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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.
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These instructions contain information and guidelines to help personnel of the

U.S. Department of Agriculture’s (USDA) Specialty Crops Inspection (SCI) Division
uniformly apply and interpret U.S. grade standards, other similar specifications, and
special procedures.

These guidelines do not supersede the Federal Food, Drug, and Cosmetic Act or any
other applicable Federal or State laws or regulations. Compliance with these statutes is
mandatory. This publication supersedes any previously issued inspection instructions.

The citation of any data, criteria, techniques, illustrations, copyrighted material, or
pictorial representations accredited to private authorship is used with the permission of
the individual(s) or source(s) cited. Unless a specific reference is cited, the information
in this manual has been derived from sources available to the public or from the
technical knowledge of USDA personnel.

Except for official USDA inspection aids or devices and color guides (or standards)
produced under license of the Department of Agriculture, the mention of any supplier,
patented device, product, brand name, or equipment does not imply endorsement by
USDA over any other similar or equally effective material.

Inspection instructions are issued by USDA after careful consideration of all data and
views submitted. The Department welcomes suggestions for improving the inspection
instructions in future revisions.

Comments may be submitted to:

Director, Specialty Crops Inspection Division
Specialty Crops Program

USDA, Agricultural Marketing Service

1400 Independence Avenue, SW, STOP 0240
Washington, DC 20250

These instructions replace the Shipping point and Market Inspection Instructions for
Cauliflower dated January 2000, and include, but not limited to, all previous
correspondence, memos, inspection instructions, or procedures.
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GENERAL

The U.S. Standards for Grades of Cauliflower covers curds of all colors, such as white,
cream, purple, green, or orange. Colors may also be comingled in the same pack when
specified.

Product using the trade name “Broccoliflower” may or may not be covered by the U.S.
standards. If the product looks like green cauliflower (resembling traditional cauliflower
in all but color), apply the standards and report as “Green Cauliflower.” Romanesco
may also be seen under the name “Broccoliflower,” sometimes called Romanesco
Broccoli or Romansco Cauliflower. Romanesco is considered a “no grade” (NOG); its
head is composed of spiraled buds of descending size (a repeating pattern of pointed
conical spheres, like a small pine tree).

Product using trade terms for size such as “Baby,” “Petite,” “Mini,” etc., may be certified
to a U.S. grade when curds are specified to have maximum diameters less than 4
inches.

Cauliflower florets (pieces of curds) are not covered by the U.S. standards and are
considered as NOGs.

Any portion of these instructions beginning with 851 and followed with bold print is
material copied directly from the U.S. Standards for Grades of Cauliflower.

REPRESENTATIVE SAMPLING

Obtaining representative samples is essential. Accurate certification is possible only if
the samples examined are truly representative of the entire lot or accessible portion.
Sample all portions of a lot or load even if it is difficult to reach all layers or parts. If you
cannot access the entire lot for sampling, restrict the inspection and certificate to the
accessible portion.

SIZE OF SAMPLE

The tolerances of the U.S. Standards for Grades of Cauliflower for quality and condition
defects are determined on the basis of count. Examine the entire contents of the
container, except when in bulk bins examine a minimum of 25 heads of cauliflower.

NUMBER OF SAMPLES

As a general rule, examine a minimum of 1% of the lot. For lots of fewer than 300
packages, examine a minimum of 3 samples. For lots over 2,000 packages, sample at
the rate of two-thirds of 1%. To ensure an accurate description of the lot, examine
additional representative samples when the quality, condition, or size within samples is
decidedly different.
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TOLERANCES AND APPLICATION OF TOLERANCES

851.543 Tolerances.

In order to allow for variations incident to proper grading and handling in each of
the foregoing grades, the following tolerances, by count, are provided as
specified:

(@) For defects.

(2) U.S. No. 1. 10 percent for heads of cauliflower in any lot which fail to
meet the requirements of the grade, but not more than one-half of
this tolerance, or 5 percent, shall be allowed for defects causing
serious damage, including in this latter amount not more than 1
percent for soft or wet decay affecting the curd or butt. (See
§51.544.)

(2) U.S. Commercial. 20 percent for heads of cauliflower in any lot
which fail to meet the requirements of the grade, but not more than
one-half of this tolerance, or 10 percent, shall be allowed for defects
causing serious damage, including in this latter amount not more
than 1 percent for soft or wet decay affecting the curd or butt. (See
§51.544.)

(b) For off-size. 5 percent for heads of cauliflower smaller than the specified
minimum curd size and 5 percent for heads of cauliflower larger than any
specified maximum curd size. (See §851.544.)

SUMMARY OF TOLERANCES

Defects U.S.No. 1 U.S. Commercial

A. Total defects 10% 20%

B. Serious damage (included in A.) 5% 10%

C. Decay affecting curds or 0 0

butts® (included in A.) 1% 1%

Offsize U.S. No. 1 and U.S. Commercial

D. Undersize 5%

E. Oversize 5%

1 Decay affecting jacket leaves is scored against the serious damage tolerance, not the decay tolerance.
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APPLICATION OF TOLERANCES
851.544 Application of tolerances.

The contents of individual packages in the lot, based on sample inspection, are
subject to the following limitations:

(@) A package may contain not more than double any specified tolerance
except that at least two defective and two off-size specimens may be
permitted in any package: Provided, That not more than one specimen
which is affected by soft or wet decay occurring on the curd or butt portion
of the head may be permitted in any package: And provided further, That
the averages for the lot are within the tolerances specified for the grade.

SUMMARY OF APPLICATION OF TOLERANCES

Defects? U.S. No. 1 U.S. Commercial
A. Total defects 2 x10% = 20% 2x20% = 40%
B. Serious damage (included in A.) 2 x5% =10% 2 x10% = 20%

C. Decay affecting curds or butts

(included in A) 2x1% =2% 2x1% =2%
Offsize? U.S. No. 1 and U.S. Commercial
D. Undersize 2Xx5% =10%
E. Oversize 2 x5% = 10%

2At least 2 defective and 2 offsize specimens may be permitted in any package, but not more than 1
specimen in any package may be affected by soft or wet decay occurring on the curd or butt, provided
that the lot tolerances for the grade are not exceeded.

NOTESHEET AND CERTIFICATE

Entries on the notesheet and certificate must be legible and accurate. Support all
information appearing on the certificate with information from the notesheet. All
information and notations must be properly recorded so that anyone familiar with
inspection procedures can understand them and write a certificate. Notesheets and
certificates are prima facie evidence and must withstand legal scrutiny.

Detailed instructions about dates, inspection points, places of inspection, types of
carriers, lading, and other items not covered by these instructions may be found in

the General Shipping Point Manual, General Market Manual, Federal-State Inspection
Certificate (FV-184) Handbook, or Fresh Fruit and Vegetable Inspection Certificate (FV-
300) Manual. Contact your supervisor for anything not covered in these instructions.

Shipping Point and Market Inspection Instructions for Cauliflower (August 2017)

3


https://www.ams.usda.gov/sites/default/files/media/GeneralShippingPointManual0166.pdf
file://usda.net/ams/SCSCI/SCI-AIM/Inspection/GeneralMarketManual.pdf
http://www.ams.usda.gov/sites/default/files/media/FV-300%20Certification%20Manual.pdf
http://www.ams.usda.gov/sites/default/files/media/FV-300%20Certification%20Manual.pdf

PRoODUCT

Use the common name “Cauliflower” to describe this commodity in the product heading.
Color may be reported in conjunction with “Cauliflower” or may be reported in the
“Description of Products” section on the shipping point inspection certificates or in the
“Lot ID” section on market notesheets and certificates.

NUMBER/TYPE OF CONTAINERS

Always report the number of containers. In the market and at shipping point locations
for stationary lot certification, always verify the container count provided by the applicant
for each lot and report it as the “inspector’s count.” When the number of containers
available for inspection does not match the application, confirm that the amount
presented for inspection constitutes the lot. If an accurate count cannot be determined,
report the count at someone else’s authority, but also report the reason for doing so on
the notesheet (e.g., numerous pallets with mixed product).

At shipping point locations for “days-run” certification, the manifest for count typically
provided by the applicant is acceptable to use for reporting the number of containers.

Cauliflower is generally film wrapped when packed in open top cartons (flats) or trays.
“Eastern” cauliflower may be packed in wirebound crates or cartons.

BRANDS/MARKINGS

Shipping Point

Report the brand, variety, size, color, Positive Lot Identification (PLI), and other
important information appearing on the container on the notesheet and certificate in the
appropriate sections.

Market

Report the brand, variety, size, color, count, grade, weight, point of origin, and other
important information appearing on the container on the notesheet in the

“Brands/Marks” section. On the certificate, report only the brand name and other
pertinent information in the “Brand/Markings” section.

ORIGIN
Do not make a positive statement about origin on your own authority; rather, quote the

container markings that list the state or country of origin in the appropriate space on the
notesheet and the certificate. If origin is not marked, try to obtain this information from
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the applicant. This policy is necessary because some firms may use one mark on the
same product packed in several states.

CONDITION OF PACK

Use the following terms to describe pack:
Very tight: The head is packed so tightly that it usually results in bruising.

Tight: This is the best pack and means that the container is sufficiently filled and that
the heads are placed tight enough so that there is no movement within the container.

Fairly tight: This pack allows for slight movement within the container, but not enough
to cause bruising under normal handling conditions.

Slack: The container is not sufficiently full and free movement of the heads occurs.
Report the amount of slackness in inches or fractions of an inch.

TEMPERATURE OF PRODUCT

Temperatures are not normally determined or reported at shipping point. However, due
to the importance of the pulp temperature of fresh fruits and vegetables when in transit
or at destination, it is essential that you accurately determine and report the temperature
or range in temperatures on each lot. Report pulp temperature regardless of the
location of the product, e.g., in the carrier, in a warehouse, or stacked on a platform.

Precool the thermometer to obtain true readings and report all temperatures to the
nearest whole degree. Take a minimum of three temperatures for each lot; record the
results on the notesheet. Take additional temperatures if the lot is abnormally cold or
hot, or if there is a specific request for temperature. Specify the location where you took
the temperature in the lot and/or load in greater detail when additional temperatures are
taken.

SIZE

The U.S. No. 1 and U.S. Commercial grades require the diameter of the head to be not
less than 4 inches unless the maximum diameter is specified to be less than 4 inches.
Minimum diameters 4 inches and larger may also be specified. There is a 5% tolerance
for undersize and separate 5% tolerance for oversize.

NOTE: The standards do not permit a minimum diameter smaller than 4 inches and a
maximum diameter larger than 4 inches in the same container. All of the contents must

either be 4 inches or larger in diameter or be specified to have maximum diameters less
than 4 inches in diameter.
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REPORTING SIzE

§51.548 Diameter...the greatest dimension measured in a straight line which
would pass through the center of the curd.

Report size in inches and fractions of inches. If there is a wide range in size, provide a
mostly statement to give a better picture of the lot. For example, “Heads range 4 to 10,
mostly 6 to 8, inches in diameter.”

Report any specified size in connection with the grade. For example, “U.S. No. 1, 3-3/4
inch maximum diameter” or “U.S. No. 1, 8 inch minimum diameter.”

MARKING REQUIREMENTS FOR MAXIMUM DIAMETERS LESS THAN 4 INCHES

Marking requirements are not a requirement of the U.S. grade(s) for cauliflower.
Therefore, a lot can fail marking requirements and meet the requirements of the grade.

851.556 Marking Requirements.

When the product is packed to be less than 4 inches in maximum diameter, 90
percent or more of the master containers shall be plainly stamped, labeled,
printed, or otherwise marked with the maximum diameter. The term “maximum,”
or its recognized abbreviation, when following a diameter size marking, means
that the heads are of the size marked or smaller.

When heads are specified with a maximum diameter less than 4 inches, 90% or more of
the master containers in the lot must be marked with the maximum diameter. The word

“maximum” or its recognized (widely accepted) abbreviation, when following a diameter

size, may be used (e.g., 3-1/2 inch max. dia.).

The application of tolerances does not apply. If less than 90% of the master containers

are not marked, the lot fails to meet the marking requirements. However, a lot can fall

marking requirements and still meet grade. For example, “U.S. No. 1, 3 inch maximum
diameter. Fails to meet marking requirements.”

UNIFORMITY

There is no requirement for uniformity of curd size; however, report the degree of
uniformity at applicant’s request.

Use the following terms to describe uniformity:
Fairly uniform: The size of the curd in the individual containers does not vary more
than 2 inches in diameter.

Shipping Point and Market Inspection Instructions for Cauliflower (August 2017)
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Irregular: The size of curds in the individual containers varies more than 2 inches in
diameter.

STANDARD SIZING

Standard sizing is not a requirement of the grade(s). Only determine when specifically
requested by the applicant.

851.545 Standard sizing.

(@ Any lot of cauliflower may be designated as meeting the requirements for
standard sizing provided the variation in diameter of the curd in any
individual package is not more than 1-1/2 inches.

(b) In order to allow for variations incident to proper packing not more than 10
percent of the containers in any lot may fail to meet the requirements for
standard sizing.

The following points apply to standard sizing:

o The application of tolerances does not apply to standard sizing.

. Not more than 10% of the containers in a lot may fail to meet the requirements of
standard sizing.

o A lot of cauliflower can fail the requirements of standard sizing and still meet
grade. For example, “U.S. No. 1. Fails to meet requirements of standard sizing.”

. In the “Remarks” section of the certificate and notesheet state: “Standard sizing
reported at applicant’s request.”

MARKING AS TO COUNT

Cauliflower cartons are generally marked as to the count of heads. When containers
are marked to count and do not conform to count, report in the “Other” section on
market certificates and in the “Description of Products” section on shipping point
certificates. Report the range and the average of heads per container as well as
percentage of containers not conforming to count. For example, “Counts range from 10
to 12, average 11 heads per carton; 50% of cartons fail to meet count as marked.” This
may be a misbranding violation. For further instructions see “Misbranding Under PACA”
in the General Market Manual.
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DEFECTS (QUALITY AND CONDITION

Statements pertaining to freshness, maturity, shape, color, the amount and type of
defects, and the amount of decay are shown under the appropriate headings.

Factors noted with (Q) are considered as QUALITY only. Quality or “permanent”
defects are those that do not change during storage or shipment (e.g., shape and
scars).

Report factors noted with (C) as CONDITION on market certificates. Condition defects
are factors subject to change during shipment or storage (e.g., bruising, discoloration,
shriveling, and decay).

Factors noted with (Q or C) may be considered as QUALITY or CONDITION,
depending on the circumstances.

Unless otherwise specified, scoring guides are based on a cauliflower head 6 inches in
diameter. Allow corresponding larger or smaller areas on larger or smaller heads.

NOTE: Remove all film wrapping when examining for defects.
BRACTS (Q)

ENLARGED BRACTS

851.554 Damage...(d) Enlarged bracts when leaves growing up through and
extending above the curd materially detract from the appearance of the head;

Enlarged bracts refer to the light green leaves that originate from the base of the main
stem and grow up through the curd. In some cases, these enlarged bracts separate
sections from the main part of the head. At other times these bracts can cover the curd.
Scoring Guide

Damage: When exceeding 5 in number.

Serious damage: When exceeding 10 in number.

Visual Aids: Refer to Photos No. 3, 4, and 5.

SMALL BRACTS

In some lots of cauliflower, heads may be found which show numerous small white
bracts, mostly from 1/8 inch to 1/2 inch in length, extending up through the curd.
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Scoring Guide
Damage: When so numerous that the appearance of the head is materially affected.

Serious damage: When the bracts seriously detract from the appearance.
BRUISING (Q OR C)

851.554 Damage...(a) Bruising when the size or color of the affected area
materially detracts from the appearance or marketing quality, or when more than
a small portion of the curd has broken off;

When packing cauliflower, heads may be bruised or broken by rough handling if
reasonable care not used. The curd is usually very tender and if pressure is applied,
discolored, bruised spots will show on the curd. Bruising which occurs after packing,
such as crushing of the flowers, indented or discolored spots, is a condition factor.

Scoring Guide

Damage: When materially detracting from the appearance of the head. Allow larger
areas for lighter bruises. As a guide, score as damage, bruises which are dark brown or
darker when the affected area exceeds 5/8 inch in diameter or when portions of the curd
are broken, indented or crushed to the extent as to materially detract from the
appearance.

Serious damage: When seriously detracting from the appearance of the head. Allow
larger areas for lighter bruises. As a guide, score as damage, bruises which are dark
brown or darker when the area affected exceeds 1-1/4 inches in diameter or when

portions of the curd are broken, indented, or crushed to the extent as to seriously
detract from the appearance.

CLEANNESS (Q)

The U.S. grades for cauliflower require curds to be “clean” and jacket leaves to be “fairly
clean.”

851.546 Clean...the curd is practically free from dirt or other foreign matter.

851.551 Fairly clean...the jacket leaves are not caked or badly smeared with dirt
or other foreign matter.
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Scoring Guide

Damage: When the appearance of the curd is materially affected by dirt or other
foreign material or when the jacket leaves are caked or badly smeared with dirt or other
foreign material. Report curd as “Not clean” and jacket leaves as “Not fairly clean.”

Serious damage: When dirt or other foreign material seriously detracts from the
appearance of the curd.

NOTE: Never score unclean jacket leaves as serious damage.

CoLoRr (C)

CURD
All colors of cauliflower may be certified to a U.S. grade.

851.540 U.S. No. 1...(a)(3) Color -- white, creamy white, or cream, unless
otherwise specified;

If not otherwise specified, cauliflower must be white, creamy white, or cream color. Use
the following terms to report color:

White: The curds show practically no cream color.
Creamy white: The general appearance of the curds are white, with a creamy cast.

Cream: The curds are a light to rich cream color (white with a tinge of yellow), but the
cream color does not detract from the fresh appearance of the curd.

Any color such as orange, purple, or green, or comingling of colors in the same pack,
may be specified. Color may be reported in general terms.

NOTE: See Curd Discoloration section for white/cream colored curds showing a
noticeable yellow color.

JACKET LEAF

All grades of cauliflower require jacket leaves to be “fresh.”

Fresh: The jacket leaves are of normal color and are not wilted. Normal color means
they are green color.

NOTE: See Wilted/Freshness section for wilted leaves and Jacket Leaf Discoloration
section for yellow or other types of discolored leaves.

Shipping Point and Market Inspection Instructions for Cauliflower (August 2017)

10



CoMmPACTNESS (C)

Each grade requires cauliflower curds to be compact. Use the following terms when
describing compactness:

Compact: Flower clusters are closely united and the curd is solid.

Spread: Growth of the stem has caused more than slight separation of the clusters.
Badly spread: Clusters are widely separated and the head has a loose, open texture.
Scoring Guide

Damage: When curds are spread score against the total tolerance for both grades.
Report as “Spreading.”

Serious damage: When curds are badly spread.

Cuts (Q)

851.554 Damage...(b) Cuts when materially detracting from the appearance or
marketing quality, or when any cut exposes the flower stem.

At times, a cut or slice may be made in the curd during harvesting or when jacket leaves
are being trimmed.

NOTE: Portions of the curd that are indented or broken due to rough handling would be
considered bruising (see Bruising section).

Scoring Guide

Damage: When cuts exceed 5/8 inch in diameter on a cauliflower 6 inches in diameter
(correspondingly lesser or greater areas on smaller or larger heads), or when cuts
expose the flower stem.

Serious damage: When cuts exceed 1 inch in diameter on a cauliflower 6 inches in

diameter (correspondingly lesser or greater areas on smaller or larger heads), or when
the exposed area exceeds 5/8 inch in diameter.
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DiscoLORATION (C)

CURD DISCOLORATION

851.554 Damage...(c) Discoloration when yellow or other abnormal color
materially detracts from the appearance of the curd...

On some varieties of white/cream colored cauliflower, a purple tint is characteristic. Itis
not scorable, but may be described using general terms in the “Remarks” or “Other”
section, as not affecting grade, reported at applicant’s request.

Also, cream colored curds may show a tinge of yellow blended or mixed with whiter
areas. These are not scorable unless the yellow color is noticeable (materially
detracting).

Scoring Guide

Damage:

o When yellow or other color not characteristic of the variety, such as purple or
pink blotches on white/cream colored curds, is noticeable (materially detracts
from the appearance), or

. When a single dark brown or black spot exceeds 5/8 inch in diameter on a

cauliflower 6 inches in diameter (correspondingly lesser or greater areas on
smaller or larger head), or

o When numerous small (5/8 inch or less in diameter) dark brown or black spots
detract from the appearance to a greater extent than that allowed for a single
spot, or

o When discoloration lighter than dark brown or black affect the appearance to a

greater extent than that permitted for dark brown or black discoloration.

Serious damage:

. When a single dark brown or black spot exceeds 1-1/4 inch in diameter on a
cauliflower 6 inches in diameter (correspondingly lesser or greater areas on
smaller or larger head), or

. When numerous small (5/8 inch or less in diameter) dark brown or black spots

detract from the appearance to a greater extent than that allowed for a single
spot, or
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. When discoloration lighter than dark brown or black affect the appearance to a
greater extent than that permitted for dark brown or black discoloration.

JACKET LEAF DISCOLORATION

851.554 Damage...(c) Discoloration when yellow or other abnormal color
materially detracts from the appearance...of the jacket leaves of closely trimmed
cauliflower, or seriously detracts from the appearance of the jacket leaves of
cauliflower not closely trimmed.

The yellowing of jacket leaves may be slight or full yellow color and affect only a few
outer leaves to all leaves surrounding the curd. In most cases, yellowing is due to aging
or deterioration of the plant, although in some cases it is due to poor growing conditions,
freezing injury, or disease.

There are various diseases affecting cauliflower leaves that cause discoloration. The
following diseases are described for informational purposes; do not name the disease,
but instead describe all discoloration on notesheets and certificates.

Alternaria Leaf Spot

Alternaria Leaf Spot is also known as Black Leaf Spot. It has been reported as causing
Black Mold Rot under favorable conditions. The first symptoms appear as small,
grayish brown to black specks, which soon enlarge and become sunken and black.
Spots vary in size from 1/20 of an inch to 1 inch or more in diameter. They may remain
single but frequently coalesce, especially in storage or transit. The spots may be
marked by concentric brown zones or may be covered by moldy growth until the leaves
turn yellow or shed.

Bacterial Leaf Spot

This is a minor disease of cauliflower characterized by abundant speckling, spotting and
blotching of the leaves. The spots first appear water-soaked and then brownish to
purplish gray. The lesions are usually very small and are circular when in early stages,
but soon take on an angular appearance and often coalesce.

Ring Spot

Ring Spot first appears as small circular spots having a dark center surrounded by a
greenish-yellow watersoaked border. The spots are visible on both sides of the leaves.
As the spots enlarge, they usually maintain the circular outline and have light brown to
grayish-brown centers surrounded by a narrow olive-green or olive-gray border. The
leaves eventually turn yellow and the spots retain their greenish border and become
very conspicuous against the yellow background. The black pycnidia (pimples) may
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appear in concentric rings towards the center part or the central region or be scattered
over it. The pycnidia are sometimes so abundant that the whole spots appear black.

Virus Mottling

Virus mottling greatly reduces the yield and apparently is responsible for some of the
excessive yellowing of the jacket leaves during transit and marketing.

Use the following scoring guide for discoloration affecting jacket leaves:
Scoring Guide
Damage only:

. When yellow, brown, black, or other abnormal color materially detracts from the
appearance of the jacket leaves of closely trimmed cauliflower, or

. When yellow, brown, black, or other abnormal color seriously detracts from the
appearance of the jacket leaves of cauliflower not closely trimmed.

INNER LEAF DISCOLORATION

At times small tender leaves nearest the curd will show marginal discoloration. The
exact cause of this discoloration is unknown, although a late heavy application of
fertilizer may be a factor.

NOTE: Disregard any small inner leaves which are pale color or blanched.
Scoring Guide

Damage only: When inner leaves show a distinct brown to black marginal discoloration
that materially detracts from the appearance, report as “Inner leaf discoloration.”

MIDRIB DISCOLORATION

Occasionally jacket leaves will have discoloration affecting the midribs only. This may
be caused by field freezing. However, since this cannot be verified, describe the defect
rather than identifying it as field freezing.

Scoring Guide
Damage only: When the midribs of more than two jacket leaves are light brown or

darker in color for their entire length. If only portions of the midribs are affected, score
when the equivalent of more than two entire midribs are affected by discoloration.
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FREEZING AND FREEZING INJURY (C)

Use the term “frozen” only when ice crystals are present. Frozen portions of cauliflower
will be darker and glassy in comparison to the rest of the head, with a distinct line of
demarcation between the affected and the unaffected portion.

Use the term “freezing injury” when it is evident the cauliflower has been frozen, but is
not in a frozen condition at the time of inspection. The cauliflower may be discolored,
watersoaked, and dull in appearance.

Scoring Guide

When an obvious pattern of freezing or freezing injury is present: Provide the
following information in a freezing narrative statement on the certificate:

. Record pulp temperatures taken at various locations.

o Determine and record extent of the injury in the load.

o Determine and record extent of the injury in the containers.

. Determine and record degree to which individual specimens are affected.
o Describe the pattern of freezing or freezing injury in clear, concise terms.

State where or when the freezing occurred if indicated by the location of injury. For
example: “Location of freezing injury indicates it occurred after packing but not in
present location,” or “Location of freezing injury indicates it occurred in the trailer.”

When no pattern of freezing or freezing injury is present: Score heads as serious
damage and report as “Frozen (or “Freezing injury”), scattered throughout pack and lot.

FuzziNEss (C)

851.554 Damage...(e) Fuzziness when more than 1/3 of the curd surface has a
distinct fuzzy appearance.

Fuzziness is caused by the lengthening of the leafy floral bracts of the bud or flower
giving the surface of the curd a velvety or hairy appearance. It frequently develops
around the edges of the curd before appearing on other portions.

Scoring Guide

Damage: When more than 1/3 of the head has a distinctly fuzzy appearance.
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Serious damage: When 2/3 of the head has a distinctly fuzzy appearance.

Visual Aid: Refer to CAU-IDENT-6.

HoLLow STEM (Q)

851.554 Damage...(f) Hollow stem when the opening extends into the curd, or
when the opening is more than slightly discolored or watersoaked.

Under certain growing conditions, hollow spaces may appear in the butt of the head and
extend up or through the length of the main central stem.

Scoring Guide

Damage only: When the opening extends into the curd, or when the opening is more
than slightly discolored or watersoaked.

INSECT INJURY (Q OR C)

851.554 Damage...(g) Insects when any feeding on the curd is evident, or when
the curd is more than slightly infested or the jacket leaves are more than
moderately infested with aphids or other insects.

Several types of insects, one of the most common being the Aphid, may cause insect
injury. The damage may be found on the curd and/or the jacket leaves.

In transit or at destination, if damage is fresh, or if live insect(s) are present, or a
combination of live and dead, report as a condition factor. Report as a quality factor
when the damage is old or if the insect(s) are dead.

Scoring Guide

Damage:

. When any feeding injury on the curd is evident, or

o When more than 5 insects are on the jacket leaves, or

o When jacket leaves ragged from insect injury materially detract from appearance
of the head.

Serious damage:

. When feeding injury seriously detracts from the appearance of the head, or
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. When more than 5 insects are on the curd, or

. When more than 15 insects are on the jacket leaves, or

o When jacket leaves ragged from insect injury seriously detract from appearance
of the head.

MoLD (C)

851.554 Damage...(h) Mold when the aggregate area of all spots exceeds that of a
circle three-eighths inch in diameter, or when the area of any individual spot
exceeds that of a circle one-eighth inch in diameter. Mold which causes
disintegration of the curd shall be considered soft decay...

One of the more common defects to affect cauliflower is surface mold. When mold is
found on the curd it appears as small, grayish to black spots.

Scoring Guide

Damage: When any single spot exceeds 1/8 inch in diameter or if any spots aggregate
more than 3/8 inch in diameter.

Serious damage: When any single spot exceeds 3/8 inch in diameter or if any spots
aggregate more than 5/8 inch in diameter.

NOTE: If any spot of mold shows wet or soft breakdown, score as decay.

Ricey (C)

851.554 Damage...(i) Riciness when causing the surface of the curd to be
abnormally rough or granular.

Riciness is caused by the elongation of the branches of the curd, which gives it a
granular appearance. The curds also tend to lose their compactness. Riciness is an
indication of over-maturity and will be scored when causing the surface of the curd to be
abnormally rough and granular.

Scoring Guide

Damage: When the curd has an abnormally rough and granular appearance and more
than 25% of the surface is affected.

Serious damage: When the curd has an abnormally rough and granular appearance
and more than 50% of the surface is affected.
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TRIMMING (Q)

The U.S. grades for cauliflower require heads to be “closely trimmed” unless otherwise
specified.

851.550 Closely trimmed...the butts are smoothly trimmed and jacket leaves do
not exceed the number and length necessary for protection against bruising, and
do not extend above the crown of the curd. No jacket leaves are required on
heads which are individually wrapped, or packed with cushions, partitions or
other protective means.

Cauliflower is generally shipped individually film wrapped in open faced single layer
cartons. No jacket leaves are required in these types of pack or when they are packed
with cushions or other protective means. However, when jacket leaves are present,
report number of jacket leaves in general terms in the “Other” section on market
certificates and in the “Description of Products” section on shipping point certificates.
For example, “Generally no jacket leaves, few heads show 3 to 5 jacket leaves
extending 2 to 4 inches above curd.”

It is not possible to establish a definite length or number of jacket leaves necessary to
protect the curd against bruising. Take into consideration the size and coarseness of
leaves. When the midribs are small, a greater number of leaves would be required for
proper protection of the curd. The jacket leaf midribs should form a complete or
continuous ring around the curd since it is the midribs which provide protection from
bruising. In general, two thickness of coarse and large leaves are necessary to protect
the curd.

The applicant may specify other degrees of trimming, such as “tops clipped” to a
specified length and/or the number of jacket leaves. When reporting degrees of
trimming other than closely trimmed, report the length of jacket leaves in inches in
connection with the grade. For example, “U.S. No. 1, jacket leaves range from 10 to 16
per head and extending 4 to 8 inches above the curd.”

Scoring Guide

Damage only: When not meeting the requirements of the grade, report as “Not closely
trimmed” and score against the total tolerance for the grade.

WILTING/FRESHNESS (C)

JACKET LEAVES

All grades of cauliflower require jacket leaves be “fresh.”
Fresh: The jacket leaves are of normal color and are not wilted.
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Scoring Guide

Damage only: When jacket leaves are wilted (loss of turgidity and succulence).

CURDS

Heads that are more than slightly wilted will be spongy and rubbery. Wilted heads are
undesirable and usually do not ship well.

Scoring Guide

Damage: When materially detracting from the appearance or edible quality.
Serious damage: When seriously detracting from the appearance or edible quality.
DecAy (C)

All grades require that cauliflower be free from decay. There are various types of decay
that affect cauliflower, such as Bacterial Soft Rot, Gray Mold Rot and Watery Soft Rot.

Do not report the type of decay on the certificate. However, when the decay is in

excess of the tolerance, report the degree of advancement as early, moderate, or
advanced.

CURDS OR BUTTS

Scoring Guide

Always Serious damage: Score decay affecting curds or butts against the 1%
tolerance for soft or wet decay. Report separately from decay affecting jacket leaves.

JACKET LEAVES

Scoring Guide

Always serious damage: Score decay affecting only the jacket leaves against the 5%
tolerance for serious damage. Reported separately from decay affecting curds or butts.
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APPENDIX | — CERTIFICATE EXAMPLES
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ExamMPLE 1: FV-184 CERTIFICATE A
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ExamMPLE 1: FV-184 CERTIFICATE B
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ExAMPLE 2: FV-300 NOTESHEET (FRONT SIDE)
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SHIPPER.
............................. TRANSCOUNTRY SHIPPERS
INSPECTION SITE: APPLICAN'T STORE Address: o J\IEWHERE CA
A¢TORT CAULIFLOWER BRANDS/MARKS: wzAT HAPPY" PACKED AND SHIPPED
NUMBER OF CONTAINERS INSP COUNT:
1347 CARTONS Y BY TRANSCOUNTRY SHIPPERS, SOMEWHERE, CA

TEMPERATURES 38 TO 420’:

PRODUCE OF USA, MARKED 9 COUNT s
B - PRODUCT.
N ———
[ TEMPERATURES
£ : PRODUCT:
T —— -
EISU—— < d—
Condition of Load & Containers:
{ ) STACKED ON PALLETS AT ABOVE LOCATION { X) INTACT THROUGH LOAD { )PARTLY UNLOADED

FORM FV- 300-N (3-83)

Shipping Point and Market Inspection Instructions for Cauliflower (August 2017)

23



EXAMPLE 2: FV-300 NOTESHEET (BACK SIDE)

[‘L,[‘g.lll.J 1;] 1 l;l.l.lal.].l‘L.Ia.J._...l.a_l_a_L._I_a_l_a_l_n_Ln_l_AJ‘_LaJ
1 H 3 4
C D

T TAT B

Pack: FILM WRAPPED Pack: / Pack: Pack: EXAMPLE 2
size: 6 TO9, MOSTLY V Size: Size:
6.5TO 8.5" IN DIA

auAalTy BROWN |YELLDW | <
HOL|STEN! DCU DCJ o|DIA MOSTLY
other | 1emp. | Sample Cli 3 i : £
pLinumber | 1D, | SF ¢t | D|sp|pk|Dok] D Isp| D |sp | T |RANGE" |RANGE
NONE | NONE | 38 9 |oJoJi1loJoJoloJolole6lo|7]s
NONE z 9 [1JoJoloJoJoJololol6|8]65]8
NONE ; 39 9 JoJoJoJloJoJlol2]lolole5l9]7]8
NONE i 9 |[oJoJoJoJoJo]1]olo]|6](85]7]38
NONE ; 9 |oJoJol2]ololololo]l6l85]7]8
NONE z 0 9 |0JoJolo]z2]1]0]olo]7]9]75]38
NONE ; 9 |2]o]Jolo]Jololololol65(85] 78
NONE L 9 |[1iJoJoJloJolol1]olol6l8]7]75
NONE i 2 9 |oJoJoJoJoJlolololole5]9]7 (85
NONE i 9 |1]JoJoJloJoJoloJlolol7]9]38]85
NONE " 38 9 |2]o]JoJloJoJloJololo[6](85] 78
NONE ; g |1]oJoJloJoJloJololol65(85] 7] 8
NONE ; ) 9 |oJoJoJlo]JoJoJoJlolol6l9]7]8
NONE " 9 |oJoJoloJoJoloJolols6]ol65][75
126 0 | 1 2 | 1] 4]0]0
(e XD X 2B X0
0-22 0-11]0-22]022 0-22
E|E
FN1ACCJUNT CONBITION
RO VAT CREAR Y WHITEJOTOR

REMARKS / RESTRICTIONS / SPI INSPECTED DURING PROCESS OF UNLOADING.

CARLOT Basis $$3% REPORTEDTO.  BILL INSPECTED BY

HOURLY Basis DATE TIME
1111015 8:20 AM J Um Jnspector

REQUESTEDBY: BJ|LL

TRAVEL Expensas

Aol IED BT

EXPEMSES

TIME

DATE
EST. TOTAL $$3% 11/10/15 5:00 AM

ML st Dot O fbhee AV 220 198
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ExaMPLE 2: FV-300 CERTIFICATE
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ExamMPLE 3: FV-300 NOTESHEET (FRONT SIDE)

> 2168 g ig @ £g ) Tfm >
: |81 5 i8¢ o e =
LR i3 ; ; ! -
_E g oa]E o2 % % % % = ol ol
;‘nf— L) = u [
o | o e -
sl : : Iccces
B % : . . 5 S m
- O O O Ofcccc:
= | - i th
[ I -
LIO|IT 214|178
Ul L EXAMPLE 3

(Camier or LOT IDENTIFICATION:

APPLICANT

Additioral Lot 1D
/111815 ofs:oflolf A

(Carner Type' Mame,

|Femgeration Unit
1(1[1[8]|1]6[O0J9: 4]5A

CLOSED |APPLICANT:
Address:

AWESCME VEGGIES, INC.

=

Condition of Carrier:

ANYWHERE, PA

SHIPPER:
W= S ML SIS —

_ Address:
INSPECTION SITE: APPLICANT'S WAREHOUSE SOMEWHERE, IL

A r PRODUCT

CAULIFLOWER BRANDS/MARKS:  wEAVENLY HEADS' GROWN AND
NUMBER OF CONTAINERS 320 FLATS ;INHP COUNT.
Py PACKED BY ANGELIC GROWERS, INC., SOMEWHERE, CA
REisERREs T

PRODUCE OF U.S.A., MARKED 12 COUNT

B : proDUCT. /

NUMBER OF CONTAINERS

TE

C ; PRODUCT /
NUMBER OF CONTAINERS / HINSP.COUNT,
TEMPERATURES: /

D ; PRODUCT

NUMBER OF C@MTAINERS IINSP COUNT.

TEMI tATURES:

Condition of Load & Containers:
{ X ) STACKED ON PALLETS AT ABOVE LOCATION { JINTACT THROUGH LOAD { ) PARTLY UNLOADED

FORM FV- 300-N (3-93)
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ExAmPLE 3: FV-300 NOTESHEET (BACK SIDE)

l.l.l.l.‘l.l_ | l.:l 1 l.!.,l.]xlll.!‘l.l_‘_LJ_l..a_l_n_L._l_nJ._A_]_nJ_u_AJ.n-LaJ

A B C D
Pack: TIGHT Pack: Pack: Pack:
FILM WRAPPED EXAMPLE 3
Size: 5TO 7" IN DIA Size: V Sl;e:
2 =
= 5T 15
| — - cn
g Ny b RANSE g
sample | & e & DIA S
A =
Punumber | 1. | SF | TET |oisD) DK JOK|  |orso|  |orsol .
NONE | NONE 35 12 0 1 (ob o 0 1/0 5 6 0
NONE ! 38 12 0 0] @7p2 (8h1/0 0 55| 7 0
NONE ! 12 0 0 0 0 0p 0 5 |65] 0
NONE " 36 12 0 0 0 0 (‘_17 210 5 6 0
NONE - 12 0 0 0 0 0 55| 7 0
NONE ! 37 12 0 0 1 0 0 5 |65] 0
72 | 0 N 3 0 30 0
(€3] (D) (4) (1 (4) (€3]
E 0-17 0-17
E

FN1 ACCOUNT CONDITION IN SOME SAMPLES
(SAMPLE TWO: 17% + 8% = 25%)

[ [ [ 1 ]
CURDS GENERALLY CREAMY WHITE, FEW CREAM COLOR —

—

X

Add up the defects for each
sample horizontally (left to right)
to see If they excee G

A
container tolerance. In this 1
case, sample two exceeds the /
container tolerance of 20% for » /

Welsl

ﬁy,ﬂ\\

total defects.

C\-— Y /L\_/

T —r

CARLOT Basis 353S REPORTED TO Jill INCRECTERNEN
HOURLY Basis DATE TIME (Em ectan
E— 11/18/15 9:45 AM 5 JMP
L Expenses EETISTED o
EQUESTED BY Jill ’
EXPENSES
DATE TIME
ESETaTel 3338 11/18/15 6:00 AM
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FV-300 CERTIFICATE

EXAMPLE 3
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ExAMPLE 4: FV-300 NOTESHEET (FRONT SIDE)

x» B 5 o o g H 0 EHF., P
Pola| B (3-8
z = E = = ]
— 2 )— — —5
—E EaEEE*———
I E Y I | Iy — [z
i 5 I ) — — =z
e .92 50 I
- - L O Y| LfcceEs
— e = !
PIOR2]6]7]0]2
ul i EXAMPLE 4
[Carrigr or LOT IDENTIFICATION
APPLICANT
[Acdditional Lot 1D,
MAN. # 324002 111201 ]|SHO|8: 4|5 A

(Carner Type/ Name:

|Femgeration Unit: Coors:
Z/ 1]1]2]of1]|slolo:a]|slfa
APPLICANT
I:] ON DE_F,F-—‘ OFEN I:l CLOSED DAVE'S VEG HOUSE & CO.

Condition of Cargise Address: SOMEWHERE, GA

SHIPPER:

BIGTIME SHIPPERS, INC.
. ] Address:
INSPECTION SITE: APPLICANT'S STORE SOMEWHERE, CA

A ; PRODUCT

CAULIFLOWER BRANDS/MARKS:  uoASTELS" GROWN & PACKED BY
NUMBER OF CONTAINERS INSP. COUNT
100 FLATS | Y PASTELS FARM, ANYWHERE, CA PRODUCE OF USA,
TEMPERATURES. 26 TO 39°F (EACH FLAT CONTAINS 1 WHITE,
MARKED 9 COUNT _ 1 ORANGE. .1 PURPLE. & 1.GREEN.CURD)
B : PrRODUCT
CAULIFLOWER "COLOR BITES" U.S. NO. 1, GROWN & PACKED BY
NUMBER OF CONTAINERS INSP. COUNT
SO FLATS I v PASTELS FARM, ANYWHERE, CA PRODUCE OF USA,
TEMPERATURES: a
37 TO38°F MARKED 24 COUNT  (NONE MARKED TO MAX. DIA.

£ : PRODUCT,

EACH PACKAGE CONTAINS 6
WHITE, 6 ORANGE, 6 PURPLE, & 6
GREEN CURDS)

MNUMBER OF CONTAINERS

TEMPERATURES: /

D ; PRODUCT: /

HUMBER OFW Imsp COUNT,
Wﬂ:s

Condition of Load & Containers:
{ X ) STACKED ON PALLETS AT ABOVE LOCATION ( JINTACT THROUGH LOAD { ) PARTLY UNLOADED
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ExAmMPLE 4. FV-300 NOTESHEET (BACK SIDE)

[.L.l;l.‘l.l_ | |.=l 1 i-l.!.];l.].!.Lq_J_@.LA.l..n_A_n_L._l_nJ._A_J_LLI_I_AJ_n-LAJ
C D

A B
Pack: TIGHT Pack: FTTO TIGHT Pack: Pack:
EXAMPLE 4
FILM WRAPPED FILM WRAPPED
Size: 6 TO 8" IN DIA Size: 25TO 4" IN DIA Size: Size:
BLACK
|1 SCORESHEER ol :
other | —oio | samole CRUE BRD molp RANEGE" :ﬂ
pL Number | 1D, | '°F r | p|sp DK D | sp DIA ki
Al NONE | NONE 38 9 1 0 0 2 1 6 8 0
NONE u 35 9 0] 0 1 3 2 6 |75 0
NONE ! 39 9 0] 0 0 0 0 [ 8 0
NONE ! 36 9 0] 0 0 2 0 65] 8 0
36 q 0 1 7 3 0
[©)[€D)] (3) 19 8) (X
0-11 0-11 0-33
E AFFECTING ALL
COLQRS
— FN1 ACCOUNT CONDITION
BLACK §—
SURFACE =
QUALITY MollD RANGE" | ™
D | SD DK D | SD DIA v
Bl NONE | NONE 37 24 0 0 0 2 0 251 4 | 1
NONE " 38 24 0 0 0 0 0 3 |3.75] 0
NONE " 37 24 0 0 0 3 1 3 13.75] 0
72 0 0 0 5 1 1
(€] [€3] (€9) (IC1) )
0-13
AFFECTING WHITE
CURDS ONLY
MN1
- FAILS TO MEET MARKING REQUIREMENTS FOR MAXIMUM DIAMETER UNDER 4 INCHES
— OVERSIZE WITHIN TOLERANCE
REMARKS /-RESFRIGHeMEEP LOT B: SIZE BASED ON HEADS LESS THAN 4 INCHES IN MAXIMUM
DIAMETER AT APPLICANT'S REQUEST.
CARLOT Basis 3333 REFORTEDTO:  EDDY INSPECTED BY
HOURLY Basis DATE TIME
- 11/20/15 10:15 AM J Um Jrspector
TRAVEL Expenses PRSI EL BT
REQUESTED BY: EDDY
EXPENSES
DATE TIME
EST. TOTAL $533 11/20/15 715 AM
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FV-300 CERTIFICATE

EXAMPLE 4
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ExamMpPLE 5: FV-300 FEIRS CERTIFICATE

SD.
—_— |

U.S. DEPARTMENT OF AGRICULTURE
AGRICULTURAL MARKETING SERVICE
http://FPBInspections.ams.usda.gov

INSPECTION CERTIFICATE

PAGE 1of1

T-001-0000-00000

CARRIER or LOT ID: FO

' LOADING STATUS: UNLOADED

11678 APPLICANT: (000000000) IZZY'S VEG BARN

REQUESTED: 11/20/2015 12:20 PM

SOMEWHERE, MD

STATED BY: APPLICANT

STARTED: 11/20/2015  2:27 PM

SHIPPER: SUPER SHIPPERS, INC.

COMPLETED: 11/20/2015 3:17 PM

ADDITIONAL ID: LOT 114 SOMEWHERE, MD PASSWORD FOR ONLINE ACCESS
CARRIER TYPE:NA MARKET OFFICE: BALTIMORE/WASHINGTON EXAMPLE 5
REFRIG UNIT: NA DOORS: NA INSP SITE: APPLICANT'S COOLER ESTIMATED FEE: $$3$

REMARKS:

| _ _ LOT A (QAC) - CAULIFLOWER
TEMP: 45°to57°F INSPCT: YES NUMBER OF CONTAINERS:400 FLATS

MARKINGS: | BRAND: ANGELIC CLOUD

[omem: CA

MARKINGS: ANGELIC CLOUD GROWM, PACKED, & SHIPPED BY DOVE FARMS, SOMEWHERE, CA PRODUCE OF U.
WMAR KED 12 COUNT

'PLI:

NONE OTHE R 1D R R RRRRRIRRRRRIRIRIRIRLRLREE

| INJURY DAM |SER DAM | V.S. DAM OFFSIZE/DEFECTS

NA 2 0 NA QUALITY DEFECTS (0 to 8%)(INSECT INJURY)

NA 15 NA CURD DISCOLORATION (0 to 33%)

NA 15 0 NA JACKET LEAF DISCOLORATION (8 to 25%)

NA 8 2 NA MOLD (O to 17%)

NA 4 4 NA SFREAD (0 to 17%)

NA 4 0 NA FUZZINESS (0 to 8%)

NA 2 2 NA DECAY OF JACKET LEAVES (SD) (0 to 8%)

NA 4 4 NA DECAY (0 to 8%)

NA 54 18 NA CHECKSUM
GRADE: FAILS TO GRADE U.5. NO. 1 ACCOUNT CONDITION.

LOT DESC:| DIAMETER: 5 TO 7 INCHES
CURD COLOR: MOSTLY CREAMY WHITE, MANY CREAM, FEW WHITE

{HXJACK LEAF COLOR: MOSTLY GREEN, SOME TURNING YELLOW
STAGES OF DECAY (CURDS): EARLY
STAGES OF DECAY (JACKET LEAVES). EARLY

25
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o

uthorized inspector of the United States Department of Agriculture, do hereby certify that at the request of the a)

licant and on the date indicated,

samples of the herein p were and the quality andfor condition as shown by said samples were as herein stated.
Warning: Any person who knowingly shall falsely make, issue, alter, forge, or Signature: 0000 - INSPECTOR, | AM Date:
counterfeit this certificate or participate in any such actions, is subject to a fine
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