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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, 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 How to File a Program Discrimination Complaint 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.

https://www.usda.gov/oascr/how-to-file-a-program-discrimination-complaint
mailto:program.intake@usda.gov


 
 

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 
100 Riverside Parkway, Suite 101  
Fredericksburg, VA 22406 

 
These instructions replace the Mushrooms Shipping Point and Market Inspection 
Instructions dated March 2004, and include, but not limited to, all previous 
correspondence, memos, inspection instructions, or procedures. 
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MUSHROOM TYPES AND ANATOMY 
                                    
    
 

 
  

 

 
 

 
 
Cap:  The round, top part of the mushroom that protects the gills (underneath). 
 
Gills:  The thin, paper-like ribs found underneath the cap.  The location where 

microscopic spores are produced (for reproduction). 
 
Veil:  Temporary membrane that protects the gills.  In portabella mushrooms, the veil 

breaks, completely exposing the gills underneath the cap. 
 
Stem:  The vertical, stalk-like structure that supports the cap. 
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GILLS 
 

VEIL 
 

STEM 

White Mushroom:  Intact White Mushroom:  Cross Section 

Portabella Mushroom:  Underside 

CAP 
 

GILLS 
 

STEM 



 
Shipping Point and Market Inspection Instructions for Mushrooms (September 2026) 

2 
 

GENERAL 
 
The U.S. Standards for Grades of Mushrooms (mushroom standards) apply to the 
following types of mushrooms (Agaricus bisporus): 
 
• U.S. No. 1 and U.S. No. 2 grades:  Cultivated white and brown button 

mushrooms which contain closed veils.  These include the crimini (also spelled 
cremini) variety, otherwise known as baby bellas. 
 

• U.S. No. 1 Portabella grade:  Portabella mushrooms (also spelled portobello) 
are classified as open mushrooms with fully exposed gills and no residual veil, 
exhibiting a slight downturn or cup-shaped form along the cap edges.  These are 
sometimes referred to as ports or giant criminis.   

 
Besides portabella mushrooms, the mushroom standards cannot be applied to other 
varieties with open veils and exposed gills.  When inspecting these other varieties, 
apply the procedures used for inspecting commodities with no established U.S. grades 
(NOG).  Do not use the terms grade defects, injury, damage, or serious damage.  
Furthermore, do not use terms such as materially or seriously affecting the appearance 
as these terms are generally used to describe damage and serious damage.  Describe 
the objectionable factors in terms of color, area affected, depth, etc. 
 
In addition, the mushroom standards may not be applied to sliced mushrooms.  When 
inspected, they too will be handled as a NOG.  Refer to the General Market Manual, as 
well as the Fresh Cut Produce Inspection Instructions for more detail. 
 
Any portion of these instructions beginning with §51 and followed with bold print is 
material copied directly from the U.S. Standards for Grades of Mushrooms.   
 
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 in the mushroom standards are determined on the basis of weight.  
When inspecting consumer packages, the individual package will be the sample size.   
When inspecting packages in baskets over two pounds, or when loose in flats, or bulk, 
the sample will consist of at least one pound (16 ounces).  Double the sample size (at 

https://www.ams.usda.gov/publications/content/general-market-manual
https://www.ams.usda.gov/grades-standards/fresh-cut-produce-inspection-instructions
https://www.ams.usda.gov/sites/default/files/media/MushroomsStandard.pdf
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least 2 pounds or 32 ounces) in at least one sample that exceeds the application of 
tolerances.  
 
To make certain that the sample selected is representative, always obtain some of the 
mushrooms from the bottom of each basket sampled. 
 
NUMBER OF SAMPLES 
 
In general, all unrestricted lots will have a minimum of 3 samples examined (lots with 
less than 3 containers will have all containers examined to be considered unrestricted).   
 
As a general guide, the goal is to sample: 
 
• 1% of the containers for lots with up to 2,000 containers. 
 
• Two-thirds of 1% (0.67%) for lots exceeding 2,000 containers. 
 
The exact number of samples may vary depending on the number of defects found in 
the lot.  Very high, very low, or inconsistent amounts of defects may change the number 
of samples to less or more than the goals above.  It is entirely the inspector’s 
responsibility to examine enough samples to ensure that the certificate issued will 
accurately describe the quality and condition of the lot.  Refer to the General Market 
Manual for additional guidance on number of samples. 

When sampling mushrooms packed in consumer units within master containers, apply 
the sampling rate described above to the number of master containers.  However, 
depending on the packaging type/number of specimens, one or more consumer units 
may be selected for sampling from each master container.  Be consistent and sample 
the same amount of consumer units from each master container selected. 

Example:  300 master cartons white mushrooms 10 x 8 oz; take 2 samples from 
3 master units = 6 total samples. 

  

https://www.ams.usda.gov/publications/content/general-market-manual
https://www.ams.usda.gov/publications/content/general-market-manual
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TOLERANCES AND APPLICATION OF TOLERANCES 
 
TOLERANCES 
 
§51.3389 Tolerances.  In order to allow for variations incident to proper grading 
and handling the following tolerances, by weight, are provided as specified: 
 
(a) Defects. 

 
(1) U.S. No. 1. 

 
(i) At shipping point.1  5 percent for mushrooms in any lot which 

have open veils and 8 percent for mushrooms in any lot which 
fail to meet the remaining requirements of this grade, but not 
more than 1 percent shall be allowed for mushrooms affected 
by disease (exclusive of spots) or decay. 
 

(ii) En route or at destination.  10 percent for mushrooms in any 
lot which have open veils and 12 percent for mushrooms in 
any lot which fail to meet the remaining requirements of this 
grade:  Provided, That included in this amount not more than 
the following shall be allowed:  
 
(A) 8 percent for permanent defects; and 

 
(B) 2 percent for mushrooms affected by disease (exclusive 

of spots) or decay. 
 

(2) U.S. No. 2. 
 
(i) At shipping point.  10 percent for mushrooms in any lot which 

have open veils and 12 percent for mushrooms in any lot 
which fail to meet the remaining requirements of this grade, 
but not more than 1 percent shall be allowed for mushrooms 
affected by disease (exclusive of spots) or decay. 
 

(ii) En route or at destination.  25 percent for mushrooms in any 
lot which have open veils and 15 percent for mushrooms in 
any lot which fail to meet the remaining requirements of this 
grade:  Provided, That included in this amount not more than 
the following shall be allowed: 

 
1 Shipping point, as used in these standards, means the point of origin of the shipment in the producing area or at port of 
loading for ship stores or overseas shipment or, in the case of shipments from outside the continental United States, the 
port of entry into the United States. 
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(A) 12 percent for permanent defects; and 

 
(B) 2 percent for mushrooms affected by disease (exclusive 

of spots) or decay. 
 

(3) U.S. No. 1 Portabella. 
 
(i) At shipping point.  8 percent for mushrooms in any lot which 

fail to meet the requirements of the grade, but not more than 1 
percent shall be allowed for mushrooms affected by disease 
(exclusive of spots) or decay. 
 

(ii) En route or at destination.  12 percent for mushrooms in any 
lot which fail to meet the requirements of the grade:  Provided, 
That included in this amount not more than the following shall 
be allowed:  
 
(A) 8 percent for permanent defects; and 

 
(B) 2 percent for mushrooms affected by disease (exclusive 

of spots) or decay. 
 

(b) Off-size.  10 percent for mushrooms in any lot which fail to meet a specified 
diameter. 
 

SUMMARY OF TOLERANCES 
 

Shipping Point 
 

 U.S. No. 1 U.S. No. 1 
Portabella U.S. No. 2 

Size    

Off-size 10% 10% 10% 

Defects    

Open veils 5% N/A 10% 

Total defects, including: 8% 8% 12% 

Disease (exclusive of spots) or decay 1% 1% 1% 
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En Route or Destination 
 

 U.S. No. 1 U.S. No. 1 
Portabella U.S. No. 2 

Size    

Off-size 10% 10% 10% 

Defects    

Open veils 10% N/A 25% 

Total defects, including: 12% 12% 15% 

Permanent defects 8% 8% 12% 

Disease (exclusive of spots) or decay 2% 2% 2% 

 
APPLICATION OF TOLERANCES 
 
§51.3390 Application of Tolerances.  The contents of individual packages in the 
lot, based on sample inspection, are subject to the following limitations:  
Provided, That the average for the entire lot is within the tolerance specified for 
the grade. 
 
(a) For packages containing more than 1 pound: 
 

(1) For a tolerance of 10 percent or more, individual packages in any lot 
shall have not more than one and one-half (1.5) times the tolerance 
specified. 

 
(2) For a tolerance of less than 10 percent, individual packages in any 

lot shall have not more than double the tolerance specified, except 
that at least 2 defective and 2 off-size specimens may be permitted in 
any package. 

 
(b) For packages containing 1 pound or less (except those containing 4 or 

fewer mushrooms), individual packages in any lot shall have not more than 
4 times the tolerance specified, except that at least 2 defective and 2 off-
size specimens may be permitted in any package. 

 
(c) For packages containing 4 or fewer mushrooms, individual packages in 

any lot are not restricted as to the percentage of defects and off-size 
mushrooms. 
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SUMMARY OF APPLICATION OF TOLERANCES – PACKAGES OVER 1 POUND 
 

Shipping Point¹ 
 

 U.S. No. 1 U.S. No. 1 Portabella U.S. No. 2 

Size    

Off-size 10% x 1.5 = 15% 10% x 1.5 = 15% 10% x 1.5 = 15% 

Defects    

Open veils 5% x 2 = 10% N/A 10% x 1.5 = 15% 

Total defects, including: 8% x 2 = 16% 8% x 2 = 16% 12% x 1.5 = 18% 

Disease (exclusive 
of spots) or decay 1% x 2 = 2% 1% x 2 = 2% 1% x 2 = 2% 

1 At least 2 defective (for tolerances of less than 10%) and 2 off-size specimens may be permitted in any package. 
 

En Route or Destination¹ 
 

 U.S. No. 1 U.S. No. 1 Portabella U.S. No. 2 

Size    

Off-size 10% x 1.5 = 15% 10% x 1.5 = 15% 10% x 1.5 = 15% 

Defects    

Open veils 10% x 1.5 = 15% N/A 25% x 1.5 = 37.5% 

Total defects, including: 12% x 1.5 = 18% 12% x 1.5 = 18% 15% x 1.5 = 22.5% 

Permanent defects 8% x 2 = 16% 8% x 2 = 16% 12% x 1.5 = 18% 

Disease (exclusive 
of spots) or decay 2% x 2 = 4% 2% x 2 = 4% 2% x 2 = 4% 

1 At least 2 defective (for tolerances of less than 10%) and 2 off-size specimens may be permitted in any package. 
 
  



 
Shipping Point and Market Inspection Instructions for Mushrooms (September 2026) 

8 
 

SUMMARY OF APPLICATION OF TOLERANCES – 1 POUND OR LESS 
 
Note:  For packages containing 4 or fewer mushrooms, individual packages are not 
restricted as to the percentage of defects and off-size mushrooms.   

 
Shipping Point¹ 

 
Defects U.S. No. 1 U.S. No. 1 Portabella U.S. No. 2 

Size    

Off-size 10% x 4 = 40% 10% x 4 = 40% 10% x 4 = 40% 

Defects    

Open veils 5% x 4 = 20% N/A 10% x 4 = 40% 

Total defects, including: 8% x 4 = 32% 8% x 4 = 32% 12% x 4 = 48% 

Disease (excluding 
spots) or decay 1% x 4 = 4% 1% x 4 = 4% 1% x 4 = 4% 

1 At least 2 defective and 2 off-size specimens may be permitted in any package. 
 

En Route or Destination¹ 
 

 U.S. No. 1 U.S. No. 1 Portabella U.S. No. 2 

Size    

Off-size 10% x 4 = 40% 10% x 4 = 40% 10% x 4 = 40% 

Defects    

Open veils 10% x 4 = 40% N/A 25% x 4 = 100% = N/A 

Total defects, including: 12% x 4 = 48% 12% x 4 = 48% 15% x 4 = 60% 

Permanent defects 8% x 4 = 32% 8% x 4 = 32% 12% x 4 = 48% 

Disease (excluding 
spots) or decay 2% x 4 = 8% 2% x 4 = 8% 2% x 4 = 8% 

1 At least 2 defective and 2 off-size specimens may be permitted in any package. 
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NOTESHEET AND CERTIFICATE 
 
Entries on the notesheet and certificate must be legible and accurate.  Support all 
information appearing on the certificate by information on 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. 
 
PRODUCT 
 
Use the common name, mushrooms, to describe this commodity in the product heading.  
Type may be reported in conjunction with mushrooms or may be reported in the 
“Product/Variety” section on the shipping point inspection certificates or in the “Lot ID” 
section on market notesheet and certificate. 
 
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.  Example:  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. 
 
Mushrooms are usually packed and shipped loose in fiberboard cartons, packed in foam 
or plastic trays or baskets with film covering. 
 
BRANDS/MARKINGS 
 
At 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. 
 

https://www.ams.usda.gov/publications/content/general-shipping-point-manual
https://www.ams.usda.gov/publications/content/general-market-manual
https://www.ams.usda.gov/sites/default/files/media/Fed_State_FV_184_Handbook.pdf
https://www.ams.usda.gov/sites/default/files/media/Fed_State_FV_184_Handbook.pdf
https://www.ams.usda.gov/publications/content/fv-300-fresh-fruit-vegetable-inspection-certificate-manual
https://www.ams.usda.gov/publications/content/fv-300-fresh-fruit-vegetable-inspection-certificate-manual
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At 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 
the applicant.  This policy is necessary because some firms may use one mark on the 
same product packed in several states.  
 
CONDITION OF PACK 
 
The pack is seldom a problem.  Mushrooms are packed in a variety of bulk and 
consumer packages.  Use the following terms to describe the pack: 
 
Pint type containers with film wrapping: 
 
• Well filled – when the mushrooms are 1/2 to 1 inch above the rim of the cup. 

 
• Fairly well filled – when the pack is not ideal, cups are at least level full. 

 
• Slightly slack – when mushrooms are slightly below the tops of the cups. 
 
• Slack – when mushrooms are decidedly below the top of cups.  Report in 

fractions of an inch. 
  
For other containers, including volume filled flats and bulk lidded baskets: 
 
• Very tight or excessively filled – when mushrooms are too tight for best results, 

usually resulting in bruising. 
 

• Tight or well filled – when the container is sufficiently filled to prevent 
movement.  Mushrooms may be slightly below the top edge of the container. 
 

• Fairly tight or fairly well filled – when pack is not ideal, but mushrooms are 
sufficiently packed to prevent injury under normal handling conditions. 
 

• Slack or loose – when mushrooms are decidedly below the top edge of the 
container and or there is sufficient space which would allow considerable 
movement of the mushrooms.  When using the term slack, report in fractions of 
an inch. 
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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 
 
§51.3391 Size.  Size of mushrooms may be specified to a minimum and/or 
maximum diameter.  Diameter means the greatest dimension of the cap measured 
at right angles to the stem. 
 
Size is not a requirement of any of the grades within the mushroom standards, however, 
when size is specified as either a minimum or maximum diameter (or both) the lot must 
meet those specifications.   
 
When size (diameter) is specified (or requested to be reported at applicant’s request) 
report the size range in the “Description of Product” section on shipping point inspection 
certificates, and in the “Other” section on market certificates.  Include a mostly 
statement for all size ranges that exceed one inch.   
 
For both shipping point and market inspections, a separate off-size tolerance of 10% is 
provided for mushrooms not meeting a specified diameter, regardless of container size.  
See Tolerances and Application of Tolerances.  Off-size columns must be kept on the 
notesheet to substantiate any off-size found within the lot.  Report compliance or non-
compliance to specified size following the grade statement.  Example:  U.S. No. 1, 
Meets Size as Specified. 
 
When size is specified by the applicant, report this fact in the “Remarks” section on the 
certificate.  Example:  Size based on 1-inch minimum diameter, and 1-5/8 inches 
maximum diameter, and reported at applicant’s request. 
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LENGTH OF STEM 
 
§51.3395 Length of stem.…means the greatest distance as measured from the 
point of attachment of the “veils” on the stem to the butt. 
 
There are no stem length requirements in any of the grades in the mushroom 
standards; however, it may be reported at applicant’s request.  Keep in mind if minimum 
or maximum stem length were ever specified during an inspection, the tolerance for size 
may only be applied to diameter of the cap and never to stem length. 
 
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, such as bruising, 
discoloration, shriveling, and decay. 
 
Factors noted with (Q or C) may be considered as QUALITY or CONDITION, 
depending on the circumstances. 
 
The U.S. Standards for Grades of Mushrooms do not provide definitions for serious 
damage; therefore, all defects are considered damage only. 
 
BRUISING (C) 
 
Bruising in mushrooms is caused by rough handling during the harvesting or packing 
process.  Affected product is typically discolored (brown or pink/red) and indented.  It 
may also result in leaving the mushroom with a ragged or skinned appearance.  
 
Scoring Guide 
 
Damage:  When materially indented and discolored, ragged, or skinned, affecting an 
aggregate area of more than 5% of the surface. 
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CUTS OR MECHANICAL DAMAGE (Q OR C) 
 
Cuts or mechanical damage may develop during the harvesting or packing process.  
When they cause the mushroom to be crushed, misshapen, or materially affect the 
overall appearance, they are considered damage in all grades.  Score cuts or 
mechanical damage as quality when the injury affecting the mushroom appears old or 
healed and report as a healed cut.  When cuts appear fresh and flesh of the mushroom 
is exposed, score as a condition defect at destination or market and refer to the defect 
as a fresh cut.   
 
Scoring Guide 
 
Damage:  When mushrooms with cuts or mechanical damage cause the mushroom to 
become crushed or cut to the extent that the appearance is materially affected. 
 
DISCOLORATION/SPOTS (C) 
 
Discoloration is referenced multiple times in the mushroom standards.  The term 
discoloration refers to basic discoloration that contrasts with the surface color of the 
mushroom, whereas spots refers to a specific discoloration that is typically more 
concentrated or pitted in nature.  The following describes each type of discoloration: 
 
DISCOLORATION 
 
There are numerous factors that can result in mushrooms becoming discolored.  Some 
of these include environmental factors (carbon dioxide levels), age, bruising, and 
mechanical damage.  When unsure of the cause of discoloration, inspectors should 
refer to the defect as discoloration and describe the color on the notesheet and 
certificate.   
 
Scoring Guide 
 
Damage:  When discoloration distinctly contrasts with the normal color of the 
mushroom, affecting an aggregate area more than 10% of the surface; or lesser 
amounts of dark brown to black discoloration when the appearance is affected to a 
greater extent than the amount permitted above.  Disregard slight discoloration affecting 
the cap and stem. 
 
SPOTS 
 
Spots are a type of discoloration that is more concentrated in nature than discoloration 
(as described above).  They may occur as pitted or discolored spots which may or may 
not penetrate below the surface of the cap.  Spots can be caused by a number of 
factors including environmental conditions (humidity, water), insect damage, or disease 
(bacterial or fungal).  They may manifest in many different colors including brown, tan, 
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black, gray, pink/red, and yellow.  Like discoloration, spots are scored against the total 
defect tolerance. 
 
Scoring Guide 
 
Damage:  When any one pitted or discolored spot or combination of spots exceeds an 
area of 1/8” in diameter. 
 
EXTRANEOUS MATERIAL (Q) 
 
Extraneous material includes bedding material, dirt, or any other foreign substance that 
can become embedded in the cap or stem or smeared across the cap or stem.   
 
Scoring Guide 
 
Damage:  When bedding material or other objectionable matter is embedded in the cap 
or stem or when materially smeared across the cap or stem. 
 
FEATHERING (C) 
 
Feathering is a condition defect in mushrooms characterized by raised, scaly, or ragged 
skin.  Disregard any feathering that is slightly to moderately raised. 
 
Scoring Guide 
 
Damage:  When peeling or separation of the flesh of the surface of the mushroom cap 
is more than moderately raised and affects more than 25% of the surface. 
 
FIRMNESS (C) 
 
§51.3394 Firm.…means that the mushroom does not yield to moderate pressure 
and that the cap is not shriveled, wilted, or spongy. 
 
All grades require mushrooms to be firm.  Mushrooms that have matured beyond the 
firm stage are generally shriveled, wilted, or spongy.   
 
Scoring Guide 
 
Damage:  When the mushroom yields to moderate pressure or when the cap is 
shriveled, wilted, or spongy.  Refer to mushrooms meeting those descriptions as not 
firm.   
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FREEZING AND FREEZING INJURY (C) 
 
Because mushrooms are grown indoors in a controlled environment there is a low 
likelihood of freezing before packing.  However, freezing may occur after packing or in 
transit. 
 
Use the term frozen only if ice crystals are present.  Mushrooms in a frozen state will be 
darker and glassy compared to unaffected stock.  There is typically a distinct line of 
demarcation between the affected and the unaffected portions.   
 
Use the term freezing injury when it is evident the mushrooms have been frozen but are 
not in a frozen condition at the time of inspection.  Specimens may be limp or flabby, 
water-soaked/leaking, and darker in appearance.   
 
As noted in the General Market Manual, freezing is only reported as a defect 
percentage when it is scattered throughout the pack (no definitive pattern throughout 
the load or container).  A narrative statement as to location of freezing must be stated in 
all cases where freezing is found.  Notate the following statement on the certificate 
whenever a freezing pattern cannot be determined:  “Freezing (Freezing injury) is 
scattered throughout pack.” 
 
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 the 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 the degree to which individual specimens are affected. 
 
• 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.   
Example:  Freezing injury indicates it occurred after packing but not in present location. 
 
When no pattern of freezing or freezing injury is present:   
 
Damage:  When any amount is seen in mushrooms.  Report as frozen or freezing 
injury.   
 

https://www.ams.usda.gov/publications/content/general-market-manual
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MATURITY (Q) 
 
§51.3396 Mature.… means that the mushroom shows normal growth for the type. 
 
Although rarely encountered during a mushroom inspection, all grades within the 
mushroom standards require mushrooms to be mature.  The maturity level of 
mushrooms will vary with the types of mushrooms.  Report all mushrooms that do not 
show normal growth for the type as not mature. 
 
Scoring Guide 
 
Damage:  Score against all grades when a mushroom is not mature. 
 
OPEN MUSHROOMS (Q OR C) 
 
§51.3397 Open mushrooms.…are mushrooms with an open cap and the gills are 
fully exposed with no veil remaining.  A slight downturn or cup of the edges of 
the cap is required. 
 
Open mushrooms is a basic requirement of the U.S. No. 1 Portabella (portabella 
mushrooms).  This requirement refers to the absence of a veil which fully exposes the 
gill, as well as the curvature of the cap. 
 
Score as a quality defect when any portion of the veil covers any amount of the gills.  
Score as a condition defect when there is not a slight downturn or cup at the edges of 
the cap.  In this state the cap will be somewhat flat.  Refer to mushrooms that do not 
meet either requirement of open mushrooms as not open. 
 
Open mushrooms is not a requirement in the U.S. No. 1 and U.S. No. 2 grades. 
 
Scoring Guide 
 
Damage:   
 
• When gills are not fully exposed due to the presence of a veil or partial veil, or 

 
• Mushroom does not show a slight downturn or cup of the edges of the cap.   
 
OPEN VEILS (C) 
 
The veil on a mushroom is a layer of tissue that extends from the stem to the edge of 
the cap.  It serves as protection for the gills.  As the mushroom matures, the veil will 
eventually stretch and break.  The U.S. No. 1 and U.S. No. 2 grades require 
mushrooms to be free from open veils.  Mushrooms are considered damaged by open 
veils when veils have broken sufficiently to expose the gills or underside of the cap and 
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materially detracts from the appearance.  Score affected mushrooms against the 
separate tolerances for open veils in each grade as follows: 
 
• U.S. No. 1 

 
o Shipping point:  5% tolerance 
o En Route or destination:  10% tolerance 

 
• U.S. No. 2 

 
o Shipping point:  10% tolerance 
o En Route or destination:  25% tolerance 

 
The U.S. No. 1 Portabella grade does not have a veil requirement.  Do not score open 
veils in this grade.  
 
Scoring Guide 
 
Damage:  When the cap has expanded to the extent that the veil joining the margin of 
the cap to the stem has broken sufficiently to expose the gills or underside of the cap 
and materially detracts from the appearance.  
 
SHAPE (Q) 
 
§51.3393 Fairly well shaped.…means the mushroom cap is not inverted, 
scalloped, indented, or otherwise deformed for the type to an extent which 
materially detracts from the appearance or marketing quality. 
 
All grades require mushrooms to be fairly well shaped.  Because mushrooms grow in 
close proximity to each other, it is fairly common for the shape of an individual 
mushroom to be slightly disproportionate.  When judging shape, inspectors must be 
familiar with the varietal characteristics for the variety being inspected. 
 
Scoring Guide 
 
Damage:  When not meeting the requirements of fairly well shaped.  Refer to the defect 
as not fairly well shaped. 
 
SIMILAR VARIETAL CHARACTERISTICS (Q) 
 
§51.3398 Similar varietal characteristics.…means that the mushrooms are of the 
same general color.  For example, white and brown mushrooms shall not be 
mixed in the same container (except when designated as a mixed or specialty 
pack). 
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All grades require mushrooms to consist of similar varietal characteristics, which is 
considered a quality defect when different varieties (colors) of mushrooms exist 
together, except when designated as a mixed or specialty pack.  There are white, 
cream, and brown types of button mushrooms.  It is often difficult to tell the difference 
between white and cream mushrooms, particularly if the white mushrooms have aged 
and the color has darkened.  However, white and brown shall not be mixed in the same 
container, unless designated as a mixed or specialty pack.   
 
Scoring Guide 
 
Damage:  Unless designated as a mixed or specialty pack, score mushrooms of 
different varietal characteristics against all grades. 
 
TRIMMING (Q) 
 
§51.3399 Well trimmed.…means that the stems are smoothly cut, free from rough 
fleshy butts, the flared portion of the butt is removed, and the remaining portion 
of the stem does not exceed one and one-half (1.5) times the depth of the cap, 
unless otherwise specified. 
 
All grades require mushrooms to be well trimmed.  When considering trimming, both the 
condition of the cut (at the butt) as well as the length of the stem needs to be 
considered. 
 
Scoring Guide 
 
Damage:  When not meeting the requirements of well trimmed.  Refer to the defect as 
not well trimmed. 
 
DECAY (C) 
 
All grades for mushrooms are required to be free from decay.  Any amount of decay, 
regardless as to where it is found on the mushroom (caps or stems) is scored against 
the 1% restrictive tolerance for disease (exclusive of spots) and decay. 
 
Do not report the type of decay on the certificate.  However, when in excess of the 
tolerance report the stages of decay as; early, moderate, or advanced, in the 
“Description of Products” section on the shipping point certificates, and in the “Other” 
section on the market certificates.  Provide a description as to where the decay was 
found.  Example:  Decay is in early stages affecting stems. 
 
Scoring Guide 
 
Damage:  When seen in any amount.  
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APPENDIX I:  NOTESHEET AND CERTIFICATE EXAMPLES   
 
EXAMPLE 1:  SC-300 NOTESHEET (FRONT) 
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EXAMPLE 1:  SC-300 NOTESHEET (BACK) 
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EXAMPLE 1:  SC-300 CERTIFICATE  
 

 



 
Shipping Point and Market Inspection Instructions for Mushrooms (September 2026) 

22 
 

EXAMPLE 2:  FEIRS FV-E300 CERTIFICATE  
 
Inspectors cannot use FEIRS when grading against the mushroom standards as the 
program has not been updated to the new standard.  FEIRS can only be used when 
grading mushrooms as a NOG. 
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