RUS FREEZE DAMAGE TRAINING

ROB MILNER
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\later used to add protection from
freeze damage

TED MATURE TREES BEARING
CROPS



. 3993,,13,33 of tree damage is also noted to
gjg,g fimine recovery time and future losses

TREE AND FRUIT DAMAGE IN 6
YEAR OLD LEMON TREES



Werexpect to start seeing freeze damage to sensitive varieties
when temperatures are below 2.8C for 6 hours.
SulioEiNpi@ctices contribute to saving fruit during a freeze event
ZENeIpspIrecessors quickly find good fruit and eliminate bad.
Haecans@aikedonger and colder temperatures with cultural
practicestthat helprrelease thermal units i.e. running/flooding with
gichards with water, wind machines, bare ground/no vegetation
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AETER A FREEZE EVENT



sfeeze damage assessments begins with field

damage

EVALUATING NAVEL ORANGE
HARVEST IN COLDEST LOCATIONS
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gderal/state Shipping Point inspections

for US Fancy, US # 1
(@ 5% lot tolerance

l| Cutting Instructions and Scoring Guide PLAN A
for Dryness-Mushy Condition
Cut 10 fruit
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are found defects are found
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Cut remaining
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Cut all fruit
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Preliminary Cut (top of ﬂesh)—l




CDFA California Code of Regulations Section 1430.Citrus

3 different types of cuts used when

determining freeze damage to citrus




SEGMENT CUT FOR FREEZE DAMAGE

1" to 1-12" Cut

Until the establishment of a date A, the only method
of cutting an orange for freezing damage inspection
is the segment cut. This cut is to be made by removing
both ends of the orange leaving the center segment
(Fig. A). This center segment to be not less than 1
inch or more than 7-1/2inches in width.

Segmen t on

Date “A” Declaration

Utilization of Segment or Transverse
Cut

Date “B” Declaration
Transverse Cut only

Each orange must show damage to the entire length (not
necessarily the entire areas) of both sides of two segments.
Damage is a watersoaked appearance, evidence of previous
water-soaking or the presence of crystals (Fig. B). The
tolerance for this defect is 15%.

Maximum time allowed between
Date A and B: 3-Weeks

TRANSVERSE CUT

Cut the fruit in halves, between blossom
and distal ends.



removing both ends of the
orange leaving the center
segment.

Center segment not
Less than 1” or more
than 1 2" in wid




Freeze Damage

ODranges — Segment Cut

CCR 1430.39

(a) Segment wall damage includes a water
soaked appearance, evidence of previous
water soaking or the presence of crystals or
crystalline deposits on 2 surface membranes of
each of 2 or more segments, on the entire
length but not necessary on the entire area of
the membranes. *

Lot tolerance is 15% by count




Freeze Damage

Ore

olerance: 15% by coun



Freeze Damage

Oranges

egment Cu

Ruptured Juice Sacs §

Damage may appear we
oaked.
.

May have crystals present.




Freeze Damage

Segment Cut

S
Several days after:

buckling & separation of
partition walls appear
evident

Drying withipossible
existing crystals




Freeze Damage

Ore

CCR 1430.39 (b) Freezing if 20% or more of the pulp o

portion as shown on a transverse cut through the center shows
ce of staining, drying, desiccation or a mushy condition

CCR 1430.44 (b) Damage by freezing is very serious if 40% or

more of the exposed pulp shows evidence of drying, desiccation or
mushy condition on a transverse cut through the center

Lot Tolerance: 15% by count showing 20% damage including not more than
5% lot tolerance showing 40% damage



Freeze Damage

e . .

Cut fruit in halves between
blossom and distal ends.







Freeze Damage
Volume Cut

Each fruit must show 20% or more damage, by volume, before rejecting it.

Cut the fruit in thirds crosswise with stem and blossom ends removing and discarding a third from each
end. Save the center third from each end. Save the center third section and divide into equal cross cut

halves.

Each side of the four center cut surfaces represents 25% of the volume of the fruit. Add the area of
damage on each  of the four surfaces and divide by four to obtain the volume of the damage.

e D

Side a 50%
Side b 10%
Side c 5%

Side d +0%

16.25% Volume -

+4=
passable




Freeze Damage

Volume Cut

Volume Cut to be used to
determine Freeze
Damage & Drying due
to other causes

Mandarins
Lemons

Grapefruit

Limes



Freeze Damage

Lot Tolerance is 10%



Freeze Damage

Small an

Estimate by counting ' LR \ r
segments- 10 segments - |
1 segment =10% damage T i Total aggregate damage
| :' 0 shown on 81de A =15%
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Scorable Damage?

100% of one side




Freeze Damage

Mandarin
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W1th1n 24 hours after Cut .
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W much damage? = 90 %




ATYPICAL
pries
ATION

Two lots were rejected.

Size 24’s at 18 percent

Size 36’s at 19 percent




Freeze Damage
Lemons - Volume Cut

CCR 1430.30 If 20% or more of the pulp or edible portion
shows evidence of drying or a mushy condition.

-10% lot tolerance -

Damage by freezing is very serious if 40% or more of the

pulp or edible portion of the lemon shows evidence of a
mushy condition.

- 5% lot tolerance -

Tolerance is:
10% Lot - 20% fruit damage
5% Lot - 40% fruit damage

5% is included in overall 10% tolerance.
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NONCONMPLIANCE & DISPOSAL ORDER

Production
Non-compliances

Wholesale
Non-compliances

Retail
Non-compliances

Disposal Orders

PRODUCTION NONCOMPLIANCE

‘State af Cailfocnin
Begartment of Faud and Apricslinre O reosuction T wistesate 0 geet
FRUVT AND ¥EGRTARLE QUALITY CONTHOL.

£1-003 (Rev. 384

w1 No. 490000

AM. Areival

Date 2 Time 3 pM. pate 4

Ferson In Posscasion or Applicant
Addeess 6 0000000

Othier Financially Interested Parly or Carrier

Address ——3—7
You ave hereby natified that the follawing described commodity fails to conform wi
the pravisions of the Faod and Agricultural Code.
Commadity, 9 Amaunt, 10
Identification marks, I 1

weawavorx 12
Addror ar Liceuss Number
. SECTION
O NOTICE ON NONCOMPLIANCE ~ VIOLATED, 13
VIOLATION O Hpving in Possession O Offering for Sale 'O Transporting

-

Nnﬂch(x}'l‘hmdmhﬂu, =3 fhe comtabners fRereal, 1= & public amiance. 11 waliwTul 10 Femove

the ot form its preseat toeation except ander the written permizsios of an authorized eaforeiag officer. Tuless suc lot
beld by thé eforciag officer is recomifiancd e
atherwire bromght into comsplinee by ot later than 15 ofcecic (ad (),

Mo
oe wiithon somsent o desray or athermise dispass of sukd lof sall have boon ghves 6 tho

Ve

e officer by b eros scrvd wih sl ol noucomplics, e coruuory o compodicssre e o e
nder af Ky coart o epeteal risdiction b ety sech lod 67 otherwise aliate i oimnce.

Enforcing Officer__ — _1e

Siganture

“Adiress or Flone Number

Ol
O pisrosar orpEr O pERMIT SECTION

‘Vou e herezy moifid tha the bovt describod lot shall b delivered oy 10 the person mnd e the destinesion

o e, ard sl o b deposed of eroop e e oo deciin undl -l—-du.-rxiubm
nbe i dostlention. Mo ather dispostion |s pemitied unless fra autbonizsd in wrillng by an onforcing
oicer.

Iherehy agree to: O Bring into Compliance

I | EEEEEE——————————,
REPORT TO: 20

SIGNED, 21

20 @ N oos wN=

=

County name.

Current date.

Time Noncompliance was issued.
Circle A.M. or P.M. whichever applies.
Does not apply.

Name of packer.

Street, city, state, and zip (if listed in the
telephone directory - city, state, zip).
Name of other interested party such as
grower, etc.

Name and address sufficient to locate
the person.

Common name (not variety).

Amount. If bins, show amount in bins
and approximate number of standard
containers. Example: 3  bins,
approximately 60 containers. If in
containers other than bins, show the
number and what type (carton, lug, wire
bound, etc.).

Put as much information as is available.
Location:  Shed floor, cooler, truck,
trailer, etc.

Always check box and show, 42941,
Always check, “having in possession.”
The following statements should be
used when they apply:

Quality: (commodity) “...exceeds
tolerance for..."” {Defect*).

Containers: {commodity) “...not in
standard containers.”

Container size: "xx*

Markings: {(commodity) “...not marked
with respensibility,” etc.

Time must be filled out. Always allow at
least 24 hours for reconditioning.

Name of person making rejection (must
hold standardization certificate).

Always show phone number and include
address, if necessary.

Always check, “bring into compliance.”
If dumped, show “dumped at owners
request.”

Always give an indication of owner's
intentions such as, "Recondition and
hold for reinspection” or “Donate to
charity,” etc.

Report To: The phone number to
contact for release and the name of
agency or individual to contact.

Ask manager to sign. If he refuses,
indicate , "refused to sign” and leave a
copy.

*List the defect with the highest percentage first.




F"-m not pggg]m iInspections is rejected, held for
JISPosition, gjuw e onditioned until the lot passes or
dumped to buy-products or cattle feed
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rip freeze damaged fruit off
0 reduce free stress and
ear’s crop



stomers are very judg mental when shopping for fruits and
etaples il hey expect high quality and will turn to other options
fthey experience poor quality.



Ny do we enforce regulations?

Preserve Industry
' Values and Integrity

The End




