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282Table 31.

Juice test cubic centimeter table for 20 fruit orangesaatple showing comput~d gallons
and tenths of gallons per standard-packed box according to specified sizes or count. (If
10 fruit are used for information purposes, multiply cubic centimeters obtained by 2.)

This table is based on 3785.4 cubic centimeters per gallon.

DIRECTIONS: To use this table, find the closest figure (under the size column of
fruit you are testing) that corresponds to the actual cubic centimeter measurement r~ading
on the graduate.d cylinder in which the juice is measured, then trace the line b~neath number
to the gallon column on right or left of the table. The figure above the line followed will

show the computed number of gallons per box to the nearest one-tenth gallon:

4/5 Bu Box Sizes - Cubic Centimeters Juice in 20 Oranges

Gall
box

Gall
,-.

boj488 648 80s 100s 1258 163s

Examo1es: Should you be testing 20 fruit of size 80, and your total cubic centimeters
of juice therein contained were 2650, a complete box of this size would contain 5.6 gallons
of juice. You, of course, realize it is impractical to list all readings of 20 fruit which
you may have. Therefore, should you test 20 oranges of 100 size," showing .1920 cubic c"enti-
meters of juice, you would take the nearest cubic centimeter rea4ing, which would be 1931.
This reading would show 5.1 gallons in a complete box of this size.

1970
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Table 32. Temperature correction factors for Brix hydrometer calibrated
at 20°C (adapted from Soule, Grierson and Blair, 1967).

Temperature
(OC)

Correction Factor

(OBrix)
Temperature

(OC)
Correction Factor

(OBrix)

- 0.60
- 0.55
- 0.55
- 0.50
- 0.45

+ 0.15
+ 0.20
+ 0.20
+ 0.25
+ 0.25

11.0
12.0
13.0
14.0
15.0

- 0.40
- 0.40
- 0.35
- 0.30
- 0.30

+ 0.30
+ 0.35
+ 0.35
+ 0.40
+ 0.40

15
16
16
17
17

- 0.25
- 0.25
- 0.20
- 0.15
- 0.10

28.0
28.5
29.0
29.5
30.0

+ 0.45
+ 0.50
+, 0.55
+ 0.55
+ 0.60

18.0
18..5

19.0

19.5

20.0

- 0.10
- 0.05
- 0.05

0.00
0.00

...

+
+-
+
+

33.0
33.5
34.0
34.5
35.0

+0.80
+ 0.85
+ 0.90
+ 0.95
+ 1.00

6.0
7.0
8.0
9.0

10.0

23.0
23.5
24.0
24.5
25.0

25.5
26.0
26.5
27.0
27.5

.5

.0

.5

.0

.5

30.5
31.0
31.5
32.0
32.5

o.
o.
G.
o.
O.

65
65
70
75
75

20.5

21.0

2.1.5

22.0

22.5

+ 0.05
+ o.os.
+ 0.10
+ 0.10
+ 0.15
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Standards for Grade U.S. No. 1 of Florida oranges (and
tangelos)~ Florida grapefruit and Florida tangerines.s

Table 34.

TangerinesGrapefruitOrangesFactor

Pairly well colo~Fairly well coloredColor Early & 1I1idseason:
Fairly well coloredb
Late: 50% Fairly well
colored, rest reason-
ably well colored

FirmFirmFirmness

Well formedWell for~dForm Well formed

Fairly smoothFairly s~othTexture Fairly SD>oth

l"C 1-1/4"C 3/4"CBuckskin

5/8" 3/4" 3/8"Caked ~lanose

1/4" 1/8"Dryness

(10) 1/8"

1/4"

(10) d l/S"
(10) 1/8"Green spots

3/8"

(5)5 3/4"

1/2" .1/4"Hail

(5) 3/4" (5) 1/2"Oil spots

5/8" 3/4" 3/8tlScab

5/8" 3/4" 3/8"Scale

1/4"Skin breakdown 3/8" 1/4:'

5/8"Spray burn 3/4" 3/4"

Sunburn 25% 25% 25%

5/8" 3/4"Thorn scratches

1/3Creasing 1/3 1/3

Free from damage Free from damage

None

Free ,from damage

None

Scars

ADDDoniation None

aAJOOunts 1isted are m8yimlllD for size 100 oranges, size 35 grapefruit or size
176 tangerines, respectively, more being allowed on a larger fruit or less
on a smaller one. Unhealed cuts, bruises, decay, growth cracks and wormy
fruit are not allowed. 1 inch - 2.54 mm.
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Table 34. (cont.)

bArea of green must not exceed a circle 1" in diameter on oranges or
grapefruit or 1-1/4" on tangerines (see Florida standards).

CArea of circle in inches, percentage of surface for sunburn and creasing,
all in the aggregate.

d
Number of spots each with area not exceeding circle 1/8" diameter

eNumber of spots with aggregate area not more than area of circle of
diameter listed.
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aTab~e 35. Subclasses of U.S. grades

Fancy 10% of. surface

No.1 Bright 20% of surface (Fla. 10%)

No. l 33~1/3% of surface (Fla. 25%)

No.1 Golden Part with 33-1/3% of surface
(Fla. 25%) or less, remainder
(Fla. 30%) with over 33-1/3%

(Fla. 25%)

No.1 Bronze Part with 33-1/3% of surface or less,
remainder with over 33-1/3% (all rust mite)

No~1 Part with 33-1/3% of surface or less
remainder with over 33-1/3%

Russet

No.2 Bright 20% of surface

No.2 50% of surface

No.2 Part with 50% of surface or less
remainder with over 50%

Russet

No.3 (No standard)

a
Based on discoloration by rust mite of light brown shade but including
light scars and speck-type me1anose, except in No.1 Bronze which must
be all rust mite.

bpercentage of surface in the aggregate; maximum permitted with over
33-1/3% of surface discolored in No.1 Golden and minimum permitted in
No.1 Bronze, No.1 Russet and No.2 Russet are given in tolerance tab!es
(shipping point) of the standards for the respective fruits.
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