozen product.  
 







 
 


 


SCI Division Inspection Series  USDA Purchases Manual 
Effective Date:   August 2016 Page 34 of 86 


As a reminder - Inspectors shall receive and maintain a Memorandum Receipt for 
each Officially Sampled stamp in their control.  The inspector shall keep stamps 
in a locked drawer or locked file cabinet to assure USDA control.  Only USDA 
personnel shall have access to the stamps.  If plant employees assist the inspector 
by stamping cases, the inspector will closely supervise this use of stamps by 
others.  Stamps shall not be left in the possession of non-accountable, 
unauthorized personnel.  


 
 J. Certificate of Loading, Form FV-419-1 
 


The Certificate of Loading is used by SCI Division to identify a shipment of 
product which meets specification requirements.  This document is a certification 
of the inspector's count, which can be used as prima facie evidence of the quantity 
shipped and be the basis for payment, even if there is a report of a shortage.  Form 
FV-419-1, Certificate of Loading is available on the AMS Forms Catalog at the 
following intranet address: http://agnis/AMSFormsCatalog/Forms/AllItems.aspx.  
The Certificate of Loading is an official certificate and should be typed whenever 
possible.  Handwritten Certificates of Loading may be accepted, provided they are 
printed clearly and legibly in BLUE ink.  The signature shown on the original 
should be in BLUE ink.   
 
Some programs have specific instructions for certificate of loading distribution.  
Follow these special instructions.  Any delay in distribution may delay payment to 
the vendor.  Review each certificate of loading prior to release for accuracy and 
compliance with the appropriate specifications. 
 
The information required on the FV-419-1 is shown in the numbered list below:   


 
1. Number (upper left hand corner) - Number each Certificate of Loading 


starting with number one.  A consecutive numbering system shall be used 
for each purchase order.  If there are different shipping points on the same 
purchase order, a separate numbering system may be used for each 
shipping point.  The last Certificate of Loading used for a purchase 
order (shipping point) will show in this space a number and the word 
FINAL. 


 
Note: For corrected Certificates of Loading, the words “CORRECTED 


CERTIFICATE” will appear in the upper right hand corner. 
 


2. Purchase Order No. – (PO#) Show the ten digit purchase order number 
or warehouse code block. 


 
3. Solicitation No. – Show the ten digit Solicitation number indicated on the 


purchase order. 
 


4. Sales Order No. (SO#) or Purchase Requisition No. (PR#) –Show all 
the numbers as indicated after the sales order or if applicable purchase 
requisition.  



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx
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5. Purchase Order Item No. – (PO Item#) Show the Item number as 
indicated on the purchase order.  


 
6. Commodity - Show the commodity name as indicated in the U.S. 


Standards for Grades or the Solicitation, if there is no standard.  Follow 
the instructions in the AIM Inspection Series, Certification Manual.   


 
7. Date Inspected - The date shown (month/day/year) will be the date of the 


latest Corresponding Certificate(s) of Quality and Condition. 
 


8. Certificate No. - Show the certificate number(s) issued for the code 
mark(s) loaded. 


 
9. Shipping Point - Leave blank, unless product is shipped from a location 


other than the contractor’s address.  In this case, show the city, state, and 
zip code (if known).  The shipping point may be shown as contractor name 
c/o warehouse location name and address. 


 
10. Contractor - Show the name of the contractor as indicated on the 


purchase order.   
 


11. City and State - Show the city, state, and zip code (if known) of the 
contractor as indicated on the purchase order.  


 
12. Lot, Stock, or Bin No. - Show “As Per Code” in this block.  Show 


“Identified by stamp as shown below” for case stamped product. 
 


13. Type of Case - Show the number and size of container(s) per case, and 
commercial corrugated, if cased. 


 
14. Code Marks Shipped - Show the actual code marks loaded.  Verify that 


these code marks are the same as shown on the list of acceptable codes.  
For an accurate check on codes, open sufficient cases at the time of 
checkloading to assure that all codes have been inspected and accepted.  
As a guide, open one case per pallet to check for code identity.  


 
15. Label - Show:  Labeled in accordance with Commodity Specification for 


(product and date of specification).   Note: This applies to commercial 
labeling also. 


 
16. Marks On Case - Show: Case markings in accordance with Commodity 


Specification (product and date of specification).  Note: This applies to 
commercial case markings also. 


 
    17. - 20. Self-explanatory.  Show the number of cases (units) loaded.  Count the 


cases loaded accurately and double check the count.  The count must agree 



https://www.ams.usda.gov/publications/content/aim-certification-manual
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with the shipping instructions and the loading report.  Show only one seal 
number in this section.  Show only the seal number applied by the 
USDA inspector.  Do NOT document additional seals for less than 
load quantities (split loads).  It is the contractor’s responsibility to 
document the additional seals on their documents.  The inspector may 
want to remind/advise the contractor to include ALL of the seal numbers 
on their documents (such as the Bill of Lading).   


 
  21. Destination - Show city and state.  For split shipments show “SEE 


REMARKS.” 
 


22. Remarks - Show all items to indicate compliance with the Commodity 
Specification requirements, any applicable waiver issued to confirm lot 
acceptance, and any other statement which pertains to the shipment.  


 
Note: When the shipment is in compliance with all the Commodity Specification 


requirements show in the REMARKS block: Meets requirements of 
Commodity Specification for (product and date of specification).  


 
Waiver authorized, show in the REMARKS block: 


 
a. Fails requirements of Commodity Specification for (product and 


date of specification) account fails (insert reason).  Acceptance 
authorized by (name of person authorizing) Commodity 
Procurement Staff per Amendment/Modification No._____ (or 
Waiver) dated (month/day/year). 


 
b. A facsimile of the "OFFICIALLY SAMPLED" stamp and the 


applicable statement (all cases stamped, all visible cases stamped, 
or placards on pallets stamped) in lieu of checkloading. 


 
Other statements that should be shown in the REMARKS block:  


 
a. Show the sales order number, destination city and state, and the 


number of cases for each stop off for split shipments.  An example 
of FV-419-1 – Split Shipment, is shown at the end of this section.  


 
b. For corrected Certificates of Loading, state the following:   


“THIS CERTIFICATE SUPERSEDES CERTIFICATE OF 
LOADING NO.               ,  FOR PURCHASE ORDER 
NO.                        , DATED ___________.” 


 
c. When the purchase order document is not available at the time of 


loading, show that the contractor supplied shipping information. 
 


d. For frozen items, show the temperature of the product prior to 
entering the carrier.  Also note the temperature reading of the 
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carrier on completion of loading.  Product temperature should also 
be noted, especially if the frozen product is subjected to conditions 
that may raise temperatures above 10 degrees F. 


 
23. Self-Explanatory - Place an X in the appropriate box(s). 


 
24 Address of Inspection Office/Signature of Inspector - The address and 


signature shown will be in accordance with instructions in the AIM 
Inspection Series, Certification Manual. 


 
25. Self-Explanatory - Signature of Inspector 
 
26. Date - Show the date of final acceptance, which is normally the date of 


checkloading or case stamping.  The date will be different than the 
checkloading date if domestic origin is in question. If the domestic 
origin is in question and certificates withheld, show the date the acceptable 
domestic origin review is completed and certificates released.     


 
Distribution 
 


Make copies of the original Certificate of Loading and distribute as follows:  
 


Original to the contractor; 
One copy to the area field office;  
One copy for SCI Division in-plant file; and 
One copy to the contractor (provided that Domestic Origin requirements are met – 
see page 7).



https://www.ams.usda.gov/publications/content/aim-certification-manual

https://www.ams.usda.gov/publications/content/aim-certification-manual





 
 


 


SCI Division Inspection Series  USDA Purchases Manual 
Effective Date:   August 2016 Page 38 of 86 


NO.       1        FV-419-1 Certificate of Loading  
 
 


U.S. DEPARTMENT OF AGRICULTURE AGRICULTURAL MARKETING SERVICE 


 
CERTIFICATE OF LOADING      


 


PURCHASE ORDER NO. 
 
                                                      2 


SALES ORDER NO./PURCHASE REQUISITION NO. 
 


                                                               4 


SOLICITATION NO. 
 


                                                     3 


PURCHASE ORDER ITEM NO. 
                                      5 


                             COMMODITY DATE INSPECTED CERTIFICATE NO.(S) SHIPPING POINT 


                                       6 
 


           7                   8                       9 


    


CONTRACTOR 
                                     10 


CITY AND  STATE 
                                              11 


LOT, STOCK, OR BIN NO. 


                                     12 
TYPE OF CASE 
                                              13 


CODE MARKS SHIPPED 
 
 
                                                                                                    14 
                                       
 
 
 
LABEL   MARKS ON CASE 
 
                                       15         16 
 
LOADED IN CARS (TRUCKS OR TRAILERS) AS FOLLOWS: 
 


  CAR NO. (OR TRUCK/TRAILER)  NO. OF CASES SEAL NO(S). DATE LOADED DESTINATION 


     
                  17 


          18                   19           20                      21        
 


     


     


REMARKS: 
 
          22 
 
THIS IS TO CERTIFY ON THE DATE(S) SHOWN: 


The product listed herein was inspected and found to be the quality and condition shown, subject to any restrictions.               23                
     I personally supervised the loading of the lots described above. 


     I verified the loading procedures of the lot(s) described above under the Processed Products Division, Quality Assurance Program. 


ADDRESS OF INSPECTION OFFICE                                                                 SIGNATURE OF INSPECTOR (Print and Sign Name)                                               DATE 
                                             24      25      26 


 







 
 


 


SCI Division Inspection Series  USDA Purchases Manual 
Effective Date:   August 2016 Page 39 of 86 


NO.  5 FINAL                                         FV-419-1 – Split Shipment – Frozen Product  
 


 
U.S. DEPARTMENT OF AGRICULTURE  
AGRICULTURAL MARKETING SERVICE 


 
CERTIFICATE OF LOADING 


 


PURCHASE ORDER NO. 


4100000251 
SALES ORDER NO./PURCHASE REQUISITION NO. 


5000017287 and 
5000017293 


SOLICITATION NO. 


 2000001883 
 
 


PURCHASE ORDER ITEM NO. 
  17 and 
   135 


                             COMMODITY DATE INSPECTED CERTIFICATE NO.(S) SHIPPING POINT 


FROZEN PEAS    05-01-2011  A-002345  Gardners, PA 17305 


    


CONTRACTOR 
Frozen Foods, Inc. 


CITY AND  STATE 
Inwood, WV 87909 


LOT, STOCK, OR BIN NO. 


As per code 
TYPE OF CASE 
30 pound domestic corrugated fiber cases 


CODE MARKS SHIPPED 
 


52691 19; 52691 20 and 52691 21 . . . 
   LABEL   MARKS ON CASE 


 
Labeled in accordance with Commodity Specification for   Case markings in accordance with Commodity  
Frozen Vegetables (enter date)     Specification for Frozen Vegetables (enter date)  


 
 


LOADED IN CARS (TRUCKS OR TRAILERS) AS FOLLOWS: 
 


    CAR NO. (OR TRUCK/TRAILER) NO. OF CASES SEAL NO(S). DATE LOADED DESTINATION 


TN 123456, #1313 912 USFPI 38542 05-01-11 SEE REMARKS 


     


     


REMARKS: 
 First Stop-off:  Florence, SC (462 cases) – SO# 5000017287, PO Item #17. 
 Second and Final Stop-off:  Walterboro, SC (450 cases) – SO# 5000017293, PO Item #135. 
 Product minus 4 to minus 1 degree Fahrenheit at time of loading.  
 Temperature of carrier:  Zero degrees Fahrenheit. 
 Meets requirements of Commodity Specification for Frozen Vegetables (enter date). 


    
THIS IS TO CERTIFY ON THE DATE(S) SHOWN: 
   The product listed herein was inspected and found to be the quality and condition shown, subject to any restrictions. 


I     I personally supervised the loading of the lots described above. 


         I verified the loading procedures of the lot(s) described above under the Processed Products Division, Quality Assurance Program. 


 


ADDRESS OF INSPECTION OFFICE                                                       SIGNATURE OF INSPECTOR (Print and Sign Name)                                          DATE 
 
   Example     Example                                                           Example 
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NO.  1  FV-419-1 – Split Shipment – Indefinite Delivery Indefinite Quantity (IDIQ) 
 


U.S. DEPARTMENT OF AGRICULTURE  
AGRICULTURAL MARKETING SERVICE 


 
CERTIFICATE OF LOADING 


 


PURCHASE ORDER NO. 


4100000251 
SALES ORDER NO. /PURCHASE REQUISITION NO. 


5000017286 and 
5000017286A 


SOLICITATION NO. 


 2000001883 
 
 


PURCHASE ORDER ITEM NO. 
  54 and 
   55 


                             COMMODITY DATE INSPECTED CERTIFICATE NO.(S) SHIPPING POINT 


FROZEN PEAS    05-01-2011  A-002345  Gardners, PA 17305 


    


CONTRACTOR 
Frozen Foods, Inc. 


CITY AND  STATE 
Inwood, WV 87909 


LOT, STOCK, OR BIN NO. 


As per code 
TYPE OF CASE 
30 pound domestic corrugated fiber cases 


CODE MARKS SHIPPED 
 


52691 19; 52691 20 and 52691 21 . . . 
   LABEL   MARKS ON CASE 


 
Labeled in accordance with Commodity Specification for   Case markings in accordance with Commodity  
Frozen Vegetables (enter date)     Specification for Frozen Vegetables (enter date)  


 
 


LOADED IN CARS (TRUCKS OR TRAILERS) AS FOLLOWS: 
 


    CAR NO. (OR TRUCK/TRAILER) NO. OF CASES SEAL NO(S). DATE LOADED DESTINATION 


TN 123456, #1313 912 USFPI 38542 05-01-11 SEE REMARKS 


     


     


REMARKS: 
 First Stop-off:  Florence, SC (462 cases) – SO# 5000017286, PO Item #54. 
 Second and Final Stop-off:  Walterboro, SC (450 cases) – SO# 5000017286A, PO Item #55. 
 Product minus 4 to minus 1 degree Fahrenheit at time of loading.  
 Temperature of carrier:  Zero degrees Fahrenheit. 
 Meets requirements of Commodity Specification for Frozen Vegetables (enter date). 
 This Purchase order in reference to Contract (enter Contract number). 


    
THIS IS TO CERTIFY ON THE DATE(S) SHOWN: 
   The product listed herein was inspected and found to be the quality and condition shown, subject to any restrictions. 


I     I personally supervised the loading of the lots described above. 


         I verified the loading procedures of the lot(s) described above under the Processed Products Division, Quality Assurance Program. 


 


ADDRESS OF INSPECTION OFFICE                                                       SIGNATURE OF INSPECTOR (Print and Sign Name)                                          DATE 
 
   Example     Example                                                           Example 
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NO.  9                        FV-419-1 - Case Stamped – Canned Product 
 


U.S. DEPARTMENT OF AGRICULTURE  
AGRICULTURAL MARKETING SERVICE 


 
CERTIFICATE OF LOADING 


 


PURCHASE ORDER NO. 


4100000251 
SALES ORDER NO. /PURCHASE REQUISITION NO. 


5000017287 
 


SOLICITATION NO. 


 2000001883 
PURCHASE ORDER ITEM NO. 
  17 


                             COMMODITY DATE INSPECTED CERTIFICATE NO.(S) SHIPPING POINT 


CANNED APPLESAUCE    04-01-2010  A-001234  Gardners, PA 17305 


    


CONTRACTOR 
Apple Spice, Inc. 


CITY AND  STATE 
Inwood, WV 87909 


LOT, STOCK, OR BIN NO. 


Identified by stamp as shown below 
TYPE OF CASE 
6/#10 Commercial corrugated 


CODE MARKS SHIPPED 
 


CN116138; CN116145; and CN116147 . . . 
LABEL   MARKS ON CASE 


 
Labeled in accordance with Commodity Specification for   Case markings in accordance with Commodity  
Canned Fruit (enter date)      Specification for Canned Fruit (enter date)  


 
 


LOADED IN CARS (TRUCKS OR TRAILERS) AS FOLLOWS: 
 


    CAR NO. (OR TRUCK/TRAILER) NO. OF CASES SEAL NO(S). DATE LOADED DESTINATION 


_ _ _ _ _ _ _ _ _ _ _ _ _ 
 


          912 _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _    Florence, SC 


     


     


REMARKS: 
 


  Meets requirements of Commodity Specification for Canned Fruit April 2011. 
   Cases stamped in lieu of checkloading. 


  or     
All visible cases stamped in lieu of checkloading.       


  or 
Placards on pallets stamped in lieu of checkloading. 


 
  THIS IS TO CERTIFY ON THE DATE(S) SHOWN: 


The product listed herein was inspected and found to be the quality and condition shown, subject to any restrictions. 


I personally supervised the loading of the lots described above. 


       I verified the loading procedures of the lot(s) described above under the Processed Products Division, Quality Assurance Program. 


 


ADDRESS OF INSPECTION OFFICE                                                       SIGNATURE OF INSPECTOR (Print and Sign Name)                                          DATE 
 
   Example     Example                                                           Example 


 
 


    


 
 


Show 
only 
applicable 
stamping 
statement. 
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NO.       9          FV-419-1 – Meets (or Fails Accepted with Waiver) - Canned Product 
 


U.S. DEPARTMENT OF AGRICULTURE  
AGRICULTURAL MARKETING SERVICE 


 
CERTIFICATE OF LOADING 


 


PURCHASE ORDER NO. 


4100000251 
SALES ORDER NO./PURCHASE REQUISITION NO. 


5000017287 
 


SOLICITATION NO. 


 2000001883 
 
 


PURCHASE ORDER ITEM NO. 
  17 
    


                             COMMODITY DATE INSPECTED CERTIFICATE NO.(S) SHIPPING POINT 


CANNED APPLESAUCE    05-01-2011  A-002345  Gardners, PA 17305 


    


CONTRACTOR 
Apple Spice, Inc. 


CITY AND  STATE 
Inwood, WV 87909 


LOT, STOCK, OR BIN NO. 


As Per Code 
TYPE OF CASE 
6/#10 Commercial corrugated 


CODE MARKS SHIPPED 
 


CN116138; CN116145; and CN116147 . . . 
   LABEL   MARKS ON CASE 


 
Labeled in accordance with Commodity Specification for   Case markings in accordance with Commodity  
Canned Fruit (enter date)              Specification for Canned Fruit (enter date)  


 
 


LOADED IN CARS (TRUCKS OR TRAILERS) AS FOLLOWS: 
 


    CAR NO. (OR TRUCK/TRAILER) NO. OF CASES SEAL NO(S). DATE LOADED DESTINATION 


TN 123456, #1313 912 USFPI 38542 05-01-11 Florence, SC 


     


     


REMARKS: 
Meets requirements of Commodity Specification for Canned Fruit (enter date). 


    or 
Fails requirements of Commodity Specification for Canned Fruit (enter date), account fails label declaration for average net weight.        
Acceptance authorized by: ______________________, Commodity Procurement Staff, per Amendment/Modification No. ___ ( or 
Waiver) dated (month/day/year).    


 
THIS IS TO CERTIFY ON THE DATE(S) SHOWN: 


The product listed herein was inspected and found to be the quality and condition shown, subject to any restrictions. 


I personally supervised the loading of the lots described above. 


I verified the loading procedures of the lot(s) described above under the Processed Products Division, Quality Assurance Program. 


 


ADDRESS OF INSPECTION OFFICE                                                       SIGNATURE OF INSPECTOR (Print and Sign Name)                                          DATE 
 
   Example     Example                                                           Example 
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K. Loading Report, Form FV-420     
 


The Loading Report, Form FV-420 may be found on the AMS Forms Catalog at 
the following intranet address:  
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx.  The FV-420 serves as a 
permanent record of the loading pattern and a work sheet to verify the case count.  
A duplicate copy may be placed in the carrier.  This form also serves as an 
unloading guide to the receiver, and shows that the loading was supervised.  
Additionally the form serves as a work sheet for filling out the Certificate of 
Loading, Form FV-419-1 accurately.  


 
If a truck trailer is used for shipment, only one section of the Loading Report must 
be completed to show the loading pattern.  See FV-420 Truck Trailer.  For 
railcars, there’s a section to be completed for each part of the railcar; the brake 
end, the “A” end, and the doorway.  See FV-420 Railcar.  The doorway has the 
only access to the carrier, so it must be kept clear for the tow motor to enter with 
cases for loading.  Railcar ends are loaded first, and are frequently braced with 
doors after loading.  The doorway is loaded last.  It is unloaded first - if there is a 
stop-off for the load, all or part of the total cases for the first stop-off must be 
loaded in the doorway.  


 
Railcar dimensions are not uniform, and each must be individually fitted.  It is the 
responsibility of the shipper to properly load the carrier.  This may require a 
special loading pattern, with cases stacked up from the floor of the carrier rather 
than the typical method of loading unitized cases.  If cases are hand-loaded, be 
sure that the count for each tier is the same to permit an accurate final case count.   
It is the Inspector’s responsibility to accurately document the case count and 
stacking pattern loaded on the carrier. 
 
1. Seal Nos. - Show the numbers/letters of ALL the seal(s) used on the 


carrier.  If the trailer/railcar has multiple stops (split shipment), record the 
original seal plus any additional seals to be used to complete the shipment.  
(Note:  ALL seals used on the shipment are recorded on the Loading 
Report, Form FV-420.  However, only the original seal number, applied 
by the inspector at origin, is reported on the Certificate of Loading, 
Form FV-419-1.) 


 
2. Car or Truck No. - Show the license plate of the trailer (not the 


tractor/truck) and/or the number on the outside of the carrier door. 
 


3. Date - Show the date the trailer is being loaded. 
 


4. Brake or Cab End (width x height and floaters) - Show how the 
trailer/railcar is loaded.  Show the positioning of the pallets in the trailer.   


 
5. Total - Show the total for the row. 



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx
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6. Brake End Total - Show the total for all the rows. 


 
7. "A" End (width x height and floaters) - Show how the trailer/railcar is 


loaded.  Show the positioning of the pallets. 
 
8. Total - Show the total for the row. 


 
9. "A" End Total - Show the total for all the rows. 


 
10. Doorway (width x height and floaters) - Show how the trailer/railcar is 


loaded.  Show the positioning of the pallets. 
 


11. Total - Show the total for the row. 
 


12. Doorway Total - Show the total for all the rows. 
 


13 - 15.  Self-explanatory  Show the total cases for the applicable section. 
 


16. Grand Total - Show the total of all the areas of the trailer/railcar. 
 


17. First stop-off - Show total cases for first stop-off/only stop if no other 
stops made. 


 
18. Second stop-off - Show total cases for second stop-off if, applicable. 


 
19. Third stop-off - Show total cases for third stop-off if, applicable. 


 
20. Grand Total - Show total cases for all stops. 


 
21. Remarks - Show the load number, purchase order number, code marks, or 


any other pertinent information relating to the shipment loaded.  Optional 
information that may be shown: destination of shipment, sales order 
number, product temperatures (if frozen product), carrier temperature (if 
frozen product), and number of cases to each destination (if more than one 
stop). 


 
22. Checker for Vendor or Transportation Company - Show name of 


company, or print name of person verifying shipment for the company.  
May include signature of the person in addition to the printed name. 


 
23. Check loaded by USDA Inspector (Signature) - Print and sign name of 


inspector performing the checkloading.  
 


24. Date - Show date loaded and form signed. 
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FV-420 Loading Report 
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FV-420 Truck Trailer  
Split Shipment  


 
 
  


    Load No.: 5 FINAL 
    P.O. No.:  4100000251 
    Code Marks:  CN116138; CN116145; and CN116147 . . . 
    Product and Carrier Temperature: If Applicable 
***Optional Information that may be included on this form*** 
Destination:  First stop-off:  Florence, SC (462 cases):  SO No. 2000001883, PO Item No. 17. 
Second and Final stop-off:  Walterboro, SC (450 cases):  SO No. 2000001884, PO Item No. 18. 


05-01-11 







 
 


 


SCI Division Inspection Series  USDA Purchases Manual 
Effective Date:   August 2016 Page 47 of 86 


 
FV-420 Railcar 


 
  


USFPI 38542-44 
Rail car CSX 188 


1/26/11 


Load Number: 4 
Purchase Order Number 4100000000 
Code Marks:  MA611, MA613, MA614, MA616. 
Destination: First Stop-off: Florence, SC (784 cases) – SO No. 5000017287, PO Item No. 27 
Second and Final Stop-off: Walterboro, SC (2016 cases) – SO No. 5000017288, PO Item No. 32 


EXAMPLE EXAMPLE EXAMPLE 


14 x 8    112  
14 x 8     112 
14 x 8    112 
14 x 8    112 
14 x 8    112 
14 x 8    112 
14 x 8    112 
14 x 8    112 
14 x 8    112 
14 x 8    112 
 


14 x 8    112  
14 x 8     112 
14 x 8    112 
14 x 8    112 
14 x 8    112 
14 x 8    112 
14 x 8    112 
14 x 8    112 
 


1120 
896 


  784 


2016 


       0 


2800 


1120 


  784 


  896 


2800 


14 x 9               126 
14 x 9               126 


14 x 9               126 
14 x 9               126 
14 x 10               140 
14 x 10               140  
 
 
 
               784 
 
 


DOOR 


DOOR 
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SUBMITTAL OF REVIEW SAMPLES  
 


A. General 
 


For every purchase order awarded: 
 


1. Submit two sample units (canned product - two cans from each style and 
each facility producing the product), one sample unit 
frozen/dried/dehydrated product - 2 to 3 pound sub-sample) for each type 
and style.  (Refer to Section B. National Office Samples below when 
sending samples to Headquarters.) 
 


2. All review samples shall be shipped during the shipping period.  The 
“shipping period” is created using the “Required By” dates from the PO.  
The shipping period will from the earliest “Required By” date to the last 
“Required By” date on a single PO.  (Example:  If some items have a 
“Required By” dates of 04/01/2016 – 04/15/2016 and some items with 
“Required By” dates of 04/16/2016 – 04/30/2016, the “shipping period” is 
04/01/2016 – 04/30/2016.)  When completing the Review Sample 
Submittal Sheet (SC-378), enter the “Shipping Period” dates from the PO. 


 
3. All canned review samples shall be selected after product has been labeled and 


cased for shipment (bright stack or unlabeled product is not acceptable). 
 


4. If more than one code is produced, review samples shall include two 
different codes.  If only one code is produced, then two samples of the 
same code shall be submitted. 


 
5.  See the Indefinite Delivery - Indefinite Quantity (IDIQ) Contracts 


section of this manual for IDIQ specific review sample submittal 
instructions. 


 
DO NOT SUBMIT UNLABELED CANNED PRODUCT.   


 
Mark each sample unit submitted with the packer's name, location, and 
purchase order number.  


 
When a plant is under the Quality Assurance Program (QAP), SCI Division 
verification form(s) and the plant's quality control sheets shall be submitted along 
with the review sample(s).  However, if the review sample(s) selected is from a 
lot that was not verified, then submit the applicable quality control sheet(s) and 
indicate the following:  NO USDA VERIFICATION PERFORMED.   
Enclose a completed Review Sample Submittal Sheet (SC-378) (which may be 
found on the AMS Forms Catalog at the following intranet address:   
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx) with the sample units.  
Staple all pages of the score sheet(s) or tally sheet(s) for the lot to the Review 



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx
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Sample Submittal Sheet, highlighting the submitted code(s).  Send the score 
sheet(s) or tally sheet(s) for the lot(s) represented by the review sample(s).  If the 
lot contains 29 samples and has three score sheet pages, include all three pages for 
the lot.   
 
Submit one Review Sample Submittal Sheet (SC-378) per product, per style, 
per facility, per purchase order.  Submit duplicate sample units of Review 
Samples with appropriate paperwork to the area field office, Regional office, 
and National office (Attention:  Inspection Operation).   


  
            Clearly mark one side panel of each shipping case to read "USDA REVIEW 


SAMPLES" and include the name of the product.  Clearly indicate "FROZEN 
SAMPLES" on the shipping container if you are shipping frozen product. 


 
On completion of the National office evaluation, a copy of the Review Sample 
Submittal Sheet (SC-378) will be posted by the National office to the area office 
folder listed in the “USDA Review Samples” review log on the AGNIS 
Washington DC Federal Inspection Management Site at the following intranet 
address:   
http://agnis/sites/FV/FV%20Inspection%20Service%20Division/inspection/USD
A%20Purchase%20Review%20Submittal%20Sheets/Forms/AllItems.aspx.  


 
B. National Office Samples 


 
When the shipping period begins, submit two sample units of canned product 
of different code marks (if only one code, submit two cans of the same code 
with different times) directly to the National office.   
 
For dried or frozen product, submit one sample unit (2-3 pound sub-sample) 
from a lot for each purchase order awarded to the National office.  When 
submitting product in containers under one pound, (i.e., 4 oz. cups), submit a total 
of eight individual units.  When you are submitting frozen samples for product 
larger than six pounds, submit ONLY a 2-3 pound sub-sample.  Each purchase 
order must have its own review samples. 


 
Review samples shipped through the U.S. Postal Service must be addressed as 
follows:   


 
ATTENTION:  Inspection Operations 
USDA AMS SCP Specialty Crops Inspection Division 
1400 Independence Ave. SW, STOP 0247 
Washington DC 20250-0247  


 
Note:  Pack sample units in suitable protective packing to minimize damage 


to the container(s).  Clearly mark frozen samples as "FROZEN 
SAMPLES" on the shipping containers.   


    
DO NOT MAIL FROZEN SAMPLES ON FRIDAY OR IF THEY WILL 
ARRIVE ON A HOLIDAY  


  



http://agnis/sites/FV/FV%20Inspection%20Service%20Division/inspection/USDA%20Purchase%20Review%20Submittal%20Sheets/Forms/AllItems.aspx

http://agnis/sites/FV/FV%20Inspection%20Service%20Division/inspection/USDA%20Purchase%20Review%20Submittal%20Sheets/Forms/AllItems.aspx

http://agnis/sites/FV/FV%20Inspection%20Service%20Division/inspection/USDA%20Purchase%20Review%20Submittal%20Sheets/Forms/AllItems.aspx
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When shipping review samples by an overnight air express carrier, inside (in 
house) delivery is required.  The shipping label must read as follows: 


 
ATTENTION:  Inspection Operations 
USDA AMS SCP Specialty Crops Inspection Division  
Room 0726 South Building 
1400 Independence Avenue SW 
Washington DC  20250-0247 


C. Regional and Field Office Samples 
 


Duplicate sample units of canned and dried products that are shipped to the 
National office shall also be submitted to the applicable Regional office and area 
field office. 
 


 DO NOT SUBMIT FROZEN REVIEW SAMPLES TO REGIONAL 
OFFICES UNLESS REQUESTED. 


 
D. Security of Samples 


 
To prevent the possibility of substitution, inspectors and licensed samplers are 
responsible for handling officially drawn samples such as review samples, 
samples for evaluation, and analytical test samples.  Division procedures for 
sample control, and sending and receiving lab results and other sensitive materials 
are outlined below. 


 
1. All official samples sent to AMS laboratories, field offices, regional 


offices, or the National office will be sent using Government mail or 
Government parcel service account numbers only. 


 
2. All official samples sent to AMS laboratories, field offices, regional 


offices, or the National office will remain in the possession of the official 
inspector until they are turned over to the carrier. 


 
3. Use of company fax machines will continue until electronic mail is 


available in all plant locations.  If electronic mail is not available, the 
inspector will be notified to stand by the fax machine for receipt of any 
sensitive documentation (i.e., lab results, certificates) that may be sent.  
Alternatively, the documentation may be mailed to “Addressee Only.” 


 
4. Use tamper-proof tape as indicated below.   
 


Tamper-proof tape is to be applied to all officially drawn samples that are 
no longer in the possession of the inspector/sampler.  The use of tamper-
proof tape is applicable to unpackaged primary containers, and to the 
sealed shipping cases that contain the sample.  
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Note: The tamper-proof tape will not adhere directly to the surface of primary 
containers of frozen or refrigerated products.  However, application 
directly to the shipping case is acceptable. 
 
Apply the tamper-proof tape to the side or lid of the primary container(s) 
that is left unattended at the grading site, or to the upper and lower 
closures of the shipping case.   
 
Prior to packaging the sample for shipment, prepare as follows: 
 
a. Add a four to six digit identification number (consecutively 


numbered) with the sender's initials to the tamper proof strip.   
 
b. Include this same identification number and initials in the 


inspector's or sampler's name block of the accompanying 
document(s). 


 
c. Position a tamper-proof strip across the upper and lower closures 


of the shipping case after the closures have been secured with 
regular tape.  The tamper-proof strips are extremely fragile and 
should not be used to secure the closures of the shipping case. 


 
The Division uses "Zipr-Weld" – “stock number 88895” , 7 inch strips of 
red tamper proof tape labeled "USDA SCID Official Samples 
NO.______."  Supplies may be obtained through the Lynn Peavey 
Company at (800) 255-6499, extension 6642.   


 
"Zipr-Weld" tamper-proof strips must be stored and maintained in a secure 
manner, similar to other accountable materials such as, the "Officially 
Sampled" stamp and "Certificates of Quality and Condition".  When 
distributing the tamper-proof tape, the area field office will prepare a 
"Memorandum Receipt" form, and the receiver will maintain a ledger to 
account for this material. 
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E. Microbiological Testing Laboratory 
 


Some products require microbiological testing for the USDA Purchase Programs.  
Samples for all other testing should continue to be shipped to the laboratory you 
have been using for these tests in the past.   


 
Please send items to the address below for the following microbiological testing 
when required: 


 
Standard Plate Count Yeast and Mold* Coliform 
E. coli Staphylococcus aureus Salmonella 
 
National Science Laboratory  
801 Summit Crossing Place Suite B 
Gastonia, NC 28054 
Tel. 704-867-3873 
Fax 704-853-2800  
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This is an example of the Review Sample Submittal Sheet (SC-378).  The actual form can be found on 
the AMS Forms Catalog at the following address:  http://agnis/AMSFormsCatalog/Forms/AllItems.aspx 


 



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx
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DELINQUENT PURCHASE ORDERS 
 
When an inspector becomes aware of possible delinquency in a purchase order, shortages in 
shipment, or failure to meet deadlines, it is important to notify the Regional and National office 
through your supervisor of such deviation in a timely manner.  Include any correspondence or 
documentation indicating the potential deviation.  The Division is not responsible for any 
purchase order delinquency and the inspector shall never imply assumption of such 
responsibility.  
 
INSPECTION OF FARM SERVICE AGENCY (FSA) PEANUTS AND PEANUT 
PRODUCTS 
 
The in-plant inspector will obtain sample units for the required tests, evaluate each lot for quality 
and non-quality factors, perform condition of container examination, and verify that the product 
label and case markings meet the announcement requirements.  Form FV-146, Certificate of 
Quality and Condition, will be completed for lots that meet and for lots that fail the 
announcement.   
 
The peanuts used in the FSA feeding programs must be as specified by FSA.  Any questions 
concerning eligibility requirements for peanuts should be directed to the National office through 
normal supervisory channels. 
 
Eligibility of Raw Peanuts 
 
 A. Quality Requirements 
 


Quality of raw or unprocessed peanuts utilized in the manufacture of peanut 
butter, roasted peanuts, and peanut granules must be evidenced by an inspection 
certificate issued by representatives of the SCI Division, Federal-State and 
Federal Inspection Service not more than 30 days prior to processing.  Custom 
blanching will be considered the first phase of processing. 
 
The in-plant inspector shall obtain from the Purchasing Agent/ Contractor the 
Fresh inspection certificate to determine if the raw peanuts meet the grade 
requirements of the FSA Announcement. 
 


 B. Aflatoxin Requirement (Shelled Peanuts) 
 


Raw shelled peanuts used to manufacture peanut butter, roasted peanuts, and 
peanut granules shall be tested for aflatoxin and found to be negative (i.e., not 
more than 15 parts per billion or 15 PPD).   
 
The aflatoxin analysis must be made not more than 30 days prior to processing.  
An AMS laboratory is responsible for performing the aflatoxin analysis.  The 
manufacturer shall provide a Certificate of Analysis (or Report of Analytical Test 
Results) as verification of aflatoxin testing.  Any certificate over 30 days old is 
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not acceptable and the peanuts will need to be retested prior to use.  The 
Purchasing Agent/ Contractor will need to provide the in-plant inspector with a 
certificate that is within the required time frame in order for the covered peanuts 
to be used as ingredients for peanut butter for FSA.  
 
The contractor is responsible for notifying the in-plant inspector of any lot of 
peanuts received that does not meet the aflatoxin requirements either because the 
certificate is over 30 days old, or the aflatoxin results are above 15 PPD.   


 
Peanut Butter  
 


A. Sampling Finished Product 
 
Sample the finished product on an on-line or lot basis, whichever is applicable, in 
accordance with the AIM Inspection Series Sampling Manual and 7 CFR 52.38 
Sampling Plans and Procedures to Determine Lot Compliance, Table III, Canned, 
Frozen, or Otherwise Processed Fruits, Vegetables, Related Products of a 
Comminuted, Fluid or Homogeneous State, (which may be found at the following 
internet address:  
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR).  
 


 B. Quality and Non-quality Evaluations 
 
Evaluate non-quality factors and grade the product in accordance with the  
U.S. Standards for Grades of Peanut Butter, and follow the guidelines shown for 
peanut butter in the FSA requirements.  Samples for consistency, stabilization, 
and spread-ability will be evaluated when the temperature of the peanut butter is 
between 70 and 80 degrees Fahrenheit.  Do not cool artificially (e.g., in a cooler 
or water bath).  Perform testing in accordance with the Analytical and 
Bacteriological Requirements section on the following pages of this manual.     


 
C. Salt Testing 


 
 1. Approved Methods 
 


The U.S. Standards for Grades of Peanut Butter state that salt in peanut 
butter is determined in accordance with the latest official method outlined 
in the Official Methods of Analysis of the Association of Analytical 
Communities (AOAC), or any other method that gives equivalent results.    
Refer to the SCI Division Grading Manual for Peanut Butter for guidance 
regarding salt testing. 
 


2. Sample Rate for Salt Testing 
 


Refer to the SCI Division Grading Manual for Peanut Butter 
 



https://www.ams.usda.gov/sites/default/files/media/Sampling%20Manual.pdf

http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR

https://www.ams.usda.gov/grades-standards/peanut-butter-grades-and-standards

https://www.ams.usda.gov/grades-standards/peanut-butter-grades-and-standards

https://www.ams.usda.gov/grades-standards/peanut-butter-grades-and-standards

https://www.ams.usda.gov/grades-standards/peanut-butter-grades-and-standards
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3. Failure Verification 
 


If a lot fails quality requirements for salt testing only, the failing salt 
results will be verified by a “referee lab.”  When a lot fails, report the 
failure to the Regional office.  The Regional office will determine if the 
salt testing needs to be verified and select an office to be used as a referee 
lab.  Sub-samples for the referee salt testing will be a parallel set of 
samples drawn from the same samples used for the original testing.  The 
samples will be express mailed to the referee office.  Once tested, the 
results will be reported to the Regional office.  The Regional office will 
consider all results and make the final determination of acceptability.  


 
D. Aflatoxin Analysis 


 
Follow instructions in the AIM Inspection Series Technical Procedures Manual, 
Aflatoxin Analysis of Peanut Butter and Other Peanut Products.  Request the 
AMS testing laboratory to Fax and/or email the certificate of analysis showing the 
results of the aflatoxin tests to the area field office and the inspector, if still at the 
plant.  The request for testing form should specify where and how results should 
be sent.  


 
E. Water-Insoluble Inorganic Residue (WIIR), Light Filth, and Heavy Filth 


 
Follow instructions in accordance with the AIM Inspection Series Foreign 
Material Manual using procedures in the grading manual. 


 
F. Salt Testing Review Program 


 
To ensure that all offices are evaluating flavor and performing salt testing in a 
uniform manner, a review will be performed.  This review will be conducted on 
each lot of peanut butter graded.  All lots of peanut butter will be sampled in the 
normal manner.  All lots will be graded by the field office using the normal 
grading procedures.  The review sample will be selected from one of the samples 
used by the field office to determine the quality grade of the lot.  The following 
procedures shall be used by each field office or inspection point grading peanut 
butter: 


 
1. Sample all lots in the normal manner as stated in accordance with current 


instructions. 
 
2. Grade all lots in the normal manner as stated in accordance with current 


instructions. 
 


3. The review sample must contain 16 ounces or an aggregate number of 
containers totaling 16 ounces of peanut butter. 


 



https://origin-edit.ams.usda.gov/sites/default/files/media/TechnicalProceduresManual%5B1%5D.pdf

https://www.ams.usda.gov/sites/default/files/media/Foreign_Material_Manual%5B1%5D.pdf

https://www.ams.usda.gov/sites/default/files/media/Foreign_Material_Manual%5B1%5D.pdf
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4. Select the 16 ounce review sample from the samples used to determine the 
quality grade of the lot. 


 
5. Complete the score sheet and indicate which sample was submitted for 


review.  
 
  6. Make three copies of the score sheet.  See item 10 for distribution. 
 


7. Prepare a speed memo indicating the name of the applicant, product name, 
lot number, code, and field office.  Make three copies of the speed memo.  
See item 10 for distribution.   Speed memos (form AD-0311) may be 
found on the Office of the Chief Information Officer, Approved Computer 
Generated Forms site at the following internet address: 
http://www.ocio.usda.gov/policy-directives-records-forms/forms-
management/approved-computer-generated-forms.  . 


 
8. Mark the sample to clearly identify the applicant, lot number, and field 


office.  Also mark on the shipping container "Peanut Butter Salt and 
Flavor Review." 


 
9. Send the 16 ounce review sample of peanut butter to the College Park, 


Georgia Area office within 2 working days after grading the lot.  Include a 
copy of the score sheet and memo.  (NOTE:  If the College Park office 
performed the initial grading, the review sample will be sent to the San 
Antonio, Texas Area office for review.)  


 
10. Send duplicate copies of the review sample memo and score sheet to your 


respective Regional office and the National office.   
   


11. The College Park office will perform a salt analysis on the review sample 
and grade the sample for flavor.  The results shall be noted on the speed 
memo and in the remarks of the copy of the score sheet.  The results shall 
be provided to the submitting field office, the regional office, and the 
National office within 5 working days after receipt of the sample.  


 
Roasted Peanuts and Peanut Granules 
 


A. Sampling Finished Product 
 


Sample the finished product on an on-line or lot basis, whichever is applicable in 
accordance with the AIM Inspection Series Sampling Manual and 7 CFR 52.38, 
Sampling Plans and Procedures to Determine Lot Compliance, Table I, Canned or 
Similarly Processed Fruits and Vegetables and Products Containing Units of Such 
Size and Character as to be Readily Separable. 
 
 



http://www.ocio.usda.gov/policy-directives-records-forms/forms-management/approved-computer-generated-forms

http://www.ocio.usda.gov/policy-directives-records-forms/forms-management/approved-computer-generated-forms

https://www.ams.usda.gov/sites/default/files/media/Sampling%20Manual.pdf
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B. Quality and Non-quality Evaluations 
 


Use the following guide in evaluating roasted peanuts and peanut granules for 
FSA purchases.  Follow instructions in the AIM Inspection Series General 
Procedures Manual when recording inspection results on the score sheet.  Perform 
testing in accordance with the Analytical and Bacteriological Requirements 
section of this manual.  Do not allow any deviants for vacuums or finished 
product requirements. 


 
1. Obtain net weights and verify the following for roasted peanuts and peanut 


granules.  See the AIM Inspection Series Technical Procedures Manual, 
Net Weights, for good commercial practice guidelines. 


 
a. Roasted Peanuts  
 


   Number 10 cans:  Lot average not less than 64.0 ounces. 
 
   Twelve ounce cans:  Lot average not less than 12.0 ounces. 
 
  Brick-Pack foil containers:  Lot average not less than 56.0 ounces. 
 


b. Peanut Granules  
     


 Number 10 cans:  Lot average not less than 56.0 ounces. 
 


2. Evaluations of finished product will be in accordance with FSA 
requirements, and the following instructions: 


 
a. When classifying color, consider the mass as a whole.  Remove the 


skins from Redskin and Spanish peanuts before evaluating color. 
 


b. Allow an average of 1.5 sq. in. (10 sq. cm.) of peanut skin in one 
pound of peanuts with a limit of 2 sq. in. (13 sq. cm.) in one pound.  
No deviants are allowed. Do not fail a lot based on the defects in a 
subsample of a can.  If a subsample is failing or borderline for 
defects, use the entire contents of the can. 


 
c. Define extraneous material as husks, shells, leaves, and vines of 


the peanut plant.  Allow an average of 1.5 sq. in. (10 sq. cm.) of 
extraneous material in six number 10 cans with a limit of 0.5 sq. in. 
(3 sq. cm.) in an individual number 10 can. 


 
d. Foreign material may consist of stones, sharp splinters, burlap, etc.  


Refer to the AIM Inspection Series Foreign Material Manual for 
Foreign Material. 


 



https://www.ams.usda.gov/publications/content/aim-general-procedures-manual

https://www.ams.usda.gov/publications/content/aim-general-procedures-manual

https://www.ams.usda.gov/sites/default/files/media/TechnicalProceduresManual%5B1%5D.pdf

https://www.ams.usda.gov/sites/default/files/media/Foreign_Material_Manual%5B1%5D.pdf
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C. Aflatoxin Analysis 
 


Follow instructions in the AIM Inspection Series Technical Procedures Manual, 
Aflatoxin Analysis of Peanut Butter and Other Peanut Products.  An AMS 
laboratory is responsible for performing the aflatoxin analysis.  Request the AMS 
testing laboratory to Fax and/or email the certificate of analysis showing the 
results of the aflatoxin tests to the area field office and the inspector, if still at the 
plant.  The request for testing form should specify where and how results should 
be sent. 


 
D. Water-Insoluble Inorganic Residue (WIIR), Light Filth, and Heavy Filth 


 
Follow instructions in accordance with the AIM Inspection Series Foreign 
Material Manual using procedures in the grading manual. 


 
Analytical and Microbiological Tests 
  
Review the FSA documents for instructions for submitting samples of peanut butter, roasted 
peanuts, and peanut granules for aflatoxin testing, peroxide value, and microbiological testing to 
an AMS laboratory.   
 
The inspector is responsible for the selection and control of laboratory sample units that are 
officially drawn for testing.   


 
 A. Laboratory Results 
 


The designated AMS laboratory will provide test results on an AMS laboratory 
report. Request the testing laboratory to forward the results by Fax and/or email to 
the area field office and the inspector, if still at the plant.  The request for testing 
form should specify where and how results should be sent.  
 


 B. Aflatoxin Analysis 
 


Follow instructions in the AIM Inspection Series Technical Procedures Manual, 
Aflatoxin Analysis of Peanut Butter and Other Peanut Products.  Request the 
AMS testing laboratory to fax and/or email the certificate of analysis showing the 
results of the aflatoxin tests to the area field office and/or the inspector, if still at 
the plant. The request for testing form should specify where and how results 
should be sent.  
 


  



https://www.ams.usda.gov/sites/default/files/media/TechnicalProceduresManual%5B1%5D.pdf

https://www.ams.usda.gov/sites/default/files/media/Foreign_Material_Manual%5B1%5D.pdf

https://www.ams.usda.gov/sites/default/files/media/Foreign_Material_Manual%5B1%5D.pdf

https://www.ams.usda.gov/sites/default/files/media/TechnicalProceduresManual%5B1%5D.pdf
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The samples for aflatoxin should be sent to the Science Specialty Laboratory in 
Blakely, Georgia.   
  


FLS-Science Specialty Laboratories (SSL) 
Jana Humphries, Laboratory Manager 
E-mail:  Jana.Humphries@ams.usda.gov 
6567 Chancey Mill Road 
Blakely, Georgia  39823 
Phone:  229-723-4570  Fax:  229-723-7251 


 
C. Peroxide Value and Microbiological Tests 


 
The inspector will select two parallel containers from the production lot.  One 
container will be submitted to the AMS laboratory for peroxide value and 
microbiological testing.  The second container is a standby sample and will be 
kept under control of the in-plant inspector.   
 
Complete form FV-637, Laboratory Sample Submittal Sheet, which may be found 
on the AMS forms catalog at the following intranet address:  
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx, and submit with the sample 
unit.  Indicate all the required tests on the form (peroxide value and each 
microbiological test shown in the FSA requirements). 


 
The samples for peroxide and microbiology should be sent to the National 
Science Laboratory in Gastonia, North Carolina.   
 


FLS-National Science Laboratory 
Roger Simonds, Laboratory Manager  
Email:  Roger.Simonds@ams.usda.gov 
801 Summit Crossing Place, Suite B 
Gastonia, North Carolina 28054 
Phone:  704-867-3873  Fax:  704-853-2800 


 
A certificate of quality and condition must be issued for each lot that meets or 
fails the FSA requirements.  DO NOT delay certification of a lot that fails to 
comply with the peroxide value or microbiological requirements because a retest 
or an appeal has been requested by the processor.  When grading and/or test 
results for a lot indicates non-compliance, issue a certificate showing the reason 
for the failure. 
 
When the results of the retest or appeal shows compliance with the FSA peroxide 
value or microbiological requirements, issue a corrected certificate to supersede 
the one previously issued.  



mailto:Jana.Humphries@ams.usda.gov

http://agnis/AMSFormsCatalog/Forms/AllItems.aspx

mailto:Roger.Simonds@ams.usda.gov
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RE-DONATION OF USDA PURCHASES  
 
Requests from FNS for the inspection of USDA commodities for re-donation normally require 
only a condition of container and product condition examination.  The request may cover several 
products at one warehouse.  Certify on a FV-146, and distribute the certificate and billing 
documents as indicated in the following Re-Inspection of USDA Purchases section. 
 
RE-INSPECTION OF USDA PURCHASES - QUALITY AND CONDITION 
 


A. Procedure 
 


Occasionally, the Division receives requests to perform a re-inspection on 
products purchased under the School Lunch and Domestic Feeding programs.  
The request for a re-inspection is made to the Food and Nutrition Service (FNS), 
Food Distribution Division (FDD), Program Support Branch (PSB) in Alexandria, 
VA, hereafter referred to as FNS.  A re-inspection request must always come 
from FNS in Alexandria, VA, to the National office.  The National office will 
forward the request to the appropriate field and regional offices.  Procedures 
applicable to performing an FNS re-inspection are as follows.   


 
1. Upon receipt of the re-inspection notice from the National office, field 


offices will schedule the inspection immediately.  Any office that receives 
a re-inspection notice will receive a telephone call from Inspection 
Operations within twenty-four hours to ensure that the inspection has been 
scheduled.  Notify the Inspection Operations of any difficulties 
encountered. 


 
2. Sample at the school or warehouse where the complaint originated. 
 
3. Examine sample units at the next higher sampling rate for the lot size. 


 
4. Prepare a FV-146, Certificate of Quality and Condition to issue results 


following the guidelines in the AIM Inspection Series, Certification 
Manual.  Specify under the GRADE statement the reason for the re-
inspection.  Show the product grade and score points (if applicable).  
Show the standard information and secondary container label markings 
under the REMARKS portion of the certificate. 


 
Example: U.S. Grade A, presence of defects insignificant (two stems 


found). 
Meets quality requirements of Commodity Specification for 
Canned Vegetables 


 
5. Do not advise anyone on the disposition of the product without contacting 


the Inspection Operations first. 
 



https://www.ams.usda.gov/publications/content/aim-certification-manual

https://www.ams.usda.gov/publications/content/aim-certification-manual
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6. Do not sample any lot which has not been requested by FNS, Alexandria, 
VA.  Local personnel do not have the authority to request a re-inspection. 


 
7. Examine the product only for the factor(s) involved and related to the 


complaint.    
 


DO NOT perform a complete grading when the complaint is based on the 
presence of foreign material.  Comments on other factors may be recorded on the 
score sheet or tally sheet and if obviously out of grade, notify the Regional Chief 
and Inspection Operations, Washington DC. 


 
DO NOT send re-inspection certificates and billing documents to USDA, Farm 
Service Agency Kansas City Commodity Office (KCCO).  FNS will forward all 
documents to KCCO if necessary.  Do not report re-inspection results until the 
inspection documents and certificates have been reviewed and approved by the 
applicable regional office and the National office.   
 
Payment for re-inspections will be determined by the outcome of the inspection 
results.   


 
• If the re-inspection MEETS, show “USDA, Food and Nutrition Service” as 


the applicant and send the original certificate with a copy of the billing 
document to FNS.       


 
• If the re-inspection FAILS, show the Contractor as the applicant and send the 


original certificate and billing for the re-inspection to the Contractor.  A copy 
of the certificate with a copy of the billing document shall be sent to FNS.  
 
USDA, Food and Nutrition Service 
Food Distribution Division, Program Support Branch 
3101 Park Center Drive, Room 508 
Alexandria, VA  22302 
Telephone:  (703) 305-2662 
Fax:  (703) 305-1410 
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  UNITED STATES DEPARTMENT OF AGRICULTURE       


   AGRICULTURAL MARKETING SERVICE    Please refer to this certificate by  


       number and inspection office.  


  CERTIFICATE OF QUALITY AND CONDITION       


   (PROCESSED FOODS)          
This certificate is receivable in all courts of the United States as prima facie evidence of the truth of the   


Z-OOOOOO  statements therein contained. It does not excuse failure to comply with any applicable Federal or State laws.  
WARNING: Any person who knowingly falsely, make, issue, alter, forge or counterfeit this certificate, or   
participate in any such action, is subject to a fine of not more than $1,000 or imprisonment for not more than     
one year. or both (7U.S.C. 1622 (h)).      DATE  


  
The conduct of all services and the licensing of all personnel under the regulations governing such services shall    


be accomplished without discrimination as to race, color, religion, sex, or national origin.    October 1, 2011 
APPLICANT   ADDRESS       


Western Spuds Inc.  Connerville, ID 01234 
       


RECEIVER OR BUYER   ADDRESS       


   --------------- ------------------ 


SOURCE OF SAMPLES   PRODUCT INSPECTED      


Officially Drawn   FROZEN FRENCH FRIED POTATOES 
CODE MARKS ON CONTAINERS  


   03 1110 AND 03 1111 . . .   
PRINICIPAL LABEL MARKS  


       Meets labeling requirements of Commodity Specification for Frozen Potatoes (enter date) 


       Flavor and Odor:                    Poor  (not typical to product) 
       Condition of Containers:         Meets applicable U.S. Standards for Condition of Food Containers. 
 


GRADE:    


           Fails quality requirements of Commodity Specification for Frozen Potatoes (enter date) account flavor 
      (musty).  Inspection and certification restricted to condition of container examination and product 
    condition at the request of the applicant.   


 
REMARKS:  


This certificate covers 967 corrugated cases  (29,010 pounds), 6/5 pound plastic bags applicant’s 
count and weight).  Lot located at Green County Food Warehouse, Yakima, WA, and identified by  
codes as shown above.  Lot further identified by SO No. 5000006789, PO Item No. 13, and FNS  
complaint No. 3012. 
 
 PURCHASE ORDER NUMBER: 4100000002    
 


       Pursuant to the regulations issued by the Secretary of Agriculture under the Agricultural Marketing Act of 1946, as    
    amended (7 U.S.C. 1621-1627), governing the inspection certification of the product designated herein. I certify that the  
    quality and condition of the product as shown by samples inspected on the above date were as shown, subject to any  
    restrictions specified above.  


 
                                  ADDRESS OF INSPECTION OFFICE  


  Example  
SIGNATURE OF INSPECTOR 


                                Example 


USDA Purchase Program - Re-Inspection for Condition - Fails 







 


 


SCI Division Inspection Series  USDA Purchases Manual 
Effective Date:   August 2016 Page 64 of 86 


USDA Purchase Program - Re-Inspection for Quality - Meets 
 


  UNITED STATES DEPARTMENT OF AGRICULTURE       


   AGRICULTURAL MARKETING SERVICE    Please refer to this certificate by  


       number and inspection office.  


  CERTIFICATE OF QUALITY AND CONDITION       


   (PROCESSED FOODS)          
This certificate is receivable in all courts of the United States as prima facie evidence of the truth of the   


Z-OOOOOO  statements therein contained. It does not excuse failure to comply with any applicable Federal or State laws.  
WARNING: Any person who knowingly falsely, make, issue, alter, forge or counterfeit this certificate, or   
participate in any such action, is subject to a fine of not more than $1,000 or imprisonment for not more than     
one year. or both (7U.S.C. 1622 (h)).      DATE  


  
The conduct of all services and the licensing of all personnel under the regulations governing such services shall    
be accomplished without discrimination as to race, color, religion, sex, or national origin.    October 1, 2011  


APPLICANT   ADDRESS       


USDA Food and Nutrition Service Alexandria, VA 22302 
   


RECEIVER OR BUYER   ADDRESS       


  ------------------------------    ---------------------------- 
      


SOURCE OF SAMPLES   PRODUCT INSPECTED      


Officially Drawn  CANNED GREEN BEANS 
CODE MARKS ON CONTAINERS  


     YYXX17 . . . 


PRINICIPAL LABEL MARKS  


  Meets labeling requirements of Commodity Specification for Canned Vegetables (enter date). 
        Style:                                Cut, 1½ inch length 
        Type:                                Round 
        Size:                                 Medium 
        Drained Weight:               Meets recommended minimum of 60 ounces. 
        Condition of Containers:  Meets applicable U.S. Standards for Condition of Food Containers. 
 
GRADE:    


            U.S. Grade B  
            Meets quality requirements of Commodity Specification for Canned Vegetables (enter date).      
 
REMARKS:  


        This certificate covers 912 cases 6/No. 10 cans (warehouse count).  Product packed in 
        beaded-bodied cans and cased in corrugated fiber cartons.  Lot located a D & D Storage Co., 
        warehouse, Dillon, GA. and identified by code marks as shown above.  Lot further identified by  
        SO No. 5000012345, PO Item No. 47, and FNS complaint No. 3145. 
   
        PURCHASE ORDER NUMBER: 4100000001 


    Pursuant to the regulations issued by the Secretary of Agriculture under the Agricultural Marketing Act of 1946, as    
    amended (7 U.S.C. 1621-1627), governing the inspection certification of the product designated herein. I certify that the  
    quality and condition of the product as shown by samples inspected on the above date were as shown, subject to any  
    restrictions specified above.  


 
                                  ADDRESS OF INSPECTION OFFICE   


Example 
SIGNATURE OF INSPECTOR 


    Example 
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RE-INSPECTION OF USDA PURCHASES - MISSING SEALS 
 
Occasionally, a truck will arrive at its destination without the required security seal intact.  When 
this happens, an office will receive a request to “reload” and reseal the truck.  When a load is 
rejected at destination because of a missing or “incorrect seal” (and only because of a missing or 
incorrect seal), this type of request can be processed at the area office level without the need to 
contact either the Regional or National offices.  (Examples of “incorrect seals”:  Wrong type of 
seal used, wrong seal number on Bill of Lading, missing seal numbers on Bill of Lading, or seal 
present but removed by truck driver prior to being unloaded and not verified by warehouse 
personnel as intact at time of unloading.) 
 
In most cases, the request for re-inspection will come from the Contractor (shipping point of the 
load).  When the request is taken, the area office responsible for the origin inspection will need 
to contact the area office that can perform the re-inspection at the destination.  The office that 
performed the original inspection will need to send copies of the original inspection 
documentation to the office at the destination.  Once the office at the destination has all the 
necessary records from the original inspection, they can perform the re-inspection for identity, 
count, condition, etc. and reseal the trailer. 
 


REJECTED LOTS  
 
When a lot is rejected and a waiver for acceptance is not issued, the contractor is responsible 
for removing USDA product labels from the rejected merchandise and obliterating all 
USDA case markings that are applicable to the award.  As representatives of the CPS 
Contracting Officer, inspectors shall remind applicants of purchase order obligations whenever a 
labeled and case-marked lot is rejected.  In the event of a violation, the inspector shall record the 
infraction on the inspection document and immediately inform their supervisor.  The OIC shall 
report any suspected or rumored violation, or incidence of a potential violation to the regional 
offices and the National office.  The National office will notify CPS. 
 


 The information to report is as follows: 
 


• Contractors name;  
• Plant location; 
• Purchase order number;  
• Product;  
• Date packed; 
• Codes;  
• Quantity; and  
• Suspected violation. 
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REPORT FRAUD OR CRIMINAL CONDUCT  
 
All inspectors and supervisors shall promptly report to the National office any reliable evidence 
of suspected fraud or criminal conduct coming to their attention in connection with Government 
purchase orders.   
 
Examples of suspected fraud or criminal conduct in connection with Government purchase 
orders: 
 


A. Fraud or attempted fraud including the substitution of inferior quality material 
after inspection. 


 
B. Bribery or attempted bribery of an inspector or any other Government official in 
 connection with a Government purchase order. 


 
C. Conversion and attempted conversion of Government owned property for use 


other than for the intended purpose. 
 
Inspectors are not authorized to conduct investigations without specific authority.  However, 
information concerning fraud or criminal conduct that comes to the inspector's attention, or is 
observed during the routine course of performing duties must be reported. 
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Frozen French Fried Potato Products 
 
The USDA purchase announcement and commodity specification for frozen french fried potato 
products provides detailed information covering product specifications for frozen french fried 
strips and preformed potato rounds.  The Division will provide in-plant, on-line inspection and 
grading services for these products, in accordance with the announcement and commodity 
specification.  Do not sample or inspect as a lot inspection. 
 


A. Fry Color Designation 
 


The fry colors permitted are specified in the commodity specification.  All sample 
units shall meet the specified USDA colors (including a combination of colors).  
No deviants are permitted. 


 
B. Small Pieces, Slivers, and/or Irregular Pieces 


 
 The commodity specification specifies not more than 10 percent by count of units, 


except chips, may consist of small pieces, slivers, and/or irregular pieces.  For 
sample units exceeding 10 percent but not exceeding 15 percent, allow the deviant 
rate specified in the Regulations (1 in 6, 2 in 13, etc.).  Allow 1 in 48 sample units 
to exceed 15 percent. 


 
 C. Total Solids Requirement (Potato Strips Only) 
 


The convection oven method of the AOAC International is the official test for the 
determination of solids content of frozen french fried potato strips.  Three ways in 
which solids may be determined or verified are:   
 
1. Contractor Uses Official AOAC Method. 


 
The plant inspector will do the actual testing or monitor the testing 
performed by plant personnel, and obtain a copy of the test results.  In 
either case, the inspector must have a working knowledge of the testing 
procedure.  Product that meets the solids requirement as well as other 
announcement and commodity specification requirements is eligible for 
certification. 
 


2. Contractor Uses Test Method Other Than Official AOAC Method. 
 


In lieu of the plant inspector performing the solids determination, he or 
she will closely monitor the solids determination performed by plant 
personnel, and obtain a copy of the test results.  Since the official test 
method is not being used, the area field office or an office designated by 
the Regional Chief will perform verification testing.  See D. Verification 
Testing of this instruction for procedures.   
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3. Contractor testing is waived. 
 


The USDA draws samples for full testing by the area field office or an 
office designated by the Regional Chief.  The product cannot be certified 
until the plant inspector receives the test results. 


 
4. Total Solids Determination - Convection Oven Method 


 
a. Procedure  


 
Thoroughly homogenize approximately 10 grams of the frozen 
sample in a blender and set aside a portion as a duplicate sample in 
case of error.  A small subsample of this preparation will be 
weighed before and after thorough drying to determine the amount 
of moisture lost in the process.  The ideal containers for this 
purpose are dishes 60-80 mm in diameter and 25 mm deep, with 
well-fitting but easily removable lids, preferably made of nickel, 
aluminum, stainless steel, or glass with a known tare.   


 
Weigh a 1.0 gram subsample on an analytical balance to the 
nearest 0.1 mg (0.0001 g) in desiccated, weighing dishes as 
described above.  Precision is needed in determining the difference 
between the weight of the undried subsample and the weight of the 
dried subsample.  This difference is used to calculate the percent 
total solids in the product.   


 
Place uncovered dishes containing samples (and dish lids spaced 
separately) in a convection drying oven at 103° C ± 2° C for 16 
hours.  Place the lids on the dishes and transfer samples to a 
desiccator to cool.  When cool, weigh as quickly as possible (to 
prevent moisture gain) to 0.1 mg, and record the weight.  Uncover 
and replace dish and lid in oven for an additional 2 hours.  Replace 
lid, cool in desiccators, and re-weigh.  Repeat 2 hour drying, 
desiccation, and weighing steps until any decrease in mass between 
successive weighing does not exceed 0.5 mg, or until an increase 
in mass is recorded. 
 


b. Calculations 
 


Calculate percent solids as follows: 
 


[ (M1 – M2) ÷ (M1 – M0) ]  x  100 = % Moisture 
 


M0 = mass in grams of dried, dish of known tare, and lid; 
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M1 = mass in grams of dried, dish of known tare, lid, and undried 
subsample;  
 
M2 = lowest mass in grams of dried, dish of known tare, lid, and 
dried subsample. 


 
% Total Solids = 100% – % Moisture  


 
   Report results to the nearest 0.1 percent 


 
D. Verification Testing    


 
The procedure for verification testing of the contractor’s results when the official 
method is not used is as follows: 


 
 For the first lot of 70,000 pounds or less, draw 5 representative samples of 16 


ounces each.  If possible, these should be portions of the 5 samples tested by the 
applicant. 


 
1. Divide each of the 5 samples into 2 equal sub-samples of 8 ounces each.  


Send a set of 5 sub-samples to the designated area office and retain the 
other set as a reserve sample.  Reserve samples should be marked to 
identify them from other production lots, and stored in an area secured by 
the USDA inspector at 0o F or below. 


 
  2. Unless inspectors are in close proximity to the designated office, the 


sample must be packed in dry ice and shipped by overnight delivery. 
 


3. On delivery to the area office, if the sample is thawed, or sample bags are 
open, or the product is out of condition for any other reason, DO NOT 
analyze for solids.  Request that the plant inspector send the reserve 
sample for testing instead.   


 
4. The reserve sample should also be requested if there is any doubt about 


the test results.  When USDA analytical results confirm plant results, 
reserve samples may be disposed of or returned to the contractor. 


 
E. Reliability of Contractor’s Test Results  


 
1. The frequency of testing will depend on the reliability of the contractor’s 


test results.  The minimum total solids requirement is 28.0 percent.  
Reduced testing for solids may be done after the 5 samples from the first 
lot is tested and the test results meet the total solids requirement. 


 
2. Contractor’s test results are considered unreliable when a verification test 


deviation affects the acceptability of a lot (total solids of less than 28.0 
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percent).  Verification testing is then increased back to testing 5 sub-
samples from each lot of 70,000 pounds or less, until test results from 3 
consecutive lots indicate contractor’s test results are reliable.  Reduced 
testing may resume after reliability has been established.  All test results 
obtained for a lot must meet the minimum solids requirement of 28.0 
percent; test results below this minimum are cause for rejection of the lot. 
 


 3. The OIC will notify the National office through the Regional Chief about 
the extent of the deviation, corrective measures taken by the contractor to 
prevent reoccurrence of the verification deviation, and the results of the 
verifications performed to re-establish reliability of the contractor’s testing 
program. 


 
 F. Fees  
 


Costs for shipping materials and overnight express delivery charges will be billed 
to the applicant.  The laboratory analytical charge for solids determination will be 
in accordance with instructions in the AIM Inspection Series, General Procedures 
Manual, Fee Computation section. 


 



https://www.ams.usda.gov/publications/content/aim-general-procedures-manual

https://www.ams.usda.gov/publications/content/aim-general-procedures-manual
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Salsa Sampling  
 
When sampling Canned Salsa for USDA purchase orders, use "Table 1, Canned or Similarly 
Processed Fruits, Vegetables, and Products Containing Units of Such Size and Character as to be 
Readily Separable," found in the Regulations, 7 CFR 52.38 (found at the following internet 
address:  http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR), SCI 
Division Inspection Aid #42, and the AIM Inspection Series, Sampling Manual.   


Sodium Content Testing  
 
The USDA Food and Nutrition Service (FNS) and the Agricultural Marketing Service (AMS), 
Commodity Procurement Staff have limited the sodium content of certain products to 36 mg - 
140 mg sodium per ½ cup serving.   
 


A. USDA Testing 
 


USDA Science and Technology has provided the methods for analyzing sodium 
and either Atomic Absorption, or Inductively Coupled Plasma Mass 
Spectrometry (ICP-MS) can be used.  Referenced acceptable methods are:  
AOAC 966.16; AOAC 975.03; AOAC 976.25; AOAC 984.27; AOAC 985.01; 
AOAC 985.35; AOAC 993.14; AOAC 2011.14; and AACC 40-71.   AMS and 
FNS have determined that one composite sample shall be tested by USDA per lot.  
This is a deviation from normal SCI Division sampling procedures in the AIM 
Inspection Series Sampling Manual and only applies to sodium testing for USDA 
purchases.   Follow the procedures in the AIM Inspection Series Sampling 
Manual for compositing samples for sodium analysis.  The composite sample 
shall be 454 grams (1 pound) and prepared from subsamples drawn from 
randomly selected containers.  The minimum number of subsamples used to 
create the composite sample shall be in accordance with SCI Division procedures 
in the AIM Inspection Series Sampling Manual.  The composite samples shall be 
sent to:  


 
USDA, AMS National Science Laboratory 
801 Summit Crossing Place Suite B 
Gastonia, NC  28854     


 
B. Vendor or Third Party Testing 


 
As an option, vendors will be allowed to perform sodium analyses themselves or 
to contract with a certified third party for testing under the following conditions: 
 
1. The vendor must develop a procedure to perform sodium analysis testing 


for each lot inspected by SCI.  If a vendor is unable to develop a suitable 
procedure, USDA will continue to submit samples to the USDA 
laboratory for sodium analysis on each lot inspected. 


 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR

https://www.ams.usda.gov/sites/default/files/media/Sampling%20Manual.pdf

https://www.ams.usda.gov/sites/default/files/media/Sampling%20Manual.pdf

https://www.ams.usda.gov/sites/default/files/media/Sampling%20Manual.pdf

https://www.ams.usda.gov/sites/default/files/media/Sampling%20Manual.pdf

https://www.ams.usda.gov/sites/default/files/media/Sampling%20Manual.pdf

https://www.ams.usda.gov/sites/default/files/media/Sampling%20Manual.pdf
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2. All analyses must be performed using the Association of Analytical 
Communities (AOAC) International, 966.16, Atomic Absorption method. 


 
3. To be approved for reduced sodium analysis testing, all current and any 


new vendors must pass ten (10) consecutive sodium tests performed by the 
USDA laboratory. 


 
• If the verification sample sent to the USDA fails the sodium 


requirement, the vendor must have the next 10 consecutive lots 
tested by the USDA laboratory and meet the sodium 
requirement in order to resume the reduced sodium verification 
analysis. 


 
4. After receiving SCI approval for its reduced sodium analysis testing, SCI 


will perform one verification composite sample per purchase order, per 
product, per location. The USDA laboratory will perform this testing to 
ensure that the vendor is in compliance with the sodium requirement. 


  
5. The vendor must provide SCI with documentation  that verifies that each 


lot inspected by the vendor or its delegate meets the sodium requirement. 
 
6. The SCI inspector shall submit a composite verification sample to the 


USDA laboratory for any lot SCI suspects as not meeting the sodium 
requirement. 
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Vitamin C Analysis of Fortified Juices  
 
The commodity specification for canned fruit and vegetable juices for delivery to USDA 
Purchase Programs stipulates that juices be fortified to contain at least 34 milligrams of Vitamin 
C (Ascorbic Acid) per 100 milliliters of juice.  This requirement is because of the seasonality of 
certain juices.  The procedures for performing these analyses are as follows: 
 


A. Do not composite samples. 
 


B. Run at least one analysis per code mark, but no less than three sample units or 
fifty percent of the sample units per lot, whichever is greater. 


 


C. The procedure for Vitamin C analysis will vary with the product.  Consult your 
Supervisor for instructions for this analysis as given in the AIM Inspection Series, 
Technical Procedures Manual. 


 


D. Report the actual findings on the score sheet.  Report the milligrams to the nearest 
whole number. 


 


E. As long as the average meets the minimum, apply the deviant rate specified in the 
Regulations (1 in 6; 2 in 13; etc.) when a test result is below the minimum 
required. 


 


F. Charges assessed for Vitamin C analyses will be in accordance with the AIM 
Inspection Series, General Procedures Manual, Fee Computation section.  (Not 
applicable if inspected on-line.) 


  



https://www.ams.usda.gov/sites/default/files/media/TechnicalProceduresManual%5B1%5D.pdf

https://www.ams.usda.gov/sites/default/files/media/TechnicalProceduresManual%5B1%5D.pdf

https://www.ams.usda.gov/publications/content/aim-general-procedures-manual

https://www.ams.usda.gov/publications/content/aim-general-procedures-manual
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Task List for Fresh Sliced Apple Review 
 
This task list will assist and clarify procedures that have been implemented for the purchase of 
Fresh Sliced Apples.  Please review the Commodity Specifications for Fresh Fruit prior to 
performing the reviews. 
 
The prerequisites for the fresh sliced apple contracts are completed prior to the date of the 
contract award so the Plant Surveys, Food Defense Systems Surveys, GAP/GHP, and HACCP 
plan reviews should have already been completed and meet the requirements for the solicitation.  
The vendors have 10 days prior to the first delivery period to complete the GAP/GHP 
requirements.  The reviews are performed monthly.  The reviews are announced and pre-
scheduled with the vendor for the following reasons:   
 


A. To verify that the vendor is following GMPs during production and to perform 
sanitation. 


 
B. To allow the vendor time to compile all production records for product already 


produced for USDA. 
 
C. To compile and provide documentation from a pre-selected production code for 


the trace-back during the review. 
 
D. In order to grade three verification samples pulled from the production line/days 


production. 
 
During the review the inspector will: 
 
A. Perform sanitation inspections during production and complete the FV-416-2. 
 
B. Review processing records to verify that the vendor has properly graded the 


product to the commodity specification.  Review a minimum of six production 
codes and document the vendor’s results on the Fresh Sliced Apple worksheet.  
There are six columns on the worksheet to record the results of the six production 
codes reviewed.   


 
C. Review documents to verify that the microbiological testing has been performed.  


Microbiological testing must be performed on each packaged production code or 
lot produced for USDA. 


 
D. Grade three 16 ounce samples from the production line for product verification.  


Record the results of the three samples graded in the three columns on the Fresh 
Sliced Apple worksheet. 
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E. Perform the domestic origin trace-back on a pre-selected production code.  A 
minimum of one trace-back per contract must be performed 


 
F. Verify that GAP/GHP certificates trace to the grower that supplied the raw 


product. 
 


If there is not adequate time to complete the domestic origin trace-back at the facility or the 
trace-back is too complicated to complete within a reasonable amount of time, take copies back 
to the field office for completion.  The additional time spent on the trace-back review shall be 
added to the review billing. 


 
Documents needed to perform the review:  
 
A. Commodity Specification for Fresh Sliced Apples, 


 
B. Work sheet for Fresh Sliced Apples (SC-364-170E).  The form SC-364-170E may 


be found on the AMS Forms Catalog at the following intranet address:   
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx) 


 
C. Fresh Sliced Apple deficiencies and inspectors notes worksheet, 


 
D. FV-416-2, sanitation score sheet, and 
 
E. Exhibit A, code trace-back request 


 
While performing the reviews, if questions or problems should arise, please contact your 
Regional Chief who will in turn contact the National Office. 



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx

http://agnis/AMSFormsCatalog/Forms/AllItems.aspx
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Task List for Fresh Baby-Cut Carrots Review 
 
This task list will assist and clarify procedures that have been implemented for the purchase of 
Fresh Baby-Cut Carrots.  Please review the Commodity Specifications that are attached to the 
solicitation and the Commercial Item Description (CID) A-A-20191 in affect at the time of the 
solicitation prior to performing the reviews.   
 
The prerequisites for the fresh baby-cut carrot contracts are completed prior to the date of the 
contract award so the Plant Surveys, Food Defense Systems Surveys, and HACCP plan reviews 
should have already been completed and met the requirements for this invitation.  The vendors 
have 10 days prior to the first delivery period to complete the GAP/GHP requirements.  The 
reviews are performed monthly.  The reviews are announced and pre-scheduled with the vendor 
for the following reasons:   


 
A. To verify that the vendor is following GMPs during production and perform 


sanitation. 
 
B. To allow the vendor time to compile all production records for product already 


produced for USDA. 
 
C. To compile and provide documentation from a pre-selected production code for 


the trace-back during the audit. 
 
D. In order to grade three verification samples pulled from the production line/days 


production. 
 
During the review the inspector will: 
 
A. Perform sanitation inspections during production and complete the FV-416-2. 
 
B. Review processing records to verify that the vendor has properly graded the 


product to the commodity specification.  Review a minimum of six production 
codes and document the vendor’s results on the Fresh Baby-Cut Carrots work 
sheet.  There are six columns on the worksheet to record the results of the six 
production codes reviewed. 


 
C. Review documents to verify that the microbiological testing has been performed.  


Microbial testing must be performed on each packaged production code or lot 
produced for USDA.  Record the microbiological testing results of the six 
production codes reviewed on the Fresh Baby-Cut Carrots work sheet. 


 
D. Grade three samples from the production line for product verification.  Each 


sample shall consist of 50 carrots.  Salient characteristics are determined by 
weight.  Record the results of the three samples graded in the three columns on 
the Fresh Baby-Cut Carrots work sheet. 


 



https://www.ams.usda.gov/grades-standards/cids
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E. Perform the domestic origin trace-back on a pre-selected production code.  A 
minimum of one trace-back per contract must be performed. 


 
F. Verify that GAP/GHP certificates are traced to the grower that supplied the raw 


product.  
 


1. If there is not adequate time to complete the domestic origin trace-back at 
the facility or the trace-back is too complicated to complete within a 
reasonable amount of time, take copies back to the field office for 
completion.  The additional time spent on the trace-back review shall be 
added to the review billing. 


 
Documents needed to perform the reviews: 
 
A. Commodity Specification for Fresh Baby-Cut Carrots, 
 
B. CID A-A-20191*, Carrots, Fresh, Ready-To-Use, (* the solicitation will specify 


which revision of the CID to use.) 
 
C. U.S. Standards for Grades of Topped Carrots, 
 
D. Fresh Baby-Cut Carrots worksheet, 
 
E. Fresh Baby-Cut Carrots deficiencies and inspectors notes worksheet, 
 
F. FV-416-2, sanitation score sheet (intranet link), and 
 
G. Exhibit A, code trace-back request. 


 
While performing the reviews, if questions or problems should arise, please contact your 
Regional Chief who will in turn contact the National Office. 
 
The solicitations include these specifications.    
 
CID A-A-20191**:  (**use the CID revision specified in the solicitation.) 
https://www.ams.usda.gov/grades-standards/cids 
 
U.S. Standards for Grades of Topped Carrots: 
https://www.ams.usda.gov/grades-standards/vegetables 
       



http://agnis/AMSFormsCatalog/FV-416-2.pdf

https://www.ams.usda.gov/grades-standards/cids

https://www.ams.usda.gov/grades-standards/vegetables
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Instructions for the Inspection of Pit Material and Quality of Dried Plum Pieces 
         
A.        General 
 


Currently no U.S. Standards for Grades exist for this product.  SCI Division will 
be responsible for inspecting dried plum pieces in accordance with SCI Division 
procedures and instructions which are provided here and in other official 
instructions. 


 
The dried plum pieces shall be Fruit Type 1 in accordance with Commercial Item 
Description (CID) A-A-20333, Trail Mix in effect at the time of the solicitation, 
and applicable commodity specifications.  Whole pitted dried plums used for 
pieces must be plunger pitted U.S. Grade “B” or better product.  The dried plum 
pieces shall be inspected in accordance with these procedures and SCI Division 
instructions. 


 
The requirements will be those published in the current commodity specifications, 
amendment(s), invitation, and other instructions in effect at the time the product is 
offered for inspection. 


 
B.         Sampling Dried Plum Pieces  
 


The maximum lot size offered for inspection shall not exceed 15,000 pounds.  
Sample size for quality and pit material shall be as stated below. 


 
 Sample Size - On-Line Inspection and Lot Inspection 
 


For each lot of 15,000 pounds (or fraction of 15,000 pounds) of product, draw 6 
subsamples of approximately 16 ounces (454 grams) each for a total of 96 ounces 
(2724 grams).  Examine each of the 6 subsamples separately.  Each lot of 6 
subsamples must meet the requirements of CID A-A-20333 and commodity 
specifications.  Consult your supervisor if there are any questions.                                                              


 
C.      Quality Factors for Dried Plum Pieces 
 


1. Size 
Dried plum pieces shall be uniformly cut into ¼ to ½ inch pieces.  With 
respect to size of pieces, not more than 20 percent by weight shall be less 
than ¼ inch, or more than ½ inch in any dimension.  


 
2. Moisture 


The moisture content of dried plum pieces shall not exceed 24 percent by 
weight when tested with the Dried Fruit Association of California (DFA) 
moisture meter. 


 
 



https://www.ams.usda.gov/grades-standards/cids

https://www.ams.usda.gov/grades-standards/cids
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3. Defects 
 
Dried plum pieces shall be practically free from pits and/or pit fragments.  
A defect is defined as a pit and/or pit fragment 2 mm or longer in the 
longest dimension loose or with fruit attached as defined in CID A-A-
20333, Dried Diced Prunes. The total weight of all scoreable pits and/or 
pit fragments with fruit attached found in the 6 subsamples shall not 
exceed 2.8 grams (0.1 percent of the total subsample weight of 2724 
grams), and loose pits and/or pit fragments shall not exceed 3 by count (in 
the total subsample weight of 2724 grams). 


 
4. Flavor And Odor 


 
Dried plum pieces shall have a normal characteristic flavor and odor that 
is free from objectionable flavors (including scorched flavor) and free 
from objectionable odors of any kind.  
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Instructions for the Inspection of Foreign Material and Quality of Dried Fruit and Nut, 
and Fruit mix 


  
A. General 
 
 Trail mix shall be produced in accordance with CID A-A-20333, Trail Mix in 


effect at the time of the invitation, and applicable commodity specifications.  Trail 
mix components shall be inspected by USDA prior to blending in accordance with 
applicable U.S. Food and Drug Administration (FDA) tolerance for “Defect 
Action Levels”, U.S. Standards for Grades, commodity specifications, and SCI 
Division instructions. 


 
The requirements will be those published in the current commodity specifications, 
amendment(s), solicitation, and other instructions in effect at the time the product 
is offered for inspection. 


 
B. Sampling Dried Fruit and Nut, and Fruit Mix  
 


Sample the dried fruit and nut, and fruit mix in accordance with SCI Division 
instructions.  Use the current sampling plan from the AIM Inspection Series, 
Sampling manual, Table IV “Dehydrated (Low-Moisture) Fruits and Vegetables”.  


 
Select 16 ounce sample units for quality, foreign material, and defects.  Each 16 
ounce sample unit shall be examined for ingredient portions, salient 
characteristics, and foreign material as outlined in the commodity specifications 
and CID A-A-20333. 


 
C.  Quality Factors 
 
 1. Proportions 
 


Trail mix shall be composed of any combination of ingredients as 
specified in the invitation.  The lot average tolerance for proportions of 
ingredients shall be plus or minus 2 percent by weight. 


 
2. Consistency 


  
  The trail mix shall be free flowing with minimal clumps and stickiness. 
 


3. Defects 
 


A nutshell, pit and/or pit fragment 2 mm or larger in the longest dimension 
shall be scored as a defect.  Allow a lot average of 1 nutshell, pit, and/or 
pit fragment 2 mm or larger in the longest dimension by count per sample 



https://www.ams.usda.gov/grades-standards/cids

http://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/SanitationTransportation/ucm056174.htm

http://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/SanitationTransportation/ucm056174.htm

https://www.ams.usda.gov/sites/default/files/media/Sampling%20Manual.pdf

https://www.ams.usda.gov/sites/default/files/media/Sampling%20Manual.pdf





 


 


SCI Division Inspection Series  USDA Purchases Manual 
Effective Date:   August 2016 Page 81 of 86 


unit, with no more than 3 nutshells, pits, and/or pit fragments by count in 
any individual sample unit.  


 
The total of all scoreable nutshells, pits, and/or pit fragments found in 13 
sample units shall not exceed 13 by count. 


 
D. Flavor and Odor 
 


The trail mix shall have no objectionable odors or flavors, such as, but not limited 
to, stale, yeasty, burnt, musty, rancid or moldy.  
 


Dried Fruits and Nuts Laboratory Testing for Food Safety 
 
Dried fruits and nuts for USDA/AMS purchases require specific laboratory analyses.  Sampling 
and testing for these purchases will be in accordance with the following instructions. 
 
Dried Fruits shall be tested as described in the CID A-A-20299 Fruits, Infused and Dried (current 
version in effect) which specifies a composite sample to be tested in accordance with Section 6, 
Analytical and Microbiological Requirements.  For dried fruit purchases (1) composite sample of 
one (1) pound of the dried fruit shall be submitted for testing on each Purchase Order.  These 
dried fruits include, but are not limited to dried cranberries, dried cherries, and dried blueberries.  
 
For natural almonds, all lots shall be tested for Aflatoxin.  Natural almonds are required to be 
treated with a technology to achieve a minimum of 4 - Log reduction of salmonella bacteria, 
pursuant to a letter of determination issued by FDA, or acceptance by scientific review panel 
known as the Technical Expert Review Panel (TERP). 
 
For trail mix each component of the trail mix is graded independently following the procedures 
outlined in the US Standards for Grade, and FDA Defect Action Levels (DAL) prior to blending.  
If dried cranberries, dried cherries, dried blueberries, and/or natural almonds are used as 
ingredients in trail mix, they are required to meet the testing requirements above.   


 



https://www.ams.usda.gov/grades-standards/cids
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Instructions for the Inspection of Dried Cherries   
 
General 
 
Currently no U.S. Standards for grades for this product exist.  SCI Division will inspect dried 
cherries in accordance with SCI Division procedures and instructions which are provided here 
and in other official instructions.   
 
The dried cherries shall be Type I, Style A from CID A-A-20299, Fruits Infused and Dried, in 
effect at the time of the solicitation.  They are to be produced from red tart pitted (RTP) cherries 
in accordance with the applicable commodity specifications.  The RTP cherries used for drying 
must be U.S. Grade B or better for character.  After the RTP cherries are properly dried and 
offered for inspection, the lot shall be inspected in accordance with applicable specifications and 
SCI Division instructions. 
 
The requirements in the section entitled, "Scoring Quality Factors" will be those published in the 
current commodity specifications, amendment(s), invitation, and other instruction in effect at the 
time the product is offered for inspection. 
 
Sampling   
 
Sample the dried cherries in accordance with SCI Division instructions.  Use the current 
sampling plan from the AIM Sampling Manual "Sampling Plan for Dried Fruits other than Dates 
and Figs".    
 


A.  Sample Size - Grading Quality Factors    
 


  For each 15,000 pounds (or fraction of 15,000 pounds) of product - 6 sample units 
  of approximately 16 ounces shall be drawn.  These are combined into one  
  composite sample of at least 100 ounces.  Each composite will be examined  
  separately and must meet the requirements of the CID.  Consult your supervisor 
  if there are any questions. 
 


B.  Sample Size - Analytical Testing 
 


  One composite 16 ounce analytical sample shall be drawn for analytical testing in 
accordance with CID A-A-20299 in effect at the time of the solicitation.  
Frequency of analytical testing will be published in the current commodity 
specifications, amendment(s), solicitation, and other instruction in effect at the 
time the product is offered for inspection. 


  



https://www.ams.usda.gov/grades-standards/cids

https://www.ams.usda.gov/sites/default/files/media/Sampling%20Manual.pdf
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Scoring Quality Factors  
 
Evaluate the sample for shape, color, texture, flavor and odor prior to the examination for pit 
fragments. 
 
 A. Shape 
 
  Dried cherries shall be intact pieces of fruit which may be irregular in shape. 
 
 B. Color  
 


Dried cherries shall possess a bright red to dark red color typical of properly 
ripened cherries.  The number of cherries that vary markedly from this color due 
to improper processing, other causes, or that are undercolored may not exceed 
50% of the sample unit by weight.   
 


 C. Texture 
  
    The texture of the dried cherries shall be soft and chewy.   
  
 D. Flavor And Odor 
 


The dried cherries shall have a distinct, characteristic flavor and odor as would be 
expected of dried cherries.  No foreign flavors or odors such as, but not limited to, 
stale, rancid, or moldy shall be present. 


 
 E. Pits 
 


Definition of pits and pit fragments in dried cherries will be as described and 
determined in accordance with the instructions in the U.S. Standards for Grades of  
Frozen Red Tart Pitted Cherries, 7 CFR 52.807, “Freedom from Pits”, at the 
following web address: 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR . 
The pit tolerance requirement in the commodity specification states that there 
shall be not more than 1 pit per 80 ounces of the finished dried cherries.  


 
  



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR
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Procedure for Detecting Pits and Pit Fragments 
 
Examine each sample unit (100 ounces) for pits and pit fragments using the following procedure: 
 


1. Arrange cherries in a single layer on the grading tray; 
 


2. Press each cherry with the finger tips to detect pits and pit fragments; 
 


3. Repeat "1" and "2" above until all product is examined; and 
 


4. Record the pits and pit fragments found on the score sheet. 
 
The pit score shall be calculated by dividing the total number of ounces of dried cherries sampled 
for the composite sample by the number of pits found in the sample.  The score shall be reported 
as a whole number using appropriate SCI Division rounding procedures found in the AIM 
General Procedures manual. 
      
 Example: 
 
  1. In the inspection of 6 sample units consisting of a single composite sample 


of 100 ounces, 1 pit is found. The pit score will be 1 pit in 100 ounces and 
the sample will meet the requirements.  In this case the sample is accepted 
because the pit tolerance of 1 pit per 80 ounces of dried cherries has not 
been exceeded. 


 
  2. If in the 100 ounce sample 2 pits are found, the sample would fail the 


requirements.  The sample pit score is 1 pit per 50 ounces of dried cherries 
which exceeds the 1 pit per 80 ounces and the sample is rejected.         


   
Certify the dried cherries in accordance with instructions in the AIM Certification Manual for No 
Applicable Grade (NAG) items. 
 



https://www.ams.usda.gov/publications/content/aim-general-procedures-manual

https://www.ams.usda.gov/publications/content/aim-general-procedures-manual

https://www.ams.usda.gov/publications/content/aim-certification-manual
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DEFINITION OF TERMS 
 
Amendment - A document that includes changes to a commodity specification.   
 
Announcement - A document that identifies products to be purchased, specification requirements, and bidding 
procedures. 
 
Bid Invitation - (see Solicitation)   
 
Contracting Officer (CO) - A person with the authority to enter into, administer, and/or terminate purchase 
orders and make related determinations and findings on behalf of the Agency. 
 
Contractor - The person, agency, corporation or other legal entity obligated under a purchase order with the 
agency.   
 
Purchase orders - When issued by the Government, means an offer by the Government to purchase/buy 
supplies or services with the acceptance of the contractor under specified terms and conditions. 
 
CPS - The Commodity Procurement Staff is responsible for purchasing commodities for the USDA.  
 
FAR - Federal Acquisition Regulations 
 
Food Purchase Report - A public notice stating intent to buy a commodity or of a purchase that has been 
made. 
 
Inspector - Official representative of AMS who grades/inspects commodities purchased by USDA purchase 
programs. 
 
Solicitation – A notice which is separate from the announcement, that specifies the type and quantity of 
product, product specification (and amendments), delivery dates and destinations, the date and time that all 
bids are due, and small business and minority small business opportunities. 
 
Processor – A business that takes a raw product and produces an end item through various processing stages.  
The processor and the supplier may be the same in some cases. 
 
Segregation plan - A plan provided by the holder of a purchase order to indicate how non-domestic product 
has been isolated or kept separate from domestic product in their facility. 
 
Supplier - Someone whose business is to supply a particular service or commodity including but not limited to 
raw materials, components, intermediate assemblies, finished products, or supplies. 
 
Supplies - Includes but is not limited to raw materials, components, intermediate assemblies, or finished 
products. 
 
Trace-back - The process of providing and reviewing documents used to track product from the finished 
product code back to the product's origin.  The trace-back must go back to a grower or list of growers.  For all 
USDA purchases, all products must be domestically grown.  A trace-back must include an explanation of 
documents. 
 
Trust Territory of the United States - A colony or territory placed under the administration of the United 
States by commission of the United Nations.  Examples are American Samoa, Baker and Howland Islands, 
Commonwealth of the Northern Mariana Islands, etc.  Notify CPSD for a complete list. 
 
Waiver - A written statement from a Contracting Officer, Commodity Procurement Staff, indicating 
acceptance to a non-conforming specific requirement.  Waivers are not granted by SCI Division.  
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REFERENCE LINKS  
           Version Date 


(Printed for distribution) 
 
7 CFR 52 Sections (circle as applicable):  38, 42     __________ 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR. 
 
7 CFR 42:          __________ 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR. 
 
AMS Forms Catalog:              __________ 
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx 
 
Certification Manual:  __________ 
https://www.ams.usda.gov/publications/content/aim-certification-manual 
 
Certificate of Loading, Form FV-419-1:      __________ 
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 
 
Defect Action Levels Handbook:  __________ 
http://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulat
oryInformation/SanitationTransportation/ucm056174.htm    
 
Food Defense Survey:        __________ 
https://www.ams.usda.gov/services/auditing/food-defense-system-survey 
 
General Procedures Manual:  __________ 
https://www.ams.usda.gov/publications/content/aim-general-procedures-manual   
 
Loading Report, Form FV-420:       __________ 
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx.   
 
Sanitation Manual:  __________ 
https://www.ams.usda.gov/publications/content/aim-inspection-series-
sanitation-manual 
 
 
Checked Materials have been printed from the links in this Manual and included for 
reference. 
 
 
 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR

http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR

http://agnis/AMSFormsCatalog/Forms/AllItems.aspx

https://www.ams.usda.gov/publications/content/aim-certification-manual

http://agnis/AMSFormsCatalog/Forms/AllItems.aspx

http://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/SanitationTransportation/ucm056174.htm

http://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/SanitationTransportation/ucm056174.htm

https://www.ams.usda.gov/services/auditing/food-defense-system-survey

https://www.ams.usda.gov/publications/content/aim-general-procedures-manual

http://agnis/AMSFormsCatalog/Forms/AllItems.aspx

https://www.ams.usda.gov/publications/content/aim-inspection-series-sanitation-manual

https://www.ams.usda.gov/publications/content/aim-inspection-series-sanitation-manual
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INTRODUCTION 
 
These instructions are designed for Processed Products Division (PPD) employees of the  
U.S. Department of Agriculture (USDA).  The purpose is to establish procedures for verification 
services used to determine product compliance for the Child Nutrition (CN) Labeling Program.  
The procedures contained in these instructions are an integral part of Division services.  If 
needed, contact your immediate supervisor for any situation not addressed in these instructions. 
 
These instructions contain links to various internal and external sources of information.  For 
inspection personnel without internet or intranet access, please contact your immediate 
supervisor to obtain hard copies of documents as needed. 


GUIDE FOR ELECTRONIC USAGE 
 
The Administrative, Inspection, and Management (AIM) System of instructional manuals is 
available electronically in Adobe Acrobat Portable Document Format (PDF) at the following 
intranet address:  http://agnis/sites/FV/PPB/AIM/default.aspx.   
 
When accessed electronically, AIM materials have hyperlinks and hypertext (visible as 
underlined blue text


 


) available to the PDF user.  Clicking on a hyperlink takes the reader to a 
web site with information relating to the subject.  Hypertext will link the reader to a different 
page within the current manual - or even a different manual - with information relating to the 
subject.  For example, the hypertext in the Table of Contents allows a reader to go directly to the 
section of interest in the manual by clicking on the section title within the Table of Contents.   


PDF offers a variety of tools depending on the Adobe version the reader has.  The newer the 
version, the more tools available.  To learn about the variety of PDF search options available:  
 


• Click on the “Help” tab on the top of this page,  
• Then click on the “Adobe Acrobat Help” bar,   
• Type the word “Search” in the “Search” box, and click on the “Search” button,   
• A series of options will become available,   
• Click on the “Access Search Features” link and follow the instructions for the type of 


search you are interested in. 
 
This document format allows a PDF user to easily search for content within a document, or within 
multiple documents. 
 
  



http://agnis/sites/FV/PPB/AIM/default.aspx�
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MEMORANDUM OF UNDERSTANDING (MOU)  
Between The USDA Food and Nutrition Service (FNS) and the USDA Agricultural 
Marketing Service (AMS) and the USDA Food Safety and Inspection Service (FSIS) and 
the Department of Commerce (USDC) National Marine Fisheries Service (NMFS)  
October 15, 2009. 
 
The objective of the memorandum is to identify each agency’s responsibility in carrying out their 
respective services for the CN Labeling Program.  In addition, it is each agency’s responsibility 
to ensure that the CN label on the end-product meets the policies and regulations set forth by 
FNS. (See Appendix C in the Regulations, 7 CFR § 210, 220, 225 and 226, which may be found 
at the following internet address:  
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR).  The MOU may 
be found on the FNS, CN Labeling Program site at the following internet address under the 
“General Background” link:  http://www.fns.usda.gov/cnd/cnlabeling/default.htm. 
 
INSPECTION OF NON-MEAT CHILD NUTRITION PRODUCTS 
 
These instructions provide supplemental information for the inspection of non-meat CN 
products.  The AMS and the NMFS have been working together to provide a unified approach to 
the CN Label program.  As a result, AMS/NMFS have prepared several documents to assist 
industry in developing Quality Control (QC) Program, and to outline how the Program and their 
implementation will be evaluated.   


 
The following documents contain procedures and checklists to be used in conjunction with 
these instructions:   


 
• Industry Guidelines for Preparation of Quality Control Program; 


 
• Standard Operating Procedure for Submitting and Approving Quality Control 


Program; 
 


• Quality Control Program Review Checklist;  
 


• Standard Operating Procedure for Verification Services for Child Nutrition 
Labeled Products; and 


 
• CN Plant Monitoring Review Checklist. 


 
These documents are the primary source of information for the inspection of CN labeled 
product, and will be referenced in these instructions.  Since they are subject to change (updates) 
as necessary, copies of them are not included in these instructions.  If there is a discrepancy 
between information in the documents referenced above and the information in these 
instructions, the above listed documents will take precedence.   
 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR�

http://www.fns.usda.gov/cnd/cnlabeling/default.htm�
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The latest version of these documents must be used with these instructions.  The documents are 
available electronically on the AMS SharePoint, PPD site at the following intranet address:  
http://agnis/sites/FV/PPD/CNLabel/default.aspx.   
 
The FNS Child Nutrition Labeling for Non-Meat Products manual may be found at the following 
internet address:  http://www.fns.usda.gov/cnd/Guidance/CN_Labeling.pdf. 
 
Products produced in accordance with the CN Labeling Program are generally purchased by 
foodservice providers for FNS meal Program.  The USDA CN Labeling Program allows food 
manufacturers the option to include a standardized food crediting statement on their product 
label.  Labels must be approved by USDA, AMS prior to use.   
 
In addition, FNS requires that all manufacturers participating in the program have a Quality 
Control (QC) program and a quantitative control (inspection) program


 


 for all major product 
ingredients contributing toward the meal pattern for CN products.  The nature of the product will 
influence how the inspection program is carried out.  For example, some products may be batch 
formulated, requiring verification of ingredient weights before mixing, such as sauces, dough 
fillings, or fritters.  Non-formulated products such as pizzas and sandwiches will have 
component weights determined during various stages of production.   


PPD is responsible for coordinating and supervising inspection activities for products produced 
under the CN labeling program other than meat, poultry, or seafood.  Applicants must complete 
and sign an "Application and Agreement for Verification Service" - shown at the end of this 
section.  AMS will verify the implementation of the manufacturer’s CN QC program, and 
provide inspection oversight of CN product.  There are two options to determine product 
compliance - the Quality Control Verification Program (QCVP), or the In-plant Monitoring 
Program (IMP), or a combination of the two.   
 
Initial Procedures 
 


A. 
 


Label applications and review procedures 


Manufacturers are required to submit label applications to AMS label reviewers 
for approval.  With their label application, manufacturers will need to include the 
cover sheet of the “CN Quality Control Program Review Checklist,” indicating an 
approved QC program.  Without an AMS approved CN QC program and FINAL 
approval on the labels, the product will not be eligible for the CN Labeling 
Program
 


. 


The label and label application form with product formulation are returned to the 
manufacturer after approval. 


  



http://agnis/sites/FV/PPB/CNLabel/default.aspx�

http://www.fns.usda.gov/cnd/Guidance/CN_Labeling.pdf�
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B. 
 


Plant survey and sanitation 


1. Establishments Covered by FSIS 
 
Many CN labeled products are produced in processing plants with FSIS 
inspection.  Although FSIS may be present in the facility, they will NOT 
be performing any inspection services for the CN program.  Manufacturer 
compliance with the FNS CN label program under QCVP and/or IMP will 
be determined by PPD, not FSIS.    


 
a. Plant survey. 


 
If the plant is a meat establishment covered by FSIS, a plant survey 
is not required.  However, the inspector will need to obtain a copy 
of the plant’s FSIS Grant of Inspection.   


 
b. Plant sanitation. 
 


For plants under IMP, the inspector shall perform sanitation 
inspections and complete appropriate sanitation score sheets.  
Sanitation deficiencies shall be reported to the FSIS inspector 
present in the plant.  If the deficiency is in an area covered by 
FSIS, FSIS assumes the responsibility for notifying management 
and monitoring corrective action.  If the deficiency is in an area not 
covered by FSIS, PPD is responsible for notifying management 
and monitoring corrective action.  
 


2. Establishments Not Covered by FSIS 
 


a. Plant survey. 
 


If the plant is not covered by FSIS, a plant survey is required.  The 
plant must meet the requirements of the plant survey before the 
production of any CN labeled product, and before inspection 
service can be provided. 
 


b. Plant sanitation. 
 


For plants under IMP, the PPD inspector shall perform sanitation 
inspections and complete appropriate sanitation score sheets.  The 
PPD inspector will be responsible for notifying management of 
findings and monitoring corrective action. 
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C. 
 


Processor's Quality Control Program 


A written and approved QC program is required for all


 


 CN labeled products.  An 
acceptable QC program is one that establishes effective controls for each product 
produced.  The applicant will develop a quality control program in accordance 
with Industry Guidelines for Preparation of Quality Control Program established 
by AMS/NMFS.   


If a manufacturer utilizes USDA inspection as part of their QC program, the 
USDA inspection must be identified and described in the written QC plan.  A 
written plan is required even if the manufacturer uses USDA inspection for all of 
their QC functions.   
 
The QC program will be submitted to the area Officer-In-Charge (OIC) for review 
and approval using the AMS/NMFS approved “Quality Control Program Review 
Checklist.”  All submitted QC Program will be assessed.  The status of their QC 
program approval or information on the changes necessary for acceptance will be 
provided to the manufacturer within 10 business days. 


 
All acceptable QC Program will be signed, dated, and stamped “Approved” on 
each page of the QC document by the OIC.  Copies of the QC program are NOT 
retained by the AMS office.  The approved QC program will be returned to the 
manufacturer, including the coversheet of the QC checklist indicating approval.  
The manufacturer shall attach a copy of this coversheet to all CN label 
applications submitted to AMS/FNS label reviewers.   
 
Because PPD does not retain a copy of the approved QC Program, the inspector 
must request a copy to reference during the review or inspection visit. 
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APPLICATION AND AGREEMENT FOR VERIFICATION SERVICE 
 
I (We) __________________________________________________________, located at 
______________________________________________________, hereinafter referred to as the 
applicant, hereby, make application for acceptance service at the following plant(s) and on the following 
child nutrition (CN) nonmeat labeled product(s): 
____________________________________________________________________________________ 
____________________________________________________________________________________ 
____________________________________________________________________________________ 
____________________________________________________________________________________ 
 
In accordance with the Regulations Governing Inspection and Certification of Processed Fruits and 
Vegetables and Related Products and such instructions covering the inspection of child nutrition products 
under an acceptable quality control program, the Processed Products Division, Fruit and Vegetable 
Program, Agricultural Marketing Service will perform verification service for nonmeat CN labeled 
products.  In addition, the applicant agrees to the following conditions: 
 


1.  To develop an acceptable quality control program for each product and submit the program to 
the inspection service for approval prior to production.  A guideline is attached to assist in 
preparing a program. 


 
2.  To submit all labels to AMS label reviewers for approval.  Labels must bear the CN logo and 


FNS official and the nonmeat inspection identification mark. 
 
The above conditions must be satisfied before the Processed Products Division, Fruit and Vegetable 
Program will perform verification service. 
 
This agreement will be in effect for one year from the date shown unless terminated prior to this by 
mutual consent or at any time acting pursuant to any applicable laws, rules, or regulations debarring the 
applicant from receiving any further benefits of this service.  
 
This application when approved shall constitute an agreement between the undersigned and the inspection 
service in accordance with the terms and conditions provided herein. 
 
APPROVED:                             APPROVED: 
 
________________________________     ___________________________________  
Name of Applicant                  U.S. Department of Agriculture 
                            Agricultural Marketing Service 
                                   Fruit and Vegetable Program 
 
________________________________     ___________________________________ 
By (signature)                  By (signature)  
 
________________________________     ___________________________________ 
Print Name                  Print Name 
 
________________________________    ___________________________________ 
TITLE                                 TITLE 
 
________________________________    ___________________________________ 
DATE         DATE  
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CN INSPECTION REQUIREMENTS 
 
Quality Control Verification Program (QCVP)   
 
QCVP can be used as one approach to satisfy the inspection requirements for CN products.  This 
type of service will begin only after the processor's QC program has been approved, and AMS 
has provided final approval for the respective label(s). 


 
A plant survey is not required when the plant is a meat or poultry establishment covered by FSIS. 
 
When a firm produces CN product on an intermittent basis, the inspection office will require that 
the processor provide a production schedule at least one week in advance.  The advance schedule 
will allow the supervisor to have a timetable planned for unannounced on-site visits. 


 
A. Division Verification Procedures


 
      


Details of the verification procedures can be found in the document titled 
“Standard Operating Procedure for Verification Services for Child Nutrition 
Labeled Products.”  Verification procedures are summarized as follows: 


 
  1. Verify processor's quality control results by auditing the plant’s records.    


 
  2. Review processor's quality control documents for conformance with 


program guidelines, and assurance that appropriate corrective action is 
taken for any noted deviations. 


 
  3. Draw and evaluate official samples from warehouse lots for comparison 


with processor's quality control records.  If samples are not available for 
evaluation, the monitoring review report/checklist should indicate not 
available (N/A) and state the reason why. 


 
  4. Verify the processor's ability to produce clean, sound, wholesome food by 


examining the condition of ingredients and finished product, reviewing 
sanitation, and by observing manufacturing practices. 


 
B. 


 
Implementation of Verification Program 


  1. Initial validation assessment of the quality control program. 
 
   Upon acceptance of the quality control program and approval of the CN 


label(s), the manufacturer may start production of CN labeled products.  
The supervisor or inspector will perform a thorough evaluation or an 
“initial validation assessment” of CN production to determine the plant’s 
ability to implement processing and monitoring procedures as outlined in 
their QC manual.  The initial validation assessment is based on the new 







PPD Inspection Series Child Nutrition (CN) Labeling Program  
Approved by:  
Randle A. Macon Effective Date:  July 2012 Page 8 of 27 


 


 


checklist and Standard Operating Procedure (SOP) in order to give the 
plant an initial “rating”. 


 
  2. Division responsibilities after the initial assessment. 
 


Procedures and timelines for performing reviews under the QCVP and 
IMP are found in the AMS/NMFS document titled “Standard Operating 
Procedure for Verification Services for Child Nutrition Labeled Products.”  
The results of the review will be documented on the AMS/NMFS “CN 
Plant Monitoring Review Checklist” which can be found on the AMS 
SharePoint, PPD site at the following intranet address: 
http://agnis/sites/FV/PPD/CNLabel/default.aspx.  
 


 C. Facility rating system
 


  


The AMS or NMFS representative will assign manufacturers a facility rating after 
each CN product review for both verification services (QCVP or IMP).  A 
manufacturer’s rating is based on their ability to implement processing and 
monitoring procedures as outlined in their QC manual.  The rating system is 
outlined in the Standard Operating Procedure for Verification Services for Child 
Nutrition Labeled Products, and the CN Plant Monitoring Review Checklist.  
 


D. Review frequency
 


  


Manufacturers participating in either type of verification services (QCVP or IMP) 
will initially undergo CN product reviews at a “normal” frequency level.  QCVP 
plants are required to have a minimum of four unannounced reviews per year (one 
per quarter).  Manufacturers that do not produce CN labeled product(s) quarterly 
are required to have a minimum of two product reviews per year.  The number of 
reviews may increase or decrease based on the manufacturer’s facility 
rating/performance.  Review frequency is outlined in the Standard Operating 
Procedure for Verification Services for Child Nutrition Labeled Products, and the 
CN Plant Monitoring Review Checklist. 
 


E. 
 


Unsatisfactory facility rating 


Manufacturers who receive a “conditional” facility rating due to a critical non-
conformance must document corrective actions and submit responses in writing 
within five business days to the appropriate AMS or NMFS representative.  The 
AMS/NMFS representative will verify corrective actions, which may include a 
follow-up visit to confirm that corrective actions were implemented.  Failure by a 
firm to respond and correct critical non-conformances within the allotted time will 
result in an unsatisfactory facility rating.  


 
Manufacturers who receive an “unsatisfactory” facility rating must document 
corrective actions and submit responses in writing within five business days to the 



http://agnis/sites/FV/PPB/CNLabel/default.aspx�
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appropriate AMS or NMFS representative.  The facility will be subject to a 
follow-up visit, and a full CN product and system review will be conducted.  If 
the follow-up visit results in a “conditional” facility rating, the manufacturer will 
be placed on tightened frequency until the facility receives a satisfactory rating.  If 
a follow-up visit again results in an “unsatisfactory” facility rating, FNS will be 
notified.  FNS will coordinate with the AMS CN Labeling Operations Office and 
take appropriate actions, which may include rescinding CN label(s), submitting 
the manufacturer name to FNS regional and state offices for labeling violations, 
or removing the manufacturer from the CN Labeling Program.  


 
It is the responsibility of the manufacturer to halt production, divert product to 
non-CN use, or restrict shipment of product when a critical non-conformance is 
detected.  The manufacturer will be permitted to continue CN production after 
appropriate corrective actions are implemented and confirmed by an AMS or 
NMFS representative.  Normal review frequency will resume after the facility 
receives a satisfactory facility rating. 
 


F. 
 


Applicant's responsibilities 


   Under the verification program, responsibilities of the applicant are as follows: 
 


  1. Enter into an agreement with the area field office supervisor for 
verification service. 


 
  2. Comply with Food and Drug Administration "Current Good 


Manufacturing Practice” regulations to produce clean, sound, wholesome 
products. 


 
  3. Prior to production, develop and submit an acceptable quality control 


program with adequate controls and appropriate corrective measures.   
 
  4. Train and supervise employees who make quantitative checks; perform 


ingredient and finished product checks for wholesomeness; and verify 
compliance with the manufacturer’s QC procedures, and other evaluations. 


 
  5. Maintain quality control records, production reports, approved CN labels, 


and supplier affidavits (certificates) covering product components, and 
make all items available to the PPD inspector.  


 
  6. Provide AMS or NMFS representative advance notice of CN production 


schedule. 
 


7. Allow AMS or NMFS representatives into establishment(s) to perform the 
CN product review. 
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  8. Provide a copy of approved QC program to an AMS or NMFS 
representative upon request. 


 
  9. Provide AMS and NMFS representatives any QC records generated as part 


of the CN Labeling program upon request.  
 
 10. Implement and document corrective actions for all cited critical and non-


critical non-conformances. 
 


11. Halt production and/or restrict shipment of CN labeled product, or divert 
product to non-CN use if specifications are not met as written in the 
approved QC program.  
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In-Plant Monitoring Program (IMP) 
 
IMP is another approach to the CN inspection program.  This type of service utilizes USDA  
in-plant inspection to monitor plant production of CN labeled products, and to perform QC 
inspections of the product.   


 
It is possible to combine the two inspection services by having the manufacturer perform some 
QC functions under QCVP while a USDA in-plant inspector performs other QC inspections 
under IMP.  


 
A. 


 
AMS responsibilities under IMP 


1. Perform sanitation inspections and complete appropriate sanitation score 
sheets.  If an FSIS inspector is present in the plant, and he/she is 
responsible for the area where items are prepared, sanitation deficiencies 
shall be reported to the FSIS inspector.  FSIS then assumes the 
responsibility for notifying management and monitoring corrective action.  
If the deficiency is in an area not covered by FSIS, PPD is responsible for 
notifying management and monitoring corrective action. 


 
2. Examine product ingredients for wholesomeness.  Perform sensory and 


visual examination.  Apply applicable Food and Drug Administration 
defect action levels. 


 
3. Check and observe product formulation.  Verify major ingredient raw and 


finished product weights for compliance with the CN label statement. 
 
 A lot that fails the meal pattern of a specific CN label may be diverted to 


other CN labeled product if it meets the CN requirements of the other 
label.  When rejected lots cannot be diverted to other CN product, the 
inspector must be present to monitor the removal of the CN label.  In some 
cases, FNS may agree to negotiate acceptance of the product. 


 
4. Perform periodic reviews of the plant and complete a CN Plant 


Monitoring Review Checklist which can be found on the AMS 
SharePoint, PPD site at the following intranet address: 
http://agnis/sites/FV/PPD/CNLabel/default.aspx.  The review will be 
performed using the same criteria (procedures, rating, frequency, etc.) as 
plants under QCVP.  It will be based on the plant’s QC plan and will cover 
the procedures that are not performed by the in-plant inspector.  
Procedures that are performed by the in-plant inspector will be 
documented as “N/A” on the review checklist.   


  



http://agnis/sites/FV/PPB/CNLabel/default.aspx�
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B. 
 


Product inspection 


When a USDA inspector performs the QC inspections, use the following 
procedures for determining compliance with CN label requirements. 
 


 1. Formulation Verification  
 


Generally, CN labeled products are made by mixing two or more 
ingredients in batches.  Some CN end items are produced with a single 
formulated mixture that is formed or extruded into serving-size portions, 
such as a vegetable based burger or meatball.  Some products are made by 
mixing batches of different types of ingredients to produce the individual 
parts that are assembled into the finished item, such as the sauce and 
dough for a pizza. 


 
 During production of a CN labeled product, the manufacturer must use 


and follow the approved formulation, previously reviewed and approved 
by USDA as part of the CN label approval process.  During a production 
shift, the inspector monitors the complete formulation and blending of at 
least one batch, and should periodically review and monitor the batching 
process throughout the shift.  When observing production, the inspector 
should perform a verification of all major ingredient weights before 
blending.  Major ingredients are defined as any ingredient that contributes 
towards the meal pattern requirements. 


 
For the product to be considered in compliance, the weight of each major 
ingredient shall not differ from the required weight by more than 0.5 
percent.  Products produced from a batch found to be out of compliance 
will be rejected. 
 


 2. Portion control checks 
 


 The inspector performs various product weight checks to verify that the 
contributions stated on the CN label are met.  This may require checking 
the weights of the components as well as the weight of the finished 
product.   


 
For products made of various components, each component that 
contributes to the meal pattern requirements will need to be checked.  For 
some products, it is possible to separate out individual components from 
the finished product.  However, for many products, the weight of the 
components must be checked during various stages of production.     
 
Some CN items do not have components, such as a vegetable based burger 
or meatball.  For these items, in addition to verifying the formulation the 
raw weights and finished weights of the product need to be checked.   
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 The subgroup sample size should be a minimum of five servings as stated 
in the CN logo on the label.  The sample size and frequency are the same 
for both component weight checks and finished item checks. 


Examples: 
For meatballs:  If the CN logo states a serving size is three meatballs, a 
subgroup would be five servings of three meatballs each, or 15 meatballs.  
Since a meatball does not have any components, these weight checks are 
performed on both the raw and finished product. 


 
For cheese ravioli:  If the CN logo states a serving size is two raviolis, a 
subgroup would be five servings of two raviolis each, or 10 raviolis.  If the 
CN label states that the ravioli provides a meat equivalent (protein from 
the cheese), one subgroup (10 raviolis) would need to be checked for the 
weight of the filling.  Additionally, one subgroup (10 raviolis) would need 
to be checked for the weight of the finished product. 


 
For cheese pizza:  If the CN logo states a serving size is one pizza, a 
subgroup would be five servings of one pizza each, or 5 pizzas.  If the CN 
label states that the pizza provides a meat equivalent (protein from the 
cheese), and a bread serving (the crust), one subgroup (5 pizzas) would 
need to be checked for the weight of the cheese, and one subgroup (5 
pizzas) would need to be checked for the weight of the crust.  Another 
subgroup (5 pizzas) would need to be checked for the weight of the 
finished product. 


 
 The sample size and frequency may be based on the rate of plant 


production.  Samples should be pulled at a minimum of one subgroup per 
hour.  A minimum of 3 subgroups per lot is required, regardless of the lot 
size or duration of production.  Manufacturers who are not able to meet 
the minimum required subgroup sample size and frequency may contact 
the approving official to request a waiver.  The approving official will 
coordinate with the AMS, CN Labeling Program Operation Office to 
determine the adequacy of the proposed subgroup sampling size and 
frequency. 
 
Production would be considered as failing FNS requirements


 


 under the 
following conditions: 


The lot average net weight is less than specified on the label, or  
The average weight of any single subgroup size varies as follows: 


 
Subgroup Sample size 5 to 7 8 and over 
Weight range tolerance minimum 10 percent minimum 8 percent 
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Minimum weight ranges tolerance must


 


 be monitored for each component 
(e.g., breading component, sauce component, filling component, crust 
component, etc.), regardless of how many components are being used. 
Monitoring the maximum weight range tolerance is recommended, but is 
not required. 


Charges 
 
For plants under QCVP, there will be a verification service fee in accordance with the “PPD Fee 
for Audit, Survey, and Verification Program that are not covered by other Fee Announcements”, 
which may be found on the USDA, PPD home page under PPD News at the following internet 
address:  http://www.ams.usda.gov/AMSv1.0/processedinspection.  This fee is charged for the 
review of the manufacturer’s written QC plan and for review(s) of a plant’s performance under 
the program.  The verification service fee is charged for the actual time spent for the review, plus 
travel time to and from the facility.  The applicant is not charged for expenses such as mileage 
and per diem.   


 
For plants under IMP, the fee will be at the regular AMS or NMFS in-plant inspection rate.   
 
Mixed Services   
 
Manufacturers have the option to select which CN Inspection Program to use.  Those receiving 
in-plant inspection services for non-CN product may opt to use either QCVP or IMP for their CN 
product.  They are not required to participate in the IMP option because they already have in-
plant inspection.  The in-plant grader can monitor production of CN labeled products for 
compliance with CN Labeling requirements under the QCVP or


 


 the IMP program, whichever 
program the plant has elected to use.   


For example, a plant produces canned refried beans and bean burritos.  It has a USDA “School 
Lunch” contract for the canned refried beans, and also produces burritos with a CN label.  The 
plant could have contracted In-Plant, Designated Lot inspection for the canned refried beans.  
However simply because they are required to have an in-plant inspector for the beans does not 
mean they must use the in-plant monitoring system (IMP) for their CN labeled product.  They 
may opt to implement a QCVP.   
 
PPD will strive to provide services in the most cost-effective manner.  Under the circumstances 
above, the cost of QCVP service depends upon the in-plant inspector’s responsibilities.  If the 
QCVP quarterly review can be done without interfering with the in-plant inspector’s regular 
duties, and can be performed during the normally scheduled hours, there would be no additional 
charge for the service.  However, if the CN review extends beyond the inspector’s normal tour of 
duty, or if an additional inspector must be called in to perform CN product review, the plant will 
incur additional charges.  
  



http://www.ams.usda.gov/AMSv1.0/processedinspection�
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INSPECTION OF 50 PERCENT JUICE DRINKS AND JUICE DRINK PRODUCTS  
 
Purchasing agents for school districts throughout the country have been authorized by the FNS to 
purchase various 50 percent juice drinks and juice drink products, such as sherbet, yogurt, juice 
bars, and beverage base for use in their school lunch feeding Program.  Purchases will require 
in-plant inspection to determine compliance with FNS CN meal pattern 50 percent juice 
program.  
 
Manufacturers are required to submit label applications to AMS label reviewers for approval.  
The label and label application form with product formulation are returned to the manufacturer 
after approval. 
 
Juice plants are exempt from the CN Quality Control Program requirements because CN 
inspection for these products is performed in-plant.  Fees for CN labeled 50 percent juice and 
juice products will be charged at the regular in-plant inspection rate.  
 
The FNS Child Nutrition Labeling for Juice Drinks and Juice Drink Products manual may be 
found at the following internet address:  http://www.fns.usda.gov/cnd/cnlabeling/juiceman.pdf. 
 
PPD Responsibilities – 50% Juice Program 
 
The in-plant inspector(s) will be responsible for the following:  
 


A. Performing sanitation inspections and completing appropriate sanitation score 
sheets.  
 


B. Inspecting incoming product materials for wholesomeness before their use;  
 


C. Checking and verifying ingredients and product formulations for compliance with 
label statements; and 
 


D. Checking the quality and non-quality factors of the finished products according to 
established procedures. 


 
Wholesomeness of product materials 
 
Plant management is responsible for providing a copy of certificates or score sheets that cover 
components from previously inspected lots.  Unless components are previously inspected, all 
product materials require wholesomeness inspections, and must be analyzed using the methods 
of analysis (such as light filth, heavy filth, mold determinations) indicated in the AIM Inspection 
Series, Foreign Material Manual.  Previously inspected products and all components not covered 
by a Defect Action Level require visual and/or sensory examination to verify that the ingredient 
is in good condition.  These analyses and/or examinations are to be accomplished prior to the use 
of these materials in the finished product.  The sampling rate for wholesomeness and product 
condition inspections shall be in accordance with Table I of the AIM Inspection Series, Foreign 
Material Manual for lot inspection.   
 



http://www.fns.usda.gov/cnd/cnlabeling/juiceman.pdf�
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Verification of product formulation  
 
CN labeled juice products require in-plant inspection to verify that the product produced meets 
the declared ounces of creditable single strength juice shown in the CN logo statement.  The 
information needed to determine compliance with the 50 percent juice program is as follows: 
 


A. FDA's recognized minimum single strength Brix value of the specific juice being 
used


 
. 


The FDA has established single strength Brix values as part of their Nutritional 
Labeling and Education Act regulations.  The Brix values shown in the following 
“FDA Regulations for Minimum Single Strength Juice Brix Values” table shall be 
used to determine compliance with FNS Child Nutrition 50 percent juice program.  
This value is used to determine the "fold" of natural concentrate and the number 
of gallons of natural juice available.  


 
B. The Brix value of the concentrated juice(s) used in making the product 


(concentrated juice drink)
 


.  


This is the Brix value of the fruit juice concentrate with no sugar or other 
additives. 


 
C. The pounds of concentrated juice(s) used in making the product


 
.  


The number of pounds and Brix of the concentrate are used to calculate the 
number of gallons of concentrate.  Measuring by weight is the accepted 
procedure; measuring ingredients by volume is much less precise and could result 
in an extremely wide variation in final natural juice content.  


 
D. The total gallons of concentrated drink base made from the above natural juice 


concentrate
 


.  


This is the size of the batch mixed.  It includes all


 


 of the ingredients used in 
making the final product.  This figure should be provided by the applicant and 
verified by converting the number of cases produced to gallons from that batch.  


E. The label statement
 


.  


This statement will give you the mixing directions for the product, amount of 
creditable juice, and other vital information. 
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FDA REGULATIONS FOR MINIMUM SINGLE STRENGTH JUICE BRIX VALUES 


 


Juice 100 percent juice 1/ Juice 100 percent juice 1/ 
Acerola 6.0 Guava 7.7 
Apple 11.5 Honeydew melon 9.6 
Apricot 11.7 Kiwi 15.4 
Banana 22.0 Lemon     4.5 2/ 
Blackberry 10.0 Lime     4.5 2/ 
Blueberry 10.0 Loganberry 10.5 
Boysenberry 10.0 Mango 13.0 
Cantaloupe Melon 9.6 Nectarine 11.8 
Carambola 7.8 Orange    11.8 3/ 
Carrot 8.0 Papaya 11.5 
Casaba Melon 7.5 Passion Fruit 14.0 
Cashew (Caju) 12.0 Peach 10.5 
Celery 3.1 Pear 12.0 
Cherry, dark, sweet 20.0 Pineapple 12.8 
Cherry, red, sour 14.0 Plum 14.3 
Crabapple 15.4 Pomegranate 16.0 
Cranberry 7.5 Prune 18.5 
Currant (Black) 11.0 Quince 13.3 
Currant (Red) 10.5 Raspberry (Black) 11.1 
Date 18.5 Raspberry (Red) 9.2 
Dewberry 10.0 Rhubarb 5.7 
Elderberry 11.0 Strawberry 8.0 
Fig 18.2 Tangerine   11.8 3/ 
Gooseberry 8.3 Tomato 5.0 
Grape 16.0 Watermelon 7.8 
Grapefruit     10.0 3/ Youngberry 10.0 
Guanabana (soursop) 16.0   


 


1/ Indicates Brix value unless other value specified. 
 
2/ Indicates anhydrous citrus acid percent by weight. 
 
3/ Brix values determined by refractometer for citrus juices may be corrected for citric acid. 
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Procedure to determine the ounces of creditable juice 
 
The Sucrose Conversion Table in the AIM Inspection Series, Technical Procedures Manual 
contains the pounds solids/gallon and the weight/gallon in air at 20 C for a wide range of Brix 
readings.   
 
The five steps to determine if the ounces of single strength creditable juice declared is accurate 
are as follows: 
 
Step 1. Convert the pounds of juice concentrate to gallons by dividing the pounds of 


concentrate in the formula by the weight/gallon in air at 20 C.  
 


pounds of juice concentrate  
weight/gallon in air at 20 C 


     


 
Step 2. Determine the product fold by dividing the pounds solids/gallon corresponding to 


the Brix value of the concentrated juice by the pounds solids/gallon corresponding 
to the Brix value of single strength juice


 


 (according to FDA established single 
strength Brix values, as shown above.  


  pounds solids/gallon (concentrate)    
  pounds solids/gallon (single strength) 


     


 
Step 3. Determine the gallons of reconstituted juice by multiplying the gallons of juice 


concentrate by the fold. 
 


gallons of juice concentrate     fold  =   gallons reconstituted single strength juice 
 
Step 4. Determine the percent of creditable juice by dividing the gallons of reconstituted 


juice by the total gallons concentrated drink base. 
 


      gallons reconstituted juice            
  total gallons concentrated drink base 


    


 
Step 5. Determine the ounces of creditable juice in one serving of the product by 


multiplying the serving size by the percent creditable juice. 
 


serving size    percent creditable juice  =  ounces of creditable juice/serving 
  


=   gallons of juice concentrate 


=   fold 


=   percent creditable juice 
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Examples of product formulation sheets and computations 
 
Grape Juice Drink Base  
 
Product Formulation Sheet: 
 


Formulation Ingredients Pounds of Ingredients in Batch Size Formula 
Grape Concentrate (68  Brix)   5218.0 
High fructose Corn Syrup   3966.0 
Citric Acid       28.9 
Ascorbic Acid       20.4 
Water   1241.0 


Base Total 10474.3 
 
Concentrated Juice – 68.0° Brix; weight per gallon - 11.130; pounds solids per gallon - 7.568 
Standard for single Strength juice is 16.0° Brix; pounds solids per gallon - 1.419  
Batch size: 5000 gallons reconstituted. 
 
Calculations: 


 
1. 5218.0 divided by 11.130  = 468.823 (gal. juice concentrate) 
 
2. 7.568 divided by 1.419 = 5.333 (fold) 
 
3. 468.823 multiplied by 5.333 = 2500.233 (gal. reconstituted single strength juice) 
 
4. 2500.233 divided by 5000 = 0.50004 (percent creditable juice) 
 
5. 4 oz. serving multiplied by 0.50004 = 2.0001 (ounces creditable juice per serving) 
 


Meets label declaration of ¼ cup (2 fluid ounces) of single strength juice. 
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Frozen Orange Juice Drink Bar 
 
Product Formulation Sheet: 
 


Formulation Ingredients Pounds of Ingredients in Batch Size Formula 
Water   72.4 
Orange Juice Concentrate (58  Brix)   15.3 
Sugar     9.6 
Corn Syrup Solids     1.9 
Guar Gum     0.2 
Citric Acid     0.1 
Natural Orange Flavor     0.5 


Total 100.0 
Concentrated Juice – 58.0° Brix; weight per gallon - 10.630; pounds solids per gallon - 6.165 
Standard for single Strength juice is 11.8   Brix; solids per gallon - 1.029 lbs. 
Batch size: 11.5 gallons 
 
Calculations: 


 
1. 15.3 divided by 10.630 = 1.439 (gal. juice concentrate) 
 
2. 6.165 divided by 1.029 = 5.991 (fold) 
 
3. 1.439 multiplied by 5.991 = 8.621 (gal. reconstituted single strength juice) 
 
4. 8.621 divided by 11.5 = 0.749 (percent creditable juice) 
 
5. 3 oz. serving multiplied by 0.749 = 2.247 oz. (ounces creditable juice per serving) 
 


Meets label declaration of ¼ cup (2 fluid ounces) of single strength juice. 
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Orange Naturally Flavored Dessert (formula includes 20% overrun) 
 
Product Formulation Sheet: 
 


Formulation Ingredients Pounds of Ingredients in Batch Size Formula 
Water 4,160.529 
Orange Juice Concentrate (65  Brix)    908.158 
High Fructose Corn Syrup    631.900 
Natural Orange Flavor      20.004 
Citric Acid      15.000 
Ascorbic Acid        5.400 
Guar Gum        5.000 


Total 5,745.991 
 
Concentrated Juice – 65.0° Brix; weight per gallon - 10.977; pounds solids per gallon - 7.135 
Standard for single Strength juice is 11.8   Brix; pounds solids per gallon - 1.029. 
Batch size: 950 gallons 
 
Calculations: 


 
1. 908.158 divided by 10.977 = 82.732 (gal. juice concentrate) 
 
2. 7.135 divided by 1.029 = 6.934 (fold)  
 
3. 82.732 multiplied by 6.934 = 573.664 (gal. reconstituted single strength juice) 
 
4. 573.664 divided by 950 = 0.604 (percent creditable juice) 
 
5. 4.00 oz divided by (1 plus 0.20) = 3.33 oz.  Volume of product divided by 1 plus  
       overrun equals the volume of the  
       serving size of the mix without the  
       overrun. 
 
6. 3.33 oz. serving multiplied by 0.604 = 2.01 (ounces creditable juice per serving) 
 


Meets label declaration of ¼ cup (2 fluid ounces) of single strength juice. 
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Checking the Finished Product 
 
The finished product must be analyzed and examined for quality and non-quality factors.  The 
AIM Inspection Series, General Procedures Manual, Procedures for Completing Score Sheets 
and Tally Sheets provides instructions for recording the appropriate descriptive terms for quality 
factors related to products that are not covered by a U.S. Standard for Grades.  For any additional 
questions regarding acceptance criteria, please contact your supervisor. 
 
The minimum information to be included on the completed score sheet can vary depending on 
the product inspected.  Please consult your supervisor for product specific instructions.  Two 
completed examples are shown as guides on page 23 and page 24.  
  
 A. 
 


Fluid Measure 


The CN labeling program requires that 50 percent juices and juice drink products 
be labeled in terms of liquid measure.  In determining the net volume (or fluid 
measure), determine the net weight as usual and convert the avoirdupois ounces to 
fluid ounces by using the following formula: 


 
Avoirdupois Ounces  0.9614


  Specific Gravity of Product 
    


 
If a refractometer is not available or it is inconvenient to determine the specific 
gravity for CN drinks, a suitably sized, accurate volumetric cylinder may be used 
to measure fluid ounces.  


 
The Federal Food and Drug Administration labeling regulations require frozen 
products that are sold and consumed in a frozen state to declare the volume of the 
product when the product is at the frozen temperature.  Examples of 50 percent 
juice products impacted by this regulation include a frozen sherbet, yogurt, and a 
frozen juice bar/snack/or dessert.  To verify total fluid volume declarations for 
these products an ice water displacement method is used.   


 
The equipment and procedures for determining fluid measure by ice water 
displacement is explained in the “Ice Water Displacement (Fluid Measure)” 
section.  


 
A diagram of a displacement vessel and the maximum allowable variation (MAV) 
allowed per unit to comply with the National Bureau of Weights and Measures is 
shown at the end of this section.  Average net contents of all sample units in a lot 
shall meet the declared fluid ounces shown on the label. 


 


=   Fluid Ounces 
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REPRODUCE LOCALLY.   Include form number and revision date on all reproductions.                           SHEET 1 OF1 SHEETS 


  U.S. DEPARTMENT OF AGRICULTURE 
AGRICULTURAL MARKETING SERVICE 


 
SCORE SHEET FOR: 


 


TROPICAL PUNCH JUICE DRINK CONCENTRATE 


CONTRACT NO. / PURCHASE OORDER NO. 
 


NAME AND ADDRESS OF APPLICANT 


Terrific Juices, Inc.  
Centerville, VA CERTIFICATE NO. 


  
NO. CASES 
  


NO., SIZE AND KIND OF CONTAINER 


4/125 fl. oz. plastic bottles with screw on plastic caps.  
LABEL 


Terrific Tropical Punch Juice Drink Concentrate Naturally flavored and Colored.  Net contents 125 fl. oz. Distributed by Jolly Juices, Tempe, AZ 76504.  


CONTAINER MARK  
OR 


IDENTIFICATION 


PRIMARY 41711M 41711M  41711M  41711M  41711M 41711M        


CASE 
             


Batch 1 1 1 2 2 2        


              


Net contents (fluid ounces) 126.8 125.8 125.5 125.7 126.4 125.8        


              


Concentrated Drink:              


Brix Value (degrees) 58.6 58.6 58.6 58.7 58.7 58.7        


Total Acidity (Citric % by weight)  1.11 1.11 1.11 1.09 1.09 1.09        


Brix Value Acid Ratio 52.8 52.8 52.8 53.9 53.9 53.9        


              


Reconstitutes Properly Yes Yes Yes Yes Yes Yes        


FACTORS SCORE POINTS  
 
 


            


  RECONSTITUTED 
DRINK:  


  COLOR G G G G G G        
  DEFECTS PF PF PF PF PF PF        
  FLAVOR G G G G G G        


TOTAL SCORE 100               
U. S. GRADE / MEETS (M) OR FAILS (F) M M M M M M        
REMARKS 


(G) = Good  (PF) = Practically Free   
Meets Child Nutrition Labeling requirements for a 50% juice drink. 
 
Lot as a whole U. S. Grade   N/A   


OFFICIAL USDA INSPECTOR (Print and Sign Name) 


or MEETS or FAILS (Circle One). 


Connie Tibbetts    Connie Tibbetts 
 
DATE 


January 29, 2011 
FORM FV-364E 1/ Limiting Rule 2/ Partial Limiting Rule  EXAMPLE - Score Sheet for: Tropical Punch Juice Drink Concentrate 
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REPRODUCE LOCALLY.   Include form number and revision date on all reproductions.                           SHEET 1 OF1 SHEETS 
  U.S. DEPARTMENT OF AGRICULTURE 


AGRICULTURAL MARKETING SERVICE 
 


SCORE SHEET FOR: 
Quiescently Frozen Confection 


 


CONTRACT NO. / PURCHASE OORDER NO. 


067177 


NAME AND ADDRESS OF APPLICANT 


Mr. Freeze, Inc.  
Cold Water, WA 
 


CERTIFICATE NO. 
 ___________________                                             


NO. CASES 


 320   
NO., SIZE AND KIND OF CONTAINER 


96/Net 4.0 Fl. Oz. (118) plastic cups with lithographed foil heat sealed lids.  
LABEL 


Mario’s Sherbet Raspberry Flavored.  Net contents 4 fl. oz. Distributed by Mr. Freeze, Cold Water, WA 07547.Plant # 24-974  


CONTAINER MARK  
OR 


IDENTIFICATION 


PRIMARY 012900C 012900C 012900C 012900C 012900C 012900C 
       


CASE 012900C 012900C 012900C 012900C 012900C 012900C 
       


Time 2201 2235 2303 2340 0012 0045        


              


Net contents (fluid ounces) 4.05 4.10 4.12 4.00 4.27 4.05        


              


              


Brix Value (degrees) 30.5 30.8 30.7 30.5 30.5 30.5        


              


              


              


              


FACTORS SCORE POINTS              
  COLOR G G G G G G        
  DEFECTS PF PF PF PF PF PF        
  FLAVOR G G G G G G        
                
TOTAL SCORE 100               


U. S. GRADE / MEETS (M) OR FAILS (F) M M M M M M        
REMARKS 


(G) = Good  (PF) = Practically Free  
Meets Child Nutrition Labeling requirements for a 50% juice drink. 
 
Lot as a whole U. S. Grade   N/A   


OFFICIAL USDA INSPECTOR (Print and Sign Name) 


or MEETS or FAILS (Circle One). 


Matthew King    Matthew King 
 
DATE 


January 30, 2011 
FORM FV-364E 1/ Limiting Rule 2/ Partial Limiting Rule  EXAMPLE - Score Sheet for: Quiescently Frozen Confection 
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ICE WATER DISPLACEMENT (FLUID MEASURE) 


 
EQUIPMENT 
 
1. Scale – either mechanical or digital. 
 
2. Displacement Vessel – physical dimensions large enough to contain the commodity.  One 


design that can be constructed of clear plastic is shown below.  Its advantages are that the 
interior baffle reduces wave action when the item is inserted into the vessel, and the 
downward angle of the overflow spout reduces dripping.  Other designs may be used. 


 
3. Graduated Cylinder – larger than the labeled volume. 
 
4. Thin wire, clamp, or tongs. 
 
5. Ice water maintained at 33 degrees F or below. 
 
6. Freezer or ice chest and dry ice to maintain product 0 degrees F or lower. 
 
7. Indelible marker (for products on a stick only). 
 
8. Thermometer. 


 
PROCEDURE 
 
1. Place the sample in the freezer or ice chest until ready to test.  Remove packages from the 


freezer one at a time. 
 
2. Fill the displacement vessel with ice water until the water overflows the spout.  Allow to 


sit until dripping stops.  Place the graduated cylinder underneath the spout.  Raise the 
displacement vessel as necessary so that the cylinder fits beneath the spout. 


 
3. Determine and record sample unit gross weight. 
 
4. According to the type of item, prepare the product as follows: 


 
a. Product on a stick 


 
Mark the stick with the indelible marker at the point to which the pop will be 
submerged in the ice water.  
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b. Product in a cup 
 
Remove the cap from the cup.  After the cup and contents have been submerged, the 
product will be removed from the cup to determine the volume of the cup alone. 


 
5. Carefully submerge each item until it is completely below the liquid level of the ice water 


in the displacement vessel. 
 
a. Product on a stick 


 
Use a clamp, tongs, or your fingers to hold the stick and submerge the pop to the level 
marked in step 4.a. 
 


b. Product in a cup 
 
Skewer the item with the thin wire or form a loop on the end of the wire to push the 
cup completely below the liquid level. 
 


6. Subtract the volume of the stick or cup from the total water volume of the product. 
 
a. Product on a stick 


 
Melt the ice pop off the stick or sticks.  Submerge the stick or sticks to the line 
marked in step 4.a.  Record the volume of water displaced.  This is the volume of the 
stick. 
 


b. Product in a cup 
 
Remove the item from the cup.  Rinse the cup and then carefully submerge it.  (Small 
pinholes made in the base of the cup makes submersion easier.)  Record the volume 
of the water displaced into the graduated cylinder.  This is the volume of the cup. 
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Maximum Allowable Variation (MAV’s) for an individual package labeled by volume.  
The net content is based on FDA and PPD requirements that the average should meet and 
no unreasonable shortage is allowed. 


 
Labeled Quantity in Fl. Oz. Liquid MAV (fl. oz) 


0.75 to 2.25  0.13 
2.26 to 4.25 0.19 
4.26 to 5.75 0.25 
5.76 to 7.50 0.31 


 
 
Samples and records to National Office  
 
On at least an annual basis, supervisors shall send one sample unit (institutional size containers) 
of each product to the National Office in Washington, DC for review.  If containers consist of 
individual portion size servings, submit eight sample units of each flavor for the respective 
product.  The Review Program Sample Submittal Sheet (which may be found in the AIM 
Inspection Series, General Procedures Manual) will be used when submitting samples.  Include a 
copy of the score sheet that covers the lot evaluated and a copy of the computations that show 
compliance with the CN labeling program.   
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INTRODUCTION 
 
This manual is provided to Specialty Crops Inspection (SCI) Division inspection personnel to 
promote uniformity in the inspection of the condition of food containers.  The procedures 
contained in this manual are an integral part of Division services.  If needed, contact your 
immediate supervisor for any situation not addressed in this manual. 
 
This manual contains links to various internal and external sources of information.  For 
inspection personnel without internet or intranet access, please contact your immediate 
supervisor to obtain hard copies of documents as needed. 
 
GUIDE FOR ELECTRONIC USAGE 
 
The Administrative, Inspection, and Management (AIM) System of instructional manuals is 
available electronically in Adobe Acrobat Portable Document Format (PDF) at the following 
intranet address:  http://agnis/sites/FV/PPB/AIM/default.aspx. 
 
When accessed electronically, AIM materials have hyperlinks and hypertext (visible as 
underlined blue text) available to the PDF user.  Clicking on a hyperlink takes the reader to a 
web site with information relating to the subject.  Hypertext will link the reader to a different 
page within the current manual - or even a different manual - with information relating to the 
subject.  For example, the hypertext in the Table of Contents allows a reader to go directly to the 
section of interest in the manual by clicking on the section title within the Table of Contents.   
 
PDF offers a variety of tools depending on the Adobe version the reader has.  The newer the 
version, the more tools available.  To learn about the variety of PDF search options available:  
 


• Click on the “Help” tab on the top of this page,  
• Then click on the “Adobe Acrobat Help” bar,   
• Type the word “Search” in the “Search” box, and click on the “Search” button,   
• A series of options will become available,   
• Click on the “Access Search Features” link and follow the instructions for the type of 


search you are interested in. 
 
This document format allows a PDF user to easily search for content within a document, or 
within multiple documents.   
 
  



http://agnis/sites/FV/PPB/AIM/default.aspx
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GENERAL 
 
The U.S. Standards for Condition of Food Containers cover procedures for stationary lot, skip 
lot, and on-line sampling and inspection.  Note that internal container defects are now included 
as part of the Standards.   
 
The U.S. Standards for Condition of Food Containers, as supplemented by these instructions and 
any specific instructions from the receiver, will be used when a government agency or private 
user of federal inspection service requests examination of the exterior of food containers for 
condition.  The request may be verbal or in writing, and may be made using one of several 
forms.  It may be a specific request in a U.S. Department of Agriculture purchase document, or a 
general request to verify that a food product was packaged in accordance with “good commercial 
practices.”  The Standards apply to all types of food containers used as primary containers, 
secondary containers, or shipping cases.  The U.S. Standards for Condition of Food Containers, 
which are located in the Code of Federal Regulations (CFR), at 7 CFR 42, may be found at the 
following internet address:  
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR. 
 
The U.S. Standards for Condition of Food Containers include definitions of terms, sampling 
plans, defect classifications, and acceptance criteria.  However, the Standards don’t fully address 
the administrative details of application.  This instruction provides additional details and 
guidelines to assure uniform application of the Standards.  If needed, the respective inspection 
service may issue supplemental instructions for details that are not fully covered either by the 
Standards or this instruction.  
 
To provide maximum assistance to inspectors, the procedures in these instructions follow a 
sequence appropriate for most situations, starting with the inspection request and continuing 
through to a decision on whether the lot meets or fails to meet the requirements of the Standards.   
These instructions contain some material not directly related to the Standards to provide more 
thorough coverage of the principles involved in determining the condition of food containers. 
 
Formal condition of container inspection refers to examining the exterior of filled food 
containers as outlined in the U.S. Standards for Condition of Food Containers. 
 
When a formal condition of container inspection has been made of a lot, any certification of this 
lot must include the result of the condition of container examination. 
 
Informal condition of container inspection refers to examining the exterior and interior of the 
sample units drawn for quality for scoreable defects.  It also includes the overall visual 
appearance of the sampled lot. 
 
 A. Governmental Procurement (Federal, State, County, City) Federal Agencies 
 
  Formal condition of container inspections will be made of all lots. 
 
 
 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR
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 B. Commercial 
 


An informal condition of container inspection will be made unless a formal 
condition of container is specifically requested by the applicant or the U.S. 
Standards for Food Container are referenced in purchase specifications.   


 
Informal condition of container examination is made by removal of the labels 
from cans and overwraps from fiberboard cartons that have been drawn for 
quality sample units.  Classify and record applicable defects on exterior of 
container. 


 
Classify and record applicable interior defects.  Refer to Table I for acceptance 
and rejection numbers.  Advise the applicant that any scorable defects will be 
recorded on the certificate of quality and condition. 


 
All lots case stamped must have a formal condition of container inspection. 
 
Visual aids for use in determining the condition of food containers are available at the following 
internet address:  http://www.ams.usda.gov/AMSv1.0/processedinspection.  In the “Processed 
Inspection Services” section in the middle of the page, click on the “Grading and Inspection 
Resources” link, then, under the “Processed Products Division Resources” section click on the 
“Visual Aids” link, then go to the “Visual Aids for Condition of Containers” section and click on 
the “Visual Aids for the Inspection of Containers” link.  There you will find links to visual aids 
for:   
 


• Metal Containers,  
• Glass Containers,  
• Flexible Containers, and  
• Rigid and Semi-Rigid Containers.  


  



http://www.ams.usda.gov/AMSv1.0/processedinspection
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INSPECTION PROCEDURE 
 
The U.S. Standards for condition of food containers, 7 CFR 42, may be found at the following 
internet address:  http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR.  
See 7 CFR 42.103 of the Standards for stationary lot, 7 CFR 42.120 for skip lot, and 7 CFR 
42.130 for on-line sampling and inspection procedures. 
 
Application for Inspection Service 


 
Requests for inspection are generally directed to the appropriate inspection office by telephone.  
In some instances the inspector may be at the plant or warehouse on a sampling job, and may be 
asked to check additional lots, or the inspection office may receive a copy of the contract from a 
food broker, and contact the vendor to arrange for inspection. 
 
Details regarding inspection should be recorded on the following worksheet forms or a suitable 
application form.  This information then becomes a part of the inspection records. 
 
The following AD forms are available as fillable PDF’s may be found on the USDA Office of 
the Chief Information Officer web site at the following address:   
http://www.ocio.usda.gov/policy-directives-records-forms/forms-management/approved-
computer-generated-forms 
 
Form # COC Table Type of container 
AD-3061 TABLE IV METAL CONTAINERS 
AD-3062 TABLE V COMPOSITE CONTAINERS 
AD-3063 TABLE VI GLASS CONTAINERS (Bottles, Jars) 


AD-3064 TABLE VII PLASTIC CONTAINERS  
(Rigid and Semi-Rigid Bottles, Jars, Tubs, Trays, Pails, etc.) 


AD-3065 TABLE VIII RIGID and SEMI-RIGID CONTAINERS  
(Excluding Metal, Glass, and Plastic) 


AD-3066 TABLE IX FLEXIBLE CONTAINERS 
  



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR

http://www.ocio.usda.gov/policy-directives-records-forms/forms-management/approved-computer-generated-forms

http://www.ocio.usda.gov/policy-directives-records-forms/forms-management/approved-computer-generated-forms
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Information generally requested and recorded is:  
 


A. Date and hour of application. 
 
B. Name and address of the applicant and the receiver. 


 
C. Name of person requesting the inspection. 


 
D. Name of the person to be informed of the results. 


 
E. Name of the packer. 


 
F. Name and address of the warehouse. 


 
G. Location of the lot(s), (i.e., aisle, bay, etc.) if known. 


 
H. Pertinent information concerning the lot(s) such as lot number, railroad car 


number, contract order numbers, length of storage, shipping deadlines, etc. 
 


I. The number, type, and size of containers, and label (if labeled). 
 


J. Codes and the approximate number of cases of each. 
 


K. Inspection status; i.e., initial; or if reoffered, has the lot been previously 
inspected?  If so, by whom, what were the results, and has the lot been 
reconditioned? 


 
L. The basis of the inspection, i.e., Commercial Item Description, Federal 


specification, purchase contract, etc. 
 


M. Deviations from the Standards, such as origin inspection AQL’s other than 0.25, 
1.5, and 6.5, and special defects not covered by the Standards. 


 
N. Mutually agreed upon time to perform the inspection. 


 
Applicant’s Responsibility 


 
It is the applicant’s responsibility to make certain that full cooperation is given to inspectors 
performing the inspections.  Cooperation includes, but is not limited to: 


 
A. Arranging all containers so they are readily accessible for sampling. 


 
B. Providing all necessary labor and equipment for handling the product. 


 
C. Supplying adequately lighted facilities. 


 
D. Re-casing of product involved in the inspection. 
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Inspection 
 
A. Preparation 


 
The supervisor should inform the inspector about any abnormal conditions likely 
to be encountered or of any unusual precautions that should be taken in handling 
the assignment.  The supervisor should also notify the inspector if the lot is to be 
inspected under procedures for normal, tightened, or reduced inspection. 
 
For the inspector, it’s worthwhile to spend a few minutes assembling working 
tools, and studying the inspection request, the contract, and any other pertinent 
documents prior to leaving for the assignment.  This can prevent delays and errors 
in handling the inspection.  Timing can be an important consideration for packers, 
and as a courtesy, the inspector should arrive as scheduled, ready to get started.  If 
a delay in is anticipated, the applicant should be notified as soon as possible. 
 
Materials and Equipment 


 
Prior to performing the condition inspection, the inspector should determine that 
applicable materials and equipment are available and in good working condition.  
Such material and equipment may include the following: 


 
1. A copy of the U.S. Standards for Condition of Food Containers and a copy 


of these instructions. 
 


2. Visual aids for the containers being inspected. 
 


3. Worksheets for recording defects. 
 


4. Flashlight or auxiliary lighting. 
 


5. Tools for opening shipping containers (knife, wire cutters, etc.) 
 


6. Clean hand towels or other similar material. 
 


7. “Officially Sampled” roller stamp when required. 
 


8. Marking pen or pencil. 
 


9. Cold weather gear for freezer work. 
 
10. Measuring device such as a ruler or tape measure.  
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B. Initial Contact 
 


Upon arrival at the plant or warehouse, the inspector should identify him or 
herself, contact the appropriate responsible person, and review the purpose of the 
visit.  Note any undue delay in performing the inspection on the application form. 


 
C. Lot Identity 


 
Inspection lots must be properly identified for the inspector to carry out inspection 
duties.  Reasons for such identification:  


 
1. Examined containers can be verified to be the same as reported by the 


applicant. 
 


2. Lots inspected can be associated with related reports and certificates. 
 


3. Subsequent inspections (if requested) of reconditioned or reworked lots 
can be differentiated from originally inspected lots. 


 
Inspection lots shall be identified by commodity (type and style), number, size, 
and type of container, including: 


 
1. Code or other identification marks. 


 
2. Label or case marks. 


 
3. Warehouse receipt or lot number. 


 
4. Warehouse location, including room, stack or row, aisle number or letter, 


and proximity to a permanent object such as door, wall, window, or office. 
 


D. Preliminary Inspection (Scanning) 
 


After the lot has been properly identified, the inspector should perform an actual 
count in each lot to verify the reported count.  While scanning the lot, determine if 
any segments or portions appear abnormal, as with sweating cans, wet cases, 
blown cans, top layer rust, leakers, critical abnormalities, etc.  If such segments or 
portions are noted, the lot should be rejected for condition of container. 


 
If the lot is rejected prior to sampling, it cannot be subsequently inspected until 
the lot has been reconditioned.  If no abnormal portions are observed, samples 
may be drawn to determine condition. 
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E. Sample Procedure 
 


1. Sample Size 
 


From previous inspection records on worksheet (Form AD-749), 
determine inspection status, i.e., normal, tightened, or reduced.  If no 
inspection records are available, use normal inspection.  However, if the 
inspection is a re-inspection of a previously rejected lot that has been 
reconditioned, use tightened inspection.   
 
Determine the number of primary containers in the lot.  Locate in the 
Standards, 7 CFR 42.109 through 42.111, (which may be found at the 
following internet address: 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=C
FR) the approximate lot size in Table I or IA for normal inspection, II or 
IIA for tightened inspection, or III or IIIA for reduced inspection.  Select 
the proper sample size corresponding to the appropriate lot size.  A larger 
sample size may be used when approved by the Administrator or when 
requested by the applicant and approved by the Administrator. 


 
2. Drawing Samples 


 
As indicated in the Standards, containers may be drawn either according to 
proportional random sampling or according to simple random sampling.  
If the number of containers per code mark is known, proportional 
sampling is preferred.  Regardless of the procedure followed, samples 
must be representative of all portions of the lot.  This will generally 
require a complete breakdown of the lot in order for all portions to be 
accessible for sampling.  (See your supervisor on the use of random 
inspection numbers.) 


 
Predetermine and identify the containers or cases from which containers 
will be drawn.  All horizontal and vertical layers in a stack should have an 
equal chance of being represented.  If the containers are cased, 
predetermine how many to draw from each case selected and which 
containers to select.  Examine no more than the maximum number of 
samples permitted in § 42.105(e) of the Standards.  These predetermined 
plans for selecting cases and containers will eliminate bias due to 
accessibility of containers and readily visible defects. 


 
Sometimes a defective container is observed which falls outside the 
predetermined sampling pattern.  This container must not be purposely 
selected just because it’s defective, it should be drawn only if it falls in the 
predetermined pattern.  However the inspector should recommend that 
obviously defective units be removed from the lot and be replaced.  This 
recommendation should be made for any defective container appearing in 
the sample, even though the lot is found to be acceptable.  There will also 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR

http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR
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be instances in which defective containers are localized.  For example, the 
entire top layer of a stack may show water damage and contain rusted 
cans, or the front of a stack may show extensive fork lift damage.  In these 
instances, identify the sample units with the respective portions of the lot 
to properly inform the applicant of the condition if reconditioning is in 
order. 


 
The recommended sampling plans in Table IA, IIA, and IIIA of the 
Standards are double plans.  Double sampling plans provide for the 
examination of two sets of samples, a first set and a second set.  There are 
acceptance and rejection criteria indicated for the first set, and if needed, 
for the total (first plus second) sample sets.  The first sample set is 
examined first and a decision made to accept, reject, or continue the 
inspection by drawing and examining the second sample set.  Ordinarily, 
the second set is not be drawn unless the lot could not be accepted or 
rejected based on the results of examining the first sample set.  However, 
there may be circumstances in which it would be desirable to draw both 
the first and second samples on the initial sampling of the lot.  In such 
instances, the examination of the second sample should be held, pending 
the outcome of the examination of the first sample.   
 
Occasionally lots offered for inspection have portion(s) with severely 
limited accessibility.  Under these circumstances, examination is restricted 
to samples drawn from the accessible portion of the lot, and the sample 
size is based on the number of containers available for examination.   
 
See AIM Inspection Series Sampling and Certification Manuals for further 
information on restricted sampling and related certification procedures. 


 
F. Classifying and Recording Defects 


 
Each sample container shall be examined carefully under adequate lighting to 
insure that all defects are noted.  The inspector may refuse inspection for 
condition of containers until such lighting is provided.  To assist in the proper 
classification of the defects, refer to the visual aid appropriate for the particular 
kind of containers.  Be careful to distinguish between “related” and “unrelated” 
defects - only the more serious “related” defect is recorded.   
 
Defects may be present that are not categorized within the Standards; or purchase 
specifications may require that containers be examined for defects not classified 
in the Standards.  If present, these defects shall be classified according to their 
severity, and the results incorporated into the acceptance and rejection criteria.  
Such defects shall be specified on worksheets in the “other” or blank block. 


 
Each defect shown in Tables IV, V, VI, VII, VIII and IX in Sections 42.112 and 
42.113 of the Standards, 7 CFR 42 (which may be found at the following internet 
address:  
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http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR) is 
serially numbered according to the applicable defect category as follows:  Critical 
1, 2, 3, etc.; Major 101, 102, 103, etc.; and Minor 201, 202, 203, etc. 


 
Record the number and type of defects on the worksheet (Form AD-3061, 
AD-3062, AD-3063, AD-3064, AD-3065, AD-3066, or other forms as approved 
by the Administrator), using the appropriate columns to identify each category of 
defect; i.e., critical, major, or minor.  If a second sample must be examined to 
classify the lot, record each set of samples so they can be separately identified on 
the worksheet.  Total the number of defects in each of the above categories. 


 
G. Guidelines for Interior Defects 


 
The U.S. Standards for Condition of Food Containers and certain sections of the 
Standard specify that formal examinations for condition will be restricted to the 
exterior portion of containers. However, interior defects inside the containers seen 
during the inspection process cannot be disregarded, even though the lot may be 
acceptable based on external defects, as outlined in the U.S. Standards. 


 
Section 42.114 contains procedures for evaluating interior container defects.  
Interior defects are described in Table XII and Table XIII indicates the 
appropriate Acceptance (Ac) and Rejection (Re) numbers for interior defects 
found in quality samples.  Inspectors need to completely remove the lids of 
containers in the samples to examine their interior.  Containers should be rinsed 
with hot water and let air dry completely prior to making a final judgment on 
scorable defects. 


 
Although acceptable by U.S. Standards for Condition of Food Containers 
(Exterior), Deliveries to Federal or State agencies will be failed if interior defects 
equal or exceed the rejection (Re) numbers in Table XIII. 


 
At the request of the applicant, the lot may be re-inspected using the applicable 
sampling plan in the U.S. Standards for Food Containers, and all the sample units 
opened for interior examination.  


 
Commercial lots for which a formal condition of container examination is 
performed and found acceptable by the U.S. Standards for Condition of Food 
Containers will not subsequently fail these U.S. Standards if the interiors of the 
quality sample units show defects.  Interior defects will be reported separately in 
the "Remarks" section of the certificate.  See the AIM Inspection Series, 
Certification Manual for additional instructions. 


 
H. In-Plant Inspection 


 
The procedure for condition of container inspections is the same under in-plant 
inspection as under lot inspections, so is the policy regarding its applicability and 
certification procedures. 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR
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Unofficial or informal examinations should be made daily based on in-line 
samples according to criteria in these U.S. Standards and AMS Instructions.  
Adverse conditions in packing, packaging and storage, and evidence of defects on 
in-line samples should be reported to the management and noted on DIR's.  It is 
particularly important that packers be advised of apparently failing lots prior to 
offering these lots for delivery to Federal or State agencies so that the costs of 
reconditioning or segregation may be considered. 


 
I. Appeal Inspections 


 
The U.S. Standards for Condition of Food Containers do not permit reinspection 
of rejected lots prior to reconditioning or segregation of rejected portions.  AMS 
Instructions similarly prohibit such reinspections.  However, at the applicant's 
request, an appeal inspection may be made of the prior to segregation or 
reconditioning in accordance with Division policy.   


 
In addition to granting an appeal inspection, the officer-in-charge or supervisor 
may review samples with the inspector and applicant in order to verify the 
interpretation of defects.  If it is apparent that the inspector was unduly critical in 
classifying defects, the lot may be re-evaluated for acceptance. 


 
J. Reinspections 


  
Request for reinspections for condition of container are normally made by a 
receiving activity (USDA or DLA) for items at a destination location. 


 
The following procedures will apply: 


 
  1. Sampling will be in accordance with sample plans for normal condition of  
   container, Table I. 
  2. Type of plan - Single plans only. 


- 
3. Sample size - One size higher than the minimum required by the lot size 


being inspected. 
 


4. AQL - Use AQL's for "Other than Origin Inspection"  
(Critical 0.25; major 2.5; total 10.0). 


 
K. Lot Acceptance Criteria 
 


1. Stationary Lot 
 


The acceptability of stationary lots is determined by referring to the table 
of sampling plans used.  For a given sample size, acceptance and rejection 
numbers are provided for critical, major, and total defects.  Total defects 
include not only critical and major defects, but also any minor defects. 
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Unless otherwise specified, AQLs for origin inspection shall be 0.25, 1.5, 
and 6.5 for critical, major, and total defects, respectively. 


 
Refer to the appropriate acceptance (Ac) and rejection (Re) numbers for 
the first sample set. 


 
a. If the sum of the critical, major, or total defects does not exceed 


“Ac,” the lot is considered acceptable.  The acceptance number 
does not represent the number of defects that the sample should 
contain, but rather is the maximum number of defects permitted in 
a sample in order to consider a lot as meeting a specific 
requirement. 


 
b. If the sum of the critical, major, or total defects equals or exceeds 


“Re,” the lot fails. 
 


c. If the sum of the critical, major, or total defects exceeds “Ac,” but 
is less than “Re,” a second sample set is evaluated.  The sum of 
each class of defects in the combined sample is compared with the 
acceptance and rejection numbers in the table for each AQL, and a 
positive decision is made to either accept or fail the lot. 


 
2. On-line Lot  


 
In many instances, food containers are loaded directly into carriers 
immediately after final packaging.  This situation makes stationary lot 
sampling and inspection impractical.  For such circumstances, the optional 
procedure for on-line sampling and inspection using cumulative sum 
sampling plans is provided. 
 
For details on how to perform this type of inspection, see section 42.130 in 
the Standards, 7 CFR 42 (which may be found at the following internet 
address: 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=C
FR).  For any additional questions, contact your immediate supervisor.  


 
Applying Procedures – Stationary Lot 


 
Example: A lot contains 2,000 cases of 24 No. 2 pint jars, or 48,000 total containers.  


The lot is to be inspected under normal inspection procedures.  The lot is 
over 36,000 containers, so sampling plan code CD in Table I-A of the 
Standards is applicable.  The first sample set is 228 containers as indicated 
under “Sample Size” opposite code CD.   
 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR

http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR
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All 228 containers are examined and found to contain 15 minor, 4 major, 
and no critical defects, for a total of 19 defects.  The lot can neither be 
accepted nor rejected on this sample for major or total defects because: 


 
• 4 defects fall between Ac = 3 and Re = 9 for major defects 


(AQL =1.5) 
 


• 19 defects fall between Ac = 15 and Re = 24 for total defects 
(AQL = 6.5)   


 
Therefore, a second sample set (288 containers) is examined, and the 
additional critical, major, and minor defects found are added to those 
found in the first sample.  The defects found in the 516 containers total 33 
minor, 9 major, and 1 critical, for a total of 43 defects.   
 
The 1 critical, 9 major, and 43 total defects are all equal to or less than the 
acceptance (Ac) numbers of 3, 12, and 43 respectively; therefore the lot is 
accepted.   
 
Had the number of defects for any of the classes exceeded the applicable 
acceptance number however (for example, had the defects totaled 44 or 
more), the lot would FAIL condition of container requirements. 


 
See the next page for this example recorded on the Container Examination 
Worksheet. 
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U.S. DEPARTMENT OF AGRICULTURE 
 


CONTAINER EXAMINATION WORKSHEET 
 


TABLE VI – GLASS CONTAINERS (Bottles, Jars) 


PRODUCT 
Canned Green Beans 


TYPE AND SIZE OF CONTAINER 
24/No. pint  jars 


LOT NO. 
                 3 


LOT SIZE* 
     48,000 jars 


CONTRACT NO. 
   123456789 


Name and Address of Applicant 


Heartland Packers, Inc. 
Heartland, WI  


INSPECTION STATUS OF LOT* 
 ORIGINAL       RESUBMITTED 


INSPECTION POINT 


Plover, WI 


CODES AND APPROXIMATE NO. OF CONTAINERS PER CODE* 
See attached Certificate of Sampling. 
 
*As stated by applicant. 


SAMPLING PLAN USED 


No. of  
Sample  


Units 


CRITICAL MAJOR TOTAL  
(Minor, Critical, and Major Defects) 


  Normal   
  


  Tightened 
 


  Reduced 


 


CODE__CD__ 
 


AQL: 0.25 
If other specify_____________ 


AQL: 1.5 
If other specify_____________ 


AQL: 6.5 
If other specify_____________ 


Ac Re Ac Re Ac Re 


First Sample 
 


228 0 3 3 9 15 24 
Second Sample 288       
Total Sample 516 3 4 12 13 43 44 


Defect 
No. Type of Defect 1st Sample 2nd Sample Defect  


No. Type of Defect 1st Sample 2nd Sample 


 
Type or size of container or component parts not 
as specified NONE PERMITTED 2 Bird swing (glass appendage inside container) 


CRITICAL  


1 Closure not sealed, crimped, or fitted properly 
(a)  Heat processed 


CRITICAL  
3 Broken or leaking container 


CRITICAL  


101 (b)  Non-heat processed MAJOR  207 Cap (non-heat processed): 
(a)  Cross-threaded 


Minor  


201 Dirty, stained, or smeared container Minor  208 (b)  Loose but not leaking Minor  


202 Chip in glass Minor  106 (c)  Pitted rust MAJOR  


203 Stone (unmelted material) in glass Minor  4 Cap (heat processed); 
Cross-threaded or loose 


CRITICAL  


204 Pits in surface of glass Minor  107 (b)  Pitted rust MAJOR  


205 Sagging surface 
Minor  


209 Sealing tape or cell band (when required): 
(a)  Improperly placed 


Minor  


206 Bead (bubble within glass): 
(a)  1/8 inch to 1/16 inch in diameter 


Minor  108 (b)  Not covering juncture of cap and glass MAJOR  


102 (b)  Exceeding 1/8 inch in diameter MAJOR  109 (c)  Ends overlap by less than 1/2 inch MAJOR  
103 Checked MAJOR  110 (d)  Loose or deteriorating MAJOR  
104 Thin spot in glass MAJOR  111 Missing or torn outer safety seal MAJOR  
105 Blister (structural defect) MAJOR  112 Inner safety seal - missing , torn, poor seal MAJOR  


TABLE XI – LABEL, MARKING, OR CODE 


101 Not specified method MAJOR  202 Torn or mutilated Minor  


102 Missing (when required) MAJOR  203 Text illegible or incomplete Minor  


103 Torn or scratched, obliterating any marking on 
the label 


MAJOR  204 In wrong location Minor  


104 Incorrect MAJOR  OTHER (Specify)   


201 Loose or improperly applied Minor   


 Minor Major Critical Total ACTION TAKEN BASED ON FIRST SAMPLE 
 


  LOT ACCEPTED        LOT REJECTED        SECOND SAMPLE First sample 15 4 0 19 


Second sample 18 5 1 24 ACTION TAKEN ON SECOND SAMPLE (If required) 
 


  LOT ACCEPTED        LOT REJECTED Grand total 33 9 1 43 
DATE INSPECTED 


January 29, 2013 


SIGNATURE OF INSPECTOR (Print and Sign Name) 


Jared King       Jared King 


EXAMPLE (passing lot) 
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OTHER THAN ORIGIN INSPECTION AQL’S 
 
Other Than Origin Inspection AQL’s are applicable when performing a re-inspection of a 
reconditioned lot, or when specifically requested by a financially-interested party.   
 
When the inspector performs a re-inspection, the procedure for applying Other Than Origin 
Inspection AQL’s is as follows. 
 
The defective portion of the lot should be segregated before the remaining portion of the lot is 
offered for re-inspection.  The defective portion may be reconditioned or reworked, and offered 
as a “new” lot for inspection.  Whenever the inspector is requested to perform a re-inspection, 
the applicable sampling plan for tightened inspection is to be used. 
 
Unless otherwise specified by the purchaser, the AQL’s used for respective classes of defects 
shall be those contained in Lot Acceptance Criteria, 7 CFR 42.107(b), which are 0.25 for critical, 
2.5 for major, and 10.0 for total.   
 
CONDITION OF GLASS CONTAINERS - GUIDELINE FOR SCORING LOOSE CAPS 
 
Table VI - Glass Containers, of the U.S. Standards for Condition of Food Containers lists "Loose 
but not leaking" caps as a minor defect, number 208.   
 
If a cap or lid is obviously loose it shall be scored as a defect.  Unless otherwise specified in a 
contract, purchase announcement, or specification, the following guideline may be used to 
determine tightness of closure on questionable containers: 
 
Bring the container to between 65 - 75 degrees F.  Place the container upright on top of a stable, 
level surface.  Grasp the sides of the cap firmly with fingertips and turn cap gently-clockwise 
with a minimum of downward pressure for complete revolution.  If cap turns and the container 
remains stationary, a defect shall be scored.  This is only a guideline, if a cap or lid is obviously 
loose it shall be scored as a defect. 
 
CLARIFICATION REGARDING PRIMARY AND SECONDARY CONTAINER 
DESIGNATION IN THE U.S. STANDARDS FOR CONDITION OF FOOD 
CONTAINERS 
 
Primary containers are inspected visually for all recordable defects.  The primary container is 
defined in the U.S. Standards for Condition of Food Containers as “The immediate container in 
which the product is packaged and which serves to protect, preserve, and maintain the condition 
of the product.  The primary container may be metal, glass, fiber, textile, plastic, paper, or any 
other suitable type of material, and may be supplemented by liners, overwraps, or other 
protective material.”  Usually the primary container is in direct contact with the product.  An 
exception to this would be a fiberboard case or metal drum which contains a poly liner.  The 
liner is in contact with the product, but the case or drum is considered the primary container.   
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Examples of primary containers: 
 


1. A plastic 2.5 lb. bag of frozen green beans; 
 


2. A plastic vacuum sealed 30 lb. bag of frozen apricots; 
 


3. A metal beaded bodied #10 can of pineapple; 
 


4. A new 30 lb. plastic pail filled with frozen 5+1 red tart pitted cherries; 
 


5. A 20 lb. fiber board case with poly liner of frozen lima beans; and 
 


6. A poly lined 55 gallon drum of concentrated apple juice. 
 
The secondary container is defined in the U.S. Standards for Condition of Food Containers as 
“The container in which one or more primary containers are packaged.  For example, a shipping 
case containing canned product.”  The secondary container is not in direct contact with the 
product, but rather is used to protect, preserve, and maintain the condition of the product or 
primary containers of the product during transit or storage.  An example would be a shipping 
case (secondary container) containing canned peas (primary container). 
 
When performing condition of container examinations, examine both the primary and secondary 
containers (as applicable) using the U.S. Standards for Condition of Food Containers and 
applicable visual inspection aids. 
 
RECORDING INFORMATION AND RESULTS ON CONTAINER EXAMINATION 
WORKSHEETS 
 
In the box titled Type and Size of Container describe the type and size of the actual primary 
containers or in the case of secondary container inspection the secondary containers examined. 
  
PRODUCT 
 


TYPE AND SIZE OF CONTAINER 
6- # 10 cans 


LOT NO. LOT SIZE* CONTRACT NO. 
 


 
In the box titled Codes and Approximate No. of Containers per Code list the primary container 
codes and approximate number of containers or specify the number of secondary containers.  If 
there are multiple codes contained in the lot it is acceptable to reference an attached document 
for a complete list of codes.  See the example shown on page 14 of this manual. 
 
INSPECTION STATUS OF LOT * 
 
           ORIGINAL                     RESUBMITTED 


INSPECTION POINT 


CODES AND APPROXIMATE NO. OF CONTAINERS PER CODE 
 


M2431 (1008 cases) and M2441 (1008cases). 
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In the box titled Sampling Plan Used mark the inspection status used – Normal, Tightened or 
Reduced and record the sampling plan and its code as it appears in the Standards. 
 
SAMPLING PLAN USED No. of  


Sample  
Units   Normal   


  
  Tightened 


 
  Reduced 


 
CODE   CC 
 First Sample 
 


168 


Second Sample 180 


Total Sample 348 


 


If other than origin AQL’s are used, they must be specified. 
 


CRITICAL MAJOR TOTAL  
(Minor, Critical, and Major Defects) 


AQL: 0.25 
If other specify_____________ 


AQL: 1.5 
If other specify 2.5 


AQL: 6.5 
If other specify 10.0 


 
Results are recorded on condition of container worksheets. When the condition of container 
examination for a lot is accepted or rejected based on the first sample, the instructions state “List 
the number of defects found in all samples.  If only the first sample is used, do not fill in the 
grand total.”  It is Division policy to draw a line through any tally box not filled in during the 
inspection process.  Draw lines through the empty tally rows entitled “Second Sample” and 
“Grand Total” at the bottom of the condition of container worksheet - see example below.  This 
will maintain the integrity of the inspection, and reduce the potential for future alterations to the 
worksheet.   
 
Example: 
 
             MINOR   MAJOR            CRITICAL  TOTAL 


First  sample  7  2  0  9 
Second sample                                                                                                                                                             


Grand total                                                                                                                                                            


DATE INSPECTED     5/19/10 
 
If a second sample is needed, total all defects from the 1st and 2nd samples in the “Grand total” 
row. 
 
An example of a lot FAILING Condition of Container examination is shown on the next page. 
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U.S. DEPARTMENT OF AGRICULTURE 
 


CONTAINER EXAMINATION WORKSHEET 
 


TABLE VI – GLASS CONTAINERS (Bottles, Jars) 


PRODUCT 
Canned Green Beans 


TYPE AND SIZE OF CONTAINER 
24/No. pint  jars 


LOT NO. 
                 3 


LOT SIZE* 
     48,000 jars 


CONTRACT NO. 
   123456789 


Name and Address of Applicant 


Heartland Packers, Inc. 
Heartland, WI  


INSPECTION STATUS OF LOT* 
 ORIGINAL       RESUBMITTED 


INSPECTION POINT 


Plover, WI 


CODES AND APPROXIMATE NO. OF CONTAINERS PER CODE* 
See attached Certificate of Sampling. 
 
*As stated by applicant. 


SAMPLING PLAN USED 


No. of  
Sample  


Units 


CRITICAL MAJOR TOTAL  
(Minor, Critical, and Major Defects) 


  Normal   
  


  Tightened 
 


  Reduced 


 


CODE__CD__ 
 


AQL: 0.25 
If other specify_____________ 


AQL: 1.5 
If other specify_____________ 


AQL: 6.5 
If other specify_____________ 


Ac Re Ac Re Ac Re 


First Sample 
 


228 0 3 3 9 15 24 
Second Sample 288       
Total Sample 516 3 4 12 13 43 44 


Defect 
No. Type of Defect 1st Sample 2nd Sample Defect  


No. Type of Defect 1st Sample 2nd Sample 


 
Type or size of container or component parts not 
as specified NONE PERMITTED 2 Bird swing (glass appendage inside container) 


CRITICAL  


1 Closure not sealed, crimped, or fitted properly 
(a)  Heat processed 


CRITICAL  
3 Broken or leaking container 


CRITICAL  


101 (b)  Non-heat processed MAJOR  207 Cap (non-heat processed): 
(a)  Cross-threaded 


Minor  


201 Dirty, stained, or smeared container Minor  208 (b)  Loose but not leaking Minor  


202 Chip in glass Minor  106 (c)  Pitted rust MAJOR  


203 Stone (unmelted material) in glass Minor  4 Cap (heat processed); 
Cross-threaded or loose 


CRITICAL  


204 Pits in surface of glass Minor  107 (b)  Pitted rust MAJOR  


205 Sagging surface 
Minor  


209 Sealing tape or cell band (when required): 
(a)  Improperly placed 


Minor  


206 Bead (bubble within glass): 
(a)  1/8 inch to 1/16 inch in diameter 


Minor  108 (b)  Not covering juncture of cap and glass MAJOR  


102 (b)  Exceeding 1/8 inch in diameter MAJOR  109 (c)  Ends overlap by less than 1/2 inch MAJOR  
103 Checked MAJOR  110 (d)  Loose or deteriorating MAJOR  
104 Thin spot in glass MAJOR  111 Missing or torn outer safety seal MAJOR  
105 Blister (structural defect) MAJOR  112 Inner safety seal - missing , torn, poor seal MAJOR  


TABLE XI – LABEL, MARKING, OR CODE 


101 Not specified method MAJOR  202 Torn or mutilated Minor  


102 Missing (when required) MAJOR  203 Text illegible or incomplete Minor  


103 Torn or scratched, obliterating any marking on 
the label 


MAJOR  204 In wrong location Minor  


104 Incorrect MAJOR  OTHER (Specify)   


201 Loose or improperly applied Minor   


 Minor Major Critical Total ACTION TAKEN BASED ON FIRST SAMPLE 
 


  LOT ACCEPTED        LOT REJECTED        SECOND SAMPLE First sample 16 4 0 20 


Second sample 20 5 1 24 ACTION TAKEN ON SECOND SAMPLE (If required) 
 


  LOT ACCEPTED        LOT REJECTED Grand total 36 9 1 46 
DATE INSPECTED 


January 29, 2013 


SIGNATURE OF INSPECTOR (Print and Sign Name) 


Jared King       Jared King 


EXAMPLE (failing lot)
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Attachments        Version Date 
         (Printed for distribution) 


 
 
7 CFR 42:           __________  
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR. 
 
Visual aids for use in determining the condition of metal food containers: __________ 
http://www.ams.usda.gov/AMSv1.0/processedinspection.       
 
Visual aids for use in determining the condition of glass food containers: __________ 
http://www.ams.usda.gov/AMSv1.0/processedinspection. 
 
Visual aids for use in determining the condition of flexible food containers: __________ 
http://www.ams.usda.gov/AMSv1.0/processedinspection. 
 
Visual aids for use in determining the condition of rigid and semi rigid food containers: 
http://www.ams.usda.gov/AMSv1.0/processedinspection.    __________ 
 
 
Checked Materials have been printed from the links in this Manual and included for 
reference. 
 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR

http://www.ams.usda.gov/AMSv1.0/processedinspection

http://www.ams.usda.gov/AMSv1.0/processedinspection

http://www.ams.usda.gov/AMSv1.0/processedinspection

http://www.ams.usda.gov/AMSv1.0/processedinspection
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INTRODUCTION 
 
This document is designed to give guidance to Specialty Crops Inspection (SCI) Division 
personnel of the United States Department of Agriculture (USDA) and to establish the Domestic 
Origin Verification requirements for applicants who wish to participate in the Domestic Origin 
Verification (DOV) Audit Program.  It provides policies and procedures and establishes the DOV 
Specific Requirements.   
 
The information has been compiled or developed from sources available to the public as well as 
from technical knowledge of personnel in the USDA. 
 
Compliance with the Agricultural Marketing Service (AMS) guidelines does not excuse failure 
to comply with the Food, Drug, and Cosmetic Act or any other applicable Federal or State laws 
or regulations.  If needed, contact your immediate supervisor for any situation not addressed in 
this manual. 
 
This manual contains links to various internal and external sources of information.  For 
inspection personnel without internet or intranet access, please contact your immediate 
supervisor to obtain hard copies of documents as needed. 
 
GUIDE FOR ELECTRONIC USAGE 
 
The Administrative, Inspection, and Management (AIM) System of instructional manuals is 
available electronically in Adobe Acrobat Portable Document Format (PDF) at the following 
intranet address:  http://agnis/sites/FV/PPB/AIM/default.aspx.   
 
When accessed electronically, AIM materials have hyperlinks and hypertext (visible as 
underlined blue text) available to the PDF user.  Clicking on a hyperlink takes the reader to a 
web site with information relating to the subject. Hypertext will link the reader to a different 
page within the current manual - or even a different manual - with information relating to the 
subject.  For example, the hypertext in the Table of Contents allows a reader to go directly to the 
section of interest in the manual by clicking on the section title within the Table of Contents.   
 
PDF offers a variety of tools depending on the Adobe version the reader has.  The newer the 
version, the more tools available.  To learn about the variety of PDF search options available:  
 


• Click on the “Help” tab on the top of this page,  
• Then click on the “Adobe Acrobat Help” bar,   
• Type the word “Search” in the “Search” box, and click on the “Search” button,   
• A series of options will become available,   
• Click on the “Access Search Features” link and follow the instructions for the type of 


search you are interested in. 
 
This document format allows a PDF user to easily search for content within a document, or 
within multiple documents.  



http://agnis/sites/FV/PPB/AIM/default.aspx
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DOMESTIC ORIGIN VERIFICATION AUDIT PROGRAM 
 


GENERAL POLICIES AND PROCEDURES 
 
I. PURPOSE 
  


This document outlines the policies and procedures for the Domestic Origin Verification 
(DOV) Audit Program.  It establishes the DOV Specific Requirements and provides 
information and guidance to applicants for development of their DOV programs and 
processes.  It also establishes audit procedures. 
 
The DOV program is a means for an applicant to develop an auditable process to verify 
that commodities intended for delivery to the USDA purchase programs are of 100 
percent United States (U.S.) origin.  Fruit and Vegetable Program (FV) Commodity 
Procurement Division (CPD) vendors are required by contract to supply only 100 percent 
U.S. origin commodities to USDA under the commodity purchase program.  An applicant 
has the option to choose the DOV program, or to trace the product for every contract 
back to growers of U.S. origin. 
 
The DOV program is funded entirely through user fees.  Authority to charge fees for this 
service is provided for under the Agricultural Marketing Act of 1946, as amended, and 
the Code of Federal Regulations (CFR) 7 CFR 52.51, Regulations Governing Inspection 
and Certification of Processed Fruits and Vegetables and Related Products.  Fees are 
charged on an hourly basis for assessment of an applicant’s DOV written procedures, 
travel time, on-site auditing, and administrative activities associated with the audit.   


 
II. REFERENCES 
 
 SCI Division Audit Management Program Manual, AMP 1.0 (including Appendices) 


ISO 19011:2002 Guidelines for quality and/or environmental management systems 
auditing 


   







SCI Division Inspection Series      Domestic Origin Verification (DOV) Audit Program m 


Effective Date:  February 2013 Page 3 of 43 
 


 


III. OBTAINING INFORMATION AND REQUESTING AUDIT SERVICE  
 


A. Information Regarding the DOV program 
 


To obtain information, please contact: 
 
Jessica Brower 
DOV Program Manager 
USDA Agricultural Marketing Service 
Fruit and Vegetable Program 
Specialty Crops Inspection Division 
98 Third Street SW 
Winter Haven, Florida 33880 
Telephone: (863) 294-4415  
Alternate:   (863) 294-7416 
Fax: (863) 294-4219 
E-mail: Dovs.FV@ams.usda.gov 
 
The DOV Application for Service, DOV Specific Requirements, DOV General 
Policies and Procedures, DOV Audit Plan, DOV Audit Report, and DOV 
Corrective Action Request are available from the Fruit and Vegetable Program, 
Specialty Crops Inspection Division website at http://www.ams.usda.gov/DOV. 


 
B. Requesting Audit Service 
 
 To request DOV program participation and audit service, the applicant shall 


obtain the DOV Application for Service from the DOV Program Manager or from 
the DOV website noted above.  The completed DOV Application for Service, 
along with the applicant’s written procedures as described in the DOV Specific 
Requirements shall be submitted by mail or email to the DOV Program Manager.  
The DOV Quick Guide is available on the website noted above as a 
summarization of the DOV Specific Requirements.   


 
C. Applicant’s Responsibilities   
 


The applicant will: 
 


 1. Meet the applicable requirements, policies, and procedures outlined in this 
document.  Applicants are responsible for keeping up-to-date with DOV 
program changes by referencing the DOV program website at 
http://www.ams.usda.gov/DOV, where the DOV program regular updates 
and other related DOV information is available;  


 
 



mailto:dovs.fv@ams.usda.gov

http://www.ams.usda.gov/DOV

http://www.ams.usda.gov/DOV
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 2. Provide a company contact person; 
 
 3. Provide the location and access to all facilities/sites (i.e., receiving, 


production, distribution, etc.) to be audited; 
 


4. Provide the scope of the audit, including the products that are to be 
covered; 


 
5. Make available to the auditor pertinent audit documents, records, and 


procedures that are responsive to the audit requirements; 
 
  6. Pay the applicable audit fee; 
 
  7. Comply with the provisions of this document and other relevant 


documents applicable to receiving audit services; 
 
  8. Limit claims regarding approval to those products within the scope for 


which approval has been granted; 
 
  9. Use DOV program approval in a reputable manner and only make 


statements regarding DOV program approval which are not considered 
misleading or unauthorized;  


 
  10. Discontinue use of all advertising material that contains any reference to 


the DOV program, and return any approval documents upon suspension or 
cancellation of approval; 


 
  11. Use DOV program approval only to indicate that the facility and the 


products produced under the DOV program are in conformance with the 
DOV requirements; 


 
  12. Ensure that no approval or report, including email, or any part thereof, is 


used in a misleading manner; and 
 
  13. Seek and obtain approval from SCI Division prior to referencing the 


facility’s DOV approval within communication media such as brochures 
and advertising. 
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D. DOV Program Manager’s Responsibilities 
 


The DOV Program Manager will: 
 
1. Review the completed DOV Application for Service prior to entering the 


information into Lotus Notes, to ensure that: 
 


a. The requirements for the audit services are clearly defined and 
understood; 


 
b. Any difference in understanding between SCI Division and the 


applicant is resolved; and 
 
c. SCI Division has the capability to perform audit services with 


respect to the scope of the approval sought, the location of an 
applicant’s operations, and any special requirements, such as 
language used by the applicant. 


  
Any issues or questions will be resolved with the applicant prior to 
providing service. 


  
IV. PRE-VALIDATION ASSESSMENT 
 
 A. Performing the Pre-Validation Assessment 
 


1. After the DOV Program Manager receives an applicant’s DOV 
Application for Service and related written procedures, the DOV Program 
Manager acknowledges receipt of the information, and a Pre-validation 
Assessment is performed either by the DOV Program Manager or an 
assigned DOV Specialist.  This assessment determines if the applicant’s 
written DOV program, including the procedures, fully addresses the DOV 
Specific Requirements.  The DOV Program Manager or DOV Specialist 
determines if the applicant’s written program is “Adequate,” “Requires 
Clarification,” or “Does Not Meet.”  This assessment evaluates an 
applicant’s written program against the DOV requirements covered by the 
scope defined in the DOV Application for Service. 
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a. Adequate  - If the DOV Program Manager or the assigned DOV 
Specialist determines that the applicant’s written DOV program 
fully addresses the DOV Specific Requirements, the written 
program is considered “Adequate.”  The DOV Program Manager 
will then determine the feasibility of the on-site Validation Audit 
and approve the applicant’s written DOV program for audit.  The 
DOV Program Manager defines the scope of the audit from the 
DOV Application for Service, assigns an audit tracking number, 
and assigns the Lead Auditor to conduct the audit.  


 
b. Requires Clarification - If the applicant’s written DOV program 


requires minor clarifications from the applicant, the written 
program “Requires Clarification.”  The DOV Program Manager or 
the assigned DOV Specialist then works with the applicant to get 
the necessary information.  If the appropriate information is 
provided, the DOV Program Manager releases the applicant’s 
program for audit. 


 
c. Does not meet the DOV Specific Requirements - If the 


applicant’s written DOV program does not address the DOV 
Specific Requirements or indicates that the applicant would need to 
make numerous corrective actions based on unclear procedures, it 
is classified as “Does Not Meet.”  In this case, the DOV Program 
Manager or assigned DOV Specialist prepares a DOV Audit Report 
for the Pre-validation Assessment indicating the major non-
conformances found.  This DOV Audit Report is sent to the 
applicant to inform the applicant of necessary adjustments that 
need to be made to the program prior to re-submittal. 


 
V. ON-SITE VALIDATION AUDIT 
 


To become an “Approved DOV Program Participant,” an On-site Validation Audit is 
required to verify the applicant’s conformance to the DOV Specific Requirements covered 
by the scope defined in the Application for Service. 


 
A. Applicant’s Responsibilities 
 


The applicant will: 
 
1. Make pertinent DOV information available by electronically submitting its 


DOV program and relevant documentation on the secure AMS SharePoint 
site:  (https://agnisx.ams.usda.gov).  Information, shall include, but is not 
limited to: 


 



https://agnisx.ams.usda.gov/
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a. Signed Application for Service; 
 
b. DOV Manual or Plan; and 
 
c. Attachments to DOV Manual or DOV Plan which should include, but are 


not limited to: 
 
 (1) Company organizational chart; 
 
 (2) Procedures and work instructions; 
 
 (3) Grower records; 
 
 (4) Supplier records and traceback documents, as applicable; 
 
 (5) Production records; 
 


(6) Traceback records and trace process flow charts or 
explanations; and 


 
 (7) Corrective action records. 


 
2. Ensure that the DOV program and procedures have been implemented 


prior to the on-site audit. 
 


3.  Make the following resources available during the audit: 
 


a. Interview time with key personnel; 
 
b. Escort for facility tour; 
 
c. Working space for the DOV auditor(s); and 
 
d. Appropriate management personnel for the audit and the closing 


meeting. 
   


4. Submit written responses to the DOV Corrective Action Request(s) (CAR) 
within the agreed-to time.  


 
5. Keep its DOV program and attachments up to date on the AMS 


SharePoint site. 
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B. DOV Auditor’s Responsibilities 
 
DOV Auditors shall conduct audit activities in accordance with ISO 19011:2002, 
Section 4 and Section 6.  If only one auditor is assigned, that auditor is the Lead 
Auditor.  The Lead Auditor may assign the Lead Auditor Responsibilities to an 
audit team member, except as noted otherwise. 


 
 The Lead Auditor will: 
 


1. Prepare for the audit by: 
 


a. Scheduling an On-site Validation Audit and notifying the applicant 
of the following information: (1) a proposed audit date(s), (2) the 
projected cost of the audit, and (3) the name(s) of the auditor(s) 
scheduled to perform the audit. 


 
b. Reviewing the applicant’s DOV program posted on the AMS 


SharePoint site (https://agnisx.ams.usda.gov) where applicants are 
required to enter their DOV program and procedures.  If the 
auditor needs a document(s) to clarify a procedure prior to the 
audit, the auditor shall obtain it directly from the applicant.  
However, if a document is needed to meet a DOV program 
requirement, the auditor should notify the applicant and request 
that the applicant upload it into the AMS SharePoint site. 


 
c. Preparing the DOV Audit Plan electronically in Lotus Notes; 


reviewing past audits, written procedures, and supporting 
documentation; and notifying the DOV Program Manager or a 
designated DOV Specialist that the DOV Audit Plan is ready for 
approval. 


 
d. Providing the approved DOV Audit Plan to the applicant prior to 


the audit. 
 


e. Assigning work to the audit team, if more than one auditor is 
assigned to conduct the audit.  (The assigning of duties is a Lead 
Auditor responsibility.) 
 


f. Preparing documents for reference and for recording audit 
proceedings. 


 
 
 
 



https://agnisx.ams.usda.gov/
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2. Conduct the on-site audit by: 
 


a. Conducting the opening meeting. 
 


b. Communicating during the audit with facility representatives and 
members of the audit team to exchange information and assess the 
audit progress. 


 
c. Verifying the accuracy and relevancy of the applicant’s 


documentation, including the written procedures relevant to the 
audit. 


 
d. Interviewing appropriate employees to verify their knowledge of 


the applicant’s DOV process and their role in the process. 
 


e. Conferring with the audit team members prior to the closing 
meeting to review the audit findings, if an audit team is assigned. 
 


f. Generating audit findings including the identified major and minor 
non-conformance(s) and opportunities for improvement (OI).  
Audit findings are identified as non-conformances or OI.  All non-
conformances are reported.  An OI is not required to be reported 
on the DOV Audit Report but may be reported to assist an applicant 
in improving its program.  The following are the working 
definitions of these forms: 


 
Major non-conformance (MNC):  compromises the integrity of 
the program or product to the extent that program approval should 
be denied, revoked, or delayed until effective corrective action can 
be completed.  Any absence or complete breakdown of a program 
requirement is considered a major non-conformance. 


 
Minor non-conformance (NC):  does not compromise the 
integrity of the program or product.  Minor non-conformance(s) 
not corrected or addressed in a timely manner may be upgraded to 
a major non-conformance.  
 
Opportunity for Improvement (OI):  area identified with 
potential for strengthening the process or procedure.  Although not 
identified as a non-conformance, an OI has the potential to become 
a non-conformance if not improved or addressed.  
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g. Conducting the exit meeting with the applicant to discuss the audit 
results and findings.  The auditor shall not give final disposition 
(approval or denial of program participation) of the audit 
when discussing the findings.  The auditor discusses a mutually 
acceptable due date with the applicant for the applicant’s response 
to each CAR. 


 
h. Recording names of meeting attendees. 


 
3. Prepare the audit report documents by: 


 
 a. Entering the information gathered during the audit into the 


appropriate Lotus Notes templates for the DOV Audit Report, DOV 
Audit Report Details, and applicable CAR(s);  


 
 b. Notifying the DOV Program Manager or designated DOV 


Specialist that the audit report documents are ready for approval.  
The DOV Program Manager or the designated DOV Specialist will 
make the final determination regarding inclusion of audit non-
conformances in the audit report. 


 
 c. Signing and dating the DOV Audit Report once it is approved by 


the DOV Program Manager or designated DOV Specialist. 
 
d. Sending the original signed copy of the DOV Audit Report and 


DOV Audit Report Details to the applicant along with the 
request(s) for corrective action (CAR).  This should be sent within 
10 days of the audit.  At the request of the applicant, an alternative 
to mailing is sending it electronically, but this requires conversion 
of the report and report details to Adobe “pdf” format prior to 
sending.  The CAR(s) must be sent to the applicant in Microsoft 
Word format so the applicant can complete their responses 
electronically. 


 
4. Conduct audit follow-up by: 


 
a. Following up on the applicant's response(s) to the CAR(s) to 


ensure the applicant meets the requested due date(s).  On a case-
by-case basis, the DOV Program Manager may grant an extension 
of the due date based on recommendations by the auditor.  
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b. Completing the Auditor’s Recommendation Section of the CAR. 
 


(1) Once an applicant’s response to a CAR is determined 
acceptable by the auditor and is reviewed and accepted by 
the DOV Program Manager, the auditor completes the 
"Auditor's Recommendation" section at the bottom of the 
Corrective Action Request noting the response is 
acceptable, and sends a signed copy of the completed CAR 
to the applicant. 


 
(2) If an applicant’s response to a CAR is not acceptable after 


review and consideration and possible extensions given by 
the DOV Program Manager, the auditor will not accept the 
CAR and, in the “Auditor’s Recommendation” at the 
bottom of the CAR, the auditor will enter “Not 
recommended for approval because…(please state the 
reason why).”  The auditor will send a signed copy of the 
completed CAR to the applicant, either by mail or by 
converting it to Adobe “pdf” and sending it electronically.   


 
c. Conducting the Follow-up Audit as assigned by the DOV Program 


Manager, when appropriate, to verify execution and effectiveness 
of corrective actions.    


 
d. Reviewing the documents posted by the applicant on the AMS 


SharePoint site:  (https://agnisx.ams.usda.gov), archiving outdated 
documents, and approving documents based on the outcome of the 
audit.  The “Current View” is required to show the applicant’s 
approved program. 


 
  5. Complete the audit by: 


 
 


a. Electronically posting the completed Audit Records in Lotus Notes 
as follows: 


 
(1) DOV Audit Report (signed copy scanned into Adobe “pdf” 


format);  
 
(2) DOV Corrective Action Request(s) which includes the 


applicant’s response(s); and  
 
(3) Billing document. 
 



https://agnisx.ams.usda.gov/
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b. Distributing the official DOV audit records to the Area office 


where the applicant is located for filing in the applicant’s file.  The 
following official DOV audit records are required to be provided to 
the Area office: 


 
(1) The Audit Plan; 
 
(2) Signed copies of the DOV Audit Report and DOV Audit 


Report Details;   
 
(3) Signed Corrective Action Requests along with the applicant 


responses;  
 
(4) Any pertinent work papers, as applicable.  The DOV Audit 


Report Details document is the only work paper required to 
be filed; and 


 
(5) Signed Application for Service. 
 


c. Providing the billing information to the Area office where the 
applicant is located. 


 
d. If applicable, the auditor’s Time and Attendance record and the 


Travel Voucher corresponding to the audit service should be sent 
to the Area office where the applicant is located, if and when that 
office’s sub-center number was used. 
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C. Area Office’s Responsibilities 
 
 The Officer-in-Charge of the area where the applicant is located will: 


 
  1. Coordinate with the DOV Program Manager to determine an auditor 


qualified to perform DOV audits. 
 
2. File the official DOV audit records in a file folder labeled with, at a 


minimum, the audit program name and audit identifier.  For example: 
DOV Audit, 09SEN1000.  The file shall contain the following: 
 
a. The Audit Plan; 
 
b. Signed copy of the DOV Audit Report and DOV Audit Report 


Details that was sent to the applicant.  The applicant is mailed the 
original signed document, or a signed electronic copy in Adobe 
“pdf” format, whichever is preferred by the applicant; 


 
c. Signed Corrective Action Requests along with the applicant 


responses;  
 
d. Any pertinent work papers, as applicable.  The DOV Audit Report 


Details are required to be filed; and 
 
e. The Application for Service. 


 
3. Ensure that the applicant (Auditee) is billed based on the information 


provided by the auditor.  
 
VI. APPROVAL STATUS 
 


A. Notification of Approval or Denial into the DOV Program 
 


1. The DOV Program Manager will notify an applicant of approval or denial 
of the applicant into the DOV program based on the results of an On-site 
Validation Audit, Verification Audit, or Follow-up Audit after final 
acceptance of the audit report.  The DOV Program Manager will notify the 
applicant by letter of their approval or denial into the DOV program.  To 
safeguard impartiality, the DOV Program Manager will not have 
participated in an audit that he/she is responsible for approving.  If the 
DOV Program Manager performs an audit, the report is approved by a 
DOV Specialist. 
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2. An applicant approved for participation in the program will receive 
notification and a certificate indicating the applicant’s facility is an 
“Approved DOV Program Participant.” 


 
B Posting Approval Status on USDA Website 
 


1. The applicant may agree to have the facility’s name, address, and products 
covered under the DOV program posted on the USDA Website identifying 
it as an “Approved DOV Program Participant” at 
http://www.ams.usda.gov/DOV. 


 
2. The signed DOV Application for Service provides authorization to post the 


applicant’s information on the CPD and SCI Division websites. 
 
VII. MAINTAINING APPROVED PROGRAMS 
 


A. Applicant’s Responsibilities 
 


The applicant will: 
 


  1. Keep its DOV procedures updated.  
 
 2. Meet the applicable requirements, policies, and procedures outlined in this 


document.  Applicants are responsible for keeping up-to-date with DOV 
program changes by referencing the DOV program website at 
http://www.ams.usda.gov/DOV, where DOV program regular updates and 
other related DOV information is available.  


 
3. Immediately notify the DOV Program Manager to amend the scope of the 


facility’s DOV program approval, if the facility plans to: 
 


a. Implement or change a written procedure that controls components 
or products that are received or purchased, or segregates domestic 
from non-domestic products including those “not established” as 
domestic;  


 
b. Change the domestic origin status as stated on the Application for 


Service; or  
 
c. Change the components or products noted in the Application for 


Service. 
  



http://www.ams.usda.gov/DOV

http://www.ams.usda.gov/DOV
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B. DOV Program Manager’s Responsibilities 
 


Depending on the nature, and extent of the changes, the DOV Program Manager 
may require a Verification Audit at the applicant’s facility. 


 
VIII. VERIFICATION AUDITS FOR CONTINUED PARTICIPATION 
 


A. Frequency of Verification Audits 
 


1. Verification audits of “Approved DOV Program Participants” will be 
performed at least once a year to verify the applicant's continued 
adherence to its domestic origin verification program as identified in its 
procedures.   


 
2. Verification audits will follow procedures outlined in Section VI.  The 


desk audits shall follow the same procedures outlined in that section, 
except the audit will not be on-site. 
 


3. AMS reserves the right to audit more frequently.   
 


4. Factors that MAY increase audit frequencies include, but are not limited 
to, the following: 


 
a. Handling non-domestic components or products; 
 
b. Geographic location of the processing facility or where the crops 


are grown; 
 
   c. Distressed crops; 


 
d. Whistle-blower reports; 
 
e. Changes in the applicant’s management or key contact person; 
 
f. Numerous suppliers (not growers); 
 
g. History of non-conformance with domestic origin requirements; 


and/or 
 
h. Multiple components or products. 
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B. Surveillance Activities  
 
Surveillance activities may be appropriate under a number of circumstances; for 
example, after an applicant makes changes to its DOV program, a Verification 
Audit may not be required, and surveillance activities may be appropriate. 
 
1. Surveillance activities may be conducted on-site or as desk reviews 


depending on the nature of the participant’s program.  The DOV Program 
Manager will make this determination. 


 
2. Records of surveillance activities will be kept in the applicant’s DOV 


audit file. 
 
C. DOV Certificate Approval Period 


 
1. Validation Audits 


 
An applicant that has had an acceptable On-site Validation Audit will 
receive an approval valid for up to one year from the date of the audit, or 
receipt and resolution of its corresponding CAR(s), whichever is later.   


 
2. Verification Audits 


 
An applicant that has had an acceptable Verification Audit will receive an 
annual certificate only if it has been audited at least one time during the 12 
month period beginning on the approval date of its On-site Validation 
Audit, and continuing each year thereafter. 


 
IX. DENIAL OF DOV PROGRAM PARTICIPATION AND REINSTATEMENT 
 


A. Denial of DOV Program Approval 
 
 1. USDA, AMS may deny DOV program approval to an applicant for any of 


the following reasons: 
 


a. Failing to follow the DOV Specific Requirements including failure 
to immediately notify the DOV Program Manager when it (1) 
implements or changes a written procedure that controls 
components or products that are received or purchased, or 
implements or changes a procedure to segregate domestic from 
non-domestic products including those “not established” as 
domestic; (2) changes the domestic origin status as stated on the 
Application for Service; or (3) changes the components or products 
noted in the Application for Service. 
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 b. Presenting false or misleading information at any point, including 
in the submission of the DOV Application for Service, procedures, 
during an audit, or at any time during program participation. 


 
c. Denying USDA reasonable access to facilities and records within 


the scope of the DOV program. 
 


d. Failing to respond to the Corrective Action Requests in the agreed-
to time. 


 
e. Failing to pay USDA, AMS audit, grading, or other fees for 


service. 
 


2. Also, if deemed in the best interest of the USDA, AMS, an applicant’s 
DOV program approval may be denied or revoked.  Examples of reasons 
for such action include, but are not limited to, a request by CPD to 
suspend the applicant for inability to meet contract requirements, customer 
complaints, or the applicant’s inability to provide the required domestic 
origin documentation. 


 
B. Denial Notification 
 


Prior to denial, the DOV Program Manager shall notify the applicant in writing of 
the denial, the effective date, and details of actions required to regain approval 
status, as appropriate.   


 
C. Reinstatement 
 


Additional audits may be conducted at the applicant’s expense to become 
reinstated. 


 
X. CANCELLATION OF AUDITING SERVICE 
 
 The applicant may cancel service at any time by notifying the DOV Program Manager.  


Applicants that cancel service may reapply and be reassessed for DOV program 
participation.  Fees may be charged for services rendered. 


 
XI. FEE FOR SERVICES 
 


The cost of the Pre-validation Assessment, On-site Validation Audit, Verification Audits, 
and Follow-up Audits, including audit preparation and travel time, are the responsibility 
of the applicant. 


 
Fees charged for service are charged according to the established hourly rate for audits. 
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XII. DOCUMENT CONTROL 
 
A. Applicant’s DOV Program  


 
1. Only AMS authorized personnel may access the applicant’s DOV 


program. 
 
2. An applicant’s DOV program is the property of the applicant and SCI 


Division will treat it accordingly.  SCI Division does not retain applicants’ 
DOV programs on file other than the documents electronically maintained 
on the Share Point secure website. 


 
B. Audit Record Retention 
 


Audit records are retained by SCI Division for three years from the audit date.   
 


XIII. RECONSIDERATIONS AND APPEALS 
 
A. Request for Reconsideration 
 


An applicant has the right to request reconsideration of any adverse audit finding 
or decision issued regarding its participation in the DOV program.  
Reconsiderations shall be submitted in writing to the DOV Program Manager or 
the SCI Division Director (see the mailing address in Section VI. B.) within 30 
working days of the date of the official DOV audit report, and shall include the 
basis for the disagreement with the findings and the requested alternative decision 
or action. 
 
The DOV Program Manager shall review the request for consideration.  A written 
decision will be sent to the applicant within 30 working days from receipt of the 
request. 


 
B. Request for Appeal 
 


If the resulting decision by the DOV Program Manager concerning the request for 
reconsideration is not satisfactory to the applicant, the applicant has the 
opportunity to appeal the DOV Program Manager’s decision.  Appeals must be 
made within 30 working days of the date of the DOV Program Manager’s 
decision and shall include the basis for the appeal and the requested alternative 
decision or action.  Appeals shall be submitted in writing to the SCI Division 
Director.   
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The SCI Division Director will respond within 30 working days from the date of 
receipt of the appeal.  The applicant shall send the appeal to: 
 


Director, SCI Division 
  Fruit and Vegetable Programs, AMS 
  U.S. Department of Agriculture 
  1400 Independence Ave., SW, STOP 0240 
  Washington D.C.  20250-0247 
  Email:  Lorenzo.Tribbett@ams.usda.gov 
  Phone: (202) 720-5870 
  Fax: (202) 690-1527 


 
The result of the decision made by the Director of SCI Division is final. 
 
For additional information regarding reconsiderations and appeals refer to the SCI 
Division, Quality Management System Manual, Appendix B, QMS B6.0, 
Complaints, Disputes, and Appeals Procedure. 
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Domestic Origin Verification (DOV) 
SPECIFIC REQUIREMENTS 


Purpose 
 


This document provides the requirements of a Domestic Origin Verification (DOV) 
Audit Program.  The DOV program is an audit-based program to verify contractors', 
subcontractors', suppliers', or processors' procedures for ensuring that fruits, nuts, and 
vegetables sold to the U.S. Department of Agriculture (USDA), Agricultural Marketing 
Service (AMS) are of 100 percent U.S. origin.  The DOV program is a fee-for-service 
program open to all suppliers and their subcontractors.  Contractors may choose the DOV 
program in place of the document trace-back otherwise required for each contract to 
verify compliance with domestic origin requirements.  The USDA, AMS, Fruit and 
Vegetable Programs (FV), Commodity Procurement Division (CPD) announcements and 
invitations define the domestic origin requirements. 


 
Scope 
 
 DOV Specific Requirements apply to applicants who voluntarily request participation in 


the DOV program.  Applicants must meet all the applicable requirements outlined in this 
document to participate in the DOV program. 


 
Due to the nature of an applicant’s operation or its products, specific requirements may 
be considered for exclusion.  The applicant shall explain why specific requirements 
should be excluded with respect to their operation and DOV program.  Exclusions are 
limited to requirements in this document within Sections 3.2.a, 3.2.b, and 4.2.  Exclusions 
could also apply to either Sections 2.0.a or 2.0.b, not both.  Exclusions shall not affect the 
applicant’s ability to provide conforming components or products that meet the domestic 
origin requirements in the USDA, AMS, FV, CPD announcements and invitations. 


 
References 
 


USDA, AMS FV, CPD announcement and invitations 
DOV Program General Policies and Procedures  
DOV Quick Guide 


 
Definitions 
 
 See DOV Glossary of Terms 
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1.0 General Program Requirements 
 


Applicants shall submit a documented program that addresses the following DOV 
Specific Requirements: 
 


a. General Requirements - Establishing, documenting, implementing, and 
maintaining its DOV procedures and processes; 


 
b. Requirements for Receiving or Purchasing Components or Products - 


Selecting growers and suppliers based on their ability to provide 
components or products that are of domestic origin; 


 
c. Identification and Verification Method - Identifying each end item 


component or product and describing the method for documenting that it 
came from domestic growers; 


 
d. Monitoring the DOV Process - Verifying the method for (1) documenting 


that each end item component or product is of domestic origin, (2) 
preventing the use of components or products not intended for the DOV 
program, and (3) controlling non-conforming components or products; and 


 
e. Corrective Action - Taking corrective action to eliminate the cause of non-


conformances encountered. 
  


The domestic origin verification procedures shall be established, documented, 
implemented, and maintained to ensure that products delivered to the USDA conform to 
the USDA domestic origin requirements. 
 
These procedures and processes shall be organized in a manner that provides easy access 
for reference and auditing (i.e., a manual). 
 
Top management shall designate a management representative who, regardless of other 
responsibilities, shall have responsibility and authority that includes: 
 


a. Ensuring the DOV procedures needed for the applicant’s DOV process are 
established, implemented, and maintained, and 


 
b. Reporting to the applicant’s top management on performance of its DOV 


program and process. 
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2.0 Requirements for Receiving or Purchasing Components or Products   
 
The applicant shall have a verifiable written procedure addressing receiving or 
purchasing domestic origin components or products from growers and suppliers.  This 
relates to components and products that are similar to that delivered to the USDA. 
 


Note:  A grower is an individual or entity that develops a fruit, nut, or 
vegetable through a process of natural growth to maturity (e.g., plants, 
cultivates, grows, and harvests). 


 
Note:  A supplier is someone whose business is to supply a particular service or 


commodity including, but not limited to, raw materials, components, or 
finished products (i.e., individual, processor, subcontractor, broker, or 
contractor).  For the purposes of this document, “supplier” does not 
include growers. 


 
a. If components are received from growers, the written verifiable procedure 


shall: 
 


1. Describe the process used to (1) communicate the domestic origin 
requirement to growers, and (2) select growers based on their 
ability to provide components or products of domestic origin (e.g., 
making it a requirement of purchase, including in its contracts, 
field checks, etc.).   


 
2. Include a current list of growers, along with evidence that they are 


domestic growers (domestic addresses and/or field locations, etc.).  
If there are non-domestic growers, they must be identified as such 
and included in the procedure described in section 4.2. 
 


b. If components or products are received from suppliers, the written 
verifiable procedure shall: 


 
1. Describe the process used to (1) communicate the domestic origin 


requirement to suppliers, and (2) select suppliers based on their 
ability to provide components or products of domestic origin.   


 
2. Include a current list of all suppliers who supply components or 


products similar to those used in USDA contracts, regardless of 
whether or not the components or products are intended for use in 
USDA contracts.  The list of suppliers shall show the respective 
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components or products for each supplier.  If components or 
products from a supplier are used for domestic components in the 
applicant’s DOV process, the list shall include whether that 
supplier also handles non-domestic components or products. 


 
3.0 Identification and Verification Method 
 
3.1 Identification 
 


The applicant shall have a verifiable written procedure that uniquely identifies products 
(components or raw materials and/or finished products).  It must include a detailed 
example along with an explanation of the identification (e.g., code or positive lot 
identification) used to represent each component or product requested for approval into 
the DOV program.  If multiple components or products are requested for DOV program 
approval, an explanation of each end item code or positive lot identification is needed for 
each component or product. 
 
The method for identifying the components or products shall be such that the 
identification transfers through phases of product realization, from receipt through 
processing to delivery (including warehousing and storage), as applicable.   


 
The identification shall also transfer back to purchased components or products and their 
origin, as applicable. 


 
3.2 Verification Method 
 


The applicant shall have a verifiable written procedure for the method used for 
documenting that the end item component or product is of domestic origin.  The method 
shall provide records that are verifiable back to a domestic grower or list of domestic 
growers.  Through documentation, the applicant shall be able to provide the history, 
location, or activity (e.g., receiving, packing, processing, warehousing) of the component 
or product, as applicable, from the end item back to its domestic origin (growers).   
 


Note:   An acceptable method for documenting domestic origin is trace-back.  Methods of 
tracking or verifying domestic origin may vary depending on the facility.  It may or 
may not include working back through every step of receiving, packing, processing, 
and/or warehousing. 


 
a. If raw components are not directly received from growers, and have gone 


through an intermediary facility or stage of receipt but have not changed 
form (i.e., have not been processed), the applicant shall include in its 
verifiable written procedure how it ensures the components maintain their 
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domestic origin integrity through the intermediary facilities or stages of 
receipt.  These facilities or stages of receipt may include, but are not 
limited to, receiving stations, produce packing facilities, and/or 
warehouses, as applicable. 
 
If the component has changed form (i.e., has been processed), follow the 
requirements in (b).  


 
b. If processed components or products are received or purchased from a 


supplier(s), the applicant shall include in its verifiable written procedure 
how the supplier ensures that the components or products maintain 
domestic origin integrity prior to receipt by the applicant. 


 
Note: Current acceptable methods are:  (1) the supplier is an “Approved 


DOV Program Participant” or (2) the applicant requests a trace-back 
from each supplier where the supplier’s components or products are 
used in a USDA contract.  The applicant shall have a record of 
reviewing these trace-backs for adequacy.  The trace-backs shall be on 
file, or the supplier’s “Approved DOV Program Participant” certificate 
shall be on file. 


 
4.0 Monitoring the Domestic Origin Verification Process 
 
4.1 Verification Activity 
 


At least once a year, for each component or product in the DOV program, the applicant 
shall verify the method described in Section 3.2 and be able to show evidence of its 
verification activity through records.  If a non-conformance is found during the 
verification by the applicant, it shall be corrected.  Non-conformances and their 
corrective action shall be documented. 


 
4.2 Segregating (Preventing the Use of) Components or Products Not Intended for Customers 


Requiring Domestic Origin 
 
The applicant shall have a verifiable written segregation procedure addressing the process 
for segregating (preventing the use of) components or products that are non-domestic and 
those “not established” as domestic from those delivered to or destined for USDA, or 
destined for customers requiring only domestic origin products.  Components or products 
that are similar to those destined for USDA are also required to be segregated. 
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a. As applicable, the verifiable written procedure shall include the process 
for segregating non-domestic components or products from products 
delivered to or destined for USDA, or destined for customers requiring 
only domestic product.  The written procedure for known “non-domestic” 
components or products shall include: 


 
1. Positive identification - from receipt through processing, 


packaging, storage, and shipment - to show a clear distinction 
between the domestic components or products intended for USDA, 
and those non-domestic components or products that are not 
intended for USDA; 


 
2. Release authority; and  
 
3. Physical separation, as applicable. 
 


b. As applicable, the verifiable written procedure shall also include the 
process for segregating components or products that are “not established” 
as domestic from those delivered to or destined for USDA, or destined for 
customers requiring domestic origin product.  Components or products 
“not established” as domestic are those from suppliers who are either not 
“Approved DOV Program Participants,” or who do not provide trace-back 
on supplied components or products.  The applicant is required to keep the 
suppliers’ tracebacks on file.  The verifiable written procedure shall 
include: 
 
1. Positive identification - from receipt through processing, 


packaging, storage, and shipment - to show a clear distinction 
between the domestic components or products intended for USDA, 
and those “not established” as domestic; 


 
2. Release authority; and  
 
3. Physical separation, as applicable. 


 
4.3 Controlling Non-conforming Components or Products  
 


The applicant shall have a verifiable written procedure to control non-conforming 
components or products in its DOV process.  
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Non-conforming components or products are a quantity of product that is purchased, 
received, processed, packed or shipped that is not controlled and specifically covered by 
the applicant’s DOV procedures, and does not fulfill the specified domestic origin 
requirements.   


 
The procedure shall include the following elements, as applicable, based on the 
applicant’s operation: 


 
1. Identifying and segregating non-conforming components or products; 
 
2. Determining its disposition; 
 
3. Authorizing release, such as for a program other than the applicant’s DOV 


process; 
 
4. Maintaining records of all non-conforming components or products and 


any subsequent actions taken;  
 
5. Determining the cause of the non-conformance and taking action so that it 


does not occur again;  
 
6. Immediately reporting to the USDA, AMS, FV, Commodity Procurement 


Division if non-domestic product is shipped to the USDA.  A notification 
shall also be sent to the USDA, AMS, FV, Specialty Crops Inspection 
Division’s field office in the applicant’s area.  Field office locations may 
be found at www.ams.usda.gov/processedinspection; and 


 
7. Immediately notifying the DOV Program Manager when a non-


conformance is found and it results in a necessary change, either in the 
applicant’s DOV procedures, in the applicant’s domestic origin status, or 
in the components or products noted in the Application for Service. 


 
5.0 Corrective Action 
 


The applicant shall take action to eliminate the cause of non-conformances in order to 
prevent recurrence.  Corrective actions shall be appropriate to the operation and non-
conformances encountered. 


 
The applicant shall maintain records of corrective actions taken as a result of the review 
or audit process.  The applicant shall also maintain records of corrective action(s) taken 
as a result of AMS DOV audits.



http://www.ams.usda.gov/processedinspection
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Domestic Origin Verification (DOV) 
QUICK GUIDE 


 
• This guide is based on the DOV Specific Requirements.   
• The DOV procedures shall be organized in a method to provide easy access for your company’s reference and 


auditing, i.e., a manual. 
• All requirements shall be addressed.  Applicants shall explain why specific requirements should be excluded 


with respect to their operation and DOV program.  Exclusions are limited to requirements 3.2.a, 3.2.b, and 4.2.  
Exclusions could also apply to either Clause 2.0.a or 2.0.b, not both.   


 
Domestic Origin Verification Quick Guide 


1.0 General  
The applicant’s DOV manual shall include the name of the person who is responsible for 1) ensuring that the DOV procedures 
needed for the applicant’s DOV process are established, implemented, and maintained; and 2) reporting to top management on 
the applicant’s DOV program performance. 
2.0 Requirements for Receiving or Purchasing Components or Products   
The applicant shall have a verifiable written procedure addressing receiving or purchasing domestic origin components or 
products from growers and/or suppliers.    
Note:  A grower is an individual or entity that develops a fruit, nut or vegetable through a process of natural growth to maturity 


(e.g., plants, cultivates, grows, and harvests). 
 
Note:  A supplier is someone whose business is to supply a particular service or commodity including, but not limited to, raw 


materials, components, or finished products (i.e., individual, processor, subcontractor, broker, or contractor).  For the 
purposes of this document, the term supplier does not include growers. 


 
a.  If components are received from growers, the written verifiable procedure shall: 
     1.  Describe the process used to (1) communicate the domestic origin requirement, and (2) select growers based on their 


ability to provide components or products of domestic origin (e.g., makes it a requirement of purchase, includes in its 
contracts, field checks, etc.).   


     2.  Include a current list of growers along with evidence they are domestic growers (domestic addresses and/or field locations, 
etc.).  If there are non-domestic growers, they must be identified as such, and included in the procedure described in 
Section 4.2. 


 
b.  If components or products are received from suppliers, the written verifiable procedure shall: 
     1.  Describe the process used to (1) communicate the domestic origin requirement, and (2) select suppliers based on their 


ability to provide components or products of domestic origin (e.g., makes it a requirement of purchase, includes in its 
contracts, requires DOV participation, requires trace-backs for every USDA contract, etc.).   


  2.  Include a current list of all suppliers who provide components or products similar to those used in USDA contracts 
regardless of whether or not the components or products are intended for use in USDA contracts.  The list of suppliers 
shall show the respective components or products for each supplier.  If components or products from a supplier are used 
for domestic components in the applicant’s DOV process, the list shall include whether that supplier also handles non-
domestic components or products. 


3.0 Identification and Verification Method 
3.1 Identification 
The applicant shall describe how end items are identified.  The verifiable written procedure for identifying the end item (e.g., 
code or positive lot identification) shall be included giving a detailed example of that identification along with its explanation.  If 
multiple components or products are requested for DOV program approval, an explanation of each end item code or positive lot 
identification is needed for each component or product. 


 
  







DOV  
February 2013 
Attachment 2  
  


Page 28 of 43 


Domestic Origin Verification Quick Guide 
3.2 Verification Method   
The applicant shall have a method for tracking the end item component or product to show that it came from domestic growers.   
 
The company shall have a verifiable written procedure for the method used for documenting that the end item component or 
product is of domestic origin.  Through documentation, the company shall be able to provide the history, location, and activity 
(e.g., receiving, packing, processing, warehousing, etc.) of the component or product, as applicable, from the end item back to its 
domestic origin (growers). 
Note:  An acceptable method for documenting domestic origin is trace-back, a method beginning at the end of a process (code 


or positive lot identification) and working back through the process either to the beginning or to a designated point to 
verify that the end item came from growers of domestic origin.  Methods of tracking or verifying domestic origin may 
vary depending on the facility.  It may or may not include working back through every step of receiving, packing, 
processing, and/or warehousing. 


 
a.  If raw components are not received directly from growers and have gone through an intermediary facility or stage of receipt 


but have not changed form (i.e. have not been processed), the applicant shall include in its verifiable written procedure how it 
ensures the components or products maintain their domestic origin integrity through the intermediary facilities or stages of 
receipt.  These facilities or stages of receipt may include, but are not limited to receiving stations, produce packing facilities, 
and/or warehousing, as applicable.  If the component or product has changed form (i.e., has been processed), follow the 
requirements for (b) below. 


 
b.  If processed components or products are received from a supplier, the applicant shall include in its verifiable written 


procedure how the supplier ensures that the components or products maintain domestic origin integrity prior to receipt by the 
applicant.   
Note:   Current acceptable methods are:   


(1) the supplier is an “Approved DOV Program Participant” or  
(2) the applicant requests a trace-back from each supplier where the supplier’s components or products are used in a 
USDA contract.  The applicant shall have a record of reviewing these trace-backs for adequacy and the trace-backs 
shall be on file, or the supplier’s “Approved DOV Program Participant” certificate shall be on file. 


4.0 Monitoring the Domestic Origin Verification Process 
4.1 Verification Activity 
At least once a year, for each component or product in the DOV program, the applicant shall verify the method described in 
Section 3.2 and be able to show evidence of its verification through records.  If a non-conformance is found by the applicant 
during its verification process, corrective action shall be taken and documented.  The applicant’s annual verification activity 
records shall be on file for review by the DOV Auditor. 


4.2  Segregating ( Preventing the Use of) Components or Products Not Intended for Customers Requiring Domestic 
Origin 


The applicant shall have a verifiable written segregation procedure addressing the process for segregating components or 
products that are non-domestic or  those “not established” as domestic from those delivered to or destined for USDA, or destined 
for customers requiring only domestic origin product.  Segregation is also required for components or products that are similar to 
those delivered to the USDA. 
 
a.  As applicable, the verifiable written procedure shall include the process for segregating non-domestic components or products 


from those that are delivered to or destined for USDA, or destined for customers requiring only domestic origin product.  The 
written procedure shall include: 
1.  Positive identification from receipt, through processing, packaging, storage, and shipment to show a clear distinction 


between the domestic components or products intended for USDA and those non-domestic components or products that 
are not intended for USDA; 


2.  Release authority; and  
3.  As applicable, physical separation. 
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Domestic Origin Verification Quick Guide 
4.2  Segregating ( Preventing the Use of) Components or Products Not Intended for Customers Requiring Domestic 
Origin (continued) 
b.  As applicable, the verifiable written procedure shall also include the process for segregating components or products that are 


“not established” as domestic from those that are delivered to or destined for USDA, or destined for customers requiring 
domestic origin product.  Components or products “not established” as domestic are those from suppliers who are not 
“Approved DOV Program Participants” or who have not provided trace-back(s) on the supplied components or products (see 
3.2.b).  The verifiable written procedure shall include: 
1.  Positive identification from receipt, through processing, packaging, storage, and shipment to show a clear distinction 


between the domestic components or products intended for USDA and those “not established” as domestic; 
2.  Release authority; and  


      3. As applicable, physical separation. 
4.3  Controlling Non-conforming Components or Products 
The applicant shall have a verifiable written procedure to control non-conforming components or products.   


Note:  Non-conforming components or products are a quantity of product that is purchased, received, processed, packed or 
shipped that is not controlled and specifically covered by the applicant’s DOV procedures and does not fulfill the 
specified domestic origin requirement.   


The procedure shall include the following elements, as applicable, based on the applicant’s operation: 
1.  Identifying and segregating non-conforming components or products; 
2.  Determining its disposition; 
3.  Authorizing release, such as for a program other than the applicant’s DOV process; 
4.  Maintaining records of all non-conforming components or products and any subsequent actions taken;  
5.  Determining the cause of the non-conformance and taking action so that it does not occur again; and 
6.  Immediately reporting to the USDA, AMS, FV, CPB if non-domestic product is shipped to the USDA.  A notification 


shall also be sent to the USDA, AMS, FV, Specialty Crops Inspection Division field office in the applicant’s area.  Field 
office locations may be found at www.ams.usda.gov/processedinspection. 


7.  Immediately notifying the DOV Program Manager when a non-conformance is found and it results in a necessary change 
in its DOV procedures, a change in the applicant’s domestic origin status, or a change in the components or products 
noted in the Application for Service. 


5.0 Corrective Action 
Corrective action records relating to non-conformances in the applicant’s DOV process shall be maintained either when 
identified by the applicant or when found during a DOV program audit.   
 



http://www.ams.usda.gov/processedinspection
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Domestic Origin Verification (DOV) 
APPLICATION FOR SERVICE 


        
Name and Address of Facility Where Audit Services Are Requested:                                                                                                                                                                                  
         
Billing Address: 
      


List the components and products that are requested for DOV program approval (Fruit, nut, or vegetable components and/or products): 
                                                                                                                                                                                                                                                                                                                                                                                       


Check Appropriate Domestic Origin Status: 
 Process and/or handle ONLY domestic fruit, nut, and vegetable components or products, including components or products from suppliers 
that are similar to that delivered to the United States Department of Agriculture (USDA), Agricultural Marketing Service (AMS). 


 Process and/or handle domestic and non-domestic fruit, nut, and vegetable components or products that may include finished product from 
suppliers that are similar to that delivered to the USDA.  Non-domestic components and products and those “not established” as domestic are 
controlled by a written Segregation Procedure. 


I (we) agree: 
 1. To comply with all applicable provisions of the General Terms and Conditions of the Procurement of Agricultural Commodities or Services, 


and Commodity Procurement Branch (CPB) announcements, specifications, and invitations. 
 2. To allow reasonable access to facilities and provide all documentation or records within the scope of the DOV program.  


   3. To immediately notify the DOV Program Manager when it (1) implements or changes a procedure to control components or products that 
are received or purchased, or to segregate domestic from non-domestic including those “not established” as domestic; or (2)  changes the 
domestic origin status as stated on the application; or (3) changes the components or products noted in this application. 


 4. To immediately notify the USDA, AMS, Fruit and Vegetable Programs (F&V), CPB and the nearest Specialty Crops Inspection Division 
Field office when non-conforming components or products are shipped to the USDA.  


 5. To provide a completed DOV Application for Service and related verifiable written procedures. 
 6. To respond to Corrective Action Requests. 


 7. To suspension or denial from DOV program approval if deemed in the best interest of the USDA, AMS.  Reasons for suspension or denial of 
approval include, but are not limited to, the inability to provide the required domestic origin documentation, a request by CPB to suspend the 
applicant for inability to meet contract requirements, or customer complaints. 


 8. To authorize posting of information regarding this approval on the USDA Internet website.  Signing this application provides the 
authorization to post the applicant’s information on the website.  If you do not want your company’s name posted on the web, please check . 


 9. To pay all applicable fees associated with this auditing service. 
 


Signature of Applicant or Representative: 
                           


Title of Applicant Representative:   
         


Date: 


Print or Type Name of Signer:   
                                                                                           


Telephone No.: E-mail address of Applicant’s Representative:  
 


 
 
Return the application and related documents to E-mail:   DOV.fv@ams.usda.gov  
Or mail to the DOV Coordinator.  Find the DOV Coordinator’s address at  http://www.ams.usda.gov/DOV 
 


According to the Paperwork Reduction Act of 1995, an agency may not conduct or sponsor, and a person is not required to respond to a collection 
of information unless it displays a valid OMB control number.  The valid OMB control number for this information collection is 0581-0234.  The time 
required to complete this information collection is estimated to average 30 minutes per response, including the time for reviewing instructions, 
searching existing data sources, gathering and maintaining the data needed, and completing and reviewing the collection of information.   
 
The U.S. Department of Agriculture (USDA) prohibits discrimination in all its programs and activities on the basis of race, color, national origin, 
age, disability, and where applicable, sex, marital status, familial status, parental status, religion, sexual orientation, genetic information, political 
beliefs, reprisal, or because all or part of an individual’s income is derived from any public assistance program.  (Not all prohibited bases apply to 
all programs.) Persons with disabilities who require alternative means for communication of program information (Braille, large print, audiotape, 
etc.) should contact USDA’s TARGET Center at (202) 720-2600 (voice and TDD).  To file a complaint of discrimination, write to USDA, Director, 
Office of Civil Rights, 1400 Independence Avenue, S.W., Washington, D.C. 20250-9410, or call (800) 795-3272 (voice) or (202) 720-6382 (TDD). 
USDA is an equal opportunity provider and employer. 


FV-DOV-1 (2010)



mailto:DOV.fv@ams.usda.gov

http://www.ams.usda.gov/DOV
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Domestic Origin Verification (DOV) 
AUDIT PLAN 


 
The DOV auditor is responsible for preparing this plan for the activities of the DOV audit.  The Audit Plan is discussed 
with the applicant (Auditee) during the opening meeting. 
 
Auditor's Name (Print Name)       
2nd Auditor (Print Name)       
Name of Facility Audited (Auditee)        
Auditee Street Address (Where the on-site 
audit is conducted.) 


      


Auditee Contact:       
Auditee Phone Number:       
Scope/Purpose of Audit (Pre-validation 
Assessment, Validation Audit, 
Verification Audit, or Follow-up Audit) 


      


Scheduled Audit Date:       
 
 The "REMARKS" area may be used to take notes or record information needed for the audit.   
 


Audit Activities REMARKS 
  1.  Opening meeting        
  2.              
  3.              
  4.         
  5.         
  6.         
  7.         
  8.        
  9.        
10.  Closing meeting       
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Domestic Origin Verification (DOV) 
AUDIT REPORT 


 
Name of Audited Facility: 
      


Applicant:    
                                                          


Date of Audit:                   
      


Address:  (Street, City, Zip) 
       


Billing Address: 
      


DOV ID#: 
      


Key Contact for Audit: 
      


Telephone of Key Contact for 
Audit: 
      


Components or Products:  
                                                                  


Type of Audit  Pre-validation Assessment  Validation   Verification  Follow-up 
 


Audit Scope 
 All Elements  Specific Elements, Please list: 


Lead Auditor's Name (Print):  
      


Lead Auditor's Signature: 
      


Date Audit Report Completed: 
      


Names of Attendees at Closing Meeting: 
      
 
 
Please prepare a Corrective Action Response for each finding and submit it to the auditor or via email to:  
DOV.fv@ams.usda.gov     
 
Corrective Action Response (CAR) Due Date:          


CAR 
Number 


Program 
Criteria 
Number 


*NC, 
MNC, or 


OI 


 
Findings 


                        
                        
                        
                        
                        
• NC is a Minor Non-conformance.  It does not compromise the integrity of the program or product.  A NC that is not 


corrected or addressed in a timely manner may be upgraded to a Major Non-conformance. 
• MNC is a Major Non-conformance.  It compromises the integrity of the program or product to the extent that 


program approval should be denied, revoked, or delayed until effective corrective action can be completed. 
• OI is an observation or Opportunity for Improvement.  It is not a Non-conformance but has the potential to become 


a Non-conformance if not corrected or addressed. 
 



mailto:DOV.fv@ams.usda.gov
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Domestic Origin Verification (DOV)  
AUDIT REPORT DETAILS 


 
Program approval may be denied or delayed (Pre-validation Assessment and Validation audit) or may be revoked 
(Verification and Follow-up Audits) if any criterion is answered “No.” 


Program 
Criteria 
Number 


Program Criteria Yes,  
No, N/A 


Auditor’s Notes 


1.0 General Requirements   


1.0 Is the applicant’s DOV process established, 
documented, implemented, and maintained? 


  


1.0 Is there a designated person(s) who has defined 
authority for ensuring that the domestic origin 
verification system is established, implemented, and 
maintained?   


  


1.0 Is the applicant’s DOV program and procedures 
organized in a method to provide easy access for 
reference and auditing? 


      
 


      
 


2.0  Requirements for Receiving or Purchasing 
Components or Products  


  


2.0.a 
 


If applicable, does the applicant have a verifiable 
written procedure it follows addressing receiving or 
purchasing domestic origin components or products 
from growers? 


      
 


      
 


2.0.a.1 
 


Is the domestic origin requirement communicated to the 
growers by some means? 


            


2.0.a.2 
 


Is there a list of growers with evidence they are 
domestic growers? 


            


2.0.b 
 


 If applicable, does the applicant have a verifiable   
written procedure it follows addressing receiving or 
purchasing domestic origin components or products 
from suppliers?   


      
 


      
 


2.0.b.1 
 


Is the domestic origin requirement communicated to the 
suppliers by some means? 


            


2.0.b.2 Is there a list of suppliers?             


3.0 Identification and Verification Method   


3.1 Identification     


3.1 Does the applicant have a verifiable written procedure it 
follows for explaining the end item identification (code 
or positive lot identification) for each component or 
product listed on its DOV Application for Service? 
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Program 
Criteria 
Number 


Program Criteria Yes,  
No, N/A 


Auditor’s Notes 


3.2 Verification Method     


3.2 Does the applicant have a verifiable written procedure 
for the method used to document that the end item 
component or product is of domestic origin?   


      
 


      
 


3.2 (cont.) If so, when an end item code is requested for trace-back, 
does the applicant use the documents included in the 
procedure described in 3.2 and do the documents verify 
domestic origin? 


            


3.2.a If applicable, does the verifiable written procedure 
include how the applicant ensures the components not 
obtained directly from growers maintain their domestic 
origin integrity through the intermediary facilities or 
stages of receipt? 


      
 


      
 


3.2.b If applicable, does the verifiable written procedure 
include how the applicant ensures the components or 
products maintain domestic origin integrity prior to 
receipt by the applicant when received from suppliers? 


      
 


      
 


4.0 Monitoring the Domestic Origin Verification Process   


4.1 Verification Activity   


4.1 At least once a year, has the applicant verified the 
method described in Section 3.2 for each product and 
does it have that verification on file?  Also, if a non-
conformance was found by the applicant, was it 
corrected and documented? 


      
 


      
 


4.2 Segregating (Preventing the Use of) Components or 
Products Not Intended for Customers Requiring 
Domestic  


  


4.2.a 
 


If applicable, does the applicant have a verifiable 
written procedure it follows addressing the process for 
segregating non-domestic components or products from 
those delivered to or destined for USDA, or destined for 
customers requiring domestic origin product?  
Segregation is also required for products similar to that 
delivered to the USDA.   


      
 


      
 


4.2.a.1 
 


Does the procedure include positive identification from 
receipt, through processing, packaging, storage and 
shipment to show a clear distinction between the 
domestic components or products intended for USDA 
and the non-domestic that are not intended for USDA? 


            


4.2.a.2 Does the procedure include release authority?             
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Program 
Criteria 
Number 


Program Criteria Yes,  
No, N/A 


Auditor’s Notes 


4.2.a.3 
 


If necessary, does the procedure include physical 
separation? 


  


4.2.b If applicable, does the applicant have a verifiable 
written procedure it follows addressing the process for 
segregating components or products  that are “not 
established” as domestic  from those delivered to or 
destined for USDA, or customers requiring domestic 
origin product?  Segregation is also required for 
components products similar to that delivered to the 
USDA.   


      
 


      
 


4.2.b.1 
 


Does the procedure include positive identification from 
receipt, through processing, packaging, storage and 
shipment to show a clear distinction between the 
domestic components or products intended for USDA 
and the components “not established” as domestic? 


            


4.2.b.2 Does the procedure include release authority?             


4.2.b.3 
 


If necessary, does the procedure include physical 
separation? 


            


4.3 Controlling Non-conforming Components or 
Products 


  


4.3 Does the applicant have a verifiable written procedure it 
follows to control non-conforming components or 
products?   


      
 


      
 


4.3 (cont.) Does it include notification of the DOV Program 
Manager when a non-conformance is found that results 
in a necessary change in its DOV procedures, a change 
in the applicant’s domestic origin status, or a change in 
the components or products noted in the Application for 
Service? 


            


5.0 Corrective Action   


5.0 Does the applicant maintain corrective action records?         
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Domestic Origin Verification (DOV) 
CORRECTIVE ACTION REQUEST (CAR) 


 
For Applicant Submittal to USDA in Response to DOV Audit Report 


CAR Number       
Name of Facility Audited:  
      


Location of Audit: 
      


Audit Date: 
      


Corrective Action Due Date: 
      


Auditor: 
      
The following non-conformance requires a corrective action response to be submitted by your company.  Please respond to the 
auditor or DOV Program Manager on or before the due date.  Only record the corrective action for one non-conformance per 
page. 
Non-conformance (Major or Minor): 
      


Facility's Corrective Action Response: 
       
 
 
Applicant's Representative: 
      
 


Date Completed: 
      


 
Please prepare a Corrective Action Response for each finding and submit to the auditor or via email to:  
DOV.fv@ams.usda.gov     


 
(USDA USE ONLY) 


Date Response Received:         DOV ID#:        
Auditor's Recommendation: 
      
 
Auditor's Signature:                                                                                                 Date: 
                                                                                                              
 



mailto:DOV.fv@ams.usda.gov
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United States 
Department of 
Agriculture 
 
Marketing and 
Regulatory 
Programs 
 
Agricultural  
Marketing  
Service 
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Vegetable  
Program 
 
Specialty 
Crops 
Inspection 
Division 
 
STOP 0247 
1400 Independence 
Ave., SW 
Washington, D.C. 
20250-0247 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


DOV Approved Letter Example 
 


 


 
 
 
 
Date: 
 
John Doe, President 
YY Company 
P.O. Box 0000  
Madison, WI 53701 
 
Dear Mr. Doe: 
 
We are pleased to inform you that Enter applicant’s name (for example, YY 
Company, Madison, Wisconsin) has been approved to participate in the Domestic 
Origin Verification (DOV) Program.  This approval extends through enter ending 
coverage date on certificate, as indicated on your enclosed DOV program 
certificate.  
 
Now that you are an approved participant in the DOV program, your DOV 
certificate is the document to use as confirmation that USDA has verified your 
domestic origin program at this facility.  The USDA, AMS, Fruit and Vegetable 
Programs, Commodity Procurement Division’s Website publishes your company's 
name and address so your customers can readily see that you are approved into the 
DOV program.   
 
If you have any questions, please contact Enter DOV Program Manager’s name. 
 
Sincerely, 
 
 
Name 
Director, Specialty Crops Inspection Division 
Fruit and Vegetables Program 
 
 
Enclosures 
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DOV Denial Letter Example 
 


 


 
 
 
Date: 
 
Jane Doe, President 
YY Company 
P.O. Box 0000  
Madison, WI 53701 
 
Dear Ms. Doe: 
 
We regret to inform you that your facility located at enter address of facility 
audited has not been approved into the Domestic Origin Verification (DOV) 
Program.   
 
The reason(s) for this denial is: 
 
If you have any questions, please contact the DOV Program Manager at the 
following address: 
 
DOV Program Manager 
USDA Agricultural Marketing Service 
Fruit and Vegetable Program 
Specialty Crops Inspection Division 
98 Third Street SW 
Winter Haven, Florida 33880 
Telephone: (863) 294-4415  
Alternate:   (863) 294-7416 
Fax: (863) 294-4219 
 
Sincerely, 
 
Name 
Director, Specialty Crops Inspection Division 
Fruit and Vegetable Program 
 
cc:   
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DOV Extension Letter Example 
 


 


 
 
 
Date: 
 
Jane Doe, President 
YY Company 
P.O. Box 0000 
Madison, WI 53701 
 


Dear Ms. Doe: 
 
Enter applicant’s name (for example, YY Company, Madison, Wisconsin) has 
been approved for their continued participation in the Domestic Origin 
Verification (DOV) Program.  This approval extends through enter date (month, 
day, year) for the products indicated on the enclosed DOV certificate due to enter 
reason for the extension (for example, the delayed production because of the 
expansion of this facility). 
 
The DOV certificate is the document to use as confirmation that USDA has 
verified your domestic origin program.  Your name and address will continue to 
appear on the USDA, AMS, Fruit and Vegetable Programs, Commodity 
Procurement Division’s Website where your customers can readily see that your 
company has been approved into the DOV program.   
 
If you have any questions, please contact Enter DOV Program Manager’s name. 
 
Sincerely, 
 
 
 
Name 
Director, Specialty Crops Inspection Division 
Fruit and Vegetables Program 
 
 
Enclosures 
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GLOSSARY OF TERMS 
 


Agency:  The Agricultural Marketing Service (AMS) of the USDA. 
 
 Applicant:  The entity responsible for establishing, documenting, implementing, and 


maintaining a DOV program.  It is the facility being audited; synonymous with Auditee.  
Some companies may have several facilities audited but each is considered an applicant 
even though they may have a different address for billing. 


 
Approved DOV Program Participant:  Any entity that has applied for service and met 
the DOV Specific Requirements as established through the audit process described in the 
DOV General Policies and Procedures. 
 
Auditee:  Facility audited; synonymous with Applicant. 
 
Code:  Unique and permanent finished product identification required for fruit and 
vegetable processed product lots. 


 
Commodity Procurement Division (CPD):  Division within USDA, Agricultural 
Marketing Service, Fruit and Vegetable Programs responsible for purchasing fruits, nuts, 
and vegetables for USDA feeding programs. 


 
Component or Product:  Any fresh or processed fruit, nut, or vegetable used as an 
ingredient in product destined for delivery to USDA.   


 
 Contractor:  A person, agency, corporation, or other legal entity obligated under a 


contract with the Agency. 
 
 Corrective Action Request (CAR):  The document the auditor uses to individually 


record the non-conformances reported on the summary page of the DOV Audit Report.  
The applicant (Auditee) is required to respond to each CAR with its resolution to the 
deficiency or non-conformance. 


 
Documentation:  Policy, procedures, instructions, and records prepared and maintained 
by the applicant that describe the facility's plans and processes for ensuring that products 
or components handled conform to DOV Specific Requirements.  The documentation may 
be in the form of a well-defined manual or an accumulation of program documents and 
records. 
 
Domestic Origin Products:  Fresh or processed fruit, nut, or vegetables delivered under 
the USDA purchase programs originating from crops grown, processed, and packed in 
the United States, its territories or possessions, the Commonwealth of Puerto Rico, or the 
Trust Territories of the Pacific Islands (hereinafter referred to as the United States).  See 
CPD announcements and invitations. 
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 Domestic Origin Verification (DOV) Program:  An audit program to evaluate an 
applicant's procedures for ensuring that only domestic origin products are delivered under 
the USDA purchase program.  The program is available to contractors, subcontractors, 
suppliers, processors, and any financially interested party. 
 
DOV Auditor:  An AMS employee who has received training and met all the 
requirements for performing audits on the DOV Audit Program.   
 
DOV Audit Report:  The document the auditor uses to record information during the 
on-site audit.  It has a summary page to report deficiencies and non-conformances found 
during the audit. 
 


 DOV Audit Plan:  The document the auditor uses to prepare for the on-site audit by 
documenting the activities planned during the audit. 


 
DOV Program Manager:  The AMS employee who is trained in the DOV Audit 
Program and manages it.  DOV Program Manager was previously referred to as the DOV 
Coordinator. 


 
DOV Quick Guide:  The document that summarizes the DOV Specific Requirements and 
provides a quick reference to the requirements. 


 
 DOV Specialist:  An auditor trained in the DOV Audit Program and who is responsible 


for assisting the DOV Program Manager in performing Pre-validation Assessments, 
performing audits, and training auditors. 


 
 Entity:  Any company or individual supplying a fruit, nut, or vegetable component or 


product for a USDA contract. 
 
 Finding:  A conclusion of importance based on observations. 
 
 Follow-up Audit:  an audit conducted to verify effectiveness of corrective actions 


resulting from either a validation or verification audit. 
 
 Grower(s):  an individual or entity that develops a fruit, nut, or vegetable through a 


process of natural growth to maturity (e.g., plants, cultivates, grows, and harvests).   
  


Handle:  to engage in the buying, distributing, or selling of a fruit, nut, or vegetable 
component or product (e.g., purchase, receive, store, process, warehouse, or ship). 


 
Non-conformance:  a departure from or non-fulfillment of the DOV Specific 
Requirements or applicant’s DOV program. 
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Non-conforming Component or Product:  a quantity of product that is purchased, 
received, processed, packed, or shipped that is not controlled and specifically covered by 
the applicant’s DOV program and procedures, and does not fulfill the specified domestic 
origin requirement.   


 
 Non-domestic Origin Component or Product:  Fresh or processed fruit, nut, or 


vegetable that did not originate from crops grown, processed, and packed in the United 
States.  Non-domestic is synonymous with imported. 


 
On-site Validation Audit:  the initial on-site audit to review the supplier's facilities, 
procedures, and records to determine conformance with the DOV Specific Requirements. 
 
Opportunity for Improvement (OI):  Areas with potential for strengthening.  Although 
not identified as non-conformances, an OI has the potential to become a non-
conformance if not improved or addressed.  


 
Pre-validation Assessment:  A review performed off-site (not at the applicant’s facility) 
prior to the On-site Validation Audit that established whether or not the applicant has 
submitted complete documentation (i.e., verifiable written procedures) for its DOV 
processes in accordance with the DOV Specific Requirements.   


 
 Processor:  A facility that converts raw components or product into finished product.  


Such a facility may also be a contractor, subcontractor, or supplier. 
 


Segregation Procedure:  A document that is prepared and maintained that describes the 
facility's process for preventing the commingling of domestic and non-domestic product 
or product “not established” as domestic. 
 


 Similar:  Component or product possessing the same or almost the same characteristics. 
 
 Subcontractor:  An individual or entity that performs part or all of the contract 


requirements for the contractor. 
 


Supplier:  An entity whose business is to supply a particular service or commodity 
including, but not limited to, raw materials, components, or finished products (i.e., 
individual, processor, subcontractor, broker, contractor).  For the purposes of this 
document it does not include a grower. 
 
Surveillance Activity:  A review of a process to determine continuing conformance 
during an approval period.  It is usually limited in scope. 
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Verification Audit:  An audit that verifies the continued compliance of an applicant's 
DOV processes and procedures. 


 
Trace-Back:  A method of tracking components or product beginning at the end of a 
process and working back through the process either to the beginning or to a designated 
point to verify that the end item came from growers of domestic origin and was processed 
and/or packed domestically. 
 
Verifiable Written Procedure:  A document that specifies how to perform an activity or 
process.  It is a particular way of accomplishing something.  The procedure should 
describe (1) what the activity is, (2) when the activity is performed, (3) who performs the 
activity, and (4) if applicable, how, where, and why the activity is performed. 
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INTRODUCTION 
 
This manual is designed for Specialty Crops Inspection (SCI) Division employees of the U.S. 
Department of Agriculture (USDA).  Its purpose is to assist in the uniform evaluation of foreign 
material in processed fruit and vegetable commodities.  This involves application of Food and 
Drug (FDA) guidelines and procedures, which form an integral part of Division services.  If 
needed, contact your immediate supervisor for any situation not addressed in this manual. 
 
This manual contains links to various internal and external sources of information.  For 
inspection personnel without internet or intranet access, please contact your immediate 
supervisor to obtain hard copies of documents as needed. 
 
GUIDE FOR ELECTRONIC USAGE 


 
The Administrative, Inspection, and Management (AIM) System of instructional manuals is 
available electronically in Adobe Acrobat Portable Document Format (PDF) at the following 
intranet address:  http://agnis/sites/FV/PPB/AIM/default.aspx. 
 
When accessed electronically, AIM materials have hyperlinks and hypertext (visible as 
underlined blue text) available to the PDF user.  Clicking on a hyperlink takes the reader to a 
web site with information relating to the subject.  Hypertext will link the reader to a different 
page within the current manual - or even a different manual - with information relating to the 
subject.  For example, the hypertext in the Table of Contents allows a reader to go directly to the 
section of interest in the manual by clicking on the section title within the Table of Contents. 
 
PDF offers a variety of tools depending on the Adobe version the reader has.  The newer the 
version, the more tools available.  To learn about the variety of PDF search options available: 
 
• Click on the “Help” tab on the top of this page, 
• Then click on the “Adobe Acrobat Help” bar, 
• Type the word “Search” in the “Search” box, and click on the “Search” button, 
• A series of options will become available, 
• Click on the “Access Search Features” link and follow the instructions for the type of 


search you are interested in. 
 
This document format allows a PDF user to easily search for content within a document, or within 
multiple documents. 



http://agnis/sites/FV/PPB/AIM/default.aspx
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FDA AND SCI DIVISION GUIDELINES 
 
Title 21, Code of Federal Regulations (CFR), Part 110.110 which may be found at the following 
internet address:  http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR 
allows the Food and Drug Administration (FDA) to establish maximum levels of natural or 
unavoidable defects in foods for human use that present no inherent hazards to health. 
 
The FDA publication "Defect Levels Handbook – The Food Defect Action Levels," contains the    
action levels for natural or unavoidable defects that may be present in certain processed fruits,  
vegetables, and related products intended for human use.  This publication may also be found on 
the FDA website at the following internet address: 
http://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/Sanitati
onTransportation/ucm056174.htm 
 
Poor manufacturing practices and/or products that are harmful to consumers may result in 
enforcement or regulatory action without regard to the end product defect level.  Likewise, the 
mixing or blending of food with a defect at or above the current defect action level with another 
lot of the same or another food is not permitted.  Such a practice would render the final food 
unlawful regardless of the defect level of the finished food. 
 
FDA has set a defect action level (DAL) for certain defects which pose no inherent hazard to 
health.  These limits have been established because it is economically impractical to grow, harvest, 
or process raw products that are totally free of non-hazardous, naturally occurring, unavoidable 
defects.  The action levels are not intended to cover poor manufacturing practices. The DAL 
represents a specific number at which FDA will regard the food product as being adulterated and 
subject to enforcement action to ensure that contaminated product does not reach the consumer. 
 
Classification and Segregation 
 
The limits established for foreign material in this guide are based upon the nature of the material, 
the impact upon the consumer, the capability of the industry to remove such material under good 
(acceptable) commercial practices, and the possible harmful effect of such material.  The FDA 
recognizes that three factors must be taken into account in evaluating the presence of an adulterant 
in food: 
 


1. Significance to public health; 
 


2. Origin (e.g., field pest vs. stored product pest); and 
 


3. Concentration (how many or how much was found in a known amount of 
food). 


 
Products that are not covered by the FDA DALs that contain foreign material are subject to 
regulatory action if a lot fails the criteria in Table I, and it is not maintained under Agricultural 
Marketing Service (AMS) control.  For products with foreign material which poses no inherent 
hazard to health, use Classes 1, 2, and 3 in Table I.  For products containing harmful material, 
use Class 4 and Grade Not Certified (GNC) in Table I 
 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR

http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR

http://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/SanitationTransportation/ucm056174.htm

http://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/SanitationTransportation/ucm056174.htm
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SCI Division Guidelines 
 
Guidelines have been established by SCI for certain defects that are not covered by an FDA 
DAL, and the table is shown on page 12 ((SCI Division Guideline).  No U.S. grade will be 
assigned to a commodity that fails a SCI guideline.  Additionally, all items bearing ”Official 
Marks” as described in the regulations must be examined for wholesomeness according to the 
applicable table in this instruction. Honey and maple syrup are exempt from this requirement. 
 
Methods of Analysis 
 
When an FDA DAL or an established SCI Division Guideline exists, review the applicable product 
grading manual or the  AIM Inspection Series, Technical Procedures Manual.  Some products listed 
in this Foreign Material manual show FDA DALs for analyses not routinely performed by SCI 
Division, and not covered in SCI Division grading manuals or the AIM Inspection Series 
instructional manuals.  In these instances, inspectors should follow normal SCI Division 
procedures unless there is some reason to suspect adulteration.  Methods of analysis referenced in 
this manual include methods of the Association of Official Analytical Chemists International 
(AOAC) and the "FDA Technical Bulletin No. 5 - Macroanalytical Procedure Manual (MPM)." 
This FDA manual may be found on the FDA internet site at the following address: 
http://www.fda.gov/Food/FoodScienceResearch/LaboratoryMethods/ucm2006953.htm.  Inspectors 
should follow the methods referenced in this manual and be guided by FDA DALs when 
adulteration is suspected. 
 
Example: SCI Division does not routinely examine canned apricots for insect filth.  


However, if a visual examination of the apricots during grading shows evidence 
of insect contamination, inspectors should carry out analysis as specified in the 
MPM, procedure V51 and determine compliance with the FDA DAL for canned 
apricots contained in the FDA Defect Levels Handbook. 


 
Note: Regardless of FDA DAL and SCI guidelines, product found to be unfit as 


food will be assigned GNC in lieu of a U.S. grade. 



http://www.fda.gov/Food/FoodScienceResearch/LaboratoryMethods/ucm2006953.htm
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Classification 
 
Foreign material is not limited to the examples shown below for each class, nor are the examples 
necessarily limited to that class.  Classify foreign material according to the description of each 
class. 
 


A. Foreign Material 
 


For ease of reference, foreign material is classified according to the following five 
categories: 


 
Class 1: Not readily discernible in the product, visually or organoleptically, 


and generally requires microscopic examination for detection. 
 


Examples: Fly eggs, maggots, worms, larvae, insects and insect 
fragments, or other material 2 mm or less in length; 
mold, hairs (any), feather barbules, and barbs. 


 
Class 2:           Generally discernible without microscopic examination, but 


requires careful organoleptic examination of the product for 
detection. 


 
Examples: Maggots, larvae, worms, insects, or other material 


more than 2 mm, but less than 7 mm in length. 
 


Class 3: Readily discernible and/or highly objectionable from an aesthetic 
standpoint. 


 
Examples: Larvae, worms and large insects 7 mm and larger in 


length, paper, excessive or coarse sand that 
seriously affects the eating quality. 


 
Class 4: Readily discernible, highly objectionable, and potentially harmful. 


 
Examples: Machine (non-petroleum based) grease, stones, 


metal machine parts (nuts, bolts), belting material, 
paint chips, rubber gloves, or any other protective 
equipment. 


 
GNC:              Readily discernible, highly objectionable, harmful, unfit for 


consumption, and/or exceeds tolerances in Table I. 
 


Examples: Matter contributed by insects, rodents, and birds. 
Animal excreta, animal parts, or whole animals 
such as, but not limited to mice, snakes, houseflies, 
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cockroaches, frogs, or parts thereof.  Sharp objects 
that are potentially harmful or may cause injury. 
Nails, glass, sharp metal slivers or filings, hard or 
sharp plastic, wood splinters, thorns, burrs, puncture 
vines, and barley barbs.  Petroleum based products 
such as diesel fuel, gasoline, or motor oil. 


 
B. Other Unsatisfactory Conditions 


 
Poor handling and various other conditions occur that result in products being 
GNC but for which no DAL or SCI Division Guideline exists. The following 
are two examples: 


 
1. Visible Mold 


 
Example: An appreciable growth of mold on the surface of a 


processed product, such as berries, is indicative of 
the product being out of condition.  Occasional 
moldy units are not considered in this category. 


 
2. Live Infestation 


 
Example: Presence of insects, worms, or larvae in dried fruit 


not covered by other instructions.  Contact your 
supervisor when conditions such as these are found. 
FDA may not allow reconditioning of the product. 


 
C. Off Flavor (See Table II) 


 
Products found to contain an off flavor should be certified as follows: 


 
1. Substandard 


 
The product contains a definite off flavor, but is deemed fit for human 
consumption. 


 
Example: Fermented (winey), or musty. 


 
2. GNC 


 
The product is considered to be "out of condition" or otherwise deemed 
unfit for human consumption. 


 
Example: Putrid or flat sour. 
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Acceptance Criteria 
 
A "sample unit” is defined as either a container and its entire contents; a portion of the contents 
of one or more containers; or a composite mixture of a product.  A “sample” is defined as the 
total number of sample units drawn from a lot. 
 


A. Foreign Material 
 


1. If an FDA DALor SCI Division Guideline exists for the product and 
type of foreign material found: 


 
Base acceptance according to the DALs or SCI Division Guidelines based 
on the average of all sample units examined, or a predetermined amount 
of sample.  The DAL represents limits at which FDA will regard the food 
product as "adulterated" and subject to enforcement action under the Food, 
Drug, and Cosmetics Act. When the initial sample units examined for 
foreign material exceed the DAL or the SCI Division Guideline, the lot is 
considered adulterated, and fails. 


 
2. Samples not Officially drawn by USDA: 


 
Any FDA DALor SCI Division Guideline applicable to officially drawn 
sample units shall also be applied to sample units submitted by an 
applicant. Since sample units submitted by an applicant do not 
officially represent any lot, lot acceptance criteria based on officially 
drawn samples shall not apply.  If foreign material is found in sample 
units not officially drawn by USDA, the sample units fail. 


 
Notify the applicant of the finding of foreign material.  The applicant has 
an obligation to report the incident through the FDA Reportable Food 
Registry when there is a reasonable probability that the use of, or exposure 
to, an article of food will cause serious adverse health consequences or 
death to humans or animals.  Notify the FDA district office where the 
product is located.  Request guidance from your supervisor whenever this 
occurs. 


 
3. If no FDA DALor SCI Division Guideline exists for the product and 


type of foreign material found, use Table I. 
 


A lot in which foreign material is found during examination of the product 
is considered failing until all sample units are examined for foreign 
material.  To qualify for a grade, the lot must be examined for the different 
classes of foreign material in accordance with criteria in Table I.  Failure 
to meet these criteria will result in the product being GNC, and no U.S. 
grade can be assigned to the lot. 
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For example, the acceptance criteria for class 3 foreign material is 1 in 21 
samples/42 lbs.  If two class 3 worms were found in a 21 sample lot, the 
lot would fail on foreign material. 


 
If different classes of foreign material are found in a sample unit, they are 
classified as separate deviants.  When additional samples are examined in 
accordance with Table I and no additional foreign material is found, the 
deviant in the less severe class is generally cleared if the deviant in the 
more severe class is cleared. 


 
For example, in a 13 sample lot, you find one 8 mm worm (class 3), and 
one machine bolt (class 4).  Additional samples are pulled to meet the 
most severe deviant involved - in this case, the class 4 deviant (1 in 150 
samples/300 lbs.). 


 
In these additional samples, two class 3 and zero class 4 deviants are 
found, bringing the lot total to 3 class 3 and 1 class 4 deviants.  The class 4 
deviant meets the 1 out of 150 samples/300 lbs. rate shown in Table I. 
The class 3 acceptance rate is expressed as 1 out of 21 samples/42 lbs. 
Considerably more product than this was actually examined, so the 
allowable deviant number is adjusted accordingly.  To do so, divide the 
number of samples and pounds examined by the corresponding numbers 
shown in Table I.  In this case: 


 
150 samples or  300 lbs. 
21 samples 42 lbs. 


= 7.14 (round to 7) 


 
So when examined at the class 4 rate of 150 samples/300 lbs., up to seven 
class 3 deviants would be allowable.  In this case, a total of 3 class 3 
deviants and 1 class 4 deviant were found in the lot, therefore it MEETS 
criteria for both class 3 and class 4 foreign material. 
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TABLE I - Acceptance Criteria - Foreign Material (No FDA or SCI Division Guidelines) 
 
 


 
CLASS 


 


Acceptance Criteria Deviants 
Allowed 


Minimum # 
Sample Units 


Minimum 
lbs. (net wt.) 


 
1 No FDA-DAL or 


SCI Division Guideline 


 
See below 


 
6 


 
N/A 


 
2 No FDA-DAL or 


SCI Division Guideline 
 


1 
 


13 
 


26 lbs. 
 


3 No FDA-DAL or 
SCI Division Guideline 


 


1 
 


21 
 


42 lbs. 


 


4 N/A 1 150 300 lbs. 
 


GNC 
 


None – no deviants or acceptance criteria 
 


0 
 


N/A 
 


N/A 


For Class 1, examine a minimum of 6 sample units and apply the following limits.  If you 
have questions about tolerances for Class I foreign material, consult your supervisor. 


 
Fly eggs, maggots, worms, larvae, insects and insect fragments 2 mm or less: 


 
In readily separable products, the lot fails if the average is greater than 25.0 units in 100 
grams (an average of 25.1 in 100 grams would FAIL). 


 
In comminuted, fluid, or homogeneous product, the lot fails if the average is greater than 
5.0 units in 250 ml, or if one individual subsample exceeds 5.0 in 250 ml. 


 
Hairs and/or feather barbules/barbs: 


 
Less than 7 mm, product fails if 4 or more are found in 2 or more samples, or if the 
average number of hairs found in 6 samples is greater than 2.0 in 100 grams. 


 
7 mm or longer, product fails if any are found in 2 of 6 subsamples 


 
Other foreign material 2 mm or less, or mold: 


 
Use deviant and acceptance criteria for Class 2 


 
Note: The sample size for examination must meet the minimum number of sample 


units and minimum poundage shown in  Table I to accept the lot.  For 
example, in class 2, if the sample size is 13, and the container net weight is 12 
ounces, additional samples must be drawn to meet the minimum of 26 lbs. This 
example would require that a total of 35 containers be examined for class 2 
material. 


 
26 lbs. = 416 oz; 1 sample unit = 12 oz. 416 ÷ 12 = 34.67 or 35 containers 
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B. Off Flavor - Table II 
 


The deviant rate for Substandard and GNC products account off flavor shall be in 
accordance with Table II. 


 
TABLE II - Acceptance Criteria (Off Flavor) 
 


 
Grade 


 
Deviants Allowed 


 
Minimum No. Sample Units 


 


When Substandard Flavor is 
found, and Flavor is a 
Scoreable Factor: 


 


Refer to acceptance number 
in the AIM Inspection 
Series, Sampling Manual, 
and the Regulations 


 


See applicable sampling 
plan in AIM Inspection 
Series, Sampling Manual. 


 


When Substandard Flavor is 
found, and Flavor is a Non- 
scoreable or a Prerequisite 
Factor: 


 


 
 


1 


 


 
 


21 


 


When Objectionable Flavor is 
found that would render the 
product Grade Not Certified: 


 


 
 


1 


 


 
 


48 


 
Sampling Rates 
 
The sample size for examination for foreign material is based on the applicable lot or on-line 
sampling rate indicated in the Regulations, and the AIM Inspection Series, Sampling Manual. 
The sampling rates are only minimum rates; additional sample units may be examined. 
 
Under in-plant inspection, a minimum of one analysis must be run on each lot, unless more than 
one lot can be examined at a common source.  Instructions may contain specific sampling rates. 
See the applicable instructions listed in the AIM Inspection Series, Sampling Manual. 
 


A. Foreign Material - Classes 1 and 2 
 


For products listed in the SCI Division Guideline or FDA DAL, examine for class 
1 and 2 material according to Table III. 


 
If the product does not have a SCI Division Guideline or Food Defect 
Action Levels, visually examine every sample unit for class 1 and 2 material. 
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B. Foreign Material - Classes 3 and 4 
 


Visually examine every sample unit. For bulk containers exceeding ten (10) 
pounds net weight, examine sub-samples of approximately two pounds of 
product.  On smaller containers, examine the entire contents. 


 
TABLE III – Lot Inspection Sampling Rates 


 
 
 


Number of 
quality samples 


Number of samples 
examined for Classes 1 & 2* 


Number of samples visually 
examined for Classes 3 & 4 


 


3 
6 
13 
21 
29 
38 


 


1 
2 
3 
4 
5 
6 


 


3 
6 
13 
21 
29 
38 


 
 


* Visually examine all samples for Class 1 and 2 foreign material if there is no 
established FDA DAL or SCI Division Guideline for the product 


 
C. Meeting Minimum Sample Unit and Poundage Criteria 


 
If a lot fails inspection due to the presence of foreign material, and the product 
and defect is not covered by FDA DALs or SCI Division Guidelines, 
additional sample units may have to be examined to determine if the lot can be 
accepted. 


 
The FV-16 "Hold for Re-examination" form is issued if/when a lot FAILS the 
minimum sample unit and minimum poundage acceptance criteria of Table I or 
Table II, as applicable. 


 
Segregation - Failing Lots 
 
Inspectors should use good judgment in permitting segregation by sub code in a lot containing 
foreign material which exceeds original inspection guidelines.  Segregation can only be made on a 
lot that is separately identifiable.  The low acceptance levels and limited number of sample units 
examined will not normally permit acceptance of remaining portions of a lot without re- 
inspection. 
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Lot segregation procedures for: 
 


A. Class 1 and 2 Foreign Material 
 


Examine additional sample units from the offending portion of the lot to raise the 
total sample units drawn from the offending portion to the number of sample units 
required by the single sampling plan, and minimum poundage if applicable; and 


 
Examine additional sample units from the remaining portion of the lot to raise the 
total sample units drawn from the remaining portion to the number of sample 
units required by the single sampling plan, and minimum poundage if applicable. 


 
 
 


B. Class 3 Foreign Material 
 


Examine additional sample units from the offending portion of the lot to raise the 
total sample units drawn from the offending portion to the number of sample units 
required by the single sampling plan (not less than 21 sample units and minimum 
poundage from Table 1); and 


 
Examine additional sample units from the remaining portion of the lot to raise the 
total sample units drawn from the remaining portion to the number of sample 
units required by the single sampling plan (not less than 13 sample units and 
minimum poundage from Table 1). 


 
C. Class 4 Foreign Material 


 
Examine additional sample units from the offending portion of the lot to raise the 
total number of sample units to 150 and minimum poundage from Table 1; and 


 
Examine additional sample units from the remaining portion of the lot to raise the 
total number of sample units to not less than 48. 


 
D. Off Flavor 


 
Examine additional sample units from both offending and remaining portions to 
meet the total number of sample units required in  Table II. 
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Established SCI Division Guidelines 
 
The charts below summarize SCI Division Guidelines for Canned and Frozen Green and Wax 
Beans, Canned and Frozen Blueberries, Imported Olives and Processed Raisins. 
 
SPECIALTY CROPS INSPECTION DIVISION FOREIGN MATERIAL GUIDELINES  
(for certain products NOT covered by an FDA DAL) 
 


 
PRODUCT 


 
ANALYSIS 


 
DEFECT 


 
SCI DIVISION       
GUIDELINE 


     
Beans, Green and 
Wax: 
Canned and Frozen 


 


Visual 
 


Worms 
 


Loose Worms (less than 20 mm in 
length): 


More than 1 worm per 180 ounces 
drained weight. 
More than 2 worms per container 
or two pound sub-sample. 


 
Embedded Worms (less than 20 mm 
in length): 


More than 2 worms per 180 
ounces drained weight. 
More than 3 worms per container 
or two pound sub-sample. 


 
Combination - Loose and Embedded: 


More than 3 worms per 180 
ounces drained weight, of which 
no more than 2 may be loose 
worms per container or two pound 
sub-sample. 


  
Blueberries; 
Canned and Frozen 


 


Visual and 
Sedimentation 


(Black pan) 


 


Maggots 
 


Maggots (less than 7 mm): 
Average 4 per 20 ounces. 


  
Olives; 
Imported Green and 
Imported Black 


 
(see Defect Level 
Handbook for other 
types of Olives) 


 


Visual 
 


Insect 
Damage 


(Maggots) 


 


Whole Style: 
An average of 5% or more by 
count with prominent tunneling, 
including 1% with maggots. 


 
All Other Styles: 


2 per 300 grams, average of 1 per 
300 grams. 
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PROCESSED RAISINS 
 


 
Type of 


Foreign Material 


 
Column 1 


Guide 
Accept 


 
Column 2 


Guide 
Reject 


 
Column 3 


Guide 
Average 


Column 1: 
 


If the first aliquot from the 
composite does not exceed 
guides in Column 1, the 
sample unit MEETS 
established guides. 


 
Column 2: 


 
If any aliquot equals or 
exceeds guides in Column 
2, the composite FAILS 
established guides. 


 
Column 3: 


 
The average of all three 
aliquots from the 
composite must not exceed 
Column 3. 


  
* 1. Striated Hairs 


 
2. Drosophila 


(Adult, Pupae 
and Larvae) 2/3/ 


 
3. Insect Eggs 2/3/ 


 
* 4. Feather Barbules 


and Barbs 
Provided not 
more than: 
Barbs 1/ 


 
* 5. Insect Fragments 


 
* 6. Total Other 


Insects 
Provided not 
more than: 
Saw Tooth 
Beetles 1/ 


 
Dried Fruit 
Beetles 1/ 


 
Any other single 
insect species 1/ 


 
7. Sand and Grit 2/ 


 
 


8. Mold 2/ 


 
0 


 
 


5 
 
 


35 
 
 


5 
 
 


5 
 


 
15 


 
 


5 
 
 
 


2 
 
 


3 
 
 


5 
 
 
 
 
 


Avg. of 10 
subsamples 
is 5 % or 
more by 


count 


 
4 


 
 


16 
 
 


75 
 
 


16 
 
 
 
 
 


50 
 
 


16 


 
1.0 


 
 


10.0 
 
 


50.0 
 
 


10.0 
 
 
 
 
 


25.0 
 
 


10.0 
 
 
 
 
 
 
 
 
 
 
 
 


Avg. of 40 
mg or more 
per 100 g 


 


* Specialty Crops Inspection Division Guidelines 
1/ Maximum per aliquot.  If acceptance number is exceeded, sample fails. 
2/ If sample unit exceeds FDA Defect Action Level, the inspection lot fails. 
3/ Golden Raisins. 


 


Each Composite Sample Unit must stand on its own results.  One to three aliquots of eight ounces each 
are analyzed from each composite sample unit.  A raisin gross composite sample unit is made up of equal 
amounts of raisins from different shipping cases.  Several sample units may therefore make up a total 
sample (one or more composite samples) representing one lot.  Results of two or more sample units may 
not be averaged, and if one sample unit fails, the lot is reported as failing. 
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RECORDING RESULTS 
 
Record all types of infestation and contamination by size and number on Form FV-140, which may be found on the AMS Forms 
Catalog at the following intranet address:  http://agnis/AMSFormsCatalog/Forms/AllItems.aspx.  Complete the fields as applicable for 
the product being inspected.  Examples of completed forms are shown below and on the following page.



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx

http://agnis/AMSFormsCatalog/Forms/AllItems.aspx

http://agnis/AMSFormsCatalog/Forms/AllItems.aspx
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AGREEMENT WITH FOOD & DRUG ADMINISTRATION 
 
The Memorandum of Understanding between AMS and FDA requires that AMS report to FDA 
any product found to be adulterated by foreign material that is not under control of AMS.  See the 
Memorandum Agreement between AMS and FDA, MOU 225-72-2009 at the following internet 
address: 
http://www.fda.gov/AboutFDA/PartnershipsCollaborations/MemorandaofUnderstandingMOUs/ 
DomesticMOUs). 
 
Additional information on handling and control procedures is available on the AIM Management 
site on AGNIS under Regulations/MOU. 
 
Control 


 
A. Under AMS Control 


 
Product is considered "under AMS control" when the SCI Division inspector has 
specific knowledge that the HOLD lot is intact, can confirm the location of the 
HOLD lot, and is able to locate and identify the HOLD lot in storage. 


 
Under in-plant and lot situations, SCI inspectors must maintain some form of 
surveillance of any HOLD lot until such product is reconditioned to comply with 
FDA requirements, and/or is acceptable for grade assignment, or is segregated 
and disposed of for nonfood use. 


 
Note:  When the lot remains under AMS control, FDA is not notified. 


 
1. Procedure 


 
When foreign material or GNC flavor is in excess of SCI Division 
Guidelines or at or above  FDA DALs is found in the original sample, the 
SCI inspector will notify the applicant verbally, and place the lot on 
HOLD.  The inspector will make arrangements with the applicant for re-
examination, if desired, and complete the top part of Form FV-16, (which 
may be found 
on the AMS Forms Catalog at the following intranet address: 
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 


 
Each HOLD lot must be conspicuously marked and distinguished from 
other lots by code mark(s) and location when recording information on 
inspection documents so that the lot may be easily found and identified. 
At this stage the lot is considered GNC. 


 
When the applicant disposes of such GNC product immediately,   
Form FV-16 is not issued, and inspection records are marked accordingly. 



http://www.fda.gov/AboutFDA/PartnershipsCollaborations/MemorandaofUnderstandingMOUs/DomesticMOUs

http://www.fda.gov/AboutFDA/PartnershipsCollaborations/MemorandaofUnderstandingMOUs/DomesticMOUs

http://www.fda.gov/AboutFDA/PartnershipsCollaborations/MemorandaofUnderstandingMOUs/DomesticMOUs

http://agnis/AMSFormsCatalog/Forms/AllItems.aspx
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2. Re-examination of Hold Lots Under AMS Control 
 


Applicants have a number of options available, such as segregation, 
reworking, destruction, or disposal for non-food use under AMS 
supervision.  The option taken should be reported to the SCI Division 
inspector within two weeks from the date shown on the FV-16 adjacent 
to the inspector's signature. 


 
When the applicant elects to have a re-examination after reworking or 
segregation, sample the lot in accordance with Division instructions, 
including this manual, re-inspect the product, and proceed as follows: 


 
a. If the product on HOLD meets, complete the "USDA Report Of 


Re-Examination" portion of the FV-16 to indicate the product 
meets the applicable SCI Division Guideline or FDA defect action 
level, date and sign.  The lot is released from its "Hold" status and 
can be certified. 


 
b. If the product on HOLD fails, complete the bottom portion of the 


FV-16, informing the applicant of the options available.  Lots that 
fail are normally destroyed or diverted to non-food use. 


 
B. Not under AMS Control 


 
When it has been confirmed that a HOLD lot is no longer under AMS control, the 
supervisor or inspector shall notify the applicant verbally of SCI Division’s 
reporting responsibilities and issue applicable documents. 


 
Procedure:  Issue a GNC certificate and attach a letter similar to the one shown 
here informing the applicant that the GNC lot will be reported to the FDA. 
Complete form FV-16-2, Notification to Food and Drug Administration.  After 
the FV-16-2 has been dated and signed by the supervisor, prepare copies and 
distribute in accordance with instructions. 


 
All imports (including 8e) which fail the tolerances in Table I, SCI Division 
Guidelines, or FDA defect action level are considered as Not under AMS 
Control.  Do not complete and distribute form FV-16 or FV-16-2.  Forward a 
copy of the failing certificate directly to the local FDA district office. 


 
COMPLETION AND MAINTENANCE OF FORMS 
 
A numerical filing system will be maintained for all FV-16 and FV-16-2 forms.  Documents that 
relate to the same lot and hold numbers will be filed together.  This shall include any documents 
concerning product disposed of for non-food use, or which is lawfully exported. 
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Distribution of Forms 
 


A. FV-16, Notice for Hold for Re-Examination  
 


When product is placed on HOLD, the SCI Division inspector will complete 
the top portion of the form, date, and sign.  Prepare copies and distribute as 
follows: 


 
1. Original and one copy to the applicant.  When signed and dated by the 


applicant, the original is returned to the inspector; 
 


2. One copy for the area field office, and if applicable, a copy for the 
inspector's in-plant file; 


 
3. One copy to the Regional office; and 


 
4. One copy to the National office. 


 
After re-examination of the product, the SCI Division inspector will complete the 
portion below the statement "USDA Report of Re-Examination" on the 
applicant's signed and dated  FV-16.  Prepare copies and distribute as follows: 


 
1. Copy to the applicant; 


 
1. One copy for the area field office, and if applicable, a copy for the 


inspector's in-plant file; 
 


2. One copy to the Regional office; and 
 


4. One copy to the National office. 
 


B. FV-16-2, Notification to Food and Drug Administration 
 


The SCI Division inspector will complete and forward the form to his/her 
supervisor for signature.  After the form is signed and dated, the SCI Division 
inspector will prepare sufficient copies and distribute as follows: 


 
1. Original to the FDA district office; 


 
2. One copy to the applicant; 


 
3. One copy for the area field office, and if applicable, a copy for the 


inspector's in-plant file; 
 


4. One copy to the Regional office; and 
 


5. One copy to the National office. 
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Sample Letter informing Applicant of FDA notification after lot failure 


 
 
 
 
 


USE CURRENT LETTERHEAD LOGO AND FORMAT 
 
 
 
 
 


Mr. James Smith 
Plant Manager 
Roger’s Canning Company 
417 East Main Street 
Charles, Iowa 56001 


 
Dear Mr. Smith: 


 
Attached is Certificate No. Y-XXXXXX that covers 400 cases 6/No 10 cans of 
whole kernel corn that was graded Grade Not Certified on January 31, 2011, 
account presence of worms.  This lot is designated as Hold Number RIP-002-11, 
on form FV-16, Notice for Hold for Re-examination.  Under the Memorandum 
of Agreement with the Food and Drug Administration (FDA), the Specialty 
Crops Inspection Division is required to report to the local FDA field office any 
GNC lot which is no longer under control of the inspection service.  Since the 
subject lot has been shipped, the FDA will be notified. 


 
We are preparing the form for notifying FDA.  We will provide you with a copy 
when it is completed.  If you have any questions regarding this matter, please 
contact the area Officer-in-Charge. 


 
Sincerely, 


 
 
 
 


Zachery Conner, Inspector 
Specialty Crops Inspection 
Division Fruit and Vegetable 
Program 


 
CC: Officer-in-Charge 
Regional Director 
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DROSOPHILA EGG AND LARVA DETERMINATION – TOMATO PRODUCTS 
 
Canned tomatoes and tomato products are susceptible to contamination by eggs and maggots of 
the Drosophila fly (fruit fly).  The extraction method described in these instructions is used to 
determine the extent of fly egg and larvae infestation in these products. 
 
Counting and Recording Infestation 
 
The extraction method results in a clear separation of the tomato component on top, and any fly 
eggs and larvae present on the bottom.  These are then drained into a beaker.  This material is 
filtered, and the filter papers examined for the presence of eggs and maggots using a 20x to 30x 
wide-field microscope.  An optional 60x lens should be available for verification.  Inspectors 
must use a teasing needle to probe any large pieces of product that may conceal eggs or larvae. 
 
Use Form FV-140 to record results.  The form may be found on the AMS Forms Catalog at the 
following intranet address:  http://agnis/AMSFormsCatalog/Forms/AllItems.aspx 


Sampling Rate/Frequency 
 


A. Lot inspection 
 


1. Domestic - Examine at the rate of one analysis per inspection lot. 
 


If any eggs or larva are found, examine the lot at the rate indicated in 
Table III of this Manual 


 
2. Imported - Examine at the rate indicated in Table III of this Manual 


 
B. On Line Inspection 


 
Examine at the rate of one analysis every 24 hours, for each product.  A common 
source beyond which no further product contamination can occur may be used. 


 
If any eggs or larva are found, examine at the rate of one analysis every 8 hours, 
with a minimum of one analysis for each shift or period, on each lot. 


 
Return to the lower rate when no eggs or larva have been found for the past 
24 hours of production. 


If any other foreign material is found, consult your supervisor. 


C. Special Agreement Lot Inspection 
 


With the approval of the regional director, the on-line sampling rate may be used 
for egg and larva determination of products covered by Special Agreement Lot 



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx
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Inspection Service.  These types of agreements provide for inspection of all 
products of a single type or can size.  The applicant establishes a history of 
production reliability through a series of continuous inspection lots.  This history 
forms a basis for granting the on-line rate. 


 
Sample Size 


 
Use the amount of sample for drosophila egg and larva counting as shown in the following table. 


 
 


Product  4/ 
 


Canned 
Tomatoes, any 
style 


 


Tomato 
Juice 


 


Conc. Tomato 
Juice 


 


Tomato 
Sauce 


 


Sample Size 
 


500 g  1/ 
 


100 g 2/ 
 


Product  4/ 
 


Tomato 
Puree 


 


Tomato 
Paste 


 


Tomato 
Catsup   3/ 


 


Chili 
Sauce 


 


Pizza 
Sauce 


 


Sample Size 
 


100 g  2/ 
 


1/ Multiples of 100 g may be used.  From cumulative results, determine the average 
number of eggs and larva for each 500 g increment. 


 
2/ If the filtered trapping contains excessive pulp the amount of product may be 


reduced to 75 g, or 25 g.  Calculate and record the equivalent number of eggs and 
larva per 100 g of product. 


 
3/ Egg and larva determination are not routinely performed on Tomato Catsup, 


unless requested by the applicant. 
 


4/ See additional special procedures in this manual as applicable. 
 


At the discretion of the inspector in an in-plant inspection situation, the point of sampling for egg 
and larva may be a common source (single product or multiple products), or warehouse sample 
(tomatoes and "associated" drained packing medium from individual containers).  If a common 
source sample exceeds the defect action level, all affected products must be held until the extent 
of contamination is determined by individually sampling the finished products. 
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A. Preparation 
 


1. Canned Tomatoes (any packing medium), Stewed Tomatoes, Tomatoes 
and Okra, and Other Similar Products: 


 
Use 500 g.  Multiples of 100 g may be used.  From cumulative results, 
determine the average number of eggs and larva for each 500 g increment. 


 
a. Place a large funnel into a large container, such as an empty No. 10 


can.  Rest an 8-mesh sieve inside the cone of the funnel. 
 


b. Place the 500 g aliquot (tomatoes and "associated" packing 
medium) on the sieve. 


 
c. Rinse the container that was used to transfer the aliquot to the 


funnel.  Add the rinse water to the funnel. 
 


d. Wash the tomatoes with a fine spray of warm water (approximately 
125 degrees F).  Use as little water as possible. 


 
e. Repeat and completely wash all material on the screen. 


 
Use the procedure outlined under "Method of Extraction" on the following 
page. 


 
If the volume of washings and juice is ½ to ¾ the volume of a No. 10 can, 
one separatory funnel is probably sufficient to make a good, clean 
separation of pulpy material in the juice.  If the washing and juice volume 
exceeds this amount, or if multiples of 500 g aliquots are used, more than 
one separatory funnel may be needed. 


 
Note:  Select the 500 g aliquot and add washings to it.  Do not select the 500 g 


aliquot from diluted packing medium. 
 


2. All Products Other Than Canned Tomatoes and Other Similar Products. 
 


Use 100 g of product without dilution.  If the filtered trapping contains 
excessive pulp, the amount of product may be reduced to 75 g, or 25 g. 
Calculate and record the equivalent number of eggs and larva per 100 g of 
product. 


 
For pizza sauce and chili sauce, wash the aliquot with warm water 
(approximately 125 degrees F) through a 10-mesh sieve, using the funnel 
and large container as above.  Transfer the residue left on the screen to a 
black bottom pan and examine for the presence of larva.  See the 
Macroscopic Examination section of this manual for guidance on this 
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procedure.  The drained portion is transferred to a separatory funnel for 
extraction. 


 
Note:  Unless requested by the applicant, egg and larva determination are not 


routinely performed on Tomato Catsup. 
 
Preparation of Pectolytic Enzyme Solution 


 
1. Prepare the solution fresh daily. 


 
2. Add 1 level teaspoon of pectolytic enzyme (Pectinol AC) for every 300 ml 


of warm water (approximately 125 degrees F).  Stir well for 2 minutes. 
 


3. Let settle.  Pour off the clear solution and discard the sediment. 
 


4. Optionally, use 0.5 g of potassium oxalate in the above solution to break 
up gelation of material in the separatory funnel. 


 
Method of Extraction 


 
1. Wash the sample into the separatory funnel.  Rinse the transfer container. 


 
2. Add about 15 ml of pectolytic enzyme solution, shake, and let stand 15 


minutes or longer. 
 


3. Add about 30 ml of white gasoline.  Stopper, invert with the stem up (and 
not pointing at anyone), and immediately open the stopcock to release 
excess pressure.  Close the stopcock and briefly shake the separatory 
funnel.  Invert the funnel and release excess pressure through the stopcock 
again.  Repeat until only a small amount of pressure is released when 
vented.  Hold the funnel horizontally (stopcock closed) and shake 
vigorously for one minute.  Invert and open the stopper to release pressure 
as necessary; be sure to close the stopper before resuming shaking. 


 
CAUTION: White gasoline should be stored in a safety can, and appropriate safe 


handling measures should be observed. 
 


4. Add warm water (125 degrees F) and bring the level of the contents to the 
wide portion of the funnel.  Swirl and invert the funnel several times. 


 
5. Let stand 15 minutes or longer, and drain about 20 ml into a 400 ml 


beaker. 
 


6. Filter the trapped liquid in the 400 ml beaker through black 10XX bolting 
cloth (or alternate filter cloth that provides equivalent results) or ruled (if 
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available) black filter paper with vacuum (aspirator or vacuum pump). 
 


7. Examine the bolting cloth or filter paper under 20X magnification. 
 


8. If no eggs or larva are found at this point, the sample is considered 
negative and can be discarded. 


 
9. If one or more egg or larva are found, repeat swirling, standing for 15 


minutes, and draining 2 more times.  The last time, remove about 200 ml 
of the bottom liquid for a total of approximately 240 ml). 


 
10. Filter and examine, compare results with the tolerance in this Manual. 
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LIGHT FILTH 
 
The term "light filth" refers to materials such as insects, insect fragments, and rodent hairs in 
processed fruit and vegetables.  The two general methods of extraction described in these 
instructions are for determining the extent of aphid, thrip and similar insect infestation or other 
light filth that can be recovered in the upper layer or kerosene fraction of the Wildman trap flask. 
 
Supervisors will guide inspectors in determining the method of analysis used for the particular 
type and style of product.  Generally, the Wildman Method is the most effective on products that 
disintegrate on agitation or under strong spray, or products that are finely chopped.  The Rapid 
Jar Method is effective on coarsely chopped products that do not tend to disintegrate upon 
agitation.  To guide inspectors, supervisors will use specific commodity instructions to determine 
the sample rate for these extractions as well as the extent of permissible infestation. 


 
Counting and Recording Infestation 
 
Use Form FV-140 for recording results obtained from light filth examinations.  This form may 
be found in the AMS Forms Catalog at the following intranet address: 
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx.  Record all types of infestation and 
contamination by size as well as by count. 
 
A 20x to 30x wide-field microscope should be used to examine filter paper.  An optional 60x lens 
should be available for verification.  Inspectors must use a teasing needle to probe any large 
pieces of product that may conceal insect fragments or other filth. 
 
Wildman Extraction Method 
 
Equipment: 
 
Wildman trap flask (2000 ml.) and plunger 
50 and 100 ml. graduated cylinders 
Buchner funnel (8 cm inside diameter) and screen 
Filtering flask, heavy walled 
Filter pump or vacuum pump 
Ruled filter paper, 9 cm diameter 


 
Reagents: 


 
Lead acetate solution – Dissolve 350 g Lead Acetate in 
approximately 850 ml. boiling water.  Add Glacial 
Acetate Acid slowly until mixture becomes clear and 
stays clear; then add 5 additional ml. 
Glacial Acetic Acid.  Dilute w/water to 1 liter mark. 


Petri dish 
Stirring rods 
Wash bottles 
Sharp probe 
Gram scale 
20x-30x Wide-field microscope 
250 and 400 ml beakers 


 


 
Kerosene, refined if available; if not use 
commercial Heptane 
Deaerated water 
Glycerin Solution (½ glycerin and ½ water) 
Mineral Oil (for tomato products) 



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx
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General Procedures: 
 


A. Preparation of Sample 
 


1.         Thawed Frozen Products: 
 


Boil 200 g (7 oz) of proportional amounts of product and packing media 
for 30 minutes with 20 ml of lead acetate solution.  Boil in a 1000 ml 
beaker or a 2000 ml Erlenmeyer flask with the plunger held up by a 
clothespin or similar clasp.  To control foaming during heating of the 
sample, add a small amount of anti-foam agent. 


 
2.         Canned Products: 


 
As above, except boil for only 10 minutes. 


 
Add additional water periodically while boiling to maintain a consistent level in 
the flask.  Units of product may be chopped up or mashed while boiling or prior 
to this step. 


Determine proportional amounts of products and packing media as follows: 


Weight of product ingredient = Drained Weight x 200 g 
Net Weight 


 


Example: Net weight of sample - 106 ozs. 
 Drained weight of sample - 70 ozs. 
 Required weight of material 


 
Product =  dr.  wt.  (oz) 


- 200 g 
 
x (200) 


net wt.   (oz) 
 


 70 x (200) 
106 


 
= 132.08 g 


 
Therefore, a 200 gram proportionate subsample will require 132 g of product and 
68 g of packing media. 


 
B. Extraction of Prepared Sample 


 
1. If an Erlenmeyer flask was not used for initial cooking, transfer cooled 


solution of product and water to a 2000 ml Erlenmeyer flask.  Be careful 
to remove all product and packing media by thoroughly rinsing during the 
transfer.  Add 5-10 drops of wetting agent. 
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2. Add 35 ml kerosene (or light mineral oil for tomato products). Tilt the 
flask at a 45 degree angle and move the plunger disc below the surface of 
the liquid.  Mix with a plunger for two or three minutes, using short up 
and down strokes to drive the oil or kerosene down into the sample. 
Avoid beating in any air or churning the mixture.  If this occurs, the 
emulsified oil and entrapped air can prevent a good oil/water separation, 
and cause vegetable material to rise to the oil level with the potential to be 
trapped off in the fraction for filtering.  This would materially increase the 
time and effort required for filtering and searching the filter paper. 


 
3. Add sufficient deaereated water to bring the solution level up to the neck 


of the flask.  Water can be siphoned from a source into the flask through a 
tube introduced below the level of liquid in the flask, which will not 
introduce air bubbles into the flask. 


 
4. Allow to stand for about 30 minutes. 


 
5. Prior to trapping off the kerosene fraction, rotate the plunger slightly to 


produce a "swishing" action to clear any vegetative debris that may be 
floating at the interface of water and kerosene layers.  This technique 
helps to disperse the concentration of material which tends to accumulate 
there. Without this step, the material may be trapped off in the fraction for 
filtering, and interfere with observing and identifying insect specimens. 


 
6. After gently swishing away vegetative material, raise the plunger disc 


slowly into position below the oil level and pull it up tight.  Wash the oil 
off the plunger rod into the flask with hot water from the wash bottle. 


 
7. Decant the trapped oil layer into a beaker.  Wash out the neck of the flask 


with hot water while the flask is held at a reclined angle over the beaker. 
 


8. Return the flask to the upright position.  Gently work the plunger disc 
loose with a stirring rod and lower into the flask. 


 
9. Add 20 ml of kerosene and mix with plunger as above.  Add enough water 


to bring the level up to the neck of the flask.  Let stand 10 minutes. 
Decant again into the same beaker. 


 
10. Filter the trapped off oil-water solution using a Buchner funnel lined with 


ruled filter paper.  If the solution contains too much material to produce 
fairly clean filter papers, re-extract as above with a clean Wildman Trap 
Flask. 


 
11. Place filter paper in Petri dish and add several drops of glycerin to prevent 


dehydration.  Additional drops may be placed on filter paper as needed. 
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12. Using 20x to 30x wide-field scope and adequate light, search paper and 
count insects and other filth.  Use a teasing needle to separate any large 
pieces of material on the filter paper for positive identification. 


 
13. Verify suspect particles by 60x or higher magnification.  This step may be 


particularly necessary to identify nymph thrips, which are practically 
transparent except for dark or red eyes. 


 
As needed, consult entomological references such as the FDA Training Manual 
for Analytical Entomology in the Food Industry, and Microscopic-Analytical 
Methods in Food and Drug Control to assist in identifying small insects and other 
infestations. Record all types of infestation and contamination by size as well as 
by number on Form FV-140, found on the AMS Forms Catalog at the following 
intranet address:  http://agnis/AMSFormsCatalog/Forms/AllItems.aspx). 


 
Wildman Extraction for Canned and Frozen Berries 
 
Cane berries (raspberries, blackberries, loganberries, boysenberries, etc.), are subject to various 
types of infestation, including thrip, ants, stink bugs, mites, larvae of various types, orange tortrix 
and raspberry worm.  Some types of infestation are of such size and character as to be readily 
observed by visual examination of the product.  However, infestations such as thrip are too small 
to be identified and counted by macroscopic (visual) examination, and insects may be imbedded in 
the drupelets of the berry.  Insects must therefore be extracted and examined by 
microanalytical methods (Wildman Extraction) to estimate any light filth present. 
 
Procedure for Canned and Frozen Berries 
 
Proceed with Wildman Extraction Method, Preparation of Sample and Extraction of Prepared 
Sample as above, EXCEPT add an additional extraction step after Step 9 as follows. 
 
Gently work the plunger disc loose with a stirring rod and lower into the flask.  Stir vigorously for 
approximately 30 seconds, and allow to stand 10 minutes with an occasional gentle stir.  Trap off 
any additional kerosene which may have risen, and decant to the same 250 ml beaker, washing 
neck of flask thoroughly.  Follow with extraction Steps 10-13 as referenced above. 
 
Do not rush the process.  The times shown in all of the steps are the minimum needed for good 
results.  Small drupelet berries such as loganberries can take a few minutes less boiling time than 
large drupelet berries, such as boysenberries.  However it is unwise to reduce the boiling time 
since this is the step that releases the insects from the berries, allowing for adequate separation. 
 
 
 
 



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx
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Rapid Jar Method 


 
 


 
 


 
 
 
 


Step 1 


Steps in Wildman Trap 
Extraction Step 3 


 
 
 
Kerosene 
fraction 


 
 
 
 
 
 
 
 
 
 
 
 
 
 


Step 1 - mix kerosene with sample: 
Using short strokes, thoroughly 
mix kerosene with sample.  Avoid 
a “churning” or “thrashing” 
action that will emulsify the 
mixture or incorporate air with 
the sample 


 
 


Air vent 


 


 
Step 3 - eliminate excess extraneous matter in 
trapping off kerosene fraction: 
Gradually raise plunger to neck of flask.  As 
rubber stopper on plunger approaches 
kerosene fraction, carefully rotate plunger to 
make a circular “swishing” action that will 
clear debris without agitating kerosene layer. 


 
 


Step 2 
Clamp 


 


 
 
 
 


Deaerated water 
 
 
 
 


Glass tubing 
 
 
 
 
 
 
Step 2 – add deaereated water up to the neck of flask 
One method to add water without adding air bubbles:  insert a siphon tube to bottom of flask 
and allow water to flow into sample. Be sure the tube is underneath the surface of the liquid. 
As water level approaches neck of flask, stop the flow of water and withdraw the tube.  Wash 
sides of tube into flask with wash bottle. Allow a few additional drops of water to flow through 
the tube to remove any remaining oil. Bring water level in flask to trapping position in neck. 
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RAPID JAR METHOD 
 
The Wildman Method is used on products that disintegrate on agitation or under strong spray, or 
products that are finely chopped.  The Rapid Jar Method is used on coarsely chopped products 
that do not tend to disintegrate upon agitation.  This method is described below. 
 
Equipment: 
 


 
• Large wide mouth glass or plastic jar with smooth inside wall (2 qt capacity is adequate, 


except for spinach use a 1 gal. container with 3 ¼" minimum opening is recommended). 
 


• Two caps with seals to fit above jar.  One cap should have center portion removed with 
an approximately 12-mesh screen soldered into the opening. 


 


• Liquid detergent. 
 


• 2000 ml beaker or a large container. 
 


• Gram scale. 
 


• 250 ml beaker for weighing sample. 
 


• Wash bottle. 
 


• Filtering equipment - same as for Wildman extraction method. 
 


 
 


A. Preparation of Sample 
 


1. On gram scale, weigh 200 g of product to be checked for infestation 
(except weigh 100 g for spinach). 


 
2. Cut product into very coarse pieces (approximately 2" squares for spinach) 


and place into jar. 
 


3. Add tap water to contents of jar.  Use about 500 ml for most products in 
2 quart jar, and 2000 ml for spinach in 1 gallon jar.  Add ½ to 1 teaspoon 
of liquid detergent to water and product in jar. 


 
4. Place solid cap on jar and shake vigorously for one minute.  Remove cap, 


and wash any material or insects adhering to cap into jar using wash 
bottle. Place screened cap on jar and quickly pour liquid contents into 
large container.  After pouring liquid, remove cap and wash any adhering 
insects into the container with spray from wash bottle. 


 
5. Add the same amount of tap water (without detergent) to contents in the 


jar and shake vigorously for one minute, preferably with the addition of an 
anti-foaming agent.  Drain liquid into large container as above. 
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6. Repeat step 5 again, making a total of three washings. 
 


7. Carefully filter the drained water collected in steps 4, 5, and 6 through 
bolting cloth or ruled filter paper using the same equipment as for the 
Wildman extraction method.  Use the wash bottle to rinse beaker 
thoroughly to remove any adhering insects. 


 
8. Place filter paper under 20x to 30x wide field microscope and count any 


aphids, thrips, and mites that are present.  Normally cast skins or insect 
parts that do not have the heads attached are not counted.  However, 
instructions for certain products may specifically require that they be part 
of the count.  Consult your supervisor as needed. 


 
Record all types of infestation and contamination by size and number on Form 
FV-140, which may be found on the AMS Forms Catalog at the following intranet 
address:  http://agnis/AMSFormsCatalog/Forms/AllItems.aspx). 



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx
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MACROSCOPIC EXAMINATION 
 
Macroscopic examination refers to a visual examination of product without the aid of a 
microscope.  It includes certain sedimentation procedures, such as maggot recovery in 
blueberries and cherries, and also flotation procedures without the use of a Wildman trap flask. 
There are distinct advantages in using macroscopic procedures.  A large quantity of product can 
be examined in a relatively short time, and the larger, more objectionable types of foreign 
material can be readily seen and evaluated in relation to the entire sample.  Various techniques 
are employed in macroscopic procedures. 
 


A. Procedure 
 


Products such as cane berries can be mashed by hand and submerged in water in a 
deep enameled tray.  With the addition of a little mineral oil stirred into the 
solution, light filth will separate out on top of the water in the oil layer where it 
can be easily seen and counted.  This is a rapid method which can be run on many 
samples as a guide to the overall infestation throughout the lot.  This procedure 
will supplement (but is not intended to replace) the Wildman extraction procedure 
as outlined in this instruction. 


 
Maggots are checked in blueberries and cherries according to the following 
procedures: 


 
1. Select a representative 20 ounce sample, add approximately 100 ml of 


water, and boil 5 minutes. 
 


2. Transfer prepared aliquot to a No. 6 sieve immersed in a pan of water. 
 


4. Mash fruit carefully under water, rubbing the material through sieve. 
 


5. Rinse and discard any pulp and seeds. 
 


6. Repeat process with another portion of fruit. 
 


7. After all fruit has been screened, transfer water, pulp, and maggots to a 
black-bottomed pan. 


 
8. Slowly decant water and pulp from pan. 


 
9. Add more water and repeat decantation. 


 
10. Maggots will be evident on bottom of black pan.  By swirling the water, 


maggots and heavy material will collect near the center of the pan. 
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11. Record the number and size of any maggots recovered by size as well as 
by number on Form FV-140, which may be found on the AMS Forms 
Catalog at the following intranet address: 
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx). 


 
For products such as fruit butters, preserves (jams) and cranberry sauce, 
macroscopic examinations are made with the aid of a light box.  This piece of 
equipment should be available wherever these products are graded.  A suitable 
light box can be made by simply putting a piece of frosted glass measuring 
approximately 12 by 12 inches on top of a wooden box, and installing a strong 
light inside.  The product should be spread evenly on the glass in a layer thin 
enough that the light will readily penetrate the product and permit the grader to 
observe any foreign material in the product. 


 
Some berries, Directorly strawberries, are especially susceptible to embedded 
sand and grit and occasionally may contain rather large pebbles or mud balls. 
This can be attributed in part to inadequate washing procedures, and in some 
instances to abnormal contours of the berries, i.e., "monkey faces," etc.  If there is 
reason to suspect the presence of larva, the tips of the berries should be cut and 
examined for them. 


 
Occasionally lots have had objectionable amounts of sand, grit and pebbles found 
at the bottom of bulk containers of frozen strawberries. The inspector should be 
alert during all phases of inspection for material of this nature.  When the berries 
are washed for light filth, the bottom of the pan should be examined for heavy 
material.  Normally, sand and grit would be noted in organoleptic checks for 
flavor, but this method cannot be relied upon because of its limitations in sample 
size. 



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx
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MAGGOTS IN CANNED MUSHROOMS 
 
Maggots may be present in canned mushrooms under certain conditions.  They are more likely to 
be found in stems and pieces style, and in product having a poor appearance such as external or 
internal dark brown or black spots, or pathological injury. 
 


A. Sampling Rates 
 


All lots of mushrooms offered for inspection should be examined for maggots. 
The number of samples checked for maggots should be as follows: 


 
Drawn for Quality Examine for Maggots 


 
3 1 
6 1 
13 and up same as the deviant number 


 
If appropriate for the history established by an individual plant, the frequency of 
maggot determination may be reduced.  For example, if 10 consecutive lots are 
free of maggots, the frequency of analysis may be reduced to one lot in each four 
lots examined. 


 
Method 


 
A. Reagents and Apparatus 


 
1. Crystal Violet -- saturated aqueous solution or crystal 


 
2. Sodium Hypochlorite solution (NaOC1), commercial 5.25 percent bleach 


product in wash bottle 
 


3. Wash bottle with tap water 
 


4. High-speed blender 
 


5. Buchner funnel 
 


6. Vacuum source 
 


7. Ruled filter paper 
 


8. 20, 40, and 140 mesh sieves 
 


9. 600 ml beaker 
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B. Sample Preparation 
 


The standard analytical sample is 100 g of drained product, plus 100 g of the 
packing media.  For container sizes smaller than 4 oz. mushroom can, combine 
the contents of enough cans to make 100 g.  The entire drained contents of a 4 oz 
can should be taken for the sample. 


 
Designate samples for microanalysis, saving a portion of the packing liquid from 
the designated samples.  Weigh 100 g drained mushrooms into large beaker and 
add packing liquid up to 200 g net weight.  Pour the product and drained liquid 
onto an 8 mesh screen.  The drained liquid and any material passing through the 
screen should be dyed, filtered, and examined separately.  Any maggots or mites 
found in this examination should be included in the total count. 


 
C. Extraction and Examination 


 
1. Place 100 g drained mushrooms into high speed blender cup. 


 
2. Add 300 ml H2O and blend contents briefly to obtain mushroom 


fragments no larger than 3-5 mm long.  Avoid over-pulping the product. 
If this occurs, excessive plant material will accumulate on the filter papers 
making it difficult to observe any maggots.  Some mushrooms, 
particularly soft broken pieces, require a minimum of blending while 
larger, firm, whole units may require longer.  Through experience, the 
analyst will learn when the blending step is complete. 


 
3. Pour mixture into a 600 ml beaker and add 15 ml saturated aqueous crystal 


violet or approximately 100 mg of powdered crystal violet, stir and heat to 
boiling. 


 
4. Pour stained mixture into a nested set of 8 inch Nos. 20, 40, and 140 


sieves, with the 140 sieve on the bottom and the No. 20 on the top. 
 


5. Rinse tissue 2-3 minutes with spray of tap water, and discard material on 
the No. 20 sieve. 


 
6. Wash material on the No. 40 and 140 sieves to edge of sieve and remove 


excess stain with tap water. 
 


7. Using wash bottle containing NaOC1 solution and a gentle spray of tap 
water, alternately spray tissue with water and NaOC1 solution until stain 
has been removed from mushroom tissue. 


 
8. Rest the 40 sieve in a forward-tilted position on the beaker.  Wash the 


material into the beaker by directing a spray of water through the back 
side of the sieve. Avoid spilling any material in the transfer. 
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9. Repeat Step 8 with the 140 mesh sieve. Several small washings are 
desirable, resulting in a total accumulation of about 300 ml of liquid from 
both sieves in the beaker 


 
10. Transfer contents of beaker to ruled filter paper with suction.  Avoid 


obscuring maggots and/or mites with mushroom tissue.  Use as many filter 
papers as necessary to avoid piling up too much material on a single paper. 


 
11. Examine papers for maggots and mites at 10-30X.  Insects will retain a 


dark violet stain from the crystal violet. 
 


12. Determine number of maggots in 100 g drained mushrooms and add to this 
the number any insects found in the drained packing liquid. Calculate as 
follows: 100/total grams drained mushrooms x total number maggots in 
liquid. 


 
The FDA Defect Action Level Handbook is available at the following internet address: 
http://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/Sanita
tionTransportation/ucm056174.htm 
 


 



http://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/SanitationTransportation/ucm056174.htm

http://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/SanitationTransportation/ucm056174.htm
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MOLD COUNT 
 
These instructions cover the procedures used to estimate the amount of mold that may be present 
in various processed fruits and vegetables. 


 
Characteristics of Mold 


 
To recognize mold, it’s helpful to briefly focus on its cellular structure.  Mold is considered a 
fungus.  It belongs to the plant kingdom, and is characterized by growing in irregular masses 
without the differentiation of roots, stems, and leaves found in higher plants.  Molds lack 
chlorophyll and cannot manufacture their own food; they must obtain food from external sources 
such as living and dead plants. 


 
Molds can reproduce in two ways, by means of a tiny specialized cell called a spore, or by means 
of vegetative multiplication in which broken-off-pieces of the plant grow and form new plants. 
A long, tubular filament grows out of the germinating spore or the broken-off-piece much like a 
sprout grows out of a bean seed.  This filament is called a hypha.  As the hypha continues to 
grow, it starts to Division and reDivision until a whole system or body of fine intertwining, 
Divisioning hyphae is formed.  These break down the plant cells upon which they feed as they 
spread across the surface or throughout the food source. 


 
Although a mass of hyphae can grow large enough to be visible to the naked eye, the individual 
hypha is visible only under a microscope.  Mold evaluation is largely a microscopic technique to 
determine compliance with FDA applicable Food Defect Action Levels; see  
FDA, SCI Division Guidelines section of this Manual. 


 
Classification of Mold 


 
The hyphae eventually divide into two types with separate functions: 


 
A. Vegetative type, which grows underneath the surface to digest and absorb the 


material on which the mold is growing. There are no distinctive differences 
between the vegetative hyphae of one species of mold and another. 


 
B. Fertile type, which grows out from the mass like Divisiones of a plant, with 


spores growing on the ends of the Divisiones like seeds.  The spores of each mold 
species are distinctive, and serve as a means of classifying the species. 


 
Inspectors don’t need to identify mold by species, but they must be able to distinguish mold 
filaments from non-mold material that resembles mold. 


 
Mold's fertile hyphae and spores are located on or above a product's surface, and can be easily 
removed by washing and soaking the item that the mold is growing on.  Therefore very little of 
this type of hypha typically remains on processed fruits or vegetables after the canning or 
freezing process.  However submerged vegetative hyphae can be removed only by careful 
trimming and sorting.  This type is more frequently found in processed fruits and vegetables. 
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The following illustrations show characteristics of mold and non-mold materials to aid in 
differentiating between the two.  Rarely are all mold characteristics shown below present at one 
time.  Only filaments which have at least one of the following six characteristics shall be 
classed as mold hyphae: 


 
 
 
 
1. Parallel walls of even intensity with This Not This 


both ends definitely blunt. 
 
 
 
 
 
 
2. Parallel walls of even intensity with 


characteristic Divisioning. 
 


 
 
 
 
 
3. Parallel walls of even intensity with 


characteristic granulation. 
 
 
 
 
 
 
4. Parallel walls of even intensity divided 


into segments or sections by cross walls 
(septation). 


 
 
 
 
 
 
5. Occasionally encountered, parallel 


walls of even intensity with one end This Not This 
blunt and the other end rounded. 


 
 
 
 
 
 
6. Occasionally encountered, slowly tapering 


walls of even intensity with one end with 
characteristic granulation or septation. 
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Illustrating blunt end of broken filament, granulation and Divisioning. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


Illustrating "broken" mold. 
 


 


 


 


 


 


 


 


 


  


"Fine" mold hyphae illustrating parallel walls of even intensity, septa 
(cross walls), and Divisioning. 
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Divisioned mold filaments showing granulation and parallel walls of even 
intensity, and slightly rounded growing ends of Divisioned mold hypha. 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


Illustrating structures easily confused with mold. 
Note frayed, pointed ends, and walls of uneven intensity. 
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HOWARD MOLD COUNTING METHOD 
 
The Howard Mold counting technique is recognized internationally as a standard procedure for 
estimating the extent to which a product is contaminated with mold.  The "Howard Count" in 
turn can be related to the condition of the raw material as well as effectiveness of plant 
sanitation, particularly when such contamination is due to fungus decay.  The Howard Count 
method is the procedure used by the Division to determine compliance with FDA applicable 
Food Defect Action Levels. 
 
In performing a Howard Mold Count, all details of sample preparation, slide preparation, and 
counting techniques must be carefully followed.  The inspector must also have considerable 
practice in proper slide preparation and proper identification of mold filaments to obtain 
consistent and reliable results 
 


A. The Howard Mold Counting Chamber 
 


 
 


Area of circle = r² = ¼  d² = 0.7854d² 
Area of Howard mold count microscopic field = Diameter²  0.7854 


= 1.382² mm x 0.7854 
= 1.5 sq. mm 


 
Volume of material in microscopic field = Area  Height 


 
= 1.5 sq. mm  0.1 mm 
= 0.15 cu. mm 


 
B. Preparation of the Mount 


 
1. Preparation of the Sample 


 
Most products require specific preparation before a subsample may be 
transferred to the mold chamber for counting.  Refer to the applicable 
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1. the Cover Glass 


 
 


 
 


instruction in this Manual for Canned and Frozen Berries, Fruit Nectars, 
Purees, and Pastes, Pineapple and Citrus Products, and Canned Tomatoes 
and Tomato Products.  For Florida Citrus Products, see the Citrus 
Handbook. 


 
2. Cleaning the Chamber 


 
Wash the chamber and cover glass with soapy water.  Dry with a lint free 
cloth.  Test for cleanliness by placing the cover glass in position and 
pressing it firmly against the shoulders of the slide.  Then hold the 
chamber at an angle so that light is reflected from the cover glass.  If a 
rainbow effect is visible between the shoulders and the cover glass, the 
chamber is considered properly clean.  The rainbow effect is called 
“Newton’s Rings” and is caused by interference between light beams 
reflected at the juncture of the two glass surfaces.  Their absence indicates 
that dirt is preventing proper seating of the cover glass on the shoulders of 
the chamber. 


 
Newer Howard Mold counting chambers are constructed with a Teflon 
coating on the shoulders, and will not show “Newton’s Rings.” 


 
3. Transferring Sample to Cell 


 
Dip the blade of a clean scalpel, spatula or rubber policeman into the 
prepared, thoroughly mixed sample with a scooping motion.  Pick up just 
enough sample to cover the cell to the edge.  This will prevent excess 
spilling over the moat and onto the shoulders of the chamber when the 
cover glass is in place.  Spread the drop evenly over the surface of the cell. 
If there is too much or too little material on the slide, clean and dry the 
slide and prepare another one.  Do not add more sample to the material 
already on the cell, or try to remove some of the material already there. 
An inexperienced inspector is likely to need some practice before 
becoming proficient in judging the proper amount of sample to use. 


 
 
 
 
 
 
 
 
 
 
 
 
 
 


Transfer sample to mold chamber Spread sample across cell 
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4. The Cover Glass 
 


Next position the cover glass at an approximately 45 degree angle, with 
one edge resting along the shoulders of the chamber. Alternatively, 
suspend the glass entirely above the cell.  Then lower the glass in place. 
Take care to prevent air bubbles in the prepared mount.  Lowering the 
glass too fast may splash the material onto the shoulder of the slide; and 
lowering too slowly may result in uneven distribution of sample material 
on the cell.  Practice will be needed to master the proper technique. 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


Position cover glass on slide shoulder Lower cover glass into place 
 


5. Examine the Prepared Mount before Counting 
 


The test material examined under each microscopic field is a very small 
amount (1/250 of a drop).  A well prepared slide is essential to obtain 
reliable results.  Before counting the mount, check for: 


 
a. Newton's Rings: 


 
Newton’s rings should be visible on the shoulders of the prepared 
slide.  If they are not, don’t count the mount, unless it is the type of 
chamber manufactured with a Teflon coating as mentioned above. 


 
The presence of Newton’s rings signifies that that there is a uniform 
thickness of test material present between the cell and cover glass, 
yielding the correct sample volume of 0.1 mm.  Their absence 
indicates that either the slide was not thoroughly cleaned and dried, 
or excessive product is holding the cover glass above the designated 
height, so the slide holds too much product to count. 


 
b. Uneven Distribution: 


 
Do not count a mount where distribution of the insoluble material 
on the cell is visibly uneven.  An even distribution of test material 
is required to evaluate any mold present. 
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c. Test Material in Moat or on Shoulders: 
 


Do not count the mount when there is material on the shoulders or 
an excessive amount in the moat.  This will prevent the cover glass 
from fitting properly, and is also indicative of uneven distribution. 
Test material on the shoulder will also prevent the appearance of 
Newton’s Rings. 


 
d. Air Bubbles: 


 
A field with air bubbles may be counted as positive.  However, it 
must never be recorded as negative, because technically the slide 
contains insufficient sample, and the field must be skipped.  If too 
many fields are skipped, not all sections of the mount will be 
represented.  If in doubt about a slide containing air bubbles, clean 
the slide and prepare another one. 


 
C. Standardization of the Microscope 


 
The microscope field must be checked against calibration marks etched on the 
mold counting slide before counting begins.  The calibration marks are usually in 
the form of a circle or two parallel lines etched on one shoulder or on the cell 
portion of the slide (See  Howard Mold Counting illustration).  When properly 
adjusted, the field of vision will fall just within the outside lines of the calibration 
device and will measure 1.382 mm as specified in the official method.  The proper 
drop-in micrometer disk inserted in the ocular of the microscope can be used to 
divide the field into squares.  Each side of each square equals 1/6 of the diameter 
of the field.  This calibration device is used to measure the length of the mold 
filaments (see paragraph G. of this section).  Unless equipped with a stage 
micrometer, monocular microscopes are not recommended for use in the Howard 
Mold Count because of the difficulty of adjusting the draw tube to assure that the 
diameter of the field is 1.382 mm. 


 
D. Illumination 


 
Proper illumination is very important.  It is often necessary to change the intensity 
of the light while the sample is being examined.  This adjustment should be made 
at the light source by adding or removing filters, manipulating the diaphragm on 
the lamp, or by using a rheostat.  Too much light will conceal fine mold, and too 
little light will not penetrate a mass of insoluble material sufficiently to identify 
any mold present. 
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E. Focusing 
 


Improper focusing techniques can often lead to damage to the objective of the 
microscope or to the counting chamber.  To prevent this, proceed as follows: 


 
1. Place the slide in position on the stage of the microscope 


 
2. Observing both the slide and the objective of the microscope 


simultaneously, SLOWLY bring the objective down until just before it 
touches the cover glass of the slide 


 
3. Look through the ocular tube and bring the field into view by focusing the 


microscope tube UPWARD. 
 


F. Counting Patterns 
 


The AOAC handbook requires that mold analysis consist of examination of at 
least 25 fields per mount, representing all sections of that mount.  Skipping every 
other field as the mount is moved horizontally across the entire cell will result in 
the examination of the recommended 25 representative fields.  See below. 


 
 
 
 
 
 
 
 
 
 


When counting fields on a mount, it is important not to lose your place in the 
sequence, as this could result in miscounting a field. To prevent this, always 
count from left to right the same way that you read.  The process then becomes 
more automatic and makes any interruption less likely to result in error. 


 
It is essential that the fields be selected systematically and that the slide is never 
moved to include or exclude mold filaments. 


 
G. Examination of the Field 


 
When counting mold, a field is either positive or negative.  A field is considered 
positive when the aggregate length of not more than three filaments exceeds 1/6 
of the diameter of the field.  If mold filaments are present that do not meet this 
minimum, the field is considered negative. 


 
It can save time to give each field a quick "once over." Observe each field in the 
counting pattern, noting the presence (positive) or absence (negative) of mold 
filaments.  If there is enough mold in the field to make it positive, record it.  If 
there is not enough mold, examine all parts of the field thoroughly to verify that 
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the field is negative.  This includes continual use of the fine adjustment on the 
microscope, and varying the intensity of the light occasionally.  In some cases, 
increased magnification may be necessary to positively identify mold filaments. 
Observe the suspect material at 200X magnification.  Once a determination is 
made, return to 100X for classifying length and routine counting. 


 
H. Use of Howard Method 


 
The Howard Method requires a minimum of 25 fields per mount, and 50 fields 
per subsample. 


 


The average percent mold is calculated by: 


Total number of positive fields 
Total number of fields examined x 100   = Average percent mold 


 
SAMPLING/INSPECTION PROCEDURES 
 
Use the procedure in this manual for inspection of processed fruits and vegetables that require 
acceptance for specified lot average mold limits. 
 
Inspection Procedure 
 


A. Products Examined 
 


Examine only those products listed in  FDA's Food Defect Action Levels 
publication that have a specific mold defect action level. 


 
B. Sampling Rate 


 
1. Lot Inspection 


 
Count 50 fields for each subsample.  Examine subsamples for mold at a 
rate of the deviant rate for the lot PLUS one.  For example, examine one 
subsample for a lot of 3, 2 subsamples for a lot of 6, 3 subsamples for a lot 
of 13, etc. 


 
2. On-line Inspection 


 
Count 50 fields for each subsample.  Examine production at the following 
minimum rates: 


 
a. Normal:  1 mold count every 4 hours. 


b. Reduced:  1 mold count every 8 hours 
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c. Tightened: 1 mold count every 2 hours. 
 
d. The rates may be switched as follows: 
 


 
1/ Refer to “How to Compute CuSum Values” see the CuSum Attributes only document on  
 the AIM management reference site (defectives are the positive fields). 
 


 
3. Special Agreement Lot Inspection Service 


 
When approved by Management, the on-line sampling rate may be used 
for mold counting of products covered by Special Agreement Lot 
Inspection Service.  This type of service provides for inspection of all 
products of a single type or can size.  The applicant establishes a history 
of production reliability through series of continuous inspection lots.  
This history forms a basis for granting the on-line rate.  Examine 
production at the rates shown above for Normal, Reduced and 
Tightened. 
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 Example:  When two mold counts in a row meet CuSum of 0 for the defect action   
   level, the sampling rate for mold counts may be changed to the reduced rate,  
   the equivalent of the one mold count for each eight hours of production,   
   with a minimum of one count from each shift or production period.  
   


C. Number of Fields to Examine 
 


The Howard Method requires counting a minimum of 50 fields (2 mounts) 
per subsample. 


 
Acceptance Criteria 
 


A. Lot Inspection 
 


Based on lot size, determine the appropriate number of mold subsamples to 
examine (deviant rate + 1).  Count 50 fields per subsample.  Accept the lot if 
the percentage of positive fields does not exceed the mold defect action level 
for the product, based on the average of the total fields counted. 


 
Example: You have a 13 sample lot of product with a defect action level of 12 percent.  


You must examine at least 3 subsamples for mold (deviant rate + 1).  For each 
subsample, you properly prepare and count 2 mounts at 25 fields each. 


 
Sample 1: The first mount contained 3 positive fields; the second contained 
1 positive field. 


 
Sample 2: The first mount contained 2 positive fields; the second contained 
1 positive field. 


 
Sample 3:  The first mount contained 3 positive fields; the second contained 
3 positive fields. 


 
Total positive out of 150 fields = 13 


 
13 ÷ 150 = 0.087 x 100 = 8.7%; less than DAL of 12%, so the lot is acceptable 
on mold count. 
 


B. On-line Inspection 
 


1. Accept the production when CuSum does not exceed the Acceptance 
Limit (“L”) for the defect action level.  Acceptance is required to 
comply with step 5 of the CuSum procedure outlined in the CuSum 
Attributes only document on the AIM management reference site. 


 
2. Reinspect rejected production only as an appeal lot inspection. 
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3. If rejected production is packed so that containers are separately 
identifiable (totes, barrels, etc.), the cutoff point between acceptable 
mold limits and unacceptable mold limits may be established by 
counting back from the point where production exceeded the limit to 
the last acceptable production.  DO NOT USE CUSUM.  Use the 
“Howard Mold Count Method.”  Each container is a separate lot. 


 
4. Use the table below to determine the (S), (T), and (L) values for the 


DAL.  When the DAL for a product is 45% or more, find the 
percentage at the top of the chart.  For 45% or more the (S) value is 2, 
the (T) value is 11, and the (L) value is 5.  


 
Defect Action Level - Average Percent 


 
 


 5 10 12 15 20 25 30 35 40 45 50 55 60 
 


Maximum Number of Positive Fields 
 


S 
 


0 
 


1 
 


0 
 


1 
 


0 
 


1 
 


2 
 


2 
 


1 
 


2 
 


2 
 


1 
 


1 
 


T 
 


1 
 


2 
 


3 
 


3 
 


5 
 


6 
 


7 
 


9 
 


10 
 


11 
 


12 
 


14 
 


15 
 


L 
 


1 
 


3 
 


2 
 


3 
 


2 
 


3 
 


4 
 


5 
 


4 
 


5 
 


5 
 


3 
 


4 
 


AQL 1/ 
 


2.5 
 


6.5 
 


8.5 
 


10.0 
 


15.0 
 


20.0 
 


25.0 
 


33.0 
 


35.0 
 


40.0 
 


45.0 
 


50.0 
 


55.0 
 1/       AQL expressed as percent defective.  


 
 Use the CuSum Attributes only document on the AIM management reference site as the 
 manual for guidance and interpretation of (S), (T), and (L) values.  For CuSum mold 
 counting, “Starting Value” (S) is the start of the CuSum value when no prior information 
 is available.  “Sample Unit Tolerance” (T) is the allowable number of positive fields in 
 any subsample (25 fields).  The “Acceptance Limit” (L) is the maximum allowable 
 accumulation of positive fields exceeding the sample unit tolerance (T) in any subsample 
 or any consecutive subsample.  When the number of positive fields exceeds a CuSum of 
 0 for any defect action level (average percent), production is approaching a rejection 
 level. 
 


NOTE:   When the number of positive fields exceeds the Sample Unit Tolerance (T), positive  
  fields would exceed an acceptance limit of 0. 
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CERTIFICATION 
 
Refer to the AIM Inspection Series, Certification Manual for appropriate certification 
statements. Mold count results are certified only when requested by the applicant. 
 
COMMODITY SPECIFIC PROCEDURES 
 
This instruction describes the preparation of various products for mold counting in the Howard 
Mold Method. 


 
MOLD ANALYSIS - CANNED AND FROZEN FRUIT AND BERRIES 
 


A. Care and Operation of Pulper 
 


The cyclone pulping machine is used in the preparation of certain products 
for mold counting.  It contains spinning blades which force the pulp through 
a fine wire mesh to separate the seeds and skin from the material to be 
examined. 


Products that should be well mixed, but need not be put through a 


cyclone: Fruit Purees 
Fruit Butters 
Cranberry Sauce, Jellied 


 
 


The cyclone should be washed and cleaned after running each sample.  This 
is done by dismantling the machine and removing the parts for washing. 
Reassemble the cyclone as follows: 


 
1. Slide cylinder with hopper on motor and tighten set screw. 


 
2. Place threaded end of screw shaft through opening in end of 


cylindrical sieve and twist on knurled screw. 
 


 3. Grasp screw assembly by knurled screw and slide into cylinder until  
  slotted shaft fits into motor coupling. 


4. Tighten set screws. 
 


5. Be sure the screen fits snugly in the recessed areas within the cylinder at 
both ends to prevent leakage of fibrous matter and seeds into the pulped 
material.  If a tight fit is not possible, have the cylinder wall machined 
down until a close seal can be achieved. 
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B. Preparation of Sample 
 


In selecting the subsamples to analyze, choose those that are most suspicious 
looking or which have the appearance of decay. 


 
1. Sample Size 


 
Retail size containers - use the entire container. 


 
Bulk containers - use an approximate 2 pound core, or a 2 pound 
representative portion of the sample. 


 
2. Draining Berries 


 
a. Canned or frozen strawberries, blueberries, blackberries, 


raspberries, and other drupelet berries with water or syrup packing 
media: 


 
Drain these products two minutes on a No. 20 sieve and pulp the 
drained material only.  Discard the packing media. 


 
b. Frozen strawberries, blackberries, raspberries, and other drupelet 


berries with dry sugar or no packing media: 
 


Pulp these products as they are.  Do not drain. 
 


3. Pulping 
 


a. Be sure the outlet tube is pointing upwards and is plugged with a 
stopper. 


 
b. Add the berries or fruit and juice to the cyclone hopper. 


 
c. Pulp the entire subsample and collect the material emerging from 


the cyclone in a large evaporating type dish or similar receptacle. 
 
d. Dismantle the pulper and scrape any material adhering to 


the outside of the screen, adding it to the sample in the dish. 
 


e. Mix the pulped material well. 
 


f. Check the appearance of the residue inside the cylindrical screen. 
It should be quite dry and consist mainly of seedy and 
fibrous material. 
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4. Deaeration 
 


Transfer approximately 100 g of the well mixed pulped material to a 
beaker.  Add about 15 drops (1/2 ml) of 2 octanol and stir the 
mixture carefully to dissipate air bubbles. 


 
Note:  The 2 octanol may be added to the entire sample in the evaporating dish 


to deaereate the whole sample if desired. 
For fruit preserves, the following optional method may be used: 


 
Place approximately 100 g of the well mixed sample in 400 to 600 ml 
size beaker and boil vigorously for about 1 minute.  Stir the sample while 
cooling.  Do not place hot material on Howard Mold Count cell, as it may 
crack the glass. 


 
5. Dilution with Stabilizer 


 
Any one of the following three stabilizers may be prepared and used: 


 
a. 0.5 percent Na Carboxymethylcellulose 


 
Preparation:  Place 500 ml of boiling water in high speed 
blender. With blender running, slowly add 2.5 g of the cellulose 
gum (CMC) and blend for one minute.  Treat the solution with 
heat or vacuum to remove air bubbles.  After the solution has 
cooled, add 2 ml of formaldehyde for each 100 ml of solution as 
a preservative, mix well, and store in a closed container.  Larger 
volumes of CMC solution may be prepared ahead of the season.  
Label the solution: "POISON - FORMALIN ADDED." Small 
"Poison” decals may be available from your local pharmacy. 


 
3-5 percent pectin solution. 


 
Follow the same procedure as the CMC solution procedure, 
except use 15 g to 25 g of pectin instead of cellulose gum. 
 
1 percent algin solution.  As a preservative, formaldehyde may 
be added (2 ml per 100 ml stabilizer). 


 
Follow the same procedure as the CMC solution procedure, 
except use 5 g of algin instead of cellulose gum. 


b. Do not add stabilizer to the following 


products: Strawberries 
Light Colored Fruit Preserves 
Fruit Butters 
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c. Count the following products after diluting 100 g of the 
sample with 100 g of stabilizer: 


 
Light Colored Cane Berries  - pulped in cyclone pulper 


 


Cranberry Sauce  - does not need to be pulped.  Immerse 
unopened can in boiling water 30-45 minutes.  
 
 
Open can carefully and transfer a portion of the contents to a 
beaker.  Stir or use an electric mixer at slow speed to break the 
gel. 


 
d. Count the following products after first diluting 100 g of 


the pulped sample with 200 g of stabilizer: 
 


Dark Colored Cane Berries 
Dark Colored Fruit Preserves 


 
C. Howard Mold Count 


 
Proceed with mold counting according to the instructions in this Manual. 
 


MOLD ANALYSIS - FRUIT NECTARS, PUREES, AND PASTES 
 


A. Sample Preparation 
 


1. Fruit Nectars: 
 


Measure well mixed sample into a 50 ml graduated conical 
centrifuge tube. 


 
2. Fruit purees with no added starch: 


 
Dilute sample with an equal volume of water, and measure well 
mixed sample into a 50 ml graduated conical centrifuge tube. 


 
3. Fruit purees with added starch: 


 
Weigh 50 g of fruit puree into a 250 ml beaker and add 50 ml 
hydrochloric acid solution (5 ml HCL and 45 ml water).  Mix well and 
heat on a steam bath or in a pot with water on the stove for 15 minutes.  
Measure well- mixed, hydrolyzed sample into a 50 ml graduated conical 
centrifuge tube. 


 
4. Fruit pastes: 


 
Combine 1 part paste in 3 parts water.  If necessary, warm gently to 
break the gel.  Measure well mixed sample into a 50 ml graduated 
conical centrifuge tube. 
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2 


2 


B. Centrifuge Computations 
 


Centrifuge the samples for 10 minutes at a Relative Centrifugal Force (RCF) of 
1060 g.  This value is computed from the following formula: 


 
RCF max = 1.118 x 10-5 N2 r g 


 


Where N = revolutions per minute (rpm), 
 


r 
 


= 
 


radius of centrifuge arm in cm (distance from the center of 
the centrifuge head to the bottom of the centrifuge tube 
when in the horizontal position), and 


 


g 
 


= 
 


a gravitational constant. 
 


The AOAC references a specific International type centrifuge which has a 
radius of 19.6 cm and attains RCF of 1060 g at a speed of 2200 rpm.  Since 
many of the centrifuges used in plants and field offices differ from this 
reference centrifuge, the following equation may be used to calculate the speed 
at which a given centrifuge must run to attain RCF of 1060 g. 
 


 
N1


2 x r1 = N 2
 x r2 


 
Where N1 = 2200 rpm 


r1 = 19.6 cm 
N2 = speed of centrifuge 
r2 = radius of centrifuge arm 


 
For a centrifuge with a radius of 14.1 cm, determine the speed (N2) as follows: 


 


N1
2 x r1 = N 2


 
 


N1
2   r1 


 


x r2 


 


r2 = N2
2
 


 
N2


2 = (2200)2   (19.6) 
(14.1) 


 
N2


2 = (2594)2
 


 
N2 = 2594 rpm 
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Rounding to the nearest 100 rpm would result in a speed of 2600 rpm – the speed 
necessary to run the centrifuge to attain the proper RCF of 1060 g. 


 
Consult the manufacturer's instructions for the radius of the centrifuge arm.  Be 
certain that the measurement is taken to the bottom of the centrifuge tube when it is 
positioned horizontally.  Strobe type tachometers are not as accurate as a 
tachometer that reads by direct contact when setting the speed of the centrifuge. 


 
C. Procedure 


 
1. After centrifuging for 10 minutes, allow the centrifuge to come to a stop 


gradually.  Do not use the centrifuge brake.  Do not open the cover until 
the centrifuge comes to a complete stop. 


 
2. Remove the tubes and decant supernatant liquid without disturbing the 


sediment.  Using the graduations on the centrifuge tube, dilute the 
sediment with stabilizer solution as follows. 


 
a.         Peach, apricot, mango, and papaya                                        1 + 1 b.         


Pear and guava                                                                       1 + 3 c.         


Strawberries, blackberries, raspberries, and blueberries        1 + 6 


Use the same stabilizer solutions as referenced in Canned and Frozen 
 


Fruits and Berries section of this instruction.  Mix by pouring back and 
forth between beaker and centrifuge tube several times.  Stir mixture 
thoroughly in beaker and proceed with mold counting according to 
instructions in this Manual.  For products diluted 1 + 1, divide the number 
of positive fields by 2 before calculating the percent mold count. 


 
MOLD ANALYSIS - PINEAPPLE AND CITRUS PRODUCTS 
 


A. Sample Preparation 
 


1. For single strength juices:  use the product as it is with no further dilution. 
 
2. For other than crushed style canned pineapple:  drain the pineapple on an 


8 mesh sieve of suitable diameter for two minutes; for crushed style, drain 
on a 12 mesh sieve.  Prepare sample from the drained juice. 


 
3. For concentrated pineapple juice:  reconstitute sample to single strength. 


 
 
4. For concentrated citrus juices:  follow the instructions in the Citrus 


Products Technical Manual, Reconstitution of Concentrates. 
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B. Procedure 
 


Use distilled water for all dilutions.  Thoroughly mix sample by pouring between 
two containers several times.  After mixing, pour into 50 ml graduated conical 
centrifuge tube.  Centrifuge according to instructions in Fruit Nectars, Purees and 
Pastes, Section C. of this instruction.  After centrifuging, decant the supernatant 
liquid without disturbing the sediment.  Add distilled water to the centrifuge tube 
to bring the level to the 10 ml mark.  Add 5 ml stabilizing solution.  For pineapple 
juice, also add 0.5 ml hydrochloric acid to the sediment to dissolve oxalate 
crystals. 


 
The stabilizing solution may be any one of the following.  See Canned and Frozen 
Fruits and Berries Section B. 5 of this instruction for solution preparation. 


 
1. 0.5 percent Sodium Carboxymethylcellulose 


 
2. 3 to 5 percent Pectin Solution 


 
3. 1 percent Algin Solution 


 
Thoroughly mix sediment, water, and stabilizing solution and pour into a small 
beaker.  Mix by pouring back and forth between beaker and centrifuge tube 
several times.  Stir mixture thoroughly in beaker and proceed with mold counting 
according to the instructions in this Manual. 
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MOLD ANALYSIS – CANNED TOMATOES AND TOMATO PRODUCTS 
 


A. Sample Preparation 
 


Prepare the sample for mold counting as outlined in the Table below. 
 


 


Product 
 


Canned 
Tomatoes 
and Stewed 
Tomatoes 
all styles 


 


Tomato 
Juice 


 


Tomato 
Sauce 


 


Tomato 
Paste 


 


Tomato 
Puree 


 


Conc. 
Tomato 
Juice 


 


Preparation 
 


Canned Tomatoes - drain product and 
use packing medium; use Tomato Juice 
and Tomato Sauce without dilution.  2/ 


 


Dilute with water to 7.9% to 
8.8% Tomato Soluble Solids 


 


Product 
 


Tomato 
Catsup 


 


Chili 
Sauce 


 


Pizza Sauce, 
Crushed 
Tomatoes, 
Salsa, & 
other similar 
products 


 


Tomato 
Powder 


 


Specialty Products 
(canned dried beans in 
tomato sauce, pork and 
beans, soup, spaghetti, 
etc.) 


 


Preparation 
 


Mix 1:1 with stabilizer 
 


1/ 


 


Dilute with 
water to 6% 
total solids 1/ 


 


Mix 17 g 
with 200 
ml water 


 


Follow AOAC 
procedure. 


 


1/ See Canned and Frozen Fruits and Berries Section B. 5 of this instruction for preparation 
of stabilizer solution. 


 
2/ In the event of an appeal inspection of a failing lot for mold count, follow the AOAC 


procedure for Canned Whole Tomatoes. 
 


B. Canned Tomatoes-all styles (any packing medium), Stewed Tomatoes, Tomatoes 
and Okra, and Other Similar Products 


 
Drain whole tomatoes on a number 2 sieve for two minutes; use a number 8 sieve 
for sliced and diced styles of canned and stewed tomatoes.  Collect and use the 
packing medium for the Howard Mold count. 


 
At the discretion of the inspector under in-plant inspection, the point of sampling 
for mold counting may be any of the following: 


 
1. Common source (single or multiple products; or 


 
2. Filler bowl (topping medium); or 


 
3. Warehouse sample. 
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C. Tomato Juice and Tomato Sauce 
 


Under in-plant inspection, at the discretion of the inspector the point of sampling 
for mold counting may be any of the following: 


 
1. Common source (single product or multiple products); or 


 
2. Warehouse sample (individual containers). 


 
D. Tomato Paste, Tomato Puree, and Concentrated Tomato Juice 


 
  (8.5) (100)  = Grams of Product 
Tomato Soluble Solids (%) of Paste, Puree; or Juice 


 
Mix the grams of product indicated above with water until 100 g is reached 
(product + water).  Use this sample unit for color, defects, and mold counting. 


Under in-plant inspection, the point of sampling may be as in  B above. 


E. Pizza Sauce, Crushed Tomatoes, Salsa, and other similar products. 
 


Under in-plant inspection, the point of sampling may be as  B above. 
 


Use the entire contents of the individual container; or a suitable aliquot from a 
well mixed container; and 


 
Pass the product through an approved laboratory pulper to remove seeds and large 
particles.  See Canned and Frozen Fruits and Berries Section B. 3 of this 
instruction for guidelines on use of the pulper. 


 
F. Tomato Catsup and Chili Sauce 


 
Use one of the following stabilizing solutions for counting mold (1:1 dilution). 


 
1. 0.5% Sodium Carboxyl Methyl Cellulose 


 
2. 3% to 5% Pectin Solution 


 
3. 1% Algin Solution 


 


 
 


Caution: Check all stabilizer solutions for mold growth if formaldehyde has not 
been added, or the solution has been stored from the previous season. 
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Use the following method for mixing the product with the stabilizing solution: 
 


• Place 50 ml of the stabilizing solution in a 100 ml graduated cylinder; 
 


• Add 50 ml of well mixed product sample to the cylinder by displacement. 
Drop catsup or chili sauce directly into the solution and mix thoroughly in 
the cylinder (if the product is allowed to run down the side of the cylinder, 
the graduations are difficult to read); and 


 
• Transfer the mixture to a suitable beaker.  Use a few drops of 2 octonal 


and stir the mixture if air bubbles are a problem.  Determine the mold 
count. 


 
Alternate method: 


 
• Tare a beaker; 


 


 
• Add 50 ml of the stabilizing solution and weigh (use this reference weight 


for any subsequent samples); and 
 


• Add 50 ml of product (use this 2nd reference weight for any subsequent 
samples); and 


 
• Mix thoroughly.  Use a few drops of 2 octonal if air bubbles are a 


problem.  Determine the mold count. 
 


Caution: If the total solids of the product should change, such as from 33% to 29%, 
make a new determination for the weight of 50 ml of product. 


 
TECHNICAL INSPECTION PROCEDURES FOR MICROANALYSIS OF PROCESSED 
RAISINS 
 
Raisins are subject to the same general requirements as other food for human consumption. 
They must be packed under sanitary conditions and must not be adulterated or contaminated 
with decay, insects, filth, or any harmful substance 
 
Action levels have been established for processed raisins and are incorporated into the SCI 
Division guidelines.  (See the Processed Raisins Table on page 13.)  No grade will be 
assigned to processed raisins that exceed the guidelines, nor are they allowed into the 
marketing system. They must be successfully reconditioned or used for other than human 
consumption.  Raisins with contamination exceeding SCI guidelines that reach the market 
place are subject to regulatory action. 
 
For Sand, Soil or Similar Inorganic Material 


 
If observed organoleptically while evaluating the product, the presence and amount of sand 
or gritty substance in processed raisins may be verified by the following objective method.  
This method requires the use of a standardized sand tube. 
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Procedure 


 
1. Mix representative sample thoroughly. 


 
2. Weigh out 250 grams of the thoroughly mixed sample and place in a 3- 


quart saucepan with 1½ quarts of water.  Heat to boiling and simmer 
for 
20 minutes or reconstitute overnight. 


 
3. Pour about ⅓ of the raisins into an 8-mesh screen nested on a 150-mesh 


screen.  Use a spray hose or wash bottle to wash all the raisins, turning 
each berry by hand.  Rub or press moldy and decomposed berries 
through the top screen to remove any embedded dirt and sand. 


 
4. Use enough pressure to thoroughly wash the fruit, but not so much that 


large drops of water splash out.  After washing this portion of the 
sample, remove the 8-mesh screen from the 150-mesh screen and dump 
the washed and rinsed raisins into a discard container. 


 
5. Repeat the process until all of the raisins in the sample are washed.  After 


pouring the final third of the raisins onto the screen, thoroughly wash the 
cooking pan and rinse the water through the screen.  After the last portion 
of the sample has been washed and discarded, thoroughly rinse the 8-
mesh screen onto the 150-mesh screen, making sure the bottom rim is 
also rinsed. 


 
6. Use the spray to wash down the sides of the 150-mesh screen.  Tilt the 


screen at a 45-60 degree angle.  Starting at the top, direct a stream of water 
into the screen using a side-to-side motion of the stream, and wash the 
sand and raisin material into a container. 


 
7. Decant all raisin material and most of the water.  Place a white tray 


underneath during the process to catch any sand that might be washed 
from the container.  After the decanting process is complete, use a wash 
bottle to direct the sand from the container (as well as any sand in the 
grading tray) into the standard measuring tube.  Jar the tube slightly to 
settle the sand.  Record the results as follows: 


 
Grade A 0-5 units of sand 
Grade C Exceeds 5 units, up to 6 units of sand 
Failing Sand Exceeds 6 units of sand 
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l  l  l  l  l  l  l l  l  l  l  l  l  l l  l  l  l  l l  l l l 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


Standard Sand Tube 
 
 
 
 


24 
 
 
 


18 
 
 


12 
 
 


FAILS - Exceeds 6 units 6 
Grade C - Exceeds 5, up to 6 


 
Grade A - 0 to 5 units 


 
 
 


Each calibration mark represents 1 unit of sand.  A unit 
of sand equals the volume of 133.4 mg. of mercury 
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For insects, hairs, and feather barbs/barbules, use the following procedures to perform 
microanalysis: 


 
1. Place 227 g (8 ounces) of raisins into a 2000 ml Erlenmeyer flask.  Add 


one-sixth teaspoon of powdered detergent and fill with about three inches 
of tap water.  Soak raisins overnight, or heat the flask until the water starts 
to bubble, then remove from the heat and let set for 45 minutes or more 
until rehydrated.  Rehydrated raisins look like grapes. 


 
2. After rehydrating, agitate the flask on a Yankee rotator for 30 seconds or 


rotate by hand for 1 minute.  Nest an 8 mesh sieve on top of a No. 140 
mesh sieve.  Fill a 10"x14"x2" plastic pan half full of warm water.  Pour 
about one-third of the agitated sample into the 8 mesh sieve and wash all 
raisins with a spray hose, turning each berry by hand at least once. 


 
3. DO NOT rub the berries because too much raisin material will be pressed 


through the sieve and make the sample difficult to read.  Adjust water 
pressure to thoroughly wash fruit without splashing water out of the sieve. 


 
4. After washing this portion of the sample, separate the sieves and move the 


8 mesh up and down in the plastic pan of water.  This will remove any 
additional loose material adhering to the raisins.  The washed and rinsed 
raisins are then dumped into a discard container.  The entire process is 
repeated until all raisins in the sample have been washed. 


 
5. Rinse the flask into the sieve two times to clean thoroughly. 


 
6. After the last portion of the sample has been washed, replace the empty 8 


mesh sieve on the 140 mesh sieve, and pour the rinse water from the 
plastic pan through it.  Carefully spray down the sides and bottom of the 
plastic pan into the sieve.  Wash the 8 mesh sieve and remove from 140 
mesh sieve after it is clean. 


 
7. Spray and wash the sides of the 140 mesh sieve.  Tilt the sieve at a 45 


degree to 60 degree angle.  Starting at the top, wash the screen with a side- 
to-side motion, rinsing the raisin material into an 800 ml plastic beaker. 


 
Thoroughly clean all equipment before using again, including washing the 
sieves from the underside. 


 
Filtering 


 
Filtering equipment consists of a vacuum pump or water aspirator with a suction hose connected 
to a 1000 ml filter flask, a Coors porcelain filter funnel with a small piece of copper or brass 
screen, ruled 7 cm filter paper, a stirring rod with a rubber policeman, a squeeze bottle, and 
tweezers. 
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1. Prepare clean Petri dishes to receive the filter papers by squirting a bit of 
water from the squeeze bottle into each dish.  This will help the paper to 
adhere to the dish and delay drying. 


 
2. Turn on the vacuum pump, and lay the filter paper in the funnel.  Wet it 


with squeeze bottle, making a seal between the filter paper and the funnel 
with the stirring rod.  When sealed, the surface of the paper will make a 
hissing sound. 


 
3. Stir the sample in the beaker with the stirring rod and slowly pour evenly 


over the filter paper.  Avoid overloading the filter paper, as this will make 
it difficult to read. 


 
4. With tweezers lift the filter paper out and lay it in the Petri dish, being 


careful not to trap air between the filter paper and the dish. 
 


5. Repeat this process with additional filter papers until the beaker is empty. 
Use the policeman to scrape down the sides of the beaker.  Use the 
squeeze bottle to wash both the beaker and the policeman onto the last 
filter paper.  Be careful not to spill any of the sample material or 
contaminate the sample. 


 
6. Empty the filtering flask before it gets too full.  Drain the vacuum pump 


water trap several times a day, depending on how much filtering has been 
done. 


 
Examining Filter Papers 


 
Establish a regular viewing pattern when examining the filter papers.  Stay between the green 
lines and cover all areas of the filter paper.  Use the probe to investigate suspicious objects or to 
turn large pieces of raisin material that may be covering filth.  Use 20x for general reading and 
higher magnification for more specific identification. 


 
Analysis of Results 


 
Apply the AMS guidelines to determine if the sample meets, fails or requires additional analysis. 
If first aliquot falls between meeting and failing guidelines, a draw two is taken.  This means two 
additional 227 g (8 ounce) aliquots of the same original gross sample are analyzed.  The sample 
will meet or fail according to the three aliquot average. 
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Attachments         Version Date 
(Printed for distribution) 


 
 
 
21 CFR 101.110, : 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR. 


 
FDA Defect Levels Handbook: 
http://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/Sanitati
onTransportation/ucm056174.htm 
 


 
FDA AMS MOU 225-72-2009: 
http://www.fda.gov/AboutFDA/PartnershipsCollaborations/MemorandaofUnderstandingMOUs/ 
DomesticMOUs/default.htm. 


 
FDA Macroanalytical Procedures Manual: 
http://www.fda.gov/Food/FoodScienceResearch/LaboratoryMethods/ucm2006953.htm 
 


 
Form FV-16, Notice for Hold for Re-Examination: 
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 


 
Form FV-16-2CG, Notification to Food and Drug Administration:    
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 


 
Form FV-140, Foreign Material Record: 
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 


 
 
 
Checked Materials have been printed from the links in this Manual and included for 
reference. 
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INTRODUCTION 
 
This manual is designed for Specialty Crops Inspection (SCI) Division (SCI) employees of the 
U.S. Department of Agriculture (USDA).  Its purpose is to provide background information and 
guidelines to assist in the uniform inspection of processed fruit and vegetable commodities and 
in the performance of general inspection duties.  The procedures contained in this manual are an 
integral part of Division services.  If needed, contact your immediate supervisor for any situation 
not addressed in this manual. 
 
This manual contains links to various internal and external sources of information.  For 
inspection personnel without internet or intranet access, please contact your immediate 
supervisor to obtain hard copies of documents as needed. 
 
GUIDE FOR ELECTRONIC USAGE 
 
The Administrative, Inspection, and Management (AIM) System of instructional manuals is 
available electronically in Adobe Acrobat Portable Document Format (PDF) at the following 
intranet address:  http://agnis/sites/FV/PPB/AIM/default.aspx.   
 
When accessed electronically, AIM materials have hyperlinks and hypertext (visible as 
underlined blue text) available to the PDF user.  Clicking on a hyperlink takes the reader to a 
web site with information relating to the subject.  Hypertext will link the reader to a different 
page within the current manual - or even a different manual - with information relating to the 
subject.  For example, the hypertext in the Table of Contents allows a reader to go directly to the 
section of interest in the manual by clicking on the section title within the Table of Contents.   
 
PDF offers a variety of tools depending on the Adobe version the reader has.  The newer the 
version, the more tools available.  To learn about the variety of PDF search options available:  
 


• Click on the “Help” tab on the top of this page,  
• Then click on the “Adobe Acrobat Help” bar,   
• Type the word “Search” in the “Search” box, and click on the “Search” button,   
• A series of options will become available,   
• Click on the “Access Search Features” link and follow the instructions for the type of 


search you are interested in. 
 
This document format allows a PDF user to easily search for content within a document, or within 
multiple documents. 



http://agnis/sites/FV/PPB/AIM/default.aspx
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APPEAL INSPECTIONS  
 
Processed products are re-inspected in order to issue either an up-to-date certificate or an appeal 
certificate.  Frequently the applicant doesn’t question the quality and condition of the lot, but 
needs a current certificate in order to satisfy a buyer-seller contract.  Occasionally the quality of 
previously inspected merchandise is questioned by a financially interested party, and they 
request an appeal inspection. 
 
Inspection certificates are accepted as prima facie evidence of the facts contained within.  
Although it is Division policy to assign only one grade representing a specific lot as a whole, 
there have been cases involving the Perishable Agricultural Commodities Act (PACA) in which 
both the plaintiff and defendant produced USDA certificates, each with a different grade.  It is 
very difficult to settle such claims unless the grade on one certificate can be reversed. 
 
There should be no conflicting certificates on the lot unless the quality of the lot has changed due 
to age, storage, handling, or other condition factors.  If such a change has taken place, the 
original certificate is valid for the date of original inspection, and the later certificate is also valid 
for the date of the later inspection.  These instructions will address such situations.   
 


A. Formal Appeal Inspections 
 


If possible, formal appeal inspections should be discouraged.  An appeal may 
often be avoided by having the inspector or supervisor review a few samples of 
the product with the applicant.  He or she can explain why the sample units were 
assigned a certain grade, or why certain factors were evaluated as they were. 
  
If the applicant requests a formal appeal, the inspection should be handled as 
outlined in the Regulations for appeal inspections.  These instructions supplement 
the Regulations. 
 
1. Filing for Appeal 


 
An appeal inspection may be requested by any financially interested party 
who is not satisfied with the results of the inspection as represented by a 
certificate on the lot in question.  They may file for an appeal, provided: 


 
a. the lot of processed products can be identified as the same lot 


previously inspected; 
 


b. the request is within 30 days of the previous inspection (this period 
may be extended by the Regional or National offices); and 


 
c. the complaint concerns a factor(s) which would not be a result of a 


change in a condition factor(s) since the previous inspection.  See 
Section 2a below. 
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The Division will issue an appeal certificate when it has been established that the 
previous inspection is in error.  The original certificate is reversed and copies of 
the appeal certificate are sent to all financially interested parties. 


 
2. Denying Request for Appeal 


 
Requests for an appeal inspection may be denied under the following 
circumstances: 


 
a. The complaint concerns a factor which may have undergone a 


change of condition since the original inspection, such as: 
 


(1) Oxidation of frozen fruits, 
 
(2) Severe de-tinning of apple sauce or other canned product 
 
(3) Hydrogen swells or other types of spoilage, 
 
(4) Frozen broccoli or asparagus spears that are shattered due 


to possible mishandling, 
 
(5) Flavor deterioration of canned citrus juice due to long 


storage at high temperatures, and  
 
(6) Severe dehydration of frozen vegetables. 


 
b. The lot cannot be identified.   


 
c. The first inspection certification was based on restricted sampling. 


For an example of a certificate showing restricted sampling, see 
the AIM Inspection Series, Certification Manual.  


 
d. Code marks do not agree with the original inspection. 
 
e. Count does not agree with the original certificate.  There are 


certain exceptions to this provision.  If the original certificate 
covered a large lot, and the re-inspection covers a substantial 
quantity of merchandise, an appeal on a portion of the original 
certificate may be granted, provided that there is no question about 
identity.  However, an appeal would not be granted on a very small 
segment of the original quantity; for example if the quantity would 
be substantially less than the quantity represented by a single 
sample unit on the original inspection.   


 
f. Lot is not accessible for proper sampling. 


 
g. If there has been a revision to the grade standards between the two 







SCI Division Inspection Series General Procedures Manual 


Effective Date:  July 2013 Page 3 of 192 
 


 


inspections, and such revision would affect the grade assigned to 
the product. 


 
h. The original certificate is Grade Not Certified (GNC) account 


unsanitary conditions of the plant, or use of unsound or 
unwholesome raw material. 


 
For example, a frog or mouse may be found in a container during 
the original inspection.  Plant conditions may warrant a GNC 
certificate even though this incident is strictly accidental.  It would 
be most unlikely that a re-inspection of the lot would find another 
frog or mouse.  However the Division would not deem it advisable 
to completely ignore previous production or inspection history and 
reverse the original inspection certificate. 
 


i. Reasons for appeal are inadequate or frivolous, for example - "I 
just don't trust the inspectors in the (location) office." 


 
j. When it is not in the interest of USDA to perform the appeal.  This 


is a broad category and the National office would need to evaluate 
all facts in order to render an appropriate decision. 


 
Even if denied an appeal inspection due to any of these reasons, the 
applicant may request a re-inspection or an up-to-date inspection on the lot 
in question.  The result of this new inspection would establish the grade of 
the lot except that no grade would be assigned if USDA records show that 
the original certificate was GNC account unsanitary processing conditions, 
or use of unsound or unwholesome raw material (see 2 h. above). 
 


3. Performing the Appeal 
 


a. Information Required 
 


The application may be made orally or in writing.  If made orally, 
it must be confirmed in writing.  It must include: 


 
(1) The location of the lot, 


 
(2) The reason(s) for the appeal, 


 
(3) The date and serial number of the certificate covering the 


original inspection of the product, and 
 


(4) The name of issuing office. 
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b. Sampling 
 


The sampling rate on an appeal inspection should be at least the 
next sample size larger than the normal sampling rate for the lot 
size, based on the single sampling plan.  In other words, if the 
sample size in the Regulations would normally be 13 for the size of 
lot involved, at least 21 sample units would be drawn on the same 
lot for an appeal inspection. 


 
If the applicant merely requests an up-to-date inspection and it is 
not known until the sample is examined that an appeal is in order 
(as determined by the Division), the certificate should not be 
issued until additional sample units are drawn.  
 
Since stratification can occur in large containers, at least a portion 
of samples of bulk container lots (such as 30 pound frozen) should 
be full containers.  For example, frozen strawberries may contain 
rocks that would tend to settle to the bottom of the can during 
handling prior to freezing.  A subsample from the top or center of 
the can is not likely to reveal the presence of this type of foreign 
material. 


 
c. Who may perform the Appeal inspection? 


 
Any inspector other than the inspector who performed the original 
inspection may perform an appeal inspection.  Whenever practical, 
two inspectors who are thoroughly familiar with the product 
should be assigned to conduct the appeal.   
 
If one inspector starts the inspection, and the need to issue an 
appeal inspection certificate doesn’t become evident until the 
inspection is partially complete, a second inspector should be 
called in to confirm the results. 


 
d. Notify the Regional and National offices 


 
If a formal appeal is filed, or if during a routine re-inspection 
procedure it appears that an appeal is in order, notify the Regional 
and National offices.  They may require a few samples to verify 
the new inspection results. 


 
e. Examination of Product 


 
Because of the economic significance of the appeal, all samples of 
the product should be very carefully graded and checked for all 
factors.  If objective tests are available, they should be used.   
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f. GNC 
 


Ordinarily an appeal would not be granted because of unsanitary 
plant or product conditions where the original inspection findings 
make an appeal unjustified.  See 2 h. on page 3. 
 


4. Fees 
 


a. Appeal fees are as follows: 
 


(1) Grade Sustained - charge regular fee plus expenses. 
 


(2) Grade Reversed - no charge for inspection, but charge 
applicant for expenses incurred in sampling or shipping 
samples. 


 
Note: An appeal certificate reversing the original inspection can only be 


issued after receiving authority from the National office.  If the 
inspection results indicate that this is the case, submit details to the 
Regional office.  The Regional office will confer with the National 
office before results are reported or a certificate is issued.   


 
5. Certification 


 
See the AIM Inspection Series, Certification Manual for specific 
information related to the certification of appeals and re-inspections. 
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BULK CONTAINERS 
 
Frozen Products Packed in Used Containers 
 
Used 30-pound metal and/or plastic containers with friction-type lids are refilled by some 
processors of frozen foods.  Reused containers must be clean at time of refilling.  Obtain a letter 
of conformance from the processor stating that the containers were not previously used for non-
food products.  Products filled into unsanitary containers are to be classed as Grade Not 
Certified (GNC). 


 
It may be difficult to accurately describe reused containers.  Some of these may have been used 
several times and appear to be old, abused, or otherwise damaged.  They may bear an assortment 
of code marks and label statements.  Certification statements regarding used containers may be 
found in the AIM Inspection Series, Certification Manual. 
 
Note: Reused containers are not acceptable for government purchases (state, Federal, and 


Department of Defense) unless specified in the contract or solicitation.  Do not certify 
without a written waiver unless specified in the contract. 


 
Tote Bins 
 
Many packers use large bulk containers called "tote-bins" for frozen vegetables.  These bins are 
used during the packing season to store frozen vegetables for repack at a later date.  The bins 
vary in size and construction but can hold as much as a ton of product. 
 
For financial reasons, users of tote-bins need to know whether or not the product is free flowing 
or frozen in a solid mass.  The type of pack should always be shown in the Body of the 
Inspection Certificate.   


 
A. Free flowing describes a pack in which the individual units of the pack are not 


frozen together in a solid mass, but may be easily separated into individual units.  
There may be some crusting on the interior surface of the tote-bin or a few clumps 
of units frozen together within the container, but these can be separated with 
moderate pressure. 


 
B. Solid mass describes a pack in which the individual units of the product in the 


container are predominantly or entirely frozen together in a solid mass.  Such 
product will require additional cost in repacking the product due a special "break-
up" step in the process.   
 


For the purpose of inspection and certification, a lot can be a group of tote-bins or a single tote-
bin.  Tote-bins must be properly identified for future re-inspection, segregation, etc.  Codes 
should be at least ½ inch in height, and stamped on the tote bins or on tags placed in upper right 
or left-hand corner of the side normally facing the fork lift driver.  The area for applying the 
codes may be painted to facilitate application and legibility.   
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The coding system may include the following: 
 


• Plant (when more than 1 plant is operated by the same company) 
 


• Quality designation 
 


• Date of Pack (day, month, and year) 
 


• Product, type style, size, etc. (when not readily apparent, such as covered bins or 
numerous product styles) 


 
• Period, shift, or lot number 


  
• Bin numbers  


 
• Special notation of abnormal quality variations (i.e., Grade B for color only, etc.) 


 
• Different colored tape, tags, or marking ink for different quality levels, or other 


special notations. 
 
To determine the sampling rate for an item packed in tote-bins or bulk storage, the poundage is 
converted to institutional size (2 ½ pound) containers.  Using the number of 2 ½ pound 
containers the lot would represent, refer to the Regulations or the AIM Inspection Series, 
Sampling Manual. 
 
When sampling tote bins, use a sample scoop and dig into the product as far as possible in at 
least 3 locations.  The sample drawn from each of the three locations may be considered as a 
sample unit for inspection and certification if each tote-bin is a separate lot.  It may be 
composited as one sample unit if the lot consists of a group of tote-bins.  Sampling may be more 
representative with the use of a trier, or thief, which will penetrate deeply into each bin.  This 
implement should be constructed to permit sampling of the product from all levels in the bin.  If 
the product is a solid mass, or if representative portions of the bin cannot be sampled, the 
certificate should be flagged to indicate the extent of restricted sampling.  For restricted 
certification of tote-bins, see the AIM Inspection Series, Certification Manual. 
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CORRESPONDENCE 
 
The cost for mailing personal items, including personal letters, notices of group social functions, 
holiday greetings, or job applications, must be paid for by the employee regardless of any 
association of the contents to official business. 
 
With the use of personal computers and the electronic media, all letterheads and memos 
produced locally should be reviewed by a supervisor before use.  Correspondence directed to 
parties outside the Department must be cleared with the Officer-in-Charge (OIC) before mailing.   
 
Approved USDA/Agricultural Marketing Service (AMS) letterhead for communications of any 
official nature should always be used, whether within the Department or to outside parties.  
Approved AMS letterhead may be found at the AMS Correspondence and Writing Guidelines 
site at the following intranet address under “Templates”:  
http://agnis/sites/compliance/PAD/PerAcc/AMSCorrGuid/default.aspx 
 
Inspectors with an AMS network ID and AMS electronic mail (e-mail) address can use this as an 
effective means of communication.  In-plant inspectors may access this e-mail through the 
plant’s network, as long as the plant agrees and the AMS activity meets AMS security 
requirements.  It is not appropriate to use plant stationery for official correspondence, even if 
used internally.  An exception would be to use e-mail to stop shipment initially and place non-
conforming product on hold.  However, the proper official forms must be prepared and executed 
according to instructions when finalizing.  
 


A. Correspondence to the National Office  
 


1. Identification of the sender  
 


Return addresses on envelopes consist of the inspector’s name, title, and 
field office address. 


 
2. Identification of the receiver - Incoming mail 


 
To facilitate the sorting of incoming mail, mark all items with the last 
name of the recipient if the envelope contains items for more than one 
person.  


 
When the entire contents of the envelope is destined to go to a specific 
recipient, mark the outside of the envelope to identify the delivery point 
(i.e., Inspection Branch, Division Director, etc). 
 
a. Envelopes and packages  


 
Envelopes and packages that are sent through the U.S. Postal 
Service (including MRE, Tray Pack, and USDA review samples) 
shall be addressed as shown on the following page:  
USDA AMS FV Specialty Crops Inspection (SCI) Division 



http://agnis/sites/compliance/PAD/PerAcc/AMSCorrGuid/default.aspx
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STOP 0247 
1400 Independence Ave. SW 
Washington, DC  20250-0247 


 
Refer to the applicable sections in the AIM Inspection Series, 
USDA Purchases Manual, or the Contract Service Section (CSS) 
SharePoint site located at the following intranet address:  
http://agnis/sites/FV/PPB/DCIS/default.aspx for instructions on 
marking shipping cases for review samples under CSS and USDA 
inspection programs. 


 
b. Confidential correspondence   


 
Envelopes containing correspondence of a confidential nature shall 
be opened only by the addressee, and be identified as follows:  


 
FOR THE PERSONAL ATTENTION OF 


or 
TO BE OPENED BY ADDRESSEE ONLY 


 
These statements are to be used only when mailing information 
that calls for confidentiality, such as employee data subject to the 
privacy act, or material of a sensitive nature. 


 
3. Courtesy copies  


 
The original and all copies of Division correspondence sent through the 
U.S. postal system shall note where courtesy copies were sent.  When 
transmitting an electronic message, a courtesy copy shall be sent to the 
appropriate mailboxes.  Employees shall use discretion and recognize that 
sensitive materials should not be transmitted electronically. 


 
Distribution of courtesy copies will be based on the originating location.  
Use the following guide: 


 
a. Regional offices 


 
A copy of all typed and/or electronic correspondence that concerns 
policy or procedure, or other subjects that may have an effect on 
Division programs will be forwarded to the Division Director.   


 
b. Field offices   


 
(1) A copy to the Regional office in the sending and receiving 


area, if applicable.  
 


(2) When appropriate, a copy to the Division Director and 



http://agnis/sites/FV/PPB/DCIS/default.aspx
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Chief of the applicable Branch.  
 


"When appropriate" refers to items of a sensitive nature, 
such as correspondence related to personnel issues, or 
briefs that pertain to industry representatives, trade 
associations, the news media, or other governmental 
agencies.  Material of this nature shall not be released 
unless it has been cleared by the Regional Section Head.  


 
c. Inspection points and plant inspectors  


 
(1) A copy to the field office. 


 
(2) When appropriate, a copy to the Regional office. 


 
(3) When appropriate, a copy to the Division Director and 


Chief of the applicable Branch.     
 


4. Correspondence or samples shipped by express delivery 
 


a. Delivery by special carrier 
 


When sending correspondence that must be delivered overnight, or 
when shipping packages of canned or frozen review samples that 
are handled by any express company (such as Federal Express), 
DO NOT use the National office STOP 0247 address.  The 
National office address for deliveries by an express carrier is: 


 
USDA AMS FV Specialty Crops Inspection (SCI) Division 
1400 Independence Avenue SW 
Room 0726 South Building 
Washington, DC  20250-0001 


 
The carrier has to guarantee in house delivery during the posted 
office hours.  Destination delivery charges must be prepaid, or the 
sender's account number used for payment.   


 
Refer to the applicable sections in the AIM Inspection Series, 
Inspections for Operational Rations Purchased by the Department 
of Defense Manual, or USDA Purchases Manual for instructions 
on marking shipping cases for review samples under DCIS and 
USDA inspection programs. 
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b. Samples submitted for special review 
 


Duplicate sample units will be drawn for the field and Regional 
offices when submitting samples to the National office for 
evaluation of quality factors.  Inspectors will complete three score 
sheets/tally sheets, including the reason for submission either on 
the inspection document or on a Sample Review Form.  Send one 
copy of the applicable score/tally sheet with the sample(s) to the 
National office, and similar sets to the field and Regional offices.  
Product evaluation results will be returned through the Regional 
office. 


 
When sending samples for special review, mark the shipping case 
SPECIAL REVIEW, and notify the appropriate section by 
telephone or fax of the approximate delivery date.  This should 
prevent any delay in evaluation. 


 
c. Samples for Inspection Branch (IB) 


 
Samples submitted for Inspection purposes are usually requested 
by a Marketing Specialist of the IB.  A memo should be enclosed 
with the sample to indicate the purpose for submitting the sample, 
and the shipping case should be marked to the attention of the IB. 


 


  







SCI Division Inspection Series General Procedures Manual 


Effective Date:  July 2013 Page 12 of 192 
 


 


 
FEE COMPUTATION  
 


A. Current Fee Documents 
 
 The current fees for various inspection services are located on the USDA, SCI home page 


at the following internet address:  
http://www.ams.usda.gov/AMSv1.0/processedinspection by clicking on the “SCI News” 
link found in the “SCI Services” block.  


 
B. Fees for Lot Inspection grading service   


 
Table I  Product grouping. 
 
Table II Fees for product grouping. 
 
Table III Fees for dried fruits and processed raisins (excluding figs & dates). 
 
Table IV Fees for coffee, tea, and sugar products. 
 
Table V Fees for samples submitted by the applicant. 
 
Table VI Fees for update samples. 
 
Table VII Fees for special agreements for lot inspection. 


 
The hours in Tables II, III, and IV are for grading the product.  This includes time 
for set-up, clean-up, typing, and other time spent in normal inspection and 
certification, as well as analysis (including all analyses called for in the AIM 
Inspection Series, Foreign Material Manual).  The hours do not include travel and 
sampling time, nor do they include special requirements, such as vitamin C 
analysis on fortified products.  Fees for sampling, condition of container, 
checkloading, and case stamping must be charged at a minimum of one-half hour 
for each task.   


 
If the fees computed using the applicable tables are determined to be inadequate 
or excessive for the time involved, bill for the actual time required for the 
inspection.  However, prior to billing clear this with the Regional Section Head, 
who will inform the National office of the circumstances. 


 
  



http://www.ams.usda.gov/AMSv1.0/processedinspection
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TABLE I 
PRODUCT GROUPING 


 (Use with Tables II & III)  
 


 


GROUP I 
Includes all non-standardized products and products covered by U.S. Grade Standards, except for those 
products which are listed in Groups II - IV, and Table IV.  


GROUP II 
                              CANNED                                                                     FROZEN 
Asparagus    Olive Oil and 
Corn, W. Kernel     Olive-Pomace Oil 
Cranberry Juice Cocktail Peaches 
Cranberry Sauce   Pears 
Fruit Butters   Pie Filling 
Fruit Concentrates  Pineapple (all styles) 
Fruits for Salad   Pineapple Juice 
Fruit Nectars   Plums 
Fruit Purees   Preserves 
Green Beans   RTP Cherries 
Green Olives   Ripe Olives 
Mushrooms    Sweet Potatoes 


Wax Beans 


Asparagus    Onion Rings 
Broccoli    Potatoes, Fr. Fried 
Brussels Sprouts   Potatoes Hash Br. 
Conc. Apple Juice  RTP Cherries 
Corn (all styles)   Succotash 
Cranberries    Turnip Greens 
Cauliflower      with Turnips 
Green Beans   Wax Beans 


GROUP III 
                              CANNED                                                                     FROZEN 
 
Barbecue Sauce   Raspberries 
Berries    Salsa 
Blueberries    Sauerkraut 
Chili Sauce    Spaghetti Sauce 
Conc. Tomato Juice  Spinach 
Fruit Cocktail   Three Bean Salad 
Leafy Greens   Tomatoes (all styles) 
Mixed Vegetables  Tomato Catsup 
Peas     Tomato Juice 
Peas and Carrots   Tomatoes and Okra 
Pickles & Relish    Tomato Puree 
      Tomato Sauce 


Berries 
Blueberries 
Leafy Greens 
Mixed Vegetables 
Peas 
Peas and Carrots 
Raspberries 
Strawberries 
 


DEHYDRATED PRODUCTS 
Dehydrated Fruits  
Dehydrated Potatoes 


GROUP IV 
                              CANNED                                                                      FROZEN 
Tomato Paste 
All Citrus Juices 
Peanut Butter 


Frozen Concentrated Grape Juice 
All Citrus Juices 


DEHYDRATED PRODUCTS 
Dehydrated Grape Crystals 
Dehydrated Citrus Crystals 
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TABLE II 
FEES FOR PRODUCT GROUPING 


(Use with Table I) 
 


 
Sample Size 


 
3 


 
6 


 
13 


 
21 


 
29 


 
38 1/ 


 
Group I Products 
Hours 


 
3 


 
3.5 


 
4.75 


 
5.75 


 
7 


 
9.25 


 
Group II Products 
Hours 


 
3.5 


 
4.5 


 
6.5 


 
8.25 


 
10.5 


 
14.25 


 
Group III Products 
Hours 


 
4 


 
5.5 


 
8 


 
11.5 


 
15 


 
20.25 


 
Group IV Products 
Hours  


 
4.5 


 
6.5 


 
10 


 
15 


 
20 


 
26.5 


 
 1/ For re-inspection only, when lot originally required 29 sample units. 
 


TABLE III 
 


FEES FOR DRIED FRUITS AND PROCESSED RAISINS 
(EXCLUDING FIGS & DATES) 


(Use with Table I) 
 


 
Sample Size 


 
6 


 
12 


 
18 


 
24 


 
30 


 
Composite(s) 


 
1 


 
2 


 
3 


 
4 


 
5 


 
Total Hours For Grading 
Including One Microanalysis 


 
4 


 
7 


 
10 


 
13 


 
16 


 
Total Hours For Grading With 
More Than One Microanalysis 


 
5.5 


 
10 


 
14.5 


 
19 


 
23.5 
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TABLE IV 
 


FEES FOR COFFEE, TEA, AND SUGAR PRODUCTS 
 


 
Molasses, Syrup, Honey  
 
For 3 samples units, or less 


 
3 hours 


 
For each additional sample unit 


 
0.25 hour 


 
 
Green Coffee 
 
Green bean grade, first sample 


 
1 hour 


 
For each additional sample 


 
0.5 hour 


 
Cup test, first sample 


 
1 hour 


 
For each additional sample 


 
0.25 hour 


 
Combination green bean grade and cup test, first sample 


 
1.5 hours 


 
For each additional sample 


 
0.75 hour 


 
 
Coffee and Tea - bid samples 2/ 
 
Cup test, first sample 


 
1 hour 


 
For each additional sample 


 
0.25 hour 


 
 
Coffee, Instant Coffee, Tea, Instant Tea 2/ 
 
1-10,000 lbs. 


 
1 hour 


 
10,001-20,000 lbs. 


 
2 hours 


 
20,001-30,000 lbs. 


 
3 hours 


 
Each additional 10,000 lbs.            


 
0.5 hour  


 
 


2/ Charge additional time for analysis at the rate specified in section D. “Fees for 
chemical and microbiological analyses”.  
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Guidelines for fees for grading services performed on samples submitted by the applicant shall 
be based on the hours specified below.  Product groupings are as shown in Table I of this 
instruction. 


 
TABLE V 


 
FEES FOR SAMPLES SUBMITTED BY THE APPLICANT 


(UNOFFICIAL SAMPLES) 
 


 
Product Group 


 
Two sample units or less of 
the same product 3/ 


 
Each additional sample unit 


 
Group I, Hours 
 


 
2.5 


 
0.5 


 
Group II, Hours 
 


 
3 


 
0.75 


 
Group III, Hours 
 


 
3.5 


 
1 


 
Group IV, Hours 
 


 
4.0 


 
1.25 


 
 Coffee, tea, and sugar products should be billed in accordance with Table IV. 
 
3/ For products graded on attributes standards, see the AIM Inspection Series, Sampling 


Manual for special procedures for unofficial samples. 
 


TABLE VI 
 


FEES FOR UPDATE SAMPLES 
 


 
Sample Size (Range) 


 
1 - 3 


 
4 - 6 


 
7 - 13 


 
Total Hours For Update  


 
1.5 


 
2.5 


 
3.5 
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TABLE VII 
 


FEES FOR SPECIAL AGREEMENTS FOR LOT INSPECTION 
 


 
Sample Size 


 
3 


 
6 


 
13 


 
21 


 
29 


 
Group I Hours 


 
1.75 


 
2.25 


 
3.25 


 
4.25 


 
5.25 


 
Group II Hours 


 
2.25 


 
3 


 
4.25 


 
6.5 


 
8 


 
Group III Hours 


 
2.5 


 
3.25 


 
4.75 


 
7 


 
9.25 


 
Group IV  Hours 


 
3 


 
4 


 
5 


 
8 


 
10 


 
Note: Special agreements for lot inspection service should be initiated when the 


volume of the total pack suggests that increased personnel efficiency 
would result.  See the AIM Management Site regarding contractual 
agreements. 


 


C. Fees for Continuous Inspection and Pack Certification contracts 
 


All charges will be in accordance with the current rate as shown in the Code of 
Federal Regulations (CFR) 7 CFR 52.41 through 52.52 found at the following 
internet address:  
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR. 
 
Holiday pay includes those holidays in Section 6103 (a) Title 5 U.S. Code, found 
at the following internet address:  http://uscode.house.gov/search/criteria.shtml.  
 
For Pack Certification Contracts, no travel expenses, mileage and/or per diem 
shall be charged on any year-round or less than year-round contracts.  Only the 
hours actually worked on the assignment are charged.  Intermittent contracts 
(minimum of 8 hours in lieu of 40) shall be billed in accordance with  
7 CFR 52.51.  Applicants will be billed for travel time as well as hours worked on 
the assignment; no mileage and/or per diem expenses are charged. 


 


  



http://agnis/sites/FV/PPB/AIM/Manage/default.aspx

http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR

http://uscode.house.gov/search/criteria.shtml
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D. Fees for chemical and microbiological analyses 
 


The following table contains the hours to charge for chemical and microbiological 
analyses that are made at the request of the applicant, or that are required because 
of specification or program requirements (such as vitamin C analysis on fortified 
products).  Do not assess a fee for analytical tests when routine tests such as Brix 
or acidity are associated with quality grading.  The applicable fee shown for the 
various groupings in the previous section “B. Fees - Lot Inspection Grading 
Service” incorporates these charge(s) for analysis. 


 
The hourly charge shown includes normal sample preparation time.  When the 
nature of the product requires more than normal sample preparation time, the 
applicant shall be charged for the extra time on an hourly basis to the nearest 
quarter hour.  The charge for this preparation time shall be recorded so that it is 
separately identifiable from the analysis fee. 


 
This fee structure was established to promote uniformity in the charges assessed 
for chemical and bacteriological tests.  When the hour(s) shown for a single 
analysis is found to be grossly inadequate or excessive for the time involved for a 
particular test, the fee assessed may be based on the actual time it takes to perform 
the test(s).  However any modification or variation to the hours shown must be 
cleared with the Regional Section Head. 
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 Type of Test Analysis  Hours for Single Analysis Hours for Each Additional 1/ 
                         
 Absorbency (grape juice)  ½     ½ 
 Acidity    ¼    ¼  
 Alcohol Insoluble Solids (AIS) 1    ½  
 Ascorbic acid (titration)  1    ¼  
 Brix (direct)    ¼     ¼ 
 Brix (dilution)    ½     ½ 
 Catalase Test    ½    ½ 
 Color (honey etc.)   ½    ¼  
 Consistency, Bostwick  ¼     ¼ 
 Fiber Test (green & wax beans) 1    1 
 Filth, heavy    ½     ½ 
 Filth, light (macro)   ½    ½  
 Filth, light (micro)   1    1 
 Fly Egg and Maggot   ½     ¼  
 Insect Fragments   1    ¾  
 Insoluble Solids   ½     ½ 
 Maggot/Larvae/Worm Count  ½     ½ 
 Maggot Count (Mushrooms only) 1    ½ 
 Methyl Anthranilate   1    ½  
 Microscopic Examination  1    1 
 Moisture (oven)   ½     ¼  
 Mold Count (direct smear)  ½     ¼  
 Mold Count (centrifuge)  ¾     ½  
 Mold Count (pulping)   1    ¾  
 Naringin    1    ¼  
 Peroxidase Test   ½     ¼  
 Potassium Sorbate   1 ½     1 
 pH     ¼     ¼ 
 Recoverable Oil (citrus)  1    ½  
 Salt (back titration)   ¾     ¾ 
 Salt (potentiometric)   ½     ¼  
 Sand Test (raisins)   1    1 
 Sieve Test    ¼     ¼ 
 Soluble Solids (refractometer) ¼    ¼  
 Specific Gravity   1    1 
 Sulfur Dioxide (Monier-Williams) 1 ½     1 
 Titer     1    1 
 Total Solids (oven drying)  ½     ¼  
 Tough String Test (green/wax beans)  ½     ½ 
 Viscosity    1 ½      1 
 Vitamin C (see Ascorbic Acid) 
 Water Insoluble Inorganic Residues 2    1 ½  
 (WIIR)  
 Wrapper Adherence Test  ½     ¼  
 
1/ If no charge is listed for an additional analysis, charge at the same rate as a single analysis. 


  







SCI Division Inspection Series General Procedures Manual 


Effective Date:  July 2013 Page 20 of 192 
 


 


E. Fees for Dried Dates 
 


In order to provide uniformity in the assessment of fees, the schedule as outlined 
here shall be observed unless circumstances are so unusual as to justify using the 
hourly rate.  


 
In calculating the fee, when multiple code marks are offered for inspection, bill 
and certify each code mark or lot separately. 


 
Charge for driving and sampling time at the current hourly rate.  


 
FEE SCHEDULE for DRIED DATES 


 
Sample 
Size 


3 8  
 


14 26 36 44 56 68 82 


Hours 2 2 3/4 4 1/2 6 1/2 8 1/2 10 3/4 13 1/4 16 1/4 19 1/4 
 


F. Fees for letter contracts for unofficial samples 
 
The following instructions outline requirements for special letter contracts for 
unofficial samples.  This service may be used by any applicant that does not need 
official sampling.   


 
The following fees and conditions are applicable to products covered by U.S. 
Grade Standards, although products not covered by U.S. Grade Standards may be 
included.  Please check with the National Office for the appropriate fee.   


 
1. A sample unit is a container and/or its entire contents, a portion of the 


contents of one or more containers, or other unit of commodity, or a 
composite mixture of a product used for inspection.  (For products graded 
on attribute standards, see the AIM Inspection Series, Sampling Manual). 


 
2. A sample is any number of sample units to be used for inspection. 


 
3. A minimum of six sample units shall be used per submittal.  Sample units 


may consist of multiples of one or more products. 
 


4. A minimum of 50 sample units will be submitted per year.  
 


5. Unofficial grading will not be performed on products packed under in-
plant inspection, or on lots that have previously been officially inspected.   
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6. Restrictive grading or analysis 
 


a. The applicant may request the grading to be restricted to any 
quality or non-quality factor, and/or analysis.  The fee for 
restrictive grading (excluding micro, chemical, or analytical work) 
will be in accordance with the fee for product Group I.  The micro, 
chemical, or analytical fee will be in accordance with the 
appropriate fee for that test. 


 
Charges for Inspection 


 
Product Two sample units or 


less of same product 
Each additional sample 
unit of same product 


Group I* Hours  1.5  0.25 


Group II* Hours  2  0.5 


Group III* Hours  2.5  0.75 


Group IV* Hours  3  1.0 
 


∗ Product grouping as shown in B.  Table I, Fees for Lot Inspection Grading Service 
 
Certification Fees  
 


A. Certify to a U.S. Grade 
 


The applicable fee shall be in accordance with the current SCI Fees-Lot 
Inspection Grading Service found at the following internet address: 
http://www.ams.usda.gov/processedinspection, under “SCI Services” click on the 
“SCI News” link, under “SCI Services and Fees” click on the “Current User Fee 
Information” link. 


 
B. Export Certificates restricted to product condition  


 
The fee for product that is restricted to organoleptic evaluations and certified for 
export shall be in accordance with the current SCI Fees-Lot Inspection Grading 
Service found at the following internet address: 
http://www.ams.usda.gov/AMSv1.0/processedinspection.  The number of hours to 
charge is shown in the following examples:   
 


 1. Sample units submitted by an applicant 
 


Unofficial sample units submitted at one time by an applicant may consist 
of more than one item, including any number of sample units per item.  
Charge one hour for the first sample unit, and ¼ hour for each additional 
sample unit. 



http://www.ams.usda.gov/processedinspection

http://www.ams.usda.gov/AMSv1.0/processedinspection
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Example:  An applicant requests export certification for 20 items and each item 


consists of two sample units. 
 
 20 items x 2 sample units  = 40 sample units 
 


First sample unit = 1 sample x 1 hour = 1 hour charged at the current lot 
rate. 


 
39 additional sample units = 39 samples x ¼ hour = a charge of 9 ¾ hours 
at the current lot rate. 


 
    Total Cost = 10 ¾ hours charged at the current lot rate. 
 
  2. Officially Drawn Sample 
 


When an applicant requests that sample units be drawn from a lot or more 
than one lot at the same time, the lot or lots shall be sampled in accordance 
with SCI Division sampling plans.  Charge 1 ½ hours for the first three 
sample units and ¼ hour for each additional sample unit. 


 
Example:  An applicant requests export certification for four lots of product.  One lot 


of canned green beans - 150 cases; one lot of canned pears - 150 cases;  
one lot of canned corn - 150 cases; and one lot of canned beets - 150 
cases.  Each lot requires a minimum of 3 sample units.  The total number 
of sample units evaluated is 12.  Charge as follows: 


 
   4 lots x 3 sample units = 12 sample units 
 
   First 3 sample units charge 1 ½ hours at the current lot rate. 
 


9 additional sample units = 9 samples x 1/4 hour = 2 ¼ hours charged at 
the current lot rate. 


 
   Total Cost = 3 ¾ hours charged at the current lot rate. 
 
Example:  An applicant requests export certification for three lots of product.  One lot 


of canned peaches - 650 cases; one lot of canned pears - 200 cases; and 
one lot of canned cherries - 200 cases.  The lot of canned peaches requires 
a minimum of 13 sample units.  Each lot of pears and cherries requires a 
minimum of 6 sample units.  The total number of sample units evaluated is 
25.   


 
  Charge as follows: 


 
   First 3 sample units charge 1 ½ hours at the current lot rate. 
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22 additional sample units = 22 samples x ¼ hour = 5 ½ hours charged at 
the current lot rate. 


 
   Total Cost = 7 hours charged at the current lot rate. 
 
 Note:  The applicant shall be charged for travel time, sampling time, condition of 


container inspection, etc., for officially drawn samples. 
 


When the certificate is restricted to organoleptic evaluation, and includes 
sample units either submitted by an applicant or officially drawn samples, 
the hours charged include the cost of issuing certificates.  Do not charge 
an applicant for additional certificates, even though the applicant may 
request that each item be certified separately. 


 
C. Export Verification Service 


 
Assess the applicant at the hourly rate currently in effect in accordance with the 
Regulations, 7 CFR 52.42 which may be found at the following internet address:   
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR.  
The fee shall cover the time for travel, the verification inspection, and the 
certificate preparation.  Charge one hour for the first certificate on an application.  
For additional certificates requested by the same applicant at the same time, 
charge one half hour per certificate. 


 
D. Dairy Verification Service 


 
The applicant will be charged at the current hourly rate in effect in accordance 
with the Regulations, 7 CFR 52.42 which may be found at the following internet 
address:  
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR.  
Charges will be assessed to cover the time for travel, verification inspection 
procedure, and preparation of the certificate. 


 
 Example:  Various Processed Products Offered 
 


One on-site verification is performed to cover four dairy items, and 
the applicant submits five samples of processed fruit and vegetable 
products.  Charges to assess are as follows: 


 
   1.0 Hour driving time; 
 
   2.5 Hours verification inspection and preparation of the dairy 


export Certificate; and 
 


   2.0 Hours for product condition evaluation of the five 
processed fruit and vegetable items. 


 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR

http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR
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   5.5 Total hours assessed at current hourly rate. 
 


E. Microanalysis 


When such tests are requested by the applicant, or when required by an FDA 
defect action level or Division guideline, charges for microanalysis will be in 
accordance with section D. “Fees for chemical and microbiological analyses”. 
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FUTURES   
 
The following instructions are for sampling orange juice products packed in tanker trucks for 
futures contracts when facilities have not contracted with SCI for in-plant continuous inspection 
services, but are contracted under an alternate Intercontinental Exchange (ICE) approved SCI 
inspection program.  ICE has changed the requirements for delivery and warehousing of futures.  
Continuous Inspection is no longer required for Frozen Concentrated Orange Juice (FCOJ).  In 
addition, Not from Concentrate (NFC) orange juice has been added to futures contracts and does 
not require Continuous Inspection.  Lot inspection as described below is acceptable for futures 
contracts. 
 
When applicants request lot inspection of FCOJ or NFC loaded into tanker trucks for futures 
contracts, follow these procedures: 
 


A. Schedule inspection personnel to perform sanitation inspection of the processing 
facility and the bulk container(s) prior to loading.  Complete and retain the 
Sanitation Score sheet FV 416-3 which can be found on the AMS Forms Catalog 
at the following intranet address: 
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 
Follow instructions in the AIM Inspection Series, Sanitation and Safety Manual 
for recording, following up, and reporting deficiencies. 


 
B. Draw samples of the product during loading into the tanker truck(s).  Sampling of 


pre-loaded tankers is not authorized.  
 


C. Draw samples using one of the following procedures: 
 


1. Automatic sampler - Use automatic samplers to obtain representative 
samples.  Follow Division Instructions for set up and use of automatic 
samplers.  (See the Automatic Samplers section in this Manual.) 


 
2. Manually drawn samples - Draw representative, individual sub-samples 


randomly during the filling process.  The frequency will be determined by 
the time it takes to fill the container.  Draw the number of samples as 
specified in the Regulations, 7 CFR 52.38 Table III, Group IV, which may 
be found at the following internet address: 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=C
FR.   
The “on-line” rate is authorized.   


 
D. Analyze and record the results for each individual sample at the facility.  


 
E. Bill applicants in accordance with Section A of this manual, under “Fee 


Computation”. 
  



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx

http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR

http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR
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Review Program for Concentrated Orange Juice for Manufacturing (OM) and Pasteurized 
Orange Juice (POJ) for Futures Contracts    
 
To ensure uniform grading of Futures deliveries, these instructions provide procedures for the 
review of product samples of OM that represent deliveries of Frozen Concentrated Orange Juice 
(FCOJ) Futures, and POJ that represent deliveries of Not From Concentrate (NFC) Futures.   
 
In January 2007, Intercontinental Exchange (ICE), Inc. acquired the New York Board of Trade 
(NYBOT), which was previously known as Citrus Associates of the New York Cotton 
Exchange, Inc.  NYBOT is now known as ICE Futures US.  ICE Futures US is regulated by the 
Commodity Futures Trading Commission, and has been designated as a marketer for contracts in 
FCOJ and NFC Futures buying and options on Futures.  OM is produced to meet the 
requirements of an FCOJ Futures contract.  POJ is produced to meet the requirements of an NFC 
Futures contract.  ICE Rules Chapters 7, 13, and 25 are the source of most of the requirements 
for these commodities. 
 
The U.S. Standards for Grades of Orange Juice effective January 10, 1983, are used as the 
standards to determine the grade and quality delivered on contracts, per ICE rules 13.02 and 
25.02.  A USDA certificate is issued at the time of grading.  In addition, ICE Futures US 
procedures require USDA, AMS, FV, SCI to perform a “grade review” for each lot SCI grades 
for ICE Futures US.  Any delivery of FCOJ or NFC futures which fails the grade review is 
subject to penalties or remedies per ICE Rule 7.70.  ICE Rules 13.02, 13.03, and 7.64 of the 
FCOJ rules state:   
 
“For FCOJ-A and FCOJ-B:  “U.S. Grade A” with a Brix value of not less than 62.5 degrees, 
having a Brix value to acid ratio of not less than 14.0 to 1 nor more than 19.0 to 1 and a 
minimum score of 94 points, with the minimums for the component factors fixed at 37 points for 
color, 37 points for flavor, and 19 points for defects. 


 
The maximum amount of bottom (sinking) pulp shall be twelve percent, and the percentage of 
recoverable oil shall not be less than 0.005 percent nor more than 0.020 percent.  The maximum 
temperature allowed at tanker shipment is plus 20 degrees Fahrenheit.”     


 
Effective with the July 2009 delivery month, the country of origin requirements stipulate that the 
OM be produced from product of the United States, Brazil, Mexico, Costa Rica, or any blend 
thereof. 


 
For NFC, the following is in accordance with Rules 25.02, 25.03, and 7.64 of the ICE Futures 
US: 


 
“U.S. Grade A” Pasteurized Orange Juice conforming to Food and Drug Administration 
(FDA), 21 CFR 146.140, but without the addition of any of the optional concentrated 
orange juice ingredients referenced in CFR 146.140(b) and without the addition of 
optional sweetening ingredients referenced in CFR 146.140(c), with a Brix value of 11.5 
to 12.5 degrees having a Brix value to acid ratio of not less than 14.0 to 1 nor more than 
20.5 to 1 and a minimum score of 92 points, with the minimums for the component 
factors fixed at 36 for color, 36 points for flavor, and 18 points for defects; product shall 
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be 100 percent Florida origin.  The maximum amount of bottom (sinking) pulp shall be 
fifteen percent and the percentage of recoverable oil shall not be greater than 0.035 
percent.  The maximum temperature allowed at tanker shipment is plus 35 degrees 
Fahrenheit. 
 
ICE Futures US rules require USDA inspection for grade at the time of Futures delivery, 
as well as specifying a review program to monitor the quality requirements.  The 
following reviews were put in place to meet these requirements: 


 
1. Effective January 1992, all deliveries for FCOJ Futures will be reviewed 


by the Winter Haven Area office, (WHAO) Winter Haven, Florida. 
  


2. Effective January 2007, all deliveries for NFC Futures will be reviewed by 
the WHAO, Winter Haven, Florida. 


 
Note: Product declared by applicants as “Futures Quality” is not considered 


Futures product.   
 
3. SCI Responsibilities 


 
a. Inform the applicant(s) about sampling, grading, billing, and 


review procedures; 
 


b. Select and draw official sample units of product as it is being 
loaded for delivery;  


 
c. Inspect and grade OM/POJ, issue score sheets, distribute 


certificates, and retain a portion of the sample for review; and 
 


d. Conduct product reviews to assure uniformity of grading and 
inspection at all facilities. 


 
4. Grade reviews 


 
SCI will conduct grade reviews as follows: 


 
a. All sample units for review shall be officially drawn.  Unofficial 


sample units submitted by the applicant will not be accepted. 
 


b. Unless otherwise specified, all grade reviews will be conducted by 
the WHAO, on behalf of the ICE Futures US Inc. 


 
c. The origin and facility identity will be unknown to the SCI 


reviewers. 
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5. Sampling procedure for review samples 
 


Retain 2 six ounce (minimum) samples for each OM/FCOJ delivery (each 
mobile tanker) and retain two 24 to 32 ounce (minimum) samples for each 
POJ/NFC delivery.  Of the two samples drawn, retain one sample.  Submit 
the other sample to the WHAO for review.  The sample MUST be 
delivered or sent into the WHAO for next day delivery, and should arrive 
at the WHAO Monday thru Friday, 0800 to 1630, not including holidays.  
Do not ship on Friday.  Samples shall be adequately packed in insulated 
containers with sufficient cool packs to preserve product quality.  Samples 
can be shipped in plastic bottles, or any other container that can be safely 
shipped without breakage or leakage.  Taped screw cap lids or sealed cans 
are preferred.  Each sample shall be identified as indicated in Section 6 
below, and shall be accompanied by a score sheet, certificate (FV-149 or 
FV-146 as applicable), and the bill of lading.  Associated submittal 
numbers shall be recorded on all paper work submitted with the samples. 
 
Futures Sampling Reminder: 
 
The sample must be representative of the lot.  This will be the actual juice 
sample taken from the tanker.  The sample must not be pulled from a 
blend tank or from a blend of storage tanks.  It must also be the same 
sample which was graded and recorded on the score sheet.  


 
6. Identification of review samples for submittal to the WHAO  


 
Mark all review samples with labels taped to each sample container.  
Submittal numbers are to be assigned to each review sample based on the 
fiscal year beginning with the number 1 and continuing with consecutive 
numbers throughout the fiscal year.  An example of a label for marking the 
first submitted review sample of the fiscal year is as follows: 


 
Futures Review Sample 


 
Plant Name:                                         John Doe and Company 
Facility No:                                          6000 
Date Inspected:                                    04/01/10 
BL/Manifest No:                                  B58505 
Submittal No:                                       001 
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7. Notification of WHAO 
 


The field office providing the inspection service will notify the WHAO of 
futures deliveries via email on a weekly basis.  The message shall include 
the following information for each delivery: 


 
• Facility No. 
• BL/Manifest No. 
• Submittal No. 
• Certificate No. 
• Date Inspected 


 
8. Sample control procedure 
 


The WHAO OIC will designate a control official for handling samples 
during the receipt and review process.  When a Futures FCOJ/NFC sample 
arrives in the WHAO, the designated control official will record the 
sample identification in a review log and assign a control number.  The 
identification label will be removed to ensure that the origin and 
production facility are not disclosed during the review process.  Only the 
control official will know the sample origin and production facility - he or 
she will not participate as a member of the review panel to determine 
compliance with ICE Futures US.   


 
9. Review procedure  


 
The grade review will evaluate the product in accordance with quality 
requirements of the U.S. Standards for Grades of Orange Juice and the 
ICE Futures US Rules as follows: 


 
a. FCOJ Futures (Graded as OM) 


 
(1) Reconstitution 
 


The review sample will be reconstituted to a corrected Brix 
of 11.8 degrees. 


 
(2) Color 
 


The quality factor of color will be determined using a 
USDA approved colorimeter.  The minimum color score 
for FCOJ Futures is 37 points.   
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(3) Defects 
 


The quality factor for defects will be determined by visual 
examination.  The minimum defect score for FCOJ Futures 
is 19 points. 
 


(4) Flavor 
 


The quality factor for flavor will be determined 
organoleptically.  The minimum flavor score for FCOJ 
Futures is 37 points. 


 
(5) Documentation 
 


The reviewers will report the score points for each quality 
factor for each assigned control number to the control 
official.  The control official will record the results of the 
flavor panel scores and other results in the review log as 
final documentation.  


 
(6) Notification of Review Results 
 


Results of the review in relationship to the production 
facility and origin are confidential and will be available 
only to authorized ICE Futures US representatives.  A 
summary will be provided quarterly to the Division 
Director.   
 


b. NFC Futures (Graded as POJ) 
 


(1) Color 
 


The quality factor of color will be determined using a 
USDA approved colorimeter.  The minimum color score 
for NFC Futures is 36 points.  


 
(2) Defects 
 


The quality factor for defects will be determined by visual 
examination.  The minimum defect score for NFC Futures 
is 18 points. 


 
(3) Flavor 
 


The quality factor for flavor will be determined 
organoleptically.  The minimum flavor score for NFC 
Futures is 36 points. 
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(4) Documentation 
 


The reviewers will report the score points for each quality 
factor for each assigned control number to the control 
official.  The control official will record the results of the 
flavor panel scores and other results in the review log as 
final documentation.  


 
(5) Notification of Review Results 
 


Results of the review in relationship to the production 
facility and origin are confidential and will be available 
only to authorized ICE Futures representatives.  A 
summary will be provided quarterly to the Division 
Director.  
 


10. Billing for review samples 
 


The Winter Haven Area office will bill the applicant one hour for each 
review sample at the current hourly rate shown in the Regulations,  
7 CFR 52.42 which may be found at the following internet address:  
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=C
FR. 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR

http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR
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Review Program for Apple Juice Concentrate (AJC) Futures  
 
The AJC sampling and testing process begins when a Minneapolis Grain Exchange (MGEX) 
Regular warehouse contacts a Specialty Crops Inspection (SCI) Division field office to schedule 
sampling of AJC product.  The SCI scheduler must collect the warehouse name and the number 
of test lots as well as any other information that is required by SCI to schedule a test. Sampling 
appointments must fall within three business days of the initial notification from the warehouse. 


 
Note: A Regular warehouse is a warehouse authorized by MGEX to participate in the AJC 


Futures Program. A warehouse contact list can be found in Appendix 1 of the Apple Juice 
Concentrate Manual at www.mgex.com/ajc/ . 
 


Procedures 
 


A. At the time of scheduling, the warehouse must provide the Certificate of Analysis 
(COA), the production manifest provided by the producer, and a Warehouse 
Management System (WMS) report listing the individual drums/bins contained in 
each test lot to the SCI field office by their preferred method (fax or email).  The 
warehouse email address/fax number must be able to receive the completed test 
results from SCI as well.  Prior to making the sample selection(s) SCI must ensure 
that the WMS report of the test lot provided by the warehouse clearly identifies 
the COA lot number (identifying a unique production run) listed on the COA 
and/or the production manifest. 


 
B. Upon receipt of the documentation described in A., SCI must verify that all 


product specification(s) listed on the documentation received from the warehouse 
meets MGEX delivery specification requirements as shown on the following 
page.  If any contract specification is not met, the warehouse must be contacted 
and the sampling appointment canceled.  If the sampling appointment is cancelled 
subsequent to this verification process, SCI may assess an administrative charge 
of two hours or actual time, whichever is greater, at the current lot rate.     


 
C. If no link between the WMS Report, the COA and the manifest can be 


established, SCI must contact the warehouse to notify them of the issue.  Unless 
the issue can be promptly resolved by the warehouse, SCI must cancel the 
sampling appointment until the warehouse submits the proper documentation.  


 
D. SCI must identify its random test sample drum(s)/bin(s) and notify the appropriate 


warehouse no later than the close of business on the following business day that 
the documents described in A. are received.  After receipt of this information, the 
warehouse will prepare the drum/bin for testing. 


 
E. The SCI inspector must complete or review an applicant completed FV-356 


Application for Inspection and Certificate of Sampling.  The form must identify 
the test lot number, test lot size (number of drums/bins), the entire COA number, 
the type of container (drums/bins), and the number of samples drawn from the lot.    



http://www.mgex.com/ajc/
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MGEX Apple Juice Concentrate Futures Contract 


Specifications 


Brix (degrees)  Minimum 70.0° 


Acid (Malic, weight/weight, %) 1.0 - 2.2 


Color (transmittance @ 440 
nm) > 40 % 


Turbidity (NTU) ≤ 3 NTU 


Thermoduric Acidophilic Bacilli 
(TAB) < 1 cfu/10 mL 


Total Plate Count (TPC) < 1,000 cfu/mL 


Patulin @ single strength ≤ 50 ppb 


Yeast < 500 cfu/ml 


Flavor 
Characteristic of ripe, mature 
apples with no off flavors or 


aromas. 
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Sampling 
 


A. On the day of sampling, the SCI field inspectors must arrive at the warehouse at 
the scheduled time and notify the appropriate contact person at the regular 
warehouse upon arrival.  The SCI field office will charge the warehouse for travel 
time to and from the warehouse at the current lot rate. 


 
B. Prior to the AJC sampling, the SCI inspectors must ensure that the label of the 


drum/bin selected for sampling clearly identifies the COA lot number listed on the 
COA and manifest.  If any other information is on the label, it must meet MGEX 
contract specifications.  If the COA lot number is not listed on the label, the SCI 
inspector must ensure that the producer manifest clearly links the drum/bin to the 
proper COA/production run.  The production label or WMS label must identify 
the correct drum/bin that was selected for sampling.  If the drum or bin is not 
labeled, the SCI inspector must verify with the warehouse that the proper drum or 
bin was pulled as requested.   


 
C. The warehouse must assist SCI in all matters required for sampling such as 


providing a sanitary sampling environment.  The SCI inspector must also observe 
the unsealing of the container.   


 
D. Using sanitary utensils and containers, supplied by the warehouse, the SCI 


inspector will pull: 
 


• one (1) eight ounce sample for SCI, 
 


• three (3) eight ounce samples for Science and Technology (S&T), and  
 


• one (1) eight ounce retain sample for a total of five (5) samples per production lot.   
 
If the warehouse does not supply appropriate containers, both cups and lids, the 
SCI office may charge the warehouse for containers supplied by the USDA.  


   
E. Immediately after drawing the samples, the SCI inspector should label all five (5) 


samples with the test lot number.  The SCI inspector shall place the samples in a 
cooler with adequate cool packs for transport to the respective testing locations.  
SCI inspectors will have an appropriate number of coolers depending on the 
sample size taken.  


 
F. After the samples have successfully been drawn from the container, the SCI 


inspector must affix a “USDA TESTED” label, supplied by the warehouse, on the 
sampled drum/bin.  The inspector must also observe the warehouseman re-sealing 
(closing) the drum/bin using the appropriate warehouse method.  


 
G. If there is any noncompliance with the sampling procedures above, SCI must 


cancel the sampling appointment unless the issue can be promptly resolved by the 
warehouse.  Should the product owner wish to continue the testing process even 
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though the issue is not resolved, the MGEX USDA Letter Report (see example 
Letter Report) must not be used to issue testing results. 


 
H. Form FV-637 Laboratory Sample Submittal Sheet must be completed for S&T 


and for SCI.  The SCI inspector must submit the appropriate paperwork with the 
samples.  The FV-637 must contain the test lot number in the “Lot No.” field and 
the four requested analyses, TAB, TPC, Patulin and Yeast in the “Analysis 
Requested” field.  


 
I. The SCI inspector shall mark the sample to be shipped for grading by SCI with 


the test lot number and drum/bin number and SCI on the lid and cup.  
 


J. S&T receives three (3) samples.  The SCI inspector should mark each cup and lid 
with S&T (for Science and Technology), plus the test lot number and drum/bin 
number.  Indentify the specific analysis each sample is to be tested for by marking 
one sample cup TPC (total plate count) and Yeast, the second sample cup Patulin 
and the remaining cup TAB (Thermoduric Acidophilic Bacilli).    


 
K. The retained sample shall be marked SCI, the test lot number, the drum/bin 


number as well as the word “retain”.  
 


L. The sampling office shall keep the retained sample for a minimum of thirty (30) 
days from the date of sampling.  Any retained samples must be stored below 32 
degrees Fahrenheit within 6 hours of sampling. 


 
M. Samples shall be adequately packed in insulated containers with sufficient cool 


packs to preserve product quality.  If at any time the samples are not stored 
correctly or the SCI security strips are broken other than by the sampling/grading 
office, the sample is void and unusable.   


 
N. All samples must be properly packed (as stated in G. above), and shipped 


overnight to the appropriate labs for testing on the same business or the next 
available business day following when the sample was taken.  If, due to the timing 
of sampling, same day shipping cannot be performed, the sampling office must 
store the samples below 32 degrees Fahrenheit within 6 hours of sampling and 
ship the samples on the following business day.  The SCI office will charge the 
warehouse actual shipping expense and preparation time to ship samples to the 
appropriate location.    
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Issuing a Letter Report 
 


Upon receiving test results from the samples taken, the SCI office issuing the Letter Report must 
ensure the following when issuing a USDA Letter Report for delivery against an MGEX futures 
contract to the warehouse.  (USDA Report FV- ####): 


 
A. The USDA Letter Report must contain the following: 


 
1. Unique USDA Letter Report Number 
 
2. The name and address of the warehouse storing the tested AJC 
 
3. Date in which the AJC was sampled 
 
4. Date in which the associated AJC was produced (from COA) 
 
5. The Test Lot number identified by the warehouse requesting the sampling 
 
6. The drum/bin numbers sampled by the SCI inspectors 
 
7. Product specifications for MGEX delivery listed on the COA must be 


identified under the Applicant’s COA Results: column 
 
8. USDA test results must be listed under USDA Analysis: column of the 


Letter Report 
 
9. The Letter Report must also identify whether product tested meets or fails 


MGEX contract specifications as noted in the “Meets/Fails” column of the 
Letter Report.     


 
B. All Letter Reports must be issued to the warehouse within two (2) business days 


from the completion of all tests or a maximum of fifteen (15) business days from 
sampling.  The Letter Report must be issued by email.  The letter may be faxed if 
the inspection office is unable to issue the letter by email    


 
C. SCI must keep copies of issued Letter Reports for a minimum of five (5) years 


and have the ability to re-issue a previously issued Letter Report should the 
original be lost or misplaced.    


 
D. Any re-issued Letter Report issued as a result of the scenario described in C. 


above, must be clearly marked “Duplicate.” Any re-issue will result in an 
administrative charge of one hour at the current lot rate.   
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 Example Letter Report 


 


 


  


 
 
 
WHL – (####)          (Issue Date) 


 
(Warehouse Operator) 
(Warehouse Address) 
(Warehouse Address) 
 
Dear: (Warehouse Operator), 
 
This report details the results of the analysis on one sampling of Apple Juice Concentrate (AJC) that our department drew on 
(sample date). The samples were drawn from (drum/bin) number (###) from Test Lot number (###) as established by the 
warehouse.  The Certificate of Analysis (COA) presented to our department at the time of sampling represents lot number 
(###) and production date (###) establishing the applicant’s connection to the COA and the production run established by the 
applicant’s lot. 


In conducting the analysis, our department verified that all AJC product characteristics listed on any document obtained in the 
sampling process meets or exceeds Minneapolis Grain Exchange, Inc. (MGEX) AJC futures contract specifications.  The test 
results are provided below and are used to provide verification that AJC product represented by Test Lot number (###) meets 
or fails MGEX AJC futures contract specifications. 
 
DATE SAMPLED:(sample date) 
APPLICANT (Warehouse Operator)  
Test LOT # (See above) 
DRUM/BIN (See above) 


MGEX AJC Futures Contract 
Specifications 


Applicant’s 
COA Results 


 
USDA Analysis Meets/Fails 


          
Brix (degrees) Min 70.0  70  71.0   Meets 
Acid (Malic, weight/weight,%) 1.0 - 2.2  1.86  1.92   Meets 
Color (transmittance@ 440 nm) > 40%  50 %  68%   Meets 


Turbidity ≤ 3 NTU  1 NTU  ≤ 3 NTU   Meets 


Thermoduric Acidophilic Bacilli (TAB) < 1 cfu/10 ml  < 1 cfu/10 ml  < 1 cfu/10 ml   Meets 
Total Plate Count (TPC) < 1,000 cfu/ml < 1,000 cfu/ml < 1,000 cfu/ml   Meets 
Patulin @ single strength ≤ 50 ppb    10 ppb  ≤ 50 ppb   Meets 
Yeast ≤ 500 cfu/ml    300 cfu/ml  ≤ 500 cfu/ml   Meets 


Flavor Characteristic of mature 
apples with no off flavors or 
aromas. 


 mature 
 


 Typical 
 


  Meets 
 


                                              
Based on the test results listed above, the sample (Meets or Fails) the MGEX AJC Futures specifications. 
 
Sincerely, 
 
 
(NAME, TITLE) 
USDA-AMS-FV-PPD 
123 Third Street, S.E. 
Juiceville, FL 12345 
cc:  ____________ 
 
 
 


123 Third Street, S.E. 
           Juiceville, Fl 12345 
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Billing 
 
The SCI field office performing the sampling duties for the AJC Futures verification program 
will charge the warehouse for travel time to and from the sampling location, shipping expense 
and preparation time to ship the samples to the appropriate location. SCI may also charge for 
sampling containers, if not supplied by the warehouse, and any cancellation charges that may 
apply.  If a warehouse(s) requests sampling in more than one location in the same day, please see 
you immediate supervisor for clarification of billing charges. 
 
The grading office shall charge three (3) hours per verification sample(s) tested.  
 
Science and Technology Division (S&T) will be responsible for billing the warehouse for the 
analysis S&T performs. 
 
Shipping Samples 
 
The sampling field office shall ship the SCI sample, completed FV-356 Application for 
Inspection and Certificate of Sampling, and a copy of the FV-637 Laboratory Sample Submittal 
Sheet for S&T and COA (s) to the Winter Haven Office: 
 
ATTN: Officer in Charge 
USDA-AMS-FV-SCI 
98 Third Street, S.W. 
Winter Haven, Fl 33880 
Office: (863) 294-7416 
Fax: (863) 294-5219 
 
The S&T samples, and the FV-637 Laboratory Sample Submittal Sheet and COA(s) shall be 
shipped to the National Science Lab: 
 
Roger Simonds, Laboratory Manager 
USDA-AMS-National Science Laboratory 
801 Summit Crossing Place, Suite B 
Gastonia, NC 28054 
Office: (704) 867-3873 
Fax: (704) 853-2800 
 







SCI Division Inspection Series General Procedures Manual 


Effective Date:  July 2013 Page 39 of 192 
 


 


GENERAL INSPECTION  
 
Initial Grading Procedures  
 
The order of examination for quality, analytical and microanalyses is much the same for most 
products.  Generally factors that are affected by exposure to the air are evaluated first, such as 
Color.  For some products such as jams, jellies and applesauce, Consistency is the first 
consideration.   
 
Another general rule is to make the physical and organoleptic examination before analytical and 
micro tests, cooking or any other tests that do not require the product to be intact or that would 
not be affected by the results of other testing. 
 
Familiarity with the product, its grade standard, and any additional grading instructions is 
essential in starting grading procedures. 
 
The color factor is more critical in some products such as mushrooms and sweet-potatoes, but in 
all cases there is a tendency for product to become dull and somewhat darkened on exposure to 
air.  Color should be evaluated soon as possible after the container is opened. 
 
After obtaining net weights, be alert for any abnormal product or container characteristics upon 
opening containers.   
 


A. In the case of dried fruits, look for darkening, sugaring, etc.   
 
B. For jams and jellies, check for mold in the head space area.  In low moisture fruits 


and fruit juice crystals (or powder), look for "caking". 
 
C. For frozen product, look for abnormal appearance, color and/or odor.  Observe 


amount of frost, ice crystals, layer of ice, dehydration, shattered or broken units 
(as in broccoli and asparagus). 


 
D. For canned product, look for darkening in the head space area, particularly, with 


light colored products such as applesauce.   
 


E. Also visually check the head space of canned fruits and vegetables.  Often the 
actual measurement is unnecessary since the can is obviously filled to more than 
90 percent of its capacity.  As a general rule, check the headspace of any sample 
units that have a low net weight, or appear to have a low content level.  This is 
done easily with a head space gauge. 


 
F. After emptying cans to determine fill of container and/or drained weight, check 


metal cans for internal defects such as severe detinning or rust.  
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Determining Net Contents    
 


A. Definitions 
 


"Gross weight" is the weight of the packaged unit including both the food and the 
primary container. 


 
"Tare" or "tare weight" is the weight of the empty, clean, dry primary container in 
which the food is packaged. 


 
"Net weight" is the difference between the gross weight and the tare weight.  It is 
the weight of the food itself, including any packing medium 
 


B. Scales 
 


Scale accuracy and sensitivity to one tenth of an ounce is adequate for most 
grading purposes.  In some instances greater sensitivity may be necessary.  For 
example it may be necessary to weigh small packages in gram units rather than 
ounces.  Individual procedures for specific products will incorporate such 
requirements.   


 
Check scales frequently to verify that they are accurate and in proper working 
order.  A standardized weight or set of calibrated weights may be used for this 
purpose.  These weights must be kept clean and damage free, and not used for 
routine weighing operations. 


 
C. Rules for Reading Scales 


 
Tares - Electronic scales can zero tare weights exactly.  If using a mechanical 
scale, read to the higher mark.  For example, if the scale is graduated in tenths of 
an ounce and the weight of the tare can is between 1.3 and 1.4 ounces, read the 
weight as 1.4 ounces.   
 
When the tare has been established, the tare bar may be adjusted accordingly and 
the net weights can be read directly.  If there is no predetermined tare, take gross 
weights first and determine the tare weight after containers are empty, clean and 
dry.  Record net weight by subtracting the tare weight from the gross weight.   


 
Gross, Net and Drained Weight - Read to the lower mark.  For example, if the 
scale is graduated in tenths of an ounce and if a package of asparagus weights 
between 10.3 and 10.4 ounces, read as 10.3 ounces. 
 


D. Taking Net Weights 
 


Place containers on the scale in the center of the pan for an accurate reading.  If 
there is any residue on the containers such as frost on the exterior surfaces of 
frozen food packages, remove such material before weighing.  
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E. Measuring Net Contents 
 


When the product is fluid in nature use the following methods to determine net 
contents or volume. 


 
1. Convert Net Weight to Fluid Ounces 


 
After determining net weights as indicated above, convert to volume 
measurement with the following formula: 


 
      Net Weight (oz) X 0.9614 


Fill (fl. oz.)   =  Specific Gravity @ 20 degrees C. 
 
   Example -- Tomato Juice No. 3 cylinder 
 
   Net Weight - 49.2 ounces 


Refractive Index (20 degrees C) - 1.3415 (See AIM Inspection Series, 
Technical Procedures Manual, Sucrose Conversion Table to obtain 
Specific Gravity) Specific Gravity - 1.02289 


 
   (49.2) (0.9614)    47.3 


Fill   =    1.02289          = 1.02289   = 46.24 fl. oz.  
 


2. Measuring Flask 
 


Glass flasks are available that are accurately calibrated for measuring 
volume of liquids.  The flask is calibrated for volume of a liquid at a 
standard temperature, usually 20 degrees C.  The legend is etched on each 
flask.  The fluid product being measured must be at this temperature for 
accuracy.  It is also important to avoid incorporating air into the liquid 
when filling the flask.  To do so, always pour the liquid slowly down the 
side of the flask.  Heavier products such as tomato juice, nectars, etc., 
must stand after filling the flask to permit any trapped air to escape. 
 


Determining Tare Weight  
 


These procedures applies to all types of primary containers -- cans, glass, fiber, etc., except 
polyethylene or other thin plastic film when the weight of the primary container is quite uniform 
and is a very small percentage of the total gross weight.  In such uniform light weight poly-bags, 
a single bag from the lot may be used as the tare. 


 
When the tare involves cartons, the liquid from frozen products such as frozen sliced 
strawberries soaks into the fiber during the freezing period.  Rather than using new or air-dried 
cartons, use soaked cartons wiped with a dry towel to determine the tare for such a lot.  
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A. Field Office Procedures, Option 1 - Average Tare 
 
Wash, dry and weigh 3 empty containers from the lot.  Subtract the smallest 
weight from the largest.  Using this number, determine the minimum total number 
of containers to be weighed for the tare according to the Table below.  The larger 
the variations between containers the more samples are needed to determine the 
average tare for the lot. 


  
Range of First Three    Minimum Number Containers  
Container Weights     to Determine Tare 


 
Ounces  Grams   Containers Needed  
0 to .10  0 to 2.83   3 
.10 to .20  2.84 to 5.67   6 
.20 to .25  5.69 to 7.08   9 
.25 to .30  7.09 to 8.50   15 
.30 to .35  8.51 to 9.92   20 
.35 or greater  9.53 or greater   25 


 
B. Field Office Procedures, Option 2 - Two Heaviest 


 
If it is impractical or impossible to weigh the number of containers called for in 
the above Table, or if the applicant desires, use the average weight of the 2 
heaviest of the 3 containers as the tare. 


 
C. In-Plant Inspection, Option 1 - Average Tare 


 
Select at random 15 empty containers and lids, and weigh them (collectively, if 
possible).  Use the average weight from these 15 containers as the tare.  Make this 
tare determination at least once per day, normally early in the shift and again at 
any time there is a change in the supply of containers.   


 
D. In-Plant Inspection, Option 2 – Pre-weighed Tare 


 
Weigh the tare containers, and mark these containers with their respective 
weights; or identify the containers with the tare weight recorded on the worksheet.  
Pass these pre-weighed tare containers through the filler, and capture them after a 
point where there is no further chance to alter the fill.  Subtract the appropriate 
tare weight from the gross weight to determine the net weight of each container.   


 
E. In-Plant Inspection, Option 3 - Heaviest Tare 


 
In some instances the plant may wish to use the heaviest of the 15 weighed cans 
as tare.  Or if in line control is based on subgroups of, for example 5 cans, the 
heaviest of the 5 may be used as the tare.  This option should only be used when 
the plant requests such restrictive control. 
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Determining Drained Weight  
 
Tare a dry, empty 8 mesh sieve (except use a 2 mesh sieve for Canned Tomatoes).  Use the 8 
inch diameter sieve for smaller capacity containers, and the 12 inch diameter sieve for larger 
containers.  Rest one edge of the tared sieve on the side of a grading tray approximately 2 ½ 
inches deep.  This will produce a sieve slope angle of about 15 to 17 degrees.  Distribute the 
product evenly on the screen, except for canned spinach which is not spread on the screen.  Drain 
for two minutes without disturbing the product, except to invert halves of fruit that are obviously 
holding pockets of syrup. 


 
At the end of two minutes, place the sieve on the scale and read the drained weight directly.  To 
expedite grading and examination of the product, it is ideal to have several sieves standardized to 
a particular weight.  This can be done through careful selection of sieves, and the addition of 
solder or stainless steel washers and wire to increase the lighter sieves to the weight of the 
heaviest.  By using a single tare on the scale, standardized sieve weights will allow multiple 
drained weight samples to be weighed sequentially at the end of the two minute draining period. 
 
Do not re-tare the sieves after the first weighing.  Any slight residue remaining on the mesh is 
considered a part of drained weight.  Re-taring the sieve would offset this small increment of 
weight.  However, the sieve should be washed if there is excessive build-up of material and 
syrup.  This is often seen when draining Canned Apples, for example. 


 
Grade or Compliance Determination 
  
When inspection for quality is based on any U.S. grade standard with a scoring system, there is 
an allowance for samples that fall below the quality of the indicated grade.  Lot sizes range from 
3 sample units to 29 sample units, based on the type of containers and the size of the lot.  Apply 
the following acceptance numbers (the number of sample units that may fall outside the indicated 
grade).  If these numbers are not exceeded, the lot as a whole can meet the grade.  (See the AIM 
Inspection Series, Sampling Manual.)   
  


LOT INSPECTION: 
Sample Size (No. of Sample Units) 
 
Acceptance Number 1/ 


 
3 
 
0 


 
6 
 
1 


 
13 
 
2 


 
21 
 
3 


 
29 
 
4 


ON-LINE  IN-PLANT 
INSPECTION:   


Sample Size (No. of Sample Units) 
 
Acceptance Number 1/ 


 
 
3 
 
0 


 
 
6 
 
1 


 
 
6 
 
1 


 
 


13 
 
2 


 
 


21 
 
3 


 
1/ Indicates the number of grade deviants allowed for the sample size of the lot 
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However there are other considerations before a final grade for a lot can be determined.  See A. 
through F. below. 
 
The Regulations, 7 CFR 52.13, which may be found at the following internet address: 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR, states in part:   
“ Inspection service shall be performed on the basis of the appropriate United States standards 
for grades of processed products, Federal, Military, Veterans Administration or other 
government agency specifications, written contract specifications, or any written specification or 
instruction which is approved by the Administrator.” 
 
Unless otherwise approved by the Administrator, compliance with such grade standards, 
specifications, or instructions shall be determined by evaluating the product, or sample, in 
accordance with the requirements of such standards, specifications or instructions: Provided, 
that when inspection for quality is based on any U.S. grade standard which contains a scoring 
system, the grade to be assigned to a lot is the grade indicated by the average of the total of the 
scores of the respective sample units: Provided further, That - 
 


A. Such sample complies with the applicable standards of quality promulgated under 
the Federal Food, Drug, and Cosmetic Act; 


 
B. Such sample complies with the product description; 
 
C. Such sample meets the indicated grade with respect to factors of quality which are 


not rated by score points; and 
 


D. With respect to those factors of quality which are rated by score points, each of 
the following requirements is met: 


 
1. None of the sample units falls more than one grade below the indicated 


grade because of any quality factor to which a limiting rule applies; 
 
2. None of the sample units falls more than 4 score points below the 


minimum total score for the indicated grade; 
 
3. The number of deviants does not exceed the applicable acceptance number 


indicated in the sampling plans contained in Sec. 52.38 (“deviants”, as 
used in this paragraph, means sample units that fall into the next grade 
below the indicated grade but do not score more than 4 points below the 
minimum total score for the indicated grade);  


 
E. If any of the provisions contained in paragraphs (b) (3) and (4) of this section are 


not met, the grade is determined by considering such provisions in connection 
with lower grades in succession until the grade of the lot, if assignable, is 
established; and 


 
F. When it is determined that a portion of a lot bearing a particular identification 


mark is of lower quality or deficient in other factors, the grade or compliance of 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR
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the lot shall be no higher than that of the portion bearing the particular 
identification mark.  


 
The Regulations also state in 7 CFR 52.38 that:  Except as otherwise provided for in this 
section in connection with in-plant inspection and unless otherwise approved by the 
Administrator, samples shall be selected from each lot in the exact number of sample 
units indicated for the lot size in the applicable sampling plans.  The lot size is to 
correspond to a sample size with a maximum of 29 sample units: Provided, that at the 
discretion of the inspection service, the number of sample units selected may be increased 
to the exact number of sample units indicated for any one of the larger sample sizes 
provided for in the appropriate plans. The samples size may be increased beyond 29 
sample units in accordance with the following sampling plan: 


 
  Sample Size   38      48      60 
  Acceptance Number    5        6        7 
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Deviants/Worse than Deviants 
 


A. Multiple Deviants on a Single Sample Unit 
 
Many U.S. Standards provide allowance for several kinds of deviations within a 
single quality factor.  Related deviations on a single unit should be counted only 
once.  Unrelated deviations should be counted for each deviation.  This procedure 
should be followed whether the product has a score point or an attribute standard.  


 
Examples: 
 
Related defects ("off-suture" and “partially detached piece") on a single peach 
half: 


 
Count the unit against partially detached pieces.  Don't count the unit 
again under off-suture. 


 
Unrelated defects ("off-suture" and "poor color") on a single peach half:  


 
Count the half twice, against both off-suture and poor color. 


 
B. Administrative Allowances for “Worse than Deviants” 


 
This instruction outlines the Division policy of accepting “worse than deviants” 
for quality.  This does not apply to sample units containing foreign material 
(GNC).   
 
The Division Regulations do not provide any tolerance or acceptance criteria to 
cover sample units that are “worse than deviants.”  However, administrative 
discretion permits an infrequent occurrence of a sample unit that is “worse than a 
deviant” with respect to quality factors.   


 
1. “Worse than Deviant” Allowance 


 
An infrequent sample unit - 1 in 48 - will be permitted to be “worse than 
deviant.”   
 
A sample size of 48 is not typically graded during in-plant inspection, and 
the maximum sample size for lot inspection is 29.  So a “worse than a 
deviant” would not be acceptable under normal circumstances.  However 
the applicant may request that additional samples be drawn from the lot to 
make up to 48 samples.  If these additional samples contain no further 
“worse than deviant” units, the lot is considered acceptable.   


 
2. Application of Allowance 
 


If a lot meets the 1 in 48 infrequent occurrence criteria, the offending 
factor is scored at the lower limit permitted for a deviant for the grade, and 
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included with other deviants for lot acceptance and certification. 
 


Example: 
 
If a sample unit in a Grade “A” lot is “Substandard” account maturity, it is 
considered a “worse than deviant.”  If a total of 48 units are graded and 
contain no additional “worse than deviant” samples, the offending sample 
unit is scored at the lower limit of the Grade B range for maturity, and 
included with other deviants for lot acceptance and certification. 
 


3. Segregation and re-inspection 
 


a. In-Plant 
 


If an item fails by having two or more sample units in 48 that are 
“worse than deviants,” the packer may segregate the lot and offer it 
for re-inspection if: 


 
(1) It is consecutive production not containing any “worse than 


deviants” and 
 


(2) The portion is separately identified by sub-code from any 
portions containing “worse than deviants” or 


 
(3) It is a sub-code with only one “worse than deviant.” 


 
Example: 


 
21 sample units were graded from a product consisting of 8 sub-
codes.  The item fails because it contains a “worse than deviant” in 
sub-code 7. 


 
If the applicant requests, a total of 48 samples may be graded.  If 
no additional “worse than deviants” are found, the lot is accepted. 


 
If another “worse than deviant” is found in the additional sample 
units, for example in sub-code 2, the lot fails, but may be 
segregated and re-inspected as follows: 


 
Assume 6 sample units have been graded from each sub-code.   


 
• No sub-codes may be passed without further examination. 


 
• Sub-codes 3, 4, 5, and 6 may be combined per a. (1) and (2) 


above.  Twenty-four more sample units (to total 48) from these 
four codes must be graded. 


• Since they are not consecutive sub-codes per a. (1) above, 1 
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and 8 must be examined separately, with an additional 42 
sample units checked from each sub-code.   


 
• Sub-codes 2 and 7 must also be examined separately, each with 


an additional 42 sample units graded.  No additional “worse 
than deviant” is permitted in either of the two codes. 


 
b. Lot Inspection 


 
If a lot fails by having 2 or more sample units in 48 that are “worse 
than deviant,” the applicant may segregate the lot and offer it for 
re-inspection if: 


 
(1)  It consists of code marks not containing any “worse than 


 deviants”, or  
 


(2) It is a code mark with only one “worse than deviant.” 
 


Example: 
 


21 sample units were graded from a lot consisting of 6 code marks.  
The lot fails because one “worse than deviant” is found in code A. 


 
If the applicant requests, a total of 48 samples may be graded.  If 
no additional “worse than deviants” are found, the lot is accepted. 
 
If in the 27 additional sample units any additional “worse than 
deviants” are found (for example, one in code A and one in code 
C), the lot fails, but may be segregated and re-inspected as follows: 


 
Assume 8 sample units have been graded from each code. 


 
• No codes may be passed without further examination. 


 
• Codes B, D, E, and F may be combined per b. (1) above.  


Sixteen more sample units (to total 48) from the 4 codes must 
be graded. 


 
• Code C must be examined separately with an additional 40 


sample units graded.  No additional “worse than deviants” are 
permitted. 
 


• Code A may not be re-inspected, as it already has 2 “worse 
than deviants” in 48 sample units. 
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Scoring Individual Quality Factors 
 
Most score point grade standards evaluate and score each quality factor independently.  Some of 
these factors are closely related.  Most attributes grade standards evaluate the quality factors 
collectively.  However, some factors (e.g., color in frozen field peas) are set to separate sampling 
plans in attribute standards. 
 
Unless otherwise cited in the standards or grading manuals, evaluate each quality factor without 
consideration of other quality factors.  
 
Alien Vegetables 
 
The following guidelines provide for the uniform classification of small units of "alien" 
vegetables (e.g., diced turnips in diced carrots, corn in peas, lima beans in speckled butter beans, 
etc.) when accidentally included with other vegetables.  
 
The standard sample unit size shall be 10 ounces (284 grams), or multiples of 10 ounces.  If 
multiples are used, divide the number of 10 ounce increments to obtain the average number of 
"alien" units per 10 ounces. 
 
Unless the U.S. Standards for Grades provide for "dissimilar varieties" (e.g., frozen field peas 
and frozen black-eyed peas), classify each offending alien unit as minor, major or severe. 
 


A. Minor 
 


Similar in size, shape, and color, such as lima beans in butter beans, chopped kale 
in chopped collards, diced parsnips in diced turnips. 
 


B Major 
 


Similar in size and shape, but different in color, such as diced carrots in diced 
turnips, lima beans in speckled butter beans. 
 


C. Severe 
 


Different in size, shape or color, such as corn in peas, diced carrots in cut green 
beans, black-eyed peas in lima beans. 


 
Products that contain alien vegetables shall be considered as meeting the labeled component(s) if 
all the allowances in the U.S. Standards for Grades (if any) are satisfied, and the tolerances in the 
table below are met. 
 
  


 Total (Minor + Major + Severe) Major Severe 


Average number per 10 ounces 6 2 1 
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Inspection Procedures for Fruit Concentrates, Nectars, and Purees   
 
This instruction provides general guidelines for the uniform inspection of fruit concentrates, 
nectars, and purees.  Similar techniques may also be applied to vegetable purees, which may not 
be covered by a U.S. Standards for Grades.  However, there are Commercial Item Descriptions 
(CID's) that have established salient characteristics and product requirements related to these 
products.  CIDs may be found on the USDA, SCI home page at the following internet address:  
http://www.ams.usda.gov/AMSv1.0/processedinspection.  From the SCI homepage, in the “I 
Want To” box on the top right of the screen, click on the “Find a Standard or CID” link.  This 
will take you to the current CIDs available.  
 


A. Definitions 
 
  1. Fruit Concentrate 
 


Pulped and/or chopped fruit from which a substantial portion of the water 
has been removed.  The Brix reading of the product is at least two times 
that of the juice of the fruit. 


 
2. Fruit Nectar 


 
A pulpy fruit drink prepared by blending fruit juice and/or pureed fruit 
pulp or whole fruit equivalent with water or syrup to a specified fruit 
content by weight, usually in the range of one-half by weight of fruit pulp. 
 


 3. Fruit Puree 
 


Pulped and screened fruit which may or may not have a portion of the 
water removed.  The Brix reading of the product is usually less than two 
times that of the juice of the fruit. 
 


B. In-plant inspection of raw materials  
 


Observe the quality and condition of the raw product used to prepare the finished 
product.  Good initial product wholesomeness should lead to good processed 
product wholesomeness. 
 
Observe the effectiveness of the washing process in removing dirt and other loose 
material, and the effectiveness of the trimming and removal of decayed and 
unsound fruit.  Report any deficiencies to the appropriate plant contact person. 


 
C. Non-Quality Factors 


 
 1. Fill of Container 


 
Be sure to measure the headspace of any containers with low net contents 
to determine if they meet the recommended headspace allowance.  



http://www.ams.usda.gov/AMSv1.0/processedinspection
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 2. Brix or Refractive Index 
 


Determine the refractive index on all quality samples.   
 


  3. Total Acidity 
 


The total acidity (anhydrous citric acid) may be important to the end user.  
When total acidity is determined for concentrates and purees, express the 
result as wt/wt; when determined for nectars, express the result as wt/vol. 
 


D. Quality Factors 
 


1. Color 
 


Determine the factor for color on the finished product.  
 


   Procedure:  
 


    Nectars    Pour a well mixed aliquot into a 1¼"-1½" diameter 
glass cylinder for color evaluation.  


 


   Concentrates  Dilute sample to same Brix used for defect   
    and Purees   determination.  Pour a carefully diluted aliquot into 


a 1¼"-1½" diameter glass cylinder.  Consider both 
the diluted aliquot and the finished product when 
making color determination. 


 
"Good color" means that the color is bright and typical, and is free from 
any slight brown or dull color due to oxidation, scorching, or other causes. 


 
"Fairly good color" means that the color is typical and may have a slight 
brown color due to oxidation, or may be slightly dull.   


 
"Poor color" means the product is off color for any reason. 


 
Color descriptions for "Good" color (also see applicable CID for color): 


 
Apricot A bright orange color, free from brown cast. 


 


Peach  A bright color ranging from light-yellow to orange-yellow, 
free from any material dullness or green tinge. 


 


Pear A color ranging from yellow-white to beige-white.  A slight 
dull tinge is typical.  The color shall be free from any 
material dullness or dark cream tinge. 


 


Apple  A color ranging from a whitish to a golden yellow, or may 
show a slight green tinge characteristic of the variety.  A 
good color is normally slightly translucent and shiny. 
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 2. Defects 
 
   a. Sample Size 


 
Defects in these products usually originate in the fruit pulp.  They 
may be caused by poor trimming of the fruit, or from faulty 
machinery such as broken screens, or improperly set brushes or 
paddles in the finishers.  Other defects such as dark specks may 
come from burned coils or improperly cleaned tanks or machinery. 
 
For all nectars, use a 200 gram sample of the finished product for 
defect determination.  For all concentrates and purees, use a 100 
gram sample after dilution to the following Brix level for defect 
determination. 
 
Apricot   14.5 ± 0.5 degree brix 
Peach    11.0 ± 0.5 degree brix 
Pear    13.5 ± 0.5 degree brix 
Apple    14.0 ± 0.5 degree brix 
Nectarine   11.0 ± 0.5 degree brix 
Prune    19.0 ± 0.5 degree brix 


 
b. Evaluation  


 
Pour the sample into an approximately 12x19 inch large, shallow, 
white bottom tray, and spread the material evenly over the bottom 
surface.  Use the table below as a guide to evaluating defects. 


 
Defects    Practically Free 1/ Reasonably Free 2/ 
 
Particles of pit exceeding 1/16   1   3 


 inch in greatest dimension 
 


Dark specks exceeding 1/16 but  1   4 
not 1/8 inch in greatest dimension  


 
Dark specks exceeding 1/8 but not  0   1 
1/4 inch in greatest dimension 


 
Total of above, plus dark specks  12   36 
1/32 to 1/16 inch, light specks 
exceeding 1/32 inch, and particles 
of pit 1/16 inch or less  


 
      1/ Total of above, plus any other defects that do not materially affect appearance 


     2/ Total of above, plus any other defects that do not seriously affect appearance 
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3. Flavor and Odor 
 


Good flavor and odor means that the finished product shall have a normal 
flavor and odor, characteristic of ripe and properly processed fruit, and 
shall be free from any objectionable flavors and odors including traces of 
bitter or immature flavor. 


 
E. Analysis 


 
Prepare the sample for mold analysis in accordance with instructions in the AIM 
Inspection Series, Foreign Material Manual.       
 


Products Packed with Sauce, Garnish, or Seasonings 
 


The following instructions concern Division policy on the applicability of the U. S. Standards to 
products which have added sauce, garnish, or seasonings, whether or not specifically mentioned 
in the standard.  The same principles apply to all methods of processing.   
 


Examples:  
 
Frozen Peas with Petite Onions  


 
Frozen Broccoli with Cheese Sauce  


 
Canned Asparagus with Butter Sauce  


 
Because the U. S. Standards do not generally include sauces and garnishes as a part of product 
description, misunderstandings have led to incorrect certification of such products as “No 
Applicable Grade.” 
 


A. Policy 
 


Division policy is to consider the U. S. Standards for the principal item as 
applicable to those products packed "with" or "in" or "seasoned with" another 
ingredient.  Consider the U. S. Standards for both items as applicable to those 
products packed "and” another ingredient.    
 
Examples: 
 
For “Frozen Peas with Onions” the primary ingredient would be considered peas, 
and the U. S. Standards for Frozen Peas would be applicable.  Onions would be 
considered a garnish.  
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For “Canned Peas and Onions” the product is considered a “mixture” of two 
principal items packed together.  In this case, each component should be graded 
on its applicable standard.  In this example, the product would be certified as:  
 
PRODUCT: CANNED PEAS AND ONIONS  
 
GRADE: PEAS – U. S. GRADE A or U. S. FANCY  
 


ONIONS – U. S. GRADE B or U. S. EXTRA STANDARD  
 


B. Inspection procedure  
 


It may be difficult to grade certain products because of the presence of a sauce, 
seasoning or garnish.  In general, these should be removed by washing and 
draining from the main product prior to grading.  Then the principal ingredient 
can be evaluated in accordance with its U. S. Standard.  Observing the quality of 
various ingredients prior to mixing can be helpful under in-plant inspection.  
 
Consideration should be given to the effect of the garnish or seasoning on the 
appearance and eating quality of the end item.  For example, if lima beans are 
packed in butter sauce that has a rancid flavor which carries over into the end 
product, certify the product as substandard.  


 
Example: 
 
GRADE:   SUBSTANDARD account off-flavor (rancid flavor in butter sauce)  


 
Some sauces may contribute a flavor that one inspector finds distasteful, such as a 
pungent or sharp cheese sauce.  This would be normal for the particular sauce and 
should not be "flagged" because of the inspector’s personal likes or dislikes.  


 
C. Official marks  


 
Our policy permits grade labeling and use of official marks on products 
considered to be covered by the applicable U. S. Standard for the principal 
ingredient.  
 
Those using official marks on such products need to furnish the Division with 
some indication that the ingredients used are wholesome and of good quality.  
Under in-plant inspection, it is frequently possible for the inspector to verify that 
the in-going ingredient is of acceptable quality.  In some instances it may be 
necessary to secure a grading certificate or other official document from another 
commodity program (e.g. Dairy) indicating that the added ingredient is a 
wholesome product.  
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Emerson Good Samaritan Food Donation Act   
 


The Emerson Act is Public Law 104 – 210.  By giving the Act the full force and effect of law, it 
serves to encourage the donation of food and grocery products to nonprofit organizations for 
distribution to needy.  The full text of the Emerson Good Samaritan Food Donation Act may be 
found at the following internet address:  http://www.gpo.gov/fdsys/pkg/PLAW-
104publ210/html/PLAW-104publ210.htm. 


 
Disposition of Samples 
 
Division employees must exercise ethical standards and proper conduct in the disposition of 
samples of processed products.  Failure to comply with product disposition procedures as 
described in these instructions may result in appropriate disciplinary action. 
 
Under no circumstance shall any Division employee be permitted to remove any product 
for personal use from any processing plant, grading office, inspection point, or from any 
other site where official grading is performed.  This includes product from containers that 
have been opened as well as product from unopened containers. 
 
The Regulations Governing Inspection and Certification of Processed Fruits and Vegetables and 
Related Products found in 7 CFR 52.12 (which may be found at the following internet address:  
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR) states "Any 
sample of a processed product that has been used for inspection may be returned to the applicant, 
at his request and expense; otherwise it shall be destroyed or disposed of to a charitable 
institution." 
 
The area field office supervisor will make sure that all product is returned to the applicant or 
disposed of in accordance with Division policy.  A product disposition log will be established for 
all grading sites when product samples are returned to the applicant or donated to a charitable 
organization.  Product disposition records shall be maintained for a period of three years.   
 
The product disposition log may consist of entries made in a spiral notebook, or on sheets of 
paper in a 3-ring binder.  The log shall name the grading site and must include the following: 
 


A. Date product returned/donated; 
 


B. Product (example: canned green beans); 
 


C. Quantity (example: 6 cases - various size containers); 
 


D. Name of organization receiving samples; and 
 


E. Signature of individual accepting the samples. 
 
Contact your supervisor with any questions regarding the procedure for recording the disposition 
of samples or the method used to dispose of samples.  An example guide is shown on the 
following page. 



http://www.gpo.gov/fdsys/pkg/PLAW-104publ210/html/PLAW-104publ210.htm

http://www.gpo.gov/fdsys/pkg/PLAW-104publ210/html/PLAW-104publ210.htm

http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR
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Donated/Returned Product Disposition Log 
 


Date Product Quantity 
Organization 


Receiving Samples 
Signature of 


Receiving Individual 
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IN-PLANT INSPECTION   
 
In-Plant Inspection is the term applied to the type of inspection service in which a USDA 
inspector is assigned to a specific plant under a formal contract.  The Inspector will establish the 
grade and condition of all products covered by the agreement, and performs other duties as 
required by the contract or by administrative approval of the Division.  In-Plant Inspection is 
further designated as either Continuous Inspection (Type 1 or 2) or Pack Certification.   
 
Note:   The Quality Assurance Program (QAP) is a separate inspection program.  See the 


AIM Inspection Series, QAP Manual for QAP-specific information.  
 
Types of In-Plant inspection 
 


A. Continuous Inspection 
 


Continuous Inspection (Type 1) is the type of In-Plant Inspection in which an 
inspector is stationed in the plant during all stages of food preparation and 
processing, during any re-packing operations, and during any operations which 
will remove or change the original code placed on containers (e.g., re-labeling 
frozen products when the code is perforated in the label).  Aside from product 
grading and certification, In-plant duties include: 


 
1. Monitoring the plant’s Sanitation Standard Operating Procedure (SSOP) to 


assure the sanitation policies are satisfactory and executed effectively; 
 


2. Case stamping, or checkloading and condition of container when requested 
by the management for certification; 
 


3. If removal of “Approved Identification” marks is required, verify their 
removal from container labels. 


 
B. Plant-Assisted Continuous Inspection (PAC) 


 
The PAC program (also known as Type 2 Continuous Inspection) is a voluntary 
program designed to give facilities under continuous inspection an alternative 
means of utilizing SCI personnel.  The PAC program requires that at least one 
SCI inspector be present in a facility whenever the facility is running.  In this 
respect, it is the same as Type 1 Continuous Inspection.  However, PAC is 
designed to utilize plant-supplied personnel to perform certain inspection duties 
while under the direction of SCI personnel.   
 
SCI inspectors are assigned to processing facilities with continuous year-round, 
in-plant contracts after the plant meets the Plant Survey requirements listed in the 
Regulations, 7 CFR 52.81, which may be found at the following internet address:  
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR.  A 
SCI Plant Systems Audit is acceptable in lieu of the SCI Plant Survey for the PAC 
program. 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR
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This program will enable a processor to use SCI in-plant inspection procedures, 
sampling plans, instructions, and acceptance and rejection criteria.  Designated 
grade marks and the “OFFICIALLY SAMPLED” stamp may also be used.   


 
1. Guidelines for Development of a PAC Program 


 
a. Letter Agreement 


 
SCI and Plant management establish a mutual agreement on plant 
assigned personnel and their duties.  This agreement will detail the 
assigned plant personnel’s specific job requirements and 
responsibilities while under SCI direction.  The details will be 
outlined in a signed Letter Agreement, which will be maintained 
on file by SCI.  The original will be filed at the plant, and a copy 
filed at both the area field office and the Regional offices. 


 
b. Training 


 
The plant provides employees with the basic training necessary to 
perform their job responsibilities.   


 
SCI will train and test plant personnel on performing specific tasks 
according to guidelines in SCI instructions and procedures.  The 
results of the training and testing program will be used to evaluate 
the plant employee’s performance and competency.  We then 
designate which job functions the plant employee may perform. 


 
We work alongside plant employees to assure satisfactory 
completion of assigned duties.  We provide feedback to 
employees’ supervisors, and may provide plant employees with 
additional training. 


 
We maintain records on plant personnel participating in the 
program, and inform plant management if a plant employee 
demonstrates unacceptable performance.  Plant management may 
select another employee to perform required tasks, and we will 
assist with training of the new employee.  The Letter Agreement 
will be updated with the new employee’s name and his or her 
assigned tasks. 


 
c. Certification 


 
Only SCI inspectors may sign USDA Certificates of Quality and 
Condition, and USDA Certificates of Loading. 
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2. Letter Agreement 
 


A Letter Agreement will be prepared for the signature of the SCI Officer-
in-Charge and plant management.  This will show the name of each plant 
employee assigned to assist the SCI inspector, and each employee’s job 
function(s) under PAC.  An example of an acceptable Letter Agreement is 
shown below.  The tasks contained in the Letter Agreement will indicate a 
brief description of the job function.  The task may be unique to the 
operation in a specific plant and for a particular product.  Tasks for a plant 
employee assigned to assist the SCI inspector in sampling and other 
routine tasks may include but are not limited to the following: 


 
a. Start of shift and during shift: 


 
Sanitize equipment (food contact surfaces). 


 
Draw samples from lines per SCI instructions. 


 
Records time sample is drawn and container code mark. 


 
Determines and records net weight of each container. 


 
Records vacuum and quality score point values as directed. 


 
Prepares sample for mold count as directed. 


 
b. End of shift: 


 
Cleans laboratory and grading equipment 


 
Sanitize food contact surfaces. 


 
The SCI Inspector-in-Charge shall file the original Letter Agreement with 
the in-plant contract, and provide a photocopy to the area field office and 
to plant management.  The Letter Agreement must be updated whenever a 
plant employee not listed on the document is trained and assigned a task to 
assist the Inspector-in-Charge. 


 
  







SCI Division Inspection Series General Procedures Manual 


Effective Date:  July 2013 Page 60 of 192 
 


 


 
United States Department of Agriculture 


Agricultural Marketing Service 
Fruit and Vegetable Program 


Specialty Crops Inspection (SCI) Division 
 


Letter Agreement – Plant Assisted Continuous Inspection Program 
         Plant Assigned Personnel 


 
 
I (We) ____________________________, located at ___________________________________ 
    Plant Official(s) printed name    (Plant name and address)  
 
_______________________________ hereby agree to assign the plant personnel shown below 
to assist the Specialty Crops Inspection (SCI) Division inspector in performing certain routine 
tasks as listed: 
 
NAME      TASKS      DATE  
              ASSIGNED 
 
 
 
 


EXAMPLE 
 
 
 
 
The above employees will be under the direct supervision of the SCI Inspector-in-Charge in the 
performance of the above tasks.  The plant employee will have access to all written instructions 
describing the procedure or method that is relevant to the job function, and if applicable, a job 
instruction sheet will be prepared to describe the tasks. 
 
 
_____________________________________       ______________________________________ 
By (Print & Sign Name of Plant Management)      By (Print and Sign Name of Officer-In-Charge 
 
_____________________________________      _______________________________________ 
Title              Title 
 
_____________________________________      _______________________________________ 
Date              Date 
EXAMPLE  
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3. Reporting performance 
 


If the performance of a plant employee assigned to assist SCI under a 
Letter Agreement is satisfactory, the Inspector-in-Charge can inform plant 
management verbally.  For any occasion that plant employee performance 
is unacceptable, plant management should be notified in writing.  A 
memorandum should be prepared stating the name of the employee, the 
task(s) that the employee is assigned to perform, and deficiencies in the 
employee’s performance of a particular task.  Recommendations for 
achieving acceptable performance, such as additional training, should be 
included.  If it is necessary to remove the employee from an area, the 
Letter Agreement should be revised immediately to remove the employee, 
and a courtesy copy of the revised Letter Agreement sent to the Officer-in-
Charge.  If plant officials refuse to remove an employee who has 
demonstrated repeated unacceptable performance, contact your supervisor.   


 
C. Pack Certification 
 


Pack Certification is another contracted service of inspection and grading in an 
approved plant.  For this service, one or more inspectors may make inspections of 
the preparation and processing of products under contract, but are not required to 
be present at all times the plant is in operation. 
 
1. Under a Designated Lot contract, inspectors will sample, grade, and 


certify only those lots designated by the applicant. 
 
2. Under a Quality Assurance (QA) contract, inspectors use information 


available from the applicant’s quality control records to certify lots, as 
requested.  The inspector(s) grade lots at random as often as necessary to 
verify the reliability of the applicant’s quality control system. 
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The Role of In-Plant inspection 
 
The primary purpose of in-plant inspection is to inspect and certify the quality of all products 
covered by the agreement.  Formal certificates are issued on those lots specifically requested by 
the applicant or contractor.  Other advantages of in-plant inspection include: 
 


A. Rapid grading and certification on the applicant’s premises.  Since inspectors are 
available to certify designated lots upon request, results may be obtained quickly, 
which is a significant advantage.   


 
B. Assisting the applicant in maintaining desired quality levels.  Although USDA 


inspectors are not to function primarily as quality control personnel, their duties 
are often closely integrated with the plant quality control program.  Their 
constructive suggestions may assist in achieving and maintaining good quality.   


 
C. Assuring compliance with specifications or contract requirements for those 


factors that can only be readily checked by in-plant observation.  Such factors 
include the proportion of fruit in preserves and jellies, the time and temperature of 
blanch, the fruit-sugar ratio in frozen fruits, the fill weights for canned fruits, and 
domestic origin requirements. 


 
D. Maintaining regular checks on plant sanitation and condition of raw materials. 


 
E. Assisting in compliance with Food and Drug Administration (FDA) regulations 


and requirements of state and municipal regulatory agencies. 
 
In addition to the above, plants operating under an In-Plant Inspection Contract may use 
approved inspection and/or grade marks on their labels and in their advertising programs, as 
specified in the Regulations. 
 
Services provided by the Applicant under In-Plant inspection 
 
In-plant inspection services provided by the applicant include but are not limited to the 
following: 


 
A. Adequate product identity and quality segregation, maintained from the plant to 


warehouse by means of proper coding and warehousing. 
 
B. Adequate office space adjacent to the laboratory facilities with suitable desks and 


office equipment for the proper care and security of inspection records.  
Equipment shall include a lockable drawer, file cabinet, or locker.  


 
C. Access to office equipment to maintain or communicate records, and clerical 


assistance as needed to issue certificates.  If the plant has a computer network 
established within the premises, USDA inspectors should be permitted network 
access to facilitate communication between plant management and USDA. 
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D. Access to processing, packaging, and production reports.  These are vital to 
sampling and preparation of daily inspection reports and certificates. 


 
E. Janitorial service for the laboratory and office.  This may include the washing of 


pans and other inspection equipment.  The inspector should encourage this as 
standard practice.   


 
Note: Laundry service is sometimes provided by plants, which may include furnishing 


towels or lab smocks and coats.  However, this is not considered a required 
service.  The inspector is responsible for his or her own proper attire.   


 
F. As appropriate, provide extra assistance to the inspector.   
 


  There may be circumstances under which the inspector requires temporary help 
during an in-plant assignment.  A request for a plant employee assigned to 
perform specific tasks for the SCI inspector may be made to plant management.  
Plant assigned employees must have a clear understanding of their job functions, 
be well trained, and have access to required written procedures, methods, and 
instructions related to job functions.  Plant assigned assistance is a good 
management tool that can enhance SCI's efficiency. 


 
  Assigned plant employees are under the direct supervision of the SCI inspector in 


charge.  To verify accurate performance of duties, the Inspector must observe the 
plant employee performing designated tasks several times daily.  If a task is 
performed incorrectly, the inspector in charge will document the error and the 
time it occurred on the reverse side of the score sheet, tally sheet, or on a separate 
memo.  The Inspector will inform the area supervisor of the problem, and counsel 
the plant employee and/or provide additional training to ensure the task will be 
performed properly in the future. 
 
If the assigned task is performed incorrectly after the employee has been 
counseled and/or trained, advise plant management of the situation and request 
that they select another person capable of performing the required task(s). 


 
Note: These instructions are not applicable to the assignment of plant personnel 


under the Quality Assurance Program (QAP) and other Division Verification 
(Audit) Programs. 


 
A letter agreement will be prepared for the signature of the plant official to show 
the name of each plant employee assigned to assist the SCI inspector and the 
employee's job function(s).  Please see “Section B, Part 2, PAC, Letter 
Agreement” under “Types of Pack” for examples and descriptions.  
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Basic Facility Requirements 
 
The minimum, basic facilities for adequately performing inspection duties are required for all 
types of In-Plant Inspection services.  These requirements vary between plants, depending on 
plant size, quality and quantity of production, nature of the products packed, and length of 
packing operation.  A plant under a seasonal contract may not be as elaborately equipped as a 
plant under year-round inspection, but the basic needs still must be met.  The lab should be well 
organized and large enough and to adequately house the equipment needed to perform the 
required inspection procedures.   
 
The plant shall provide the following equipment and materials as needed: 


 
1. Grading table with adequate and approved lighting. 


 
2. Grading trays of sufficient size. 


 
3. Accurate scales. 


 
4. Potable water source. 


 
5. All necessary lab supplies, such as glassware, chemicals, and handling 


equipment. 
 


6. Any other miscellaneous equipment such as specifications and inspection 
aids. 


 
7. The lab should have adequate counter space to perform all required 


inspection duties, and be designed to be cleanable. 
 
 A. Approved Lighting   
 


When grading processed fruit and vegetable products, approved lighting sources 
are used to make critical color evaluations and comparisons.  USDA approved 
lighting sources include the following (other sources may be used if the alternate 
sources are equal to or better than those listed; and approved through the National 
Office):  
 


• Macbeth Examolite Model TC-440 B (no longer available; replaced by 
Examolite SD-840) 
 


• Macbeth Examolite EBA-220 Light Box (no longer available; replaced 
by Macbeth Spectralight II 75B no longer available; replaced by 
Macbeth Spectralight II); and  
 


• Macbeth Munsell Disk Colorimeter (no longer available) 
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1. Macbeth Examolite Model TC-440 B 
 


Properly installed, the Macbeth Examolite Model TC-440 B is designed to 
provide a color and spectral quality of illumination close to north sky 
daylight at 7500 degrees Kelvin.  These approved lighting fixtures deliver 
approximately 100 foot candles of intensity, and are suitable for table 
lighting of most routine grading activities.  Two diffusing glass 
replacement panels are available; the water white prismatic tempered glass 
panel and the optional matte white, UV stabilized, 1/8-inch acrylic panel. 


 
a. Installation 


 
Ideally, two or more units are suspended from the ceiling, 
approximately 4 feet above the surface of the table.  It is 
recommended that light from the fixtures overlap the table by 1 to 
2 feet on all sides.  If this is not feasible, you should confine your 
color judging to the area of the table that is well illuminated by the 
light source. 


 
b. Operation 


 
The walls and ceiling of the grading room should be painted a light 
neutral gray, preferably to match Munsell N8.  Color chips 
matching this color can be obtained from the Macbeth Corporation, 
or paint matching this color can be purchased from your local paint 
supplier.  Walls should be painted with a flat or eggshell luster. 


 
Interfering sources of artificial light should be turned off, and 
direct rays from the sun should be avoided when using the 
Examolite.  If the room contains windows adjacent to the grading 
table, the light from the windows should be sealed off by either 
painting the panes or using tight fitting light gray colored shades, 
venetian blinds, or drapes. 


 
c. Maintenance 


 
The Macbeth Examolite fixture has been purposely designed 
without a ventilation system, and is not absolutely dust tight.  Dust 
and lint will change both the intensity and the color of the lighting.  
Therefore the entire unit, reflector, lamps, tubes and diffusing glass 
should be cleaned at least every six months, and more often under 
dusty conditions.  To clean, the diffusing glass is removed and 
washed with soap and water, then thoroughly rinsed and dried so 
that no film of soap remains on the glass. 


  







SCI Division Inspection Series General Procedures Manual 


Effective Date:  July 2013 Page 66 of 192 
 


 


The interior of the Macbeth Examolite fixture is painted with the 
same baked finish that is used on a refrigerator.  Fixture surfaces 
should be washed with soap and water at the same time as the 
lamps and tubes are cleaned.   


 
The Macbeth Examolite fluorescent tubes maintain their intensity 
and color better than other fluorescent tubes, and have a life of 
approximately 7,500 hours.  However after 6,500 hours, there is a 
considerable change in all fluorescent tubes.  The special 
Examolite incandescent lamps have a life of approximately 5,000 
hours.  To maintain the standard color quality and intensity of 
illumination, all tubes and lamps must be operating.  Any burned 
out lamps and/or fluorescent tubes must be replaced before 
operating. 
 
Depending on usage, all fluorescent tubes and incandescent lamps 
should be replaced at least every 2 years.  Keep a log card or 
attached sticker on each unit showing when the fixture was last re-
lamped so the maintenance schedule can be maintained.   
 


d. Supplies 
 


(1) Fluorescent lamps - 7500K (CIE D75)  
40-watt rapid-start Macbeth F40T12/EX 
Part No. 59006230 


 
(2) Incandescent lamps -  


33-watt Macbeth 33WA19/EX long-life 
Part No. 59006240 


 
(3) Prismatic "Water white glass" diffuser 


Part No. 27005110 
 


(4) Matte White UV Stabilized Acrylic diffuser 
Part No. 27004410 
 


Available from: 
 


X-Rite Incorporated, Munsell Color Services www.xrite.com 
4300 44th Street SE, Grand Rapids, MI 49512 
Telephone:  (877) 888-1720, Fax:  (616) 803-2076, (800)-248-9748 


 
The following list of fluorescent lamps are designed to provide 
color and spectral quality of lighting equal to or better than the 
Macbeth lamps for official grading of processed fruit and 
vegetable products.  If it becomes necessary to replace the 
fluorescent lamps in the Macbeth fixture with lamps other than 



http://www.xrite.com/
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Macbeth, remove the incandescent lamps from the fixture.  It is not 
necessary to remove the lighting diffuser from the Macbeth fixture. 


 
(1) For lamps using T12 and T16 electronic ballasts:  


Color Classer 75 http://www.durotest.com/fluor.CM.html 
12401 McNulty Road, Suite # 101 
Philadelphia, PA 19154 
Sales:  1-800-289-3876 Ext. 4269, Fax:  1-888-959-7250 
Customer Service:  1-800-289-3876 Ext. 2117 
E-mail:  info@duro-test.com 


 
(2) For lamps using T8 electronic ballasts: 


F32T8/75 (48”, 32 watts, 7500K) 
F25T8/75 (36”, 25 watts, 7500K) 
F17T8/75 (24”, 17 watts, 7500K) 
Visual Color Systems, Inc. 
http://visualcolorsystems.com/index.html 
PO Box 93, Mountaindale, New York 12763 
Phone:  1-845-434-2646, Fax:  1-845-434-6115 


 
(3) General Electric Chroma 75 or Sylvania Designer 7500K 


Purchase at a local G.E. lighting supplier 
 


(4) Ballast (if needed):   
Purchase at a local electrical supply house 
Match to lamps being used (T8, T12, etc.) 


 
2. Macbeth Examolite EBA-220 Light Box (no longer available) and 


Macbeth Munsell Disk Colorimeter (no longer available)  
 


The Macbeth Examolite Light Box Model EBA-220 and the Macbeth 
Munsell Disk Colorimeters are designed to deliver in excess of 150 foot 
candles of intensity.  These units are used to make critical color 
evaluations and comparisons. 


 
a. Installation 


 
The unit should be installed in a place that is relatively free from 
most extraneous light.  If this is not possible, temporarily close out 
daylight, or turn off other inside lighting when the unit is in use. 
 
Place the lighting unit on a shelf or a table at a height that will 
allow easy viewing by the inspector.  The unit should be plugged 
into an alternating current receptacle that will deliver from 105 to 
115 volts without radical fluctuation.  Before installation, select a 
receptacle that is not on the same circuit with equipment requiring 
a heavy intermittent load. 


 



mailto:info@duro-test.com

http://visualcolorsystems.com/index.html
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b. Maintenance 
 


These units may deliver varying degrees of illumination due to 
deterioration.  To minimize deterioration, use the following 
schedule: 


 
(1) Completely re-lamp the unit at the beginning of each new 


processing season; 
 


(2) Remove the diffusing glass and carefully wash with soap 
and water.  Make sure the glass is reinstalled in the unit 
with the waffle pattern UP, the fluted pattern DOWN and 
the ribs of the flutes PARALLEL to the fluorescent tubes. 


 
(3) Over the years, the gray paint on the sample holders, and 


perhaps the box holders, will wear.  Repaint them as 
needed.  Use the same paint color instructions as previously 
described in "Operation" under the Macbeth Examolite TC-
440 B section. 


 
Use extreme care while handling and cleaning the two 
Corning blue glass filters of the Disk Colorimeter.  These 
filters provide the proper color temperature as well as the 
required foot candle intensity. 


 
c. Supplies 
 


(1) Fluorescent lamps for EBA-220; 20 watt, 120 volt  
F20T12 CEWX 


 
(2) Incandescent lamps for EBA-220; 15 watt, 120 volt, inside 


frost 15A-15IF 
 
(3) Incandescent lamps for Disk Colorimeter 


R46-300 watt reflector flood lamps 
 


The above supplies may be available from your local electrical or 
lighting company.   
 


3. Ordering supplies 
 


Take advantage of available discounts when purchasing the fluorescent 
tubes and incandescent lamps noted above.  These can often be purchased 
on a carton basis from your local electrical supply house or lighting fixture 
company.  However replacement diffuser glasses are available only from 
the supplier of the lighting fixture.  
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The SCI Inspector 
 
Since the SCI Inspection Service is a service organization, there are certain expectations of SCI 
Inspectors working under In-Plant assignments.  
 
 A. Service versus Regulatory Authority 
 


SCI inspectors do not have regulatory authority.  Our organization does not 
“shut down the plant.”  This role is in the hands of various State agencies and the 
FDA.  SCI inspectors will perform their duties within the scope of their authority.  
As a service provider, the Division serves to assist processors and other applicants 
by offering third party, independent grading and certification services.  An 
inspector may diplomatically offer suggestions and alert processors to the 
existence of regulatory issues.  However, the inspector’s primary function is to 
inform the applicant of the quality and condition of products inspected, and to 
issue various reports as needed. 


 
 B. Competence 
 


Inspectors are expected to be well versed on official procedures relevant to the 
needs of the plant, and be able to provide accurate information to plant 
management.  They must keep up-to-date on instructions issued by the Division, 
and be completely familiar with the appropriate U.S. Standards, U.S. Code of 
Federal Regulations, applicable state statutes and other rules, regulations, and 
specifications pertinent for the particular plant.  The inspector must have a good 
knowledge of the functions of plant equipment, operations, and procedures 


 
 C. Decisions 
 


The decisions made by inspectors may affect the methods of operations and have 
a financial impact on the applicant.  These decisions should be timely and limited 
to the grading and inspection service performed.  Every effort should be made to 
ensure that an assigned grade is correct.  When monitoring plant operations, 
inspectors should seek to identify production problems such as mislabeling, 
incorrect codes and under-filling of containers as soon as possible.  Many 
situations can be addressed by applying current instructions.  However, if 
circumstances that are not addressed arise, contact your supervisor immediately. 


 
 D. Uniformity 
 


A processor expects to receive the same service - impartial, uniform interpretation 
and application of U.S. Standards, specifications, and regulations - as any other 
applicant operating under In-Plant Inspection.  Inspectors are to promote a “level 
playing field” by applying current guidelines equitably to all applicants.   
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 E. Demeanor of Inspectors 
 


Inspectors shall: 
 


1. Demonstrate tact and a reasonable, level temperament; 
 


2. Maintain confidentiality of company processes, formulations, operations 
and other proprietary information; and 


 
3. Present a neat, professional appearance. 


 
F. Appropriate Workplace Attire Policy 


 
The purpose of this policy is to clearly define the standard of attire expected of 
SCI employees.   
 
SCI employees need to project a professional image in keeping with our standing 
in the food industry.  Clothing should be clean, neat, modest, and contribute to a 
professional appearance.  Footwear should closed-toed with closed heels.  In 
certain working conditions, inappropriate clothing and footwear can pose safety 
hazards to employees.  It is therefore particularly important that attire be 
appropriate for the employee's work environment without hindering the 
performance of their duties.   
 
Inappropriate attire is any clothing that is unclean, unkempt, torn, frayed, or does 
not project a professional image as normally acceptable in the workplace. In 
particular, any clothing that reveals underwear or personal body areas (i.e., 
midriffs, cleavage, buttocks, bare shoulders, underarms etc.) is inappropriate.  
Some examples of inappropriate attire include sweatpants, pajamas, exercise 
pants, spandex, shorts, see-through clothing, short or tight skirts, spaghetti strap 
dresses/tops, tank tops, muscle shirts, t-Shirts (except as stated below), fishnet-
type shirts, sports jerseys, beach-type clothing, jeans with holes, excessively 
baggy clothing, and flip-flops. 
 
Because of the requirements of their duties, there are additional guidelines for 
inspectors performing in-plant assignments. In plant inspectors are required to 
wear white from the waist up, or a white lab coat or smock.  Inspectors shall not 
wear t-shirts unless required by the type of work environment (e.g., incoming 
raisin inspection), or mandatory plant-specific policies (e.g., no clothing with 
buttons allowed in the plant).  Under these circumstances, t-shirts worn must not 
display writing or graphics, with the exception of an official USDA logo.  In a 
facility that maintains a no-button policy, the inspector is still required to wear a 
smock or lab coat.   
 
While working lot inspection or in-plant, inspectors shall follow Food and Drug 
Administration, current Good Manufacturing Practices.  This includes wearing 
bump hats or hard hats, and following proper practices regarding hair restraints 
(hairnets and beard nets, if applicable), jewelry, and nail polish.  No open-heeled 
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or sandal-type shoes shall be worn.  Inspectors shall also follow any additional 
plant-specific policies as appropriate.   
 
Remember, our customers are paying for our services.  They deserve service 
provided by clean, well-groomed, properly-dressed professional USDA 
employees. We need to be the ones setting a good example - anything less is 
unacceptable.  If you have any questions concerning this memorandum, feel free 
to contact your supervisor or the Regional/National offices. 


 
G. Inspector’s Guidelines for Acceptable Behavior 


 
The following provides guidance and reminders to inspectors to ensure effective 
delivery of service: 
 
Above all, BE COURTEOUS. 


 
Keep matters on a businesslike basis. 


 
Be prompt in reporting to duty.  It is always a safe practice to be 15 minutes early. 
 
Be friendly, but not overly so.   


 
Know the rules for ethical conduct and ensure they are followed.  Refrain from 
inappropriate language, gestures, and actions. 
 
Do not visit with inspectors in other plants unless you have business to discuss. 


 
Avoid non-professional behavior. 
 
As a representative of the Department, be aware of how your official activity is 
perceived when in plant.  Avoid watching television, reading a newspaper or 
magazine, using cell phones for non-emergency personal calls, operating personal 
electronic equipment, and other activities which are not service oriented unless 
special circumstances exist. 
 
If you are in a situation which could cause embarrassment to you and/or the 
Department, please remove yourself from it and/or contact your immediate 
supervisor for assistance. 
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Points of Emphasis 
 
DO 
 
Do establish with plant management the chain of command of individuals to 
whom information pertaining to our inspection service is to be given and the 
specific information to be given each such individual. 
 
Do report the failure of machinery or equipment to the attention of plant 
management---immediately. 


 
Do report to the plant management marked changes in any of the quality factors 
or in such things as fill, net weight, vacuum, labeling issues, and syrup densities. 


 
Do report to the plant management any sanitation shortcomings.  Follow through 
for prompt plant action since monitoring of sanitation for compliance with GMPs 
is one of the principal functions of In-Plant Inspection Service.  Document all 
Sanitation deficiencies and corrective actions.  Unsatisfactory conditions at a 
facility are very serious matters and can result in a recommendation of withdrawal 
of service if not properly addressed by plant management.  
 
Do be familiar with U.S. Grade Standards, applicable Commodity Specifications, 
FDA regulations, and State requirements.   
 
Do be diplomatic when talking with plant personnel.  Use an organized approach 
to communicate issues and problems to plant management.  Use tact when 
making any suggestion or constructive criticism with management.  Choose a 
time which will not interfere with plant operations and will not cause personal 
irritations.  TACT, when dealing with plant management and personnel, cannot be 
over stressed. 
 
Do develop communication channels, which may include established times and/or 
means, which facilitate efficient sharing of information with appropriate plant 
contacts.  
 
Do deal with people with whom you come into contact as a result of your official 
duties with dignity, courtesy, and respect.  
 
Do inform the IIC or your supervisor of any significant plant issues whether they 
are resolved or unresolved. 


 
Do accompany FDA inspectors on plant tours.  Avoid becoming involved in 
controversies between FDA and plant management.  Maintain a neutral but 
cooperative attitude.  Thoroughly familiarize yourself with current instructions 
pertaining to FDA plant inspections.  Notify your supervisor when you become 
aware of an upcoming visit by FDA to the plant. 
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Do ask qualified plant personnel to open complicated equipment, if necessary for 
you to draw samples or check sanitation, rather than to open it yourself.  (Follow 
Company Lock Out-Tag Out Procedures) 


 
Do follow all company safety and operating procedures and policies. 
 
Do ensure the accuracy of all official documents 


 
DO NOT 


 
Do not make recommendations, suggestions, or criticisms of any degree or kind to 
the employees of the plant.  These should be made only to the plant management 
or designated personnel as appropriate. 


 
Do not incorporate recommendations, suggestions, or criticisms in the DIR. 


 
Do not give instructions to the plant management on changes in the packing 
operations that you believe should be done.  Instead, offer these as suggestions for 
their consideration.  Their decisions shall be considered as final.  


 
Do not give instructions to any plant employees except assigned plant assistants 
who work under your direction. 


 
Do not take it upon yourself to stop, slow down, or speed up the operations of 
production equipment for any reason.  Explain the situation to the management 
and leave that decision to them. 
 
Do not assert that you have regulatory or “police” authority. 
 
Do not repair or adjust production equipment for any reason.  Explain the 
situation to the management and leave that decision to them. 
 
Do not engage in arguments.  If you disagree with someone on a particular matter, 
you may make your opinion known, if appropriate with regard to the 
circumstances, but it must be done in such a way that it does not alienate or 
intimidate the other party.   


 
Do not enter into discussions between the processors and growers regarding the 
quality of the raw product or other matters. 


 
Do not punch a plant time clock.  Follow set T&A procedures established by the 
Division. 
 
Do not accept gratuities or bribes.  Follow Division/Program/Agency/Department 
steps to report such activity. 
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Do not give information acquired through your official duties at a plant to anyone 
not connected with the plant except your supervisors.  Maintaining confidentiality 
of plant information is required under the Trade Secrets Act. 


 
Do not allow visitors to interfere with your work. 


 
Do not smoke in the plant or warehouse, only smoke in designated areas. 


 
Do not bring visitors, outside inspectors, or family members into the plant unless 
plant management is consulted and approval is given.  Be sure work will be 
carried on in your absence before taking time to show them through the plant. 


 
Do not make statements without being sure the information is correct. 
 
Do not show official documents to non-designated plant personnel or leave such 
documents where they might be seen by anyone other than designated plant 
personnel unless authorized to do so by plant management. 


 
Do not display or leave unattended information restricted to USDA personnel.  
Confidential guides or correspondence should not be placed on desks or in other 
places where they may be observed or copied by unauthorized persons. 


 
Do not allow unauthorized access to USDA computers or computer equipment.  
Do not share your USDA computer password(s) with others. 


 
Do not use phones, including cell phones, for personal calls, including cell 
phones, unless necessary and within Division guidelines. 
 
Do not use personal electronic devices unless their use is in the delivery of 
service. 


 
Do not discuss plant business such as (but not limited to) finances, plant 
processes, and production figures with anyone except designated plant personnel. 


 
Do not conduct personal business during duty hours. 


 
Do not abuse break privileges. 
 
Do not conduct activities related to personal hygiene (e.g., shaving, brushing your 
teeth, etc.), in the plant lab. 
 
Do not wear unsecured jewelry or other similar objects. 
 
Do not sleep at the plant, even during break periods. 


 
Do not enter into controversial arguments regarding procedures or discuss plant 
quality with outside buyers. 
 
Do not enter into contentious discussions with plant personnel concerning 
controversial topics (e.g., politics, religion, divisive current news events, etc.). 
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H. Current Good Manufacturing Practices (GMPs) 
 


It is important to remember that while inspectors are working on an in-plant 
assignment, they must follow all of the GMPs for the plant.  This includes, but is 
not limited to, such things as:  the use of hair nets (and proper covering for 
beards/moustaches if applicable); fingernails should be clean; nail polish should 
not be worn; jewelry should not be worn.  Pens, pencils, and other items should 
not be in a shirt or smock pocket.  The inspector should not create any other 
condition or engage in any other practice that would be considered unacceptable 
under the GMPs. 


 
 I. Employee Signature of a Firm’s Hygiene, Health and Confidentiality Statements 
 


Specialty Crop Inspection (SCI) Division employees and Federal-State  
Inspection Program (FSIP) cooperators while  performing inspection and audit 
activities must comply with a firm’s employee and visitor hygiene/sanitation 
policies (i.e., use of hair, beard or head coverings, no jewelry, and wear coveralls 
or  protective clothing and boots as required).  If required, you may read, fill out, 
and certify a firm’s visitor hygiene/sanitation/safety policy statement.   


 
We have been informed through our general counsel that we are not to complete 
questionnaires or sign releases for health information.  SCI Division policy 
regarding personnel is in accordance with the Food and Drug Administration, 
current Good Manufacturing Practices, 21 CFR 110: 


   
Disease Control  Any person who by medical examination or supervisory 
observation is shown to have, or appears to have, an illness, open lesion, 
including boils, sores, or infected wounds, or any abnormal source of 
microbial contamination by which there is a reasonable possibility of food, 
food-contact surfaces, or food packaging material becoming contaminated 
shall be excluded from any operations which may be expected to result in 
such contamination until the condition is corrected.  Personnel shall be 
instructed to report such health conditions to their supervisors.  


 
SCI Division employees should not sign confidentiality statements from 
applicants.  We are not in a position to commit the government to confidentiality 
statements.  SCI Division has an established history of providing inspection 
service and audit programs that have maintained the confidentiality of an 
applicant’s information. Federal employees are generally prohibited from 
disclosing confidential information by “United States Code: Title 18 – Crimes and 
Criminal Procedure: Part 1 – Crimes; Chapter 93-Public Officers and Employees; 
Section 1905, disclosure of confidential Information Generally.  The penalties for 
not adhering to this regulation are imprisonment, monetary fines and removal 
from service.” 


 
 SCI Division policy is that that company plans and relevant company documents 


reviewed during the audit will not be removed from the facility.  Also documents 
sent to SCI Division for review are to be stamped as "CONFIDENTIAL" and 
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remain the property of the company.  When the stated purpose of the document 
has been fulfilled the company can request that the documents be returned or 
destroyed. 


   
J. Management of Inspection Costs 


 
Inspectors shall report their time and attendance and plant billing records 
accurately, and take any steps needed to clarify and resolve questions that may be 
posed by the applicant.  
 
Inspectors should use Division and applicant resources efficiently.  This applies to 
supplies and equipment as well as personnel and staffing.  Avoid wasting 
supplies, samples from “cut-outs,” and the time of plant officials and employees.   
 
Inspectors must be prudent, but also exercise judgment concerning equipment and 
assistance needs.  Consider plant resources and specific inspection needs before 
requesting plant provided assistance.   
 
During the course of the packing season, there may be slow shifts or periods at the 
plant.  The effective use of compensatory time or annual leave can help prevent 
overstaffing with SCI personnel at these times.  To help plan for such occasions, 
inspectors should frequently check with production managers and stay informed 
of any scheduling changes.   


 
 J. Constructive Suggestions and Advice 
 


Inspectors may offer observations to processors on possible changes affecting 
product quality, sanitation, and compliance with various contract requirements.  
However, inspectors must maintain the confidentiality of the processor’s 
proprietary information.  All observations provided by an inspector are to be 
limited to the activities of the plant, with no reference to or use of information 
originating from another plant.  Failure to do this is a breach of the Trade Secrets 
Act, 18 U.S.C. § 1905, which can be found at the following internet address:  
http://frwebgate.access.gpo.gov/cgi-
bin/usc.cgi?ACTION=BROWSE&TITLE=18USCPI&PDFS=YES. 


 
 K. Prompt Reporting 
 


Inspectors should minimize any delays in reporting inspection results to the plant.  
Sanitation issues and any other issues affecting the quality of product should be 
reported immediately.  However, some other operational concerns should be 
reported to plant management within 24 hours from the time of observation. 


 
Basic responsibilities under both Pack Certification and Continuous Inspection 
are the same, with an emphasis on plant sanitation and product inspection.  Under 
a Quality Assurance type contract, emphasis is placed on verification of the 
plant=s ability to assess product quality and sanitation. 



http://frwebgate.access.gpo.gov/cgi-bin/usc.cgi?ACTION=BROWSE&TITLE=18USCPI&PDFS=YES

http://frwebgate.access.gpo.gov/cgi-bin/usc.cgi?ACTION=BROWSE&TITLE=18USCPI&PDFS=YES
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Authority of SCI Inspection Staff 
 
The inspector is not in a position to require the processor or plant personnel to perform any 
action.  For example, the inspector cannot require the labeling crew to change labels or have a 
line operator change codes.  In areas concerning sanitation, approved identification, and direction 
of SCI-assigned line check personnel or laboratory assistants, the inspector does exercise some 
authority.  However even in these areas, needs for desirable changes should be expressed 
diplomatically, and the facts appropriately reported to the designated contact person.   
 


• Inspectors are not authorized to start, stop, or otherwise “operate” plant 
machinery. 


 
• Inspectors must not threaten to withdraw inspection from the plant because of 


nonconformance with contract requirements.  Situations such as these should be 
reported to the inspector’s supervisor. 


 
• Inspectors should not overlook unsanitary conditions or practices that are illegal 


or irregular.  Inspectors should solicit the help of a supervisor in correcting such 
deficiencies as needed. 


 
• Inspectors shall not become involved with the hiring, firing, or supervision of 


plant personnel.  If plant personnel are assigned to assist the inspector, they shall 
be directed only to the extent necessary to ensure that proper USDA inspection 
procedures are being followed. 


 
• Inspectors must not become involved in discussions or negotiations with plant 


personnel, labor unions, government labor relations boards, packer-growers 
relations, and similar groups or organizations. 


 
• Except for others within the Department, inspectors shall not become socially 


involved with people with whom they have an official relationship.  Social 
activities with plant personnel, such as luncheons or dinner entertainment should 
be avoided.  It is also inappropriate to date a plant employee, as this could be 
perceived as a loss of impartiality.  If you are in a situation that could cause 
embarrassment to you and/or the Division, please remove yourself from it and 
contact your immediate supervisor for assistance. 


 
• An inspector may observe a plant pack and subsequently ship a product which is 


Substandard, fails mandatory standards, or is GNC.  The Division does not 
condone this, but has no authority to restrict shipments unless approved 
identifications are involved.  Note that Division procedures for monitoring 
disposition of any product considered adulterated must be followed, including 
notification of FDA as applicable. 


 
• The inspector must not attempt to grade the fresh or raw products used at the 


plant, as this is the function of the Fresh Products Division.  However, the 
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inspector should check the raw product for wholesomeness and presence of 
foreign material, and may report these findings to the plant.  If there is a 
consistent problem with the wholesomeness of the raw product, the inspector 
should contact his or her supervisor. 


 
• The inspector must not order a plant to dump or refuse to accept unsatisfactory 


raw material.  This decision rests with plant management.  However, this does not 
preclude cautioning the plant that processing such material may result in an 
unsatisfactory product.   


 
Despite these limitations on the inspector’s authority, the inspector can exercise tremendous 
influence on the operation of the plant.  By being aware of unsatisfactory conditions and making 
appropriate, timely reports and suggestions, the inspector can generally obtain prompt remedial 
action.  Inspection certificates and Daily Inspection Reports (DIRs) may be necessary for some 
plants to promote sales and secure operating capital.  These reports reflect the ability of the plant 
to meet acceptable standards and specifications.  Through these functions, the inspector has 
considerable impact on plant operations. 
 
Treatment of SCI Inspection Staff 
 
As a representative of the Federal Government, and by demonstrating fairness, honesty, and 
initiative, the inspector can expect to be treated with respect.  The inspector must not be pushed 
around or treated disrespectfully by plant personnel.  If you are subject to unacceptable conduct 
by a service user, contact your supervisor.  Information on the situation must be provided 
through proper Division channels to determine the appropriate course of action to take.  
 


A. SCI stands behind its position regarding discrimination, unsafe working 
conditions, intimidation, or manipulation by applicants during inspection 
procedures.  SCI will not tolerate actions or language from an applicant or an 
applicant's agent that is intended to intimidate, threaten, interfere with, or harass an 
inspector, or alter the course of an inspection.  The subjective nature of these 
situations requires each case to be considered on an individual basis to determine if 
an action or statement is unacceptable, and if there is cause to deny grading or 
inspection service.  


 
The Regulations, 7 CFR 52.54, which may be found at the following internet 
address: 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR, 
states in part:  "The following acts or practices, or the causing thereof, may be 
deemed sufficient cause for the debarment, by the Administrator, of any person 
including any agents, officers, subsidiaries, or affiliates of such person, from any 
or all benefits of the act for a specified period.  (3).  Any interference with, 
obstruction of, or attempted interference with, or attempted obstruction of any 
inspector, inspector's aid, or licensed sampler in the performance of his duties by 
intimidation, threat, assault, bribery, or any other means -- real or imagined.”  
 
The Regulations, 7 CFR 52.11 states that:  "The Director may withdraw grading 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR
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or inspection service from a person for a correctable cause.  Such service, after 
appropriate corrective action is taken, will be restored immediately, or as soon 
thereafter as a grader or inspector can be made available." 
 


 B. Service may be denied for any of the following reasons: 
 


1. Discrimination: 
 


Derogatory remarks made to or about an inspector, or adverse actions that 
are clearly taken by an applicant or an applicant's agent because of the 
inspector's race, color, religion, sex, national origin, handicapped 
condition, or age will be considered discrimination. 


 
2. Unsafe working conditions: 
 


A physical assault by an applicant or an applicant's agent toward an 
inspector, or other working conditions that jeopardize an inspector's health 
or well-being will be considered unsafe working conditions. 


 
3. Intimidation: 
 


Any undue pressure, influence, or action, or any verbal threat made by the 
applicant or an applicant's agent to the inspector will be considered 
intimidation. 


 
4. Manipulation: 
 


Any action by the applicant or the applicant's agent that is intended to alter 
the outcome of an inspection by misrepresenting the facts will be 
considered manipulation. 
 


If an inspector encounters a situation where a reasonable person would assume 
that any of the above conditions exist, the inspector should immediately leave the 
work area.  The Inspector’s immediate supervisor or someone in the chain of 
command should be contacted immediately for further instructions.  All pertinent 
information shall then be relayed by the supervisor to the Regional Section Head 
and/or the National office.  The National office shall determine whether service 
should be denied, or other action should be taken. 
 
On all applications for inspection and in-plant assignments, the Officer-in-Charge, 
Assistant Officer-in-Charge, or Sub-Area Supervisor shall base his/her decision 
on which inspector to assign solely on the inspector's qualifications and 
experience with the commodity or type of inspection to be performed.  The 
decision shall never be based on an applicant's stated or implied desire for or 
against having certain inspectors on their premises. 
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Automatic Samplers 
 


The following guidelines provide for the uniform use of automatic samplers to draw 
representative samples of juices and similar products of a comminuted, fluid, or homogeneous 
nature.  The main objective of the sampling process is to get the best possible representation of 
product into the composite sample.  Follow the guidelines below when using automatic samplers. 
 


• The sampler shall be installed at a location where no further changes to product 
will occur.  It should be installed adjacent to either the loading or off-loading 
location. 


 


• It must be maintained in sanitary condition. 
 


• The device is confirmed to sample from the production line. 
 


• The sample size shall approximate a one quart composite, with a minimum of 
twenty four fluid ounces. 


 


• When sampling for a truck tanker (which will hold approximately 5,000 gallons), 
set the sampling device to take a minimum of 13 sample units per composite 
sample. 


 


• When product is moved to a tank farm, set the sampling device to take a 
minimum of 60 sample units per hour.  This shall be done for every composite 
sample. 


 


• If the automatic sampler fails to operate properly, manually draw samples of the 
product.  Follow the on-line sampling rate in the AIM Inspection Series, Sampling 
Manual. 


 


• Manually drawn samples shall not be added to a composite sample from an 
automatic sampler.  These samples shall stand on their own as official samples. 


 


• The score sheet for product sampled by approved automatic samplers must 
contain the statement:  “Sampled by Approved Automatic Sampler.”  







SCI Division Inspection Series General Procedures Manual 


Effective Date:  July 2013 Page 81 of 192 
 


 


In-Plant Line Check Guidelines for Inspectors 
 


Line checks for the purpose of grade determination are sample units selected from the processing 
line at a point where the physical characteristics and quality will not be altered by any further 
hand or mechanical means, but may be subject to further processing such as final freezing.  Line 
checks for grade determination are considered official samples.  They provide a record of what 
has happened during the packing shift.  They keep the inspector and the processor informed of 
conditions during processing, and helps the processor keep quality at the desired level.  The 
number of line check samples examined will depend on the sampling plan in effect at a particular 
processing plant.  See the AIM Inspection Series, Sampling Manual for on-line sampling 
procedures. 
 
Use approved score sheets and tally sheets for recording inspection results.  The AMS Forms 
Catalog (which may be found at the following intranet address:  
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx) contains a list of approved score sheets 
and tally sheets.  See the “Score sheet and Tally sheet” section of this manual for guidelines on 
the development, approval, and completion of plant specific score sheets. 
 
Whenever possible, make samples available for examination by plant officials and supervisors 
after grading.  This affords the inspector an opportunity to discuss any pertinent observations or 
changes needed during production, and encourages communication between all parties, the plant, 
supervisors, and subordinate inspectors.   
 


A. Line checks for grade determination of finished product 
 


Samples of the finished product are taken after processing is complete and no 
further change in quality is likely to occur.  Samples are selected on a random 
basis so that each sample unit has an equal chance of being selected.  If the 
production rate is reasonably uniform, spaced sampling intervals during a set 
period of packing time will generally produce good lot representation.  If the rate 
of production fluctuates considerably, the sampling interval should be adjusted 
accordingly.   
 
Regardless of production patterns, inspectors must not be too predictable in their 
sampling intervals.  Such predictability may allow for processor manipulation 
timed to temporarily improve the product at the anticipated sample selection time.  
This may be more of a problem if the grading site is located far away from the 
processing lines and in view of the production workers.  Line check personnel 
would be seen while on their way to draw samples in time for workers to intensify 
their efforts to improve quality.  The inspector’s goal is to draw samples that 
accurately reflect the quality of the product, and such samples are not 
representative of the lot.  


 
Samples of finished product should receive all the same processing and handling 
as the lot which they represent, and should ideally be taken from the location of 
the stored lot.  If this is not practical due to the size of the facility or location of 
storage, consult your supervisor for guidance. 



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx
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B. Line checks of unprocessed product 
 


Line checks of samples prior to final processing give the inspector and the 
processor an immediate picture of the likely finished product quality.  The 
processor can promptly implement correction procedures if needed to improve 
subsequent production.  These line checks are generally considered official 
samples that are used to help determine the final grade of the product.   


 
Since they are not processed, all unprocessed line check sample units from the 
canning line must be opened immediately after the sample units are drawn.  
 
Samples drawn at this stage are limited in the extent to which they fully reflect 
finished product.  Inspectors must examine samples of the finished product before 
assigning a final grade, regardless of the number of line check samples evaluated.  
Samples of the finished product should be taken from the same location as the 
stored lot to ensure that they received the same processing and handling as the lot 
they represent.  In some cases this will not be practical, especially in large 
canneries.  If not, finished samples may be taken at the end of the processing line 
at proper intervals.  If needed, consult your supervisor for guidance. 
 
For a Quality Assurance or QAP type contract, only finished product is used for 
verifying reliability. 
 
There are many important reasons for examining the finished product: 
 
• The lot is subject to further handling and processing after line checks are 


examined.  “Character” in many products may be adversely affected by 
rough handling or overcooking.  Canned foods may be overcooked or 
undercooked.  Frozen foods may not be completely frozen.   


 
• The color of the product may deteriorate because of improper processing 


or may be improved by heat exchange and equalization. 
 


• Oxidation and “pinking” will sometimes be prominent in certain products 
after processing even though not apparent in the raw product. 


 
• Bruises in the raw product often diminish or disappear after heat 


processing. 
 


• Frozen fruits may develop considerable oxidation between the line check 
and freezing operation. 


 
• Adulteration by foreign material is possible.  If various fruit products are 


held too long in warm weather after sugaring and packaging, higher mold 
counts may be found in samples after freezing than were found in line 
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check samples.  Objectionable material may be introduced where packing 
medium is added at a point after line checks are taken. 


 
• Improper cooling may cause external rust on canned foods soon after 


processing. 
 
• Cooker “jams” or rough handling may dent many cans in the lot.  Under 


certain conditions, cans may “panel” or “buckle” after improper cooling. 
 
• After freezing and the resulting expansion, frozen foods in packing media 


may show poor condition because of “leakers.”  Liquid may soak through 
and discolor primary containers of some frozen foods if held too long in 
the containers before freezing. 


 
• Dried foods may be excessively moist in containers with faulty seals. 
 
It may be necessary to disregard line check indications and base the final grade of 
the product entirely on examination of finished product samples.  In this situation, 
the line check score sheets should include an explanation about why they were 
considered unreliable. 


 
C. Incomplete Grade 
 


A final grade cannot be determined without finished product inspection.  If 
inspection results are only available from unprocessed line checks, an 
“incomplete grade” (IG) may be established by supplementing line check results 
with any other factors affecting quality of which the inspector is aware.  
Experience with the product is the key to determining accurate incomplete grades.  


 
Products bearing approved identification must be completely inspected and 
assigned a final grade. 
 
Issue only “incomplete grades” on lots that have been shipped before finished 
product samples can be drawn, unless official inspection can be completed at the 
point where the lots arrive.  Never issue a final grade based on a few cases left 
from a lot that has been shipped unless the certificate covers only those few cases 
remaining.  If part of a lot is shipped before samples can be drawn, assign an 
incomplete grade to the shipped portion and a final grade to the remaining 
portion, noting complete details on the score sheets and Daily Inspection Reports 
involved. 
 
If sufficient finished product sample units are later examined from a lot 
previously assigned an incomplete grade, and if they indicate lot quality to be 
higher or lower than the incomplete grade, the final grade is based on the 
examination of finished product samples.    
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Inspection of Sort-Out Fruit  
 
SCI occasionally receives requests to make official inspections of product that has been sorted 
out of the regular pack.  This is particularly true with RTP cherries, strawberries and other 
berries.  Although we do not wish to encourage this type of inspection, we also have no grounds 
for refusing to inspect a product according to U.S. Standards.   
 
Quite often the question is whether the grade should be substandard or whether the product is 
GNC.  Or there may be a Buyer Specification, and we need to determine if the product meets that 
specification.  For these situations, use the following guidelines: 
 


A. Be sure to check the product for foreign material as indicated in the AIM 
Inspection Series, Foreign Material Manual. 
 


B. Even if the product meets the Buyer's Specification, it should also be on "Hold 
For Re-Examination, account foreign material" where examination for filth 
indicates the product might exceed the guidelines.  Then proceed in accordance 
with AIM Inspection Series, Foreign Material Manual. 
 


C. If the product is frozen in bulk such as barrels, certification and inspection should 
be restricted to that portion of the containers from which the sample is drawn. 
 


D. Do not show mold counts or rot counts or actual numerical results of any filth 
examination on the certificate. 
 


E. Do not restrict foreign material examination to one factor such as mold count, 
leaving other applicable filth analyses undetermined. 


 
Reporting Results   
 


A. Reporting Inspection Results  
 


It’s crucial to report result to the plant in a timely manner.  To the processor, this 
is one of the main advantages of having in-plant inspection.  Plant employees 
designated to receive reports must be identified for new inspectors.   


 
An individual line check sample that is below desired quality should be reported 
immediately to the designated plant contact so he or she may take any necessary 
corrective action.  This person is usually a QA or QC manager or technician.  It’s 
a good policy to note on the line check sheet both the name of the plant contact 
and the time the notification was given.  


 
After verbal reporting, written notification is usually provided to the plant in three 
ways:   
 
1. Notification to the designated plant contact person immediately after 


results are obtained.  The inspector should establish a daily routine for 
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reporting grading results to the person responsible for placing lots into 
storage, for example writing the grade of each item packed on the 
warehouse manager’s copy of the pack report or plant production report. 


 
2. Copies of the score sheets (if desired). 
 
3. Copies of the Daily Inspection Report. 
 


B. Reporting Special Cases  
 


Products that are Grade Not Certified, or fail FDA Standards, or fail requirements 
pertaining to the use of “Approved Identification” on the label marks, all require 
special reporting procedures.   
 
The plant will want to prevent recurrence and to make sure these items are not 
inadvertently shipped or mixed with like items in the warehouse. 


 
A letter should be written to the responsible plant official according to Division 
regulations.  The designated plant individual responsible for HOLD disposition 
should sign the letter and enter the date received.  Four copies of the letter should 
be made, with the plant retaining the original.  The inspector shall make the 
prescribed departmental distribution on the remainder of the copies.  See “Hold 
and Release” instructions in this manual.  In the case of “Approved Identification” 
label marks, these must be removed under our direct supervision within a 
reasonable length of time, and before leaving the plant. 
 


Other In-Plant Inspection Duties 
 


A. Sanitation and Safety 
 
Monitoring sanitation is one of the principal functions of the Division’s In-Plant 
Inspection Service.  Promptly report any sanitation shortcomings to the 
designated plant management representative.  It is essential to follow-up on 
reported deficiencies to verify that corrective actions have been taken in a 
reasonable amount of time.   
 
An unsatisfactory condition in the plant is considered sufficient reason for 
affected product to be GNC.  In such instances, first contact your immediate 
supervisor to explain the circumstances and determine the appropriate steps to 
take.  See the AIM Inspection Series, Sanitation and Safety Manual for detailed 
procedures. 
 
Make sanitation tours in accordance with the AIM Inspection Series, Sanitation 
and Safety Manual.  Observe the beginning of processing operations.  Note any 
adverse conditions and notify appropriate plant personnel.  Check the first few 
containers of finished product from all processing lines for contamination from 
improperly flushed pipelines or other equipment.  Use GMPs as well as any plant 
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Sanitation Standard Operating Procedures (SSOP) as guidelines for determining 
deficiencies.   


 
Maintain a clean laboratory throughout the day.  Follow proper sanitation 
guidelines concerning the sanitation of workplace and equipment.  Sampling must 
always be performed using proper GMPs. 


 
Processing plants generally have a safety manual geared to their own processing 
facility.  Some plants may have a plant-specific USDA safety manual.  Review 
the contents of both (if available) to become familiar with plant personnel and the 
processing plant, including evacuation routes and emergency procedures.  Be 
aware of available information which could also contain pertinent plant safety 
requirements and Material Safety Data Sheets (MSDS) for all chemicals used in 
the plant.  This information will increase your awareness of your surroundings, 
and help you handle an emergency if it should arise at the plant.   
 
Become familiar with SCI Safety instructions.  Review the AIM Inspection 
Series, Sanitation and Safety Manual.  Ask qualified plant personnel to open 
complicated equipment when sampling and sanitation requirements dictate.  
Follow the plant’s procedures for “Lock Out-Tag Out” procedures, and do not 
place your hands or any body part within the confines of operating equipment.   
 
AT ALL TIMES, SAFETY FIRST 
 


B. Inspection of Products Processed Elsewhere 
 


There may be times when plant management purchases a processed fruit or 
vegetable for resale or further processing.  The inspector should honor an 
occasional request by the plant to inspect and/or certify such a product, provided 
that the product was not officially inspected before.  There should be no 
additional charge for this service unless the inspector’s workday is lengthened in 
the process.  However, if the plant inspector is not proficient in grading the 
product, or if the plant facilities lack necessary inspection equipment, plant 
management should be advised to request that the product be inspected under lot 
inspection (on a fee basis) through the area OIC. 
 


C. In-Plant tanker inspection and sealing 
 


A good sanitation and sealing program is crucial to maintaining the quality level 
and integrity of the product.  The processor/shipper is responsible for the sanitary 
conditions of tankers, product loading, off-loading, and sealing.  SCI 
responsibilities are limited to grading and related inspection activities.  This 
includes monitoring tanker sanitation, assigning product grade, assisting in proper 
sealing, and documentation of inspection results.   
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1. Plant's role  
 


a. Notify inspector if tanker sealing is requested, and if any sealing 
requirements are specified. 


 
b. Provide adequate lighting and the tools necessary to provide tanker 


inspection. 
 
c. Provide a sanitary loading facility, and a clean tanker capable of 


being "properly" sealed.    
 


d. Make valves accessible for inspection, properly load the tanker, 
insure proper sealing, and provide acceptable seals.  USDA seals 
may be used in lieu of company seals. 


 
e. Determine "acceptable packer's risk" in respect to loading tanker 


based on tankers back-haul record. 
 


f. Ensure that Occupational Safety and Health Administration 
(OSHA) requirements are addressed. 


 
2. SCI’s role 


 
a. Monitor and conduct sanitation checks of equipment and tankers 


for proper sanitation. 
 


b. Document and report unacceptable sanitation conditions to 
management. 


 
c. Notify management of tankers that cannot be properly sealed. 


 
3. Tanker condition and loading sites 


 
Although not required, it is recommended that the loading area be 
sheltered from the weather.  In unsheltered locations the load may be 
contaminated by objects falling into the product, or insects and foreign 
objects intruding into uncovered loading nozzles. 
 
Product shall not be loaded unless the tanker has been inspected.  The 
loading equipment must be clean.  Verification of these conditions is a 
responsibility jointly shared by both processor and inspector.  
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4. Prior to loading 
 


The designated plant person should obtain a wash ticket from the transport 
company prior to acceptance for loading.  These are usually attached to 
the rear port.  The ticket may be examined to confirm acceptable previous 
back-hauls, adequate washing, and trailer identification. 


 
If the tanker is to be sealed, it should be determined that it can be properly 
sealed during the pre-loading sanitation check.  Properly sealed means that 
the openings are sealed to prevent access to the product.  Sealing requires 
tight seals and secure fittings, and should meet customer specifications.  


 
5. Tanker inspection 


 
a. Safety precautions 


 
USDA personnel should never enter the tanker.  Entry into a closed 
tanker requires a Confined Space Permit.  See the Regulations,  
29 CFR 1910.146, found at the following internet address: 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionC
ode=CFR. This is required by the Occupational Safety and Health 
Administration (OSHA), and is the responsibility of the industry to 
provide.  When a tanker is presented for inspection, USDA 
personnel shall allow plant personnel to break seals and open 
lids before performing inspections.  At no time will USDA 
personnel enter a tanker. 
 


b. Inspection of tanker parts 
 


Use a flashlight to inspect the tanker.  Visually inspect lids, valves 
fittings, vent covers, gaskets and openings.  Look inside the tank 
both to the front and to the rear through the dome lid.  Examine for 
any product residue indicating an unclean surface.  


 
Loose equipment and helmets should be secured or removed 
before approaching any openings. 


 
c. Wash water 


 
When residual wash or rinse water is present, it should be drained 
from the tanker.  It may be checked for metal shavings, detergent 
residue, and traces of product.  Tankers are not expected to be 
completely dry, and may contain some amount of clean water.  In 
the absence of residual water, the dry surface of the rear valve may 
be checked for residues.  A magnet may be used on the residue if 
the presence of metal shavings is suspected.   
 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR

http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR
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When unacceptable conditions exist (such as metal shavings, 
detergent and/or residues, product and/or residues, and/or mold 
residues) the tanker must be rejected until properly cleaned.  If it is 
determined that the tanker is not clean, any product loaded would 
be Grade Not Certified. 


 
d. Ability to seal 


 
In controlled situations it may not be necessary to remove all seals.  
Otherwise, remove the seals and open rear, side, or under tank 
assemblies (dust cover, plunger and cap to product lines), top dome 
lids and vent caps.  All access areas should be inspected for the 
ability to seal.  When the tanker cannot be properly sealed, notify 
the applicant. 


 
Note: When the applicant has requested tanker sealing and the tanker 


cannot be properly sealed, but the processor elects to ship without 
seals, the appropriate inspection documents will show “TANKER 
CANNOT BE PROPERLY SEALED". 


 
6. Incoming tankers with product 


 
Acceptable verification and product receiving procedures should be 
established between in-plant inspectors and plant personnel.  Verification 
should include trailer identity and a review of inspection documents with 
seal numbers when applicable. 
 


Note: Acceptance or rejection of product is at the receiver's discretion.  SCI 
inspectors will consider the product as officially graded if the USDA 
documents accompanying the load are consistent with the load identity 
regardless of whether or not applied seals are intact. 


 
7. Sealing loaded tankers 


 
When sealing is requested and proper sealing is completed, seal numbers 
shall be recorded on the score sheet and other appropriate inspection 
documents.  


 
All previous seals shall be replaced with new seals, except under 
controlled situations when tankers are being used for continuous loading 
and off-loading.  For example, if the tanker remains within acceptable 
conditions while operating back and forth between inspection sites, only 
the seals necessary for on and off-loading need to be changed.  This 
decision is a joint responsibility between the shipper and the trucking 
company.  The inspector will monitor verification of seals that remain 
intact throughout the operation. 
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a. Dome Area 
 


The top dome should be sealed with at least two seals placed on 
opposite sides of the hatch/lid.  If the hinge can be removed, 
additional seals may be necessary. 


 
b. Lower Areas 


 
After the processor has properly secured valves and closed the 
covers, the access door will be sealed on tankers that have all 
valves inside a locked box.  


 
After the processor has closed the valve and installed the dust 
cover and retainer nut, the dust cover will be sealed on tankers 
with rear or lower valves with dust covers.   
 


c. Vents 
 


To be considered “properly sealed,” all vents must be equipped so 
that seals may be installed. 
 


8. Other areas of concern 
 


a. Temperature 
 


Product temperatures can be verified during the loading process as 
specified by standards or other applicable specifications.  Results 
will be recorded on appropriate inspection documents. 


 
b. Score Sheets 
 


The score sheet and certificate confirm that the product in the 
tanker is the product that has been inspected 


 
D. Syrup Designations 
 


Syrup designation is based on Brix readings determined on “equalized” product; 
that is, after the equalization of the natural sugars in the fruit and sugars in the in-
going packing medium.  For the inspection purposes of canned fruits in syrup, 
equalization is considered complete 15 days after packing.  However rather than 
delay inspection for the 15 day time needed for this process, equalization may be 
achieved by comminuting all of the product and all of the packing medium 
together.  This is known as “simulated equalization.”  See the Brix section in the 
AIM Inspection Series, Technical Procedures Manual for additional information 
on simulated equalization procedures.  
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1. Simulated equalization 
 


Compliance of each item with a specified syrup designation shall be 
determined on a shift basis, on samples drawn at regular intervals.  Entire 
individual containers must be blended for each determination. 


 
a. Sampling 


 
Sample units may be drawn from the processing line at any point 
after the seaming operation, and preferably where they emerge 
from the cooking and cooling operation.  Samples for simulated 
equalization may be obtained as follows: 


 
(1) The same container that is used for grade determination 


may be used for Brix determination IF all fruit and syrup 
can be retrieved for comminuting after quality factors have 
been determined.  Loss of either fruit or syrup component 
will lead to inaccurate results. 


 
(2) Separate containers may be drawn from the line for Brix 


determination only. 
 


b. Sampling frequency 
 


The sampling frequency for Brix determination is based on the 
required number of sample units needed to meet the on-line 
sampling rate in the Regulations, and knowledge of previous 
production.  At least three determinations must be made.  Refer to 
the AIM Inspection Series, Sampling Manual for information 
regarding time sampling plans that cover non-quality factors.  
Sampling frequency shall be as follows: 


 
Low Volume:  One sample unit per 60 to 90 minutes. 


 
Medium Volume:  One sample unit per 45 minutes. 


 
High Volume:  One sample unit per 30 minutes. 


 
No change in sampling frequency is necessary unless production 
for three consecutive basic production periods (production shift) 
indicates a change from one volume designation to another. 


 
c. Sub-group samples 


 
If the plant wants more than one determination each time (for 
example, sub-groups of two), the number of sub-groups shall be 
equal to or exceed one third of the number of sample units required 







SCI Division Inspection Series General Procedures Manual 


Effective Date:  July 2013 Page 92 of 192 
 


 


by the Regulations on-line sampling plan.  Do not average the two 
readings.  Each container must meet the acceptance criteria as 
shown in 3 Acceptance Criteria on the following page.  


 
d. Lateral Samples 


 
Lateral samples may be drawn at the option of the plant.  However, 
these samples may be used only for the plant's guidance, or to 
confirm rejection of a lot.  They may not be used to determine 
compliance with the average specified as shown under Acceptance 
Criteria. 


 
e. Sampling "Failed Lots" 


 
If a lot fails because of low average Brix, or insufficient sample 
units (less than minimum number required), the lot may be 
rejected.  However the packer has the option to request that 
additional containers be drawn throughout the lot to make up to at 
least the minimum required for on-line in-plant inspection.  If the 
inspector elects to draw more than this minimum, it shall be in 
increments as outlined in the Regulations, i.e., 3, 6, 13, 21, 29. 


 
f. General Procedure 


 
Record the net weights when line samples are in the laboratory. 
This information may be valuable to the processor, since to some 
extent low or high net weights influence the final Brix readings.  
Cool the samples to approximately 70 degrees F before opening.   


 
If they are available, use several blender bowls to save time in 
comminuting multiple samples.  Designate each bowl for use on 
those products that are consistently close in degrees Brix.  After 
one sample unit is comminuted, it may be poured back into its 
original container.  The bowl should be completely drained before 
another sample unit is comminuted.  Continue this procedure until 
all containers are blended, and the comminuted product(s) is ready 
for refractometer readings.  Leave the bowls inverted after Brix 
measurements have been completed, or wash with hot water and 
thoroughly dry before each use. 
 


g. Communication  
 


When a Brix determination is below the required value: 
 


(1) Immediately notify the proper designated plant official.  
Record the name of this plant employee and the time of 
notification on work sheet or score sheet. 
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(2) If requested, check additional blends and record these 
additional values in a separate column on blend sheet or 
work sheet.  These would be considered "lateral samples" 
and cannot be used to "erase" results of official samples. 


 
2. 15-day Equalization 


 
To bring a lot up-to-date fifteen days or more after pack, measure the Brix 
on all sample units, using techniques described in the AIM Inspection 
Series, Technical Procedures Manual.   
 
Incorporate these readings with the original blend readings if they confirm 
the original results.  If these readings fail to confirm the original results, 
make a full inspection for Brix at the appropriate single sampling rate and 
certify on this basis, disregarding the readings obtained by simulated 
equalization. 


 
3. Acceptance Criteria 


 
A code or group of codes may be considered separately from other codes 
in a shift if it meets the full single sampling rate.  To be considered 
acceptable, the re-sampled portion must meet the requirements listed 
below.  Portions that fail to meet these requirements are rejected. 
 
a. Simulated Equalization 


 
(1) The average Brix of the sample must be within the range of 


the specified syrup designation. 
 


(2) Except as indicated in paragraph a. (4), no individual 
sample unit may be below the range of the next lower or 
above the next higher syrup designation.  If no lower 
designation exists, none may fall more than 2 degrees Brix 
below the minimum of the specified syrup designation. 


 
(3) Not more than three successive Brix readings on sample 


units drawn at regular intervals may be below the minimum 
or above the maximum for the specified designation. 


 
(4) If an individual container fails paragraph a. (2), draw three 


additional containers representing the production of 
approximately the same time period.  Record results on 
blend or work sheet adjacent to the low sample unit.  Use 
these additional three test results to appraise the status of 
the sub-group period as follows: 
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(a) If 2 or more of the additional three Brix readings are 
below the minimum or above the maximum 
requirement for the intended syrup designation, 
reject the period code. 


 
(b) If no more than one of these additional three Brix 


readings is below the minimum or above the 
maximum, the period is accepted or failed based on 
evaluation of the entire shift. 


 
b. 15-Day Equalization 


 
(1) The average Brix must be within the range of the specified 


syrup designation. 
 


(3) No individual may be below the range of the next lower or 
above the next higher syrup designation.  If no lower 
designation exists, none may fall more than 2 degrees Brix 
below the minimum of the specified syrup designation. 


 
In-Plant Inspectors Filing System 
 
A list of key management and plant personnel names should be kept on file for ready access by 
new inspection personnel.  Since title and structure of management levels differ between plants, 
the lists may vary accordingly.  The form and style should be based on plant management 
structure and “Chain of Command.”  Include names of plant contact individuals on each shift.   
 
Since many inspectors go from plant to plant, it is important that the filing systems be relatively 
uniform to minimize confusion for inspectors.  This system consists of two basic parts:  
 


• A Yearly File; and 
 


• A Permanent File. 
 
In many plants, these files may be adequately housed in a single file drawer.  Larger plants 
requiring a greater number of records may need a three-drawer filing cabinet.  Whatever type of 
storage is used, it must be lockable.  The IIC is allowed flexibility in establishing these files.  
The inspector only needs to set up folders for those topics applying to the particular plant, and 
arrange them in the given sequence.  The letter and number of each folder enables the inspector 
to return it to the current filing location easily.  Tab the folders with the approximate terminology 
as specified in the following: 
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YEARLY (Y) FILE 
 


NUMBER  TITLE 
 


Y-0  In-Plant Contract 
 


Y-1  In-Plant Billing Worksheet FV- 434 – Completed 
 


Y-2  Certificate Ledger 
 


Y-3  Unofficial Sample Requests 
 


Y-4  Certificate Requests  
 


Y-4a  Certificate Requests - Completed 
 


Y-5  Certificates of Loading B Copy 
 
Y-6  Certificates Used______________ to _______________. 
Y-6a  (Insert proper serial numbers.  Use 25 certificates 
Y-6b  or multiple thereof per folder.  Add sub-letters to filed 


numbers as needed.) 
 


Y-7  FV-66's Used_________________ to _______________. 
Y-7a    Y-7a, Y-7b, etc.  (File in same manner as Y-6). 


 
 


Y-8   Daily Inspection Reports__________________________. 
Y-8a  (Insert month and year.  Use one folder for each month of 
Y-8b  packing season or as desired.  Staple pack report and 
  sanitation score sheet to DIR).   
 
Y-9  Scoresheets.  (Insert name of product.  Use a folder for  
Y-9a  each commodity packed.)  


 
Y-10  Line Checks_____________________.  (Insert name of 
Y-10a  commodity.  Folder for each commodity packed.)  


 
Y-11  Division Activity Report 


 
Plants under a QAP do not keep a file for Y-8, Y-9, and Y-10, except for the records used for 
verification.  Inspections for USDA contracts should maintain all original completed forms with 
the contract folder, with copies in numbered files.  See the AIM Inspection Series, USDA 
Purchases Manual for coverage of USDA contracts. 
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PERMANENT (P) FILE 
 


NUMBER  TITLE 
 


P-0  Standard Operating Procedures 
 


P-1  Key Plant Personnel List 
 


P-2  Accountability Records 
 


P-3  Confidential Annual Reports 
 


P-4  Plant Audit Reports 
 


P-5  Plant Survey Reports 
 


P-6  Plant Coding System 
 


P-7  Label Reviews 
 


P-8  Report of Regulatory Agency Inspections - FV-425 
 


P-9a  Correspondence - Incoming 
P-9b  Correspondence - Outgoing 
P-9c  Memos from Field Office 


 
P-10  Time and Attendance Reports 


 
P-11  Power of Attorney 
P-12 Proposals (for material such as standards and handbooks 


under study) 
 


P-13  Conference Questions (to be submitted) 
 


P-14  Attachments - Washington Mail 
 


P-15a  Blanks - Loading Certificates 
P-15b  Blanks - Quality Certificates 
P-15c  Blanks - FV-66 
P-15d  Blanks - Certificate Worksheets 
P-15e  Blanks - Certificate of Date of Pack 
P-15f  Blanks - Certificate of Sampling 
P-15g  Contract Status Forms 
P-15h  Blanks - DIR 
P-15j  Blanks - Hold and Release 
P-15k  Blanks - Power of Attorney 
P-15l  Blanks - Sanitation Scoresheets 
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P-15m  Blanks - Time and Attendance 
P-15n  Blanks - Travel and Expense Vouchers 
P-15p  Blanks - Scoresheets (folder for each commodity) 
P-15q  Blanks - Line Checks (folder for each commodity) 


 
P-16  Official Stationery 


 
P-17  Official Envelopes 


 
If for any reason forms are kept elsewhere, a note should be placed in the 
appropriate folder(s) in the file directing other inspectors to the location of these 
materials.  Unused Certificates of Quality and Condition must be kept in a 
secure and locked location. 


 
In-Plant Label Review and Approved Identification 
 
This section addresses the review of labeling and advertising materials bearing official USDA 
grade or inspection marks.  When reviewing product manufacturer labels, the inspector must 
check for all issues that are required under the Inspection Agreement With Industry Contract.  If 
a State or Federal statute requires certain label information, and requires that product meet 
certain criteria for their “Special Mark,” the inspector’s review should include these criteria.  
Any deviations should be reported to plant management.  Inspectors should not enter into any 
discussion or controversy over label statements that are under mandatory labeling regulations, 
such as under the Federal Food, Drug, and Cosmetic Act, or applicable state laws and 
regulations.  However, inspectors should be aware of any incidences of potentially deceptive or 
inaccurate labeling.  If you are directly aware of such an incident through knowledge of the 
plant=s processes, report it to your supervisor.  If processors, distributors, or others in private 
industry have questions about proper labeling, they should be tactfully referred to the agency 
(usually FDA) with authority on the subject.  For further Label information, see the “Labeling” 
section of this manual. 
 
Although the National office approves the use of official label marks by the applicant, the IIC of 
a plant will be responsible for reviewing and verifying all labeling materials bearing approved 
identification.  Questions or problems that cannot be resolved are to be directed through the 
normal chain of command.   


 
When labels are completed and available at the plant, they should be reviewed as far in advance 
of use as possible.  The ideal situation would be to review preliminary label sketches, paste-ups, 
or proofs of proposed labels before they are manufactured.  This step could prevent significant 
errors and save the firm considerable expense and inconvenience.  Whether materials are 
checked prior to manufacture or not, inspectors should be sure to verify finished labels because 
there may have been changes since the initial review.  
 
Products packed or certified under contract in-plant or lot inspection may bear certain types of 
“Approved Identification.”  These products must meet the requirements stated in the 
Regulations, and additional qualifications set forth within in-plant contracts.  Inspectors must 
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monitor and be alert for instances when or where these qualifications and requirements may be 
violated by packers, distributors, advertisers, and/or other interested parties. 
 
Packers under In-Plant Contract that use “Approved Identification” on their product containers 
are required to submit proofs or samples of proposed labels to the plant IIC for review prior to 
use.  This does not apply to lot inspection and the use of labels with the prefix “U.S.” 
 


A. Label Control - Official Marks 
 


1. Year-round and seasonal inspection when a resident inspector is assigned 
to the plant 


 
a. The IIC and the area supervisor will review and approve all labels 


bearing official marks prior to use.  Questions or problems that 
cannot be resolved by the IIC should be referred to the area 
supervisor.  If necessary, the area supervisor will contact the 
Regional and/or National office. 


 
b. Each label will be assigned a number to distinguish it from all 


other labels.  This number is assigned by the IIC or the area 
supervisor, and will be used for label identity and inventory.  It 
will contain a letter prefix of three or more characters and be 
numbered in consecutive order. 


 
Example:  America Better Foods Company 


 
AGourmet@ label - Canned Peas 8 oz. 


 
ABF1 


 
AGourmet@ label - Canned Peas #303 


 
ABF2 


 
c. The IIC will maintain a permanent file for all approved labels 


during the assignment.  The file will include a copy of the label(s) 
and a ledger for label identity and inventory. 


 
d. The plant should notify the inspector when labeling product with 


official marks. 
 


e. The supervisor will periodically review the permanent file and the 
plant’s label inventory control sheet. 
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2. Seasonal Inspection when a resident inspector is not in the plant 
 


a. It is the applicant’s responsibility to provide advance notification 
to the area supervisor before using labels with approved marks. 


 
b. The inspector or area supervisor will compare the labels with those 


in the approved label file to determine if they have been approved.  
The inspector will also check the USDA ledger inventory and the 
plant’s label inventory.  If there are discrepancies in the inventory, 
the area supervisor will be notified. 


 
c. The inspector shall check product codes against file records for 


product and grade verification. 
 
d. Inspectors and supervisors should be alert for discrepancies in 


inventories which could indicate misuse or mishandling of labels.  
(See example Label Control Sheet shown on the following page.)   


 
e. Label inventory records will be made available to USDA during 


plant visits.  Additional label inventory checks may be requested at 
the discretion of the area supervisor. 


 
f. When applicable, removal of labels with “official grade marks” 


shall be performed in accordance with the regulations.   
 See Section E. on page 102. 
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Label Control Sheet 
  


Product Container 
Size 


Label Label No. Previous 
Balance 


Newly 
Purchased 


Labels 
Used 


Current 
Balance 


Cases 
Shipped 


Cert. No. 


Canned Peas (Sw) 8 oz. Gourmet ABF 1 100,000 ----- 28,000 71,200 600 
(48/8) 


R3641 


Canned Peas (Sw) #303 Gourmet ABF 1 750,000 200,000 50,000 900,000 2075 
(24/303) 


R3645 


Canned Peas 
(Ear.) 


#10 “Garden 
Fresh” 


ABF 3  
 


     


Corn #303         
French Style 
Green Beans 


8 oz.         


Cut Green Beans #303         
Cut Green Beans #10         
Frozen Spinach 
(W.L.) 


12 oz.         


Frozen Spinach 
(Ch) 


3 lb.         


 
 


         


 
 


         


 
 


         


 
 


         


      EXAMPLE 
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B. Labels for Products Not Under Contract 
 


Products that are not covered by the In-Plant Inspection Agreement shall not bear 
the official “Approved Identification” marks on their labels.  If such labels are 
proposed or are being used inadvertently, the agreement must be amended to 
include inspection of those products. 
 


C. Labels for Products Not Covered by U.S. Grade Standards 
 


Products for which there are no U.S. Grade Standards must not reference a U.S. 
Grade on their labels.  However, if the product is of acceptable commercial quality 
and packed under a Continuous Inspection Contract, such products may bear 
Inspection Marks without reference to quality. 


 
D. Maintain a Permanent File 


 
IICs will incorporate complete and records of all labels reviewed into a permanent 
filing system.  This file will be maintained in a binder categorized by the type of 
product, such as: 


 
1. Canned fruits 


 
2. Canned vegetables 


 
3. Frozen fruits 


 
4. Frozen vegetables 


 
5. Frozen potatoes 


 
6. Miscellaneous 


 
7. Citrus - all 


 
8. Citrus - Florida only 
 


a. Concentrates to include institutional pack 
 
b. Single strength juices 
 
c. Sections 
 
d. Fresh unpasteurized juices 
 
e. Beverage Bases in excess of 20 percent citrus 


 
The basic categories have been established primarily for distributor’s labels; 
however, packer’s private labels should also be included in the binders. 
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The appropriate binders are assigned to the custody of the IIC at each plant.  Once 
assigned, the binders will remain with the USDA plant files regardless of the 
movement of the inspectors.  The binders assigned to each plant will cover only 
the types of products the plant is capable of processing. 


 
E. Division Action on the Misuse of Approved Identification 


 
If the Regulations have been violated, approved Identification must be removed 
from the containers.  Noncompliance should be brought to the attention of your 
immediate supervisor.  After determining that the product is in violation of the 
Regulations, the inspector will: 


 
1. Inform the processor 


 
After verbally informing the plant supervisor and warehouse contacts, 
follow up with a written statement to avoid any misunderstandings.   
 
The use of Hold and Release forms or similar requests are acceptable for 
warehouse communications on this subject.  More information on this may 
be found in “Forms and Reports” section “E” on 116. 


 
The follow-up statement to the processor should be in a typed letter or 
e-mail if the plant inspectors have access.  A copy should be sent to the 
area OIC, Regional Section Head, and Division Director.   
 
An example of such a letter is shown on the following page and may be 
used as a guide.  A deadline for removal of approved identification should 
be specified.  This date is usually left to the discretion of the IIC, who 
should factor in applicable conditions when setting a reasonable time frame 
for completion.   
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MISBRANDING REPORT 


  
 


1. Certificate Number:  _______________________________________________________ 
2. Date of Certificate: ________________________________________________________ 
3. Name of Division employee reporting the violation: 


________________________________________________________________________ 
4. Office Address and Telephone Number: 


________________________________________________________________________ 
5. Applicant:  (name, address, and telephone number) 


________________________________________________________________________ 
6. Receiver: (name, and address, if known) 


________________________________________________________________________
________________________________________________________________________
________________________________________________________________________ 


7. Product Inspected:_________________________________________________________ 
8.  Misbranding Factor: (grade, origin, weight, etc.) 


________________________________________________________________________ 
9. Number of cases:__________________________________________________________ 
10. Principal Label (container) Marks: ____________________________________________ 


________________________________________________________________________ 
________________________________________________________________________ 


11. Shipping Container (case) Marks: 
________________________________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 


12. Location of Lot: (name and address) 
________________________________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 


 
REMARKS:  


 
 
 


  


Fruit and Vegetable Program 
Specialty Crops Inspection Division 
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2. Report incident on the DIR 
 


Issue the DIR for Special Attention as mentioned in “Forms, Reports and 
Correspondence”.  Insert a footnote (such as 1/ or 2/) by the final grade 
assigned to the item and briefly describe the violation under “Remarks.” 
(for distribution, see Reports for Special Attention)   


 
3. Supervise removal of approved identification 


 
Either supervise the removal operation, or closely check the lot after 
removal.  Account for all cases or containers in the lot.  Do not allow the 
processor to circumvent removal by such actions as donating the product to 
charity or selling it to plant workers or local stores. 


 
Removal may be achieved in a variety of ways: 


 
a. Blocking out with an ink stamp.  Frozen containers may be treated 


in this manner by wiping the spot with a dry rag and immediately 
stamping with a quick-drying ink such as that used for felt-tipped 
marking pens. 


 
b. Blocking out with paper stickers. 


 
c. Labeling over the offending label or overwrapping over the 


offending overwrap.  The label underneath must not show through. 
 


d. Completely stripping the labels. 
 


e. Replacing friction-type lids or screw closure lids. 
 


f. In many instances of mislabeling, it is possible to correct the label 
so that it complies with regulations and therefore eliminates the 
need for removal of Approved Identification.  The processor should 
be encouraged to do so whenever possible.  Examples of these 
corrections are: 


 
(1) Blocking out the word inaccurately describing a syrup 


density, and ink stamping the correct word adjacent to the 
block. 


 
(2) Blocking out the inaccurate net weight and inserting the 


correct net weight. 
 
(3) Blocking out the word inaccurately describing style, and 


inserting the correct word. 
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4. Give the processor written release 
 


Acknowledge the removal or label correction, and be sure to identify the lot 
by cross referencing to the letter originally requesting label removal. 


 
5. Report removal on DIR 


 
Under “Remarks,” report the removal or label corrections on a DIR marked 
for Special Attention and refer to the number of the DIR on which the 
violation was originally reported.  If the removal or correction is 
accomplished in the “off-season” when DIRs are not being issued, write a 
brief official memorandum to the area OIC, reporting this information.  
Distribute copies to the Regional Section Headand the Division Director.  
The deadline for removal of Approved Identification may be postponed to a 
later date if requested by the processor and if the reasons for doing so are 
valid.  If the processor has a good reason for the request, the inspector may 
allow postponement and write a letter to the processor stating: 


 
a. Acknowledgment of the processor=s request and reason for 


postponement; 
 


b. Period of postponement; and 
 


c. Reference to the exact lot affected and reference to the letter to the 
processor that originally requested removal. 


 
This letter shall be distributed in the same manner as the original letter 
requesting removal. 


 
6. If the processor does not receive a postponement and fails to comply with 


the deadline date, the inspector shall write an official memorandum to the 
OIC stating the facts.  Copies of this memorandum shall be distributed to 
the Regional Section Head and the National office.  The OIC shall then 
contact the processor and ask for immediate compliance.  Should this fail, 
the inspector will notify the Regional Section Head and the National office. 


 
If the processor ships a lot which is mislabeled with respect to Approved 
Identification after due notification, the processor is in violation of the 
Regulations, 7 CFR 52.54, which may be found at the following internet 
address: 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CF
R, and the In-Plant Inspection Contract.  Penalties may range from a 
written warning to cancellation of the inspection contract, or in extreme 
cases, legal prosecution. 


 
If a lot which is mislabeled with respect to Approved Identification is 
shipped, the inspector will report the facts to his or her immediate 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR

http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR
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supervisor in writing.  The inspector must be certain that the lot has 
been shipped.   
 
Copies of the completed report shall be submitted through the inspector’s 
immediate supervisor and distributed as follows:  


 
a. Reference the identity of the lot and previous correspondence; 


 
b. If he or she chooses, include recommendations for appropriate 


Division action; and 
 


c. Distribute copies of the report to the Regional Section Headand the 
National office.  


 
Forms and Reports 


 
A. Signing and Initialing Completed Forms   


 
Some routine forms require the signature of the inspector on an in-plant 
assignment, and some require only the inspector’s initials. 


 
  1. Inspector’s signature required 
 


 a. Completed sanitation score sheet or report. 
 


 b. All forms and documents that substantiate product inspection results 
and which the inspector personally completes.  This may include 
such forms for official checks as fill weights, line checks, Brix 
blends (simulated equalization), microanalysis, enzymatic activity, 
fruit-sugar ratios, and others. 


 
 c. All Certificates of Quality and Condition (including Form FV-66), 


Daily Inspection Reports, and product score sheets. 
 
2. Inspector’s initials required 


 
In many processing plants inspectors utilize the services of qualified plant 
personnel who perform certain inspection duties under the inspector=s 
technical supervision.  These technicians are not allowed to fill out 
sanitation score sheets.  They may record information on product score 
sheets, certificate worksheets, and Daily Inspection Report worksheets, 
provided the inspector carefully checks their work.  They do perform and 
record results of many official routine duties, such as those mentioned 
under 1 b. above.   


 
These technicians must affix their signatures to forms on which they have 
entered official information.  During each workday the inspector must 
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exercise close supervision over technical personnel.  The inspector’s 
initials must be entered on line check forms which the inspector personally 
reviewed, observed, or examined.  


 
B. Daily Inspection Report (DIR) (Form FV-416) 


 
The official electronic FV-416 is readily available and should be used at the plant.  
This report summarizes the results of inspection activities and plant production for 
each processing day.  The FV-416 is available on the AMS Forms Catalog and 
may be found at the following intranet address:  
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx.  It also serves as: 


 
1. A semi-formal certification of the quality and condition of each inspection 


item; 
 


2. An aid to the plant inspector when subsequently certifying products; 
 


3. A source for compilation of data; 
 


4. A basis for the processor or the processor’s sales representative to plan 
sales and shipments; and 


 
5. A form of communication within the Division. 


 
The DIR is an official form and must be prepared with the same care as a 
Certificate of Quality and Condition.  Certification rules regarding appearance, 
errors, and initialing of errors also apply to the DIR.  See the AIM Inspection 
Series, Certification Manual for additional information. 
 
1. Completing the Daily Inspection Report 


 
The following instructions correspond with the lettered items shown in the 
example below. 


 
a. Report Number - Chronologically number each report throughout 


the packing year, starting with number one.  Start renumbering on 
January 1 or at the beginning of the packing season, whichever best 
suits the particular plant’s operations. 
 


b. Date - Packing day covered by the report.  Do not cover more than 
one day on one report. 


 
c. Company - Name of the processing plant. 


 
d. Location - City and State in which the plant is located. 


 
e. Item No. - Number each item chronologically. 



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx
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f. Product - “X” appropriate box.  List each item by commodity, type, 
and style, using the same terminology as specified in instructions 
for Certificates of Quality and Condition. 
 


g. Container Size - Number as normally packed per case/size of 
container.  For example:  “24/2½.” 
 


h. Code or Other Marks - Code markings of primary containers.  If 
cases (secondary containers) are also coded, but the code differs 
from that on the primary containers, insert a numbered footnote 
(such as “1/” or “2/”) by the primary code, and list the case-code 
under “Remarks.” 
 


i. Number of Cases or Pounds - For canned product, insert the number 
of cases packed.  If the product is not cased, enter the equivalent 
number of cases based on the amount of primary containers 
normally packed per case.  For frozen or dried products, insert the 
number of pounds packed. 


 
j. Packer’s Grade - State the letter-grade which the packer intended 


for the item. 
 
k. Incomplete Grade - This column is left blank unless a final grade 


has not been established for the item.     
 
l. Final Grade – Show the letter-grade established by inspection 


results for the item.  Include any necessary qualification symbols.  
(See section B 7) 
 


m. Inspectors - List the names of the inspectors who were on duty 
during the day covered.  The inspector who checks the DIR for 
errors shall sign the report. 
 


n. Total Pack - Enter the total number of cases or pounds packed.  
Repack should be entered on the DIR and included in the total pack. 
 


o. Remarks - Indicate recommendations, reasons for downgraded 
items, and other pertinent information not listed elsewhere.  It is not 
necessary to list upgraded items.  Any listed recommendations 
should have been previously discussed with plant officials.  
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REPRODUCE LOCALLY.  Include form number and edition date on all reproductions. 


U.S. DEPARTMENT OF AGRICULTURE 
AGRICULTURAL MARKETING SERVICE 


 
DAILY INSPECTION REPORT 


 


Report No.  
(a) 


Date 
(b) 


Page       of 


Company Name and Address (Include City, State, and Zip Code) 
 


(c) (d) 
 


    Continuous             Plant Inspection                Other  
IDENTIFICATION GRADE 


Item No. 
(e) 


 


Product 
(f) 


    Canned 
    Frozen 
    Dried 
    Dehydrated 


Container 
Size 
(g) 


 
Code or Other 


Mark 
(h) 


 


Number of 
Cases 


(i) 


Packers 
(j) 


Incomplete
(k) 


Final 
(l) 


 
 


       


 
 


       


 
 


       


 
 


       


 
 


        


 
 


       


 
 


       


 
 


       


 
 


       


 
 


       


 
 


       


 
 


       


 
 


       


 
 


       


 
 


       


 
 


       


 
 


       


Signature of Inspectors (Print and Sign Name) 
(m) 


 
 


Total 
Pack 
(n) 


 
Cases 


Pounds 
Remarks      
 


(o) 
 


Form FV-416  Example  
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 2. Reports for special attention 
 


A DIR which contains information on a violation of Division Regulations 
(e.g. mislabeling or misuse of approved identification) should be sent to the 
field office, the Regional office, and the National office immediately.  If 
mailed, it should be sent separately from other material and marked 
“Special Attention” to ensure that it is handled appropriately. 


 
  3. Corrected reports 


 
When errors, omissions, or changes require issuing a corrected DIR, the 
words “CORRECTED REPORT” should be typed or printed in ink in the 
upper right corner.  It is not necessary to repeat every item on the original 
report, list only those that have changed.  Attach the corrected report to the 
originally issued version. 


 
  4. Supplementary reports 
 


Some plant operations require supplementary DIRs; for example to 
document drained weights after stabilization 30 days after packing for 
Canned Mushrooms.  Each supplementary report shall cover only one 
original report.  It shall bear the same report number and date as the 
original, but the words “SUPPLEMENTARY REPORT” should be typed 
or printed in ink in the upper right corner.  It is not necessary to repeat 
every item on the original report, just show items requiring supplemental 
information.  This information may be legibly handwritten in ink, or typed 
in the body or under “Remarks” on the supplementary report.  Include the 
date the information was determined.  Attach the report to the originally 
issued DIR. 


 
5. Last day of pack 


 
The DIR representing the last day of pack for any single commodity should 
state this in the “Remarks” section; for example, “Last day of freestone 
peach pack.”  Similarly, the report for the last packing day of the entire 
packing season should state this in the “Remarks” section:  “Last day of 
packing season” and also include the total cases packed. 
 


6. Distribution 
 


a. DIRs - Original to Processor (and additional copies, if requested) 
 


One copy to Field office 
 
One copy to Inspector’s files 
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 b. Reports for Special Attention - The same distribution as indicated 
above for routine reports, except also send one copy to the Division 
Director and the Regional office. 


 
 c. Frequency of Distribution - These reports shall be given to the 


processor daily.  Those copies destined for the various offices 
within the Division shall be mailed at least once a week. 


 
  7. Symbol designations 
 


The use of these symbols on the DIR promotes brief, uniform reporting of 
lengthy descriptions sometimes necessary to qualify final grades.  These 
symbols are used only on the Daily Inspection Report, product score sheets, 
daily pack reports, and other reports that circulate within the plant.  Do not 
use these symbols on Certificates of Quality and Condition or other forms.  
Inspectors using these symbols shall ensure that all appropriate plant 
personnel (such as sales manager, manager, and warehouseman) have 
copies of the legend for the symbols. 


 
Do not use symbols that are not listed.  Upon request, the National office 
will add symbols to this list.  Although use of these symbols is not 
mandatory, they are recommended for large plants and plants operating on 
a year-round basis.   


 
 1a Low average drained weight. 
 1b Most containers fail drained weight. 
 1c Low drained weight.  Individual containers below limits for good 


commercial practice.  1/  
 


 2a Fails syrup requirements.  Low average syrup.  1/  
 2b Fails syrup requirements.  Brix on individual containers below the 


limits for good commercial practice.  1/  
 2c Fails syrup requirements.  Runs (simulated equalization). 


 
 3a Low average solids.  1/  
 3b Fails intended concentration account individual containers below 


the limits for good commercial practice. 
 3c Mixed solids. Individual containers within limits for more than two 


concentration ranges. 
 3d Average solids below processor’s declaration. 


3e Fails intended concentration account individual containers exceed 
limits for good commercial practice. 


 
 4a Percentage of heads below requirements.  1/  
 4b Fails count and/or percentage by weight requirements.  1/ 
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 5a Low net weight or net volume.  Average below label declaration of 
National Institute of Standards and Technology (NIST) 
recommendation.  1/  


 5b Low net weight or net volume.  Individual containers below the 
limits for good commercial practice.  1/ 


 
 6a Fails FDA Standard of Fill.  Drained weight below FDA 


requirements.  1/  
 6b Fails FDA Standard of Fill.  Excessive headspace.  1/ 


 
 7a Fails FDA Standard of Identity.  1/ 
 7b Fails FDA Style or USDA Standard for product description.  1/ 


 
8a Fails FDA Standards of Quality. 


 
 9a Low average fill weight.  1/ 
 9b Fails fill weight control limits account low subgroup average.  1/ 
 9c Fails fill weight control limits account low individuals.  1/ 
 9d Fails fill wt control limits account all Mi or  values below  min  


 
 10a Lot contains any zero vacuums. 
 10b Lot contains any reading 1 through 4 inches. 
 10c Incomplete number of vacuum readings taken for certification. 


 
 11  Insufficient containers examined for acceptance of Condition of 


Container (interior or external). 
 


 12 Fails buyer’s specification or specific contract requirements.  1/ 
 


 13 Inaccurate, partial, or illegible coding (embossing, stamping, or ring 
marks). 


 
 14 Positive Catalase. 


 
 15 Positive Peroxidase. 


 
 16 Fails to meet declared fruit-sugar ratio.  1/ 


 
 17 PACA label misrepresentation. 
 
 


1/  Not to be mixed with lots meeting requirements for unqualified certification.   
2/ NAG –No applicable U.S. Grade for this product.  Put equivalent grade in 


parenthesis if based on a U.S. Standard for a similar product (i.e., “NAG (B)”). 
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C. Daily Pack Report 
 


The processor must provide the inspector a written report of the quantity of each 
item packed and inspected.  This information may be in the form of a penciled 
note, or an efficient photocopied form that also serves as a worksheet for 
completing the DIR.   


 
Many processing plants produce a variety of items each day, and preparing the 
DIR becomes a time-consuming job, perhaps requiring over an hour of an 
inspector’s workday.  With plant cooperation and the inspector’s ingenuity, pack 
forms can be developed that cut down DIR preparation time significantly.  


  
 Note:   If you have the pack report, it is not necessary to prepare a DIR.  In large plants 


this is a time saver that can be used to perform other necessary duties.  The sample 
report included here may serve as a guide for creating such a combination Pack 
Report/DIR worksheet in any plant.  The report is described as follows: 


 
 1. All items of each commodity normally packed by that plant are pre-


entered.  Some lines are left blank so that special-pack items may be 
entered.  The static portions of the container codes are also included. 


 
2. This is a fill-in type form that is initiated by the warehouse person each day.  


All listed items are not necessarily packed each day.  The inspector only 
enters figures for those items packed during that particular day. 


 
3. The inspector is given two copies of the semi-completed form.  On both 


copies, the inspector inserts pack figures, complete code marks, item 
numbers, and the final grades for each item, including any necessary 
symbol designation. 


 
4. The names of all participating inspectors are written in, and any necessary 


comments are entered under “Remarks.” 
 


5. One copy of the completed worksheet is returned to the warehouse person 
as a report of the day’s grades.  This allows stock records to be completed 
and finished product to be stacked in the proper location. 


 
6. The other copy is given to administrative staff (if available) to be filed with 


the inspector’s file copy of the DIR. 
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DAILY PACK REPORT REPORT DATE:1/1/2011            PAGE 1 OF 1 PAGES 


COMPANY   ABC CANNING COMPANY 


    LOCATION 


    PERALTA, CALIFORNIA 


IDENTIFICATION GRADE   
  CANNED :X:   CODE MARK         


ITEM:. Y. CLINGSTONE SIZE 
M9 


OVER SIRUP  FORWARD TOTAL PACKER FINAL 


  PEACHES, HALVED 48/8 OZ B2P HEAVY     B   


  PEACHES, SLICED 48/8 OZ B2SP HEAVY     B   


                  


  PEACHES, HALVED 24/303 B2P HEAVY     B   


  PEACHES, SLICED 24/303 B2SP HEAVY     B   


  PEACHES, HALVED 24/303 C2P LIGHT     C   


  PEACHES, HALVED 24/303 C3P LIGHT     C   


  PEACHES, SLICED 24/303 C2SP LIGHT     C   


                  


  PEACHES, HALVED 24/2 1/2 A2P 
EXTRA 
HEAVY     A   


                 


  PEACHES, HALVED 24/2 1/2 B2P HEAVY     B   


  PEACHES, HALVED 24 2 1/2 B3P HEAVY     B   


  PEACHES, HALVED 24/2 1/2 C1P LIGHT     C   


  PEACHES, HALVED 24/2 1/2 C2P LIGHT     C   


         


         


         


INSPECTORS:     TODAYS 
TOTAL 
PACK 


  


        


REMARKS:        
 Item Nos___Grade___to___account       
 Item Nos___Grade___to___account       
 Item Nos___Grade___to___account       
 Item Nos___Grade___to___account       
 Item Nos___Grade___to___account       
         
 
NOTE:  SEE SYMBOL DESIGNATION SHEET FOR SYMBOL MEANINGS. 
 


EXAMPLE 
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D. Request for Certificate 
 


Although not mandatory, a written request from the plant for a certificate is 
recommended.  A request worksheet providing all necessary information for 
certification and distribution of certificate copies will help prevent 
misunderstandings between the processor and the inspector.  When properly filed 
for later reference, copies of the request will also provide the processor and the 
inspector a record of past certifications. 


 
The example on the following page is a certificate request worksheet that may be 
used as a guide in drafting an effective worksheet for any processing plant. 
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CERTIFICATE REQUEST WORKSHEET 


 


No.____________________________ 


Date ___________________________ 


To_____________________________ Plant___________________________ 


CERTIFICATE 
NO 


  
CASES 


 CAN 
SIZE 


  
ITEM 


 COUNT 
SIZE 


 SOLIDS 
SYRUP 


           
           


Applicant______________________ Address_________________________ 
Shipper or 
Seller_________________________ 


 
Address_________________________ 


Receiver or 
Buyer__________________________ 


 
Address_________________________ 


Contract or 
Order No.______________________  
Grade According to  
U.S.  Standards_____________ 


 
Fed.  Spec._________ 


 
Other___________ 


Check Certificate Required:  


FV-146____ FV-147____ FV-149____ FV-66____ FV-67____ 


Day after Pack_________________ Up-to-Date______________________ 


Date Desired___________________ Signed__________________________ 
REMARKS:  Applicant, shipper or seller and receiver or buyer may be any company or 
individual designated. 
ATTENTION WAREHOUSE: 
The warehouse shall furnish a list of locations, with included codes, side marks and case counts 
necessary for the above items on the reverse side of this form.  This information must be dated 
and signed by the warehouseperson and all copies forwarded to the USDA. 
 
Date forwarded 
by USDA_________________ 


Certificates 
Original 


Forwarded by USDA To: 
Copies  


Distributed by USDA:  


Superintendent 
Sales 
Warehouse 
File (USDA) 


 


 


 


 
EXAMPLE  
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E. Hold and Release Forms 
 
Occasionally it’s necessary to request that the processor hold a particular lot or 
code, for example when it needs additional inspection performed to establish the 
final grade, or because it requires removal of approved identification. 
 
Inspectors should immediately inform plant management of such situations 
verbally, and then follow up promptly with written notification.  HOLD and 
RELEASE forms can be developed and used in plants for this purpose.  Proper use 
of these documents can prevent costly errors due to misunderstandings and poor 
communication.  Completed copies are distributed to the warehouse manager and 
plant superintendent.  The inspector retains a copy after it has been signed by the 
warehouse manager. 


 
The IIC of the processing plant has the ultimate responsibility to make sure 
offending product is identified and designated “ON HOLD.”  The inspector must 
verify that the product is not shipped, which can happen quickly with modern 
electronic inventory and billing procedures.   


 
The Hold and Release Form examples on the following pages may be used as 
guides in preparing these documents. 


 
Refer to the AIM Inspection Series, Foreign Material Manual for “Hold” 
procedures and forms concerning the presence of “foreign material.” 
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PLANT________________________________ DATE______________________ 
TO___________________________________ TIME______________________ 
FROM_________________________________ HOLD NO.__________________ 
 


HOLD 
 
PRODUCT  


 


NO.  OF CASES  
CONTAINER SIZE  
CONTAINER CODES  
 
 
 
 
LABORATORY REMARKS   


 


 


 
THE ABOVE ITEMS ARE TO BE HELD IN THE WAREHOUSE UNTIL RELEASED FOR 
SHIPMENT BY THE USDA. 
 
 
 
 
 
 
 


SIGNED                       USDA 
 
 
DISTRIBUTION BY USDA 
 
WAREHOUSE 
PLANT SUPERINTENDENT 
FILE 
 
 
Initials of Warehouseman   
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PLANT________________________________ DATE______________________ 
TO___________________________________ TIME______________________ 
FROM_________________________________  
 


RELEASE FOR SHIPMENT 
                     


 
The items being held on HOLD NO.                              are released for shipment 
 
 
LABORATORY REMARKS  


 


 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


SIGNED_______________________ 
 
 
 
Distribution by USDA 
 
WAREHOUSE 
PLANT SUPERINTENDENT 
FILE 
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F. Annual Report 
 


  1. General 
 


This report serves many purposes.  It summarizes the highlights and 
unusual situations occurring at the plant over the past year.  It identifies 
deficiencies in plant sanitation.  It notes the cooperation and attitude of 
plant management.  This becomes a matter of Division record for 
consideration in subsequent decisions that may affect the plant.  The report 
may also indicate the need for revisions of standards, new standards, or 
instructions.   
 
Each report must be complete in itself, not simply an update of the previous 
report.  It should be well-written and effectively communicate information 
about the plant to Division supervisors up the chain of command.  These 
reports are read and used by more Division employees than inspectors may 
realize.  They are reviewed by the OIC, the Regional Section Head, the 
Head of the Inspection Branch, and the Division Director. 


 
  2. Who submits the report 
 


The annual report is the responsibility of the in-plant IIC.  If a firm has 
more than one plant under in-plant inspection, a separate report must be 
submitted for each.  Preparation of the report does not relieve the inspector 
of the responsibility to immediately notify plant personnel of any 
deficiency or condition requiring immediate action.   


 
  3. Frequency and distribution of reports 
 


The report is to be completed at the end of each processing year or 
processing season of 15 consecutive days or more, whichever is more 
feasible.  Copies of the completed report shall be submitted through the 
inspector’s immediate supervisor and distributed as follows: 


 
1 copy for Officer-in-Charge; 


 
1 copy for Regional Section Head; and 


 
1 copy for National office. 


 
4. Instructions for preparation 


 
The annual report shall be brief and contain concise and factual 
information.  It is “For Official Use Only” and is not for release to the 
processor. 
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Detailed summaries are not required, nor is it necessary to include 
information that is available from other sources, such as cost of inspection, 
plant lay-outs, detailed reports of volume or grades.  The total inspection 
hours worked are to be included, along with the names of personnel 
assigned to the plant. 
 
Although the IIC is ultimately responsible for the preparation of the final 
report, each inspector shall contribute any key information based on 
personal knowledge and notes accumulated throughout the assignment.  If 
an inspector leaves the assignment during the season, he or she may 
complete a “partial summary” and leave this partial report with the 
incoming inspector or supervisor to be integrated later into the final report.  
With this information available, the report should not take more than two or 
three hours to prepare.   
 
Use the following outline as a guide in preparing the report.  Include any 
important points that may not be specifically mentioned.  Do not answer 
“yes,” “no,” or “none” to items in the outline without identifying the 
subject, since those reading it may not have an outline for reference. 


 
5. Outline for summary of In-Plant inspection 


 
An electronic, fill-able version of the In-plant Annual Report “For Official 
Use Only” is located on the AMS Forms Catalog at the following intranet 
address:  http://agnis/AMSFormsCatalog/Forms/AllItems.aspx.   The  
FV-433 is intended to be the preferred method of completing the in-plant 
"For Official Use Only" annual report.  Using the FV-433 contributes to 
SCI's goal of uniformity.  Other methods of completing the in-plant "For 
Official Use Only" annual report are acceptable.  


 
 a. Cover Page.   


 
The cover page should show in the upper right corner that it is 
“FOR OFFICIAL USE ONLY” and include the following 
information: 


 
(1) Name of Firm: 


 
(2) Plant Location: (include plant phone number and area code) 


 
 (3) Type of Inspection: 
 
  (Continuous, Designated Lot, Quality Assurance, etc.) 


 
 
 
 
 



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx
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 (4) Period Covered: 
 


 For year-round plants, use the fiscal year starting October 1 
and ending September 30.  For less than year-round, use the 
actual starting and ending dates of service. 


 
(5) Copies to: 
 
 Division Director 


Regional Section Head 
Officer-in-Charge 
 


(6) Submitted By: 
 


(Name) 
 
(Title) 


 
(7) Date: 


 
(8) Total Inspection Hours: 
 
(9) Total Pounds Inspected: (May be reported at the discretion  


  of the Officer-in-Charge) 
 


b. Plant Management 
 


 (1) Personnel. 
 


Show all key members of management, from quality control 
personnel to the president of the company.  List their first 
and last names, being sure to spell them correctly.  If the 
firm is large and plant personnel are essentially responsible 
for management, show plant management personnel 
separately from top management at the firm’s headquarters. 


 
In each report, always show the President, the Vice-
President, the Secretary, and headquarters address, even if 
there is no change from the previous report. 


 
 (2) Cooperation. 
 
  Indicate briefly the degree of cooperation, whether good or 


poor.  Include any major deficiencies that were not brought 
under control or corrected.  If known, include fact-based 
reasons for these developments.  The inspector should also 
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include suggestions that could facilitate solving major 
problems encountered at the plant. 


 
 c. Inspection personnel. 
 


 A list of all inspectors working at the plant during the packing year 
should be included, showing the grade level and total hours worked 
for each person.  This should be listed in the lower right hand 
corner of the cover page. 


 
 d. Products Processed. 
 


 Accurately list the following, including any pertinent facts of 
interest on new or experimental products: 


 
(1) Products packed during period of report, under headings of 


“canned,” “frozen,” “dried,” or other classification. 
 
(2) Any experimental packs. 


 
(3) Products packed at facility with in-plant inspection but not 


covered by current agreement. 
 


(4) Products not specifically covered by agreements that are 
expected to be packed in a future season. 


 
It is not necessary to list the volume of pack or percentages based 
on grade or container size.  However, if the processor wants a report 
showing this information, prepare one for the processor, and attach 
a copy of it to the annual report for distribution to the OIC, the 
Regional Section Head, and the National office. 


 
Indicate briefly any major problems that caused a general lowering 
of quality or conditions, such as unusual quality of raw materials 
due to abnormal season, weather conditions, insect infestation, or 
fruit deterioration. 


 
 e. Sanitation. 
 


 Indicate overall sanitation.  Include issues such as unsatisfactory 
storage of containers or ingredients, lack of adequate waste 
disposal, or major breakdown of equipment or power.  Particularly 
note any effective measures used that led to improved conditions. 
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 f. Major changes of facilities and equipment. 
 


 (1) New or proposed buildings, processing units, or anticipated 
expansion of facilities. 


 
 (2) New equipment installed; changes made (or anticipated) in 


rebuilding equipment or processing facilities. 
 


 g. Coding, handling, or warehousing. 
 


Briefly describe the coding system, and product handling and 
warehousing.  Include improvements and/or inadequacies as 
applicable. 


 
 h. Application of U.S. Standards, Manuals, and Inspector’s 


Instructions. 
 


Cite any specific problems in use of these documents.  Note if 
problems are due to the standards (e.g., ambiguous), or to new 
harvesting or processing methods (e.g., more HEM, more 
breakage), or to the season (e.g., it was especially wet), or to the 
plant facilities (e.g., old equipment), etc. 


 
Describe any problems with existing inspection and visual aids.  
Provide suggestions for any improvements that would help to meet 
current inspection needs. 


 
Indicate the approximate amount (volume) of products or styles 
certified for products that are not covered by U.S. Standards.  Note 
any interest expressed by the plant regarding development of U.S. 
grade standards for these items. 


 
For copies distributed to the Regional and National offices, 
supervisors must provide a written response indicating the steps 
taken regarding concerns expressed about standards, manuals, and 
instructions. 
  


 i. Miscellaneous. 
 


 Indicate anything that the inspector feels would be of particular 
interest to the OIC or the Regional and National offices that is not 
covered in other parts of the report. 


 
 j. Housing for Inspectors. 
 


 Indicate whether the per diem rate for the area is adequate to cover 
expenses.  Further indicate the availability of rooms, apartments 
(furnished or unfurnished), or houses for rent, and satisfactory 
eating-places, if relevant.   
 


See an example of an acceptable Annual Report on the following pages. 
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FOR OFFICIAL 
USE ONLY 


 
 
 
 
 
 
 
Name of Firm:  ABC Canning Company 
Plant Location: Westfield, California 
 
Type of Inspection: Continuous Inspection 
 
Period Covered:  10/01/2009 to 09/30/2010 
 
Copies to:  (Insert Name), Division Director 


(Insert Name), Regional Section Head 
Mr. William F. Blake, Officer-in-Charge 
William F. Blake 


 
 
 
 
 


Submitted by: 
     Kim S.  Inspector 


Kim S. Inspector 
Agricultural Commodity Grader 
October 2, 2010 


 
 


Total Inspection Hours: 5,440 
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I. Management 
 
The Centerville Head Office and the Westfield Plant officials for the coming year are as 
follows: 
 


Head Office…………(Centerville, California) 
Phone:  702-752-6214 


 
1. General Manager…………………William A. Mann 


 
2. Assistant Manager…………..……Kathy E. Fisher 


 
3. Secretary-Treasurer………………Gwen O. Godwin 


 
4. Supervisor Quality Control……….Ernest Seton 


 
Cannery………………………………………..(Westfield, California) 
Phone:  702-624-1625 


 
1. Superintendent……………………..Frank Batuck 


(Assumed position 6/10/10) 
 


2. Assistant Superintendent………….Roberta L. Panker 
 
II. Cooperation 
 
Cooperation of the plant management with the inspector has been good throughout the year, 
especially regarding suggestions about sanitation, safety and improving quality of product. 
 
III. Inspection Personnel 
 
One inspector is assigned on a year-round basis and during the peak of the canning season 
additional inspectors are assigned. 


Grade  Hours 
Inspector-in-Charge Kim S. Inspector GS-9  2,680 
Temporary Inspector Harriet A. Jones  GS-7  1,900 
Temporary Inspector James W. Smith  GS-7       60 
Temporary Inspector Wendy A. Horner GS-7     250 
Temporary Inspector Carl W. Blue  GS-7     400 
Temporary Inspector Ron J. Conte  GS-5       50 
Temporary Inspector Pat J. Darrin  GS-5     100 


TOTAL HOURS  5,440 
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IV. Products: Processed 
 
ASPARAGUS  
 
The cannery participated in the asparagus diversion program again this year, and began 
operations March 18, 2010.  With the converting of an existing warehouse to a ripening and 
cold storage unit, the fresh asparagus could be held in an atmosphere of highly moisturized air 
and at a temperature of less than 42 degrees F.  This optimum condition prevented the rapid 
deterioration of the product and enabled the cannery to better utilize and maintain the quality 
and productive capacity of their plant.  The month of April produced ideal growing 
temperatures, but operations were curtailed in the month of May due to unsatisfactory growing 
conditions imposed by cool and windy weather.  Despite this development, the operations 
progressed satisfactorily with the use of the molding room for the accumulation of the fresh 
product. 
 
A sharp 8-1/2 cent per pound increase was noted in this year’s field price over last year, with no 
apparent rise in the important Midwest and Atlantic Coast producing areas.  Contrary to earlier 
expectations, all producing areas of the United States developed packs of Canned Asparagus 
this year that exceeded the year 2009 output. 
 
ELBERTA PEACHES 
 
Because of large increase bearing acreage and better sizing, early season reports showed an 
estimated total crop greater than any previous year.  But due to an abnormally heavy green crop, 
the Elberta tonnage picked out well below these pre-season estimates.  However, overall quality 
was substantially superior to last year’s and with significant changes in the processing facilities, 
the pack reflects a much higher proportion of better grades.  This same trend is indicated 
generally from other canneries, and as a result the marketing of this year’s pack is not expected 
to be as severely impacted by off-grade merchandise as last year’s.  The market for Elbertas 
continues to be unsatisfactory however, due largely to continued efforts to move the heavy 
carry-overs of the year 2009 pack. 
 
KADOTA FIGS 
 
The canning operations on Kadota Figs commenced on October 16, 2009, but were curtailed by 
difficulties in attending the harvest in the latter stages of the season.  Lower than normal 
temperatures and cool nights, together with water shortages, have resulted in a sharp overall 
drop off in production.  This in turn caused abnormally small sizes and below average quality.  
As a result, the final production fell below pre-season expectations. 
 
One problem encountered in the first weeks of processing was the heavy infestation of the raw 
product by dried fruit beetles.  This contamination was caused by poor field and harvesting 
methods by the farmer.  As a result of this condition, the inspector found it necessary to suggest 
stringent changes in preliminary washing procedures.  Management cooperated fully, and after 
these improvements were made, there were no further problems with the finished product.   
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IV. Products: Processed (cont.) 
 
TOMATOES 
 
Varying conditions in various producing areas of the state resulted in a rather confused picture 
for early production prospects.  It was evident that many of the older producing areas had 
experienced substantial reductions in acreage, due largely to the unavailability or high rental of 
suitable land.  On the other hand, major acreage expansion was reported in the Westfield Valley, 
where new land was being put into production. 
 
The cannery started production on the first of September, but as the season progressed, 
deliveries were not sufficient to permit continuous operations. 
 
One of the features of the tomato operation was the 55-gallon drum filling installation.  This 
facility fills each of the four drums with approximately 528 pounds of 32 percent solid tomato 
paste every 10 minutes. 
 
V. Sanitation 
 
General appearance and housekeeping the past year was exceptionally good.  The usual 
problems of running “around the clock” on certain products were encountered, but generally 
speaking the sanitation and clean-up was good. 
 
The plant improved the sanitation condition of the plant because of three factors.  The first one 
was the message passed down the chain of command concerning the crucial role of good plant 
sanitation as well as the management of a plant sanitation program.  An effective program was 
implemented and plant employees did their parts to make it work.  The second factor was the 
installation and use of a multi-drop High Pressure-Low Volume Kobe pumping system 
throughout the processing area.  This helped keep hand-cleaning down to a minimum and also 
reduced the cleaning time necessary for each area.  The third factor was the two-shift, 
approximately nine-hour schedule that was maintained during the fruit processing season.  This 
allowed a clean-up crew ample time to properly clean the plant. 
 
VI. Major Changes of Facilities and Equipment 
 
GENERAL 
 
Installation of new boiler 
Installation of three rotary type cookers 
Installation of automatic can depalletizer and can handling system 
A new fresh water well 
Concrete filled floors in cookroom 
New 400,000 case warehouse 
Ripening and cold-storage room 
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ASPARAGUS PROCESSING 
 
Two band saw cutters 
Asparagus sizer 
Spray washer and detergent tank 
 
PEACH PROCESSING 
 
Four slicers 
Four sizers 
 
TOMATO PROCESSING 
 
Evaporating unit and flash cooler 
Additional sorting belt 
 
VII. Coding, Handling, and Warehousing 
 
The coding method used by the company is by the embossed method on the lid end of the can.  
Some monitoring of the legibility of the code was necessary, with adjustments made when 
needed.  The plant was made aware of the “inkjet type” system of coding to increase legibility.  
This could be a more accurate method to help track inventory more precisely. 
 
Handling and warehousing of the finished product was efficient.  Even though the company 
added warehouses two years ago, anticipation of a bumper crop and inventory called for the use 
of outside storage of their product.  Their storage and code tracking methods allow separate 
tracking of all five individual production lines. 
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VIII Application of U.S. Standards and Inspector’s Instructions 
 
ASPARAGUS AND FIGS 
 
No particular problem in applying the standards and instructions. 
 
PEACHES 
 
The standards are difficult to apply with respect to Grade D and Below Standards in Quality.  
Specifically, application of the off-suture cut tolerance and uniformity of size rule are not 
uniform and do not reflect as poor a quality as indicated.  Instructions should provide for 
standard sample sizes and uniform procedures. 
 
TOMATOES 
 
No problem with the standards except that no provisions are made for “stemmed.”  Instructions 
should increase the tolerance on “sprouted seeds,” on page 10.  No standards for chopped 
tomatoes with basil.  Copy of buyer’s specifications for the product attached.  Approximately 
50,000 cases packed. 
 
IX. Miscellaneous 
 
With the introduction of the can dispensing units this year, the overall coding system for the 
cannery was improved.  By using a basic type die mark and different combinations of side 
marks, the cook room could better utilize the full capacity of their cookers.  It also proved to be 
more efficient in the warehouse as a mere glance at the uncased merchandise could determine its 
particular style, grade, etc. 
 
X. Housing for Inspectors 
 
The plant is located approximately 3 miles from the city limits, where there are several hotels 
and restaurants available at moderate rates.  The most affordable accommodations are at a motel 
located a half-mile from the plant.  The motel has been recently renovated and complies with the 
Federal Fire and Safety Act.  This proximity to the plant also saves mileage costs.  This 
availability makes the current per diem rate for this area adequate. 
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LABELING 
 
The labeling of processed food products is regulated by the FDA.  The current FDA labeling 
guidelines may be found at the following internet address:  
http://www.fda.gov/Food/IngredientsPackagingLabeling/default.htm. 
 
Under the Continuous Inspection program, labels bearing official marks are formally reviewed in 
the National office.  Possible violations of the Food and Drug Act on labels using official marks 
will be brought to the processor’s attention, as will questionable labels observed in the course of 
inspection.  Depending upon the nature of the deviation, corrective action may be recommended 
or required.   
 
Various additives are sometimes used in the preparation of non-standardized processed foods.  
These additives, such as acids, salt, sugar, approved colorings, calcium lactate, etc., are usually 
used during the manufacturing process.  For example, some frozen vegetables may pass through 
brine separators during processing and accumulate trace amounts of salt in the finished product.  
Similarly, citric acid may be used in the manufacture of canned apple sauce.  Other examples 
include additives such as sugar, coloring, and calcium lactate sometimes used during the 
processing of French fried potatoes.  The use of these substances can pose a labeling problem.  
Because of the method of application, the additive(s) may carry over to the finished product in 
negligible quantities.  This may seem to be inconsequential.  However, since many of these 
products are not standardized, under Food and Drug labeling requirements it is necessary to 
declare each ingredient, including additives when used.   
 
It is the responsibility of the packer to conform to FDA requirements.  SCI approval of labels with 
official marks does not relieve the company of this responsibility.  We will not permit the use of 
labels with official marks when we have knowledge that undeclared additives are being used in 
violation of Food and Drug labeling requirements.  Contact your supervisor if you believe this to 
be an issue at your in-plant assignment. 
 


A. Definition of Labels 
 


For purposes of this instruction, the term “labeling” refers to statements that 
describe the product(s) involved, and which may appear on a variety of materials.  
Labeling materials may include, but is not limited to: 


 
1. Paper labels. 


 
2. Spot labels or stickers (as affixed to metal or glass containers, e.g., Jams, 


Olives, etc.) 
 


3. Stickers in the shape of USDA shields separate from other kinds of 
labeling. 


 
4. Lids, caps, and tops of containers bearing official identification. 


 
5. Printed overwraps (such as wax wraps in frozen foods). 



http://www.fda.gov/Food/IngredientsPackagingLabeling/default.htm
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6. Metal and fiber combination containers, as for frozen fruit and juices. 
 


7. Insert packages (such as those containing separate sweetening ingredients 
inside of another product). 


 
8. Wax paper cartons, e.g., primary packages, such as fiber containers for 


chilled juices. 
 


9. Lithographed or otherwise coated or marked containers. 
 


10. Transparent film packages. 
 


11. Paper inserts which show through transparent overwraps. 
 


12. Metal containers. 
 


13. Shipping containers. 
 


14. Stenciling or stamping. 
 


15. Any form of label not mentioned that is used in conjunction with official 
marks. 


 
B. Classification of Labels 


 
1. Packer’s Private Label 


 
Illustration of statement to  
identify the class of label 


 
These labels show that the product was 
packed or manufactured by the processor.  
These labels are for use only at the plants 
operated by the firm named, whether or 
not the plants are located at the main 
headquarters.  The location of plants need 
not be shown on the label. 


 
PACKED BY 


X-Y-Z PROCESSING CO. 


 
2. Packer’s Distributor Label 


 
 


 
These labels show that the product was 
packed or manufactured for or distributed 
by the firm named at their own plants or 
at plant locations of other processors. 


 
PACKED FOR 


X-Y-Z PROCESSING CO. 
(OR) 


DISTRIBUTED BY X-Y-Z 
PROCESSING CO. 
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3. Distributor’s Label 
 


These labels show that the product was 
packed or manufactured for or distributed 
by a firm other than a processor engaged 
in actual processing.  These firms are 
usually wholesale food concerns; or may 
be a brokerage firm, cooperative sales 
agency, or other marketing service group. 


DISTRIBUTED BY 
GOOD FOODS CO., INC. 


(OR) 
PACKED FOR GOOD 


FOODS CO., INC. 
(OR) 


MANUFACTURED FOR 
AND SOLD BY GOOD 


FOODS CO., INC. 
 


C. Approved Identification 
 


The Regulations describes the use of approved identification in 7 CFR 52.3 and  
52.53. Penalties for misuse of approved identification are in 52.54.  Both sections 
may be found at the following internet address: 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR.  All 
inspectors shall read and become familiar with this information. 


 
D. Official Grade and Inspection Marks 


 
  This grouping includes: 
 


1. “Grade Marks” that include the prefix “U.S.” regardless of the presence or 
absence of a USDA shield on the container.  Exceptions to this are quality 
statements for honey and maple syrup.  The “U.S.” prefix used in 
conjunction with these products is exempt from approval and control by the 
Division. 


 
2. “Inspection Marks” include the USDA shield or statements that the 


product(s) is “Packed Under Continuous Inspection (or the QAP) of the 
U.S. Department of Agriculture.” 


 
3. “Grade Marks” and “Inspection Marks” combined. 


 
Note: Certain grade quality designations for some frozen products are in violation 


of the Perishable Agricultural Commodity Act regulations if they do not 
meet the labeled grade (such as Grade A or Grade B).  See Section H for 
more details on PACA misrepresentations and contact your immediate 
supervisor as needed.  


 
E. Marks Not Considered Official 


 
1. Quality marks or statements which do not include the prefix “U.S.”  (See 


exception D 3. above). 
 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR
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2. Quality marks or statements that do not include the prefix “U.S.” and 
which are not enclosed within the official shield. 


 
3. Quality marks or statements that do not include the prefix “U.S.” and 


which are not accompanied by an adjacent official shield either on the 
primary container or on the cases. 


 
4. Quality marks or statements that do not include the prefix “U.S.” and 


which are not accompanied by a statement indicating USDA inspection on 
the primary container or on the cases. 


 
5. Quality marks or statements enclosed in designs that do not simulate the 


USDA shield, such as triangles, circles, and rectangles. 
 


6. Plain outline of shields embossed on metal container lids. 
 


F. Questionable Marks 
 


Certain marks similar to the design or statements of official marks are often used.  
Examples: 


 
Marks showing inspection or certification, such as: 


 
“Inspected: This carton is one of a lot from which samples have been 


inspected by the U.S. Department of Agriculture.”  or 
 


  “USDA certificate covers contents”  or 
 


  “Grade A, certificated quality” 
 


Labels displaying similar marks or statements shall be submitted to the National 
Office for review through the normal chain of command. 


 
G. Division Policy on Use of Approved Identification 


 
1. In-Plant or Approved Plant-Lot Inspection  


 
Products packed under in-plant or approved plant-lot inspection may bear 
“Official Marks” as defined in the regulations. 


 
This means if any processing or repackaging operations (other than 
re-labeling) take place on the product in a plant under in-plant inspection, 
the product may bear approved identification.  However, all component 
products must either have been previously inspected, or must be examined 
for wholesomeness prior to being used as the product or part of the product. 
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All previously inspected items must be suitably identified and accompanied 
by inspection reports.  The receiving inspector will examine the lot and 
verify its identification and condition. 


 
All items not previously inspected must be examined for wholesomeness 
according to the AIM Inspection Series, Foreign Material Manual.  The 
Manual also includes the sampling rate for these analyses and visual and 
sensory examinations, which shall be in accordance with the applicable 
table for lot inspection.  
 
The following official marks may be used: 


 
a. Continuous Inspection 


 
Official marks shown as figures 1 through 14 of 7 CFR 52.53 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionC
ode=CFR 
of the regulations, provided marks 9 and 10 are limited to plants 
operating under QAP. 


 
b. In-Plant Inspection (other than continuous) 


 
Official marks shown as figures 5 through 14 of 7 CFR 52.53 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionC
ode=CFR 
of the regulations, provided marks 9 and 10 are limited to plants 
operating under QAP. 


 
c. Plant Lot Inspection 


 
Official marks shown as figures 11 through 14 of 7 CFR 52.53 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionC
ode=CFR 
of the regulations may be used when the requirements in the 
regulations are met. 


 
2. Quality Limitations 


 
Products bearing approved grade marks in conjunction with any statement 
of quality must equal or exceed the stated quality. 


 
Approved inspection marks (see 7 CFR 52.53 figures 3 and 4 of the 
regulations) may be applied to products labeled under continuous 
inspection for which there are no applicable U.S. standards for grades.  To 
do so, they must be of acceptable commercial quality and include no 
implication of quality grade on the label.  Approved grade marks,  
see 7 CFR 52.53b, figures 1 and 2; 7 CFR 52.53c figures 5 and 6; and  



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR

http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR

http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR

http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR

http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR

http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR
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7 CFR 52.53d, figures 11 and 12 of the Regulations may not be applied to 
products for which there are no applicable U.S. standards for grades.  
 


3. Fill Weight Criteria 
 


Products failing USDA recommended fill weight criteria may not bear 
approved identification, EXCEPT if the product fails the fill weight criteria 
but subsequently meets the drained weight criteria. 
 


4. Drained Weights 
 


Products failing USDA recommended drained weight criteria may not bear 
approved identification.   


 
5. “Grade Not Certified,” Grade D, or Substandard 


 
Products which are “Grade Not Certified,” Grade D, or Substandard for any 
reason shall not bear approved identification. 


 
6. Mislabeling and FDA Regulations 


 
Products failing an FDA standard of identity, quality, or fill may not be 
associated with approved identification. 


 
Products that have false or misleading information on their labels may not 
bear approved identification.  Variations during packing can result in 
mislabeled products.  Examples of common types of mislabeling: 


 
a. Product solids lower than stated or required by an FDA standard of 


identity; 
 


b. Net weight lower than stated; 
 


c. Type or style different from stated or inferred by label graphic or 
description; 


 
d. Packing media densities different from stated; 


 
e. Proportion of main ingredients different from that indicated by label 


statements, graphics, or description;  
 


f. Improper wording concerning the packer or distributor, such as:  
“Packed by XYZ Distributors” when the statement should have 
been “Packed for XYZ Distributors.” 


  







SCI Division Inspection Series General Procedures Manual 


Effective Date:  July 2013 Page 137 of 192 
 


 


7. Products normally inspected by another Department 
 


SCI Inspectors may be required to inspect products not normally covered 
by the U.S. Department of Agriculture.  Inspection of fish or fish products 
through an agreement with the U.S. Department of Commerce is one 
example.  The processor must coordinate with the other Department 
concerning the proper use of their approved identification, if any. 


 
H. Misrepresentation by Unfair Labeling Practices 


 
The following instructions are for identifying and reporting potential and 
fraudulent violations through unfair labeling practices.  The Perishable 
Agricultural Commodities Act (PACA) Division, USDA, AMS home page may be 
found at the following internet address:  
http://www.ams.usda.gov/AMSv1.0/PACA.  PACA is assigned the responsibility 
for administering PACA misrepresentation regulations covering certain frozen 
fruits and vegetables.  To ensure compliance, PACA Division representatives will 
conduct on-site inspections at both shipping and receiving points.  Depending on 
the results of these inspections and the seriousness of the violation, appropriate 
disciplinary action may be taken. 
 


 Misrepresentation - Definition 
 


The PACA defines a misrepresentation as an unfair trade practice that may occur 
by word, act, mark, stencil, label, statement or deed of the character, kind, grade, 
quality, quantity, size, pack, weight, condition, degree of maturity, or State, 
country, or region of origin of a particular frozen fruit or vegetable received, 
shipped, sold, or offered to be sold in interstate or foreign commerce. 


 
  1. Products covered 
 


PACA Division regulations cover most labeled frozen fruits and vegetables 
grown and processed in or outside the United States that are transported in 
interstate or foreign commerce 


 
  Exceptions: Frozen fruit juices; 


  Frozen fruit drinks; 
  Frozen fruit juice concentrates; and 
  Frozen French fried potatoes and potato products. 


 
  2. SCI responsibilities 
 


SCI is responsible for providing the PACA Division Misbranding Officer 
the necessary documents pertaining to all alleged and fraudulent 
misrepresentation violations.  The Misbranding Officer will examine the 
documents, and may conduct an investigation prior to initiating regulatory 
action.   



http://www.ams.usda.gov/AMSv1.0/PACA
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SCI employees are cautioned not to place a "HOLD" on the item(s) in 
question or to refuse inspection service.  Our function is only to document 
the label misrepresentation, and to report the violation if the lot containing 
the alleged violation is shipped.  


 
 The applicant has the option to rework a lot to resolve a label 


misrepresentation.  If a lot is reworked and the alleged violation is 
corrected, do not submit any documents to the Misbranding Officer.  A 
PACA violation occurs only when the lot that contains the alleged violation 
is shipped or transferred to another location. 


 
  3. In-Plant inspection service 
 


Under in-plant situations, misrepresentations (whether intentional or 
unintentional) are not considered potential or alleged violations as long as 
the lot is still in the applicant's warehouse.  As indicated above, when the 
lot enters interstate or foreign commerce, the packer, shipper, or broker 
may be in violation of PACA regulations.  When the Daily Inspection 
Report annotates an alleged label misrepresentation, it's the applicant's 
responsibility to inform the Inspector-in-Charge when the particular lot will 
be reworked or relabeled.  The SCI inspector will sample the new lot to 
confirm the alleged violation has been corrected.   


 
   a. Verbal reports 
 


It may be necessary to telephone the PACA Division Misbranding 
Officer to provide a verbal description of the information shown on 
the Misbranding Report.  If this is necessary, contact the PACA 
Division Misbranding Officer at (202) 720-5073.  Conditions that 
will require a call to PACA Division are as follows: 


 
   (1) A lot that contains an alleged violation has been transferred 


to another location; or 
 


  (2) A lot that contains an alleged violation continues to remain 
in the applicant's warehouse, and in-plant inspection service 
is no longer in effect. 


 
  b. Documentation 


 
Quality and non-quality results that differ from what is declared on 
the label shall be documented as follows: 


 
  (1) Daily Inspection Report (DIR) FV-416 or a plant's Daily 


Pack Report.  Use the number 17 as a symbol to designate a 
particular line item that does not comply with PACA 
regulations (see In-Plant Inspection, Daily Inspection Report 
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in this Manual);  
 


  (2) Certificate of Quality and Condition - Flag the grade 
statement of the certificate in accordance with Division 
instructions (commercial, state, Department of Defense, or 
Federal procurement); and   


 
  (3) Complete the Misbranding Report,  
    


  c. Distribution of Documents 
 
    (1) To PACA Division 
 


To take appropriate action, the PACA Division Misbranding 
Officer must receive one copy of the applicable certificate of 
quality and condition and the misbranding report.  These 
documents shall be promptly furnished to the Misbranding 
Officer, either by Fax or by use of priority mail. 


 
   (a) Fax Number:  (202) 690-4413   
 


(b) Mailing Address:  
  


USDA, AMS, FV Programs, PACA Division 
1400 Independence Avenue SW  
STOP 0242, Room 2095 South Building 
Washington, D.C.  20250-0242 
Attention:  Misbranding Officer  


 
    (2) To SCI 
 


The inspector-in-charge will provide the field office with 
three copies each of the Certificate of Quality and 
Condition, and the Misbranding Report.  The Officer-in-
Charge will retain one copy of each document and distribute 
the balance as follows: 


 
     (a) Regional Office: one copy of each document. 
 
     (b) National Office: one copy of each document. 
 


Attach a note to each set of documents that reads: "PACA 
Label Misrepresentation." 
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  4. Lot inspection service, product not previously graded 
 


The following procedures regarding verbal reports, documentation, and 
distribution of documents are applicable when the applicant indicates the 
inspection lot has not been previously graded, and the inspector-in-charge 
is able to verify this. 


 
   a. Verbal reports 
 


Contact the PACA Division Misbranding Officer at (202) 720-
5073.   
 
Provide the PACA Division official with a verbal description of the 
information on the Misbranding Report.  The telephone call should 
be made on the same day that the SCI inspector determines that the 
alleged PACA Division label violation has occurred. 


 
   b. Documentation 
 


  (1) Certificate of Quality and Condition - flag the grade 
statement of the certificate in accordance with Division 
instructions (commercial, state, Department of Defense, or 
Federal procurement); and 


 
  (2) Complete the Misbranding Report,  


 
  c. Distribution of documents 


 
    (1) To PACA Division 
 


One copy of each of the applicable Certificate of Quality 
and Condition, and the Misbranding Report shall be 
promptly furnished to the PACA Division Misbranding 
Officer, either by Fax or use of priority mail. 


 
   (a) Fax Number:  (202) 690-4413  


 
   (b) Mailing Address: 
  


USDA, AMS, FV Programs, PACA Division 
1400 Independence Avenue SW  
STOP 0242, Room 2095 South Building 
Washington, D.C.  20250-0242 
Attention:  Misbranding Officer  
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    (2) To SCI 
 


The Officer-in-Charge shall make sure that the Certificate of 
Quality and Condition, and the Misbranding Report are 
distributed as follows: 


 
     (a) Regional Office: one copy of each document. 
 
     (b) National Office: one copy of each document. 
 


  Attach a note to each set of documents that reads "PACA   
  Label Misrepresentation." 


 
  (3) To U.S. Customs Service 


 
   When imported product is graded and a labeling 


misrepresentation is found, provide the local U.S. Customs 
Service agent with a copy of the Misbranding Report.  


 
  5. Lot inspection service, product previously graded 


 
When the applicant indicates the lot was previously graded, or another 
office verifies that the lot was previously graded, proceed as follows: 


 
  a. Obtain a faxed copy of the original score sheet(s) or certificate, if 


applicable, with the code mark(s) represented by the lot. 
 


b. When a portion of a lot that was previously graded is resubmitted 
(commercial, state, Department of Defense, or Federal 
procurement), a labeling misrepresentation will be decided by the 
results of the original inspection. 


 
  c. When inspection records indicate the origin inspection lot was 


unlabeled at time of sampling, a labeling misrepresentation will be 
decided by the results of the resubmitted lot. 


 
  d. Verbal reports, documentation, and distribution of documents will 


be in accordance with the information shown in Section 4. above. 
 


   6. Alleged or suspected label misrepresentation 
 


PACA Division will coordinate with the National office to establish a 
program to sample product that is suspected of having an alleged label 
misrepresentation violation.  When a PACA label misrepresentation is 
found, it will be at the discretion of the Misbranding Officer to contact the 
shipper, broker, or distributor to initiate appropriate corrective or 
disciplinary action. 
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The PACA Division Misbranding Officer will make the request for official 
lot inspection service through the National office.  Information concerning 
the request will be transmitted to the applicable Regional and field offices 
by the Inspection Branch. 


 
Note:  Details concerning the lot(s) to sample will be coordinated between the 


Misbranding Officer and the Officer-in-Charge.  The Misbranding Officer 
will contact the shipper, broker, or distributor to schedule an agreeable date 
and time for product sampling.  


 
  a. Applicant Is PACA Division 


 
When PACA Division is the applicant, the responsibilities of the 
area field office are as follows: 


 
  (1) Select a Division representative to accompany the PACA 


Division Misbranding Officer to the processor's warehouse, 
commercial cold storage facility, or distribution center; 


 
  (2) Officially sample the appropriate number of sample units for 


each lot in accordance with the Regulations Governing 
Inspection and Certification of Processed Fruits and 
Vegetables and Related Products; 


 
  (3) Inspect and grade all sample units for the appropriate quality 


and non-quality factors, and examine product for the 
presence of foreign material (see the AIM Inspection Series, 
Foreign Material Manual); 


 
  (4) Transmit a facsimile of the completed Misbranding Report 


to the PACA Misbranding Officer, and the Regional and 
National offices. 


 
  (5) Distribute the grading and inspection documents as 


indicated below.  Show the applicant as the Perishable 
Agricultural Commodities Act Division, and the applicant's 
address as, Washington, D.C.  20250;  


 
      (a) PACA Division: 


 
Original and two copies of the Certificate of Quality 
and Condition (see 4. c. above for mailing address). 
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      (b) Regional Office: 
 
       One copy of the Certificate of Quality and 


Condition, and a one copy of the applicable score 
sheet(s) or tally sheet(s). 


 
      (c) National Office: 
 
       One copy of the Certificate of Quality and 


Condition, and a one copy of the applicable score 
sheet(s) or tally sheet(s). 


 
     (6) Prepare and submit Form AD-742, Transfer and Adjustment 


Voucher (which may be found on the Office of the Chief 
Information Officer, Approved Computer Generated Forms 
site at the following internet address: 
http://www.ocio.usda.gov/sites/default/files/docs/2012/AD0
742-F-10-91.pdf),  


      to the Fruit and Vegetable Program Administrative Office, 
Washington, D.C. to recover all costs of the inspection.  


  



http://www.ocio.usda.gov/sites/default/files/docs/2012/AD0742-F-10-91.pdf

http://www.ocio.usda.gov/sites/default/files/docs/2012/AD0742-F-10-91.pdf
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METRICATION  
 
To provide uniformity and simplify application and use of the metric system of measurements 
(Systems International or SI), all Division personnel will utilize the following rules when 
requested or when it is appropriate to apply the metric system to inspection and/or certification. 
 


Symbols 
 


For purposes of uniformity, the following symbols should be used in metric statements 
where appropriate: 


 
 liter   l    meter    m 
 milliliter  ml    millimeter   mm 
 kilogram  kg    centimeter   cm 
 gram   g    square meter   m2 
 milligram  mg    square centimeter  cm2 
 degree Celsius  degree C   kilopascal   kpa 
 


• Symbols are not capitalized unless the unit is derived from a proper name, e.g., degree 
C, for degree Celsius. 


 
• Periods are not to be used after the symbol. 


 
• Symbols are always written in the singular form.  Do not add "s" to express the plural 


when the symbol is used. 
 


• Square centimeter (cm2) refers to individual squares of 1 cm on an edge, e.g., 8 square 
centimeters (8 cm2) means an area in the shape of a rectangle 1 cm by 8 cm. 


 
• On the other hand, a square 8 cm on an edge is an area in the shape of a square 8 cm 


by 8 cm for a total area of 64 cm2.  When it is possible for the symbol to be misread, it 
is recommended that the measurement be written out (8 cm2 = 8 square centimeters, or 
an area of 1 cm by 8 cm). 


 
A. Numerical Values 


 
1. Conversions: 
 


For accurate of equivalency, multiply the specified quantity by the 
conversion factor given in the table on the following page: 
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To convert from   To    Multiply by 
 
  ounce-(avoirdupois)   kilograms-(kg)  0.0235 
  pound-(avoirdupois)   kilograms-(kg)  0.0453592 
  fluid ounce-(U.S.)   liter-(l)    0.029574 
  pint-(U.S. Liquid)   liter-(l)    0.473176 
  quart-(U.S. Liquid)   liter-(l)    0.946353 
  gallon-(U.S. Liquid)   liter-(l)    3.785412 
 
  inch     meter-(m)   0.0254 
  foot     meter-(m)   0.3048 
  yard     meter-(m)   0.9144 
 
  square inch    centimeter2-(cm2)  6.4516 
  square foot    meter2 -(m2)   0.092903 
 
  cubic inch    centimeter3-(cm3)  16.387064 
  cubic foot    liter-(l)    28.316847 
 
  inch of mercury   kilopascal   3.39 
    (vacuum) 
 


Note that most of the above conversions result in kilograms, liters and meters.  Changing 
these results to submultiples requires only moving the decimal two places to the right for 
centi-submultiples, and three places right for milli-submultiples. 


 
B. Rounding 


 
In all conversions, the number of significant digits retained should be such that 
accuracy is neither sacrificed nor exaggerated.  As a general rule, retain only the 
first three digits.  When converting minimum (not less than) tolerances, round 
down to obtain the converted value, e.g., 196.4 g becomes 196 g or 1.759 m 
becomes 1.75 m.  Conversely, round up in the case of maximum (not more than) 
tolerances, e.g., 196.4 g becomes 197 g, or 1.759 m becomes 1.76 m.  When 
converting values that are not limits, round in the normal manner, e.g., 196.4 g 
becomes 196 g, or 1.759 m becomes 1.76 m. 


 
1. Rule of 1000 
 


Selected multiple and sub-multiple prefixes for units should result in 
numerical values greater than 1 and less than 1000, e.g., 1.96 kg, not 1960 
g, or 750 mm (75 cm), not 0.75 m. 


 
2. Use only decimal fractions.  Common fractions (½, ¼, etc.), are not 


permitted. 
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C. Systems 
 


English System - Use of the English system without reference to Systems 
International system. 


 
Full Metric - Use Systems International units without reference to English units. 


 
Soft Metric Conversion - Where the measurement is in English terms so that it 
appears as a whole number, e.g., 1-lb (453.6 g). 


 
Hard Metric Conversion - Where the measurement is made in SI terms so that it 
appears as a round number, e.g., 450 g (0.99 lb.). 


 
D. Domestic and metric measures  
 


Domestic Weights 
 
1 grain    = 0.0001428 pounds 
7,000 grains  = 1 pound 
16 ounces        = 1 pound 
2,000 pounds     = 1 short ton 
2,240 pounds     = l long ton 
 
0.892857 long tons = 1 short ton 
1.12 short tons  = 1 long ton 


 
Metric Weights 
 
1,000 micrograms (F) = 1 milligram (mg) 
1,000 milligrams = 1 gram (g) 
1,000 grams  = 1 kilogram (kg) 
1,000 kilograms = 1 metric ton 


 
Domestic equivalents of metric measures 
 
1 gram   = 0.035274 ounces 
1 kilogram  = 2.204622 pounds 
1 metric ton  = 2,204.622 pounds 
1 metric ton  = 1.1023 short tons 
1 metric ton  = 0.9842 long tons 
 
1 liter      
liquid measure  = 2.1134 pints, 
1 liter      
liquid measure  = 1.05671 quarts, 
1 liter      
liquid measure  = 0.26418 gallons, 
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Metric equivalents of domestic measures 
 
1 grain    = 64.799 mg 
1 ounce  = 28.3495 grams 
1 pound,  = 453.5924 grams  
1 short ton  = 907.185 kg 
1 short ton  = 0.9072 metric tons 
1 long ton  = 1,016.047kg 
1 long ton  = 1.016 metric tons 
 
1 pint, 
liquid measure  = 0.47317 liters 
 
1 quart, 
liquid measure = 0.9463 liters 
 
1 gallon, 
liquid measure  = 3.785 liters 


 
Liquid measure: British-U.S. equivalents 
 
1 British quart,  
liquid measure    = 1.2009  U.S. quarts 
 
1 British gallon, 
liquid measure     = 1.20094 U.S. gallons 
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NON-MANIPULATION CERTIFICATION INSPECTION SERVICE 
 
This instruction outlines procedures for performing Non-Manipulation inspection services and 
issuing Non-Manipulation Certificates.  Inspection for Non-Manipulation Certification combines 
a Plant Survey, a Condition of Container (COC) examination, and a review of Product Identity 
Documents.  This last item involves tracing records for the product from its departure from the 
country of origin through its present storage location.  A Non-Manipulation Certificate is a Letter 
Report provided to the applicant to certify that based on SCI inspection of records, COC 
examination, and plant survey, the product being certified has been:  
 


• Handled in accordance with Good Manufacturing Practices,  
• Stored under appropriate conditions, and  
• Has maintained its identity to assure continued suitability. 


 
These procedures allow flexibility to meet the applicant’s needs.  The following references are 
found in the AIM Inspection Series of instructional manuals: 
 


• General Procedures Manual, Regulations Section 
• Sampling Manual, Sampling Procedures 
• Condition of Food Container Manual, U.S. Standards for Condition of Food Containers 
• Sanitation and Safety Manual, Plant Sanitation Requirements, and Good Manufacturing 


Practices (GMP’s) 
• Certification Manual  
• Form FV-356 Application for Inspection and Certificate of Sampling which may be found 


on the AMS Forms Catalog at the following internet address:  
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 


 
A. Applicant responsibilities: 


 
1. Request the Non-Manipulation Certification service 
 
2. Provide information as requested for Non-Manipulation Certification 


services - application for inspection and certificate of sampling form  
FV-356; and 
 


3. Provide information indicated on the “Documents required for   
  Non-Manipulation Certification” shown below to the appropriate SCI field 
  office.  


 
  



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx
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Documents required for Non-Manipulation Certification 
 


It is the applicant’s responsibility to provide clear and concise documentation showing that the 
product has not been tampered with or undergone reprocessing.  To do so, documents must 
provide uninterrupted documentation, in chronological order, tracing the identity of the product 
from departure from the country of origin to its present location.  Supporting documents are to be 
submitted with an inventory listing them in chronological order for tracing purposes. 
 
These documents may include, but are not limited to: 


 
A. Export certificates from the country of origin; 


 
B. Intermediary conveyance document; 


 
C. Incoming bill of lading; 


 
D. Incoming receipt documents, i.e., warehousing count sheets; 


 
E. Inventory control documents; and 


 
F. Warehouse documents indicating the date of storage, i.e., storage billing 


documents. 
 


The following are examples of inadequate documentation: 
 


A. A document that cannot be linked to the previous document in the tracing 
process. 
 


B. A lapse in time or a change in location without documented possession of the 
product would indicate missing documents or possible manipulation of the 
product. 
 


C. Illegible documents 
 


D. Documents that show signs of having been tampered with or altered. 
 


E. Documents showing intermediary storage within the United States where the 
storage facility was not: 


 
1. a Bonded Customs Storage facility; or 


 
2. a storage facility where the product had previously been certified under 


SCI Non-Manipulation Certification. 
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B. SCI field office responsibilities: 
 


1. Complete the application for inspection and certificate of sampling form  
(FV-356); 


 
2. Supply the applicant with a copy of “Documents required for  


Non-Manipulation Certification” shown above;  
 


3. Provide the applicant with an  estimated fee.  The current fees for various 
inspection services are located on the USDA, SCI internet site.  Click on the “SCI 
News” link found in the “SCI Services” block at the following internet address: 


 http://www.ams.usda.gov/AMSv1.0/processedinspection, next click on the 
“Current User Fee Information” link in the “SCI Services and Fees” 
section, then click on the “Fee for Specialty Crops Inspection (SCI) 
Division (SCI) Audit, Survey, and Verification Programs Not Covered by 
Other Fee Announcements”;  


 
4. Review the documents submitted by the applicant, and complete the  


Product Identity Review Sheet shown below.  If the documentation is 
determined to be inadequate, the inspector will notify the applicant, and 
request additional documents to complete the tracing process.  See 
examples of inadequate documentation in subsection d, numbers (1) 
through (5) of these instructions; 


 
5. Schedule product inspection at the warehouse or storage location.  Request 


that the product be staged prior to arrival for accessibility, and ask that 
warehouse staff be available to assist as needed; 


 
6. Provide inspection results to the applicant as follows: 


 
a. Prepare the Non-Manipulation Certificate and send it to the 


applicant at the address indicated on form FV-356; or 
 


b. Inform the applicant of the failing portion of the inspection and that 
a Non-Manipulation Certificate is not available; 


 
7. Bill the applicant; and 
 
8.  File the inspection documents in the applicant’s file in the SCI field office. 


 
 



http://www.ams.usda.gov/AMSv1.0/processedinspection
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                Sheet __ of ___ 
Product Identity Review Sheet                   Date:                                        Print and Sign Name:   


 
Title of 


Document 


 
Document 
Number 


 


 
Originator of 


Document 
 


 
Date on 


Document 
 


 
Product 


 
 


 
Quantity and 


Container Size 
 


 
Label and Code 


Markings 
 


 
Document traces 


with previous 
document 


 
Yes/No/NA 


 
 


 
 


  
 


 
 


   
 
 
 


 
 
 
 


 
 


  
 


    
 


 
 


 
 


  
 


  
 


  
 
 
 


 
 


 
 


  
 


    
 
 
 


 
 


 
 


  
 


    
 
 
 


 
 


 
 


  
 


  
 


  
 
 
 


Comments: 


Fruit and Vegetable Programs 
Specialty Crops Inspection Division 
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C. Inspection procedures 
 


1. Review 
 


SCI inspection personnel will review the Product Identity documents 
submitted by the applicant before performing the plant survey or condition 
of container examination.   


 
a. The following shall be recorded on the Product Identity Review 


Sheet shown above for each document: 
 


(1) Title of the document; 
 


(2) Number of the document; 
 


(3) Originator of the document; 
 


(4) Date on the document ; 
 


(5) Product indicated; 
 


(6) Quantity and container size indicated; 
 


(7) Label and code markings; and 
 


(8) Determination of whether or not the document follows the 
previous document in the tracing process. 


 
b. Documents shall be recorded in chronological order as follows: 


 
(1) Export certificate from the country of origin; 


 
(2) Documents showing the mode of conveyance, vessel, etc; 


 
(3) Any intermediary transport or storage facility documents; 


 
(4) Transfer documents from each mode of conveyance; 


 
(5) Documents showing receipt of the product at the location 


where the inspection is being performed; and 
 
(6) Inventory and/or storage records for the product at the 


inspection location. 
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c. Complete the Product Identity Review Sheet; a completed example 
is shown following this section. Complete the following: 


 
(1) Title of Document block to indicate the title of the 


document being reviewed; 
 
(2) Document Number block to indicate the document’s 


identifying code number or serial number; 
 
(3) Originator of Document block to indicate the name of the 


person/organization that signed for or completed the 
document; 
 


(4) Date on Document block to indicate the date the document 
was completed; 


 
(5) Product block to indicate the name of the product as 


identified on the document; 
 
(6) Quantity and Container Size block to indicate the total 


quantity, size, and type of container of product as identified 
on the document;  


 
(7) Label and Code Markings block to indicate the complete 


label and code markings as identified on the document; and 
 
(8) Document Traces with Previous Document block will be 


completed with Yes, No, or NA (not applicable). 
 


(a) “Yes” indicates the document can be traced to the 
previous document in the tracing process by date, 
location, and/or time; 


 
(b) “No” indicates the document does not trace to the 


previous document in the tracing process.  A lapse of 
time or change in location without documented 
possession of the product leads to missing 
documents, which could indicate possible 
manipulation of product.  If this happens, the 
applicant will be required to provide additional 
documentation to complete the tracing process 
before the Non-Manipulation Certificate can be 
issued; 


 







SCI Division Inspection Series General Procedures Manual 


Effective Date:  July 2013 Page 154 of 192 
 


 


(c) “NA” will indicate the document is the first in a 
series of documents being traced, and has no prior 
document to which to trace. 


 
d. If the inspector finds inadequate documentation, the problem(s) 


shall be described in the comments section of the Product Identity 
Review Sheet.  If additional space is required, the back of the form 
may be referenced and used for continuation.  The inspector shall 
notify the applicant if inadequate documentation has been provided 
and request additional documents to complete the tracing process.  
The following are examples of inadequate documentation: 


 
(1) A document that cannot be linked to the previous document 


in the tracing process.   
 
(2) A lapse in time or a change in location without documented 


possession of the product. 
 


(3) Illegible documents. 
 


(4) Documents that show signs of tampering or alteration. 
 
(5) Documents showing intermediary storage within the United 


States where the storage facility was not a: 
 


(a) Bonded Customs Storage facility; or 
 


(b) Storage facility where the product had previously 
been certified under SCI Non-Manipulation 
Certification 


 
2. Plant survey 


 
A plant survey at the facility where the product is currently stored will be 
completed in accordance with guidelines in the AIM Inspection Series, 
Sanitation and Safety Manual.  Only the front page, page 2, and section H 
of the plant survey are completed.  The temperature and other observations 
(e.g., dry, humid) will be noted on the Non-Manipulation Certificate. 


 
3. Condition of container 


 
A condition of container inspection will be performed on the lot in 
accordance with the AIM Inspection Series, Condition of Food Container 
Manual. 


 
 
 







SCI Division Inspection Series General Procedures Manual 


Effective Date:  July 2013 Page 155 of 192 
 


 


4. Certification 
 


A letter report will be completed following the guidelines in The AIM 
Inspection Series, Certification Manual.  An example is shown below.  This 
document will be based on the following: 


 
(a) Applicant information; 
 
(b) Product identity review; 


 
(c) Warehouse evaluation results; and 


 
(d) Condition of container inspection. 


 
5. Billing 


 
Prepare billing in accordance with Division instructions.  See section B. 3 
on page 150.   
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Example of Non-Manipulation Letter Report: 
 
(Insert Current Letterhead) 
 
 
         January 25, 2011 
 
 
YAK-002-11 
 
 
 
Growers and Shippers Co. 
101 Your Street 
Anytown, USA 23456 
 
Reference:  Inspection performed on January 25, 2011. 
 
We have completed the warehouse portion of the plant survey for warehouse XYZ located at123 
North Warehouse Drive, Anytown, USA 23456.  The warehouse conditions observed were 
acceptable. 
 
A condition of container inspection was performed on the lot.  The lot was found to meet 
applicable U.S. Standards for Condition of Food Containers.  The sample units were labeled 
Really Good Food Product, 25 kg. (all primary label information including code markings should 
be included, as noted in the AIM Inspection Series, Certification Manual).  Certificate number(s) 
(ABC123, etc.) shows that (insert the product name) was imported into the USA from (insert 
Country of origin) and stored at XYZ warehouse for a period of 9 months.  Based on our 
inspection of records we have determined that (insert the product name) was handled in 
accordance with good manufacturing practices and stored under appropriate conditions to assure 
its security and continued suitability. 
 
Inspection of records shows these samples represent 208 pallets of 24/25 kg containers each and 1 
pallet of 8/25 kg containers, weighing a total of 125,000 kilograms. 
 
 
 
 
 
John Q. Public 
Agricultural Commodity Grader 
 







SCI Division Inspection Series General Procedures Manual 


Effective Date:  July 2013 Page 157 of 192 
 


 


               Sheet __ of ___ 
  Product Identity Review Sheet                   Date:  11/25/2010                         Print and Sign Name:  John Q. Smith  John Q. Smith 


 
Title of 


Document 
 


(as shown on 
document) 


 
Document 
Number 


 
(as shown on 


document) 


 
Originator of 


Document 
 


(as shown on document) 


 
Date on 


Document 
 


(as shown on 
document) 


 
Product 


 
 


(as shown on document) 


 
Quantity and 


Container Size 
 


(as shown on document) 


 
Label and Code 


Markings 
 


(as shown on document) 


Document 
traces with 
previous 
document 


 
Yes/No/NA 


 
Certificate from 
(country of 
origin) 


 
ABC 123 


Agricultural 
Department 
Country of Origin 
A.B. Inspector 


 
10/23/10 


(Product as identified 
on certificate) 


125,000 kg. 
5,000 
25 kilogram 
Bags 


Really Good Food 
Product 
A123, B123, C123 


 
N/A 


 
Shipping Bill of 
Lading 


 
0001112223
33 


Land or Sea Import 
Company 
 
Jack D. Shipper 


 
10/25/10 


(Product as identified 
on shipping bill of 
lading) 


125,000 kg. 
5,000 
25 kg. Bags 


Really Good Food 
Product A123, 
B123, C123 


 
Yes 
 


 
Incoming Port 
Receipt 


 
A1B2C3 


Port of Entry 
 
Mary L. Smith 


 
10/27/10 


(Product as identified 
on incoming port 
receipt) 


 
125,000 kg 


Really Good Food 
Product A123, 
B123, C123 


 
Yes 
 


 
Shipping Bill of 
Lading 


 
XYZ445566 


Ship to You Inc. 
 
J. Doe 


 
10/29/10 


(Product as identified 
on incoming bill of 
lading) 


125,000 kg 
5,000 
25 kilogram 
Bags 


Really Good Food 
Product A123, 
B123, C123 


 
Yes 
 


 
Warehouse 
Receiving Slip 


 
09876 


The Warehouse 
Co. 
 
I. M. Boss 


 
10/30/10 


(Product as identified 
on incoming 
Warehouse slip) 


5,000 
25 kilogram 
Bags 


Really Good Food 
Product A123, 
B123, C123 


 
Yes 
 


 
Warehouse 
Storage Bill 


 
987345000 


The Warehouse 
Co. 
 
I. M. Boss 


 
10/21/10 


(Product as identified 
on warehouse storage 
bill) 


 
5,000 
25 kilogram 
Bags 


Really Good Food 
Product A123, 
B123, C123 


 
Yes 


Comments:  Documentation acceptable. 


Fruit and Vegetable Programs 
Specialty Crops Inspection Division 
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PRODUCT ORIGIN REQUIREMENTS  
 
SCI inspectors in certain situations may have responsibilities for monitoring and reporting the use 
of foreign product or product components in processed foods under their inspection.  Applicable 
origin requirements are stated in the procurement documents such as contracts, solicitations, 
announcements, invitations to bid, or in governing rules or regulations.  In some instances the 
contractor/producer may be required to provide the SCI inspector with a letter or certification of 
conformance attesting to the product’s compliance with a product origin requirement. 
 
If a product is to be of 100 percent domestic origin, the following examples illustrate products 
that do NOT meet this requirement: 
 


A. Imported pineapple tidbits to be used in a canned fruit cocktail. 
 


B. A concentrated or single strength juice product that contains an imported juice 
concentrate component. 
 


C. Use of imported tomato paste in the production of canned vegetarian beans.  
 


D. Production of frozen French fried potatoes from potatoes grown in Canada. 
 


When present at the processing facility, the inspector should monitor product formulation and 
verify that the product and product components are of the required origin.  The inspector should 
be familiar with and follow the appropriate verification instructions for the product inspected.  
Discuss deviations with appropriate supervisory personnel, and notify the appropriate plant 
official of any deviations as instructed. 
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REGULATIONS  
 
SCI provides an impartial, official inspection service for processed fruits and vegetables.  
Applicants may use this service to obtain inspections of any of these products in which they have 
a financial interest.  The service is voluntary and self-supporting, and is offered on a fee-for-
service basis through the Agricultural Marketing Services, Fruit and Vegetable Program. 
 
The inspection service facilitates the orderly marketing of products in many respects.  It helps the 
buyer or the seller determine if the terms of contracts or purchase orders have been met.  It helps 
establish loan values, and supplements in-plant quality control programs.  Inspection helps in 
settling claims for damage incurred in transit or storage. 
 
The Regulations in the publication at the following internet site contain the current rules that 
govern inspection and certification of processed products, including sampling, fees, sanitary 
requirements for approved plants, and related matters. 
 
The Regulations, 7 CFR 52, is available at the following internet address:  
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR. 
 
The following is to provide clarification of the regulations governing inspection and certification 
regarding the use of Approved Identification (7 CFR 52.53).  The use of approved lot inspection 
id requires lot inspection be performed.    


 
A. The use of the grade shields depicted in 7 CFR 52.53(c) figures 5 & 6 and the 


"PACKED UNDER INSPECTION OF THE U.S. DEPT. OF AGRICULTURE" 
statement (with or without the shield) as depicted in figures 7 & 8, shall only be 
used on product that is produced by a plant operating under USDA inspection 
service contracts when an in-plant inspector is present during processing, 
packaging, and packing.   


 
B. Except for product packed under the Quality Assurance Program, any product that 


is produced without an in-plant inspector present during processing, packaging, 
and packing may only bear the marks covering lot inspection as depicted in 7 CFR 
52.53(d) figures 11 through 14. 


 
Example: 


 
If a processing plant wants to use approved identification marks and has an inspector present 
during its first shift, but runs a second shift with no inspector present, the plant may use the 
approved marks depicted in 7 CFR 52.53(c) figures 5 through 8 for the product produced on first 
shift only.  If the plant wishes to use approved identification marks on second shift product, the 
plant may only use the marks depicted in 7 CFR 52.53(d) figures 11 through 14.  The use of any 
other approved identification mark on the second shift product is not permitted.  


 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR





SCI Division Inspection Series General Procedures Manual 


Effective Date:  July 2013 Page 160 of 192 
 


 


RE-INSPECTION   
 


A. Classification of Inspection  
 


When contacted by an applicant for inspection, the field office should inquire if the 
product has been inspected before.  If it has been inspected before and can be 
identified, contact the original inspection office to obtain pertinent information 
regarding the lot such as grade, condition, lot size, any deviations, etc. 


 
1. If the re-inspection results agree with the original results, proceed with 


certification, making no reference to the original certificate. 
 


2. If the re-inspection results do not agree with the original results and it is 
apparent that changes in quality are the results of condition factors, proceed 
with certification using the word NOW preceding the grade statement.  
(See AIM Inspection Series, Certification Manual.) 


 
3. If the re-inspection results do not agree with the original results and it is 


apparent that changes are not the results of condition factors, an appeal 
inspection is in order.  However before issuing the appeal certificate, do the 
following: 


 
a. Increase sample size, particularly when the first sampling is less 


than 13. 
 


b. Before certification, contact your immediate supervisor for further 
instructions regarding the disposition of the inspection. 


 
c. If possible, draw supplemental sample units for possible review by 


the Regional or National offices. 
 


4. Fees 
 


a. If the inspection is a re-inspection to bring the lot up to date, the 
usual fee rate will apply. 
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REVIEW PROGRAMS    
 
It is SCI policy to continually evaluate the adequacy and effectiveness of its services.  An 
effective means of so doing is a product review program to determine if offices are grading and 
inspecting products uniformly. 
 
The Division currently has several types of product review programs in effect. 
 


A. Review Program for Processed Raisins 
 


The processed raisin review covers the grading of processed raisins, and is 
conducted monthly.  All lots of raisins will be sampled and graded by the field 
office using normal procedures.  The review sample will be selected from the 
remainder of the composite sample used to determine the quality grade of the lot.  
It will be selected from the first lot of raisins sampled and graded each month, and 
subsequently every tenth lot of raisins sampled and graded that month.  At the 
beginning of each month, the review program will begin again, starting with lot 1.   
 
The following procedures shall be used by each field office, sub-office, or 
inspection point grading processed raisins: 
 
1. Sample and grade all lots in accordance with current instructions. 


 
2. The review sample consists of 64 ounces of raisins.  Select this 64 ounce 


review sample from the remainder of the composite used to determine the 
quality grade of the first lot graded, and subsequently every tenth lot graded 
during each month. 


 
3. Complete the score sheet and the micro analytical work sheet.  In the 


remarks section of the score sheet, note "Sample submitted on (date) for 
National Processed Raisin Review".  


 
4. Make two copies of the score sheet and the micro analytical work sheet.   


 
6. Prepare a speed memo with the name of applicant, product name, lot 


number, codes, field office, and sample number for the month (i.e., first 
sample, second sample, etc.).  Make two copies of the memo.  Speed memos 
(form AD 0311) may be found on the Office of the Chief Information 
Officer, Approved Computer Generated Forms site at the following internet 
address:  http://www.ocio.usda.gov/sites/default/files/docs/2012/AD0311-F-
03-81-OCIO.PDF. 


 
7. Mark the samples to clearly identify the applicant, lot number, and field 


office.  Also mark on the shipping container "National Processed Raisin 
Review (insert month and year)." 


 



http://www.ocio.usda.gov/sites/default/files/docs/2012/AD0311-F-03-81-OCIO.PDF

http://www.ocio.usda.gov/sites/default/files/docs/2012/AD0311-F-03-81-OCIO.PDF
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7. Send the memo, a copy of the score sheet and micro analytical work sheet, 
and the raisin review sample to the Fresno, CA field office within 5 
working days after final grading.       


 
8. The Fresno office will grade and perform microanalysis on review samples, 


and record their results on official score sheets and micro worksheets.  
Photocopies of these documents will be sent to the submitting field office 
and the Regional offices within 15 working days after the end of the month.  


 
Review results and follow up  


 
1. The Regional offices and the National office will review the inspection 


results with the Fresno office on a monthly basis.  
 


2. The Regional offices will follow up on lots which show significantly 
different results between the original lot and the review sample.  The 
Regional office will coordinate corrective action with the National office 
and the area field office.  


 
3. The Inspection Section will review reports quarterly.  If corrective action is 


needed, the Division Director and Regional Section Heads are notified.   
 


B. Review Programs for Flavor Evaluation of Canned Ripe Olives 
 


This instruction establishes two review programs for the evaluation of flavor in 
canned ripe olives.  The goal of these programs is to maintain uniform inspection 
of flavor in domestic and imported canned ripe olives.  One review will focus on 
product found to have questionable or off-flavor; the other review will cover 
canned ripe olives inspected by all SCI offices to establish uniformity.   


 
SCI is authorized to grade and certify domestic and imported canned ripe olives 
under the Regulations, 7 CFR, Parts 932 and 944, which also establish the 
minimum quality requirements for these products.  Canned ripe olives reviewed 
under these programs will be graded according to the requirements specified in the 
CFR.  Each SCI area office will submit sample units from lots found to have off-
flavor for the Questionable or Off-Flavor Review.  In addition, all area offices 
involved in inspection of canned ripe olives will participate in the All-Office 
Flavor Review for olives of all styles and container types. 


 
1. Procedures for Questionable or Off-Flavor Review 


 
If a questionable or off-flavor is detected during the process of inspecting a 
lot of olives, the area office shall submit subsample units representing the 
lot to the Western Regional office, Eastern Regional office, and Stockton 
Area office.  A final grade and score shall not be assigned to the lot 
until notified by the applicable Regional office. 
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Three subsamples of equal amounts will be taken from one of the 
questionable or off-flavor samples inspected by the area office.  The olives 
submitted for review must be from the same sample container inspected by 
the area office. 
 
a. The subsamples of olives shall be put into 16-ounce plastic, wide 


mouth jars with twist top lids.  The jars shall be filled with brine, 
sealed, and packaged into shipping cases with cold packs to 
maintain the condition of the subsamples.  Ship the samples by 
overnight delivery.  


 
b. Complete the Canned Ripe Olive Flavor Review sheet, form FV-


377 which may be found on the AMS Forms Catalog at the 
following intranet address:  
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx.  Include the 
Customs Entry Number and shipping container number.  Mark each 
subsample with the shipping container number, and “(insert area 
office) Questionable or Off-Flavor Review Sample(s).”  Include the 
FV-377 along with the subsample.  Send an e-mail to the 
supervisors in the three receiving offices to notify them that 
samples are being sent.  


 
c. Do not complete the flavor portion of the original score sheet until 


the flavor review results have been received from your Regional 
office.  The Regional offices and Stockton Area office will 
determine the flavor grade of the samples.  The applicable Regional 
office will send the results to the area office and the National office, 
identifying the reports as “Questionable or Off-Flavor Review 
Results”.   


 
2. Procedures for All-Office Flavor Review 


 
The All-Office Flavor Review can be activated or deactivated as needed.  
The Division Director will determine the need for the review with input 
from the Regional offices and Inspection and Standardization Section.  
Regional offices will notify area offices by e-mail of flavor review 
activation or deactivation status 
 
When the program is in effect, each area office, including the Stockton 
Area office, will select three additional sample units from lots sampled on a 
monthly basis.  For example, if the sampling plan requires 13 sample units, 
collect 16 sample units from the lot.  The three review samples should be 
duplicate codes matching at least one of the samples drawn for inspection, 
and all review samples must have the same production code.  One way to 
accomplish this is to pull four containers from a single case, and after 



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx
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verifying that all four codes are the same, mark three containers as review 
samples.  The fourth will be included among the 13 samples for grading. 


 
Area offices will submit one unopened sample from each lot to the Western 
Regional office, one to the Eastern Regional office, and one to the 
Stockton, CA Area office for review.  In order to evaluate the effectiveness 
of the inspection service provided, sample units must be reviewed from 
various importers and countries of origin.   


 
Note: The Regional and National offices may change the frequency and number 


of samples selected at any time.  Regional offices will notify field offices 
of the sampling frequency by e-mail.  Area offices will be asked to submit 
sample units from lots sampled at one of the following rates:  


 
a. From every lot,  
 
b. From a predetermined reduced number of lots (such as drawing 


review sample units from every fifth or tenth lot sampled), or  
 
c.  At a predetermined number of sample units per month (such as 


submitting two sample units per month). 
 


Depending on results of the All-Office Flavor Review, and /or 
recommendations from the National and Regional offices, the Regional 
offices may select one or more area offices to submit additional sample 
units.  The Regional offices will notify the selected area offices and the 
National office by e-mail.  


 
a. Immediately upon completion of inspection, the area office will 


submit the review sample unit from each designated lot along with a 
copy of the score sheets.  Sample units will be marked, “(insert area 
office) All-Office Flavor Review Sample).”  Complete and submit 
the Canned Ripe Olive Flavor Review sheet, form FV-377 which 
may be found on the AMS Forms Catalog at the following intranet 
address:  http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 
 


b. Both Regional offices and the Stockton Area office will determine 
the flavor grade of the review samples.  The evaluation of Stockton 
Area office samples shall be performed by an inspector or 
supervisor other than the original grader.  The applicable Regional 
office will send the results to the area office and the National office, 
identifying the reports as “All-Office Flavor Review Results.”  


 
c. The applicable Regional office will follow-up up on sample units 


found to be different than the original grade of the lot, and will 



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx
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coordinate corrective action with the National office and respective 
area office. 


 


C. Product Grade Review Procedures for Products Not Covered by Formal Review 
Programs (Monthly and Four Month Cycle Review Program) 
 
These instructions provide for a review of all products: 


 


• For which USDA provides an official grade or determination (including 
NAG, CID, purchase order or buyer’s specification). 
 


• Which are not currently covered by a formal grading review program  
 
  Products for the following programs are not part of this review: 


 


• USDA Purchases  
 


• Operational Rations In-Plant Inspection Review Program  
 


• Review Program for Concentrated Orange Juice for Manufacturing (OM) 
for Futures Contracts, 
 


• Review Program for Processed Raisins, and 
 


• Review Program for Flavor Evaluation of Canned Ripe Olives.  
 
1. Frequency of product reviews:  


 
The Monthly Review Program is conducted every month by the supervisor 
(Officer-in-Charge (OIC), assistant OIC, subarea supervisor), or an 
individual officially acting in that capacity.  
 
The Four Month Cycle Review Program is conducted once during period of 
four-months, resulting in three review periods per fiscal year.  The review 
periods are from October 1 through January 31, February 1 through  
May 31, and June 1 through September 30.  Samples submitted for the Four 
Month Cycle Review will be reviewed by both the area supervisor and the 
National office. 
 
Review sample submissions may be tracked on the optional worksheets 
“Optional Monthly and Four Month Cycle Review Program Submission 
Worksheet” and “Monthly Review Program Summary Sheet” included at 
the end of this instruction. 
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2. Submission of Monthly and Four Month Cycle Review Program samples: 
 


a. Label each sample with the following information: field office, 
applicant, date graded, grade assigned, and inspector. 


   
b. Identify exterior of shipping container “Four Month Cycle Review,” 


 
c. Identify on exterior of shipping case if frozen or chilled samples are 


enclosed  (Example: “Frozen samples, open upon receipt”) , 
 


d. Freeze samples of chilled product to preserve quality and ship 
frozen samples to arrive the next day with sufficient dry ice or 
freezer packs to maintain frozen condition of sample.    


 
e. Refrigerate subsamples of canned product to maintain product 


quality and safety and ship with sufficient freezer packs or dry ice 
to keep the product cold. 


 
f. Ship chilled or frozen samples to arrive the next business day; DO 


NOT ship before weekends or holidays, 
 


g. Seal and apply tamper evident tape, 
 


h. Pack samples securely to prevent damage or deterioration, 
 


i. Amount of sample to submit:  For most products, the original 
container or package will be adequate.  For products with a specific 
sample unit size, follow Division procedures to obtain sufficient 
product for grading.  In the case of bulk products, draw a two pound 
(thirty two ounces) subsample (or a minimum of six fluid ounces 
for juice concentrates).  Submit a minimum of thirty two ounces of 
single strength juices. 


 
3. Procedure for Monthly Review Program:  


 
a. Lot inspection: 


 
The supervisor will develop a schedule to systematically review one 
lot per month from the field office and each inspection point. 
For each lot selected for review, one sample unit is drawn (two 
samples if both Monthly and Four Month Cycle Reviews are 
performed.)  The supervisor will designate the lot to be reviewed 
prior to sampling so that additional sample units can be drawn.  
This also includes Child Nutrition (CN) products produced under 
lot inspection. 
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Complete the top portion of the Monthly and Four Month Cycle 
Review Program Sample Submittal Sheet, Form FV-379  and 
submit with the samples brought to the grading lab.  The lot shall be 
graded and certified as usual.  The review sample shall not be 
graded at this time. 
 
(Form FV-379 can be found on the AMS Forms Catalog at the 
following intranet address:  
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx) 
 
The supervisor shall grade the review sample after the inspector has 
completed grading the lot and issued the certificate (or other 
inspection document) by completing a score sheet, or annotating the 
score sheet issued by the inspector.  The supervisor should compare 
the grade of the review sample with the original score sheet(s) and 
certificate.  He or she will make any recommendations to the 
inspector who carried out the original grading, and record remarks 
in the “Area Office Review” section of the Monthly and Four 
Month Cycle Review Program Sample Submittal Sheet, Form  
FV-379.  Alternately, the supervisor may create a “new review” in 
the “Product Grade Review Program” database in Lotus Notes and 
enter the information for the top of the form and the “Area Office 
Review.”  


 
A copy of the completed Monthly and Four Month Cycle Review 
Program Sample Submittal Sheet, Form FV-379, (or a printed copy 
of the “new review” from the Lotus Notes “Product Grade Review 
Program” database) and copies of the score sheet(s) (including 
reverse, if used, or copies of labels) and supporting documentation 
are then sent to the appropriate Regional office.   
 
The supervisor will record a summary of the review results on the 
worksheet Monthly Review Program Summary Sheet.  The original 
is retained in the field office, and a copy is mailed to the Regional 
office at the end of each month.   


 
b. In plant, Child Nutrition (CN) in plant and Quality Assurance 


Program (QAP) inspection: 
 


In addition to the review for lot inspection, the supervisor will 
develop a schedule to systematically review one lot per month from 
each processing plant (including CN and QAP plants) in operation 
during the month. 


 
While on a supervisory visit, the supervisor will randomly designate 
one lot to be used for the monthly product review.  For QAP, this 
lot must have been verified by the USDA grader. 



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx
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The supervisor shall draw one sample unit at random from the 
designated lot in the warehouse/storage, and complete the top 
portion of the FV-379.  The supervisor shall grade the review 
sample by completing a score sheet, or annotating the score sheet 
issued by the inspector, and compare the grade of the review sample 
with the original score sheet(s) and inspection records.  He or she 
will make any recommendations to the inspector who carried out 
the original grading, and record remarks on the FV-379, or by 
creating a “new review” in the “Product Grade Review Program” 
database in Lotus Notes.  
 
A copy of the completed FV-379 (or a printed copy from Product 
Grade Review Program database in Lotus Notes) and copies of the 
score sheet(s) (including reverse, if used, or copies of labels) and 
supporting documentation are then sent to the appropriate Regional 
office.  


 
The supervisor will record a summary of the review results on the 
Monthly Review Program Summary Sheet.  The original is retained 
in the field office, and a copy is mailed to the appropriate Regional 
office at the end of each month.   


 
4. Procedure for the Four Month Cycle Review Program: 


 
a. Lot and In-plant Product Review 
 


The supervisor will select one lot during each four month cycle 
from each of the following:   
 


• Lot inspections conducted in the field office;  
 


• Lot inspections performed at each inspection point.   
 


In addition, the supervisor will select one lot from each of the 
processing plants, including CN and QAP in operation during the 
four month cycle. 
 
For example, a field office having two inspection points and four 
processing plant should submit three samples for lot inspection (one 
per field office and inspection point) and four samples representing 
each of the processing facilities in operation during the period. 


 
After the each lot has been graded by the inspector, the supervisor 
shall grade one of each of the review samples by completing a score 
sheet, or annotating the score sheet issued by the inspector, and 
compare the grade of the review sample with the original inspection 
records.  He or she will make any recommendations to the inspector 
who carried out the original grading, and record remarks on the FV-
379 (or by creating a “new review” in the “Product Grade Review 
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Program” database in Lotus Notes).  
  


b. The second review sample will be submitted to the National office 
with copies of:   


• Score sheet(s), (including reverse, if used, or copies of labels),  


• Supporting documentation (including certificate, letter report or 
other document, if issued,  


• Lab results,  


• A copy of the FV-379 (or a printed copy from the Lotus Notes 
“Product Grade Review Program” database)  indicating the 
results of the field office review, and 


 
• Label and ship samples following instructions in C. 2.  


 
Retain a completed copy of the FV-379 in the field office.  The 
supervisors shall complete the Monthly Review Program Summary 
Sheet, retaining the original in the field office and mailing a copy to 
the Regional office. 
 
The National office shall grade the samples submitted and compare 
the results.  The reviewing official from the National office shall 
record the grading results and any comments or recommendations 
on the copy of the Monthly and Four Month Cycle Review Program 
Sample Submittal Sheet and enter the grading results and any 
comments or recommendations in the “Product Grade Review 
Program” database in Lotus Notes.  A summary of all findings will 
be returned to the Regional Section Heads and will be entered into 
the database used to track the consistency of grading.  Field offices 
may view the results for samples submitted in the “Product Grade 
Review Program” database in Lotus Notes. 


 
5. Cost of samples 


 
The Regulations Governing Inspection and Certification of Processed 
Fruits and Vegetables and Related Products provides the authority for the 
agency to draw samples for review.  All costs shall be borne by the 
applicants. 
 


6. Instructions for completing FV-379 
 


Please see the example and instructions on the following pages.  
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Date Submitted: 
 
 


 


Area Office: 
 
 


Inspection Point (if applicable): Samples Submitted? Y or N 


Type of Inspection 
CN In-Plant  CN Lot  In-Plant  Lot  QAP   


In-plant Inspection 
 1st Shift       2nd Shift     3rd Shift 


Applicant Name: 
 
 


Applicant Address: 


Certificate No. 
 


USDA Grade Assigned: Date Graded: 


Product: Product Type: 
Canned    Chilled   Frozen   Dried  
 


Code: 


Inspectors Name (Print and Sign): 


AREA OFFICE REVIEW 
Results of Evaluation: 
I agree with grader’s evaluation.  Y or N 
Comments: 
 
 
 
 
 
 
 
 
Supporting documentation submitted  Yes, No 
Supervisory evaluation documentation attached Yes, No 
Return cooler to field office Yes, No, Not Applicable 
Return freezer packs to field office Yes, No, Not Applicable 
Signature  (Print and Sign): Date: 


NATIONAL OFFICE REVIEW 
Results of Evaluation: 
 
 
 
 
Supporting documentation submitted Yes, No 
Supervisory evaluation documentation attached Yes, No 
I agree with the Grader’s evaluation Yes, No 
I agree with the Area Office evaluation Yes, No 
Signature (Print and Sign): 


 
Date: 
 


1 


2 3 4 


5 6 


7 8 


9 10 11 


12 13 14 


15 


16 


17 18 


19 


20 21 


Monthly and Four Month Cycle Review Program Sample Submittal Sheet 


FV-379  (EXAMPLE)  
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Open “Product Grade Review Program on amsnotes” and “Create” a “New Review,” or print off a 
blank FV-379 from the AMS Forms catalog.  The following items correspond to the numbered 
sections on the previous page: 
 


1. Enter the date the sample is mailed/shipped to field office. 
 


2. Select the field office from Lotus Notes drop down list or complete using 
locations listed in Organizational Directory.   


 
3. Select inspection point from Lotus Notes drop down list or complete using 


locations listed in Organizational Directory.  If samples are not from an 
inspection point, show “Not Applicable.” 


 
4. If samples are submitted to the National Office (Four Month Cycle 


Review), select “Yes.”   
 


5. Select the type of inspection service.  For Child Nutrition (CN) please 
select “CN Lot” or “CN In-plant” inspection.  For other inspections, select 
the box for “Lot,” “In-plant” or “Quality Assurance Program” (“QAP”).  


 
6. If In-plant inspection service is selected in block #5, select the shift 


inspection was performed. 
 


7. Enter the name of the applicant company as it appears in the billing 
program. 


 
8. Enter the city, state and zip code for the applicant company. 


 
9. If a certificate is issued, record certificate (including letter report) number.  


If no certificate is issued, enter N/A. 
 


10. Enter grade assigned. For products with no applicable grade, select/enter 
NAG. 


 
11. Enter date product was graded (from score sheet, certificate, or other 


inspection document. 
 


12. Enter the product name as it appears on score sheet, certificate, or other 
inspection document.  For Lotus Notes, select from drop down list.  All CN 
products are grouped together and are identified by “CN” prefix.  If the 
product does not appear on the list, new products may be added by typing 
in “New keyword.”  For 100% juice blends, use “juice blends” or “juice 
blends from concentrate” and add any other identifying information in the 
“Comment” section under “Area Office Evaluation.” 


 
13. Select product type: “Canned” (Heat process), “Chilled,” “Frozen” or 


“Dried” (Dehydrated.)   
 


14. Enter code marks as they appear on score sheet, tally sheet, certificate or 
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inspection documents. 
 


15. Inspector should print and sign official name.   (If QAP, indicate if the 
individual is plant employee.) 


 
16. Area Office review.  This section should be completed by a supervisor or 


someone officially acting in that capacity.  If acting, this should be 
reflected by “acting OIC,” “acting AOIC,” or “acting subarea supervisor” 
next to the signature. 


 
(a) Indicate if supervisor’s grading results agree with inspector’s results 


by selecting Yes or No 
 


(b) Comments: use this section to record: 
 


(1) Security strip numbers.  
 


(2) Any corrective actions and follow-up to errors in grading or 
supporting documents.   


 
(3) Please record grading results on inspector’s score sheet 


adjacent to sample results, or on a separate score sheet 
submitted with supporting documents.  Identify as “see 
score sheet attached” (Any grading results entered into this 
section will need to be entered into the Lotus Notes 
database.) 


 
(4) Use this location to identify sample number or identification 


(such as Winter Haven DP-4) 
 


(5) Review supporting documents and indicate if they are 
submitted (yes or no).  Supporting documents include score 
sheet or tally sheet (include reverse or attached information 
if applicable), analytical results, certificate, requirements 
(copy of buyer’s specification or purchase order), waivers, 
certificate, results of CN review, and cooking or preparation 
instructions (for CN products). 


 
(6) Record if the supervisor’s grading results are attached (yes 


or no). 
 


(7) If samples were sent in a cooler, please indicate if the cooler 
needs to be returned (yes or no). 


 
(8) Please indicate if the freezer packs need to be returned (yes 


or no). 
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17. Supervisor should print and sign name.  If person is “acting,” this should be 
indicated as John Smith, acting OIC. 


 
18. Record date supervisor reviewed sample and supporting documents.  If 


using Lotus Notes, please “save” and “replicate” the form in the database.  
Print a copy of the form, sign it and attach to supporting documents and 
submit with sample. 


 
19. National Office Review.  Record yes or no for (a) through (d) of the 


following:  
 


(a) Inspector’s supporting documentation submitted (see 16 (b) (3)), 
 


(b) Supervisory evaluation documentation attached (score sheet), 
 


(c) I agree with the Grader’s evaluation, 
 


(d) I agree with the Area Office evaluation. 
 


(e) In the comment section, record the following information: 
 


(1) Indicate if correct form versions are used, 
 


(2) Indicate if any portions of the submittal sheet are 
incomplete, 


 
(3) Are statements on inspection documents sheets in 


accordance with Division instructions, 
 


(4) Are there errors on the supporting documents? 
 


(5) Record any comments from panel, is flavor weak?  Is it still 
within the grade assigned by inspector/supervisor (but 
should have been assigned a higher or lower score?  Is the 
sample received less uniform, more or less firm, more or 
less uniform than results on supporting inspection 
documents?    


 
(6) Has the sample been submitted in a timely manner?   


 
(f) Record name and signature of person conducting the review. 


 
(g) Record date of review. 
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Product 
Applicant 


or 
Plant 


Lot (L) 
In-Plant (IP) 


CN Lot (CN L) 
CN In-Plant (CN IP) 


QAP (QAP) 
INSPECTION 
POINT (name) 


Inspector Grade 
Assigned 


Field Office Review 


Date 
Reviewed 


Grade 
Assigned 


Supervisor’s 
Initials 


Supporting 
Documents 


for 
Inspector  


Yes/No 


Supporting 
Documents 


for 
Supervisor? 


Yes/No 


Corrective 
Action 
Yes/No 


Example: 
Cnnd wk 
corn 


ABC 
Packer 


 
L 


Annie 
Jones 


B 05/21/2012 B JS Yes Yes No 


           


           


           


           


           


           


           


           


Monthly Review Program Summary Sheet for ___________________________ from ______________ to ______________ 
                                                                                                                (Field Office)                                           (Start Date)                     (End Date) 


 
 


Page 1 of ____ 


Optional Monthly and Four Month Cycle Review Program Submission Worksheet 
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October - Cycle #1 
 
     Monthly Review 
 
     Four Month Cycle Review 
      
      


 
November - Cycle #1 
 
     Monthly Review 
 
     Four Month Cycle Review  


 
December - Cycle #1 
 
     Monthly Review 
 
     Four Month Cycle Review 


 
January -  Cycle #1 
 
     Monthly Review 
 
     Four Month Cycle Review  


 
 February - Cycle #2 
 
     Monthly Review 
 
     Four Month Cycle Review  


 
 March - Cycle #2 
 
     Monthly Review 
 
     Four Month Cycle Review  


 
April - Cycle #2 
 
     Monthly Review 
 
     Four Month Cycle Review  


 
May -Cycle #2 
 
     Monthly Review 
 
     Four Month Cycle Review  


 
June - Cycle #3 
 
 
     Monthly Review 
 
     Four Month Cycle Review  


 
July -Cycle #3 
 
 
     Monthly Review 
 
     Four Month Cycle Review 


 
August - Cycle #3 
 
 
     Monthly Review 
 
     Four Month Cycle Review 


 
September - Cycle #3 
 
 
     Monthly Review 
 
     Four Month Cycle Review 
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SCORE SHEET/TALLY SHEET COMPLETION 
 
The purpose of this instruction is to provide guidelines for completing score sheets and tally 
sheets.  It is extremely important for score sheets and tally sheets to be complete, accurate, 
and legible.  Often a score sheet is the primary means by which SCI inspection results are 
communicated.  Copies of score sheets and tally sheets are often requested by applicants and 
other financially interested parties, and are frequently requested through the Freedom of 
Information Act.   
 
SCI score sheets and tally sheets are official documents and may be introduced and accepted as 
evidence in litigation.  Score sheets and tally sheets must be prepared so that the information 
shown is clear, complete, and accurate.  Entries on score sheets and tally sheets must be based on 
facts observed and test results.  To preserve authenticity, only officially approved versions of 
Fruit and Vegetable (FV) forms are to be used.  Approved FV score sheets and tally sheets 
may not be manipulated manually or electronically.  Do not alter original format or data.  
Approved versions of FV score sheets and tally sheets may be found in the AMS Forms Catalog 
at the following intranet address:  http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 
 
Each grader participating in the grading of a product is responsible for assuring that score/tally 
sheets have all the necessary data entered correctly, including accurate computations; and 
assuring that all tests have been completed.  Each grader will print and sign his/her name on the 
score sheet(s) or tally sheet(s).   
 
The utmost care and diligence must be observed in the preparation of these official documents.  In 
the case of legal action, inspectors may be subpoenaed by the court to testify to the accuracy of 
the score sheet, tally sheet, or resulting inspection certificate on which their signatures appear.  
Everyone - from those who collect the data during inspection to those who are responsible for 
reviewing the work - shares the responsibility for the accuracy and adequacy of these documents. 
 


A. Completing standardized score sheets and tally sheets 
 
SCI policy is to record in the appropriate blocks on the score sheet or tally sheet, 
the results of quantitative examinations, analytical tests, and actual quality level(s) 
observed during the grading of the product.  In variable grade point standards, 
score sheets are used to assess product.  The overall quality factors are assigned a 
number, and the final grade is determined.  In attribute standards, a tally sheet is 
used to assess product.  Prerequisite quality factors are examined, quality factors are 
counted, and the final grade is determined.   


 
Note: When information that is common to both types of documents is described in 


this instruction, the documents will be referred to as score/tally sheets.  
 
A thoroughly completed score/tally sheet is one that has all the data required to 
support the grade of the product.  Report each value in the appropriate sample unit 



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx
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box.  Do not use symbols, such as ditto marks, check marks, or arrows to repeat a 
value, except arrows may be used to show repeating codes.   Example: 
 


CONTAINER MARK 
OR 


IDENTIFICATION 


PRIMARY A157900 L2  B157900 L2 


CASE A157900  B157900  


 
Do not leave empty boxes on the score/tally sheet unless the row is marked N/A.     
A long dash such as (        ) will be used to indicate No Data when a test was not 
performed on a sample unit.  It is not necessary to put dashes in boxes that are 
marked Type, Style, etc., when it is clear that no values are required to be entered 
for each sample unit.  Example: 
 
 


STYLE Sliced     


COUNT 23  24  23 


 
To reduce the likelihood of being altered, draw diagonal lines through remaining 
empty columns/rows on the score/tally sheet after the final sample unit.  Example: 
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Date score/tally sheets with the date the grading is performed.  If more than one 
date is required to complete the grading, more than one date must appear on the 
score/tally sheet.  Example: 
 


 


 


OFFICIAL USDA INSPECTOR (Print and Sign Name) 


 John Doe   John Doe   
 


DATE 


6/05/09,  6/06/09 


 
Note: All entries on the score/tally sheet must be in permanent blue ink.  Record 


factual information; do not include any personal opinions or assumptions on 
the score/tally sheet.  Score/tally sheets must be COMPLETE, ACCURATE, 
and LEGIBLE. 
 
The first step in completing a score/tally sheet is locating the most up-to-date 
version available.  These forms are located in printable pdf format in the AMS 
Forms Catalog.  The AMS Forms Catalog is available at the following intranet 
address:  http://agnis/AMSFormsCatalog/Forms/AllItems.aspx.  Click on the 
“view” box on the right of the screen for a drop down list, then click on “Fruit and 
Vegetable” and scroll to the FV form number needed.  Inspectors without intranet 
access may contact their immediate supervisor for assistance as needed.  


 
Note: Do not use the Universal Score Sheet, Form FV-364 when a product has a 


current standardized score/tally sheet.  Only use this form for products that 
do not have an applicable grade standard, or for which a standardized 
score/tally sheet is not currently available.   
 
After selecting the appropriate score/tally sheet, enter the pre-grading information.  
This information is located on the “Application for Inspection and Certificate of 
Sampling” Form FV-356 or from in-plant sources under in-plant inspection.  The 
pre-grading information may include but is not limited to: 
 
• Complete name and address of applicant, 
• Contract or purchase order number, 
• Case count, 
• Size and kind of container, 
• Pertinent label information, and 
• Type, style, or variety 


  



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx
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It is helpful to the grader and anyone reviewing the score/tally sheet to note the 
target values concerning quantitative examinations and/or analytical tests for such 
parameters as net weight, vacuum, drained weight, Brix, etc.   
 
Example: 
 


Net Weight (Ounces)                      (min  16.0) 16.2 16.1 16.2 


 
1. Principal Label Marks 


 
Record only essential label information on the score/tally sheet.  Essential 
label information includes: 


 
• Brand name, 
• Commodity name (including type, style, count, size, syrup designation), 
• Quality statement (if any), 
• All references to net weight or drained weight or net contents, 
• Country of origin, and 
• Packers and/or distributor’s name and address. 
 
Additional printed data may be added to score/tally sheets, as long as the 
original score/tally sheet data and format has not been altered.  It may be 
helpful to prepare a sort of “template” score/tally sheet with added 
information for frequent applicants, labels, or other information.  Verify 
this with your supervisor before preparing.  Photocopying and using these 
“templates” with their pre-printed information can be a time-saver.  
However, if the score/tally sheet has pre-printed information added, 
this information must be verified before continuing.  You must check to 
make sure that none of the information has changed since the score/tally 
sheet template was prepared 
 
Label information should be recorded exactly as found on the label.  If a 
container has extensive label markings and it is not possible to attach a 
label, label markings may be shown on the reverse of the score/tally sheet.  
A notation must be made in the “label” section of the score/tally sheet 
stating that label marks are listed on the reverse side.  It is permissible to 
write in the “label” section of the score/tally sheet the “brand name” as 
shown on the label, followed by the statement “See Attached Label” and 
attach a label in lieu of copying the label information onto the score/tally 
sheet.  See the following example:   
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Example: 
 


 


NO., SIZE AND KIND OF CONTAINER    12/46 ounce, beaded body, enamel lined metal cans 
 


LABEL                                                        Valley Brand Grape Juice – See Attached Label 


CONTAINER MARK 
OR 


IDENTIFICATION 


PRIMARY A157900 L2  B157900 L2 


CASE A157900  B157900  


 
  2. Sample Codes 
 


When grading lot inspection samples containing numerous mixed codes, it 
is helpful to sort and arrange the sample units logically - alphabetically, 
numerically, and/or chronologically.  This ensures that like codes are 
grouped together and codes are easier to track when transferred to the 
score/tally sheet.  Record code markings in the row titled “Container Mark 
or Identification.”  Within this row there are two separate rows identified as 
“Primary” and “Case.”  See the example above.  


 
The U.S. Standards for Condition of Food Containers defines the “primary" 
container as:  “The immediate container in which the product is packaged 
and which serves to protect, preserve, and maintain the condition of the 
product.  It may be metal, glass, fiber, wood, textile, plastic, paper, or any 
other suitable type of material, and may be supplemented by liners, 
overwraps, or other protective materials.”  The “case” would then be 
considered the container in which the “primary” container is packaged 


 
In the case of bulk packed products, the case may be the primary container, 
as for example, processed raisins in 50 pound cases.  The case code marks 
for such products would be recorded in the area designated for “Primary” 
codes; there would be no entry for “Case” codes.   
 
Accurately record the code markings on the score/tally sheet.  Code 
markings are to be recorded exactly as they are written on the container.  
Refer to the AIM Inspection Series, Sampling Manual and Certification 
Manual for examples of how to record code marks and allowable 
exceptions.  All marks and spaces have a significant meaning in the code, 
and should be accurately recorded on the score/tally sheet.  If a code 
includes a time designation or marking, it must be recorded.  If the color of 
the ink used is part of the code marks, record the color of the ink.   
 
When repeating identical code marks, use arrows to show sample units in 
the lot that have the identical primary or case code markings.  This is the 
only area on the score/tally sheet that arrows may be used.   
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When codes contain excessive numbers, letters, or symbols and are too 
long to be legibly written within the space provided on the score/tally sheet, 
the codes may be shown on the reverse side.  Codes will be identified by 
sample number, and listed left to right just as they would appear on the 
front of the score/tally sheet in the row entitled “Container Mark or 
Identification.”  
 
If there is only one code in the lot that exceeds the space provided on the 
score/tally sheet, the code may be written in the remarks section. Whenever 
a code mark is written anywhere other than in the “Container Mark or 
Identification” section of the score/tally sheet, a notation must be made in 
that section indicating where the code(s) is listed.   
 


Example: 
 


CONTAINER MARK 
OR 


IDENTIFICATION 


PRIMARY 
Code marks on 
reverse side of 
score sheet 


  


CASE A157900  B157900  


 
  3. Corrections 
 


When an entry on a score/tally sheet requires correction, the only approved 
method is to draw a single line through the error, write the correct entry 
next to the error, and initial the correction.  White-out is not allowed.  If 
the date of the correction is different from the date of the score/tally sheet, 
show the date of the correction. 


 
Example:   
 


 
  4. Recording Data 


 
Follow the directions as shown in AIM Inspection Series, Technical 
Procedures Manual which references procedures for recording weights, 
vacuum readings, and headspace.   
When recording analytical data on the score/tally sheet, use the correct 
units of measure.  For example, if a U.S. grade standard states that drained 
weight is recorded in ounces, then record the data onto the score/tally sheet 
in ounces, rather than pounds or grams.   
 


COLOR 


  


  27 28          
TB  4/01/10 


27 27 28 27 
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When rounding numbers, it is important to observe the significance of the 
numbers being recorded.  Score points on a score sheet are recorded in 
whole numbers only.  Score point averages are rounded to the nearest 
whole number: 
 


• Record 92.4 as 92 
• Record 92.5 as 93 


 
For specified defects, record only to the point of significant accuracy as 
determined by the method and equipment used for the analysis.  See the 
AIM Inspection Series, Certification Manual for additional information on 
recording analytical data.  Unless otherwise specified, net contents, net 
weights, drained weights, Brix readings, and other similar factors shall be 
recorded to the first decimal place. 
 


Example:  
 


Net Weight (Ounces)                        (min  16.0) 16.2 16.1 16.2 


 
For analytical determinations in which the value is relatively low (usually 
less than 1 percent), record to the second decimal place. 


 
Example:  
 


Total Acidity (As Malic) (g/100 ml) 0.47  0.41 


 
 Recoverable oil is recorded to the third decimal place. 
 
Example: 
 


Recoverable Oil   (Percent by Volume) 0.017  0.018 


 
  5. Flagging and Optional Limiting Rule Symbols 
 


Unless an applicant requests not to have non-conformances flagged, values 
that are outside the required range specified in the U.S. Standards, 
Commercial Item Description (CID), or other specification shall be flagged 
to bring attention to the nonconformance. 
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Example: 
 


Net Weight (Ounces)                         (min  16.0) 16.2 16.1 16.2 


Vacuum (Inches)                               (min. 5) 7      2 10 


 
Quality factors subject to limiting rules are shown as part of the score sheet 
for the product.  As an option, during grading the inspector may use 
symbols to identify or “flag” any score points causing a limiting rule to 
affect the sample grade. 
 
The following list of optional limiting rule symbols may be used to identify 
score point results that cause a limiting rule to affect the sample unit grade. 
 
Grade B Quality factor – a circle        around a score point value is used 
to identify a quality factor that requires the sample unit to be assigned 
Grade B, even though the total score point value indicates Grade A. 
 
Grade C Quality factor – a triangle          around a score point value is 
used to identify a quality factor that requires the sample unit to be assigned 
Grade C, even though the total score point value indicates a higher grade. 
 
Substandard Quality Factor – a square         around a score point value 
is used to identify a quality factor that requires the sample unit to be 
assigned Substandard, even though the total score point value indicates a 
higher grade. 


 
Note: When any abbreviations or symbols are used to flag information on  
 the score/tally sheet, a key defining the abbreviations or symbols must 
 be shown in the Remarks section 


 
Example:  
 
TOTAL SCORE         100    93* 92    93* 91     93* 94 


                                          U.S. GRADE   A   A    A   B      A   A 


REMARKS                                                                                       Notified MB 


Key:           = Grade B limiting rule applies.                                                     
            * = Cooked sample 


                         FV 364-XX (06-09)                                                      1/ Limiting Rule 
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6. Remarks Section 
 


The “Remarks” section of the score/tally sheet is used to show information 
that is needed to summarize the inspection.  Essential information to be 
shown in this section (including a key for any abbreviations or symbols):  
 


• The lot grade, average score points, applicable ranges, averages; 
 


• Compliance or non-compliance with specifications.  A copy of the 
specifications may be attached to the completed score/tally sheet.   
 


• If grading frozen product, notation of which samples were cooked. 
 


• Observations and other factual information that further explain the 
grading of the lot.   


 
When the average score for a lot is in a higher score point range than the 
grade it is given (e.g., Grade A range score points, but Grade B because of 
a limiting rule), show the reason (quality factor) that limited the lot grade.   


 
Example: 
 


COLOR 20 
(A)     18-20 
(B)     16-17 1/ 
(C)     14-15 1/  


(SSTD) 0-13 1/ 


 


18 
 


19 
 


18 
 


19 
 


19 
 


18 


ABSENCE OF 
DEFECTS 40 


(A)     36-40 
(B)     32-35 1/ 
(C)     28-31 1/  


(SSTD)0-27 1/ 


          
     37      


 
     35 38 


 


35 36 
 


36 


CHARACTER 40 
(A)     36-40 
(B)     32-35 1/ 
(C)     28-31 1/  


(SSTD)0-27 1/ 
36 37 36 36 37 37 


TOTAL 
SCORE 100  91 91 92 90 92 91 


U.S. GRADE A B A B A A 


REMARKS  Key:    BL = Blemish    Lot as a Whole U.S. Grade B or U.S. EXTRA STANDARD (account defects)                                                                                                  


                  = Grade B limiting rule applies      Average Score 91Points   


                                               Meets requirements for State of Ohio, Bid No. X9654123, Item No.3       


                         FV 364-XX (06-09)                                                      1/ Limiting Rule 
 


  


  


 


BL BL 
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Always write out the grade on a score/tally sheet and its corresponding 
certificate exactly the way it is written in the U.S. standards for grades.  
When a U.S. grade standard describes the grade with dual nomenclature 
such as “U.S. Grade A or U.S. FANCY,” show both terms.  If the standard 
does not use dual nomenclature, show only the letter grade.   
 
Some score/tally sheets may not have a “Remarks” section.  When there is 
not enough space, or no designated space for information such as sampling 
plan used, final grade, case count, or other information that applies to the 
entire lot, the top margin area of the score/tally sheet may be used.   


 
Example: 
 


SAMPLING PLAN:   Time Sampling       FINAL GRADE: U.S. GRADE B (account defects) 


                     Medium Volume               Average Score  90 Points 
REPRODUCE LOCALLY.   Include form number and revision date on all reproductions. COLD STORAGE TEMPERATURE (°F)  -10  


 U.S. DEPARTMENT OF AGRICULTURE 
AGRICULTURAL MARKETING SERVICE 


 


SCORE SHEET FOR: 
FROZEN WHOLE KERNEL CORN 


(Effective August 1, 1952) 
 


 


CONTRACT NO. / P.O. NO. 


 


CERTIFICATE NO. 
 


NO. CASES 


 
 


NO., SIZE AND KIND OF CONTAINER    1/30 Pound Corrugated Fiber Case with Blue Poly Liners 


 
Sometimes a lot will have a mixture of sample unit grades.  For grade or 
compliance determination in such cases, refer to the Regulations,  
7 CFR 52.13, located at the following internet address:  
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CF
R. 
   


7. Unfrozen sample units  
 
 Inspection results from unfrozen sample units drawn during production are 


reported on score/tally sheets with the following additions, deletions, or 
qualifications.   


 
The score sheet or tally sheet will clearly indicate the extent of grading 
performed on the lot.  These procedures are intended to coincide with those 
outlined in AIM Inspection Series, Technical Procedures Manual. 
 
a. When products are intended to be frozen and frozen verification 


sample units will be examined at a later date: 
 


(1) Show name of product as "FROZEN ------------------." 
  


1202XXX5551212 


X-123456 1,008 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR

http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR
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(2) In the "Remarks" section show the following: 
 


"Grade (line or lot grade) Incomplete, Frozen Samples Not 
Examined." 
 


b. When products are intended to be frozen, and frozen verification 
sample units will not be examined at request of the applicant:. 


 
(1) Delete the word "FROZEN" in the title of the score sheet 


and add the words "PREPARED FOR FREEZING." 
 


(2) In the "Remarks" section show the following: 
 


"NO APPLICABLE U.S. STANDARDS OF GRADES 
FOR THIS PRODUCT." 


 
 8. The Completed Score/Tally Sheet 
 


A properly completed score/tally sheet contains all data required to support 
the grade of the product.  If foreign material examination or outside 
analytical results are required, the completed analytical forms shall be 
attached to the score/tally sheet.   
 
Before signing and submitting the score/tally sheet, verify that it is 
complete.  If you have any questions, compare against the Optional 
Checklist for Completion of Score Sheets and Tally Sheets.   


 
B. Completing the universal score sheet, form FV-364 


 
Form FV-364, commonly referred to as the Universal score sheet, is used for 
products that are not covered by a U.S. grade standard and do not have a 
standardized score/tally sheet.  It is also used for products that require only an 
organoleptic examination.  Such products may be for export certification and/or 
condition inspections.  (See the AIM Inspection Series, Certification Manual.)   


 
Before completing the Form FV-364, the inspector must determine each of the 
qualitative and quantitative inspection factors for the product.  The quality factors 
used to evaluate products that have no applicable grade (NAG) may be based on a 
standardized product with similar characteristics, a buyer’s specification, or a CID.  
After determining the quality factors for a NAG product, list all of them on the 
Form FV-364.  The quality level descriptions for NAG items are listed on the 
following page.  Do not use the quality level descriptions from standardized 
products.   


 
Exception: If the applicant requests grading of a NAG product based on a similar standardized 


product, score points and/or quality level descriptions from the standardized 
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product may be used.  However, the final grade for the product must be NAG.  In 
this case include the following statement in the remarks section of the FV-364: 
“Product has no applicable grade.  Score points based on the U.S. Standards for 
Grades of (fill in name of product).” 
 
The following items correspond to the numbered areas on the following page.   


 
1. Product inspected, 


2. Certificate number, if applicable,  


3. Contract number or purchase order number, if applicable, 


4. Number of cases in lot, 


5. Name and address of applicant, including zip code, 


6. Number, size, and kind of container, 


7. Label nomenclature; label may be attached, 


8. Container codes exactly as they appear on the container, 


9. Non-quality factors, quantitative, and analytical data, 


10. Quality factors, 


11. Quality level descriptions and their abbreviations, 


12. Remarks, 


13. Lot as a Whole: U.S. Grade ___ , or Meets or Fails contract requirements, 


14. Inspector’s printed name and signature, Date(s) of inspection. 


 
C. No Applicable Grade Products 
 


NAG products do not have U.S. standards for grades, so score points cannot be 
used to indicate the quality level of the quality factors evaluated (see exception on 
the previous page).  Instead descriptive terms such as “practically free” from 
defects, “reasonably good” color, etc., are used to record the quality level of each 
factor.  Abbreviations for these descriptive terms are used for recording the results 
of the evaluation, as shown in the Quality Level Descriptions and Abbreviations 
Table shown on page 187.  In addition, the descriptive terms contained in the most 
relevant grade standard, grading manual or instruction for each applicable factor 
may be used.  In this case include the following statement in the remarks section of 
the FV-364:  “Product has no applicable grade.  Descriptive factors and terms 
based on (fill in the name of the relevant instruction used).”  Inspectors will use the 
appropriate abbreviation to record the quality level for each grade factor 
characteristic of the NAG product.  Inspectors will include a key for the 
abbreviations used on the score sheet. 
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REPRODUCE LOCALLY.   Include form number and revision date on all reproductions.          SHEET       OF      SHEETS 
                   U.S. DEPARTMENT OF AGRICULTURE 


AGRICULTURAL MARKETING SERVICE 
 


SCORE SHEET FOR: 
 


1 


CONTRACT NO. / PURCHASE OORDER NO. 


3 
NAME AND ADDRESS OF APPLICANT 
 


5 
 CERTIFICATE NO. 


2 
NO. CASES 


4 
NO., SIZE AND KIND OF CONTAINER 


6 
LABEL 


7 
CONTAINER MARK  


OR 
IDENTIFICATION 


PRIMARY 8            


CASE 8            


9             


9 
            


9 
            


9 
            


FACTORS SCORE POINTS  
 
 


           


10 
 


11 


10 


 


11 


 
 
 


           


10 


 


11 


 
 
 


           


10 


 


11 


 
 
 


           


TOTAL SCORE 100   
 


           


U. S. GRADE / MEETS (M) OR FAILS (F)             


REMARKS 
 


12 
 
 


Lot as a whole U. S. Grade ___13___ or MEETS or FAILS (Circle One). 


OFFICIAL USDA INSPECTOR (Print and Sign Name) 
 


14 
DATE 
 


FORM FV-364E Example (Previous editions are to be destroyed.)   1/ Limiting Rule 2/ Partial Limiting Rule   
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Quality Level Descriptions and Abbreviations 
 


 Color or Appearance    Clarity     
 G=Good     PC=Practically Clear   
 RG=Reasonably Good   RC=Reasonably Clear   
 FG=Fairly Good    FC=Fairly Clear 
 P=Poor     P=Poor 
 
 Absence of Defects    Flavor and Odor (or Aroma)  
 PF=Practically Free    G=Good (Normal or Typical)  
 RF=Reasonably Free    RG=Reasonably Good  
 FF=Fairly Free    P=Poor (not typical for the product) 
 P=Poor 
 
 Uniformity of Size    Overall Quality Level   
 PU=Practically Uniform in Size  M=Meets    
 RU=Reasonably Uniform in Size  F=Fails    
 FU=Fairly Uniform in Size 
 P=Poor 
 
 Character or Consistency or Texture       
 G=Good          
 RG=Reasonably Good        
 FG=Fairly Good 


  P=Poor 
 


D. Updating Previously Inspected Product 
 


When an applicant requests an up-to-date certificate, refer to the AIM Inspection 
Series, Certification Manual for the correct procedures.  Start a new score/tally 
sheet and write “Updated Inspection” in the upper left margin.  Attach a copy of 
the previously completed score/tally sheet to this new score/tally sheet.  Write the 
previous inspection certificate number on the new sheet, and identify as “previous 
certificate number”.   
 
The lot may not have to be entirely re-graded, but ALWAYS evaluate flavor and 
odor on re-inspected lots.  If the lot is determined to be in good condition and there 
is no apparent change in the product, a limited “verification” type of inspection is 
appropriate.  Write on the new score/tally sheet “No apparent change in grade” in 
the sample unit boxes of the quality factors that have not changed since the 
previous inspection.  If quality factors have changed, re-grade the lot, assigning 
score points for all factors.  Consult your supervisor on how to recertify product 
that is no longer of the same quality.  
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E. Guidelines for the Development of Plant Score Sheets 
 


It is essential that “company” or “applicant” documents used by the applicant 
to record their results do not reference the Department of Agriculture or any 
official marks.  This will differentiate between official score/tally sheets and 
applicant score/tally sheets.  Unless other authorization is given, only approved FV 
forms shall be used when providing inspection/grading services to applicants.   
 
Applicants who contract for in-plant inspection may request using a score/tally 
sheet developed for their facility.  Requests for approval of automated 
(computerized) score sheets shall be submitted through the Regional office to the 
National office. 


 
Guidelines for Approval of Applicant Score/Tally Sheets 


 
The plant’s own score/tally sheets may be approved for SCI use by the 
area supervisor if they comply with the following guidelines:   


 
a. All score/tally sheets SHALL allow for recording all information 


applicable to the standardized or non-standardized product, 
 
b. The term “Official Inspector” may appear on the score/tally sheet; 


USDA inspection personnel will print and sign their names in the 
designated space and write “USDA” adjacent to their signatures, 


 
c. “Lot Grade”____________ (and average score, when applicable) 


shall appear in the “Remarks” section of the score/tally sheet, 
 
d. Plant score/tally sheet form numbers are acceptable, 
 
e. The original score/tally sheet may be white in color, 
 
f. The term “Official USDA Inspector” SHALL NOT appear on the 


score/tally sheet, 
 
g. References to the United States Department of Agriculture (USDA), 


official or approved identification marks SHALL NOT appear on 
the score/tally sheet, 


 
h. There SHALL BE NO certification statement, 
 
i There SHALL BE NO reference to plant sanitation, and 
 


j. When information is recorded on the score/tally sheet by trained 
plant personnel, it SHALL be initialed by that individual. 
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Optional Check List for Completion of Score Sheets and Tally Sheets 
 
 


1. Is the correct version of the score/tally sheet for the product being used?  


2. Is the applicant information correct? 


3. Are product and container size and type complete and correct? 


4. If applicable, is contract or purchase order number documented? 


5. Is the case count shown? 


6. Are codes recorded properly? 


7. Are principal label marks recorded, or is the label attached and noted? 


8. Are any errors properly corrected (single line through, corrected and initialed)? 


9. Are repeated values (except codes) written out, without the use of ditto marks, 
arrows, or check marks? 


10. Do non-quality factors meet? 


11. If applicable, are limiting/partial limiting rules correctly applied? 


12. Are all samples within the deviant range of indicated grade (i.e., no “worse than 
deviants” present in lot, or within ranges established on page 43, Grade 
Compliance)? 


13. Are score points for each sample totaled correctly? 


14. Is the grade for each sample unit shown? 


15. Does the lot meet quality requirements by code (i.e., no “lower quality codes” 
present in lot, as established in Regulations?   


16. Is the grade of the lot shown?  Is it correct? 


17. Is there a key to explain abbreviations or symbols? 


18. Is the average score of the lot shown?  Is it correct? 


19. If applicable, is compliance with specification noted? 


20. If product is frozen, are cooked samples noted? 


21. Is inspector’s name both printed and signed? 


22. Is the score/tally sheet properly dated? 
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Attachments            Version Date 
          (Printed for distribution) 


 
 
7 CFR 52 Sections (circle as applicable):  3, 12, 13, 38, 41, 42, 43, 44, 45, 46, 47,  __________  
48, 49, 50, 51, 52, 53, 54, 81 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR. 
 
29 CFR 1910.146:          __________ 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR. 
 
Application for Inspection and Certificate of Sampling, Form FV-356:   __________ 
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 
 
Canned Ripe Olive Flavor Review Sheet, Form FV-377:     __________ 
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx.   
 
Daily Inspection Report, FV- 416:        __________ 
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 
 
Emerson Good Samaritan Food Donation Act:      __________ 
http://www.gpo.gov/fdsys/pkg/PLAW-104publ210/html/PLAW-104publ210.htm. 
 
FDA Labeling Guidelines:         __________ 
http://www.fda.gov/Food/GuidanceComplianceRegulatoryInformation/default.htm. 
 
Fees - Current Fees for Various Inspection Services:     __________ 
http://www.ams.usda.gov/AMSv1.0/processedinspection. 
 
Sanitation Score Sheet, FV- 416-3:       __________ 
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 
 
Speed Memo, AD 0311:         __________ 
http://www.ocio.usda.gov/sites/default/files/docs/2012/AD0311-F-03-81-OCIO.PDF. 
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INTRODUCTION 
 
This instruction outlines the requirements and procedures for the inspection of food items 
purchased by Defense Logistics Agency (DLA) Troop Support (Formerly Defense Supply 
Center Philadelphia).  These subsistence items include food components produced for various 
Department of Defense (DOD) operational rations feeding programs, including Meal, Ready-to-
Eat (MRE) and other Individual Rations, and Group Rations.  The procedures contained in these 
instructions are an integral part of Division services.  If needed, contact your immediate 
supervisor for any situation not addressed in these instructions. 
 
These instructions contain links to various internal and external sources of information.  For 
inspection personnel without internet or intranet access, please contact your immediate 
supervisor to obtain hard copies of documents as needed. 
 
GUIDE FOR ELECTRONIC USAGE 
 
The Administrative, Inspection, and Management (AIM) System of instructional manuals is 
available electronically in Adobe Acrobat Portable Document Format (PDF) at the following 
intranet address:  http://agnis/sites/FV/PPB/AIM/default.aspx.   
 
When accessed electronically, AIM materials have hyperlinks and hypertext (visible as 
underlined blue text


 


) available to the PDF user.  Clicking on a hyperlink takes the reader to a 
web site with information relating to the subject.  Hypertext will link the reader to a different 
page within the current manual - or even a different manual - with information relating to the 
subject.  For example, the hypertext in the Table of Contents allows a reader to go directly to the 
section of interest in the manual by clicking on the section title within the Table of Contents.   


PDF offers a variety of tools depending on the Adobe version the reader has.  The newer the 
version, the more tools available.  To learn about the variety of PDF search options available:  
 


• Click on the “Help” tab on the top of this page,  
• Then click on the “Adobe Acrobat Help” bar,   
• Type the word “Search” in the “Search” box, and click on the “Search” button,   
• A series of options will become available,   
• Click on the “Access Search Features” link and follow the instructions for the type of 


search you are interested in. 
 
This document format allows a PDF user to easily search for content within a document, or 
within multiple documents.  
 
 



http://agnis/sites/FV/PPB/AIM/default.aspx�
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SECTION I – OPERATIONAL RATIONS INTRODUCTION 
 
I. BACKGROUND 
 


The Processed Products Division (PPD) is responsible for coordinating and providing 
inspection of food components used in DOD’s Operational Rations (OR) program; these 
include:  the MRE individual ration, various rations designed for group feeding, and other 
specialized rations.  This inspection program includes support from Agricultural 
Marketing Service (AMS) Commodity Programs and the U.S. Department of Commerce, 
National Marine Fisheries Service (NMFS).  These agencies work together, cross utilize 
personnel, and develop uniform procedures which results in delivery of effective and 
efficient inspection services and cost savings for producers and DOD.  


 
Under most conditions, PPD inspectors are stationed in-plant where food components for 
Operational Rations are produced.  PPD in-plant inspectors monitor and evaluate 
production, and certify finished production when it meets DOD contract requirements.  
This allows shipment to DOD sanctioned meal assembly facilities.  In a few cases, 
inspection is provided by staff from other agencies.  For example, the State of South 
Carolina poultry graders provide inspection at a processing facility in South Carolina.  
These graders are under the joint supervision of the State of South Carolina (SC); USDA, 
AMS Poultry Programs (PY); and PPD (for technical guidance).  In addition, for 
inspection in American Samoa of pouch tuna for MRE and the First Strike Rations, PPD 
shares inspection duties with NMFS seafood inspection personnel. 


 
Authority for the Operational Rations inspection service provided by PPD can be found 
in the Memorandum of Agreement between the DOD, DLA and USDA, AMS, as well as 
in DLA Troop Support contract requirements.   


 
II. COORDINATION OF INSPECTION ACTIVITIES 
 


PPD’s Defense Contract Inspection Section (DCIS) is responsible for the coordination of 
subsistence inspection activities.  DCIS staff provide oversight of formal inspection 
instructions, communicate inspection requirements to field supervisors and inspectors, 
establish contact with other USDA offices and other Government agencies as needed, and 
support inspection activities.  In addition, DCIS is a resource for PPD Regional and Area 
supervisors, allowing for the rapid resolution of issues.  DCIS serves as a liaison between 
DLA Troop Support and inspection personnel, and coordinates the execution of 
inspection procedures to ensure uniformity and responsiveness to DLA Troop Support’s 
evolving needs.  DCIS also provides information to the DLA Troop Support contracting 
office and answers questions about PPD inspection results. 
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SECTION II – OPERATIONAL RATIONS INFORMATION 
 
I. DEFENSE LOGISTICS AGENCY TROOP SUPPORT 


 
DLA Troop Support performs the subsistence contracting function for DOD.  The DLA 
Troop Support contract establishes the inspection requirements under which PPD 
performs inspection and certification activities. 
 
DLA Troop Support’s procurement of the MRE (which can be seen as a model for DLA 
Troop Support procurement of certain other rations) is accomplished under a modified 
systems approach.  DLA Troop Support awards contracts for delivery of the end item, 
i.e., completely assembled cases of MRE rations, as well as for a few specialized 
component items.  The contractors receiving these awards from DLA Troop Support are 
considered “prime contractors.”  The prime contractors issue their own contracts 
(subcontracts) to procure the additional items they need to assemble the complete MRE 
ration.  Inspection requirements for food components established in the DLA Troop 
Support contracts apply to all subcontractors. 
 
DLA Troop Support procures food components for the Unitized Group Ration (UGR) 
through direct contracts between DLA Troop Support and the individual companies 
producing the component items.  Currently, DOD facilities assemble the UGR food 
components, some of which require USDA/AMS inspection, into a final meal module.  
 
See Attachment B for current DLA Troop Support contact information.    


 
II. RATION TYPES 
 


A. 
 


Individual Rations 


Individual rations, including the MRE, First Strike Ration (FSR), and Meal, Cold 
Weather (MCW) are meals for use by combat infantry soldiers.  These 
lightweight, flat, and flexibly packaged rations are intended to be consumed by 
the soldier under combat conditions.  The MRE is a ration that offers more 
convenience over the previous "C" rations and reduced the weight of the basic 
combat ration by more than 30 percent.  MRE retort entrees are placed in a Single 
Serving Pouch (SSP) and heat processed, or thermostabilized.  They require a 
shorter cook cycle in the retort cook process than traditional cans; thus allowing 
for improved food quality for the ration items. 


 
The components of an MRE meal bag typically include a meat, poultry, or other 
entree; a fruit, vegetable, or grain side item; a snack and/or dessert; hot and cold 
beverages; a flameless ration heater; and an accessory packet.  All of the 
component items are placed into a flexible meal bag, sized to fit into a soldier’s 
uniform pocket.  The MRE program currently supports 24 different menus.   
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Each MRE meal weighs about 1.2 pounds and provides one-third of a soldier's 
daily food allowance.  An average MRE contains approximately 1,200 calories.  
This ration stands out from normal, commercially produced products because it is 
required to meet the specific needs of the warfighter as established by the U.S. 
Army Surgeon General, including nutritional requirements.  Another unique 
aspect is the specialized packaging that helps to ensure a three-year shelf life.      


   
B. 
 


Group Rations 


The Unitized Group Ration (UGR) is used to sustain military personnel during 
operations that allow organized food service facilities, i.e., when mobile food 
preparation equipment is available.  Components for this ration are often 
packaged in larger flexible pouches, polymeric trays, or metal cans, and contain 
approximately 9 to 18 servings per package.  The UGR is designed to maximize 
the use of commercial items and to simplify the process of providing high quality 
food service in a field environment.  USDA, AMS inspection of this ration 
usually occurs at origin (i.e., facilities processing food items into primary 
containers), and includes entrée, side, and dessert items, retorted and packaged in 
polymeric trays or institutional-sized pouches (ISP); bakery items packaged in 
polymeric trays or large, flexible pouches; and dehydrated products packaged in 
metal cans or ISPs.  


 
There are currently three UGR programs that require AMS inspection of a portion 
of their components.  These are the UGR-Heat and Serve (UGR-HS), which is 
centered around entrees and side dishes in polymeric trays, the UGR-Express 
(UGR-E), which includes polymeric trays and a self-heating capability, and the 
UGR-B, which includes dehydrated entrees and side dishes in metal cans.    


 
III. UNIQUE RATION PACKAGING 


 
The flexible packaging used for the primary packaging (pouch) of many Operational 
Rations component items is also used for the lid of the polymeric tray and for some ISP 
containers.  This packaging plays a key role in the Operational Rations program.  It 
consists of multiple layers of various materials laminated together to produce a barrier 
layer between the food item and the outside environment.  A development in pouch 
material and design has resulted in a directional tear pouch, which allows soldiers to tear 
the pouch along the length of the pouch and more easily consume the product.  Most of 
the MRE retorted entrée item pouches are placed into a cardboard carton for an added 
level of protection. 
 
The Polymeric Tray (Poly Tray) is made of Polypropylene (resin) combined with Ethylene 
Vinyl Alcohol (EVOH), a barrier layer to help maintain the quality of the food contained 
within. The tray is protected from damage during shipping with a fiberboard sleeve.  A 
paperboard baking insert is included to accommodate the packaging of bakery items. 
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Due to the importance placed on the availability and performance of the military rations 
when needed during periods of combat, the contract requirements for the integrity of the 
primary ration packaging are quite strenuous.  For example, the MRE entrée pouches are 
inspected with zero tolerance for critical defects (holes, abrasions, serious delamination, 
etc). 
 


IV. GENERAL OPERATIONAL RATIONS CONTRACT REQUIREMENTS 
 
The requirements that establish OR inspection activities are found in a collection of 
documents.  These documents may include the DLA Troop Support solicitation 
(including subsequent amendments to the solicitation), the contract (including subsequent 
modifications to the contract), delivery orders, associated product specifications, and 
referenced requirements.  It is the responsibility of the Contractor to provide copies of 
these documents to the PPD inspectors.  DCIS also receives copies of some of the 
documents from DLA Troop Support, and can provide these to inspectors as needed.  The 
DLA Troop Support website is a source for many of the documents used in the 
Operational Rations Program.  
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SECTION III – INSPECTION GUIDELINES 
 
I. GENERAL  


 
This section contains general guidelines on Operational Rations inspection.  The specific 
inspection procedures, worksheets, and forms are maintained by DCIS on the PPD Lotus 
Notes Server in designated databases. 
 
In addition, PPD general inspection procedures and guidelines apply to the inspection of 
OR food components.  The PPD inspector should follow general PPD instructions, unless 
they are superseded by specific Operational Rations Inspection instructions or DLA 
Troop Support contract requirements.   
 
PPD inspectors perform examinations of OR food components for conformance with the 
quality standards identified in a contract.  These examinations may include end item 
inspections, packaging examinations, unit load inspections, and sampling and submittal 
to USDA/AMS laboratories for chemical and/or microbiological analyses (e.g., percent 
protein, percent salt, or presence of salmonella, etc.).  In-plant Operational Rations 
inspections also include verification that a contractor is operating according to the 
contract requirements, which may include the contractor’s adherence to their own quality 
system plan (QSP) as well as current Federal regulations.   


 
II. BILLING AND CONTRACTS 
 


PPD will charge contractors for inspection at the appropriate uniform hourly rate 
established by the Division for the type of inspection service.  Inspection of Operational 
Rations products are billed according to information posted at the following internet 
address:  http://www.ams.usda.gov/ProcessedFVInspectionFees. 
 
The procedures for establishing inspection contracts or services with OR applicants are 
the same as for other users of PPD’s contract services.  An OR in-plant contract is often 
designated as a Pack Certification, Operational Rations Contract.  In some cases, 
inspection of OR products will be limited to lot inspection.   


 
III. SAMPLING 
 


Sampling and acceptance criteria for the inspection of OR food components are based on 
Inspection Levels, Acceptable Quality Levels (AQLs), and Acceptance Numbers in 
ANSI/ASQ Z1.4, Sampling Procedures and Tables for Inspection by Attributes, when the 
appropriate references are contained in the contract, purchase order, commodity 
specification, or other contract documentation.  In the absence of such references, PPD 
sampling procedures apply. 
 


  



http://www.ams.usda.gov/ProcessedFVInspectionFees�
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IV. CERTIFICATION 
 


OR components are procured as either Contractor Furnished Material (CFM) or 
Government Furnished Material (GFM).  CFM is material produced by subcontractors 
who supply the components to a prime contractor who has a contract with DLA Troop 
Support for delivery of complete “assembled” meals.  CFM items are certified by PPD 
on official USDA Certificates (FV-66 or FV-146).  If inspection services are being 
provided or shared with another agency, for example, the State of South Carolina and 
AMS Poultry Programs, the CFM items may be certified using the other agency’s 
certificate.  GFM products are food components produced by a contractor with a direct 
contract with DLA Troop Support for the specific component.  GFM items are certified 
on a DD Form 250 (Material Inspection and Receiving Report), which is an electronic 
form available in DLA Troop Support’s web-based Wide Area Workflow (WAWF) 
system.  


V. IN-PLANT INSPECTIONS 
 


A. 
 


Plant Surveys 


Plant surveys should be conducted on an annual basis for all OR facilities with in-
plant inspection.  Any variance from this should be coordinated by DCIS, with 
involvement by the PPD Officer-in-Charge overseeing inspection at the facility.   


 
B. 
 


Sanitation 


The USDA/AMS inspector will perform daily sanitation inspections and report 
the results to plant management.  If PPD is providing inspection, inspectors will 
handle sanitation deficiencies in accordance with the AIM Inspection Series 
Sanitation and Safety Manual.  Inspectors will use FV-416-9, "Sanitation Score 
Sheet for Operational Ration Processing Plants," (which may be found in the 
AMS Forms catalog at the following intranet address:  
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx) for documentation.  If 
another AMS program or other government inspection service is providing 
inspection, sanitation deficiencies shall be handled in accordance with that 
program’s sanitation procedures.  These procedures must provide a comparable 
level of assurance that GMPs and acceptable facility sanitation is maintained as 
do PPD procedures. 


 
Additional sanitation requirements may be identified in the DLA Troop Support 
contract documents.  These requirements often include an integrated pest 
management system and a pheromone surveillance program. 


  



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx�
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C. 
 


OR In-Plant Inspection Review Program 


In order to provide and maintain uniform and accurate OR inspection services, 
DCIS has developed the Operational Rations In-Plant Inspection Review 
Program.  The program includes reviews of Operational Rations inspection 
activities conducted at the following three levels: DCIS, Supervisory, and 
Inspector (Self-Inspection).  The reviews are documented using the Operational 
Rations In-Plant Inspection Review Report and the Operational Rations 
Supervisory Report.  See Section 12 of the OR Inspection Handbook, located on 
the PPD Lotus Notes server, for further information. 


 
D. 


 
Supervisory Review 


Supervisory reviews and oversight of OR inspection activities should be 
conducted in accordance with current PPD procedures.  Site visits by 
USDA/AMS supervisors have been incorporated into the OR In-Plant Inspection 
Review Program procedures, and a special supervisory report for documenting 
supervisory visits to OR facilities has been developed.  See Section 12 of the OR 
Inspection Handbook located on the PPD Lotus Notes server for further 
information. 
 


E. 
 


Regulatory Requirements 


Operational Rations inspection requires PPD to perform in-plant inspection of 
products that fall under USDA, Food Safety and Inspection Service (FSIS) 
regulations as well as products that fall under U.S. Food and Drug Administration 
regulations.  For meat, poultry, and egg products, FSIS is responsible for assuring 
wholesomeness of the animal origin products, sanitation and plant compliance 
with Federal Regulations.  It is vital that the PPD inspection staff maintain a good 
working relationship with the resident and visiting FSIS inspectors.  This should 
include the communication of any issues related to critical sanitation concerns, 
inadequate thermal processing, or incorrect labeling.   


 
PPD inspection personnel should follow PPD procedures with respect to handling 
FDA-regulated products, including adherence with the USDA/AMS - FDA 
Memorandum of Understanding concerning the inspection and grading of food 
products (which may be found at the following internet address:   
http://www.fda.gov/AboutFDA/PartnershipsCollaborations/MemorandaofUnderst
andingMOUs/DomesticMOUs/default.htm). 


 
F. 


 
Other Inspection Requirements 


PPD Operational Rations inspection will sometimes take place in a facility that 
falls under another AMS Program or a different agency.  In these cases, the 



http://www.fda.gov/AboutFDA/PartnershipsCollaborations/MemorandaofUnderstandingMOUs/DomesticMOUs/default.htm�

http://www.fda.gov/AboutFDA/PartnershipsCollaborations/MemorandaofUnderstandingMOUs/DomesticMOUs/default.htm�
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facility must meet the requirements of that program or agency before PPD can 
consider beginning OR inspection activities.   


 
For example, PPD may have OR in-plant inspection activity in a facility that 
produces dairy products for the Operational Rations program.  Such a facility 
must meet the requirements of AMS, Dairy Programs for in-plant inspection, 
including passing a Dairy Programs plant survey before PPD can perform OR 
inspections.   


 
Another example is inspection activity that has occurred in American Samoa at a 
tuna processing facility.  This commodity falls under the grading oversight of the 
U.S. Department of Commerce, National Marine Fisheries Service (NMFS), and 
U.S. FDA regulatory oversight.  OR inspection is performed jointly by both PPD 
and NMFS inspectors, with the understanding that the NMFS in-plant inspection 
requirements as well as PPD OR inspection requirements apply to the activity.   


 
G. 
 


Operational Rations Database 


PPD maintains the Operational Rations Database (ORDB) for the collection of 
inspection results from each facility with in-plant inspection.  The USDA/AMS 
inspector is responsible for entering data into the ORDB on a regular basis.  
Support for the ORDB is provided by DCIS and PPD’s Information Management 
Services (IMS) Section staff.  When requested, DCIS provides data collected 
from the ORDB to DLA Troop Support for the purpose of establishing a 
contractor’s quality history.  The USDA/AMS inspector may also use the ORDB 
to provide a contractor with a report of the contractor’s inspection results.    


 
VI.  OTHER INSPECTIONS FOR DOD 
 


While it is understood that for most Operational Rations inspections performed at the 
request of DOD, PPD inspectors are stationed in-plant, occasionally DOD allows for 
special inspections of OR products using a combination of PPD’s services, including lot 
inspection.  DCIS will coordinate these special inspections with the Regional and Area 
Offices as they occur.    
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DLA Troop Contact Information                                                                                 Attachment B 
 
 Phone Email 
Operational 
Rations 


  


   
Harry Streibich, 
Director 


(215) 737-3820 Harry.Streibich@dla.mil 


   
Individual Rations 
Division 


  


   
James Lecollier, 
Director 


(215) 737-3625 
 
James.Lecollier@dla.mil 


   
Group Rations 
Division 


  


   
Tracey Brown, 
Contracting Officer 


(215) 737-2989 Tracey.Brown@dla.mil


 


  


  
Operational 
Rations and 
Equipment 


  


   
David Brown, 
Director 


(215) 737-3822 


 


David.Brown@dla.mil 


  
Quality Audits and 
Food Defense 
Division 


  


   
Ana Sanders, 
Director 


(215) 737-8656 Ana.Sanders@dla.mil 


   
Mailing Address: 700 Robbins Ave, 


Bldg. 6 
Philadelphia, PA  
19111-5092 
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INTRODUCTION 
 
As a USDA employee you are an important member of a group of people pledged to protect 
American Agriculture.  Our mission at USDA is to “Provide leadership on food, agriculture, 
natural resources and related issues based on sound public policy, the best available science, and 
efficient management.”  Only through dedicated efforts of employees like yourself can this 
mission be accomplished. 
 
The purpose of this manual is to provide Processed Products Division (PPD) personnel with 
information on PPD’s policies, procedures, instructions, and employee responsibilities. Contact 
your immediate supervisor for any information not addressed in this manual. 
 
This manual contains links to various internal and external sources of information.  For inspection 
personnel without internet or intranet access, please contact your immediate supervisor to obtain 
hard copies of documents as needed. 
 
GUIDE FOR ELECTRONIC USAGE 
 
The Administrative, Inspection, and Management (AIM) System of instructional manuals is 
available electronically in Adobe Acrobat Portable Document Format (PDF) at the following 
intranet address:  http://agnis/sites/FV/PPB/default.aspx.   
 
When accessed electronically, AIM materials have hyperlinks and hypertext (visible as underlined 
blue text


 


) available to the PDF user.  Clicking on a hyperlink takes the reader to a web site with 
information relating to the subject.  Hypertext will link the reader to a different page within the 
current manual - or even a different manual - with information relating to the subject.  For 
example, the hypertext in the Table of Contents allows a reader to go directly to the section of 
interest in the manual by clicking on the section title within the Table of Contents.   


PDF offers a variety of tools depending on the Adobe version the reader has.  The newer the 
version, the more tools available.  To learn about the variety of PDF search options available:  
 


• Click on the “Help” tab on the top of this page,  
• Then click on the “Adobe Acrobat Help” bar,   
• Type the word “Search” in the “Search” box, and click on the “Search” button,   
• A series of options will become available,  
• Click on the “Access Search Features” link and follow the instructions for the type of 


search you are interested in. 
 
This document format allows a PDF user to easily search for content within a document, or within 
multiple documents. 
 



http://agnis/sites/FV/PPB/default.aspx�
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GENERAL 
 
The United States Department of Agriculture is a diverse and complex organization with 
programs that touch the lives of all Americans every day.  More than 100,000 employees deliver 
services through USDA’s more than 300 programs worldwide, leveraging an extensive network 
of Federal, State, and local cooperators.  Founded by President Abraham Lincoln in 1862 when 
more than half of the Nation’s population lived and worked on farms, USDA’s role has evolved 
with the economy.  Each agency, program, and Division is assigned specific responsibilities.  
Some responsibilities require collaboration with more than one other agency, program, or 
Division.   
 
As a PPD employee, you have a very important function.  Decisions are based on sound 
judgment and on the consistent application of criteria and/or standards that do not give unfair 
advantage or preferential treatment to any party.  Under most programs, final payment to the 
producer, processor, or contractor is made on the basis of compliance with terms of a 
specification or contract.  Evidence of such compliance is based largely upon inspection 
documents prepared according to PPD instructions.  Therefore when working on such programs, 
it is essential to understand and follow Division instructions exactly as written.  This applies to 
inspectors, supervisors and administrative staff alike. 
 
Each employee is expected to maintain a cooperative attitude with contacts both within and 
outside the Division.  We must keep our supervisors informed of any problems that would affect 
the program.  We should be courteous to industry representatives and always be alert to 
conditions that might adversely affect the quality or condition of processed food products. 
 
ORGANIZATIONAL STRUCTURE 
 
The Government of the United States is a complex organization consisting of numerous 
agencies, commissions, independent offices, and establishments.  It is not within the scope of this 
Manual to go into detail beyond the immediate Program of which you are a part. 
 


A. The Government of the United States
 


  


The Constitution provides for three branches of government:  
 


1. Legislative  - The Congress  
 
2. Executive  - The President  
 
3. Judicial  - The Supreme Court  


 
You are an employee of the Department of Agriculture, which is within the 
Executive Branch of the Federal Government under the control of the President of 
the United States. 


 







PPD Inspection Series PPD Employee Manual 
Approved by:  
Randle A. Macon Effective Date:  June  2012 Page 3 of 73 


 


 
 


The Department of Agriculture 
 
The Department is organized into agencies under the direction of the Secretary of Agriculture.  
Agencies with related activities are arranged into groups under either an assistant secretary, 
under secretary, director, or staff assistant.  The Department uses standard terms for its various 
organizational levels and their directing officials.  These terms are as follows: 
 


Organizational Entity       
 


Directing Official 


 Department – United States Department of Agriculture (USDA) Secretary 
 Mission Area – Marketing and Regulatory Programs (MRP) Under Secretary 


Agency – Agricultural Marketing Service (AMS) Administrator 
Program – Fruit and Vegetable Programs (FVP) Deputy Administrator 


 Division – Processed Products Division (PPD) Director 
 Branch Chief  
 Regional Management Regional Director 
  
The organizational chart found at the following internet address, shows the breakdown of the 
Department.  Go to:  http://www.usda.gov/wps/portal/usda/usdahome, then click on the “About 
USDA” tab at the top of the screen, then go to the “About USDA” block on the right of the 
screen and click on the “USDA Organization Chart” link to view the chart. 
 
Marketing and Regulatory Programs 
 
MRP agencies facilitate the domestic and international marketing of U.S. agricultural products 
and ensure the health and care of animals and plants.  MRP agencies are directed by an Under 
Secretary and are active participants in setting national and international standards. 
 
Agricultural Marketing Service 
 
Your Agency is the AMS, headed by the AMS Administrator.   
 
AMS administers programs that facilitate the efficient, fair marketing of U.S. agricultural 
products, including food, fiber, and specialty crops.  Within AMS there are five commodity 
programs: Dairy, Fruit and Vegetable, Livestock and Seed, Poultry, and Cotton and Tobacco, 
along with the National Organic Program, Science and Technology Program, Transportation and 
Marketing, and Information Technology Service.  These programs are under the direction of the 
AMS Administrator and an Associate Administrator.  In addition, the Administrator directs the 
Civil Rights Program, the Legislative Staff, and the Public Affairs Staff 
 
The organizational description found at the following intranet address, 
http://agnis/Programs/Pages/default.aspx, shows the breakdown of the Agency.  
  



http://www.usda.gov/wps/portal/usda/usdahome�

http://agnis/Programs/Pages/default.aspx�
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The Memorandum of Agreement concerning the inspection and grading of food products  
(MOU 225-72-2009) between AMS and the Food and Drug Administration (FDA) may be found 
at the following internet address:  
http://www.fda.gov/AboutFDA/PartnershipsCollaborations/MemorandaofUnderstandingMOUs/
DomesticMOUs/default.htm. 
 
Fruit and Vegetable Programs 
 
You are part of the Fruit and Vegetable Programs.  FVP facilitates the strategic marketing of 
fruit, vegetable, nuts and specialty items in domestic and international markets, while ensuring 
fair trading practices and promoting a competitive and efficient marketplace that benefits 
producers, traders, and consumers. 
 
For an overview of the AMS Fruit and Vegetable Programs, go to the following intranet site:  
http://agnis/sites/FV/default.aspx; in the “From the Office of the Deputy Administrator” block 
click on the “Fruit and Vegetable Programs/Overview/Contact Sheet” link. 
 
Processed Products Division 
 
The Processed Products Division is the Division to which you are assigned.  An overview of the 
Division organization is available at the following internet address:  
http://www.ams.usda.gov/AMSv1.0/processedinspection.  Once there, go to the PPD Services 
section and click on the “PPD Organization” link. 
 
Quality Policy 
 
“The Processed Products Division continually strives to understand, meet, and exceed all 
customer and statutory requirements in the service we provide to promote the efficient marketing 
of agricultural commodities.”  The Division accomplishes this by providing value-added services 
that display flexibility in a changing market place and that are continually evaluated for their 
effectiveness.  The results of these evaluations are used to improve PPD’s service processes 
based on objective practices and procedures. 
 
Quality Objectives 
 
The Office of the Division Director (ODD) has established quality objectives at relevant 
functions and levels within PPD.  The following quality objectives are measurable and consistent 
with PPD’s quality policy: 
 


• Uniformity in applying rules, procedures, and standards; 
• Quality in the data we collect and disseminate; 
• Effective use of human resources in staffing; 
• Efficient application of space and equipment; and 
• Quality services responsive to customer needs. 


  



http://www.fda.gov/AboutFDA/PartnershipsCollaborations/MemorandaofUnderstandingMOUs/DomesticMOUs/default.htm�

http://www.fda.gov/AboutFDA/PartnershipsCollaborations/MemorandaofUnderstandingMOUs/DomesticMOUs/default.htm�
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PPD Values 
 
INDEPENDENCE AND OBJECTIVITY 
 
Our decisions are based on sound judgment and on consistent application of criteria and/or 
standards that do not give unfair advantage or preferential treatment to any party. 
 
CUSTOMER SERVICE 
 
We strive to provide cost-effective services that evolve to meet our customer’s changing needs. 
 
ACCOUNTABILITY 
 
We accept responsibility for the outcome of our actions and decisions.  We have the courage to 
hold others accountable for their actions and decisions.  We are accountable for the stewardship 
over our tangible resources – the use of time, equipment, and money. 
 
HONESTY AND INTEGRITY 
 
We place the highest priority on the integrity of programs, and the honesty and integrity of 
employees.  We are honest, trustworthy, and consistent in the performance of our duties and 
delivery of services to customers. 
 
FAIRNESS 
 
We treat everyone – customers, fellow employees, and others – with fairness, dignity, and 
respect, regardless of position or circumstances.  Our actions are free from prejudice or bias.  We 
do not tolerate any form of discrimination or favoritism. 
 


 
Office of the Division Director 


ODD maintains a SharePoint site located at the following intranet address:  
http://agnis/sites/FV/PPB/OBC/default.aspx.  
 
ODD is committed to providing services of the highest quality that completely satisfy customer 
expectations.  ODD duties and responsibilities:  communicates to the Division the importance of 
meeting customer needs as well as statutory and regulatory requirements;  maintains a quality 
policy and quality objectives; conducts management reviews at least annually; ensures the 
availability of resources necessary to meet expectations of our customers; maintains liaison with 
industry and Federal and state regulatory agencies; supervises Branch Chiefs and Regional 
Directors; provides financial updates on status of the Division; evaluates fee structure and 
provides recommendations on fee setting; and reviews and updates cooperative agreements with 
states and other agencies. The Division’s training and incentive awards programs are also 
managed by ODD. 
 
PPD participates on the U.S. delegations to Codex Alimentarius Commission committees and 
provides input into the writing of international standards for processed fruits and vegetables. 



http://agnis/sites/FV/PPB/OBC/default.aspx�





PPD Inspection Series PPD Employee Manual 
Approved by:  
Randle A. Macon Effective Date:  June  2012 Page 6 of 73 


 


 
 


 


 
Inspection and Standardization Branch (ISB) 


The Inspection and Standardization Branch (ISB) maintains a SharePoint site located at the 
following intranet address:  http://agnis/sites/FV/PPB/inspstdz/default.aspx.   
 
ISB duties and responsibilities:  recommends policy and procedures for revision and 
development of Division regulations, sampling plans, certification procedures, and inspection 
service programs; plans, develops, revises, and maintains Division instructional materials. 
Performs reviews on all phases of grading, inspection, and administrative procedures in field 
offices; evaluates fee structure, recommending revision as necessary; coordinates and conducts 
appeal inspections; implements and conducts nationwide commodity grading reviews to 
determine and maintain uniformity of grading.  Investigates new equipment, devices, and 
instruments that will aid in carrying out inspection and standardization programs. 
 
Plans, develops, formulates, and revises U.S. grade standards.  Prepares grading manuals and 
other instructional material; analyzes and determines attributes and technical factors pertinent to 
quality and grades; recommends tolerances in line with industry processing and marketing 
practices.  Evaluates, recommends, and participates in the development of color standards, and 
assists in the development of other visual aids; monitors the proficiency of conducting analytical 
tests required by U.S. grade standards by on-site visits and exchange of collaborative samples. 
 


 
Defense Contract Inspection Branch 


The Defense Contract Inspection Branch (DCIB) maintains a SharePoint site located at the 
following intranet address:  http://agnis/sites/FV/PPB/DCIS/default.aspx.   
 
DCIB duties and responsibilities:  coordinating inspection of processed food components for 
Operational (combat) Rations for the Department of Defense (DoD); setting a uniform fee 
for inspections related to military contracts for Operational Rations; and acting as liaison 
between DoD and inspection activities for food components used in Operational Rations for 
military consumption.  Rations include individual rations such as Meal, Ready-to-Eat (MRE); 
Meal, Cold Weather (MCW); and First Strike Ration (FSR); and group rations such as the 
Unitized Group Ration (UGR), which includes food components in six pound polymeric trays 
and No. 10 cans. 
 
To achieve the above mentioned duties, DCIB staff members perform the following:  plan, 
develop, and distribute internal instructions and procedures for inspection, sampling, grading, and 
certification of food components used in Operational Rations and purchased under DoD contracts; 
provide technical support for Operational Rations inspection personnel; review inspection 
procedures at processing plants producing food components for military rations; coordinate 
periodic reviews of operational rations samples; review and comment on Commercial Item 
Descriptions (CID's) and military food and packaging descriptions and requirements; develop and 
maintain databases containing inspection information and results from inspection at processing 
plants producing food components for Operational Rations; represent USDA and inspection 
perspective at Operational Rations related meetings and conferences with industry and other 



http://agnis/sites/FV/PPB/inspstdz/default.aspx�
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involved government agencies; participate as a member of Defense Logistics Agency (DLA) 
sponsored Combat Rations Network (CORANET), serving as a member of the CORANET Joint 
Steering Group (JSG) and providing guidance to JSG and DLA on selection of CORANET 
projects to improve military rations; and coordinate PPD’s participation in DLA Troop Support’s 
Quality System Management Visit (QSMV) and Quality System Plan (QSP) audit programs.  
DCIB also maintains PPD’s Internet website and Intranet SharePoint site. 


 
Business Development and Quality Assurance Branch


 
  


Business Development and Quality Assurance Branch duties and responsibilities:  assess 
marketing opportunities and target markets; gather information on customers to generate leads 
for possible marketing and outreach; advise, draft, and enforce marketing and outreach policy 
and processes; follow up on these activities; develop business models, formal proposals, 
campaigns, and presentations.  
 
Develops, maintains, and markets USDA Food Connect website to the food service industry.  
Maintains all Division financial processes in compliance with U.S. Government appropriation 
rules and laws.  Develops standard operating procedures (SOPs) for all financial matters.  
Processes and distributes all financial reports, including detailed transaction reports, payroll, and 
year-end financial reports.  Maintains Cost Responsibility Center, noting all revenue, obligations, 
and overhead for each office.  Performs fee analyses to assess fees and charges for voluntary and 
mandatory inspection services.  Creates and updates accounting codes, oversees operational use 
of codes, and maintains proper Division accounting procedures.  


 
Provides program leadership for Child Nutrition (CN) Labeling Program, and its working group.  
Acts as liaison with the USDA Food and Nutrition Service on policy and all issues pertaining to 
the program.  Reviews CN label applications and determines credits towards the food based 
menu patterns. 
 
Develops, revises, and maintains Commercial Item Descriptions for food products, updates and 
maintains the U.S. Standards for Condition of Food Containers. 


 


 
Information Management Branch 


The FV Information Management Branch (IMB) maintains a SharePoint site located at the 
following intranet address:  http://agnis/sites/FV/PPB/IMS/default.aspx.   
 
IMB duties and responsibilities:  plans, directs, and develops information technology systems, 
resources, and support for PPD and FPD.  Analyzes Division operational requirements and 
resource requirements related to automation and information technology in order to best 
accomplish current and long range program goals.  Recommends policy and procedures for 
development and maintenance of Division regulations relating to information technology (IT) 
storage, use and dissemination.  Plans, develops, and implements purchase and deployment of IT 
hardware and software needs for both Divisions.  Provides end user support through trained help 
desk response teams and hardware tracking systems.  Provides server and professional database 
administration to meet data storage and use needs for both Divisions.  Develops, recommends 



http://agnis/sites/FV/PPB/IMS/default.aspx�
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and maintains IT budgets for both Divisions based on review and approval of respective Division 
Directors.  Supports all activities of both Divisions related to compliance with Department and 
Agency Cyber-security regulations.  Conducts assessments and mitigates response to all security 
incidents and requirements involving PPD and FPD information technology systems. 
 
Regional Management
 


  


Eastern and Western Regional Director’s and Assistant Regional Director’s duties and 
responsibilities:  manage the inspection work in the respective region; direct the collection and 
review of data for use in development and revision of standards; recruit, train, and relocate 
personnel between field offices to meet the demand for services; implement policies and 
procedures developed by the Division, Fruit and Vegetable Programs, Agency and Department; 
and perform field office reviews to ensure compliance with Division policies and procedures. 
 


 
Area Field Office  


Officer-in-Charge responsibilities:  supervises and implements inspection programs; maintains 
direct contact with processors, brokers, warehouses, and financially interested parties.   
Trains personnel; interprets standards, specifications, regulations, and instructions; actively 
promotes service in assigned area.  Manages area inspection activities and maintains proper 
balance between workload and personnel.  Prepares periodic reports reflecting fiscal, personnel, 
and administrative characteristics of the area office.  Collects data for use in development and 
revision of standards or inspection procedures.  
 


 
Inspector  


Inspector responsibilities:  samples designated lots; determines compliance of designated lots to 
the U.S. Standards for Condition of Food Containers; determines the grade, quality, and 
condition of processed fruits and vegetables.  Performs routine analyses necessary to determine 
wholesomeness and condition of products; handles in-plant inspection assignments; checkloads 
processed products; issues certificates and reports.  Assists (as designated) in training new 
employees.  Performs sanitation inspections using Good Manufacturing Practices (GMP) on in-
plant assignments. 
 
TRAINING PROGRAM 
 
PPD training programs are geared to enhance the ability of employees to provide quality services 
responsive to customer needs.  Training may be in the form of on-the-job training through the 
field office, formal classroom training from outside providers, or both.  A tool for developing 
training plans is the Individual Development Plan (IDP). 
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THE INDIVIDUAL DEVELOPMENT PLAN 
 
Introduction 
 
These instructions provide an overview of the Individual Development Plan (IDP).  They 
describe for both supervisors and employees the goals of creating an IDP, and the process of its 
development to meet Division objectives and personal goals. 
 
The IDP is a planned program of training and development with the aim of improving 
professional skills and Division productivity.  It is a written strategy intended to promote 
collaboration between employees and supervisors concerning the employee’s professional 
development.  As well as improving Division productivity, employee professional development 
helps to support and maintain a skilled, efficient workforce.  A meaningful IDP demonstrates the 
commitment by both parties to accomplish this through a planned program of training and 
professional development.   
 
Communication between employee and supervisor is integral to IDP development.  
 
It is Division policy that IDPs are to be prepared at least annually by all full-time employees.  
Activities addressed on an IDP should be focused on steps that can be implemented over a period 
of one year.  Training proposed on the IDP is intended to benefit both the employee and the 
Division; IDP training will not be approved if there is no potential for the employee to utilize 
that training, or it is intended simply to enhance an employee's higher education.  
 
What is an IDP?  (Reference: USDA IDP webpage at: http://www.idp.usda.gov) 
 
An IDP is: 
 


• A clear statement of an employee’s career goals, 
• A map for attaining goals that specifies immediate and long-range developmental needs, 
• An individually-tailored action plan to develop specific competencies (knowledge and 


skills) needed to improve performance in present position, or to prepare for new 
responsibilities, 


• A written plan for scheduling and managing an employee’s development training, 
• An agreement between the employee and supervisor based on funds available to meet 


both employee and organizational goals, and  
• A tool for an organization to develop its workforce to meet future needs. 


 
An IDP is NOT: 
 


• A corrective action tool for poor performance, or 
• An unofficial reward system. 


 
 
 



http://www.idp.usda.gov/�
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IDP Functions 
 
IDPs open a dialogue between employee and supervisor that raises awareness of employee 
aspirations and encourages exploration of developmental opportunities to achieve them. 
 
IDP goals: 
 


• To identify workforce skills gaps, 
• To train and develop the organization’s workforce, 
• To promote communication between employees and supervisors, 
• To determine resources needed for training and developing the workforce 


 
IDPs benefit employees by developing meaningful training plans that will help the employee: 
 


• Increase awareness of established job performance standards, 
• Enhance job performance, 
• Set reasonable goals, 
• Assess strengths and weaknesses, 
• Schedule and plan individual development each year. 


 
The employee must make a serious commitment to his or her career future to fully benefit from 
an IDP.  They should plan to invest considerable time in the development of a meaningful plan. 
 
IDPs benefit supervisors by developing meaningful training plans that will help the supervisor: 
 


• Document the current developmental needs of their employees, 
• Support their employees in their efforts to achieve performance standard competencies, 
• Consider the Division’s organizational needs, mission changes, changes in technology, 


staffing needs and anticipated turnover, program plans, and future needs for specific 
skills  


 
The IDP Process 
 
The IDP process is a continuing cycle of planning, implementation and evaluation between an 
employee and supervisor, for the mutual benefit of both employee and organization.  It is more 
than a quick review of course catalogs.  It requires time to analyze job requirements, assess 
current competencies and make informed decisions about developmental needs.  
 
The IDP process consists of six phases, all based on interaction and effective communication 
between the employee and supervisor.  For the process to be effective and meaningful, each 
phase must be approached as a joint endeavor. 
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Phase 1 – Pre-Meeting Planning 
 
This phase prepares the supervisor and employee for their initial meeting.  Planning and 
collecting necessary information ahead of time will facilitate discussion and make best use of 
scheduled meeting time.  Both parties have specific preliminary data-gathering responsibilities.  
 
The employee’s role is that of self-assessment.  Consider: 
 


• Where have I been? 
• Where am I now? 
• Where can I go? 


 
The supervisor’s role is to: 
 


• Review Performance Appraisal, 
• Review Performance Standards, 
• Consider future possibilities for employee. 


 
Note that an IDP and a performance appraisal have the same focus, i.e. fostering individual and 
organizational improvement.  However, a performance appraisal is based on past performance, 
while an IDP is focused on developing future performance.   
 
Tools available for analyzing job requirements include position descriptions, performance 
standards, and performance elements.  IDP development creates an important opportunity to: 
 


• Discuss critical job requirements and responsibilities,  
• Outline the knowledge and skills needed to perform the work,  
• Identify an employee's talents and needs,  
• Define individual job satisfaction, and  
• Improve both organizational and individual performance.  


 
Employee Responsibilities 
 
The pre-planning process will enable the employee to enter the employee-supervisor meeting 
with confidence and insight on career goals.  Employees have two roles in developing their IDPs: 
 


• Initiator:  Assess current skills and competencies, explore developing options, look at 
the needs of the organization, and recognize realistic, constant improvement as a 
responsibility to oneself and the agency.  


• Owner: Assemble information, weigh alternatives, make trade-offs, and propose 
objectives and activities. 
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Where Have I Been
 


?   


Consider all previous training, development and job experiences.  Include:  
 


• On-the-job training  
• Formal training  
• Developmental assignments and  
• Self-development activities.  


 
Where Am I Now
 


?   


Plan for honest self-assessment.  Read your present position description, performance elements, 
performance standards and past performance evaluations.  Consider work performed over the 
past year.  Organize your conclusions under the following headings:  
 


• I am good at these parts of my job:  
• In general, I am good at this kind of work: 
• These managerial or technical competencies are necessary to perform my current duties: 
• I need to develop or strengthen these competencies: 
• I need these kinds of assignments or training to develop or strengthen these 


competencies: 
 
Where Can I Go
 


?   


Focus on these major areas: 
 


• Positions in which you are interested  
• Short-range goals, and  
• Long-range goals.  


 
The following steps are suggested in the process. 
 


Step Employee’s Action 
1 Consider a range of options (such as positions in your field office, other field 


offices, Regions or Headquarters  
2 Talk to the OIC or AOIC to learn more about positions in other field offices  
3 Based on this examination of options, decide on short-range goals (1-2 years) 


and long range goals (2-5 years) 
 
Step Employee’s Action - Short-Range Goals (1-2 years) 


1 Identify the technical or leadership competencies needed to obtain short-range 
goals 


2 Ask
• How strong or weak am I in these competencies?  


:  


• Am I capable of developing these competencies?   
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• What kind of training or developmental activities will enable me to do so?  
3 Review short-range goals again to be sure they are realistic and attainable 


 
Step Employee’s Action - Long-Range Goals (2-5 years) 


1 Identify the technical or managerial competencies needed to obtain long-range 
goals 


2 Ask
• How strong or weak am I in these competencies?  


:  


• What kind of training/experience will help me develop them?  
• How long will it take?  
• Are resources (funding, training opportunities) available to me? 
• What contribution can I make to the organization? 


3 Review long-range goals again to be sure they are realistic and attainable 
4 Rank by priority all technical or managerial competencies needing development 


 
Supervisor Responsibilities  
 
In preparing for the employee-supervisor meeting, the supervisor should remember that he/she 
serves in the following present and future roles:  
 


• Consultant:  Provide constructive advice and insights about employee's skills and 
potential, and suggest ways to develop these skills; advise where employee should focus 
efforts; share limits and possibilities for financing training. 


• Advisor:  Share knowledge about the organization, personal career experiences, and 
recommended training. 


• Planner:  Provide feedback on the employee’s IDP; consider what is in the best interest 
of the work unit as a whole. 


• Evaluator:  Determine if the investment in the training and developmental activities 
resulted in improved individual and work unit performance.  


 
The supervisor must consider the employee's current level of performance, and his/her future 
career possibilities in the Division.   
 


Step Supervisor’s Action 
1 Review the employee’s current Performance Appraisal  
2 Ask


• What are the employee’s strengths with regard to leadership or technical 
competencies?   


:  


• Does the employee lack some technical and/or leadership competencies to 
perform well?   


• How can the employee gain these competencies? 
• Are there any other problems that may be affecting the employee’s ability to 


meet performance standards? 
• What program resources can be used to help the employee improve his/her 


competency levels? 
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3 Review the current Performance Standards used for the appraisal 
4 Consider the Division’s organizational needs and strategic priorities over the 


next few years, along with the employee’s needs and goals.  Ask
• What changes in mission, technology, programs, or staff are anticipated? 


: 


• Should the employee be groomed for added responsibilities?  If so, what 
kind?  Where?  How? 


• What kind of development will the employee need to reach the goals? 
• What resources can be assigned to support this IDP? 


 
Phase 2 – Employee-Supervisor Meeting 
 
This meeting provides the opportunity for open communication about all that has been 
considered during the pre-meeting planning phase.  The employee and the supervisor both share 
the responsibility of contributing to an effective meeting, aimed at reaching objectives so that an 
IDP can be prepared.  Expect that compromise will be a likely part of the discussion and 
agreement. 
 
Employee Responsibilities 
 
Employees should include the following discussion points during the meeting. 
 


Step Employee’s Action 
1 Review Performance Appraisal results 
2 Ask


• Were the Performance Standards met?  If not, why not?  If so, how so? 
: 


• What weaknesses were identified?  Are technical or leadership 
competencies lacking?  If yes, which?  If not, is there any other problem 
affecting my performance? 


• How can my performance be enhanced? 
• Identify career goals if skills or knowledge gaps exist in current job 


performance. 
3 Review short and long-range goals. 
4 Ask


• Are the goals realistic and attainable? 
: 


• Discuss the Division’s goals, needs, and priorities.  To what extent do my 
individual goals mesh with those of the field office and/or Division? 


5 Review current technical and/or managerial competencies. 
6 Ask


• What competencies do I have to meet my goals? 
: 


• What competencies do I need to develop? 
7 List developmental based on the difference between the competencies I currently 


have and those needed to meet my goals. 
8 Rank developmental needs based on the Division’s organizational needs and 


priorities, as previously reviewed. 
9 Discuss training and developmental activities to meet my needs. 
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10 Select developmental activities and training that will meet my needs.  Consider a 
variety of developmental strategies, and be guided by supervisor’s suggestions.   


 
Supervisor Responsibilities 
 
During the meeting, the supervisor should:  
 


• Provide feedback to the employee on everything discussed, striving for a dialog rather 
than a one-way exchange,  


• Be realistic and objective about which activities will best suit the needs of the employee, 
as well as the broader needs of the Division,  


• Identify criteria used to evaluate employee's development, 
• Take time to prioritize the developmental activities with the employee, 
• Discuss in detail optimum developmental activities that are possible and appropriate.  
 


There are many factors for the supervisor to consider.  Does the employee genuinely need this 
training to do his/her job effectively, or to assume greater responsibilities within the Division?  
Could the experience be gained through TDA assignments or self-paced training?  Supervisors 
must bear Division priorities in mind.  The cost of training - not only of tuition, but also salary, 
travel, and per diem expenses - must be weighed against the potential benefit to the Division. 
 
Phase 3 – Selecting Optimum Developmental Activities 
 
The matching of identified developmental needs with available development activities (training 
and non-training) is a key step in the IDP process.  A major difficulty often encountered here is 
determining optimum developmental activities, those that provide the most effective learning 
within the boundaries of the organization's mission, budget, workload, travel, staffing needs, and 
time constraints.  


 
To minimize this problem, a variety of developmental approaches and strategies should be 
assessed.  Four types of developmental experiences to consider when planning an IDP: 
 


• Formal classroom training,  
• On-the-job-training,  
• Self-development and  
• Developmental activities.  
 


While these types of experiences each have advantages and disadvantages, the goal is to identify 
the experience that most effectively and efficiently meets the employee’s particular needs.  
Although it would be ideal to incorporate a combination of all four types, resources may not be 
available to make this possible.  An open discussion between the employee and supervisor 
concerning all options is necessary to narrow the focus to what is appropriate and feasible. 
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Formal Classroom Training 


This type of training is typically scheduled in advance and takes place away from the work site.  
Depending on the objectives, specific program, and the instructor's approach, these training 
experiences can be invaluable.  They may also be the only option available for some technical or 
managerial competencies.  However, formal classroom training is not the only way or 
necessarily the best way for employees to learn. 
 


 
On-the-Job-Training 


Structured on-the-job-training (OJT) is an effective and frequently-used method of 
individualized learning.  During OJT, employees are coached in the performance of their job 
duties by designated staff members skilled in the task or procedure to be learned.  This approach 
can be used to teach employees new procedures, tasks, and technology. 
 


 
Self-Development 


When resources are not available or developmental needs cannot be related to present or 
anticipated work assignments, an employee may move forward by participating in self-
development activities, such as:  
 


• Attending evening or weekend courses at local schools or online webinars or webcasts, 
• Watching educational or training videotapes/DVDs,  
• Using correspondence or other self-study courses,  
• Reading books and other publications or journals,  
• Using computer-based training programs, and 
• Participating in recreation council activities, community service, or volunteer programs. 


 
Employees must remember that what they want in terms of development and what their 
supervisors can authorize may be different.  To meet their goals, employees may need to gain 
some competencies on their own time and expense. 
 


 
Developmental Activities 


Active participation in developmental activities is one of the best ways to prepare for added 
responsibilities and advancement.  With the support and assistance of the supervisor, 
arrangements may be made to temporarily transfer the employee to another area to learn needed 
technical and/or managerial competencies required for other positions.  Examples of 
developmental activities include the following: 
   


• Shadowing:  Providing a learner with the opportunity to observe a well qualified, 
journeyman-level employee perform particular skills.  Immediately after the shadowing 
period, the learner needs to have the opportunity to perform the same skills, and be given 
feedback on his or her performance.  
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• Detail/Rotational Assignments:  Short-term assignments, particularly those appropriate 
for important skills that currently make up a portion of an individual's job, but could lead 
to full-time work in that field.  


• Cross-Program Assignments.  
• Special Work Projects.  
• Coaching Lower Level Employees.  


 
Phase 4 – Preparing the IDP Form 
 
Once the employee-supervisor meeting has been held, the IDP should be developed using the My 
Plan feature in Aglearn, or AD form 881, Individual Development Plan.  (See Exhibit 1.)  The 
IDP form is simply a means of formally documenting the plan.  Responsibilities for completion: 
 


Step Who Responsibilities 
1 Employee Completes the form 
2 Employee and Supervisor Both discuss and agree on form contents 
3 Supervisor Ensures the form is properly completed 
4 Employee and Supervisor Both sign the form 
5 Employee and Supervisor Both keep a copy of the form 
6 Supervisor Forwards a copy of the form to the appropriate office 
7 Employee Implements the IDP 


 
The supervisor=s signature on an IDP indicates support for employee objectives.  Supervisors 
should sign IDPs only after they reach an agreement with employees on the goals to be achieved, 
and the means of achieving them. 
 
Phase 5 – Implementing the IDP 
 
Employee Responsibilities:  
 
Completion of the IDP form acknowledges the employee's commitment to accomplish the 
planned training and development.  To implement the plan effectively, employees must:  
 


• Document:  Formal training and developmental activities that involve exchange of funds, 
official time, or both must be documented.  


• Participate:  Once the request for training is approved, it is up to the employee to engage 
in the experience.  The supervisor will support and guide the employee, but the employee 
has the primary responsibility for successfully reaching his or her goals.   


• Evaluate:  Taking a course or being involved in a developmental assignment does not 
necessarily mean the employee has fully met his/her commitment.  Training and 
development needs are identified primarily to enable the employee to perform with 
greater ease and efficiency on the job, thus helping the agency further its mission.  The 
most important step is demonstrated by applying and practicing the new learning or skills 
after returning to the job.   


 



http://www.idp.usda.gov/AD881.pdf�
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Supervisor Responsibilities:  
 


• Periodically reassess the employee's plan,  
• Meet with employee after each training and developmental activity, and  
• Make periodic written evaluations of how the training and development activities have 


affected the employee's performance. 
 
Phase 6 – IDP Follow-Up 
 
The IDPs of an organization can be used to broadly identify the agency's training needs and set 
its priorities.  This process provides the agency with a tool to estimate training budgets and 
prepare work schedules to accommodate anticipated training needs.  IDPs also provide the 
Division with some insight to a supervisor's interest in the professional development of his or her 
employees.  
 
An IDP is a plan for development, not a contract written in stone.  Supervisors should 
periodically reassess IDPs, meet with employees after each training and development experience, 
and note changes observed in the employee’s performance.  
 
Record Maintenance 
 
IDPs are a permanent record of the employee's development and planned training.  AgLearn will 
maintain records for those employees who make use of “My Plan” in AgLearn to create their 
IDPs.  Records for those who instead completed Form AD 881 will be maintained in their 
respective field offices (field personnel), Regional office (regional office personnel and field 
supervisors), or Branch Chief/Division Director office (Headquarters personnel).  These records 
shall be retained for as long as they are employed by the Division. 
 
Guidelines for Creating an IDP 
 
The use of “My Plan” in AgLearn is encouraged for development of IDPs.  However the IDP 
form AD Form 881 may also be used.  (See Exhibit 1.)  It is available as a fill able .pdf form at 
http://www.ocio.usda.gov/forms/ocio_forms.html 
 
The IDP form is organized by the Competencies desired by the employee.  A Competency is a 
required proficiency (ability or skill) for a particular career position.  The headings under each 
Competency are as follows: 
 


 
Learning Objectives  


Job skills or abilities the employee needs to develop/improve.  What does the employee 
expect to learn or accomplish from the developmental activity? 
 


 
Learning Resources & Strategies  


Training sources and/or developmental activity options available to employees.   



http://www.ocio.usda.gov/forms/ocio_forms.html�
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Target Date 


When does the employee expect to start this activity, based on factors such as class 
availability or anticipated timing for a developmental activity? 


 


 
Evidence of Learning 


What changes in performance are expected as a result of the activities/training? 
 


 
Cost and Support Needed 


What financial, staffing, and time resources will need to be allocated?  How many hours of 
the employee's time will be needed?  What are the direct costs involved, such as tuition, 
travel, books, etc.?   


 


 
How Learning Objectives Link to Vision, Mission, Values, Strategic Plan 


How will the expected results benefit the Division?  
 
Suggested Learning Objectives and Resources  
 
The following suggested guidelines contain brief descriptions of the training, knowledge, and 
skills generally needed for satisfactory accomplishment of job functions for various positions in 
the Division.  This information should be helpful when preparing an IDP.  
 
 A. Agricultural Commodity Aids (ACA's)
 


  


 These employees should have a clear understanding of their duties, promotion 
opportunities, pay, benefits, the USDA's organizational structure, and the role and 
duties of the Department, Agency, Division, Region, and field offices.  
Training resources will likely be both on-the-job and classroom type, to be 
administered by the OIC or designated trainer.  OJT will include working with an 
experienced employee well-versed in a particular field (i.e., clerical, sampling, 
inspection).  Other duties may be included as deemed necessary by the OIC. 


 
B. 


 


Administrative Support Assistant, Office Automation Assistant, Billing and 
Collection Technician 


Staff should have a working knowledge of office procedures, including: 
 
1. Submission and distribution of paper work; 
2. Familiarity with the forms necessary to fulfill tasks; 
3. Proper telephone techniques; and  
4. Ability to deal with people both within and outside the agency. 
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C. 
 


GS-5, 1980 Series Agricultural Commodity Grader (ACG) 


Training for this position is to prepare the employee to perform at the GS-7 level 
and should ideally be accomplished in 2087 working hours (excluding overtime 
hours).  


 
Training resources will be both on-the-job and classroom type, to be administered 
by the OIC or designated trainer.  Training is detailed in the Basic Level Training 
Report.  Classroom training may include the following: 
 
1. Basic Level Training Program; 
2. ACG workshops and commodity schools; and 
3. Other formalized training deemed necessary by the National, Regional, 


and area offices to improve knowledge, skills, or abilities of employees in 
their present jobs, and promote the opportunity for further professional 
development. 


 
 D. 
 


GS-7, 1980 Series Agricultural Commodity Grader 


Employees in this position prepare to perform at the GS-9 level.  Promotion to a 
GS-9 ACG position is not a career ladder promotion in the Processed Products 
Division; such positions are only attained through vacancy announcements. 
 
Training resources for GS-7 employees is primarily administered by the OIC, 
designated trainer, or at the employee’s initiative for self paced training through 
the PPD Training website.  Training addresses in-plant and lot inspection, and 
field office and grading procedures related to the following topics:  
 
• Certification;  
• Chemical and microanalyses; 
• Government contracts; 
• Plant surveys; 
• Annual reports; 
• Area office procedures and policies; 
• Enhancing communication skills; 
• Safety/Health (accident reports); 
• Problem solving techniques; 
• EEO/CR 
• Response to request for data; 
• Compliance activities; and 
• Basic computer usage. 
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1. On-The-Job Training 
 


Skills in product grading and certification can best be attained by hands-on 
grading experience in the field office, commodity workshops, and through 
mobility assignments.  Employees in this position should become familiar 
with Division Programs as appropriate to the field office, such as USDA 
Purchases, Raisin, Olive, and Date Programs. 


 
2. Classroom Type Training 


 
This type of training includes ACG workshops, and other formalized 
training as deemed necessary to improve knowledge, skills and abilities of 
employees in their present jobs, and promote the opportunity for further 
professional development. 


 
E. 


 
GS-9 1980 Series Agricultural Commodity Grader 


Employees in these positions should strive to perform their present duties and 
prepare themselves for the knowledge and duties expected of supervisory or 
managerial positions within the Division.   
 
Training for GS-9 employees is primarily administered by the OIC or designated 
trainer, or at the employee’s initiative for self paced training through the PPD 
Training website or AgLearn.  Training promotes familiarity with and/or skill in 
the following:   


 
1. Understanding processing techniques, handling and storage of processed 


products, and ability to discuss related issues effectively with interested 
parties; 


2. Inspection and grading of a variety of products, including cross-training in 
products the Division inspects for other agencies, and in products graded 
in both Regions; 


3. Dealing with specialized areas (i.e., operational rations inspection); 
4. Communications (i.e., human relations, problem solving, report writing, 


team building, teaching skills); 
5. Departmental, Agency, and Division regulations, instructions, and 


policies; 
6. Areas such as analytical procedures and applications; 
7. EEO/CR; 
8. Area and Regional office procedures; 
9. Basic supervisory practices; 
10. Division employee involvement programs; and 
11. Increased computer skills. 
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F. 


 


GS-11/14, 1980 Series, GS-13/14, 1980 and 1146 Series, and GS 11/12 1146 
Series 


Employees in these positions should broaden and build on supervisory or other 
skills needed in their present jobs, and identify knowledge needed for career 
development within the Department.  The employee's immediate supervisor is the 
training supervisor.  Knowledge required in this position includes the following: 


 
1. Understanding Department personnel policies, and the knowledge and 


ability to develop position descriptions; 
2. Skills to implement and execute Division programs and policies; 
3. Effective communication skills; 
4. Understanding of Division finances, and audit procedures performed by 


the area, Regional, and National offices; 
5. Skills to complete proper performance evaluations and develop 


performance standards; 
6. Ability to identify, document, counsel, and guide subordinate employees 


with their Individual Development Plans; 
7. Effective instructor skills; 
8. Working knowledge of Agency/CR Programs; 
9. Understanding of the Employee Assistance Program; 
10. Skills involved with employee hiring, motivation, and termination; 
11. Effective methods of time management and planning; 
12. Skills in computer usage. 
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PPD TRAINING GUIDELINES 
 
Introduction 
 
These instructions are intended to establish training guidelines for targeted employee groups 
within the Processed Products Division (PPD).  These guidelines indicate training priorities by 
employee position, and recommended time frames for training completion. 
 
Responsibilities 
 
The Division Director, Branch Chiefs, Regional Directors, Training Officers, Officers-in-Charge, 
and Area Supervisors are responsible for the following: 
 


A. Determining the training needs for the employees they supervise;  
 


B. Conducting or arranging for appropriate and effective training;  
 
C. Using the following guidelines to plan training for employees within a targeted 


group; 
 
D. Scheduling training in accordance with priority; and 
 
E. Providing justification for training when the training for the employee is listed in 


low priority group. 
 
General Guidance 
 
It is a Division priority to provide training to develop employee skills, knowledge, and abilities in 
the performance of official duties.  Effective training lays the groundwork for high-performing 
staff, capable of meeting Division needs and exceeding customer expectations. 
Training may be directed toward grading, inspection procedures, commodity reviews, audit 
procedures, or other tasks related to specific duties and responsibilities.  Inside group training such 
as workshops must include certain specific topics as deemed necessary.  These topics may include 
EEO/Civil Rights, Safety, Ethics, and others. 
 
Definitions  
 


A. 
 


High Priority 


Training that is highly recommended for employees of a targeted group.  
Supervisors will make every effort to approve and schedule training to enable the 
employee to complete the training within the recommended time frame.  
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B. 
 


Medium Priority 


 Training that is desirable, recommended by supervisors, and generally approved 
 for employees of a targeted group. 


C. 
 


Low Priority 


Training that may be recommended and may be approved with additional 
justification for employees of a targeted group. 


D. 
 


Targeted Group 


All PPD employees functioning under the job title/position description/grade level 
as indicated in the attached tables. 


E. 
 


Time Frame 


The recommended period of time designated for completion of the training.  The 
time will begin with the Entrance On Duty (EOD) date for new employees, and the 
effective date of promotion for employees entering new grade levels or positions.  


F. 
 


Inside Training 


Any formalized training (classroom, correspondence, on-the-job [OJT]) conducted 
by the PPD. 


G. 
 


Outside Training 


Any formalized training (classroom, correspondence, etc.) conducted by any other 
Governmental agency or non-Governmental institution.  


 
Training Schedule Tables 
 
The attached tables are categorized by grade levels/position descriptions.  Training requirements 
for the specific groups are shown by priority levels (high, medium, or low), and applicable time 
frame.  Training should be scheduled according to priority.  For example, Commodity Workshops 
are shown as a high priority for GS-7 thru GS-9 ACGs (see Table II).  These employees should 
receive Commodity Workshop Training in preference to Automation training, for which they are 
listed as medium priority (see Table III).  Additional training not listed on the following tables 
may be approved with proper justification; supervisors should consult next higher level 
supervisors for recommendations and approval.  
 
During orientation, new employees should complete certain core training topics, such as Computer 
Security, Ethics, Civil Rights, Safety, Defensive Driving, and E-Authentication, or as specified by 
the Officer-In-Charge.  This training should be accomplished as soon as possible after entry on 
duty.   
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TABLE I 
TRAINING SCHEDULE 


ADMINISTRATIVE STAFF 
 


TYPE OF  
TRAINING 


HIGH 
PRIORITY 


MEDIUM 
PRIORITY 


LOW 
PRIORITY 


RECOMMENDED 
TIME FRAME 


INSIDE TRAINING 


Entry on Duty Orientation  New GS-3 thru 
GS-6 


  Within  30 days 


PPD Billing Program  GS-3 thru GS-9   Within  60 days, as 
applicable to position   


OJT Automation/Basic 
Computer Skills, i.e. MS 
Word, Excel, Access; as 
applicable to position 


GS-3 thru GS-6   Within 1 year 


Office Procedures New GS-3 thru 
GS-6 


  Within 6 months 


Administrative Staff 
Workshops 


 GS-3 thru GS-9  As applicable to 
position  


OUTSIDE TRAINING 


Automation/Basic Computer 
Skills* such as MS Word; as 
applicable to position   


 GS-3 thru GS-9  As needed 


WebTA* GS-3 thru GS-6   Within 30 days of 
gaining access to 
AgLearn, as applicable 
to position 


GovTrip* GS-3 thru GS-9   Within 30 days of 
gaining access to 
AgLearn, as applicable 
to position 


Business Grammar Basics*   GS-3 thru GS-9, if 
recommended by 
supervisor 


GS-5 thru GS-9  As needed 


Basic Writing Skills*   GS-9 GS-5 thru  
GS-7 


As needed 


NFC - Billing  GS-5 thru GS-9  As needed if applicable 
to position 


OPM - OWCP  GS-5 thru GS-9  As needed if applicable 
to position 


 
* Courses available through AgLearn      
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TABLE II 
TRAINING SCHEDULE 


 
AGRICULTURAL COMMODITY GRADERS 


GS-5 through GS-9, and 
AGRICULTURAL COMMODITY AIDS 


GS-2 through GS-4 
 


TYPE OF  
TRAINING 


HIGH  
PRIORITY 


MEDIUM 
PRIORITY 


LOW 
PRIORITY 


RECOMMENDED 
TIME FRAME 


INSIDE TRAINING 


Entry on Duty Orientation New ACGs   Within 30 days 


OJT Inspection Procedures, 
including shadowing 
experienced inspectors; duties 
as applicable to position 


New ACGs   Within 30 days 


Basic Level Training Program GS-5 and GS-7   Within 1st 2087 hours 


Commodity/Field Office 
Workshops 


GS-7 thru GS-9 GS-5 GS-2 thru 
GS-4 


At least every 2 years 


OJT Automation/Basic 
Computer Skills, such as MS 
Word; as applicable to position   


GS-3 thru GS-9 ACAs 
and ACGs assigned to 
Raisin or Date 
programs; IIC 
(certificate program) 


  As needed by the 
responsibilities of the 
position   


OJT Using Lotus Notes  GS-9 Auditors in 
Training, In-Plant IIC; 
MRE Inspectors 


  Within 6 months  


In-House Audit Training* 
 


GS-9 Auditors in 
Training  


  As needed prior to 
starting audit duties 


Train the Trainer GS-7 thru GS-9 
designated Instructors 


GS-9  GS-7 Within 3 years or as 
available (designated 
Instructors); others as 
needed  


 


 
* as required by the PPD Audit Management Program 
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TABLE II continued 
 TRAINING SCHEDULE 
 
 AGRICULTURAL COMMODITY GRADERS 
 GS-5 through GS-9, and 
 AGRICULTURAL COMMODITY AIDS 
 GS-2 through GS-4 
 


TYPE OF  
TRAINING 


HIGH  
PRIORITY 


MEDIUM 
PRIORITY 


LOW 
PRIORITY 


RECOMMENDED 
TIME FRAME 


INSIDE TRAINING – PPD TRAINING WEBSITE RECOMMENDATIONS* 


Under Document Completion: 
- Certification Overview  
- Condition of Container  


Paperwork 
- Score/Tally Sheet Review  
- Score Sheet Quiz   
- Tally Sheet Exercise   


New ACGs All ACGs   As needed 


Under Employee Development: 
- ACG Professional 


Responsibilities 
- ACG Professionalism Quiz 
- AMS Core Values 
- Communication & Client 


Service or the PPD Customer 
Experience  


- Protecting Public Health 


New ACGs and 
ACAs 


All ACGs  Within 30 days 


Under Inspection Procedures:  
- Efficient Multiple Lot Set-up 
- Good Manufacturing Practices 


for ACGs 
- Howard Mold Count Procedure 
- Lot Segregation Procedures 
- Metal Condition of Containers 
- Plant Sanitation - Overview 
- Plant Sanitation Quiz 
- Representative Sampling 
- Representative Sampling Quiz 


New ACGs All ACGs  As needed 


 


 


 
* Training materials to supplement OJT are available on the PPD Training webpage 
http://agnis/sites/FV/PPD/OBC/Training/default.aspx under the following headings: 


• Audit Programs and Surveys 
• Basic Level Training Program 
• ComplianceWire/Kaplan EduNeering (Contains guidance for FDA Training access) 
• Document Completion 
• Employee Development 
• Inspection Procedures Mandatory Training Materials 
• PowerPoint Tips 
• Training Development Tools (Contains written material from Train the Trainer course)    
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TABLE III 
TRAINING SCHEDULE 


 
AGRICULTURAL COMMODITY GRADERS 


GS-5 through GS-9 


TYPE OF  
TRAINING 


HIGH  
PRIORITY 


MEDIUM 
PRIORITY 


LOW 
PRIORITY 


RECOMMENDED 
TIME FRAME 


OUTSIDE TRAINING 


Automation/Basic Computer 
Skills* such as MS Word, 
Excel; Lotus Notes; as 
applicable to position   


GS-9 MRE 
Inspectors, Auditors 
in Training  


GS-7 thru  GS-9  Within 6 months (MRE 
Inspectors, Auditors in 
Training); as needed 
(others) 


GovTrip* GS-5 thru GS-9   As needed according to 
field office practices  


Better Process Control School 
(Certification) 


GS-9 Auditors in 
Training, MRE 
Inspectors, In-Plant 
Inspectors In Charge 


GS-7 thru GS-9   Within 1 year (In-Plant 
and MRE inspectors); 
prior to starting audit 
duties (Auditors  in 
Training); within 6 
years (others)  


HACCP Training 
(Certification) 


GS-9s conducting 
plant surveys, and 
Auditors in Training 


GS-7  As needed prior to 
starting audit or plant 
survey duties (GS-9); 
as needed (GS-7) 


Freezing Technology  GS-9 in-Plant 
assigned to 
freezing 
processor 


 When available 


AMSTI Pre-Supervisory 
Program, or equivalent 


GS-9 IICs and 
Graders-In-Charge 


  Within 6 months  


Business Grammar Basics* GS-9, if 
recommended by 
supervisor 


GS-7  As needed 


Basic Writing Skills*   GS-9   As needed  


FDA Web Based Training: 
Courses on HACCP, Food 
Safety, Sanitation  


GS-7 and GS-9   GS-5  If possible, prior to 
starting in-plant duties 
as sole inspector; 
within 1 year if another 
inspector is present. 


Statistical Process Control   GS-9 MRE 
Inspectors  


As needed  


ISO 9000 Auditor Training 
(Certification) 


GS-9 Auditors in 
Training   


  As needed prior to 
starting audit duties  


 
* Courses available through AgLearn 
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TABLE IV 
TRAINING SCHEDULE 


 
AGRICULTURAL COMMODITY GRADERS/MARKETING SPECIALISTS 


GS-11 through GS-14 
 


TYPE OF  
TRAINING 


HIGH  
PRIORITY 


MEDIUM 
PRIORITY 


LOW 
PRIORITY 


RECOMMENDED 
TIME FRAME 


INSIDE TRAINING 


PPD Training website* under 
Employee Development: 
- ACG Professional 


Responsibilities 
- AMS Core Values 


GS-11 and 12 
Supervisors 


  Within  30 days 


Specific Audit Program 
Training **      


GS-11 thru 14 
Auditors in Training  


  Prior to starting audit 
duties 


Commodity/Field Office 
Workshops  


GS-11 thru-13 ACGs   At least every 2 years  


National Conference/ 
Supervisor Meetings   


GS-11 thru 13 OICs; 
GS-14 


Marketing 
Specialists,  
GS-11 
Supervisors 


 Every 2 years   


Train the Trainer   GS-11 thru 13  As needed 
 
* Training materials are available to supplement OJT on the PPD Training webpage under the    
   following headings: 


• Audit Programs and Surveys 
• Basic Level Training Program 
• ComplianceWire/Kaplan EduNeering (Contains guidance for FDA Training access) 
• Document Completion 
• Employee Development 
• Inspection Procedures Mandatory Training Materials 
• PowerPoint Tips 
• Training Development Tools (Contains written material from Train the Trainer course) 


 
** as required by the PPD Audit Management Program 
 
 
 



http://agnis/sites/FV/PPB/OBC/Training/default.aspx�
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TABLE V 
TRAINING SCHEDULE 


 
AGRICULTURAL COMMODITY GRADERS/MARKETING SPECIALISTS 


GS-11 through GS-14 
 


TYPE OF  
TRAINING 


HIGH  
PRIORITY 


MEDIUM 
PRIORITY 


LOW 
PRIORITY 


RECOMMENDED 
TIME FRAME 


OUTSIDE TRAINING 


Automation/Basic Computer 
Skills* as applicable  


GS-11 thru 14   As needed 


Equal Opportunity/Civil Rights  GS-11 thru 14 
Supervisors 


  Within 6 months of 
promotion to supervisor   


AMSTI Basics of Supervisory 
Success I (BOSS I), or equivalent  


GS-11 thru 14 
Supervisors  


  Within 1 year of 
promotion to supervisor 


AMSTI Basics of Supervisory 
Success II (BOSS II), or 
equivalent, OR  


AMSTI Work Side of 
Supervision/People Side of 
Supervision, or equivalent 


 GS-11 thru 14 
Supervisors 


 Within 3 years 


 


 


Within 5 years 


Better Process Control School  
(Certification) 


GS-11 thru 14 
Supervisors and 
Auditors in 
Training 


 
  As needed prior to 


starting audit or plant 
survey duties 


HACCP Training (Certification)  GS-11 thru 14 
Supervisors or 
Auditors in 
Training 


  As needed prior to 
starting audit or plant 
survey duties  


ISO 9000 Auditor Training 
(Certification) 


Auditors in 
Training   


  As needed prior to 
starting audit duties  


Statistical Process Control    Supervisors 
of MRE 
inspectors 


As needed 


FDA Web Based Training: 
Courses on HACCP, Food Safety, 
Sanitation  


GS-11thru 14 
ACGs   


  Prior to starting Food 
Defense audit duties, 
within 1 year of 
appointment 


 
* Courses available through AgLearn 
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TABLE V continued 
 TRAINING SCHEDULE 
 
  AGRICULTURAL COMMODITY GRADERS/MARKETING SPECIALISTS 
 GS-11 through GS-14 
 


TYPE OF  
TRAINING 


HIGH  
PRIORITY 


MEDIUM 
PRIORITY 


LOW 
PRIORITY 


RECOMMENDED 
TIME FRAME 


OUTSIDE TRAINING 


Performance Appraisal*  GS-11 thru 14 
Supervisors  


  Within 1 year of 
promotion to supervisor 


Leadership Development*  GS-11 thru 14 
Supervisors 


  As needed   


Aglearn courses** Supervisors GS-11 thru 14 
Non-supervisors 


 Within 1 year of 
promotion to supervisor; 
others as needed 


Stress Management/Time 
Management*  


Supervisors GS-11 thru 14  As needed 


 
* Courses available through AgLearn 
 
** AgLearn courses recommended for Supervisors:  


Workplace Conflict:  Strategies for Resolving Conflicts 
Workplace Conflict:  Recognizing and Responding to Conflict 
Using Emotional Intelligence on the Job 
What is Emotional Intelligence? 
Leading Teams:  Dealing with Conflict 
The Writing Process 
Knowledge as Capital 
 


TRAINING APPROVAL AND REPORTING 
 
Introduction 
 
These instructions outline procedures for supervisors and employees in obtaining approval for 
training activities, and reporting training costs and other data. 
 
Responsibilities 
 
Regional Directors, Officers-in-Charge (OIC) and supervisors are responsible for the following: 
 


A. Determining the training needs for the employees they supervise in accordance 
with PPD Training Guidelines;  


 
B. Conducting and/or arranging for adequate, appropriate, and effective training; 
 
C. Preparing and annually submitting Exhibit A, Fiscal Year Training Plan; 
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D. Preparing and submitting Exhibit B, Agenda Approval Request, or Standard Form 


(SF-182), Request, Authorization, Agreement and Certification of Training and/or 
related documentation.   


 
E. Approving and/or recommending approval for training; 
 
F. Participating in Inside-Division training; 
 
G. Maintaining training records for each employee; and 
 
H. Preparing and electronically submitting Exhibit C, Monthly Report of Training to 


the Regional Office. 
 
Regional Offices are responsible for the following: 
 


A. Reviewing all training requests; 
 
B. Approving or disapproving and/or providing recommendations for training; 
 
C. Preparing and submitting a regional training schedule for the fiscal year, and a 


monthly update of all scheduled and anticipated training to the National office; 
and 


 
D. Maintaining records of completed training.  


 
The National Office is responsible for the following: 
 


A. Coordinating Division training; 
 
B. Reviewing and approving regional training plans for each fiscal year; and 
 
C. Reviewing and providing approval or disapproval of training. 


 
Planning and Approval Procedures 
 


A. The OIC or designee of each field office will prepare and forward Exhibit A, 
Fiscal Year Training Plan, to the Regional Director by September 15 of each year.  
Note:  prepare a separate page for each type of training proposed.  If a single type 
of training is to be repeated several times (e.g. a workshop repeated three times on 
different dates to accommodate attendance), only one page is needed to cover the 
training. 


 
B. The National Office will review the training plans of all the offices and provide 


guidance on how best to accomplish the training.  Using these training plans, the 
National Office will develop a monthly training plan and distribute it to the 
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Regional Offices, which the Regional Offices will distribute to the field offices.  
The consolidated schedule will become a guide for planning training between area 
offices and regions for the fiscal year.  From time to time, inspectors may attend a 
training session of special interest given at another field office.  This type of 
attendance will be coordinated through the Regional Office. 


 
Inside Training 
 
"Inside Training" is any formalized training - classroom, on-the-job (OJT), etc. - conducted by 
the Processed Products Division (PPD).  Requests for Inside Training (Exhibit B, Agenda 
Approval Request) should be transmitted by e-mail four weeks prior to the proposed training.  
The procedure for obtaining authorization to attend Inside Training is as follows: 
 


A. The OIC/designee will prepare a detailed agenda and include a list of all 
participants.  Exhibit B, Agenda Approval Request, the agenda, and a list of all 
participants will be transmitted electronically to the Regional Office four weeks 
prior to training.  The Regional Office will review the material, make 
recommendations if necessary, complete Part II of Exhibit B; Agenda Approval 
Request, and submit to the National Training Officer within one week of receipt.   


 
B. The National Training Officer will review the material, make recommendations if 


needed, and coordinate with the Regional Office.  The National Training Officer 
will recommend approval or disapproval to the Division Director, and sign in Part 
III. 


 
C. Within one week, the National Training Officer will provide the Regional Office 


with a scanned or faxed copy of the Agenda Approval Request after it is approved 
and signed by the Division Director.  If training is not approved, appropriate 
changes to the agenda or other recommendations will be discussed with the 
Regional Office.  When such issues are resolved, the Agenda Approval Request 
will be signed by the Division Director and distributed.  The Regional Office will 
inform the area OIC of the training request status. 


 
D. 
 


Processed Products Inspection Training  


This training is designed to provide the information and skills needed for 
Agricultural Commodity Graders (ACGs) to perform their assigned inspection 
duties.  Workshops are conducted at variable intervals throughout the Division, 
and may focus on grading product, procedural issues, and/or technical procedures, 
as appropriate to the field office.  They may also include mandated training, 


 
E. 
 


Processed Products Basic Level Training  


This course is designed to provide uniform training for newly appointed ACGs at 
the GS-5 level (and others, at supervisory discretion).  The supervisor is 
responsible for providing the trainee adequate time and resources to complete all 
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the Basic Level Training quizzes.  The trainee is responsible for completing all 
these quizzes and submitting them to the area supervisor for grading. 


 
The course is normally completed within an employee's first year of employment, 
within the first 2087 hours for full time, part time or seasonal employees.  
Satisfactory course completion is required prior to employee promotion to the 
GS-7 level.  Depending on their assignments and work schedules, some ACGs 
may not complete the course in this time frame.  Their promotions must be 
delayed until they satisfactorily complete the entire course.   


 
F. 
 


Other Training 


Some courses cover subjects that do not fall under the categories of Inspection 
Training or Basic Level Training.  An example is the Train the Trainer course, 
which is not specific to job responsibilities, but which benefits the Division 
through participants’ improved communication and leadership skills.  This and 
similar courses are to be reported on the Monthly Report of Training in the same 
manner as all other training. 


 
Self Development courses covered by an approved Individual Development Plan 
(IDP), taken on the employee's time and at the employee's expense, are only 
reported on the monthly Training Report if relevant to the employee's present job 
or career goals.   


 
G. 
 


Completion of Training Critiques 


All participants attending Inside Training are asked to submit an evaluation or 
critique at the end of the training.  The OIC or training organizer will prepare and 
distribute a critique form for each participant to complete (see Exhibit D for an 
example).  At the conclusion of the session, critiques and copies of sign-in sheets 
will be submitted to the OIC, and then routed through the Regional Office to the 
National Office.   


 
The critique should include the following, as applicable: 


 
1. Facilities:  Meeting rooms, hotel, restaurants, parking, location, etc. 
 
2. Subject Matter:  Appropriate, too advanced, too simple. 
 
3. Instructor(s):  Good, fair, poor.  If not good, what do they need to do to 


improve? 
 
4. Time:  Length of class (too long, appropriate, too short). 
 
5. Is the training applicable to my job?  If so, how? 
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6. If the training was worthwhile, do you recommend it for others?  If so, 
who in the Division should complete it? 


 
7. Other Remarks:  an opportunity for trainees to provide additional 


comments. 
 
Outside Training 
 
Outside Training is any formalized training (classroom, correspondence, etc.) conducted by any 
non-government institution or government agency other than PPD.  Priority for training based on 
employee position is detailed in the PPD Training Guidelines. 
 
It is the supervisor’s responsibility to approve or disapprove employee training.  Training dollars 
come out of Field Office budgets – weigh each request carefully.  Review agendas.  Ask 
questions, such as:  will this training benefit the employee, and in turn the Division?  Has he or 
she attended similar training in the past?  Could the experience be gained some other way, such 
as TDA assignments?  Are there low-cost alternatives, such as self-paced training or on-line 
classes?  If there are any doubts, request justification from the employee, identifying training 
needs and spelling out anticipated benefits to the Division.  Note that any training courses 
identified as low priority for a given employee classification in the PPD Training Guidelines will 
require proper justification clearly identifying the need for training.   
 
Form SF-182 is a multipurpose form used to request training.  It is not usually completed for 
Inside Training, but is required for all Outside Training for participants incurring travel and/or 
per diem, actual subsistence expenses, or where tuition is required.  The SF-182 may be 
submitted in hard copy, or electronically through AgLearn.  The form will be routed through the 
Regional Office to the National Office, to be received in the National Office not less than two 
weeks prior to the proposed training.  Final approval must be authorized by the PPD Director and 
the Resource Management Specialist for Fruit and Vegetable Programs.  The OIC will be 
notified concerning approval or disapproval of training.  When approved, it is incumbent on the 
field office to make training arrangements, such as verifying space in the class for the trainee, 
and trainee registration.  
 
INSTRUCTIONS FOR COMPLETING THE SF-182  
 
Complete the form as follows: 
 


Block A Enter "AG-02" 
 
Block B Enter an “X” in the appropriate box. 
 
Section A - Trainee Information 


 
1. Enter the employee's last name, first name and middle initial.   


 
2. Enter the last four number of employee's social security number. 
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3. Normally left blank. 


 
 4-5. Self-explanatory. 
 


6. Enter an "X" in the appropriate square. 
 


7. Enter the mailing address of the originating office. 
 


 EXAMPLE:  AMS/FV/PPD 
   2202 Monterey St., Suite 102A 
   Fresno, CA 93721 


 
8-11. Self-explanatory. 
 
12. See instructions on page 7 of Form SF-182. 
 
 
13. Normally left blank. 


 
14-17. Self-explanatory 


 
Section B – Training Course Data 


 
1-2a. Self-explanatory 
 
2b. Normally left blank. 
 
3-4. Self-explanatory.   
 
5-6. Enter the number of hours in either, or both boxes as appropriate. 
 
7-9.See instructions on Page 9  
 
10. See instructions on Page 12. 
 
11. See instructions on Page 13. 
 
12. Normally left blank. 
 
13. See instruction on Page 13. 
 
14. Normally left blank. 
 
15. Check the “Yes” box and complete the agreement contained in pages 4&5. 
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16. Normally left blank 
 
17. See instructions on Page 13. 
 
18. Self-explanatory.  If additional space is necessary, attach a separate sheet. 
 
19. Normally left blank. 
 


Section C – Costs and Billing Information 
 


1a-1b. Self-explanatory 
 
1c. Enter total of 1a and 1b.   


 
DO NOT FORGET TO ENTER THE SUBCENTER NUMBER UNDER 
"APPROPRIATION FUND."  THIS IS USUALLY THE TECHNICAL 
SUBCENTER NUMBER FOR YOUR OFFICE. 


 
2a-2b. Self-explanatory. 
 
2c. Enter total of 2a and 2b. 


 
DO NOT FORGET TO ENTER THE SUBCENTER NUMBER UNDER 
"APPROPRIATION FUND." 


 
3-4. Normally left blank. 
 
5. Enter “12-40-0001.” 
 
6. For courses paid by office credit card enter: 
 
 “Paid for by Office Credit Card” 
 


 
For other courses enter:  USDA/AMS/FV/AO 


     1400 Independence Ave., SW 
     STOP 0236, Room 2068-So. 
     Washington, DC 20250-0235 
     Advance payment authorized pursuant P.L. 85-507 


 
Section D - Approvals  


 
1a-1c. Enter name, title, phone number, and E-mail address of the regional director. 
 
1d-e. Signature of the regional director and date. 
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2a-2c. Enter name, title, phone number, and E-mail address of Division Director.  
 
2d-e. Signature of the Division Director and date. 
 
3a-e. Normally left blank 
 


Section E – Approvals/Concurrence 
 


1a-1c. Enter name, title, phone number and E-mail address of the FV Resource    
Management Specialist. 


 
1d-e. Signature of the FV Resource Management Specialist and date.  
 


Section F – Certification of Training Completion and Evaluation 
 
 Leave Blank 
 
Allowable Expenses 
 


A. Overtime for Training 
 


To the extent possible, Inside Training shall be scheduled in such a way that 
overtime is avoided. 


 
B. Basic Level Training Program 
 


Each employee enrolled in the Basic Level course must receive 40 hours of 
instruction.  The employee will receive one hour of credit toward the 40 hours for 
each Basic Level Quiz completed.  Additional training may be provided if 
necessary. 


 
C. Other Inside Training 
 


Participants in other authorized Inside Training courses shall receive salary up to 
8 hours per day, not to exceed 40 hours per week, for the hours in training.  
Additionally, they shall be compensated for authorized travel and per diem 
expenses. 


 
D. Approved Outside Training  
 


This training may include student reimbursement for tuition and authorized travel 
and per diem expenses for approved classes.   
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PREPARATION AND DISTRIBUTION OF TRAINING REPORT 
 
A "Monthly Report of Training" (See Exhibit C) will be completed by each field office monthly.  
This report will be transmitted by E-mail to the Regional Office by the 10th of the month 
following the training.  If there was no training during the month, A NEGATIVE REPORT IS 
REQUIRED
 


. 


When completing the monthly report, please adhere to the following: 
 


1. Report the date the course was completed.  If a course is started in one 
month and finished during another, report the total hours completed in the 
appropriate month for the report.  If the course takes several months, and 
is broken down into separate phases, report each phase during the month it 
is completed. 


 
2. When a person is attending for the purpose of being trained, report that 


person as a trainee, regardless of his or her title.   
 
3. Report "Yes" if the training is a part of an individual's approved IDP.  


Report "Yes" even if the course was completed at no expense to the 
Government. 


 
4. When more than one person attends the same training during the month, 


complete items 6 through 10 for each person. 
 
5. Report all costs associated with the training (transportation, travel 


expenses, per-diem, tuition, etc.) except
 


 the salary of the trainee. 


Each Regional Office will compile the monthly field office training reports, a consolidated 
quarterly report, and an annual report.  These reports are to be transmitted to the National 
Training Officers by e-mail. 
 


Exhibit A Fiscal Year Training Plan (required annually by September 15th) 
 
Exhibit B Agenda Approval Request (required four weeks prior to training. 
 
Exhibit C Monthly Report of Training (required monthly) 
 
Exhibit D Training Critique Example 
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FISCAL YEAR TRAINING PLAN 
 EXHIBIT A 


 
PAGE ___ OF___ PAGES 
 
 
TO:   


REGIONAL DIRECTOR 
 
FROM: 
                     (Name and Field Office Location of OIC) 
 
SUBJECT: FY 20___ TRAINING 
 
TYPE OF TRAINING DESIRED:   
 
SUBJECT:  
ADMINISTRATIVE SUBJECTS TO BE COVERED AT SAME SESSION: 
 
HOURS OF TRAINING: 
 
TRAINING SITE: 
 
SCHEDULED DATE: 
 
ALTERNATE DATE: 
 
NUMBER OF STUDENTS: 
 
GRADE OF STUDENTS: 
 
COST ESTIMATES: 
 
NUMBER OF TRAVELERS: 
 
TRAVEL COSTS: 
 
TUITION COSTS: 
 
SUBCENTER CODE: 
 
REMARKS:  
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AGENDA APPROVAL REQUEST                               EXHIBIT B 
 


 
TO:  Regional Director     DATE: 
 
FROM: Officer-in-Charge 


Processed Products Division 
 
SUBJECT: Proposed Agenda for _____________________________________ (Topic) 


and Tentative List of Participants.   
Training to be held _______________________________________ (Date),  
in  ____________________________________________________ (Location). 


  


 
PART I:  Training Objective(s) 


 
 
 


 


 
PART II:  Regional Office Approval 


Approve This Training:  Yes _____  No_____ 
 
______________________________   ___________________________ 
Regional Office      Date 
 
Comments: 
 
 
 
 


 


 
PART III:  National Office Approval 


Approve This Training:  Yes_____  No_____ 
 
______________________________   ____________________________             
National Training Officer     Date 
 
 
Approve This Training:  Yes_____  No_____ 
 
______________________________   ____________________________             
Division Director      Date 
 
Comments:  
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MONTHLY REPORT OF TRAINING 
EXHIBIT C 


 
Please complete the items below and send by E-mail to the Regional Office.  If more than one 
person attended, list all below.  Please use a separate report for each different course.  Contact 
your Regional Office if you have any questions regarding completion of this report.   
 
To:  First Name Last Name 


Regional Director 
 
From:  First Name Last Name 


Officer-In-Charge 
  [Area Office] 
 
Subject: [Area Office] Training Report – Fiscal Year & Quarter   
 
 
1. Type of course:                             (CLASSROOM; AGLEARN; WORKSHOP)  
 
2. Course title:                             
 
3. Tuition/Fees cost (if applicable): 
 
4. Training hours:        
 
5. Attendee's name:                                       
 
6. Grade/Step:         
 
7. Date completed:              
 
8. Attend As:                  (TRAINEE; SUPERVISOR; OR INSTRUCTOR) 
 
9. Travel Cost:___________  LOCAL_____  TDY_____ 
 
10. Included on Individual Development Plan (IDP): YES        NO______ 
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EXHIBIT D 
“WORKSHOP TITLE”  


 Month 00, 0000 
 City, State 
 EVALUATION & CRITIQUE 
 


The objectives of this training were: (Examples) 
   Provide review . . . . .  
 Provide mandated training for Civil Rights, Ethics & Conduct and Safety.  
     
 
1. Were the objectives of this workshop clearly stated?  YES  or NO 
 
2. Did this workshop meet the stated expectations and objectives?  


 
1                    2                      3                        4                  5
Not at All                                   Satisfactory                                    Excellent 


  


 
 
3. Did you find this workshop to be well organized?  
 


Not at All                             Satisfactory                                    Excellent 
1                    2                      3                        4                  5 


 
 
4.  How  satisfactory were the facilit ies for this workshop? (meeting room, lab, 


access, restrooms, etc)  
 
1                    2                      3                        4                   5
Not at All                        Satisfactory                                     Excellent 


  


 
 
5.  How  satisfactory were all other arrangements?  (Support, breaks, lodging, special 


needs) 
 


Not at All                      Satisfactory                                     Excellent 
1                    2                      3                        4                   5 


 
 
6.  How  would you describe the number of items & topics covered at this workshop? 
 
1                    2                       3                        4                  5
Too Many          Too Few                 A Bit Much              Not Quite Enough     About Right 
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7.  How  useful to your job do you expect the know ledge & skills gained at 
this workshop to be? 


 
1                   2                    3                    4                    5
Not at All                          To some extent            Very Much  


  


 
 
8.  Did you find this training to be a productive and worthwhile experience? 
 
1                   2                    3                     4                   5
Not at All                          To some extent                           Very Much  


  


 
9.  What did you like best about this training? 
 
 
 
 
 
10.  What did you like least about this training? 
 
 
 
 
 
11.  What suggestions would you offer for our next training?  
 
 
 
 
 
12.  Are there any other comments you would like to make?  Please comment 


on any items you rated 1 or 2.   (Use another sheet if necessary) 
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U.S. STANDARDS FOR GRADES OF PROCESSED FRUITS AND VEGETABLES AND 
CERTAIN OTHER PROCESSED FOOD PRODUCTS 
 
A large part of PPD’s responsibilities revolve around the correct interpretation and application of 
U.S. Grade Standards for processed fruits and vegetables.  These are official documents issued 
by PPD.  For a complete description of the U.S. Standards, go to the USDA PPD homepage at 
the following internet address:  http://www.ams.usda.gov/AMSv1.0/processedinspection, and in 
the “I want to” box on the right, click on the “Find a Standard or CID” link.  Within the 
description of the U.S. Grade Standards is a list with links to the current U.S. standards for 
processed fruits and vegetables. 
 
U.S. Grades 
 
Grade marks for processed fruits and vegetables and certain other processed food products are 
single, sequential letters -- A, B, C, D, and Substandard.  Not all grades apply to all products; the 
U.S. Standards for Grades for each product will specify which grade designations are applicable. 
 
Meaning of U.S. Grades 
 
The quality of processed fruits and vegetables is determined by various factors.  The assignment 
of a quality grade (A, B, C, D, or Substandard) depends on individual factors as specified in each 
product standard.  These factors may be color, consistency, absence of defects, character, 
uniformity of size, and flavor and odor. 
 
The letter grade "A" is the highest quality level.  Grades "B," "C," and “D” contain increasing 
amounts of product with less desirable characteristics in appearance and/or edibility.  
Substandard grade may contain an unlimited amount of these less desirable characteristics, but is 
still edible food.   
 
How U.S. Grade Standards are used 
 


A. 
 


Marketing 


Processed fruits and vegetables are sold on the basis of a quality level, either 
"generic," brand name, buyer's specification, or "U.S. grade.”  These quality 
levels establish the price that the buyer is willing to pay the seller.  Lower quality 
grade products normally sell at lower prices than higher quality grade products. 


 
The amount of solid food in the primary container, style, variety, packing liquid 
(water, juice, or syrup), and condition of the primary container also help establish 
the value of a product. 


 
B. 


 
Financing 


Processed fruits and vegetables supported by Federal grading certificates have an 
established net worth as collateral when they are used to negotiate bank loans. 



http://www.ams.usda.gov/AMSv1.0/processedinspection�
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C. Quality Control Programs
 


    


U.S. Grade Standards can be used to meet special situations.  Special sampling 
plans allow a product to be accepted or rejected based on a specified quality level 
during its production.  The sampling plans referenced in the U.S. Standards are 
based on sound, statistical principles. 
 


D. 
 


Research 


Quality levels established in the U.S. Grade Standards help with research into the 
appearance and nutritional content of traditional foods, as well as research into 
consumer buying patterns. 


 
E. 


 
Labeling 


Through labeling, the grade names in the U.S. Grade Standards may be used to 
convey information about the quality of a product to the consumer.  The term 
"U.S. Grade __" may be used only if the product is packed in an "approved plant," 
is officially graded, and meets the requirements for the labeled grade.  Exceptions 
to this apply to Maple Syrup and Honey. 


 
F. 


 
Government Buying 


The acceptance or rejection of deliveries of processed fruits and vegetables for 
government purchases, as well as the price paid for the commodities, are based on 
quality descriptions established by U.S. Grade Standards. 


 
G. 


 
Import Regulations 


The minimum quality of several processed fruits and vegetables that may be 
imported into the U.S. is based on the grade defined in the U.S. Grade Standards. 


 
H. 


 
Grading Programs 


Official Federal grading programs are based on established U.S. Grade Standards. 
 


I. 
 


Commodity Futures 


The Commodity Futures Trading Act includes several products covered by the 
U.S. Grade Standards for processed fruits and vegetables.  These products must 
meet specific quality criteria as established by the standards to be eligible for 
trading under the Act.   
 


How U.S. Grade Standards are developed 
 
Whether upon request from the public, under formal petition of financially interested persons, or 
at the initiative of the U.S. Department of Agriculture, U.S. Grade Standards for processed fruits 
and vegetables must meet formal procedures for rulemaking before they can be changed.   
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The steps to develop amend or revise grade standards are as follows: 
 


1. Notice of Proposed Rulemaking published in the FEDERAL REGISTER; 
 


2. Appropriate comment period for the Notice of Proposed Rulemaking; 
 


3. Final Rulemaking published in the FEDERAL REGISTER; and 
 


4. Effective U.S. Grade Standard. 
 
Integrity of the U.S. Grade Standards 
 
The U.S. Grade Standards for processed fruits and vegetables and other similar products are 
government regulations, found in the Code of Federal Regulations (CFR), 7 CFR 52, and may be 
found at the following internet address:  http://www.access.gpo.gov/nara/cfr/cfr-table-
search.html#page1.  The standards are voluntary unless reference is made to specific quality 
criteria, usually a label statement such as "U.S. Grade A" or other official mark as defined in the 
Regulations Governing Inspection and Certification of Processed Fruits and Related Products. 
 
How to request a change to U.S. Grade Standards 
 
Suggestions that might aid in improving the standards in future revisions are welcome.  
Comments may be submitted to:  Director, Processed Products Division, Fruit and Vegetable 
Programs, AMS, U.S. Department of Agriculture, STOP 0247, 1400 Independence Ave., SW, 
Washington, D.C. 20250-0247 
 
Grading Manuals 
 
Many U.S. Grade Standards are supplemented by grading manuals.  These instructions discuss 
special grading situations, expand on descriptions of quality requirements, outline grading 
procedures, and cover other related topics.  Grading Manuals may be found by going to the PPD 
homepage at the following internet address:  
http://www.ams.usda.gov/AMSv1.0/processedinspection.  In the “PPD Services” block, click on 
the “Grading and Inspection Resources” link, then under the “Available Resources” block, click 
on the “Grading Manuals” link.  
 
Visual information 
 
Special photo guides, models, color standards, and other visual interpretative guides are available 
for reference to specific U.S. Grade Standards.  This information is made available on the PPD 
homepage at the following internet address:  
http://www.ams.usda.gov/AMSv1.0/processedinspection.  In the “PPD Services” block, click on 
the “Grading and Inspection Resources” link, under the “Available Resources” block, click on 
the “Visual Aids” link, under the “Approved Visual Aids for Quality Factors” block, click on the 
“Visual Aids Approved for use in Ascertaining Grades of Processed Fruits and Vegetables” link. 
 
 



http://www.access.gpo.gov/nara/cfr/cfr-table-search.html#page1�

http://www.access.gpo.gov/nara/cfr/cfr-table-search.html#page1�
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DISPOSITION OF SAMPLES   
 
Division employees must exercise ethical standards and proper conduct in the disposition of 
samples of processed products after grading.  Failure to comply with product disposition 
procedures as described in these instructions may result in appropriate disciplinary action. 
 
Under no circumstance shall any Division employee be permitted to remove any product 
for personal use from any processing plant, grading office, inspection point, or from any 
other site where official grading is performed.  This includes product from containers that 
have been opened as well as product from unopened containers. 
 
The Regulations Governing Inspection and Certification of Processed Fruits and Vegetables and 
Related Products found in 7 CFR 52.12 (which may be found at the following internet address:  
http://www.access.gpo.gov/nara/cfr/cfr-table-search.html#page1) states "Any sample of a 
processed product that has been used for inspection may be returned to the applicant, at his 
request and expense; otherwise it shall be destroyed or disposed of to a charitable institution." 
 
The area field office supervisor will make sure that all product is returned to the applicant or 
disposed of in accordance with Division policy.  A product disposition log will be established for 
all grading sites when product samples are returned to the applicant or donated to a charitable 
organization.  Product disposition records shall be maintained for a period of three years.   
 
Further details and a product disposition log guide may be found in the AIM Inspection Series 
General Procedures Manual.  For any additional questions please see your immediate supervisor. 
 
APPEARANCE IN JUDICIAL OR ADMINISTRATIVE PROCEEDINGS 
 
The USDA, AMS, FV, PPD policy on employee appearance in judicial or administrative 
proceeding is found in AMS Directive 116.2, and may be found at the following internet address:  
http://www.ams.usda.gov/AMSv1.0/getfile?dDocName=STELPRDC5071269. 
 
USE OF INFORMATION TECHNOLOGY EQUIPMENT 
 
Information Technology equipment such as personal computers, the internet, and the AMS 
network are critical tools used by PPD to provide our services.  It is essential that PPD personnel 
understand the appropriate use of these tools.  The USDA, AMS, FV, PPD policy on the use of 
Government office equipment is found in AMS Directive 3300.1 and may be viewed at the 
following internet address:  
http://www.ams.usda.gov/AMSv1.0/getfile?dDocName=STELPRDC5071283. 
 
The policy on Information Technology Security is found in AMS Directive 3130.7 and may be 
viewed at the following internet address:  
http://www.ams.usda.gov/AMSv1.0/getfile?dDocName=STELPRDC5071386. 
  



http://www.access.gpo.gov/nara/cfr/cfr-table-search.html#page1�
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EMPLOYEE SUGGESTIONS  
 
Improvements in PPD services have frequently come from suggestions made by employees.  
Employee suggestions have resulted in cost savings, streamlined procedures, decreased 
paperwork, and solutions to long-standing problems.  These innovations are beneficial to the 
Division by increasing our efficiency, and allowing us to better serve our customers. 
 
Employees have insight gained from knowledge of the job.  They are encouraged to submit ideas 
with potential to aid the Division.  Suggestions that are advantageous to the Division, well 
thought out, and clearly presented have a greater likelihood of being adopted.  Those that can be 
implemented to improve PPD services or save the Division time or money may earn the 
employee recognition in the form of a certificate of appreciation, official letter, a lump sum cash 
award, or other expression of thanks.  
 
Suggestions by employees may be described in writing and prepared using the AD-287, 
Employee Suggestion form, which may be found on the National Finance Centers Form page at 
the following internet address:  http://i2i.nfc.usda.gov/Forms/Forms_home.html.  
 
A suggestion must include a description of: 
 


1. The present or former method/practice; 
 
2. The proposed method/practice; 
 
3. What the innovation will accomplish; and 
 
4. The advantage or savings to be realized by implementing the suggestion. 


 
Suggestions shall be submitted by employees to their supervisor.  Supervisors shall take prompt 
action on each suggestion received.  If a suggestion provided on an AD-287 has potential for 
official use, the supervisor shall forward the completed AD-287 form along with any necessary 
attachments and their comments and recommendations to the Regional office for further 
submission to the National office. 
 
EQUAL EMPLOYMENT OPPORTUNITY (EEO)   
 
Every employee in the Processed Products Division has a vital role in assuring the success of the 
Division, Agency and the U.S. Department of Agriculture’s efforts to provide equal employment 
opportunity to every individual.  The following Directive is designed to integrate "Equal 
Employment Opportunity" policy into all aspects of personnel policies and practices in the 
selection, placement, and advancement of every employee in the Division.  AMS Directive - 
4300.5 – Equal Employment Opportunity Program may be found at the following internet 
address:  http://www.ams.usda.gov/AMSv1.0/getfile?dDocName=STELPRDC5071304. 
 
  



http://i2i.nfc.usda.gov/Forms/Forms_home.html�
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REPORTING ATTEMPTED BRIBERY  
 
Report violations of laws and regulations relating to USDA Programs; if you witness or have 
knowledge of any of the following:  
 


• Criminal Activity, such as: Bribery, Smuggling, Theft, Fraud, Endangerment of Public 
Health or Safety  


• Mismanagement / Waste of Funds  
• Workplace Violence  
• Employee Misconduct  
• Conflict of Interest  


 
For further instructions go to the Office of the Inspector General Hotline page at the following 
internet address:  http://www.usda.gov/oig/hotline.htm, or contact your immediate supervisor. 
 
SAFETY  
 
Safety tips and references to safety procedures and forms are contained in the AIM Inspection 
Series, Sanitation and Safety Manual.    



http://www.usda.gov/oig/hotline.htm�
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TIME AND ATTENDANCE 
 
Full Time & Seasonal 
 
Note that in some instances, circumstances may arise which are not covered by these 
instructions.  Please verify with your supervisor regarding your Time and Attendance entries. 
 
This instruction outlines the requirements and preparation of the PPD Time & Attendance 
Report, Form FV-25.  It is crucial to complete the form accurately as it provides the basis for the 
employee’s biweekly salary or wage payment.  The form may be found on the AMS Forms 
Catalog at the following intranet address:  http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 
 
The FV-25 is prepared by all employees.  Each must enter “in” and “out” hours daily.  After 
reviewing, the immediate supervisor must sign and date the "Supervisors Signature" block to 
indicate approval.  Once approved, Administrative personnel access the NFC supported web 
T&A program to enter the information from this form.  After the T & A information is entered, 
supervisory staff must also access WebTA to review and certify each time sheet.  This 
certification step puts the information into the T&A system for payment. 
 
Tours of Duty 
 
Inspectors in plants may have standard tours of duty, or a nonstandard tour of indefinite first-8 
hours.  Tours of duty will be established by the OIC, AOIC, Area Supervisor, or IIC, as 
appropriate.  A pay period begins at 12:01 a.m. Sunday.  If a night shift runs past midnight, the 
hours worked after midnight are considered as part of the preceding day.  Inspectors will 
schedule meal periods of an approved length of time, and are not authorized to work during these 
periods. 
 
Overtime is allowed for work over 8 hours in a day.  It may be authorized for travel when going 
between an inspection point and a sampling point outside the tour of duty, and work is performed 
on arrival.  Work may include returning and unloading samples.  Such overtime will be 
authorized in advance and only when it is deemed more expedient for the Government than not 
traveling on overtime.  Overtime is also for all hours of work on Saturday and Sunday that are 
outside the employee's tour of duty
 


.   


If Sunday work is within the employee's tour of duty, Sunday Differential is allowed. 
 
Night differential is allowed for hours worked between 6:00 p.m. and 6:00 a.m.   
 
Holiday premium pay is allowed for up to 8 hours of work performed on an official holiday. 
 
Processed Products Division Time & Attendance Report, Form FV-25  
 


A. 
 


General 


Form FV-25, PPD Time & Attendance Report, is a record of "in" and "out" hours.  
It must be maintained with daily entries and submitted at the end of each biweekly 
pay period to the area field office.     



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx�
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B. 
 


Preparation  


Each employee will prepare an FV-25 using ink, typewriter or fillable computer 
generated form.  Most entries are self explanatory.  Information on the right hand 
side includes:  Name, Pay Period and Dates, Scheduled Hours, Mixed Tour 
Schedule/Days and Hours Worked (if applicable).   
 
In the left and center of the form are spaces for the Duty Point, Social Security 
Number (last four digits only), and the Dates of the pay period.  Enter the date 
above each day, and on a daily basis record the times entered on duty and off 
duty for each day worked.  Show any absences for meals or for any other reason.  
Show only the number of hours actually worked - do not include any annual or 
sick leave taken, or credit for holiday on which no work is performed.  Show 
hours worked in whole hours, ½ hours, or  ¼ hour increments as appropriate.  
Record time in military clock hours, using four numbers and adding 1200 hours 
after 1:00 p.m.  For example, 12:30 a.m. is shown as 0030, 6:00 a.m. as 0600, 
1:00 p.m. as 1300, and 8:45 p.m. as 2045.  See example below. 
 


DATE 3/7 3/8 3/9 3/10 3/11 3/12 3/13 3/14 3/15 3/16 3/17 3/18 3/19 3/20 
DAY SUN MON TUE WED THU FRI SAT SUN MON TUE WED THU FRI SAT 


IN  0800 0730 0800 0800 0800   0800 0800 0800 0800 0800  
OUT  1200 1130 1200 1200 1200   1200 1200 1200 1200 1200  


IN  1230 1200 1300 1230    1230 1230 1300 1230 1230  
OUT  1630 1900 1700 1630    1630 1630 1800 1630 1630  


IN               
OUT               


TOTAL 
HOURS  8 11 8 8 4   8 8 9 8 8  


 
1. Transaction Codes 


 
a. Transaction code “01” is used for the hours worked between 0600 


and 1800 hours (day hours).   
 


In the row designated “01”, enter the total hours worked between 
these daytime hours, within the first 8 hours of duty.  This does not 
include hours worked on a holiday.   
 
Use code “01” also for “Excused Absences.”  This is an absence 
granted to an employee performing or participating in officially 
sanctioned government activities not within the scope of his/her 
regular duties.  It is granted as applicable by the Officer-in-Charge 
and does not involve a loss of pay or a charge to leave.  
 


b. Transaction code “11” is used for the hours worked between 1800 
and 0600 hours (night hours).   
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In the row designated “11”, enter the total hours worked between 
these nighttime hours, within the first 8 hours of duty.  The hours 
recorded as "11" qualify for night differential payment.   
 
The hours of leave recorded and the hours worked in rows "01" 
and "11" should not exceed 8 hours per day, and 40 hours per 
week for full time employees. 
 


c. Transaction code “04” is used for Sunday hours worked as part of 
 the employee’s established tour of duty (non overtime hours) 
 between 0600 and 1800 hours (day hours).   
 
d. Transaction code “05” is used for Sunday hours worked as part of 
 the employee’s established tour of duty (non overtime hours) 
 between 1800 and 0600 hours (night hours). 
 
e. Transaction codes “66” and "31" are used for holidays.   


 
Code 66 is used for holiday and Administrative leave.  
Administrative leave means that an employee is not acting within 
the employee-employer relationship, and is not deemed to be 
subject to the control or responsibility of the Department as an 
employer.  Administrative leave is granted as applicable by the 
Officer-in-Charge.  Code 66 that is used for a holiday is paid at the 
regular hourly rate, and must total 8 hours for each holiday.  Suffix 
2 is used to denote holiday with 10% night differential.   
 
Code 31 denotes holiday time worked, and is also paid at the 
regular hourly rate.  Hours reported under this code cannot total 
more than 8 hours, and suffix 2 would not apply.   
 
On a holiday, enter 8H in the row designated “66” whether or not 
work is performed.  If work is performed for 8 hours or less


  


 on the 
holiday, add these hours in the row designated “31”.  This will 
result in double time payment for work performed on a holiday.  
This is explained in subsection “h.” below.  


f. Transaction codes “21” and “25” are used for officially ordered or 
approved overtime hours worked.   


 
Code “21” is used for overtime hours worked between 0600 and 
1800 hours (day hours); code “25” is used for overtime hours 
worked between 1800 and 0600 hours (night hours).  
  
Example:  On the first Tuesday of the pay period, an employee 
works 0730-1130, stops for lunch, and then works 1200-1900.   
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The first eight daytime hours (0730 to 1130 and 1200 to 1600) are 
shown as code "01".  The two overtime daytime hours (1600 to 
1800) are shown as code "21".  The overtime nighttime hour (1800 
to 1900) is overtime worked, subject to night differential payment, 
which is shown as code "25".  See below. 


 
TOTAL 
HOURS 


  8 11 8 8 4  


CODE         
01   8 8 8 8 4  
21   2     
25   1     
61       4  
         


 
g. Transaction Codes “61” and “62” are used for hours of Annual and 


Sick Leave respectively.  
 


Annual Leave and Sick Leave (whenever possible) must be 
requested in advance from your supervisor.  Complete a Request 
for Leave or Approved Absence, OPM Form 71, which may be 
found on the GSA Forms Library at the following internet address: 
http://www.gsa.gov/portal/forms/type/OT. 
 
Enter in the applicable leave columns the hour(s) of annual, and 
sick leave that are requested and authorized.   
 
Total hours of Leave Brought Forward, Accrued, and Used, as well 
as holidays are shown in the lower left portion of the form.  For 
Annual Leave, there are three accrual levels per pay period:  4, 6, 
or 8 hours, depending on the employee’s length of service.  


 
In the example below, there is a holiday in the pay period, and the 
employee accrues 6 hours of Annual Leave and uses 4 hours of it. 


 
LEAVE SUMMARY 


CODE ANNUAL 
61 


SICK 
62 


OTHER 
66 


BROUGHT 
FORWARD 46 100  


ACCRUED 6 4  
AVAILABLE 52 104  


USED 4 0 8 
BALANCE 48 104  


 
  


H
O
U
R
S
 
W
O
R
K
E
D 



http://www.gsa.gov/portal/forms/type/OT�
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h. Carry over the transaction codes from the column at the far left of 
the form to the Code column under Transaction on the right side of 
the form.  There is a column for a Suffix code next to the Code 
column.  The suffix code is only applied to leave codes (61, 62, 
and 66).  When Shift Suffix 2 is applied to leave hours, these hours 
will be paid at the regular hourly rate, plus 10% for authorized 
night differential.  This would only be used if the holiday hours 
you would have worked or the regular hours you used leave for 
would have entitled you to night differential.      
 
If this is the case, you would enter the number of hours worked 
between 6:00 a.m. and 6:00 p.m. (up to the first 8 hours worked) as 
code 66.  Then enter the number of hours worked between 6:00 
p.m. and 6:00 a.m. (up to the first 8 hours worked) as code 66, 
Suffix Code 2.  Total hours of Code 66 (Holiday) must equal 8 
hours for each holiday.  See example below.   
 


 
 


PREFIX 


 
 


CODE 


 
 


SUFFIX 


 


1ST WEEK 
TOTAL 


 


2ND WEEK 
TOTAL 


 


SUBCENTER 
NUMBER 


 01  40 32 263857671 
 66   5 263857671 
 66 2  3 263857671 
 31   8 263857671 


 
When an employee is scheduled to work hours normally subject to 
night differential but does not work because of a holiday, night 
differential is authorized on those hours that would normally be 
worked at night.  Night differential may also be paid for night-time 
hours of authorized leave, up to 7 hours a pay period.  However, if 
8 or more hours of leave are taken during a pay period, night 
differential is not allowed for any


 


 hours of leave.  Holiday absence 
reported under code 66 is not considered leave when figuring the 7 
hour maximum of authorized leave. 


i. Next to the Code and Suffix columns, enter the totals by week for 
each code in the appropriate column.  Reference the Subcenter 
number (as provided by your supervisor) to be applied for the 
transaction codes in the far right column.  Enter the totals for both 
weeks and the Total Time with Pay for the pay period at the 
bottom of these columns. 
 


2. Sign and date the form in the appropriate box, and submit to your 
supervisor for review, approval and signature.   


  


TRANSACTION 
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3. You may be asked to initial or otherwise indicate agreement with the 
signed FV-25.  Follow the procedures as outlined by your supervisor.  It 
will then go to the Timekeeper for processing through WebTA. 


 
C. 


 
Distribution 


1. Original or faxed copy to the field office at the end of each pay period for 
supervisory approval, signature and submission; 


 
2. After signature, one copy to employee. 
 


Compensatory Time Policy 
 
There are times when compensatory time is authorized in lieu of overtime pay and travel time.  
Depending on the type of overtime authorized and the employee’s pay, compensatory time in 
lieu of overtime pay may or may not be granted on an hour-for-hour basis in lieu of premium pay 
for overtime work.   
 
For Division policy regarding compensatory time, follow the link below to the internet address 
for Marketing and Regulatory Programs, Business Services, Human Resources Desk Guide, 
Subchapter 4550: Premium Pay.  The Human Resources Desk Guide may be found on the 
Marketing and Regulatory Programs Business Services page at the following internet address:  
http://www.aphis.usda.gov/mrpbs/publications/hr_desk_guide/4550/index.shtml. 
 
  



http://www.aphis.usda.gov/mrpbs/publications/hr_desk_guide/4550/index.shtml�
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TRAVEL 
 
Proper Use of Government Motor Vehicles 
 
Only persons who are traveling for the benefit of the Government may ride in Government 
vehicles.  Their business must be specifically related to approved programs.  Approved operators 
include PPD employees, employees of other Federal of State Governments, contractors, or other 
individuals who are performing or assisting in Agency duties.   
 
Employees must possess a valid State driver’s license to operate a Government motor vehicle.  In 
addition, in accordance with Departmental regulation, written approval must be on file for any 
employee who uses a Government vehicle to commute between his/her residence and his/her 
official duty station/points, when the residence is not the official duty station. 
 
Government motor vehicles may be used only to transport licensed and approved 
operators.   
 
Government motor vehicle may be used as follows: 
 


A. From the official duty station (e.g., a field office) to a temporary duty point (e.g., 
an applicant’s facility) in order to conduct official business (e.g., an inspection); 


 
B. From a temporary duty point back to the official duty station upon the completion 


of official business; 
 
C. To a restaurant for a meal, as prescribed in Departmental regulations, on the route 


between the official duty station and a temporary duty point; 
 
D. Where approved in accordance with existing regulations, transport a licensed and 


approved operator from his/her personal residence (which may also serve as 
official duty station) to either the official duty station or a temporary duty point in 
order to conduct official business; 


 
E. Where approved in accordance with existing regulations, transport a licensed and 


approved operator from either the official duty station or a temporary duty point 
to his/her personal residence (which may also serve as the official duty station) 
upon the completion of official business; 


 
F. In an emergency situation, transport an injured person to the hospital while on 


official duty; and  
 
G. Transport official Federal or State Government personnel on official business 


between approved points or destinations. 
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Government motor vehicles may not
 


 be used to: 


A. Transport family members, friends, or pets at any time for any reason; 
 


B. Transport any type of personal property at any time for any reason; 
 


C. Transport a licensed and approved operator to any location other than an approved 
duty station/point (e.g., grocery store, dry cleaners, doctor, dentist, etc.) either 
before, during, or after work, even if the location is on the route between 
approved points or destinations; 


 
D. Violate established traffic laws or while committing an illegal act; and 


 
E. Do anything other than that described under approved uses above. 


 
Processed Products Division management will not, in any way, condone, tolerate, or conceal the 
improper use of Government motor vehicles.  The penalties for misuse are severe, and will be 
imposed if the rules are violated.   


 
Government Travel Card 
 
Government travel cards are provided to Government employees to assist the employee during 
official travel.  Card holders shall only use the charge card for allowable travel and transportation 
expenses (such as common carrier tickets [air, rail, bus], lodging, meals, automobile rental and 
gasoline) incurred during official Agency travel.  The use of the Government Travel Card for 
any other purposes (including personal purposes) is not permitted.  Cardholders must sign 
an agreement indicating they understand these conditions.  As a general guideline, if the item or 
service cannot be claimed for reimbursement on a Form AD-616, Travel Voucher (Temporary 
Duty Travel), then the Government card should not be used for the purchase.  See below for 
guidance on the AD-616. 
 
Any purchases made using the card other than those connected with official travel shall be 
considered as unauthorized charges.  Reports of questionable Government travel card purchases 
will be forwarded to the appropriate Supervisor.  The Supervisor will further inquire into the 
validity of the purchase(s).  If purchases are determined to be inappropriate, PPD will expand the 
investigation, possibly including a review of Government travel card account activity from 
previous years.    
 
If warranted, PPD may deactivate the employee’s Government travel card and/or pursue 
disciplinary action.  The range of appropriate disciplinary action for inappropriate government 
travel card usage extends from verbal counseling to removal.  This will be determined after 
evaluating the relevant factors in assessing penalties as stated in AMS Directive 365.1, 
Employee Responsibilities and Conduct, V. Disciplinary Penalties, B., which may be found at 
the following internet address:  http://www.ams.usda.gov/AMSv1.0/HRManagement.   Among 
the factors to be considered are the nature and seriousness of the offense; whether the offense 
was intentional or inadvertent; whether there were frequently repeated improper purchases; and 



http://www.ams.usda.gov/AMSv1.0/HRManagement�
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the employee’s past disciplinary record.  Additionally, the employee, as the cardholder, is 
personally liable for all charges incurred and is expected to repay the debt.   
 
Travel Claim Reimbursement 
 
For PPD employees scheduled for a temporary duty assignment or other travel not related to a 
change in official duty station
 


, there are two forms of claim reimbursement for travel expenses.   


For travel that involves per diem, overnight lodging, air travel, or car rental, employees 
must use GovTrip to arrange and claim reimbursement for travel.  Instructions for using 
GovTrip are located on the GovTrip internet site located at the following internet address: 
https://govtrip.com/govtrip/site/index.jsp. 
 
For local travel performed with a personally owned vehicle (POV) that does not involve per 
diem, lodging, air travel, or car rental, the Temporary Duty Travel Voucher, Form AD-616 
(Temporary Duty Travel), is used. 
 
These instructions address the completion of Form AD-616 for the purpose of local travel.  For 
any other use of Form AD 616, consult your supervisor for guidance.  
 
Guide for Preparing a Temporary Duty Travel Voucher, AD-616 (for Local Travel Only) 
 
Forms AD-616, Travel Voucher (Temporary Duty Travel), AD-616-R, and AD-617 are available 
on the National Finance Centers Form page at the following internet address:  
http://i2i.nfc.usda.gov/Forms/Forms_home.html.  The AD-616 is used to claim reimbursement 
for local travel expenses incurred when the employee is scheduled for a temporary duty 
assignment or other travel not related to a change in the official duty station.  Form AD-616-R, 
Travel Voucher (Relocation) is used to claim reimbursement for expenses related to a transfer of 
station.  Form AD-617 is a continuation sheet for the AD-616. 
 
Travelers should submit an accurate and factual travel voucher to their supervisors within 5 
working days after completion of travel, or as instructed by your supervisor.  Travelers in a 
continuous travel status must submit a travel voucher every two weeks, at a minimum.  The 
travel voucher may be hand-printed in ink, typed, or submitted in a computer-generated format. 
All items should be legible.  Monetary amounts should be shown as dollars and cents, and 
mileage should be shown in whole miles. 
 
The AD-616 is a two-sided form.  The front of the form is divided into six sections with blocks 
numbered 1 through 56.  The sections are used to record identification information about the 
traveler and the trip, as well as to show the totals of the expenses claimed and the related 
accounting data to be charged.  
 
The reverse side of the travel voucher contains one section that is used to record the expenses on 
a day-to-day basis, and to compute the total amounts claimed for transfer to the voucher front.  
The blocks on the reverse of the form are not numbered.   



https://govtrip.com/govtrip/site/index.jsp�

http://i2i.nfc.usda.gov/Forms/Forms_home.html�
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Completing the Front Page of Form AD-616 by Block Number 
 
Section A, Identification 
 


1. Travel Authorization No.  
 


Enter the 13 digit authorization number from your AD-202, Travel 
Authorization, Block 7.  
 


2. Social Security No.  
 


Enter the last four digits
 


 of your social security number. 


3. Name  
 


Enter your name as indicated below. Do not enter any punctuation.  
 
a. Last Name  


 
Items such as "Jr", "Sr", and "III" are to be shown as part of the 
last name (e.g., Stone Jr).  If you have a 2 part (double) last name, 
separate one part from the other with a space.  Even though the 
name may be hyphenated, do not show the hyphen on the form.  
 


b. First Name  
 


Self explanatory.  If you have two or more first names or initials, 
separate one from the other with a space.  Do not enter hyphens.  
 


c. Middle Initial  
 


Enter your middle initial.  Leave blank if you don’t have one.  
 


4. Agency code  
 


Enter "02."  
 


5. Originating office number 
 


Each office is assigned a unique Originating Office Number.  This number 
can be found in Block 7 (Agency OON) of the applicable AD-202, Travel 
Authorization.  
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6. Traveler Originating Office Number  


Leave blank unless the Originating Office Number of the traveler is 
different from the agency Originating Office Number. 
 


7. Date(s) of travel expenses  
 


Enter the dates travel started and ended as “MO-DY-YR”.  Date must be 
shown as six numerical digits. 
 


Example:  01-04-11 to 01-18-11.  
 


If the voucher is a “Reclaim”, enter the original dates of travel for which 
you are reclaiming expenses.  A subsequent voucher cannot overlap dates.  
 


8. Type claim  
 


Enter DM for Domestic routine temporary duty travel within the 
contiguous 48 states or continental U.S. and the District of Columbia.  


 
9. Reclaim amount included  
 


Enter here any amount omitted from a previous voucher that is being 
reclaimed, as well as in Sections D and E


 


,.  Attach a copy of the original 
Voucher and a complete explanation of the reclaim.  Attach any 
documentation needed to support the claim.  This might be something you 
omitted or didn’t have receipts for at the time, such as a cell phone bill.  


10. Leave taken  
 


If annual or sick leave was taken during the travel period enter "Y", if not, 
enter "N".   
 


11. Training Document No.  
 


Enter the number assigned in Block 23 from the SF-182, Request, 
Authorization, Agreement, and Certification of Training, only if the 
purpose code on your AD-202, is a "03" for training.  A Training 
Document number is required for Purpose Code “03".  
 


12. Official duty station  
 


Enter the city/town and state of your official duty station.  
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13. Resident city and state  


If your residence city and state are the same as your official duty station, 
leave this blank.  Otherwise, enter the city/town and state of your 
residence.  


 
14. Post approval indicator  
 


Enter an N or leave the block blank if post approval is not required. Enter 
a Y to approve expenditure, a change in itinerary, or a change in travel 
dates on the AD-616 which was not authorized on the AD-202.  If a Y is 
used in this block, you must have approval prior to submitting the 
voucher (e.g., mileage rate was changed after the AD-202 was issued).  
Post approval can only be used for Type DM (Domestic) travel.  
 


15, 16 Leave blank; no per diem or lodging has been incurred. 
 
Section B, Travel Voucher Mailing Address Options  
 


17. Salary Address  
 


Select this block if your travel voucher payment is to be mailed to the 
address where you normally receive your salary payment.  If your salary 
address is a bank or financial institution, the payment will be sent via 
Direct Deposit/Electronic Funds Transfer (DD/EFT).  If not, the payment 
will be in the form of a paper check.  
 


18. T&A Contact point  
 


Select this block if your travel voucher payment is to be mailed to your 
T&A Contact Point.  This block should be used only under unusual 
circumstances.  
 


19. Special Address  
 


Select this block if your travel voucher payment is to be mailed to a 
special address other than those above.  You must provide a complete 
mailing address on the three lines provided.  Be sure that the address is 
complete and accurate for proper delivery of your check.   
The "SPECIAL ADDRESS” must be used if you are a special 
appointee, or a nongovernment employee.  
 


20. Foreign Address  
 


Check this block to route the travel reimbursement to a special address in 
a foreign country.  Enter the foreign street address on Line 1; the foreign 
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city name on Line 2; the foreign country name and zip code (if any) in 
City Section of Line 3.  Leave the State and Zip Code blocks blank.  
 


21. Travel EFT Account  
 


Check this block to route the travel reimbursement to an EFT Direct 
Deposit account other than


 


 the salary EFT Direct Deposit account.  Enter 
the code used to identify the EFT account on Line 1 of Special Address.  
This code consists of a 9-position routing number for the financial 
institution; a 1-position alpha character for the account type (C for 
checking and S for savings); and the traveler’s account number (not to 
exceed 25 positions).  Leave Line 2 and 3 blank.  Do not show spaces or 
special characters in the EFT account code.  This option can be used by all 
travelers.  


Example:  123456789C0000000  
 


Section C, Transportation Costs 
  


22-27 Leave blank; expenses not reimbursable on Form AD 616. 
 
Section D, Claims 
 
Transfer the totals for each expense from the "Totals Column" on the reverse of the AD-616 or, 
if used, the AD-617 and recorded in Section D.  These totals are added together to determine the 
total claim amount for the period of travel.  Be sure to transfer the totals accurately, as these 
amounts will be used to compute the amount of reimbursement due to you.  
 


28-30 Leave blank; expenses not reimbursable on Form AD 616. 
 
31. Enter the POV mileage rate, the total number of miles driven, and the total 


amount claimed.  If the mileage rate changes during the period of travel, 
show the different rates on separate lines. 


 
32. Enter any parking fees or tolls paid, if applicable. 
 
33-35 Leave blank; these expenses are not reimbursable on Form AD 616. 
 
36. Enter allowable miscellaneous expenses incurred. 
 


It is the traveler’s responsibility to ensure that all applicable receipts are 
obtained, including items costing over $75.00.  Receipts for amounts less 
than $75.00 may be included.  


 
37. Leave blank; car rental expense not reimbursable on Form AD 616. 
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38. Total claim 
 


Enter the sum of all dollar amounts shown in blocks 29 through 39.  
39. Travel advance amount outstanding  
 


If applicable, enter the travel advance amount outstanding at the time of 
voucher preparation.  
 


40. Amount of voucher to be applied to outstanding advance  
 


If applicable, enter any part of the Total Claim, Block 38 that is to be 
applied to the outstanding travel advance balance.  
 


41. Amount of voucher to be applied to outstanding bill for collection  
 


If you have been issued a Bill for Collection by NFC for Travel (e.g., 
overpayment of a travel voucher), you may repay all or a portion of this 
bill by using this block.  Enter the amount and the Bill Number that is to 
be applied to the bill.  
 


42. Additional advance amount repaid  
 


You may choose to reduce any outstanding travel advance by attaching a 
personal check or money order payable to USDA, NFC.  If you do so, 
enter the amount of the check or money order and attach to the front of the 
travel voucher.  
 


Note: Do not submit a check or money order to reduce or repay an outstanding 
travel advance when no travel has been performed.  In this case use a 
memorandum to submit your payment.  


 
43. Remaining advance balance  
 


If applicable, enter any travel advance balance that remains outstanding 
(ex. Block 39, less Block 40, less Block 42).  
 


44. Net to traveler  
 


Enter the amount of the Total Claim to be paid to you (ex. Block 38, less 
Block 40, less Block 41).  
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Section E, Accounting Classification 
 


45. Authorization Accounting  
 


Place a check in this block to distribute the total voucher claim to the 
subcenter number(s) listed on the AD-202, Travel Authorization.  If Block 
45 is checked, Purpose Code, Accounting Classification and Percentage 
should not be completed.  


46. Distributed Accounting  
 


Place a check in this block to distribute the total voucher claim to a 
different subcenter(s) than that authorized on the AD-202.  
 
a. Purpose code  


 
Enter the purpose of travel code for each subcenter number to be 
charged as authorized on your AD-202, Travel Authorization.  
 


b. Accounting Classification  
 


Enter the appropriate 9-position subcenter number(s) that should 
actually be charged.  This subcenter number should only be 
completed if Block 45 has not been checked.  
 


c. Percentage  
 


Enter the percentage of the total claim amount that is to be 
distributed to each individual line of accounting.  Percentages must 
be entered as whole numbers, and they must total 100%.   
A percentage figure should only be completed if Block 45 has not 
been checked.  
 


Section F, Certifications 
 


47. Claimant's Signature  
 


The traveler must sign this block.  An original signature is required for the 
processing of the voucher and for supervisory approval. 
 


48. Date  
 


Enter the date the voucher was submitted for payment.  
 


49. Final voucher indicator  


Leave this block blank.  
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50-56 Shall be completed by the Approving Officer Per Amendment 90 to the 
Federal Travel Regulations, the date shown in Block 52, Date Approved, 
will be the date of the voucher receipt.  
 


Note: Agencies must reimburse travelers within 30 calendar days after 
submission of a proper travel voucher to the appropriate approving 
official.  If travelers are not reimbursed within 30 days, late payment fees 
must be paid to the traveler.  


 
Completing the Back Page of Form AD-616 


 
Schedule of Expenses and Amounts Claimed 
 
Fill in employee name and the last four digits of Social Security Number at the top of the page.  
Begin by logging the month and day on the top line in the first column (to the left of the sheet) 
and then move downward in the same column to record each expense that applied to that day's 
travel.  After all expenses for the first day have been entered, move over to the next column to 
the right, and enter the next day's expenses.  Continue in this manner until all entries have been 
made.  If the Continuation Sheet, AD-617, is not used, enter the totals for each type of expense.  
 
The AD-617 is a continuation sheet for Section G.  If the number of days you travel is more than 
7 days, you may need to use an AD-617.  If you use the AD-617, Continuation Sheet, leave the 
“Totals” blank on the AD-616, and enter the “Cumulative Totals” of both only one time on the 
AD-617, Continuation Sheet.  
 


1. Itinerary - from  
 
   a. Date  
 


Enter the month and day for each day of travel.  
 


b. City & State  
 


Enter the city and state of your departure location (either residence 
or duty station).  Enter as "Washington, DC," "San Francisco, CA," 
etc., using the two-letter state code.  
 


c. Time  
 


Leave blank; used only for per diem charges.  
 


2. Itinerary - to TDY location  
 


a. Date  
 


Enter the month and day of travel. 
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b. City/County/State 
 


For each day of travel, enter city/county/state in which travel duty 
is performed. 
 


c. Time 
 


Leave blank. 
 


3. Per Diem (including Actual Subsistence)  
 


Leave blank; expenses not reimbursable on Form AD 616. 
 
4. Mileage 


 
a. Miles  


 
Enter the total mileage driven each day in whole miles.  For each 
day mileage is shown, the itinerary must show the From - City & 
State and the To TDY Location - City/County/State.  If the 
entire day is spent in one city, show that location on the To TDY 
Location - City/County/State line. 
 


b. Rate per mile  
 


Enter the current applicable rate authorized on the AD-202, Travel 
Authorization, or the rate allowable under the Federal Travel 
Regulations.  Current rates are available from the U.S. General 
Services Administration at the following internet address:  
http://www.gsa.gov/portal/content/100715.   
 


c. Mileage amount  
 


Enter the total of miles times the rate per mile.  
 


Note: When the use of a privately-owned vehicle (POV) is used on a cost 
comparison basis, the total claimed for mileage may not exceed the 
cost of common carrier.  When POV mileage has been approved, a 
statement similar to the following should appear on all vouchers in 
the remarks section.  


 
"Mileage at the rate of ___ cents per mile has been approved as 
advantageous to the government."  


 
 
 



http://www.gsa.gov/portal/content/100715�
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5. Parking, tolls, etc.  
 


Enter the daily total paid for any parking or tolls.  
 
6. Plane, Bus, Train/Unaccompanied Baggage/Local Transportation 


 
Leave blank; expenses not reimbursable on Form AD 616. 


7. Miscellaneous expenses  
 


Enter the amount spent for authorized miscellaneous expenses.  A receipt 
is required for purchases exceeding $75.  If there is any question whether 
your expense is appropriate and authorized for official travel, consult your 
supervisor.    
 


8. Car Rental/Gasoline Expense 
 


Leave blank; expenses not reimbursable on Form AD 616. 
 


9. Remarks  
 


Use this block to enter any statements that will clarify expenses claimed or 
to include any specific certification statements, such as POV mileage 
statement or purpose of travel. 
 


Note: Form AD-617 is a continuation sheet for extension of the information 
provided on the back of the AD-616, and is identical in appearance.  The 
AD-617 is completed in the same manner as the reverse of the AD-616.    
However, the "Totals Column" on the reverse of the AD-616 is left 
blank.  Since travel is being continued, the cumulative totals for the entire 
travel period will be entered on the AD-617 once all expenses have been 
recorded.  The totals from the "Totals column" on the AD-617 will 
then be transferred to the front side of the AD-616. 
 
Once the entire AD-616 has been completed, the AD-617 should be 
securely stapled to the back of the AD-616 for submission to the 
approving official. 
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UNACCEPTABLE CONDUCT BY USERS OF THE INSPECTION SERVICE  
 
7 CFR 52.54 of the "Regulations Governing Processed Fruits and Vegetables, Processed 
Products Thereof, and Certain Other Processed Food Products", (which may be found at the 
following internet address:  http://www.access.gpo.gov/nara/cfr/cfr-table-search.html#page1), 
states in part:  "The following acts or practices, or the causing thereof, may be deemed sufficient 
cause for the debarment, by the Administrator, of any person including any agents, officers, 
subsidiaries, or affiliates of such person, from any or all benefits of the act for a specified period. 
...(3)  Any interference with, obstruction of, or attempted interference with, or attempted 
obstruction of any inspector, inspector's aid, or licensed sampler in the performance of his duties 
by intimidation, threat, assault, bribery, or any other means -- real or imagined." 
 
7 CFR 52 50.11, (which may be found at the following internet address:  
http://www.access.gpo.gov/nara/cfr/cfr-table-search.html#page1), states that:  "The Director may 
withdraw grading or inspection service from a person for a correctable cause.  Such service, after 
appropriate corrective action is taken, will be restored immediately, or as soon thereafter as a 
grader or inspector can be made available." 
 
PPD’s position regarding discrimination, unsafe working conditions, intimidation, or 
manipulation by applicants during inspection procedures is as follows:  PPD will not tolerate 
actions or language on the part of an applicant or an applicant's agent that is intended to 
intimidate, threaten, interfere with, or harass an inspector, or otherwise alter the course of an 
inspection.  Because of the subjective nature of these situations (for example, the use of 
"colorful" language), each case must be considered on an individual basis to determine whether 
an action or statement is unacceptable, and whether there is justification to deny grading or 
inspection service. 
 
Service may be denied for any of the following: 
 


A. Discrimination - Derogatory remarks made to or about an inspector, or adverse 
actions that are clearly taken by an applicant or an applicant's agent because of the 
inspector's race, color, religion, sex, national origin, handicapped condition, age, 
or genetic information will be considered discrimination. 


 
B. Unsafe Working Conditions - An unsafe working environment, physical assault 


by an applicant or an applicant's agent toward an inspector, or other working 
conditions that jeopardize an inspector's health or well being will be considered 
unsafe working conditions. 


 
C. Intimidation - Any undue pressure, influence, or action, or any verbal threat made 


by the applicant or an applicant's agent to the inspector will be considered 
intimidation. 


 
D. Manipulation - Any action by the applicant or the applicant's agent intended to 


alter the outcome of an inspection by misrepresenting the facts will be considered 
manipulation. 



http://www.access.gpo.gov/nara/cfr/cfr-table-search.html#page1�
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If an inspector encounters a situation where a reasonable person would assume that any of the 
above conditions exist, the inspector should immediately leave the work area.  The inspector's 
immediate supervisor or someone in the chain of command should be contacted immediately


 


 for 
further instructions.  All pertinent information shall then be relayed by the supervisor to the 
Regional Director and/or the National office.  The National office shall determine whether 
service should be denied, or other action should be taken. 


On all applications for inspection and in-plant assignments, the Officer-in-Charge, Assistant 
Officer-in-Charge, or Sub-Area Supervisor shall base his/her decision on which inspector to 
assign solely on the inspector's qualifications and experience with the commodity or type of 
inspection to be performed.  The decision shall never be based on an applicant's desire (stated or 
implied) for or against having certain inspectors on the premises for reasons other than the 
inspector's qualifications and experience.  
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Attachments        Version Date 
         (Printed for distribution) 


 
 
7 CFR 52:           __________  
http://www.access.gpo.gov/nara/cfr/cfr-table-search.html#page1. 
 
AMS Directive 365.1, Employee Responsibilities and Conduct:   __________ 
http://www.ams.usda.gov/AMSv1.0/HRManagement. 
 
AMS Directive 116.2, Appearance in Judicial or Administrative Proceeding: __________ 
http://www.ams.usda.gov/AMSv1.0/getfile?dDocName=STELPRDC5071269. 
 
AMS Directive 3130.7, Information Technology Security:    __________ 
http://www.ams.usda.gov/AMSv1.0/getfile?dDocName=STELPRDC5071386.  
 
AMS Directive 3300.1, Policy on the use of Government office equipment:  __________ 
http://www.ams.usda.gov/AMSv1.0/getfile?dDocName=STELPRDC5071283.  
 
AMS Directive 4300.5, Equal Employment Opportunity Program:  __________  
http://www.ams.usda.gov/AMSv1.0/getfile?dDocName=STELPRDC5071304. 
 
MRP, Business Services, Human Resources Desk Guide, Subchapter 4550: Premium Pay: 
http://www.aphis.usda.gov/mrpbs/publications/hr_desk_guide/4550/index.shtml. __________ 
 
FDA AMS MOU 225-72-2009:       __________ 
http://www.fda.gov/AboutFDA/PartnershipsCollaborations/MemorandaofUnderstandingMOUs/
DomesticMOUs/default.htm. 
 
USDA Organization Chart:        __________ 
http://www.usda.gov/wps/portal/usda/usdahome. 
 
AMS Organizational Description:       __________ 
http://agnis/Programs/Pages/default.aspx. 
 
Overview of the AMS Fruit and Vegetable Programs:    __________ 
http://agnis/sites/FV/default.aspx. 
 
Overview of the Processed Products Division:     __________ 
http://www.ams.usda.gov/AMSv1.0/processedinspection. 
 
Form AD-287, Employee Suggestion:      __________ 
http://i2i.nfc.usda.gov/Forms/Forms_home.html. 
 
AD-616, Travel Voucher, Temporary Duty Travel:    __________ 
http://i2i.nfc.usda.gov/Forms/Forms_home.html. 
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AD-616 R, Travel Voucher, Relocation:      __________ 
http://i2i.nfc.usda.gov/Forms/Forms_home.html. 
 
AD-617, Travel Voucher, Temporary Duty Travel, Continuation Sheet: __________ 
http://i2i.nfc.usda.gov/Forms/Forms_home.html. 
 
Form FV-25, PPD Time & Attendance Report:     __________ 
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 
 
OPM Form 71, Request for Leave or Approved Absence:    __________ 
http://www.gsa.gov/portal/forms/type/OT. 
 
 
Checked Materials have been printed from the links in this Manual and included for 
reference. 
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INTRODUCTION 
 
This manual is provided to Processed Products Division (PPD) inspection personnel to promote 
uniform preparation and application of the Plant Systems Audit (PSA) Program.  For any 
situation not covered by the AIM Inspection Series PSA manual, please contact your immediate 
supervisor as needed. 
 
The information has been compiled or developed from sources available to the public as well as 
from technical knowledge of personnel in the USDA. 
 
Compliance with the Agricultural Marketing Service (AMS) guidelines does not excuse failure 
to comply with the Food, Drug, and Cosmetic Act or any other applicable Federal or State laws 
or regulations.  If needed, contact your immediate supervisor for any situation not addressed in 
this manual. 
 
This manual contains links to various internal and external sources of information.  For 
inspection personnel without internet or intranet access, please contact your immediate 
supervisor to obtain hard copies of documents as needed. 
 
GUIDE FOR ELECTRONIC USAGE 
 
The Administrative, Inspection, and Management (AIM) System of instructional manuals is 
available electronically in Adobe Acrobat Portable Document Format (PDF) at the following 
intranet address:  http://agnis/sites/FV/PPB/default.aspx.   
 
When accessed electronically, AIM materials have hyperlinks and hypertext (visible as 
underlined blue text) available to the PDF user.  Clicking on a hyperlink takes the reader to a 
web site with information relating to the subject.  Hypertext will link the reader to a different 
page within the current manual - or even a different manual - with information relating to the 
subject.  For example, the hypertext in the Table of Contents allows a reader to go directly to the 
section of interest in the manual by clicking on the section title within the Table of Contents.   
 
PDF offers a variety of tools depending on the Adobe version the reader has.  The newer the 
version, the more tools available.  To learn about the variety of PDF search options available:  
 
• Click on the “Help” tab on the top of this page,  
• Then click on the “Adobe Acrobat Help” bar,  
• Type the word “Search” in the “Search” box, and click on the “Search” button,   
• A series of options will become available,   
• Click on the “Access Search Features” link and follow the instructions for the type of 


search you are interested in. 
 
This document format allows a PDF user to easily search for content within a document, or 
within multiple documents.  
 



http://agnis/sites/FV/PPB/default.aspx�
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PROGRAM OBJECTIVE 
 
The Plant Systems Audit (PSA) Program is a voluntary, impartial, third-party audit of a food 
processor’s quality assurance system.  It assists buyers in evaluating their suppliers for meeting 
standards or requirements, such as the Food and Drug Administration (FDA) Good 
Manufacturing Practices, or other specified requirements.  The PSA program provides objective 
information about a supplier.  PPD personnel perform Plant Systems Audits to determine if a 
supplier is conforming to the audit criteria. 
 


 A.  Quality Policy 
  


The PPD continually strives to understand, meet, and exceed all customer and 
statutory requirements in the services it provides to promote the efficient 
marketing of agricultural commodities.  PPD accomplishes this by providing 
value-added services that provide flexibility in a changing market place.  These 
services are continually evaluated for their effectiveness.  The results of these 
evaluations will be used to improve PPD’s service processes based on objective 
practices and procedures.  Interested parties can find information regarding the 
PSA Program at the following PPD Website: http://www.ams.usda.gov/PSA. 


 
It is the policy of PPD’s Audit Management Program (AMP) to provide a range of 
audit services, including the PSA.  The AMP was established to meet the 
Agricultural Marketing Service Industry Services Audit and Accreditation 
Program requirements.  Additional audit policies, procedures and instructions are 
provided within the AMP 1.0. 


 
 B. Program Scope 


 
1. The frequency and scope of the audits provided under the PSA program 


can be adapted to meet an applicant's needs.   
 


2. In most cases, an audit is performed as a result of a customer requirement; 
however any food processor may request this audit service to gain an 
objective assessment of its own operations. 


 
3. PSA audits are required annually and are conducted during actual 


production.   
 


4. All applicable charges associated with the audits are the responsibility of 
the applicant (auditee) for service. 


 
5. This voluntary user fee auditing service is available upon request.     


 



http://www.ams.usda.gov/PSA�
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6. The Plant Systems Audit includes in-process observations and review of 
associated documentation and records.  During an audit, PPD reviews a 
processor's Food Safety Controls, Quality Management Systems, 
Personnel Policies and Practices, Good Manufacturing Practices, 
Sanitation, Pest Control, Packaging, Labeling, Inventory Practices, 
Recall/Return, and Food Defense. 


 
7. In each area audited, PPD determines whether or not:   


 
a. A processor is performing procedures, inspections, and tests 


identified in their quality assurance program;  
 
   b. The results of inspections and tests are documented;  
 


c. An auditee’s quality assurance system includes corrective actions 
in the event of a non-conformance or test failure; and  


 
d. Corrective actions on deficiencies are taken, documented, and 


verified for effectiveness.  Each segment of the audit is assigned a 
numeric score with the highest possible score of 1,080. 


 
8. The PPD auditor is accompanied by a representative of plant management 


during the plant tour, and areas of concern are brought to the 
representative's attention.  Frequently corrective actions can be taken 
immediately, but these are still documented in the report as corrected 
during the audit.  Deficiencies which cannot be corrected immediately are 
brought to the attention of management for later evaluation. 


 
9. The PPD audit report includes a list of deficiencies observed in each area 


of the plant.  The report describes how well a processor's quality assurance 
system is working.  It will also include information on sanitation 
deficiencies noted during the audit, including product compliance.  
Improvements noted after the first audit will be documented in subsequent 
audit reports. 


 
10. If the result of the audit is a rating of Acceptable (or higher), the PSA 


Program Manager notifies the applicant and issues a certificate to the 
auditee indicating their score. 


 
11. If an auditee requests an amendment to the scope of a PSA audit that has 


already been conducted, the auditee must notify the PSA Program 
Manager and schedule an audit for the areas/products that are requested 
for inclusion. 
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C. Document Control 
 


Applicant-related PSA program documentation is retained by AMS in a secure 
manner.  Only AMS authorized personnel may access the applicant’s PSA audit 
records.  An applicant’s PSA audit is the property of the applicant and AMS will 
treat it accordingly.   
 
Audit records are retained by AMS for 3 years from the audit date.   


 
 D. Fees 


 
The Agricultural Marketing Act of 1946, as amended, provides AMS general 
authority for fee-for-service programs.  The fee an applicant is charged is based 
on the time required by AMS personnel to:  prepare for the audit, travel to and 
from the audit site, conduct the Plant Systems Audit, prepare the audit report, and 
administer the audit program activities.  The fee covers associated Agency costs 
for auditors’ training, transportation, and per diem.  The current fee is listed on 
the USDA, AMS, F&V, PPD’s internet site at the following internet address: 
http://www.ams.usda.gov/processedinspection.  Click on the “PPD News” link in 
the “PPD Services” block, next click on the “Current User Fee Information” link 
in the “PPD Services and Fees” section.  Click on the “Audit, Survey, and 
Verification Programs” link for the current fee.  AMS will make any necessary 
fee rate adjustments to ensure that fees are adequate to cover the costs of 
providing the service and are not excessive.  If audits are requested outside the 
Continental United States (OCONUS), the actual travel costs will be charged in 
addition to the hourly fee.   


 
 E. Estimated Fees 


 
During the initial communication with a potential applicant, an auditor informs 
the auditee of the costs associated with the Plant Systems Audit, and the fees that 
are the responsibility of the auditee, unless otherwise arranged.  If the applicant 
requests the cost estimate for an audit, one will be provided using information 
provided by the applicant.  The estimate may not reflect actual cost.  Most audits 
can be conducted within 4 to 6 hours.  Smaller, less complicated facilities may be 
audited in 3 to 4 hours, while larger, more complicated facilities may take 6 to 8 
hours. 


 
 F. Cross Utilization 


 
PPD promotes cross utilization with other AMS Programs, agencies, and 
departments in order to provide the most efficient service at the lowest cost.  Once 
trained, auditors from these programs may be utilized to perform PSA audits to 
maximize efficiency and to provide technical expertise. 


 



http://www.ams.usda.gov/processedinspection�
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 G. Termination, Suspension, or Withdrawal of Service 
 


PSA audits may be performed until suspended, withdrawn, or the agreement is 
terminated by: 
 
1. Mutual consent; 


 
2. Written notice by AMS if the applicant fails to honor any invoice within 


30 days after date of receipt; 
 


3. Bankruptcy of the applicant, business closure, or change in controlling 
ownership of the firm; or 


 
4. AMS at any time, acting pursuant to the applicable law, rule, or regulation, 


debarring the applicant from receiving any further benefits of the service. 
  


H. Foreign Audit Inquiries 
 


In order to maintain uniformity in scheduling and cost estimates, and to handle the 
special Agency approval requirements of foreign travel, inquiries for possible 
audit work in foreign countries should be directed to the PSA Program Manager. 


  
APPLICATION PROCESS 
 
Interested parties may apply for the audit service using one of the following methods:   
 


 A. Audit Service Request 
   


Companies that wish to participate in the PSA Program may apply electronically 
through email, in writing, or by phone to: 


 
  Director, Processed Products Division 
  Fruit and Vegetable Programs, AMS 
  U.S. Department of Agriculture 
  1400 Independence Ave., SW, STOP 0247 
  Washington D.C.  20250-0247 
  Email:  Randle.Macon@ams.usda.gov 
  Phone: (202) 720-4693 
  Fax: (202) 690-1087 
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 B. Food Distributor’s Continuous Release Form or Audit Request System  
 


Suppliers to a food distributor may apply for the audit service by completing a 
food distributor’s release form or subscribing to a food distributor’s electronic 
audit request system, e.g., Sodexho’s Continuous Release Form, SYSCO’s 
electronic audit request system (iCiX), etc.  These requests give the USDA 
authorization to release PSA audit reports to specified distributor.  The food 
distributor receives these authorizations from their suppliers and provides the 
information to the PSA Program Manager.  The purpose of a continuous release 
form is to provide authorization to USDA to send the auditee’s audit report to the 
distributor.  A continuous release form remains valid until the auditee submits a 
revised continuous release form with changes and/or corrections to the food 
distributor. 


   
 C. PPD’s PSA Release Authorization 


    
The “Plant Systems Audit Program Release Authorization” document may be 
completed by an applicant to authorize the release of their audit to a third party of 
their choice.  This should be completed at the time the applicant applies for 
service, and is needed when there is no other release authorization on file.   


 
If an auditee’s audit report is sent to another entity, written authorization (e.g., a 
company’s continuous release form, PSA Release Authorization, or other 
correspondence) must be on file to prevent the release of confidential information 
to an unauthorized party.  


 
RESPONSIBILITIES 
 


A. PSA Program Manager’s Responsibilities 
 
  The PSA Program Manager will: 
 


1. Coordinate auditing activities relating to clients, auditees, and auditors; 
 


2. Review the requests for service and enter the information into the PSA 
Lotus Notes Database; 


 
3. Receive audit reports from auditors and review for accuracy and 


uniformity; 
 


4. Ensure that each decision on approval is made by a person different from 
the person who performed the audit; 


 
5. When applicable, distribute the final audit report to food distributors 


within 10 working days of the date on the audit report; 
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6. Arrange for the distribution of the certificate and letter stating the results 


of the audit to the auditees; 
 


7. Update program procedures and “Plant Systems Audit Report”   
  (Attachment 2), as needed;  


 
8. Solicit feedback from auditees; 


 
9. Provide information for updates to the PSA audit program web site; 


 
10. Provide feedback to the Division regarding the audit fee (report total  


  obligations, total revenue, gain/loss to management), upon request; 
 


11. Verify that auditors meet Agency training requirements; 
  


12. Communicate with applicants (outreach) regarding: 
 


a. Purpose, requirements, expectations, and benefits of the PSA 
program; 


 
b. Guidance on how to obtain audit service; 


 
c. Estimated costs; 


 
d. Feedback on the PSA program; 


 
e. Available informational materials; 


 
f. Program changes (methods, requirements, procedures, updates,       


etc); and 
 


g. Auditor qualifications, when requested; 
 


13. Coordinate the 3rd party audit program with food distributors;  
 


14. Communicate with all stakeholders (e.g., PPD auditors; U.S. Department 
of Commerce, Seafood auditors and management; AMS, Poultry 
Programs, Shell Egg Program audit coordinator, Fresh Product Division 
audit coordinator, etc.); and 


 
15. Review an Application for Service or release form and enter the 


applicant’s information into the Lotus Notes database, e.g., scope 
requested and pertinent contact information. 
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B. Applicant Responsibilities 
   
  The applicant will: 
 


1. Request PSA audit services directly through the Director of the Processed 
Products Division; indirectly through a distributor’s request system, e.g., 
Sodexho’s Continuous Release Form, SYSCO’s iCiX system, etc; or 
through a Processed Products Division office using an FV-356, 
Application for Inspection and Certificate of Sampling; 


 
2 Meet the applicable requirements, policies, and procedures outlined in this 


document.  Applicants are responsible for keeping up-to-date with PSA 
program changes by referencing the PSA Program website at: 
http://www.ams.usda.gov/PSA;  


 
  3. Provide a company contact person; 
 


4. Provide the location and access to all facilities/sites (i.e., receiving, 
production, distribution, etc.) to be audited; 


 
5.  Provide the scope of the audit (which products, which locations within the 


facility, etc.); 
 


6.  Specify as to whom they want their audit results provided (specific food 
distributor, etc.); 


 
  7. List the products packed; 
 


8. Make pertinent audit documents, records, and procedures (i.e. consistent 
with audit questions) available to the auditor for review; 


 
  9.  Provide interview time with key personnel; 
 
  10. Provide an escort for the facility tour;  
 
  11. Provide working space for the PSA auditor; 
 


12. Provide appropriate management personnel for the audit and the closing 
meeting;  


 
  13. Pay the applicable audit fee; 
 


14. Comply with the provisions of this document and other relevant 
documents applicable to receiving audit services; 


 



http://www.ams.usda.gov/PSA�
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15. Limit claims regarding approval to only those within the scope for which 
approval has been granted; 


 
16. Use its program approval in a reputable manner, and only make statements 


regarding its program approval which are not considered misleading or 
unauthorized;  


 
17. Discontinue its use of all advertising material that contains any reference 


to program approval, and return any approval documents upon suspension 
or cancellation of approval; 


 
18. Use its approval status only to indicate that it and the products produced 


under its program are in conformance to the PSA requirements; 
 


19. Ensure that no approval or report, or any part thereof including email, is 
used in a misleading manner;  


 
20. Seek and obtain approval from PPD prior to referencing its PSA approval 


status within communication media such as brochures and advertising; 
 


21. Take corrective action on deficiencies and continually strive to improve its 
program; and 


 
22. Agree to follow-up audits by USDA to verify corrective actions for critical 


and major food safety or food defense deficiencies, as necessary. 
 


C.  PSA Auditor Responsibilities 
 


PSA audits are usually conducted by one PSA auditor.  It is very important that 
the PSA auditor dress and act in a professional manner at all times. 


 
The PSA auditor will: 


 
1. Prepare for the audit by: 


 
a. Arranging for the audit by: 


 
(1) Notifying the auditee that all PSA audits are unannounced, 


the projected cost of the audit, and the name(s) of the 
auditor(s) scheduled to perform the audit;  


 
(2) Obtaining the current address of the auditee, and the name 


and phone number for the contact person; and  
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(3) Checking with the applicant to find out what products are 
produced, information on seasonal factors and weekly shift 
plans so that the audit can be conducted during production, 
and obtain any blackout dates when key personnel are not 
available. 


   
b. Inform the PSA Program Manager of the audit schedule by 


entering the proposed date the auditor plans to conduct the audit 
into the scheduled date in the Lotus Notes Database. 


 
c. Preparing an audit plan to include audit date and times, the 


resources needed by the auditor, what areas to focus attention on, 
consideration of deficiencies from previous audit, etc.  The auditor 
may use the Audit Plan format included at the end of this 
instruction or a similar Audit Plan. 


 
2. Conduct the on-site audit by: 


 
a. Conducting the opening meeting with a professional appearance 


and demeanor.  Upon arrival at the plant, the auditor will: 
  
    (1) Introduce himself/herself to plant management,  
 
    (2) Explain audit scoring,  
 


(3) Provide a copy of a blank PSA Audit Report and Audit 
Plan to the auditee,  


 
    (4) Explain the scope of the audit,  
 
    (5) Request an escort during the audit, and  
 


(6) Arrange for interviewing the pertinent employees necessary 
to perform the audit. 


 
b. Communicating with the plant representative during the audit to 


exchange information, inform of deficiencies found, and assess the 
audit progress. 


 
c. Observing the facility, premises, and processing operation to 


obtain an overview of the processes, employee activities, and 
compliance with the auditee’s documented programs.  


  
d. Interviewing appropriate employees to verify their knowledge of 


the auditee’s processes and their role in the process.  Verify that 
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they understand the requirements and duties outlined by the 
company.  Interviews are especially useful when inconsistencies 
are detected in records, and can help determine whether the 
employee is aware of and understands their responsibilities.  If any 
employee declines an interview, it should be noted in the audit 
under the proper element. 


 
e. Verifying the applicant’s documentation including its written 


procedures relevant to the audit.  An auditee’s quality policy and 
procedures are an important aspect of the audit, as it demonstrates 
a company's commitment to continued process improvement.  
Documented policies and instructions that address each phase of 
processing are required to be maintained by management.  
Documented records of verification checks completed by plant 
personnel are required to be completed and available for review.  
Accurate record keeping provides evidence of proper operation, 
and serves as a mechanism for indicating potential problems and 
corrective action. 


 
f. Conferring with other auditors participating in the audit prior to the 


closing meeting to review the audit findings, if an audit team is 
assigned. 


 
g. Documenting findings for each appropriate element on the "Plant 


Systems Audit Report" and determining non-conformance(s).  
  


h. Conducting the exit meeting with the auditee’s management 
representatives to discuss the audit results and findings.  In some 
cases, you may be able to inform them of an estimated audit score, 
but that the final score will be determined after review by the PSA 
Program Manager and entry into the database for calculation.  The 
exit meeting with plant representatives should include the Plant 
Manager, General Manager, and the Quality Assurance/Quality 
Control Manager.  If there are non-conformances that require 
corrective action, the auditor will discuss a mutually acceptable 
due date with the auditee for its response to each nonconformance. 


 
i. Recording the name of the meeting attendees for entry into the 


audit report under “Observations/Improvements.” 
 


3. Complete the audit by: 
 


a. Entering the audit information collected during the PSA audit into 
the PSA Lotus Notes Database, ensuring that the correct address 
and contact person is included as well as checking grammar and 
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spelling.  All audit reports are to be written using the Lotus Notes 
form entitled "Plant Systems Audit Report" located in the PSA 
Database in Lotus Notes.  An example is contained at the end of 
this section. 


   
b. Listing under Products Packed separately listing the products that 


were observed in production during the audit, and other products 
also packed by the facility.  


  
c. Notifying and submitting the audit report to the PSA Program 


Manager for review.  The PSA report will be written and submitted 
(via Lotus Notes Replication) within 5 working days of completing 
the audit.  The PSA Program Manager shall be immediately 
notified by entering a “Yes” in the databases section on the form 
that shows the PSA Program Manager that the audit is ready for 
review.  After the PSA Program Manager has reviewed the report, 
he/she will fill in the “Reviewed” date on the report and contact the 
auditor to make any editing suggestions.   


 
d. Making any necessary revisions based on the PSA Program 


Manager’s review.  After corrections have been made by the 
auditor, the auditor will alert the PSA Program Manager that the 
report is complete.  The final audit report is required to be 
completed within 10 working days of the date of the on-site audit. 


 
e. Distributing the signed audit report along with a cover letter to the 


auditee after approval by the PSA Program Manager. 
 


f. Verify that the applicant has taken corrective action on critical and 
major food safety or food defense deficiencies, as necessary. 


 
g. Distributing the official PSA audit records to the Field office 


where the applicant is located, to file in the applicant’s file.  The 
official PSA audit records required to be provided to the Field 
office are the following: 


 
• Audit Plan; 
 
• Signed  copy of the Plant Systems Audit Report that was 


sent to the applicant; and 
 
• Any pertinent work papers, as applicable.  


  
h. Entering billing information for each audit into Lotus Notes so that 


the auditee can be billed.  If applicable, the auditor’s Time and 
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Attendance record and the Travel Voucher corresponding to the 
audit service should be sent to the Field office where the auditee is 
located, and where that office’s subcenter number was used. 


 
 D.  Area Office Responsibilities 


 
  The Officer-in-Charge will: 
 


1. Determine the auditor who will perform the audits in their field office or 
coordinate with the PSA Program Manager to request an auditor from 
outside their area. 


 
2. Ensure there is an official PSA file for each auditee’s audit records, 


labeled with at least the auditee’s name, audit program name, and year (for 
example, AAA Tomato Processor, PSA Audit, 2009).  The file shall 
contain the following: 


 
• Audit Plan; 
 
• Signed duplicate copy of the Plant Systems Audit Report sent to 


the applicant; and 
 
• Any pertinent work papers, as applicable.   


 
Document that the applicant requested service.  This verification may be 
through an email, continuous release form from a distributor, email from 
the PSA Program Manager stating the applicant has requested service 
through an electronic request service, or any other document indicating the 
request for service.  


 
3. Ensure that the auditee (applicant) is billed based on the information in 


Lotus Notes provided by the auditor.  
  
PSA AUDIT SCORING  
 


 A. Evaluation Element Categories 
 


The "Plant Systems Audit Report" is comprised of audit questions that fall into 
one of the following Evaluation Element categories:  Food Safety, Quality 
Management Systems, Personnel, GMPs/Sanitation, Pest Control, 
Packaging/Labeling/Warehousing, Recall/Return, Food Security, and Contract 
Review.  In order to receive an Acceptable rating, the facility must meet the 
minimum points or percentage required for each Evaluation Element category.  
The Food Safety Evaluation Element category is set at a minimum of 90 percent 
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or 270 out of 300 possible points.  All other Evaluation Element categories are set 
at a minimum of 80 percent.   
The audit consists of a basic checklist applicable to all food processing facilities, 
plus addendum pages that are specific to a particular commodity group.  If a 
particular commodity group is part of the audit scope, then the commodity 
addendum and corresponding audit questions apply.  Commodity addendums are 
available for Canned, Dried, or Frozen Fruits and Vegetables; Minimally 
Processed Fresh Fruits and Vegetables; Grain Milling; Dairy; and Seafood. 


 
 B. Scoring 


 
The audit is based on a score of 1080 total possible points which is noted as the 
“Facility Score (total points).”  The “Facility Score (percent)” is also listed in the  
report.  Finally, the “Facility Score (percent)” is used to determine the “Facility 
Ratings.”  The facility rating categories are as follows: 


 
Category Percent Range 


 
Superior 98.5 percent to 100 percent 


  Excellent 95.0 percent to 98.4 percent 
  Acceptable 87.5 percent to 94.9 percent 
  Unacceptable  Below 87.5 Percent  
 


Questions listed under the Contract Review Evaluation Element are not scored; 
however, all other audit questions are either 5 or 10 points.  The more critical 
questions are 10 points each; the others are 5 points.  The auditor may assign 
partial points to a noted deficiency if the audit evidence indicates partial 
compliance.  In this case, a 10 point question would receive 5 points, and a 5 
point question would receive 3 points. 


 
The Facility Score is determined by subtracting the total points assigned to the 
cited deficiencies from the 1080 total possible points.  The Facility Score given is 
for a specific point in time, specifically the day the audit was conducted.  This is a 
spot verification that usually takes place once a year, at the request of the 
applicant.   


 
C. Unacceptable Rating 


 
PPD requires that any facility found to be deficient with the conditions noted 
below be considered "Unacceptable.”  If a facility is rated "Unacceptable," the 
reason will be stated on the audit report (i.e., Unacceptable on account of a score 
of less than 90% in the Food Safety Section).   


  
1. A Facility Score below 875 points; 
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2. A score of less than 270 points (90 percent) in the Food Safety Section or 
less than 80 percent in any of the other Evaluation Element categories; 


 
3. No sanitation program in place; 


 
4. Storage of food products at improper temperatures; 


 
5. Presence or evidence of rodents, insects, or other pests in food products 


processing or storage; 
 


6. Any infestation in food product areas; 
 


7. Improper use of pesticides; 
 


8. Use of non-approved sanitizers or cleaning agents; 
 


9. Evidence of product contaminated with foreign material or filth (paint, 
rust, glass, wood, metal, jewelry, lubricants, chemicals, etc); 


 
10. Observation of unsafe employee practices which could cause product 


contamination; or 
  


11. Use of procedures that could render a product unsafe or unfit for human 
consumption. 


 
 D. Corrective Action 


 
Any deficiency causing an “Unacceptable” rating because of a Food Safety or 
Food Defense deficiency requires corrective action by the auditee and may 
warrant a follow-up audit to ensure the deficiency is corrected.   


 
PSA IN LIEU OF PLANT SURVEY 
 
A Plant Systems Audit may be conducted in lieu of a Plant Survey to meet the USDA, AMS 
Commodity Procurement Division purchase program requirements.  When an auditee requests 
that a PSA be conducted in lieu of a Plant Survey, the PSA Auditor will: 
 


1. Evaluate the Good Manufacturing Practices and the Food Defense criteria 
to determine if there are any Major or Critical deficiencies. 


 
2. Record all Major and Critical deficiencies on the PSA form under the 


section, “GMP Violations and Food Defense Deficiencies that Require 
Corrective Action.”  
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3. Enter the date that is mutually agreeable to the auditee for the completion 
of the corrective action(s).   


 
4. Follow the same procedure as is used for the follow-up activity regarding 


the deficiency for a Plant Survey contained in the AIM Instructional 
Series, Sanitation and Safety manual.   


 
5. Check the block to indicate that the facility is “Unacceptable” or 


“Conditional” until the corrective action is completed and verified.   
 


6. Follow-up to verify the auditee’s corrective actions, which may require an 
audit.  


   
7. If corrective action is completed and verified as effective, complete the 


“Date Corrected” information, and check the block to indicate that the 
facility is now “Acceptable.” 


 
8. Inform the PSA Program Manager that all corrective actions are verified, 


and the auditee is now rated “Acceptable.” 
 
RECONSIDERATIONS AND APPEALS 
 


A. Request for Reconsideration 
 


An applicant has the right to request reconsideration of any adverse audit finding 
or decision issued regarding its participation in the PSA program.  
Reconsiderations shall be submitted in writing to the PSA Program Manager or 
the PPD Director (see the mailing address below) within 30 working days of the 
date of the official PSA audit report, and shall include the basis for the 
disagreement with the findings and the requested alternative decision or action. 


 
The PSA Program Manager shall review the request for consideration.  A written 
decision will be sent to the applicant within 30 working days from receipt of the 
request. 


 
B. Request for Appeal 


 
If the resulting decision by the PSA Program Manager concerning the request for 
reconsideration is not satisfactory to the applicant, the applicant has the 
opportunity to appeal the PSA Program Manager’s decision.  Appeals must be 
made within 30 working days of the date of the PSA Program Manager’s decision 
and shall include the basis for the appeal and the requested alternative decision or 
action.  Appeals shall be submitted in writing to the PPD Director.   
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The PPD Director will respond within 30 working days from the date of receipt of 
the appeal.  The applicant shall send the appeal to: 
 


Director, Processed Products Division 
   Fruit and Vegetable Programs, AMS 
   U.S. Department of Agriculture 
   1400 Independence Ave., SW, STOP 0247 
   Washington D.C.  20250-0247 
   Email:  Randle.Macon@ams.usda.gov 
   Phone: (202) 720-4693 
   Fax: (202) 690-1527 
 


The decision made by the Director of PPD is final. 
 


For additional information regarding reconsiderations and appeals refer to the 
PPD, Quality Management System Manual, Appendix B, QMS B6.0, Complaints, 
Disputes, and Appeals Procedure. 


 
PSA PROGRAM REQUIREMENTS   
 


 A. PSA Criteria 
 
  1. Food Safety  
  


The auditee is required to provide reasonable assurance that the facility 
operates in a manner such that the foods produced, manufactured, 
processed, packed, or held are safe and in compliance with applicable 
FDA requirements.   


 
The auditor must have access to the relevant parts of the facility to make 
this determination.  


 
At a minimum, the product, process, and facility must meet applicable 
FDA regulatory requirements for foods.  These requirements are 
established by statute and by FDA regulations and will vary depending on 
the products or processes audited.  FDA issues documents that provide 
guidance and represent FDA’s current position on particular topics.  This 
guidance can help auditors evaluate whether the facility is operated in a 
manner such that the foods it produces, manufactures, processes, packs or 
holds are safe and in compliance with applicable FDA requirements.  
FDA’s guidance documents can be found at the FDA’s internet site at the 
following internet address:   http://www.fda.gov. 


 
An effective, documented program that ensures a safe and secure supply 
chain for the ingredients or components used in making the foods being 



http://www.fda.gov/�
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produced, manufactured, processed, packed, or held in the facility is 
required.  


 
The facility must use effective controls, as appropriate and feasible, to 
ensure the integrity of their ingredients and suppliers.  These controls may 
include, but are not limited to, such steps as testing incoming materials, 
periodic inspection of suppliers, purchasing from certified suppliers, and 
requiring letters of guarantees or certificates of analyses from suppliers.  


 
Process controls are required to be in place for the applicable product(s) 
processed in the facility as well as foreign material detection systems and 
allergen controls applicable to the facility. 


 
  2. Quality Management Systems 
  


A management system is required to be in place to ensure food safety and 
compliance with FDA’s applicable requirements.  Quality system records 
are required to be kept a minimum of three years.  Records are required to 
be legible, readily retrievable, and protected from deterioration.  Company 
forms are required to include revision dates and form numbers.  Company 
forms may have titles instead of form numbers.  The Quality Assurance 
Department is required to be adequately staffed to perform product 
evaluations.  Establishments are required to have an effective, documented 
program to verify product safety using scientifically sound methods.  A 
testing program should be used to validate that safety hazards are 
appropriately identified and controlled.  The validation methods will vary 
depending on the product.  The methods used should be subject to periodic 
testing to ensure that they are still valid and can identify safety problems. 
Procedures are required to be in place for management to conduct internal 
reviews of its quality systems. 


 
3. Personnel  


  
An effective, documented program is required to be in place to ensure that 
employees carrying out activities having an impact on product safety or 
security are competent and have the appropriate education, training, skill, 
and experience to do their jobs effectively. 


 
Appropriate safety equipment must be worn by employees.  Material 
safety data sheets (MSDS) must be readily available and properly 
maintained.  Signs must be posted indicating hazardous areas where 
protective gear is required, and a Lock out/ Tag out program for 
equipment is required to be in place. 
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Personnel must adhere to FDA Good Manufacturing Practices (GMPs) 
with respect to personal hygiene and related requirements. 


  
4. GMPs and Sanitation  


  
An ongoing sanitation program is required to be in place to meet the FDA 
Good Manufacturing Practices.  Receiving areas, processing areas, water 
supply, and warehouse and storage facilities will be examined closely for 
potential sources of product contamination.  Areas of the plant which 
provide for the safety and comfort of employees will be evaluated. 


 
5. Pest Control  


  
A pest control program is required to be in place and monitored along with 
maintenance of pest control records.  Any conditions which could 
contribute to pest problems and plant pest management records will be 
evaluated.   


 
6. Packaging, Labeling, and Warehousing  


 
Packaging materials are required to be handled in a manner to prevent 
distribution of unsafe or contaminated food, and to meet applicable FDA 
requirements.  Coding, labeling, and fill weights are required to be correct, 
and all information on packages must be legible.  A shelf-life retention 
program must be in place.  Procedures are to include how miscoded and 
mislabeled products are discarded or corrected, as appropriate. 


 
7. Recall and Return  


  
An effective, documented system is required to be in place to trace back 
and forward the movement of raw materials and finished goods at least 
from their original source through distribution to the entity that purchases 
the product from the facility. 


  
The facility must have effective, documented recall procedures in place 
that can be used in the event of a safety problem.  The written recall 
procedure should include:  


 
a. Sharing information about recalls with affected government 


agencies, including countries where the products are ultimately 
distributed to consumers; 


 
   b. Promptly removing recalled products from the market; 
 
   c. Notifying customers and the public about the recalled products; 







PPD Inspection Series       Plant Systems Audit (PSA) Program 
Approved by:  
Randle A. Macon Effective Date:  September 2011 Page 20 of 71 


 


 


   d. Performing recall audit checks; and 
 


e. Identifying and maintaining records about essential recall 
information. 


 
8. Food Defense  


  
Preventive controls that include an effective, documented product security 
program must be in place.  Such a program should include a management 
structure that assigns and maintains responsibility for security measures; 
employee screening and training; control of visitors in the facility, 
physical security of the facility, laboratories, and storage facilities; and 
control of operations that include incoming materials, production, 
manufacturing, processing, packing, and/or holding. 


 
 B. Guidance and References 


   
  Guidance and references are shown in the Guidance and References, Plant  


Systems Audit Program, contained in this section. 
 
  1. Evaluation Elements 
    


This column lists the associated questions in the Plant Systems Audit 
Report.   


 
  2. Guidance 
    


Under the Guidance column there may be References, Regulations and/or 
Requirements. 


   
a. If “Reference” is listed, it is only a reference, not a requirement.  It 


is provided just to give the auditor guidance.  
  


b. If “Regulation” or “Requirement” is listed, the PSA evaluation 
element requires the facility to meet the regulation or requirement 
listed. 


 
c. “Evaluation Method” is provided to assist the auditor in 


determining if an interview, review of documentation or 
procedures, and/or review of records is appropriate to obtain the 
best information on which to base findings. 


 
d. “Criteria” are also listed under the Guidance column.  This is the 


basis for determining if the evidence found meets or does not meet 
the requirements.
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PLANT SYSTEMS AUDIT PROGRAM 
  Release Authorization 


 
Name  
Facility to be Audited: 


 


Street Address:  
City, State and Zip  
Contact Name:  Title of 


Contact: 
 


Phone:  Fax 
Number: 


 


Email Address:  
 


  I, _______________________  provide authorization to USDA to release the results of the PSA 
audit to the entities indicated below, for the following calendar year:  __________.  This release 
form must be completed on an annual basis.    
 
Authorized Company Representative: ____________________________________________ 
         (Signature)        
Date: _________________________   Title: ______________________________ 
        
PSA  Release Authorization:  Please indicate each company to whom you want us to release your 
PSA audit (use a separate release form for more than one company): 
 
Name of Contact: __________________________________         Phone: _______________________  
 
Company: ___________________________________________________________________________ 
  
Street Address: _______________________________________________________________________ 
           
City and State: _____________________________________      Zip: __________________________ 
 
Email:  ______________________________________________________________________________ 
  
 
***Please fax this application/release to: PSA Program Manager at (202) 690-1527. 
 
Independent Continuous Release Form:   Sodexho USA has their own independent continuous release forms for 
your company to fill out and return back to them.  This is not the form for that service. 
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Guidance and References 


Plant Systems Audit Program 
 
I.    Food Safety 
A.   Internal Quality Audit 
Question 
Number 


Evaluation Elements 
Guidance 


 
1. 


Are there procedures in place for 
management/supervisors to conduct 
internal reviews of Quality Systems?   


Reference:  ISO 9001-2000, 8.2.2 Internal Audit 
 
Evaluation Method:  Interview management; review 
documentation presented (procedures; record of 
reviews).   
 
Criteria:  Evidence of implementation.   
 


 
2. 


Are Internal audit findings documented and 
reported to upper management?   


Reference:  ISO 9001-2000, 8.2.2 Internal Audit 
 
Evaluation Method:  Interview management; review 
documentation (record of findings and review by 
upper management).   
 
Criteria:  Documentation of deficiencies; evidence of 
report to management.   
 


 
3. 


Are Corrective Action Reports followed up 
and documented to determine 
effectiveness?   


Reference:  ISO 9001-2000, 8.2.2 Internal Audit 
 
Evaluation Method:  Interview management; Review 
documentation (Corrective Action Report). 
 
Criteria:  Evidence of documentation.  There should 
be evidence of monitoring and verification to ensure 
the effectiveness of corrective actions. 
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I.    Food Safety 
B.   Purchasing 
Question 
Number 


Evaluation Elements 
Guidance 


 
4. 


Is there a system in place to evaluate and 
approve suppliers?   


Reference:  ISO 9001-2000, 7.4 Purchasing 
 
Evaluation Method:  Interview personnel responsible 
for purchasing decisions, and/or review of 
documented procedure and records. 
 
Criteria:  Evidence of system for supplier evaluation. 
 


 
5. 


Are suppliers evaluated for good 
agricultural practices?  (i.e.  Do they have 
process controls in place covering pesticide 
control, harvesting, and transportation 
practices?)   


Regulation: 21 CFR § 110.80 (a) 
 
Reference:  ISO 9001-2000, 7.4.1 Purchasing process 
 
Evaluation Method: Interview personnel responsible 
for purchasing decisions, and/or review of 
documented procedure and records. 
 
Criteria:  Evidence of system for evaluating suppliers 
for good agricultural practices.  This may only be 
applicable to companies that receive raw, or 
minimally processed, commodities. 
 


 
6. 


Are purchasing documentation/records, 
including Certificates of Conformance 
(COC) and Certificates of Analysis (COA), 
maintained, current, and applicable?   


Regulation: 21 CFR § 110.80 (a) 
 


Reference:  ISO 9001-2000, 7.4.1 Purchasing process 
 
Evaluation Method:  Review documentation 
associated with recent receipt of materials, looking for 
COCs, COAs, as appropriate. 
 
Criteria:  Evidence of appropriate 
documentation/records in files.   
 


 
7. 


Are receipt inspections performed and 
documented on incoming product (Product 
condition, accuracy of invoice, product 
identity, etc.)?   
Is there documentation of the disposition of 
rejected product?   


Regulation: 21 CFR § 110.80 (a) 
 


Reference:  ISO 9001-2000, 7.4.3 Verification of 
purchased product 
 
Evaluation Method:  Review documentation 
associated with recent receipt of materials.  Interview 
personnel responsible for task(s). 
 
Criteria:  Evidence of appropriate documentation and 
verification (interview).   
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I.    Food Safety 
B.   Purchasing 
Question 
Number 


Evaluation Elements 
Guidance 


 
8. 


Are acceptance criteria documented for 
incoming ingredients?   
Do these procedures include appropriate 
testing for quality, foreign material, 
pesticides, and bacterial contamination?   


Regulation: 21 CFR § 110.80 (a) 
 
Reference:  ISO 9001-2000, 7.4.2 Purchasing 
information 
 
Evaluation Method:  Review documentation 
associated with recent receipt of materials (testing 
results and acceptance criteria). 
 
Criteria:  Evidence of appropriate documentation. 


 
 


9. 
Is domestic origin compliance verified?  (i.e., 
product can be traced to US origins) (where 
required by contract)   


Requirement:  USDA Commodity Purchase Program 
contract specification for Product Origin (for USDA 
contracted facilities); other contracts, as presented by 
applicant   
 
Evaluation Method:  Review document tracebacks to 
domestic origin or record of acceptable DOV audit; 
interview management. 
 
Criteria:   Evidence of appropriate documentation, 
both in purchase documents and those provided with 
shipments, such as COC’s, etc. 
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I.    Food Safety 
C.   Process Control (Includes Commodity Addendums) 
Question 
Number 


Evaluation Elements 
Guidance 


 
10. 


Is there a system in place for the proper 
handling, segregation, and storage of raw 
materials?   


Requirement:  21 CFR § 110.80 (a) 1 
 
Evaluation Method: By interview and observation.  
 
Criteria: Evidence of implementation. 
 


 
11. 


Are raw materials washed or cleaned as 
necessary to remove soil or other 
contamination?   


Requirement:  21 CFR § 110.80 (a) 1 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of appropriate measures. 
 


 
12. 


If water is part of the finished product, is 
there a drinking water quality analysis 
available?  (Chemical analysis)?   


Requirement:  21 CFR § 110.80 (a) 1 & 21 CFR § 110.37 
(a) 
 
Evaluation Method:  Review documentation. 
 
Criteria: Evidence of appropriate documentation in 
files.   
 


 
13. 


Is the processing/ingredient water potability 
certificate available?   
Date of certificate:   


Requirement:  21 CFR § 110.80 (a) 1 & 21 CFR § 110.37 
(a) 
 
Evaluation Method:  Review documentation. 
 
Criteria: Evidence of appropriate documentation in 
files.  Record date of documentation.  Confirm that 
certificate covers actual source in use at the plant. 
 


 
14. 


Is forced air that is used on product or food 
contact surfaces free from contaminations?   


Requirement:  21 CFR § 110.40 (a) 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of appropriate measures. 
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I.    Food Safety 
C.   Process Control (Includes Commodity Addendums) 
Question 
Number 


Evaluation Elements 
Guidance 


 
15. 


Microbiological testing includes: 
• Tests required by specification or 


contract: 
• Routine analysis of food contact 


surfaces:     
• Environmental testing program 


(floors, walls, ceilings, etc.):   
• Testing of finished product:   


 


Requirement:  21 CFR § 110.80 
 
Evaluation Method:  By interview, observation, and 
document review. 
 
Criteria: Evidence of appropriate documentation in 
files.  


• Tests required by specification or contract: (As 
appropriate) 


• Routine analysis of food contact surfaces:   
(Required for PSA)  


• Environmental testing program (floors, walls, 
ceilings, etc.):  (Required for PSA) 


• Testing of finished product:  (As appropriate 
for the product processed) 


 
 


16. 
Is there a documented empty package 
integrity testing program?  (e.g., can, mylar 
bags, paper sacks, etc.)   


Requirement:  21 CFR § 110.80 (a) 1  
 
Evaluation Method:  Review documentation. 
 
Criteria: Evidence of appropriate documentation in 
files.   
 


 
17. 


 Are procedures in place to prevent 
shipment/use of non-conforming raw 
materials or finished product?   


Reference:  ISO 9001-2000, 8.3 Control of 
nonconforming product   
 
Evaluation Method:  By interview, observation, and 
document review. 
 
Criteria: Evidence of appropriate measures.  Expect to 
find procedures for handling non-conforming raw 
materials and/or finished product, and records of 
disposition of non-conforming raw materials and/or 
finished product. 
 


 
18. 


Are ingredients properly weighed out and 
pre-blended according to the formula or 
specification?   


Reference:  ISO 9001-2000, 7.5.1 Control of production 
and service provision   
 
Evaluation Method:  By interview, observation, and 
document review.  Observe actual formulations. 
 
Criteria: Evidence of appropriate measures.  Expect to 
find documentation of formulas used and 
documentation of specifications. 
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I.    Food Safety 
C.   Process Control (Includes Commodity Addendums) 
Question 
Number 


Evaluation Elements 
Guidance 


 
19. 


Are sensitive ingredients maintained at the 
correct temperature during staging?   


Requirement:  21 CFR § 110.80 
 
Evaluation Method:  By interview, observation, and 
document review (if appropriate). 
 
Criteria: Evidence of appropriate documentation in 
files.   
 


 
20. 


Is product handled in manner designed to 
preclude contamination?   


Requirement:  21 CFR § 110.80 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
21. 


Are in-process thermometers, timers, etc. 
properly calibrated according to a defined 
schedule and are results documented?   


Requirement:  21 CFR § 110.40  
 
Evaluation Method:  Observation and record review. 
 
Criteria: Evidence of conformance. 
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I.    Food Safety 
D.   Foreign Material Contamination 
Question 
Number 


Evaluation Elements 
Guidance 


 
22. 


 Is calibration performed with ferrous, non-
ferrous, and stainless steel standards?   
Verification?   


Requirement:  21 CFR § 110.80 (b) 8 
 
Evaluation Method:  Review documentation and 
make observations. 
 
Criteria: Evidence of appropriate documentation in 
files.  Evidence of effective equipment.  Do they 
have standards available?   


 
23. 


Is there adequate documentation of metal 
detector's operation?   


Reference:  ISO 9001-2000, 4.2.4 Control of Records; 
7.5.2 Validation of processes for production and 
service provision  
 
Evaluation Method:  Review documentation. 
 
Criteria:  Records of metal detector’s operation 
 


24. Is the automatic rejection system functioning 
properly?   


Requirement:  21 CFR § 110.80 (b) 8 
 
Evaluation Method:  Review documentation and 
make observations. 
 
Criteria: Evidence of effective equipment.  Evidence 
that the system is checked periodically, e.g., with 
“planted” metal, etc.  Test during audit. 


 
25. 


Is there a written action plan in place for 
when test or metal detector fails?   


Reference:  ISO 9001-2000, 7.5.1 Control of 
production and service provision 
 
Evaluation Method:  Review documented procedure 
for action when the metal detector fails – ask for 
record of steps taken after latest metal detector 
failure. 
 
Criteria:  Documentation of appropriate action, back 
to the last confirmation of system integrity.   


 
26. 


Is there an adequate number/location of 
magnets/screens/filters?   
Is the frequency of inspection of the 
magnets/screens/filters adequate?   
Are the results of every 
magnet/screen/filter inspection 
documented?   


Requirement:  21 CFR § 110.80 (b) 8 
 
Evaluation Method:  Review documentation and 
make observations. 
 
Criteria: Evidence of appropriate documentation in 
files.  Evidence of effective equipment. 
 







PPD Inspection Series       Plant Systems Audit (PSA) Program 
Approved by:  
Randle A. Macon Effective Date:  September 2011 Page 47 of 71 


Attachment 3 
 


 


I.    Food Safety 
D.   Foreign Material Contamination 
Question 
Number 


Evaluation Elements 
Guidance 


 
27. 


Does a written action plan exist for when 
integrity of magnets/screens/filters has been 
compromised?   


Reference:  ISO 9001-2000, 7.5.1 Control of 
production and service provision 
 
Evaluation Method:  Review documented procedure 
for action when integrity fails – ask for record of 
steps taken after latest failure of integrity 
 
Criteria:  Documentation of appropriate action, back 
to last confirmation of system integrity. 
 


 
28. 


Are light bulbs protected?   Requirement:  21 CFR § 110.35 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


29. Is there a glass container accounting system 
in place?   


Requirement:  21 CFR § 110.35 
 
Evaluation Method:  Review documentation and 
make observations. 
 
Criteria: Evidence of conformance.  Evidence of 
appropriate documentation in files. 
 


 
30. 


Are can cleaners (steam, air or water) located 
on each line for glass, tin or semi rigid 
containers?   


Requirement:  21 CFR § 110.80 (b) (1) 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
31. 


Is facility free from peeling paint, rust, loose 
nuts and bolts?   


Requirement:  21 CFR § 110.20 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
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I.    Food Safety 
E.   Allergen Controls 
Question 
Number 


Evaluation Elements 
Guidance 


 
32. 


Are there procedures in place for 
management to identify all allergenic 
materials (eight major allergens are peanuts, 
tree nuts, eggs or egg products, milk or 
dairy products, crustaceans, fin fish, soy and 
wheat; chemical sensitivities are sulfites 
and/or food colorings) present in the 
facility?   
What are the allergens that have been 
identified?   


Requirement:  Food Allergen Labeling and Consumer 
Protection Act of 2004 
 
Evaluation Method:  By interview, observation, and 
document/label review. 
 
Criteria:  Consistent information provided during 
evaluation, matching your understanding of their 
product, the ingredients used, and the product 
labeling.   
 


 
33. 


Are raw material supplies organized in such 
a way to prevent cross-contamination of 
products? 
Are these procedures applied to product 
being processed and to stored finished 
product?  (Physical segregation/labeling)     


Requirement:  Food Allergen Labeling and Consumer 
Protection Act of 2004; 21 CFR § 110.80 (a) 1 
 
Reference:  FDA Guidance on Inspections of Firms 
Producing Food Products Susceptible to 
Contamination with Allergenic Ingredients 
 
Evaluation Method:  By interview, observation, and 
document/label review.  Pay special attention to raw 
material handling, handling during processing, and 
stored product handling. 
 
Criteria:  Consistent information provided during 
evaluation, matching your understanding of their 
product, the ingredients used, and the product 
labeling.   
 


 
34. 


Are production schedules planned to 
eliminate possible cross-contamination?   


Reference:  FDA Guidance on Inspections of Firms 
Producing Food Products Susceptible to 
Contamination with Allergenic Ingredients 
 
Evaluation Method:  By interview, observation, and 
document review.  Pay special attention to records of 
production sequences for handling products 
identified as allergens.   
 
Criteria:  Consistent information provided during 
evaluation, matching your understanding of their 
product, the ingredients used, and the product 
labeling.   
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I.    Food Safety 
E.   Allergen Controls 
Question 
Number 


Evaluation Elements 
Guidance 


 
35. 


Do sanitation procedures address the issue 
of possible cross-contamination between 
products?  (All allergens cleaned from 
processing surfaces, etc.)   


Reference:  FDA Guidance on Inspections of Firms 
Producing Food Products Susceptible to 
Contamination with Allergenic Ingredients 
 
Evaluation Method:  By interview, observation, and 
document review.  Are there any special steps taken to 
address this issue?  Any special testing of equipment 
after sanitation, to verify complete removal of 
allergens?    
 
Criteria:  Consistent information provided during 
evaluation, matching your understanding of their 
product, the ingredients used, and the product 
labeling.   
 


 
36. 


Is allergen control a part of the company's 
training program with all employees 
including new employees and on an annual 
basis)?   


Reference:  FDA Guidance on Inspections of Firms 
Producing Food Products Susceptible to 
Contamination with Allergenic Ingredients 
  
Evaluation Method:  Interviews and review of 
training documentation. 
 
Criteria:  Records of annual training provided to all 
employees for products and processes identified as 
allergens.  The minimum requirement should be the 
training of those employees working with the 
identified allergenic products/associated processing 
lines. 
 


 
37. 


Is the presence of an allergen clearly stated 
on finished product labels in terms 
understandable by the consumer?  Does the 
firm include warning statements (for 
example, “May contain peanuts” or 
“Produced in a facility where peanuts are 
processed”) on product labels when 
appropriate? 


Requirement:  Food Allergen Labeling and Consumer 
Protection Act of 2004 
 


Reference:  FDA Notice to Manufacturers June 10, 
1996 - Label Declaration of Allergenic Substances in 
Foods  


 
Evaluation Method:  By interview, observation, and 
document/label review. 
 
Criteria:  Review labels of products, looking to see 
commonly understood terms (Milk, Soy, etc) used to 
state presence of allergenic ingredients.  Do not 
assume that the “May contain” statement is needed.  
This should be decided by the company and reflected 
in their label.   
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I.    Food Safety 
E.   Allergen Controls 
Question 
Number 


Evaluation Elements 
Guidance 


 
38. 


Does the company’s internal audit system 
include a review of their allergen control 
procedures?   


Reference:  ISO 9001-2000, 8.2.2 Internal Audit 
 
Evaluation Method:  Interview management; review 
documentation presented (procedures; record of 
reviews).   
 
Criteria:  Evidence of implementation.  Allergen 
control procedures should be part of the company’s 
internal review program. 
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II.   Quality Management Systems 
A.   Documentation/Control of Records and 
B.   Quality Assurance/Control Department 
Question 
Number 


Evaluation Elements 
Guidance 


 
39. 


Are quality systems records kept for 
required amount of time (minimum of three 
years)?   


Requirement:  21 CFR § 113.100 (low-acid canned); 
114:100 (acidified foods)   
 
Reference:  ISO 9001-2000, 4.2.4 Control of records 
 
Evaluation Method:  Review records; interview 
staff/management.   
 
Criteria:  Evidence of records, at least 3 years old. 
 


 
40. 


Are procedures implemented to handle 
review of records?   


Requirement:  Company’s stated/documented 
procedure for review (general);  21 CFR § 113.100 (low-
acid canned processing records) 
 
Evaluation Method:  Review records; interview 
staff/management.   
 
Criteria:  Evidence that a review of records was 
performed. 
 


 
41. 


Are records legible, readily retrievable and 
protected from deterioration?   


Reference:  ISO 9001-2000, 4.2.4 Control of records 
 
Evaluation Method:  Observation – note as you review 
records throughout the audit. 
 
Criteria:  Records that should be available, are 
produced with minimal effort or time required, and 
that they are legible and in good condition. 
 


 
42. 


Do company forms include revision date 
and form number?   


Reference:  ISO 9001-2000, 4.2.4 Control of records 
 
Evaluation Method:  Observation – note as you review 
records throughout the audit. 
 
Criteria:  Forms used by the processor must contain 
identification numbers and dates of revision.  Forms 
with specific titles (instead of form number) are 
acceptable.    
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II.   Quality Management Systems 
A.   Documentation/Control of Records and 
B.   Quality Assurance/Control Department 
Question 
Number 


Evaluation Elements 
Guidance 


 
43. 


Is the Quality Assurance Department 
adequately staffed to perform product 
evaluations?   


Reference:  ISO 9001-2000, 6.2 Human Resources 
 
Evaluation Method:  Observation and interview of 
management/staff; review of inspection 
documentation.  
 
Criteria:  Noting the type of quality assurance 
program used by the processor, USDA, QAP Program, 
etc. – evidence of adequate staffing (documentation 
neat, orderly, readily retrievable; inspection 
conducted as planned). 
 


 
44. 


Are finished product inspections performed 
and documented to ensure that the product 
conforms to specifications?   


Reference:  ISO 9001-2000, Planning of product 
realization 
 
Evaluation Method:  Observation and interview of 
management/staff; review of inspection 
documentation. 
 
Criteria:  Evidence of records of finished product 
inspections, consistent with stated specification 
requirements. 
 


 
45. 


Are in-process quality checks performed 
throughout production?   


Reference:  ISO 9001-2000, Planning of product 
realization 
 
Evaluation Method:  Observation and interview of 
management/staff; review of inspection 
documentation. 
 
Criteria:  Evidence of records of in-process product 
inspections, consistent with stated specification 
requirements. 
 


 
46. 


Are laboratory facilities sufficient to perform 
necessary analysis?   


Reference:  Reference:  ISO 9001-2000, 6.3 
Infrastructure 
 
Evaluation Method:  Observation and interview of 
management/staff; review of inspection activities 
(neat, orderly, inspections conducted as planned). 
 
Criteria:  Evidence of adequate facilities. 
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B.   Quality Assurance/Control Department 
Question 
Number 


Evaluation Elements 
Guidance 


 
47. 


Are all records of product evaluations and 
analysis complete?   


Reference:  ISO 9001-2000, 4.2.4 Control of records 
 
Evaluation Method:  Observation of documentation – 
note as you review records. 
 
Criteria:  Records of product evaluations and of 
analyses, compared to specification requirements, are 
present. 


 
 


48. 
Are product evaluation records kept 
throughout the shelf life of the product plus 
two years?  (or three years, whichever is 
greater)    


Requirement:  21 CFR § 114.100 
 
Reference:  ISO 9001-2000, 4.2.4 Control of records 
 
Evaluation Method:  Review records; interview 
staff/management.   
 
Criteria:  Evidence of records, at least 3 years old. 
 


 
49. 


Are reagents labeled and stored according 
to manufacturer's requirements and 
recommendations?   


Requirement:  21 CFR § 110.35 
 
Evaluation Method:  Observe reagent storage 
throughout the facility (mostly in the lab and in areas 
where in-process evaluations occur).   
 
Criteria:  Stored in accordance with MSDS and CFR; 
appropriately labeled. 
 


 
50. 


Is there complete documentation of 
calibration on equipment?  (Schedule, 
procedures and results?)   


Requirement:  21 CFR § 110.40 (f); Company’s 
stated/documented calibration procedures 
 
Reference:  ISO 9001-2000, 7.6 Control of monitoring 
and measuring devices 
 
Evaluation Method:  Review records; interview 
staff/management.   
 
Criteria:  Evidence of records that are consistent with 
stated procedure/schedule and that match with 
equipment. 


 
 


51. 
Is calibration certification of scales 
performed by a licensed agency?  (minimum 
of annually)   


 
Evaluation Method:  Review documentation and look 
for stamp/sticker placed on scales by licensed agency. 
 
Criteria:  Evidence of certification by licensed agency. 
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III.   Personnel 
Question 
Number 


Evaluation Elements 
Guidance 


 
52. 


Do employees wear clean outer garments, 
gloves, and aprons that are readily washable 
as appropriate?   


Requirement:  21 CFR § 110.10 (b) 1 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
53. 


Do employees wear effective hair and beard 
restraints?   


Requirement:  21 CFR § 110.10 (b) 6 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
54. 


Are employees free from loose jewelry?   Requirement:  21 CFR § 110.10 (b) 4 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
55. 


Are employees working in direct contact with 
food free from infected lesions or skin 
diseases?  Do employees inform management 
if they are sick or have been infected with a 
food borne illness? 


Requirement:  21 CFR § 110.10 (a) 
 
Evaluation Method:  Observation and interview. 
 
Criteria: Evidence of conformance. 
 


 
56. 


Do employees wash and sanitize hands when 
entering the processing area?  (as applicable)   


Requirement:  21 CFR § 110.10 (b) 3 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
57. 


Do employees remove protective outer 
garments prior to leaving the processing area 
where necessary?  (e.g., aprons, lab coats, 
gloves, etc.)   


Requirement:  21 CFR § 110.10 (b) 1 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
58. 


Are personal item storage and food 
consumption in a separate area away from 
production?   


Requirement:  21 CFR § 110.10 (b) 8 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
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III.   Personnel 
Question 
Number 


Evaluation Elements 
Guidance 


 
59. 


Is there regularly scheduled training for new 
and continuing employees in the following 
areas? 
 0  Hygiene Sanitation:   
 0  Good Manufacturing Practices:   
 0  Food Safety:   
 0  Employee Safety:   
 0  Job/Task Performance:   
 0  Company Quality Policy and 
Practices:     
     


Requirement:  21 CFR § 110.10 (c) 
 
Evaluation Method:  Interview and document review. 
 
Criteria: Evidence of appropriate documentation in 
files. 


 
60. 


Are records kept of all training?   Reference:  ISO 9001-2000, 6.2.2 Competence, 
awareness and training 
 
Evaluation Method:  Review records.   
 
Criteria:  Evidence of records of training for new 
employees, and records of regular scheduled training 
for continuing employees, in each of the areas 
identified. 
 


 
61. 


Are signs posted indicating hazardous areas 
and where protective gear is required? 


Requirement:  29 CFR Part 1910 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance.  
 


 
62. 


Is there a Lock out/Tag out program for 
equipment (including training, instruction, 
and program implementation)?   


Requirement:  29 CFR Part 1910 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance.  
 


 
63. 


Is appropriate safety equipment worn by 
employees (as designated by the company)? 


Requirement:  29 CFR Part 1910 
 
Evaluation Method:  Observation.  Interview 
company for additional requirements. 
 
Criteria: Evidence of conformance.  
 


 
64. 


Are material safety data sheets (MSDS) 
readily available and properly maintained?   


Requirement:  29 CFR Part 1910.1200 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance.  
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IV.  Good Manufacturing Practices 
A.   Facilities, Equipment, and Outside Premises  
Question 
Number 


Evaluation Elements 
Guidance 


 
65. 


Are the outside premises properly surfaced 
to prevent dust and offensive odors and to 
promote drainage?   


Requirement:  21 CFR § 110.20 (a) 2 & 3 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
66. 


Are the outside areas maintained in a manner 
which will prevent rodent and insect 
harborage?   


Requirement:  21 CFR § 110.20 (a) 1 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
67. 


Are floors, doors, ceilings, walls and 
overheads in good repair and designed to 
facilitate proper sanitation and maintenance?   


Requirement:  21 CFR § 110.20 (b) 4 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
68. 


Are there back flow prevention devices 
installed on all water and steam lines?   


Requirement:  21 CFR § 110.40 (5) 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
69. 


Condition (Including proper temperatures) 
of: 
      0  Ingredient and raw material storage:   
      0  Cooler/Freezer:      
      0  Preparation areas:   
      0  Processing area:     
      0  Filling area:              
      0  Finished Product Storage:   


Requirement:  21 CFR § 110.80 (a) 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance.   


 
70. 


Is there a locked storage area for chemicals, 
cleaning compounds and similar materials 
separate from product ingredients and 
container storage?    
Are chemicals clearly and properly labeled?   


Requirement:  21 CFR § 110.35 (2) 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
71. 


Is there sufficient lighting to permit efficient 
operations and cleaning?   


Requirement:  21 CFR § 110.20 (b) 5 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
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IV.  Good Manufacturing Practices 
A.   Facilities, Equipment, and Outside Premises  
Question 
Number 


Evaluation Elements 
Guidance 


 
72. 


Are buildings reasonably free from excessive 
dust, heat, steam, condensation, vapors, 
smoke or fumes?   


Requirement:  21 CFR § 110.20 (b) 4 & 6 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
73. 


Are product contact surfaces of equipment, 
containers and utensils made of 
nonabsorbent corrosion resistant material?   


Requirement:  21 CFR § 110.40 (a) 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


74. Is product contact equipment cleanable and 
in good repair?   


Requirement:  21 CFR § 110.35 (d) 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
75. 


Are containers and utensils used in handling 
the product cleaned, stored and utilized in 
such a manner as to preclude an unsanitary 
condition?   


Requirement: 21 CFR § 110.35 (e) 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
76. 


Are motors, conveyor belts and drive 
mechanisms located and protected so that oil 
or grease will not contaminate the product?   


Requirement:  21 CFR § 110.40 (a) 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
77. 


Are catwalks and stiles constructed and 
located to prevent product contamination?   


Requirement:  21 CFR § 110.20 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
78. 


 Is equipment constructed and located so that 
product contact surfaces are accessible for 
cleaning, maintenance and inspection?   


Requirement:  21 CFR § 110.40 (a) 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
79. 


Are production and preparation areas 
enclosed?   


Requirement:  21 CFR § 110.20 (b) 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
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IV.  Good Manufacturing Practices 
A.   Facilities, Equipment, and Outside Premises  
Question 
Number 


Evaluation Elements 
Guidance 


 
80. 


Are doors, windows and other gateways 
properly protected with screens, air screens 
or other protective devices?   


Requirement:  21 CFR § 110.20 (b) 7 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
81. 


Is there a documented maintenance schedule 
for equipment and facilities?   


Requirement:  21 CFR § 110.35 
 
Evaluation Method:  Interview and document review. 
 
Criteria: Evidence of appropriate documentation in 
files. 
 


 
82. 


Is there a formal documented sanitation 
program?   


Requirement:  21 CFR § 110.35 
 
Evaluation Method:  Interview and document review. 
 
Criteria: Evidence of appropriate documentation in 
files. 
 


 
83. 


Name and Title of authorized personnel 
responsible for sanitation and pre-
inspections:   


Evaluation Method:  Obtain name and title from 
management. 
 
Criteria: Responsibility for sanitation and pre-
inspections assigned to a specific employee(s). 
 


 
84. 


Is all major equipment disassembled for 
cleaning or can be cleaned-in-place (CIP)?   


Requirement:  21 CFR § 110.35 (d) 
 
Evaluation Method:  Observation and interviews of 
management. 
 
Criteria: Evidence of conformance. 
 


85. Are all areas maintained in a clean orderly 
manner?   


Requirement:  21 CFR § 110.35 (a) 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
86. 


Does the documented sanitation program 
include a master cleaning schedule for all 
production areas, equipment and facilities?    
Is it available and implemented?   


Requirement:  21 CFR § 110.35 
 
Evaluation Method:  Observation and document 
review. 
 
Criteria: Evidence of appropriate documentation in 
files and evidence of conformance. 
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IV.  Good Manufacturing Practices 
A.   Facilities, Equipment, and Outside Premises  
Question 
Number 


Evaluation Elements 
Guidance 


 
87. 


Is sanitation of equipment maintained 
throughout the day to prevent product 
contamination?   


Requirement:  21 CFR § 110.35 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
88. 


Are routine pre-operation sanitation 
inspections conducted and documented?   
Are follow-up procedures documented?   


Requirement:  21 CFR § 110.35 
 
Evaluation Method:  Interview and document review. 
 
Criteria: Evidence of appropriate documentation in 
files. 
 


 
89. 


Rest room facilities: 
      0 Are they clean, dry and of good general 
appearance?   
      0 Do they open directly into production 
area?   
      0 Do they have hot and cold water?   
      0 Do they have sanitizing or 
antimicrobial soap?   
       0  Do they have signs posted indicating 
the importance of 
            Hand washing (multilingual if 
appropriate)?         
      0 Do they have independent outside 
ventilation?   
      0 Do they have clean and accessible 


waste receptacles?  
      0 Are the restrooms equipped with self-


closing doors?   
      0 Are they well lighted?   


Requirement:  21 CFR § 110.37 
 
Evaluation Method:  Observation. 
 
Criteria:  
Restrooms are separated from processing areas by 
walls, halls, or airlock vestibules. 
Note name of sanitizer and/or soap used. 
Water temperature should not discourage use. 
Observe signs posted in restrooms. 
Bi-lingual signs are necessary for facilities that have 
multi-cultural employment base. 
Restrooms are required to be ventilated to the exterior 
of the building as required by Food and Drug 
Administration (FDA) regulations. 
 
 


 
90. 


Is the capacity of the waste storage sufficient?   Requirement:  21 CFR § 110.37 (f) 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
91. 


Is there timely removal of waste?   Requirement:  21 CFR § 110.37 (f) 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
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IV.  Good Manufacturing Practices 
A.   Facilities, Equipment, and Outside Premises  
Question 
Number 


Evaluation Elements 
Guidance 


 
92. 


Is idle equipment stored in an orderly 
fashion?   


Requirement:  21 CFR § 110.35 (e) 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
93. 


Do the hand wash and/or hand dip stations 
have: 
      0 Posted signs (bilingual/multilingual)?   
      0 Sanitizing or antimicrobial soap 
(Type)?   
      0 Waste receptacles?     
      0 Cold and hot water?     
       0 Appropriate locations?   
      0 Acceptable conditions?   


Requirement:  21 CFR § 110.37 
 
Evaluation Method:  Observation. 
 
Criteria:  
Observe signs posted. 
Bi-lingual signs are necessary for facilities that have 
multi-cultural employment base. 
Note name of sanitizer and or soap used. 
Located near processing operations. 
 


 
IV.  Good Manufacturing Practices 
       GMP Violations 
Question 
Number 


Evaluation Elements 
Guidance 


 GMP Violations:  List all violations not 
previously identified in the report and 
deduct 5 points for each. 


Requirement:  21 CFR Part 110 
 


Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
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V.   Pest Control 
 
Question 
Number 


Evaluation Elements 
Guidance 


 
94. 


Is facility free from pest infestation?  (Insect, 
bird, rodent, etc.)?   


Requirement:  21 CFR § 110.35 (c) 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
95. 


Is pest control station map properly 
maintained and available?   


Evaluation Method:  Observation and document 
review. 
 
Criteria: Evidence of conformance - schematics of 
traps; bait boxes are maintained and accurate. 
 


 
96. 


Are pest control devices properly installed 
and monitored?   


Requirement:  21 CFR § 110.35 (c) 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
97. 


Is routine maintenance and inspection of pest 
control devices documented?   


Evaluation Method:  Observation and document 
review. 
 
Criteria: Evidence of conformance - records of 
maintenance by pest control company; trap 
observations and examinations are documented; note 
the frequency of review and maintenance activities. 
 


 
98. 


Are the number and placement of pest 
control/deterrent devices adequate to 
prevent infestation?   


Requirement:  21 CFR § 110.35 (c) 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
99. 


Are pest control records maintained for at 
least three years?   


Evaluation Method:  Observation and document 
review. 
 
Criteria: Evidence of conformance - records of pest 
control for 3 years. 
 


 
100. 


Are all pest control chemicals properly 
identified and separated from potentially 
hazardous cross-contamination?   


Requirement:  21 CFR § 110.35 (b) 2 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
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V.   Pest Control 
 
Question 
Number 


Evaluation Elements 
Guidance 


 
101. 


Is the application of restricted use pesticides 
conducted or supervised by a licensed pest 
control operator?   


Requirement:  21 CFR § 110.35 (c) 
 
Evaluation Method:  Observation and document 
review. 
 
Criteria: Evidence of conformance and proper 
documentation. 
 


VI.   Packaging/Labeling/Warehousing 
Question 
Number 


Evaluation Elements 
Guidance 


 
102. 


Are packaging materials clean and stored in 
dry, clean location?   


Requirement:  21 CFR § 110.20 (b) 4 & 110.80 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
103. 


Are visual examinations of packaging 
completed and documented after closure?  
(This includes sealing, labeling and coding)    


Requirement:  21 CFR Part 113.60(a) 
 
Reference:  FDA Guide to Inspections of Low Acid 
Canned Food Manufacturers 
 
Evaluation Method:  Observation and document 
review. 
 
Criteria: Evidence of conformance.  
 


 
104. 


Are the packages coded and labeled correctly 
and legibly?  (e.g., does what is in package 
match the label?)   


Requirement: 21CFR 113.60(c) 
 
Reference:  FDA Guide to Inspections of Low Acid 
Canned Food Manufacturers; ISO 9001: 2000, 7.5.3 
Identification and traceability 
 


Evaluation Method:  Observation and document 
review. 
 
Criteria: Evidence of conformance. 
 


 
105. 


Package fill/net weights: 
      0 Have guidelines been established and 
is a procedure in place to verify compliance?    
      0 Are corrective actions taken as needed 


documented?   
                


Reference:  FDA Guide to Inspections of Low Acid 
Canned Food Manufacturers -2 pg 8 
 
Evaluation Method:  Observation and document 
review. 
 
Criteria: Evidence of conformance. 
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V.   Pest Control 
 
Question 
Number 


Evaluation Elements 
Guidance 


 
106. 


Are miscoded or mislabeled packages 
documented and discarded or corrected as 
appropriate?   


Reference:  ISO 9001: 2000, 8.3 Control of 
nonconforming product 
 
Evaluation Method:  Observation and document 
review. 
 
Criteria: Evidence of conformance - records of 
disposition of miscoded or mislabeled packages. 


 
107. Are empty containers protected from 


contamination?   
Requirement:  21 CFR § 110.20 (b) 4 & 110.80 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
108. 


Are there sufficient facilities for handling raw 
materials and appropriate rotation of 
materials (first-in, first-out)?   


Requirement:  21 CFR § 110.80 (a) 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
109. 


Does raw material storage and handling 
practices preclude contamination by 
environmental hazards such as rodents, birds 
and insects?   


Requirement:  21 CFR § 110.80 (a) 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
110. 


Are there temperature-recording devices or a 
high temperature alarm located in the 
refrigeration or freezer facilities?   


Requirement:  21 CFR § 110.40 (e) 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
111. 


Is there a shelf-life sample retention program 
in place?   


Reference:  ISO 9001: 2000, 7.5.2 Validation of 
processes for production and service provision 
 
Evaluation Method:  Interview, observation, and 
review of documentation. 
 
Criteria:  Evidence of a retention program.   
 


 
112. 


Is there appropriate rotation of finished 
products (first-in, first-out)?   


Requirement:  21 CFR § 110.93 
 
Evaluation Method:  Interview and observation - 
interview shipping and/or warehouse manager on 
rotation of finished products. 
 
Criteria: Evidence of conformance. 
 


VI.   Packaging/Labeling/Warehousing 
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V.   Pest Control 
 
Question 
Number 


Evaluation Elements 
Guidance 


 
113. 


Is finished product stored in designated area 
and separated from raw ingredients?   


Requirement:  21 CFR § 110.93 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
114. 


Is trailer/railcar cleaning and inspection 
performed and documented prior to loading?   


Requirement:  21 CFR § 110.80 
 
Evaluation Method:  Observation and review of 
documentation. 
 
Criteria: Evidence of conformance. 


 
 


  


VI.   Packaging/Labeling/Warehousing 
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VII.   Recall/Return Program 
Question 
Number 


Evaluation Elements 
Guidance 


 
115. 


Is retained product identified and stored in a 
clearly designated area?   


Reference:  ISO 9001: 2000, 8.3 Control of 
nonconforming product 
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
116. 


Is a log of Hold product maintained?  
Are records kept documenting the 
disposition of Hold product?   


Reference:  ISO 9001: 2000, 8.3 Control of 
nonconforming product 
 
Evaluation Method:  Review of documentation. 
 
Criteria: Evidence of conformance. 
  


 
117. 


Is there a person authorized to release 
product?  (Name/Title)   


Reference:  ISO 9001: 2000, 8.3 Control of 
nonconforming product 
 
Evaluation Method:  Interview. 
 
Criteria: Evidence of conformance. 
 


 
118. 


Is there a recall procedure written and tested 
according to a defined schedule not less than 
annually?   


Requirement:  FDA Guide to Inspections of Acidified 
Food Manufacturers 


Reference:  ISO 9001: 2000, 8.3 Control of 
nonconforming product 
 
Evaluation Method:  Interview and review of 
documentation. 
 
Criteria: Evidence of documentation and records of 
annual recall. 
 


 
119. 


Are returned goods received in a clearly 
designated area?   


Reference:  ISO 9001: 2000, 8.3 Control of 
nonconforming product 


Evaluation Method:  Observation. 


Criteria: Evidence of conformance. 
 


120. Are raw ingredients traceable throughout the 
process?   


Reference:  ISO 9001: 2000, 7.5.3 Identification and 
traceability 


Evaluation Method:  Observation, review of 
documentation (possible records of trace forward), 
and interview production manager. 


Criteria: Evidence of conformance. 
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VII.   Recall/Return Program 
Question 
Number 


Evaluation Elements 
Guidance 


121. Is reworked product documented and 
traceable?   


Reference:  ISO 9001: 2000, 7.5.3 Identification and 
traceability 


Evaluation Method:  Observation, review of 
documentation (evidence of traceability - for example, 
if rework includes opening and re-using contents of 
some containers, verify that ingredient identity is 
maintained), and interview production manager. 


Criteria: Evidence of conformance. 
 


 
122. 


Is there product tracking capability to the 
customer?   


Requirement:  FDA Food, Drug, and Cosmetic Act, 
Section 414 (b) 
 
Evaluation Method:  Interview and review of 
documentation. 
 
Criteria: Evidence of documentation (Procedure for 
tracking product forward to the customer) and records 
confirming ability.  
 


 
123. 


Does product tracking system include 
container code?   


Requirement:  21 CFR § 113.81 (3) c and § 114.80 (b)  
 
Evaluation Method:  Observation. 
 
Criteria: Evidence of conformance. 
 


 
124. 


Is there a system in place and documented to 
handle customer complaints?   


Reference:  ISO 9001: 2000, 7.2.3 Customer 
communication 


Evaluation Method:  Observation, review of 
documentation (procedure for handling customer 
complaints and records of customer complaints), and 
interview management. 
 
Criteria: Evidence of conformance. 
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VIII.   Food Defense 
Question 
Number 


Evaluation Elements 
Guidance 


 FDA Food Facility Registration Number 
Verified? 


Requirement:  Public Health Security and 
Bioterrorism Preparedness and Response Act of 2002 
 
Evaluation Method:  Observe documentation of FDA 
Food Facility Registration Number   
 
Criteria:  Record of valid number.  
 


 
125. 


Management - A Food Security Plan is 
established, implemented, and reassessed by 
management to assure it remains relevant to 
the operation. 


Requirement (if USDA FV Commodity Purchase 
Contract in place):  Notice to the Trade, Fruit and 
Vegetable Vendor Food Defense Audit, July 14, 2005 
(and subsequent contract amendments). 
 
Reference:  FDA Food Producers, Processors, and 
Transporters: Food Security Preventive Measures 
Guidance, II.  Background; IV.  Recommended 
Actions, A. Management    
 
Evaluation Method:  Observe for implementation; 
Interview management and staff; Review 
documentation (if applicable).     
 
Criteria:  Consistent information provided by 
multiple sources; record of reassessment by 
management (at least annually). 
 


 
126. 


Management - The Food Security Plan 
addresses preventative measures relative to 
product tampering and deliberate 
contamination at the processing facility and 
during transport in commerce.   


Reference:  FDA Food Producers, Processors, and 
Transporters: Food Security Preventive Measures 
Guidance, IV.  Recommended Actions, A. 
Management    
 
Evaluation Method:  Observe for implementation.   
 
Criteria:  Evidence of implementation.   
 


 
127. 


Management - Written security practices list 
management contacts and procedures for 
notifying appropriate authorities in the case 
of an emergency or security issue. 


Reference:  FDA Food Producers, Processors, and 
Transporters: Food Security Preventive Measures 
Guidance, IV.  Recommended Actions, A. 
Management       
 
Evaluation Method:  Review documented contact list 
and procedure.  The information may be contained 
within the documented recall program. 
   
Criteria:  Documentation, with appropriate 
availability to management.   
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VIII.   Food Defense 
Question 
Number 


Evaluation Elements 
Guidance 


 
128. 


Human Element, Staff - Company personnel 
hiring practices include screening all 
potential employees.  Photo identification or 
other measures are employed to restrict 
access to the facility. 


Reference:  FDA Food Producers, Processors, and 
Transporters: Food Security Preventive Measures 
Guidance, IV.  Recommended Actions, B. Human 
Element – Staff 
    
Evaluation Method:  Interview management; 
Observation of implementation. 
   
Criteria:  Evidence of implementation (identification 
of employees; restricted access to facility). 
 


 
129. 


Human Element, Staff - Facility employees 
have received training in Food Security.  The 
Food Security training is documented. 


Reference:  FDA Food Producers, Processors, and 
Transporters: Food Security Preventive Measures 
Guidance, IV.  Recommended Actions, B. Human 
Element – Staff 
    
Evaluation Method:  Review documentation. 
   
Criteria:  Record of training for all employees. 
 


 
130. 


Human Element, Public - Supplier delivery 
personnel, contract workers, and visitors are 
restricted access to vulnerable product areas 
of the processing and storage facility when 
not accompanied by a company 
representative. 


Reference:  FDA Food Producers, Processors, and 
Transporters: Food Security Preventive Measures 
Guidance, IV.  Recommended Actions, C. Human 
Element – Public 
    
Evaluation Method:  Interview management/staff; 
Observe implementation. 
 
Criteria:  Evidence of implementation. 
 


 
131. 


Facility - The outside premises are secure 
with limited access to vulnerable areas.  The 
grounds and facility are monitored for 
suspicious activity and unauthorized entry.  
No trespassing signs are visible along the 
perimeter of the facility or other measures to 
secure and limit access to vulnerable areas. 


Reference:  FDA Food Producers, Processors, and 
Transporters: Food Security Preventive Measures 
Guidance, IV.  Recommended Actions, D. Facility 
    
Evaluation Method:  Interview management/staff; 
Observe implementation. 
 
Criteria:  Evidence of implementation. 
 


 
132. 


Operations - Assurances are provided by 
suppliers of direct or indirect ingredients, 
product and equipment cleaning/sanitizing 
compounds, and packaging materials 
concerning security practices.  This may 
include the use of tamper evident packaging 
for raw materials, sealing of trailers, and 
locking of bulk ingredient receiving ports. 


Reference:  FDA Food Producers, Processors, and 
Transporters: Food Security Preventive Measures 
Guidance, IV.  Recommended Actions, E. 
Operations, 1.  Incoming Materials and Contract 
Operations 
     
Evaluation Method:  Interview management/staff; 
Observe implementation, looking for written 
assurances from suppliers, secure packaging, sealed 
trailers, locking of receiving ports, etc. 
 
Criteria:  Evidence of implementation. 
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VIII.   Food Defense 
Question 
Number 


Evaluation Elements 
Guidance 


 
133. 


Operations - The security of water and 
utilities within the company's control are 
addressed in the company's plan and define 
limited access by designated company 
representatives.   


Reference:  FDA Food Producers, Processors, and 
Transporters: Food Security Preventive Measures 
Guidance, IV.  Recommended Actions, E. 
Operations, 3.  Security of Water and Utilities 
   
Evaluation Method:  Interview management/staff; 
Observe implementation. 
 
Criteria:  Evidence of implementation. 
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IX.   Contract Review 
Question 
Number 


Evaluation Elements 
Guidance 


 
134. 


Are procedures documented and 
implemented to ensure contract terms can 
and will be met?   


Reference:  ISO 9001: 2000, 7.2.2 Review of 
requirements related to the product 
 
Evaluation Method:  Verify documentation of 
procedures; Interview person assigned the 
responsibility (in the documented procedure) for 
implementation.     
 
Criteria:  The documentation should reflect a review 
of the current contract, as well as communication 
between the company and the contracting office 
about specific requirements.  Verify that contract 
records reflect compliance with contract 
requirements.  Evaluate purchase requirements 
provided to suppliers for communication of contract 
requirements, when applicable.  (e.g., U.S. origin, 
latest season’s pack, etc.) 
 


 
135. 


Are defined procedures documented and 
implemented for handling amendments?   


Reference:  ISO 9001: 2000, 7.2.2 
 
Evaluation Method:  Verify documentation of 
procedures; Interview person assigned the 
responsibility (in the documented procedure) for 
implementing changes. 
 
Criteria:  Verify that contract documentation and 
procedures reflect contract changes. 
 


136. Are records of contract reviews and 
amendments kept?   


Reference:  ISO 9001: 2000, 4.2.4 
 
Evaluation Method:  Review of records of contract 
reviews and amendments. 
 
Criteria:  Verify that records match latest contract 
information. 
 


137. Is this PSA conducted in lieu the Plant Survey 
requirement for USDA Contracts?  If “YES,” 
and if critical and major GMP deficiencies or 
Food Defense deficiencies are found, the 
following corrective action table must be 
completed.  A follow-up audit may be 
required to ensure corrective action has been 
completed. 


Requirement:  AIM Inspection Series, Sanitation 
Manual. 
 
Evaluation Method:  By interview. 
 
Criteria:  Follow the Division’s normal procedures 
for documentation and follow-up. 
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Plant Systems Audit (PSA) 
AUDIT PLAN 


 
The PSA auditor is responsible for preparing this plan for the activities of the PSA audit.  The Audit Plan is discussed 
with the auditee during the opening meeting.  The Auditee is required to sign this Audit Plan and provide it to the 
Auditor. 
Name of Facility (Auditee)  Auditee Street Address (Where the on-site audit is to be 


conducted.) 
  


      
 
Auditee Contact/Representative 
Name: 


Our company agrees to comply with the requirements of 
the Plant Systems Audit Program. 
Auditee Contact/Representative Signature:      


Date Signed: 


  
      


 


 
Purpose/Products/Scope of Audit: Auditee Phone Number: 


      
  


      
Auditor's Name (Print Name) 2nd Auditor (Print Name) 


 
 
 


      


 
 The "REMARKS" area may be used to take notes or record information needed for the audit.   


Audit Activities REMARKS 


  1.  Opening meeting        
   


  2.  Walk-through facility to verify                
operational procedures for the following:  
Food Safety 
Quality Management System 
Personnel 
GMPs/Sanitation 
Pest Control 
Packaging/Labeling/Warehousing 
Recall/Return 
Food Defense 


 


  3.  Conduct interviews  


  4.  Verify applicable procedures related to 
the  PSA requirements 


 


  5.  Verify  applicable records related to the 
procedures  


 


  6. Prepare summary of deficiencies  


  7.  Closing meeting  
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AGRICULTURAL MARKETING SERVICE 
QUALIFIED THROUGH VERIFICATION (QTV) PROGRAM MANUAL 
 


EXECUTIVE SUMMARY 
 


The Agricultural Marketing Service (AMS), Fruit and Vegetable Program (FV) Qualified 
Through Verification (QTV) program is a voluntary, user-fee, audit-based inspection service for 
producers of fresh-cut fruits and vegetables.  The program is designed to verify the suitability of 
a firm’s Hazard Analysis Critical Control Point (HACCP) food safety system.  QTV is a 
voluntary program.  QTV empowers firms to apply science-based HACCP principles to identify 
food safety hazards in their food manufacturing processes and take steps to prevent, eliminate, or 
reduce the occurrence of the hazard to an acceptable level. 


 
Under QTV, AMS reviews and assesses a firm’s documented HACCP-based food safety QTV 
plan.  After a plan is found to meet QTV program requirements, AMS uses on-site audits to 
determine the suitability of a firm's implementation of its plan.  AMS auditors, review records, 
observe and interview employees, conduct pre-operation sanitation inspections, and follow a 
specialized Audit Checklist to verify that the company is following its QTV plan.  Only 
companies that are able to meet existing good manufacturing and sanitation practices, source raw 
product from suppliers that comply with Good Agricultural Practices and Good Handling 
Practices, and demonstrate that they are following their QTV plan, including adherence to the 
required HACCP based techniques, are qualified to be in the program.  QTV provides for 
reduced audit frequency when a facility has established and maintained a documented and 
verified food safety history.  Firms under QTV meeting all program requirements may use the 
USDA QTV shield on packaging for products covered by the program. 


 
This manual provides a description of the QTV program for current and potential 
applicants.  AMS's program for the fresh-cut produce industry offers its clients value-
added incentives.  The requirements for participation in the QTV program include: 


 
1. Orientation and Hazard Analysis Critical Control Point (HACCP) Training; 
2. Successful Completion of an AMS Plant Survey; 
3. Successful Completion of an AMS Plant Survey; 
4. Comprehensive Hazard Analysis; 
5. Microbiological Testing Program; 
6. Raw Produce Specifications with Suppliers’ Successful Completion of Quarterly 


“Good Agricultural Practices" and/or "Good Handling Practices" (GAP/GHP) 
Audits; 


7. Implementation of a HACCP Program with Suitable Critical Control Points; 
8. AMS Review of Company Plan and Prerequisite Programs; 
9. Validation Audit; 
10. Contract Agreement with AMS; and 
11. Audits for Verification by AMS 


  







 


 


AMS can provide companies producing products that contain fresh-cut, minimally processed 
fruit or vegetable ingredients with the "Qualified through Verification" inspection service to help 
them distribute safe, wholesome food products.  Although the service focuses on continuous 
improvement in producing safe, wholesome food, this voluntary service can lead to substantial 
efficiencies in cost and personnel resources to the applicant. 


 
Advertising and promotions must not misrepresent any USDA, AMS shield or suggest 
that only products bearing the shield are safe. 
 
In addition to the criteria mentioned above, companies (herein referred to as applicants) 
interested in enrolling in this program must meet the following: 
 


Demonstrate a commitment by top management to QTV concepts and the scope 
of the program; 


 
Send personnel to approved HACCP training; 


 
Be "in production or service" at least four months of each year; and 


 
Following the guidelines in this manual does not mitigate or affect in any way a food 
producer’s responsibility to comply with the Federal Food, Drug, and Cosmetic Act or 
any other applicable Federal, State, or Local laws or regulations. 
 
Address inquiries to: 


Director, Processed Products Division 
Fruit and Vegetable Program, AMS 
U.S. Department of Agriculture 
1400 Independence Ave, SW 


   Room 0728 South Building 
Washington, DC 20250-0001 
Phone: (202) 720-4693 
Fax: (202) 690-1527  
or e-mailed to randle.macon@ams.usda.gov. 



mailto:terry.bane@ams.usda.gov.�

mailto:terry.bane@ams.usda.gov.�
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INTRODUCTION 
 
This manual is provided to Processed Products Division (PPD) inspection personnel to promote 
uniformity in the performance of QTV procedures.  If needed, contact your immediate supervisor 
for any situation not addressed in this manual. 
 
This manual contains links to various internal and external sources of information.  For 
inspection personnel without internet or intranet access, please contact your immediate 
supervisor to obtain hard copies of documents as needed. 
 
GUIDE FOR ELECTRONIC USAGE 
 
The Administrative, Inspection, and Management (AIM) System of instructional manuals is 
available electronically in Adobe Acrobat Portable Document Format (PDF) at the following 
intranet address:  http://agnis/sites/FV/PPB/AIM/default.aspx.  
 
When accessed electronically, AIM materials have hyperlinks and hypertext (visible as 
underlined blue text


 


) available to the PDF user.  Clicking on a hyperlink takes the reader to a 
web site with information relating to the subject.  Hypertext will link the reader to a different 
page within the current manual - or even a different manual - with information relating to the 
subject.  For example, the hypertext in the Table of Contents allows a reader to go directly to the 
section of interest in the manual by clicking on the section title within the Table of Contents.   


PDF offers a variety of tools depending on the Adobe version the reader has.  The newer the 
version, the more tools available.  To learn about the variety of PDF search options available:  
 


• Click on the “Help” tab on the top of this page,  
• Then click on the “Adobe Acrobat Help” bar.   
• Type the word “Search” in the “Search” box, and click on the “Search” button.   
• A series of options will become available.   
• Click on the “Access Search Features” link and follow the instructions for the type of 


search you are interested in. 
 
This document format allows a PDF user to easily search for content within a document, or 
within multiple documents. 
  



http://agnis/sites/FV/PPB/AIM/default.aspx�
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PROGRAM SCOPE 
 
QTV is a food safety management system based on Hazard Analysis Critical Control Point 
(HACCP) principles, Good Manufacturing Practices (GMP's), “Good Agricultural Practices" and 
"Good Handling Practices" (GAP and GHP) Verification, effective sanitation programs, product 
recall planning, and microbiological testing.  The Agency has found that QTV fosters a proactive 
approach by the production facilities management for identifying process deficiencies during 
production rather than after production is completed. 
 
The QTV program is funded through user fees.  Authority to charge fees for service is provided 
for under Title 7, Code of Federal Regulations (CFR) §52.5 1 (a).  The QTV fee is charged for 
the time required by AMS personnel to review company QTV plans, travel to and from an audit 
site, perform the audit and associated administrative and management activities.  All work 
conducted by AMS is charged on an hourly basis. 
 
DEFINITIONS:  Most of the following definitions1


 


 are the same as those established by the 
National Advisory Committee on Microbiological Criteria for Foods publication, "Hazard 
Analysis and Critical Control Point Principles and Application Guidelines," adopted 
August 14, 1997. 


Audit Rating: The level achieved by an applicant based on their performance during a 
validation or Audit.  The audit rating is used to determine the facility rating. 
 
Control Point: Any step in a process whereby biological, chemical, or physical hazards 
can be controlled. 
 
Corrective Action: Procedures followed when a deviation occurs. 
 
Critical Control Point (CCP): A step at which control can be applied and is essential to 
prevent or eliminate a food safety hazard or reduce it to an acceptable level. 
 
Critical Deficiency: A deviation from the QTV Plan requirements or other condition(s) 
that has lead to an unsafe product or that brings the underlying commitment of the firm to 
the QTV program (e.g., falsified documents or interference with the audit) into question. 


 
Deviation:  Failure to meet a critical limit. 
 
Facility Rating:  The level a facility achieves based on the results, or audit rating of a 
validation or Audit.  The facility rating is used to determine the frequency of the audits. 


 
  


                                                 
1 Exceptions to this are definitions specific to the QTV Program. 
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Good Agricultural Practices and Good Handling Practices (GAP and GHP) 
Verification:  An audit verification program that helps the produce industry verify 
voluntary adherence to the Food and Drug Administration's “Guide to Minimize 
Microbial Food Safety Hazards for Fresh Fruits and Vegetables.”  To inquire about 
GAP/GHP audits please contact USDA, AMS, Fruit and Vegetable Program, Fresh 
Products Division; 1400 Independence Avenue, SW; Room 1661, Stop 0240; 
Washington, D.C. 20250-0240; Phone: (202) 720-5870 or (202) 720-2482. 
 
Good Manufacturing Practices:  Food and Drug Administration regulations that 
describe the methods, equipment, facilities, and controls required for producing 
processed food (21 CFR 110).  
 
Hazard:  A biological, chemical, or physical agent that is reasonably likely to cause 
illness or injury in the absence of its control. 
 
Hazard Analysis:  The process of collecting and evaluating information on hazards 
associated with the food under consideration to decide which are significant and must be 
addressed in the HACCP plan. 
 
Hazard Analysis Critical Control Point (HACCP):  A systematic approach to the 
identification, evaluation, and control of food safety hazards. 
 
Hazard Analysis Critical Control Point (HACCP) Plan:  The written document which 
is based upon the principles of HACCP and which delineates the procedures to be 
followed. 
 
HACCP-Certified Training:  Training for HACCP certification shall include a 
minimum of 12 hours of instruction with a certificate issued upon completion.  The 
agenda shall include: an overview of HACCP, hazard analysis, preventive measures, 
critical control point determination, sanitation Standard Operating Procedures (SOPs), 
critical limits, monitoring procedures, corrective actions, record keeping, and how to 
develop a HACCP team and HACCP plan. 
 
Major Deficiency:  A deviation from QTV plan requirements which may inhibit the 
maintenance of safety but does not result in an unsafe product. 
 
Minor Deficiency:  A deviation in part of the QTV-based system relative to facility 
sanitation which is not likely to materially reduce the facility's ability to meet acceptable 
sanitation requirements. 
 
Notice of Unusual Occurrence and Corrective Action (NUOCA):  Procedures that are 
followed by the applicant when an unusual occurrence not anticipated by the applicant’s 
plan occurs.  Examples of unusual occurrences include, but are not limited to: floods, 
hurricanes, tornados, earthquake, and rolling black outs.  
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Prerequisite Programs:  Procedures, including Good Manufacturing Practices and 
Standard Operating Procedures (SOPs) that address operational conditions providing the 
foundation for the HACCP system.  (These programs also include raw product supplier 
verification programs, microbiological testing programs (product, environmental, and 
equipment), SSOP, pest control, and employee training) 
 
Preventive or Control Measure(s):  Any action or activity that can be used to prevent, 
eliminate or reduce a significant hazard. 
 
Process:  One or more actions or operations to harvest, produce, manufacture, store, 
handle, distribute, or sell a product or a group of similar products. 
 
QTV Plan:  A description of a company's processes and procedures to assure the 
production of safe, wholesome product in accordance with HACCP, USDA and FDA 
criteria. 
 
Sanitation Standard Operating Procedures (SSOPs):  Written procedures that 
describe how a plant conducts sanitary operations before, during, and after production to 
prevent direct product contamination or adulteration. 
 
Serious Deficiency:  A deviation from the QTV plan that has the potential to lead to an 
unsafe product and is highly objectionable (e.g., modification of critical limits without 
approval, records not available for inspection). 
 
Systems Audit:  Unannounced on-site AMS audit of the company's effectiveness in 
following the QTV plan after the company has been validated. 
 
Validation:  The element of verification focused on collecting and evaluating scientific 
and technical information to determine if the QTV plan at a facility, when properly 
implemented, will effectively control the hazards. 
 
Validation Audit:  Prearranged on-site AMS audit of the completeness and performance 
of a company's QTV plan, and the company's effectiveness in following the QTV plan. 
 
Verification:  Those activities, other than monitoring, that determine the validity of the 
HACCP plan and whether the system is operating according to the plan.  
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FEES 
 


The Agricultural Marketing Act of 1946, as amended, provides AMS general authority for fee-
for-service programs.  The fee an applicant is charged is based on the time required by AMS 
personnel to review company QTV plans for AMS acceptance, travel to and from an audit site to 
conduct the Audits, audit time, and associated administrative activities.  Currently, the total time 
for a typical QTV Audit and associated travel, based on recently completed QTV Audits by two 
auditors, averages about 25 hours.  Costs for analytical work regularly performed by a firm or an 
outside provider to support a firm's QTV program are the firm's responsibility.  AMS will make 
any necessary fee rate adjustments to ensure that fees are adequate to cover the costs of 
providing the service and are not excessive.  The overall cost of the QTV program for a 
participating firm is based on the frequency of the QTV audits.  This frequency is based, in turn, 
on a firm's level of performance as determined by the periodic QTV audits.  After validation, all 
firms begin at a "level four" rating which requires an unannounced QTV audit every two weeks.  
Under current QTV program requirements, a firm which demonstrates exemplary performance 
during all audits could advance from level four to level one in approximately seven months, or 
six audits, significantly reducing their costs.  Level one currently requires an unannounced audit 
every three months.  Alternatively, a firm that only did well enough to stay at level four would be 
audited by AMS every two weeks.  This would significantly increase the cost to remain in the 
program compared to a firm at level one.  
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APPLICATION PROCESS 
 


A. Initial contact:


 


  Companies that wish to participate in this program may apply in 
writing to AMS at Processed Products Division, Fruit and Vegetable Program, 
AMS, U.S. Department of Agriculture, STOP 0247, 1400 Independence Ave, 
SW, Room 0728 South Building, Washington, DC 20250-0247, or telephone 
(202) 720-4693 to schedule a formal presentation of the program.  During the 
presentation, AMS will provide detailed information about the service to the 
company's senior management. 


B. AMS Plant Survey:  Each company must satisfy and meet criteria described in 
an AMS Plant Survey, AIM Inspection Series, Sanitation and Safety Manual.  


 
C. Employee training:


The agenda must include the following topic areas: 


  Applicants are required to employ at least one HACCP-
certified person knowledgeable in the QTV program's principles to be present 
during all processing periods.  Training for HACCP certification shall include a 
minimum of 12 hours of instruction with a certificate issued upon completion.   


an overview of HACCP, hazard analysis, preventive measures, critical control 
point determination, sanitation SOPs, critical limits, monitoring procedures, 
corrective actions, record keeping, and how to develop a HACCP team and 
HACCP plan.  The HACCP certification must be kept on file and available to 
AMS at all times.  More than one HACCP-certified person will be needed to 
cover multiple shifts, vacations and periodic travel.  


 
D. Required Raw Produce Supplier Verification:


 


  The QTV Program requires that 
the facility’s raw produce suppliers must participate in and pass an AMS Good 
Agricultural Practices and/or Good Handling Practices (GAP and GHP) 
Verification Audit.  Whether one or both are required of a particular supplier 
depends on the role the supplier has in the supply chain.  In order to fulfill this 
requirement, QTV applicants must supply AMS with a list of their raw produce 
suppliers, the suppliers’ addresses and growing locations, a list of commodities, 
and tentative harvesting dates.  Applicants must also include a listing of their 
supplier specifications for the raw produce used in their production processes. 


E. QTV plan


 


:  Each applicant develops its QTV plan (which includes prerequisites 
and HACCP plan) and submits it for review according to the QTV Review 
Procedures below. 


The applicant's QTV plan may be drafted by its own staff or with assistance from 
outside experts.  The plan must include the following elements: 
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1. Organizational Chart and Organizational Chart Narrative; 
 


2. Description of Product and Labels; 
 


3. Process Flow Chart and Process Chart Narrative; 
 


4. Hazard Analysis; 
 


5. Raw Produce Specifications with Required GAP and GHP Verification; 
Critical Control Points Summary Table and Critical Control Point 
Narrative; 
 


6. Record Keeping Methods and CCP Logs and Forms; 
 


7. Sanitation Standard Operating Procedures and Good Manufacturing 
Practices (GMPs); 


 
8. Microbiological Testing Program; 


 
9. Pest Control Program; 


 
10. Standard Operating Procedures (Optional); 


 
11. Standard Testing Procedures (Optional); 


 
12. Coding System and Recall Procedures; 


 
13. Customer Complaint Procedures; 


 
14. Employee Training Program for GMPs, HACCP and Sanitation; and 


 
15. Verification Procedures. 


 
F. QTV Plan Review for Suitability:


 


  Submission and review of QTV plans will be 
handled using the following procedures: 


1. Applicant submits QTV Plans and procedures to AMS for review. 
 
2. AMS reviews the submitted plan and requests any necessary changes. 


 
G. Pre-Validation Audit Period:  before AMS will conduct a Validation Audit of a 


company's QTV plan, the firm must operate using its approved plan, once it has 
been determined that it is suitable, for a minimum of 30 days unless otherwise 
specified.  This allows the firm time to evaluate the effectiveness of its QTV plan 
and generate a record of processing history.  This will also provide the AMS 
Validation team with necessary information regarding the company's ability to 
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follow their own written procedures.  During the period prior to a validation audit 
by AMS, a company must perform the following: 


 
1. Follow their QTV plan; 


 
2. Adhere to the plan's provisions and keep all records associated with the 


approved QTV plan for at least 30 consecutive production days unless 
otherwise noted; and 


 
3. Contact AMS as soon as they believe their plan is functioning successfully 


and when they have records covering at least thirty (30) consecutive 
production days. 


 
AMS will contact the company to schedule a date and time for the 
Validation Audit 
 


H. Modifications to the QTV plan:


 


  After the QTV plan has been reviewed by 
AMS, modifications may be made under the following conditions: 


1. The company must notify AMS, in writing (faxes and e-mails are 
acceptable), of any modifications in their QTV plan before implementing 
the changes.  AMS acknowledgment and response to the modification will 
be faxed or e-mailed promptly to the applicant. 


 
2. Any changes made to the plan due to unusual circumstances, such as to 


address a health or safety issue, must also be documented in a corrective 
action plan.  AMS will assess the modifications for acceptability as 
appropriate and AMS will fax or e-mail a confirmation of approval or 
recommended changes will be to the applicant. 


 
VALIDATION AUDIT 


 
The validation audit will determine if all of the critical control points have been identified, 
whether the plan is being followed and monitored by the company, and whether it is effectively 
controlling the identified hazards.  Verification that the company's hazard analysis is 
complete and that CCPs have been properly identified, is the first step toward AMS' 
Validation Audit.  This audit follows the 30-day pre-validation period when the firm operated 
under its approved plan.  Typically, it takes three QTV auditors two or three days to conduct the 
validation audit.  This is a complete review by AMS QTV auditors of the company's QTV plan 
in operation.  The auditors will follow the Audit Checklist, which is found in this manual.  
Procedures for validation are as follows: 


 
1. The number of auditors and structure of the AMS audit team will be 


determined by the size and complexity of the company's process. 







PPD Inspection Series Qualified Through Verification (QTV) Program 
Approved by:  
Randle A. Macon Effective Date:  July 2012 Page 9 of 69 


 


 


2. The AMS audit team leader will have final authority in determining the 
facility's rating based on the team’s findings.  A consensus from all 
auditors is required for the classification of deficiencies. 


 
3. Validation includes, but is not limited to, interviewing company 


employees, conducting paperwork reviews of prerequisite programs and 
the HACCP plan, recording sanitation and process observations, and 
determining the disposition of finished product. 


 
4. Companies will be rated using the Audit Checklist.  If a company receives 


a Level IV or higher audit rating (see "Audits" on page 10), it will qualify 
as a participant in the program and contractual arrangements with AMS 
may be finalized.  


 
5. A company passing its validation audit enters into a contractual agreement 


with AMS, with duties and responsibilities as identified in Appendix C.  
Packages of all designated products under review during the validation are 
eligible to bear the appropriate official mark(s) or otherwise note 
participation in the QTV program. 


 
6. Companies not currently participating in the QTV program will enter the 


program at a facility rating of Level IV after successful validation.  The 
results of subsequent Audit ratings may allow changes in the facility rating 
and audit frequency.
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AUDIT 
 
The QTV Audit Team will complete the Audit Checklist in accordance with the instructions in 
Appendix A and Appendix B.  The information recorded on the checklist is an indication of the 
company's performance in meeting its QTV plan, including its prerequisites. 
 
Once a company has entered a contractual agreement, AMS will conduct unannounced Audits at 
the frequency identified below to determine the company's continued adherence to its plan.   
 
The result of each Audit is based upon the findings as recorded on the appropriate Audit 
Checklist and will be used with the following criteria to determine the facility's next rating.   


 
Audit Frequency Schedule 


Facility 
Rating 


Audit Frequency Maximum Number of Deficiencies Allowed 
Schedule Minor Major Serious Critical 


Level IV 1 visit/2 weeks NA** ≥11 4-5 0 


Level III 1 visit/1 month ≥8 7-10 2-3 0 


Level II 1 visit/2 mos. 7 6 1 0 
Level I 1 visit/3 mos. 0-6 0-5 0 0 


 
For Facilities That Fall Below Level IV Facility Rating 


Level V Daily or weekly as necessary NA** NA** ≥ 6 1 


** NA = Not Applicable 
 
A. Level IV - All applicants not currently participating in the QTV program will 


enter the program at Level IV facility rating, regardless of the audit rating.  The 
deficiency level found by the audit will determine the facility rating level.  A 
company will remain at a Level IV facility rating as long as they can maintain this 
level of performance, as defined in the table above, on each audit.  After 
performing at a higher facility rating for two consecutive audits, at a bi-weekly 
frequency, the facility can achieve a Level III


 
 facility rating. 


B. Level III - A company will remain at a Level III facility rating as long as it can 
maintain this level of performance, as defined in the table above, on each audit.  
The deficiency level found by the audit will determine the facility rating level.  
After performing at a higher facility rating for two consecutive audits at a 
monthly frequency, the facility can achieve a Level II


 
 facility rating. 


C. Level II - A company will remain at a Level II facility rating as long as it can 
maintain this level of performance, as defined in the table above, on each audit.  
The deficiency level found by the audit will determine the facility rating level.  
After performing at a higher facility rating for two consecutive audits at a bi-
monthly frequency, the facility can achieve a Level I


 
 facility rating. 
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D. Level I


 


 - A company will remain at this facility rating as long as they can 
maintain this level of performance, as defined in the table above, on each 
quarterly audit.  The deficiency level found by the audit will determine the facility 
rating level.   


E. 
 


Procedures for Facilities That Fall Below Level IV Facility Rating 


There are many potential conditions that could warrant withdrawal of service 
from a facility.  Conditions such as the willful shipment of products that could be 
harmful if consumed would be cause for terminating service.  In other cases, 
where several critical deficiencies were found and the facility undertook vigorous 
corrective measures, and there was no actual or imminent public harm, 
withdrawal of service may be warranted.  An applicant receiving a Level V


 


 
facility rating has demonstrated difficulties in administering their QTV Plan. 


If an Audit team determines that a facility has fallen to Level V


 


, the team 
leader and/or the Officer-in-Charge (OIC) of the PPD area field office will 
contact the National office immediately with their findings and 
recommendations. 


A final decision will be made by the PPD National office and given to the Audit 
team, which will report the decision orally and in writing to the company.  The 
final decision will be made within one working day. 


 
Facilities which fall to Level V


 


 or receive a critical deficiency at any time will be 
subject to an accelerated audit schedule (daily or weekly) or the withdrawal of 
QTV status. 


If a facility does not reach Level IV


 


 rating within the next audit, which may be as 
soon as the next day or week, depending on the severity, AMS may withdraw its 
service and approval to use the QTV mark.  In deciding to withdraw service, 
AMS will treat each occurrence, the severity of the deficiency, the surrounding 
circumstances, and the facility's response, on a case-by-case basis. 


The following criteria will be used to determine if an increased frequency of 
audits, in lieu of withdrawal of service, will be acceptable to AMS. 
 


1. The applicant's senior management must submit in writing a Corrective Action 
Plan to AMS when an accelerated audit schedule is recommended.  The Plan must 
detail how the facility will correct the problem and obtain a Level IV


 


 facility 
rating and include, at a minimum, detailed descriptions of the following: 


a. A statement of the problem(s) including the root cause of the 
problem; 
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b. Identification of the person or persons responsible for correcting 
the situation; 


 
c. The methods to be used to correct the problem(s); and 
 
d. A schedule which details the time frame for correcting the 


problem. 
 


 2. AMS will review the corrective action plan submitted by the company. 
 
 3. The Plan will be accepted or rejected, and AMS will notify the company.  


If accepted, AMS will tell the company how long they must remain on an 
increased auditing schedule. 


 
 4. At the auditor's discretion, product compliance will be verified by end-


item inspection. 
 


A company dropped from the QTV program can reapply for the service.  An audit 
will be required which includes a determination by AMS that all deficiencies have 
been corrected and that changes have been implemented to prevent recurrence.  A 
fee for the audit and all related expenses will be charged to the applicant.
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MICROBIOLOGICAL TESTING IN THE FACILITY 
 


A microbiological testing program is an important tool to monitor the microbiological conditions 
of the facility and product throughout the entire production process.  Applicants in the QTV 
program are required to design and implement a microbiological testing program based on 
the complexity of their processes and types of commodities to be processed.  For example, 
the company must decide if testing will be in-house or performed by an outside laboratory, 
which types of testing methods to employ, which microorganisms to test for, what criteria and 
levels to set, etc.  Testing can be accomplished by outside laboratories or in-house if there are 
suitable facilities and appropriate qualified staff. 
 
The protocol for microbiological testing of the incoming product, equipment, environment, etc., 
is the responsibility of the plant management and shall be designed for the specific facility.  It is 
also the responsibility of the company to comply with all applicable state and federal regulations.  
A microbiological testing program shall, at least, address the following areas: 
 


Incoming product, equipment and environment, and corrective actions when 
microbiological testing for targeted microorganisms identifies the presence of possible 
contamination. 
 


Incoming product testing can be used as a tool to verify the condition of the raw product received 
and can contribute to a history of the supplier’s ability to deliver a sound product that meets the 
applicant’s purchase specification.  One of the first steps in minimizing the microbial load is to 
receive and use products of the best quality and condition.  Equipment and environmental testing 
can be used to monitor the overall performance of the company's sanitation procedures and 
processes.  It can also be used as a gauge of the changes that can occur in a facility during 
processing especially when different types of products are produced. 
 
A company must have corrective actions in place when test results are positive for the existence 
of a possible problem.  It is the responsibility of the company to develop appropriate actions and 
be ready and able to initiate them when necessary.  AMS auditors will review and evaluate these 
corrective actions as part of the Audit. 
 
REPORTING AND DOCUMENTATION CONTROL 
 


A. 
 


QTV Plan and prerequisite programs: 


All company QTV plans and company-generated QTV related materials are 
the property of the applicant and AMS will treat them accordingly.  
Applicant QTV records and plans are to be protected to the extent possible with 
respect to the Freedom of Information Act (FOIA). 


 
1. All company-related QTV materials in AMS possession will be marked 


"CONFIDENTIAL" and stored in a secured area by AMS. 
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2. Copies of the QTV Plan may be made only under the following 
conditions: 


 
a. Each page must be stamped "CONFIDENTIAL" in red ink. 
 
b. All copies must be numbered. 
 
c. The QTV Plan will include the statement, “This document is the 


property of (Place applicant name here).” for each QTV applicant. 
 
 3. Only authorized personnel may receive a copy of the QTV plan. 
 


4. Approved QTV plans of applicants no longer in the QTV program and 
unapproved QTV submissions will be returned to the applicant. 


 
B. Audit Reporting and Distribution
 


: 


Auditors are encouraged to use a laptop with Lotus Notes installed for the audit in 
order to save time entering information and to facilitate distribution of audit 
information. 


 
1. The audit team will send the completed original Audit Checklist to the 


Officer-in-Charge of the area field office in which the facility is located.  
A copy shall also be promptly mailed or faxed to the QTV Program 
Coordinator in the National office by the Audit Team Leader.  A copy of 
the completed Audit Checklist may be distributed to each auditor, if 
needed. 


 
2. The team leader or their delegate will be responsible for promptly 


replicating information into the Lotus Notes database upon return to the 
office. 


 
3. The audit team will give at least one signed copy of the completed Audit 


Checklist and report of the observations from the checklist will be given to 
the facility during the exit briefing. 


 


 
Distribution of Audit Report 


- Original to Area Officer-in-Charge 
- One or more copies to: 


QTV facility 
QTV Coordinator (National office) 
Each attending Auditor (optional) 
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AMS QTV PROGRAM SUBMISSION GUIDE 
 


This guide is designed to provide the potential applicant with an outline for developing a QTV 
plan.  It provides the format that must be followed as well as brief discussions on each important 
point in the QTV plan.  Every page of the QTV plan shall be stamped "Confidential" and 
numbered.  QTV plans in AMS's possession remain the property of the company and are 
privileged and confidential. 
 
The plan must be submitted in the following format.  Also, potential applicants shall use Figure 
1 as a table of contents for their plan. 


 
 1. Organizational Chart and Organizational Chart Narrative; 
 
 2. Description of Product(s) and Labels; 
 
 3. Process Flow Chart and Process Chart Narrative (See Figures 4 and 6); 
 
 4. Hazard Analysis; 
 
 5. Raw Produce Specifications with Required AMS GAP and GHP 


Verification; 
 
 6. Critical Control Points Summary Table and Critical Control Point 


Narrative; 
 
 7. Record Keeping Methods and CCP Logs and Forms; 
 
 8. Sanitation Standard Operating Procedures and GMPs; 
 
 9. Microbiological Testing Program; 
 
 10. Pest Control Program; 
 
 11. Standard Operating Procedures (Optional); 
 
 12. Standard Testing Procedures (Optional); 
 
 13. Coding System and Recall Procedures; 
 


14. Customer Complaint Procedures; 
 


 15. Employee Training Program for GMPs, HACCP and Sanitation; and 
 


16. Verification.  
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Figure 1 


CONTENTS 
1. Organizational Chart and Organizational Chart Narrative 


2. Description of Product(s) and Labels  


3. Process Flow Chart and Process Chart Narrative 


4. Hazard Analysis 


5.       Raw Produce Specifications with Required AMS GAP and GHP Verification 


6. Critical Control Points Summary Table and Critical Control Point Narrative 


7. Record Keeping Methods and CCP Logs and Forms 


8. Sanitation Standard Operating Procedures and GMPs 


9. Microbiological Testing Program 


10. Pest Control Program 


11. Standard Operating Procedures (Optional) 


12. Standard Testing Procedures (Optional) 


13. Coding System and Recall Procedures 


14. Customer Complaint Procedures 


15. Employee Training Program for GMPs, HACCP and Sanitation 


16. Verification 
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1. Organizational Charts and Narrative 
 


The facility must prepare an organizational chart demonstrating the 
managerial responsibility of personnel in the company.  This chart must 
show a chain of command within the management of the facility.  The 
organizational chart must identify the organization of facility management 
to illustrate how the QTV program fits into the company's organization.  
The relationship between the position(s) responsible for the QTV program 
and the production manager(s) must be indicated.  The chart must also 
indicate all person(s) who are HACCP certified.  Copies of the certificates 
for each HACCP certified person shall also be included in this part of the 
plan. 


 
The organizational narrative shall explain how each position relates to the 
QTV program, day-to-day QTV operations, and the relationship of the 
position on the chart. 


 
2. Description of Product(s) and Labels 


 
Description of the Product(s):  A description of the finished product 
(e.g., product form) must be developed in order to prepare a systematic 
evaluation of the hazards and associated risks in a specific food and its 
ingredients or components.  The applicant shall also describe the product 
distribution, the intended use and the users of the product.  Applicants 
shall also applicant to verify the process flow diagram.  The description 
shall include the product specification, as it could affect the hazard 
analysis and any repacking processes that may be required.  For example: 


 
Product Description:


 


  Shredded lettuce packed in food grade plastic bags, 
6 oz. to 1 lb. units; with an optimum shelf life of 9 days if refrigerated at 
35°F- 37°F; throughout entire distribution chain.  Product distributed to 
food service and retail markets and is intended for consumption by the 
general public and to be consumed directly from the container without 
washing or other preparation.  Cases and plastic bags contain "use by" 
date.   


Originals or copies of all product labels, including front and back panels, 
shall be made available for auditors upon request.  Proofs of all labels and 
advertising containing the QTV shield shall be provided to USDA for 
review and approval before use.  Applicants shall not make false or 
misleading claims. 
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Label Specifications:  Use of Department of Agriculture (USDA) 
"approved identification" with the QTV program is only allowed after a 
firm enters into a contract with AMS upon successful completion of the 
validation audit.  The QTV mark may only be used on approved products 
included in the QTV plan. 
 
The QTV mark, used by an applicant operating under the QTV program, 
shall be a shield using at least two contrasting colors, similar in form and 
design to the examples below in Figures 2 and 3 or as approved by the 
AMS Administrator. 
 


 
  
 


Blue  
White 
Red   


 
 
 


             QTV No. 000  
        Figure 2              Figure 3  


 
Prior to use, approved firms must submit to AMS for review examples 
of all labels, packaging, and advertising materials that use the QTV 
mark or refer to QTV.  


 
3. Process Flow Chart and Process Chart Narrative 


 
To assist the plant in developing a QTV Plan, a process flow chart and 
description depicting the operational steps of how the processed product is 
handled throughout the plant must be made.  The chart must show the 
steps in numerical order from when the firm takes control of the raw 
ingredients until the firm releases control of the finished product.  For 
example, the process flow chart and process chart narrative will provide 
answers to the following types of questions: 


 
How are raw ingredients handled from receipt into the plant (e.g., is it 
stored in a refrigerator or is it in frozen condition) 
 
How is the product handled prior to processing (e.g., is the product 
thawed, fresh, chilled, etc.)? 
 
How is the product handled on the processing line(s) (e.g., is it put on a 
conveyor belt, washed, peeled, sorted, sized, chilled, etc.)? 
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How is the product stored? 
 
How is it packaged? 
 
How is it shipped? 
The process chart narrative describes each operational step involved with a 
product or similar products with designations of critical control points.  A 
process is defined as "one or more actions or operations to harvest, 
produce, store, handle, distribute, or sell a product or group of similar 
products."  The process flow description shall address all actions involved 
in the process.  The company may design any type flow chart for their 
process.  An example is shown in Figure 4.  Other examples of flow 
charts for various product forms may be obtained from AMS. 
 
Applicants shall verify process flow charts and process flow chart 
narratives annually, or more frequently as required by any changes to raw 
products, finished products, process chemistry, equipment, intended end 
use, or changes in warehouse or distribution.  
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Figure 4 - Example of Process Flow Chart 
 


4.1 PROCESS FLOW DIAGRAM                           FORM  #3     VERSION 1.0          
PRODUCT NAME(S): Canned Mushrooms            REVIEWED BY AJ                     JANUARY 18, 2012 
  
MUSHROOMS (RAW) 


 
EMPTY CANS/ENDS 


 
DRY INGREDIENTS 


 
WATER (Municipal) 


   
1.   Receiving P 2.  Receiving P 3.  Receiving P 4. Intaking 
    
5.   Storing SP 6.  Storing BCP 7.   Storing BCP  
    
8.   Dumping/Washing 9.  Inspecting/Depalletizing BP 10.  Dumping  
    
11. Blanching BC 12. Conveying BP 13. Mixing  
    
14. Conveying/Inspecting CP 15. Washing   
    
16. Slicing/Dicing CP 17. Brine Injecting   
    
18. Foreign Object  
      Removing 


19. Filling CP   


    
 20. Weighing B   
    
 21. Water Filling B   
    
 22. Headspacing B   
    
 23. End Feeding/ 


      Closing/Inspecting BC 
  


    
 25. Thermal Processing B   
    
 26. Cooling B  24. Chlorinating 
    
 27. Conveying/Drying B   
    
 28. Labeling/Storing B   
    
 29. Shipping/ Distribution B   
    
 30. End User   
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4. Hazard Analysis 
 


   a. Identification of Hazards: 
 


A thorough hazard analysis is one of the most important elements 
in developing a HACCP plan, and the QTV program requires firms 
to demonstrate that they have performed this step.  A full 
discussion of the hazard analysis performed by a firm shall be 
included as part of the firm's QTV plan, or alternatively, a firm 
shall include a summary of the results of their hazard analysis in 
their QTV plan with a reference in the plan to the location of the 
full documentation of the hazard analysis performed. 


 
There are numerous references in the literature which describe the 
hazard analysis process in varying levels of detail.  Among these 
references are the National Advisory Committee on 
Microbiological Criteria for Foods (NACMCF) "Hazard Analysis 
and Critical Control Point Principles and Application Guidelines" 
adopted August 14, 1997, the International Fresh-cut Produce 
Association's "Guidelines for Fresh-cut Produce Food Safety" and 
the most recent edition, currently 2005, of the Food and Drug 
Administration's Food Code (the food code is revised every two 
years).  These and other references are important sources of 
information and guidance for performing a thorough hazard 
analysis.  Firms shall devote adequate resources and expertise to 
the hazard analysis process to ensure that it is comprehensive and 
exhaustive. 


 
Whether temperature is a control factor at a critical control point is 
an issue being debated within the food safety community.  
Certainly, appropriate temperature control is a good manufacturing 
practice for refrigerated foods.  AMS recognizes the merits of both 
sides in the debate, and QTV requirements allow a participating 
company to choose to control temperature of fresh-cut produce 
either as a CCP and part of the HACCP plan or as a regulatory 
control point and part of the GMPs and Standard Operating 
Procedures.  Either way, AMS will require that temperature control 
be addressed by the company in their comprehensive hazard 
analysis and AMS will expect a QTV facility to monitor 
temperature as a significant factor in the safety of fresh-cut 
produce. 


 
   A typical hazard analysis includes: 
 


Identifying factors which can contribute to food safety hazards for 
a product.  These factors include, but are not limited to, the nature 
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of the product; the raw materials and ingredients from which it is 
produced; each step in the process from planting through to 
consumption by the consumer; equipment involved at each step; 
environmental conditions; and product packaging; etc. 


 
Identifying all potential biological, chemical or physical hazards 
which could affect the food safety of each product or group of 
similar products. 
 


 Evaluating each potential hazard to determine if it shall be 
addressed in the HACCP plan.  The severity of a potential hazard 
and the likelihood of its occurrence are factors which shall be 
considered in determining whether a particular hazard should be 
addressed in the HACCP plan. 


 
A hazard analysis shall consider potential hazards at all stages of 
the product's development, starting from planting, growing, 
harvesting, transporting, and storing raw ingredients, to processing, 
packing, storing, and shipping finished products.  The hazard 
analysis process identifies hazards that must be eliminated, 
reduced to a safe level, or prevented in order to produce a safe 
product.  Listed below are some examples of types of hazards that 
could affect the product. 


 
 Biological - Harmful bacteria and viruses  


 
 Chemical - Pesticide residues, acid, cleaners, sanitizers, food 


grade oil, allergens, etc. 
 


 Physical - Box staples, wood, glass, rocks, insects, metal, etc. 
 


When identifying hazards, it may be helpful to ask some basic 
questions.   


   
    Regarding the Receiving Department; for example: 


 
 Question: What is the product coming into the facility? 


    Answer: Fresh lettuce grown locally from a known supplier. 
 


Question: What undesirable physical hazards and factors can be 
encountered? 
Answer: Foreign material and toxic plants, etc. 


 
Question: What undesirable chemical hazards and factors can be 
encountered? 
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Answer: Pesticide residues, toxic cleaning solutions, allergens, 
poisons, etc. 


 
Steps in hazard analysis include identifying biological, chemical, 
and physical hazards that can be associated with products 
described in the product description. 
 
Additional steps are to identify the points in the process flow 
where the hazards can occur.  These processing steps or control 
points are located in the facility where biological, chemical, or 
physical hazards may be controlled.  These locations include, but 
are not limited to: 


 
Raw material receiving; 
Chilling room; 
Inspection table; 
Processing room chiller; 
Metal detector; 
Filler/packaging; 
Storing;  
Shipping/loading dock, and  
Transport to end user. 


 
 Note: Any thermal process, used in the facility, must have been established by a 


qualified person(s) having expert knowledge acquired by appropriate training and 
experience in the processing of the product.  If included in the company QTV 
Plan, any critical limits designed by the person(s) will be in writing and will be 
used in the monitoring of the processing step. 


 
b. Critical Control Point Determination 


 
Critical Control Points (CCPs) are determined once the potential 
hazards and preventive measures are identified.  CCPs are those 
points in a facility’s process where identified hazards can be 
prevented, eliminated, or reduced to acceptable levels.  The 
determination of CCPs typically includes: 


 
 Listing of hazards to be addressed in the HACCP plan; 


 
 Identifying control measures (including preventive measures) for 


each hazard which can prevent, eliminate, or reduce the hazard to 
an acceptable level; and 


 
 Identifying those points in the process where control measures can 


be applied to prevent, eliminate, or reduce the hazard to an 
acceptable level.  
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5. Raw Produce Specifications with Required GAP and GHP 
Verification 


 
This section includes a listing of the facility’s supplier specifications for 
the raw produce used in its production process.  The first step in 
determining supplier performance is to have established objective 
specifications that are communicated to the supplier.   
 
The QTV Program requires that the facility’s raw produce suppliers must 
participate in and pass Good Agricultural Practices and Good Handling 
Practices (GAP and GHP) Verification Audit.  In order to fulfill this 
requirement, QTV applicants shall supply AMS with a list of their raw 
produce suppliers, the suppliers’ addresses and growing locations, list of 
commodities, and tentative harvesting dates. 
 
GAP and GHP is an audit verification program that helps the produce 
industry verify voluntary adherence to the Food and Drug 
Administration’s “Guide to Minimize Microbial Food Safety Hazards for 
Fresh Fruits and Vegetables.”  This program is an audit based service.  It 
assesses a supplier’s efforts to minimize the possibility of contamination 
of fresh fruits, vegetables and nuts by microbial pathogens.  It does not 
assure that the product is free from microbial contamination.  Audits are 
intended to occur at the supplier on a quarterly basis depending on 
harvesting dates and locations.  The responsibility for continuing product 
safety and the continued observance of practices leading to a minimized 
possibility of microbial contamination rests with the supplier.  
 
To inquire about GAP and GHP audits please contact USDA, AMS, Fruit 
and Vegetable Programs, Fresh Products Division; 1400 Independence 
Avenue, SW; Room 1661, Stop 0240; Washington, D.C. 20250-0240; 
Phone: (202) 720-5870 or (202) 720-2482. 


 
6. Critical Control Points (CCP) Summary Table and Critical Control 


Point Narrative 
 


Figures 5 and 6 show examples of a CCP summary table and narrative for 
listing the elements of a CCP in the HACCP plan and shall be used for 
QTV plan submission.   
 
Figure 5 is an example of a summary table used as a quick reference 
listing all numbered CCPs and the information pertaining to each.  The 
table provides information in summary form for the following required 
steps: CCP (location), Hazard, Preventive Measure(s), Critical Limit, 
Monitoring Procedures, Corrective Action, Records, and Verification.  
The CCP narrative is an extension of the summary table with each CCP 
having its own page.  Each narrative is titled by its CCP number and area 







PPD Inspection Series Qualified Through Verification (QTV) Program 
Approved by:  
Randle A. Macon Effective Date:  July 2012 Page 25 of 69 


 


 


of concern.  The narrative shall cover everything found in the summary 
table and allow for a more in-depth explanation of the processes in each of 
the steps. 
 
Figure 6 is an example of the narrative description for each CCP.  The 
narrative shall completely explain the following: 
 
a. Preventive (Control) Measures 


 
Identification and description of the preventive measures 
determined for each of the identified significant hazards.  
Preventive measures prevent, reduce, or eliminate a significant 
hazard.  These measures can include, but are not limited to: 
 
Vendor certification of pesticide residue-free raw product; 
 
Visits to suppliers’ growing fields and harvesting operations; 
 
Pesticide residue testing; 
 
Purchasing specifications; 
 
Maintenance of proper temperature; 
 
Refrigeration maintenance; 
 
Training programs for employees; 
 
Calibration of equipment (scales, thermometers, metal detector); 
 
Proper time and temperature control; 
 
Production scheduling; 
 
Adherence to current Good Manufacturing Practices; 
 
Physical inspection; 
 
Certificate of water potability; 
 
Proper packaging; 
 
Supervisory checks; and 
 
Inventory control. 
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Employee training is a preventive measure that is paramount in 
launching and maintaining a HACCP plan.  HACCP is built on the 
premise of having a proactive or preventive system which 
identifies and corrects problems before the product is released 
from the facility.  In order to accomplish this, a facility must have 
trained employees able to recognize and prevent problems as they 
arise. 


 
b. Critical Limits 


 
A critical limit as defined in the Food Code means the maximum 
or minimum value to which a physical, biological, or chemical 
parameter must be controlled at a CCP to minimize the risk that the 
identified food safety hazard may occur. 


 
Under critical limits, show the "operating range" that is to be met 
(see Figure 6).  There may be more than one critical limit for a 
CCP.  If during production, value(s) are outside of the critical 
limit(s), the process will be out of control and a potential hazard 
can exist. 
 
The critical limit is used as a marker, which if exceeded, alerts the 
firm that a potential hazard/problem exists at a particular CCP.  If a 
critical limit is exceeded, the firm will weigh the possible solutions 
and decide what to do to correct the problem. 
 
Criteria most frequently utilized for limits include temperature, 
time, available chlorine, pH, titratable acidity, preservatives, salt 
concentration, water activity (Aw), and other criteria.  Critical 
limits can be quantitative (i.e., a numerical value) or qualitative 
(e.g., evidence of decomposition as determined by an organoleptic 
evaluation).  They can be a maximum, minimum, or range value.  
Many different types of critical limit information may be needed 
for control of a CCP. 
 
It is important to establish reasonable critical limits that will ensure 
control of the potential hazard.  The firm may want to set limits 
that are more stringent than regulatory limits or product purchasing 
specifications to ensure that the product will be acceptable. 


 
c. Monitoring Procedures 


 
Monitoring procedures are the scheduled evaluation and/or 
observations recorded by the firm to report the results at each CCP.  
Monitoring results must be documented.  Failure to exercise 
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control of a CCP, which includes proper monitoring and 
documentation of the CCP, is a critical deficiency in the Program. 


 
A critical deficiency is a serious deviation from Plan requirements 
that compromises the safety of the product.  Because of the 
potentially serious consequences of a critical deficiency, 
monitoring procedures at each CCP must be effective. 
Continuous monitoring is possible with some types of physical and 
chemical methods and shall be applied.  However, when this is not 
possible, it is necessary to establish monitoring intervals that will 
reliably indicate that the critical limit(s) are being met and the 
hazard is under control. 


 


For each CCP, list the procedures to be used to monitor the control 
of that specific CCP.  Be specific.  List: 


 
 What is the monitoring procedure? 
 
 Who will perform the procedure? 
 
 What is the frequency at which the procedure will be followed; and 
 
 Any associated criteria for the procedure.  For example; sampling 


plans used, definitions of samples and/or lots, etc. 
 


d. Corrective Actions 
 


Corrective Actions are defined as procedures to be followed when 
a deviation occurs.  When critical limits are exceeded at a CCP, 
corrective actions must be taken to eliminate the hazard created by 
the deviation.  These actions must also ensure proper disposition of 
the product involved.    Due to variations in product and the 
diversity of associated deviations, corrective action for each 
critical limit of a critical control point must be developed. 


 
  Note: After a facility executes a Notice of Unusual Occurrence and Corrective 


Action (NUOCA), it must follow up by calling the PPD National office 
within a reasonable amount of time (next business day) to report the 
corrective action taken.  (See definitions) 


 
 Corrective Actions will involve: 
 
 A statement of the anticipated problem (usually in an "If...then" 


format); 
 







PPD Inspection Series Qualified Through Verification (QTV) Program 
Approved by:  
Randle A. Macon Effective Date:  July 2012 Page 28 of 69 


 


 


 Procedures for handling of the product; 
 
 Identifying the person responsible for the corrective action; 
 
 Testing to establish the acceptability of affected product (if 


applicable); 
 
 Final disposition of the product; and 
 
 Documentation and signatures. 


 
e. Records 


 
For each CCP, records are created demonstrating that monitoring 
procedures and corrective actions are being followed. 


The types of records that would demonstrate adequate 
documentation that CCPs are being controlled are: 


 
  Records showing that CCPs are being monitored.  The critical 


limit shall be incorporated on the monitoring record as a constant 
reminder to the examiner or observer. 


 
  Records documenting deviations from the HACCP plan and the 


corrective actions taken when critical limits are exceeded.  These 
records shall include disposition of the product(s) involved.  If the 
decision is made to use the product, indicate under what conditions 
it was maintained pending evaluation.  All reports of corrective 
actions must be kept in a separate file or log with copies 
attached to the monitoring record where the problem 
occurred.   


 
 Note: Records showing that instrumentation or other equipment essential 


to the monitoring process have been properly checked for accuracy 
and reliability, and are being properly maintained shall also be 
included with each corrective action report. 


 
f. Verification Procedures 


 
Verification consists of periodic review by the company to 
determine the overall effectiveness of its QTV plan. 


 
Verification helps confirm that all hazards were identified, that the 
appropriate CCPs were selected, and that the QTV plan is 
functioning properly.   
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    Verification measures may include: 
 


  Inspection of the facility to verify conformance with its QTV plan 
and established federal regulations; 


 
  Records review, including daily review of all CCPs; 


 
  Physical, chemical, and sensory examinations of product to ensure 


conformance with QTV plan criteria; 
 


 Testing for conformance with microbiological criteria where 
established; and 


 
 Inspection of a contract laboratory to ensure that the samples 


received for analysis are being examined correctly. 
 


A facility's verification of its QTV plan shall involve substantial 
self-monitoring of critical control points and other areas.  It may 
include analysis of the raw material or in-line environmental 
testing, depending on the possibility of emerging problem areas.  
Analysis of samples can be performed in-house at the facility, or 
the samples can be analyzed by a contract laboratory. 


 
Figure 5 


 
Example of Listing of Critical Control Points 


 
 


Critical 
Control  


Point 
 


Hazard Preventive 
Measures(s) 


Critical 
Limit 


Monitoring 
Procedures 


Corrective 
Action Records Verification 


 
 


       


 
 


       


 
 


       


 
 


       


 
 


       


 
 


       


  


EXAMPLE 
 







PPD Inspection Series Qualified Through Verification (QTV) Program 
Approved by:  
Randle A. Macon Effective Date:  July 2012 Page 30 of 69 


 


 


Figure 6 
 


Example of Critical Control Point Narrative 
Critical Control Point 4 - Metal Detector 


 
 
Hazard(s):  
 


 
 
 
Preventive Measures: 
 


 
 
 
Critical Limit:     
 


 
 
 
Monitoring Procedures: 
 


 
 
 
Corrective Actions: 
 
 
 
 
Records: 
 


 
 
 
Verification: 


  


EXAMPLE 
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7. Record Keeping Methods and CCP Log and Forms 
 


Maintenance of all logs and forms is an essential part of the QTV program.  
Documentation provides a history and establishes that processes are in control.  
For auditing purposes it is crucial that documents be readily available for review.  
A detailed description of where documents are located and filed is required. 


 
Example: Documents for CCP5 are located in the QC manager’s office, 


brown metal filing cabinet #3, drawer 3b. 
 


All documents related to CCPs shall be identified by their corresponding CCP 
number and document creation date.  The CCP number identifies that the 
document is used for a particular area.  The date acts as an identifier for document 
revisions.  Copies of all forms and documents that are used in the QTV program 
shall be maintained in the QTV plan.  A listing of all CCP logs and forms used in 
the program will aid the auditor when reviewing documentation.  Developing an 
accurate record keeping system that demonstrates control over critical control 
points will: 


 
 a. Advise facility management and AMS of the performance of an 


applicant's QTV plan on a day-to-day basis; 
 


 b. Provide evidence of proper and safe operation; and 
 


 c. Serve as a mechanism for indicating potentially serious problems, and 
assisting the responsible individuals in determining the proper corrective 
action. 


 
An efficient filing system must be set up for all QTV-related records and 
forms.  CCP monitoring records and CCP deviation and corrective 
action records shall be maintained for a period of one year after the 
shelf-life of the product; and records for prerequisite programs are 
maintained for a period of one year.  Annual verification audits (in-
depth evaluations of the HACCP system to ensure that the prerequisite 
programs and HACCP plan are being implemented as designed) shall be 
taken into account when considering record retention time periods.  All of 
the records and forms in this filing system shall be accessible to AMS at 
all times. 
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8. Sanitation Standard Operating Procedures 
 
Equally important but distinct from the CCPs are the Sanitation Standard 
Operating Procedures (SSOPs).  Applicants must develop standard operating 
procedures for daily, weekly, and other periodic sanitation practices and 
procedures at their facility.  Standard operating procedures shall be specific with 
regard to how sanitation practices are performed.  The QTV plan shall list who 
will perform these procedures, the frequency of the procedures, and any 
associated information.  Standard operating procedures shall be written with the 
following assessment areas, and others as appropriate, in mind: 


 
Structure and Layout; 
 
Maintenance; 
 
Cleaning and Sanitizing; 
 
Personnel; 
 
Restrooms; 
 
Water Supply;  
 
Ice; 
 
Chemicals; 
 
Ventilation; and 
 
Waste Disposal. 


 
Monitoring procedures for the SSOP's shall be established.  These shall include 
who will perform the monitoring, the frequency of monitoring, and any forms or 
records used to document this monitoring. 


 
All the above areas will be evaluated by AMS using the appropriate form(s) for 
the applicant's type of operation. 


 
These sanitation assessment areas are cross-cutting throughout the facility.  This 
is why the QTV-based Submission Guide discusses items relating to "process" 
factors separately from "sanitation." 
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9. Microbiological Testing Program 
 


This section describes the applicant's microbiological testing procedures used to 
monitor their process, product, and sanitation techniques to determine if they are 
effective in controlling food safety hazards, and in compliance with the applicable 
regulatory guidelines.  Applicants in the QTV program shall design and 
implement a microbiological testing program based on the complexity of 
their processes and types of commodities to be processed. 
 


 The microbiological testing procedures include, as applicable: 
 


The organisms to test for; 
 
The types of tests used and how to count the organisms; 
 
In-house testing and outside laboratory testing; 
 
Incoming raw product testing; 
 


  Environmental and equipment testing; 
 


Finished product testing;  
 
Sampling conventions that will be used; and 
 
The baseline standards employed. 


 
The facility shall identify corrective actions it will take if or when microbiological 
testing finds contamination of product, equipment, and/or facility, or that an 
established microbial threshold was exceeded.  Such corrective steps shall 
include, but are not limited to: 


 
Sanitizing affected areas and equipment; 
 
Reviewing processing and/or sanitation procedures; 
 
Reviewing supplier records and area; and 
 
Holding or destroying contaminated product. 


 
AMS recognizes the use of outside analytical laboratories for microbial testing 
and food safety training.  


 
Note: Microbiological testing alone may be an inadequate means to monitor a CCP.  


The product may be out of the facility’s control before results are available.  
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However, testing can be used to verify that processes and sanitation techniques 
are effective. 


 
10. Pest Control Program 


 
The Pest Control program shall identify how a company is effectively managing 
pest control in their plant.  It is important to identify who has the responsibility 
and the authority to implement, evaluate and make decisions regarding the pest 
control program.  If an outside contractor for pest control is being used, the name 
of the company, their procedures and methods, how often they return to check 
traps, and a map of where all the traps have been placed shall be documented. 
 
A pest control program shall include, but is not limited to, the following: 


 
Sanitation, housekeeping and good manufacturing practices; 
 
Facility and grounds inspection and surveillance; 
 
Proper facility design, maintenance, and physical pest exclusion; 
 
Proper stock handling and warehousing techniques; 
 
Appropriate use of mechanical pest control techniques and trapping strategies; 
and 
 
Proper selection and application of pesticides. 
 
Documentation shall be maintained to provide evidence that a pest control 
program is in operation, surveillance is on-going, and verification is taking place. 


 
11.  Standard Operating Procedures 
 


This section includes the procedures for monitoring critical control points and 
other processes in the QTV program if more detail is needed, and it is referenced 
in the QTV plan.  The purpose of this section is to give applicants the option of 
cataloging their procedures.  The Standard Operating Procedures (SOP's) shall 
include, but are not limited to: details on the procedures for monitoring 
temperature, pH, chlorine, etc.  Each SOP must identify the procedure, its 
location, equipment, method, documentation, and accountable personnel, 
including who will verify the SOP. 


 
12. Standard Testing Procedures 
 


This section includes the methodology of the tests used to implement the SOP's.  
The purpose of this section is to describe test procedures and equipment.  
Standard Testing Procedures (STP's) include, but are not limited to: details of the 
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type of chlorine test(s) used, type(s) of thermometer(s) used, etc.  Each STP shall 
identify the procedure or equipment and corresponding SOP with which it is 
associated. 


 
13. Coding System and Recall Procedures 


 
A detailed explanation of the plant's product coding system and an example of 
each type of code used shall be included.  Recall procedures for identifying, 
locating, and retrieving products are an important tool used by industry to protect 
their customers.  The Food and Drug Administration (FDA) has provided 
guidelines which direct how recalls are initiated and carried out.  A copy of the 
facility's recall program shall be submitted along with the QTV plan. 
 
Each recall program shall contain a current written contingency plan for use in 
initiating and implementing a recall, coding strategy that makes positive lot 
identification possible, and a listing of product distribution records necessary to 
facilitate the location of a recalled product.  See 21 Code of Federal Regulations 
(CFR) Part 7 for more information and requirements. 


 
14. Consumer Complaint Procedure 


 
This section includes a consumer complaint file and a standard operating 
procedure for handling consumer complaints.  A company must establish a 
procedure to deal with customer complaints.  AMS will not routinely review 
specific complaints; however, it may do so as a result of a food safety complaint 
or incident. 


 
15. Employee Training Program 


 
An overview of the organization’s training program shall be provided in the QTV 
plan.  This shall include the type of training provided, its frequency, and how the 
training is documented.  A comprehensive training program includes, but is not 
necessarily limited to, training in the areas of: 


 
Current Good Manufacturing Practices (GMPs); 
Sanitation; 
Hazard Analysis Critical Control Point (HACCP); and 
Qualified Through Verification (QTV). 


 
The program shall also emphasize each employee’s role and responsibilities in 
these areas.  In addition, retraining of employees shall be addressed.  The training 
program description shall address: 
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What determines the need for an employee’s retraining? 
 
How is retraining accomplished? 
 
Is there documentation supporting the need for retraining? 
 
When did retraining occur, and is it documented? 


 
16. Verification 


 
There are three levels of verification with corresponding frequencies that will 
strengthen a firm's reliability in the QTV program.  These three types of 
verifications are categorized by their frequencies:  daily, monthly or quarterly, 
and annual. 
 
Daily:  A supervisor not involved in documenting plant performance under 


the QTV plan shall verify all QTV-related records each day to 
ensure that the operating decisions made by plant personnel are 
consistent with QTV plan requirements.  The supervisor shall 
follow-up when inconsistencies occur.  That supervisor shall also 
review any reports of critical limit deviations and follow-up 
corrective action reports, and ensure that the QTV plan is followed.  
The review shall be documented by the supervisor’s signature on 
reports and forms completed by plant personnel. 


 
       Monthly/ 
  Quarterly: This periodic review verifies the HACCP plan and other 


intermittent records.  This particular type of verification is 
designed to verify the proper implementation of QTV controls, and 
identify trends that might indicate problems. 


 
Annual: The annual verification shall review the QTV plan and verify that 


any changes to the plan have been identified and evaluated for 
effectiveness.  The review shall include, but is not limited to, the 
following records: prerequisite programs, SOPs, lists of product 
ingredients and suppliers, process flow charts, QTV record forms, 
and filing procedures and the QTV plan. 


 
The annual verification is also an evaluation of the overall HACCP 
program.  The hazard analysis shall be reevaluated thoroughly to 
determine: 


 
 Whether there are any new scientific data that impact upon 


the operation; 
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 Whether all processes, product, or other changes are 
adequately considered and addressed in the current hazard 
analysis; 


 
 What progress has been made to provide data where 


questions are raised about potential hazards and the 
likelihood of their occurrence; and 


 
 Whether the best control methods are being applied in the 


proper context (prerequisite programs versus CCP). 
 


The HACCP plan shall be evaluated to verify that the appropriate 
critical limits are being applied.  A report shall be generated 
documenting that: 


 
QTV controls including HACCP, CCPs have been verified; 
 
Changes have been made to improve implementation as 
applicable; and 
 
The QTV plan and related documents are up-to-date. 


 
It is also recommended that re-signing and re-dating of the SOPs, 
hazard analysis, and the QTV plan be done to document that this 
annual verification activity has been performed. 


 
Note: A firm must have an adequate quality assurance program which 


can provide the infrastructure to support all the elements in the 
QTV program.  Appropriate quality assurance operations shall be 
employed to ensure that food is suitable for human consumption 
and that food-packaging materials are safe and suitable.  







PPD Inspection Series Qualified Through Verification (QTV) Program 
Approved by:  
Randle A. Macon Effective Date:  July 2012 Page 38 of 69 


 


 


Appendix A 
 


Audit Checklist 
 
This appendix provides instructions for completing the Audit Checklist.  The Audit 
Checklist will be used by AMS auditors during Validations and Audits.  When using the 
Lotus Notes database, AMS auditors should see “Help” and “Using this Database” for 
instructions. 
 
AMS auditors will perform a Validation or Audit and note any deficiencies.  Deficiency 
areas include a company's adherence to their QTV plan, completeness of records, and 
sanitation. 
 
Complete the Audit Checklist as follows: 
 


1. Enter the complete name and address of the firm in the Name and 
Address of Facility Inspected area. 


 
2. Enter all of the owners (company or individuals) in the Facility Owner 


area. 
 


3. Enter the associated products which are being Validated or Audited in the 
Products Concerned area.  The associated products can be taken from the 
products list in the submitted plan. 


 
4. Enter the names of all auditors that are taking part in the Validation or 


Audit in the Name(s) of Auditors area. 
 
5. If representative(s) from the firm or other individuals accompany the AMS 


audit team during the validation or audit, enter the individuals’ names and 
titles in the Name and Title of Accompanying Individual area. 


 
6. Enter the Processed Products Division (PPD) office where the facility is 


located in the PPD Office area. 
 


7. Enter the State where the facility is located in the State area. 
 


8. Enter the QTV facility number, if applicable, assigned to the facility in the 
Facility Number area. 


 
9. Enter the month, day(s), and year the Validation or Audit has taken place 


in the Date (mm/dd/yyyy) area.  If the validation or audit takes more than 
one day, include all of the dates in the appropriate area. 
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10. Enter the phone number of the facility in the Phone Number area. 
 


11. Each deficiency found during the validation or audit will be checked in the 
appropriate box on the Audit Checklist.  The weight of the deficiency 
(Minor, Major, Serious, Critical) cannot be changed.  There are 31 areas 
on the Checklist that have two or more boxes.  If a deficiency is found in 
that area, the auditors must agree on the severity of the deficiency and 
select the appropriate box.  For all items of Section A, Records, except 
section A.4., “Falsification of records,” use the following guidance for 
determining the weight of the deficiency, based on the percentage of 
records that were found to be inaccurate: 


 
SERIOUS: Equal to or greater than eight (8), but less than 10 percent 


of records; and 
 


CRITICAL: Equal to or greater than 10 percent of records. 
 


Note: A record is a document which records the results of monitoring procedures 
or corrective actions.  To determine the percentage of records, divide the 
total number of daily records or forms for that procedure by the number of 
inaccurate records.  Example: You are reviewing records for the month of 
May.  CCP 1- Receiving Form is missing information for two checks on 
Monday, May 22.  Tuesday through Friday make up the rest of the work 
week, two shifts each day.  There are a total of 22 records for the month of 
May for CCP-1, where one record covers two shifts.  Therefore, one 
divided by 22 equals 4.5 percent.   


 
12. An explanation for each box checked on the Audit Checklist will be 


recorded under the Audit Listing of Observations section, except when 
entering the information into Lotus Notes.  In Lotus Notes, record the 
explanation in the area where the deficiency is scored.  This explanation 
will list out each deficiency and include the specifics of each deficiency 
and how it relates to the QTV plan.  In this case, observations and follow-
up comments not associated with a deficiency are listed under the “Listing 
of Observations” section.   For example, if monitoring procedures are not 
being followed at several critical control points, the box under B., 
PROCEDURES, "Monitoring Procedures not followed" would be 
checked.  "The Audit Listing of Observations" would then have each 
instance of this deficiency noted in detail unless you are using Lotus 
Notes, then the deficiency would be noted in the area within B.1. 


 
 This detail would include specifics such as the critical control point, 


person(s) not following the monitoring procedures, and references to the 
monitoring procedures in the plan.  
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Note:  Be sure to follow up on previous audit deficiencies.  Include a summary of 
discussions with management and suggested timetables.  Also note any 
changes and improvements to the facilities. 


 
13.  Total the Minor, Major, Serious, and Critical boxes that have been 


checked in the SUMMARY: Total Deficiencies area. 
 


14. Check the applicable symbol { and ( )} in the "Beginning Facility 
Rating Level" area.  Use the totals of the present audit to arrive at the 
"Audit Rating Level" and check the applicable symbol { and ( )} for 
the facility.  Enter the new facility rating in the "Final Facility Rating" 
area and check the applicable symbol { and ( )}.  The facility will be 
placed on a Audit frequency as they correspond to the table on the 
checklist.  Lotus Notes will automatically compute the final level. 


 
15. All AMS auditors will sign their names and enter the date in the 


Auditor(s) Signature and Date(s) area.  In Lotus Notes, type the name of 
each auditor in the signature area and sign above the typed name. 


 
AUDIT CHECKLIST 


Name and Address of Facility Audited 
 
 
 


PPD Office:  
 


State:  


Facility 
Number: 


 


Facility Owner (Company or Individual): 
 


Start Date (mm/dd/yyyy): 


End Date (mm/dd/yyyy): 


Products Concerned: 
 


Phone Number: 


Names of Auditors: 
 


Check one: 
Validation Audit:    
Audit:                   Name and Title of Accompanying Individual: 


 
Minor Deficiency (MIN): A deviation in part of the QTV-based system relative to facility sanitation which 
is not likely to materially reduce the facility's ability to meet acceptable sanitation requirements. 
 
Major Deficiency (MAJ): A deviation from QTV plan requirements which may inhibit the maintenance of 
safety but does not result in an unsafe product. 
  
Serious Deficiency (SER): A deviation from the QTV plan that has the potential to lead to an unsafe 
product and is highly objectionable (e.g., modification to critical limits without approval, or certified 
trained personnel not available). 
 
Critical Deficiency (CR): A deviation from the QTV plan requirements or other conditions that have lead 
to an unsafe product or that brings into question the underlying commitment of the firm to the QTV 
program (e.g., falsified documents, or interference with the audit).  
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Adherence to QTV Plan 
A.  RECORDS MIN MAJ SER CR 
     1.  Records are not up-to-date.     
     2.  Records are inaccurate.     
     3.  Records are not available for inspection.     
     4.  Any documents or records are falsified.     
B.  PROCEDURES MIN MAJ SER CR 
     1.  Preventive Measures not followed.     
     2.  Monitoring Procedures not followed.     
     3.  Corrective Action not taken.     
C. OTHER MIN MAJ SER CR 
     1.  Modification to QTV plan used without approval.     
     2.  Modification to critical limits without approval.     


  3.  Certified trained personnel not available.     
  4.  QTV Plan Prerequisite Programs and/or Procedures not followed.     


 
Facility Sanitation 


1.  PEST CONTROL MIN MAJ SER CR 
1.1   Harborage and attractant areas present.     
1.2   Pest control measures not effective. 


1.2.1 Exclusion 
    


1.2.2 Extermination.     
2.  STRUCTURE AND LAYOUT MIN MAJ SER CR 
    2. 1  Grounds condition can permit contamination to enter the facility.     


2.2 Facility. 
2.2.1 Design, layout, or materials used cannot be readily cleaned or 


sanitized; doesn’t preclude contamination. 


  
 


 
 


 


2.2.2      Insufficient separation by space or other means allows 
product  to be adulterated or contaminated 


    


   2.3 Equipment and utensil design, construction, location, or materials   
cannot be readily cleaned or sanitized; does not preclude product 
or primary packaging material. 


    


3. MAINTENANCE MIN MAJ SER CR 
3.1   Condition of roof, ceiling, walls, floors or lighting not 
maintained; lights not protected. 


    


3.1.1   Area directly affecting product or primary packaging 
material. 


    


3.1.2    Other.     
   3.2   Insufficient Lighting     


3.3 Equipment, primary packaging material, and utensils not 
maintained in proper repair or removed when necessary.  
3.3.1   Product contact surfaces. 


  
 


 
 


 


           3.3.2   Other.     
4.  CLEANING AND SANITIZING MIN MAJ SER CR 
      4.1     Product contact surfaces not cleaned and sanitized before use.     
      4.2     Non-product contact surfaces not cleaned before use.     
      4.3     Inadequate housekeeping.     
      4.4     Cleaning methods permit adulteration or contamination.      
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5.  PERSONNEL MIN MAJ SER CR 
     5.1     Processing or food handling personnel do not maintain a high        


degree of personal cleanliness. 
    


     5.2     Processing or food handling personnel do not take necessary 
precautions to prevent contamination of food. 


    


5.3 Controls. 
5.3.1    Facility management does not have effect measures to 


restrict people with known disease from contaminating 
the product. 


   
 


 


5.3.2    Hand/foot washing and hand/foot sanitizing stations not  
present or conveniently located. 


    


6.  RESTROOMS MIN MAJ SER CR 
 6.1   Insufficient number of functional toilets.     
 6.2   Inadequate supplies.     
 6.3   Inadequate housekeeping.     


7.WATER SUPPLY MIN MAJ SER CR 
7.1 Unsafe water supply.     
7.2 Inadequate protection against backflow, back-siphonage, or other  
sources of contamination. 


    


7.3   Inadequate supply of hot water.     
8. ICE MIN MAJ SER CR 
     8.1   Not manufactured, handled, or used in a sanitary manner.     
9.  CHEMICAL MIN MAJ SER CR 
     9.1    Chemical (s) improperly used or handled.     
     9.2    Chemical (s) improperly labeled.     
     9.3    Chemical (s) improperly stored.     
10.VENTILATION MIN MAJ SER CR 


10.1     Condensation 
10.1.1 Areas directly affecting product and/or food contact 
surfaces and/or packaging material. 


   
 


 
 


10.1.2  Nonfood contact areas     
       10.2     Adequate air exchange does not exit.     
11. WASTE DISPOSAL  MIN MAJ SER CR 
      11.1 Improper disposal of: 
                  11.1.1 Sewage. 


   
 


 
 


   11.1.2 Processing waste.     
Summary MIN MAJ SER CR 
Total Deficiencies     
Beginning Facility Rating Level Audit Rating Level Final Facility Rating Level 
 Level IV   ( ) 0 audit above level 
 Level  III  ( ) 1st above level 
 Level  II  
 Level   I 


 Level  IV 
 Level  III   
 Level  II  
 Level   I 


 Level IV   ( ) 0 audit above level 
 Level  III  ( ) 1st above level 
 Level  II  
 Level   I 


Facilities That Fall Below Level IV Facility Rating  Level V 
Auditor(s’)  Signature(s) and Date(s) 
 
Reviewer’s Signature  and Date 
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Audit Frequency Schedule 
Facility Rating Audit Frequency Maximum Number of Deficiencies Allowed 
 Schedule Minor Major Serious Critical 
Level IV 1 visit/2 weeks NA**  ≥11 4 -5 0 
Level III 1 visit/1 month ≥8 7-10 2 -3 0 
Level II 1 visit/2 mos. 7 6 1 0 
Level I 1 visit/3 mos. 0-6 0-5 0 0 


For Facilities Below Level IV Facility Rating 
Level V Daily or as necessary NA** NA** ≥ 6 ≥ 1 
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Auditors’ Notes 
Listing of Observations 


Date of Audit: ______________________________________________________ 
 


List Deficiency 
Step and 
Classification 


Reasons for Deficiency Classification(s) 
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Appendix B 
 


Audit Checklist Reference 
 
Adherence to QTV-based Plan 
 
A. RECORDS 
 


REASON: 
Records are used to record the success of the facility's QTV system.  Non-
compliance in record keeping can make it difficult to prove control of the process. 


 
1. Records are not up to date. 
 


COMPLIANCE: 
 
MAJOR: Entries must be made as they are measured.  All time 


schedules outlined in the QTV plan must be maintained.  
 


SERIOUS: All labels must be up-to-date.  All labels must be kept on 
file by the firm.  


 
2. Records are inaccurate. 
 


COMPLIANCE: 
 
All entries must be accurate or they are meaningless.  If calculations or the 
times measurements taken, etc., are not correct, or are illegible, check the 
box for this deficiency.  If incorrect entries are made on a record, a line 
must be drawn through it, the correct entry shall be made, and the new 
entry shall be initialed by the person making the entry.  White-out 
(correction fluid) and pencils must not be used.  If an auditor finds records 
deemed to be acceptable by the company that are unacceptable, the 
deficiency will be checked at the following level (for more information on 
the percentage of records verified, see note on page 35.): 


 
SERIOUS:  Equal to or greater than 8 percent, but less than 10 percent 


of entries; 
 
CRITICAL:  Equal to or greater than 10 percent of entries. 


 
3. Records are not available for inspection. 
 


COMPLIANCE: 
 
Records are readily available to AMS auditors. 
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SERIOUS: If the firm does not promptly provide the applicable records 
for review, or records are misplaced, they are not in 
compliance with this item. 


 
CRITICAL: If portions of records are not available, the company is not 


in compliance with this item. 
 


4. Any documents or records are falsified. 
 


COMPLIANCE: 
 
Documents or records are executed truthfully and correctly. 
 
SERIOUS: If an entry on a record was shown to be corrected with 


correction fluid or other means of obliteration, this will be 
considered an inaccurate entry  


 
CRITICAL:  If records have been falsified.  


 
B. PROCEDURES 
 


REASON: 
 
The procedures outlined in a company's QTV plan must be followed as written.  
The plan was approved by AMS as a whole, not procedure-by-procedure.  Not 
following a procedure could affect an entire critical control point. 


 
1. Preventive measures not followed. 
 


COMPLIANCE: 
 
Although no documentation is required, preventive measures provide a 
buffer for the company in keeping control of a particular critical control 
point.  Not following these measures affects other subsequent procedures 
at that critical control point.  If any preventive measure outlined is not 
followed and if a corrective action report is not filed, the company is not 
in compliance for this item.  Use for CCPs only. 


 
SERIOUS:   A measure that is not adhered to, that could potentially lead 


to an unsafe product. 
 
CRITICAL:   A measure that is not adhered to, that has led to an unsafe 


product.  
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2. Monitoring procedures not followed. 
 


COMPLIANCE: 
 
Monitoring procedures must be followed to maintain control of the 
process.  If any monitoring procedure has not been followed and a 
corrective action report is not filed, the company is not in compliance with 
this item.   
 
SERIOUS: A procedure that is not adhered to, that could potentially 


lead to an unsafe product. 
 
CRITICAL: a procedure that is not adhered to, that has led to an unsafe 


product. 
 
3. Corrective action not taken. 
 


COMPLIANCE: 
 
If deviations occur or when QTV plan procedures are not followed, the 
company must take corrective action and document it in a corrective 
action report or a Notice of Unusual Occurrence and Corrective Action. 
 
SERIOUS:  Corrective action procedures not followed or documented 


but product still in control of the facility. 
 


  CRITICAL:  No corrective action taken and product not in the facility’s  
    control.   
 
C. OTHER 
 


1. Modification to QTV plan used without approval. 
 


COMPLIANCE: 
 
Facilities are required to immediately advise AMS when implementing 
tests or new procedures.  This includes all procedures at critical control 
points, sanitation procedures, verification procedures, plan modifications, 
adding new products or styles and consumer complaint procedures.  
Exceptions will be allowed for those procedures the company can justify 
as necessary to avert or control a public safety or health situation, 
provided a corrective action report is on file for the incident and a request 
for plan modification is filed with AMS within a 24-hour period.  
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MAJOR: Any change in procedures without AMS approval, whether 
they are written or not, will be considered non-compliance 
by the company for this item. (MAJOR) 


 
2. Modification to critical limits without approval. 
 


COMPLIANCE: 
 
No modifications to critical limits will be accepted without prior approval 
from AMS.  Any deviation noted for this item will be considered non-
compliance. 


 
SERIOUS: No record of prior approval and has the potential to lead to 


an unsafe product.   
 
CRITICAL:   No record of prior approval and unsafe product has been 


shipped to consumers.   
 
3. Certified trained personnel not available. 
 


COMPLIANCE: 
 
Each company must employ a person whose HACCP certification AMS 
recognizes for this program.  At least one HACCP-certified person is 
required to be present during production.   
 
SERIOUS: HACCP-certified person not present during production 


and/or copies of all HACCP certificates not on file with the 
company and QTV plan.   


 
 4. QTV Plan Prerequisite Programs and/or Procedures not followed. 
 


COMPLIANCE:   
 
Prerequisite programs and/or procedures, such as Good Manufacturing 
Practices, Good Agricultural Practices and Handling Practices that address 
operational conditions specific to the QTV plan, provide the foundation 
for the HACCP system and the QTV plan.  Not following the prerequisites 
stated in the plan means that the system may be compromised, and the 
company is not in compliance for this item. 


 
MAJOR: Elements of prerequisite programs are not adhered to, and 


may indirectly affect the safety of the product.  
 


SERIOUS: Criteria for compliance not adhered to with potential to 
impact QTV program. 
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CRITICAL: Criteria for compliance not adhered to, significantly 
impacting QTV program. 


 
Facility Sanitation 
 
 1. PEST CONTROL 
 


REASON: 
The presence of rodents, insects, and other animals in the facility shall not 
be allowed.  They are sources for the contamination of food with foreign 
material, filth, and bacteria, etc. 
 


1.1 Harborage and attractant areas present. 
 


COMPLIANCE: 
 
The facility and grounds are to be free of harborage areas.  Harborage 
areas include but are not limited to: uncut weeds, brush or tall grass; 
improper storage of unused equipment or materials; presence of litter, 
waste and refuse; or standing or stagnant water.  All garbage and refuse 
containers are rodent/insect-resistant and outside storage areas are 
properly constructed.  (MAJOR) 
 


1.2 Pest control measures not effective. 
 


  1.2.1 Exclusion    
 


COMPLIANCE: 
 
Openings to the outside of or within the facility may allow vermin or other 
pests to enter.  Openings and cracks shall be screened or otherwise sealed.  
Screens must be of a mesh not larger than 1/16th of an inch in order to 
exclude insects.  Cracks or holes shall be sealed and doors and windows 
shall close tightly (no opening larger than 1/4") to exclude rodents or other 
animals.  Air curtains and strip curtains must be effective.  Air curtains 
shall comply with National Sanitation Standard Number 37 for air curtains 
for entrances in food establishments.   
 
MAJOR: Strip curtains must run the entire width of the opening with 


sufficient overlap between flaps (½ inch).   In addition, 
effective efforts shall be made to keep birds from areas of 
the plant where food is transferred or processed, or 
packaging material is stored.   
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1.2.2 Extermination 
 


COMPLIANCE: 
 
Birds


 


--Nesting areas which pose a hazard to food or packaging material 
must be eliminated. 


Insects


 


--There shall be not more than an insignificant number of insects 
present in the facility.  Approved insecticides and/or devices shall be used 
whenever insect populations become noticeable. 


Rodents


 


--There shall not be evidence of rodent activity.  Evidence of 
rodents includes, but is not limited to: fecal dropping present; urine stains 
on bags or walls; slide marks along rodent runways; or feeding areas 
around stored dry goods bags.  The facility shall have appropriate rodent 
control measures in place.  If not, the facility is not in compliance. 
(SERIOUS) 


CRITICAL:  Any evidence of pest contamination or presence on food 
contact surfaces including packaging, ingredients, raw 
materials, or product. 


 
 2. STRUCTURE AND LAYOUT 
 


 REASON: 
 


Care must be taken to not allow contamination of a food product through 
indirect means.  Improperly maintained outside conditions can cause plant 
contamination through a variety of means, such as airborne, foot traffic, 
etc.  In addition, an improper layout of operations within a facility can 
inadvertently result in adulteration or contamination of the food product 
through employee traffic, wind drafts, or other means. 


 
2.1 Grounds condition can permit contamination to enter the facility. 
 


COMPLIANCE: 
 
MINOR: There shall be no condition on the grounds such as dusty 


roads or parking lots, mud puddles, chemical spills, etc., 
that can cause contamination to be carried into the plant 
through such means as wind drafts, personnel foot traffic, 
adherence to personnel clothing, flooding, etc.  Design of 
the facility structure shall be such that access is easily 
obtained to all areas.  This is necessary for proper cleaning 
and sanitizing of floors, walls, and ceilings, as well as for 
visual inspections. 







PPD Inspection Series Qualified Through Verification (QTV) Program 
Approved by:  
Randle A. Macon Effective Date:  July 2012 Page 51 of 69 


 


 


2.2 Facility. 
 
  2.2.1 Design, layout, or materials used cannot be readily cleaned or 


sanitized.  
 


COMPLIANCE: 
 
MAJOR: If the rooms (including restrooms and employee break 


rooms) in the facility are laid out or designed in such a way 
that they cannot be readily cleaned or sanitized, then the 
facility is not in compliance.  This would include improper 
materials for walls, ceilings, etc., as well as hard-to-reach 
rooms or corners even when the equipment is removed 
from the room.  


 
SERIOUS: If facility’s design, construction, location, or materials 


could contribute to contamination of the product. 
 


2.2.2 Insufficient separation by space or other means allows product to be 
adulterated or contaminated. 


 
COMPLIANCE:   
 
There must be sufficient separation between different activities in the 
storage, processing, packaging and handling of food products.   
This includes the complete separation of eating areas or heavy 
maintenance areas from food-handling areas.  The food product shall flow 
easily from one stage to another and not be allowed to come into contact 
with non-food surfaces if exposed.   In addition, the layout of the facility 
shall not be such that product contamination is likely due to heavy 
employee traffic through work areas. 
 


  SERIOUS: If insufficient separation between different activities in the 
storage, processing, packaging and handling of food 
products are found.  


 
  CRITICAL: If product contamination exists due to insufficient 


separation between different activities in the storage, 
processing, packaging and handling of food products. 


 
2.3 Equipment and utensil design, construction, location, or materials 


cannot be readily cleaned sanitized; does not preclude product 
contamination or adulteration. 
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COMPLIANCE: 
 
Any equipment used in the manufacturing or handling of the food product 
must be designed or constructed so that it does not contribute to the 
contamination of product and so that it can be easily taken apart for 
regular cleaning and inspection.  Failure to do so will cause the facility to 
be out of compliance.  In addition, if the materials used are not of a 
material suitable for the intended purpose or there is reuse of single-
service items, then the facility is also out of compliance. 


 
MAJOR: If equipment and utensil design, construction, location, or 


materials cannot be readily cleaned, and/or sanitized. 
 


 SERIOUS:  If equipment and utensil design, construction, location, or 
materials could contribute to contamination of the product. 


 
 3. MAINTENANCE 
 


 REASON: 
 


The structural maintenance of food handling establishments must be 
maintained at a high level.  Deterioration of the building such as a leaky 
roof, cracks or depressions in the floor, or unprotected glass lighting 
fixtures can be reservoirs for bacteria or can cause direct contamination of 
food products being manufactured in the facility.  Equipment and utensils 
that are not well maintained also pose a risk of bacterial harborage or 
direct product contamination.  Conditions such as rusted or pitted product-
contact surfaces and frayed conveyor belts are examples of non-
compliance. 
 


3.1 Condition of roof, ceilings, walls, floors, or lighting not maintained; 
lights not protected. 


 
  3.1.1 Areas directly affecting products or packaging material. 
 


COMPLIANCE:   
 
For those areas that will directly affect product or primary packaging 
materials, (i.e., packaging immediately surrounding product), the roof, 
ceilings, walls, floors, and lighting fixtures must be maintained as 
designed and lights must be protected.  Failure to do so causes the facility 
to be out of compliance. 


 
   SERIOUS: Area is highly objectionable and could potentially lead to 


an unsafe product.  
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   CRITICAL:  Area that leads to an unsafe product or results in product 
contamination.  


 
3.1.2 Other. 
 


COMPLIANCE:   
 
For areas in the facility other than in 3.1.1 above, the roof, ceilings, walls, 
floors, or lighting fixtures must also be maintained as designed.  This does 
not include those areas designated as offices and in which food products or 
primary packaging materials in any stage of production will not be 
handled or stored. 


 
MINOR: A deficiency that is not likely to reduce a facility’s ability 


to meet acceptable sanitation requirements. 
 


   MAJOR: A deficiency that may inhibit the maintenance of food 
safety but does not result in unsafe product.  


  
3.2 Insufficient lighting. 
 


COMPLIANCE:   
 
MINOR: Lighting in areas where food is handled, processed, stored, 


packaged, or displayed, and where sanitation is performed, 
must be adequate to allow the intended operation to be 
carried out in a sanitary manner.  Lighting shall not be so 
excessive as to affect the temperature of the product. 


 
3.3 Equipment, primary packaging materials, and utensils not 


maintained in proper repair or removed when necessary. 
 
3.3.1 Product-contact surfaces. 
 


COMPLIANCE:   
 
All product-contact surfaces must be kept in good repair.  If the contact 
surface cannot be repaired, then the piece of equipment or utensil shall be 
removed so as not to allow for its use.  Primary packaging materials shall 
be adequately covered when stored or not in use.  Failure to provide these 
conditions will result in non-compliance. 


 
MAJOR: A deficiency that may inhibit the maintenance of food 


safety but does not result in unsafe product.  
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SERIOUS: A deficiency that has the potential to lead to unsafe product 
and is highly objectionable. 


 
3.3.2 Other. 
 


COMPLIANCE:  All non-food contact surfaces shall also be maintained 
in good repair.  The facility is in non-compliance when the maintenance of 
any additional equipment or areas of equipment and utensils not referred 
to in item 3.3.1 above is insufficient and may allow indirect product 
contamination or adulteration.  This can include improper storage of tools 
or repair materials during maintenance or repair activities. 
 


   MINOR: A deficiency that is not likely to reduce a facility’s ability 
to meet acceptable sanitation requirements. 


 
MAJOR: A deficiency that may inhibit the maintenance of food 


safety but does not result in unsafe product. 
 


 4. CLEANING AND SANITIZING 
 


REASON: 
 
A sound cleaning and sanitizing operation is vital to facility’s food 
hygiene program.  Product contact surfaces are most important and the 
most obvious.  However, improper cleaning of non-product contact 
surfaces can cause adulteration or contamination to occur indirectly.  
Good housekeeping in all areas is necessary, including employee locker 
rooms and break rooms.  It also allows the auditor to effectively inspect 
rooms and areas to determine if they are, in fact, clean.  In addition, the 
methods used for cleaning and sanitizing shall be such that the product 
will not be adulterated or contaminated. 
 


4.1 Product contact surfaces not cleaned and sanitized before use. 
 


COMPLIANCE:   
 
Product contact surfaces must be cleaned using proper techniques to 
remove dirt and debris prior to start-up.  Sanitizers must be used before 
any product contacts the surface.  Sanitizing without cleaning is 
insufficient.  Any violation will be considered as not being in compliance. 


 
SERIOUS: If product contact surfaces are not cleaned and sanitized 


effectively. 
 


CRITICAL: If product contact surfaces are not cleaned and sanitized 
before use. 
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4.2 Non-product contact surfaces not cleaned before use. 
 


COMPLIANCE:   
 
Non-product contact areas must also be cleaned prior to use.  This 
includes walls, ceilings, floors, and other room areas as well as equipment. 
 
MAJOR: If non-product contact surfaces not cleaned. 
 
SERIOUS: If non-product contact surfaces not cleaned before start-up 


or use. 
 


4.3 Inadequate housekeeping. 
 


COMPLIANCE:   
 
Any excess clutter in production areas, employee areas, or other areas of 
the facility will cause the facility to be in non-compliance.  This does not 
include those areas designated as office areas. 


 
MINOR: Excess clutter. 
 
MAJOR: Excess clutter that is highly objectionable. 
 


 
4.4 Cleaning methods permit adulteration or contamination. 
 


COMPLIANCE:   
 
Employees must take care to use methods that will not adulterate or 
contaminate the product.  Any cleaning or sanitizing procedures or 
techniques that may cause the product to become adulterated or 
contaminated will cause the facility to be in non-compliance.  


 
SERIOUS: A deficiency that is highly objectionable and could 


potentially lead to unsafe product.  
 
CRITICAL:  A deficiency that has led to unsafe product. 
 


5. PERSONNEL 
 


REASON: 
 
A high degree of personnel compliance is necessary for a sanitation 
program to work properly.  The best systems can easily be defeated if the 
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facility personnel do not maintain high standards throughout the 
production and handling of the food product. 
 


5.1 Processing or food-handling personnel do not maintain a high degree 
of personal cleanliness. 


 
COMPLIANCE:   
 
All persons, while in food preparation or handling areas, shall wear clean 
outer garments, use clean cloths, and conform to hygienic practices while 
on duty, to the extent necessary to prevent contamination or adulteration 
of food.  This includes occasional workers or visitors to the area. 


 
MAJOR: A deficiency that may inhibit the maintenance of food 


safety. 
 


  SERIOUS: A deficiency that has the potential to lead to unsafe 
product. 


 
5.2 Processing or food-handling personnel do not take necessary 


precautions to prevent contamination of food. 
 


COMPLIANCE:   
 
All persons, while in a food preparation or handling area, shall: 
 
1. Wash their hands thoroughly to prevent contamination by 


undesirable microorganisms before starting work, after each 
absence from the work station, and at any other time when their 
hands may have become soiled or contaminated. 


 
2. Remove all unsecured or loose jewelry, and when food is being 


manipulated by hand, remove from hands any jewelry that cannot 
be adequately sanitized. 
 


3. If gloves, aprons or arm guards are used in food handling, maintain 
them in an intact, clean, and sanitary condition.  Such items shall 
be of an impermeable material, except where their usage would be 
inappropriate or incompatible with the work involved.  If these 
items are used, they will be washed and sanitized at the same 
frequency as employees’ hands as described in number one of this 
list. 


 
4. Wear hair nets, caps, masks, or other effective hair restraint.  Other 


persons that may incidentally enter the processing areas shall also 
comply with this requirement. 
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5. Not expectorate, store clothing or other personal belongings, eat 
food, drink beverages, or use tobacco in any form, in areas where 
food or food ingredients are exposed, used for food processing or 
storage, or where washing of equipment and utensils is performed. 
 


6. Take other necessary precautions to prevent (1) contamination of 
foods with microorganisms or foreign substances including, but 
not limited to:  perspiration, hair, cosmetics, tobacco, chemicals, 
and medications; and (2) misuse of equipment or actions by 
workers that can cause cross-contamination to occur. 
 


 SERIOUS: An employee with potential to cause food contamination.  
 


 CRITICAL: An action that has definitely caused food contamination. 
 


5.3 Controls. 
 


  5.3.1 Facility management does not have in effect measures to restrict 
people with known disease from contaminating the product. 


 
COMPLIANCE:   
 
No person affected by disease in a communicable form, or while a carrier 
of such disease, or while affected with boils, sores, infected wounds or 
other abnormal sources of microbiological contamination, shall work in a 
food plant in any capacity in which there is a reasonable possibility of 
food or food ingredients becoming contaminated by such person.  Plant 
management will make effective effort to notice personnel that exhibit 
illness and shall require employees to report illness or injury to 
supervisors.  (SERIOUS)   
 


5.3.2 Hand/foot washing and hand/foot sanitizing stations not present or 
conveniently located. 


 
COMPLIANCE:  Hand/foot washing and hand/foot sanitizing stations 
must be present, functional with adequate supply and concentration of 
washing and sanitizing agent(s), located conveniently, and in sufficient 
numbers to provide employees with ease of use.   


    
   SERIOUS: If the deficiency has the potential to lead to unsafe product. 


 
  CRITICAL: If the deficiency has led to unsafe product. 
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6. RESTROOMS 
 


REASON: 
 
Sufficient restroom facilities and restroom supplies not only provide for 
the comfort of employees, but are necessary for good, healthy, and 
wholesome conditions for the production of food. 


 
6.1 Insufficient number of functional toilets. 
 


COMPLIANCE:   
 
The facility must have one operable, conveniently accessible toilet in good 
repair, per fifteen (15) employees, per gender.  For men, urinals may be 
substituted for toilet bowls, but only to the extent of one-third (1/3) of the 
total number of bowls required.  (MINOR) 


 
6.2 Inadequate supplies. 
 


COMPLIANCE:  
 
The restrooms must provide supplies such as toilet paper, soap, adequate 
water supply etc., to meet the employee's needs.  (SERIOUS) 


 
6.3 Inadequate Housekeeping. 
 


COMPLIANCE:   
 
The restroom facilities must be cleaned to provide for good, healthy, and 
wholesome conditions for the production of food.   
 
SERIOUS: Restroom facilities not cleaned effectively. 
 
CRITICAL:   Restroom conditions exist that has lead to an unsafe 


product, etc., such as overflowing toilets, or human waste 
on floors. 


 
7. WATER SUPPLY 
 


REASON: 
 
Process water must be of very high quality as it directly interfaces or 
becomes part of the product being manufactured.  As it will directly affect 
the safety of the product, no filth, deleterious chemicals, bacteria, or other 
contaminants may be present in solution.  Water that is supplied to the 
plant must meet certain minimum standards.  Available water must pass 
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potability standards established by federal, state, and local authorities.  
However, processing water must also be reasonably protected in the 
facility.  Conditions that allow contamination to occur cannot be allowed.  
These may include cross-connection of plumbing, back siphonage, or 
backflow from a contaminated source to the supply system or open vessels 
of water. 
 


7.1 Unsafe water supply. 
 


COMPLIANCE:   
 
The water supply, including well water, will be in compliance when, by 
certification or direct testing of the supply, it is found to meet the federal 
standards set forth by the Environmental Protection Agency.  Certification 
of municipal or community systems shall be secured at a minimum of 
once per year.  Private supply systems shall have testing performed a 
minimum of every six (6) months. (CRITICAL) 
 


7.2 Inadequate protection against backflow, back-siphonage, or other 
sources of contamination. 


 
COMPLIANCE:   
 
A facility will be in compliance when all cross-connections are eliminated, 
and when backflow prevention devices are installed wherever backflow or 
siphonage may occur or where other possible forms of contamination may 
be present.  (SERIOUS) 


 
7.3 Inadequate supply of hot water. 
 


COMPLIANCE:   
 
Hot water is necessary for many cleaning techniques.  In addition, a hot 
water supply is necessary to provide a comfortable means for employees 
to wash their hands.  If the tap is on and a lukewarm supply of water is 
present in sufficient quantities to perform the necessary task, the plant is in 
compliance.  
 
MINOR: Supply of hot water is not easily accessible for its proper use. 
 
MAJOR: Inadequate supply of hot water in sufficient quantities to 


perform the necessary tasks. 
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8. ICE 
 


REASON: 
 
Ice shall be made from safe, potable water, and be handled in the same 
manner as a food product. 
 


8.1 Not manufactured, handled, or used in a sanitary manner. 
 


COMPLIANCE:   
 
A facility will be in compliance when potable water is used for 
manufacturing ice, when the manufacturing equipment is clean, and the 
ice only touches impervious surfaces; when the ice holding containers are 
clean and made of appropriate impervious material; when handling 
equipment is clean and appropriate for food contact; and when ice is not 
reused on ready-to-eat product.  For facilities receiving ice from an outside 
supply, a certificate of conformance will be necessary to ensure that the 
ice being received meets the standards set forth in this document.  In 
addition, potability checks must be made at a minimum of every six (6) 
months on ice manufactured by outside suppliers. 
 
SERIOUS: If the ice is not manufactured, handled, or used in a sanitary 


manner but doesn't come in contact with the product.  
Potability certificate not on file or over 6 months old for ice 
manufactured by an outside supplier. 


 
CRITICAL: If the ice is not manufactured, handled, or used in a sanitary 


manner and comes in contact with the product. 
 


9. CHEMICALS 
 


REASON: 
 
Plant chemicals include cleaners, sanitizers, rodenticides, insecticides, and 
machine lubricants, etc.  They must be used according to manufacturers’ 
instructions, have proper labeling, and be stored in a safe manner or they 
may pose a risk of contaminating the food product that the establishment 
is handling or manufacturing. 


 
COMPLIANCE:   
 
A facility will be in compliance when the chemicals are used according to 
manufacturers’ instructions and recommendations, and stored in an area of 
limited access away from food handling or manufacturing.  All chemicals 
must be labeled to show the name of the product, name of the 
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manufacturer, instructions for use, and the appropriate EPA or USDA 
approval. 
 


9.1 Chemical(s) improperly used or handled. 
 
  SERIOUS:  Chemicals improperly used or handled but will not result in 


an unsafe product. 
 
  CRITICAL: Chemicals improperly used or handled which lead to an 


unsafe product.  Non-food grade chlorine used to correct 
free-chlorine levels.   


   
9.2 Chemical(s) improperly labeled.  


 
  SERIOUS:  Chemicals improperly labeled but will not result in an 


unsafe product. 
 


CRITICAL: Chemicals improperly labeled which lead to an unsafe 
product.   


 
9.3 Chemical(s) improperly stored. 
 
 Chemical(s) are not stored in designated area and/or the chemical storage 


area is not secured to prevent unauthorized access. (SERIOUS) 
 
 10. VENTILATION 
 


REASON: 
 
The lack of proper ventilation in a facility may cause condensation or foul 
odors to occur.  Both are due to inadequate air exchange in the building.  
Condensation in a plant environment may cause filth, bacteria, or other 
contaminants to adulterate food products through drippage on exposed 
food, processing equipment, or packaging material.  Foul odors normally 
reveal the presence of bacterial activity within the plant. 
 


10.1 Condensation. 
 
10.1.1 Areas directly affecting product and/or food contact surfaces and/or 


primary packaging material. 
 


COMPLIANCE:   
 
If any condensation is found in areas in the facility where the condensation 
has the potential to come in contact with product or primary packaging 
material or food contact surfaces, the facility is in non-compliance. 
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SERIOUS: Area is highly objectionable but does not lead to an unsafe 
product. 


 
  CRITICAL:  Area has led to an unsafe product. 
 
 10.1.2 For nonfood contact areas.  (MAJOR) 
 


  10.2 Adequate air exchange does not exist. 
 


COMPLIANCE:   
 
A facility is in compliance when adequate air exchange exists to preclude 
the development of foul odors. (MINOR) 


 
11. WASTE DISPOSAL 
 


REASON: 
 
In a manufacturing environment raw material is either utilized in the 
product or discarded as waste which may be eliminated via the sewerage 
system or physically removed.  Sewerage shall be regarded as anything 
that enters the sewage system including bodily wastes, process water, etc.  
Any failure to properly eliminate these wastes allows fecal and other 
human disease organisms to possibly contaminate the food product 
through splash, foot traffic, or other means.  Processing waste is likely to 
carry filth, decompose quickly, and be an attractant to rodents, insects, and 
other vermin. 
 


11.1 Improper disposal of: 
 


  11.1.1 Sewage. 
 


COMPLIANCE:   
 
A facility (including restrooms) is in compliance when sewerage systems 
drain properly, are vented to the outside, and are connected to an approved 
private septic system or a public septic and/or sewerage system. 


 
   SERIOUS: System is highly objectionable and has the potential to lead 


to an unsafe product.  Example: System does not drain 
properly. 


 
CRITICAL:  Systems that lead to an unsafe product.  Example: System 


overflows, is clogged or backs up into the facility, causing 
contamination of the product, or conditions where 
contamination is not precluded. 
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  11.1.2 Processing waste. 
 


COMPLIANCE:   
 
A facility is in compliance with regard to processing wastes when 
personnel place the waste in proper containers, placed at appropriate 
locations throughout the plant, and the waste is removed frequently.  
(SERIOUS) 
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Appendix C 
 


UNITED STATES DEPARTMENT OF AGRICULTURE 
 Agricultural Marketing Service  
 Fruit and Vegetable Program 
 Processed Products Division  
 
 AGREEMENT FOR QUALIFIED THROUGH VERIFICATION (QTV)  


SYSTEMS AUDITS 
 


I (We)          , 


located at  hereinafter 


referred to as the applicant, hereby make application for Systems Audits evaluation at the  


plant(s) listed below to cover the following products: 


 


 


 


 


 


 
 
I. The applicant agrees that with respect to: 
 


A. REGULATIONS - In requesting this service the applicant agrees to conform to 
the Regulations Governing Inspection and Certification of Processed Fruits and 
Vegetables and Related Products (7CFR, Parts 52.1 through 52.83) and such 
instructions covering inspection and certification of the products listed as may be 
issued by the Administrator, Agricultural Marketing Service (AMS).  And in 
addition: 
 
1. Records


 


 - Maintain all records required by the QTV plan including, but 
not limited to, hazard analysis, preventive measures, critical control point 
and critical limit documentation; monitoring records of preventive 
measures associated with critical control points; corrective action reports; 
verification records including consumer complaints relevant to the QTV 
plan; making those records available at all reasonable times to QTV 
auditors; and 


2. Samples


 


 - Provide reasonable quantities of product samples during the 
QTV program at no cost to the Government. 


EXAMPLE 
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B. SURETY - Furnish an acceptable surety, effective prior to the date of the first 
Systems Audit, guaranteeing payment for the services to be rendered in an 
amount sufficient to cover estimated billings for a period of 3 months in the form 
of a properly executed surety bond or advance payment. 


 
C. PAYMENT - Pay by check, draft, or money order drawn to the order of "United 


States Department of Agriculture, USDA" for the service covered herein on or 
before the due date specified on the bill. 


 
D. PLANT APPROVAL - The applicant is responsible for granting permission for 


AMS to enter plant premises to perform systems audits. 
 
II. AMS agrees that with respect to: 
 


A. SYSTEMS AUDITS - AMS agrees to provide objective third-party verification 
of the applicant's Qualified Through Verification (QTV) Plan.  AMS agrees to: 


 
1. Verification


 


 - Review, evaluate, and verify the effectiveness of the 
processor's adherence to the QTV Plan.  Methods used to accomplish this 
include, but are not limited to, performing on-site inspections, evaluation 
of production processes identified in the Plan, evaluation of product 
samples, audit of plant records and interviews with plant employees. 


2. Sanitation


 


 - Perform sanitation inspections.  Record and report any 
sanitation deficiencies which may result in an unsatisfactory rating or 
cause product contamination. 


3. Sample


 


 - Randomly draw and evaluate official samples to verify the 
effectiveness of the applicant's QTV plan and determine if end items 
comply with applicable specifications.   


4. Formulation


 


 - Verify product formulation.  Audit reports and records to 
determine if documentation of components and quantities used are 
accurate and complete. 


5. Calibration


 


 - Verify procedures used to calibrate scales and measuring 
devices and ensure that they are accurate.  


6. Packaging and Labeling


 


 - Verify that product packaging and labeling are 
in compliance with the applicable specifications in the QTV Plan. 


7. Recordkeeping


 


 - Review records associated with and identified in the 
QTV Plan to determine adherence to the Plan.  No records will be 
duplicated or removed from the facility. 
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8. Exit Interview


 


 - Discuss and report the results and observations with the 
firm after each QTV Systems Audit, providing verification reports, 
sharing data and sample results as necessary, allowing for voluntary 
follow-up and corrective action, where appropriate.  Provide written 
notification in the event any violative condition is found. 


9. Report
 


 - Issue a report of audits and evaluations. 


10. Confidentiality


 


 - Consider and treat any trade secrets or confidential 
information as proprietary and confidential.  Consider any QTV records 
and related information provided to AMS because of the company's 
participation in the QTV program as information that is voluntarily 
submitted to the Agency. 


B. CHARGES 
 


1. Bill the applicant for Systems Audits on an hourly basis in accordance 
with the applicable sections of the Regulations. 


 
III. It is mutually agreed that with respect to: 
 
 A. TERMINATION, SUSPENSION, OR WITHDRAWAL OF SERVICE 
 


1. Systems Audits shall be continued until suspended, withdrawn, or the 
agreement is terminated by: 


 
   a. Mutual consent; 
 


b. Either party giving the other party 30 days advance written notice 
specifying the date of suspension or termination; 


 
c. A written notice by AMS if the applicant fails to honor any invoice 


within 60 days after date of receipt; 
 
d. Bankruptcy of the applicant or closing out of business, or change 


in controlling ownership of the firm;  
 


e. AMS at any time, acting pursuant to any applicable law, rule, or  
regulation, debarring the applicant from receiving any further  
benefits of the service; or 


 
f. Non-performance by the applicant such that the applicant no 


longer satisfies the requirements for participation in the QTV 
program. 
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IV. This application when approved shall constitute an agreement between the 
undersigned and AMS in accordance with the terms and conditions provided 
herein. 
 


APPROVED: 
 
 


APPROVED: 
 
 


NAME OF APPLICANT 
 
 


U.S. DEPARTMENT OF AGRICULTURE 
AGRICULTURAL MARKETING SERVICE  
FRUIT AND VEGETABLE PROGRAM 


BY (signature) 
 


BY (signature) 
 


TITLE 
 


TITLE 
 


DATE 
 


DATE 
 


 
 
Surety - [Name of Company - $ Amount] 
 


EXAMPLE 
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Appendix D 
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U.S. Government Printing Office, Washington, DC. 
 
Food and Drug Administration.  Fish and Fishery Products. Title 21, Code of Federal 
Regulations, Part 123.  U.S. Government Printing Office, Washington, DC. 
 
Food and Drug Administration.  Hazard Analysis Critical Control Point Pilot Program 
for Selected Food Manufacturers - Interim Report of Observations and Comments 
U.S. Department of Health, Education and Welfare, Food and Drug Administration, 
Washington, DC. 
 
Food and Drug Administration. 2009 FDA Food Code; or current edition 
 
Food and Drug Administration Guidance for Industry Guide to Minimize Microbial Food 
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International Fresh-cut Produce Association, Model Food Allergen Management for the 
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National Food Processors Association (NFPA). 1989. Guidelines for the Development, 
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INTRODUCTION 
 
This manual is provided to Processed Products Division (PPD) inspection personnel to promote 
uniformity in the inspection of processed products for the Quality Assurance Program (QAP).    
The procedures contained in this manual are an integral part of Division services.  If needed, 
contact your immediate supervisor for any situation not addressed in this manual. 
 
This manual contains links to various internal and external sources of information.  For 
inspection personnel without internet or intranet access, please contact your immediate 
supervisor to obtain hard copies of documents as needed. 
 
GUIDE FOR ELECTRONIC USAGE 
 
The Administrative, Inspection, and Management (AIM) System of instructional manuals is 
available electronically in Adobe Acrobat Portable Document Format (PDF) at the following 
intranet address:  http://agnis/sites/FV/PPB/AIM/default.aspx.   
 
When accessed electronically, AIM materials have hyperlinks and hypertext (visible as 
underlined blue text


 


) available to the PDF user.  Clicking on a hyperlink takes the reader to a 
web site with information relating to the subject.  Hypertext will link the reader to a different 
page within the current manual - or even a different manual - with information relating to the 
subject.  For example, the hypertext in the Table of Contents allows a reader to go directly to the 
section of interest in the manual by clicking on the section title within the Table of Contents.   


PDF offers a variety of tools depending on the Adobe version the reader has.  The newer the 
version, the more tools available.  To learn about the variety of PDF search options available:  
 


• Click on the “Help” tab on the top of this page,  
• Then click on the “Adobe Acrobat Help” bar,   
• Type the word “Search” in the “Search” box, and click on the “Search” button,   
• A series of options will become available,   
• Click on the “Access Search Features” link and follow the instructions for the type of 


search you are interested in. 
 
This document format allows a PDF user to easily search for content within a document, or 
within multiple documents.   
 
 



http://agnis/sites/FV/PPB/AIM/default.aspx�
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GENERAL 
 
PPD’s policy is to assist processing plants in the development and implementation of complete 
or partial quality control (QC) programs.  These programs are expected to facilitate consistent 
production of safe, wholesome, and uniformly high quality processed products, thereby 
enhancing their marketability and acceptance by the consumer. 
 
PPD’s Quality Assurance Program (QAP) is a voluntary program.  The service is based upon 
continuing evaluation of the adequacy and effectiveness of a contracting plant’s overall QC 
program.   It serves to verify and audit the plant’s QC program, with corrective measures 
initiated where necessary.  It is designed to provide assurance from PPD that the QC program is 
reliable, effective, and capable of producing a sound and wholesome product of the desired 
quality level under sanitary conditions.    
 
The program leads to a more effective utilization of USDA personnel.  PPD relies on the 
inspection results of approved QC programs, so the amount of inspection effort now required by 
the USDA may be reduced in proportion to the amount of QC effort provided by the processing 
plant.   
 
PPD inspectors are assigned to processing facilities on year-round, in-plant contracts after the 
plants meet plant survey requirements of the Regulations Governing Inspection and Certification 
of Processed Fruits and Vegetables and Related Products found in the Code of Federal 
Regulations (CFR), 7 CFR 52.81, found at the following internet address:  
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR.  Inspectors will 
have the responsibility of verifying that the processors’ QC programs comply with the QAP. 
 
A user of this service will assign quality levels to all lots produced and will record and evaluate 
all other procedures used within a particular plant.  This program will enable a processor to use 
all PPD in-plant inspection procedures, sampling plans, instructions, and acceptance and 
rejection criteria.  Designated grade marks and the "OFFICIALLY SAMPLED" stamp may be 
used under QAP. 
 
An evaluation period to determine the reliability of plant program responsibilities is necessary in 
the initial stages of the program.  During this evaluation period, certification will be available on 
lots verified by PPD personnel. 
 
  



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR�
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DEFINITIONS 
 
Quality Control (QC) - The process of establishing, securing, and maintaining a level of quality 
of a product that is satisfactory, adequate, dependable, and economical.  The overall system 
involves integrating the quality aspects of several related steps, including the proper specification 
of what is wanted, production to meet the full intent of the specification, and inspection to 
determine whether the resulting product or service is in accordance with the specification. 
 
Quality Assurance Program (QAP) - A program that provides assurance that the overall QC 
function is in fact being done effectively.  This involves a continuing evaluation of the adequacy 
and effectiveness of the overall QC program with corrective measures initiated where necessary.  
The program includes verifications, audits, and the evaluation of all factors that affect the 
specification, production, inspection, and use of the product or service.  
 
Deviations - Differences in inspection results between QC and QAP evaluations upon the same 
lot, process or procedure.  (See “Deviation Classification”) 
 
GUIDELINES FOR DEVELOPMENT OF A QC PROGRAM 
 


A. A QC program must include the following elements
 


: 


1. Effectively established controls. 
 


2. Objective evidence showing that the controls are reliable and effective, 
including a written program. 


 
3. A QC manual which will contain procedures, quality levels, sanitation 


requirements, area of responsibilities, and the designation of responsible 
individuals.  PPD instructions, procedures, or quality levels may be used 
as part of the program.  PPD will help set up guidelines for this manual. 


 
4. Procedures for detecting production which does not meet acceptable levels 


in the appropriate standards and specifications.   
 


For QAP to be effective, the QC organization must operate independently and 
objectively.  It should not be subject to pressure by plant management or other 
company personnel to make determinations based on the impact (economic or 
otherwise) to the company.   


 
B. 


 
Summary of responsibilities 


Contracting party’s responsibilities after official approval of QC program: 
 


1. Assign key individual (contact person) for each shift who will be 
responsible for carrying out the plant’s responsibilities under QAP. 
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2. Train and supervise all plant personnel who are assigned to make quality, 
wholesomeness, and other evaluations. 
 


3. Evaluate all lots for acceptance or rejection of quality, wholesomeness, or 
other factors in accordance with PPD criteria, or criteria providing 
equivalent results and assurance.  PPD will be notified of all lots 
exceeding wholesomeness guides established in the AIM Inspection 
Series, Foreign Material Manual. 
 


4. Assign individual(s) to evaluate and record sanitation in accordance with 
PPD instructions. 
 


5. Perform all inspection duties in accordance with PPD procedures, or use 
approved written procedures that will give equivalent results. 
 


6. Maintain records of inspection and make them available to PPD 
inspector(s) for verification or review. 
 


7. Provide personnel to assist in PPD verification determination, case 
stamping, checkloading, condition of food container examinations, 
certification, or other inspection procedures. 
 


C. PPD responsibilities after official approval of QC program
 


: 


1. Assign one or more PPD inspectors to the plant on a resident basis. 
 
2. Provide certification forms and certify all products produced under QAP. 
 
3. Review inspection records, verify results, and provide management with 


verification results. 
 
4. Monitor sanitation program, and provide suggestions for improvement to 


management. 
 
5. Continually evaluate the plant for compliance with Food and Drug “Good 


Manufacturing Practice Regulations” and conduct annual USDA In-plant 
surveys. 


 
6. Provide interpretation of PPD regulations and procedures. 
 
7. Provide interpretation of the U.S. Standards for Grades, and on-site 


evaluation of proposed standard changes. 
 
8. Provide interpretation of requirements contained in specifications, such as 


State purchases, USDA-purchased commodities, and private buyer 
specifications. 
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9. Provide processor with all necessary PPD instructions and regulations. 
 
10. Provide formal training during the off-season for QC plant personnel as 


requested through the area Officer-in-Charge (OIC). 
 
USDA DOCUMENTS AVAILABLE FOR USE UNDER QAP 
 


A. U.S. standards and grading instructions for applicable products. 
 


B. Fill weight procedures for those products where fill weights have been 
established. 
 


C. Rules and regulations for on-line sampling rate for quality evaluations and 
verification. 


 
D. PPD technical procedures and instructions for determination of factors such as:   


 
1. Brix 
 
2. Drained Weight - Fill Weight 
 
3. Vacuums 
 
4. Net Weight 
 
5. Solids - Consistency 
 
6. Proportions  
 
7. Head/Leaf/Stem - Material 
 
8. Enzyme Inactivation 
 
9. Count 
 
10. Fruit - Sugar Ratio 
 
11. Requirements or procedures called for by procurement or contract 


documents, or contained in instructions for inspection of particular 
products. 


 
E. Micro-Analytical, analytical methods, and acceptability criteria for applicable 


products such as light filth, heavy filth, and mold determinations. 
 


F. Technical Inspection Procedures for Foreign Material (AIM Inspection Series, 
Foreign Material Manual), including the FDA Defect Levels Handbook. 
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IMPLEMENTATION OF THE QAP  
 


There are many decisions that must be made by the processor to accomplish the implementation 
of QAP.  What type of responsibilities is the facility able to perform?  Which of these 
responsibilities is the facility fully capable of assuming?  What functions would the facility 
prefer to postpone until personnel gain more training and/or experience?  It is up to the processor 
to determine the appropriate timeline necessary to implement the QAP, and demonstrate that it 
can assume the responsibilities.  PPD’s role is to evaluate the implementation and performance 
of the program.  See the Stages of Implementation Table contained in this manual for further 
details. 
 
To assure that the submitted QC program is adequate in all respects, and performance of the 
system is consistently reliable, it is PPD’s responsibility to perform verification inspections by 
examination or testing or both. 


 
A. Assessment criteria - PPD will


 
: 


1. Evaluate the QC program manual submitted by the contracting party for 
completeness, appropriateness, and clarity.  The program must include 
written procedures detailing the corrective actions that will be 
implemented on program deviations. 
 


2. Survey the plant. 
 


3. Through on-site evaluations, verify the performance of the sanitation 
program of the plant.  Sanitation affects the wholesomeness of products 
being produced. 
 


4. Through on-site evaluations, verify the performance of QC personnel in 
carrying out their duties. 
 


5. Select and sample certain lots of production for verification.  Test such 
lots for compliance with appropriate documents as specified in the QC 
program and/or QA procedures. 
 


6. Develop verification procedures applicable to contracting plant. 
 
B. 


 
Temporary approval 


Upon completion of the evaluation and survey, PPD will consider the QC 
program for approval on an interim basis


 


.  The QC program will continue to be 
monitored to provide a thorough evaluation, including working with variables that 
might affect consistent reliability.  The Pack Certification - Quality Assurance 
Contract may be signed if the processor understands and agrees that inspection 
and certification is based on this “temporary approval” section. 
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To establish reliability of the contracting party’s QC program, PPD will use 
recognized methods to determine if there are significant differences between QC 
results furnished by the contracting party, and the results of PPD verification 
inspection on the same lot(s).  The amount of verification inspection performed 
by PPD may equal the amount of inspection performed by the contracting party. 


 
C. 


 
Official approval 


Official approval will be granted when the following documents and data are 
submitted for evaluation and approved: 


 
1. USDA-PPD Plant Surveys; 
 
2. Processors QC Manual; 
 
3. USDA verification plan for Groups I, II, III, and optional group IV; and 
 
4. USDA verification records and plant QC records for: 


 
a. Ten (10) Group I verifications indicating reliable status.  These 


verifications are to include each product produced during 
“temporary approval” with a representative sampling of each 
production shift’s reliability; 
 


b. Seven (7) consecutive days of verifications for Group II sanitation 
with no unsatisfactory verifications.  These verifications must 
indicate that each production shift is reliable; and 
 


c. Seven (7) Group III on-site verifications.  Each production shift 
must be represented. 


 
ALL OF THE ABOVE RECORDS MUST INDICATE THAT PLANT 
CONTACT PEOPLE UNDERSTAND AND ARE CAPABLE OF 
PROVIDING PROPER WRITTEN RESPONSES TO DEVIATIONS 
NOTED ON FORM FV-148. 


 
Through submission and approval of this material, PPD will determine 
that the contracting party’s QC program is capable of producing 
consistent, reliable results.  The processor will be notified in writing of the 
approval of their QC program.  Subsequently, the level of activity of PPD 
inspection personnel will be reduced as agreed upon by USDA and plant 
management. 
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PROGRAM VERIFICATION GROUPS 
 
In order to provide assurance that a QC program is functioning properly, PPD will perform 
verification testing upon all phases of plant responsibility.  Actual verification procedures are 
determined to some degree by a plant’s operating characteristics. 
 
The types of verification that may be performed are: 
 
Group I


 


 All quality, non-quality, analyses, or any verification which can be performed on 
randomly selected sample units of predetermined sample size on the finished 
product. 


Group II
 


 All sanitation verifications. 


Group III


 


 All on-site verification (except sanitation) for procedures or techniques.  PPD 
inspectors will perform these verifications in the processing facility during 
production. 


Group IV


 


 USDA procedures assumed under a complete QC program, such as case 
stamping, checkloading, certificate preparation, up-to-date inspection, condition 
of food container, and other similar types of USDA procedures.  


QA VERIFICATION SAMPLING 
 
Product Verification - For use with Group I Verification 
 
The processor’s QC program is subject to Group I verification on a daily basis by the random 
selection and sampling of product(s).  PPD will determine the number and frequency of 
verifications according to these instructions.  The number of verifications will be at least the 
minimum
 


 necessary to assure continued reliability of the processor’s QC program. 


The reliability and similarity of products will be a factor in determining frequency and rate.  
Products which are similar in appearance and scoring factors may be considered one product for 
determining product rate. 


 
A. 


 
Product rate 


Samples will be drawn from all product groups packed with random selection 
made for the lot(s) to be verified, provided that once a product is verified and 
considered reliable, it may be removed from the random selection until all other 
products are verified, except


 


 in those instances where Group 3 (on-site) 
verification indicates non-compliance with program responsibilities. 
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 Minimum Number of Verification Lots per Number of Product Groups Packed 
 


Number of Product Groups Packed 1/ Minimum Number of Lots to Verify 


1 1 


2 to 4 2 


5 to 7 3 


8 or more 4 


1/ The USDA inspector can apply this table when only one product (i.e., different styles, can size, etc.)  
     is being packed. 


 
B. 


 
Sampling rates - Lot procedures 


The applicable standard sample unit size will apply to these product grade 
verifications. 
 
Determine all sampling rates from Table XI through XIV (part 52.38c) of 7 CFR 
52 in the Regulations, which may be found at the following internet address:  
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR.  
These lot sampling rates will result in either 6 or 13 sample units, 13 samples 
being the maximum.  However, when products under attributes standards are 
verified, the sampling rate for large (institutional) size containers may be reduced 
to 3, as outlined in the AIM Inspection Series, Sampling Manual. 
 
The number of sample units used for a particular verification factor may be 
reduced depending on the testing procedure and objectivity involved in the 
verification.  (See Verification Work Plan Section - Group I Sampling Rate 
Summary).  


 
C. 


 
Selection of lots for verification of each product 


1. Random selection of lots; or 
 


2. Random selection of lots using the volume types below: 
 


TYPE 1 - lots requiring a sample size of three (3) sample units for 
inspection (Refer to part B of this section); 
 


TYPE 2 - lots requiring a sample size of six (6) sample units for 
inspection; and 
 


TYPE 3 - lots requiring a sample size of 13 or more sample units for 
inspection. 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR�
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For those products being verified, select the lots from the various volume types 
described above.  Consider the time needed to complete the verification in 
addition to daily inspection responsibilities, and prioritize accordingly.  Product 
rates and lot verification procedures are only minimum


 


 criteria.  Additional 
verifications can be performed if verification results indicate the need, the 
processor requests additional verification data, or at the discretion of the 
supervisor.   


GROUP VERIFICATION PROCEDURES 
 


A. 
 


Group I - Sample units of finished product 


1. Procedure 
 
A verification inspection consists of a review of the finished product 
sample units and all the plant QC records covering the item selected for 
verification.  Each numbered factor is considered a verification.  Only one 
deviation will be counted in a factor when applying Acceptance Numbers, 
see Group I Deviations Verification Acceptance table.  Once a product is 
selected for verification, a complete examination is made for all factors 
which can be determined on the finished product.  Factors of verification 
for which reliability cannot be estimated will be based on Group III 
verification procedures.  The deviations noted between PPD verification 
and plant generated results will be the primary basis for determining 
continued reliability of a processor’s QC program.  Consideration will be 
given to the type of deviation, the severity, and their frequency, in 
making decisions on the processor’s continued reliability. 
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2. Factors and rate 
 


The following is a table of the types of factors which can be determined on 
a finished product selected for verification.  The rate at which the factors 
should be examined is also included. 


 


Factors Verification Sampling Rate 


Lot Evaluation 
QUALITY: 


Grade Factor or Classification 
Evaluation     (including flavor/odor) 


 
All Sample Units 
All Sample Units 


Style Determination 
NON-QUALITY: 


Net Weight - Volume 
Vacuum 
Headspace 
Drained Weight - Fill Weight 
Sample Unit Count 
Brix 
Solids 
Proportions 
Condition of Container (Codes) 


 
All Sample Units 
All Sample Units 
All Sample Units 
Sample Units with Low Net Weights 
All Sample Units 
All Sample Units 
All Sample Units - One lot per day 
Two Sample Units 
One Sample Unit 
All Sample Units 


Enzyme Inactivation 
ANALYSES: 


 
Mold Determination 
 
Light Filth 
Heavy Filth  


 
One Sample Unit or Determination per 
Verification Lot 
One Sample Unit or Determination per 
Verification Lot 
One Determination per Week 
One Determination per Week 


Foreign Material (Visual) 
OTHER ANALYSES:  


All Sample Units 
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3. Deviation classification 
 


Deviations are classified into two categories: Minor and Major. 
 


Deviation MINOR MAJOR 


QC evaluation one or more quality level(s) above verification. 
QUALITY: 


 
QC evaluation one or more quality level(s) below verification.  1/ 
 
QC evaluation for individual factors or classification for grade 
deviate from verification sample units. 
 
Inaccurate record keeping. 


 
 
 


 
X 
 


X 
 
 


X 


 
 


X 


Verification(s) indicate QC evaluation or records inaccurate as to 
NON-QUALITY: 


meeting requirements or specifications. 
 
Verification(s) deviate somewhat from evaluation, but not to the 
point of incorrect lot assessment. 
 
Verification(s) indicate significant deviation from QC evaluations 
for measurable factors.  (Averages only.) 2/ 
 
Verifications of QC records show incorrect procedure. 
 
Inaccurate record keeping. 


 
 
 
 


 
X 
 
 
 
 
 
 


X 
 


X 


 
X 
 
 
 
 
 
 


X 
 
 
 
 
 


Verification(s) of QC records show incorrect procedure. 
ANALYSES: 


 
Verification results indicate incorrect assessment of acceptability  
or disposition of lots. 
 
Inaccurate record keeping. 
 
1/  This criteria does not apply to products that meet QC's  
     designated grade (attribute standards).  
     Example:
     appropriate CuSum T&L values and the PPD inspector  


  QC designates (or targets) the grade at "B" using the  


     determines the lot to be grade "A" using lot inspection  
     procedures. 
 
2/  Significant deviations are defined as:   
     USDA/Plant results do not agree. 


 
X 
 
 
 
 
 


X 
 


 
 
 


X 
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4. Unreliable status 
 


The QC program for Group I verifications will be considered “unreliable” 
when any one of the following occurs: 


 
a. No corrective action is initiated on program deviations. 


 
b. Deviations occur in the same factor, for the same product 


grouping, for three (3) consecutive verification evaluations. 
 
c. Minor deviations exceed acceptance number(s) contained in Group 


I Deviations Verification Acceptance table during three (3) out of 
five (5) consecutive verification evaluations. 


 
d. Major deviations exceed acceptance number(s) contained in Group 


I Deviations Verification Acceptance table during two (2) out of 
five (5) consecutive verification evaluations. 


 
5. Procedures during “Unreliable” status 


 
Certification will no longer be based on contractor results.  Certification 
will be available for those lots verified or inspected by PPD inspection 
personnel.  Reliability will be re-established when PPD considers that 
corrective measures initiated by plant management will prevent 
reoccurrence of similar deviations. 


 
B. Group II - Sanitation verification


 
  


1. Procedures 
 


During the temporary approval period, a processor’s sanitation program, 
capabilities and reliability have been established.  A plant that has gained 
official approval will be under a verification procedure, which may consist 
of: 


  
a. Daily on-site verification of entire plant; 
 


or 


b. Daily on-site verification for specific areas, such as: 
 


(1) Premises - receiving, dumping, garbage, and waste areas; 
 


(2) Preparation and processing areas; 
 
(3) Warehouse and shop areas, restrooms, lunchroom, and 


freezer facilities; 
 


(4) Personal hygiene; and 
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c. At minimum, a weekly


 


 sanitation verification will be conducted on 
those shifts not covered by a daily PPD on-site verification. 


The combination of methods which the PPD inspector may use 
will depend on the size and complexity of a plant’s operation.  
PPD verification inspection procedures are typically elevated 
during the initial period after the plant is approved to implement 
QAP.  If the program continues to be reliable, the level of 
verification may be reduced, at the discretion of the inspector, 
while still maintaining a level sufficient to confirm continued 
effective performance of program responsibilities. 


 
2. Unsatisfactory sanitation program 


 
Verifications performed by the PPD inspector will be classified either 
“satisfactory” or “unsatisfactory.”  The processor’s sanitation program 
will be considered “unsatisfactory” when verifications indicate any one of 
the following occurs: 


 
a. In a seven day period, a second occurrence of the same repeated 


“minor” sanitation deficiency that is not reported or is inaccurately 
reported on plant records; or in a thirty day period, the occurrence 
of a second different “minor” sanitation deficiency that is not 
reported or is inaccurately reported on plant records.  In both 
instances, the verification with the first occurrence would be 
assessed as “satisfactory”.  The “unsatisfactory” would be assessed 
to the verification report covering the time period of the second 
occurrence. 
 


b. “Major” sanitation deficiencies not reported on plant records 
(incomplete inspection). 


 
c. “Major” sanitation deficiencies inaccurately reported on plant 


records. 
 


d. “Minor” and/or “major” sanitation deficiencies reported on plant 
records, but records do not indicate the results of follow up 
inspection. 


 
e. “Critical” sanitation deficiencies. 


 
3. Action on “Unsatisfactory” sanitation program verification 


 
The following action will be taken when a processor’s sanitation program 
verification is found to be “Unsatisfactory”: 
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a. Review of deviation(s) by PPD inspector with plant management 
and notification of USDA field office. 


 
b. Written report by plant management to PPD inspector as to the 


corrective action implemented to prevent reoccurrence of a 
sanitation program deviation, and if applicable, placing a “Hold” 
on all products which are affected by critical sanitation deviations. 


 
If a plant’s QC has accurately reported sanitation deficiencies and 
has found sanitation “Unsatisfactory,” the PPD inspector shall 
follow the guidelines as outlined in the AIM Inspection Series, 
Sanitation and Safety Manual. 


  
4. “Unreliable” sanitation program 


 
The number of verifications indicating an “unsatisfactory” program will 
be limited.  A processor’s QC program for sanitation under the QAP will 
be “unreliable” when: 


 
a. Two verifications performed by a PPD inspector are 


“unsatisfactory” within seven production days; or 
 


b. Three successive days or three days within seven production days 
of “unsatisfactory” sanitation reports as reported by the QC system


 


 
within the plant. 


5. Procedures during “Unreliable” period  
 


When the contractor’s verification is unreliable, the contractor will not be 
permitted to remain on a verification procedure for sanitation.  PPD will 
increase the number of sanitation inspections, and may increase personnel 
if necessary during the unreliable period.  If manpower limitations do not 
permit increased staffing, the QA procedures will apply only to those 
shifts where sanitation is satisfactory, as determined by on-site procedures. 
 
During this period of unreliable status, all PPD and plant records 
pertaining to sanitation are to be sent to the Regional Director, the area 
office, and the National office on a daily basis. 


 
On-site inspection and the results of corrective action initiated by plant 
management will be the determining factors in regaining reliability.  With 
concurrence of the OIC, the QAP inspector will determine when reliability 
may be re-established.  A written confirmation of this should then be sent 
to the Regional Director, with a copy sent to the National office. 
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C. 
 


Group III - On-site verifications except sanitation 


1. Procedures 
 


On-site verifications performed by PPD inspectors are used by the QC 
department to make program adjustments.  Deviations will be recorded 
and discussed with designated plant officials.  These verifications are 
performed during the production of an item. 
 


2. Verification types - deviation types 
 


QUALITY 
Grade Factor Evaluation 


MINOR DEVIATIONS 
 
Inaccurate scoring/recording 
 
Improper Technique 
 
Procedural Errors 
 
Improper interpretation of instructional 
material and record-keeping 
 


 
or 


Any other type of deviation in which the  
USDA inspector finds significant  
differences between his/her observations 
and plant generated results. 


NON-QUALITY 
Style Determination 
Net Weight - Volume 
Vacuum 
Headspace 
Drained Weight – Fill 
Weight 
Sample Unit Count 
Brix 
Solids 
Proportions 
Fruit-Sugar Ratio 
Condition of Container 
Sampling (verification  
samples) 
ANALYSES 
Enzyme Inactivation 
Mold Determination 
Light Filth 
Heavy Filth 
Foreign Material (visual) 
Other Analyses 


 
3. Action on “Minor” deviations 


 
PPD inspector(s) will report and review deviations with designated plant 
officials.  In the event that: 


 
a. No corrective action is initiated on deviations, and/or 
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b. Two successive deviations of the same type, assignable to the same 
cause occur; the following action should be taken: 


 
PPD inspector(s) will increase Group I type verifications to 
determine the extent of the specific deviation(s).  Factors 
for which reliability cannot be maintained on the finished 
product must be verified through on-site procedures. 


 
4. Group IV - USDA procedures - verification 


 
a. Implementation procedures 


 
Group IV procedures are optional under this program.  They must 
have official approval prior to implementation of verification 
procedures.  Reliability can be established through a sufficient 
number of verification evaluations to assure that the processor has 
the ability to perform the USDA procedure effectively and 
accurately.  During this period of evaluation, PPD will assist in the 
training and supervision of designated plant personnel for the 
procedure. 


 
b. Considerations 


 
Under a complete QAP, USDA procedures may be assumed by the 
processor.  The plant size, personnel available, and desires of the 
plant to assume these functions will be the determining factors in 
granting approval.  PPD’s ability to continue full responsibilities 
for these procedures will be affected by the minimum staffing 
possible under the QAP.  Amount of Groups I, II, and III 
verifications during processing, and length of the processing 
season are prime considerations in determining if PPD can 
continue minimum staffing and carry out USDA procedures. 


 
c. Types 


 
(1) Case stamping 
 
(2) Checkloading 
 
(3) Condition of food container 
 
(4) DSCP Inspection 
 
(5) Certification (preparing certificates) 
 
(6) Up-to-date inspection 
 
(7) Re-inspection 
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d. Verification rate 
 


Verification rates can be developed for each type of assumed 
USDA procedure.  The rate itself may depend on the processor’s 
capability and reliability.  The verification rate may be reduced to 
one fourth of the lots produced, or to a skip lot rate specified for a 
particular type of procedure. 


 
5. Deviations 


 
All deviations are considered “major.”  Major deviations affecting the 
acceptability of a lot will cause the processor’s evaluation to be 
“unreliable.” 


 
6. Unreliable status   


 
Verification(s) with deviations (major) which affect acceptability of lot, 
item, or procedures result in unreliable status. 


 
7. Action during “Unreliable” period 


 
PPD will not resume responsibility for procedure, but may perform 
verification testing on all lots produced.  If this is necessary, PPD may 
elect to increase inspection personnel so that an accurate evaluation is 
determined on the acceptability of all lots, or until reliable status is 
established. 


 
ACTION BY CONTRACTOR ON QA VERIFICATION REPORT, FV-148 
 
Contractors shall report corrective action for deviations from the QAP on the QA Verification 
Report.  This report will be submitted to the PPD inspector for review following the contractor's 
review of the PPD deviation report. 
 


A. Designated plant official will review the QA Verification Report of deviations 
issued by PPD inspector. 


 
B. Designated plant official will determine cause of deviation and initiate corrective 


action necessary to prevent any reoccurrence of the deviation.  The designated 
plant official shall record the corrective action(s) on the QA Verification Report 
and return it to the PPD inspector for review.  (See the QAP Verification Report 
Form FV-148) 


 
C. The PPD inspector shall be responsible for accepting or rejecting the plant’s 


response to each deviation.  Acceptance of the response will be indicated by the 
inspector’s signature and date next to the signature and date of the plant official, 
for each deviation. 
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GROUP I DEVIATIONS VERIFICATION ACCEPTANCE TABLE 
 


VERIFICATION ACCEPTANCE PLAN FOR GROUP I 
DEVIATIONS 


(Per Verification Lot) 1/ 
 


MINOR 


NUMBER OF VERIFICATIONS 
1 - 2 
3 - 4 
5 - 7 


   8 - 10 
11 - 14 
15 - 17 


ACCEPTANCE NUMBER 
1 
2 
3 
4 
5 
6 


MAJOR 


NUMBER OF VERIFICATIONS 
1 - 7 


 8 - 16 
 


ACCEPTANCE NUMBER 
1 
2 


1/  DO NOT TOTAL VERIFICATION FACTORS WHEN MORE  
     THAN ONE LOT IS VERIFIED IN A SINGLE DAY. 
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STAGES OF IMPLEMENTATION TABLE 
 


STAGES OF IMPLEMENTATION 


1.  Plant develops a QC Manual with PPD inspector's assistance. 
Stage 1: 


 
2.  Plant assigns key individuals (contact persons) for each shift who will be responsible for carrying   
     out plant's responsibility under the QAP. 
 
3.  Plant assigns personnel to perform quality, non-quality, and other QC procedures. 
 
4.  Plant assigns personnel on all shifts to perform sanitation inspections and monitor procedures. 
 
5.  PPD provides inspection personnel necessary to carry out complete inspection procedures. 
 
6.  PPD trains key plant personnel in all phases of work which the plant will assume under this  
     program. 
 
7.  PPD inspector develops the USDA Verification Work Plan. 


1.  Plant QC personnel assume responsibility for: 
Stage 2: 


 
     a. On-line and finished product examination. 
 
     b. Sanitation inspection and monitoring on all shifts. 
 
     c. Supervision and training of personnel doing quality, non-quality and other evaluations. 
 
     d.  Evaluation of all lots for acceptance or rejection of quality, non-quality or other factors in 
          accordance with PPD criteria, and maintain records of inspection and all other documents. 
 
     e. Maintains records of inspection and all other documents. 
 
2.  PPD retains responsibility for technical supervision of grading personnel and quality level 
     determination, but with increased participation of plant personnel. 
 
3.  Limited verification procedures will be conducted by inspectors for any procedures and 
     evaluations for which plant has assumed responsibility. 


1.  Plant responsible for all items listed under "Contracting Plants Responsibilities." 
Stage 3: 


 
2.  PPD implements verification procedures to evaluate plant's ability to perform under QAP. 
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GUIDE FOR THE QAP MANUAL 
 
This section provides guidance for any processing plants to develop a QAP manual in 
accordance with Division policy that is concise and tailor-made for their QC program.  Areas of 
interest include: 
 


• Guidelines for the QAP Manual; 
 


• Example of an acceptable QAP Manual; and  
 


• Specific USDA procedures (Group IV). 
 


A. 
 


Responsibility 


In-plant inspectors are responsible for reviewing the plant’s QAP manual on an 
annual basis.  The manual should contain current publications, and the QC 
procedures referenced in the manual should coincide with the actual methods 
used.  The inspector should assist the processor in the maintenance of the manual 
by providing all applicable Division instructional materials and U.S. Standards. 


 
B. 


 
Distribution 


A copy of the plant’s QAP manual and revisions to the manual shall be distributed 
as follows: 


 
• One copy to Officer-in-Charge; 


 
• One copy to Regional Director; and 


 
• One copy to National office  


 
GUIDELINES - QAP MANUAL 
 
The following is a suggested format for compiling a QAP manual.  Contractors may use this 
format or any similar format which will coincide with the actual procedures and methods used by 
the quality control staff. 
 


A. 
 


Cover page 


Name of company and address 
 


B. 
 


Introduction 


1. Purpose 
 
2. Products 
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3. Group verifications 
 
4. Procedure implementation 


 
a. Implementation 
 
b. List of all USDA materials and revisions needed by the plant. 


 
5. Maintenance of the QAP manual 


 
C. 


 
Organization 


1. Chart relating to lines of communication 
 
2. Responsibilities – general 
 
3. Responsibilities of individuals (Titles only) 


 
D. 


 
Quality assurance program 


1. General program 
 
2. QA responsibilities 
 
3. Quality factors, non-quality factors, analysis (Group I) 


 
a. USDA standards and procedures 
 


(1) Sample grade sheet 
 
(2) Standard sample size 


 
b. Hold lots 
 
c. Product segregation - recalls 


 
4. Sanitation (Group II) 


 
a. General policy 
 


(1) Intent 
 
(2) Major laws and regulations 


 
b. Management responsibilities 
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(1) Plant manager 
 
(2) Supervisors 
 
(3) Sanitarians 
 
(4) QC Director 


 
c. Plant sanitation regulations 
 


(1) Housekeeping 
 


d. Sanitation program for QA 
 


(1) Daily sanitation inspection record 
 
(2) Classification of deficiencies 
 
(3) Recording deficiencies 


 
5. On-site verification (Group III) 


 
6. USDA procedures (Group IV) 


 
a. General policy 
 
b. Responsibilities (General) 
 
c. Responsibilities of individuals 
 
d. Specific procedures 
 


(1) Condition of food container 
 
(2) Case stamping 


 
(3) Checkloading 


 
    (4) DSCP inspection 


 
    (5) Certification (preparing certificates) 


 
    (6) Update inspection 


 
    (7) Re-inspection 
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E. 
 


Example of an acceptable QAP manual 


On the following pages is an example of an acceptable QAP manual.  Please add 
or subtract information in the appropriate areas as necessary throughout the 
manual to make this a working document. 


 
 
 
 
 
 
 
 
 
 
  


 
USDA 


 
QUALITY ASSURANCE PROGRAM 


 
MANUAL 


 
 
 
 
 
 
 
 
 


Company Name 
P.O. Box 


Street 
City, State, Zip 


 
Phone:   -   -     
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Example of an acceptable QAP manual 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


  


I. INTRODUCTION 
 


A. PURPOSE 
 


This company has accepted the USDA Quality Assurance Program in order to 
utilize the USDA verification procedures and benefits for this plant’s self inspection 
program. 


 
B. PRODUCTS (CANNED) 


 
List products intended to be produced under the QAP program 


 
C. GROUP VERIFICATIONS 


 
This plant will use the following verifications: 


 
Group I - All quality and non-quality analyses, or any other verification which 


can be performed on randomly selected sample units of the finished 
product. 


Group II - All sanitation verifications. 
Group III - All on-site verifications (except sanitation) for procedures and 


techniques. 
Group IV - Condition of container examinations, case-stamping, and check 


loading (use of this verification is optional). 
 


  Remove Group IV if not applicable to your proposed program. 
 


D. PROCEDURE IMPLEMENTATION 
 


1. The Quality Assurance procedures followed by this plant will be in 
accordance with USDA rules and regulations and applicable inspection 
procedures for evaluating product quality factors, non-quality factors, and 
wholesomeness. 


 
2. The following list of USDA memos and procedures applicable to the QAP 


will be used.  All revised and up-dated material of the AIM Inspection 
Series of instructional manuals will be adopted and made part of this 
manual, if applicable, unless an alternate procedure(s) of equal nature is 
proposed and approved. 


 
 USDA REGULATIONS AND PROCEDURES 
 


 AIM Inspection Series of instructional manuals, as appropriate. 
 


  Inspection aids and visual guides as needed. 
 


1 
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Example of an acceptable QAP manual 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


  


Also to be used are USDA Standards for Grades, Grading Manuals, inspector’s 
instructions, and any other applicable instructions or regulations for all standardized 
and non-standardized products under contract. 


 
E. MAINTENANCE OF THE QUALITY ASSURANCE MANUAL 


 
It will be the joint responsibility of the USDA inspector and plant personnel to keep 
this manual current and up-to-date.  The latest AIM Instructional Manuals will be 
made available to us by the USDA.  This quality assurance manual will be re-
written and updated as necessary to be kept current and in accordance with good 
commercial packing practices. 


 
II. ORGANIZATION 
 


A. LINES OF COMMUNICATION 
 


Fill in with plant specific information and delete the example flow chart.


 
 


2 
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Example of an acceptable QAP manual 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  


B. RESPONSIBILITIES (GENERAL) 
 


It is the responsibility of the QC department to monitor product quality levels and 
related factors, and to inform production about progress in relation to the desired 
quality level.  Using USDA procedures, designated plant QC personnel identify 
problem areas, determine when a problem exists, search for the cause of the 
problem, and help the production department in solving the problem. 


 
C. RESPONSIBILITIES OF INDIVIDUALS  
 


If different, add the appropriate title of the plant personnel responsible  
for these duties and adjust responsibilities as appropriate. 
 


1. Plant Manager 
 


Responsible to the Vice-President for all matters relating to production, 
quality, sanitation, and warehousing. 


 
2. QC Manager 


 
Responsible for organizing and coordinating all information on USDA 
procedures, buyer=s specifications, quality levels, product specifications, and 
laboratory equipment and supplies.  Supervises training and scheduling of 
job assignments for all QC personnel.  Advises and makes recommendations 
on all matters pertaining to QC and sanitation for the purpose of assisting 
production personnel in producing a clean, wholesome product of a desired 
quality level, and complying with all federal, state, and local requirements.  
The QC manager reports to the corporate QC director, and will be the QAP 
key contact person who will ensure that acceptable lab procedures are 
established and followed. 


 
3. QC Laboratory Shift Supervisors 


 
Responsible to the QC manager for QC laboratory shift operations.  Trains 
and supervises QC lab technicians and plant personnel according to plant 
and USDA procedures and standards.  Corrects procedural errors of their 
respective shifts and informs the other shift supervisors of these errors.  
Schedules job assignments of QC lab technicians.  Maintains surveillance of 
all products in process and evaluates the results of product quality and 
wholesomeness for the desired level of quality.  Ensures necessary records 
are prepared and retained.  Advises plant personnel and appropriate 
management of quality and sanitation problems, and assists in the 
investigation and resolution of such problems. 


 
3 
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Example of an acceptable QAP manual 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  


4. QC Laboratory Technicians 
 


Responsible for performing required weighing, measuring, grading, tests, 
and analyses, such as: net and drained weights, Brix and solids, raw and/or 
finished product grade, mold count, fly egg analysis, and other applicable 
examinations in accordance with established USDA or equivalent plant 
procedures and regulations.  Prepares appropriate written records of all 
products in process.  These technicians are under the supervision of the QC 
lab shift supervisor(s) and inform them of all results. 


 
5. USDA Contact Person 


 
At least one individual will be designated as the USDA contact.  This 
individual will determine the cause of any deviation recorded on Form FV-
148, Quality Assurance Verification Report, and initiate the necessary 
corrective action.  The action will then be recorded under Plant Response 
on the FV-148, along with the signature of the plant official.  Acceptance of 
the response will be shown by the signature and date of the USDA 
inspector next to that of the plant official.  The contact person must also 
advise all concerned personnel on all shifts of any new instructions.  At this 
point the key contact person is designated to be the QC manager.  For 
warehouse operations during the off-season, an additional contact person 
will be the warehouse office manager. 


 
6. USDA Inspector 


 
Primary duties are those outlined by the USDA QA Verification Work Plan.  
Must be familiar with official standards and regulations as required for the 
sampling, inspection, and certification of processed fruit and vegetable 
products and sanitation under QAP.  Will have a working liaison with the 
designated contact person(s). 


 
III. QUALITY ASSURANCE PROGRAM 
 


A. GENERAL PROGRAM 
 


(Insert Plant Name) QAP is designed to assure federal, state, and local agencies, 
production management, and QA auditors that operations are being conducted and 
maintained in the most effective manner to produce products that: 


 
1. Are wholesome and of the intended quality level. 


 
2. Comply with all government regulations, including the Federal Food, Drug 


& Cosmetic Act and current Good Manufacturing Practices (GMP's) in the 
Manufacture, Processing, Packing or Holding of Human Food. 


 
4 
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3. Comply with buyer, federal, state, and county specifications. 
 


4. Provide assurance that the QC program is functioning properly by 
monitoring Control Points of food production, processing, warehousing, 
and related activities. 


 
(a) “Control Points” (CP's) are defined as times or stages in the 


processing operation with control limit specifications, which when 
violated would: 


 
(1) Require prompt action to re-establish positive control over 


the operation, or 
 


(2) Result in the necessity to issue a hold or restraining order. 
 


(b) Although other categories may be added to depict specific control 
points applicable for the product(s) packed at this facility, CP 
Categories include the following major areas: 
 
(1) Raw product contamination. 
 
(2) Ingredient specification compliance. 
 
(3) Plant sanitation and pest control. 
 
(4) Water supply purity (and chlorination where applicable). 
 
(5) Fill and net weights (drained weights where applicable). 
 
(6) Container integrity and cleanliness. 
 
(7) Thermal processing and cooling. 
 
(8) Finished product examination. 
 
(9) Finished product contamination. 
 
(10) Labeling and casing. 
 
(11)  Pesticide usage (where applicable) 


 
(c) Violations of Control Limits are defined as those events or 


situations, which if uncontrolled would: 
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(1) Render the product a potential health hazard. 
  


(2) Render the product in violation of GMP standards for raw 
materials and ingredients, sanitation, fill of container, 
container and product integrity, thermal processing, and 
container coding. 


 
Assurance will be provided by a training program for supervisors, line 
personnel, and QC laboratory personnel in USDA for standards, buyers and 
plant specifications, and verification procedures applicable to the plant. 


 
B. QC RESPONSIBILITIES 


 
1. Evaluate all lots for acceptance or rejection of quality and wholesomeness 


or other factors in accordance with USDA procedures or criteria. 
 


2. Perform all inspection duties in accordance with USDA procedures or use 
approved written procedures to give equivalent results. 


 
3. Determine actual quality improvements by influencing processing 


procedures. 
 


4. Maintain records of inspection and distribute them to USDA inspector for 
verification.  Maintain records for a period of three years. 


 
5. When assumed under this QAP, assign personnel to do the following: 


condition of container examinations, case stamping, and check loading. 
 


6. Work in cooperation with the USDA inspector to keep the QAP Manual 
current. 


 
C. QUALITY FACTORS, NON-QUALITY FACTORS, ANALYSES (GROUP I) 


 
1. USDA Procedures 


 
(Insert Plant Name) approved forms will be used to record all grading data 
in accordance with USDA procedures for on-line and lot quality grading 
and finished product verification. 


 
(a) USDA time sampling plan will be used for all on-line grading to 


keep both the plant and QC supervisors informed about the quality 
level of the product. 


 
(b) Instructions covering USDA standard sample unit size will be used 


when applicable. 
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2. Hold Lots 
 
In the event a situation arises that may affect the quality of a product, cause 
a product to be under-processed or misidentified, or renders a product as a 
hazardous health risk, a HOLD will be placed on all pallets involved.  All 
lots put on HOLD will be set aside and isolated from regular stock.  Each lot 
shall be clearly marked and designated with HOLD signs.  A file will be 
maintained by the warehouse and QC departments for all lots put on HOLD. 


 
Any product on HOLD because of foreign material or critical sanitation 
conditions will be reported to the USDA inspector in writing.  The USDA 
inspector will then issue an official USDA Notice of Hold for Re-
Examination Form FV-16 with proper distribution.  Re-examination and 
disposition of a hold lot should be completed according to the PPD AIM 
General Procedures Material manual as soon as possible in order to keep the 
product from being inadvertently shipped.  The HOLD on a lot will remain 
in effect until the QC manager issues a disposition order which has been 
approved by the USDA inspector. 


 
3. Product Segregation - Recalls 


 
Control of the various product is maintained by adequate coding and the 
recall manual.  This is necessary for an effective segregation program. 


 
D. SANITATION (GROUP II) 


 
1. General Policy 


 
(a) Management has set sanitation targets and organized the company 


to reach these targets.  It is the company policy to ensure that the 
facilities, methods, practices and controls used in processing, 
packing, or the holding of food, will be in accordance with 
established and approved principles and practices of sanitation; and 
that all products are safe and have been prepared, packed and held 
under sanitary conditions. 


 
(b) Major laws and regulations affecting this policy are: 


 
(1) Federal Food, Drug and Cosmetic Act. 


 
(2) Current Good Manufacturing Practices in Manufacture, 


Processing, Packing, or Holding of Human Food. 
 


(3) Food & Drug Technical Bulletin No. 1 - General Principles 
of Food Sanitation. 


 
7 







PPD Inspection Series Quality Assurance Program (QAP) Manual 
Approved by:  
Randle A. Macon Effective Date:  July 2012 Page 32 of 138 


 


 


Example of an acceptable QAP manual 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  


(4) Food & Drug Technical Bulletin No. 2 - Training Manual 
for Analytical Entomology in the Food Industry. 


 
(5) USDA Sanitation Requirements: USDA, PPD AIM 


Sanitation and Safety Manual. 
 


(6) State and Local Food & Drug Requirements. 
 


2. Management Responsibilities 
 


Each level of management is responsible for maintaining good sanitation at 
all times. 


 
(a) Plant Manager 


 
Responsible for providing a complete and efficient plant sanitation 
program including: 


 
(1) Sanitation procedures, equipment and supplies, and 


personnel. 
 
(2) Adequate training and supervision of personnel. 
 
(3) Sufficient time for cleaning. 


 
(b) Production Managers and Sanitation Supervisors  


 
Each shift will have a competent supervisor responsible for 
organizing and implementing an effective sanitation program.  This 
will include providing training in the proper procedures for good 
sanitation utilizing various types of equipment and sanitizing 
agents.  Each supervisor will perform regular sanitation inspections 
to ensure that the plant is in an orderly, clean, and sanitary 
condition before starting production, and continues to operate 
under good hygienic conditions at all times during production. 


 
(c) Plant Sanitarian 


 
Responsible for training plant shift sanitarians and sanitation 
supervisors to audit the sanitation program on each shift.  Each 
shift plant sanitarian or sanitation supervisor will perform an audit, 
which will be reported and recorded on a sanitation score sheet 
according to the types of deviation.  The deviations are classified as 
Minor, Major, or Critical.  A copy of the sanitation scoresheet is 
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given to the plant sanitarian, plant superintendents, QC manager, 
and PPD inspector. 
 


(d) QC Director 
 


Responsible for segregating any production lot affected by a 
sanitation deficiency. 


 
3. Plant Sanitation Regulations 


 
Each department will have one or more person responsible for 
maintaining satisfactory sanitation conditions in the plant.  The 
individual(s) will make a thorough inspection of all processing areas 
prior to production start-up to ensure they are in good, sanitary 
condition.  Additional inspections will be performed during production 
to maintain suitable conditions throughout the plant at all times.  Each 
sanitation employee shall be given training in the basic principles of 
good sanitation, and proper cleaning methods and procedures.  They 
must be alert to any conditions that might cause product contamination, 
and to ensure that these conditions are corrected. 


 
Each processing line will be shut down periodically to maintain proper 
sanitation.  The time will vary according to product, the number of 
personnel on clean-up, and the conditions of the department.  There will 
generally be cleaning periods throughout the plant during scheduled 
breaks and lunch breaks, and between the completion of the day’s last 
production shift and the following morning start-up.  These daily shut 
downs will be supplemented by continuous cleaning of floors, 
framework, and non-contact machinery. 


 
4. Sanitation Program for Quality Assurance 


 
The plant sanitarian will conduct a sanitation survey of all departments 
before the season starts.  All deficiencies should be listed and corrected, 
or a program for long-term corrections set forth in writing. 


 
(a) During the season, a daily sanitation inspection is made before 


and during each shift and all deficiencies, whether corrected or 
not, are recorded on the sanitation scoresheet. 


 
(b) Classification of deficiencies - Refer to the PPD AIM Sanitation 


and Safety manual. 
 


(c) Recording deficiencies - Follow procedures outlined in PPD 
AIM Sanitation and Safety manual. 
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E. ON-SITE OBSERVATIONS (GROUP III) 
 


On-site observations are performed by the USDA inspector and the plant.  These are 
part of the QAP and are important in making program adjustments.  If deviations 
are found, they will be recorded and discussed with the USDA contact person and 
the plant.  The corrective action will then be initiated by the plant. 


 
F. USDA PROCEDURES (GROUP IV)    
  
 (Remove if not applicable to intended QAP program) 


 
1. General Policy 


 
As each request is approved, (Insert Plant Name) assumes various USDA 
procedures (listed below) under the QAP.  The procedures followed by this 
plant will be in accordance with USDA rules and regulations and/or 
applicable instructions to ensure proper implementation. 


 
2. Responsibilities (General) 


 
It is the responsibility of the warehouse manager to monitor and supervise 
all Group IV procedures assumed by this plant.  Key personnel will be 
trained to carry out the assumed responsibilities according to USDA 
instructions. 


 
3. Responsibilities of Individuals 


 
(a) The warehouse office manager is responsible for informing the 


PPD inspector of any Group IV activities at least 24 hours in 
advance and for providing all applicable paperwork regarding 
Group IV operations. 


 
(b) The QC manager is responsible for providing any records or score 


sheets (quality and non-quality) as needed by the PPD inspector. 
 


4. The following PPD procedures may be assumed by (Insert Plant Name) 
under the QAP: 


 
(a) Condition of Container Examination  


 
(b) Case Stamping  


 
(c) Checkloading  


 
(See the following section for specific USDA procedures) 
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IV. SPECIFIC USDA PROCEDURES - GROUP IV 
 


A. Condition of Food Container Examination 
 


1. The USDA inspector will be given appropriate notice (at least 24 hours) 
before condition of food container examinations begin.  A list of acceptable 
codes will be provided. 


 
2. Condition examinations will be performed on primary and secondary 


containers in accordance with U.S. Standards for Condition of Food 
Containers outlined in the PPD AIM Condition of Food Container Manual.  
All condition examinations will be under the supervision of the Warehouse 
Manager or staff during processing months.  At other times, the PPD 
inspector will perform these examinations.  During periods of leave by the 
PPD inspector, appropriate arrangements will be made. 


 
3. Case counts and the number of containers must be recorded on the 


examination worksheets. 
 


4. Forms Required. 
 


a. Condition of Food Container Worksheets for Primary and 
Secondary Containers. 


 
b. List of all acceptable codes and case count per code when 


applicable. 
 


c. Any request forms (if applicable) 
 


5. Copies of all completed paperwork will be forwarded to the PPD inspector. 
 


6. Any deviations found by the PPD inspector during verification will be listed 
on Form FV-148, "Quality Assurance Verification Report", and will require 
the designated contact person to indicate what caused the deviation and what 
action was taken to correct it before signing the report. 


 
B. Case stamping. 


 
1. The USDA inspector will be notified at least 24 hours in advance of such 


activity, and provided a list of codes and the case count per code present in 
the lot(s) to be stamped. 


 
The stamping will be performed under the supervision of the Warehouse 
Manager or staff by a trained individual in accordance with applicable 
instructions outlined in PPD AIM Inspection Series General Procedures 
Manual. 
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3. The Warehouse Superintendent will be responsible for the care and use of 
the USDA "OFFICIALLY SAMPLED" stamp when it is used by the 
warehouse for case stamping purposes.  This will be per current PPD 
instructions. 


 
4. Condition of food container examinations will be performed on primary and 


secondary containers at the time of case stamping.  Examinations will be 
made in accordance with U.S. Standards for Condition of Food Containers 
outlined in USDA AIM Condition of Food Container Manual.  Defects 
found will be recorded on the container examination worksheets. 


 
5. Forms Required. 


 
a. List of all acceptable codes and case count per code when 


applicable. 
 


b. Request for case stamping. 
 


c. Record of the USDA "OFFICIALLY SAMPLED" stamp used. 
 


6. Copies of all completed paperwork will be forwarded to the PPD inspector. 
 


7. Any deviations found by the USDA inspector during verifications will be 
listed on Form FV-148, "Quality Assurance Verification Report", and will 
require the designated contact person to indicate what caused the deviation 
and what action was taken to correct it.  The PPD inspector shall be 
responsible for accepting or rejecting the plant’s response to each deviation.  
Acceptance of the response will be indicated by signing and dating next to the 
signature and date of the plant representative for each deviation. 


 
C. Checkloading. 


 
1. The USDA inspector will be furnished with a copy of the Notice to Deliver 


and any other requests for each shipment, and will be informed at least 24 
hours in advance of the scheduled time of loading. 


 
2. Loading of the truck or railcar will be done under the continuous 


supervision of the checkloader in accordance with the AIM Inspection 
Series USDA Purchases Manual.  The checkloading will be performed by a 
trained individual. 


 
3. Lot identification. 


 
a. Acceptable codes - load and record codes on the loading report. 
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b. Acceptable codes which have been in storage for longer than the 
time specified in the contract - do not load until an updated 
inspection has been completed. 


 
c. Codes not on the acceptable code list - do not load, codes must be 


screened out and product isolated from product being shipped. 
 


4. Condition of container examinations will be performed on primary and 
secondary containers at the time of checkloading.  Examinations will be 
made in accordance with U.S. Standards for Condition of Food Containers 
outlined in the Regulations and the PPD AIM Inspection Series Condition 
of Container Manual. 


 
5. Case counts will be confirmed by the checkloader before sealing the carrier.  


The loading pattern and number of cases are recorded on the loading report. 
 


6. Trucks and railcars will be sealed by the checkloader or under their 
supervision upon completion of the loading.  Seal numbers must be 
recorded on the loading report. 


 
7. Forms Required. 


 
a. Condition of Food Container Worksheets for Primary and 


Secondary Containers. 
 


b. Loading Report - filled out and signed by the checkloader. 
 


c. Certificate of Loading worksheet - filled out from information 
obtained from the loading report and the Notice to Deliver. 


 
d. List of all acceptable codes and case counts per code when 


applicable. 
 


e. Completed typed Certificate of Loading - unsigned. 
 


8. Copies of all completed paperwork will be forwarded to the PPD inspector. 
 


9. Any deviations found by the USDA inspector during verifications will be 
listed on Form FV-148, "Quality Assurance Verification Report", and will 
require the designated contact person to indicate what caused the deviation 
and what action was taken to correct it.  The PPD inspector shall be 
responsible for accepting or rejecting the plants response to each deviation.  
Acceptance of the response will be indicated by signing and dating next to 
the signature and date of the plant representative for each deviation. 
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QAP - PRODUCT VERIFICATION PLANS 
 
This section contains instructions for product grouping, verification factors, and the minimum 
sampling rates for of verifying lot grades for plants under the PPD, QAP. 
 


A. 
 


Procedure 


The product grouping is based on similarity of evaluation and product 
relationship.  Each product verification plan indicates whether the products are to 
be considered as one product, or treated individually for determining the number 
of products to verify.  See the General section (page 2) of this manual for 
additional information.  The verification factors and the minimum rates remain 
constant for each product or group of products.  Depending on the individual plant 
situation, the IIC may consider products within a group as individual products for 
verification. 


 
B. 


 
Product grouping 


This section includes separate product verification plans for each product group.  
Similar product verification plans should be included with each QAP verification 
work plan, indicating the products that will be verified at that plant.  The IIC may 
add or delete products or procedures from the established product grouping list by 
revising the verification work plan including a statement to cover the reason(s) for 
the modification.  The revised product grouping list will become effective only 
upon final approval of the work plan. 


 
The sampling rates established in each product verification plan must be tailored 
to meet the needs of that plant as well as PPD.  In some plants it may be necessary 
to increase the rate of examination for certain factors because of their importance 
in buyer specifications.  It may also be necessary to list and establish rates for 
additional factors. 
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1. Canned products 
 


 
Plan Number 
1C Apricots, Sweet Cherries, Clingstone Peaches,  


Canned (C) Products 


                                       Freestone Peaches, Pears, Grapes, and Plums. 
2C Fruit Cocktail, Fruits for Salad, and Fruit Mix 
3C     Tomatoes and Stewed Tomatoes (Whole, Halves, 
                                       Sliced, Wedges, Diced) 
4C Tomato Paste and Tomato Puree 
5C Tomato Juice, Single Strength and Concentrated 
6C Tomato Catsup, Chili Sauce, and  Tomato Sauce 
7C All other tomato products and other products which 


have no applicable grade and which are not covered 
by separate verification outlines. 


 
Examples:  Zucchini & Tomatoes, Tomato Juice 
Mixes, Vegetable Juices, Pizza Sauce, Spaghetti 
Sauce, All Purpose Sauces, Crushed Tomatoes, 
Creole Sauce, Tomato Soup, Seafood Cocktail 
Sauce. 


 
8C Leafy Greens (All Types) 
9C Non-Standardized Fruit Concentrates, Purees,  
                                       and Nectars (Apple, Apricot, Peach, Pear) 
10C Green Beans and Wax Beans 
11C Sweet Peppers 
12C Corn, Cream and Whole Kernel 
13C Apples, and Applesauce 
14C Canned Ripe Olives 
15C Citrus Juices (Single Strength/Concentrate) 
16C     All other citrus products and other products  
                                       which have no applicable grade and which are  
                                        not covered by separate verification outlines. 
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2. Frozen products 
 


Plan Number  
1F   Asparagus, Green Beans 


Frozen (F) Products 


2F   Broccoli, Leafy Greens (All Types), and 
                                    Squash (Summer Type) 
3F   Brussels Sprouts, Cauliflower 
4F   Lima Beans, Peas 
5F   Carrots, Sweet Peppers 
6F   Melon Balls 
7F   Apricots, Apples, Peaches, and Strawberries 
8F   Potatoes, French Fried Type 
9F   Potatoes, Hash Brown and Preformed Types 
10F                              Whole Kernel Corn, Corn-on-the-Cob 
11F                              Mixed Vegetables, Peas and Carrots, and Succotash 
15C                              Frozen Orange Juice 
 


 
3. Dehydrated products 


 
 
Plan Number              
1D                                Tomatoes, Dried, Crystals = Powder (Nag Item) 


Dehydrated (D) Products 


2D                                Orange Juice, Dehydrated  
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Plan numbers - Canned products 
 


A. 
 


Plan Number 1C: 


Canned Products: Apricots, Sweet Cherries, Clingstone Peaches, Freestone 
Peaches, Pears, Plums, and Grapes. 


 
Verification Plan: These products considered as one product for verification 


when processed during the same basic grading period. 
 


Sampling Rate: Lot sampling plan up to thirteen (13) sample units. 
 


1. Lot Evaluation 
Verification Factors: 


2. Grade Factor Evaluation 1/ 
a. Color 
b. Uniformity of Size 


& Symmetry 
c. Absence of Defects 
d. Character 
e. Flavor & Odor 


3. Style 
4. Net Weight 
5. Vacuum 
6. Headspace 
7. Drained/Fill Weight 
8. Sample Unit Count 2/ 
9. Brix 
10. Condition of Container 
11. Coding 
12. Foreign Material (Visual) 


All Sample Units 
Minimum Sample Units to Examine 


 
All Sample Units 
All Sample Units 
 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
Sample Units with Low Net Weight 
All Sample Units 
All Sample Units 
All Sample Units - One Lot Per Day 
All Sample Units 
All Sample Units 
All Sample Units 


1/  Products graded on the Cumulative Sum Sampling Plan (CUSUM), Verify  
     the prerequisites and classified defects as the grade factor evaluation.  
 
2/  Applies only to products having count criteria. 
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B. 
 


Plan Number 2C: 


Canned Products: Fruit Cocktail, Fruits for Salad, Fruit Mix. 
 


Verification Plan: These products considered as one product for verification 
when processed during the same basic grading period. 


 
Sampling Rate: Lot sampling plan up to thirteen (13) sample units. 


 
Verification Factors:
1. Lot Evaluation 


  


2. Grade Factor Evaluation 
a. Clearness of Liquor 
b. Color 
c. Uniformity of Size 


& Symmetry 
d. Absence of Defects 
e. Character 
f. Flavor & Odor 


3. Style (Fruit & Forms) 
4. Net Weight 
5. Vacuum 
6. Headspace 
7. Drained/Fill Weight 
8. Sample Unit Count 1/ 
9.  Brix  
10. Fruit Proportions 
11. Condition of Container 
12. Coding 
13. Foreign Material (Visual) 


All Sample Units 
Minimum Sample Units to Examine 


 
All Sample Units (Fruit Cocktail only) 
All Sample Units 
All Sample Units 
 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units (Fruits for Salad only) 
All Sample Units 
All Sample Units 
Sample Units with Low Net Weight 
All Sample Units 
All Sample Units 
All Sample Units - One Lot Per Day 
Random Sample, 1 Minimum 
All Sample Units 
All Sample Units 
All Sample Units 


1/ Fruit Cocktail (Cherry and Pineapple Count) Fruits for Salad (Count all 
Units in Sample Unit) 
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C. 
 


Plan Number 3C: 


Canned Products: Tomatoes, Stewed Tomatoes (Whole, Halves, Sliced, 
Wedges, Diced). 


 
Verification Plan: These products considered as one product for verification 


when processed during the same basic grading period. 
 


Sampling Rate: Lot sampling plan up to thirteen (13) sample units. 
 


1. Lot Evaluation 
Verification Factors: 


2. Grade Factor Evaluation 
a. Drained Weight 
b. Character 1/ 
c.          Color  
d. Wholeness 2/ 
e. Flavor/Odor 
f. Absence of Defects 


3. Net Weight 
4. Vacuum 
5. Headspace 
6. Style 
7. Sample Unit Count 3/ 
8. Condition of Container 
9. Coding 
10. Mold Determination 
11. Heavy Filth 4/ 
12. Foreign Material (Visual) 


All Sample Units 
Minimum Sample Units to Examine 


 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
Sample Units with Low Net Weight 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
One Determination 
One Determination (per week) 
All Sample Units 


1/ Diced style by weight, all other styles by count  
2/ Applicable to whole style only 
3/ Refers only to products having count criteria  
4/           One Determination and one complete on-site (Group III) per week 
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D. 
 


Plan Number 4C: 


Canned Products: Tomato Paste, Tomato Puree. 
 


Verification Plan: These products considered as one product for verification 
when processed during the same basic grading period. 


 
Sampling Rate: Lot sampling plan up to thirteen (13) sample units. 


 


1. Lot Evaluation 
Verification Factors: 


2. Grade Factor Evaluation 
a. Color (Visually) 1/ 
b. Defects 
c. Consistency 
d. Flavor/Odor 


3. Concentration (Solids) 
4. Texture - Finish 
5. Net Weight 
6. Vacuum 
7. Headspace 
8. Condition of Container 
9. Coding 
10. Heavy Filth 2/ 
11. Mold Determination 
12. Foreign Material (Visual) 


All Sample Units 
Minimum Sample Units to Examine 


 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
Two Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
Sample Units with Low Net Weight 
All Sample Units 
All Sample Units 
One Determination (Per Week) 
One Determination 
All Sample Units 


1/ Products for which colorimeter is used for evaluation - two sample 
units, one from each half of the basic grading period 


2/ One determination and one complete on-site (Group III) per week 
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E. 
 


Plan Number 5C: 


Canned Products: Tomato Juice, Single Strength and Concentrated. 
 


Verification Plan: These products considered as one product for verification 
when processed during the same basic grading period. 


 
Sampling Rate: Lot sampling plan up to thirteen (13) sample units. 


 


1. Lot Evaluation 
Verification Factors: 


2. Grade Factor Evaluation 
a. Color (Visually)1/ 
b. Defects 
c. Consistency 
d. Flavor/Odor 


3. Refractive Indexes or 
Solids 


4. Volume and Net Weight 
5. Vacuum 
6. Headspace 
7. Condition of Container 
8. Coding 
9. Mold Determination 
10. Heavy Filth 2/ 
11. Foreign Material (Visual) 


All Sample Units 
Minimum Sample Units to Examine 


 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
Two Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
Sample Units with Low Net Weight 
All Sample Units 
All Sample Units 
One Determination 
One Determination (Per Week) 
All Sample Units 


1/ Products for which colorimeter is used for evaluation - two sample 
units, one from each half of the basic grading period 


2/ One determination and one complete on-site (Group III) per week 
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F. 
 


Plan Number 6C: 


Canned Products: Tomato Catsup, Chili Sauce, Tomato Sauce. 
 


Verification Plan: These products considered as one product for verification 
when processed during the same basic grading period. 


 
Sampling Rate: Lot sampling plan up to thirteen (13) sample units. 


 


1. Lot Evaluation 
Verification Factors: 


2. Grade Factor Evaluation 
a. Color (Visually) 1/ 
b. Consistency 
c. Character 2/ 
d. Defects 
e. Flavor/Odor 
f. Finish 3/ 


3. Concentration (Solids) 
4. Net Weight 
5. Vacuum 
6. Headspace 
7. Condition of Container 
8. Coding 
9. Mold Determination 
10. Heavy Filth 4/ 
11. Foreign Material (Visual) 


All Sample Units 
Minimum Sample Units to Examine 


 
All Sample Units 
One Sample Unit 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
Two Sample Units 
All Sample Units 
All Sample Units 
Sample Units with Low Net Weight 
All Sample Units 
All Sample Units 
One Determination 
One Determination (Per Week) 
All Sample Units 


1/ Products for which colorimeter is used for evaluation - two sample 
units, one from each half of the basic grading period 


2/ Applicable to Chili Sauce only 
3/ Applicable to Tomato Catsup and Tomato Sauce only 
4/ One determination and one complete on-site (Group III) per week 
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G. 
 


Plan Number 7C: 


Canned Products: All other tomato products and other products which have 
no applicable grade and which are not covered by separate 
verification outlines.   


 
Examples:  Zucchini & Tomatoes, Tomato Juice Mixes, 
Vegetable Juices, Pizza Sauce, Spaghetti Sauce, All 
Purpose Sauces, Crushed Tomatoes, Salsa, Creole Sauce, 
Tomato Soup, and Seafood Cocktail Sauce. 


 
Verification Plan: These products considered as one product for verification 


when processed during the same basic grading period. 
 


Sampling Rate: Lot sampling plan up to thirteen (13) sample units. 
 


Sampling: Products which are packed for short durations should be 
sampled and verified during the beginning of each 
production period. 


 


Verification Factors: Minimum Sample Units to Examine 


1.  Rate:  As established in the USDA Verification Plan for each plant. 
               The factors and rate will follow the general outline contained in  
               this manual. 
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H. 
 


Plan Number 8C: 


Canned Products: Leafy Greens (All Types). 
 


Verification Plan: These products considered as one product for verification 
when processed during the same basic grading period. 


 
Sampling Rate: Lot sampling plan up to thirteen (13) sample units. 


 


1. Lot Evaluation 
Verification Factors: 


2. Grade Factor Evaluation 
a. Color 
b. Character 
c. Damage 
d. Harmless Ext. 


Material 
e. Stem Material 
f. Flavor and Odor 


3. Style 
4. Vacuum 
5. Headspace 
6. Net Weight 
7. Drained Weight 
8. Condition of Container 
9. Coding 
10. Heavy Filth 
 
11. Foreign Material (Visual) 


All Sample Units 
Minimum Sample Units to Examine 


 
All Sample Units 
All Sample Units 
All Sample Units 
 
All Sample Units 
One (1) Determination 
All Sample Units 
All Sample Units 
All Sample Units 
Sample Units with Low Net Weight 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
One (1) Determination (Rapid Jar 
Method) 
All Sample Units 
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I. 
 


Plan Number 9C: 


Canned Products: Non-Standardized Fruit Products - Concentrates, Purees, 
Nectars (Apple, Apricot, Peach and Pear). 


 
Verification Plan: These products considered as one product for verification 


when processed during the same basic grading period. 
 


Sampling Rate: Lot sampling plan up to thirteen (13) sample units. 
 


1. Lot Evaluation 
Verification Factors: 


2. Grade Factor Evaluation 
a. Color 
b. Absence of Defects 
c. Flavor and Odor 


3. Net Weights 
4. Vacuum Readings 
5. Headspace Measurement 
6. Solids Determination (Brix) 
7. Analysis (pH, Total Acidity) 
8. Foreign Material (Visual) 
9. Condition of Container 
10. Coding 
11. Mold Determination 
12. Light Filth 
13. Heavy Filth 


All Sample Units 
Minimum Sample Units to Examine 


 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
Sample Units with Low Net Weight 
Two (2) Sample Units 
One (1) Sample Unit 
All Sample Units 
All Sample Units 
All Sample Units 
One (1) Determination 
As Necessary to Verify Wholesomeness 
As Necessary to Verify Wholesomeness 
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J. 
 


Plan Number 10C: 


Canned Products: Green Beans & Wax Beans. 
 


Verification Plan: These products are considered as one product for 
verification when processing during the same basic grading 
period. 


 
Sampling Rate: Lot sampling plan up to thirteen (13) sample units. 


 


1. Lot Evaluation 
Verification Factors: 


2. Grade Factor Evaluation 
a. Clearness of Liquor 
b. Color 
c. Absence of Defects 
d. Character 
e. Flavor and Odor 


3. Net Weight 
4. Vacuum 
5. Headspace 
6. Drained Weight 
7. Type 
8. Style 
9. Sieve Size1/ 
10. Length of Cut 2/ 
11. Condition of Container 
12. Coding 
13. Foreign Material (Visual) 


All Sample Units 
Minimum Sample Units to Examine 


 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
Sample Units with Low Net Weight 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 


1/ Not applicable to sliced lengthwise style 
2/ Not applicable to whole and sliced lengthwise style 


  







PPD Inspection Series Quality Assurance Program (QAP) Manual 
Approved by:  
Randle A. Macon Effective Date:  July 2012 Page 51 of 138 


 


 


K. 
 


Plan Number 11C: 


Canned Products: Sweet Peppers.   
 
Verification Plan: This product is considered as one product for verification 


when processed during the same basic grading period. 
 


Sampling Rate: Lot sampling plan up to thirteen (13) sample units. 
 


1. Lot Evaluation 
Verification Factors: 


2. Style Determination 
3. Grade Factor Evaluation 


a. Color 
b. Size 
c. Absence of Defects 
d. Character 
e. Flavor and Odor 


4. Net Weight 
5. Vacuum 
6. Headspace 
7. pH 
8. Drained Weight 
9. Foreign Material (Visual) 
10. Condition of Container 
11. Coding 


All Sample Units 
Minimum Sample Units to Examine 


All Sample Units 
 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
Sample Units with Low Net Weight 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
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L. 
 


Plan Number 12C: 


Canned Products: Corn - Cream and Whole Kernel. 
 


Verification Plan: This product is considered as one product for verification 
when processed during the same basic grading period. 


 
Sampling Rate: Lot sampling plan up to thirteen (13) sample units. 


 


1. Lot Evaluation 
Verification Factors: 


2. Grade Factor Evaluation 
a. Color 
b. Consistency 1/ 
c. Absence of Defects 
d. Tenderness and 


Maturity 
e. Flavor and Odor 


3. Net Weight 
4. Vacuum 
5. Headspace 
6. Drained Weight 
7. Type 
8. Style/Varietal Type 
9. Length of Cut 2/ 
10. Condition of Container 
11. Coding 
12. Foreign Material (Visual) 


All Sample Units 
Minimum Sample Units to Examine 


 
All Sample Units 
All Sample Units 
All Sample Units 
 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
Sample Units with Low Net Weight 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 


1/ Cream style only 
2/ Whole kernel style only 
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M. 
 


Plan Number 13C: 


Canned Products: Apples, Applesauce. 
 


Verification Plan: These products considered as one product for verification 
when processed during the same basic grading period. 


 
Sampling Rate: Lot sampling plan up to thirteen (13) sample units. 


 
Verification Factors
1. Lot Evaluation 


:1/ 


2. Grade Factor Evaluation 
a. Consistency 
b. Color 
c. Uniformity of Size 
d. Absence of Defects 
e. Character/Finish 
f. Flavor & Odor 


3. Type 
4. Style 
5. Net Weight 
6. Vacuum 
7. Headspace 
8. Drained Weight 
9. Sample Unit Count 
10. Brix 
11. Condition of Container 
12. Coding 
13. Foreign Material (Visual) 


All Sample Units 
Minimum Sample Units to Examine 


 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
Sample Units with Low Net Weight 
All Sample Units 
All Sample Units 
All Sample Units - One Lot Per Day 
All Sample Units 
All Sample Units 
All Sample Units 


1/ Verify factors applicable to product graded 
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N. 
 


Plan Number 14C: 


Canned Products: Canned Ripe Olives. 
 


Verification Plan: This product is considered as one product for verification 
when processed during the same basic grading period. 


 
Sampling Rate: Lot sampling plan up to thirteen (13) sample units. 


 


1. Lot Evaluation 
Verification Factors: 


2. Grade Factor Evaluation 
a. Color 
b. Uniformity of Size 1/ 
c. Absence of Defects 
d. Character 
e.         Flavor  


3. Type 
4. Style 
5. Size Designation(Average 


Count or Diameter) l/ 
6. Vacuum 
7. Head Space 
8. Net Drained Weights 
9. Salt (Salometer Readings) 
10. Condition of Container 
11. Coding 
12. Foreign Material (Visual) 


All Sample Units 
Minimum Sample Units to Examine 


 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
 
All Sample Units 
Sample Units with Low Volume 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 


1/ Applies to whole and pitted style 
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 O. 
 


Plan Number 15C: 


Citrus Juice Canned/Frozen: 
 
Orange, Grapefruit, Tangerine, Lemon, Beverage Base  Products,  Orange 
Products with Calcium/Vitamin C, Citrus Sections, and Sugar Added products.  
(See next page for products and abbreviations) 


 
Verification Plan: These products are considered as one product for verification 


when processed during the same basic grading period. 
 
Sampling Rate: Lot sampling plan up to thirteen (13) sample units.    


 


1.      Lot Evaluation 
Verification Factors: 


2.      Grade Factor Evaluation 
           a.  Color 
           b.  Defects 
           c.  Flavor (and Odor for Sections) 
           d.  Wholeness  (Sections) 
           e.  Character  (Sections) 
3.       Count  (Sections) 
4.       Packing Media  (Sections) 
3.       Appearance 1/ 
4.       Reconstitution 2/ 
5.       Coagulation 3/ 
6.       Separation 4/ 
7.       Style  
8.       Net Weight  
9.       Drained Weight 
10.     Vacuum 5/ 
11.     Temperature (Frozen Retail) & 6/ 
12.     Brix 
13.     Acid 
14.     Ratio 
15.     Recoverable Oil 7/ 
16.     Suspended Pulp 8/ 
17.     Floating Pulp 
18.     Vitamin C (Ascorbic Acid) 
19.     Calcium Analysis 
20.     Condition of Container 
21.     Coding 
22.     Mold Determination 
23.     Foreign Material 


All Sample Units 
Minimum Sample Units to Examine 


 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
One 
One 
One 
One 
One 
One 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
One 
All Sample Units 
All Sample Units 
All Sample Units 
One 
One 
One 
One 
One 
All Sample Units 
All Sample Units 
One 
One 


Footnotes 1/ through 8/ are shown on the following page. 
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 Citrus Juices Canned/Frozen Product Names: 


 
FCOJ:  Frozen Concentrated Orange Juice 
FCOJwCAl: Frozen Concentrated Orange Juice with Calcium Added 
RAFCOJ: Reduced Acid Frozen Concentrated Orange Juice 
CCOJ:  Canned Concentrated Orange Juice 
CCOJwVITC: Canned Concentrated Orange Juice with Vitamin C Added 
OM:  Concentrated Orange Juice for Manufacturing 
POJ:  Pasteurized Orange Juice 
POJwCAL: Pasteurized Orange Juice with Calcium Added 
COJ:  Canned Orange Juice 
OJFC:  Orange Juice from Concentrate 
OJ:  Orange Juice 
OJFM:  Orange Juice for Manufacturing 
GJ:  Grapefruit Juice 
GJFC:  Grapefruit Juice from Concentrate 
FCGJ:  Frozen Concentrated Grapefruit Juice 
GM:  Concentrated Grapefruit Juice for Manufacturing 
CTJ:  Canned Tangerine Juice 
TJ:  Tangerine Juice 
TM:  Concentrated Tangerine Juice for Manufacturing 
GJ & OJ: Grapefruit Juice and Orange Juice 
FCBGJ&OJ: Frozen Concentrated Blended Grapefruit Juice and Orange Juice 
LM:  Concentrated Lemon Juice for Manufacturing 
FCLJ:  Frozen Concentrate for Lemonade 
GBB:  Grapefruit Beverage Base 
OBB:  Orange Beverage Base 


         
Citrus Sections: 


Canned Grapefruit 
Canned Grapefruit and Orange for Salad 
Chilled Citrus Salad     


Acronyms are defined below. 
1/  FCOJ, RAFCOJ, CCOJ, POJ, OJFC, FCBGJ&OJ, POJwCAL, OJ, OJFM,   
     CCOJwVITc, FCOJwCAL, 
2/  FCOJ, RAFCOJ, OM, CCOJ, TM, FCBGJ&OJ, LM, FCLJ, CCOJwVITc,   
     FCOJwCAL  
3/  COJ, POJ, OJFC, GJ & OJ, POJwCAL, OJ, OJFM, CTJ 
4/  POJ, OJFC, OJ, OJFM 
5/  Canned Products only 
6/  FCC requirement: One sample - On-line product packed in cans. 
7/  All products except: OM, GM, LM 
8/  GJ, FCGJ, GM, GJFC, CTJ, GJ & OJ, FCBGJ&OJ 
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 P. 
 


Plan Number 16C: 


Canned Citrus Product: All other Citrus Products and other products that 
have no applicable grade and which are not covered 
by separate verification outlines. 


 
Examples: Water Extracted Soluble Fruit Solids,  
 Fruit Pulp Cells 


 
Verification Plan: These products are considered as one product for 


verification when processed during the same basic 
grading period. 


 
Sampling Rate:  Lot sampling plan up to thirteen (13) sample units. 


 
Sampling: Products which are packed for short durations 


should be sampled and verified during the 
beginning of each production period. 


 
Verification Factors Minimum Sample Units to Examine 
 
1. Rate: As established in the USDA Verification Plan for each plant.  The 
             factors and rate will follow the general outline contained in this manual. 
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PLAN NUMBERS - FROZEN PRODUCTS 
 


A. 
 


Plan Number 1F: 


Frozen Products: Asparagus, Green Beans. 
 


Verification Plan: These products are considered as one product for 
verification when processed during the same basic grading 
period. 


 
Sampling Rate: Lot sampling plan up to thirteen (13) sample units. 


 
Verification Factors
1. Lot Evaluation 


: 1/ 


2. Grade Factor Evaluation 
a. Color 
b. Uniformity of 


Length 
c. Character 
d. Damage 
e. Harmless 


Extraneous 
Material 


f. Flavor & Odor 
3. Type and Style 
4. Size 
5. Net Weight 
6. Condition of Container 
7. Coding 
8. Enzyme Inactivation 
9. Light Filth (Asparagus) 


Light Filth (Green Beans) 
(Visual) 


10. Foreign Material (Visual) 
11. Finished Product 


Temperature 


All Sample Units 
Minimum Sample Units to Examine 


 
All Sample Units 
 
All Sample Units 
All Sample Units 
All Sample Units 
 
 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
One Determination 
One Determination 
 
All Sample Units 
All Sample Units 
 
Two Per Day 


1/ Verify factors applicable to product graded 
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B. 
 


Plan Number 2F: 


Frozen Products: Broccoli, Leafy Greens (All Types),  
Squash (Summer Type). 


 
Verification Plan: These products are considered as one product for 


verification when processed during the same basic grading 
period. 


 
Sampling Rate: Lot sampling plan up to thirteen (13) sample units. 


 
 


Verification Factors
l. Lot Evaluation 


: 1/ 


2. Grade Factor Evaluation 
a.  Color 
b.  Defects 
c.  Character/Development 
d.  Flavor/Odor 


3. Style 
4. Net Weight 
5. Condition of Container 
6. Coding 
7. Enzyme Inactivation 
8. Foreign Material (Visual) 
9. Light Filth (Broccoli, and 


Leafy Greens only) 
10. Finished Product 


Temperature 


All Sample Units 
Minimum Sample Units to Examine 


 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
One Determination 
All Sample Units 
 
One Determination 
 
Two Per Day 


1/ Verify factors applicable to product graded 
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C. 
 


Plan Number 3F: 


Frozen Products: Brussels Sprouts, Cauliflower. 
 


Verification Plan: These products are considered as one product for 
verification when processing during the same basic grading 
period. 


 
Sampling Rate: Lot sampling plan up to thirteen (13) sample units. 


 


1. Lot Evaluation 
Verification Factors: 


2. Grade Factor Evaluation 
a. Color 
b. Defects 
c. Character 
d. Flavor/Odor 


3. Net Weight 
4. Count (Brussels Sprouts only) 
5. Condition of Container 
6. Coding 
7. Enzyme Inactivation 
8. Foreign Material (Visual) 
9. Light Filth 1/ 
10. Finished Product 


Temperature 


All Sample Units 
Minimum Sample Units to Examine 


 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
One Determination 
All Sample Units 
One Determination 
 
Two Per Day 


1/           Brussels Sprouts only    
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D. 
 


Plan Number 4F: 


Frozen Products: Lima Beans, Peas. 
 


Verification Plan: These products are considered as one product for 
verification when processed during the same basic grading 
period. 


 
Sampling Rate: Lot sampling plan up to thirteen (13) sample units. 


 


1. Lot Evaluation 
Verification Factors: 


2. Grade Factor Evaluation 
a. Color 
b. Defects 
c. Tenderness and 


Maturity 
d. Flavor and Odor 


3. Types (Lima Beans Only) 
4. Size (Frozen Peas) 
5. Net Weight 
6. Count 1/ 
7. Condition of Container 
8. Coding 
9. Enzyme Inactivation 
10. Foreign Material (Visual) 
11. Finished Product 


Temperature 


All Sample Units 
Minimum Sample Units to Examine 


 
All Sample Units 
All Sample Units 
 
All Sample Units 
All Sample Units 
All Sample Units 
Two Sample Units per Verification Lot 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
One Determination 
All Sample Units 
 
Two Per Day 


1/ Count lima beans every sixth sample only 
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E. 
 


Plan Number 5F: 


Frozen Products: Carrots, Sweet Peppers. 
 


Verification Plan: These products are considered as one product for 
verification when processed during the same basic grading 
period. 


 
Sampling Rate: Lot sampling plan up to thirteen (13) sample units. 


 


1. Lot Evaluation 
Verification Factors: 


2. Grade Factor Evaluation 
a. Color 
b. Size 
c. Defects 
d. Character/Texture 
e. Flavor and Odor 


3. Style and Types (Sweet Peppers) 
Style (Carrots) 


4. Net Weight 
5. Condition of Container 
6. Coding 
7. Enzyme Inactivation 
8. Foreign Material (Visual) 
9. Finished Product Temperature 


All Sample Units 
Minimum Sample Units to Examine 


 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
One Determination 
All Sample Units 
Two Per Day 
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F. 
 


Plan Number 6F: 


Frozen Products: Melon Balls. 
 


Verification Plan: This product is considered as one product for verification 
when processed during the same basic grading period. 


 
Sampling Rate: Lot sampling plan up to thirteen (13) sample units. 


 


Verification Factors
1. Lot Evaluation 


: 


2. Grade Factor Evaluation 
a. Color 
b. Uniformity of Size 


and Shape 
c. Absence of Defects 
d. Character 
e. Flavor and Odor 


3. Style 
4. Net Weight 
5. Condition of Container 
6. Coding 
7. Foreign Material (Visual) 
8. Finished Product 


Temperature 


All Sample Units 
Minimum Sample Units to Examine 


 
All Sample Units 
 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
 
Two Per Day 
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G. 
 


Plan Number 7F: 


Frozen Products: Apricots, Apples, Peaches, Strawberries. 
 


Verification Plan: These products are considered as one product for 
verification when processing during the same basic grading 
period. 


 
Sampling Rate: Lot sampling plan up to thirteen (13) sample units. 


 
Verification Factors
1. Lot Evaluation 


: 1/ 


2. Grade Factor Evaluation 
a. Color 
b. Uniformity of Size 


and Symmetry 
c. Absence of Defects 
d. Character 
e. Flavor and Odor 


3. Style/Similar Variety 
4. Net Weight 
5. Drained Weight 
6. Sample Unit Count 
7. Brix 
8. Condition of Container 
9. Coding 
10. Foreign Material (Visual) 
11.         Mold Determination  
12. Finished Product 


Temperature 


All Sample Units 
Minimum Sample Units to Examine 


 
All Sample Units 
 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
Two Sample Units -One Lot Per Day 
All Sample Units 
All Sample Units 
All Sample Units 
One (1) Determination 
 
Two Per Day 


1/ Verify the factors applicable to the product graded 
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H. 
 


Plan Number 8F: 


Frozen Products: Potatoes, French Fried Type (any style cut from the potato, 
whole, slice, dice, etc.). 


 
Verification Plan: These products are considered as one product for 


verification when processed during the same basic grading 
period. 


 
Sampling Rate: Lot sampling plan up to thirteen (13) sample units. 


 


Verification Factors
1. Lot Evaluation 


: 1/ 


2. Grade Factor Evaluation 
a. Uniformity of Size 


and Shape 
b. Absence of Defects 
c.           Color  
d. Texture 
e. Flavor and Odor 


3. Net Weight 
4. Condition of Container 
5. Coding 
6. Finish Product Temperature 
7. Style 
8. Length Designation 
9. Cut Size 
10. Color Designation 
11. Foreign Material (Visual) 


All Sample Units 
Minimum Sample Units to Examine 


 
 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
Two Per Day 
All Sample Units 
Two Sample Units 
All Sample Units 
1/3 Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 


1/ As applicable to style graded 
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I. 
 


Plan Number 9F: 


Frozen Products: Potatoes, Preformed and Hash Brown Types (any style 
shredded, diced or chopped from the potato and machine 
formed or used in hash browns). 


 
Verification Plan: These products are considered as one product for 


verification when processed during the same basic grading 
period. 


 
Sampling Rate: Lot sampling plan up to thirteen (13) sample units. 


 
Verification Factors
1. Lot Evaluation 


: 1/ 


2. Grade Factor Evaluation 
a. Uniformity of Size and 


Shape 
b. Absence of Defects 
c. Color 
d. Texture 
e. Flavor and Odor 


3. Net Weights 
4. Condition of Container 
5. Coding 
6. Finished Product Temperature 
7. Style 
8. Size/Count 
9. Cut Size 
10. Color Designation 
11. Foreign Material (Visual) 
12. Peroxidase Test 


All Sample Units 
Minimum Sample Units to Examine 


 
 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
Two Per Day 
All Sample Units 
Two Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
One Determination 


1/ As applicable to type or style graded 
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 J. 
 


Plan Number 10F: 


Frozen Products: Whole Kernel Corn, Corn-on-the-Cob. 
 


Verification Plan: These products are considered as one product for 
verification when processed during the same basic grading 
period. 


 
Sampling Rate: Lot sampling plan up to thirteen (13) sample units. 


 
 


Verification Factors
 


: 1/ 


  l. Lot Evaluation 
2. Grade Factor Evaluation 


a. Color 
b. Uniformity of Size 2/ 
c. Development 2/ 
d. Defects 
e. Tenderness and   
             Maturity 
f. Flavor/Odor 


3. Color Designation 
4. Style 2/ 
5. Net Weight 3/ 
6. Length 2/ 
7. Condition of Container 
8. Coding 
9. Enzyme Inactivation 
10. Foreign Material (Visual) 
11.  Finished Product       
              Temperature 


 


Minimum Sample Units to Examine 


All Sample Units 
 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
One Determination 
All Sample Units 
 
Two Per Day 


1/ Verify the factors applicable to the product graded               
2/ Corn-on-the-Cob                                                                              
3/         Whole Kernel Corn 
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 K. 
 


Plan Number 11F: 


Frozen Products: Mixed Vegetables, Peas and Carrots, Succotash. 
 


Verification Plan: These products are considered as one product for 
verification when processed during the same basic grading 
period. 


 
Sampling Rate: Lot sampling plan up to thirteen (13) sample units. 


 
 


Verification Factors
 


: 1/ 
 


 


  l. Lot Evaluation 
2. Grade Factor Evaluation 


a.        Color 
b.        Defects 
c.        Character/Tenderness 
d.        Flavor/Odor 


3. Style (2, 3, 4, or 5-way) 2/ 
4. Ratio (Proportion of  
                       Ingredients) 
5. Net Weight  
6. Composite Grade of each  
 Ingredient 
7. Brine Test (Pea Maturity) 
8. Condition of Container 
9. Coding 
10. Enzyme Inactivation 
11. Foreign Material (Visual) 
12. Finished Product  
            Temperature 


 


Minimum Sample Units to Examine 
 


 


All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
One Determination 
All Sample Units 
 
Two Per Day 


1/ Verify the factors applicable to the product graded                           
2/         Mixed vegetables  
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PLAN NUMBERS - DEHYDRATED PRODUCTS 
 


A. 
 


Plan Number 1D: 


Dehydrated Products:  Tomatoes, Dried, Crystals - Powder (NAG Item). 
 


Verification Plan: This product is considered as one product for verification 
when processed during the same basic grading period. 


 
Sampling Rate: Lot sampling plan up to thirteen (13) sample units. 


 


1. Lot Evaluation 
Verification Factors 


2. Grade Factor Evaluation 
a. Color 
b. Defects 
c. Moisture 
d. Consistency  
            (Lamb & Lewis) 
e. Flavor and Odor 


3. Total Acid 
4. Mold 
5. Foreign Material (Visual) 
6. Condition of Container 
7. Coding 


All Sample Units 
Minimum Sample Units to Examine 


 
All Sample Units 
All Sample Units 
Two Sample Units 
Two Sample Units 
 
All Sample Units 
Two Sample Units 
One Sample Unit 
All Sample Units 
All Sample Units 
All Sample Units 
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B. 
 


Plan Number 2D: 


Dehydrated Products: Orange Juice, Dehydrated 
 


Verification Plan: This product is considered as one product for verification 
when processed during the same basic grading period. 


 
Sampling Rate: Lot sampling plan up to thirteen (13) sample units. 
 


 
 


 
Verification Factors: 


1.      Lot Evaluation 
2.      Grade Factor Evaluation 
         a.  Color 
         b.  Defects 
         c.  Flavor 
3.      Appearance 
4.      Reconstitution 
5.      Style 
6.      Net Weight 
7.      Vacuum 
8.      Brix 
9.      Acid 
10.    Ratio 
11.    Recoverable Oil 
12.    Condition of Container 
13.    Coding 
14.    Mold Determination 
15.    Foreign Material  


 


 
Minimum Sample Units to Examine 


All Sample Units 
 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
All Sample Units 
One Sample Unit 
One Sample Unit 
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GUIDE FOR QAP VERIFICATION WORK PLAN 
 


A QA verification work plan must be written so that an inspector familiar with the facility’s QA 
procedures or plant operation could function adequately by following it.  An effective work plan 
is comprehensive in its scope.  This section includes an outline for preparing a work plan and an 
acceptable example of one. 
 


A. 
 


Approval procedure 


The OIC is responsible for preliminary approval of the work plan.  If acceptable, 
the work plan is forwarded with a cover sheet documenting dates and appropriate 
signatures to the Regional Director for final approval.  If the work plan fails to 
meet the criteria established, it will be returned to the field office for revision.  
The Regional Director may send a copy of the proposed work plan to the Division 
Director for review and comment before granting final approval. 


  
B. 


 
Distribution 


Upon final approval, the work plan accompanied with the cover sheet will be 
forwarded to the OIC to replicate and distribute as follows: 


 
Original to inspector in the plant, 
One copy at the Field office (or more if needed), 
One copy to the Regional office, 
One copy to the National office.  
 


C. 
 


Guidelines - verification work plan 


Following is a suggested format for a verification work plan: 
 


1. Cover page 
 


a. Name of company and address 
 


b. Official approval signatures 
 


2. List management personnel 
 


a. Executive management 
 


b. Plant personnel 
 


c. QAP contact person(s) 
 


3. Products packed - groups 
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List all products by product groups  
 


4. Basic grading period 
 


State basic grading periods for all products 
 


5. Plant QC procedure 
 


a. State who grades all lots 
 


b. State grading procedures 
 


c. State non-quality procedures 
 


d. State other specification requirements 
 


e. State where records are filed 
 


f. State how records may be obtained 
 


6. Selection of Group I verification lots 
 


a. State sampling plan and rate 
 


b. State how to obtain production schedule 
 


c. State how lots are selected 
 


d. Note any exceptions to normal lot selection 
 


e. List sampling procedure 
 


(1) State how sampling instruction is given to plant 
 
(2) State method of selecting lots for verification 


 
f. State how and where samples are collected and taken to the 


laboratory 
 


7. Group I verification - finished product 
 


a. State procedure 
 


b. State quality and non-quality factors and analyses evaluations 
 


c. State finished product deviations 
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(1) State how to compare results 
 
(2) State how to report deviations 


 
8. Group II verification - sanitation 


 
a. Sanitation verification areas - divide plant into areas 


 
(1) Processing areas 
 
(2) Non-processing areas 


 
b. Plant sanitation procedure 


 
c. USDA verification of the plant sanitation program 


 
(1) Explain random selection of areas 
 
(2) Explain auditing of plant’s sanitation report 


 
d. Sanitation deviations 


 
9. Group III verification - on-site observations 


 
Explain procedure, deviations, and actions to be taken 


 
10. Group IV verification - USDA procedures 


 
List procedures and contact person 


 
11. Reports and files 


 
a. Quality assurance verification report FV-148 


 
b. Audits by USDA supervisors 


 
c. Plant QAP manual 


 
d. USDA verification work plan 


 
e. USDA verification summary and analysis report 


 
f. Records and procedures for handling a foreign material or 


sanitation HOLD 
 


g. Plant QC and sanitation files 
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h. USDA files 
 


D. 
 


Sample Work Plan 


Following is an example of a work plan: 
 
 
 
 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  


 
 
 
 


QUALITY ASSURANCE PROGRAM 
 


USDA VERIFICATION WORK PLAN 
 
 
 
 
 


FAIRWAY PACKING COMPANY 
P.O. Box 880 


32 E. Main Street 
Anytown, State 95241-4199 


 
Phone: (209) 946-6301 


 
 
 
 
 
 
Submitted by:  ________________________ Date: ________________ 
   Inspector-in-Charge 
 
Approved by:  ________________________ Date: ________________ 
   Officer-in-Charge 
 
  ________________________  Date: ________________ 
  Regional Director 
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Example of a work plan 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  


 
B.      MANAGEMENT 
 


1.      EXECUTIVE MANAGEMENT 
 
 CHAIRMAN OF THE BOARD:  Jim Herman 
 PRESIDENT:     Tom Henry 
 VICE-PRESIDENT, OPERATIONS : Al Jacks 
 VICE-PRESIDENT, PRODUCTION:  Tim Simons 
 SECRETARY:     Cynthia Rogers 
 TREASURER:     Mike Pearson 
 DIRECTOR OF QC:    Edward Style 
 
2. PLANT MANAGEMENT 
 
 PLANT MANAGER:    Jack Myers 
 PLANT DAY SUPERINTENDENT:  Frank Jones 
 PLANT NIGHT SUPERINTENDENT:  Joe Russell 
 SENIOR QC SUPERVISOR:   Don Smith 
 SANITATION COORDINATOR:  Alice Day 
 ADDITIONAL PLANT PERSONNEL:  (SEE PART K) 
 
3. QAP CONTACT PERSONS 
 
 GROUPS I, II, IV    Don Smith (Day Shift) 
       Ben Smart (Night Shift) 
 GROUP II     Alice Day (Day Shift) 
       John Edward (Night Shift) 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


1 
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Example of a work plan 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  


C. PRODUCTS PACKED GROUPS/PLANS 
GROUP 


1 
 
 
2 
 
3  
 


4  
 


5  
 
 


6 
7 
 


PLAN  
1C 
1C 
1C 
2C 
2C 
3C 
3C 
4C 
4C 
5C 
5C 


 
6C 
7C 


PRODUCT(S) PACKED 
APRICOTS; 
CLINGSTONE PEACHES 
PEARS 
FRUIT COCKTAIL; 


  
FRUIT MIX 
TOMATOES - Whole, Diced; 
STEWED TOMATOES - Sliced 
TOMATO PUREE;  
TOMATO PASTE 
TOMATO JUICE - Single Strength; 
TOMATO VEGETABLE 
JUICE (Single Strength) 
TOMATO SAUCE 
NON-STANDARDIZED FRUIT 
CONCENTRATES and NECTARS - 
APRICOT 


CAN SIZES PACKED 
8 oz., 300, 303, 2-1/2, 6/10 
 
 
8 oz., 300, 303, 2-1/2, 6/10 
 
8 oz., 300, 303, 2-1/2, 6/l0 
 
6 oz., 12 oz., 2-1/2, 6/l0, 
55 gal. Drum, 300 gal. Bin 
46 fl. oz. 
 
 
 
8 oz., 300, 2-1/2, 6/l0 
46 fl. Oz., 55 gal. Drum 


D. BASIC GRADING PERIODS 
 


1. All non-comminuted products are on a shift basis, 7 hours (plus) per shift. 
 


2. All comminuted products are on a 24 hour shift basis. 
 
E. PLANT’S QC PROCEDURE 
 


1. All lots produced are graded by plant QC personnel. 
 


2. USDA approved procedures and methods are used in grading where applicable. 
Where no applicable USDA procedures are available, recognized procedures are 
used such as AOAC.  Alternative procedures may be used even though a USDA 
procedure has been published.  These procedures are used throughout the canning 
industry and most pre-date the USDA procedure (such as Bostwick readings). 
 


3. All USDA approved procedures, or plant QC approved written procedures which 
give equivalent results are used for non-quality factors. 
 


4. Additional plant and buyer’s specifications are applied when applicable.  The plant 
will use its own specification to grade Diced Tomatoes with Diced Chilies.  It will 
be graded as a “NAG” product.  This specification is based on the U.S. Standards 
for Grades of Canned Tomatoes and Canned Stewed Tomatoes.  Also, the plant 
will use its own specification to grade Tomato Vegetable Juice based on the U.S. 
Standards for Grades of Tomato Juice.  It will also be a “NAG” product. 


 
2 
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Example of a work plan 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  


5. All plant inspection and grading records are maintained and filed by plant QC 
personnel.  These records are available at all times for the purposes of reviewing 
and verification by the USDA inspector. 


 
6. If records are needed, they can be obtained through the QAP key contact person or 


by accessing the files directly. 
 
F. SELECTION OF GROUP I VERIFICATION LOTS 
 


1. Exhibit B is a summary of minimum sampling plans and rates for all quality and 
non-quality factors for products produced at this plant. 


 
2. The day shift plant superintendent will furnish to the USDA inspector a weekly 


work plan showing what products are scheduled to be packed the following week.  
This plan will be placed in the USDA basket by 0800 on Friday of the proceeding 
week. 


 
3. A minimum of three (3) potential verification lots will be randomly sampled each 


day, except when production is such that fewer lots are produced.  Each lot will be 
numbered consecutively for each product.  Numbers will be randomly drawn to 
determine the item to be sampled from each product grouping.  These lots are 
selected on a non-random basis under certain circumstances.  Any one of the 
following could constitute a basis for discriminatory verification sampling: 


 
a. When recurring deviations are noted on a given lot during on-site 


verifications. 
 


b. Whenever a product has not been randomly selected within a reasonable 
number of days. 


 
c. Any time the USDA inspector deems it necessary for the good of the 


QAP.  
 


4. Occasionally the Group I verifications may be reduced or skipped completely.  
This would occur under the following conditions.  There may be others not listed 
below. 


 
a. On a few days during a processing season other activities may take 


priority over Group I verifications.  Examples of such activities could 
include: 


 
1) A visit by a regulatory agency inspector lasting several hours. 


 
2) Lengthy audits or visits by area supervisors/regional directors/ 


Washington, DC staff, etc. 
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Example of a work plan 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  


3) Heavy workload including case stamping, condition of container 
examination, or checkloading when additional inspection 
personnel or plant help are not available. 


 
4) A visit by potential buyers reviewing samples. 


 
b. On a few days when the plant is reprocessing tomato paste into other  


remanufactured tomato products during the “off-season,” other activities 
may take priority over Group I verifications.  Examples of such activities 
could include: 


 
1) Attendance at a PPD sponsored event such as a commodity 


workshop or training program. 
 


2) Short periods of scheduled annual leave (one or two days in a 
work week) when the plant is not operating on weekends. 


 
c. During of one day a week, at most, the USDA inspector may elect to 


eliminate the Group I verifications and instead examine QC records from a 
production shift.  That is ALL line check scoresheets, fill weight charts, net 
weight charts, Brix control sheets, etc., for each line operating during the 
production shift for a particular product group.  A record of the errors noted 
must be kept, and a copy furnished to the QC supervisor and one filed with 
form FV-148, “Quality Assurance Verification Report,” for that day. 


 
5. SAMPLING PROCEDURE 


 
a. After selection of verification lots to be sampled is completed, the 


information is transferred to a sampling sheet which contains the pertinent 
data needed by the samplers.  This includes: line number, container size, 
code, product, sample interval, and numbers of samples/sub-samples.  This 
sheet is completed and copies distributed to the QC samplers prior to the 
start of each shift (See Exhibit C). 


 
b. Samples are marked with “USDA” on the side of each container as well as 


the time drawn, and the shift, and then placed in a designated location in 
close proximity to the laboratory. 


 
c. On the first working day after packing, using the sampling rates from 


Section I, lots are randomly selected from the verification lots that were 
sampled during the previous day(s).  A non-random procedure may be used 
for this selection due to time restraints or circumstances similar to those 
stated in part F paragraph 4.  Lot selection may or may not be from more 
than one product group. 


 
4 
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Example of a work plan 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  


d. After selection of the actual lots to be verified from the lots sampled is 
completed, the pertinent lots are circled in red ink on copies of the 
previously completed sampling sheet. 


 
e. One copy is given to the first shift QC sampler, who will bring the 


samples to the USDA inspector’s lab, and one copy is given to the QC 
office clerk who will make copies of all the pertinent QC paperwork for 
the lots selected and leave them in the USDA basket. 


 
6. The QC sampler on the first shift is responsible for getting the verification 


samples to the USDA inspector’s lab.  Verification sampling is to be monitored 
under Group III On-Site procedures, and evaluated accordingly.   


 
G. GROUP I VERIFICATION - FINISHED PRODUCT 
 


1. PROCEDURE 
 
A complete Group I verification is performed on each of the lots selected from 
the verification lots.  The Group I verifications are performed in their entirety by 
the USDA inspector without any help from plant QC personnel, with the 
exception of aid in recording results.  Upon completion of grading, the results are 
compared with the QC results from the identical lots.  Copies of all supporting 
plant records generated will be furnished to the USDA inspector to attach to form 
FV-148, “QA Verification Report,” for the USDA plant files, and at the USDA 
inspector’s request, for the USDA area office. 
 


2. QUALITY AND NON-QUALITY FACTOR EVALUATIONS 
 
Detailed requirements for each product group listed in Products Packed 
Groups/Plans, found in Section III of this Manual.  See page 11, Exhibit B for a 
summary of the minimum sampling rates for all quality and non-quality factors 
for products at this plant. 
 
The factor of uniformity of size and symmetry comparing the 3 largest to the 3 
smallest units, or the 1 cm requirement for canned fruit halves cannot be verified 
when multiple fillers are packing the same product with different size fruit being 
considered in one lot.  When this occurs over the shoulder or on-site verification, 
as well as comparing the uniformity of the units within each can - not necessarily 
the complete sample will be used to verify size variation on consumer (retail) 
size cans. 
 


3. FINISHED PRODUCT DEVIATIONS 
 


After grading of verification lots is completed, the USDA inspector transfers all 
pertinent information from the plant’s QC line check scoresheets and USDA 
verification scoresheet to the “Summary of Plant QC Results and USDA and 
 


5 







PPD Inspection Series Quality Assurance Program (QAP) Manual 
Approved by:  
Randle A. Macon Effective Date:  July 2012 Page 80 of 138 


 


 


Example of a work plan 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  


Verifications” sheet, see Exhibit E.  This allows the USDA inspector to easily 
compare the final results and note any deviations, which may affect the disposition 
of the product.  A recognizable cause, a recognizable pattern of improper scoring or 
improper evaluation of scoreable/non-scoreable factors and analyses is reported on 
form FV-148.  This report is then reviewed with the appropriate plant official(s) for 
each deviation.  Plant officials who will then record their response concerning the 
cause and corrective measures to be taken under “plant response,” followed by their 
signature.  Acceptance of the response will be indicated by the date and signature 
of the USDA inspector next to that of the plant official.  The FV-148 is completed 
and distributed in accordance with the instructions contained in the AIM Inspection 
Series, Quality Assurance Program Manual. 


 
H. GROUP II VERIFICATION - SANITATION 
 


1. SANITATION VERIFICATION AREAS 
 
The plant facilities have been divided into two general areas: 
 
a. Processing Areas. 
 
b. Non-Processing Areas. 
 
Each of the two general areas have been divided into several sub-areas  
(see Exhibit D, Sanitation Verification Areas). 


 
2. PLANT SANITATION PROCEDURE  


 
The plant has delegated responsibilities concerning sanitation to certain individuals 
and has provided a daily sanitation report that is compatible with the USDA 
verification plan.  This report is used by the plant sanitarians or sanitation 
supervisor as a scoresheet when making sanitation inspections.  This plant uses the 
AIM Inspection Series, Sanitation and Safety Manual, Quality Assurance Program 
Manual and the plant’s sanitation manual (optional) as a format for their sanitation 
program.  A copy of the plant sanitation report is placed in the USDA basket in the 
QC lab daily as it is completed. 
 
Over-the-shoulder observations should not tend to inhibit or put undue stress on the 
plant employee.  During the verification procedure a casual but observant approach 
will be maintained.  When deviations are observed, they will be reported to the QC 
laboratory shift supervisor.  Group III deviations will all be considered as minor; 
they will not be included with Group I deviations and will not be used to establish 
“reliable or unreliable” status.  The USDA inspector will record all on-site 
observations on form FV-148 whether or not deviations are found. 
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The FV-148 is then reviewed with the appropriate plant official(s) for each 
deviation.  Plant officials will then record their response concerning the cause and 
corrective measures to be taken under “Plant Response”, followed by their 
signature.  Acceptance of the response will be indicated by the signature and date 
of the USDA inspector next to that of the plant official.  The FV-148 is completed 
and distributed in accordance with the instructions contained in this Manual. 


 
I. GROUP IV VERIFICATION - USDA PROCEDURES 
 


Group IV verification procedures will be implemented as needed, and when they are used 
in accordance with the approved procedure.  USDA staffing needs shall be adequate to 
provide an effective evaluation of these procedures.  If and when plant management 
decides to use these procedures, it is expected that condition of container examination, 
case stamping, and checkloading will be the items included in Group IV verification.  
Detailed procedures are listed later in this instruction. 


 
The plant will assume these responsibilities once reliability has been established for each 
of them individually and approval has been granted.  The USDA inspector will not release 
responsibility until such time.  As each Group IV function is evaluated, the documentation 
along with the request for approval will be submitted.  A guide for the Request for Group 
IV Approval is contained later in this section. 


 
J. REPORTS AND FILES 
 


1. QUALITY ASSURANCE VERIFICATION REPORT, FORM FV-148 
 


FV-148 forms are made out each day during processing by the USDA inspector, 
even though the inspector may not have been on duty.  Any Group I, III, or IV 
deviations are passed on to the QC contact person for comment and signature(s) on 
the FV-148.  Any Group II deviations are passed on to the sanitation contact person 
for comment and signature(s) on the FV-148.  All the FV-148 forms are dated and 
initialed by the QAP key contact person (or his/her agent if there are no deviations) 
after his/her review of them. 


 
The original form FV-148 is returned to the USDA inspector and copies distributed 
as follows: 


 
a. Plant QC supervisor, only if deviations occur. 


 
b. Plant sanitation supervisor, only if sanitation deviations occur. 


 
c. USDA area office, along with copies of plant daily grade recap, daily recap 


of pack, or daily pack report. 
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2. AUDITS BY USDA SUPERVISORS 
 


A copy of each supervisory report documenting audits performed on inspection 
procedures under the QAP is retained in the USDA inspector’s file. 


 
3. USDA VERIFICATION WORK PLAN 


 
It is the responsibility of the USDA inspector to regularly up-date this QAP 
Verification Work Plan.  This should be done at least annually, with changes 
submitted to the USDA area office for approval. 


 
4. USDA VERIFICATION SUMMARY AND ANALYSIS REPORT 


 
The USDA inspector will submit a yearly “QAP Verification Summary and 
Analysis Report”, also known as a “For Official Use Only” - Annual Report 
shortly after the end of the calendar year to his/her area office.  A copy is to be 
retained in the USDA inspector’s file. 


 
5. RECORDS AND PROCEDURES FOR HANDLING A FOREIGN MATERIAL 


OR SANITATION “HOLD” 
 


Fairway Packing Company maintains a log of all items placed on hold.  This log 
is available to the USDA inspector for examination.  Additionally, a copy of each 
“HOLD” tag with a cover note will be furnished to the inspector.  The “HOLD” 
log and the “HOLD” tags will indicate the problem, the number of cases 
involved, the code(s), and the current location of the lot.  The USDA inspector 
will assist the QC supervisor in determining the class of foreign material as 
defined in the AIM Inspection Series, Foreign Material Manual, and the sampling 
rate needed to clear each deficiency.  If the product is not cleared within a 
reasonable time (one or two working days), the inspector will place the lot on a 
formal hold using the “USDA Notice of Hold for Re-examination” form FV-16.  
A separate folder for these “HOLD” records is maintained in the yearly file.  It is 
the intention of Fairway Packing Company to not ship any “HOLD” lot(s) until 
the resident USDA inspector has been consulted.  All such lots will be segregated 
and stored in a fenced, locked, limited access area in the warehouse until 
appropriate actions have been taken, and the final disposition of the lot(s) has 
been determined. 


 
6. PLANT QC AND SANITATION FILES 


 
The plant QC and sanitation files are available to the USDA inspector at all times 
and contain the following items: 
 
a. All grading scoresheets (cut-outs and line checks). 
 
b. All net weight/content control sheets. 
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c. All fill weight control sheets. 
 
d. All syrup control sheets. 
 
e. All other control sheets and records pertaining to QC in this plant. 
 
f. A copy of the plant’s “QAP Manual”. 


 
7. USDA FILES 
 
The USDA files contain the following QAP documents: 
 


a. Lot verification sample sheets. 
 
b. Completed FV-148 forms. 
 
c. Copies of all daily grade re-cap printouts. 
 
d. All verification summary sheets. 
 
e. All verification scoresheets, copies of corresponding plant scoresheets and 


related documents. 
 
f. Applicable USDA form FV-416 sanitation scoresheets and copies of all 


plant sanitation scoresheets. 
 
g. Copies of all daily re-cap of pack and pack reports. 
 
h. All documents pertaining to DOD inspections, USDA inspections, or other 


inspections performed by the USDA inspector. 
 
i. Copies of all QAP certificates issued. 
 
j. A copy of the plant’s “QAP Manual.” 
 
k. A copy of this “QAP-USDA Verification Work Plan.” 
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Exhibit A 
 
 
 
 
 
 
 
 
 
 


Fairway Packing Company 
 


 
Contact person and QC supervisor (night shift).......Bernice Myers 


 
Plant sanitarian (night shift)......................................Larry Goody 


 
Warehouse QA person..............................................Ken Cotle 


 
Office manager.........................................................Wilma Smith 


 
Typist........................................................................Ann Thompson 


 
Warehouse manager..................................................Bill Small 


 
Assistant Warehouse Manager..................................Sue Johnson 
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GROUP I - SAMPLING RATES (SUMMARY)                                                                            Exhibit B 


FACTORS USDA VERIFICATION 
RATE 


QC RATE - ALL LOTS 
PRODUCED 


(1) Lot Evaluation Single Sampling Plan (Lot 
Rate) Maximum 13 Sample 
Units - All Sample Units 


USDA On-Line Rate, 1/3 or 
more to be Cut-Outs plus Line 
Checks or Time Sampling 
Frequency,  All Sample Units 


(2) Grade Factor Evaluation  
including flavor and odor when 
other than quality factor  


 
Same as (1) above 


 
Same as (1) above 


NON-QUALITY 
 


(3) Style Determination 
 
Same as (1) above 


 
Same as (1) above 


(4) Net Weight/Contents Same as (1) above Same as (1) above 


(5) Vacuum Same as (1) above Time Sampling Frequency,  


(6) Headspace All Sample Units with Low 
Net Weight 


All Cut-Out Sample Units 


(7) Fill Weight/Drained Weight Same as (1) above Fill Weight criteria or Same as 
(1) above 


(8) Sample Unit Count Same as (1) above Same as (1) above 


(9) Brix Single Sampling Plan (Lot 
Rate) Maximum 13 Sample 
Units - one lot per day 


Same as (1) above 


(10) Solids Two per Verification Lot All Sample Units 


(11) Condition of Containers   
        Primary and Secondary 


All Sample Units All Sample Units 


ANALYSIS 
 


(12) Mold Determination 
 
One per Verification Lot 


 
One every 4 to 8 hours 


(13) Heavy Filth One for each week’s 
production of Tomatoes 
and/or all other types of 
Tomato Products 


Normal      - 1 per shift 
Reduced    - 1 per day 
Tightened  - 1 per 4 hours 


(14) Salt or pH If required, Two Sample 
Units 


Same as (1) above 


(15) Foreign Material (Visual) All Sample Units All Sample Units plus first 
container,  
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  Example of a work plan 
 


 
 
 
USDA LOT VERIFICATION SAMPLES                                                 Exhibit C 
 
                        
 
SHIFT                                                DATE                                                     
 


LINE # 
 


NET 
CONTENTS 


 
PRODUCT 


 
CODE 


 
SAMPLE 


TIME 


 
NUMBER 
OF CANS 


 
REMARKS 


 
A 


 
4 


 
 


 
 


 
 


 
 


 
 


 
B 


 
6 


 
 


 
 


 
 


 
 


 
 


 
C 


 
8 


 
 


 
 


 
 


 
 


 
 


 
D 


 
10 


 
 


 
 


 
 


 
 


 
 


 
E 


 
11.5 


 
 


 
 


 
 


 
 


 
 


 
F 


 
12 


 
 


 
 


 
 


 
 


 
 


 
G 


 
16 


 
 


 
 


 
 


 
 


 
 


 
H 


 
18 


 
 


 
 


 
 


 
 


 
 


 
I 


 
24 


 
 


 
 


 
 


 
 


 
 


 
J 


 
32 


 
 


 
 


 
 


 
 


 
 


 
K 


 
1 liter 


 
 


 
 


 
 


 
 


 
 


 
L 


 
46 


 
 


 
 


 
 


 
 


 
 


 
M 


 
59.5 


 
 


 
 


 
 


 
 


 
 


 
N 


 
64 


 
 


 
 


 
 


 
 


 
 


 
O 


 
96 


 
 


 
 


 
 


 
 


 
 


 
P 


 
128 


 
 


 
 


 
 


 
 


 
 


 
Q 


 
 


 
 


 
 


 
 


 
 


 
 


 
R 


 
 


 
 


 
 


 
 


 
 


 
 


 
S 


 
 


 
 


 
 


 
 


 
 


 
 


 
T 


 
 


 
 


 
 


 
 


 
 


 
 


 
U 


 
 


 
 


 
 


 
 


 
 


 
 


 
V 


 
 


 
 


 
 


 
 


 
 


 
 


 
W 


 
 


 
 


 
 


 
 


 
 


 
 


 
X 


 
 


 
 


 
 


 
 


 
 


 
 


 
 
                                                                                          12 
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Example of a work plan 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  


SANITATION VERIFICATION AREAS Exhibit D 
 
A. Processing Areas 
 


1. Apricot Grader and Concentrate Preparation Area 
 


2. Pear Preparation 
 


3. Apricot Preparation 
 


4. Peach Preparation (fillers and lye peelers - first floor) 
 


5. Peach Preparation (cup-up, cup-down, grader and dicers - second and third floors) 
 


6. Grape Preparation and Sirup Room 
 


7. Peach Canning (apricot canning - number one) 
 


8. Pear Canning (apricot canning - number two) 
 


9. Fruit Cocktail Canning 
 


10. Cook-room 
 


11. Vacuum Pan Area and Boiler room 
 
B. Non-processing Areas 
 


1. Outside Areas 
 


2. Waste Disposal 
 


3. Unloading Pit 
 


4. Grading 
 


5. Conveyors and Chutes 
 


6. Fruit Bins 
 


7. General Housekeeping 
 


8. Sugar Storage 
 
9. Can Storage 
 
10. Personnel and Restrooms 
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Example of a work plan 
  


SUMMARY OF PLANT QC RESULTS AND USDA VERIFICATIONS Exhibit E 
 
 
 
No. Cases                       No. Samples                    USDA Inspector________________________                                                                                                                                                               
 
Item                                Can Size                         Code                                 Date Packed                        Shift_____________                 
 


Factor 
 


QC Cut-Out Results 
 


QC Line Check Results 
 


USDA Verification 
 
 (1) Lot Evaluation 


 
 


 
 


 
 


 
 1/  GF(2) Color        


 Defects          
 Flavor & Odor  
 Wholeness (Sections) 


 
 Character           


 
                                     
                                     
                                     
                                     
                                     
 


 
                                    
                                    
                                    
                                    
                                    
 


 
                                   
                                   
                                   
                                   
                                   
 


 
 (3) Count 


 
 


 
 


 
 


 
 (4) Packing Media 


 
 


 
 


 
 


 
 (5) Appearance 


 
 


 
 


 
 


 
 (6) Reconstitution 


 
 


 
 


 
 


 
 (7) Coagulation 


 
 


 
 


 
 


 
 (8) Separation 


 
 


 
 


 
 


 
 (9) Style 


 
 


 
 


 
 


 
 (10) Net Weight 


 
 


 
 


 
 


 
 (11) Vacuum 


 
 


 
 


 
 


 
 (12) Temperature 


 
 


 
 


 
 


 
 (13) Brix 


 
 


 
 


 
 


 
 (14) Acid 


 
 


 
 


 
 


 
 (15) Ratio 


 
 


 
 


 
 


 
 (16) Recoverable Oil 


 
 


 
 


 
 


 
 (17) Suspended Pulp 


 
 


 
 


 
 


 
 (18) Floating Pulp 


 
 


 
 


 
 


 
 (19) Calcium Analysis 


 
 


 
 


 
 


 
 (20) Condition of Container 


 
 


 
 


 
 


 
 (21) Coding 


 
 


 
 


 
 


 
(22) Mold Determination 


 
 


 
 


 
 


 
(23) Foreign Material 


 
 


 
 


 
 


 
1/GF- Grading Factors 
 
                                                                                                             14 
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 Example of a work plan 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  


I. CONDITION OF CONTAINER EXAMINATION VERIFICATION PLAN 
 


A. Plant's Responsibilities 
 
1. Notify the USDA inspector of any condition of container examinations to 


be conducted at least 24 hours in advance. 
 
2. Supply the USDA inspector with any necessary paperwork both before and 


after the condition examination has been completed (i.e. list of codes from 
warehouse records, condition worksheets for metal containers and fiber 
cases, and any request forms as applicable). 


 
3. Maintain trained individuals to perform the condition of container 


examinations. 
 
4. Conduct condition of container examinations as prescribed in the AIM 


Inspection Series, Condition of Container Manual. 
 


B. Implementation Procedure 
 
Reliability will be established when the USDA inspector has verified ten (10) 
consecutive lots with no deviations. 
 


C. Verification Sampling Rate and Procedure 
 
1. Randomly select lots at the rate of one in four.  A lot will be considered as 


each individual order.  This rate may be reduced to one in ten during high 
volume operations at the USDA inspector’s discretion, and if the plant has 
a history of reliable performance. 


 
2. A minimum of three (3) verification factors per verification lot will be 


randomly selected and evaluated to determine continued reliability of the 
processor’s QC program. 


 
3. On-site verifications will be made periodically by the USDA inspector.  


These verifications must cover at least three (3) of the verification factors 
listed below. 


 
D. Verification Factors 


  
1. Lot Identification: 
 


a. Location 
 


b. Only approved codes used 
 


15 
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 Example of a work plan 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  


c. Correct Label 
 
d. Case Markings (if applicable) 


 
2. Sampling procedures being followed correctly 


 
3. Defects identified properly: 


 
a. Metal or glass containers. 


 
b. Fiber cases, etc. 


 
4. Verify case count. 


 
5. Paperwork: 


 
a. Filled out properly according to lot size. 


 
b. Check for correct statement in body of certificate (as applicable). 


 
E. Deviations 


 
1. All deviations are considered “Major”. 


 
2. Major deviations affecting the acceptability of the lot will cause the plant 


evaluation to be “unreliable”. 
 


3. Deviations are listed on form FV-148 and discussed with the contact 
person.  A written response is required on the FV-148 form by the contact 
person indicating what caused the deviation and what action was taken to 
correct the deviation. 
 


4. See the instructions contained in the AIM Inspection Series, Quality 
Assurance Program Manual for action during unreliable period. 


 
F. Paperwork 


 
1. All condition of container examination worksheets will be given to the 


USDA inspector, along with the certificate if applicable, to be reviewed and 
signed. 


 
2. On verified lots, the USDA results are compared to plant results for the 


same lot.  Any deviations are recorded on form FV-148. 
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 Example of a work plan 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  


II. CASE STAMPING VERIFICATION PLAN 
 


A. Plant's Responsibilities 
 


1. Notify the USDA inspector of all case stamping activity at least 24 hours in 
advance. 
 


2. Supply the USDA inspector with a copy of warehouse records indicating 
codes in the lot, and any other applicable papers. 
 


3. Give the USDA inspector a condition of container worksheet for fiberboard 
containers stamped with the “USDA OFFICIALLY SAMPLED” stamp and 
date used on each lot. 
 


4. Maintain trained individual(s) to perform all case stamping duties. 
 


5. Take responsibility for the proper use and storage of the “USDA 
OFFICIALLY SAMPLED” stamp when it is used by plant personnel. 
 


6. All case stamping will be accomplished as directed in the AIM Inspection 
Series, General Procedures Manual. 


 
B. Implementation Procedure 


 
Reliability will be established when the USDA inspector has verified ten (10) 
consecutive lots with no deviations. 


 
C. Verification Sampling Rate and Procedure 


 
1. Randomly selected lots will be drawn at the rate of one in four, once 


reliability has been established.  Each lot will be considered as an individual 
order.  This rate may be reduced to one in ten during high volume 
operations at the inspector’s discretion and if the plant has a history of 
reliable performance. 
 


2. A minimum of three (3) verification factors per verification lot will be 
randomly selected and evaluated to determine continued reliability of the 
processor’s QC program. 


 
3. On-site verifications will be made periodically by the USDA inspector.  


These verifications must cover at least three (3) of the verification factors 
listed in “D. Verification Factors”. 
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Example of a work plan 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


D. Verification Factors 
 


1. Lot Identification: 
 


a. Location. 
 


b. Only approved codes used. 
 


c. Correct Label. 
 


d. Case Markings (if applicable) 
 


2. Case Stamp: 
 


a. Date correct 
 


b. Lot number correct if required 
 


c. All cases stamped 
 


d. Stamp legible 
 


3. Condition of container examinations completed. 
 


4. Paperwork completed. 
 


E. Deviations 
 


1. All deviations are considered “Major”. 
 
2. Major deviations affecting the acceptability of the lot will cause the plant 


evaluation to be “unreliable”. 
 
3. Deviations are listed on form FV-148 and discussed with the contact person.  


A written response is required on the FV-148 form by the contact person 
indicating what caused the deviation and what corrective action has been 
taken. 


 
4. See the instructions contained in the AIM Inspection Series, Quality 


Assurance Program Manual for action during unreliable period. 
 


F. Paperwork 
 


1. Once case stamping has been completed, the USDA inspector will review 
all applicable papers prior to signing. 
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 Example of a work plan 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  


2. On verified lots, the USDA results are compared to plant results for the 
same lot.  Any deviations are recorded on form FV-148. 
 


III. CHECKLOADING VERIFICATION PLAN 
 


A. Plant's Responsibilities 
 


1. Give the USDA inspector at least 24 hours advance notice of any 
checkloading activity. 


 
1. Supply the USDA inspector with the necessary paperwork both before and 


after the checkloading has been completed (e.g. Notice to Deliver, list of 
codes, loading report, condition of container examination worksheets, and 
a completed and unsigned Certificate of Loading). 


 
4. Maintain trained individual(s) to perform all checkloading procedures. 


 
5. Checkloading will be performed as directed in the AIM Inspection Series, 


USDA Purchase Manual. 
 


B. Implementation Procedure 
 


Reliability will be established when the USDA inspector has verified ten (10) 
consecutive lots with no deviations. 


 
C. Verification Sampling Rate and Procedure 


 
1. Randomly select lots at the rate of one in four shipments.  A lot will be 


considered as each individual shipment.  This rate may be reduced to one 
in ten shipments during high volume operations at the USDA inspector’s 
discretion, and if the plant has a history of reliable performance. 
 


2. A minimum of three (3) verification factors per verification lot will be 
randomly selected and evaluated to determine continued reliability of the 
processor’s QC program. 
 


3. On-site verifications will be made periodically by the USDA inspector.  
These verifications must cover at least three (3) of the verification factors 
listed below. 


 
D. Verification Factors 


 
1. Condition of carrier. 
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 Example of a work plan 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  


2. Lot Identification: 
 


a. Location. 
 
b. Only approved codes used. 


 
3. Case Markings. 
 
4. Condition of container examination. 
 
5. Loading of carrier: 


 
a. Properly loaded and braced. 
 
b. Case count. 
 
c. Sealing carrier doors. 


 
6. Paperwork - filled out correctly. 


 
E. Deviations 


 
1. All deviations are considered “Major”. 


 
2. Major deviations affecting the acceptability of the lot will cause the plant 


evaluation to be “unreliable”. 
 


3. Deviations are listed on form FV-148 and discussed with the contact 
person.  A written response is required on the FV-148 form by the contact 
person indicating what caused the deviation and what action was taken to 
correct the deviation. 
 


4. See the AIM Inspection Series, Quality Assurance Program Manual for 
action during unreliable period. 


 
F. Paperwork 


 
1. After checkloading has been completed, original copies of all checkloading 


paperwork (including the completed Certificate of Loading) will be given to 
the USDA inspector to review and sign. 


 
2. On verification shipments, USDA results are compared to plant results for 


the same lot.  Any deviations are recorded on form FV-148. 
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 Example of a work plan 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  


REQUEST FOR GROUP IV VERIFICATION 
 


 
 
 
 
TO :  _______________________________ 
 
THRU: _______________________________ 
 
FROM: _______________________________ 
 
 
Official Approval is hereby requested for __________________________________under  
Group IV procedures. 
 
Fairway Packing Company has designated a plant individual to perform this function.   
This individual has been trained by the USDA inspector assigned to the plant, and also by the plant. 
 
The USDA inspector assigned to this plant has verified the capability of this company to handle this 
function.  This was done through on-site verifications. 
 
Enclosed is the necessary paperwork covering _____________________________ Verifications. 
 
Official approval for _____________________________________is requested. 
 
The USDA inspector’s verification work plan for the___________________________ is attached. 
 
Official approval for the plant to assume the_____________________________ Group IV function 
is requested. 
 
 
Submitted by:  
  


_____________________________ ______________________ 
USDA Inspector-in-Charge    Date 


 
_____________________________ ________________________ 
Officer-in-Charge    Date 


 
_____________________________ ________________________ 
Regional Director    Date 
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QAP - VERIFICATION REPORT FORM (FV-148) 
 


This report is to be used for reporting all deviations and observations detected during verification 
inspection procedures under the QAP.  This verification report form is the most important 
document that is filled out by the USDA inspector. 
 


A. 
 


Procedure 


This report is completed for each verification period that is a basic grading period, 
and distributed immediately to the designated plant official.  This may include 
plant manager and corporate QC.  The designated plant official’s response 
outlining the correction or explanation to the deviations will be important in the 
overall evaluation of the QC Program’s reliability.  One copy of the form properly 
reviewed by the plant official will be filed with the QAP records after the review 
by the PPD inspector.  Acceptance of the response will be indicated by the 
inspector’s signature and date directly next to the signature of the plant 
representative. 


 
1. Inspector signs and dates at the bottom of the form on the date issued. 
 
2. Each
 


 response will be dated and signed by the designated plant official. 


3. “Acceptance” of each


 


 correction or explanation will be indicated by the 
inspector’s signature and date. 


4. Designated plant official will initial and date the bottom of the form when 
all responses are accepted. 


 
Please use the following procedure when the plant processes seven days and 
the inspector works five days - 40 hours per week: 


 
Prepare an FV-148 for each day that the plant worked and the inspector was 
not on duty.  A day is a 24-hour period. 


 
List item and verification factors and under the deviation section of the form, 
state the following: 


 
No verification made this date.  USDA inspector off duty. 


 
In addition, report any other appropriate statements in this section of the 
form, e.g., reporting regulatory visit when inspector not on duty. 
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B. 
 


QA Verification report, FV-148 


Information to be included on this report should include the following:  (See 
Example A, QA Verification Report FV 148, in the following section.) 


 
1. Enter all required information needed in the upper right hand corner, plant, 


plant address, date of pack, and program status. 
 


2. Shift - Should be stated as day, swing, or graveyard shifts, or shifts 1, 2,  
or 3. 


 
3. Item and Group - Enter the verification groups that the plant is using to 


meet their requirements for their QAP Program.  Some plants DO NOT 
participate in the Group IV.  These may be put in any order.  Group II may 
be first, then III, and then I.  This is up to the inspector. 


 
4. Verification factor - Enter the commodities or factors being verified.  See 


below. 
 


GROUP I CATEGORY:   
FOR FINISHED PRODUCT CLINGSTONE PEACHES 


FRUIT COCKTAIL 


GROUP II CATEGORY: PREMISES 
SANITATION PREPARATION 


CANNING (ETC.) 


GROUP III CATEGORY: 
ON-SITE NET WEIGHTS 


FILL WEIGHTS (ETC.) 


GROUP IV CATEGORY: CHECKLOADING 
THIS CATEGORY IS NOT USED BY ALL PLANTS.  CHECK 
VERIFICATION WORK PLANS. 


 
5. Number of verification - The number entered in this column represents 


the factors being verified under the plan used for that commodity (QAP 
Product Verification Plans section of this manual). 


 
Example:  Plan number 1C has 12 factors.  If the plant runs other 
commodities, the inspector may only have completed 11 factors, Brix may 
have been done on the other commodity packed.  At the bottom of this 
column is an area for a total; when only one lot is verified, enter the 
number of the factors completed.  


  


Do not total verification factors when 
more than one lot is verified in a single day, leave blank. 
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6. S/U/M/m columns 
 


S = Satisfactory 
U = Unsatisfactory 
M = Major Deficiency 
m = Minor Deficiency 


 
Enter an X next to the deficiency in the correct column indicating if it is 
major, minor, satisfactory, or unsatisfactory.  Total the number of major or 
minor deficiencies in the boxes at the end of those columns. 


 
7. Deviations and/or deficiencies-Quality corrections - Enter all 


deficiencies noted for each/all verification factors.  Leave room under 
each deficiency for any response from the contact person.  The contact 
person and the inspector will sign and date under each response.  The 
USDA inspector will sign and date each acceptable response next to the 
contact person’s signature and date. 


 
8. Inspector's signature 


 
9. Date - (To left of inspector's signature).  The correct date will be the date 


that the form is issued. 
 


10. Initials of plant official - After the inspector has reviewed the form, the 
plant official will initial this box. 


 
11. Date - this date will be the date the plant contact person completes all 


responses and the responses have been accepted by the USDA inspector. 
 


Following are examples of completed FV-148 forms.  The individual plant 
needs will determine whether Groups 1, 2, 3, and 4 need to be issued on 
separate sheets or whether combining the groups is possible. 


 
Group I - Finished Product Verifications 


 
Group II - Sanitation Verifications (Satisfactory) 


 
Group II - Sanitation Verifications (Unsatisfactory) 


 
Group III - On-Site Verifications 


 
Group IV - USDA Procedures/Verifications 
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Quality Assurance Verification Report  
 
REPRODUCE LOCALLY. Include form number and date on all reproductions. 


 
UNITED STATES DEPARTMENT OF AGRICULTURE 


AGRICULTURAL MARKETING SERVICE 
FRUIT AND VEGETABLE PROGRAMS 


 
QUALITY ASSURANCE VERIFICATION REPORT 


 


PROGRAM STATUS: 
 


 
RELIABLE 


 
     UNRELIABLE 


PLANT 


LOCATION 
(1) 


DATE OF PACK 


Shift Item & 
Group* 


Verification 
Factor 


Number 
of Verif. 


S U M m 
DEVIATIONS AND/OR DEFICIENCIES – QUALITY CONTROL CORRECTIONS (See codes 


below) 
(2) 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


(3) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


(4) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


(5) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


(6) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


(7) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


* GROUP CODES 
 
1- Finished Product    
2-Sanitation                
3- On Site  
4-USDA Production 
 


TOTALS 
 
 
 


 
 
 
 


 
 
 
 


DATE 
 


 


(11) 
 


INTIALS OF 
  PLANT 
OFFICIAL 


(10) 
 


DATE 
 


 


(9) 
 


SIGNATURE OF USDA INSPECTOR 
 


 


(8) 
 


FV-148 (Example A)                                         S = Satisfactory, U = Unsatisfactory,  M = Major, m = minor                                                                                       
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Group I - Finished Product Verification 
REPRODUCE LOCALLY. Include form number and date on all reproductions. 


 
UNITED STATES DEPARTMENT OF AGRICULTURE 


AGRICULTURAL MARKETING SERVICE 
FRUIT AND VEGETABLE PROGRAMS 


 
QUALITY ASSURANCE VERIFICATION REPORT 


PROGRAM STATUS: 
 


RELIABLE 
 


     UNRELIABLE 


PLANT 
ABC Canning Company 
LOCATION 
Anywhere, State 
DATE OF PACK 
January 5, 2011 


Shift Item & 
Group* Verification Factor Number 


of Verif. 


S U M m DEVIATIONS AND/OR DEFICIENCIES – QUALITY CONTROL CORRECTIONS 
(See codes 


below)  
 
Day 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
I 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


(2) Grade Factor 


Clingstone Peaches – 2 1/2 
Halves 


 
 
 
 
 
(5) Vacuum 
 
(13) Condition of Container 
 
 
 
 
 
 
 
 
 
 


 
11 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
 
 
 
 
 
 
 


X 
 
 
 
 
 
 
 
 
 
 
 
 


 
 


X 
 
 
 
 
 
 
 


X 
 
 
 
 
 
 


 
 
Color score points assigned by plant personnel one point above verifications for the same 
number of lower grade units present. 
 
Defects score points assigned by plant personnel two points above verifications for the same 
number of defects. 
 
Verification sample units with “0” vacuums – none indicated on plant records. 
 
Eight out of 13 verification sample units with illegible codes.  Plant records show all codes 
are legible. 
 


 
PLANT RESPONSES 


FACTOR (2)


                  01/06/11  H. Smith            01/06/11  B. Jones 


 – Additional training & reviewing of grading for line grade personnel for 
color scoring.  Defect scoring caused by the use of wrong scoring guide.  Use of applicable 
scoring guide reviewed with all graders.   


 


FACTOR (5)


                  01/06/11  H. Smith            01/06/11  B. Jones 


 – No “Zero” vacuum on the Q.C. records due only to inadequate sample size.  
Placed in Q.C. Hold status for re-evaluation.  Increased sample size. 


 


FACTOR (13)


                  01/06/11  H. Smith            01/06/11  B. Jones 


 – Personnel unaware of the significance of proper coding.  Instructed them to 
record as illegible any code that is not distinct.  Cookroom has replaced worn die in seamer. 


* GROUP CODES 
1- Finished Product   3- On Site 
2-Sanitation                4-USDA Production 


 TOTALS  
 
1 


 
 
2 


DATE 
 
01/07/11 


INTIALS OF 
  PLANT OFFICIAL 
HS 


DATE 
 


01/07/11 


SIGNATURE OF USDA INSPECTOR 
B. Jones 
B. Jones 


FV-148 (Example B)                         S = Satisfactory, U = Unsatisfactory,  M = Major, m = minor                                       
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Group II - Sanitation Verification (Satisfactory) 
REPRODUCE LOCALLY. Include form number and date on all reproductions. 


 
UNITED STATES DEPARTMENT OF AGRICULTURE 


AGRICULTURAL MARKETING SERVICE 
FRUIT AND VEGETABLE PROGRAMS 


 
QUALITY ASSURANCE VERIFICATION REPORT 


 


PROGRAM STATUS: 
 


 
RELIABLE 


 
     UNRELIABLE 


PLANT 
ABC Canning Company 
LOCATION 
Anywhere, State 
DATE OF PACK 
January 5, 2011 


Shift Item & 
Group* Verification Factor Number 


of Verif. 


S U M m DEVIATIONS AND/OR DEFICIENCIES – QUALITY CONTROL CORRECTIONS 
(See codes 


below)  


 
Day 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
2 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
SANITATION 
NP – 1 PREMISES 
 
 
P-4 PEACH CANNING 
 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
 


X 
 
 


X 
 
 
 
 
 
 
 
 
 
 
 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
 
Verification indicates satisfactory program 


* GROUP CODES 
1- Finished Product   3- On Site 
2-Sanitation                4-USDA Production 


 TOTALS  
 
 


 
 
 


DATE 
 
01/05/11 


 


INTIALS OF 
  PLANT OFFICIAL 
HS 


DATE 
 


01/05/11 


SIGNATURE OF USDA INSPECTOR 
 


B. Jones 
B. Jones 


FV-148 (Example C)                                        S = Satisfactory, U = Unsatisfactory,  M = Major, m = minor                                               
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Group II - Sanitation Verification (Unsatisfactory - Prior
REPRODUCE LOCALLY. Include form number and date on all reproductions. 


 to Plant Response) 


 
UNITED STATES DEPARTMENT OF AGRICULTURE 


AGRICULTURAL MARKETING SERVICE 
FRUIT AND VEGETABLE PROGRAMS 


 
QUALITY ASSURANCE VERIFICATION REPORT 


 


PROGRAM STATUS: 
 


 
RELIABLE 


                   UNSATISFACTORY 
 


     UNRELIABLE 


PLANT 
ABC Canning Company 
LOCATION 
Anywhere, State 
DATE OF PACK 
January 5, 2011 


Shift Item & 
Group* Verification Factor Number 


of Verif. 


S U M m DEVIATIONS AND/OR DEFICIENCIES – QUALITY CONTROL CORRECTIONS 
(See codes 


below)  


 
Day 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
2 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
SANITATION 
NP – 1 PREMISES 
 
 
P-4 PEACH CANNING 
 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
 
 
 
 
 


X 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
 
 
 
 
 


X 
 
 
 
 
 
 
 
 
 
 
 
 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
 
 
 
 
Major (slime) deficiencies found on canning lines, not reported on plant records – 
and/or  
 
Plant records indicate major deficiencies on fillers which were not corrected.  Plant 
records failed to indicate a corrected condition – and/or 
 
Minor deficiencies reported as ‘major” on plant sanitation records – and/or 
 
Plant records indicated major deficiencies but failed to note the deficiencies were 
corrected – and/or 
 
Critical deficiency noted on filler. 
 
 


First “Unsatisfactory” Verification 


* GROUP CODES 
1- Finished Product   3- On Site 
2-Sanitation                4-USDA Production 


 TOTALS  
 
 


 
 
 


DATE 
 
 


INTIALS OF 
  PLANT OFFICIAL 
 


DATE 
 
 


SIGNATURE OF USDA INSPECTOR 
 
 


FV-148 (Example D)                                       S = Satisfactory, U = Unsatisfactory M = Major, m = minor 
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Group III – On-Site Verifications  
REPRODUCE LOCALLY. Include form number and date on all reproductions. 


 
UNITED STATES DEPARTMENT OF AGRICULTURE 


AGRICULTURAL MARKETING SERVICE 
FRUIT AND VEGETABLE PROGRAMS 


 
QUALITY ASSURANCE VERIFICATION REPORT 


 


PROGRAM STATUS: 
 


 
RELIABLE 


 
     UNRELIABLE 


PLANT 
ABC Canning Company 
LOCATION 
Anywhere, State 
DATE OF PACK 
January 5, 2011 


Shift Item & 
Group* Verification Factor Number 


of Verif. 


S U M m DEVIATIONS AND/OR DEFICIENCIES – QUALITY CONTROL CORRECTIONS 
(See codes 


below)  


Day 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


3 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


ON-SITE 
 
Fill Weight 
 
 
 
 
 
 
 
Brix 
 
Mold Counting 
 
Peach Grader 
 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
 
Sample containers on lines 1 and 2 are not being dried prior to weighing. 
 


 
Plant Response 


Line technician forgot to dry off sample containers prior to weighing. 
Reminded employee of the proper procedure of weighing cans and informed all 
contact personnel of the deviation.       01/05/11  H. Smith         01/05/11  B. Jones 
 
 
No deviations. 
 
No deviations. 
 
Line grader not scoring color correctly. 
 


 
Plant Response 


The line grader had the wrong interpretation of scoring guide.  Explained correct 
usage of guide immediately and informed other shift personnel of correct usage.           
01/06/11  H. Smith            01/06/11  B. Jones 
 
 


* GROUP CODES 
1- Finished Product   3- On Site 
2-Sanitation                4-USDA Production 


 TOTALS  
 
 


 
 
 


DATE 
01/05/11 
 


INTIALS OF 
  PLANT OFFICIAL 
HS 


DATE 
01/05/11 


 


SIGNATURE OF USDA INSPECTOR 
B. Jones 
B. Jones 


FV-148 (Example E)                                         S = Satisfactory, U = Unsatisfactory, M = Major, m = minor 
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Group IV – USDA Procedures - Verifications  
REPRODUCE LOCALLY. Include form number and date on all reproductions. 


 
UNITED STATES DEPARTMENT OF AGRICULTURE 


AGRICULTURAL MARKETING SERVICE 
FRUIT AND VEGETABLE PROGRAMS 


 
QUALITY ASSURANCE VERIFICATION REPORT 


 


PROGRAM STATUS: 
 


 
RELIABLE 


 
     UNRELIABLE 


PLANT 
ABC Canning Company 
LOCATION 
Anywhere, State 
DATE OF PACK 
January 5, 2011 


Shift Item & 
Group* Verification Factor Number 


of Verif. 


S U M m DEVIATIONS AND/OR DEFICIENCIES – QUALITY CONTROL CORRECTIONS 
(See codes 


below)  


 
Day 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
4 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 


Condition of Container 
Procedures 


5. Worksheet filled out 
correctly 


 
6. Correct sample size 
 
 
 
 
7. Proper selection of 


sample units 
 
8. Correct classification of 


defects 
 
9. Proper acceptance of 


defects 
 
10. Proper acceptance or 


rejection of lot 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
 
 
 
 
 
 


X 
 
 
 
 
 
 
 
 


X 
 
 
 
 
 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
 
  
 
 
 
Using sample code CB-CA is correct code. 


 
Plant Response 


 The previous lot was marginal for acceptance so the sample size was increased to 
CB as a precaution. 
        01/05/11  H. Smith            01/05/11  B. Jones 
 
 
10 of the 13 “minor” defects classified by plant personnel were “insignificant” 
 


 
Plant Response 


Can condition person scoring insignificant dents incorrectly as minors.  Reviewed 
classifications of defects using actual examples of dents with plant personnel. 
        01/05/11  H. Smith            01/05/11  B. Jones 
 


* GROUP CODES 
1- Finished Product   3- On Site 
2-Sanitation                4-USDA Production 


 TOTALS  
 
2 


 
 
 


DATE 
 
01/05/11 
 


INTIALS OF 
  PLANT OFFICIAL 
HS 


DATE 
 
01/05/11 


 


SIGNATURE OF USDA INSPECTOR 
B. Jones 
B. Jones 


FV-148 (Example F)                                        S = Satisfactory, U = Unsatisfactory, M = Major, m = minor 
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C. 
 


Group I - finished product verification 


The primary purpose of this verification is to document all deviations.  Example F 
of a completed FV-148 is shown on the previous page.  List the deviations in a 
concise manner.  Plant responses to all deviations should indicate: 


 
What caused the deviations, if possible. 
What action was taken to correct the deviation. 


 
Do not accept plant responses that are vague or that indicate that the corrective 
action will only temporarily correct the deviation.  The primary strength of this 
program is related to accurate documentation of deviations and their immediate 
correction within the QC system. 


 
D. 


 
Group II - sanitation verifications 


The primary purpose of sanitation verification is to determine the on-going 
capabilities and reliability of the processor.  Verifications are performed to assess 
the sanitarian’s ability to recognize, classify, and record sanitation deficiencies; 
the processor’s capabilities to correct deficiencies and to keep plant management 
informed on the overall reliability of their sanitation program. 


 
Verifications performed by the USDA inspector are recorded on the official 
sanitation scoresheet.  “USDA Verification” should be recorded in the upper left 
side of the title block.  See Example G on page 107.  Use this scoresheet for 
comparing verification findings with the plant sanitation scoresheets to determine 
whether the verification is “satisfactory” or “unsatisfactory.” 


 
If the verifications indicate a “satisfactory” status, the FV-148 need only indicate 
this fact. 


 
If the verifications indicate an “unsatisfactory” status, the FV-148 should indicate 
the types of deficiencies and area within the plant causing this status. 


 
The form used to record deficiencies found in the verification inspection is not 
distributed to the plant.  It is used only by USDA as a supporting document for 
FV-148.  It must NOT


 
 be used as an additional checklist for plant personnel. 


Two examples of completed FV-148's illustrating the type of information needed 
under “satisfactory” and “unsatisfactory” situations are shown in the previous 
section. 


 
Example C shows a “satisfactory” report.  Example D shows an “unsatisfactory” 
report, listing the deviations in the program which may be used to show reasons 
for “unsatisfactory.”  If the actual deficiencies are listed on the FV-148, show 
only general types and/or areas.  The primary purpose of the verifications is to 
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alert the processor to a breakdown of their sanitation program, and to have them 
respond with corrective measures to prevent reoccurrences of similar deviations  
incomplete inspections, inaccurate reporting, incomplete follow-up inspections or 
failure to prevent “critical” conditions from occurring.   


 
Responses to “unsatisfactory” verifications are outlined in the “General” Section, 
page 2 of this manual. 


 
E. 


 
Group III - on-site verifications 


While Group III - On-site verifications are performed during production, and 
involve direct observation of the performance of assumed responsibilities.  
Verifications of this type are used by the plant to make immediate corrections of 
program deviations.  Since the designated plant individual is responsible for the 
training and supervision of plant personnel, this type of verification gives plant 
management information concerning the effectiveness of this phase of their 
operation. 


 
Since these verifications are random and of short duration, they are not used to 
establish “reliable” or “unreliable” status.  They are used as a basis for increasing 
Group I type verifications.  All deviations are minor, but do not enter (X) in the 
“m” column. 


 
The PPD inspector will record all on-site observations on Form FV-148 whether 
or not deviations are found.  Only by accurate and timely documentation by the 
PPD inspector can plant management measure the effectiveness of the QAP and 
their own areas of responsibility. 


 
Group III On-Site Verification, Example E shown in the previous section is an 
example of a completed FV-148 for on-sites.  List the deviations in a concise 
manner.  Plant responses to all deviations should indicate: 


 
What caused the deviations, if possible. 
 
What action was taken to correct the deviation. 


 
Do not accept plant responses that are vague, or that indicate that the corrective 
action will only temporarily correct the deviation.  The primary strength of this 
program is related to accurate documentation of deviations and their immediate 
correction within the QC system. 
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 PAGE 1 OF 1


NAME OF PLANT  DATE  


RATING SYMBOLS   
 (√ )  Satisfactory
MN - Minor MJ - Major
CR - Critical U - unsatisfactory


TIME TIME


PREMISES COOK ROOM
1. Outside Areas 1. Exhaust Box


A 2. Waste Disposal E 2. Syrupers
3. 3. Seamers
RECEIVING DEPARTMENT 4. Floors, Gutters and Walls
1. Boxes √ 5.
2. Storage √ SYRUP & EVAPORATION DEPARTMENT
3. Dumpers & Conveyors √ F 1. Tanks and Pipes
4. Floors, Gutters and Walls √ 2. Vacuum Pans
5 3. Floors, Gutters and Walls
PREPARATION DEPARTMENT 4.
1. Washers and Flumes MJ WAREHOUSE
2. Belts and Elevators √ G 1. General Housekeeping
3. Graders and Snippers √ 2. Stacks
4. Cutters and Slicrs √
5. Blanchers, Hoppers √ REST ROOMS
6. Pulpers and Finishers √ 1. Supplies √
7. Floors, Gutters and Walls √ 2. Wash Basins √


√ 3. Toilets and Urinals √
4. Floors and Walls √


10. 5.
CANNING DEPARTMENT PERSONNEL
1. Belts √ I 1. Cleanliness √


D 2. Fillers and Can Tables √ 2. Head Covering √
3. Floors, Gutters and Walls √ 3. Smoking √
4. 4.
5. 5.


ITEM RATING  
NO. SYMBOL  


C1 0700 MJ


FV-416-1 (11-01)


USDA Verification


TIME SANITATION DEFICIENCIES


ABC PROCESSING COMPANY


U.S. DEPARTMENT OF AGRICULTURE 
AGRICULTURAL MARKETING SERVICE


SANITATION SCORE SHEET FOR CANNED FOOD PROCESSING PLANT


D.I.R. NO.


N/A


"Unsatisfactory" 1st Day


Conner Tibbetts
 Conner Tibbetts


0700


PROCESSVILLE, TN


LOCATION


0700


SIGNATURE OF USDA INSPECTOR (Print and Sign)


8. De-w aters, Tanks


B


C
H


10/10/2010


TIME
CORR.


TIME
LIMITSHOW RATING, ITEM NO. AND DESCRIBE


deficiency was not identified and recorded during


plant sanitation tour.


Slime on underside of long wire grate on whole peel line.


Verification of plant sanitation scoresheet indicates 


"Unsatisfactory" 1st Day


(Destroy all previous editions.)
FV-416-1   (Example G)                 (Destroy previous editions) 
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F. 
 


Group IV - USDA procedures/verifications 


This group of procedures are optional under the program, and must have official 
approval prior to implementation of a verification procedure. 


 
Verification procedures must be developed for each type of USDA procedure 
being assumed by the processor, and being included in the USDA verification 
workplan for each plant.  Verifications for Group IV are directed toward 
deviations which affect acceptability of the lot, item, or procedures.  Any 
verification which indicates nonconformance requires verification on a lot by lot 
basis until reliability is reestablished. 


 
All deviations are considered “major” and those affecting lot acceptability cause 
the status to be “unreliable.” 


 
Any deviations found by the USDA inspector during verifications will be listed 
on Form FV-148, "Quality Assurance Verification Report", and will require the 
designated contact person to indicate what caused the deviation and what action 
was taken to correct it.  The USDA inspector shall be responsible for accepting or 
rejecting the plant’s response to each deviation.  Acceptance of the response will 
be indicated by their signature and date next to the signature and date of the plant 
representative for each deviation. 
 
Example F, Group IV – USDA Procedures – Verifications is shown in the 
previous section.  
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QAP - PROCEDURE FOR DETERMINING SIGNIFICANT DEVIATIONS 
 
This procedure provides a statistical test for use when verifying a plant’s results on inspections 
by variables (i.e. net weight, Brix, etc.).  It is not applicable to quality factors which are 
inspected on an attribute basis, or which are assigned score points.  In addition, at the discretion 
of PPD supervision, analytical deviant ranges may be used to determine USDA and plant result 
agreement of applicable verification factors. 
 
For a given factor, the test compares the sample average value obtained by plant personnel with 
the sample average value obtained independently by the USDA inspector.    The test comparison 
of these two averages will indicate whether USDA and plant results agree or disagree.  
Agreement means that the two results are not significantly different.  Disagreement means that 
the two results are significantly different, and that any existing difference cannot be attributed 
solely to chance.  Typical applications of this variables verification procedure will be illustrated 
with examples. 
 
When the range(s) and average(s) of the data being compared are close, this procedure does not 
have to be applied.  It is most useful when there are extreme values in the data. 
 


A. 
 


Procedure 


 1. Designate the factor and the lot or portion of production (e.g., shift) for 
which variables verification will be conducted, 


 
 2. Obtain a random sample of size 3, 6, or 13 from this production as 


required. 
 


 3. For each sample unit, determine and record the factor value. 
 


4. Obtain the results of plant personnel for this same quality factor and 
production.  A maximum of 21 plant results will be used for verification 
purposes even though many more might be recorded.  In those instances 
where more than 21 results are recorded, obtain a random sample of 21 
results.  (Select one from each subgroup). 


            
 5. Calculate the average value of the USDA results (𝑋�𝑢) and of the plant 


results (𝑋�𝑝).  
 


  6. Determine the range of the USDA results (Ru) and of the plant results 
(Rp).  (The range is the largest value minus the smallest value.) 
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 7. Calculate the value of the test statistic, T, as shown below.  Disregard any 
minus sign from the difference of the two averages. 


 


   T = 
          Ru + Rp 


𝑋�𝑢 - 𝑋�𝑝 


 
  8. From the table on the following page, find the value of C which 


corresponds to the USDA and plant sample sizes. 
 


 9. Determine agreement or disagreement between USDA and plant results as 
follows: 


 
 a. Results agree if T is less than or equal to C. 
 


b. Results disagree if T is greater than C. 
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B. 


 
Table of Values of C for Variables Verification Procedure 


Plant Sample Size USDA Sample Size 


3 6 13 


2 0.980 0.549 0.382 


3 0.639 0.391 0.279 


4 0.506 0.319 0.228 


5 0.435 0.277 0.198 


6 0.391 0.250 0.178 


7 0.360 0.231 0.163 


8 0.338 0.217 0.152 


9 0.321 0.206 0.143 


10 0.307 0.197 0.136 


11 0.296 0.189 0.131 


12 0.287 0.183 0.126 


13 0.279 0.178 0.121 


14 0.272 0.173 0.118 


15 0.266 0.169 0.115 


16 0.261 0.166 0.112 


17 0.256 0.163 0.109 


18 0.252 0.160 0.107 


19 0.248 0.157 0.105 


20 0.245 0.155 0.103 


21 0.241 0.153 0.102 


 
 
 
      1. Results agree if T is less than or equal to C. 


 T = 
        Ru + Rp 


𝑋�𝑢 - 𝑋�𝑝 


      2. Results disagree if T is greater than C. 
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C. 
 


Examples 


The following examples follow the procedure described in part A of QAP - 
Procedure for determining significant deviations in the beginning of this section 
on a step-by-step basis. 
 


  Example 1  
 


A lot of canned peaches has been sampled and inspected by plant personnel.  The 
USDA inspector decides to verify the plant’s Brix determinations. 


 
 1. Lot as described above.  Factor is Brix. 


 
 2. USDA inspector obtains a random sample size of 13. 


 
 3. The Brix for each of the 13 sample units is: 


 
18.9 24.0 25.5 27.9 24.0 


18.6 23.6 21.2 23.2  


20.0 21.4 23.6 25.9  
 


 4. There are 16 plant results: 
 


20.8 22.4 25.4 25.0 


21.2 22.2 22.0 23.2 


22.8 23.0 24.2 22.4 


25.6 25.3 25.4 25.2 
 
  5. 𝑋�𝑢= 22.91 and 𝑋�𝑝 = 23.51 
 
  6. Ru = 27.9 - 18.6 = 9.3 and Rp = 25.6 - 20.8 = 4.8 
 


  7. 


 
 8. From table on page 6.3, for sample sizes 13 and 16, we find that  
  C = 0.112. 


 
9. Since T (0.043) is less than C (0.112), the USDA and plant results agree.  


(disregarding minus sign) 7. 
22.91 – 23.51           0.60 
 9.3   +   4.8          14.1 = = 0.043 T = 
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  Example 2 
 


The day shift has just completed its production of canned peaches.  Plant 
personnel have sampled and inspected the product and have recorded their data on 
control chart forms.  The USDA inspector decides to verify the plant’s net weight 
determinations. 


 
 1. Verification for net weight will be conducted on the day shift’s 


production. 
 
 2. USDA inspector obtains a random sample size of 6. 
 
 3. The net weight of each of the six cans is: 


 
17.1 16.8 17.0 


16.7 16.9 16.9 
 


 4. The plant results for each of the nine sampling periods during the day are 
(as read off of the control chart from highest to lowest value): 


 
 
 


 
1 2 3 4 5 6 7 8 9 


18.0 18.0 18.0 
  


18.2 17.7 
  


 
17.6 17.9 18.0 


  
17.6 17.8 


 


  
17.8 18.0 17.9 


   
17.7 


17.7 
  


17.8 17.9 
   


17.7 


17.7 17.5 
  


17.7 17.6 
  


17.5 


 
 
 
  


18.0 


17.9 17.6 


17.5 17.7 


17.5 17.6 


18.0 18.0 


17.9 17.6 


17.6 


17.6 


17.6 


17.6 


17.6 


17.9 


17.5 


17.5 


17.9 


17.8 


17.7 
End 


Start 
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There are a total of 45 plant values but only 21 values are needed for verification 
purposes.  A recommended way of obtaining a random sample of 21 values is as 
follows: 


 
 a. Randomly select a sampling period to start with, e.g., period 6. 


 
b. Mentally number the first value in period 6 as 1 and so on down 


the column until the last number is designated as 5.  Randomly 
select a number from 1 to 5, e.g., 4. 


 
c. Select the 4th value from period 6 as the first sample value.  Then 


go to the 5th value from period 7; then the 1st value of period 8; 
then the 2nd value of period 9; then the 3rd value of period 1; and 
so on until 21 values are obtained. 


 
The random start and subsequent “cycling” through the plant control chart values 
helps to spread the selected plant values over the entire shift’s production.  If 
during the “cycling” process, a column position (i.e., 1 through 5) is selected 
which has already been chosen for the sample, take the value of the next lower 
position and continue on from that point. 


 
 5. 𝑋�𝑢 = 16.90 and 𝑋�𝑝 = 17.71 


 
 6. Ru = 17.1 - 16.7 = 0.4 and Rp = 18.0 - 17.5 = 0.5 
 
 
 7.           (disregarding minus sign). 


 
  8. From the Table of Values of C for Variables Verification Procedure, for 


sample sizes 6 and 21, we find that C = 0.153. 
 


9. Since T (0.900) is greater than C (0.153), the USDA and plant results 
disagree. 


 
10. Because the verification samples and the plant results disagree, this is 


considered a Group I major significant deviation for the factor that was 
compared. 


  


 
 


T = −
+


= =
16 90 17 71


0 4 0 5
0 81
0 9


0 900. .
. .


.
.


.
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FILL WEIGHT VERIFICATION GUIDE - PEARS 
 


This procedure provides an inspection guide for use when verifying that a plant’s fill weight 
control for pears is reasonable, based on 24-hour drained weights obtained by the USDA 
inspector.  It is applicable for all types of pear styles and syrups. 
 
For a given production period (i.e., shift, day, etc.), the sample average value of 24-hour drained 
weights obtained by the USDA inspector is used to determine a tolerance interval for the plant’s 
final average fill weight value, as read directly from the plant’s fill weight control forms.  The 
verification status of the plant’s fill weight control is determined by use of this tolerance interval. 
 


A. 
 


Procedure 


 1. Designate the production period (i.e., shift, day, etc.) and can size for 
which the plant’s fill weight control is to be checked. 


 
 2. Obtain a random sample of size 3, 6, or 13 from this production as 


required.  This sampling should be spread out as much as possible over the 
designated production period. 


 
 3. For each sample unit, determine and record the 24-hour drained weight. 


 
 4. Calculate the average value of these drained weights. 


 
5.          Obtain the plant’s fill weight control forms for this production period.  


From the forms, obtain the plant’s final average fill weight value.  This 
value is usually recorded as 𝑋�.  If 𝑋� is not designated, the average median 
value, 𝑀�𝑖 for that production period may be used. 


 
6. Select the appropriate graph for the designated can size.  Three lines are 


shown on each graph - an upper and lower tolerance interval limit line, 
and a line which shows the midpoint of the intervals. 


 
  7. Enter the graph along the horizontal axis with the USDA 24-hour average 


drained weight value calculated in Step 4 above.  Proceed vertically from 
the point and intersect each of the three lines.  The average fill weight 
value on the vertical axis  corresponding to the intersection with the 
lowest, middle, and upper line represents the lower limit, midpoint, and 
upper limit, respectively, of the tolerance interval. 


 
 8. Compare the plant’s final average fill weight from Step 5 with the lower 


and upper tolerance interval limits from Step 7 above.  The verification 
status of the plant’s fill weight control is determined as follows: 
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 a. Control is reasonable if the plant’s final average fill weight is on or 
between the lower and upper tolerance interval limits. 


 
 b. If the plant’s final average fill weight is outside the lower and 


upper tolerance interval limits, the USDA inspector should 
thoroughly review the plant’s fill weight control forms and 
procedures for the production period in order to determine why the 
plant’s value did not fall within the tolerance interval.  Accuracy of 
any numerical computations should be one of the first factors to be 
checked. 


 
Note:   Over a long period of time, the plant’s result should cluster around 


the midpoint of the tolerance intervals and approximately one out 
of every one hundred results should fall outside the intervals, even 
though the plant has good fill weight control. 


 
B. 


 
Example 


The night shift completed production of pear halves in heavy syrup in #300 cans.  
The USDA inspector decides to verify the plant’s fill weight control for that shift.  
The following examples follows the procedure described above in Part II on a 
step-by-step basis. 


 
 1. Production period is the night shift.  Can size is #300. 


 
 2. USDA inspector obtains a random sample of 13 cans from the night shift 


production. 
 


 3. The 24-hour drained weights (in ounces) for these cans are: 
 


6.0 7.7 6.5 6.8 6.1 


6.0 6.0 6.4 7.1  


6.0 7.6 5.7 7.3  
 


 4. Twenty-four hour drained weight average is 6.55 ounces. 
 


 5. From the plant’s fill weight control forms for the night shift we obtain 
 𝑀�𝑖 = 9.9 ounces. 


 
 6. The graph for #300 can size is selected. 


 
 7. From this graph we can obtain the following average fill weight values 


corresponding to the 24-hour drained weight average of 6.55 ounces: 
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Lower Tolerance Interval Limit = 5.65 ounces 
Tolerance Interval Midpoint      = 7.35 ounces 
Upper Tolerance Interval Limit = 9.05 ounces 


 
8. Since the plant’s final average fill weight (9.9) exceeds the upper tolerance 


interval; limit (9.05), the USDA inspector should conduct a thorough 
review as discussed in Part A, 8, Procedure. 
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FILL WEIGHT VERIFICATION GUIDE – PEACHES   
 
This procedure provides an inspection guide for use when verifying that a plant’s fill weight 
control for Clingstone Peaches is reasonable, based on 24-hour drained weights obtained by the 
USDA inspector.  It is applicable for various can sizes, styles, and syrups. 
 
For a given production period (i.e., shift, day, etc.), the sample average value of 24-hours drained 
weight obtained by the USDA inspector is used to determine a tolerance interval for the plant’s 
final average fill weight value, as read directly from the plant’s fill weight control forms.  The 
verification status of the plant’s fill weight control is determined by use of this tolerance interval. 
 


A. 
 


Procedure 


1. Designate the production period (i.e., shift, day, etc.) and item for which 
the plants fill weight control is to be checked. 


 
2. Obtain a random sample of size 3, 6 or 13 from this production, as 


required.  This sampling should be spread out as much as possible over the 
designated production period. 


 
 3. For each sample unit, determine and record the 24-hour drained weight. 


 
 4. Calculate the average value of these drained weights. 


 
 5. Obtain the plant’s fill weight control forms for this production period.  


From the forms, obtain the plant’s final average fill weight value.  This 
value is usually recorded as 𝑋�.  If 𝑋� is not designated, the average median 
value, 𝑀�𝑖, for that production period may be used. 


 
6. Select the appropriate graph for the designated item.  Three lines are 


shown on each graph - an upper and lower tolerance interval limit line and 
a line which shows the midpoint of the intervals. 


 
  7. Enter on the graph along the vertical axis the USDA 24-hour average 


drained weight value calculated in Step A4 above.  Proceed horizontally 
from the point and intersect each of the three lines.  The average fill 
weight value on the horizontal axis corresponding to the intersection with 
the lowest, middle, and upper line represent the lower limit, midpoint, and 
upper limit, respectively, of the tolerance interval. 


 
 8. Compare the plant’s final average fill weight with the lower and upper 


tolerance interval limits.  The verification status of the plant’s fill weight 
control is determined as follows: 
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 a. Control is reasonable if the plant’s final average fill weight is on or 
between the lower and upper tolerance interval limits. 


 
b. If the plant’s final average fill weight is outside the lower and 


upper tolerance interval limits, the USDA inspector should 
thoroughly review the plant’s fill weight control forms and 
procedures for the production period in order to determine why the 
plant’s value did not fall within the tolerance interval.  Accuracy of 
any numerical computations should be one of the first factors to be 
checked. 


 
Note:  Over a long period of time, the plant’s result should cluster around 


the midpoint of the tolerance intervals and approximately one out 
of every one hundred results should fall outside the intervals, even 
though the plant has good fill weight control. 
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VERIFICATION SUMMARY AND ANALYSIS - QAP PLANTS 
 
The verification summary report is intended to provide information to the company’s top 
management on how well the plant’s QC program is working.  This report should cover 
verification deviations in Groups I, II, III, and IV, the causes of the deviations, and the plant’s 
responses and corrective actions taken for each deviation. 
 
The verification summary and analysis report should be submitted with the annual report. 
 
In lieu of preparing the annual “For Official Use Only” report, the Inspector-in-Charge may add 
a supplement to this report containing the items that would normally be addressed in the official 
use only report.  (See AIM Inspection Series General Procedures Manual.)  This supplement 
should contain information on plant management, major changes in facilities and equipment, 
problems in the application of U.S. Standards for Grades or Division instructions, and other 
pertinent information that will be helpful to the supervisor prior to meeting with company 
management.   
 


A. 
 


Format 


 1. Group I, finished product deviations 
 


 a. Frequent or common general deviations occurring in most 
products, (vacuum, Brix, sampling procedures, etc.).  Include 
general discussion on cause, response, and corrective action, as 
applicable. 


 
 b. Deviations by product 


 
 (1) Insert a recap of total deviations along with the narrative. 


 
 (2) Discuss cause, response, and corrective action as 


applicable. 
 


(3) Relate to Group III, if appropriate. 
 
  2. Group II, sanitation deviations 
 


 a. Insert a recap of total unsatisfactory verifications. 
 


 b. Discuss cause, response, and corrective action(s). 
 


 c. Discuss reason and length of any periods of unreliable status, if 
applicable. 
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 3. Group III - on-site verifications 
 


 a. Insert a recap of total deviations. 
 


 b. Discuss cause, response, and corrective action(s). 
 


 c. Relate to Group I if applicable. 
 


 4. Group IV - USDA procedure deviations 
 


 a. Insert recap of total deviations. 
 


 b. Discuss cause, response, and corrective action for each applicable  
  procedure. 


 
 5. Summary of analysis 


 
 a. Discuss effectiveness of the QAP. 


 
 b. Discuss main problem areas. 


 
 c. Discuss problem areas per shift. 


 
B. 


 
Forms 


The following examples may be altered or a facsimile used to record and 
consolidate information in producing a meaningful report. 


 
 1. Recap sheets. 


 
2. Bi-weekly or monthly summary sheets. 


  







PPD Inspection Series Quality Assurance Program (QAP) Manual 
Approved by:  
Randle A. Macon Effective Date:  July 2012 Page 130 of 138 


 


 


Group I - Finished product 
 
Product: __________________________________ 
 
Container Size       


No. Lots Packed 
(Container Size) 


      


 
Total Lots Packed  


Total Lots Verified  
 
                               Classification  MN  MJ 


D   C 
E    L 
V   A 
 I    S 
A   S 
T       I 
 I    F 
O         I 
N   C 
      A 
A   T 
N      I 
D   O 
      N 
      S 


   


   


   


   


   


   


TOTALS   


 
Narrative 
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Group II - Verifications (Sanitation) 
 
Total Verifications  


Total Unsatisfactory Verifications  


Number of Unreliable Periods  
 


U     S 
N    I 
S    T 
A   U 
T     A 
  I     T 
S      I 
F     O 
A    N 
C    S 
T 
O 
R 
Y 


Unreported Deficiency  


Inaccurate Reporting  


No Follow-up  


Critical Deficiency  
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Group III - On site 
 
Classification MN 


Total Number of on-sites  


Total Number of Deviations  
 
 


D 
E  C 
V  L 
 I  A  
A  S 
T   S 
 I   I 
O  F 
N  I 
S  C 
    A  
    T 
A   I 
N  O 
D N 
     S 
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Group IV - USDA Procedures 
 
 
Total Number of Procedures  


Number Verified  


Classification     MJ 


Total Number of Deviations  


D 
E 
V 
  I 
A 
T 
  I 
O 
N 
S 


 
 


 


 
 


 


 
 


 


 
 


 


 
 


 


 
Narrative 
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Record and summary of USDA verifications (Group I) 
 
Product: _________________Packing Season:   Start: __________ End: ___________ 
 
Date 
of 
Pack 


No. Of Lots Produced  
For Each Container Size 


No. Of 
Lots 
Verified 


Type of Deviation 
Shown in this manual 


     MINOR MAJOR 
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Group II - Monthly summary for ___________________________________ 
 


     DATE   AREA VERIFIED    S   U          REMARKS 
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Group III, Bi-weekly verification summary 
Period: __________________ Thru: __________________ 
 


Product  


Date or Day/Shift Mon Tue Wed Thu Fri  Mon Tue Wed Thu Fri  


Lot Evaluation             


Color             


Size             


Liquor Clearness             


Defects             


Character             


Flavor & Odor             


Foreign Material             


Type             


Style             


Net Weight             


Vacuum             


Headspace             


Count             


Length             


Sieve Size             


Drained Weight/ 
Fill Weight 


            


Code             


Condition of 
Container 
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Group IV, Bi-weekly verifications summary 
 
Period: __________________ Thru: ____________________ 
 


Date or Day Mon Tue Wed Thu Fri  Mon Tue Wed Thu Fri  
Condition 
Total Lots             


Codes, Label              


Defect Class             


Sampling 
Procedures and Rate 


            


Worksheet and 
Recording 


            


  


Case Stamping (All Factors) 


Total Lots             


Lot Identification             


Stamp Date and 
Legibility 


            


Case Count             


Paperwork             


 


Checkloading (Minimum of Two Factors) 


Total Lots             


Carrier Condition 
and Identification 


            


Lot Identification             


Loading and 
Bracing 


            


Count             


Sealing & 
Paperwork 
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Attachments        Version Date 
         (Printed for distribution) 


 
 
7 CFR 52.38c, 52.81:         __________  
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR. 
 
Form FV-148, Quality Assurance Verification Report:    __________ 
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 
 
 
Checked Materials have been printed from the links in this Manual and included for 
reference. 
 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR�

http://agnis/AMSFormsCatalog/Forms/AllItems.aspx�
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INTRODUCTION 
 
This manual is provided to Specialty Crops Inspection (SCI) Division inspection personnel to 
promote uniformity in safety procedures.  Good safety habits are essential for all types of 
inspection.  If needed, contact your immediate supervisor for any situation not addressed in this 
manual. 
 
This manual contains links to various internal and external sources of information.  For 
inspection personnel without internet or intranet access, please contact your immediate 
supervisor to obtain hard copies of documents as needed. 
 
GUIDE FOR ELECTRONIC USAGE 
 
The Administrative, Inspection, and Management (AIM) System of instructional manuals is 
available electronically in Adobe Acrobat Portable Document Format (PDF) at the following 
intranet address:  http://agnis/sites/FV/PPB/AIM/default.aspx.   
 
When accessed electronically, AIM materials have hyperlinks and hypertext (visible as 
underlined blue text) available to the PDF user.  Clicking on a hyperlink takes the reader to a 
web site with information relating to the subject.  Hypertext will link the reader to a different 
page within the current manual - or even a different manual - with information relating to the 
subject.  For example, the hypertext in the Table of Contents allows a reader to go directly to the 
section of interest in the manual by clicking on the section title within the Table of Contents.   
 
PDF offers a variety of tools depending on the Adobe version the reader has.  The newer the 
version, the more tools available.  To learn about the variety of PDF search options available:  
 


• Click on the “Help” tab on the top of this page,  
• Then click on the “Adobe Acrobat Help” bar,   
• Type the word “Search” in the “Search” box, and click on the “Search” button,   
• A series of options will become available,   
• Click on the “Access Search Features” link and follow the instructions for the type of 


search you are interested in. 
 
This document format allows a PDF user to easily search for content within a document, or 
within multiple documents.   
 
 
 
  



http://agnis/sites/FV/PPB/AIM/default.aspx
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SAFETY GENERAL 
 
The SCI Division safety policy is to: 
 


• Provide safe, sanitary, and healthy working conditions; 
 


• Provide for the safe operation and maintenance of property and equipment; 
 


• Provide necessary safety devices and tools; 
 


• Prevent or reduce injuries and occupational illnesses of Division employees; and 
 


• Provide training for employees on safety awareness. 
 
Safety means being free from danger, injury or damage caused by an unsafe act, an unsafe 
condition, or a combination of the two.  Virtually all accidents are the result of these conditions.  
An effective safety training program addresses an employee’s mental attitude and physical 
characteristics along with the work environment. 
 
Safety is the responsibility of each individual.  However, supervisors are responsible for ensuring 
that employees receive proper safety information and training.  Employees must comply with 
safety rules, observe prescribed safe working practices, strive to prevent accidents, and report 
any accidents to his/her supervisor immediately.   
 
Safety is critical.  The cost of accidents cannot be measured in dollars and cents.  The injured 
employee suffers the pain of injury far beyond compensation. 
 


A. New Employees 
 


When new inspectors are hired they will receive the following: 
 


1. A Bump hat with instructions for use; 
 


2. Ear plugs - issued as needed for the assignment; 
 


3. Written policy regarding dress code; and 
 


4. The AIM SCI Division Safety Manual. 
 
B. On the Job Training 


 
Employees will receive on-the-job training in safety awareness, which will 
include: 


 
1. Identification of hazardous substances in the work-place, their storage 


location, proper use, counteragent, and the Recommended Safety Tips; 
 


2. Identification of equipment hazards and protective devices;  
 


3. Proper and safe methods of job performance; 
 


4. Information on how to report accidents;  







SCI Division Inspection Series SCI Division Safety Manual 


Effective Date:  September 2013 Page 3 of 23 
 


 


 
5. Methods to promote safety awareness;  


 
6. A tour of the work site; and 


 
7. Importance of following industry safety practices when in-plant. 
 


C. Assignment of New Duties or Duty Station 
 


Employees will receive on-the-job training in safety awareness which will 
include: 


 
1. Identification of hazardous substances, their location, proper use, and 


counter measures; 
 


2. Identification of equipment and protective devices; and 
 


3. Proper and safe methods of job performance.  
 


D. Safety Training Program 
 


The safety training program shall consist of the following: 
 


1. Initial Training -- The employee is trained in safety procedures at the 
beginning of each different work assignment.  Training includes informing 
the employee of hazards, protective measures and safety procedures 
associated with job tasks. 


 
2. On-going Training -- This training is regularly conducted in workshops, 


on-the-job, and occasionally at seminars,  
 


3. Grading Facility Safety:  The employee is made aware of safety hazards in 
a particular workplace, and learns to incorporate safe working habits into 
the daily work routine.  Further safety training is provided as required due 
to changes in hazards, procedures, or location.   


 
If an employee is involved in an accident at work, he or she may be 
provided counseling by the immediate supervisor or the designated Safety 
Officer upon returning to work. 


 
E. General types of training:  office safety, plant / warehouse safety, and laboratory 


safety.  Laboratory Safety training deals with hazards potentially encountered 
with chemicals and laboratory analyses.  Plant / Warehouse safety training 
includes industry safety practices.  Depending on the work environment, some 
employees may require all three types of safety training. 
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F. When Inspection May Jeopardize Health and Safety of Inspector 
 


Each inspector must take ownership of their own safety and consider that their 
activities can affect the safety of their co-workers.  It will seldom be necessary to 
refuse to inspect for health and safety reasons.  There should be ample 
justification for refusing to inspect lots when the inspection will jeopardize the 
health or safety of the inspector; the conditions must be reported to your 
supervisor and the applicant as well as noted. 
 


G. Report All Unsafe Conditions To Your Supervisor 
 


Any employee who believes that an unsafe or unhealthy working condition exists 
has the right, and is encouraged to report this working condition to their 
Supervisor and/or their Program Safety Coordinator (PSC) and request a review 
of the work condition. 
 


H. Proper Use of Safety Equipment, Personnel Equipment (PPE), And Other Devices 
Provided For Protection 


 
If there is a hazard at the work site, the applicant will usually provide protective 
equipment.  The inspector shall adhere to any special requirements for using 
personal protective equipment or safety devices at the inspection site.  If you have 
any questions about PPE contact your supervisor. 
 


I. Risk of Foot Injury 
 


Many assignments can put the inspector at risk of foot injuries.  These include but 
not limited to falling containers, pallet jacks, wet and slippery walking surfaces 
and protruding nails and splinters that can pierce footwear.  Fresh commodity 
inspectors are required to wear approved American National Standards Institute 
(ANSI) approved safety shoes or boots when performing inspections.  If, for some 
reason that an inspector is unable to wear approved ANSI safety shoes they must 
have on file medical documentation stating the reason(s) why they are not able.  
This documentation shall be in the safety file of the office as well as the 
inspector’s personal file maintained in the office. 


 
J. Hazards in Rail Yards 


 
Special care should be used in rail yards.  Never step on railroad tracks; always 
step over them.  Never crawl under the rail cars or walk between cars that are 
uncoupled and only a few feet apart.  Do not cross tracks close to the last car and 
always look both ways before doing so. 
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K. Use Care When Walking Between Conveyance and Platforms 
 


Be careful when walking behind a truck or trailer that is a few feet away from the 
platform or car.  There is danger of being crushed by a truck rolling or backing 
unexpectedly.  Make your presence known. 


 
L. Beware Of Teetering Stacks 


 
When entering a carrier, warehouse or cooler, where a product is stacked high on 
the floor or on racks be aware of leaning or teetering stacks.  A container falling 
from a pallet on an overhead rack can cause serious injury.  Be extremely careful 
when product is being removed from overhead racks in the area that you are 
working in.  Be sure to stand several feet from the actual operation. 


 
M. Do Not Climb On Top Of Storage Racks to Obtain Samples 


 
Do not climb on storage racks to obtain samples.  In addition, do not handle a 
pallet or ride a pallet, especially into the air in order to obtain samples.  It is the 
responsibility of the applicant to make the lot accessible for inspection.  If the 
applicant is unwilling to make the lot accessible the inspection must be refused or 
restricted to the product that is accessible. 


 
N. Do Not Climb on Top of Carriers 


 
It is not permitted to climb on top of carriers such as railcars.  The condition of 
the carrier can be determined without climbing on top of the carrier. 


 
O. Be Aware When Breaking Pallet Straps 


 
Straps that are wrapped tightly around a pallet can spring back when cut or 
broken.  To avoid the possibility of injury the inspector should stand at arm’s 
length when cutting or breaking the strap or hold both ends when breaking the 
band/strap. 


 
P. Opening Carrier Doors 


 
When opening hinged doors, the inspector should stand behind the door and open 
it cautiously in order to avoid falling pieces of ice or containers.  Sliding doors on 
rail cars have been known to fall off, so always stand to one side when opening or 
closing to prevent them from hitting you if they should fall off. 


 
Q. Precaution Against Being Locked In A Carrier 


 
Inspectors should always take precautions to prevent them from being locked in a 
carrier.  Leave your equipment bag or an article of clothing in the doorway area so 
it might be seen by anyone intending to close the door. 
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R. Pallet Jacks 
 


No inspector at any time should be handling an applicant’s pallet jack.  
Sometimes it may seem easier to move product yourself to make it more 
accessible.  The applicant is responsible to make the product accessible for 
inspection, and for safety reasons you are not to use any type of hand jack in the 
course of your duties. 


 
S. Dock Side Inspections 


 
Never walk along pier string pieces or stand under slings loading or unloading 
cargo.  Do not enter cargo holds of ships.  Always be sure a line or cable remains 
slack when stepping over it. 


 
T. Working in Cold Storage/Coolers 


 
When working in cold storage, coolers or other warehouses, arrangements should 
always be made with the applicant or warehouse staff before entering any of the 
rooms so that the inspector can get out of the warehouse when the inspection is 
completed.  Do not operate a cold storage elevator.  Always use extreme caution 
when entering or leaving coolers.  When walking through curtains proceed 
through on the left or right side or use the door provided for entering and exiting.  
Never enter through the middle of the curtains. 


 
U. Use Caution When Handling Packages 


 
When lifting packages you should be on secure footing at all times.  Beware of 
loose planks, protruding nails or bolts, or uneven or icy surfaces.  When lifting 
heavy packages, up from the floor or down from a stack, do the lifting primarily 
with your arms and legs, not with your back.  A back can easily be injured while 
lifting a heavy object if you are off balance or if you are in a twisted position.  Be 
sure to have your feet well placed to prevent slipping that may cause strain or 
necessitate you to drop the package on your feet in an attempt to regain balance.  
It is the policy of most firms engaged in the heavy industries such as steel 
manufacturing, etc., to caution their employees to keep their feet close together 
when lifting, thus giving better protection against rupture.  When removing a 
package from a stack or when climbing on a stack of packages, be sure the 
packages are stacked so that the pile will not fall.  In handling packages always be 
on the lookout for splinters and protruding nails, a serious infection can develop 
from a very slight scratch or cut.  When working carriers in which the packages 
are frozen to the floor or are tightly wedged or glued in the layers, the inspector 
should be extremely careful how much strain is put on the package since it might 
come loose or break causing the inspector to injure themselves.  If packages are 
glued in such a way that the inspector is unable to obtain their samples below the 
third layer they should restrict their inspection unless the applicant is willing to 
provide help with obtaining samples below the third layer. 
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V. Safe Use of Inspection Equipment 
 


When an inspector uses their knife to cut product they should cut the specimen 
with the edge of the knife moving away from them.  When cutting to remove 
waste keep your thumb from the point that the blade will exit the specimen.  Use 
extreme caution when using knives, especially when cutting watermelons with a 
machete.  Such knives should always be in a sheath when not being used. 
 


W. First Aid 
 


Each office should be equipped with a first aid kit and supplies.  Check the 
inventory of first aid kits periodically to maintain adequate and updated supplies.  
When any injury occurs while at an inspection site the person in charge of that 
property should be notified immediately and first aid administered.  Furthermore, 
all accidents occurring on their premises must be reported in order to comply with 
Workmen's Compensation and insurance laws.  Seek immediate medical attention 
first with all injuries regardless of how serious or minor. All injuries, regardless of 
how serious or minor, must be reported to your Officer-In-Charge (OIC) and 
documented on a CA-1 form.  In addition to becoming the official record of the 
injury, this form also triggers any necessary paperwork for compensation (if 
warranted) from the Office of Workers Compensation 


 
REPORTING INJURIES 
 
When an injury occurs on the job (after the employee is treated for the injury), the supervisor 
should ensure that the CA-1 (Federal Employee’s Notice of Traumatic Injury and Claim for 
Continuation of Pay/Compensation) form is completed and forwarded to Division management.  
Additionally the supervisor should complete the FV-704 (Accident Investigation Report).  A 
copy of the CA-1 (with the employee’s Social Security Number removed) and the FV-704 is 
forwarded to the SCI Safety and Health Officer.  These documents are used to track the kinds of 
injuries that occur, and to create training modules to help prevent similar accidents in the future.   
 
HAZARD COMMUNICATION PROGRAM   
 
Employers must establish a training and information program for employees exposed to 
hazardous chemicals at the time of initial assignment, and whenever a new hazard is introduced 
into their work area.  This applies to inspectors who work in-plant as well as those in the field 
office.  See the AIM General Procedures Manual, Other in-Plant Inspection Duties for plant-
specific safety materials that should be available for in-plant inspectors to review. 
 
Hazard Communication Training must meet requirements outlined in the Fruit and Vegetable 
Programs Occupational Safety and Health Program (available at: 
http://agnis/sites/FV/PPB/Safety/SafetyDocs/FV%20Programs%20Safety%20and%20Health%2
0Handbook.pdf) and Chapter 3, AMS Safety and Health Handbook 4790 (available at: 
http://www.ams.usda.gov/AMSv1.0/getfile?dDocName=STELPRDC5079186).   
 



http://www.dol.gov/owcp/dfec/regs/compliance/forms.htm

http://www.dol.gov/owcp/dfec/regs/compliance/forms.htm

http://www.dol.gov/owcp/dfec/regs/compliance/forms.htm

http://agnis/AMSFormsCatalog/Forms/Fruit%20And%20Vegetable.aspx?Paged=TRUE&p_SortBehavior=0&p_Numeric_x0020_Form_x0020_Number=435%2e000000000000&p_ID=1404&PageFirstRow=901&&View=%7b9587BBD3-98C9-4337-AAFB-9E94A2B527A1%7d

http://www.dol.gov/owcp/dfec/regs/compliance/forms.htm

http://agnis/AMSFormsCatalog/Forms/Fruit%20And%20Vegetable.aspx?Paged=TRUE&p_SortBehavior=0&p_Numeric_x0020_Form_x0020_Number=435%2e000000000000&p_ID=1404&PageFirstRow=901&&View=%7b9587BBD3-98C9-4337-AAFB-9E94A2B527A1%7d

http://agnis/sites/FV/PPB/Safety/SafetyDocs/FV%20Programs%20Safety%20and%20Health%20Handbook.pdf

http://agnis/sites/FV/PPB/Safety/SafetyDocs/FV%20Programs%20Safety%20and%20Health%20Handbook.pdf

http://www.ams.usda.gov/AMSv1.0/getfile?dDocName=STELPRDC5079186
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A Written Hazard Communication Program contains the following essentials:     
 


A. General Information 
 


In order to comply with the Hazard Communication Standard (HCS) (29 CFR 
1910.1200, available at the following internet address:   
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR ), 
this written program has been established for the Specialty Crops Inspection 
Division (field office name) Office.  Copies of this written program have been 
distributed to each employee and will be available for review by any employee in 
the following location:  (identify name and location of HCS materials; for 
example: “in the HAZCOM/MSDS binder mounted in the lab next to the hood.”)  
 
(Name, title of responsible person) will have overall responsibility for 
coordinating the Hazard Communication Program and making it available. 
In general, each employee will be informed of the substance of the HCS, the 
hazardous properties of the chemicals that they work with, and measures to take 
to protect themselves from these chemicals.  
 


B. Hazardous Chemical Inventory List 
 


(Name, title of responsible person) will be responsible for compiling and 
maintaining a list of all hazardous chemicals used at this site.  The list will be 
updated as necessary.  The list is found at the following location:  (identify name 
and location of Hazardous Chemical Inventory List)  


 
C. Material Safety Data Sheets (MSDS)  


 
(Name, title of responsible person) is responsible for obtaining and maintaining 
the MSDS for this site.  All incoming MSDS will be reviewed for accuracy, 
completeness, and new and significant safety and health information.  Employees 
will be informed of any new information. 
Copies of MSDS for all hazardous chemicals to which employees of this site are 
exposed will be maintained in the:  (identify name and location of MSDS 
materials) . 
 
If an MSDS is not available to employees in their work area, or if a new chemical 
is in use that doesn’t have an MSDS, immediately contact (name, title of 
responsible person). 
 
 
 
 
 
 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR
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D. Container Labeling  
 


Each container of a hazardous chemical at this site will be properly labeled.  
(Name, title of responsible person) is responsible for verifying that all containers 
received or in use are labeled with the following information: 
 
• Identity of the hazardous chemical; 


 
• Appropriate hazard warnings; 


 
• Name and address of the chemical manufacturer. 


 
E. Training 


 
Each employee who works with or is potentially exposed to hazardous chemicals 
will receive initial training on the Occupational Safety and Health Administration 
Hazard Communication Standard, and the safe use of those hazardous chemicals.  
Additional training will be provided for employees whenever a new hazard is 
introduced into their work area. 
 
(Name, title of responsible person) is responsible for conducting the necessary 
employee training. 
 
The training will emphasize the following: 
 


• The requirements of the HCS, Chapter 3 of the AMS Handbook 4790, and this 
written program; 


 


• All locations in the work area where hazardous chemicals are present; 
 


• The location of the written hazard communication program, including the 
Inventory of Hazardous Chemicals and the location of MSDS; 


 


• A description of the physical and health hazards of the chemicals used; 
 


• Methods and observation techniques used to detect the presence or release of 
hazardous chemical; 


• How to lessen or prevent exposure to hazardous chemicals through use of 
controls, work practices, and personal protective equipment; 


 


• How to read and understand labels; 
 


• How to read and review MSDS to obtain necessary hazard information; and 
 


• Contingency plans for medical and chemical accident response. 
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Following each training session, the employee is required to sign and date a 
training record (such as the following Certificate of Employee Training) to verify 
that they attended the training, received appropriate written materials, and 
understood the policies of the Hazard Communication Program.   


 
Before any new employee can begin work requiring the use of or potential 
exposure to hazardous chemicals, training as indicated above must be completed. 
 


F. Multi-Employee Worksites  
 


When employees of other employers are exposed to chemicals used or stored by 
AMS, the other employer will be provided a copy of the MSDS information of 
precautionary measures to be taken, and the chemical labeling system used. 
 
(Name, title of responsible person) will be responsible for providing the above 
information. 


 
G. Program Review 


 
This written program will be reviewed by (name, title of responsible person), and 
updated as necessary. 
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Certification of Employee Training 
 


I have received Hazard Communication Training as described in the Hazard Communication 
Program.  The training was conducted on (date, location). 
 


I am aware that the substances are labeled, and the Material Safety Data Sheets (MSDS) are 
available.  I understand that these MSDS not only list the substances, but also provide 
information on protective equipment, first aid and emergency procedures.  


 


 ____________________________ 
 Employee signature  
 


 ________________ 
 Date 
 


 


I hereby certify that the above named employee has been provided with Hazard Communication 
Training conducted on (date, location). 
 


 ____________________________ 
 Instructor’s signature  
 


 ________________ 
 Date 
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SAFETY TIPS 
 
Each employee has an obligation to perform their duties in a manner that will not endanger 
themselves or fellow employees.  All employees shall strive to use safe work habits, which are 
developed through repetition.  Here are some tips to put into practice:   
 


A. Safe Work Habit Tips 
 


1. Be alert for hazards at work sites; 
 


2. Wear appropriate attire; such as closed toe shoes, bump cap, safety 
glasses/goggles, pocket-less lab coats.  Wear a fluorescent vest when 
working in a high traffic area, if recommended by management. 
 


3. Don’t take chances, don’t take short cuts, and avoid horseplay; 
 
4. Develop a safety conscience; and 


 
5. Maintain your emotional control at all times. 
 


B. Safe Lifting Techniques 
 


Improper lifting is a major cause of accidents and can lead to a variety of injuries.   
Proper lifting techniques are as follows: 
 
1. Use a safety back support if necessary; 


 
2. Size up the load; 


 
3. Make sure it is clear of obstacles;  


 
4. Bend knees outward; 


 
5. Straddle the load; 


 
6. Get a firm grip; 


 
7. Keep back straight and upright; 


 
8. Lift gradually by straightening your legs;  


 
9. Keep load close to your body; and 


 
10. To set the load down, keep it close to your body, and lower it by gradually 


bending your knees while keeping your back straight and upright. 
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C. Safe Housekeeping 
 


Good cleaning and housekeeping contribute to the safety of all workers.  Here are 
some key housekeeping pointers: 


 
1. Keep stairway, aisles and work areas clear of any obstacles; 


 
2. Remove all standing water and other liquids from traffic areas; and 


 
3. Remove any broken glass or sharp articles with gloves and shovel. 


 
D. Ladder Safety   


 
If you need to use a ladder during the course of inspection duties, here are some 
safety reminders:  


 
1. Use correct size ladder for the designated job  


 
2. Inspect ladder and rungs; 


 
3. Place ladder at the correct angle; 


 
4. Secure ladder top and bottom before beginning work;  


 
5. Have someone “spot” the person climbing in case of problems. 


 
6. Face the ladder while climbing it; 


 
7. Ascend and descend using both hands; and 


 
8. Do not over-reach while working on a ladder. 


E. Special Safety Equipment and Footwear 
 


These include: 
 
1. Safety shoes with soles that improve traction on the walking surface; and 


 
2. Safety vests for high visibility in areas with forklift/other vehicular traffic.  


 
F. Hearing Safety 


 
Noise from processing plants is generally loud enough to interfere with 
communication and disrupt concentration.  It can also damage your hearing and 
threaten your safety.  To protect hearing loss, use ear protectors such as plugs or 
muffs that are properly designed for your ears, and are well fitted and clean. 
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For more detailed information about preventing Hearing Safety Conservation, 
please consult the FV Programs Occupational Safety and Health Programs  
(FV Safety Handbook) which can be found on the bottom right of the FV 
Programs AGNIS homepage at the following intranet address: 
http://agnis/sites/FV/default.aspx 


 
G. Powered Forklifts and Truck Safety 


 
Powered industrial vehicles constantly operate around and near pedestrians in 
aisles and warehouses.  Apply these safety rules: 
 
1. Stay clear of traffic path or aisle; 


 
2. Stop, look, and listen at all blind corners and doorways; 


 
3. If available, check mirrors for clear visibility before crossing aisles; 


 
4. Listen for vehicle horns;  


 
5. Do not stand on forklift blades or pallet; if lifting is required, use enclosed 


cage for securing samples from warehouse/storage facility; and 
 


6. When working in high traffic areas, wear high visibility vests, if available. 
 
For specific information on tank trucks, review the section of this manual on 
tanker safety. 
 


H. Preventing Slips, Trips, and Falls 
 


For detailed information about preventing Slips, Trips and Falls, please consult 
the FV Safety Handbook, which can be found at the bottom right of the FV 
Programs AGNIS homepage at the following intranet address: 
http://agnis/sites/FV/default.aspx. 
 


I. Preventing Repetitive Motion Injuries 
 


For detailed information about preventing Repetitive Motion Injuries, please 
consult the FV Safety Handbook which can be found at the bottom right of the FV 
Programs AGNIS homepage at the following intranet address: 
http://agnis/sites/FV/default.aspx 


 
 
 
 



http://agnis/sites/FV/default.aspx

http://agnis/sites/FV/default.aspx

http://agnis/sites/FV/default.aspx
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PLANT SAFETY RULES 
 
In addition to the instructions on safety contained in this manual, each plant inspector should 
follow the safety and health rules established for employees of the plant in which he or she is 
working.  Many of the plant "house rules" may be requirements of OSHA standards.  OSHA will 
not cite the plant for failure of a USDA employee to follow these rules.  However, the USDA 
Inspector should set a good example for plant employees by observing the rules and performing 
inspection and grading tasks in a safe manner. 
 
Many plants designate and post certain areas where their employees must wear safety equipment 
such as "ear plugs," “eye protection” or "hard hats."  These items are available to USDA 
inspectors, except that our "bump caps" are not "hard hats."  For situations such as in warehouses 
where plant managers have designated that "hard hats" are to be worn, an inspector may do one 
of three things: 
 


1. Wear the "bump cap" in lieu of a "hard hat," 
 


2. Wear a "hard hat" if plant management requests the inspector to do so and 
provides the hat, or 


 
3. In writing, request a regular hard hat from the OIC.  Indicate the areas of 


the plant that are designated “hard hat” areas, and the frequency and/or 
duration of time the inspector is required to spend in the designated area to 
perform inspection duties. 


 
FV Program Occupational Safety and Health Program 
 
FV guidelines for safety issues and health and safety policies are contained in the FV Safety 
Handbook.  It can be found at the bottom right of the FV Programs AGNIS homepage at the 
following intranet address:  http://agnis/sites/FV/default.aspx.   
 
This handbook contains valuable information on employee rights and responsibilities.  All 
inspectors need to be familiar with its contents, including references to necessary forms. 
 
The following forms are available in fillable format in this Handbook.  The following FV forms 
are also available on the AMS Forms Catalog at the following intranet address:  
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 
 
FV-700, Employee Safety and Health Record; to be completed each time an employee relocates, 
is promoted, or changes job responsibilities.  The form requires both employee and supervisory 
signature. 
 
FV-701, Receipt of Safety Program/Training; to be completed after employee completes review 
of the FV Programs Occupational Safety and Health Program.  The form requires both employee 
and supervisory signature. 



http://agnis/sites/FV/default.aspx

http://agnis/AMSFormsCatalog/Forms/AllItems.aspx

http://agnis/AMSFormsCatalog/Forms/Fruit%20And%20Vegetable.aspx?Paged=TRUE&p_SortBehavior=0&p_Numeric_x0020_Form_x0020_Number=435%2e000000000000&p_ID=1404&PageFirstRow=901&&View=%7b9587BBD3-98C9-4337-AAFB-9E94A2B527A1%7d

http://agnis/AMSFormsCatalog/Forms/Fruit%20And%20Vegetable.aspx?Paged=TRUE&p_SortBehavior=0&p_Numeric_x0020_Form_x0020_Number=435%2e000000000000&p_ID=1404&PageFirstRow=901&&View=%7b9587BBD3-98C9-4337-AAFB-9E94A2B527A1%7d
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FV-703, Hazardous Worksite Report; to be completed when reporting actual or potential 
worksite situations hazardous to the health and safety of the employee.  Ideas for a safer 
workplace and other safety related comments may be recorded on the Hazardous Worksite 
Report.  No signature or employee name is required. 
 
FV-704, Accident Investigation Report; to be completed by the supervisor.  This document is 
forwarded to the SCI Safety and Health Officer to track the kinds of injuries occurring.   
 
CA-1, Federal Employee’s Notice of Traumatic Injury and Claim for Continuation of 
Pay/Compensation; used if a SCI employee is injured while performing official duties.  The form 
is completed by the employee and management.  
 
CA-2, Notice of Occupational Disease and Claim for Compensation; used if the employee is 
claiming a work relate disease (e.g. Carpel Tunnel Syndrome).  The form is completed by the 
employee and management 
 
Federal Employee Occupational Safety and Health Programs 
 
U.S. Department of Labor, Occupational Safety and Health Administration (OSHA).   Guidelines 
may be found at the following intranet address: http://www.osha.gov/dep/fap/index.html. 
 
Laboratory Safety Checklist 
 
The Laboratory Safety Checklist (AMS-501) may be found on the AMS Forms Catalog at the 
following intranet address:  http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 
 
FV Lockout Tag-out Policy 
 
FV policies on Lockout Tag-out procedures are found in the FV Program Occupational Safety 
and Health Program.   
 
SCI Division Safety and Health  
 
SCI Division Safety and Health news may be found at the following intranet address:  
http://agnis/sites/FV/PPB/Safety/default.aspx. 
 
Personal Protective equipment (PPE) 
 
The OSHA fact sheet on PPE may be found at the following internet address:  
http://www.osha.gov/OshDoc/data_General_Facts/ppe-factsheet.pdf. 
 
 
 
 



http://agnis/AMSFormsCatalog/Forms/Fruit%20And%20Vegetable.aspx?Paged=TRUE&p_SortBehavior=0&p_Numeric_x0020_Form_x0020_Number=435%2e000000000000&p_ID=1404&PageFirstRow=901&&View=%7b9587BBD3-98C9-4337-AAFB-9E94A2B527A1%7d

http://agnis/AMSFormsCatalog/Forms/Fruit%20And%20Vegetable.aspx?Paged=TRUE&p_SortBehavior=0&p_Numeric_x0020_Form_x0020_Number=435%2e000000000000&p_ID=1404&PageFirstRow=901&&View=%7b9587BBD3-98C9-4337-AAFB-9E94A2B527A1%7d

http://www.dol.gov/owcp/dfec/regs/compliance/forms.htm

http://www.dol.gov/owcp/dfec/regs/compliance/forms.htm

http://www.osha.gov/dep/fap/index.html

http://agnis/AMSFormsCatalog/Forms/AllItems.aspx

http://agnis/sites/FV/PPB/Safety/default.aspx

http://www.osha.gov/OshDoc/data_General_Facts/ppe-factsheet.pdf
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Disposal of Unused Chemicals 
 
Field offices may accumulate chemicals that are past their expiration date or no longer being 
used.  These chemicals can present a safety hazard to employees.  They need to be disposed of 
safely.  All offices shall call their local Environmental Protection Agency (EPA) to 
determine how best to dispose of these chemicals.   
 
Remove all chemicals identified for disposal from the field offices.  Use the following steps to 
identify and dispose of unused chemicals. 
 


A. Identify analytical testing done by the office, and the chemicals required to do 
these tests 


 
Use the Chemical Inventory and Disposal Worksheet to write the name of the 
chemical, the analytical test it is used for, and the expiration date.  Initial and date 
each entry. 
 


B. Identify Chemicals for Disposal 
 


The same worksheet is used for chemicals no longer needed for analytical testing, 
including chemicals that are past their expiration date.  In the column marked 
Method of Disposal, indicate how the chemical was disposed of, the date of 
disposal, and initial the worksheet.  


 
C. Filing and posting of Chemical Inventory and Disposal Worksheet. 
 


The original shall be kept on file in the field office.  A copy of this worksheet 
shall be posted on the exterior of the chemical cabinet or on the wall closest to 
where the chemicals are stored. 


 
Field office audits should include a review of the field office’s method of 
chemical disposal.  The worksheet will also be reviewed during safety 
inspections.   
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CHEMICAL INVENTORY AND DISPOSAL WORKSHEET 
 


Chemical Analytical Test Expiration 
Date 


Initials Date Method of Disposal Date of 
Disposal 


Initials 
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TANKER SAFETY 
 
These instructions contain safety guidelines to follow to avoid accidents when performing tanker 
inspection activities, such as sanitation inspections, obtaining official samples, and applying 
tanker seals.  Safe conditions and safety awareness must work together to assure the physical 
well-being and health of the employee.   
 
As in other safety areas, supervisors and inspectors-in-charge must take a lead role in 
emphasizing the need to take safety precautions and be alert for hazards.  An unsafe condition 
(hazard) must be reported to the proper person and documented on the sanitation score sheet 
along with a time specified for correction or documented on the Hazardous Worksite Report 
(FV-703).  Ideas for a safer workplace and other safety related comments may be recorded on the 
Hazardous Worksite Report.  The Hazardous Worksite Report (FV-703) may be found on the 
AMS Forms Catalog at the following intranet address:  
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx.  The OIC shall also be notified.  If an 
unsafe condition is not corrected within the specified time frame, the OIC will prepare a letter to 
management so that appropriate action is taken. 
 
The hazards encountered in performing tanker inspections are mainly due to the negligence of 
the employee, condition of the tanker, or inclement weather.  Supervisors and applicants should 
work together to develop a safety program that is applicable to tanker inspections.  Wherever 
possible, there should be a covered and enclosed tanker loading/unloading area.  Catwalks in the 
loading/unloading area and ramps leading to the hatch cover shall be equipped with hand rails 
and non-skid walkways.  If available, a CAUTION: DO NOT MOVE sign should be positioned 
on the driver's door handle or a large banner that contains similar information placed over the 
driver's windshield.  
 
Always exercise caution when inspecting tankers for sanitation, obtaining an official sample, and 
when applying seals, especially to top hatches and vents.  Remember unsafe acts can be 
eliminated by being aware of the importance of accident prevention and following safe work 
practices. 
 
Remember - The use of caution and common sense can prevent accidents. 
 
USDA personnel should never enter the tanker.  Entry into a closed tanker requires a 
Confined Space Permit (29 CFR 1910.146), information on which may be found at the following 
internet address:  http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR.   
It is the responsibility of the industry to provide this permit, which is required by the 
Occupational Safety and Health Administration (OSHA).  When a tanker is presented for 
inspection, USDA personnel shall allow plant personnel to break the seals and open lids etc., 
before performing inspection activities.  At no time will USDA personnel enter a tanker.   
 


  



http://agnis/AMSFormsCatalog/Forms/Fruit%20And%20Vegetable.aspx?Paged=TRUE&p_SortBehavior=0&p_Numeric_x0020_Form_x0020_Number=435%2e000000000000&p_ID=1404&PageFirstRow=901&&View=%7b9587BBD3-98C9-4337-AAFB-9E94A2B527A1%7d

http://agnis/AMSFormsCatalog/Forms/Fruit%20And%20Vegetable.aspx?Paged=TRUE&p_SortBehavior=0&p_Numeric_x0020_Form_x0020_Number=435%2e000000000000&p_ID=1404&PageFirstRow=901&&View=%7b9587BBD3-98C9-4337-AAFB-9E94A2B527A1%7d

http://agnis/AMSFormsCatalog/Forms/AllItems.aspx

http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR





SCI Division Inspection Series SCI Division Safety Manual 


Effective Date:  September 2013 Page 20 of 23 
 


 


Tanker inspection hazards and precautionary measures to prevent accidents include:   
 


A. Negligence of the Employee 
 


1. Slipping or falling from tanker ladders because hands are not free to firmly 
grasp ladders when climbing them. 


 
Preventive Precautions: 
 
a. Ask a person on the ground to hand you items. 
 
b. Use a shoulder strap, belt pouch, or your pocket to hold materials. 
 
c. Use gloves to protect your hands from hot metal surfaces, cuts, or 


metal fragments. 
 
d. Protect fingers when lifting or lowering the hatch cover. 


 
2. Injuries associated with vehicles being moved while the employee is on or 


in the vicinity of the tanker. 
 


Preventive Precautions: 
 
a. Encourage loading and unloading in low traffic areas. 
 
b. Where available, use and display caution signs to alert drivers that 


an inspection is in progress.  
 
c. Require tanker wheels to be chocked. 
 
d. Require the engine to be turned off, and the driver to exit the cab. 


 
e. Have someone accompany you.  Inform the driver that you will be 


on the tanker. 
 
f. Exercise caution when walking between or around tankers, and be 


aware of other moving vehicles. 
 
g. Be aware of driver blind spots. 
 
h. Withhold distribution of all documents until inspection is 


completed and the tanker is properly sealed. 
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3. Injuries caused by overhead falling objects. 
 


Preventive Precautions: 
 
a. Wear your bump hat. 
 
b. Observe and check all overhead brackets, equipment, and fixtures 


for proper support. 
 


B. Condition of the Tanker 
 


1. Injuries caused by unsafe conditions on the outer surface of the tanker and 
surrounding area. 


 
Preventive Precautions: 
 
a. Have grease, oil, road grime, ice, dried food product, and other 


hazardous elements cleaned from ladders and surrounding area. 
 
b. Wear gloves to secure a firm grip. 


 
2. Safety hazards caused by fumes or corrosive liquids left inside tankers.  


 
Preventive Precautions: 
 
a. Be aware of the possibility of liquids, fumes, or steam from the 


tanker. 
 
b. Stand to the side of the tanker when opening the rear or side outlet. 
 
c. Vent the rear and/or side outlet(s) and the top hatch. 


 
3. Injuries caused by unsafe ladders, rails, and unsecured walkways, rough 


top platforms, and inadequate lighting. 
 


Preventive Precautions: 
 
a. Ask plant personnel to hold an unsecured ladder or obtain a step 


stool if the first step of the ladder is too high. 
 
b. Under SCI Division supervision, use plant personnel to seal top 


hatches and vents when rails or walkways are missing or not 
adequately installed. 
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c. Wear knee pads or other cushioned material to protect against the 
rough, sharp grating on top of the tanker. 


 
d. Inspect hoses so that they are adequately secured and free from 


cracks and excessive wear.  
 


4. Injuries caused by unfavorable weather conditions (lightning, hail, dust, 
ice, snow, or severe wind storms). 


 
Preventive Measures: 
 
a. Delay tanker inspection procedures until ice is removed from 


tanker ladders and platform. 
 
b. Avoid standing or climbing on tankers during adverse weather 


conditions. 
 
c. Go indoors when lightning is present. 


 
TRANSPORTATION OF SAMPLE UNITS AND SAMPLING EQUIPMENT 
 
Secure sample units and sampling equipment when transporting to prevent them from becoming 
flying objects that can cause injury or death in a car accident or sudden stop.  This is particularly 
true in the case of loose metal containers.  Safety measures to prevent or minimize such 
possibilities are: 
 


• Place sample units in suitable shipping containers upon completion of sampling. 
 


• Shipping containers should be placed in the trunk of the car, or secured to the rear 
floor or back if driving a van or SUV.   


 
• Sampling equipment, such as, chisels, hammers, wrenches, screwdrivers, crowbars 


and power tools should be transported in the trunk of the car, or placed inside a 
container secured to the rear floor or back if driving a van or SUV. 


 
These simple precautions may save you and/or your coworkers from serious injury. 
 
OPTIONAL PLANT SAFETY MANUAL 
 
The optional Plant Safety Manual is designed to aid inspection personnel by making detailed, 
facility-specific safety information available all in one location.  It is prepared by SCI Division 
staff at the plant, and available as an optional tool at the discretion of the OIC.   
 
A guideline for the Plant Safety Manual may be found at the SCI Division Safety and Health 
homepage on AGNIS at the following intranet address:  
http://agnis/sites/FV/PPB/Safety/default.aspx.



http://agnis/sites/FV/PPB/Safety/default.aspx
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Attachments        Version Date 
         (Printed for distribution) 


 
 
29 CFR 1910.146:         __________ 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR 
 
Optional Plant Safety Manual:       __________ 
http://agnis/sites/FV/PPB/Safety/default.aspx. 
 
FV Safety and Health Handbook:       __________ 
http://agnis/sites/FV/PPB/Safety/default.aspx. 
 
Federal Employee Occupational Safety and Health Programs:   __________ 
http://www.osha.gov/dep/fap/index.html.   
 
OSHA Personal Protective Equipment Fact Sheet:    __________ 
http://www.osha.gov/OshDoc/data_General_Facts/ppe-factsheet.pdf. 
 
Laboratory Safety Checklist, AMS-501:      __________ 
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 
 
Hazardous Worksite Form FV-703:      __________ 
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 
 
 
Checked Materials have been printed from the links in this Manual and included for       
reference. 
 
 
 
 
 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR

http://agnis/sites/FV/PPB/Safety/default.aspx

http://agnis/sites/FV/PPB/Safety/default.aspx

http://www.osha.gov/dep/fap/index.html

http://www.osha.gov/OshDoc/data_General_Facts/ppe-factsheet.pdf

http://agnis/AMSFormsCatalog/Forms/AllItems.aspx

http://agnis/AMSFormsCatalog/Forms/AllItems.aspx
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INTRODUCTION           
 
This manual is provided to Processed Products Division (PPD) inspection personnel to promote 
uniformity in the preparation for, and performance of, sampling of processed fruits and 
vegetables.  Sampling procedures are a fundamental part of Division services.  If needed, contact 
your immediate supervisor for any situation not addressed in this manual.  
 
This manual contains links to various internal and external sources of information.  For 
inspection personnel without internet or intranet access, please contact your immediate 
supervisor to obtain printed copies of documents as needed. 
 
GUIDE FOR ELECTRONIC USAGE 
 
The Administrative, Inspection, and Management (AIM) System of instructional manuals is 
available electronically in Adobe Acrobat Portable Document Format (PDF) at the following 
intranet address:  http://agnis/sites/FV/PPB/AIM/default.aspx.   
 
When accessed electronically, AIM materials have hyperlinks and hypertext (visible as 
underlined blue text


 


) available to the PDF user.  Clicking on a hyperlink takes the reader to a 
web site with information relating to the subject.  Hypertext will link the reader to a different 
page within the current manual - or even a different manual - with information relating to the 
subject.  For example, the hypertext in the Table of Contents allows a reader to go directly to the 
section of interest in the manual by clicking on the section title within the Table of Contents.   


PDF offers a variety of tools depending on the Adobe version the reader has.  The newer the 
version, the more tools available.  To learn about the variety of PDF search options available:  
 


• Click on the “Help” tab on the top of this page,  
• Then click on the “Adobe Acrobat Help” bar,   
• Type the word “Search” in the “Search” box, and click on the “Search” button,   
• A series of options will become available,   
• Click on the “Access Search Features” link and follow the instructions for the type of 


search you are interested in. 
 
This document format allows a PDF user to easily search for content within a document, or 
within multiple documents.   
  



http://agnis/sites/FV/PPB/AIM/default.aspx�
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GENERAL 
 
Proper sampling techniques and procedures are vital to our grading service.  It is the basis for all 
subsequent inspection results.  The accuracy of our inspection depends on obtaining 
representative samples. 
 
It is extremely important that inspectors familiarize themselves with and accurately follow the 
instructions in this manual.  If an inspector is unsure of any instruction, a supervisor should be 
consulted for clarification to reduce or eliminate the possibility of an additional sampling trip and 
the associated expenses and inconvenience to the applicant and the Department.  
 
APPLICATION FOR INSPECTION 
 
 A. 
 


Recording Information 


The necessary information for inspection of a lot must be recorded on the 
"Application for Inspection and Certificate of Sampling", Form FV-356 (which 
may be found on the AMS Forms Catalog at the following intranet address:  
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx) or the application for 
inspection generated by the automated billing system.  Such information is given 
by an applicant to an inspection office by phone, fax, letter, e-mail, or in person. 


 
 1. Information Needed for an Application for Inspection.  See the example of 


the front page of FV-356 on page 5 for locations on the form where this 
information is recorded. 


 
a. Initials of person taking the application, the date and the hour the 


application was taken, 
 


b. Name, address and E-mail address of applicant or 
 


c. Name and address of receiver or buyer, 
 


d. Name of party requesting the inspection if other than the applicant, 
 


e. Contract or order number if applicable, 
 


f. Date available for sampling/insp., 
 


g. Where and to whom the certificate and fee bill are to be mailed, 
  


h. Method of delivery of distribution, 
 


i. Type and name of product,  
 



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx�
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j. Location of product where sampling is to take place and contact 
information for that location. 


 
k. Type of packing and packaging. 
 
l. Information on previous inspections of the same lot or portions of 


the lot (if applicable) including certificate numbers and area office 
where certified. 


 
m. Quality requirements of the receiver, if applicable. 
 
n. Additional requirement(s) of inspection request. 
 
o. Applies to “Unofficial Sample(s) Submitted by Applicant” only. 


 
Check box to indicate. The requesting party should also complete 
the name and title of requestor and signature of requestor blocks on 
the Certificate of Sampling (reverse side) of the Application for 
Inspection.   


 
p. Applies to Section 8e Import Product Inspection only. 


 
The following additional information should be enterd in this 
section:  importer of record, date of entry, port of entry, name of 
vessel and voyage number, customs entry number, bill of lading 
number, broker’s reference number, FCE number, port of export, 
Harmonized Tariff Code for the commodity being imported, 
container number and the country of origin of the product. 
 


q. Applies to Export Certification only. 
 
The following additional information should be entered in this 
section:  port of export, port of entry, vessel name, voyage number, 
date of freezing, freezing temperature and storage temperature of 
the product. 
 


r. Lot number, size, description, number and type of containers in 
each case, container code marks, and number of containers in the 
sample.  If the primary containers are not coded, contact your 
supervisor before sampling. 


 
s. Checklist to indicate purpose of any additional sample units drawn 


if applicable. 
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t. Official sampler signature, address and date signed.  (Should be 
dated for each day sampling is performed if more than one day is 
covered by the application.)  


 
u. Breakdown of hours spent performing each task and date task was 


performed. 
 


2. Some of the information on the FV-356 is completed prior to the 
sampling.  Some is filed out during or upon completion of sampling. 
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 B. 
 


Automated Billing System 


If the automated billing system is used, the information gathered at the time of the 
request is entered into the system, and an application for inspection is generated 
by the program. 


 
C. 


 
Form FV-356 


If the automated billing system is not used, record the information on form  
FV-356, "Application for Inspection and Certificate of Sampling" which may be 
found on the AMS Forms Catalog at the following intranet address:  
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx.  The example on the 
previous page indicates where the information is recorded on the form.  It is 
important to remember that the information entered onto this form becomes part 
of our inspection record of the lot(s).  If information is entered by hand, it must be 
neat and legible.  Keep in mind that it may be necessary for someone other than 
yourself to review this document (or a fax,scan or photocopy of it) sometime in 
the future. 


 
Inspection requests may not include all the necessary information for sampling 
and inspection of a lot, especially requests initiated by letter, e-mail, or fax.  In 
these cases, the sampler must complete the application at the time of sampling.   


 
ADDITIONAL INFORMATION 
 
For imported products that must be sampled and inspected to meet 8(e) requirements, additional 
information is required, including the importer, port, vessel, country of origin, entry number, 
container number, date of entry, and harmonized code.  If available, also obtain bill of lading 
number, consignee number, and broker reference number.  This information needs to be recorded 
on the "Application for 8e Import Product Inspection."  This form and additional information 
regarding the inspection of imported products can be found in the AIM Inspection Series, 8e 
Marketing Order Manual.  This form shall be retained with the form FV-356 and considered part 
of the inspection records. 
 
CERTIFICATE OF SAMPLING  FORM FV- 356 (REVERSE) 
 
A separate sampling certificate should be prepared for each lot of merchandise, except that 
multiple lots of the same product (same type, style, and container size) in the same warehouse 
may be included on a single sampling certificate.  Samplers should bear in mind that the 
inspector who grades the samples must rely in part on the information contained on the sampling 
certificate to prepare the Certificate of Quality and Condition.  Therefore handwritten entries 
must be legible to others.  The example at the end of this section indicates where information is 
recorded on the form.  Some entries are self-explanatory.  
 



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx�
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When there is insufficient space on the form for recording all the information, such as numerous 
codes or lengthy case markings, additional information can be recorded on a plain sheet of paper, 
provided it is identified as part of the sampling documentation for the lot.  Include information 
such as the applicant, sampler, date, type of product, type of cases, case markings, number, size 
and kind of containers on the extra page(s).  Note that an additional page has been attached to the 
sampling certificate.  This will help ensure that all pages can be matched to their proper lots for 
documentation. 
 
 A. Form FV-356 (Reverse) includes
 


: 


1. Name and mailing address of Applicant.  Should be the same as the 
applicant information on the Application for Inspection. 


 
2. Name and Location of Warehouse.  Should be the same as the Location of 


Product information on the Application for Inspection. 
 
3. Type of Product.  See that the product offered for inspection is the same as 


that indicated on the Application for Inspection, e.g., product, type, style, 
applicant or packer's grade and container size. 


 
4. Type of Cases.  If cased, record the type of case, i.e., corrugated fiber 


cases, half case, tray pack, etc.  Note if sealed or unsealed.  If some are 
cased and some are uncased, record counts of each. 


 
5. Number, Size and Kind of Containers.  Record as 24/No.2 ½ cans, 48/14 


ounce bottles, 6/No.10 cans, etc. 
 
6. Case Markings.  Copy exactly if contract requirements call for certain 


information to appear on the cases, or if subsamples are drawn from cases 
of bulk products.  If sticker tape label is used on the bulk containers from 
which subsamples are drawn, attach one of the labels to the Certificate of 
Sampling.  If contract requirements specify size of letters written on cases, 
measure to determine compliance, and record on sampling certificate. 


 
7. Number of samples.  Record the number of sample units drawn. 
 
8. Code Marks.  Record all the codes in the lot.  If individual containers are 


not coded, describe how the sample unit(s) representing each case are 
identified.  Note code marks that are observed during sampling or are 
listed on the warehouse records, but are not included among the samples. 
If the container code marks differ from the shipping case code marks, 
indicate this on the sampling certificate. 


 







PPD Inspection Series Sampling Manual 
Approved by:  
Randle A. Macon Effective Date:  July 2012 Page 8 of 67 


 


 


9. Case Count.  Record the number of cases, drums, bins, etc., as applicable 
in each lot.  Verify packer's or applicant's count with an accurate count of 
your own. 


 
10. Location in Warehouse.  If known, record the specific warehouse 


identification information and a detailed description of the location of the 
lot within the warehouse, utilizing the particular warehouse's terminology 
for such identification.  (i.e.,  “J” warehouse, row M17.) 


 
11. Storage Conditions.  Note any adverse storage conditions. 
 
12. Product Condition.  Note the presence and extent of any oxidation or 


dehydration in bulk containers, especially that which might not show up in 
the sample.  Note evidence of possible or actual contamination with 
foreign material in or around the product.  Mark subsamples containing 
such material to alert the grader.   


 
13. Note Condition of Containers.  Attach worksheet to the sampling 


certificate, as appropriate. 
 
14. Official Sampler.  This space shall contain the printed (or typed) name of 


the official sampler and be signed by the sampler. 
 
15. Address.  This space shall contain the printed (or typed) name of the field 


office location. 
 


16. Applies to “Unofficial Sample(s) Submitted by Applicant” only. 
 


The requesting party should also complete the name and title of requestor 
and signature of requestor blocks.     
 


 
B. Time and Expense.  Record all


 


 time spent in providing the inspection service 
requested including time spent preparing for the sampling job (i.e., preliminary 
paperwork, preparing "Officially Drawn" stamp, etc.), and time spent completing 
paperwork.  If there is standby time incurred because of a delay in lot availability, 
the time shall be recorded as standby time, and the reason for it noted.  These 
costs are entered at the bottom section of the Application for Inspection for 
accurate reporting by the inspection office.   


C. Distribution.  Normally the sampling certificate is prepared in handwriting and 
seldom are extra copies made or needed  If the samples are mailed to the field 
office, the sampling certificate is generally placed in an envelope and enclosed in 
the shipping case.  If desired, the original may be mailed under separate cover to 
the inspection office, and a copy included in the shipping case. 
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RESPONSIBILITY FOR SAMPLES 
 
Inspectors and licensed samplers are responsible for handling all officially drawn samples (which 
include samples for evaluation, review samples, and analytical test samples) in a manner that will 
prevent both damage to the samples, and the opportunity for substitution or other forms of 
tampering.  
 
Handling 
 
 A. 
 


Canned Items 


Exercise care in the selection and transportation of samples to avoid damaging 
them.  Rough handling of canned goods may dent containers, resulting in low 
vacuum readings.  For some products certain quality factors may be affected, such 
as drained weight, character, or defects, as for example, broken units in canned 
asparagus.  Also be sure to protect canned samples from freezing. 


 
 B. 
 


Frozen Items 


When sampling and transporting frozen products, maintain the solid or 
individually quick frozen (IQF) state of the sample units.  Depending on the time 
and temperature involved, this may be accomplished in several ways, such as: 


 
 1. Use of single or multiple fiber cases. 


 
 2. Use of commercial insulating bags or cartons. 


 
 3. Use of ice packs or dry ice. 


 
 4. Covering with heavy coats or blankets. 


 
Security and Shipping 
 
The samples should remain under the control of the sampler at all times until delivered to the 
field office, or turned over to the shipping carrier.  Samples must not be left in an unattended 
vehicle unless all doors and the trunk are locked.  Pick-up trucks without caps should only be 
used to transport samples if the assignment allows the sampler to maintain control of the samples 
to prevent theft, substitution, or tampering. 
 
However, it is sometimes necessary to leave the samples temporarily unattended because of other 
duties.  The Division requires that tamper-proof tape be applied to all officially drawn samples 
that are no longer in the possession of the inspector/sampler.  The use of tamper-proof tape is 
applicable to unpackaged primary containers and to the sealed shipping cases containing the 
samples. Apply the tamper-proof tape to the side or lid of the primary container(s), or to the 
upper and lower closures of the shipping case. 
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Note: The tamper-proof tape will not adhere directly to the surface of primary 
containers of frozen or refrigerated products.  However application directly to the 
shipping case is acceptable. 


 
If samples are to be shipped to a field office or laboratory, be certain that containers are properly 
packaged and marked to prevent substitution.  Enclose properly completed paperwork (e.g., 
Certificate of Sampling, Laboratory Sample Submittal sheet, etc.), and notify receiving office of 
time and place of arrival.  Prior to packaging samples for shipment, prepare as indicated below: 
 
Using tamper-proof security tape: 
 


A. Apply a four to six digit identification number (consecutively numbered) with the 
sender's initials to the tamper proof strip.   
 


B. Include this same identification number and initials in the grader's or sampler's 
name block of the accompanying document(s). 
 


C. Position a tamper-proof strip across the upper and lower closures of the shipping 
case after first securing them with regular tape.  The tamper-proof strips are 
extremely fragile and should not be used to secure closure of shipping cases. 


 
D. The Division uses "Zipr-Weld" -  “Stock number 88895” - 7 inch strips of red 


tamper proof tape labeled "USDA PPD NO.______ Official Samples."  Supplies 
may be obtained through the Lynn Peavey Company at (800) 255-6499, extension 
6642.   


 
E. "Zipr-Weld" tamper-proof strips must be stored and maintained in a secure 


manner, similar to other accountable materials such as the "Officially Sampled" 
stamp and "Certificates of Quality and Condition".  When distributing the tamper-
proof tape, the area field office will prepare a "Memorandum Receipt" and the 
receiver will maintain a ledger to account for this material. 


 
For the control of official samples, and the sending and receiving of lab results and other 
sensitive materials at plant locations, use the following guidelines: 
 


A. All official samples sent to AMS laboratories, field offices, regional offices, or 
the National office will be sent using Government mail or Government parcel 
service account numbers only. 


 
B. All official samples sent to AMS laboratories, field offices, regional offices, or 


the National office will be under the control of the official inspector until they are 
turned over to the carrier.  


 
C. Use of company fax machines will continue until electronic mail is available in all 


plant locations.  If electronic mail is not available, the inspector will be notified 
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by the sender to stand by the fax machine for receipt of any sensitive 
documentation (i.e., lab results, certificates) that may be sent.  Alternatively the 
documentation may be mailed to “Addressee Only.” 


 
PREPARATION FOR SAMPLING 
 
Before leaving on a sampling job, the sampler should check the information on the FV-356, 
carefully noting any detail that might require special consideration in getting the job done. 
 
It is important for the sampler to arrive at the time scheduled with the warehouse.  If a delay is 
anticipated, give a courtesy call to the applicant indicating the time of arrival. 
 
The Officer-in-Charge should brief the sampler on any abnormal conditions likely to be 
encountered and any unusual precautions that should be taken in handling the assignment. 
 
As needed, make arrangements for assistance in breaking down stacks and drawing the sample 
units.  This may include the services of a lift-truck driver as well as labor to further break down 
the pallets and open cases.  Usually the applicant will cooperate in order to expedite the sampling 
job.  Ask for assistance in a tactful, diplomatic manner.  It is essential that all containers in a lot 
have equal chance/opportunity for selection as samples;  therefore, assistance from the applicant 
may be essential when a lot has pallets stacked upon other pallets. 
 
Assemble equipment and materials needed for the job(s).  Be sure these supplies are complete 
and in good order.  Materials should include protective garments (i.e., hair net, beard net, lab 
coat, etc.).  Try to anticipate any additional requests that may be presented while on the job. 
 
Assure that all sampling tools that will come into contact with any product, such as chisels and 
scoops, are properly cleaned and sanitized prior to use.  Follow current Division instructions on 
cleaning and sanitizing sampling tools.  These are found in the AIM Inspection Series, Sanitation 
and Safety Manual, Sanitizing Food Contact Surfaces section. 
 
Samplers must become familiar with the tables specifying minimum sample rates for quality and 
condition inspections.  They must know prior to sampling which sampling plan to use and at 
what rate samples will be drawn.  When in doubt, consult your supervisor on the appropriate 
sampling plan to use for a particular product or lot. 
 
There may be times when the applicant requests inspection of additional lots while the sampler is 
on site at the warehouse.  It’s a good idea to keep a copy of sampling tables and other frequently 
used information on hand when out in the field.     
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SAFETY CONSIDERATIONS 
 


A. General - Observe plant or warehouse safety rules, including smoking restrictions 
and current Good Manufacturing Practices (GMPs). 


 
B. Assistants - If you use assistants, caution them to be careful to avoid accident or 


injury.  Plant personnel who assist you in drawing samples may only do so under 
your supervision. 


 
C. Jumping - Never jump from stack to stack.  Watch out for overhead beams and 


trusses. 
 
D. Walking on Cases - If there is a need to walk on cased merchandise, beware of 


stepping on partially filled cases and cases at the edge of a stack. 
 


Note: Should it be necessary to be lifted to the top of the stack, never ride the bare truck forks.  
Use a cage or structure with solid platform and railings.  Use extreme caution, and be 
alert for sudden movements of the lift truck and shifting of the stack.  
 
E. Lifting - use proper lifting techniques when lifting heavy containers to avoid 


strains, especially back strains or ruptures. 
 


F. Slips/Falls - Watch for spills or other slippery areas to avoid a fall. 
 


 G. Lift Trucks - Most warehouses use lift trucks (also known as tow motors or 
forklifts) to receive stock and transfer merchandise.  Lift trucks can be a serious 
hazard to the sampler.  They are dangerous while being used to break down 
stacks.  Individual cases and even entire pallets of merchandise have been known 
to accidentally fall from stacks in the process.  The inspector should stand clear of 
tall stacks and wait until the driver sets the load down before taking samples.  If 
gas powered lift trucks are used, be aware of the danger of concentrated exhaust 
fumes in enclosed areas. 
 
Lift trucks should never be used to transport individuals from one location to 
another.  Workers have been seriously injured while riding on them due to 
collisions with building structures, merchandise or other vehicles.   


 
H. Cold Storage and Railroad Cars - When sampling in dry or cold storage 


warehouses, processing plants, or railroad cars, always wear suitable outerwear.  
If possible, enlist the services of a warehouse or plant employee to accompany 
you and assist with sampling.  Be sure a responsible official is notified of your 
location.  This is especially important in the case of cold storage warehouses.  A 
sensible precaution would be to hang a sign on the door of the storage room or 
railroad car stating that an inspector is inside.  At the conclusion of sampling, 
contact the responsible individual so he/she knows the job has been completed. 
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SAMPLING RATE 
 


A. 
 


Tables 


The sampling rate is contained in the Regulations, 7 CFR 52.38 (which may be 
found at the following internet address:  
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR).  
The rate is based on the number of individual primary containers in the specified 
lot.  The sampling tables in Inspection Aid #42 are the same as those in the 
Regulations, except the lot sizes are converted to standard case amounts rather 
than shown as individual containers. 


 
The Tables I, II, and III in Inspection Aid #42 are numbered to coincide with 
those in the Regulations. 


 
1. To obtain the sample size: 


 
 a. Refer to the proper table for the product to be inspected; 


 
 b. In that table, find the category where the appropriate primary 


container size is located; 
 


 c. In that category locate the desired lot size; and 
 


d. From that point, find the sample size listed on the horizontal line, 
under "No. of Samples."   


 
The sample size indicated for any specified lot size is the minimum 
number to be drawn for that particular plan.  There are times when the 
sampler should draw more than the minimum number of units. 


 
2. Exceed the indicated sample size when: 


 
 a. There are a many codes present.  Try to obtain representation from 


as many codes as is practical and reasonable. 
 


 b. Variation in quality or other factors, such as vacuums, Brix, or 
drained weights, is suspected. 


 
 c. Additional samples may be needed for analytical determinations 


(chemical, microbiological, etc.). 
 


   d. When division instruction dictate the need for extra samples, such 
as review samples for 8e marketing orders. 


 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR�
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3. Example:  To sample a lot of Canned Tomato Juice consisting of 6,000 
cases 12/46 fluid ounce cans: 


 
 a. The product is canned and fluid.  The appropriate table for 


reference in Inspection Aid #42 is Table III for comminuted, fluid 
or homogenous product. 


 
 b. Look under the Group 2 category, since the primary container size 


is 46 fluid ounces (over 1 pound to 60 ounces).  Consider all juice 
on a fluid ounce basis rather than net weight, since the net weight 
will vary considerably with the kind of juice. 


 
 c. Locate the sub-category column "12 per case".   


 
 d. Proceed down the "12 per case" column until reaching the lot size 


range of "3,251 - 7,000" covering the lot size of 6,000 cases. 
 


 e. Move to the far left under the  "No. of Samples" column for the lot 
sample size, which is 21 sample units. (Note - 13 samples is for 
on-line sampling). 


 
When it is necessary to draw more sample units than the specified 
minimum rate, draw the sample size in the selected plan for a lot that is in 
the next larger size category.  In the example above (6,000 cases, 12/46 
ounce cans of tomato juice), 21 samples units is the specified minimum.  
If it is necessary to exceed this sample size, the number of units to be 
drawn should be 29. 
 


The following excerpt is from 7 CFR  §52.38: 
 


REGULATIONS GOVERNING INSPECTION AND CERTIFICATION 
 
§52.38 Sampling plans and procedures for determining lot compliance. 
 


(a) Except as otherwise provided for in this section in connection with in-plant 
inspection and unless otherwise approved by the Administrator, samples shall be 
selected from each lot in the exact number of sample units indicated for the lot 
size in the applicable sampling plans.  The lot size is to correspond to a sample 
size with a maximum of 29 sample units:   Provided, that at the discretion of the 
inspection service, the number of sample units selected may be increased to the 
exact number of sample units indicated for any one of the larger sample sizes 
provided for in the appropriate plans.   
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  The sample size may be increased beyond 29 sample units in accordance with the 
following sampling plan: 


 
   Sample Size:  38 48 60 
   Acceptance Number:  5  6  7 
 
 (b) Under the sampling plans with respect to any specified requirement: 
 


(1) If the number of deviants (as defined in connection with the specific 
requirement) in the sample does not exceed the acceptance number 
prescribed for the sample size, the lot meets the requirement; 


 
   (2) If the number of deviants (as defined in connection with the specific 


requirement) in the sample exceeds the acceptance number prescribed for 
the sample size, the lot fails the requirement. 


 
 (c) If in the conduct of on-line in-plant inspection of a product covered by a grade 


standard which does not contain sampling plans, the sample is examined before 
the lot size is known and the number of sample units exceeds the prescribed 
sample size for such lot, but does not equal any of the prescribed larger sample 
sizes, the lot may be deemed to meet or fail a specific requirement in accordance 
with the following procedure: 


 
    (1) If the number of deviants (as defined in connection with the specific 


requirement) in the nonprescribed sample does not exceed the acceptance 
number of the next smaller sample size, the lot meets the requirement. 


 
   (2) If the number of deviants (as defined in connection with the specific 


requirement) in the nonprescribed sample equals the acceptance number 
prescribed for the next larger sample size, additional sample units shall be 
selected to increase the sample to the next larger prescribed sample size; 


 
   (3) If the number of deviants (as defined in connection with the specific 


requirement) in the nonprescribed sample exceeds the acceptance number 
prescribed for the next larger sample size, the lot fails the requirement. 


 
 (d) In the conduct of on-line in-plant inspection, sampling may be performed on a 


time interval basis.  The sampling frequency shall be specified in an applicable 
grade standard or other procedural instruction approved by the Administrator. 


 
 (e) In the event that the lot compliance determination provisions of a standard or 


specification are based on the number of specified deviations instead of deviants 
the procedures set forth in this section may be applied by substituting the word 
"deviation" for the word "deviant" wherever it appears. 
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(f)  Sampling plans referred to in this section are those contained in Tables I, II, III, 
IV, and V and (g)(1) and (9)(2) of this section which follow or any other plans 
which are applicable.  For processed products not included in these tables, the 
minimum sample size shall be the exact number of sample units prescribed in the 
table, container group, and lot size that, as determined by the inspector, most 
closely resembles the product, type, container, size and amount of product to be 
sampled.  The maximum sample size in Tables I, II, III, IV, V, (9)(1), (g)(2) and 
processed products not included in these tables is 29 sample units. 


 
 (g) Sampling plan for Dried Figs and Dried Fruits other than Dates and Figs. 
 


(1) Sampling plan for Dried Figs.   
For each 10,000 pounds (or fraction of 10,000 pounds) of product - 6 sample units 
of approximately 35 figs each accumulated into one composite (at least 200 figs).  
Each composite will be examined separately, and all must meet the requirement 
for the U.S. Grade. 


 
(2) Sampling plan for Dried Fruits other than Dates and Figs.   


For each 15,000 pounds (or fraction of 15,000 pounds) of product - 6 sample units 
of approximately 16 ounces each accumulated into one composite (at least 100 
ounces).  Each composite will be examined separately and all must meet the 
requirements for the U.S. Grade. 
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SAMPLING PLANS AND ACCEPTANCE LEVELS  
TABLE 1 


CANNED OR SIMILARLY PROCESSED FRUITS, VEGETABLES, AND PRODUCTS 
CONTAINING UNITS OF SUCH SIZE AND CHARACTER AS TO BE READILY 


SEPARABLE 
 


          CONTAINER SIZE GROUP        LOT SIZE (NUMBER OF CONTAINERS 1/ 


          Group 1 
ANY TYPE CONTAINER OF A 
VOLUME NOT EXCEEDING THAT 
OF A NO. 303 SIZE CAN. 


 
3,000 
  OR 
LESS 


 
 3,001 
  TO 
12,000 


 
12,001 
  TO 
39,000 


 
39,001 
  TO 
84,000 


 
 84,001 
  TO 
145,000 


          Group 2 
ANY TYPE OF CONTAINER OF A 
VOLUME EXCEEDING THAT OF 
A NO. 303 SIZE CAN BUT NOT  
EXCEEDING THAT OF A NO. 3 
CYLINDER SIZE CAN. 


 
1,500 
 OR 
LESS  


 
1,501 
 TO 
6,000 


 
 6,001 
  TO 
19,500 
 


 
19,501 
  TO 
42,000 


 
42,001 
  TO 
72,500 


          Group 3 
ANY TYPE OF CONTAINER OF A 
VOLUME EXCEEDING THAT OF 
A NO. 3 CYLINDER SIZE CAN,  
BUT NOT EXCEEDING THAT OF 
A NO. 12 SIZE CAN. 


 
 
  750 
   OR 
 LESS 


 
 
  751 
  TO 
3,000 


 
 
3,001 
  TO 
9,750 
 


 
 
 9,751 
  TO 
21,000 


 
 
21,001 
  TO 
36,250 


          Group 4 
ANY TYPE OF CONTAINER OF A 
VOLUME EXCEEDING THAT OF A 
NO. 12 SIZE CAN. 


CONVERT TO EQUIVALENT NUMBER OF 6 
POUND NET WEIGHT CONTAINERS AND USE 
GROUP 3 


LOT INSPECTION 
 SAMPLE SIZE (NO. OF SAMPLE 


  UNITS) 2/ 
ACCEPTANCE NUMBER     


 
   3 
 
   0 


 
   6 
 
   1 


 
  13 
 
   2  


 
  21 
 
   3 


    
   29 
 
    4 


ON-LINE  IN-PLANT INSPECTION 
 SAMPLE SIZE (NO. OF SAMPLE 


        UNITS) 2/ 
ACCEPTANCE NUMBER 


 
   3 
 
   0 


 
   6 
 
   1 


 
   6 
 
   1 


  
  13 
 
   2 


 
   21 
 
    3 


  
1/ Under on-line in-plant inspection, a 5% overrun in number of containers may be 


permitted by the inspector before going to the next larger sample size. 
 
2/ When a standard sample unit size is not specified in the U.S. grade standards, the sample 


units for the various container size groups are as follows:  Groups 1, 2, and 3 -- 1 
container and its entire contents.  Group 4 approximately 2 pounds of product.  When 
determined by the inspector that a 2-pound sample unit is inadequate, a larger sample unit 
may be substituted.  
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TABLE II 
 


FROZEN OR SIMILARLY PROCESSED FRUITS, VEGETABLES, AND PRODUCTS 
CONTAINING UNITS OF SUCH SIZE AND CHARACTER AS TO BE READILY 


SEPARABLE 
 


          CONTAINER SIZE GROUP LOT SIZE (NUMBER OF CONTAINERS) 1/       


          Group 1 
ANY TYPE OF CONTAINER SIZE 
1 POUND OR LESS. 


 
2,400 
  OR 
LESS 


 
2,401 
 TO 
9,600 


 
 9,601 
  TO 
31,200 


 
31,201 
 TO 
67,200 


 
67,201 
  TO 
116,000 


          Group 2 
ANY TYPE OF CONTAINER OVER 
1 POUND BUT NOT OVER 2-1/2 
POUNDS NET WEIGHT. 


 
1,200 
  OR 
LESS 


 
1,201 
 TO 
4,800 


 
 4,801 
  TO 
15,600 


 
15,601 
  TO 
33,600 


 
33,601 
  TO 
58,000 


          Group 3 
ANY TYPE OF CONTAINER OVER 
2-1/2 POUNDS. 


CONVERT TO EQUIVALENT NUMBER OF 2-
1/2 POUND CONTAINERS AND USE  GROUP 
2 
 


LOT INSPECTION 
SAMPLE SIZE (NO. OF SAMPLE        
UNITS) 2/          
ACCEPTANCE NUMBER 


 
   3 
 
   0 


 
   6 
 
   1 


 
   13 
 
    2 


 
   21 
 
    3 


 
   29 
 
   4 


ON-LINE, IN-PLANT INSPECTION 
SAMPLE SIZE (NO. OF SAMPLE 


    UNITS) 2/ 
ACCEPTANCE NUMBER 


 
   3 
 
   0 


 
   6 
 
   1 


 
    6 
 
   1 


 
   13 
 
    2 


 
   21 
 
    3 


 
1/ Under on-line in-plant inspection, a 5% overrun in number of containers may be 


permitted by the inspector before going to the next larger sample size. 
 
2/ When a standard sample unit size is not specified in the U.S. grade standards, the sample 


units for the various container size groups are as follows:  Groups 1 and 2 - 1 container 
and its entire contents.  Group 3 containers up to 10 pounds - 1 container and its entire 
contents.  Group 3 containers over 10 pounds -approximately three pounds of product.  
When determined by the inspector that a 3-pound sample unit is inadequate, a larger 
sample unit or 1 or more containers and their entire contents may be substituted for 1 or 
more sample units of 3 pounds. 
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TABLE III 
 


CANNED, FROZEN, OR OTHERWISE PROCESSED FRUITS, VEGETABLES 
RELATED PRODUCTS OF A COMMINUTED, FLUID OR HOMOGENEOUS STATE 


 


       CONTAINER SIZE GROUP LOT SIZE (NUMBER OF CONTAINERS) 1/ 


          Group 1 
ANY TYPE OF CONTAINER OF 1 POUND 
OR LESS 


4,500 
  OR 
LESS 


 4,501 
  TO 
18,000 


18,001 
  TO 
58,500 


58,501 
  TO 
126,000 


126,001 
  TO 
217,000 


          Group 2 
ANY TYPE OF CONTAINER 
EXCEEDING 1 POUND BUT NOT 
EXCEEDING 60 OUNCES. 


 
3,000 
 OR 
LESS 


 
 3,001 
  TO 
12,000 


 
12,001 
  TO 
39,000 


 
39,001 
  TO 
84,000 


 
84,001 
  TO 
145,000 


          Group 3 
ANY TYPE OF CONTAINER 
EXCEEDING 60 OUNCES BUT NOT 
EXCEEDING 10 POUNDS. 


 
1,500 
 OR 
LESS 


 
1,501 
  TO 
6,000 


 
 6,001 
  TO 
19,500 


 
19,501 
  TO 
42,000 


 
 42,001 
  TO 
 72,500 


          Group 4 
ANY TYPE OF CONTAINER 
EXCEEDING 10 POUNDS. 


 
CONVERT TO EQUIVALENT NUMBER OF 6 
POUND CONTAINERS AND USE  
GROUP 3 


LOT INSPECTION 
 SAMPLE SIZE (NO. OF SAMPLE   UNITS) 2/ 
 
ACCEPTANCE NUMBER 


 
   3 
 
   0 


 
   6 
 
   1 


 
   13 
 
    2 


 
   21 
    
    3 


 
   29 
 
    4 


ON-LINE, IN-PLANT INSPECTION 
 SAMPLE SIZE (NO. OF SAMPLE UNITS) 2/ 
 
ACCEPTANCE NUMBER 


 
   3 
 
   0 


 
   6 
 
   1 


 
    6 
 
    1 


 
   13 
 
    2 


 
   21 
 
    3 


 
1/ Under on-line in-plant inspection, a 5% overrun in number of containers may be 


permitted by the inspector before going to the next larger sample size. 
 
2/ When a standard sample unit size is not specified in the U.S. grade standards, the sample 


units for the various container size groups are as follows:  Groups 1, 2, and 3 -- 1 
container and its entire contents.  A smaller sample unit may be substituted in group 3 at 
the inspector's discretion.  Group 4 -- approximately 16 ounces of product.  When 
determined by the inspector that a 16 ounce sample unit is inadequate, a larger sample 
unit may be substituted. 
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TABLE IV 
 


DEHYDRATED (LOW-MOISTURE) FRUITS AND VEGETABLES 
 


    CONTAINER SIZE GROUP LOT SIZE (NUMBER OF CONTAINERS) 1/ 


          Group 1 
ANY TYPE OF CONTAINER OF 1 
POUND OR LESS. 


1,800 
  OR 
LESS 


1,801 
  TO 
7,200 


 7,201 
  TO 
23,400 


23,401 
  TO 
50,400 


50,401 
  TO 
87,000 


          Group 2 
ANY TYPE OF CONTAINER OVER 
1 POUND BUT NOT OVER 6 
POUNDS NET WEIGHT. 


 
  600 
   OR 
 LESS 


 
  601 
   TO 
2,400 


 
2,401 
  TO 
7,800 


 
 7,801 
  TO 
16,800 


 
16,801 
  TO 
29,000 


          Group 3 
ANY TYPE OF CONTAINER OVER 
6 POUNDS. 


 
CONVERT TO EQUIVALENT NUMBER OF  
5 POUND CONTAINERS AND USE GROUP 2 
 


LOT INSPECTION 
 SAMPLE SIZE (NO. OF SAMPLE 


    UNITS) 2/ 
ACCEPTANCE NUMBER 


 
   3 
 
   0 


 
   6 
 
   1 


 
   13 
 
    2 


 
   21 
 
    3 


 
   29 
 
    4 


ON-LINE  IN-PLANT INSPECTION 
 SAMPLE SIZE (NO. OF SAMPLE 


    UNITS) 2/ 
ACCEPTANCE NUMBER 


 
   3 
 
   0 


 
   6 
 
   1 


 
    6 
 
    1 


 
   13 
 
    2 


 
   21 
 
    3 


 
 
 1/ Under on-line in-plant inspection, a 5% overrun in number of containers may be 


permitted by the  inspector before going to the next larger sample size. 
 
 2/ When a standard sample unit size is not specified in the U.S. grade standards, the sample 


units for the various container size groups are as follows:  Group 1 -- 1 container and its 
entire contents.  Group 2 and 3 -- 1 container and its entire contents or a smaller sample 
unit when determined by the inspector to be adequate. 
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TABLE V 
 


DATES 
 


          CONTAINER SIZE GROUP LOT SIZE (NUMBER OF CONTAINERS) 1/ 


          Group 1 
ANY TYPE OF CONTAINER OF 1 
POUND OR LESS NET WEIGHT. 


2,400 
 OR 
LESS 


2,401 
  TO 
9,600 


 9,601 
  TO 
31,200 


31,201 
  TO 
67,200 


 67,201 
  TO 
116,000 


          Group 2 
ANY TYPE OF CONTAINER OVER 
1 POUND BUT NOT OVER 5 
POUNDS NET WEIGHT. 


 
  800 
   OR 
 LESS 


 
  801 
   TO 
3,200 


 
 3,201 
  TO 
10,400 


 
10,401 
  TO 
22,400 


 
 22,401 
   TO 
 38,667 


          Group 3 
ANY TYPE OF CONTAINER OVER 
5 POUNDS. 


 
CONVERT TO EQUIVALENT NUMBER OF 5 
POUND CONTAINERS AND USE  
GROUP 2 


LOT INSPECTION 
 SAMPLE SIZE (NO. OF SAMPLE 


    UNITS) 2/ 
ACCEPTANCE NUMBER 


 
   3 
 
   0 


 
   6 
 
   1 


 
   13 
 
    2 


 
   21 
 
    3 


 
   29 
 
    4 


ON-LINE, IN-PLANT INSPECTION 
 SAMPLE SIZE (NO. OF SAMPLE 


    UNITS) 2/ 
ACCEPTANCE NUMBER 


 
   3 
 
   0 


 
   6 
 
   1 


 
    6 
 
    1 


 
   13 
 
    2 


 
   21 
 
    3 


 
 1/ Under on-line in-plant inspection, a 5% overrun in number of containers may be 


permitted by the inspector before going to the next larger sample size. 
 
 2/ Samples consist of 25 ounce sample units, each of which may be a composite of product 


from a sufficient number of individual containers from 1 case to make up the weight.  
When previous inspection results from a particular source so indicate, 1 composite 
sample of 25 ounces of product may be formed from the 3 sample units in the smallest 
sample size, and 2 composite samples of 25 ounces each may be formed from the 6 
sample units in the next to smallest sample size.  Sample units in larger sample sizes may 
not be further composites. 
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B. 
 


Representative Samples 


The accuracy of an inspection depends upon how well the samples represent the 
lot.  The importance of obtaining representative samples becomes apparent when 
considering the relationship of sampling error and the reliability of a sample to 
reflect the quality of a lot.  Examination of the contents of every container in a lot 
would be the most ideal way for ascertaining the quality of any lot.  Of course, 
this isn’t feasible, as it would in effect destroy the lot.  Therefore we must limit 
sampling to a comparatively small number of samples, which when drawn at 
random will usually reflect a reliable estimate of the quality of the lot.   
 
Sampling rates for a quality and condition inspection are part of a statistical 
sampling plan designed specifically for the inspection of processed products.  The 
tables for minimum sampling rates are based on a statistically normal distribution 
of defective units within a lot, and are to be used as a uniform sampling procedure 
throughout the Division.  Samples must be drawn from all portions of the lot and 
must include as many codes as practical.  See the Representative Sample in the 
illustration shown on the following page.   
 
Accuracy of results depends more on the randomness of the samples than upon 
the number of sample units examined.  Deviations from normal distribution of 
defective units in the lot might be indicated from knowledge of the nature of the 
product, history of the packer's merchandise as established by previous 
examinations, or unusual conditions prevalent at the time of sampling.  The 
sampler must exercise judgment in deciding whether to pull the minimum sample 
number, or use the sample size for a larger lot.    
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C. 


 
Lot Accessibility 


Lots must be accessible for representative sampling.  Time can often be saved by 
notifying the applicant before sampling, and arranging to have the cases made 
accessible. 


 
In the case of loaded railway cars or trucks, the sampler should arrange with the 
applicant to have the merchandise at least partially unloaded from the container to 
permit proper sampling of all parts of the load. 
 
Ideally lots are broken down and arranged at floor level so that the sampler can 
get to each pallet.  The sampling process then involves cutting samples out of 
cases, and is not necessarily a satisfactory substitute for breaking the lot down.  
Inspectors may, at their discretion, sample in this manner if representative 
samples can be drawn.  This is acceptable as long as containers are not damaged 
in the process.   
 
If the applicant or warehouse does not wish to have the cases cut, the lot must be 
set down by individual pallet and arranged at floor level.  This is also necessary if 
an official Condition of Container inspection is to be performed, or if cases are to 
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be officially stamped.  For stamping, there must also be adequate room between 
pallets to walk around on all four sides of each pallet.  See the AIM Inspection 
Series Condition of Food Container and General Procedures Manuals for further 
information on condition of container inspection  and case stamping.   


 
If representative samples cannot be obtained, delay the sampling until such time 
as the lot is made accessible for proper sampling.  Tactfully explain the situation 
to the applicant.  Seek the applicant's assistance in having the lot broken down 
and made accessible for proper sampling. 


 
D. 


 
Restricted Sampling 


If the lot is not accessible for proper sampling and the applicant or warehouse 
declines to make it accessible, at the request of the applicant the sampler may 
draw restricted samples from the accessible portion.  This practice should not be 
encouraged.  Be sure the applicant understands that the Certificate of Quality and 
Condition will be restricted to only that portion of the lot represented by the 
samples.  Consult your supervisor if restricted sampling is requested by the 
applicant or warehouse. See Restricted Sample illustration on the previous page.   
 


E. 
 


Inspection of Products under Seizure by Regulatory Agencies 


When products are under seizure by FDA and the products were previously 
inspected and certified by PPD, clearance must be given by FDA to permit the 
sampling and inspection of the seized products.  The applicant shall contact FDA 
for procedures to be followed and obtain permission for PPD to sample the seized 
products.   
 
This Division policy also applies to products under seizure by state, county, and 
city regulatory agencies.  The applicant must contact the proper jurisdictional 
agency to obtain legal permission for PPD to sample seized products.  
PPD may decline inspection and certification “when it appears that to perform the 
inspection service would not be to the best interests of the Government” as 
specified in the Regulations, 7 CFR 52.10, which may be found at the following 
internet address:  
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR.  
Where it is known or suspected that a product is under seizure, quarantine, or 
surveillance by any regulatory agency, do not sample or inspect the product 
without contacting your regional office for guidance. 
  



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR�
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DRAWING SAMPLES 
 
Equipment and Materials 
 
Samplers should make sure that they have the proper equipment for the sampling job, and that it 
is in good condition.  If sampling is to be done in a cold storage room, proper clothing is 
essential. 
 
Inspectors should review the Application for Inspection and Certificate of Sampling to assure 
that they have all the equipment needed for the particular sampling assignment. 
 


A. 
 


For General Sampling: 


1. Application for Inspection. 
 


2. Certificate of Sampling Forms. 
 


3. Official sampling tables. 
 


4. Clipboard for papers. 
 


5. Tools for opening cases and cutting pallet wrapping and tape on cases, 
such as a wooden paddle, a putty knife, and/or a retractable blade . 


 
6. Pencil and/or pen. 


 
7. Dark-colored marker that will mark on waxed cartons, metal cans or glass; 


chalk for marking non-waxed cartons (as needed). 
 


8. "Officially Sampled" stamp, sets of dates, ink and ink pad, clean rags or 
towels. 


 
9. Flashlight. 


 
10. Tamper proof seals (as needed). 


 
B. 


 
For Sampling Frozen Foods 


  1. Appropriate containers for use in collecting sub-samples from bulk 
containers.  Coolers and cold packs (as applicable). 


 
2. Tags or note pads for identifying sub-samples from bulk containers. 


 
3. Large chisel (cleaned and sanitized) to remove samples from solid-frozen 


bulk size containers (as applicable). 
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4. Large hammer (cleaned and sanitized), about 3 lb. weight.  A heavier 
hammer will not mushroom the end of the chisel as readily as a small 
hammer. 


 
5. Clean power-driven chisel with tip (cleaned and sanitized) in lieu of Items 


3 and 4. 
 


6. Cleaned and sanitized power-driven core sampler. (This is specialized 
equipment and used only in certain instances). 


 
7. Cleaned and sanitized scoop to remove loose frozen foods from bulk 


containers. 
 


8. Strap cutters (lineman's pliers work well for cutting straps). 
 


9. Flashlight. 
 


10. Thermometer.  (No glass) 
 


11. Cold weather clothing, such as caps, gloves, and heavy coats or overalls. 
 


12. Lifter for removing friction-type can lids. 
 


13. Sanitizing solution. 
 


C. 
 


For Sampling Liquid Items Such as Honey, Fruit Concentrates or Olive Oil 


1. Appropriate clean and sanitized containers and lids to hold sub-samples. 
 


2. Clean and sanitized honey "thief."   
 
3. Clean and sanitized plastic tube or trier long enough to reach to the bottom 


of barrels for sampling products such as olive oil. 
 


4. Bung wrench for metal barrels. 
 


D. 
 


For Sampling Dried and Dehydrated Products 


1. Moisture-proof bags. 
 


2. Appropriate containers with moisture-proof seals. 
 
3. Cleaned and sanitized scoop. 
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Sampling Procedure 
 


A. 
 


Initial Contact 


1. Immediately upon arrival at the sampling location, identify yourself to the 
appropriate plant or warehouse official.  After a brief introduction, review 
the Application for Inspection and Certificate of Sampling with the 
applicant or warehouse official to verify the lot sizes and locations. 


 
2. Arrange for sampling assistance, if needed.  This assistance may be 


helpful in many ways: 
 


a. To stage pallets so as to be readily accessable, 
 
b. To break down pallets or otherwise remove or extract the cases or 


containers marked or pointed out by the sampler; 
 


c. To open or cut the sealed cases from which samples will be drawn; 
 


d. To remove and replace cans in cases while making condition 
inspections; 


 
e. To refill cases from which samples have been taken; 


 
f. To identify and assemble the sample units; and 


 
g. To help prepare the samples for shipment, if necessary. 
 


3. Obtain a list of all the codes in the lot and the quantities per code where 
possible.  The Division encourages use of adequate code marks and it is 
our responsibility to exercise care in observing, selecting, recording, and 
reporting all identification marks and symbols that will facilitate the 
identification of the lot.  If necessary when numerous codes are present, 
increase the sample size to include as many as practical.  Make a note on 
the Certificate of Sampling if the codes present in the lot are so numerous 
as to make it impractical to draw samples from each code.  List all 
additional codes in the lot which were not sampled. 


 
B. 


 
Identification of a Lot 


1. It is essential that all lots be properly identified so that: 
 


a. Certificates may be identified with the proper lots of merchandise; 
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b. Interested parties may readily find the lot reported on the 
certificate; 


 
c. Checkloading or case stamping of merchandise may be properly 


handled by another inspector; 
 


d. The applicant or shipper may ship the correct lot of merchandise; 
and 


 
e. Positive identification may be made in case of an Appeal 


Inspection. 
 


2. Means of identification must be sufficient to specify: 
 


a. Commodity, type, and style; 
 


b. Number, size and type of containers; 
 
c. Code or other identification marks; 


 
d. Label and case markings; and 


 
e. Location - Warehouse name, number, and address; the location of 


the lot in the warehouse may be identified by any or all of the 
following: 


 
(1) Bay or room number; 


 
(2) Aisle number or letter; 


 
(3) Stack or row number (most warehouses have row numbers 


painted on the floor, on tags hanging from the ceiling or on 
overhead beams); 


 
(4) Directional - as so many rows, stacks, tiers, bins, blocks, 


piles or bays in a given direction from any identifiable, 
permanent object such as a door, wall, window, specific 
office or label room; or, as being on cooling floor of 
processing plant or in holding room of warehouse or cold 
storage plant. 


 
  3. It is essential that all lots be properly identified, and that the means of 


identification for each lot offered for inspection is unique so that:  
 


a. The lot can be identified in its entirety;  
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b. No portion of the lot being offered can be mistaken as being part of 
another lot; and 


 
c. No portion of another lot can be mistaken as being part of the lot 


being offered. 
 


It is the applicant's responsibility to uniquely identify the lot.  In most 
cases, the code mark(s) on the primary container serves this function.  This 
is adequate if the entire production of the code is being offered for 
inspection.  However, if an applicant offers only a portion of a production 
code for inspection (such as 1008 cases for a specific order out of a code 
of several thousand), there must be some way to identify the particular 
portion sampled from the rest of the production of the same code.  Lot 
location is not sufficient for this purpose since the lot can be moved.  If all 
primary containers or sealed secondary containers can be stamped, one 
solution is to identify the lot sampled by stamping the cases with the 
"Officially Sampled" stamp.   
 
If an applicant offers a lot for inspection that cannot be uniquely 
identified, contact your immediate supervisor before continuing. 


 
C. 


 
Condition of Containers 


If required as part of an inspection, the sampler is responsible for checking the 
condition of containers (primary containers, labels, wraps and cases) in which the 
product is packed.  Under normal sampling this determination is made at the same 
time as the selection of samples for grade determination.  Detailed instructions on 
checking for condition of containers are outlined in the AIM Inspection Series, 
Condition of Food Container Manual.  If a formal condition of container 
inspection is not required, the inspector should note any general observations of 
concern about lot condition on the certificate of sampling. 
 


D. 
 


Selecting and Identifying Samples 


1. Scan the lot for: 
 


a. Verification of warehouse count; 
 


b. Identification marks, and 
 


c. Any indication of poor condition, such as blown cans, obnoxious 
odors and watermarked or damaged cases.  If the lot is found to be 
obviously “out of condition,” consult your supervisor. 
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2. Establish Sampling Pattern 
 


a. Locate the Samples 
 


Samples must be drawn from all locations within the lot.  The 
desired sample unit locations (pallets, cases, or containers) may be 
marked with chalk or other suitable markers if you have an 
assistant, so that they may remove them from the lot for sampling. 


 
No two quality samples should be selected from the same pallet if 
there are as many of pallets as there are required sample units.  
This does not apply to tote bins.  Several sample units from a tote 
bin may be composited as one sample unit. 


 
The sampler must select their own samples.  Sometimes in an 
effort to be helpful, the applicant or warehouse personnel may set 
aside samples, leave cases unglued, or in other ways make it easy 
for the sampler to select certain samples.  Do not take these 
samples.  Tactfully explain that USDA samplers must select their 
own samples. 


 
b. Sampling by Codes 


 
Use simple random sampling if the cases and containers are 
uncoded, all of one code, or if the approximate number of cases per 
code is not known. 


 
Use proportional random sampling if the approximate number of 
cases per code is known.  The number of sample units to select 
from each code should be in proportion to the ratio of the number 
of cases per code in relation to total number of cases in the lot. 
 
When numerous codes are evident, sample as many codes as is 
practical.  Sometimes codes are so numerous that it is prohibitive 
to sample each code.  List all additional codes in the lot as 
identified by the applicant, or observed during sampling but were 
not sampled. 


 
3. Draw the Samples 
 


a. In selecting entire containers as sample units, no special problems 
should be encountered once all portions of the lot are made 
accessible. 


 







PPD Inspection Series Sampling Manual 
Approved by:  
Randle A. Macon Effective Date:  July 2012 Page 32 of 67 


 


 


Generally, for containers of 10 pounds or less, take the entire 
container as a sample unit.  For larger size containers such as 30 
pound cans, five gallon cans, and barrels, a representative sub-
sample is drawn.  Refer to the Regulations for the specified size of 
sub-sample applicable to each product.  All sampling shall be 
conducted in a manner that complies with FDA's Good 
Manufacturing Practices (GMPs).  The current GMPs are located 
in the Regulations, 21 CFR 110, which may be found at the 
following internet address:  
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionC
ode=CFR.  Supervisors are responsible for verifying that samplers 
and inspectors are following the GMPs.   


 
b. For the larger size containers, it is good practice to substitute an 


occasional entire container in lieu of a sub-sample.  If the sample 
size is 13 units, for example, the sampler may select 10 sub-
samples and three entire containers.  The entire containers may be 
examined for characteristics not apparent in the sub-samples, such 
as grit, pebbles, and other heavy materials that settle to the bottom 
of the container, and lighter materials that may float to the top, for 
example, caps and stems in frozen strawberries. 


 
Some frozen fruits may be removed in solid form from large 
containers by steaming the container exterior lightly with a steam 
hose and sliding out the contents.  The contents are then available 
for overall on-the-spot examination and for sub-sampling.  
Wherever possible, these sub-samples should be taken in the form 
of a longitudinal section of the frozen block to represent all levels 
within the container.  In some products such as frozen cherries, it 
may be feasible to set the large containers out to thaw.  When 
thawed sufficiently to handle, the contents can be well mixed 
before drawing a representative sub-sample. 


 
When drawing sub-samples, the inspector should be alert for 
adverse conditions such as surface oxidation, dehydration, or other 
discolorations, and note its depth or extent on the Certificate of 
Sampling.  When drawing sub-samples of loose frozen items like 
frozen peas or IQF berries, the sampler should survey the entire 
contents of containers for conditions which may not be evident in 
the sub-samples.  Any such conditions should be described on the 
Certificate of Sampling. 


 
c. When drawing samples, and subsequently handling them, avoid 


damaging the containers or their contents.  Some products such as 
canned or frozen asparagus, canned tomatoes, and canned berries 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR�
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are especially prone to damage.  Asparagus heads are easily 
shattered and drained weights of canned tomatoes and canned 
berries may be adversely affected unless special care is taken 
during sampling and transporting samples. 


 
Any canned product which is severely dented will yield an 
improper vacuum reading.  Do not take samples of product in 
dented cans, and take care to avoid dents due to mishandling after 
sampling.  If selected as part of the Condition of Food Container 
inspection, dented cans should be included in the COC, and scored 
appropriately. 


 
d. When sub-samples are taken, the sampler may use any suitable 


clean and sanitized container that will protect the sample until it is 
ready to be graded.  Sub-samples of frozen foods or of dried foods 
may be placed in zip lock or other plastic bags, cartons or cans.  
Solid products from frozen bulk containers should be chipped out 
in large pieces so that character will not be affected.  Sub-samples 
from bulk containers of dehydrated products (including low 
moisture fruits, honey or other similar hygroscopic products) 
should be put in tightly sealed, clean containers such as glass jars 
with gaskets and screw type lids.  When shipping hygroscopic 
products, further protect them from contamination by enclosing the 
tightly sealed containers in sealed plastic bags.   


 
4. Small Size Items 
 


Sometimes  products such as mustard, catsup, relish, honey, syrup, jam, 
and jelly may be packed in individual serving sizes with a net weight of 1/5 
ounce to 1 ½ ounces.  When sampling items packed in small individual 
serving containers, extra samples must be pulled to aggregate into samples 
large enough to grade in accordance with U.S Standards.   
 
The sample size (number of sample units) will be in accordance with the 
table below.  A sample unit will consist of a composite of a minimum of 
16.0 ounces of product.  When a 16.0 ounce sample unit is determined to 
be inadequate, a larger sample unit will be substituted. 


 
a. Sample Unit Determination  


 
Example – For Containers Less Than 7/16 Ounce Size  


 
Randomly draw 25 individual serving containers each from two 
separate cases of the same code for a total of 50 containers.  
Composite the 50 containers and use as one sample unit for quality 
determinations.  
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Example – For Containers 7/16 Ounce Size and Above  
 


Randomly draw 20 individual serving containers each from two 
separate cases of the same code for a total of 40 containers.  
Composite the 40 containers and use as one sample unit for quality 
evaluation.  
 


The table below shows the applicable sample size and acceptance number, based on lot size. 
 


CONTAINER SIZE LOT SIZE (NUMBER OF CASES) 
Less than 7/16 ounce 3,000 


or 
Less 


3,001 
to 


12,000 


12,001 
to 


39,000 


39,001 
to 


84,000 


84,001 
to 


145,000 
7/16 ounce and above 1,500 


or 
Less 


1,501 
to 


6,000 


6,001 
to 


19,500 


19,501 
to 


42,000 


42,001 
to 


72,500 
LOT INSPECTION: 
Sample Size (# Sample Units) 
 
Acceptance Number 


 
3 
 


0 


 
6 
 


1 


 
13 


 
2 


 
21 


 
3 


 
29 


 
4 


ON-LINE  IN-PLANT INSPECTION:  
Sample Size (# Sample Units) 
 
Acceptance Number 


 
3 
 


0 


 
6 
 


1 


 
6 
 


1 


 
13 


 
2 


 
21 


 
3 


 
5. Standard Unit Size Grading 
 


Some products require a standard sample unit size for quality 
determination in accordance with U.S. Standard for Grades. 


 
a. 


 
Quality Factors 


Each sample graded for such products must meet the standard 
sample unit size.  For small containers, this may require drawing 
extra samples for each sample unit; for example, 12 samples for a 
lot size calling for 6 sample units.  The number of containers 
required for each sample unit depends on the container size, 
number of units per container, and number of units required to 
meet the sample unit size.   
 
A group of containers used for each sample unit is called a 
subgroup.  For each sample unit needed, draw this subgroup from a 
single case or one specific area from a pallet.  Identify containers 
in each subgroup with the same number. 
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b. 
 


Scoring Guides for Standard Sample Units 


Broken, crushed or similarly damaged portions of units of product 
are reassembled and included in the count as whole units 
appropriate for the style. 


 
Detached pieces in the style of halved fruit, and extraneous 
material in all product styles associated with the sample unit are 
part of the standard sample unit size, but are not included in the 
count or weight.  Refer to the grade standards and/or grading 
manual for the product for specific guidance, if applicable. 


 
"Associated" means from the same container when the container is 
one of several used to compose the sample unit, and all of the 
product in it is included in this composite.  When 50 percent or 
more of the contents of the last container is included in the 
composite, all of the pieces and extraneous material in the 
container are also considered associated with the portion taken as 
sample.  If less than 50 percent


 


 by count of the last container’s 
contents is used in the composite, none of the pieces and 
extraneous material are taken.  In the case of large containers, if all 
of a standard sample unit is composed of only a portion of one 
container, the "associated" material is that material in the 
representative portion of product taken from the container. 


Refer to applicable U.S. Standard or Inspectors’ Instruction prior to sampling to 
determine the minimum product needed for grading the commodity.  Examples of 
products requiring some form of standard sample unit size for inspection include 
but are not limited to: 


 
   CANNED    
 


FROZEN 


   Applesauce    Asparagus 
 
   Apricots    Beans, Green 
 
   Cherries, RTP    Broccoli 
 
   Leafy Greens    Cherries, RTP 
 
   Plums     Corn, Cob 
 
   Green Beans    Cranberries 
 
        Okra 
 
        Peas (Black-Eye and Field) 
 
        Potatoes, Frozen French Fries  
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  6. Analytical Testing Requirements 
 


The following sampling rates and acceptance criteria are for analytical 
testing when no other instructions are available.  Many items are procured 
using a Commercial Item Description (CID) or other specification 
detailing  product requirements.  These documents may contain 
requirements based on analytical testing.  However they may not contain 
sampling rates or acceptance criteria for determining compliance. 


 
When PPD is sampling the product using a CID as the specification, the 
sample size and acceptance plan in the Regulations and this manual will 
be used, even if different from the CID.   


 


However, contractual documents 
may take precedence over these instructions. 


If the sampling plan and acceptance number shown in this manual is either 
excessive or inadequate, bring this to the attention of the National office 
through the regional office.  If needed, an alternative sampling and 
acceptance plan may be developed.  
 
a. Sampling and acceptance 


 
The lot size shall be expressed as the number of primary containers 
in the lot.  The sample unit shall include enough product to 
conduct the analytical test.  For bulk pack items, each sample unit 
shall be a representative sub-sample of the bulk container with 
sufficient product to conduct the analytical test.  For non-bulk pack 
items, each sample unit shall be one primary container, or enough 
primary containers which, when combined, yield enough to 
conduct the analytical test. 
 


Examples: The sample size is 3, and quantity needed for testing is 5 ounces.  
For product packed in bulk containers such as drums, a total of 3 
sub-samples would be taken, each containing at least 5 ounces of 
product.  If the same product were packed in #10 cans, 3/#10 cans 
would be selected as the sample.  If the same product were packed 
in 1 ounce pouches, 3 groups of 5 pouches each (a total of 15 
pouches) would be selected as the sample.  In all cases, each 
sample unit


 


 shall contain enough product to conduct the analytical 
test.  


  Note: To determine the amount of product needed to conduct the 
test, it may be necessary to contact the laboratory that will be 
performing the test. 
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When possible, the sample for analytical testing should be a sub-
sample taken from the product used for the salient characteristics 
examination.  Otherwise, a separate set of samples shall be drawn 
for analytical testing.  In either case, a parallel set of samples shall 
be drawn as stand-by samples to use if there is some reason to 
suspect the validity of inspection results.  An example of this might 
be the lab discovering that a chemical used in the analysis has 
deteriorated or was not properly prepared.   
 
Otherwise, any retesting requested shall be considered an appeal 
inspection and shall be done in accordance with the Regulations,  
7 CFR 52.23 (which may be found at the following internet 
address:   
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionC
ode=CFR).  If the product is being retested under an appeal 
inspection, use the next larger sample size as defined in this 
manual.  


 
 Example: If the original lot required a sample size of 2 sample units for 


analytical testing, the appeal inspection would be based on 3 
sample units.  See chart below.  When testing is complete, all 
unused stand-by samples shall be returned to the lot. 


 
Unless otherwise specified, results shall be reported to the smallest 
unit indicated by the requirements.   
 


Example: If the requirements stated a value of 0.05%, the analytical results 
would be reported to the nearest 0.01%. 


 
The sample size for analytical testing shall be determined using the 
chart below.  The entire sample size shall be tested for analytical 
requirements.  The lot shall be rejected if one or more sample units 
fails to meet the analytical requirements. 


 


Sample size for salient 
characteristics. 


Sample size for 
analytical requirements. 


3 1 


6 2 


13 3 


21 4 


29 5 


38 6 
 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR�
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7. Compositing Samples for Chemical Analysis 
 
 Several products graded by PPD inspectors require chemical analysis.  


Often the sample used for this analysis is a "composite sample" derived 
from the number of primary containers indicated by the inspection level.  
Specifications usually indicate the size of the composite sample required 
for analysis.  Because this composite must be representative of the lot 
inspected, and improper handling can adversely affect its composition, 
samples must be handled carefully.  Procedures for preparing and 
submitting composite samples are as follows: 


 
a. Compositing Non-Comminuted Products, Semi-liquid and Paste-


like Products (Peanut Butter, Mustard, Mayonnaise, etc.).  
 


    When making your composite: 


(1) Decide what size subsample will be taken from each 
primary container. 


 
(a) When standby and/or duplicate samples are needed, 


increase subsample size accordingly. 
 


(b) All subsamples should be equal. 
 


(2) Choose a primary container.  Mix sample well and remove 
subsample. 


 
(3) Repeat procedure until a subsample has been taken from 


each primary container and composite sample is complete. 
 


(4) Thoroughly mix composite sample.  Subdivide into 
required samples and seal in airtight containers to prevent 
loss of moisture and contamination by foreign material. 


 
b. Compositing Liquids 


 
Liquid samples can be homogeneous or contain particulate matter 
that may settle out, as with Worcestershire sauce.   When making 
your composite: 
 
(1) Decide what size aliquot will be taken from each primary 


container. 
 


(a) When standby and/or duplicate samples are needed, 
increase aliquot size accordingly.  
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     (b) All aliquots should be equal. 
 


(2) Choose a primary container.  Mix sample thoroughly and 
transfer the predetermined size aliquot to the container to 
be used for composite.  If product contains particulate 
matter, be sure to take the aliquot before settling occurs. 


 
(3) Repeat procedure until a subsample has been taken from 


each primary container and composite sample is complete. 
 
    (4) Seal container and mix the composite sample by inversion. 
 


(5) Subdivide the composite into samples for laboratory 
analysis, standby, and duplicate as needed. 


 
  (6) All samples should be sealed in containers to prevent 


leakage and evaporation. 
 


c. Compositing Dried and Dehydrated Products (Gelatin, Bouillon, 
Dehydrated Potatoes, etc. 
 
These processed products may present special problems when 
compositing.  The product may be homogeneous or stratified, with 
separation and settling occurring due to differences in particle size 
or density.  Often the sample is hygroscopic and will pick up 
moisture from the atmosphere very rapidly.  Sometimes further 
sample preparation is required, such as grinding or blending.  
Because one or all of these special conditions may exist, when 
making your composite: 


 
(1) Decide if further preparation of sample is needed and what 


size aliquot will be used to make composite. 
 


   (a) All sample preparation should be done as quickly as 
possible using clean, dry equipment so the sample 
will not pick up moisture or become contaminated 
with foreign material. 


 
(b) All aliquots should be equal in size and taken after 


required sample preparation.  
 
(c) If standby and/or duplicate samples are needed, 


aliquot size should be increased accordingly. 
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(2) After selecting a primary container, mixing thoroughly and 
preparing sample as needed, place aliquot in an airtight 
container. 


 
(3) Repeat procedure until a subsample has been taken from 


each primary container. 
 


(4) Thoroughly mix composite sample.  Subdivide into 
required samples, and seal in airtight containers to prevent 
samples from picking up moisture. 


 
d. Laboratory Sample Submittal 


 
After composite samples have been made, they should be sent 
without delay to the appropriate laboratory.  All samples should be 
accompanied by Form FV 637, "Laboratory Sample Submittal 
Sheet" (which may be found on the AMS Forms Catalog at the 
following intranet address:  
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx), except for 
the Operational Rations Program, which uses Department of 
Defense form DD 1222 to submit laboratory samples. 


 
8. Handling of Samples for Chemical Analysis 
 
 Improper handling of samples before and during analysis can affect testing 


results and can result in failure of product to meet required specifications.  
The following procedures will minimize unwanted changes in the sample 
and help maintain the original composition of the product. 


 
a. Store Samples in Airtight Containers 


 
Many products such as gelatin dessert powder, instant coffee, and 
tea readily pick up moisture from the atmosphere.  Others such as 
purees may lose moisture.  To avoid such changes, samples should 
be stored in airtight containers with minimal head space.  The 
closed container also prevents accidental contamination by foreign 
material. 


 
b. Store Samples in a Cool, Dark Storage Area 


 
Both sunlight and artificial light may destroy or reduce the potency 
of products containing vitamins.  Light may also adversely affect 
oil samples, hasten rancidity and alter analytical results.  If 
samples come frozen, store in a freezer.  If samples require 
refrigeration to maintain wholesomeness, store in a 
refrigerator. 



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx�
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c. Store Samples in Appropriate Size Containers 
 


Some products may undergo chemical decomposition when 
exposed to the oxygen in air.  This is especially true of oil samples.  
They should completely fill the storage container.  Generally, it is 
good laboratory practice to store all samples in containers that 
leave as little head space as possible. 


 
d. Analyze Samples as Soon as Possible 


 
 Most products undergo some change with time.  To ensure results 


that are representative of the sample at the time of inspection, 
analyze as soon as possible. 


 
9. Automatic Sampling Guidelines 
 


Automatic samplers may be used to draw representative samples of juices 
and similar products of a comminuted, fluid, or homogeneous nature.  The 
main objective of the process is to obtain a composite sample that best 
represents the product.  Product sampled by approved automatic samplers 
must state “Sampled by Approved Automatic Sampler” on score sheets. 
 
When using automatic samplers, verify the conditions below. 


 
a. The sampling device is maintained in sanitary condition.  


 
b. It samples product from the production line. 


 
c. It is installed at a location where no further changes to product will 


occur.  It should be adjacent to either the loading or off loading 
location.   


 
d. The sampling container is fitted with a lock or a USDA seal to 


assure sample integrity. 
 


e. The sample size approximates a one quart composite, with a 
minimum of twenty four fluid ounces. 


 
(1)  Set the sampling device to take a minimum of 13 sample 


units per composite sample when sampling for a truck 
tanker.  A full truck tanker will hold approximately 5,000 
gallons. 


(2) Set the sampling device to take a minimum of 60 sample 
units per hour when product is moved to a tank farm.  This 
shall be done for every composite sample. 
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If the automatic sampler fails to operate properly, manually draw samples 
of the product using the on-line sampling rate in this manual.  Manually 
drawn samples shall not be added to a composite sample from an 
automatic sampler; they shall stand on their own as official samples. 
 


10. Mark the Samples 
 


Mark the lot number or other identification on each sample unit as it is 
drawn.  When several lots are being sampled at one time, it may be 
convenient to use a code number or letter to identify the samples, such as 
"A" for Lot No. 24725 and "B" for Lot No. 26835.  If it is desirable to 
identify individual sample units in each sample, they may be marked:  "A-
1", "A-2", "B-1", "B-2", etc.  If an alternative identification marking 
system is used, a key to the system must be shown on the certificate of 
sampling. 


 
E. 


 
Storage Conditions 


Note any unsatisfactory storage conditions that might adversely affect the keeping 
quality or marketability of the product.  Describe such conditions under the 
“Remarks” heading of the Sampling Certificates.  The following conditions are 
not all inclusive and represent examples of what might be considered undesirable: 


 
1. General 
 


a. Smoke, fumes or foul odors (particular harmful to dried fruits and 
frozen foods); 


 
b. Excessive dust; 


 
c. Evidence of rodents or other pests; 


 
d. Presence of insects around bulk or unsealed containers; and 
 
e. Condition of rail cars or of truck: 


 
(1) Cleanliness; 


 
(2) Vent covers open or closed; 


 
(3) Nails or spikes protruding from floors and sides. 
 


  2. Canned Products 
 


a. Stacks too high, causing distorting of cases and containers; 
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b. Storage facilities do not offer sufficient weather protection, 
(leaking roofs) evidenced by sweating of cans, watermarked or 
damp cases; and 


 
c. Product not protected from extreme storage temperatures, causing 


freezing of containers. 
 


3. Frozen Products 
 


a. Stacks too high, causing compression of lower cases or buckling of 
containers; 


 
b. Temperature not low enough to maintain product in solid state; 


 
c. Fluctuating storage temperature; and 


 
d. Carloads or truckloads  


 
As a guide, product temperatures of frozen merchandise in 
refrigerated trucks and railroad cars should be taken: 


 
(1) Whenever there is a complaint about condition of the 


product, or the product does not appear to be completely 
frozen - for example, the product arrived in a partially 
thawed condition; 


 
(2) Whenever condition inspections are performed on railroad 


cars or trucks as they are being unloaded or immediately 
prior to unloading; 


 
(3) Whenever product temperatures are specifically requested 


by the applicant; and 
 


(4) Whenever product temperatures are a requirement of the 
contract or purchase order. 


 
 F. 
 


Housekeeping 


Be as neat and orderly as possible while sampling.  Containers such as Kraft bags 
and cases should be opened with reasonable care to avoid ruining the container or 
spilling the contents.  Opened bags and other containers should be closed after 
sampling as a courtesy to the warehouse personnel and to protect the product from 
contamination. 
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Frozen foods and other perishables should be returned to storage immediately 
after being sampled outside of the freezer or cold storage rooms. 


 
After the job is finished, the sampler should make sure that either the sampling 
site is left in its original condition or that there is an agreement with the 
warehouse regarding housekeeping after sampling.  Spilled food materials 
resulting from "chipping" subsamples from bulk containers should be cleaned up.  
Inspectors should make every effort to ensure that the warehouse or product 
custodian is aware of all sampling activity and is prepared to take the necessary 
steps to refill and reseal cases, etc. as desired by the applicant.  The storage area 
should be left in reasonable condition so that the next sampler to that warehouse 
will be welcomed. 


 
Note: GMPs are to be used at all times, particularly when drawing sub-samples from 


bulk containers.  The sampler must follow the GMPs to prevent contamination of 
the product by the sampling process.  This includes both the product in the 
sample, and the product remaining in the lot.  In following the GMPs, the sampler 
shall wear attire appropriate for the job (i.e., hair net, beard net, lab coat, gloves, 
etc.) and assure that all sampling tools that will come into contact with any 
product are properly cleaned and sanitized prior to use.  The cleanliness and 
sanitation of the sampling tools shall be maintained throughout the sampling 
process.  When sampling is complete, all sampling tools used shall be properly 
cleaned and sanitized prior to storage. 
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WITHDRAWAL OR DISCONTINUING ACTION ON AN INSPECTION REQUEST 
 
The Regulations, 7 CFR 52.11, (which may be found at the following internet address:  
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR) state that the 
applicant may withdraw application for inspection service "at any time before the inspection is 
performed." 
 
Division sampling services may be discontinued at the following points: 
 


 1. Anytime before the sampler leaves the office to handle the assignment; 
 


 2. Upon arrival at the plant or warehouse; 
 


3. After scanning the lot and determining the merchandise is obviously out of 
condition or otherwise unsatisfactory (i.e., wet cases, thawed product, 
leakers, etc.); 


 
4. Upon drawing samples for condition of container and having the lot fail 


acceptance criteria; and 
 


5. Anytime between sampling and transporting samples to an inspection 
office or plant laboratory. 


 
The option to discontinue service rests with the applicant.  Even though the lot may fail to meet 
acceptance standards for Condition of Container or other pertinent requirements, the applicant 
may still want the inspection completed in order to know the quality and grade of the product.   
 
However, the applicant will be billed for the time and expenses incurred in performing any phase 
of the sampling assignment up to the point of discontinuing further work.  When unsatisfactory 
conditions are encountered during sampling that make it apparent that the lot will fail for some 
reason, the sampler should make every effort to contact the applicant and ascertain his/her 
wishes before incurring further expenses.  Whenever sampling is terminated at the request of the 
applicant after time and expenses have been incurred, advise the applicant of the costs they are 
obligated to pay, and document this in the remarks section of the Certificate of Sampling. 


 
 
 
 
 


  



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR�
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SUMMARY OF LOT SAMPLING PROCEDURES 
 


A. Review the Application for Inspection and Certificate of Sampling for necessary 
information, such as name of the applicant, location of the lot, indicated time for 
sampling, type of product, and probable storage conditions which would indicate 
the equipment and materials needed. 


 
B. Assemble equipment and materials needed for the job or jobs.  Be sure they are 


complete and in good order.  Ensure that all sampling tools are properly cleaned 
and sanitized.  Materials should include protective garments (i.e., hair net, beard 
net, lab coat) if needed.  Try to prepare for any additional requests that may be 
made while on the job. 


 
C. If you anticipate needing additional sampling help, or if you are running late, 


notify the appropriate plant or warehouse official.  Let them know what you need, 
and when you expect to arrive.    


 
D. Contact the appropriate official on arrival at the sampling point.  Verify the 


information about the lot or lots to be sampled, the location, cases per code, etc. 
 


E. Consult the sampling plan and determine the sample size. 
 


F. Scan the lot for verification of the warehouse case count and for any obvious 
indication of defective containers. 


 
G. Decide on a sampling pattern that will yield a representative sample. 


 
H. Select the sample units, verify the exact case count, and determine condition of 


container as needed. 
 


I. Note the storage conditions. 
 


J. Record all necessary information on the Certificate of Sampling. 
 


K. Take appropriate steps to ensure sample integrity. 
 
L. Handle samples with care when sampling, transporting, or shipping the sample 


units to the inspection office to preserve the original condition of the product. 
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ON-LINE SAMPLING 
 
Source of samples 
 
To verify compliance with the U.S. Grade requirements of the product, sample units may be 
entirely line grade sample units or finished product, or any combination of both.  If finished 
product samples are drawn solely to verify line grading, they will not be used in this acceptance 
criteria unless line check sample units do not meet the required rate.  Verification sample units 
will be drawn


 


 to evaluate products which could be affected by processing and freezing 
conditions. 


Line grade sample units may be drawn from a common source or from individual lines, 
depending on the circumstances and plant procedures.  In order to represent product from one of 
multiple lines packing the same item, samples must be drawn from the individual line whenever 
the quality of the end product is influenced (prior to sampling) by line personnel or mechanical 
devices that do not affect product on other lines. 
 
Common Source Sampling/Homogenous Products 


 
Common source sampling can only be applied to products produced under in-plant inspection.  
This type of sampling requires the inspector to be familiar with plant operating procedures and 
have knowledge of the raw product quality level. 
 
Common source sample units are of the same product identity, and are drawn at the head or 
origin of multiple lines beyond which no further quality changes occur.  Common source may 
also be considered as a large volume (thousands of gallons) of homogeneous product that has a 
consistent quality level, and is stored in a single bulk container.   
 
Production lines may be for different container sizes.  Sample units may be drawn from the 
common source, individual lines, or filled containers depending on circumstances, plant 
procedures, and inspector's discretion.   
 
When the presence of line personnel or the use of a mechanical device influences the quality of 
product on one of the multiple lines, then the line(s) affected must be sampled individually 
beyond the point of any influence to confirm sampling impartiality. 


 
Example 1: A 5,000 gallon tank of frozen concentrated orange juice has lines running to 6 oz, 


12 oz, 16 oz, and 32 oz containers.  The 12 oz line is running high pulp, and the 
filler operator is adding the pulp at the filler bowl. 


 
1. Multiple lines must be sampled individually for fill weights. 


 
2. The 6 oz, 16 oz, and 32 oz lines may be sampled as a common source.  


The 12 oz line no longer represents the common source because of added 
pulp, and is sampled separately. 
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Example 2: A 5,000 gallon tank of frozen concentrated orange juice has lines running to 16 oz 
and 32 oz containers at the same time.  


 
 1. Multiple lines must be sampled individually for fill weights. 


 
2. Samples for grade may be drawn at the origin or at any one of the multiple 


lines. 
 


3. With the applicant's concurrence, a common source master score sheet 
may be used to record product label(s), container size(s), and grading and 
analytical results for the basic inspection period.  A separate weight sheet 
must be completed for each production line. 


 
Example 3: Concentrated orange juice for manufacturing is drawn from 3 different tanks from 


within a tank farm and thoroughly blended together in one 15,000 gallon tank.  
Three tankers are filled from the 15,000 gallons of blended concentrated orange 
juice for manufacturing. 


 
Common source sampling may be applied when loading all three tankers from the 
15,000 gallon tank.  If requested by the applicant, each individual tanker should 
be sampled. 


 
Example 4: An applicant designates a 40,000 gallon tank located in a tank farm to be used for 


product that is of a consistent quality level.  The in-plant inspector's inspection 
records show that the product graded and pumped into this tank contained a 
consistent quality level.  Product in this tank will be used to fill 10 separate 80 
drum batches.   


 
Common source sampling may be applied by drawing sample units from the line 
feeding barrel filling operation.  If requested by the applicant, each individual 
batch may be sampled.   


 
Documentation for common source sampling 
 
All score sheets that represent product sampled from a common source will have the words 
"COMMON SOURCE" written adjacent to the name of the commodity.  In the REMARKS 
section of the score sheet, show all the production lines that represent the sample units shown on 
the common source fill weight or net contents/weight work sheet, and indicate common source 
sampling (see example on the following page).  
 
DO NOT include any product sample units on the common source score sheet if the quality of 
the end product is influenced prior to sampling by line personnel or by a mechanical device.  
Product quality from this line may be different, and should be sampled and grading results 
recorded on a separate score sheet. 
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Upper Left Corner of Scoresheet 
 


U.S. DEPARTMENT OF AGRICULTURE 
AGRICULTURAL MARKETING SERVICE 


 
SCORE SHEET FOR: (Check Applicable Product) 


 


        CANNED ORANGE JUICE            PASTUERIZED ORANGE JUICE 
 


        ORANGE JUICE CONCENTRATE       COMMON SOURCE 
 


 CONTRACT NO. / PURCHASE ORDER NO. 


CERTIFICATE NO. 


 
Remarks Section of Scoresheet 
 


 REMARKS 
 
Represents Production Lines 1, 2, 3, B, and C. 
(Common Source Sampling) 
 


OFFICIAL INSPECTOR. 


DATE 


 
Grading and analytical results from a common source packaged in different container sizes will 
be recorded on the common source score sheet.  This procedure will apply to sample units drawn 
from a line having label, brand and/or code changes, provided the product continues to be 
supplied from the common source. 


 
In addition to the common source score sheet, a separate fill weight or net contents/weight work 
sheet must be completed.  Each time a fill weight determination is performed, the inspector will 
record on the work sheet the net contents/weight for each line filled from the common source.  
Other information, such as product temperature and container vacuum may also be included on 
the work sheet.  The work sheet should contain the following information:  
 


A. The time the sample unit(s) was drawn; 
 
 B. Average fill weight or net contents/weight; and 
 


C. All code marks that represent the basic production period. 
 
A work sheet will be completed for each separate container size being produced from each 
common source.  The work sheet(s) shall be attached to the score sheet(s) as supporting 
documentation. 
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Alternate documentation requested by applicant 
 
When the applicant requests separate score sheets for one or more production lines, use the 
procedure that follows: 


A. Number the score sheets 1 of 3, 2 of 3 etc., to be inclusive of all product produced 
from a common source for a production period; 


 
B. Indicate by number or symbol on each of these score sheets the identification of 


the common source.  This could be a tank number or other source; and 
 
C. Show the words "COMMON SOURCE" on each score sheet.   


 
All inspection and grading documentation must be complete and the records show 
that the product was a part of common source sampling.  This is necessary for a 
portion of the common source production to be certified as a lot.  An occasional 
score sheet may show only one sample unit from one brand.  All related 
inspection documentation must be a part of the certification documentation, 
showing the certified portion was a part of the common source sampling. 


 
Example 5: The plant is running 4 lines from a common source, and the label is changed to 


"Good Food" on the 6 oz. line.  The plant requests a separate score sheet for this 
50 case run.  The score sheet shows only one sample unit representing this label. 


 
The page information shown in the upper right hand corner of this separate score 
sheet, for example, sheet 2 of 4 sheets, would reflect that this document (separate 
score sheet) is an inclusive page for this grading period.  The score sheet must be 
identified with the words "COMMON SOURCE” shown next to the name of the 
commodity to indicate the document is part of a common source sampling. 


 
SHEET 2 OF 4 SHEETS 


U.S. DEPARTMENT OF AGRICULTURE 
AGRICULTURAL MARKETING SERVICE 


 
SCORE SHEET FOR: (Check Applicable Product) 


 
     CANNED ORANGE JUICE        PASTUERIZED ORANGE JUICE 
 
     ORANGE JUICE CONCENTRATE       COMMON SOURCE 
 


CONT. NO. / PO NO. NAME AND ADDRESS OF APPLICANT 


CERT. NO. NO. CASES 


 
The actual number of score sheets generated for the basic grading period depends on the quantity 
requested by the applicant. 
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On-line Sampling Plans 
 
The following types of sampling plans are used by USDA in plants for on-line inspection.  


 


Score 
sheets must indicate the type of sampling plan used. 


 A. 
 


Single Sampling Plans 


  1. Normal Single Sampling Plans; 
 
  2. Tightened Single Sampling Plans; and 
 
  3. Increased Single Sampling Plans. 


 
B. 


 
Double Sampling Plans 


 C. 
 


Time Sampling 


  1. Non-homogeneous products; and 
 


2. Homogeneous product and other product produced consistently within 
grade. 


 
Usually Normal Single Sampling and Time Sampling Plans are used to determine acceptance of 
inspection lots.  Double Sampling Plans may be used for certain items where reduced sampling is 
considered desirable, such as re-pack.  Tightened and Increased Sampling Plans are used to 
determine acceptance of certification lots that are pre-designated portions of inspection lots, or to 
determine acceptance of any portion of a failing inspection lot. 
 
The decision to use Double Sampling Plans for an item must be made prior to the start of 
production in a basic grading period.  Switching sampling plans after a sampling has started for 
the shift is not permitted. 


 
Sampling rates 
 
 A. 
 


Single or Double Sampling Plans 


Any production or portions of production, of an item that is acceptable by this 
criteria must be represented by at least the same number of sample units as 
required by the sampling plans in the Regulation. 
 


 B. 
 


Time Sampling Plan 


1. Quality Factors (Scored) - Sample units are to be selected on a random 
time basis so that each sample unit has an equal chance of being selected.  
The sampling rate for each item can be determined based on knowledge of 
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previous production volume for particular products in a particular plant.  If 
the amount of production of an item per basic inspection period indicates 
that the “Regulations” for on-line sampling requires: 


 
   a. Three (3) sample units, classify as - “low volume”. 
 


b. Six (6) through twenty-one (21) sample units, classify as - 
“medium volume”. 


 
c. Twenty-nine (29) or more sample units, classify as - “high 


volume”. 
 
d. If sampling high speed lines like orange juice (single strength or 


concentrate) going into bulk storage, classify as - “extreme high 
volume”. 


 
  2. The Sampling Frequency for: 
 


Low Volume 1 sample unit every 60 minutes or  
90 minutes (Inspector Option) 


 
Medium Volume 1 sample unit every 45 minutes 


 
High Volume 1 sample unit per 30 minutes 


 
Extreme High Volume 1 sample unit per 15 minutes or less 


 
  3. Time Sampling Frequency for Non-Homogeneous Product. 
 


a. Select the appropriate sampling frequency using instructions B.1 
and B.2 above. 


 
b. Once the frequency is established for an item, no change in 


frequency is necessary unless production for three shifts (three day 
shifts or three night shifts) in a row indicates a change from one 
volume group to another. 


 
4. Time Sampling for Homogeneous Products and Other Products Produced 


Consistently Within Grade. 
 


a. Examine sample units on each item at the high volume rate at the 
start of the processing season. 


 
b. When thirteen consecutive sample units have been examined with 


no deviants, shift sampling of that item to the medium volume rate. 
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c. Return to the high volume rate at any time a deviant or worse than 
a deviant is found. 


 
d. Following a change in requirements to a more restrictive 


specification while on the medium volume rate, take a sample 
immediately.  Take two more sample units at the high rate.  If none 
of the three are deviants (failing to meet the more restrictive 
specifications is considered a deviant), switch to the rate used for 
the immediately previous production. 


 
e. Following a change in requirements to less restrictive 


specification, remain on the rate currently being used until a 
change is called for under b or c above. 


 
f. On start-up at the beginning of a shift, or following a downtime or 


mechanical breakdown, take one sample unit immediately.  If not a 
deviant, continue the reduced rate if one was in use prior to the 
downtime. 


 
g. Take one sample immediately after start-up following an extended 


downtime of 24 hours or more.  Take two additional samples at the 
high volume rate, and if no deviants are found, return to the 
reduced rate if one was in use prior to the extended downtime. 
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Acceptance Criteria 


 
ON-LINE SAMPLING PLANS 


 
 


Normal 
Single 


Sampling 
Plans 


n 3 6 13 21 29 38 48 


c 0 1 2 3 4 5 6 


Tightened 
Single 


Sampling 
Plans 


n - 6 13 21 29 38 48 


c - 0 1 2 3 4 5 


Increased 
Single 


Sampling 
plans 


n 6 13 21 29 38 48 60 


c 1 2 3 4 5 6 7 


 
Double 


Sampling 
Plans 


  c r  c r  c r  c r  c r  c r 


n1  4 0 2 7 0 3 10 0 4 12 0 4 14 0 4 16 0 4 


nt  7 1 2 14 2 3 22 3 4 30 4 5 45 6 7 55 7 8 







PPD Inspection Series Sampling Manual 
Approved by:  
Randle A. Macon Effective Date:  July 2012 Page 55 of 67 


 


 


Once acceptance sampling for an item has been initiated in a basic inspection period, switching 
from Single to Double Sample Plans, and vice versa, is not permitted. 
 
 (n)  =  number of sample units.  When the number of sample units representing a lot or a portion 


of a lot being considered for acceptance is between two indicated sample sizes, use (c) for 
the lower (n). 


 
(c)  =  the number of deviants permitted for the associated (n). 
 
(n1) =  the number of sample units required in the first step of the Double Sampling Plan. 
 
(nt) =  the total number of sample units required (including n1) in the Double Sampling Plan 


when the deviants in n1 exceed 0 but are less than (r). 
 
(r)  =  the number of deviants that requires rejection of samples of associated size in (n1) or (nt). 
 
 
 A. 
 


Single Sampling Plan 


1. An inspection lot is acceptable as meeting an intended grade under 
Normal Single Sampling Plans if: 


 
a. (n) at least meets the minimum required for the applicable lot size 


range in the “Regulations;” 
 


b. Deviants do not exceed (c) for the applicable Normal Single 
Sampling Plan in the On-Line Sampling Plans table shown below 
and the lot does not contain any “worse than a deviant”; and 


 
c. There are no runs (three or more consecutive samples are 


deviants). 
 


2. A portion of a failing inspection lot is acceptable as a certification lot 
under the Single Sampling Plan if: 


 
   a. It is consecutive production; 
 


b. No deviant in the sub-code forms a run with other deviants within 
the inspection lot; 


 
c. The portion is separately identified by sub-code from any 


unacceptable portion; and 
 


d. The certification lot meets applicable tightened or increased 
sampling plans criteria for applicable lot size.  
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 B. 
  


Double Sampling Plan 


  1 An inspection lot is acceptable under the Double Sampling Plan if: 
 


a. (n1) at least meets the minimum required in the On-Line Sampling 
Plans table shown below for the Double Plan corresponding to the 
Single Plan required for the applicable lot size range in the 
“Regulations,” and 


 
   b. There are no deviants. 
 


If the number of deviants in the first step (n1) exceeds 0 but does not equal 
or exceed (r), the lot may be rejected without drawing more sample units 
to reach the total sample size (nt), provided the packer agrees that 
incomplete inspection is acceptable and the certification is possible only at 
the grade of the deviant (or worse than deviant).  Certification at the 
expected higher grade is possible only if:  


 
(1)  The additional sample units to reach (nt) are examined, and  
 
(2)  The number of deviants does not equal or exceed (r) 


corresponding to (nt) for the applicable Double Plan. 
 


2. A portion of a failing inspection lot is acceptable as a certification lot 
under the Double Sampling Plan if: 


 
   a. It is consecutive production; 
 


b. The portion is separately identified by sub-code from any 
unacceptable production; 


 
c. (n) at least meets minimum required for the applicable lot size 


range in the “Regulations;” and 
 


d. Deviants do not exceed (c) for the Tightened Single Sampling Plan 
in the On-Line Sampling Plans table shown below. 


 
OR 


In lieu of c and d, 
 


e. (n) at least meets the minimum required for the next higher than 
applicable lot size range in the Regulations, and 


 
f. Deviants do not exceed (c) for the applicable Increased Single 


Sampling Plan in the On-Line Sampling Plans table, page 47.  
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C. 
 


Time Sampling Plan 


1. Homogeneous and Non-Homogeneous Products.  At the end of each basic 
grading period, the items will be evaluated regardless of the number of 
sample units examined based on the following. 


 
a. An inspection lot is acceptable as meeting an intended grade under 


the Time Sampling Plan if: 
 


(1) Deviants do not exceed the number permitted in the Time 
Sampling Deviant Rate table (shown on the following 
page) for the number of sample units examined, and there 
are no “worse than a deviant” sample units; and 


 
(2) There are no runs (three or more consecutive sample units 


that are deviants). 
 


b. A portion of a failing inspection lot is acceptable as a certification 
lot under the Time Sampling Plan if: 


 
(1) It is consecutive production;  


 
(2) The portion is separately identified by sub-code from any 


unacceptable production;  
 


(3) (n) at least meets the minimum required for the applicable 
lot size range in the Regulations; 
 


(4) Deviants do not exceed (c) for the Tightened Single 
Sampling Plan in the On-Line Sampling Plans table. 


 
(5) No deviant in a sub-code forms a run with other deviants in 


the inspection lot; and 
 


(a) If the portion to be certified follows a failure of run 
criteria, is sampled at the next higher time 
frequency rate, and  


 
(b) If the portion to be certified precedes a failure of 


run criteria, it meets the deviant rate for Tightened 
Single Sampling Plan in the On-Line Sampling 
Plans table. 
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(6) Production associated with a failure caused by worse than a 
deviant meets the criteria in the AIM Inspection Series, 
General Procedures Manual, “Worse than a Deviant.” 


 
 


 
TIME SAMPLING DEVIANT RATES 


Number of Sample Units 


3 minimum 


Number of Allowable Deviants 


0 


4-8 1 


9-15 2 


16-24 3 


25-33 4 


34-43 5 


44-53 6 


54-65 7 
 


2. Time Sampling – Non-Quality Factors 
 


Non-quality factors may be sampled on a time frequency basis.  The 
acceptance, rejection or segregation procedures may be contained in other 
instructional material.  Note that it may be necessary to sample at a higher 
frequency.  Either the time sampling plan rate or the normal single 
sampling plan rate must be used - no other sampling plan is authorized. 
 
Non-quality factors which may be sampled on a time frequency basis are 
limited to some degree by the present sampling plans and acceptance/ 
rejection criteria contained in other Division instruction material (U.S. 
Standards, Grading Manuals, the AIM Instructional Series, and A 
Memoranda).    
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The following list contains non-quality factors that could be time-sampled, 
with consideration given to sampling rates specified in other instructions 
for specific factors. 


  


Factor Frequency Remarks 
Count (units of product) Frequency used for Quality 


Evaluation 
Single sample unit evaluation for 
Acceptance /Rejection 


Vacuum One per 60 to 90 minutes 1/ 
(minimum of 2) 


Single container evaluation 


Headspace One per 60 to 90 minutes 1/ 
(minimum of 2) 


Single container determination (must be 
determined on low weight containers)  


Brix (Canned Fruit) One per 60 to 90 minutes 1/ 
(minimum of 2) 


Single container determination  


Brix (Jam, Jelly, Fruit 
Butters) 


One per 60 to 90 minutes 1/ 
(minimum of 2) 


Single container determination 


Net Weight One per 60 to 90 minutes 1/ 
(minimum of 2) 


Determination made on single 
containers, with subgroup sampling 
acceptable if they meet frequency rate. 


Style As per quality evaluation   Single sample unit evaluation for 
Acceptance /Rejection 


Proportions (Fruit Frozen, 
canned Vegetables) 


Rate as per Instruction  Single sample unit evaluation for 
Acceptance /Rejection 


Tomato Products, 
Concentration, Texture, 
Refractive Index Solids 


One per 60 minutes  Single sample unit evaluation for 
Acceptance /Rejection 


Consistency One per 60 minutes  Single sample unit evaluation for 
Acceptance /Rejection 


Drained Weight As per quality evaluation 
frequency  


For Canned Tomatoes, refer to 
Inspector’s Instructions 


Analysis, pH, Total Acidity, 
Volume  
 


As per quality evaluation 
frequency  


Minimum necessary to determine lot 
compliance 


 
1/   Inspector’s option 
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RE-SAMPLING/LOT SEGREGATION PROCEDURES 
 
There are circumstances that make it necessary to perform additional sampling after the product 
has been inspected.  If an identifiable portion


 


 of a lot fails in some factor(s), and the applicant is 
willing to segregate this portion, the remaining portion of the lot may then be treated as a 
separate lot after a physical separation is made.  In such cases, the sampler would have to make a 
return trip to verify that the offending portion had been physically separated, and possibly draw 
additional sample units from the remaining portion of the lot to meet the sample size required by 
the change in lot size.  In this instance, the additional sample units should be drawn from 
locations within the lot that were not previously sampled.  If physical separation is not made, the 
lot including the offending portion is treated as a single lot, and would be certified as the lowest 
grade of the offending portion. 


Segregation - Variable Standards  
 
At the option of the applicant, lots that fail an intended grade may be segregated and recertified 
under certain conditions.  Inspection segregation, sampling, and acceptance procedures for 
variable type standard inspection are as follows.   
 


A. Segregation procedures
 


  


A portion or portions of a lot that are separately identifiable


 


 may be segregated at 
the request of the applicant under the following conditions:  


1. The original lot that was sampled and graded must be certified as to grade, 
prior to segregation


 
 of portion of lot.  


2. The segregated portions must be separately and permanently identifiable, 
and physically separated from the the rest of the original lot. The 
remaining portion of the original lot must be accessible for subsequent 
sampling.  


 
B. Sampling rates and acceptance criteria


 
  


The remaining portion of the inspection lot must be represented by at least the 
number of sample units required by the lot single sampling plan in the 
Regulations.  At the option of the applicant, the following sampling procedures 
may apply: 


 
1. Draw the full single sampling rate for the lot size and perform a new 


inspection.  Disregard original inspection results
 


. 


   Acceptance criteria - meets acceptance criteria in Regulations.  
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 2. Draw additional sample units to meet the single sampling plan for the lot 
size.  Original inspection data will be used


 
. 


Acceptance criteria - meets acceptance criteria for the tightened single 
sampling plan in the following table.  


 
Lot Segregation Sampling Plan 


 


Normal Single 
Sampling Plans 


Sample Units 3 6 13 21 29 
Acceptance Number 0 1 2 3 4 


Tightened Single 
Sampling Plans 


Sample Units Not Applicable 6 13 21 29 
Acceptance Number Not Applicable 0 1 2 3 


 
For on-line inspection, a separately identifiable portion of production may 
be given a higher grade only when found acceptable under the tightened or 
increased inspection procedures applicable to the sampling plan used. 


 
C. Failing portion of original inspection lot


 
  


At the request of the applicant, the failing portion that was segregated may be 
certified separately if the criteria for the single sampling plan is met.  Additional 
sample units may be drawn as needed to meet applicable rates.  


 
D. Lower quality codes in inspection lot


 
  


The Regulations, 7 CFR 52.13 (b) (6), which may be found at the following 
internet address: 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR 
state: “When it is determined that a portion of a lot bearing a particular 
identification mark is of lower quality or deficient in other factors, the grade or 
compliance of the lot shall be no higher than that of the portion bearing the 
particular identification mark."  


 
In other words, if a a lot contains a portion considered to be of a lower quality, the 
lot as a whole cannot be graded above this lower quality level


 


.  This applies even 
if the quality deviant rate is acceptable for the lot (1 in 6, 2 in 13, etc.).  


1. Acceptance Criteria  
 


A portion of a lot is deemed to be of a lower quality if the number of 
deviants for any identifiable portion


 


 (i.e. individual code) is equal to or 
exceeds the rejection number in the chart below.  


  Sample Units from identifiable portion of lot     Acceptance #     Rejection #
   1 to 4      1  2  


  


   5 to 8      2  3  
   9 to 14      3  4   



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR�
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2. Certification and Segregation Procedures 
 


Inspection lots that fail these requirements will be certified as follows:  
 


18 sample units U.S. Grade A   
3 sample units (code XYZ) U.S. Grade B  
Lot as a Whole:  U.S. Grade B "account code XYZ Lower Quality 
Portion" Average Score:  91 points  


 
In this example, the identifiable portion - three sample units of  
U.S. Grade B quality in code XYZ - limits the grade of the entire lot to 
U.S. Grade B. 


 
E. Fees


 
  


The number of additional sample units drawn may not agree with the sample size 
in the Regulations and the AIM Inspection Series General Procedures Manual, 
Fees - Lot Inspection Grading Service.  If this is the case, charge the number of 
hours for the sample size closest to the number of additional samples inspected. 


 
Segregation - Attribute Type Standards   
 
If an Attribute Standard product lot fails during production, the entire production fails unless the 
offending portion can be segregated.  When a lot is segregated, all values for sample units 
applicable to the failing, segregated portion are taken off the tally sheet or control chart, the 
remaining portion put together, and all cumulative totals recalculated for the remaining portion 
only.  The acceptance criteria is again applied to remaining portions.  The offending portion is 
recalculated and assigned the appropriate grade.  These portions may be re-inspected only under 
appeal inspection, or only after the product has been reworked in an effort to eliminate causes 
from the offending portion. More detail on segregation procedures for attribute type standard 
inspections is contained in the AIM Management site found at the following intranet address:  
http://agnis/sites/FV/PPB/AIM/Manage/default.aspx. 
 
  



http://agnis/sites/FV/PPB/AIM/Manage/default.aspx�
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AFTER INSPECTION - DISPOSITION OF SAMPLES   
 
Under no circumstance shall any Division employee be permitted to remove any product for 
personal use from any processing plant, grading office, inspection point, or from any other site 
where official grading is performed.  This includes product from containers that have been 
opened or from unopened containers.  Failure to comply with these procedures may result in 
disciplinary action. 
 
The Regulations Governing Inspection and Certification of Processed Fruits and Vegetables and 
Related Products, 7 CFR 52.12 (which may be found at the following internet address:   
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR) state "Any sample 
of a processed product that has been used for inspection may be returned to the applicant, at his 
request and expense; otherwise it shall be destroyed or disposed of to a charitable institution." 
 
The area field office supervisor will make sure that all product is returned to the applicant or 
disposed of in accordance with Division policy.  A product disposition log will be established for 
all grading sites when product samples are either returned to the applicant or donated to a 
charitable organization.  Product disposition records shall be maintained for a period of three 
years.   
 
The product disposition log may consist of an entry made on a page in a spiral notebook or on a 
sheet of paper placed in a 3-hole binder.  The log shall indicate the name of the grading site and 
must include the following:   
 


1. Date product returned/donated; 
 
2. Product (example: canned green beans), 
 
3 Quantity (example: 6 cases - various size containers); 
 
4. Name of organization receiving samples; and 
 
5. Signature of individual accepting the samples. 


 
Contact your supervisor if there are any questions regarding the procedure for recording the 
disposition of samples or the method used to dispose of samples. 
 
Emerson Good Samaritan Food Donation Act 
 
The Emerson Act is Public Law 104 – 210.  By giving the Act the full force and effect of law, it 
serves to encourage the donation of food and grocery products to nonprofit organizations for 
distribution to the needy.  The full text of the Emerson Good Samaritan Food Donation Act may 
be found at the following internet address:  http://www.gpo.gov/fdsys/pkg/PLAW-
104publ210/html/PLAW-104publ210.htm.  
  



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR�

http://www.gpo.gov/fdsys/pkg/PLAW-104publ210/html/PLAW-104publ210.htm�

http://www.gpo.gov/fdsys/pkg/PLAW-104publ210/html/PLAW-104publ210.htm�
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DEFINITIONS   
 
Additional Sample Units - When time sampling, a sample unit taken at a time other than 
prescribed sampling, at the discretion of the inspector and in addition to, not in lieu of, a 
prescribed sample unit. 
 
Basic Inspection Period - A period of consecutive production equivalent to one working 
production shift with a maximum of 24 hours


 


 of consecutive production.  This period begins 
when the day, swing, or night shift personnel first handle the item and ends when the shift 
personnel complete their duties for the day.  Samples identified with production originating 
during this period will arrive at some inspection points (e.g., filling machine, packaging) at a 
later time.   


Normally, when 50 cases or less of an item are packed in a period, shift, or several days during a 
processing season, they may be considered a sub-code to the basic inspection period, provided 
the quality is known to remain reasonably uniform. 
 
Bay - A portion of a warehouse without retaining sides which has readily identifiable limits, such 
as posts or marks. 
 
Bin - A portion of a warehouse with retaining sides, usually used for the storage of uncased 
merchandise, or a palletized container used for bulk storage of frozen or dried foods. 
 
Block - Two or more adjacent rows or stacks. 
 
Common Source - A location at the head or origin of multiple lines beyond which no further 
quality changes will occur.  Sample units drawn at the origin or at any one of the multiple lines 
will represent all lines. 
 
Deviant - A sample unit failing quality requirements designated for the item packed, but not 
failing the next lower grade nor falling more than four points below the minimum total score 
designated for the item if based on a variable grade standard. 
 
Inspection Lot - All of an item in a basic inspection period; provided that


 


, an inspection lot may 
be restricted to a portion of the basic inspection period (certification lot) if such portions meet the 
requirements for segregation. 


Item - (For purpose of on-line sampling) - All production of a single type and style and packed 
for a particular quality level in a single container size.  (See “Common Source.”)   
 
Production may be declared a new item with respect to finished product quality only when there 
is a change in raw product quality or quality control efforts that are real and substantial.  Periods 
of production of one item are considered continuous production of the item even though 
interrupted by production of other items or by shutdowns. 
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Lateral Sample - Multiple sample units (3, 6, or 13) drawn at the same time from one point in 
the production for immediate and rapid evaluation of any one or all quality factors.  Lateral 
samples are for information purposes only.  They cannot be used to either accept or reject 
portions of production nor may they be used to “replace” a deviant or lower quality sample unit. 
 
Layer - A subdivision of any group of cases or containers one unit high and extending 
horizontally throughout the group.  The lowest layer is the first layer with successive layers 
numbered from bottom to top. 
 
Line Grade Sample Unit - Product drawn from the processing line at a point beyond which no 
further quality changes will occur. 
 
Lot - For the purposes of sampling - a quantity of containers, cased or uncased, of the same size 
and type containing a processed product of the same type or style, stored in the same (or 
adjacent) warehouses and available for sampling at the same time.  "Adjacent warehouses" as 
mentioned in the Regulations under definition of a "lot" may generally be considered as 
warehouses within easy walking distance of each other, as for example across the street. 
 
A group of containers considered as one lot may be subdivided into two or more smaller lots at 
the option of the applicant or the sampler if they can be separately identified by location, code or 
other means.  Any code that is physically separated from the remaining codes, any pallet, tier, 
stack, or block may be considered a separate lot apart from the original lot. 
 
The Regulations state that containers in a portion of a lot bearing an identification mark different 
from the other containers in the lot may be deemed a separate lot.  The intent of this statement is 
to permit containers that might be of a lower grade or otherwise deficient in quality to be 
segregated and certified as a separate lot, thereby permitting the applicant to use the remaining 
portion of the lot which is of acceptable quality.  This of course would not be known until after 
the samples had been examined for grade.  When this situation exists and the applicant wishes 
separate certification according to quality levels, such identifiable portions must be physically 
separated in the warehouse so that there will be no question in identifying each portion with the 
related inspection certificates. 
 
Officially Drawn Sample - Sample drawn by a Processed Fruit and Vegetable Inspector or 
licensed sampler. 
 
Pallet - A flat bed usually constructed of wood or plastic on which merchandise is stacked and 
transported by mechanized or hand fork lift equipment. 
 
Restricted Sample - A sample that has been drawn from a lot in which every portion is not 
accessible for sampling. 
 
Row or Stack - Two or more adjacent tiers. 
 
Run - Three or more consecutive sample units that are deviants. 
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Sample - Any number of sample units to be used for inspection of a lot. 
 
Sample Unit - The entire contents of a container, a portion of the contents of a container, a 
composite mixture of a product, or any other unit of container or commodity to be used for 
inspection. 


 
Shift Code - A code on the primary container that identifies an item produced during a 
production shift. 
 
Stacked Bright - Metal containers that are stacked uncased generally, without labels.  They are 
often stacked "pyramid" style, may have paper or wood separators between layers, may be 
stacked solid, or may be stacked on pallets. 
 
Sub-code (Period Code) - A code or mark on a primary container that distinguishes a portion of 
an item in a basic inspection period from any other portion.  Lithographed or printed over-wrap 
labels may be used in lieu of sub-codes to separately identify a portion of production. 
 
Tier - A group of containers or cases built vertically and regularly arranged, usually with the 
containers or cases in one layer alternating with and binding those in the layer below.  If 
palletized merchandise, a tier is a group that is one pallet wide, one pallet in depth and any 
number of pallets in height.  Refer to any particular tier in a stack by number.  The tier at the rear 
of the stack is always "Tier No. 1" and all other tiers are numbered in sequence from it forward. 
 
Unofficially Drawn Sample - A sample that has been selected by any person other than an 
inspector or licensed sampler, or any other person not authorized by the administrator.  
 
Verification Sample Unit - Finished product sample unit that has been fully processed and 
handled in the same manner and under the same conditions as the lot. 
 
Warehouse - A building or room used solely or principally for storage of materials or 
merchandise.  Some warehouse supervisors consider each room in a building as a "warehouse" 
while others consider the entire building as one warehouse regardless of the number of rooms.  
In referencing the warehouse, follow the practice of the warehouse supervisor. 
 
Worse Than a Deviant – A sample unit failing quality requirements designated for the next 
lower grade for the item packed or a sample unit falling more than four points below the 
minimum total score designated for the item.  
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Attachments            Version Date 
         (Printed for distribution) 


 
 
7 CFR 52. 10, 52.11, 52.12, 52.13, 52.23 (circle as applicable):   __________  
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR. 
 
21 CFR 110:          __________ 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR. 
 
Application for Inspection and Certificate of Sampling, Form FV-356:  __________ 
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 
 
Laboratory Sample Submittal Sheet, Form FV-637:    __________ 
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx.   
 
Emerson Good Samaritan Food Donation Act:     __________ 
http://www.gpo.gov/fdsys/pkg/PLAW-104publ210/html/PLAW-104publ210.htm.  
 


Checked Materials have been printed from the links in this manual and included for 
reference. 
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View PDFs in Full Screen mode 
 
In Full Screen mode, PDF pages fill the entire screen; the menu bar, toolbars, and window 
controls are hidden. A PDF creator can set a PDF to open in Full Screen mode, or you can set the 
view yourself. Full Screen mode is often used for presentations, sometimes with automatic page 
advancement and transitions. The pointer remains active in Full Screen mode so that you can 
click links and open notes.  
 
There are two ways to advance through a PDF in Full Screen mode:  
 


You can use keyboard shortcuts for navigational and magnification commands, and  
 
You can set a Full Screen preference to display Full Screen navigation buttons that you 
click to change pages or exit Full Screen mode. 


 
Set the Full Screen navigation bar preference 
 


1. In the Preferences dialog box under Categories, select Full Screen.  
 


2. Select Show Navigation Bar, then click OK.  
 


3. Select View > Full Screen Mode.  
 


The Full Screen navigation bar contains Previous Page , Next Page , and Close Full 
Screen View  buttons. These buttons appear in the lower-left corner of the work area. 


 
Read a document in Full Screen mode 
 
If the Full Screen navigation bar is not shown, you can use keyboard shortcuts to navigate 
through a PDF. 
 
Note: If you have two monitors installed, the Full Screen mode of a page sometimes appears on 


only one of the monitors. To page through the document, click the screen displaying the 
page in Full Screen mode.  


 
1. Choose View > Full Screen Mode.  


 
2. Do any of the following:  


 
To go to the next page, press the Enter, Page Down, or Right Arrow key. 
 
To go to the previous page, press Shift+Enter, Page Up, or the Left Arrow key. 
 


3. To close Full Screen mode, press Ctrl+L or Esc. (Escape Key Exits must be selected in 
the Full Screen preferences.)  
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To show a Full Screen tool  in the Page Display toolbar, right-click the Page Display 
toolbar and choose Full Screen Mode. Then click the Full Screen tool to switch to Full 
Screen mode. 


 
Retrace your viewing path 
 
You can find PDF pages that you viewed earlier by retracing your viewing path. It’s helpful to 
understand the difference between previous and next pages and previous and next views. In the 
case of pages, previous and next refer to the two adjacent pages, before and after the currently 
active page. In the case of views, previous and next refer to your viewing history.  
 
Example: If you jump forward and backward in a document, your viewing history retraces 


those steps, showing you the pages you viewed in the reverse order that you 
viewed them. 


 
1. Choose View > Go To > Previous View.  


 
2. To continue seeing another part of your path, do either of the following:  


 
Repeat step 1. 
 
Choose View > Go To > Next View. 
 


Note: You can make the Previous View button  and Go To Next View button available 
in the toolbar area by right-clicking the Page Navigation toolbar and choosing them on 
the context menu, or choosing Show All Tools.  


 
Navigate with links 
 
Links can take you to another location in the current document, to other PDF documents, or to 
websites. Clicking a link can also open file attachments and play 3D content, movies, and sound 
clips. To play these media clips, you must have the appropriate hardware and software installed. 
The person who created the PDF document determines what links look like in the PDF.  
 
Note: Unless a link was created in Acrobat using the Link tool, you must have the 


Automatically Detect URLs From Text option selected in the General preferences for a 
link to work correctly.  


 
1. Choose the Select tool .  


 
2. Position the pointer over the linked area on the page until the pointer changes to the hand 


with a pointing finger. A plus sign (+) or a w appears within the hand if the link points to 
the web. Then click the link.  
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Search Features Overview 
 
You run searches to find specific items in PDFs. You can run a simple search, looking for a 
search term within in a single file, or you can run a more complex search, looking for various 
kinds of data in one or more PDFs.  You can run a search using either the Search window or the 
Find toolbar. In either case, Acrobat searches the PDF body text, layers, form fields, and digital 
signatures. You can also include bookmarks and comments in the search. 
  
The Search window offers more options and more kinds of searches than the Find toolbar. When 
you use the Search window, object data and image XIF (extended image file format) metadata 
are also searched. For searches across multiple PDFs, Acrobat also looks at document properties 
and XMP metadata, and it searches indexed structure tags when searching a PDF index. If some 
of the PDFs you search have attached PDFs, you can include the attachments in the search. 
 
Access the Search Features 
 
Where you start your search depends on the type of search you want to run. Use the Find toolbar 
for a quick search of the current PDF. Use the Search window to look for words or document 
properties across multiple PDFs, use advanced search options, and search PDF indexes.  Display 
the Find toolbar.  By default, the Find toolbar is already open. If it is closed, you can open it by 
choosing Edit > Find. Open the Search window. Do one of the following:    
 
Choose Edit > Search.  
 
On the Find toolbar, click the arrow and choose Open Full Acrobat Search.  Search appears as a 
separate window that you can move, resize, minimize, or arrange partially or completely behind 
the PDF window.  Arrange the PDF document window and Search window. In the Search 
window, click Arrange Windows. Acrobat resizes and arranges the two windows side by side so 
that together they almost fill the entire screen.  
 
Note: Clicking the Arrange Windows button a second time resizes the document window but 


leaves the Search window unchanged. If you want to make the Search window larger or 
smaller, drag the corner or edge, as you would to resize any window on your operating 
system. 


 
The Find Toolbar Searches the Currently Open PDF. 
 


4. Type the text you want to search for in the text box on the Find toolbar.  
 


5. (Optional) Click the arrow next to the text box and choose one or more of the following:  
 
Whole Words Only  


 
Finds only occurrences of the complete word you type in the text box. For 
example, if you search for the word stick, the words tick and sticky aren’t found.  
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Case-Sensitive  
 


Finds only occurrences of the words that match the capitalization you type. For 
example, if you search for the word Web, the words web and WEB aren’t found.  


 
Include Bookmarks  
 


Also searches the text in the Bookmarks panel.  
 
Include Comments  
 


Also searches the text of any comments. 
 


6. Press Enter.  
 


Acrobat jumps to the first instance of the search term, which appears highlighted. 
 


7. Press Enter repeatedly to go to the next instances of the search term.  
 
Find Text in Multiple PDFS 
 
The Search window enables you to look for search terms in multiple PDFs. For example, you can 
search across all PDFs in a specific location or all files in an open PDF Portfolio. 
 
Note: If documents are encrypted (have security applied to them), you cannot search them as 


part of a multiple-document search. Open those documents first and search them one at a 
time. However, documents encrypted as Adobe Digital Editions are an exception and can 
be searched as part of a multiple-document search.  


 
1. Open Acrobat on your desktop (not in a web browser).  


 
2. Do one of the following.  


 
In the Find toolbar, type the search text, and then choose Open Full Acrobat Search 
from the pop-up menu. 
 
In the Search window, type the search text. 
 


3. In the Search window, select All PDF Documents In. From the pop-up menu directly 
below this option, choose Browse For Location.  


 
4. Select the location, either on your computer or on a network, and click OK.  


 







SCI Division Inspection Series Adobe PDF Search Feature Guide 


Effective Date:  July 2013 Page 5 of 9 
 


5. To specify additional search criteria, click Use Advanced Search Options, and specify the 
options.  


 
6. Click Search. During a search, you can click a result or use keyboard shortcuts to 


navigate the results without interrupting the search. Clicking the Stop button under the 
search-progress bar cancels further searching and limits the results to the occurrences 
already found. It doesn’t close the Search window or delete the Results list. To see more 
results, run a new search. 


 
Search a PDF Portfolio 
 
In a PDF Portfolio, you can search component PDF files as well as several other file types. 
Windows users can search Microsoft Office documents (such as .doc, .xls, and .ppt), AutoCAD 
drawing file formats (.dwg and .dwf), HTML files, and Rich Text Format (.rtf) files. Mac OS 
users can search Microsoft Word (.doc), HTML, and .rtf files.  
 
Note: To enable Microsoft and AutoCAD file searches, the IFilters appropriate to the file types 


must be installed. IFilters are typically installed with their applications, but can also be 
downloaded from product websites.  


 
1. Open the PDF Portfolio in Acrobat on your desktop (not in a web browser).  


 
2. In the Search box on the PDF Portfolio toolbar, type the search text.  


 
3. To specify additional search criteria, open the pop-up menu, and specify the options.  


 
The search results show all files where the text was found. For PDF files, expand the list to see 
the results in context. Click a search result to go to the location of the text in the PDF. For other 
types of files, click Open to open and search the file. 
 
Review Search Results 
 
After you run a search from the Search window, the results appear in page order, nested under 
the names of each searched document. Each item listed includes a few words of context (if 
applicable) and an icon that indicates the type of occurrence.  
 
Jump to a Specific Instance in the Search Results (single PDFs only) 
 


1. If necessary, expand the search results. Then select an instance in the results to view it in 
the PDF.  


 
2. To view other instances, do any of the following:  


 
Click another instance in the results. 
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Choose Edit > Search Results, and then choose Next Result or Previous Result. 
 
Sort instances in the search results 
 
Select an option from the Sort By menu near the bottom of the Search window. Results can be 
sorted by Relevance Ranking, Date Modified, Filename, or Location.  
 
Icons shown with search results 
 
The icon next to an instance of the search results indicates the search area in which the instance 
appears. Selecting an icon has the following effect: 
Document icon  makes the document active in the document window. Expand the list to show 
the individual search results within that document.  
 
(General) Search Result icon  In PDFs, jumps to that instance of the search term, usually in 
the body text of the PDF. The instance of the search term is highlighted in the document.  
 
Non-PDF Search Result icon  in non-PDF files opens the file; or if opening of that file type is 
restricted, opens a message dialog box.  
 
Bookmark icon  Opens the Bookmarks panel and highlights the instances of the search terms.  
 
Comments icon  Opens the Comments panel and highlights the instances of the search terms.  
 
Layer icon  May open a message indicating that the layer is hidden and asking if you want to 
make it visible.  
 
Attachment icon  opens a file that is attached to the searched parent PDF and shows the 
highlighted instances of the search terms. 
 
Advanced Search Options 
 
By default, the Search window displays basic search options. Click Use Advanced Search 
Options near the bottom of the window to display additional options. To restore the basic 
options, click Use Basic Search Options near the bottom of the window.  You can set a 
preference so that advanced search options always appear in the Search window. In the 
Preferences dialog box under Categories, select Search.  
 
Return Results Containing  
 


Restricts your search results according to the option you choose:  
 
Match Exact Word or Phrase  
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Searches for the entire string of characters, including spaces, in the same order in which 
they appear in the text box.  


 
 
Match Any of The Words  
 


Searches for any instances of at least one of the words typed. For example, if you search 
for each of, the results include any instances in which one or both of the two words 
appear: each, of, each of, or of each.  
 


Match All of The Words  
 


Searches for instances that contain all your search words, but not necessarily in the order 
you type them. Available only for a search of multiple PDFs or index definition files.  
 


Boolean Query  
 


Uses the Boolean operators that you type with the search words into the What Word Or 
Phrase Would You Like To Search For box. Available only for searching multiple PDFs 
or PDF indexes.  


 
Note: You cannot run wildcard searches using asterisks (*) or question marks (?) when 


searching PDF indexes.  
 
Look In  
 


Restricts the search to the current PDF, parts or all of a currently open PDF Portfolio (if 
applicable), an index, or a location on your computer. If you choose to search an index, a 
location, or a PDF Portfolio, additional options appear under Use These Additional 
Criteria.  


 
Use These Additional Criteria (text options)  
 


Includes the basic search options plus four additional options:  
 
Proximity  
 


Searches for two or more words that are separated by no more than a specified number of 
words, as set in the Search preferences. Available only for a search of multiple 
documents or index definition files, and when Match All Of The Words is selected.  


 
Stemming  
 


Finds words that contain part (the stem) of the specified search word.   
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Example: A search for opening finds instances of open, opened, opens, and openly. This 


option applies to single words and phrases when you search the current PDF, a 
folder, or an index created with Acrobat 6.0 or later. Wildcard characters (*, ?) 
aren’t permitted in stemming searches. Stemming isn’t available if either Whole 
Words Only or Case-Sensitive is selected.  


Include Bookmarks  
 


Searches the text of any bookmarks, as viewed in the Bookmarks panel.  
 


Include Comments  
 


Searches the text of any comments added to the PDF, as viewed in the Comments panel.  
 


Include Attachments  
 


Searches files that are attached to the current PDF or other attached PDFs (up to two 
levels deep).  
 


Use These Additional Criteria (document properties)  
 


Appears only for searches across multiple PDFs or PDF indexes. You can select multiple 
property-modifier-value combinations and apply them to searches. This setting does not 
apply to non-PDF files inside PDF Portfolios.  


 


Note: You can search by document properties alone by using document property options in 
combination with a search for specific text.  


 


Check box  
 


Applies the criteria set in the three connected options to the search. (The check box is selected 
automatically when you enter information in any of the three options for that set. After you enter 
options, deselecting the check box doesn’t clear the entries; they just aren’t applied to the 
search.)  
 


First menu (property)  
 


Indicates the document characteristic to search for. The available options include Date Created, 
Date Modified, Author, Title, Subject, Filename, Keywords, Bookmarks, Comments, JPEG 
Images, XMP Metadata, and Object Data.  
 


Second menu (modifier)  
 
Indicates the level of matching. If the first menu selection is a date, the available options in the 
second menu are Is Exactly, Is Before, Is After, Is Not. Otherwise, the available options are 
Contains and Does Not Contain.  
 
Third box (value or text)  
 
Indicates the information to be matched, which you type in. If the first menu selection is a date, 
you can click the arrow to open a calendar that you can navigate to find and select the date you 
want.
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Print PDFs in a PDF Portfolio 
 
The AIM Inspection Series of manuals is accessed as a PDF Portfolio.  The following 
instructions explain how to print from a PDF Portfolio. 
 
A PDF Portfolio contains multiple documents wrapped in one PDF. You can print the 
component PDFs in a PDF Portfolio individually or together. 
 


1. Open the PDF Portfolio. To print only certain PDFs, select those PDFs.  
 


2. Choose File > Print, and then choose one of the following:  
 
All PDF Files  


 
Prints all the PDFs in the PDF Portfolio.  


 
Selected PDF Files  


 
Prints the selected PDFs. This option is available only when multiple files are 
selected in the list of component documents.  
 


3. Choose applicable printing options, and click OK.  
 
Documents are printed in the order they appear in the PDF Portfolio. 
 
Note: You must use the native application to print any component file that is not a PDF. To 


open a component file in its native application, right-click the file and choose Open File 
In Native Application. (The native application must be installed for you to open the file.) 
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INTRODUCTION 
 
This manual is provided to Specialty Crops Inspection (SCI) Division personnel to promote 
uniformity in the performance of sanitation inspection procedures.  Sanitation is an integral part 
of Division services.  If needed, contact your immediate supervisor for any situation not 
addressed in this manual. 
 
This manual contains links to various internal and external sources of information.  For 
inspection personnel without internet or intranet access, please contact your immediate 
supervisor to obtain hard copies of documents as needed. 
 
GUIDE FOR ELECTRONIC USAGE 
 
The Administrative, Inspection, and Management (AIM) System of instructional manuals is 
available electronically in Adobe Acrobat Portable Document Format (PDF) at the following 
intranet address:  http://agnis/sites/FV/PPB/AIM/default.aspx.   
 
When accessed electronically, AIM materials have hyperlinks and hypertext (visible as 
underlined blue text) available to the PDF user.  Clicking on a hyperlink takes the reader to a 
web site with information relating to the subject.  Hypertext will link the reader to a different 
page within the current manual - or even a different manual - with information relating to the 
subject.  For example, the hypertext in the Table of Contents allows a reader to go directly to the 
section of interest in the manual by clicking on the section title within the Table of Contents.   
 
PDF offers a variety of tools depending on the Adobe version the reader has.  The newer the 
version, the more tools available.  To learn about the variety of PDF search options available:  
 


• Click on the “Help” tab on the top of this page,  
• Then click on the “Adobe Acrobat Help” bar,   
• Type the word “Search” in the “Search” box, and click on the “Search” button,   
• A series of options will become available,   
• Click on the “Access Search Features” link and follow the instructions for the type of 


search you are interested in. 
 
This document format allows a PDF user to easily search for content within a document, or 
within multiple documents.   
 
 
 
  



http://agnis/sites/FV/PPB/AIM/default.aspx
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IN-PLANT SANITATION   
 
In-plant inspection is designed to give a processor the advantage of on-site, timely inspection of 
product quality, condition of raw materials, in-process control, availability of inspection reports, 
and sanitation inspection.  These benefits can be realized to the fullest extent when good sanitary 
and good manufacturing procedures are practiced.   
 
These instructions are designed to help the inspector make sound sanitation decisions, and to 
apply the same sanitary standards uniformly to all plants.  Supervisors should be kept informed 
of any problem areas with which the inspector may need assistance. 
 
Both the plant management and the inspector have specific sanitation responsibilities which 
should not be assumed by the other.  Although supervisors and inspectors will work with plant 
management to maintain high standards of sanitation, plant management should not view the 
inspector as an additional foreman or sanitation supervisor. 
 
 A. Plant Management's Role in Sanitation 
 


The plant management has the responsibility to produce a clean product, 
in a clean plant, under sanitary conditions. 


 
Each plant or department must have a trained employee responsible for 
sanitation.  This responsibility must include an inspection of the plant or 
department to insure proper and effective cleanup prior to the start of 
operations, and procedures to ensure that adequate cleanup is maintained 
throughout the shift.  This depends on four things: 


 
1. An effective cleanup procedure; 
 
2. Trained, properly supervised personnel; 
 
3. Appropriate cleanup equipment and materials; and 
 
4. Time to properly accomplish the work. 
 


 B. Inspector's Role in Sanitation  
 


Monitoring plant sanitation is one of the most important responsibilities of the  
in-plant inspector.  The inspector must see that plant management follows through 
with their responsibilities to produce a clean product in a clean plant. 
 
Inspectors must always remember that they are dealing with human food 
products.  To be effective, inspectors must understand why good sanitation is 
essential; look and be personally clean; and be familiar with the plant and its 
operational procedures, including proper cleaning procedures.   
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Monitoring Plant Sanitation  
 
The prerequisite for performing an efficient, thorough sanitation inspection is a comprehensive 
knowledge of the plant layout, premises, machinery, equipment, and processes. 
 
 A. General 
 


Inspectors have the responsibility of evaluating management's plant sanitation 
program to assure that sanitation practices are satisfactory and effective.  They 
must continually be on the alert to help management's representatives’ spot 
conditions that might contribute to product contamination. 


 
Inspectors must take the time necessary to perform thorough sanitation 
inspections, using plant sanitation history as a guide for checking problem areas.  
If other tasks pull the inspector away from this duty, the plant may need to 
contract for an additional inspector.  Be sure the plant understands your 
responsibilities, and your supervisor knows your circumstances.  If needed, 
schedule a meeting with you, your supervisor and plant management to resolve 
the situation.  


 
  Plants operating on an "around-the-clock" basis may be reluctant to use operating 


time for the purpose of cleanup.  Proper sanitation cannot be maintained under 
these conditions.  Plants under in-plant inspection must periodically cease 
operations for the length of time necessary to maintain proper sanitation.  This 
time will depend on the size and efficiency of the cleanup crew and equipment, 
the size of the plant, the complexity and accessibility of processing equipment, 
and the kind of product being processed. 


 
Shutdown for cleanup must be supplemented by "sustaining" cleanup during 
operations and production breaks.  The "sustaining" cleanup includes emptying 
garbage containers, keeping floors hosed off during operations, and cleaning 
belts, fillers, cutters, and similar equipment and facilities during breaks. 


 
The plant layout may permit alternate shutdowns on one or more lines for cleanup 
while other lines of the same product continue processing operations.  This type 
of cleanup should not be permitted if there is danger of adulterating product lines 
that are still in operation. 


 
 B. Definition of Terms for Rating Conditions  
 


1. Minor Deficiencies do not result in product contamination, but are not 
desirable. 


 
2. Major Deficiencies may result in product contamination, or are highly 


objectionable. 
 


3. Critical Deficiencies result in product contamination. 
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 C. Correction of Sanitary Deficiencies  
 


1. Minor Deficiencies should be corrected within 24 hours, or less if 
specified by the inspector. 


 
2. Major Deficiencies must be corrected within the time specified by the 


inspector.  This is normally between the time the deficiency is discovered 
and the next shift or end of the next cleaning period, depending on the 
probability of product contamination. 


 
3. Critical Deficiencies must be corrected immediately.  Contaminated 


product not immediately disposed of must be placed in a "hold" category 
pending disposition. 


 
Note: FDA notification may be required in the case of critical deficiencies and 


uncorrected major deficiencies.  Please see the Reporting Significant Food Safety 
Observations to the Food and Drug Administration and USDA Food Safety and 
Inspection Service section of this manual for additional instructions. 
 


 D. Coverage of Exempt Product Lines  
 


Processing lines or facilities producing product not covered by the in-plant 
inspection contract are to be maintained in a clean, sanitary condition.  
Deficiencies in facilities or housekeeping which may pose a hazard to product 
safety must be corrected.  The Inspector's concern will primarily be the general 
appearance of the facilities and operations as observed by a walk-through.  
 


Note: FDA notification may be required in the case of critical deficiencies and 
uncorrected major deficiencies.  Please see the Reporting Significant Food Safety 
Observations to the Food and Drug Administration and USDA Food Safety and 
Inspection Service section of this manual for additional instructions. 
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Reporting Sanitation Conditions  
 
A. Oral Reports  


 
The inspector will immediately make an oral report to the designated plant 
"sanitarian" on any major or critical deficiencies observed during the tour.  
Inspectors will also promptly notify plant management of situations which are in 
danger of deteriorating to an unsatisfactory condition.  Oral reports are followed 
up in writing with appropriate sanitation score sheets.   
 
Some facilities have the designated sanitarian accompany the inspector during the 
sanitation tour.  This allows both people to simultaneously observe and discuss 
any issues of concern.  As above, the inspector will follow up in writing with 
appropriate sanitation score sheets after the tour. 


 
 B. Written Reports, Sanitation Score Sheets 
 
  1. Procedure  
 


Sanitation score sheets are used to record and report to plant management 
the inspector's evaluations of plant sanitation.  These evaluations are made 
on a pre-operational basis and during processing operations for each 
production shift covered by an inspector.  Sanitation score sheets (and a 
continuation sheet, if needed) clearly explain any deficiencies encountered 
and indicate when and what corrective action was taken.  They provide a 
summary of conditions for that production day.  These continuing 
evaluations and reports are extremely beneficial for quickly recognizing 
and correcting any troublesome areas.  Current versions of approved 
sanitation score sheets may be found on the AMS Forms Catalog at the 
following intranet address:  
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx.   
 
The correct score sheet for (canned, frozen, citrus, olives, or raisins) is to 
be used in plants using our services. 
 
As well as noting deficiencies, it is very important to include evaluations 
of a positive nature on sanitation score sheets.  This will demonstrate to 
plant management SCI Division recognition of corrective measures, or any 
special efforts to improve the appearance or functionality of the plant.   
 


  2. Recording Deficiencies  
 


Record deficiencies even when cleaned up immediately.  Note on the 
sanitation score sheet that the corrective action was taken promptly. 
 
Minor Conditions - Report as "MN" on the sanitation score sheet 
opposite the applicable item.  If not corrected within the time specified by 



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx
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the inspector (e.g., 24 hours), the condition is considered "Unsatisfactory", 
and shown as "U." 


 
Major Conditions - Report as "MJ" on the sanitation score sheet opposite 
the applicable item.  If corrective action is not taken within the time 
specified by the inspector (e.g., prior to the next shift or at the end of the 
next cleanup period), or it occurs repeatedly, it is considered 
"Unsatisfactory", and shown as "U." 
 
Critical Conditions - Report as "CR" on the sanitation score sheet 
opposite the applicable item.  Note what action is taken on the 
contaminated product. 


 
  3. Distribution of Sanitation Score Sheet  
 


a. Plant Management — original to the designated plant employee 
responsible for the sanitation program with copy(s) to upper-level 
management, as necessary. 


 
b. USDA Plant File — one copy. 
 
c. Area Field office — one copy when conditions are 


"Unsatisfactory" or unusual. 1/ 
 
d. Regional office — one copy when conditions are "Unsatisfactory" 


or unusual. 1/ 
 
e. National office — one copy when conditions are "Unsatisfactory" 


or unusual. 1/ 
 
   1/ The Area office will distribute these sanitation score sheets daily. 
 
Note: FDA notification may be required in the case of critical deficiencies and 


uncorrected major deficiencies.  Please see the Reporting Significant Food Safety 
Observations to the Food and Drug Administration and USDA Food Safety and 
Inspection Service section of this manual for additional instructions. 
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Example:  Form FV-416-1, "Sanitation Score Sheet for Canned Food Processing Plants." 
 


 


 PAGE 1 OF 2


NAME OF PLANT  DATE  


RATING SYMBOLS   
 (√ )  Satisfactory
MN - Minor MJ - Major
CR - Critical U -  Unsatisfactory


TIME TIME


PREMISES COOK ROOM
1. Outside Areas 1. Exhaust Box √ √ √


A 2. Waste Disposal √ MN √ √ E 2. Syrupers √ √ √
3. 3. Seamers √ √ √
RECEIVING DEPARTMENT 4. Floors, Gutters and Walls √ √ √
1. Boxes √ √ √ 5.
2. Storage √ √ √ SYRUP & EVAPORATION DEPARTMENT
3. Dumpers & Conveyors √ √ √ F 1. Tanks and Pipes √ √ √
4. Floors, Gutters and Walls √ √ √ 2. Vacuum Pans √ √ √
5 3. Floors, Gutters and Walls √ √ √
PREPARATION DEPARTMENT 4.
1. Washers and Flumes MN MJ U WAREHOUSE
2. Belts and Elevators G 1. General Housekeeping √ √ √
3. Graders and Snippers 2. Stacks √ √ √
4. Cutters and Slicers √ √ √ 3. Condiment Room MN √
5. Blanchers, Hoppers √ √ √ REST ROOMS
6. Pulpers and Finishers √ √ √ 1. Supplies √ √ √
7. Floors, Gutters and Walls √ √ √ 2. Wash Basins √ √ √


√ √ √ 3. Toilets and Urinals √ √ √
√ √ √ 4. Floors and Walls √ √ √


10. 5.
CANNING DEPARTMENT PERSONNEL
1. Belts √ √ √ √ √ √ I 1. Cleanliness √ √ √


D 2. Fillers and Can Tables √ √ √ √ √ √ 2. Head Covering √ √ MJ
3. Floors, Gutters and Walls √ √ √ √ √ √ 3. Smoking √ √ √
4. 4.
5. 5.


ITEM RATING  
NO. SYMBOL  


A1 1000 MN


B 1000


C1 1000 MN


FV-416-1


B


C


ABC PROCESSING COMPANY


U.S. DEPARTMENT OF AGRICULTURE 
AGRICULTURAL MARKETING SERVICE


SANITATION SCORE SHEET FOR CANNED FOOD PROCESSING PLANT


1700 1700


D.I.R. NO.


129


"Unsatisfactory 1st Day"


MN √ √ √


W. Fields,  Conner Tibbetts,  M. Jared
W. Fields,  Conner Tibbetts,  M. Jared


1000


PROCESSVILLE, TN


H


1300


TIME SANITATION DEFICIENCIES
SHOW RATING, ITEM NO. AND DESCRIBE


LOCATION


13001000


SIGNATURE OF USDA INSPECTOR (Print and Sign)


2100


9. Chutes
8. De-w aters, Tanks


0300 05002100 0300 0500


1/28/2011


TIME
CORR.


TIME
LIMIT


24 hrs


Receiving department is much improved since 


1300


1700


additional clean-up person was added.


Ground area below ingredient hoist ---spilled spices, etc.    


on floor. Notified R. Benett.


Product residue on underside of long wire grate on 


whole peel line - between shift clean-up not effective -


will need attention prior to next shift. Notified R. Benett.
Example 
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Example:  Form FV-416-5, "Sanitation Score Sheet for Processing Plants (Continuation Sheet)." 
 


 
  


 PAGE  2 OF 2


NAME OF PLANT  DATE  D.I.R. NO.


RATING SYMBOLS   
 (√ )  Satisfactory
MN - Minor MJ - Major
CR - Critical U - unsatisfactory


ITEM RATING  
NO. SYMBOL  


G3 1000 MN


A2 1700 MN


C1 1700 MJ


C1 0030 U


H ─ ─


I2 0030 MJ


FV-416-5


0030


Immediately Immediately


Inspector-in Charge


Slime on underside of long wire grate on whole peel


line - Notified B.Stevens. See C1 @ 1000.


Same condition as 1700 - J. Byron stated that they are 


Two graders on line 6 without hairnets- Notified J. Byron.


Overall sanitation rating


UNSATISFACTORY
account inadequate follow-up on


Major deficiency (See C1)


going down for general clean-up at 0700.


William Fields


Dockside men's room looks good since painting.


U.S. DEPARTMENT OF AGRICULTURE 
AGRICULTURAL MARKETING SERVICE


SANITATION SCORE SHEET FOR PROCESSING PLANTS (Continuation Sheet )


TIME TIME


210024 hrs


10/10/2010


W. Fields,  Conner Tibbetts,  M. Jared


129


24 hrs 1700


LOCATION


ABC PROCESSING COMPANY PROCESSVILLE, TN


SHOW RATING, ITEM NO. AND DESCRIBE
TIME


Condiment room - spilled spices, etc.


Offensive odor around cull hopper - Notified B. Stevens.


SANITATION DEFICIENCIES
LIMIT CORR.


SIGNATURE OF USDA INSPECTOR (Print and Sign)


W. Fields,  Conner Tibbetts,  M. Jared


Example 
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C. Problem Situations 
 


The Inspector is responsible for informing the Officer-in-Charge, (OIC) 
of any sanitation problem situations in the plant, including instances of 
"no corrective action" or repeated occurrences of a sanitation deficiency. 


 
The OIC is responsible for informing the Regional Section Head of any 
plant that has a definite or potential sanitation problem.  The OIC will also 
initiate recommendations for withdrawal of service if the problem(s) 
cannot be resolved after discussion with plant management. 


 
If the Regional Section Head concurs with the OIC, he or she will submit the 
recommendation of withdrawal to the Inspection Branch Chief.  The withdrawal 
will proceed in accordance with 7 CFR, Part 50, "Rules of Practice Governing 
Withdrawal of Inspection and Grading Service under the Agricultural Marketing 
Act of 1946," which may be found at the following internet address: 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR. 
 


 Note: FDA notification may be required in the case of critical deficiencies and 
uncorrected major deficiencies.  Please see the Reporting Significant Food Safety 
Observations to the Food and Drug Administration and USDA Food Safety and 
Inspection Service section of this manual for additional instructions. 


 
 D. Recommendations for Handling Unsatisfactory Sanitation Conditions  
 


 1. The inspector should be certain that all sanitation score sheets are 
distributed to the plant person(s) responsible for the sanitation 
program.  The lines of communication must be kept open and clear 
to allow any unsatisfactory rating to be discussed in detail. 


 
2. If there are unsatisfactory sanitation reports for three 


successive days, or three within one week, the inspector 
shall contact their immediate supervisor.  The supervisor 
shall contact the appropriate plant management either by 
telephone or personal visit, and discuss arrangements for 
corrective action of the unsatisfactory plant conditions.  
Pertinent points of all discussions are to be confirmed in 
writing.  Distribute confirmation to the responsible 
plant personnel, the Regional Section Head, and the 
Inspection Branch Chief. 


 
3. If it is not possible to gain cooperation in correcting a definite 


sanitation problem, the OIC should contact the Regional Section 
Head.  Together they should arrange for a meeting with top plant 
management, and thoroughly review all previous conversations 
and actions.  During this meeting, plant management should be 
warned that further unsatisfactory reports will require a 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR
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recommendation for withdrawal of service.  Confirm the warning 
to management in writing, with a copy to the Inspection 
Branch Chief. 


 
 4. If the Regional Section Head is unsuccessful in making progress, 


the Regional Section Head should discuss the situation with the 
Inspection Branch Chief.  A memorandum should be prepared 
showing the efforts made to resolve the problem(s), including all 
necessary supporting documents.  This memorandum should 
contain a recommendation to the Inspection Branch Chief for 
withdrawal of service. 


 
Note: FDA notification may be required in the case of critical deficiencies and 


uncorrected major deficiencies.  Please see the Reporting Significant Food Safety 
Observations to the Food and Drug Administration and USDA Food Safety and 
Inspection Service section of this manual for additional instructions. 


 
Sanitation Deficiencies - Examples in Processed Fruit and Vegetable Plants  
 
 A. Premises-Waste or Garbage Areas-Receiving Areas-Dumping Areas  
 
  1. Minor Conditions  
  


a. Overflow or spillage that adversely affects operations 
 
b. Accumulation of freshly spilled product 
 
c. Dusty roads or muddy areas 
 
d. Insect "concentration" and/or harborage 
 
e. Waste not removed in a timely manner 
 
f. Litter, or paper and trash 
 
g. Dirty raw product containers 
 
h. Overflow or backup of waste disposal 
 
i. Improperly handled old, decaying, or moldy products 
 
j. Offensive, odorous conditions 
 
k. Evidence of rodents and/or harborage conditions (grass, weeds, old 


equipment, junk, and other similar materials) 
 
l. Slime on equipment, floors, or paving 
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B. Preparation and Processing Areas  
 
  1. Minor Conditions  
 


a. Overflow or excessive water on floors 
 
b. Product on floor after cleaning 
 
c. A few insects in area 
 
d. Fresh product, or product residue, on equipment after cleaning 
 
e. Dirty walls, windows, ledges 
 
f. Excessive product on floors during operations 
 


  2. Major Conditions  
 


a. Dirty, decaying, or discolored product on parts of equipment that 
may contaminate the product 


 
b. Slime on equipment 
 
c. Insects in areas near vulnerable product 
 
d. Loose rust, flaking paint, dust, cobwebs, or mold on overhead 


areas, or dirt on part of equipment that may come in contact with 
or contaminate the product while it is vulnerable.  This includes 
overhead areas, underside of drip pans, motor mounts, walkways, 
and crossovers 


 
e. Offensive, odorous conditions 
 
f. Product containers that are rusty, dirty, or that contain cleanup 


water or sediment 
 
g. Product holding containers (bins, tubs, pans) nested after having 


been in contact with unsanitary situations 
 
h. Container cleaners not operating properly 
 
i. Misuse of empty product containers such as drinking cups, waste 


receptacles 
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  3. Critical Conditions during Operations  
 


a. Vulnerable product that has been in contact with an insanitary 
condition (such as floors) returned to line or packaged for use 


 
b. Dirty containers or equipment brought in contact with product 
 
c. Insects in or on product or product contact surfaces 
 
d. Condensate from dirty surfaces dripping on product  
 
e. Filled, open containers stacked in such a manner as to contaminate 


the product 
 
f. Dirty ice in product 
 
g. Maintenance or repair work done in such a manner as to 


contaminate the product 
 
h. Sediment or foreign material in packing media, fillers, or holding 


tanks 
 
 C. Warehouse and Shop Areas 
 
  1. Minor Conditions  
 


a. Litter, trash, cigarette butts, and other materials on floor 
 
b. Untidy, dirty, or wet storage conditions for containers, and/or other 


materials and supplies 
 
  2. Major Conditions  
 


Overall storage conditions that are attracting insects, birds, rodents, and/or 
animals which may contaminate the product 


 
 D. Rest Rooms  
 
  1. Minor Conditions  
 


a. Room not clean; presents a poor general appearance 
 
b. Toilets or sinks not properly cleaned 
 
c. Excessive water on floor 
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  2. Major Conditions 
 


a. Absence of toilet tissue, suitable hand-cleaning soap or detergents, 
paper towels, and any other essential supplies 


 
b. Very dirty or non- functional toilet or sinks  
 
c. No hot water available for washing hands 


 
   d. No hand washing signs (bilingual as appropriate) 
 
 E. Personal Hygiene 1/ 
 
  1. Minor Conditions  
 
   a. Wearing unsecured jewelry 
 


b. Chewing gum or eating except in authorized areas 
 
c. Wearing improper clothes for work, such as sleeveless shirts 
 
d. Personal items on unused equipment 


 
1/ Although it will be monitored by USDA, this part of the plant sanitation program 


should be controlled by management.  For it to be effective, management must 
provide adequate training on good personal hygiene practices.  These practices 
and rules should be conspicuously posted throughout the plant.   


 
  2. Major Conditions  
 


a. Smoking or spitting in plant processing area 
 
b. Uncovered, or improperly covered hair (no hat, hairnet, or beard 


cover) 
 
c. Wearing very dirty clothes 
 
d. Starting or returning to work without washing or sanitizing hands 


and/or gloves 
 
e. Using unhygienic practices 


 
  3. Critical Conditions  
 
   a. Production line employees having uncovered infections or cuts 
 


b. Direct contamination of product by sneezing or coughing 
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 F. Lunchroom Area  
 
  1. Minor Conditions  
 


a. Untidy areas and facilities 
 
b. Presence of a few flies 
 


 G. Freezer Facilities  
 


1. Minor Conditions  
 


a. Buildup of frozen spilled product from broken or leaking product 
containers 


 
  2. Major and/or Critical Conditions  
 


a. Grease, oil, or dirt contamination of product on belts in freezing 
tunnels  


 
PLANT SURVEY    
 
The plant sanitation survey form includes the following: 
 


A. Plant organization, management; 
 


B. Plant facilities, equipment, and environmental factors; 
 


C. Plant operational conditions; and 
 
 D. Survey evaluation and review. 
 
The plant survey is a facility assessment to determine compliance with government and/or 
private buyer sanitation requirements and current Good Manufacturing Practices (GMPs).  For 
processors who have contracts on a continuing basis, a plant survey is performed annually, prior 
to the anniversary date of the previous survey ensuring a continuous record of GMP compliance.  
For new applicants - processors that have never had a contract service agreement, or those 
without a contract for the previous processing season - a plant survey is performed prior to 
starting inspection.    
 
Prior to implementing any inspection service, plant survey items A, B, and D above must be 
completed.  Item C (the operational portion of the survey) may also be evaluated at this time if 
the plant is operating.  When survey requirements are considered acceptable, the applicable 
contract service form will be completed and distributed according to Division instructions.   
 
When it is not possible to evaluate the operational part of the survey before granting service, the 
survey form will be held until this is done.  However, this will not delay distribution of the 
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application and contract of agreement for inspection/grading service.  The contract form is 
accompanied by a memo stating that the plant is approved for service and that operational 
conditions will be evaluated within ten days after processing begins.  When the survey is 
completed, an e-mail notification will be promptly sent to the appropriate regional office. 
 
For other than new applicants, plants should be surveyed at least once a year.  This applies to 
both seasonal and year-round plant contracts.  For in-plant assignments, an experienced inspector 
may assist the supervisor by completing a "preliminary survey" which must be approved by the 
supervisor.  All final surveys shall be completed by the OIC, Assistant OIC, sub-area supervisor, 
or approved inspection staff as soon as practical after a plant begins processing, normally within 
a period of ten days.  The plant survey shall be distributed as follows: 
 


1. Original to plant management, optional electronic delivery is acceptable if 
requested by the applicant; 


 
2. Enter survey into Plant Survey database in Lotus Notes; 


 
a. All additional documentation relating to the survey e.g. cover 


letters, water potability, follow-up correspondence shall be added as 
attachments in Lotus Notes.  Save the documents in a manner 
enabling retrieval as follows: 


 
i. Save the survey documents on your computer; 


 
ii. Select the “Attachment” tab in the survey you are working 


on in Lotus Notes; 
 


iii. Select the down arrow “v” on the right of the T. 
 


iv. Select “Attachments”; 
 


v. Select the “paperclip” icon.  That will open “My 
Documents” on your computer; 


 
vi. Highlight the document to attach; and 


 
vii. Select “Create” and your document will be listed. 


 


 3. Copy to plant inspector's file; and 
 


4. Copy maintained at the area field office. Hard copy delivery to the 
National office and Regions is no longer required.  


 
For plants under consideration for continuous inspection approval, follow the survey procedures 
for this type of agreement.  (See the AIM Management Site at the following intranet address:  
http://agnis/sites/FV/PPB/AIM/Manage/default.aspx.)  The actual survey is performed and 
distributed in the same way as other types of contracts and agreements. 
 



http://agnis/sites/FV/PPB/AIM/Manage/default.aspx
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All plant survey reports and attachments shall be legible.  Each section shall be completed in 
detail, particularly the evaluation and review section.  Recommendations should be definite and 
understandable.  Documents shall be dated and signed in the appropriate places. 
 
On the front page of all plant surveys and related attachments, indicate the type of contract or 
service involved, i.e., Continuous, Pack Certification, Letter Agreement, request from applicants 
for potential government contracts.  Also indicate the products being processed at the time of the 
survey.  The plant should be evaluated as acceptable, conditionally acceptable, or unacceptable 
based on the results of the survey.  Conditional approval is assigned if corrections are mandatory 
in order to approve the plant.  The plant is unacceptable if conditions are present which would 
result in product contamination, or the plant is unwilling or unable to meet the essential 
requirements.  Indicate if the plant is approved, not approved, or conditionally approved at the 
bottom of the survey front page.   
 
Deficiencies are rated as minor, major, or critical.  Each deficiency will be described, and the 
date the plant intends to correct the deficiency noted. 
 
Survey results are to be discussed with responsible plant management.  The inspector on duty 
should be present, if available.  There should be complete understanding regarding the correction 
of all deficiencies. 
 
Essential Requirements of the Survey  
 
Many of the questions and statements on the plant survey are points of information and/or 
recommendation.  They become a requirement only when an incident becomes serious enough to 
cause an unsanitary condition. 
 
There are, however, certain essential requirements included in the plant survey.  Unless these 
requirements are satisfied, the plant will not be approved and the Division will not enter into a 
contract for in-plant inspection.  The requirements are as follows: 
 


A. Parking lots and drives are to be surfaced or treated to control dust and dirt; 
 


B. All exterior openings of the preparation and packaging rooms are to be enclosed 
or screened (metal or effective air screens) to protect finished product from birds, 
insects, rodents, and other vermin; 


 
C. Screened, vented toilet facilities are to be designed so they do not open directly 


into rooms where products are handled; 
 


D. Can cleaners (steam, air, or water) are to be installed on each line for glass, tin 
and semi rigid containers; 


 
E. Non-wood, non-corrosive material is to be used on all product contact surfaces 


where the product is exposed, i.e. when the product has been pitted, peeled, cut, 
during and after blanching, or is in such a form as to be subject to contamination.  
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The surfaces of corrosive material must be kept clean, free of rust or flaking paint 
and other foreign material in order to avoid product contamination; 


 
F. Lights above all product lines are to be shielded or shatterproof; 


 
G. Floors and gutters are to be constructed to drain well, and be free of pitting or 


cracks which prevent proper cleaning.  Wide, deep cracks and extremely rough 
sections that are difficult to clean must be repaired or replaced; 


H. The cleanup program uses the proper equipment and adequate time to effectively 
sanitize - rather than rinse - processing lines during and between shifts;  


 
I. Manufacturing practices that prevent product contamination shall be followed.  


This includes but is not limited to keeping overhead areas free from flaking paint, 
dust, condensate, mold, dirt;  


 
J. Waste material is removed frequently, and on a timely basis; and 
 
K. The plant provides SCI Division an acceptable water quality certificate.  See your 


immediate supervisor if there is any question about the documentation provided.  
 
Survey Follow-up  
 
If conditional approval was granted, required changes will be listed on the final page of the 
survey.  Deficiencies such as manufacturing practices are to be corrected immediately and noted 
in the date corrected column.   
 
Other deficiencies should be corrected in accordance with realistic and reasonable timetables 
reached in agreement with the processor.  The area OIC will confirm these dates in writing, 
listing each deficiency along with the correction dateline.  Copies of this confirmation letter shall 
be sent to the Regional Section Head and the Division Director.  If deficiencies are not corrected 
within the specified time, the area supervisor will contact the processor in writing, stating what 
action will be taken if the deficiencies are not corrected. 
 
As corrective action is taken on each deficiency, the correction date is noted in the appropriate 
column of the follow-up summary sheet for deficiencies.  Assisted by the plant inspector, the 
area supervisor is responsible for keeping this sheet up to date and checked against agreed 
correction datelines.  Distribution of the follow-up summary sheet for deficiencies is the same as 
for the plant survey. 
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Example of Plant Survey Confirmation Letter 
 
(Current Official Letterhead) 
 
(Date) 
 
(Plant Contact Information 
Name, Title 
Address 
City, State Zip Code) 
 
Dear (Insert Name): 
 
It is the policy of the United States Department of Agriculture (USDA) to conduct an annual 
Plant Survey to ensure compliance with good commercial manufacturing practices.  This year the 
survey for your facility located in (Insert facility location) was completed on (Insert date of 
survey). 
 
The following deficiencies were noted during the plant survey: 
 
(List deficiencies and agreed correction dates, if available) 
 
(Insert food defense survey results as appropriate.  i.e. The Food Defense System Survey is 
included.  No deficiencies were found, etc.) 
 
I would like to thank you for the cooperation given to us by you and your staff.  If you have any 
questions or if there is any way we can improve our service to you to further meet your needs, 
please contact me at (insert appropriate SCI telephone number). 
 
A copy of the Plant Survey and Food Defense System Survey is enclosed for your records.   
(As appropriate) 
 
Sincerely, 
 
 
Signature 
Name 
Title 
 
Enclosure 
 
CC: 
(Insert Name), Division Director 
(Insert Name), Regional Section Head 
(Insert Name), Officer-in-Charge 
USDA Inspector (If appropriate) 
File  
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SCI DIVISION SANITATION POLICY  
 
It is SCI Division policy to encourage essential sanitation requirements, seek positive 
alternatives with regard to problem areas, and advocate a continuing cooperative effort and 
working relationship with the industry. 
 
In plant inspectors should strive to create and maintain a good working relationship with plant 
management.  To support their efforts to achieve high sanitation standards and establish effective 
lines of communication, meeting with the processor prior to the packing season and again shortly 
after the season is over is recommended.   
 
 A. Pre-Season Meeting  
 


1. Review in detail any sanitation problems which persisted throughout the 
previous season; 


 
2. Recommend that a competent plant employee be assigned the 


responsibility for sanitation; 
 


3. Define USDA and plant management sanitation responsibilities.  Review 
our sanitation policies and procedures so that there is a complete 
understanding of our requirements and inspection coverage; 


 
4. Determine that all necessary corrections of deficiencies in plant facilities 


and equipment have been made by the agreed date(s).  Verify if the plant 
is ready to begin operation; and 


 
5. Solicit comments and suggestions from plant management regarding 


improvements in the program. 
 
 B. Post-Season Meeting  
 


1. Review the effectiveness of the overall sanitation program during the past 
season; 


 
2. Discuss in detail all sanitation problem situations of the past year or 


season.  Use the sanitation score sheets as a basis for discussion; 
 


3. Make a list of the plant facilities and equipment that will need 
improvement.  A reasonable corrective action date should be agreed upon.  
Most of the corrections can be made during the "off-season."  
 


4. Often processors using our services make many improvements to plant 
facilities.  During the meeting, be sure to recognize any effective 
sanitation improvements added over the course of the season. 
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Reporting Significant Food Safety Observations to the Food and Drug Administration and 
USDA Food Safety and Inspection Service  
 
The purpose of this procedure is to facilitate the uniform reporting of significant food safety 
observations made by Specialty Crops Inspection (SCI) Division inspectors during the course of 
their normal duties (e.g., inspection, daily sanitation, Plant Surveys, etc.) to the Food and Drug 
Administration (FDA) or to USDA’s Food Safety and Inspection Service (FSIS), as applicable.  
This procedure implements a component of USDA’s commitment to continually improve 
procedures to notify FDA regarding potential food safety issues as outlined in a September 2010 
letter from Agriculture Secretary Vilsack to Health and Human Services Secretary Sebelius and 
FDA Commissioner Hamburg.  In addition, this procedure implements FDA-USDA guidance on 
reporting significant food safety observations as distributed on DVD in August 2011. 
 
These guidelines apply to the SCI Division procedure for reporting significant food safety 
observations to FDA and FSIS.  All applicable Division employees are responsible for ensuring 
the uniform application of these reporting procedures.  
 
Reporting Procedure 
 


A.  When SCI is at a facility less than once a week: 
 


This covers observations made during SCI Division inspection activities including 
Lot Sampling and Inspection, Plant Surveys, Plant Systems Audits (PSA), 
Qualified Through Verification (QTV) audits, and Domestic Origin Verification 
(DOV) audits.  The steps in the process are as follows: 


 
1. Inspector observes significant food safety observation (see Attachment 1), 


and documents the observation on Plant Survey, PSA, QTV checklist, or 
other appropriate document.  If applicable, the inspector establishes and 
records a time frame for the facility to take corrective action.  


 
2. Inspector reports significant food safety observation to the Officer-In-


Charge (OIC). 
 


3. OIC notifies the Regional Office.  With the Regional Office’s 
concurrence, the OIC (or the IIC, if designated by the OIC) informs the 
facility that FDA or FSIS will be notified.  The OIC contacts the local 
FDA office or FSIS representative and reports the observation verbally, 
with supplemental e-mail, fax, or written correspondence if needed. 


 
4. OIC inputs information about the observation into their Regional Office’s 


SharePoint FDA Notification template at one of the following SharePoint 
sites:   
 


For Eastern Region: http://agnis/sites/FV/PPB/East/Lists/FDANotifications/AllItems.aspx 
For Western Region: http://agnis/sites/FV/PPB/West/Lists/FDANotifications/AllItems.aspx 
 



http://agnis/sites/FV/PPB/East/Lists/FDANotifications/AllItems.aspx

http://agnis/sites/FV/PPB/West/Lists/FDANotifications/AllItems.aspx
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5.    The OIC alerts the Regional Office once the information about the 
observation has been entered into the SharePoint FDA Notification 
template. 


 
6. The Regional Office reviews the information entered into the SharePoint 


FDA Notification template, makes editorial changes as needed, and alerts 
the National Office reviewer that the information is ready for review. 


 
7.   The National Office reviewer makes editorial changes as needed and 


finalizes the text.  The National Office reviewer transfers the contents of 
the SharePoint template to the Interagency Referral Report internet 
website at: http://www.accessdata.fda.gov/scripts/IRF/. (In this report, the 
OIC will be the “Employee Reporting the Incident,” and the National 
Office reviewer will be the “Employee Completing the Report.”)  The 
report includes the following in the “Additional Emails for the Report to 
be Sent” block:  
 


• Erin.morris@ams.usda.gov 
• KerryR.smith@ams.usda.gov 
• Regional Section Head 
• Assistant Regional Section Head 
• Officer-in-Charge  
• National Office reviewer 


 
8.   The National Office reviewer submits the report to the Interagency 


Referral Report internet website.  
 
9.   FDA or FSIS provides feedback to SCI regarding any FDA or FSIS 


actions and recommendations for SCI Division actions. 
 
10.   SCI Division follows-up as necessary.   


 
B. When SCI Division is at the facility at least once a week 


 
This covers observations made during SCI Division inspection activities including 
in-plant inspection duties or observations made at facilities visited frequently (i.e., 
at least once a week).  These procedures apply to FDA-regulated products.  For 
FSIS-regulated products covered under in-plant services, such as in Operational 
Rations plants, inspectors and OICs should continue to use existing channels of 
communication for reporting observations to FSIS.  The steps in the process for 
reporting to FDA are as follows: 


  
1. In-plant inspector makes a significant food safety observation (see 


Attachment 1), and documents the observation on the SCI Division 
sanitation score sheet.  Inspector establishes and records a time frame for 
facility’s corrective action. 



http://www.accessdata.fda.gov/scripts/IRF/

mailto:Erin.morris@ams.usda.gov

mailto:KerryR.smith@ams.usda.gov
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2. In-plant Inspector-in-Charge (IIC) reports significant food safety 
observation to OIC. 


 
3. OIC evaluates severity of the violation to determine whether it requires 


immediate reporting to FDA or FSIS (see Attachment 1). 
 
4. If violation severity does not require immediate reporting to FDA: 


 
a. In-plant inspector monitors condition and facility’s corrective 


action. 
 
b. If plant executes effective corrective action within the time frame 


required, the inspector documents the corrective action, time, and 
date on sanitation score sheet.  No further SCI Division action is 
required. 


 
c. If plant does not execute effective corrective action within the time 


frame required, inspector documents status, and time and date on 
the sanitation score sheet and the IIC reports the uncorrected 
sanitation deficiency to the OIC.  The OIC evaluates the 
observation to determine whether FDA should be notified (See 
Attachment 1).  If yes, OIC follows step 5 below.  If no, OIC takes 
no further steps to notify FDA, and stays in communication with 
IIC to monitor situation.      


  
5. If violation severity does require immediate reporting to FDA: 


 
a. The OIC notifies the Regional Office.  With the Regional Office’s 


concurrence, the OIC (or IIC, if designated by the OIC) informs 
the plant that FDA will be notified.  OIC calls local FDA office 
and reports observation verbally, with supplemental e-mail, fax, or 
written correspondence if needed. 


 
b. The OIC inputs information about the observation into their 


Regional Office’s SharePoint FDA Notification template at one of 
the following SharePoint sites:   


 
For Eastern Region: http://agnis/sites/FV/PPB/East/Lists/FDANotifications/AllItems.aspx 
For Western Region: http://agnis/sites/FV/PPB/West/Lists/FDANotifications/AllItems.aspx 
 


c.  The OIC alerts the Regional Office once the information about the 
observation has been entered into the SharePoint FDA Notification 
template. 


 
d. The Regional Office reviews the information entered into the 


SharePoint FDA Notification template, makes editorial changes as 
needed, and alerts the National Office reviewer that the 
information is ready for review. 



http://agnis/sites/FV/PPB/East/Lists/FDANotifications/AllItems.aspx

http://agnis/sites/FV/PPB/West/Lists/FDANotifications/AllItems.aspx
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e.   The National Office reviewer makes editorial changes as needed 
and finalizes the text.  The National Office reviewer transfers the 
contents of the SharePoint template to the Interagency Referral 
Report internet website at: 
http://www.accessdata.fda.gov/scripts/IRF/.  (In this report, the 
OIC will be the “Employee Reporting the Incident,” and the 
National Office reviewer will be the “Employee Completing the 
Report.”)  The report includes the following in the “Additional 
Emails for the Report to be Sent” block:  


 
• Erin.morris@ams.usda.gov 
• KerryR.smith@ams.usda.gov 
• Regional Section Head 
• Assistant Regional Section Head 
• Officer-in-Charge  
• National Office reviewer 


 
f.   The National Office reviewer submits the report to the Interagency 


Referral Report internet website.  
 
g.   FDA provides feedback to SCI regarding any FDA actions and 


recommendations for SCI actions. 
  
h.   SCI Division takes steps as appropriate. 


 
The following Attachments are included for use and reference for these procedures: 
 
Attachment 1: General guidance for assessing a food safety-related observation and determining 


whether it should be reported to FDA or FSIS  
 
Attachment 2: Example of a completed Interagency Referral Report  
 
Attachment 3: September 15, 2010, letter from USDA Secretary Vilsack to HHS Secretary 


Sebelius and FDA Commissioner Hamburg 
 
Attachment 4: June 30, 2011, memorandum from Acting Branch Chief Randle Macon regarding 


Reporting Significant Food Safety Deficiencies 
 
Attachment 5: September 28, 2011, memorandum from Acting Division Director Randle Macon 


regarding Guidance on Reporting Significant Food Safety Deficiencies 
 
Attachment 6: September 22, 2011, Notice to the Trade regarding SCI Reporting Significant 


Food Safety Deficiencies



http://www.accessdata.fda.gov/scripts/IRF/

mailto:Erin.morris@ams.usda.gov

mailto:KerryR.smith@ams.usda.gov
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ATTACHMENT 1 
 
The following provides general guidance for assessing a food safety-related observation and 
determining whether it should be reported to FDA or FSIS using this reporting protocol.   
 
I. Reporting to FDA 
 


A. An observation that Specialty Crops Inspection Division (SCI) procedures would 
classify as a Critical (CR) Sanitation Deficiency (i.e., a condition which results in 
product contamination) should be reported to FDA upon first occurrence, 
regardless of any corrective action the facility may take.  This reporting of CR 
deficiencies is applicable to in-plant situations (e.g., continuous, year-round, less 
than year round, Quality Assurance Program (QAP), etc.) and non in-plant 
situations (e.g., Plant Survey, Plant Systems Audit (PSA), Qualified Through 
Verification (QTV) audit, Domestic Origin Verification (DOV) audit, or lot 
sampling, etc.).   


 
B. In addition, FDA has identified certain additional conditions that if observed, 


should be reported upon first occurrence regardless of any corrective action the 
facility may take.  Examples of these conditions include:   


 
• Failure to protect ready-to-eat foods, such as fresh-cut produce from 


contamination;     
• Obvious signs of pest damage to food; 
• Obvious and significant pest infestation; 
• Improper handling or labeling of food allergens (i.e., peanuts, soy, milk 


ingredients, eggs, fish, crustacean shellfish, tree nuts, wheat); 
• Indication of possible problem(s) with contamination by gases (e.g., ammonia 


system leak); 
• Improper cooling of potentially hazardous foods; 
• Temperature of foods in refrigerators or freezers maintained above 41 degrees 


F or 10 degrees F, respectively; and  
• Exposure of food to human blood.    


 
C. For an observation that SCI procedures would classify as a Major (MJ) Sanitation 


Deficiency (i.e., a condition which may result in product contamination or is 
highly objectionable), the following guidelines apply: 


 
1. If the MJ is observed while SCI is providing service at a facility that SCI 


visits less than once a week (such as during a Plant Survey, PSA audit, 
QTV audit, DOV audit, or lot sampling, etc.), the observation should be 
reported on first occurrence, regardless of any corrective action taken by 
the facility. 
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2. If the MJ is observed while SCI is providing service at a facility that SCI 
visits once a week or more frequently (such as an in-plant assignment), the 
observation should only be reported if the facility does not take effective 
corrective action within the required time frame.  (For example, a MJ  
observation should be reported if SCI observes the condition uncorrected 
after informing the facility of the condition, and after the established time 
frame for correction has passed).  In addition, if a particular MJ deficiency 
is observed repeatedly, even if it is corrected effectively by the facility 
each time within the required time frame, the observation should be 
reported to FDA. 


 
II. Reporting to FSIS 


A. If a significant observation is made during in-plant inspection of an FSIS-
regulated product (such as a meat entrée at an Operational Rations plant), 
inspectors and OICs should continue to use existing channels of communication 
for reporting observations to FSIS.   


 
B. If a CR or MJ observation is made regarding an FSIS-regulated product at a 


facility that SCI visits less than weekly (such as during a Plant Systems Audit), 
the deficiency should be reported to FSIS using the process described on page one 
of the “Reporting Significant Food Safety Observations to the Food and Drug 
Administration and USDA Food Safety and Inspection Service” section of the 
AIM Inspection Series, Sanitation and Safety manual under “Reporting 
Procedure, A.  When SCI is at a facility less than once a week. 



http://agnis/AMS Logo/AMS Final Color Text on Right 11-19-09.jpg





SCI Division Inspection Series Sanitation Manual 


Effective Date:  September 2013 Page 26 of 63 
 


 


FOOD AND DRUG ADMINISTRATION REGULATORY VISITS  
 
 A. Purpose  
 


Food and Drug Administration (FDA) inspectors visit processing plants for 
various reasons in connection with their overall regulatory responsibilities.  
Ordinarily, the purpose of these visits is as follows: 


 
1. To perform a sanitation inspection, including the condition of raw 


materials; 
 
  2. To collect a routine sample, e.g., pesticide analyses; or 
 
  3. To check a processing compliance procedure for low acid products. 
 


Our primary interest is in the sanitation inspection aspects of the FDA review. 
 
Action by Inspectors  
 


A. Agreement with Federal Food and Drug Administration  
 


The March 4, 2011, Memorandum of Understanding (MOU) between AMS and 
FDA Concerning Information Sharing and Other Activities Related to the 
Auditing, Inspection, and Grading of Food Products, is an agreement between the 
Agricultural Marketing Service (AMS) and the FDA outlines the authority or 
basis for cooperative efforts between these two agencies.  Inspectors should 
carefully review this agreement.   


 
Although this instruction deals directly with FDA–USDA relationships under the 
agreement, the same basic philosophy applies to state, county, and other 
regulatory agencies.  Whenever possible we cooperate with such agencies.  
However, since we have no agreement with them, they are not obligated to 
cooperate with us.   
 


 B. Plant Visits  
 


The inspector should notify his/her supervisor as soon as the inspector becomes 
aware that FDA will be, or is, making a plant visit.  FDA inspectors must always 
contact plant management and announce the intended purpose of their visit when 
they enter the plant, so the plant is aware of their presence and can accompany 
FDA on the tour. 


         
If not contacted in the early stages of the visit, the SCI Division inspector may 
introduce him or herself to the FDA inspector and tactfully ask to be present 
during the tour.  However, SCI Division inspectors should not spend more time 
on the tour than they can spare.  If the FDA visit extends over a considerable 
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length of time, ask to be advised at the end of the visit to take the opportunity to 
review and receive a copy of the FDA report documenting their visit. 
 
In many instances, the FDA inspector's purpose is to gather information 
concerning the condition of the raw and finished products, and observe packing 
practices and facilities.  If encountered, unsanitary conditions or practices may 
later be associated with analyses of samples drawn at the time of inspection, or 
from trade channels before any seizure action is taken.  During the inspection 
tour, the FDA inspector may or may not comment on conditions that might lead to 
seizures at some later date.   
 
As indicated in the MOU between FDA and AMS, AMS will “when requested by 
FDA, provide assistance necessary to facilitate investigations required to ensure 
public health;” and “furnish to FDA upon request any pertinent reports AMS 
generates that include general information on deficiencies in current good 
manufacturing practice or good agricultural practice.” 
 
The SCI Division inspector should create and encourage a relationship of 
cooperation with the FDA inspectors.  If FDA seeks plant documents, these can 
be provided by the plant or, if necessary from the SCI Division inspector, if in 
SCI Division possession for the execution of our services. 
 
1. SCI Division Responsibilities  


 
   a. If invited by FDA, the SCI Division inspector will make every 


effort to join in for at least part of the tour; 
 


 b. When asked by the FDA inspector, the SCI Division inspector will 
comment only on the facts of any particular sanitation deficiency 
about which the SCI Division inspector is knowledgeable; 


 
c. SCI Division inspectors shall document the FDA inspector's visit 


on form FV-425.  This form is to be used to document visits by all 
regulatory agencies, such as Occupational Safety and Health 
Administration, Environmental Protection Agency, state, county, 
or city health agencies, and may be found on the AMS Forms 
Catalog at the following intranet address:  
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 


    Any discrepancies noted between the SCI Division inspector’s 
assessments and those of the Regulatory inspector should be fully 
explained in the "Remarks" section of the form, with enough detail 
to allow supervisory personnel to accurately evaluate the 
conditions.  Retain one copy with the daily inspection report or 
sanitation score sheet.  Send the original with a copy of the 
sanitation score sheet, and Food and Drug Form 483 or other 
documentation issued by FDA regarding the visit to the area field 
office, and the regional office for distribution to the Division 
Director. 



http://agnis/AMSFormsCatalog/Forms/AllItems.aspx
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Example of FV-425 


 


Reproduce Locally.  Include form number and edition date of all reproductions. 


 
 
 
 


REPORT OF  
REGULATORY AGENCY INSPECTION 


NAME OF PLANT 
 
 


DIR NO. 


LOCATION OF PLANT (City and State) 
 
 


PLANT TOUR BY REGULATORY INSPECTOR(S) 
BEGINNING DATE AND HOUR ENDING DATE AND HOUR 


 
 


 


INSTRUCTIONS:  Complete in triplicate.  Retain copy.  Send original to Washington and copy to Regional 
Office.  Attach copy of sanitation scoresheet(s) and copy of regulatory agency report. 


NAME(S) OF REGULATORY INSPECTOR(S) 
AGENCY REPRESENTED 


FEDERAL 
 FOOD AND DRUG 


STATE 
FOOD AND DRUG OTHER (Specify) 


 
 
 


   


 
 
 


   


PRODUCTS BEING PROCESSED 
 
 


Did USDA inspector accompany regulatory inspector(s) on tour? 
(If “No” explain under “Remarks”) 


YES NO 
 
 


 


 
Were the comments (oral or written) of the regulatory inspector(s) in substantial agreement with USDA 
reports or opinions?  (If “No” indicate discrepancies under “Remarks”) 


  


 
Did plant management make required or recommended corrections? 
(Give details under “Remarks”) 


  


REMARKS 
 


 
 
 
 


DATE OF REPORT INSPECTOR IN CHARGE (Signature) 
 
 


FV-425 (Example)  


Fruit and Vegetable Program 
    Specialty Crops Inspection Division 
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Action by Supervisors  
 
If substantial disagreements are reported between the FDA and SCI Division inspectors in 
evaluating conditions of the plant, raw materials, or other pertinent factors, and the SCI 
supervisor is unable to resolve these differences, or there are numerous deficiencies, a report 
shall be made at once to the Regional Section Head and the National office concerning further 
steps to take.  The OIC will report to the local FDA office as required in the Memorandum of 
Understanding, paragraph 5, under "The Agricultural Marketing Service will:” 
 
Action by National Office  
 
All actions under the agreement other than that specified above will be handled by the National 
office.  This includes supplying information with respect to lots of product being considered for 
regulatory action by FDA. 
 
Inspection of products under seizure by a Regulatory Agency  
 
Refer to AIM Inspection Series, Sampling Manual, “Inspection of Products under Seizure by 
Regulatory Agencies" section for Division policy regarding products under seizure or quarantine 
by regulatory agencies on Federal, State, County, or City levels, or in an instance in which it may 
not be to the best interest of the government to perform such inspection. 
 
Memorandum of Understanding between the Agricultural Marketing Service and the Food 
and Drug Administration concerning the inspection and grading of food products  
 
MOU 225-72-2009 may be found at the following internet address: 
http://www.fda.gov/AboutFDA/PartnershipsCollaborations/MemorandaofUnderstandingMOUs/
DomesticMOUs/default.htm 
 
SANITATION REQUIREMENTS 
 
General  
 
Although the Division refers specifically to the Food and Drug Administration regulations as our 
sanitary requirements, this does not excuse plant management from complying with any state, 
local, or contract requirements that also apply. 
 
Regulations applying to plant sanitation requirements are issued under section 402 (a) (4) 
and 701 (a) of the Federal Food, Drug, and Cosmetic Act and now appear in Title 21, Part 
110 of the Code of Federal Regulations published by the Food and Drug Administration, 
Department of Health and Human Services which may be found at the following internet 
address:  http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR. 
 
The following pages contain an example of the SCI Division Plant Survey. 
 



http://www.fda.gov/AboutFDA/PartnershipsCollaborations/MemorandaofUnderstandingMOUs/DomesticMOUs/default.htm

http://www.fda.gov/AboutFDA/PartnershipsCollaborations/MemorandaofUnderstandingMOUs/DomesticMOUs/default.htm
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APPENDIX A


United States Department of Agriculture
Agricultural Marketing Service
Fruit and Vegetable Program


Specialty Crops Inspection Division


PLANT SURVEY


PLANT FACILITIES, EQUIPMENT, ENVIRONMENT,
MANAGEMENT AND OPERATIONS


NAME OF PLANT


          
LOCATION OF PLANT


AREA FIELD OFFICE


TYPE OF CONTRACT OR SERVICE


PRODUCT(S) PACKED DURING SURVEY


ANNUAL SURVEY (FINAL) COMPLETED BY  DATE
  
OVERALL SANITATION LEVEL    ACCEPTABLE UNACCEPTABLE


RECOMMENDED APPROVAL       YES NO CONDITIONALEXAMPLE
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LOCATION OF MAIN OFFICE (Complete mailing address, 
including Zip Code)


LOCATION OF PLANT COVERED BY THIS REPORT 
(Complete mailing address including Zip Code)


,  ,  
 STATUS OF PROPRIETORSHIP 


INDIVIDUALLY OWNED


CORPORATION


PARTNERSHIP


COOPERATIVE


 OTHER


OWNERS OR OFFICERS


NAME TITLE


MANAGERS, SUPERINTENDENT, OR RESPONSIBLE FOREMAN


NAME TITLE


AUTHORIZED PERSON RESPONSIBLE FOR SANITATION


NAME TITLE


TO WHOM DO THEY REPORT?


    
PERSON WITH WHOM THE USDA INSPECTOR IS TO DEAL


NAME TITLE


EXAMPLE
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CODING SYSTEM - CODE MARKING SYSTEM INCORPORATES


COMMODITY
DATE
SHIFT


        TYPE
STYLE
SIZE


         GRADE
SYRUP
PLANT
PERIOD


OTHER (SPECIFY)


INSPECTION SERVICE


WHAT IS THE REASON FOR THIS COMPANY APPLYING FOR INSPECTION SERVICE?


DOES THIS COMPANY INTEND TO USE SHIELDED LABELS OR OTHER APPROVED IDENTIFICATION OF CONTAINERS?


NONE LIMITED EXTENSIVELY


FILL IN THE FOLLOWING INFORMATION REGARDING PRODUCTS PACKED BY THIS PLANT


COMMODITY SEASON COMMODITY SEASON


DEFICIENCIES
DEFINITION OF TERMS


RATING


MINOR (MN) - Do not result in product contamination but are not desirable .


MAJOR (MJ) - May result in product contamination or are highly objectionable .


CRITICAL (CR) - Result in product contamination .


OVERALL SANITATION LEVEL
ACCEPTABLE - No critical or major defects that would have a significant impact  on  


product contamination .
UNACCEPTABLE - Plant practices or operations present that result in product  


contamination or potential product contamination .EXAMPLE
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A.  SANITATION CONTROLS


YES NO RATING


1. Is there a planned sanitation program that includes an educational training program for 
personnel hygiene and plant sanitation?


  


2. Does the plant have an authorized person charged with the responsibility to administer 
an effective sanitation program?


3. Does the plant maintain or utilize a bacteriological laboratory?


4. Does the plant maintain or utilize a pesticide residue laboratory?


5. Is there an adequate program to prevent rodents, birds or animals on the premises, in 
the receiving area, and/or warehouse?  *


6. Is there an adequate program to control insects on the premises, in the receiving area, 
processing area, and/or warehouse?  *


7. Does the plant contract for a commercial exterminator?


DEFICIENCIES


ITEM
Letter and 
Number


DESCRIPTION PROPOSED 
CORRECTIVE
ACTION DATE


DATE 
CORRECTED


* Answer when plant is in operation'EXAMPLE
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B.  PREMISES


 Parking Lot and Yard Surfaces   PAVED BLACKTOP DIRT GRAVEL


YES NO RATING


1. Are there significant deficiencies in the general appearance of the premises?


2. Are weeds, trash, rubbish, unused machinery or "junk" a problem?


3. Are there conditions on adjacent properties that could cause sanitation problems?


4. Is there evidence of rodent/insect harborage?


5. Are there offensive odors? *


6. Is there a dust or soot problem? *


7. Is there a drainage problem?  *


DEFICIENCIES


ITEM
Letter and 
Number


DESCRIPTION PROPOSED 
CORRECTIVE
ACTION DATE


DATE 
CORRECTED


* Answer when plant is in operationEXAMPLE
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C.  RECEIVING AREA


YES NO RATING


1.   Is the general appearance satisfactory?


2.  Is the area designed to facilitate cleanup?


3. Does there appear to be adequate cleanup equipment available?


4. Is the area free from offensive odors?  *


5. Is debris and product refuse removed on a timely basis?   *


6. Are there sufficient facilities for handling raw materials in an efficient and expeditious 
manner?  *


7. Do raw material storage and handling practices preclude contamination by 
environmental hazards such as rodents, birds and insects?  *


8. Are raw product containers cleaned and stored satisfactorily?  *


9. Are holding tanks, holding bins, conveying equipment and devices adequately 
cleaned?  *


DEFICIENCIES


ITEM
Letter and 
Number


DESCRIPTION PROPOSED 
CORRECTIVE
ACTION DATE


DATE 
CORRECTED


* Answer when plant is in operation


EXAMPLE
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D.  PLANT CONSTRUCTION AND DESIGN


YES NO RATING


1. Is the general appearance, construction and condition of the buildings satisfactory?


2. Are all exterior openings (including doors, windows, and wall openings) equipped 
with screens in good condition or otherwise protected?


3. Are exterior screen doors self-closing and/or air screens operating satisfactorily?


4. Are floors constructed of materials which can be well cleaned?


5. Are walls and ceilings in good condition and of the type that can be kept clean?


6. Are lights shatterproof or equipped with protective shields?


7. Is there an in-line chlorination or other sanitizing system?


8. Are there sufficient facilities including steam and water outlets throughout the plant 
for cleanup?


9. Is there a rodent-proof storage area for salt, sugar, and other product ingredients?


10. Is there proper locked storage for chemicals, cleaning compounds, and similar 
materials separate from product ingredients and container storage?


11. Is there sufficient lighting to permit efficient operations and cleaning?  *


12. Do floors, gutters or drains have sufficient slope and outlets to drain adequately? *


13. Are buildings adequately ventilated so that all areas are kept reasonably free from 
excessive heat, steam, condensation, vapors, smoke, or fumes?  *


14. Are there leaks in the roof?  *


15. Are there leaking pipes or valves?  *


16. Is the tool shop neat, orderly and well maintained?  *


DEFICIENCIES


ITEM
Letter and 
Number


DESCRIPTION PROPOSED 
CORRECTIVE
ACTION DATE


DATE 
CORRECTED


* Answer when plant is in operation


EXAMPLE
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E.  PROCESSING AREA, EQUIPMENT AND FACILITIES


YES NO RATING


1. Is the general appearance satisfactory?


2. Are the equipment and area structures free from flaking paint and rust?


3. Are all product contact surfaces of equipment, containers and utensils made of 
non-absorbent corrosion resistant material that will not affect the product by chemical 
or physical contact?


4. Is the equipment constructed and located so that product contact surfaces are 
accessible for cleaning, maintenance and inspection?


5. Are equipment, containers, and utensils in good condition?


6. Is idle or unused processing equipment clean and located or arranged so as not 
interfere with cleanup?


7. Are equipment, containers and utensils constructed of wood?  (If so, for what 
purpose and what is the condition.  Show in Remarks.)


8. Are product contact brushes in good condition?


9. Are motors, conveyor belts and drive mechanisms located and protected so that oil 
or grease will not contaminate the product?


10. Are cross belts adequately protected?


11. Are catwalks and stiles properly constructed and located to prevent product 
contamination?


12. Is the area free from offensive odors?  *


13. Are containers and utensils used in handling the product cleaned, stored, and 
utilized in such a manner as to preclude an insanitary condition?  *


14. Are can cleaners (steam, air or water) on each line for glass, tin and semirigid 
containers?


15. Is the can cleaning system adequate for cleaning containers?


16. Are product belts clean and in good condition?  *


17. Are gutters and drains in good repair, functioning satisfactorily, and properly fitted 
with grates and screens?


18. Are plant facilities and equipment satisfactory with respect to absence of slime 
and/or mold buildup?  *


19. Are cleanup procedures adequate and supported by: *


      a.  proper equipment and materials?


      b.  trained and well supervised personnel?


      c.  sufficient time to accomplish the work?


20. Are blending tanks, product ingredient pipelines, pumps, and valves cleaned 
frequently (including dismantling if necessary)?  *


21. When overflow sirup and brine are used, are they properly handled to avoid 
contaminating the products?  *


22. Are window ledges, wall plates, beams, equipment, etc., free from lunch boxes, 
tools, and personal gear?  *


* Answer when plant is in operation


EXAMPLE
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E.  PROCESSING AREA, EQUIPMENT AND FACILITIES (continued)


DEFICIENCIES


ITEM
Letter and 
Number


DESCRIPTION PROPOSED 
CORRECTIVE
ACTION DATE


DATE 
CORRECTED


* Answer when plant is in operation


EXAMPLE
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F.  WATER SUPPLY


MUNICIPAL PRIVATE BOTH


YES NO RATING


1. Is the plant's water supply approved by a state, municipal or private authority?


2. If yes, name the authority.    


DEFICIENCIES


ITEM
Letter and 
Number


DESCRIPTION PROPOSED 
CORRECTIVE
ACTION DATE


DATE 
CORRECTED


* Answer when plant is in operation


EXAMPLE
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G.  TOILET FACILITIES
YES NO RATING


1. Is there an adequate number of toilet facilities?


2. Do toilet rooms have independent outside ventilation?


3. Are toilet rooms designed so that they do not open directly into rooms or 
compartments in which processed products are being handled?


4. Are toilet rooms equipped with self-closing doors?


5. Are toilet rooms well lighted?


6. Are there sufficient and proper waste receptacles?


7. Are there signs posted indicating the importance of hand washing (multilingual if 
appropriate)?


8. Do hand washing facilities include hot and cold water, soap, and individual towels or 
forced air hand dryers?


9. Are toilet rooms clean, dry and of good general appearance?  *


10. Are all toilets, sinks, and faucets in good working condition?  *


11. Are waste receptacles emptied as necessary?  *


DEFICIENCIES


ITEM
Letter and 
Number


DESCRIPTION PROPOSED 
CORRECTIVE
ACTION DATE


DATE 
CORRECTED


* Answer when the plant is in operationEXAMPLE
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H. WAREHOUSE AND STORAGE FACILITIES


YES NO RATING


1. Is the warehouse in good repair?


2. Are the packaging, labeling, and storage areas neat and orderly?


3. Are empty containers protected from dust and other sources of contamination?


4. Are materials and supplies stacked in a manner to permit sanitation inspection?


5. Is the condition of storage areas adequate to protect the finished product, materials, 
and supplies from the elements?


6. Are there adequate facilities to cool and maintain the raw product when necessary?


7. Are there adequate facilities to refrigerate or freeze the finished product as required?


8. Are there temperature-recording devices located in the freezer facilities?


DEFICIENCIES


ITEM
Letter and 
Number


DESCRIPTION PROPOSED 
CORRECTIVE
ACTION DATE


DATE 
CORRECTED


* Answer when the plant is in operationEXAMPLE
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I.  WASTE DISPOSAL
(refers to waste areas in the plant and on plant premises )


YES NO RATING


1. Is there an adequate number of waste disposal containers and are they made of 
materials suitable for the intended use?


2. Are waste containers in good condition?


3. Is the general appearance of collecting area satisfactory?  *


4. Is the frequency or removal of the waste timely?  *


5. Is drainage suitable in all area(s)  *


6. Are waste disposal containers cleaned regularly?  *


DEFICIENCIES


ITEM
Letter and 
Number


DESCRIPTION PROPOSED 
CORRECTIVE
ACTION DATE


DATE 
CORRECTED


* Answer when plant is in operation


EXAMPLE
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J.  LABORATORY FACILITIES


YES NO RATING


1. Is the location, size, heating, cooling, and ventilation of the laboratory sufficient to 
provide a good working environment for the inspectors?


2. Is the USDA-approved lighting available for color scoring?


3. Is adequate space and inspection equipment available (including microscope and 
other appropriate specialized equipment)?


4. Does the laboratory meet basic safety requirements?


5. Are properly equipped grading stations available for line checks?


6. Is the laboratory used only by USDA and quality control personnel?


DEFICIENCIES


ITEM
Letter and 
Number


DESCRIPTION PROPOSED 
CORRECTIVE
ACTION DATE


DATE 
CORRECTED


* Answer when plant is in operation


EXAMPLE
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K.  PERSONNEL


YES NO RATING


1. Do employees wear suitable clothing, including effective head coverage?  *


2. Are employees working in the processing area free from unsecured jewelry 
(bracelets, dangling earrings, etc.)?  *


3. Are employees working in direct contact with food, free from infected lesions or 
skin diseases?  *


4. Is gum chewing and all uses of tobacco limited to designated areas away from the 
processing areas?  *


5. Are other personal habits such that they will preclude contamination of the food?  *


6. Does plant management provide for personal comfort and assistance, such as:  *


        a.  A lunchroom?


        b.  A first-aid station?


        c.  Suitable working condition of temperature and humidity?


DEFICIENCIES


ITEM
Letter and 
Number


DESCRIPTION PROPOSED 
CORRECTIVE
ACTION DATE


DATE 
CORRECTED


* Answer when plant is in operationEXAMPLE
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DEFICIENCIES (CONTINUATION SHEET)


ITEM
Letter and 
Number


DESCRIPTION PROPOSED 
CORRECTIVE
ACTION DATE


DATE 
CORRECTED


This continuation sheet may be used for any section of the plant survey.


EXAMPLE
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MANDATORY CHANGES REQUIRED IF CONDITIONAL APPROVAL WAS GRANTED


ITEM
Letter and 
Number


DEFICIENCIES


CONTINUATION SHEET FOR:
MANDATORY CHANGES REQUIRED IF CONDITIONAL APPROVAL WAS GRANTED


ITEM
Letter and 
Number


DEFICIENCIESEXAMPLE
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ANNUAL SURVEY (Preliminary)


CONDUCTED BY: APPROVED BY:
INSPECTOR'S SIGNATURE DATE SUPERVISOR'S SIGNATURE DATE


ANNUAL SURVEY (Final)


CONDUCTED BY: APPROVED BY:
SUPERVISOR'S SIGNATURE


                                                        


DATE OFFICER'S-IN-CHARGE SIGNATURE DATE


  
Auditor


EXAMPLE
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FOLLOW-UP SUMMARY SHEET FOR DEFICIENCIES
(List deficiencies noted on previous survey.  If corrected, note date corrected)


ITEM
Letter and 
Number


DESCRIPTION PROPOSED 
CORRECTIVE
ACTION DATE


DATE 
CORRECTED


CONTINUATION SHEET FOR:
FOLLOW-UP SUMMARY SHEET FOR DEFICIENCIES


(List deficiencies noted on previous survey.  If corrected, note date corrected)


ITEM
Letter and 


DESCRIPTION PROPOSED 
CORRECTIVE


DATE 
CORRECTED


EXAMPLE
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Number ACTION DATE


EXAMPLE
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FOOD DEFENSE SYSTEM SURVEY 
 
This survey is optional and can be used in conjunction with the plant survey to address Food 
Defense issues as identified in the FDA publication Guidance for Industry, Food Producers, 
Processors, and Transporters:  Food Security Preventative Measures Guidance.  This Food 
Defense survey meets the requirements of the Fruit and Vegetable Programs, Commodity 
Procurement Division, USDA Purchase Programs, and other programs requiring a Plant Survey 
and Food Defense System Survey.  This survey may be used for any processing facility, storage, 
or offsite warehouse facility.  The guidelines and rating elements listed should be used to 
determine facility ratings.  A copy of this survey can also be found at the Fruit and Vegetable 
Programs, Specialty Crops Inspection Division website at the following internet address:  
http://www.ams.usda.gov/AMSv1.0/SCIHome.  Under the “SCI Division Processed Services” 
block click on the “Audit Services” link, then under “Available Services” click on the “Food 
Defense System Survey” link. 
 


Guidelines For Evaluation Elements 
 Evaluation Elements Guidance 


1. 


Does management have a Food Defense 
Plan that is implemented, and reassessed 
by management to assure it remains 
relevant to the operation? 


 Procedures documented defining a food defense 
program.  Food defense plan does not need to be 
formal (i.e., elements of a food defense plan may 
exist and be written in other company 
documentation; e.g., a recall plan). 


 There is evidence that the Food Defense Plan is 
being followed. 


 Plan identifies management responsibilities and 
frequency of review. 


 Food Defense Plan is reassessed at least annually 
to assure it remains relevant to the operation. 


2. 


Does the Food Defense Plan address 
preventive measures relative to product 
tampering and deliberate contamination at 
the facility and during transport in 
commerce? 


 Includes description of policy and preventive 
measures to reduce the risk of product tampering. 


 Measures separately address food defense issues 
for product whether at the facility or in transport 
(both incoming and outgoing). 


3. 


 
Do written defense practices list 
management contacts and procedures for 
notifying appropriate authorities in the 
case of an emergency or security issue? 


 Plan identifies management names and telephone 
numbers. 


 Contacts for local authorities (police, fire, and 
rescue) are provided. 


 Procedures describe steps involved in the 
notification process.  These procedures may be 
verified in a documented recall program – if one 
exists.  


4. 


 
 
Do company personnel hiring practices 
include screening all potential 
employees?   


 Review personnel files to verify security 
screening.  Acceptable screening includes at least 
one of the following: 
1. Employee references obtained and verified. 
2. Employee immigration status checked  
       (INS Form I-9).   
3. Criminal background checks for employees,  
       as needed (FBI Investigation watch list). 
 
 



http://www.ams.usda.gov/AMSv1.0/SCIHome
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5. 
After hiring, are photo identification or 
other measures employed to restrict 
access to the facility?   


 Verify identification practices through 
observations. 


 Verify measures used to restrict access. 


 
6. 


 
Have employees received training in Food 
Defense, and is the Food Defense training 
documented?   


  
 Verify food defense training records for 


employees.  


7. 


Do supplier delivery personnel, contract 
workers, and visitors have restricted 
access to vulnerable product areas of the 
facility, and are they accompanied by a 
company representative?  


 Security policy defines restricted access areas.  
 Verify policy practices and procedures through 


observation.  


8. 
Are the outside premises of the facility 
secure with limited access to vulnerable 
areas? 


The following guidance is for questions 8-10: 
 Restricted access points to grounds and facility are 


defined and identified. 
 Security monitored manually or mechanically as 


demonstrated by documentation. 
 Verify the presence of posted signs or other 


measures used to secure and limit access to 
vulnerable areas. 


 Policy describes procedures/frequency and 
responsibility. 


9. 
Are the grounds and facility monitored 
for suspicious activity and unauthorized 
entry? 


10. 


Are “No Trespassing” signs visible along 
the perimeter of the facility, or are other 
measures being taken to secure and limit 
access to vulnerable areas?  


11. 


Are assurances concerning food defense 
practices provided by suppliers of direct 
or indirect ingredients, product and 
equipment cleaning and sanitizing 
compounds, and packaging materials?  
This may include the use of tamper 
evident packaging for raw materials, 
sealing of trailers, and locking of bulk 
ingredient receiving ports. 


 Review written assurances from suppliers. 
 When possible, verify described assurances 


through observation. 


12. 


Is the security of water and utilities within 
the facility’s control addressed in the 
Food Defense Plan, and does the plan 
define limited access by designated 
company representatives? 


 Review plan for procedures, management 
responsibilities, and designated personnel. 


 When applicable (company well or water reservoir 
included), verify limited access through 
observation. 


13. 


Does the processing plant have a 
manufacturer processor registration 
number (MPN), a Food and Drug 
Administration (FDA) food facility 
registration number issued to the 
manufacturer/processor by FDA? 


 Affidavit or FDA correspondence verifies 
registration under the FDA Public Health Security 
and Bioterrorism and Response A of 2002. 


 Verify company documents demonstrate 
registration of the facility with FDA. 
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Rating Elements Of The Food Defense System Survey 
Question Rating Objective Evidence 


1 Critical If the facility does not have a documented food defense plan. 


1 Critical If the facility has a documented food defense plan but it is not implemented.  


1 Minor If the facility has a documented food defense plan but it has not been reviewed and 
verified, annually. 


2 Major If the plan does not include preventive measures relative to product tampering and 
deliberate contamination at the processing facility and during transport in commerce. 


3 
Major If the plan does not include written defense practices listing management contacts and 


procedures for notifying appropriate authorities in the case of an emergency or security 
issue. 


4 Major If the plan does not include practices to include screening all potential employees. 


5 Major 
If after discussing this section with management, you find that they do not have 
adequate procedures according to their plan (No Identification Method or Restrictions) 
and/or you get an agreement that they need to improve this area. 


6 Major If the facility states they have not trained their employees in food defense and/ or cannot 
provide any documentation of training their employees in food defense. 


6 Major If employees of the facility have received training in food defense and/or documentation 
of this training cannot be provided. 


7 Major If you find that supplier delivery personnel, contract workers, and visitors are not 
restricted access to vulnerable product areas of processing and storage. 


8 Major If the plan states that the outside public has restricted access but you find the facility is 
not following their procedures which restrict access. 


9 Major After walking around the grounds and processing facility you find them not monitored 
for suspicious activity or unauthorized entry. 


10 Major 
If you find that the outside premises is secure, but areas inside the processing facility 
and/or off-site warehouse facility are not secure, or measures are not being taken to 
secure and limit access to vulnerable areas.   


11 Major 
If the plan does not include procedures for assurances concerning food defense practices 
from suppliers of direct or indirect ingredients, product and equipment cleaning and 
sanitizing compounds, and packaging materials.  


11 
Major If you look at the operations section of the plan and it indicates that all raw materials, 


incoming vehicles, containers, or rail cars must be sealed, but you observe one that is 
not sealed. 


12 Major If the water and utilities that are under the control of the facility are not addressed in the 
plan to have limited access. 


13 Critical If the facility has not registered with FDA to obtain a manufacturer processor 
registration number. 


ACCEPTABLE - No critical or major deficiencies. 
UNACCEPTABLE – One or more major or critical deficiencies, practices or operations present 
that result in critical Food Defense Issues.  
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FOOD DEFENSE SYSTEM SURVEY 
Food Defense questions listed below are to be evaluated at the processing and offsite warehousing 
facilities using the following key and column below:  (P) Processing Facility (B) Both Processing and 
Warehousing Facility.  Numbers 1-11 are applicable if evaluating the (W) Warehousing Facility only.   


YES NO RATING 


1. B 
Does management have a Food Defense Plan that is implemented, and reassessed 
by management to assure it remains relevant to the operation?    


2. B 
Does the Food Defense Plan address preventive measures relative to product 
tampering and deliberate contamination at the facility and during transport in 
commerce? 


   


3. B Do written defense practices list management contacts and procedures for 
notifying appropriate authorities in the case of an emergency or security issue?    


4. B Do company personnel hiring practices include screening all potential 
employees?    


5. B After hiring, are photo identification or other measures employed to restrict 
access to the facility?    


6. B Have employees received training in Food Defense, and is the Food Defense 
training documented?    


7. B 
Do supplier delivery personnel, contract workers, and visitors have restricted 
access to vulnerable product areas of the facility and are they accompanied by a 
company representative? 


   


8. B Are the outside premises of the facility secure with limited access to vulnerable 
areas?    


9. B Are the grounds and facility monitored for suspicious activity and unauthorized 
entry?    


10. B Are “No Trespassing” signs visible along the perimeter of the facility, or are 
other measures being taken to secure and limit access to vulnerable areas?     


11. B 


Are assurances concerning food defense practices provided by suppliers of direct 
or indirect ingredients, product and equipment cleaning and sanitizing 
compounds, and packaging materials?  This may include the use of tamper 
evident packaging for raw materials, sealing of trailers, and locking of bulk 
ingredient receiving ports.  


   


12. P 
Is the security of water and utilities within the facility’s control addressed in the 
Food Security Plan, and does the plan define limited access by designated 
company representatives? 


   


13. P 
Does the processing plant have a manufacturer processor registration number 
(MPN), a Food and Drug Administration (FDA) food facility registration number 
issued to the manufacturer/processor by FDA? 


   


DEFICIENCIES 


ITEM 
NUMBER 


 


DESCRIPTION PROPOSED 
CORRECTIVE 
ACTION DATE 


DATE 
CORRECTED 
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GOOD MANUFACTURING PRACTICES (GMPs) 
 
SCI Division policy for sanitary procedures are the same as the Food and Drug Administration’s 
(FDA) Current Good Manufacturing Practice in Manufacturing, Packing, or Holding Human 
Food, 21 CFR 110.  These regulations are published by Food and Drug Administration, 
Department of Health and Human Services, and amended under the authority of the Federal 
Food, Drug, and Cosmetic Act and the Public Health Service Act.  SCI Division employees are 
instructed to use these health, safety and sanitation guidelines whenever and wherever they are 
performing official Division business.  These regulations may be found at the following internet 
address:  http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR. 
 
Food safety concerns have increased the request for inspection staff to read, fill out, and certify 
visitor hygiene, health and confidentiality agreements before being allowed to enter an 
applicant’s facilities.  Generally these policy statements cover visitor food safety policies that we 
must abide by while on-site.  However, some visitor policy statements include health and/or 
confidentiality statements which we cannot sign.  See the AIM General Procedures manual for 
instructions on employee signature of a firm’s hygiene, health and confidentiality statements. 
 
SCI Division employees must practice Division and FDA GMPs at all times while performing 
official duties.  This includes ensuring that personal hygiene, safe work habits, personal 
appearance, equipment upkeep, and workstation housekeeping are maintained.   
 
When performing inspection services other than in-plant inspection (such as lot inspection, 
checkloading, case stamping, etc...), SCI Division employees shall document and report any 
noted sanitation deficiency that may lead to product contamination.  


 
SCI Division employees performing inspection services at public or private work sites shall also 
meet or exceed sanitation practices established by the company’s health and safety policies.  To 
meet GMPs, the assignment may require that a particular piece of equipment be brought from the 
field office in clean, sanitary condition.  Before leaving for the assignment, consult your 
supervisor if there is any question about equipment needs specific to the inspection.   
 
Above all, SCI Division employees should use common sense when dealing with health, safety 
and sanitation issues on the job.  All employees should be concerned for the safety and health of 
their co-workers, industry counterparts, and others around them.  Each employee’s work habits 
and personal hygiene should reflect this concern.  All employees shall take reasonable measures 
and precautions to ensure the following: 
 


A. Sampling and Grading Equipment and Utensils 
 


Any equipment, utensils, and/or tools used in the sampling, grading, or handling 
of the food product must be designed and constructed so that it can be easily taken 
apart for regular cleaning and inspection.  All food contact surfaces for these 
items must be kept in good repair.  If the contact surface cannot be repaired, then 
the item should be removed from service.  Food contact surfaces must be cleaned 
to remove dirt and debris, and then sanitized prior to use and storage.  Sanitizing 
without cleaning is insufficient.  Equipment and utensils must be cleaned and 
sanitized during use as needed to prevent product contamination. 


 



http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR
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B. Laboratories and Grading Facilities  
 


An effective cleaning and sanitizing operation is vital to plant operations.  Food 
contact surfaces are the first priority, but improper cleaning of non-food contact 
surfaces can cause adulteration or contamination through indirect means.  Good 
housekeeping of all areas is necessary, including locker rooms and restrooms.   


 
Food contact surfaces (such as counters and containers) must be properly 
cleaned and sanitized before use.  Sanitizing without cleaning is insufficient.  
 


  Non-product contact areas (such as walls, ceilings, floors, and other room areas 
as well as equipment) must also be cleaned regularly.  Sanitizing is not required.  


 
Note: Employees must take care to use cleaning and sanitization methods that will not 


adulterate or contaminate the food product. 
 
Sanitizing Food Contact Surfaces 
 
When sampling or grading product, it is necessary to clean and sanitize equipment.  A 
sanitizing solution can be made from ordinary household bleach (sodium hypochlorite).  Mix one 
tablespoon (one-half fluid ounce) of liquid bleach with one gallon of water to make the solution.  
To ensure that all surfaces of the equipment are sanitized, the equipment must be kept in contact 
with the sanitizing solution for a minimum of 2 minutes, and left to air dry without rinsing.   
 
Note: Do not make the solution weaker or stronger than indicated.  A solution that is too 


weak will not have the proper sanitizing effect, and a solution that is too strong 
will be no more effective, and could introduce excess chlorine to the product.  


 
The sanitizing solution must be used on sampling equipment after cleaning but prior to use, prior 
to storage, and as necessary while sampling.  Apply the solution to all surfaces of the equipment 
that may come in contact with the product, such as thermometers, chisels, scoops, honey thiefs, 
etc.  After sanitizing, the equipment must be stored to prevent contamination, for example in a 
sealed plastic bag.  Keep all sampling equipment as clean as possible between samples by resting 
equipment on a clean surface such as a plastic bag.  If the equipment becomes contaminated 
during the sampling process, it must be cleaned and sanitized again prior to further use.  After 
sampling completion, the equipment must again be cleaned and sanitized prior to storage. 
 
Grading equipment and other food contact surfaces (such as grading tables) must also be 
cleaned and sanitized.  If product that is graded is to be donated to a charitable organization or 
returned to the applicant, grading trays, screens, spoons, thermometers, etc. must be sanitized 
prior to use.  If this equipment has not been cleaned and sanitized before use, the product must be 
destroyed after grading.  Additionally, at the end of the day or the end of a shift, all grading 
equipment and other food contact surfaces must be cleaned and sanitized, then left to air dry. 
 
Hazard Analysis and Critical Control Point (HACCP) Verification Survey 
 
This is an optional survey used to assess if a facility has a HACCP food safety plan in place.  It is 
not intended to assess the effectiveness of the plan.  See compliance guidelines for key points to 
check.  A YES response to all survey questions verifies the use of a HACCP plan at the facility.  
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HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) 
VERIFICATION SURVEY 


The questions on HACCP listed below are to be evaluated based on the facility’s 
HACCP plan.  For a facility to pass this survey, all questions must have a “YES” 
response.  Any “NO” response results in a “Critical” rating. 


YES NO RATING: 
If “No” rate 
as Critical. 


1.  Does management have a written HACCP plan?    
 1a. Is the HACCP plan implemented?    


 1b. Is there evidence of management commitment and are the appropriate 
personnel aware of their responsibilities for the implementation and 
maintenance of the company’s HACCP plan? 


   


2.  
Does the HACCP plan have a written hazard analysis which lists and 
evaluates the hazards associated with the commodity and process under 
consideration by this survey? 


   


3.  
Does the HACCP plan address the application of one or more critical 
control point(s) (CCP) which is/are essential to prevent, eliminate, or 
reduce each identified potential food safety hazard? 


   


4.  
Does the HACCP plan address the establishment of critical limits 
within which CCP(s) must be controlled to prevent, eliminate, or 
reduce each identified potential food safety hazard? 


   


5.  
Does the HACCP plan address the application of monitoring 
procedures to assess whether CCP(s) is/are under control to prevent, 
eliminate, or reduce each identified potential food safety hazard? 


   


 5a. Are monitoring procedures followed?    


6.  Does the HACCP plan address the establishment of corrective 
action(s)?    


 6a. Are corrective actions taken when there is a deviation from established 
critical limits?    


7.  
Does the HACCP plan address the application of verification 
procedures to confirm that the systems are operating according to the 
plan? 


   


 7a. Are verification procedures followed?    


8.  Does the HACCP plan address the establishment of record-keeping and 
documentation procedures for the HACCP plan?    


9.  Are applicable “Good Manufacturing Practices” (GMP) and 
prerequisite programs addressed by management?     


 9a. Are documented Standard Sanitation Operating Procedures (SSOPs) 
addressed?    


 9b. Are documented supplier control procedures addressed?    


 9c. Are documented specifications for ingredients, products, and 
packaging materials addressed?    


 9d. Are documented receiving, storage, and shipping procedures 
addressed?    


 9e. Are documented pest control program and procedures addressed?    
 9f. Are documented traceability and recall procedures addressed?    
 9g. Are documented chemical control procedures addressed?    
 9h. Are documented personal hygiene procedures addressed?    


 9i. Are documented employee training program for GMPs, HACCP, and 
sanitation addressed?    
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DEFICIENCIES 


QUESTION 
NUMBER 


 


DESCRIPTION PROPOSED 
CORRECTIVE 
ACTION DATE 


DATE 
CORRECTED 
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Compliance Guidelines for Hazard Analysis and Critical Control Point 
(HACCP) Verification Survey 


NOTE – Apply compliance guidelines to determine appropriate response to the questions.          
Reference 
Number 


Questions Compliance Guidelines 


1. Does management have a written HACCP 
plan?  


Review HACCP plan documentation which should, at least, 
include the following: 
 Organizational chart with assigned responsibilities; 
 Summary of hazard analysis; 
 Description of product, its distribution, intended use, etc.; 
 Product flow diagram; 
 HACCP plan which identifies hazard(s), and describes the 


critical control points, critical limits, monitoring procedures, 
corrective actions, verification procedures, record-keeping 
and documentation procedures; 


 HACCP plan summary table; 
 Support documentation such as validation records;  and  
 Records generated by implementation of the HACCP plan. 


1a. Has the HACCP plan been implemented? Implementation involves the continual application of the 
monitoring, record-keeping, corrective action, verification 
procedures, and other activities described in the HACCP plan.  
Observe plant activity and review records for evidence of this. 


1b. Is there evidence of management 
commitment and are the appropriate 
personnel aware of their responsibilities for 
the implementation and maintenance of the 
company’s HACCP plan? 


HACCP plan implementation is facilitated by commitment from 
top management.  This commitment provides facility personnel 
with a sense of the importance of producing safe product.  
Observe plant activity and review records for evidence of this.  
Interviewing certain plant personnel may be necessary.   


2. Does the HACCP plan have a written 
hazard analysis which lists and evaluates 
the hazards associated with the commodity 
and process under consideration by this 
survey? 


Review the written hazard analysis to determine if it addresses 
the product and process designated for consideration by this 
survey.  


3. Does the HACCP plan address the 
application of one or more critical control 
point(s) (CCP) which is/are essential to 
prevent, eliminate, or reduce each 
identified potential food safety hazard? 


Review written HACCP plan to determine if CCPs are identified. 


4. Does the HACCP plan address the 
application of critical limits which must be 
controlled at a CCP(s) to prevent, 
eliminate, or reduce each potential food 
safety hazard? 


Review written HACCP plan to determine if critical limits are 
established. 
 
  


5. Does the HACCP plan address the 
application of monitoring procedures to 
assess whether CCP(s) is/are under control 
to prevent, eliminate, or reduce each 
potential food safety hazard? 
 
 


Review written HACCP plan to determine if monitoring 
procedures for each CCP are identified and described. 
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5a. Are monitoring procedures followed?    Review written HACCP plan and the appropriate records to 
determine if monitoring procedures are followed.  Also observe 
plant activity for evidence of this. 


6. Does the HACCP plan address the 
establishment of corrective actions? 


Review written HACCP plan to determine if corrective actions 
are established and described. 


6a. Are corrective actions taken when there is 
a deviation from established critical limits? 


Review written HACCP plan and the appropriate records to 
determine if corrective actions were taken as described in the 
plan.  Also observe plant activity for evidence of this. 


7. Does the HACCP plan address the 
application of verification procedures to 
confirm that the systems are operating 
according to the plan?   


Review written HACCP plan to determine if verification 
procedures are identified and described. 


7a. Are verification procedures followed? Review written HACCP plan and the appropriate records to 
determine if verification procedures are followed. 


8. Does the HACCP plan address the 
establishment of record-keeping and 
documentation procedures for the HACCP 
plan? 


Review written HACCP plan to determine if record-keeping and 
documentation procedures are identified and described. 


9. Are applicable “Good manufacturing 
Practices” (GMP) and prerequisite 
programs addressed by management?  


Obtain information from management, review appropriate 
documents, and observe operations to assess whether the GMPs 
and prerequisite programs are addressed by management.  


9a. Are documented Standard Sanitation 
Operating Procedures (SSOPs) addressed? 


Review written applicable HACCP plan and facility 
documentation to determine if SSOPs are identified and 
described. 


9b. Are documented Supplier Control 
Procedures (SCPs) addressed? 


Review written applicable HACCP plan and facility 
documentation to determine if SCPs are identified and described. 


9c. Are documented specifications for 
ingredients, products, and packaging 
materials addressed? 


Review written applicable HACCP plan and facility 
documentation to determine if applicable specifications for 
ingredients, products, and packaging materials are identified and 
described. 


9d. Are documented receiving, storage, and 
shipping procedures addressed? 


Review written applicable HACCP plan and facility 
documentation to determine if procedures are identified and 
described for receiving, storage, and shipping procedures. 


9e. Are documented pest control program and 
procedures addressed? 


Review written applicable HACCP plan and facility 
documentation to determine if applicable pest control program 
and procedures are identified and described.  


             
 9f. 


Are documented traceability and recall 
procedures addressed? 


Review written applicable HACCP plan and facility 
documentation to determine if traceability and recall procedures 
are identified and described. 


9g. Are documented chemical control 
procedures addressed? 


Review written applicable HACCP plan and facility 
documentation to determine if chemical control procedures are 
identified and described. 


9h. Are documented personal hygiene 
procedures addressed? 


Review written applicable HACCP plan and facility 
documentation to determine if personal hygiene procedures are 
identified and described. 


9i. Are documented employee training 
programs for GMPs, HACCP, and 
sanitation addressed? 


Review written applicable HACCP plan and facility 
documentation to determine if the applicable training programs 
are identified and described. 


 







SCI Division Inspection Series Sanitation Manual 


Effective Date:  September 2013 Page 60 of 63 
 


 


Sanitary Practices for Fresh Produce Inspection  
 
Protecting the safety of the U. S. food supply requires a coordinated effort throughout food 
production, distribution, transportation, marketing, and consumption channels.  The 
responsibility to safeguard our food supply is shared by everyone, from the grower to the 
consumer.  It is important that everyone handling fresh produce understand the importance of 
personnel cleanliness and sanitary practices with respect to food safety.  Individuals at each step 
along the farm-to-table chain have a responsibility to help ensure the safety of our food supply 
and prevent food safety hazards.  As USDA representatives we must lead by example.    
 
These guidelines provide practices that Specialty Crops Inspection (SCI) Division employees 
and Federal-State Inspection Program (FSIP) cooperators must use while performing fresh 
produce inspection and related activities. 
 
Employee Responsibilities 
 
SCI Division employees and FSIP cooperators shall follow sanitary practices when they are 
performing SCI Division business.  All employees should take appropriate measures and 
precautions to prevent food safety hazards, including the following steps:  
 


• Wash hands thoroughly: 
o Before starting work; 
o Before and after eating;  
o Before and after treating a cut or wound; 
o After using the rest room; 
o After touching an animal, animal feed, or animal waste; and 
o After contact with a source that could cause contamination.  


 
Hand washing is one of the most effective ways to prevent the spread of many types of infection 
and illness.  Hand washing is the act of thoroughly cleansing hands by applying soap and water, 
rubbing them together vigorously for at least 20 seconds, then rinsing them with clean water, and 
thoroughly drying using single use towels or forced air. The use of gloves in no way lessens the 
need or importance of hand washing and proper hygienic practices.  If gloves are used, they must 
also be maintained in a sanitary manner. 
 


• The use of hand sanitizers is not a substitute for hand washing.  If hand 
sanitizers are used they MUST be used as a supplement, not a substitute, for 
hand washing. 


 
• Maintain adequate personal cleanliness including clean clothes and hair. 


 
• Inspection equipment including, but not limited to, knives, thermometers, 


scales, sizing rings, inspection tables, clip boards, and laptops, etc., should be 
clean prior to use on any given day.   


 
• Writing instruments should not be placed behind an ear. 
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• Eating food, chewing gum, drinking beverages, or using tobacco are confined 
to designated areas separate from where produce is handled while performing 
official SCI Division business. 


 
• No spitting where inspections and/or audit activities are conducted. 


 
• Product and/or product packaging/cartons/bags should not be placed directly 


on the floor or ground, or other surfaces which result in similar exposure to 
contamination.  


 
• Inspection samples and specimens probed with a thermometer or cut open 


should not be returned to the lot.  Disposition of these samples should be 
coordinated with the applicant such that they do not return to product destined 
for consumption.  


 
• Comply with firm’s employee and visitor hygiene/sanitation policies (i.e., use 


of hair, beard or head coverings, no jewelry, and wear coveralls, protective 
clothing and boots). 


 
SCI Division employees and FSIP cooperators should practice food safety procedures and take 
appropriate steps to prevent food safety hazards.  Thank you for staying alert and vigilant 
regarding food safety issues and concerns. 
 
Employee Signature of a Firm’s Hygiene, Health and Confidentiality Statements   
 
SCI Division employees and FSIP cooperators while performing inspection and audit activities 
must comply with a firm’s employee and visitor hygiene/sanitation policies (i.e., use of hair, 
beard or head coverings, no jewelry, and wear coveralls or protective clothing and boots as 
required).  If required, you may read, fill out, and certify a firm’s visitor 
hygiene/sanitation/safety policy statement.   
 
We have been informed through our general counsel that we are not to complete questionnaires 
or sign releases for health information.  SCI Division policy regarding personnel is in accordance 
with the Food and Drug Administration, current Good Manufacturing Practices, 21 CFR 110: 
   
Disease Control 
 
Any person who by medical examination or supervisory observation is shown to have, or appears 
to have, an illness, open lesion, including boils, sores, or infected wounds, or any abnormal 
source of microbial contamination by which there is a reasonable possibility of food, food-
contact surfaces, or food packaging material becoming contaminated shall be excluded from any 
operations which may be expected to result in such contamination until the condition is 
corrected.  Personnel shall be instructed to report such health conditions to their supervisors.  
 
SCI Division employees should not sign confidentiality statements from applicants.  We are not 
in a position to commit the government to confidentiality statements.  SCI Division has an 
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established history of providing inspection service and audit programs that have maintained the 
confidentiality of an applicant’s information.  Federal employees are generally prohibited from 
disclosing confidential information by “United States Code: Title 18 – Crimes and Criminal 
Procedure: Part 1 – Crimes; Chapter 93-Public Officers and Employees; Section 1905, 
Disclosure of Confidential Information Generally.  The penalties for not adhering to this 
regulation are imprisonment, monetary fines and removal from service.” 
 
SCI Division policy is that company plans and relevant company documents reviewed during the 
audit will not be removed from the facility.  Also documents sent to SCI Division for review are 
to be stamped as "CONFIDENTIAL" and remain the property of the company.  When the stated 
purpose of the document has been fulfilled, the company can request that the documents be 
returned or destroyed. 
 
 







SCI Division Inspection Series Sanitation Manual 


Effective Date:  September 2013 Page 63 of 63 
 


 


Attachments        Version Date 
         (Printed for distribution) 


 
 
7 CFR 52.50:           __________  
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR. 
 
21 CFR 110:          __________ 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR 
 
29 CFR 1910.146:         __________ 
http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR 
 
Optional Plant Safety Manual:       __________ 
http://agnis/sites/FV/PPB/Safety/default.aspx. 
 
FDA AMS MOU 225-72-2009:       __________ 
http://www.fda.gov/AboutFDA/PartnershipsCollaborations/MemorandaofUnderstandingMOUs/Dom
esticMOUs/default.htm. 
 
Report of Regulatory Agency Inspection, FV-425:    __________ 
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 
 
Sanitation Score Sheets, FV- 416-1, 2, 3, 5, 6, 7, 8, 9:    __________ 
http://agnis/AMSFormsCatalog/Forms/AllItems.aspx. 
 
 
Checked Materials have been printed from the links in this Manual and included for 
reference. 
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