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NO.1 FROSTED AND NO.2 FROSTED I 

*MICHIGAN GRADES 

GRADE FACTORS MICHIGAN FANCY 

CONTAINER 

VARIETY 

MATURITY 

COLOR 

BUNCHES 

CRUSHED! DRIED, 
SOFT, 
SHATTERED, SPLIT, 
WET, BERRY MOTH, 
MILDEW, RUSSETING 
AND ROT. 

DISEASE, INSECT, 
MECHANICAL OR 
OTHER MEANS. 

TOLERANCES 

Pack in less than 12 qt. 
(16 lb .) capacity contain­
ers. Stems shall be as 
nearly concealed as pos­
sible. 

One variety. 

Mature - Shall have 
flavor characteristic of 
the variety. 

Well colored - 90% of 
berries shall have color 
characteristic of the vari­
ety. 

Well formed - fairly 
compact. Compact por­
tions with th ree or more 
berries may be used to fi II 
open spaces. 

Free from. 

Free from damage. Must 

Pack in 12 qt. (16 lb.) 
capacity or larger con­
tai ners. Faci ng bu nches 
shall have stems as 
nearly concealed as pos­
sible. 

Same. 

Same. 

Same. 

Same. 

Free from. 

not materially affect ap- Same. 
pearance, edible or ship-
pi ng qual ity. 

Same as NO.1. 

No requirement. 

No requirement. 

No requ i rement. 

No requirement. 

Must be sound 
marketable grapes. 

Must be sound 
marketable grapes. 

Not more than 10% of the 
berries by count may be 
below grade require­
ments and 2% mechani­
cal inju ry. 1% may be af­
fected by rot. In addition 
not more than 5% for 
bunches not well formed. 

Same as Fancy except: 
3% for mechanical injury Must be sound market­
and 2% rot. 15% for able grapes. 
bunches not well formed. 

VARIETY 

BERRIES 
SHALL BE: 

FREE FROM 

FREE FROM 
DAMAGE BY 

FREE 
FROM SERIOUS 
DAMAGE BY 

BUNCHES 

BERRY SIZE 

One variety) 
marked ass 
ties. 

Well color( 
fi rm and fi rr) 
to, capstemSl 

Split, shatter. 
dried or wef 
free from d! 
mildew, berr[ 
seti ng and hi 

Freezing , di~ 
or other meal 

Any means. 

Not less than 
bunches in ; 
must be com 
must be fai 
Bunches mus 
sively small; t 
pact portions 
five berries IT 

fi II open sp , 
whole bunchE 

Not less thar 
by count, of 
exclusive of ( 
on each bL 
Concord, We 
pion and ot 
of similar sii 
a minimum 
nine-sixteer 
inch. 

• 
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~n and U.S. Grape Grades 
l ADES (EASTERN TYPE) 

CY TABLE 

~xcept when 
orted varie-

U.S. NO.1 TABLE 

Same. 

U.S. NO.1 JUICE 

Same. 

~rl ---------------------------------------------------
d, mature, 

In ly attached 

ed, crushed, 
berries and 

ecay, mold, 
~ moth, rus­
~ il. 

ease, insect 
ns. 

50 percent of 
ny container 

r act; the rest 
Iy compact. 
not be exces­
owever, com-

pf no less than 
ay be used to 
ces between 
s. 

90 percent, 
the berries, 
ried berries, 
nch of the 
den, Cham­
er varieties 
~ shall have 
~ iameter of 
ths of an 

Same except, fairly well 
colored. 

Spl it, crush·ed, shattered, 
dried or wet berries and 
free from mold, decay 
and berry moth. 

Freezing, russeting, hail, 
mildew and disease, in­
sect or other means. 

Any means. 

85% fairly compact. 

Same. 

Same as No.1. 

Same as U.S. No.1. 

Damage allowed. 

Freezi ng, russeting, hail, 
mildew , disease, insect or 
other means. 

60% fairly compact. 

No requirement. 

u.S. GRADES (EUROPEAN OR VINIFERA TYPE) 

GRADE FACTORS 

VARIETY 

BUNCHES 
SHALL CONSIST OF 
GRAPES WHICH ARE: 

BASIC REQUIREMENT 
FOR BUNCHES . 

BASIC REQUIREMENT 
FOR STEMS 

BERRIES SHALL 
BE FREE FROM: 

STEMS SHALL 
BE FREE FROM: 

BERRIES NOT 
DAMAGED BY: 

BUNCHES NOT 
DAMAGED BY: 

STEMS NOT 
DAMAGED BY: 

U.S. FANCY TABLE 
U.S. FANCY EXPORT 

One variety except when 
deSignated as assorted 
varieties. 

Well developed reasona­
bly well colored, mature, 
firm, firmly attached to 
capstems, not weak, not 
shriveled at capstem, not 
shattered, not split or 
crushed and not wet. 

Fairly well filled and not 
excessively tight for the 
variety. 

Well developed and 
strong, not dry or brittle. 

U.S. NO.1 TABLE 

Same. 

Same except: fai rly well 
colored and not materi­
ally shriveled at capstem. 

Not straggly. 

Not weak or dry and brit­
tle. 

Decay, waterberry sun- Decay, waterberry and 
burn and almeria spot. sunburn. 

Mold and decay. Same. 

Any other cause. Same. 

Shot berries , dried or 
other defective berries , 
trimming away of defec- Same. 
tive berries or any other 
cause. 

Freezing or any other 
cause. 

(1) For berries: Exclu­
sive of shot berries and 
dried berries, the follow­
ing percentages, by 
cou nt, of the berries on 
each bunch shall have 
the minimum diameters 
indicated for varieties as 
follows: 

(i) For Ribier , Cardinal, 
Robin, Exotic, Queen, 
Italia Muscat, and other 

Same. 

(1) For berries: Exclu 
sive of shot berries and 
dried berries, 75 percent, 
by count, of the berries 
on each bunch shall have 
the minimum diameters 
indicated for varieties as 
follows: 



Berries must be firm sound and firmly attached to capstems. Frosted grades permit grapes which have 
been subject to frost injury before harvest. Mich. grapes have no size requirements. 

MARKING REQUIREMENTS 

All cOlltainers must be clean and in good condition and shall be conspiciuously and legibly marked in 
letters not less than % inch in height, declaring the name and address of the packer, vendor or shipper; 
the grade or unclassified, net contents and variety, if the variety is unknown it shall be so stated, the 
term "frosted" shall be in letters 1/2 inch in height. 

UNCLASSIFIED (Refers to U.S. Grades only) 

Consists of grapes which have not been classified in accordance with any of the foregoing 
grades. The term unclassified is not a grade within the meaning of these standards but is 
provided as a designation to show that no grade has been applied to the lot. 

MINIMUM DIAMETERS - SEE BERRY SIZE (U.S. Grades Only) 

12/16 10/16 9116 

TOLERANCES 

::'-;0 lUI .~ 

10% for bur 
fai I to meet n 
for berries. 
ries and bur 
fail to mee 
grade requi 
eluding 5% 
damage and 
not more th 
or deeay and 
moth. 

DEFINITIONS 
Finil - means that the berry is reasonably 

does not yield more than slightly to moderate p 
Jlature - means that the grapes are juicy, pa 

have reached that stage of development at whicl 
the belTY easily separates from the pulp. Froze] 
frosted stock is not to be confused with mature 

Well Colored - means that the berries sho 
characteristic of the variety. 

Fa il'iy lcell col()/'ed - means that not less thar 
by weight, of the berries show full color charactE 
variety; 25 percent of the berries may be partia 
colored but not characteristic of immature berr 

Shattered - means that the berry is separat 
bunch and mayor may not have the capstem a 

Compact - means that the bunches are we 
have no open spaces. 

Faidy compact - means that the bunches ar 
but that the berries are not closely spaced as ir 
bunches. 

DEFINITIONS FOR U.S. GRADES (EUROPEAN OR VINIFERA TYPE) 

Color Terms 

Reasonably well colored 
(U.S. Fancy). 

Fairly well colored 
(U.S. ·No. 1). 

Black Varieties 

Each bunch shall have not 
less than 85 percent, by count, 
of berries showing good 
characteristic color.l 

Each bunch shall have not 
less than 75 percent, by count, 
of berries showing charac­
teristic color.2 

Red Varieties 

Each bunch shall have not less than 
66% percent, by count, of berries 
showing good characteristic color l 
except the Tokay and Cardinal vari­
eties . shall have not less then 75 
percent, by count, of berries showing 
characteristic color.2 

Each bunch shall have not less then 
60 percent, by count, of berries show­
ing characteristic color.2 

White Varieties 

No requirement. 

No requirement. 

IGood characteristic color for black varieties means purple to black except that Ribier or similar varieties of grapes shall 
have at least two-thirds of the surface of the berry showing purple to black color. 

For red varieties good characteristic color means at least two-thirds of the surface of the berry is light red through dark red 
color; except, for the To.kay variety pink through dark red, and for the Cardinal variety light red through purple shall be 
permitted. 

2Characteristic color for black varieties means reddish-purple to black except that Ribier or similar varieties of grapes shall 
have at least two-thirds of the surface of the berry showing reddish-purple to black color. 

For red varieties characteristic color means at least two-thirds of the surface of the berry is pink to dark red; except, for the 
Tokay variety light pink through dark red and for the Cardinal variety light pink through purple color shall be permitted. 

J 

E.rcessively tight - means that the berries 
wedged together that the bunch is extremely co 
for the variety and resulting distorted berries IT 

ally detract from the appearance of the bunch. 
Fairly well filled - means that the berri( 

reasonably closely spaced on main and lateral 
and that the bunch is not very loose or stringy 

Materially .c;hril'elecl at capstem - means th 
skin of the berry is definitely wrinkled adjacent 
capstem and the surface is materially sunken. 

Well cleveloped ancl strol1g - means that the 
and lateral stems are firm, fibrous, and pliabI 
distinctly immature of spindly or threadlike at t 
packing. 

Well cleveloped g1'apes - means grapes which a 
abnormally small for the variety. 

Finn - means the the berry does not yield 
than slightly to moderate pressure and is not fla 
wilted. 

Weak - means that individual berries are 
what translucent, watery and soft, may haVE 
tively low sugar content, inferior flavor, or are c 
keeping quality. 

Shattered - means that the berry is separate l 

the bunch and mayor may not have the ca 
attached. 



ches which 
inimum size 
0% for ber­
ches which 

remaining 
ements, in­
for serious 
of this 5% 
n 1% mold 

2% for berry 

Same as U.S. fancy ex­
cept: 15% for straggly 
bunches. 

15% bu nches and berries 
which fail grade require­
ments, including 6% 
serious damage of this 
6% not more than 3% for 
mold or decay ', nd 2% for 
berry moth. 

FOR U.S. GRADES (EASTERN TYPE) 
turgid and 
·essure . 

table, and 
the skin of 
or slightly 
tock. 

, full color 

Stmggl,l/ - means that the bunches are decidedly open 
with large open spaces and \'er~' fe\\" benies. Small imma­
tun' shot benies. characteristic of the WOI'den variety, 
should be disl'ega]'(lecl unless the~' are excessive in numbel' 
and detract matel'iall~' from the appearance. 

BUNCH SIZE: 

Factor 

cent shall be at least 
twelve-sixteenths of an 
inch; 

(ii) For Thompson 
Seedless , Perlette, De­
light , and Beauty Seed­
less varieties, 75 percent 
shall be at least ten­
sixteenths of an inch; 
and , 

(iii) For other varieties 
90 percent shall be at 
least ten-sixteenths of an 
inch. 

Not less than % lb. 

TOLERANCES 
C.S. Extra 
Fanc:~' table 

\ 11 'I ',-"I IIt-'V\,...l1 I '--''-'''-'\,..Alv ..... h.J , 

Perlette, Delight, and 
Beauty Seedless nine­
sixteenths of an inch. 

(ii) Other varieties ten­
sixteenths of an inch. 

Same. 

lJ .S. Fanc\' 
table . 

U.S. ~o. 1 
table 

75 percent, 
-istlc of the 
y or poorly 
s. 

Da 1/1 age - means an~' specific defect desCl'ibed in this 
section; 01' any equall~' objectionable variation of this defect. 
an\, othe]' defect, 0]' an\' combination of defects. \\"hich 
materially d etnlcts f1'om' the appearance. 01' the edible 01' 

shipping: qualit~, of the individual ben:\' 0]' the bunch as a 
whole. The following specific defect shall be considered as 
damage: 

(a) ~j]dew when detracting from the appea1'ance of the 
indi\'idual ben\' of the bunch as a whole. Benies on the 
inside of the bunch which show only slig:ht traces of mildew 
are not considel'ed as damag·ed. 

:.-\) For bunches failing: to meet color requil'e ments 
:B) For bunches failing' to meet requirements fo], 

Pen'ent 
10 

Percellt 
10 

Percellt 
10 

d from the 
ached. 
filled and 

minimum diametel' of berries .................... . 
~ C) For bunches failing: to meet stem color 
requirements ..... . ..... . . ............ .. ......... . 

10 

10 

10 10 

well filled 
"compact" 

Serious damage - means any defect, or an~' combination 
of defects, which sel'iousl~' detracts from the appearance, 01' 

the edible 01' sh ipping quality of the individual bel'l'Y 01' the 
bunch as a whole. 

(D) For undersize bunches 2 and for bunches and 
benies failing' to meet the remaining requirements 
fOl' the g:l'ade ............................... . .... . 

Including in (D): 
(a) For serious damage . .. . .............. .... . 

8 

2 

8 

2 

8 

2 

re so 
pact 

lateri-

s are 
ftems 

It the 
;0 the 

main 
~; not 
me of 

'e not 

more 
by or 

:ome­
rela­
·poor 

from 
stem 

Straggly - means that the berries are so widely 
spaced on main and lateral stems that the bunch is 
distinctly open 01' very stemmy or stringy in struc­
ture. 

H'et - m eans that the grapes are wet from moisture 
from crushed, leaking. 01' decayed belTies or from rain. 
Grapes which are moist from dew or other moisture 
condensation such as that resulting from removing 
grapes from a refrigerator cal' or cold storage to a 
warmer location shall not be considered as wet. 

Sh)'iL'eled ut capstem - m eans that the berry shows 
more than sl ight wrinkling of the skin surrounding 
the capstem. 

Waterben'Y - means a watery, soft, or flabby 
condition of the belTv. Affected berries are low in 
sugar content, have' tender skins, and are easily 
crushed. This is an advanced or more pronounced 
stage of the condition refel'l'ed to as "weak." 

SUllbw'll - mean s injury to the berry caused by 
exposure to the sun, including "sulphur burn," usu­
ally occurring as a sunken and discolored or dr ied area 
on the exposed surface. 

Decay - means any soft breakdown of the flesh or 
skin of the berry resulting from bacterial or fungus 
infection. Slight surface development of green mo ld 
(Cladosporium) shall not be considered decay. 

) 

And, including in (a): 
(i) Fol' decay ... .... ... ..................... . 1;2 of 1 1/ 2 of 1 112 of 1 

Damage - means any specific defect described in 
this section; 01' an equally objectionable variation of 
this defect, any other defect, or any combinat ion of 
defects, which materially detl'acts from the apear­
ance, 01' the edible or s hipping quality of the indi­
vidual belTY or the bunch as a whole. The following 
specific defect shall be considered as damage: 

(a) Mildew when detracting from the appearance of 
the individual belTv or the bunch as a whole. Berrie s 
on the inside of the bunch which show only slig:ht 
traces of mildew are not considered as damaged. 

Shot berries - means very small berries resulting 
from insufficient pollination, usually seed less in those 
varieties which normally develop seeds. 

Serious elamage - means any defect or any combi ­
nation of defects which se]'iously.detracts from the 
appearance, or the edible or marketing quality of the 
grapes and includes berries which are split, crushed, 
wet, affected by decay or waterberry, or affected by 
heat 01' freezing. Grapes which show healed cracks at 
the blossom end shall not be considered as seriously 
damaged. 

Diameter - means the greatest dimension of the 
berry taken at right angles to a line running from the 
stem to the blossom end. 

Drieel berries - means berries which are dry and 
shriveled to the extent that practically no moisture is 
present. 

) 

Applicat ion of tolerances. 

The contents of the indi vidual packages in any lot, 
based on sample inspection, are su bject to the follow­
ing limitations: Pl'Ol'ideel , That the averages for the 
entire lot are within the tolerances specified for the 
grade: 

(a) For tolerances of 10 percent or more, individual 
packages may contain not more than one and one-half 
times the specified tolerance. 

(b) For a tolerance of less than 10 percent, individual 
packages may contain not more than double the 
specified tolerance. • 

U.S. FANCY EXPORT 

Shall meet requirements of the U.S. Fancy except 
that bunches s hall weigh not les s than V2 lb. and in 
addition meet packing requirements for export. 

EXPORT PACK 

When designated as Export, grapes shall be packed 
with any of the customary protective materials such 
as cushions, liners , or wraps, or properly packed in 
sawdust or granulated cork. The so-cal led "semi­
sawdust packs" which are cushioned and/or covered 
with sawdust are not approved as protective packag­
ing for export. 

) 




