
Processo 
~ 



THE VIRGINIA PROC!SSOII 

prepared by the 

Department• of Hortlculture nd Agricultural Economlca 
Virginia Agricultural Extanalon Service 

8lack1bur& , Virginia 

Continuous Grades for Proce11ing Apple1 - ls This 
The Answer? 

Sweet Potato Variety Trials 

New O.velopm nta ln Plaatlc Greanhouae Reaearch 

Nevi and Viewa 

New Publications of Intereat 

Pa&e 

5 

8 

12 

14 

Volume I No . 5 November, 1959 

Agrlcultural Extenaion Service, V.P.l., Blackaburg, Vlrglnla 
An Educational Service of The Vlrglnla Polytechnic Inatltute ln cooperation 

wlth the U.S. Departlllent of Agrlculture and County Government• 



CONTINUOUS GRADES FOR PROCISSING APPLIS - IS THIS THI ANSWER? 

Three percent, five percent, etx percent. ten percent, twelve percent, 
twenty-five percent - theae are all pcopoaals we have heard tuggested 
for grade limits of pr0<:e•aing apples. Almoat everyone in the industry 
agrees that •ome change, in the preaent grade• are needed. The big 
question of what limits and grades to set up 1till ha1 not been 
established by the apple indu1try. Some have tugge1ted only minor 
altaratlon1 co the pra,ent USDA grade,. Other, 1ugge1t major reviaiont 
ln the 1rada1 and in the 1y1t Mo[ 1radtn1, 

Or. Joa Johnaon, Dr. Anthony Lopez and Mr. Charle• Wood of the V.P . l. 
~ricultural Experiment Station have conducted exten ■ lve research on the 
proble• of procea1ing apple grades over the paat five year,. They have 
be n atte■ptlng to develop a oy1teio of grade• that will allow the pro· 
ce11or to pay the grower a p,ica for h11 fruit that will more nearly 
reflect the actual value to the procas1or. In other word1, if the fruit 
fro■ (;;rover A l• worth twice as lllUCh to the proce11or •• the fruit from 
Grower I, then the ay1tem of grades ahould be such that Grower A receive, 
twice as much for hi1 fruit. Under the existing USDA gradea with the 
wide tolerances, thia often 11 not the case. Instead, all grower• tend 
te receive a ttblend" price. 

Row Cont in1Jou1 Grades Work 

What can be done to overcome the problem• asaociated with a "blend'' 
price? Based on their five years of reaearch ln this field, the V.P.I . 
r aearchera have made• propo1al they feel will alleviate thi1 problem . 
l will briefly outllna the main id••• of their 1ugaeatad 1yate■ of 
oontlnuoue r•d••· 

Th• re1earch team first auggaati that the fixed grade■ and tolerances for 
defect wa1ta, ■uch as U.S . l'lo. 1 with 5\ wuta, ba eli■inacad . In place 
of thi1, tMy suggest that the inspector teka • 1-,,le of th load Mld 
determine the actual defect trim waate of the ••ple . Thi• •••pla tri■ 
wa1te figure itself would be uaed in determining grade. 

Th• 1acond 1ug1 ■ tlon of th• re1aarch r• la that t elza cl••••••• now 
used be ali•inatad. In place of slae, they augga1t that the count of 
apple• in the weighed aampla be u1ed. To obtain• standard value for 
alza, tblt value would be expre11ed in nu■ber of apple• per LOO pounds. 
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How would the chanica of th• ayate■ b carrled out? lt would be 
oece,aary for th proce,,lng plant to provid • peelln& and trl-ln& 
nit for u•• in 1nap ton Thta unit would b nned •Y per, nel hlred 

by th Federal-State lnape tiou Servi••• The Federal- tate laap tor 
uld b char& d with tba reap albillty of auper•i• n& the operation of 

thia unit and d ter■inin the arade. 

Th• nap ctor would obta n • • pl• fro■ the ar ~•r'• load of (ruit when 
it va, d livered to th• plant. Thia l!IPI•, inatead of bein 1raded by 
eye under pre1ant aethod1. would be peeled, cored and tr1aned by th 

,binary and peraonnel ln th• Federal-State lnapection line. The 
inoractor ould obtaln tM foll ln inforMtlon (or the oampla. 

( I) 

(2) 

def ct trim re-ved by the Pedera l­
w i&h•d and expr111ed •• a percent of 

C u t - th• .. ch no co , t would b c verted t o th nu■ber of 
apple• per 100 poundo, thua ••aurin& alae a urately. 

Proce,,or, w®ld have ••v•ral probleu to work out be ore the c ntinuou, 
radea •y•t•• could be effected. However, on,e the ayatem wa1 e1tabli1hed, 

lt ia felt by the reaearcher, tha both the proceaaora and ar r1 would 
b far better atiafied th a with the pre, t USQA arad •• Aa qultable 
oyot of rad I w uld be of i a1urable value to the entire induotry, 

d 

Baaed on a table of prod termfned relatlonohlpo b tw ea percent defe t 
tri■ and count. and the co■ t of producing a ca ■ • of the canned product . 
the price for any load of apple• would be deter■ined. HlKh•r priceo 

Id b ~•id r appl of laraar aiaea • d low per nt defect trim 
tru t of ■all 1ho nd h ah perc t def ct tri■ would be di counted . 
t e contlnu u, ired •Y•t-. e -b ar c uld b peld directly 
in to the value of th• frult to the 

at V P,1 . a I mpl• prlc.e ■cal• 
thb ayatM of rrlvl at 

d on d pl"'t coat r•l tlonohlpa 
the actual r•l•tl blpa ln • partlculer 

• a ba price of $2 . 2 

ha1 been 
price 

d .. y 
plant. 
for 
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appl•• of 5 percent d feet and 11•• count of 300 (2 3/4 lnche1) wa, u• d 
All other price, ware projected [roa thl1 ba1e, Th relatlon1hlp1 betw n 
pric•, count and percent d feet tria can aoat •••ily be •••n in Pi ure 1. 
Th• two curve, repra1ent two 1lze1 o[ fruit (300 and 400 apple, per cwt.). 
lly reading up fr011 the ~rcent d [ect trl■ 1cale and over, tlae price [or 
apple, of th••• •I••• can be deter~ined. For eaaaple, appla1 with a count 
of J pu cwt. and 4 percent d feet trl■ vould hav a valu of $2 .50 
~r cwt. 

Price Per 
Cwt 

$4 00 

17. 27. 37. S7. 67. 

Defect Trl■ 

n. 87. 9t 107. 117. 127. 

Fisure I: Value of appla1 to proca11or1 •• dater■lned by 1lze (count) aad 
pucent of d feet trl■ 

Althou h only two curve• repre1entin1 co~nt per cwt. are 1hown ln thi1 
ex le, other 1i&e curv ■ are avail ble. In fact, it la po■ 1ibl• throQ h 
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the u10 of a throe dimenaional curve to calculate the exact price of any 
possible combination of atze and percent defect trim, 

Table 1: Value of apples to proceasora aa determined 
of defect trim 

Defect l'Tim 

by aize and percent 

J'L 4'L 5'L 6'L 77. 8'L 97. ll'L 

250 $4.10 $3 .67 $3.36 $3.07 $2.80 $2.53 $2 .26 $1 .99 $1 .72 $1.45 $1.18 $.91 

300 3.82 3.40 3.09 2.81 2.53 2.25 1. 98 l. 71 1.44 1. I 1 , 90 ,63 

350 3.54 3.13 2.82 2. 54 2.26 1. 99 1. 72 1.45 I. 18 .91 .64 X 

00 J.26 2,87 2.56 2.26 l.99 I. 73 J.46 1.19 .92 .6 X 

450 2,98 2.60 2 .28 1.99 1.71 l.44 t. 17 . 0 .63 X X 

Inches or Feet? / 
The aystem of continuous grade• proposed by Dr . Johnaon , Dr . Lopez aad 
Hr. Wood ta an effort to obtain an improved yardatick by which to meaaure 
quality of processing applea . Grading under our present 1y1tem i• very 
much like measuring with a yardstick marked off only in feet. In using 
such a yard1tick we are able to determine that the length ii leaa than a 
foot but wa don't know whether it ii one Inch, avalen inche1 or five 
inchea, Likewise, we 1ay tho fruit haa le •• than 5 percent defect trim, 
but we don't know if it ia .OJ percent, 4.9 percent or 3.6 percent, Ia 
it not time we put some inche1 on thia yardatick7 

James B. Be 11 
and 

Littleton W. John1on 

X 

X 



SWEET POTATO VAllIITY TRI ALS 

Wh re Var ety Trial• Conclucted 

o,,rtn1 19S9 the Viralnia AgricQltural ! xp1rl11ent Station In cooperation 
with the Vlr&lnla Truck !xperllOl!nt Station 1tarted 1weet poteto variety 
te1t1 to aid 1rower1 In 1elec DI 1ultable varlatlaa. Th••• teata, which 
w re at t e Vir&lnla Truck !xperi-nt Statton !aatern Shore aubatatlon, 
are In addition to th Southern co-oparatlve variety trlala and other 
aw et potato reaearch already being conducted by th• Truck Station. 

W y Variety Trials 

Sweet potato buyer• and c nner1 are very exactin& in their requlre nt ■ • 

Cr er1 .. at produce hi h ylelda of top-qua li t y et potatoea to -•t 
the11 requir1ment1 nd to .. k, a fair profit. On• important factor ln 
top-quality production la the aelectton o( the variety that -•t• the 
-•ket d.l-nd aa w 11 aa beln w 11 adapt cl to the area in vhi h it ii 
gr 11 . 

Aa ev ry arower know,, 1weet potato varlet!•• do not alwaya ■alntaln 
their aood qualltl••· We hCll'•, by havln& pre1antly popular v•rietiaa 
and n w 1election1 In the te1ta, a profitable coeperlaon viii be available 
to 1rower1 and proce11or1. If, In a few yeara, a popular variety d clinea 
ln quality, po11ibly we -y have d ter■lned a hi her quality variety to 
take it1 place. At lea1t, that l1 our al ■. 

Thia n w 
era kl n1 
proc111 ln 

wet pot•to variety troll t1 a teat of y11ld1. raalatanca to 
~d 11r10~• di•••••• 1hape, akin and fl11h color, ■ toraa• and 
qualltlea ad carotene content. 

Y eld Data for 19S9 

We are now analyzln& the 4ata obtainod thla year and contlnuln our atudy 
of proca11ln& qualltlaa . We will-•• th tnfor-tlon available to all 
interaated per1on1 , vben the vork i• coaplatod. 
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In th Ma~tlM, arcrwera and c ra y b Int reatad Ln aome yleld data . 
Theae data are ba ed on U. s . 1tandard ired• ao they viii be und ratand· 
able anywhere ln the l/Dlt•d State■, althou h other atandarda, ••peclally 
aa the:, relate to alze, y be 1110re acceptable In certaln arua The 
fl&urea &lven belov are record, for only on y ar and have little or no 
al niflcance except for that year, Th per!ora>ance of aw et potato 
varletlea frequently dlffera conalderably from ••••on to 1ee1on end 10 
it vlll t ke thre or 1110re y ara to obtain d pendable lnforN1tion. Wh n 
readlna th fl1ure1 &lven blow, keep firmly ln ■ind that fO declalon 
ahould be baaed on only on• year'• re1ult1. 

The follcrwtna table not• yl Id pr ·r ln hundredv 1&hta of Mrketable 
root1. rh• fir1t three coluDS11 are vet1ht1 •• raded from the total 
harveat. The fourth colulOII la a record of wel&hta of cannln& 1w et 
potatoea that could have been araJ d from the total harv at, If u. S . l'• 
aod U. s. 2' ■ had not been removed. 

y l,t of M ketable ro 
Total 

or better u. s. 2 '• Cannln& Cann In& 
Var le ti vt. Vt cvt. t. 

Coldruah 158 65 23 ~9 

Allaold 124 e~ 21 39 

Caroaold 119 30 61 105 

larly Port 8 59 19 38 

Oki ~II 19 27 

Puerto llco 109 88 54 15 H 

Puerto Rico Unit 8 37 20 30 

lleiugold 83 2 30 JS 

S1111n:,alde 56 36 23 32 

Vatea Colden 6 17 24 

Jeruy Oran&• 3 34 25 55 



- 7 -

In addition to tha varletlao ln the ra ular r pile t d tr ala th t ara 
llotad on the pravlou• pa a, one oboarvatlonal raw o( Ll-71 vat planted . 
laHd on v ry ll■lted lnfor.atlon btalnable from ly oaa raw, Ll-77 
y eld of U. S. l'o d 2'1 w bout th •- 1 lady P rt d total 
c In y aid waa lmll r to old , 

Other Chara ~ter atica of th V r eti•• 

Th re wera only al ht J boa In the ntlra r pllcated field, wh ch v ra 
not nou h to warrant any con · lualon1 . 

Crack d owaat potato•• vara fairly hi h In four varlatleo, Jaroay 
Orn baa the hi heat v l&ht of cracked root,. Alto hi bar than other 
varlatiu v ra I\, to Rico Unit I, V tH Colden and ma old. 

at oft a other cull• raoulted from mall olza, rou hn 11, ml11hapen, 
velnl and pox. Another c- of cull• ln cae varlet••• opeclally 
... old. v re 1unken •r••• that appear to be ov rarovn crack,. 

v l ht par .. ,katable root vari d conoldera ly Caro old wa 
weot In w I ht with J r••Y Or and Sunnyald p xt. N..., old 
xt in weight d the 0th r varlet! 1 re high r Of cour , 
wa ghta wo Id be different 1! alz 0th r thAn thoae of U, s. 
rd1 v re u d . 

While no count vat .. d , lt vat obvlouo In our production of pl ntt for 
t tclalo that the numb r of 1prout1 aa very IOII Lor Sunnyaide and 
fairly low for C ro old. 

Other charactarl1tlc1 of th varlet!•• of aweat potato■a u, th trlala 
are w 11 known to ■oat arawaro, with tha po11!bla axcaptlon of Caro old, 
Thia varlaty produced a ratbar hl&h ylald of axcaptlonally 1■00th, wall­
ohapad ruoto with raddlah-&old tkln . Tba in caua of cull• wao , .. 11 
alza. n, variety trial, v ra harvaotad Sapta■bar 22nd. Caro old may 

a little latar th n Puerto Rico and It la poaalble that at a later 
h rvaat th Caro Id cull, ould hav an raducad and t .. ,k tab! 

i Id raaa d. 0th r qu lit!• of C ro old t..va not yet been valuated, 
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Proceo tng O.ta to Follow 

Analya • of pr aal 
not be n c0111pleted. 
aade avai lab la. 

nd oth r q alltla1 f vartetlae in the trial, have 
Al 1oon aa t e lnforNtlon I obtained. lt ~lll be 

Th••• ow et potato variety trial• will be continued ln 1960. We will 
probably delete froe the trlal1. Sunny1ld , Vate1 Colden and Jer1ey 
Or • and add two her v rl tle1, 

F. H. Scott 

·gw OIVELOl'MllfTS IN PLASTIC GH llliOIJ I RIS!ARCH 

t ln pl• tic gr nhou1 a haa Iner• d con1ld r bly dur{n1 th 
two y rel 1 va table arowere hav r alh d the valu 

put 
of 

the• 1ln th in their opera lone to arow th 
pl to d/or to prod .. ca pl nta for ul • S fana Operatuu hn 

tr own 
die-

continued the uaa of hotbed, for plant production nd er n u1ln1 
pla1tic greenhou1e1. 

Recent reaearch at V. P. I . ha• been cone ntrated on d • opfn a 1uperlor 
1tructure; an economical h atln& 1y1t1■, aut0111atlcally controlled, an 
lnexpen1lve autONttc ventilation 1y1te■; and the taattna of new typa1 of 
pla1tlc film. The lata1t develo nt1 In each of th••• area, of ra1earch 
will bti dl1cuaoad under h eadlng1 below: 

Creffl'hou■ Structural Research 

Tb eareh tor a better type o( tructure to 1upport th pl•• c ftl ha, 
re ulted ln tbe dev loP"""'t o two new typea of fra urk: (1) planted 
poat foundation-type con1tructlon wlth 1cl1aora-typa tru1aad rafter■ 

(Fl ure 1) and (2) maaonry-block foundation typ of con1tructlon (Fla. 2). 
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The pl nted po■ t foundation houoe 11 tw nty•one I.~ wide ind ha ■ aid• 

l' 

_I_ 

v1ll1 three feet hl&h . 1t co-r 111 &rov r ■ like 1reenhou1e1 wld r 
than 1i&hte1n feet . The law 1ldev1ll1 reduce the air volu• In the 
hou1e which reduce• th• heatin load . Th• 1ci11or1•t7p• tru11ed 
rafter ■ •r• ea■ lly con ■ tructed In• llaple JII and can b ln1t1ll1d ■ t 
a f11t clip. The 10/12 1lop or thee raft1r1 1llav1 ■now to ■ lid 
off, Water• CUIILll■ tlon on any r1l1tlvely !lat 1urf1ce of th Inner 
lining of pla1tlc teenhou111 ha ■ b en• 11rlou1 problem. An lnn1r 
layer of pl11tlc fll■ 1tt1c~1d to the und raid of ti>• 1cl11or1 framing 
vlll llov any c d n ■ed ■ol1tur1 to drain to th1 outer v1l11 of the 
1reenhoo ■e. 

■- -on ry·block found1tl type of pluttc &rHnhou■- la I little 
exp.-naiv than planted poet foundation, but •k•• a mre r· 

The - ry•block 1ldev11l1 ire ! ■ Id on • concrete 
tin& nd ■ re ¥..,ally no re th two feet hl&h. Th ia new &r• n· 

houH, built It 9 . P. I. lut year, hu lnteruted qy II &rQWIU 
w o have •••n the 1tructure . It 11 bglld low to the &round and lo 
u1y to hut. 

Br 11 

8 1/2' 

T 
l' l 

21' • O" 

2" x l" laft1r1 

POil 
Foundation 

Pl&ur• I: ew deal n plutlc &rHnhouH fr ■-ln av1n& I 
and 1cl11or1·type tru11ed r1lt1r1 with glu d and nailed 
pl• ud po1t (4" x ") r und■ tlon. hft1u and fr m.ln 

1lde·wal11 
Jolntl, Hu 

•r• •• •r• 
32" o,c, dell ned to tal 72" wld plutl fll■. y build I y 
I tb in Iner nt ■ of I-feet. 



l" x 4 11 Rafter• 

I' 

r' ~ Concrete Footin 1 .. . ' 
20' • 

Flaur• 2: New d 1i1n pla1tlc 1reenbD\11• fra in& havln low 1lde-w1ll1 
aod 2" x " rafteu with collar brace. Ku clnder·block foundation 
on concrete footln&, Plata 11 bolted to clnd r·block wall . Rafter 
1paclng1 are appro,riaat•ly 21" o,c, dut1nad to tak• 72" wld• plutlc 
film . !Uy b• built any lanath, 

H atln •• rch 

oy typ~• of h atin 1y1t-■1 hav• be•n t•1tad ln an effort to find on• 
that affactlv•ly nd •con011tcally h11to o plaotlc re•nbou■•· For 
continu0\11 vint r-time u••• vher• temperature diff•r•nc11 b•tve•n out1id 
and in• the r •nhou11 •r• oft•n 60 or 70 d ar••• Fahr•nh•it, It hao 

en found tat a fr ed wan,-alr furn•ce with pr111or•·type oil burner 
d aJtomatic coatrol1 be ■ t ••rv•• the purpo••· 

Th• ractrcalatton of tha h 1t•d alr, charact•rl1tlc ol thl1 heatln 
y1te=, t•nd1 to control nd prevent the cond n1atlon of l1tur• on 

the (n1td layer t th pla1tic flla. 
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• 11 1utrlcl nt for On• 80 to •J thou, nd B. t.u . forced wanD•al r furn 
h atln& a pla tic ar• nhouae approxlNlely 20' 
1Nntion d condttion1 . Av ra • fuel co•t• ar 

O' ~ 1 und r th bove 
bout on dollar p r d y 

for the h atln •••■on . 

Where pl 1tlc greenhou1e1 are op rated on1y In th very early 1prln1 
IIOlltht for early pl nt production, on or more oll burnln& apace hat r1, 
prov ded they are equipped with circulating fan,, have b en found quite 
1atl•f tory. They are lnexpenalv and economical to op rate. 

Plait c Fila Reae rch 

V. P. I. la continuing to teot all n w pl11tlc covering materl 11 aa 
1oon as they become avai I able for p rl nta I work. Some rt Ima have 
b n in ua• !or tbree y ar b fore dlainte ratin und r •~vete w ath r 
condltlona. One n w film that app ar r. promlatng from th 1tandpolnt of 
weather-ability 11 d from polyvinyl tlourlcle . SD!K oth r fll b In& 
teated re aad from polyvinyl chloride d hav w th red in ood con­
d1tion for two year ■ • Therefore, it would••• that lon1 laatln 
plastic fl lM that wll l re-in on uenhouu■ In good con di tlon for 
three to five year ■ will 100n be c rclally available. 

Ventilation Research 

Hat !ndlvl uala vlth greenhOtJoea ere lntereated In ln■ talllng al v-coat 
aut tic ventilating 1y1tem , Ih lateat trend In 1reenhou1e v ntllatlon 
a reea vlth reaearch at V. P. I . In concluding that nor-lly op rated 

ahould b ell•!n ted . Ihe be1t •olu ion o the prob• 

Additional Info,-atlon 

a M ht1 at tar • xh•u ■ t fan ■ , 
ltch• nnoalat p ul tlcally op rat d 

Lar l e r enh 1 (tw nty•on• by el hty 
th! rt:,·lnch fa~• wt h 11<1torlud lntak 

11,e . Such n utomatic v ntil•tion 1y1te• h•• 
1ati1f tory It V. P. I. 

If you are lntereat din obtainlna 1110re lnfor tlon on pla1tlc re nhou•••• 
write the V.P.l. ht. Service for Circular 7 0, PLASTIC Cl!mtOUS!S; A rt• 
II v Bulletin No. 6, l!EATI SYSTDIS FOR PLASTIC CumtOIIS!S: and Circular 
7 6 , ST ARTI , !AJtL Y PLAIIIS . 

PH . •••~ Jr., and 11,;N ii Harahall 
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!llWS ANO V l!IIS 

Wa1hl ton Stat• Adopta N w Sundard1 B• ed on V, P, I , 
R111arch for Cract.1 of Proc111lng Appl•• 

le1earch finding, by the Vlr lnla AKrlcultural !xp rl~ nt Station of 
V. P, t. form th cor of n v appl~ proce tin rad I adopt•d on 
S pt91Dber 5, 1959 by Wa hln&ton State, R ••erth r, of the Food Tech· 
nolo y S ctlon of th part nt o( Horticulture and Lh O part nt at 
A rlcultural Economic, ve conducted atudloo durln the pa1t five 
year, to d terclne dlfltatlon1 neco11ary to create re equitable 
condition• for pricing applet, baaed upon th Ir valu for p.roceating. 

Th reaearch work w rcial condltion.1 In co·op ration 
vlth B n A ple P y, lnc . , nt J ckaon, Virginia ; 

.i fruit Prod nc., Sh n ndoah Valle y A pie Cid r and 
r Corp.; ny, all o( Wl~he1ter . Vlr lnla; KnN U 
Cop, t~c ., nnaylvania; and th C, K. 11 Ima~ 
y, Blglervill a 

The re1ult1 obta ned durl th cour1e of five year, av been publ!1h1d 
In 1lx article• whlch Iv ba1lc Information on apple grade• and alao 
trl lng tl-• and yield data for pple1auce nd apple 1llco1 for 
1everal varietl11 of proces1ln1 appl•• • Rf renco1 to the1e publication, 

re gi.,•n below. 

* l prlot• of a veral of theo article• My be obtalped from Dr . Anthony 
Lopez, 0..p,art• t of llortlcultur , V.P.l; Dr. Jo1eph H, John1on, 

partment of A rlcultural !con0111lc1, V,P.I., or Prof 11or ChMrltl I . 
W~od , pert nt of Kortlculture, V.P.I, 



1 for Proc• ■ tng, CannerJP•dter, Jun 19.)9.• 

The W ahlngton St•• Stanellrda for Grad• of Proce11ln Appl•• (non• 
.. ,ulatory) •• adopted by ord r 791, 1ffecttv S pt• r 15, 1959, 
read • follow,: 

"S ction l Wuhin ton 
1i1t of 1ppl11 of one v 
(c) tnumal breakd 
ad/or other 

(h) art lar 

P elln Cra A, I, or C, ahall con• 
art (a) mature, fr• fr (bl d cay, 
I browning, (e) aoft acald, (I) dirt 
rlOUI ln1 ct d e or lnluutton, 

In dla or oth r min DJm 1l1t 
epeclfled by buy r, ,id (I) 
1pecl hd In A, I, er C llat Appl I nail coeply '1th 
Wa lngton St t1 re ulatlon for food product,. Th In pecto1 
certify tM pprolt! e nu.'l,er of ppl r 100 pow,da , 

l, ''Cud A hall 
of W • ln ton 
3.IH percent 

l\d coring w 
Regulation S. 

con111t of apple• that• t the r qulr 
P and that require I 11 

I Uoa ,. no, .. 1 p lln 
tolaranc• 111 ed tn 

11 

ta 
than 

2. "Grad I ahall con.tit 
of W• hln ton Proc ••Ing P 
b.2S percent (I/lb) trim v 
corin waste, includln th 
5. 

of pplu that - t th requlr me t 
ling Grad and that require lea than 

ate In •ddltlon to normal p elin& and 
radln tot r nee liat d tn Rt ul tton 

,. ''Grade C ahall conallt of appl • that et the requlr ntt 
of W11hl Proce11 n P ltn Gr d and that rtqulr 1111 than 
12 .5 percent (1/8) tr! waate in addition to normal p ellna and 
coring v ate, tncludtn t e radtn tol1r1nc1 !lat d tn R ulatlon 
s ... 

In 1958 the State H rticultur•l Socletl • of Vlr&ln •• W 1t Vlrglnl• 
nd Pann1ylv1ni• 1ndor ed r11olutlon1 1tre11ln the need for revl1lng the 

pr11ent u. S, atandarda for apple• for procaaaln In the dlr ctlon ah 

* S I footnote on prevtoua pa e. 
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by th• work 0£ v. P. l. re1earcher1. At pre ■ ent tho U.S. Department of 
Agriculture is conaidering a revi1ion of U. S. Standard• for Apples for 
Processing. 

For further information on the moat recent propoaal by tho Virginia 
Agricultural !xperi~ent Station in re ■ pect to apple grades, ref r to 
article one on Continuoua Cradea in this i11u1 of Th Virginia Prpce11or . 

NEW PU8LlCA?IONS OF IITT'!R!ST 

Food - The Yearbook of Agriculture 1959, the u. s. Dept. of Airiculture . 

Making and Preserving Apple Cid r, U.S.D.A. Farmer'• Bulletin No , 2125 
(this bulletin 1upercedes F8 1264, Farm Manufacture of Unfermented 
Appl Julee). 

An Information Bull tin on R tort Op ration, 8ull1tin 32-L, N1tlonal 
Canner• A11ociat1on , June 1959. 

For the Retort Operator, a picture atory. National Canner• A11ociation . 

!DITOIS: Littleton W. Johnson, Department of Horticulture 
Jame, B, Bell, Department of Agricultural Economic, 

TYPISTS: Lyn Hackley and Glenna H,ade 
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