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GEADING FOR BETTER QUALITY

Thanks to a highly effective Citrus Markebing System Iin Florilda,
cicrus fruic ean be dellvered fresh and wholesome to consumers
throughour the free world. However, inefficient gradlng costs the
grower and shipper thousands of dollars each season. The root of the
problem seems to ba the lack of training of grading personnel and

comminl catdon between supervisory management and thelr employess.

Training and communication fosters understanding, understanding
creates the fealing of belenging, the feeling of belonging helps te
build self-esteen and self-estesn incites motivarion within the
emplayee to do a hetrer job. As a basis for efficlent grading, it is
eggential that all grading personnal have a working knowledye of the
U. §. Grade Btandards for Florida fresh citrus. Supervisory
communication skills establlal the proper ¢limate for motivating
grading personnel. In order for the grade supervisor Lo be an
effective communicator with his/her employees, he/she should be well
versed in grade tolerances for grapefruit, nranges, and tangsrines.
It is also important that he/she be skillful in recognizing various
external blemishes or defects of Florida citrus fruitb. An Excellént
reference for obtaining thls koowledge Is the "U.8. Department of
Agriculture Official Visual Aids Handbook For Florida Citrus," which
can he obtained for a nominal fee from "The John Henry Company,' F. O
Dox 1410, Lansing, Michigsn 48%04. When ordering, refer te U.5.D.A.

Visual Aid Cic—(FL.)-L-1 Feb. 73.



Grade supervisors should apgrade their skil1ls each season by
attending clbrus grading class held cach Wednesday during September
and October of edch year at the Florida Citrus Buflding, 500 Thicd

Street Northwest, Winter Haven.

Inprove packout percentage by offering a citrus grading short
course far grading personnel. The Division of Fruit and Vegetable
Inspectlon Service will be happy to assist wou in conductlng such a
crgrse .. The Inspection Service has personnel who are tralned in the
art of teaching others by naing the state of the art audio visual
equipment. FKFor further information, call .Joe Whigham at 813/294-3511

Ext. 252.



GUIDE FOR SCORING
DRYNESS OR MUSHY CONDITIONS

Remainder
Ird Cut ('4")

; M / 2nd Cut (14")
k / 1st Cut (1%")

Preliminary Cut (to top of flesh)

Preliminary Cut: Remaoval of the rind under the button end down lo the
flzsh.

1st Cut: 4" Slice. Bny amount of dryness o mushy condition permitted in
Whis area, or cguivaleat by walums in other parts of froit,
ALL GRADES,

2nd Cut: 15" Slice, IF first cut for cguivalent) totally 2fectzd, any amount

of dryness.-or mushy conditicn in secand cut considered
DAMMAGE. Score against L. 5. Faney and 1L 50 Moo 1,
but handle as condition factor in market. Fermit any
amaunt in first cub and 2nd cut in UL 5, Na. 2 and U, 5.
Mo, 3

ard Gui: 147 Slice. If first and sazond cuts [or equivalent) tolally affected,
any amaunt in this area considersed SERIOUS DAMAGE,
FHandla as grade fackor agsinst L. 5. Fancy or UL 5. Nu, |
in market. SCORE against U, S, Moo 2 end U, 5 Moo 3
but handle as conditicn factor in marksl.

Remainder: If first, sacond and third culs {or equivalent) tokally af-
fected, any drynsss or mushy condition in remaining area
consider as VERY SFRICLS DAMAGE and score sgainst
U 5 No. 3 grade.

. §. Department of Agriculture OMTical Visual Alds Handbook Taor

Florida Citrus, p. 3%9.



