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These inspection instructions are specifically developed and designed by the
Fresh Products Branch to assist officially licensed inspectors in the interpretation and
application of the U.S. Standards for Grades of Cauliflower, Section 51.540.

These instructions do not establish any substantial rule not legally authorized by
the official grade standards. This publication supersedes any previously issued
inspection instructions.

Refer to General Inspection Instructions for additional information pertaining to
date, inspection point, carrier, condition of carrier, lading, etc. not covered in these
instructions. (Reference to "General Inspection Instructions” in all Fresh Products
Branch publications refers to any one, or all of the following - General Shipping Point
inspection Instructions, General Market Inspection Instructions, or Fresh fruit and
Vegetable Certificate Writing Handbooks.)

Any portion of these instructions beginning with a section number such as 51.—
and followed with bold print is material copied directly from the U.S. standards. The
U.S. Standards for Grades of Cauliflower are printed in the appendix of this instruction.
All of the U.S. standards are available on the Internet under the USDA homepage.

|January 2000

REPRINTED FEBRUARY 2009

This replaces Market Inspection Instructions for Cauliflower dated February 1970 and
Shipping Point Inspection Instructions for Cauliflower dated July 1969.

This publication may be duplicated without authorization from USDA.







Defects noted with (C) are considered condition factors at market. Defects noted with
(Q or C) may be considered as quality or condition depending on the circumstances.
Factors with no notation are considered as quality only.
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(1) REPRESENTATIVE SAMPLING

The importance of obtaining representative samples cannot be over emphasized.
Accurate certification is possible only if the samples examined are truly representative
of the entire lot or accessible portion. All portions of a lot or load should receive the
same attention in sampling regardless of the difficulty involved in reaching all layers or
parts of a load.

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. The entire contents of the
container shall be the sample size; except when in bulk bins, the sample size shall be a
minimum of 25 heads of cauliflower.

Number of Samples

Due to potential variations in size, quality, condition, or all of these, no definite
rule can be provided as to a required number of samples. A minimum of 1% of the load
is recommended. It is the inspector's responsibility to examine enough samples to
ensure an accurate description of the entire lot. However, for lots containing less than
100 cartons, a minimum of three samples shall be examined.

(2) TOLERANCES AND APPLICATION OF TOLERANCES

§51.543 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:

(a) For defects. (1) U.S. No. 1. 10 percent for heads of caulifiower 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.) S ‘ : '

~ (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

§51.6544.) '
U.S. No. 1 . U.S. Commercial
Total Defects | 10% ' 20%
~including Serious Damage 5% . 10%
- decay affecting curds or butts 1% A 1%
Undersize ' 5% 5% -
.. Oversize (when specified) 5% 5%

Note: Décay affecting jacket leaves is scored against the serious damage tolerance,
not the decay tolerance. ' . ,

- Application of Tolerances

- §51.544 Application of tolerances. The contents of individual
- packages in the lot, based on sample inspection, are subject to the
following limitations: " o

~ (a) 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.



(3) NOTESHEET AND CERTIFICATE

Entries on the notesheet and certificate are to be kept in a legible and accurate
manner. It is mandatory that all information which appears on the certificate be
supported by information on the notesheet. When the inspection is complete, it is the
responsibility of the inspector to ensure all information is properly recorded. Notations
shall be recorded so anyone famlhar with inspection procedures can interpret them and
write a certificate.

Headings on Notesheets

Detailed instructions pertaining to date, inspection point, place of inspection, type
of carrier, lading, etc., which are not covered by these instructions may be found in the
General Inspection Instructions. Additional information and instructions may be given
by your supervisor.

Handwritten Certificates

The handwritten certificate, (FV-184 at shipping point and FV-300 at market)
should be written with great care since they are given to the applicant at the completion
of the mspectlon

Please refer to the FV-184 or FV-300 certificate handbooks and your immediate
supervisor for complete instructions regarding the procedures to foliow when writing
certificates.

Product

“Cauliflower” shall be used to describe this commodity in the “Product” heading.

Number/Type of Containers

The number of containers shall always be reported. The count of large lots
certified in a warehouse or on a platform may be reported on the authority of someone
other than the inspector. However, the inspector is responsible for assuring that the
approximate number of the containers reported in the lot are present. Small lots (100
containers or less) and lots that can be counted with accuracy are to be reported on the
inspector's authority as "inspector’s count.”



Caulifiower is generall‘y'packed in open top cartons or trays. Occasionally .
“eastern” cauliflower will be seen in markets, which is generally packed in wirebound
- crates. The type of oontainer shall aiways be reported under this heading.

Brands/Markings

The brand, variety, size, count, point of origin and other important information
- appearing on the container should be reported on the notesheet in the
"Brands/Markings" section. Only the brand name and other pertinent information

- should appear in this section on the certificate. '

Origin

The inspector should not make a positive statement on their own authority, but
- when container markings list the State or country of origin, it should be quoted in the
appropriate space on notesheets and certificates. This policy is necessary because
- some firms may use one mark on the same product packed in several States. The
- inspector can certify only to the marks and has no means of verifying what State or
- country the cauliflower is grown. If packages are not marked, or the caulifiower is in
- bulk, refer to the General Inspection Instructions. : ) i

'(4) CONDITION OF PACK

- Céuliﬂower ié generally film wrapped and packed in open top, single layer carton.
The following terms are to be used to describe pack:

Very Tight. The head is packed so tightly that it usually results in bruising'.
Tight. “This is the most desirable 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. o '

_ 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. The amount of slackness shall be reported in inches or fractions of an inch. |



(5) TEMPERATURE OF PRODUCT

Refer to the General inspection Instructions for information.not covered in this
section.

Inspectors would not normally determine or report temperatures 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 the inspector accurately
read and report the temperature or range in temperatures on each lot. Pulp
temperature should be reported regardless of the location of the product, whether in the
carrier, warehouse, or stacked on the platform. Remember to pre-cool the thermometer

- in order to obtain true readings.

A minimum of three temperatures must be taken and recorded for each lot on the
notesheet. More temperatures shall be taken if the lot is abnormally cold, heated, or
there is a specific request for temperature.

_ :

(6) SIZE

The U.S. No. 1 and U.S. Commercial grades require the diameter of the head to
be not less than 4 inches. Diameters less than 4 inches may not be specified.
However, a larger minimum and/or maximum diameter may be specified. Any specified
size must be reported in connection with the grade. There is a 5 percent tolerance for
undersize. If a maximum diameter is specified there is a separate 5 percent tolerance
for oversize.

Reporting Size

Diameter. This is the greatest dimension measured in a straight line which
would pass through the center of the curd. :

Size shall be reported in inches and fractions of inches. If there is a wide range
in size, it is desirable to show the size of “most” of the specimens in order to give the
general size impression of the lot. Size columns are to be kept on the notesheet to
substantiate the size reported on the certificate. When size is “otherwise specified” it
must to be reported in connection with the grade. For example “U.S. No. 1, 8 inch
minimum diameter.”



Uniformity

~ Thereis no requu'ement for uniformity of curd size; however, the degree of |
unrfomuty should be reported unless the range in diameter i is reported in inches and
fractions of an inch. ‘ :

- The following terms are to be used when describing uniformity:

Fairly umform Means that the size of the curd in the individual containers does
not vary more than 2 inches in dlameter

Irregular. Means that the size of curds in the mdeual containers varies more
‘than 2 inches in diameter. :

Siandard Sizing

Standard sizing is not a requirement of the grade(s) and shall onlybe
determined when specn‘ically requested by applicant.

§51.545 Standard sizing. (a) Any lot of caulifiower 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.

.A(b) In order to allow t’or Vaﬁations incident to proper packing not
-~ more than 10 percent of the containers in any lot may fail to meet
the requirements for standard sizing.

Irnportant points to remember when determining standard sizing.

e The appllcatnon of tolerances does not apply to standard sizing. Not more than 10%
~ of the containers in a lot may fail to meet the requrrements of standard sizing.

e A lot of caulrﬂower can fail the requirements of standard sizing and still meet grade
The grade statement would be as follows: “U.S. No. 1. Fails to meet requrrements
of standard sizing.”

~ e 'ltis to be noted in the “Remarks section of certificate and notesheet "Standard
' srzmg reported at apphcants 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, is to be reported 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; 50% of cartons fail to meet count as marked.” This may be a
misbranding violation. For further instructions see PACA Ruling on Grade and Size
Markings in the: General Inspection Instructions.

(7) 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. Those
factors noted with (C) shall be reported as CONDITION factors on market certificates.
Those factors noted with (Q or C) may be considered as QUALITY or CONDITION,
depending on the circumstances. Factors with no notation are considered as QUALITY
only.

Cleanness
The U.S. grades for cauliflower have the following requirements for cleanness:

Curds - Clean.
Jacket Leaves - Fairly clean.

Definitions:

§51.546 Clean. "Clean" means that the curd is practically free from
dirt or other foreign matter.

§51.551 Fairly clean. "Fairly clean™ means the jacket leaves are not
caked or badly smeared with dirt or other foreign matter.

Scoring Guide

When the appearance of the curd is materially affected by dirt or other foreign
material the cauliflower shall be considered damaged by dirt. Cauliflower shall also be
considered damaged when the jacket leaves are caked or badly smeared with dirt or
other foreign material.



Cauliflower shall only be scored as serious damage when dirt or other foreign
material seriously detracts from the appearance of the curd. '

Trimming |
The'VU.S. grades for cauliflower havé the follbwing requiremé.nt for tﬁrﬁming:
(::Iosely: trimmed, unless otherwise specified.

Definitions: | |

- §51.550 Closely trimmed. "Closely trimmed"” means that 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. e

: 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 on heads in this type of pack, 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. The size and coarseness of leaves
needs to be taken into consideration. When the midribs are small, a greater number of
leaves would be required for proper protection of the curd. In general, two thickness of
coarse and large leaves are necessary to protect the curd. The midrib of jacket leaves
should form a complete or continuous ring around the curd since it is the midribs which
provide protection from bruising. : ' '

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, the length of jacket leaves shall be reported 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.”



Enlarged Bracts

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

As a guide, enlarged bracts, which exceed 5 in number, are to be considered
materially detracting from the appearance. Enlarged bracts, which exceed 10 in
number, shall be considered serious damage. '

Refer to official visual aids for Cauliflower, Photos No. 3, 4 and 5 for.

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.
If the small bracts are so numerous that the appearance of the head is materially
affected, score as damage. Score as serious damage when the bracts seriously
detract from the appearance.

Hollow Stem

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

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

insect Injury (Q or C) '

Several types of insécts, 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.



Scoring Guide

§51.554 Damage. (g) Insects when any feeding injuryon the curd is
evident, or when the curd is more than slightly infested or the jacket
leaves are more than moderately mfested with aphids or other '
insects;

§51.555 Serious damage. (a) Insects when the curd is more than

slightly infested or the jacket leaves badly infested with aphids or

other insects, or when insect feedmg |njury senously detracis from
- -the appearance of the head;

When more than 5 insects are on the curd, it shall be considered “more than
slightly infested,” and scored as serious damage. When more than § insects are on
the jacket leaves, it shall be considered “more than moderately infested,” and score as
damage; more than 15 insects on the jacket leaves, it shall be considered “badly
infested,” and scored as serious damage. Jacket leaves that are ragged because of
insect feeding injury should be scored on an- appearance basis.

In transit or at destlnatlon 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.

Bruising (Q or C)

When packing cauliflower, heads may be bruised or broken by rough handling if
the packer does not use reasonable care. 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 dlscolored spots, is a

condition factor.

Scbﬁng Guide

§51.554 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 determining whether a bruised area materially detracts 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 and as serious damage when the area affected exceeds 1-1/4 inches
on a cauliflower 6 inches in diameter (correspondingly lesser or greater areas on
smaller or larger heads). .

10



When portions of the curd are broken, indented or crushed, score as damage. If
the bruised area(s) seriously affects the appearance of the cauliflower, score as serious
damage. '

Cuts

At times, a cut or slice may be made in the curd duriﬁg harvesting or when jacket
leaves are being trimmed. (Portions of the curd that are indented or broken due to
rough handling would be considered bruising [see bruising}).

Scoring Guide

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

As a guide, score as damage when cuts exceed 5/8 inch in diameter, as 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).

Score as damage when cuts expose the flower stem, as serious damage when
the exposed area exceeds 5/8 inch in diameter.

Compactness (C)

Each grade requires cauliflower to be compact. When describing compactness
the following terms are to be used:

Compact. The flower clusters are closely united and the curd is solid.

Spread. The growth of the stem has caused more than slight separation of the
clusters.

Badlﬁ Spread. The clusters are widely separated and the head has a loose,
open texture.

Cauliflower that is spread is scoreable against both grades.

11



.' Itmg of Curd

| Heads that are more than shghtly wilted wrll be spongy and rubbery Wilted |
~ heads are undesirable and usually do not ship well. Score wilted heads under the
... general deﬁmtlon of damage and senous damage

" Curd Color (C)

} The Uu.s. standards for caulifiower requrre the curd color to be whlte creamy
whlte or cream.

. Definitions:
“ White. Means 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, but the cream color does not -
. detract from the fresh appearance of the curd.
'Curd Discoloration (Q or c)
A purplish tint, is characteristic of some varieties and should not be scored as .

. discoloration. This may be described on the certificate as not affecting grade at
applicant’s request . -

Scoring Guide

| §51.554 Damage. (c) Discoioratien when yellow or other abnormal
color materially detracts from the appearance of the curd...

N Curds that are noticeably yeliow, purple or pink not characteristic of the variety,
- aretobe scored as damage.

Score as damage dark brown or black spots when a smgle spot exceeds 5/8

~+ inch in diameter, as serious damage when the spot exceeds 1-1/4 inches in diameter

. . on a cauliflower 6 inches in dlameter (correspondrngly lesser or greater areas on
' smaller or Iarger head).

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

damage or serious damage when they detract from the appearance to a greater extent
than that allowed for a single spot :

12



Any other shades of discoloration lighter than dark brown or black shall be
scored as damage or serious damage when the appearance is affected to a greater
extent than that permitted for dark brown or black discoloration.

Jacket Leaf Freshness (C)

The U.S. standards require jacket leaves to be fresh. The following terms are to
“be used to describe freshness:

Fresh. The leaves are of normal color; succulence and turgidity.
Wilted. The leaves have lost their normal crispness.

Wilted jacket leaves shall be scored as damage.

Jacket Leaf Color (C)

The standards do not have color requirements for jacket leaves. However, green
leaves are the most desirable color. The following terms are to be used to describe
color;

Green. The leaves have a normal green color.

Turning yellow. The color is changing from green to yellow.

Yellow. The leaves are full yellow. (See below)

_Jacket Leaf Discoloration

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.

Scoring Guide

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

13



_ Discoloration of jacket leaves on heads of closely trimmed caulifiower will be
scored as damage when yellow or other abnormal color materially detracts from the
appearance. Discoloration of jacket leaves on cauliflower that is not closely trimmed
must seriously detract from the appearance before sconng as damage.

- Midrib Discoloratig :

Occasionally jacket leaves will have dISCO|O|’atIOH affecting the midribs only. This
is thought to be caused by field freezing. However, since this cannot be verified, a
description of the defect should be given rather than identifying it as field freezing.

- Scoring Guide

Score as damage 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 equwalent of more than two entire mldnbs are affected by
dlscoloratlon . ) T

Discolored Inner Leaves |

The smaller inner leaves, which are pale in color or blanched, shouid be
disregarded. At times small tender leaves nearest the curd will show marginal
discoloration. The exact cause is not known although it is thought that a late heavy
application of fertilizer may contribute to this condition.

~ Scoring Guide

Inner leaves which show a distinct brown to black marginal discoloration are to
'be scored as damage when materially detracting from the appearance

There are various diseases aﬁectmg caulifiower leaves that also cause
discoloration. The following diseases are described for informational purposes;
all discoloration is to be described on notesheets and certificates rather than =
naming the disease.

Altemana Leaf Sg t

Alternaria Leaf Spot is also known as Black Leaf Spot |t 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. ’

14



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 tum yellow and the spots retain their greenish border
and become very conspicuous against the yellow background. The black pycnidia
(pimples) may 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 greétly reduces the yield and apparently is responsible for some of
the excessive yellowing of the jacket leaves during transit and marketing.

Fuzziness (C)

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

Score as damage when more than one-third of the head has a distinctly fuzzy
appearance. Sore as serious damage when two-thirds of the head has a distinctly

fuzzy appearance.

Ricey (C)

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 shall be scored when causing the surface of the curd to
be abnomally rough and granular. :

15



Scoring Guide

As a guide, score as damage by riciness when the curd has an abnormally rough
and granular appearance and more than 25% of the surface is affected. Score as
serious damage when the curd has an abnormally rough and granular appearance and
more than 50% of the surface is affected. . , .

Mdic; (C)

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

Scoring Guide

- Score as damage when any single spot exceeds 1/8 inch in diameter or if any
spots aggregate more than 3/8 inch in diameter. Score as serious damage when any
single spot exceeds 3/8 inch in diameter or if any spots aggregate more than 5/8 inch in

‘diameter. If any spot of mold shows wet or soft breakdown, score as decay.

- Freezing and Freézing Injury (C)

The term “frozen” should only be used when ice crystals are present. Frozen
cauliflower or portions of the head in a frozen state 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. ‘ '

“Freezing injury” is the term that should be used when it is evident that 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. ‘

When reporting freezing or freezing injury, itis important to give the following
information: o : '

~ Record pulp temperatures taken at various locations.
Determine and record extent of the injury in the load.
Determine and record extent of the injury in the containers.
Determine and record degree to which individual specimens are affected.
Describe the pattern of freezing or freezing injury in clear, concise terms.

‘When the location of injury indicates where or when the freezing occurred this is
to be stated. For example “freezing injury so located as to indicate occurred after .
packing but not in present location.” : : ‘

16



Decay (C)

" There are various types of decay that affect cauliflower, such as Bacterial Soft
Rot, Gray Mold Rot and Watery Soft Rot. All grades require that cauliflower be free
from decay. Each grade contains a tolerance of 1% for soft or wet decay affecting the
curds or butts. Decay affecting only the jacket leaves shall be scored against the
restrictive tolerance for serious damage. The type of decay is not to be reported on the
certificate. However, when the decay is in excess of the tolerance, report the degree of
advancement as; early, moderate or advanced. Decay affecting the curd or butt portion
must be recorded and reported separately from decay affecting jacket leaves.

17
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Unit_ed States Standards for Grades of Cauliflower!

Grades
51.540 U.S. No. 1
51.541 U.S. Commercial.
Unclassified
51.542 Unclassified.
_Tolerances
51.543 Tolerances.
Application of Tolerances
51.544 Application of tolerances.
Standard Sizing
51.545 Standard sizing.
Definitions
51.546 Clean.
51.547 Compact.
51.548 Diameter.
51.549 Fresh. _ o
51.550 Closely trimmed.
51.551 Fairly clean.
51.552 Curd.
51.553 Soft or wet decay.
51.554 Damage.
51.555 Serious damage.
Metric Conversion Table
51.556 Metric conversion table.
Grades
§51.540 U.S. No 1. '
"U.S. No. 1" consists of heads of cauliflower which meet the followmg reqmrements
- (a) Basic requirements for curds:
(1) Clean;
(2) Compact;
(3) Color -- white, creamy white, or cream;
(4) Size -- not less than 4 inches in diameter.
(b) Basic reqmrements for jacket leaves:
(1) Fresh;
) Closely trimmed, unless otherwise spec1ﬁed

! Comphance with the provisions of these standards shall not excused failure to comply with the prowsxon of the
Federal Food, Drug and Cosmetic, or with applicable State laws and regulations.
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(3) Fairly clean.

(c) Free from:

(1) Soft or wet decay.

(d) Free from damage caused by:

(1) Bruising;

(2) Cuts;

(3) Discoloration;

(4) Enlarged bracts;

(5) Fuzziness;

(6) Hollow stem,;

(7) Insects;

- (8) Mold;

(9) Riciness;

(10) Wilting; and,

(11) Other means.

(e) Free from serious damage by any cause.

() For tolerances (see §51.543).

§51.541 U.S. Commercial.

"U.S. Commercial” consists of heads of cauliflower which meet the requuements for the U.S.
No. 1 grade except for the increased tolerances for defects specified in §51.543.

Unclassified

§51.542 Unclassified.

"Unclassified” consists of cauliflower which has not been classified in accordance with either of
the foregoing grades. The term "unclassified” is not a grade within the meaning of these
standards but is provided as a designation to show that no grade has been applied to the lot.
Tolerances.

§51.543 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:

* (a) For defects — (1) 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 speclﬁed maximum curd size. (See

. §51.544.)

Application of Tolerances

§51.544 Application of tolerances.

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



s followmg limitations: '
‘ (a) 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 farther, That the : averages for the lot

~ are within the tolerances speclﬁed for the grade

- Standard Sizing

; §51.545 Standard sizing. '

(2) Any lot of cauliflower may be designated as ‘meeting the requirements for standard sizing
provided the variation in dxameter of the curd in any md1v1dual ‘package is not more than 1-1/2
inches.

(b) In order to allow for vanauons mc1dent to proper packing not more than 10 percent of the
. containers in any lot may fml to meet the requu’ements for standard sizing.

.- Definitions
. §51.546 Clean.
. "Clean" means that the curd is practlcally free from dxrt or other foreign matter.

. §51.547 Compact. :
.~ "Compact" means that the flower clustexs are closely united and the curd is solid.
. §51.548 Diameter. ,
' "Diameter" means the greatest dimension measured in a straight line which would pass through
the center of the curd. ‘
§51.549 Fresh.
. "Fresh" means that the jacket leaves are of normal color and are not wilted.

'§51.550 Closely trimmed. '

"Closely trimmed" means that 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.
§51.551 Fairly clean.
"Fairly clean" means the jacket lmves are not caked or badly smeared with dirt or other forexgn
- matter. :

. §51.552 Curd.

- "Curd" means the edible portion of the head exclusive of the butt and any attached Jacket leaves.

§51.553 Soft or wet decay. :
- "Soft or wet decay” means any soft or mushy breakdown of the curd, butt, or leaves.

. §51.554 Damage.

"Damage" means any specific defect described in thxs section; or an equally objecuonable

.. variation of any one of these defects, any other defect, or any combination of defects, which

. materially detracts from the appearance, or the edible or marketing quality of the cauliflower. The
. following specific defects shall be considered as 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:

(b) Cuts when materially detracting from the appearance or marketing quality, or when any cut



exposes the flower stem; _

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

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

(e) Fuzziness when more than one-third of the curd surface has a distinct fuzzy appearance;

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

(g) Insects when any feeding injury 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;

(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 is considered soft decay; and,

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

§51.555 Serious damage.

"Serious damage" means any specific defect described in this section, any other defect, or any
combination of defects, which seriously detracts from the appearance, or the edible or marketing
quality of the cauliflower. The following specific defects shall be considered as serious damage:
(a) Insects when the curd is more than slightly infested or the jacket leaves badly infested with
aphids or other insects, or when insect feeding injury seriously detracts from the appearance of
the head; '

(b) Soft or wet decay affecting any portion of the head.

Metric Conversion Table
§51.556 Metric conversion table.

Inches Millimeters (mm)
1/3 equals.................. 32
1/4 equats.................. 6.4
172 equals.........o.oc.e... 12.7
.3/4 equals.................. 19.1
1 equals.......ccccevreeeee- 254
1-1/2 equal................ 38.1
2 equals......ccooreecmns 50.8
3 equals........cceuseceens 76.2
4 equals........cccoreencee 101.6
5 equals.....cccoeiecrecnes 1270
6equals.........ccocovneee 152.4
7 equals......cceecernenee 1778
8 equals 203.2
9 equals.. 228.6
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