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Thisisthe fourth issue, as amended, of the United States Standards for Grades of Dried Figs. These
standards are issued by the department after careful consideration of dl data and views submitted.

Voluntary U.S. grade standards are issued under the authority of the Agriculturd Marketing Act of
1946, which provides for the development of officid U.S. grades to designate different levels of
qudity. These grade standards are available for use by producers, suppliers, buyers, and
consumers. Asin the case of other standards for grades of processed fruits and vegetables, these
dandards are designed to facilitate orderly marketing by providing a convenient basis for buying and
sdling, for establishing quality control programs, and for determining loan values.

The standards also serve as a basis for the ingpection and grading of commodities by the Federa
ingpection service, the only activity authorized to approve the designation of U.S. grades as referenced
in the standards, as provided under the Agricultura Marketing Act of 1946. This service, avalable as
on-line (in-plant) or lot inspection and grading of dl processed fruit and vegetable products, is offered
to interested parties, upon application, on afee-for-service bass. The verification of some specific
recommendations, requirements, or tolerances contained in the standards can be accomplished only by
the use of on-line ingpection procedures. In dl instances, a grade can be assgned based on fina
product factors or characterigtics.

In addition to the U.S. grade standards, grading manuals or ingtructions for ingpection of severa
processed fruits and vegetables are available upon request for anomina fee. These manuas or
instructions contain detailed interpretations of the grade standards and provide step-by-step procedures
for grading the product.

Grade standards are issued by the Department after careful consideration of all data and views
submitted, and the Department wel comes suggestions which might aid in improving the sandardsin
future revisons. Comments may be submitted to, and copies of standards and grading manuals
obtained from:

Chief, Processed Products Branch

Fruit and Vegetable Programs, AMS

U.S. Department of Agriculture

STOP 0247

1400 Independence Avenue, SW So. Bldg.
Washington, D.C. 20250-0247
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U.S.C. 1621 - 1627. Note: Compliance with the provisions of these standards shall
not excuse failure to comply with the provisions of the Federa Food, Drug, and
Cosmetic Act or with gpplicable State laws and regulations.



§52.1021 Product description.

Dried figs are the fruit of the fig tree (Ficus carica) from which the gresater portion of
moisture has been removed. The dried figs are prepared from clean and sound fruit and
are sorted and thoroughly cleaned to assure a clean, sound, wholesome product. The
figs may or may not be sulphured or otherwise bleached.

§52.1022 Color typesof dried figs.

(@ White figs (or white type figs) are white to dark brown in color and include
such varieties as Adriatic and Adriatic types (Conadria, DiRedo, Tena, Adam,
eic.), Cdimyrna, and Kadota. Caimyrna variety may not be co-mingled with
other varieties.

(b) Black figs (or black typefigs) are black or dark purplein color asinthe
Misson varieties.

§52.1023 Styles and types of packsof dried figs.

@ Stylel, Whole (or whole figs) means dried figsin any of the following types
of packs:

@)

2

3

Whole, loosg, figs, referred to as Style | (a), are whole dried figs, not
materialy changed from their origina dried form, that are packed
without specid arrangement in acontainer.

Whole, pulled, figs, referred to as Style | (b), are whole dried figs
which are changed from their origind dried form by purposdy flattening
and shaping and are placed in a definite arrangement in a container.
The dried figs may or may not be split dightly across the eye but are not
split to the extent that the seed cavity is materialy exposed.

Whole, layered, figs, referred to as Style | (c), are whole dried figs
which are changed from their origind dried form by purposdy flattening
and shaping and are placed in a saggered-layer arrangement in a
container. Thefigs are split across the base to the extent that the seed
cavity may be materialy exposed.

(b) Stylell, Pieces (or fig pieces) means pieces of figs made from whole dried
figs whose size does not exceed 3/8in. x 3/8 in. x 3/4in.

§52.1024 Sizesof Stylel (a), whole, loose, dried figs.

(@  Sizes. Theszesof Stylel (a), whole, loose, dried figs for the respective
vaieties are asfollows:

@

White.
No. 1 size (jumbo size) - 1-9/16 inches or larger in width.

No. 2 size (extra fancy size) - 1-6/16 inches to, but not including,
1-9/16 inches in width.
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§52.1025

()

2

No. 3 size (fancy size) - 1-3/16 inches to, but not including, 1-6/16
inchesin width.

No. 4 size (extra choice size) - 1-1/16 inches to, but not including, 1-
3/16 inchesin width.

No. 5 size (choice size) - 14/16 inch to, but not including, 1-1/16
inches in width.

No. 6 size (standard size) - Lessthan 14/16 inch in width.
Black.
No. 1 size (jumbo size) - 1-5/16 inches or larger in width.

No. 2 size (extra fancy size) - 1- 3/16 inches to, but not including, 1-
5/16 inchesin width.

No. 3 size (fancy size) - 1-1/16 inches to, but not including, 1-3/16
inchesin width.

No. 4 size (extra choice size) - 15/16 inch to, but not including, 1-
1/16 inches in widith.

No. 5 size (choice size) - 12/16 inch to, but not including, 15/16 inch
in width.

No. 6 size (standard size) - Lessthan 12/16 inch in width.

Ascertaining compliance for a single size. In ascertaining compliance with
the size requirements of this section, Style | (a), whole, loose, dried figs will be
condgdered asasingle szeif not less than 80 percent by count of the figs are of
one predominant size and not more than 14 percent by count of the figsare of a
Sze or Szessmdler than that predominating Size and not more than 6 percent by
count of the figs are of aSze or Szeslarger than that predominating sze.
Uniformity of size, as such, is not agrade requirement for Stylel (), whole,
loose, dried figs.

Definitions of terms

(@)

Color.

@

Whitefigs.

0] Practically uniform typical color means, with respect to white
vaieties of dried figs that arelight in color, that there may not
be more than 10 percent, by count, of dried figsthat are
markedly dark figs, and, with respect to white varieties that are
dark in color, that there may not be more than 10 percent, by
count, of dried figsthat are markedly light-colored figs.

(i) Reasonably uniform typical color means, that with respect to
white varigties of dried figs that are light in color or are very light
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green in color, that there may not be more than 20 percent, by
count, of dried figs that are markedly dark figs; and, with
respect to white varieties that are dark in color, that there not
be more than 20 percent, by count, of dried figsthat are
markedly light-colored figs.

2 Black figs.

(i)

(i)

Defects.

Practically uniform typical color means, with respect to
Black varieties of dried figs, that the color is reasonably uniform
and atypical natura black or dark reddish brown color of dried
figs and that not more than 20 percent, by count, of the dried
figsmay be, angly or in combination:

Affected by very light-colored scars which are not calloused
and which, singly or in aggregate on awhole dried fig, are more
than one fourth but less than one half of the exterior surface of
the dried fig; or

Serioudy damaged by scars or disease (as defined in
852.1025(b) which affect the color of the dried fig.

Reasonably uniform typical color means, with respect to
Black varieties of dried figs, that the color isfarly uniform and a
typica natura black or dark reddish brown color of dried figs
and that not more than 30 percent by count, of the dried figs
may be, Sngly or in combination:

Affected by very light-colored scars which are not calloused
and which, singly or in the aggregate on awhole dried fig, are
more than one-fourth but less than one-hdf of the exterior
surface of the dried fig; or

Serioudy damaged by scars or disease (as defined in §852.1025
(b) which affect the color of the dried fig.

@ Damaged by scarsor disease means that the area of tough or
cdloused scars, singly or in the aggregate on adried fig or portion of a
dried fig, isequd to, or exceeds, the diameter of acircle 3/8inchin
diameter but isless than the area of acircle %2 inch in diameter.

2 Seriousy damaged by scarsor disease meansthat the area of tough
or caloused scars, singly or in the aggregate on adried fig or portion of
adried fig, isequal to, or exceeds, theareaof acircle%zinchin
diameter. Figswhich possess very light colored scars that are not
caloused are considered serioudy damaged by scarsif such scars,
singly or in the aggregate on awhole dried fig, are equa to one-haf or
more of the exterior surface of the dried fig.

)] Damaged by sunburn means any substantia damage from excessive
heet to the skin evidenced by dry and tough surface areas.
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(4)

Q)

(6)

)

(8)

9)

Flavor

@

)

Serioudy damaged by sunburn means any substantia damage from
excessive heat to the skin evidenced by dry and tough surface areas and
which damage is accompanied by alack of sugary tissue affecting one-
third or more of the interior of adried fig.

Damaged by mechanical injury in stylesi(a), (b) and (c)-whole
loose, whole pulled and whole layered-dried figs means skin bresks that
more than dightly affect the appearance of the product.

Serioudy damaged by mechanical injury meansinjury to the styles
of whole dried figs as follows.

0] In Stylel (a), Whole, loose, figsand Style | (b), Whole, pulled,
figs, the seed tissue is mashed out beyond the outer wall or
there are excessive skin breskswhich materidly affect the
appearance of the dried figs for the gpplicable Syle;

(i) In Stylel (c), whole, layered, figs there are excessive skin
bresks (other than the norma splitting for the style) to the extent
that adried fig cannot be identified asawhole, layered, fig.

Damaged by visible sugaring meanswhite sugar crystals which form
on the exterior surface of adried fig or aportion of adried fig so asto
materialy damage the appearance. Units showing afew lightly sugared
spots are not considered as damaged by visible sugaring unless singly or
in combination with other defective units they affect the appearance or
edibility, or both, for the respective grade.

Damage by other similar defects includes any exposed (externa or
cut surface) injury or defect not specificaly mentioned (such as
abnormaly discolored areas other than from scars, disease or sunburn)
which materidly affects the appearance, edibility, or kegping quality of
the dried figs, except that sems which attach the fig to the twig of the
tree are not considered as serioudy damaged by other smilar defects.

Serioudy damaged by other similar defects includes any exposed
(externd or cut surface) injury or defect not specifically mentioned
(such as abnormally discolored areas other than from scars, disease, or
sunburn) which materidly affects the gppearance, edibility, or keeping
quality of the dried figs, except that stems which attach the fig to the
twig of the tree are not considered as "serioudy damaged by other
amilar defects.”

and odor

Good flavor and odor means a clean and digtinct dried fig flavor and
odor which may possess very dight flavors or odors such as are
characterigtic of dight scorching or dight caramelization.

Reasonably good flavor and odor means a clean and ditinct dried fig
flavor and odor which may possess dight flavors or odors such as are
characterigtic of scorching or caramelization but may not possess any
objectionable or off flavors such as; the flavor of tobacco, mustiness, or
fermentation.



3 Off (Objectionable) flavor and odor meansthat the figsfall to meet
the requirements of reasonably good flavor and odor.

d) Maturity.
(1)  Wdl matured figsarefigsthat are well developed and in which:

0] The interior shows good sugary tissue development that is
gummy but dightly fibrous in consstency and texture; or

(i) One-third or less of the interior of the fig may be entirely lacking

in sugary tissue if the remainder of theinterior of thefig is Srupy
and gum-like in congstency and texture.

2 Reasonably well-matur ed figs are dried figs which are reasonably
well developed and in which:

0] The sugary tissue in theinterior of the fig is gummy and fibrous
in consstency and texture; or

(i) Onethird or less of theinterior of the fig may be entirely lacking
in sugary tissue, if the remainder of theinterior of thefig is
gummy but dightly fibrous in consstency or texture; or

(iii)  Morethan one-third, but less than one-haf, of theinterior of the
fig may be entirdy lacking in sugary tissue, if the remainder of
the interior of the fig is syrupy and gum-like in consstency and
texture.

852.1026 Recommended samplesize

The sampling plan for dried figsis stated in File Code 109 A-1 852.38 paragraph (g):

For each 10,000 pounds (or fraction of 10,000 pounds) of product-6 sample units of
approximately 35 figs each accumulated into one compodte (at least 200 figs). Each composite
will be examined separately, and dl must meet the requirement for the U. S. Grade.

852.1027 Gradesof dried figs.

@ U.S. Grade A isthe qudity of whalefig or fig piecesin which Style I, whole
figs, are of one variety and in which Style 1, fig pieces, are of one variety or
smilar varities, that are well-matured with not more than 10 percent, by count,
of reasonably well-matured dried figs, that are practicaly uniform in Size, except
for Sylel (a), whole, loose, figs and Style 1, fig pieces, that possess a
practically uniform typical color; that possess a good flavor; that are free from
foreign materid; and that do not exceed the maximum alowances and limitations
as specified in Table | (Moigture), Table Il (Prerequisite Factors), Table 11l A
(Defectsin White Figs) and Table IV A (Defectsin Black Figs), Table V
(Maturity), Tables VI (Uniformity of Color in White Figs), Table VII
(Uniformity of Color in Black Figs), and Table VIII (Uniformity of Size).

(b) U.S. Grade B isthe quality of wholefigs or fig pieces that are of one variety or
of dmilar varieties; that are reasonably well-matured with not more than 10
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percent, by count, of figsthat fail to meet the requirementsfor fairly
well-matured dried figs; that are reasonably uniform in size, except for Style |
(8, whole, loose, figs and Style 1, fig pieces; that possess a reasonably uniform
typica color; that possess areasonably good flavor; that are free from foreign
materid; and that do not exceed the maximum alowances and limitations as
gpecified in Table | (Moisture), Table 111 B (Defects in White Figs), Teble IV B
(Defectsin Black Figs), Table V (Maturity), Table VI (Uniformity of Color in
White Figs), Table VII (Uniformity of Color in Black Figs), and Table VIII
(Uniformity of Size).

(© Substandard isthe qudity of dried figs thet fails to meet the requirements of
"U.S. Grade B."

§52.1028 Moisture allowancesfor gradesof dried figs.

@ Moisture limits. Dried figs shal not exceed the moisture limits for the grades,
color types, styles, and groups designated in Table | of this section. Group |
includesfigs in containers which do not completdy enclose and sed the figs,
such containers include, but are not limited to, wood boxes or fiber boxes.
Group Il includes figs packaged in completely sedled packages, such containers
include, but are not limited to, plagtic, or laminated multi-layer film wrapped
bags or cartons, and hermeticaly sealed glass or metal containers.

Tablel - Moisture Allowancesfor Dried Figs

Maximum moigture limits (by
weight)
Grades Color types Styles
Group | Group 1
Percent Percent
White.......... Whole 241 | ... 30
White.......... Pieces 241 | ... 30
Black .......... Whole 241 | ... 30
U.S. Grade A and Black . .. ... -.-. | Pieces 241 | ... 30
U.S. GradeB Black and White
(mixed) ........ Whole 22V A R 30
Black and White
(mixed) ........ Pieces 22V A R 30

i Except Dried Figs of this group may have a maximum moisture of 30 percent when asafe and
suitable mold inhibitor is used.

8§52.1029 Factors of Quality for dried figs.
The grade of dried figsis based on the requirements for the following quality factors:
@ Prerequisite qudity factors.
@ Flavor and odor
2 Varietd characterigtics
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(b) Classfied qudlity factors and defects.

(@) Defects

2 Maturity

(3) Uniformity of Color

4 Uniformity of Sze

Tablell
Prerequisite Factorsfor Dried Figs
Factors Grade A Grade B
Havor and Odor Good Reasonably Good

Varietd Characterigtics

One variety or smilar
vaeties

Onevariety or Smilar

vaieties

The following tablesin this section summarize the total maximum alowances and maximum limitations
for defects within the total dlowances for the respective grades and styles as follows:

@

(b)

(©
(d)
(€
()

Tablelll A - Allowances for Defectsin Grade A for White Figs.
Tablelll B - Allowancesfor Defects in Grade B for White Figs.

TablelV A - Allowances for Defectsin Grade A for Black Figs.
Table IV B - Allowances for Defects in Grade B for Black Figs.

TableV - Maturity

Table VI - Uniformity of Color - White Figs
Table VII - Uniformity of Color - Black Figs

Table VIII - Uniformity of Size

Tablelll A - Allowances for Defectsin White Figs
(Stylel, Whole; Style 11, Pieces, except as indicated otherwise)

Grade

Totd dlowance 1/ - Not more
than atotal of 10 percent 2/

Limited alowance - Not more
than %2 of the total or 5 percent
2/




U. S Grade A

Damaged by: scars or disease,
sunburn, mechanicd injury 3/,
vishble sugaring, or other amilar
defects.

Serioudy damaged by: scars or
disease, sunburn, mechanica
injury 3/, other smilar defects.

Serioudy damaged by: scars or
disease, sunburn, mechanica
injury 3/, other smilar defects.

=

(YN

Totd maximum alowances Provided, that the appearance or edibility of the product is not
serioudy affected by such defects or by the presence of otherwise defective units.

Percentages are by count.

Not applicable to Style 1, fig pieces.

Table l11B - Allowances for Defectsin White Figs
(Stylel, Whole; Style 11, Pieces, except as indicated otherwise)

Grade

Tota Allowance 1/ - Not more
than atota of 15 percent 2/

Limited Allowance - Not more
than 7/15 of the total or 7
percent 2/

U. S. GradeB

Damaged by: scars or disease,
sunburn, mechanica injuy 3/
visdble sugaring, other smilar
defects.

Serioudy damaged by: scars or
disease, sunburn, mechanica
injury 3/, other smilar defects.

Serioudy damaged by: scars or
disease, sunburn, mechanicd
injury 3/, other smilar defects.

(Y]

Totd maximum alowances Provided, that the appearance or edibility of the product is not
serioudy affected by such defects or by the presence of otherwise defective units.

Percentages are by count.

Not applicable to Style 1, fig pieces.




TableV A - Allowancesfor Defects in Black Figs
(Stylel, Whole; Style 11, Pieces, except as indicated otherwise)

Tota dlowance 1/ - Not more

Limited dlowance - Not more

Grade than 7/15 of the total or 7
than atota of 15 percent 2/ percent 2/
Damaged by: scars or disease,
sunburn, mechanicd injury 3/,
\égggswgan ng, other similar Serioudy damaged by: scars or
U. S. Grade A disease, sunburn, mechanicd

Serioudy damaged by: scars or
disease, sunburn, mechanica
injury 3/, other smilar defects.

injury 3/, other smilar defects.

Totd maximum alowances Provided, that the appearance or edibility of the product is not
serioudy affected by such defects or by the presence of otherwise defective units.

2/ Percentages are by count.
3/ Not applicable to Style 1, fig pieces.
Table 1V B - Allowances for Defectsin Black Figs
(Stylel, Whole; Style 1, Pieces, except as indicated otherwise)
limited alowance - Not more
Totd dlowance 1/ - Not more
Grade than atota of 20 percent 2/ '[Zr}an 2/5 of the total or 8 percent
Damaged by: scars or disease,
sunburn, mechanicd injury 3/,
\élsfgc?s sugaring, other similar Serioudy damaged by: scars or
U.S. GradeB disease, sunburn, mechanica
Serioudy damaged hy: scars or injury 3/, other smilar defects.
disease, sunburn, mechanicd
injury 3/, other smilar defects.
y Totd maximum alowances Provided, that the appearance or edibility of the product is not
serioudy affected by such defects or by the presence of otherwise defective units.
2/ Percentages are by count.
3/ Not applicable to Style 11, fig pieces.
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Table V- Maturity

Grade

Definition

Description

U.S. Grade A

Wdll-matured

The interior shows good sugary tissue development
that is gummy but dightly fibrous in consgstency and
texture; or

One-third or less of the interior of the fig may be
entirdy lacking in sugary tissue, if the remainder of the
interior of the fig is Srupy and gumlike in consistency
and texture.

U.S GradeB

Reasonably well-
meatured

The sugary tissue in the interior of the figis gummy and
fibrousin consstency and texture; or

One-third or less of the interior of the fig may be
entirdly lacking in sugary tissue, if the remainder of the
interior of the fig is gummy but dightly fibrous in
consistency and texture; or

More than one-third, but less than one-half, of the
interior of the fig may be entirdy lacking in sugary
tissue, if the remainder of the interior isSrupy and gum-
like in consstency and texture.

Table VI - Uniformity of Color in White Figs

Grade

Definition

Description

U.S. Grade A

Practicaly uniform
typica color

With respect to white varieties that are light in color,
there may not be more than 10 percent, by count, of
driedfigsthat are markedly dark figs, and, withrespect
to varieties that are dark in color, that there may not
be more than 10 percent, by count, of dried figs that
are markedly light-colored figs.

U. S GradeB

Reasonably uniform
typica color

With respect to whitevarietiesthat are light in color or
are very light green in color, that there may not be
more than 20 percent, by count, of dried figsthat are
markedly dark figs and, withrespect to whitevarieties
that are dark in color, that there my not be more than
20 percent, by count, of dried figs that are markedly
light-colored figs.
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Table VII - Uniformity of Color in Black Figs

Grade Definition Description
The color isreasonably uniformand atypica naturd black or dark
reddish-brown, and not more than 20 percent, by count, of the
dried figs, may be, sngly or in combination:
Practicaly (1) Affected by very light-colored scars which are not calloused
U. S Grade A uniformtypicd | and which, sngly or inthe aggregate onawhole dried figare more
color than one-fourthbut lessthan one-half of the exterior surface of the
dried fig; or
(2) Serioudy damaged by scars or disease (as defined in
§52.11025(b) which affect the color of the dried fig.
The color is farly uniform and a typical natural black or dark
reddish brown color of dried figs and that not more than 30
percent, by count, of the dried figs may be, Sngly or in a
Resconebly | (TSI e it colored hich are not calloused
U.S. GradeB uniform typica ected Dy very TIgNi-Coorec Scars Wiich aré not cajoul
color and which, Sngly or inthe aggregate onawhole fig, are morethan

one-fourth but less than one-haf of the exterior surface the dried
fig or

(2) Serioudy damaged by scars or disease (as defined in
§52.1025 (b) which affect the color of the dried fig

Table VIII - Uniformity of Size
Uniformity of sze gppliesto Style | (b), whole, pulled, figsand Style | (c), whole, layered, figs, where
the original shape has been materialy changed.

Grade Definition Description
Not morethanatotal of 15 percent, by count, of dried
U.S. Grade A Precticdly uniformin | figs may be congpicuoudy larger or smdler than the
~ sze goproximate average sze of the dried figs in the
container.
- Not morethanatota of 20 percent, by count, of dried
U.S. GradeB Reasor;ﬁ)é);:nlform figs may be conspicuoudy larger or smdler than the
approximate Sze of the dried figsin the container.
§52.1031 Lot Compliance. The grade of a lot of dried figs covered by these standards is

determined by the procedures set forth in the Regulations Governing Inspection and
Certification of Processed Fruits and Vegetables, Processed Products Thereof, and
Certain Other Processed Food Products ( 88 52.1 through 52.83).
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