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20-61.001 Facilities and Equipment to Be Furnished.

(1) Each processing plant shall provide, in a convenient location, a State test room and facilities for testing citrus fruit as required by law. The State test room shall include adequate running water, sinks, drainboards, electric lights, and power outlets. Each testing facility shall be approved for adequacy by the Division of Fruit and Vegetables prior to issuance of processing plant registration. New plants or plants planning new test room facilities shall contact the Division of Fruit and Vegetables prior to any construction to discuss requests and coordinate plans and specifications for the State test room.

(2) Each processing plant shall provide an FMC Model 091 B mechanical extractor equipped with an automatic feeder, or its equivalent, as is more particularly shown in drawings and specifications on file at the Department of Citrus. The mechanical extractor shall be set and installed in a manner acceptable to and approved by the Division of Fruit and Vegetables, which shall be responsible for its maintenance and proper settings. All settings and factors, if any, shall be on file at the Department of Citrus office at all times.

(3) Under circumstances where tests are made for juice content for maturity purposes only, or tests for maturity are made and yield is not involved, the Division of Fruit and Vegetables may approve use of extraction equipment described in Rule 20-34.002, F.A.C., as an alternate to the FMC Model 091 B mechanical extractor.

(4) It shall be the responsibility of the processor to keep all machinery and floors in the state test room clean and sanitary. While the juice extracted in these testing operations may or may not be salvaged by the processor, efficient testing operations require that extraction and finishing equipment be thoroughly cleaned at least once daily by the processor. It shall also be the responsibility of the processor to provide sufficient climate control for proper operation and accuracy of all temperature sensitive machinery and testing instruments. It shall be the responsibility of the inspector to maintain the testing instruments, buckets, sinks, drainboards, etc., in a clean and sanitary condition, and to keep the testing room as neat and orderly as practical at all times during receiving hours.

Rulemaking Authority 601.10(1), (7), 601.24, 601.25 FS. Law Implemented 601.10(1), (7), 601.11, 601.24, 601.25, 601.27 FS. History–Formerly 105-1.18(1), (9)(a), (c), Amended 1-1-75, Formerly 20-61.01, Amended 10-15-95.

20-61.002 Fruit Accessible for Sampling.

It shall be the processor’s responsibility to make all fruit received for processing accessible for representative sampling. Accessible for complete and representative sampling means that the fruit is in some unit or container, or if a bulk truckload of fruit, it is unloaded to the extent that samples may be drawn from every portion of the load. The processing plant must provide means, either by window or electronic surveillance equipment, for inspector, without leaving the state test lab, to identify the number of the truck from which fruit is being unloaded. No fruit shall be unloaded at any plant prior to inspection, unless in the presence of an inspector or with his consent previously given.

Rulemaking Authority 601.10(1), (7), 601.24 FS. Law Implemented 601.10(7), 601.24 FS. History–Formerly 105-1.18(1), Amended 1-1-75, Formerly 20-61.02, Amended 10-15-95.

20-61.003 Sampling Equipment.

(1) Each processing plant shall install mechanical sample selectors, as per drawings and specifications on file at the Department of Citrus office, at unloading ramps immediately after grading. Effective November 1, 2006, statewide standardized sampling equipment will be required. By that date each processing plant shall have installed a Flip-Gate style mechanical sample selector system, as per specifications on file at the Department of Citrus headquarters and incorporated herein by reference. Such specifications shall be adhered to upon the installation of new Flip-Gate sampler systems and during the operation and maintenance of existing Flip-Gate sampler systems. No alterations or modifications shall be made on the sample system without the prior knowledge and consent of the Division of Fruit and Vegetables, and such system, under the supervision of the Technical Bureau of that Division, shall be maintained by the plant to deliver, directly into the state test lab, a representative sample from each load of fruit received at the approximate rate of one fruit for each ten boxes. All troughs, chutes, conveyors, and belts used for mechanically collecting and transporting samples shall be so enclosed as to make the sample inaccessible prior to point of delivery into the state test lab.

(2) Official juice analysis tests for determining pounds-solids will be made only on fruit collected by such a sampling device, except as otherwise provided in this rule, or when, in the opinion of the Division of Fruit and Vegetables, such sampling is impractical or the inspector deems further sampling and testing is necessary to prevent the utilization of immature fruit.

Rulemaking Authority 601.10(7), 601.24 FS. Law Implemented 601.10(7), 601.24, 601.27 FS. History–Formerly 105-1.18(1), Amended 1-1-75, Formerly 20-61.03, Amended 10-15-95, 12-21-00, 1-26-06.

20-61.004 Maturity Test Required before Processing.

No person shall process any fruit, or the juice thereof, unless such fruit is in compliance with state maturity standards and accompanied by a certificate of inspection and maturity issued by an authorized state inspector.

Rulemaking Authority 601.10(1), 601.11 FS. Law Implemented 601.11, 601.47 FS. History–Formerly 105-1.18(1), Amended 1-1-75, Formerly 20-61.04.

20-61.005 Color Break Requirements.

Rulemaking Authority 601.10(1), (7) FS. Law Implemented 601.11 FS. History–Formerly 105-1.18(2), Amended 1-1-75, Formerly 20-61.05, Repealed 1-24-19.

20-61.006 Drawing Samples for Juice Content, Solids, Acid, Ratio, Maturity Tests.

The inspector shall, at his discretion, use the sample collected by the mechanical sample selector, or a representative sample may be drawn from boxes, trucks, bins, conveyors or distributing belts, or by both methods. Official samples shall consist of not less than five grapefruit, ten oranges, ten of each of the hybrids of citrus fruit, or fifteen tangerines. If the color break requirement if fulfilled and a composite test of the samples shows the fruit in the lot to be mature, a maturity certificate shall be issued by the inspector. While this section requires the running of only one test, it shall not prevent the running of additional tests if, in the opinion of the inspector, additional tests may be necessary to prevent the processing of immature fruit.

Rulemaking Authority 601.10(7), 601.11, 601.24 FS. Law Implemented 601.11, 601.24 FS. History–Formerly 105-1.18(3), Amended 1-1-75, Formerly 20-61.06.

20-61.007 Juice Content, Acid, Solids, Maturity Tests.

(1) The juice of the fruit extracted by approved extraction equipment shall be used in making juice content, acid, solids, and ratio maturity tests in accordance with procedures established by the Division of Fruit and Vegetables.

(2) If the processor so elects, he may witness the drawing of samples and testing of this fruit. However, only authorized inspectors shall handle the solutions or equipment used for determining the maturity of citrus fruits. Any effort to assist the inspector, to handle the fruit from which the test is to be made, to interrupt, to hinder, or to attempt to influence his judgment, shall be construed as interference with the inspector in the performance of his official duties as coming within the purview of Section 601.33, F.S.

Rulemaking Authority 601.10(1), (7), 601.11, 601.24, 601.25 FS. Law Implemented 601.10(1), (7), 601.11, 601.24, 601.25, 601.47 FS. History– Formerly 105-1.18(4), Amended 1-1-75, Formerly 20-61.07, Amended 10-15-95.

20-61.0071 Determination of Pounds of Orange Solids.

(1) For purposes of reporting under Rule 20-63.001, F.A.C., pounds of orange solids shall be determined in the following way:

For oranges, mandarins and hybrids, reported pounds of solids shall be the state test house yield calculated as follows: Divide the sample pounds juice weight extracted by the FMC 091B extractor by the pounds sample fruit weight and multiply the result by the equivalent box weight for oranges. The resulting pounds juice per box is then multiplied by the total brix measurement as determined by Westphal balance or brix hydrometer corrected to 20º centigrade and expressed as a decimal.

Example:

(Juice weight ÷ sample weight) × 90 pounds

box = pound juice per box.

Pounds juice per box × total brix = pounds

solids per box.

(2) The pound solids determination made under this rule may be used whenever the seller and buyer mutually agree, as the trading unit for the oranges being sold.

Rulemaking Authority 601.10(1), (7) FS. Law Implemented 601.02(5) FS. History–New 1-1-82, Amended 6-1-82, 9-1-82, 8-30-83, 10-24-84, Formerly 20-61.071, Amended 10-20-92.

20-61.0072 Determination of Pounds of Grapefruit Solids.

(1) For purposes of reporting under Rule 20-63.001, pounds of grapefruit solids shall be determined in the following way: Multiply the state test house yield, expressed in pounds solids per box and calculated in accordance with paragraph 20-61.0071(1)(a), F.A.C., by the applicable correction factor derived from the following table to determine the number of pounds of grapefruit solids in the load of grapefruit. 

	Load Date
	Factor 

	September 1 – December 31
	91 

	January 1 – February 14
	93 

	February 15 – February 29
	92 

	March 1 – March 14
	91 

	March 15 – April 30
	90 

	May 1 – August 31
	87 


The applicable factor shall be the factor opposite the date that the load of fruit is accepted, sampled and tested by the Florida Department of Agriculture, Division of Fruit and Vegetables.

(2) The pound solids determination made under this rule may be used whenever the seller and buyer mutually agree, as the trading unit for the grapefruit being sold.

Rulemaking Authority 601.10(1) FS. Law Implemented 601.02(5), 601.25 FS. History–New 5-1-82, Amended 11-15-83, 10-24-84, 10-20-85, Formerly 20-61.072, Amended 10-19-86, 11-1-87, 10-20-92, 10-15-95.

20-61.008 Grapefruit Minimum Juice Content Requirement, August 1 - November 30.

(1) The following “equivalent sizes” and minimum juice content requirements are established for the purpose of testing grapefruit for minimum juice content on the FMC 091 B mechanical extractor during the period August 1 through November 30 each year:
	“Equivalent Size”
	Minimum Juice Content
	

	Small (equivalent to standard
	August 1 – August 31
	35.000 lb. per box 

	pack size 48 & smaller)
	September 1 – November 30
	36.610 lb. per box 

	Medium (equivalent to standard
	August 1 – August 31 
	33.500 lb. per box 

	pack sizes 36 & 40)
	September 1 – November 30 
	35.040 lb. per box 

	Large (equivalent to standard
	August 1 – August 31 
	32.000 lb. per box 

	pack size 32 & larger)
	September 1 – November 30 
	33.472 lb. per box 


(2) To determine the “equivalent size” for each sample, the following table shall be used:

	Lbs. in
	
	                Number of Fruit in Sample

	Sample
	Small
	Medium
	Large 

	20 
	24 or more 
	20 to 23 
	19 or less 

	21 
	25 or more 
	21 to 24 
	20 or less 

	22 
	26 or more 
	22 to 25 
	21 or less 

	23 
	27 or more 
	23 to 26 
	22 or less 

	24 
	28 or more 
	24 to 27 
	23 or less 

	25 
	30 or more 
	25 to 29 
	24 or less 

	26 
	31 or more 
	26 to 30 
	25 or less 

	27 
	32 or more 
	26 to 31 
	25 or less 

	28 
	33 or more 
	27 to 32 
	26 or less 

	29 
	34 or more 
	28 to 33 
	27 or less 

	30 
	36 or more 
	29 to 35 
	28 or less 

	31 
	37 or more 
	30 to 36 
	29 or less 

	32 
	38 or more 
	31 to 37 
	30 or less 

	33 
	39 or more 
	32 to 38 
	31 or less 

	34 
	40 or more 
	33 to 39 
	32 or less 

	35 
	42 or more 
	34 to 41 
	33 or less 

	36 
	43 or more 
	35 to 42 
	34 or less 

	37 
	44 or more 
	36 to 43 
	35 or less 

	38 
	45 or more 
	37 to 44 
	36 or less 

	39 
	46 or more 
	38 to 45 
	37 or less 

	40 
	48 or more 
	39 to 47 
	38 or less 

	41 
	49 or more 
	40 to 48 
	39 or less 

	42 
	50 or more 
	41 to 49 
	40 or less 

	43 
	51 or more 
	42 to 50 
	41 or less 

	44 
	52 or more 
	42 to 51 
	41 or less 

	45 
	54 or more 
	43 to 53 
	42 or less 

	46 
	55 or more 
	44 to 54 
	43 or less 

	47 
	56 or more 
	45 to 55 
	44 or less 

	48 
	57 or more 
	46 to 56 
	45 or less 

	49 
	58 or more 
	47 to 57 
	46 or less 

	50 
	60 or more 
	48 to 59 
	47 or less 

	51 
	61 or more 
	49 to 60 
	48 or less 

	52 
	62 or more 
	50 to 61 
	49 or less 

	53 
	63 or more 
	51 to 62 
	50 or less 

	54 
	64 or more 
	52 to 63 
	51 or less 

	55 
	66 or more 
	53 to 65 
	52 or less 

	56 
	67 or more 
	54 to 66 
	53 or less 

	57 
	68 or more 
	55 to 67 
	54 or less 

	58 
	69 or more 
	56 to 68 
	55 or less 

	59 
	70 or more 
	57 to 69 
	56 or less 

	60 
	71 or more 
	58 to 70 
	57 or less 


Rulemaking Authority 601.10(1), (7), 601.11, 601.24, 601.25 FS. Law Implemented 601.10(7), 601.11, 601.24, 601.25 FS. History–Formerly 105-1.18(4), Amended 1-1-75, Formerly 20-61.08, Amended 10-19-86, 12-10-95.

20-61.009 Destruction of Fruit Failing Maturity.

(1) Upon receipt of citrus fruit at a processing plant, a composite test for ratio shall be made. If the ratio fails the minimum requirements by more than one-half point, two additional such tests shall be made. If the average of the three composite tests fails the minimum requirements by more than one-half point, the lot of fruit shall be condemned and destroyed. After October 15 of each season for all citrus fruits, the application of this provision shall be optional with the Division of Fruit and Vegetables as may be necessary to determine intent to conceal immature fruit.

(2) All fruit failing to meet minimum maturity requirements shall be immediately destroyed under the personal supervision of an inspector, and at the expense of the owner. When impractical to destroy such fruit immediately, it shall be set aside in a place designated by the inspector and shall not be moved except by permission of the inspector, and shall be destroyed during the day it is run. Diversion of such fruit for use other than in the primary channels of human consumption shall constitute destruction within the meaning of this rule.

Rulemaking Authority 601.10(7), 601.11, 601.44 FS. Law Implemented 601.44 FS. History–Formerly 105-1.18(3), (5), Amended 1-1-75, Formerly 20-61.09, Amended 10-15-95.

20-61.010 Regrading of Fruit.

(1) Should the composite test fail to meet all maturity requirements, other than for reasons stated in subsection 20-61.009(1), F.A.C., the lot may be regraded or separated on the premises by the processor or owner. The inspector may then make a series of not more than three maturity tests on the lot after regrading, and such tests shall be final. If the averages of the final tests fail to meet the maturity requirements the lot shall be condemned and removed from all primary channels of human consumption.

(2) Should the processor elect not to regrade any lot of fruit found on initial inspection to contain immature fruit, he may place an official seal on the lot and return the lot to the owner and under a clearance signed by the inspector, the owner may remove the fruit to another location designated by the inspector for regrading. Any such regrading shall be done in the presence of an inspector, after which it may be reoffered for processing use, subject to all applicable inspection procedures. The official seal placed on the lot by inspector shall not be broken except in the presence of regrading inspector. If such seal has been broken prior to presenting lot to regrading inspector, entire lot shall be considered to have failed maturity requirements and shall be destroyed under the provisions of Rule 20-61.0092, F.A.C.

Rulemaking Authority 601.10(7), 601.11 FS. Law Implemented 601.10(7), 601.11, 601.44, 601.47 FS. History–Formerly 105-1.18(3), Amended 1-1-75, Formerly 20-61.10, Amended 7-12-92.

20-61.011 Information to Be Furnished Inspector.

(1) The processor shall furnish inspectors with the number of boxes in each lot showing immaturity upon composite test and the location of each lot within the plant. The running of no lot or lots which show immaturity shall be discontinued until the entire lot or lots have been disposed of.

(2) Upon request, the above information on all fruit shall be given the inspector each day in the form of a memorandum indicating the lot or lots to be run during the day. The processor shall notify the inspector or inspectors at the beginning and completion of the running of each lot of fruit. Should there be two or more lots run simultaneously, it shall be the duty of the processor to furnish the inspector with full information as to the source of the several lots of fruit and the number of boxes in each lot.

Rulemaking Authority 601.10(1), (7), 601.11 FS. Law Implemented 601.10(7), 601.11, 601.36, 601.38 FS. History–Formerly 105-1.18(6), Amended 1-1-75, Formerly 20-61.11.

20-61.012 Mixing of Citrus Fruit.

The intentional mixing of varieties of citrus fruits, or the mixing of mature fruit with immature fruit for the purpose of securing a lot which will meet minimum maturity requirements 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, 601.44, 601.47 FS. History–Formerly 105-1.18(7), Amended 1-1-75, Formerly 20-61.12.

20-61.013 Certificates of Maturity Inspection.

(1) Certificates of inspection shall be issued by duly authorized agents or inspectors of the Department of Agriculture, Division of Fruit and Vegetables. In case of emergency or necessity, a competent individual may be designated in accordance with Section 601.39, F.S., to inspect and certify to the maturity and grade of certain fruits.

(2) A certificate of maturity inspection for all citrus fruit, domestic and imported, shall be issued only in a properly registered processing facility; however, certificates may be issued by a Special Citrus Fruit Inspector at a time and place designated by such inspector.

(3) Each processing plant shall furnish the inspector, within three days of delivery, a written statement showing the number of boxes of fruit received.

Rulemaking Authority 601.10(1), (7), 601.11 FS. Law Implemented 601.27, 601.38, 601.39, 601.41, 601.47 FS. History–Formerly 105-1.18(8), Amended 1-1-75, Formerly 20-61.13, Amended 10-15-95.

20-61.014 Form of Maturity Certificate.

The form of the maturity inspection certificate shall be as prescribed by the Department of Agriculture.

Rulemaking Authority 601.10(1), 601.9901 FS. Law Implemented 601.9901 FS. History–Formerly 105-1.18(8), Amended 1-1-75, Formerly 20-61.14.
