20-64.009 Frozen Concentrated Grapefruit Juice.

Florida State Grades shall be identical with United States Standards for Grades of Grapefruit Juice, Sections 52.1221 through 52.1230, effective September 12, 1983, with the following exceptions:

(1) Minimum oil content of the finished product shall not be less than .008% by volume and not more than .020% by volume.

(2) The finished product shall not contain soluble solids recovered by aqueous extraction of washing of fruit pulp.

(3) Maximum amount of sinking pulp shall be not more than 10%.

(4) Style I, Unsweetened Concentrate, Grade A, shall have a Brix-acid ratio of not less than nine to one nor more than fourteen to one; Grade B shall have a Brix-acid ratio of not less than eight to one.

(5) Style II, Sweetened Concentrate, shall have a Brix-acid ratio of not less than ten to one nor more than thirteen to one.

(6) Pink and red seedless grapefruit used in the production of this product, graded within the two highest grades, shall meet the same minimum total soluble solids as required for white seedless grapefruit.

(7) For the period August 1 to December 1 of each season:

(a) Grade “A” finished product shall meet at least one of the following requirements:

1. Contains less than 5.0 ppm limonin, measured by high pressure liquid chromatography, or

2. Contains less than 600 ppm naringin, measured by the Davis Test.

(b) Grade “B” finished product shall meet at least one of the following requirements:

1. Contains less than 7.0 ppm limonin, measured by high pressure liquid chromatography, or

2. Contains less than 750 ppm naringin, measured by the Davis Test.

(c) All product failing to meet the permissible limits of paragraph (7)(b) for Grade “B” product, shall be labeled “Substandard Frozen Concentrated Grapefruit Juice,” and may be held in appropriately marked bulk containers for subsequent blending into Frozen Concentrated Grapefruit Juice for Manufacturing only.

(d) Maximum naringin and limonin requirements set forth in paragraphs (7)(a) and (7)(b) shall not apply:

1. To finished product produced solely from concentrate processed between December 2 and July 31, or

2. To finished product produced from concentrate or bulk single strength juice processed between December 2 and July 31, provided any raw juice blended therewith meets the permissible limits of naringin or limonin for Grade “A” or Grade “B” product respectively.

(8) The concentrate shall have a sodium value less than 50 ppm when calculated at a reconstituted Brix of 10.6 degrees in a manner as prescribed in Sections 6.18.1 through 6.18.3 of the Citrus Handbook issued by the United States Department of Agriculture, March 1993.
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