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INSPECTION INSTRUCTIONS FOR BIUEBERRIES FOR PROCESSING

CENERAL THSTRUCTIONS

The inspector is to be guided by these instructions end by such oddi-
tional instructions es may be given him either orally or in writing by Bla
gupervieor. Wren in doubt in any metter, he should consult his suporrisor,
If it is necessary to take immediate sction; he must use his best juliment
and advise his supervisor of the sction that was teken so the corrective
sters can be teken, 1f the proper procedure was not foliowed.

This circular contains instructions regarding methods of inspectiou
vhich must be learned in detail before any attempt is made to inspect
blucherries under precticel operstions. The inspector must knov the caorlete
Geteils of the specificstions of the U. 8. Standards for Blueberries IR
Processing.

BASIS OF PAYMENT

Euaying end selling on the bssis of uniform standords encoursges votinzr

projuction and better handling methods. The practice of paying & fliat price

-

for £11 blusberries which are accepied discriminetes ageinst the besl gruwere.

The grower should be paid & suitable premium for biueberries which will raks
a high quelity manufactured product. Liéewise the grover should be pirn:
1ig~d Tor the delivery of low guality berries.

Ty ehould be understood gt the outset that in the spplication of 5l.sc
staudnrds, the grower will deliver to the processing plent only berrics shnt
hove been run through the winnowing machine.

rocessors freguently reserve the right by their contrects to reject

g1l ic~ds of blueberries which contain over & certain percentage of 1 rote,

;/ TLe only change in thie reissue of October 1956 ig in the neme oY
the organization,
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or lceds thst have more than & specified percentage of culls. it _must bo
Lepaubergd _toel the Inspection Seryvice hes no suthority to_reject losis
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il to determine the percentage of the varidus gradés end issue & certificute

8hcving these fects. It is then optional with the canner to reject or szcept

NECESSARY EQUIPMENT

1. Standard 1/4 quart cup.
2. Wide, flet, shallow tray, approximately 1/2 to 1 inch deep.
3. Small trays or cups to hold defects {muffin pen).

L. Pair of tweezers or a huller.

5. Two one quart sample containers or #10 tin cans.
6. Container for cooking sample -- #10 tin cans {prefersbly with rcndle).
7. Heating epparatus for cooking semple (Steam hosc or ges hot nlota ).

8. Round pan 2 to 3 inches in depth, 12 inches in diameter {botium:
peinted black).

9. 1/8 to 1/4 inch mesh sleve, epproximately 6 inches in dimmeter
by 3 inches in depth.

10. Suiteble grading teble to be set up where there ie adequote arec and
gufficient light. ‘

Fresh wster {available at all times).
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Tragh can.

METHOD OF IRSPECTION

In the inspection of blueberries, es in other commodities, the selection
of the sample is of primary importance. If the sample drawn i8 not repre-
sentntive of the lot, the result cannot be accurate regardless of the zor:

and precigion used in the actual ingpection,
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Freguently, it is impogsible for en inspector to select his own suples.
When this cordition exists, it will be peimissible, with the comsent of v..
su@crvising inspector, to bave scme designated and properly instructed person
sclcrt the pamples under his directilon. |

Fowever, it must be remembered that it is the responsibillity of ihe
ingpector who signe the certificate to see thet representative asmplce arc
sclectcd. Therefore, he must take whatever sieps are necessary to insure

that his report is correct. When possible, he should observe the serniing

. &pd if he has any resson to believe that repregentative eamplen

#

process
are not being éreim, be should notify the Superviesor vho will investigoto
and talko necesssayry steps 10 insure proper germpling.

Sinece flsts arriving from the fields may have conteiners of blueborriss
picked bty several differeni grovers, the ssmple should be taken from £c 0oy
conteirners a8 pmgsible or practicetle. The mmber of conteiners somplel
1ill very mccording to the size of the loed.

ceve ghould be taken not to mssh or crush the blugberries. The ool
ghould be gently inserted into the center of the contsiners, securing bon’lule
of berriesg for the sample. When an adequste number of containers hevc beon
semnicd, the blueberries should be mixed together by turning the coalcris of
one o into enother cen two or three times. The 1fl-quart cup should then
be Fitiod Traw one of the sample contalners, The blusberries should ihorn be
pourcd Trop the meusuring cug onto one of the wide flst treys end sorrod Ior

defects. Aftter ihe inspector hes completed the greding process, the Coi.. le

0

re coohed and recorded on the imspection cexrbificate.
Tcoon semple should be graded as 8oOn a8 possible after it hes becu

taker. The inspector must be certein that each sample -l seooompanied o

lad

o 17 which exply end correctly identifies 1t with the lot.
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TAKING WORM COUNT

Weigh or measure out one pound from the originel gsmple. Put the onoc
pousi of blusberries in the scaple conteiner {#10 tin cen) and mesh them,
making o thin liguid by adding fresh water. Heat the container until the
blueberries have reached a hot 'rolling® boil. Pour contents through cievc
into nan {27 % 3" x 12"). Before removing sieve from pen, vash skins &nd
pulp with: fresh water, almost filling pan. Empty skine and pulp into trooh
ean. It will be necessary to let the pan stand a while as the contents at
first vill be cloudy. When the contents elear, slowly pour water and cone
bf the finer pulp out of the pen until there is about ope-balf ineh ol water
left. Tsapeat this by adding fresh vater and pouring off until solution in
pan if prectically clear. Then the pan should be placed on & flat surfoce.
8tir ke coluticn with the finger in & circular motion. If maggots or woins
are pressnt, they will gettle toward the center of the pan end will be reciily
appercyt as small white objects ageinst the black surface of the pan. 7Lz
mmber of maggots found should be shown on the written report.

CORDITIONS AFFECTING QUALITY OF BLUEBERRIES

fue oulsteniing conclusions drawn from all the date made available
{ndiecotes thet wet end imuature berries lower the quality of the canncd
product,

I=rries which are wet from overmaturity, rough bandling, or rainy
w;§§boy, cannot be cleoned properly, since foreign meterial sticks to Lhe
fruit. 3erries held too long before processing, become wet and sticky Irua
lemki;. 5 Derries and have & dull, lusterless appesrance. Such berries rre
undesirsble from the standpoint of eppearance and the processing guality

i8 lovered sinece such fruit cooks up into & "mush.”
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Trmeture berries are likely to hang together into clusters end have
attachel stems which ere part of the plant. HMany clusters and stems vwill
be found in the canned product when immature fruit is-gréccsaeﬁ, with the
regult tiat one eating the product has the unpleasant experience of cheving
onto woody bits.

The flavor is not geood when immature berries are processed, although
the greer berries left tend to cook up soft and teke ou a blue eolor from
the juice of the other berries.

Oisher berries, such as bunch berries, ¢choke plums, etc. which are
gbout the sige of the bluederry, are difficult to remove and they impsair
¢the guality of the finished product.

Kany leaves or parts of leaves are gathered with the bliueherries in
+he hevosting operation and are objectionsble in the caned product. 8Since
the:, can eesily be removed froam dry berries with the use of & winnowing
machipe, the blueberry grede sets & 1imit on the number of leeves permitted
in the ~urious clessifications.

Green berries, clusters, snd long stems all indicate immaturity.
Weather conditions influence the evenness of ripening, and since the blue-
terry fields are horvested only once, 14 ig 4ifficult to select the moct
opportune time for harvesting in order to secure the maximum amount of

mature berries and & minimum smount of immatrure berries, clusters, stens;



