20-64.003 Grapefruit Juice - Canned and Chilled.

The provisions of this section shall apply to all single strength “ready-to-drink” grapefruit juices, including canned grapefruit juice, chilled grapefruit juice and grapefruit juice from concentrate, regardless of processing technique, unless otherwise provided.

(1) There shall be two Florida Grades, Grade A and Grade B Florida Grades, for factors of color, flavor, and absence of defects shall be scored in a manner identical to the United States Department of Agriculture adopted grade standards for grapefruit juice in United States Standards for Grades of Grapefruit Juice, Sections 52.1221 through 52.1230, effective September 12, 1983, using the following score chart.

	SCORE CHART FOR CANNED AND CHILLED GRAPEFRUIT JUICE 
	
	
	
	

	
	Factors
	Pts Maximum
	Grade A
	Grade B 

	
	Color
	20
	18-20
	16-17 

	
	Absence of Defects
	20
	18-20
	18-20 

	
	Flavor
	60
	54-60
	54-60 

	
	 Minimum Score
	
	90
	88 


The lowest score of any one factor determines the grade. 

 (2) Product shall meet the following analytical requirements: 

	Grade
	
	Grade A
	
	
	
	
	Grade B 
	

	Type
	Single Strength
	
	GFJfC
	
	Single Strength
	
	GFJfC
	

	Style
	Unsweet
	Sweet
	Unsweet
	Sweet
	Unsweet
	Sweet
	Unsweet
	Sweet

	Brix-Min
	9.0º 
	9.0º †
	10.0º 
	10.0º †
	9.0º 
	9.0º †
	10.0º 
	10.0º † 

	Ratio-Min
	8:1
	9:1
	8:1 
	9:1
	7.5:1 
	9:1
	7.5:1 
	9:1 

	Max
	14:1
	14:1
	14:1
	14:1
	None 
	None
	None 
	None 

	Oil-Max
	0.020
	0.020
	0.020 
	0.020
	0.020 
	0.020
	0.020 
	0.020 

	(% by volume) 
	
	
	
	
	
	
	
	

	% total soluble solids of raw juice-Min.
	7.5 
	7.5
	7.5 
	7.5
	7.5 
	7.5
	7.5 
	7.5 

	% anhydrous citric acid-Min
	0.75 
	0.75
	0.75 
	0.75
	0.75 
	0.75
	0.75 
	0.75 

	Free & suspended pulp-Max
	10
	10
	10 
	10
	15 
	15
	15 
	15 

	(% by volume)
	
	
	
	
	
	
	
	

	† Before addition of sweetener
	
	
	
	
	
	
	
	


(3) No grapefruit juice product shall contain soluble solids recovered by aqueous extraction or washing of fruit pulp.

(4) For the period August 1 to December 1 of each season, finished product packed in retail or institutional sized containers of 10 gallons or less shall meet at least one of the following requirements:

(a) Contains less than 5.0 ppm limonin, measured by high pressure liquid chromatography, or

(b) Contains less than 600 ppm naringin, measured by the Davis Test.

(5) Maximum naringin and limonin requirements set forth in subsection (4) shall not apply:

(a) To reconstituted finished product produced solely from concentrate processed between December 2 and July 31, or

(b) To finished product produced from concentrate or bulk single strength juice processed between December 2 and July 31, provided any juice or concentrate processed during the period August 1 to December 1 which is blended therewith is blended in such a manner that the finished product meets Grade A for the factor of flavor.

(6)(a) The quality of fruit intended for use or ultimately used in any way in the production of single strength canned or chilled grapefruit juice, not including grapefruit juice for concentrate, shall be determined from the composite sample drawn pursuant to Rule 20-61.003, F.A.C. The ratio of total soluble solids to anhydrous citric acid of the juice extracted from the composite sample for use in the production of such product shall be not less than seven and one-half to one. This provision shall not apply to fruit received for sectionizing.

(b) The ratio of total soluble solids to anhydrous citric acid of the juice to be used in the production of all other single strength grapefruit juice shall be not less than that provided by Section 601.16, Florida Statutes.

(7) Temperature of the product after packing but prior to casing or storing, shall not exceed 100º F. However, a tolerance of one in six or two in thirteen samples is permitted. A lot of product failing to meet the temperature requirement may be cooled for 24 hours and re-inspected for compliance, if during the initial inspection no more than three in six or six in thirteen samples exceeded 100º F. and no sample exceeded 110º F.

Specific Authority 601.10(7), 601.11 FS. Law Implemented 601.10(7), 601.11, 601.48, 601.9906, 601.9914(1), (2), 601.16 FS. History–Formerly 105-1.19(1)(b), (6), Revised 1-1-75, Amended 9-15-75, 10-19-76, 3-16-80, 7-27-82, 11-6-83, Formerly 20-64.03, Amended 12-19-90, 10-28-97.

