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20-34.001 Test House Facilities and Equipment to be Furnished.

(1) Each packinghouse shall provide adequate testing facilities in suitable locations, including running water, sinks and drainboards, lights, sufficient power outlets, and adequate desk space for the inspector’s use. At least one testing facility shall be at or near the point where fruit is received at the packinghouse. Each testing facility shall be approved for adequacy by the Division of Fruit and Vegetables Inspection Service prior to issuance of packinghouse registration.

(2) Any packinghouse that shipped more than 200,000 equivalent standard containers of citrus fruit the previous season shall, prior to beginning operations the following season, install an Automatic Machinery Corporation Model 2700, fresh citrus juice extractor, or its equivalent, as shown in drawings and specifications on file at the Department of Agriculture. Any fresh citrus packinghouse which started operations after October 31 of the previous season and shipped less than 400,000 equivalent standard containers of citrus in that season may be exempt from this requirement.

(3) Said extractor shall be installed in a manner approved by the Division of Fruit and Vegetables, Florida Department of Agriculture, which shall be responsible for its maintenance and proper settings.

Rulemaking Authority 601.10(1), (7), 601.24 FS. Law Implemented 601.11, 601.24, 601.27 FS. History–Formerly 105-1.01(1), Amended 1-1-75, Formerly 20-34.01, Amended 8-30-95, 6-24-18, 10-25-18.

20-34.002 Official Juice Extraction Equipment.

Juice extraction equipment used in making official juice content and solids-acid ratio maturity tests shall be as follows:

(1) A fruit reamer with interchangeable reamer burrs of large size for grapefruit and small size for all other types. Fruit to be tested shall not have the peel removed and the fruit shall be cut in half across the stem-to-blossom axis. Each half of the fruit shall be pressed against the reamer burr revolving at a speed not exceeding 400 R.P.M. The juice shall be strained through a Department of Agriculture approved strainer to prevent the passage of juice cells, pulp, or seeds.

The strainer containing the juice cells, pulp and seeds from the samples shall be squeezed by hand until the juice is removed, but shall not be pressed to the point of forcing juice cells, pulp, seeds or slime through the strainer.

(2) An Automatic Machinery Corporation Model 2700 fresh citrus juice extractor or its equivalent as shown in drawings and specifications on file at the Department of Agriculture office.

Rulemaking Authority 601.10(1), (7), 601.24 FS. Law Implemented 601.24, 601.25 FS. History–Formerly 105-1.01(2), Amended 1-1-75, Formerly 20-34.02, Amended 12-21-93, 6-24-18.

20-34.004 Sample for Break in Color Test.

Rulemaking Authority 601.10(1), (7), 601.24, 601.44 FS. Law Implemented 601.24, 601.44 FS. History–Formerly 105-1.01(3)(b), Amended 1-1-75, Formerly 20-34.04, Amended 10-20-96, 7-2-03, Repealed 6-24-18.

20-34.005 Requirements for Break in Color.

Rulemaking Authority 601.10(1), (7), 601.11 FS. Law Implemented 601.11, 601.16, 601.19, 601.21 FS. History–Formerly 105-1.01(3)(c), Amended 1-1-75, Formerly 20-34.05, Amended 8-19-03, Repealed 6-24-18.

20-34.006 Juice Content in Grapefruit ‒ Sampling and Testing.

(1) Tests for juice content of grapefruit shall be determined by:

(a) Use of official juice extractor equipment as described in rule 20-34.002, F.A.C., to determine cc juice per fruit, or

(b) Fruit samples and their juice weighed to determine percent of juice by weight. This method shall be limited to fruit 4 1/4'' inch diameter and less which must have 52% juice by weight and fruit greater than 4 1/4'' inch diameter which must have 49% juice by weight.

(2) A sample shall consist of not less than 10 grapefruit.

(3) The size of grapefruit may be determined by measuring the fruit diameter in the center and at right angles to the blossom-to-stem axis. The average diameter for testing purposes for the respective sizes shall be as follows:
	Size 14 = 5 3/4 inches
	Size 40 = 3 15/16 inches

	Size 18 = 5 9/32 inches
	Size 48 = 3 3/4 inches

	Size 23 = 4 25/32 inches
	Size 56 = 3 9/16 inches

	Size 27 = 4 9/16 inches
	Size 64 = 3 1/2 inches

	Size 32 = 4 1/4 inches
	Size 80 = 3 inches

	Size 36 = 4 1/8 inches
	


(4) The average juice content of each fruit shall be compared with the minimum juice content required for the size tested as shown in the following tables and if equal to or in excess thereof, the juice requirement of that diameter shall have been satisfied: 

	Size
	8/1 through 11/15
	11/16 through 3/1
	3/2 through 7/31 

	14
	400 cc.
	380 cc.
	360 cc. 

	18
	350 cc.
	335 cc.
	320 cc. 

	23
	305 cc.
	290 cc.
	275 cc. 

	27
	275 cc.
	265 cc.
	250 cc. 

	32
	245 cc.
	230 cc.
	220 cc. 

	36
	230 cc.
	220 cc.
	210 cc. 

	40
	210 cc.
	200 cc.
	190 cc. 

	48
	185 cc.
	180 cc.
	170 cc. 

	56
	170 cc.
	165 cc.
	155 cc. 

	64
	165 cc.
	160 cc.
	150 cc. 

	80
	no minimum
	no minimum
	no minimum


(5) If the initial test fails, two additional tests may be made. If the average juice content per fruit of all fruit used in the three tests fails to meet the minimum requirement, that diameter shall be condemned and destroyed, or legally diverted to other suitable use under supervision of the inspector.

(6) Juice content tests may be made on grapefruit from at least the smallest and largest diameters in each lot of fruit. Such additional tests may be made as necessary, inasmuch as each diameter of fruit must meet the minimum juice requirement of that respective diameter.

(7) If any one diameter fails maturity, the applicant shall declare to the inspector all diameters in that lot. In addition, all mature diameters above and below the diameter that fails shall meet minimum and maximum maturity requirements.
(a) The method for determining compliance for grapefruit shall be the same as prescribed in subsection 20-34.006(3), F.A.C.

(b) Grapefruit compliance shall be based on the average diameter as listed in subsection 20-34.006(3), F.A.C.

(c) Failure for all varieties of citrus shall be based upon the carton with the highest percentage of the average diameter that failed.

Rulemaking Authority 601.10(1), (7), 601.24, 601.25 FS. Law Implemented 601.24, 601.25, 601.44 FS. History–Formerly 105-1.01(4), Amended 1-1-75, 4-15-75, 8-1-75, Formerly 20-34.06, Amended 10-17-95, 10-20-96, 4-27-03, 6-24-18.

20-34.007 Juice Content in Oranges ‒ Sampling and Testing.

(1) The test for juice content of oranges shall be made by selecting not less than 20 average diameter fruit of the diameter to be tested. The juice shall be extracted either by hand or by use of the official juice extractor equipment as described in rule 20-34.002, F.A.C. The juice content must meet or exceed a minimum of 4-1/2 gallons per 1-3/5 bu. box or equivalent.

(2) If the initial test fails, two additional tests may be made. If the average juice content of all fruit used in the three tests fails to meet the minimum requirement, that diameter shall be legally diverted for other suitable use under supervision of the inspector.

(3) If any one diameter fails maturity, the applicant shall declare to the inspector all diameters in that lot. In addition, all mature diameters above and below the diameter that fails shall meet minimum and maximum maturity requirements. The method in determining compliance shall be the same as for grapefruit described in subsection 20-34.006(7), F.A.C.

Rulemaking Authority 601.10(1), (7), 601.24, 601.25 FS. Law Implemented 601.24, 601.25, 601.44 FS. History–Formerly 105-1.01(5), Amended 1-1-75, Formerly 20-34.07, Amended 11-1-88, 10-17-95, 6-24-18.

20-34.008 Solids-Acid Ratio Maturity Test ‒ Drawing Sample.

(1) Inspectors shall draw samples, from bins or packed boxes, which may consist of any diameter, grade, or combination of grades consisting of not less than 10 grapefruit or 20 each of all other varieties and hybrids of citrus fruit.

(2) Test shall be made from at least the smallest and largest diameters in each lot of fruit. If a particular size fails to pass, additional tests shall be made on the next diameter in the lot. Inspectors, at their discretion, may make separate tests of each grade of any diameter and each diameter of any grade fruit.

(3) While only one test is required on each diameter or grade of fruit that passes, the running of additional tests is not prohibited if, in the opinion of the inspector, additional tests may be necessary to prevent the shipment of immature fruit.

(4) The juice extracted from fruit in making tests for juice content as provided in Rules 20-34.006 and 20-34.007, F.A.C., may be utilized for solids-acid ratio maturity tests.

(5) If any one diameter fails, the applicant shall declare to the inspector all diameters in that lot. In addition, all mature diameters above and below the diameter that fails shall meet minimum and maximum maturity requirements.
(a) The method for determining compliance for grapefruit shall be the same as prescribed in subsection 20-34.006(6), F.A.C.
(b) Grapefruit compliance shall be based on the average diameter as listed in subsection 20-34.006(3), F.A.C.

(c) Failure for all varieties of citrus shall be based upon the carton with the highest percentage of the average diameter that failed.
Rulemaking Authority 601.11, 601.24 FS. Law Implemented 601.24 FS. History–Formerly 105-1.01(6), Amended 1-1-75, 4-15-75, Formerly 20-34.08, Amended 10-17-95, 6-24-18.

20-34.009 Solids-Acid Ratio Maturity Test.

(1) Juice to be used for making solids-acid ratio maturity tests may be extracted either by hand or by the use of official juice extraction equipment as described in rule 20-34.002, F.A.C. Fruit shall be cut crosswise and the whole of each fruit shall be used.

(2) Juice shall be strained through a Department of Agriculture approved strainer to prevent the passage of juice cells, pulp, or seeds. The juice shall be tested as provided by law and if the juice fails to pass, the inspector may run two additional tests. If the average of the three tests fails to pass, the diameter being tested shall be condemned and destroyed or legally diverted for other suitable use under supervision of the inspector.

(3) If the packinghouse so elects, its representative may witness the drawing of samples and testing of its fruit; provided that such observation does not in any way hinder or interfere with the authorized inspector discharging his official duties.

Rulemaking Authority 601.24, 601.25 FS. Law Implemented 601.24, 601.25, 601.27, 601.44 FS. History–Formerly 105-1.01(7), Amended 1-1-75, Formerly 20-34.09, Amended 6-24-18.

20-34.011 Inspector’s Tests to be Made Without Interference.

Only authorized personnel of the Division of Fruit and Vegetables shall at any time be permitted to handle the solutions or equipment used for officially determining the maturity of fruit. Efforts by other persons to assist the inspector, or to handle the fruit from which the test is to be made, or to interrupt or interfere with the inspector, or any attempt to influence his judgment, shall be deemed interference with the inspector in the performance of his official duty.

Rulemaking Authority 601.10(1), (7) FS. Law Implemented 601.33 FS. History–Formerly 105-1.01(8), Amended 1-1-75, Formerly 20-34.11, Amended 10-20-96.

20-34.012 Mixing of Citrus Fruit.

The intentional mixing of varieties of citrus fruits, or the mixing of mature fruit and immature fruit, for the purpose of securing a lot of fruit which will pass minimum maturity tests is prohibited, and will subject the entire lot to destruction and the handler to prosecution.

Rulemaking Authority 601.10(1), (7), 601.11 FS. Law Implemented 601.10(7), 601.11, 601.46 FS. History–Formerly 105-1.01(9), Amended 1-1-75, Formerly 20-34.12.

20-34.013 Tests May be Made Anywhere.

(1) Every inspector, at his option, may make tests of citrus fruit, taking samples from coloring rooms, from the floor of the packinghouses, from precooling rooms, from trucks or from field boxes in the groves or elsewhere; for the purpose of detecting immature fruit in advance of its preparation for shipment or sale.

(2) Upon receipt of citrus fruit at a packinghouse, a composite test for ratio may be made and if the ratio fails the minimum requirements by more than 1/2 point, two additional such tests shall be made. If the average of the three composite tests fails by more than 1/2 point, the fruit shall be condemned and destroyed. However, any variety of fruit which fails by more than 1/2 ratio point may be diverted to a processing plant if it meets all requirements for citrus fruit for processing. In selecting samples for composite tests, diameters of fruit which are not permitted to be shipped under regulations issued pursuant to Federal Marketing Agreements and Orders covering Florida citrus fruits shall not be included.

(3) The application of subsection 20-34.013(2), F.A.C., shall be optional with the Division of Fruit and Vegetables, as a method of determining attempts to conceal immature fruit.

Rulemaking Authority 601.10(1), (7), 601.11 FS. Law Implemented 601.25, 601.38, 601.46(2) FS. History–Formerly 105-1.01(10), Amended 1-1-75, Formerly 20-34.13, Amended 10-20-96, 6-24-18.

20-34.014 Segregation of Immature Fruit.

Except as provided in subsection 20-34.013(2), F.A.C., should any fruit tested show immaturity, the inspector shall immediately notify the person in charge and shall require that such fruit be run immediately, or the inspector shall count the number of boxes and require them to be put in a separate place under his seal until such time as the packinghouse operator desires to run the fruit, at which time the inspector shall remove the seals from the fruit and allow same to be run. The fruit may be kept in a coloring room which the inspector shall seal. The willful tampering with or breaking of any seal placed by an inspector under this rule shall constitute interference with the inspector and the offender shall be punished as provided by law.

Rulemaking Authority 601.10(1), (7), 601.11, 601.44 FS. Law Implemented 601.33, 601.44 FS. History–Formerly 105-1.01(10), Amended 1-1-75, Formerly 20-34.14.

20-34.015 Information to be Furnished Inspector.

Packinghouses shall furnish inspectors with the lot number and source of all fruit received, together with the number of boxes, or equivalent, in each lot and the location of each lot within the packinghouse. This information shall be given to the inspector each day in the form of a memorandum indicating the lot or lots in consecutive order scheduled to be run during the day. The running of any lot which shows immaturity shall not be stopped until that entire lot has been run into the bins, unless the packinghouse elects to surrender said lot for immediate destruction, or unless the fruit is suitable for diversion to other use and is legally diverted under supervision of the inspector.

Rulemaking Authority 601.10(1), (7), 601.11 FS. Law Implemented 601.10(7), 601.11, 601.36, 601.38, 601.44 FS. History–Formerly 105-1.01(11), Amended 1-1-75, Formerly 20-34.15.

20-34.016 Records on Immature Fruit.

If any fruit tested shows immaturity, the packinghouse shall furnish the inspector all packinghouse records pertaining to the handling of such lot and if more than one lot, it shall be the duty of the packinghouse to furnish the inspector full information as to the source of the several lots and the number of boxes in each lot.

Rulemaking Authority 601.10(1), (7), 601.11 FS. Law Implemented 601.10(7), 601.36, 601.38 FS. History–Formerly 105-1.01(12), Amended 1-1-75, Formerly 20-34.16.

20-34.018 Fruit Failing Maturity.

All fruit which fails to pass the fresh fruit maturity test and is subject to destruction, shall be destroyed immediately, or legally diverted for other suitable use, under the direct supervision of an inspector, and at the expense of the owner.

Rulemaking Authority 601.10(7), 601.44 FS. Law Implemented 601.44 FS. History–Formerly 105-1.01(14), Amended 1-1-75, Formerly 20-34.18, Amended 6-24-18.

20-34.020 Samples to be Taken from All Grades, Diameters or Other Division in All Lots.
The inspector may draw samples for maturity tests from all grades, diameters, or other divisions made in any lot of fruit at the time it is run. If a test fails on any particular grade, diameter or division of fruit, two additional tests may be made, and if the average of the three tests fails to meet maturity requirements, that grade, diameter or division of fruit shall be condemned and destroyed.

Rulemaking Authority 601.24, 601.25, 601.44 FS. Law Implemented 601.24, 601.25, 601.44 FS. History–Formerly 105-1.01(15), Amended 1-1-75, Formerly 20-34.20, Amended 6-24-18.

20-34.021 Inspection for Compliance under PIQ Program.
Packinghouses approved by the United States Department of Agriculture and the Florida Department of Agriculture, Division of Fruit & Vegetables to operate under the PIQ (Partners in Quality) Program shall comply with all provisions of this chapter except that inspection for compliance shall be conducted in a manner prescribed by “Specifications for PIQ Program Quality Assurance Systems” dated 6-14-95, incorporated herein by reference.

Rulemaking Authority 601.10(1), (7) FS. Law Implemented 601.10(7), 601.27 FS. History–New 8-30-95.

