PACKING HOUSE MATURITY CHART

Florida Department of Agriculture & Consumer Services

TANGELO STANDARDS * ORANGE STANDARDS C.A.C.'s MINIMUM MATURITY FOR GRAPEFRUIT JUICE TANGERINE STANDARDS
(Criando & Minneola) GRAPEFRUIT REQUIREMENTS Aug. 1 thru Nov. 14
Minimium Total Solids to Acid {Interstate, Export & Fla. West of Suwannee}) D.0.C. 20-34.006 Murcott {Honey Tangerines) Maturity see Note 3
Minimum Total Solids to Acid Solids % Min. Ratio Minimum Total Solids to Acid
Sofids % Mir. Ratio 8.0 to (nctincluding) 84— 140.50 to 1 Minimum Total Solids fo Acid Scfids % Min. Ratio
8.0 to (notincluding) 81— 1050 to 1 81 to~— "—=" — 82— 1045 to 1 Sofids % Min. Ratio 1} 8.0 to rwcluding) 91— 801t 1
8f to— " Pam 32— 1045 to 1 82 to— "— 83— 1040 to 1 1) %0 to (notincluding) 91— 7.50 fo 1 91 to— "— "— 92— B8to 1
82 to— 10.40 to 1 83 to— "— 84— 1035 to 1 81 to— "— "— 92— 7451t 1 82 to— "— "— 43— 88t 1
83 to— 10.35 to 1 84 to— "—" — 85— 10.30 to 1 892 to— "— "— 83— 740101 83 to— "—"— 84~ BTt 1
84 to— 10.30 to 1 *(3) 85 to— "— 8.6— 1025 to 1 83 to—*— "— 94— T35 101 g4 to— "— "— 85— 86t 1
*3) 85 to— 1025 to 1 88 to— " 8.7 1020 to 1 94 to— " "~ 95— 730t 1 xempt from juice 95 to— "™ " 88— 851t 1
8.8 to— 10.20 to 1 (2) 87 toa— *—" — 88— 1015 to 1 8.5 to— "— "— 86— T2t content requiremants. 96 to— "— "— 87— 841to 1
87 to— 1045 to 1 88 to— "—" — #8— 1010 to 1 *2) 8.4 and above 7.20 to 1 87 to— "~ "= 88— B310 1
88 to— 1040 to 1 89 to— "—" — 00— 1005 to 1 Aug. 1thruNov. 16 % Jukce 88 to— "— '— 89— B2l 1
8.9 to— 10.05 to 1 (1) 8.0 to— """ — 94— 1040 to 1 * 1) Minimum solids FRESH August 1 thru July 31 Size 14 — 400 cc or 49% 99 to— "— "— 100 — BAto 1
*2z) #.0 to— 10.00 to 1 91 to— "—"— 92— 995 to 1 *{2) 9.8 and higher solids require a minimum 7.20 ratlo, Size 18 — 350 cc or 49% 100 to— "— "— 101 — 80to 1
4 to — 9495 to 1 92to— "—" — 83— 600 to 1 Size 23 — 305 cc or 49% 104 to— "— "— 10.2 — Tete 1
&2 to— 980 to 1 93 0 " . 94— 985 lo 1 Size 27 — 25 cc or 40% 10.2 to-— "— "=— 103 — TBto 1
8.3 to.— 885 to 1 94 to— "—" — 85— 980 to 1 Size 32 — 245 cc or 52% 103 to— '"— "— 104 — 7t 1
8.4 to— 880 to 1 45 to— "—" — 96— 9875 lo 1 Size 38 — 230 cc or 52% 104 to— "~— "=— 105 — 768¢to 1
1) 8.5 to— 8.75 o 1 98 to— "—"— 87— 970 to 1 Size 40 — 210 cc or 52% 10.5 and above 75t0 1
86 to 870 to 1 8710 """ 98T 985 to 1 GRAPEFRUIT STANDARDS Size 48 — 18§ cc or 052 Min. Solids Aug. 1 thru Nov. 14
87 to— 9.85 to 1 88 o™ " T 497 960 to 1 (Intrastate Oniy) Size 56 — 170 cc or 052
9.8 to— 960 to 1 89 to— """ — 00— 98.55 to 1 Size 64 — 185 cc or 0.52 {Nov. 15 to July 31 onlv}
9.9 to— 8.55 to 1 100 to— "— " — 11— 050 to 1 Minimum Total Saiids to Acid
100 to™ 8.50 to 1 104 to— "—" — 10.2— 945 to 1 Solids % Min. Ratio Nov. 16 thru Mar. 1 % Juice
104 to-— 8.45 to 1 10,2 to— "—A03— 940 to 1 2y 1.0 7.00 to 1 Size 14 — 380 cc or 48% Mimimum Tetal Solids to Acid
10.2 to— 8.40 to 1 10.3 to— "t —104— 935 to 1 1) I.5 Size 18 — 335 cc or 48% Soiids % Min. Ratio
103 to— 835 to 1 104 to— "—" — 10.5— %30 to 1 7.0 to (notincluding) 81— 7.00 to 1 Sze 23 — 280 cc or 48%§ “(2) 875 to (notincluding) 91 — B.75 to 1
104 to— "— 105— 530 to 1 105 to— "— "' —108— 825 to 1 84 to— "— "— 82— B.95to1 Size 27 — 265 cc or 48% "— 92— 865t 1
10.5 to— "— 108— 925 to 1 108 to— "— "' — 07— 920 to 1 9.2 to— "— "— 83— 680 tc 1 Size 32 = 230 ce or 52% — 93— 855 to 1
10.6 to— f— 07— 920 to 1 10.7 to— "—" — 10.8— 49.15 to 1 $3 to— "— "— 94— 685 to1 Size 36 — 220 cc or 52% " 44 — 845 to 1
10.7 to— " 108— 815 to 1 108 to— *— " —109— 810 to 1 84 to— "— "— 85— 6.80 to 1 Siza 40 — 200 cc or 52% "— §5— 835to 1
10.§ to— "— 1089— 910 to 1 109 to— "— " —11.0— $.05 to 1 95 to— "= "— 86— 675w 1 Size 48 — 180 cc or 52% " 86 — 825 to 1
109 to— *— 10— 905 tc 1 [{4) 1.0 and above 800 to 1 98 to— "— "— 87— &70to 1 Size 56 — 185 cc or 52% "— 87— BA5to 1
11.0 to— "= 111 900 to 1 87 to— "— "— 88— 4885101 Size 64 — 180 cc or 52% "— 88— 8051t 1
114 te— "— 11.2— 895 to 1 (1) Min. SOLIDS for oranges Aug. 1 thru Oct. 31 9.8 to— "—— 88— 680 to1 P 89—~ 70510 f
1.2 to— "— 11.3— 890 to 1 (1) Min. SOLIDS for Armbers Aug 1 thru Sept 30 $9 to— "— "—10.0— 855t 1 " —10.0— 7851t 1
1.3 to— Te= 14— 885 to 1 [(2) Min. SOLIDS for oranges Nov. 1 thru Nov, 15 10.0 to— "— "— 04— 650 to 1 " — 01— 73510 1
114 to— "— 15— 880 to 1 [ 2) Min. SOLIDS for Ambersweels Qct 1 thru Oct 15 104 to— "— "= 10.2— 6475 to 1 -t — 102 — 785 te 1
115 to— "— "7 M6 875 to 1 [ 3) Min SOLIDS for oranges Nov. 18 thru July 31, 102 to— " " 40.3— 645101 Mar. 2 thru July 31 % Juice 02t —"—"—103— 755t 1
M6 to— "— "— 17— 8T to 1 10.3 to— "— "~— 10.4— B.425 to 1 Size 14 ~ 380 cc or 49% 103 t0 —" — " — 104~ 74510 1
M7 to— "— "— 18— 865 to 1 104 to— "— "—10.5— 640 to 1 Size 12 — 320 cc or 49% 04t —"—"—105— 735t 1
1.8 to— "— "=— 11.8— 860 to 1 10.5 to— "— "— 10.6— B.375 lo 1 Size 23 — 275 cc or 49% 10.5 and above 7.25 to 1
108 to— "— "—40.7— 635101 Size 27 — 250 co or 49% | Murcott (Honey Tangerines) Maturity see Note 3
“4) 11.9 and above 8.55 to 1 ] 107 to— "— "— 10,8— B8.325 to 1 Size 32 — 220 ¢c or 52%
(3] See Below 800 to 1 MINIMUM ACID 0.40, *NAVELS MINIMUM ACID 0.36 10.8 to— "— "~—10.8— 630 to 1 Size 3 — 240 cc or 52%| *(2) Minimum SOLIDS Nov. 15 thru July 31
108 to— *— "— 10— 8.275 to 1 Size 40 — 180 cc or 52%
“(1)  Min. SOLIDS for FRESH Aug. 1 thru Oct. 31 Mo to— "— "— HA— 625 101 Size 48 — 470 cc or 52% | *(3) Mu sh Maturity: 1.0 Acid or less
*(2)  Min. SOLIDS for FRESH Mov. 1 thru Nov. 15 Exempt Varieties Class MA o™ " " 112 6225 to 1 Size 56 — 155 cc or 52% fru 1
*(3)  Min. SOLIDS for FRESH Nov. 16 thru Nov. 30 {Maturity Not Required) {Maturity Required) M2 to— "— "—11.3— 620 to 1 Size 64 ~ 15 cc or 52% min. 12to 1
*{4) Flat 8.55to 1 RATIO for FRESH Dec. 1 thru Page L ] T 13 to— "— "— Md— 6175 to 1 NO MINIMUM SOLIDS.
Jan. 31, with NO Min. Solids. Robinson 114 to— "— "— 115— 6145 to 1
Flat 8 to 1 RATIO for FRESH Feb. 1 thru Dancy M5 to— "— "— 11.6— 6.125 to 1
dJuly 31, with NO Min. Solids. K-Early M8 to— "— "— M7— B.10 to 1
Ortanique M7 to— "— "— 18— 86075 tc 1
MINIMUM ACID 0.40 Pummelo Juicy Cru M8 o™ " "7 1197 60510 1
148 to— "~ "—= 12.0— B.025 to 1
* Apply Tangerine Maturi 12.0 to and above B.00 to 1 *(3)
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May not include all varieties.

. For
the

g pl
la Citrus

2. For color break requirements and individual fruit
testing, ses LAW.

*( 1} Min. SOLIDS Seedless Grapefruit FRESH, Aug. 1 thru Dec. 31,
*( 2} Min. SOLIDS Seedless Grapefrut FRESH, Jan. 1 thru July 31,
*(3) Min. 6.00 RATIO for ALL GRAPEFRUIT, April 15 thru July 31.




