
 
 
 

   
 
 

 
  

 
 

    
  

  

  
 

   
 

     
 

    
   

 
  

  
 

 
 

 
  

 
 

   
 

 
  

 
 

 
  

  
   
   
    
    
  
  
   
    

Agricultural Marketing Service, Specialty Crops Program, Specialty Crops Inspection Division 

PATCH # 073 

DOCUMENT: Canned Ripe Olive Inspection Instructions, January 1997 

REMARKS: Approved Equivalent Methods for Measuring Sodium Chloride in Olive Brine 

The salt meter method for measuring sodium chloride in olive brine has been approved for use. 
Page 3.22, Section B, Number 2 will be revised to read as follows:  

2. Flavor 
The factor of flavor (organoleptic) is to be scored as a prerequisite for each 
sample unit.  Grade A and B must have a good flavor.  Flavor may be affected by 
improper processing procedures.  Canned olives may acquire a metallic flavor due 
to the length of time the product has been canned.  Since there may be a flavor 
variation in the olives within a container, several olives from each line check 
sample should be tasted for flavor.  Salt determination will be made on all lots. 

Dual Star meters have been approved for use in making salt determinations on 
olive brine. 

To make NaCl solution: 
1.6560 grams of Sodium Chloride (NaCl) to 1000 mL distilled water. Mix well. 

Set up the meter and electrode as in the instruction books. 

To check the slope, see page 4 of the User Guide for the electrode: 
• 100 mL water, 
• add 2 mL ISA, 
• add 1 mL sodium chloride solution—mix 
• Measure. 
• meter will read “Ready”. 
• Record reading 
• Add 10 mL NaCl solution. 
• Measure. 
• meter will read “Ready”. 

This PATCH represents official guidance.  This PATCH is scheduled to be incorporated into the 
document listed above.  After incorporation into the document listed above this PATCH will 
become obsolete.  USDA is an equal opportunity provider, employer, and lender. 

PATCH #073 Salt Meter Use Canned Ripe Olives (September 30, 2021) 
SCI Division Inspection Series 
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• Record reading. 
• Subtract second reading from the first reading. It should be 54---60. (temp 

at 25 C) 

Process for using a Dual Star salt meter measuring for salt in olive brine. 
• Into a tall 200 mL beaker--100 mL NaCl solution. 
• Add 2 mL Ionic strength adjuster (ISA) 
• Place beaker on stirrer and put in electrode 
• Turn on stirrer 
• Turn power on meter 
• Use channel setup during the Start up procedures 
• Wait until meter reads “Ready”, then 

Add 10 mL of olive brine to the NaCl solution, press start 
• When meter reads “Ready” record reading 
• On the following table: under the “∆E monov.” column find the reading 

from the meter. 
• Use the “25°C” column to find the corresponding value. 
• Multiply this by 0.1. 
• Multiply by 1.6487. 
• This gives the % salt 
• Convert the % salt to °salometer from Appendix G of this Manual 

This PATCH represents official guidance.  This PATCH is scheduled to be incorporated into the 
document listed on the first page.  After incorporation into the document listed above this 
PATCH will become obsolete. 

PATCH #073 Salt Meter Use Canned Ripe Olives (September 30, 2021) 
SCI Division Inspection Series 
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Canned 01 fves 
October 1984 

. SECTION 1 
GENERAL INFORMATION 

I. General 

A. Purpose 

These f nstruct1ons are designed to furnish technical information 
to guide inspectors when inspecting and certifying ol fves. They 
provide background f nfonnati on on produc1 ng areas, tota1 
production flgu"s, varieties, processing procedures, and 
packaging. 

They also provide procedures which .inspectors shall follow when 
assigned to perfo"' inspections under Olive Marketing Order No. 
932. 

a. Scope of Appltcat1on 

These instructions are designed primarily to cover inspection of 
olives in Ca11forn1a ta detentrfne compliance with Olive Marketing 
Or"der No. 932. Hawver, much of thf s fnstruct1on fs equally 
as,,1 fcable to f nspection of ol hes, f rrespective of point of 
processing, and which are not regulated by the order. 

II. ._.ERE INSPECTION IS TO BE MOE 

A. Under Olive Marketing Order 

Inspections Wider the Olive Ma..tcetfng Order shall - be made at any 
pl ant of a hand1 er where he processes 011 ves and at whf ch the 
handler has Mde available fac11ftfes for fn-lfne inspection 
which are satisfactory to the f nspection service and the 
caarltte.. 

a. Ottter Than Market1ng Order 

In51Ject1 on Senfces •Y be furnished 1 n accordarice w1 th the terms 
and conditions spe.c1f1ed in the ~egulat1ons and Branch policy, as 
w1 th any other processed product. 

III. VHEH INSPECTION MY BE DEC..INED 
. 

A. If satisfactory fn-11ne facflftfes are not available. 

B. If abuse, intimidations, or threats of bodily harm are made 
against the inspector. 

C. If undue interference is made with the inspection operation. 

1.1 
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III. WHEN INSPECTION MAY BE DECLINED (continued) 

o. If the inspection service has been notified by State or 
Federal Regulatory Authorities that the lot bef ng tendered 
for i nspectf on was prepared, stored, or handled under 
1nsani tary cond1 ti ans, rendering such 1ot in violation of 
State or Federal laws and regulations. 

E. For non-payment of inspection fees. 

F. When the product fs not properly identifiable by code or 
other arks. 

G. If t,~e product 1s net accessible fo~ adequ!te samp11nge 

H. For any other reason cited 1n the Regulations . Governing 
Inspection and Certi fi cation of Processed Fruits and 
Vegetables, and Related Products, as a basis for rejecting an 
application for inspection. 

IV. INSPECTION EQUIPMENT, METHODS OF TESTS I REPORTING FORMS 

The inspector shall use equipment,_ methods of tests, and 
reporting forms as d1 rected by his supervisor and wh1 ch are 
adequate for determining the grade, size and condition of the 
olives and for any other related _services as approved by the 
Branch. 

V. PRODUCTION 

A. I111pOrtance 

The olive is firmly established as one of California's 
111portant spec1 a 1 ty crops with I ten year average of about 
70,000 tans produced annually. Ol 1ves are an al temate year 
bearing crop, thus production varies from 25,000 tans to 
150,000 tons. TIie only other state growing olives 
coaercia11y 1 s Arizona, wf th an annua 1 product1 on of ~out 
100 tons. Thus, California dall'fnates the domestic scene, 
though 1t produces only one percent of the world crop. 

Practica11y a11 of the o11ves produced 1 n Ca11 forn1 a are 
canned r1pe o1fves and green-ripe o1fves. 011ves crushed for 
011 and Spanish green olfves are other aajor martet outlets. 
Minor quantities are processed as &reek style olives, 
S1ci11an style olives, and canned tree-ripened olives. Small 
quantities are sold fresh for hon1e processing. 

1.2 
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V. PRODUCTION (continued) 

The ol hes produced and processed in Ca1i forni a are sold 
throughout the United States and to a minor extent throughout 
the world markets. Approximately one-half of such olives are 
sold in markets within the State of California. 

a. Utflfzatfon of the Olive Crop 

In 1981-82. of the 43.000 tons of olfves produced, 37,800 
tons were canned and 5 ,200 tans -,ere used for mf see11 aneous 
products, fncluding Spanish-green olives, and fresh 
util f zation. 

C. Producing Areas 1n California 

Condi tf ans for alive product1 on art particularly satisfactory 
in ttte interior valleys of Central California, and 1n the 
sun-oundi ng foothf 11 s. Almost two-thirds of the acreage 1s 
fn Butte. Tehama and Tulare Counties. 

These three counties form the nuclef of two major producing 
areas 1ocated 1n South San Joaquf n and North Sacramento 
Valleys. 

About 40 percent of the 011 ve · acreage 1 s 1 ocated 1 n five 
counties of the South San Joaquin Di stnct. These are 
Tulare, Fresno, Madera, Kings and Kern Counties. 

FfYe counties fn the Northern Sacr...nto Valley, contain 38 
percent of the acreage. These are Butte. Tehama. Glenn, 
Shasta and Yuba. · , •· 

The l""IIU1nfng 22 percent of the acreage 1 s scattered among 24 
of the·r111a1ning counties. 

New acreage 1s be1 ng p 1 anted throughout the state. H.~avy 
c:onc:entrat1 on fs f n Tulare County and --the West S1 de of the 
Lowr San Joaquin Valley. 

Over th•past years olive acreage has-·tended to concentrate 
1n ttle llljor · producing areas. The acreage has al so changed 
1n var1eu1 ccapos1 tf on. The avenge bear1ng 1cr91ge t'a11 s 
between 34,000 and 35 ,000 acres; In 1981 there were over 
1 ,200 non-bean ng acres. 
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D. Varieties and Types of Olives 

Nt.anerous olive varieties are cul t1vated 1n other countries, 
and most may be grown successfully in California. 

However, 98 percent of the State's acreage is planted in five 
varieties which have proved most profitable. These are: 
Mission, Manzani 11 o, Sev111 ano, Ascol ano, and Barouni. 
Mission and Manzanilla are the leading varieties, 
representing three-quarters of the total production. Next fn 
order are Sevillano, Ascolano, and Barouni. 

Varieties vary widely 1n fruit size, 011 content, flesh/pit 
ratio! maturity dates, tree growth. productiveness, ease of 
handling, and in other respects. Growers, therefore, select 
varieties to meet the needs of available and potential 
markets. 

MANZAHILLO 

Origin and Acreage 

Manzanfllo is a native of Spain, where for many years ft has 
been grown as one· of the leading table varieties. Large 
quantities are now grown and processed there 1 n bri ne for 
export as fer11ented-green a1ives. This 'iari ety can a 1 so be 
found 1n Portugal, France, Italy, Palestine, Australia, 
Argentina, and Chile. 

In 1s·75 ft was brought into Calfforn1a from Spain and was 
soon found to be one of the best varieties faported from the 
Mediterranean countries. · 

In 1980 Manzanillo constituted Zl,422 of the 37,494 acres of 
bearing olfves 1 n Calf fornf a, or about 61S of the total 
bearing acres. 

The Fruit 

It 1s cherry-shaped, larger and fleshier than · the Mfssfon. 
The fruit has a high oil content and fs easy to process. It 
matures early enough to avoid frost_ d-ge. It bears 
s1ng1y-rarely . fn twos or threes-on variably sf zed short or

1' 

long · peduncles , (steal. TIie fruit fs· tough fn texture, 
unifon1 fn shape--a sligh1t or broad, o~al-and llldf111 in size. 
The base fs round or hollow, often slightly depressed on two 
sides; the stein-end ca1ity f s prominent, and the apex round. 
The surface ts spotted regularly with tiny, whitish 
lenticels. These oecome less pronounced toward maturity, 
when the fruit becomes velvet black. 

Statis ti cs on er-op and acreage taken from •calf forni a 01 f ve Industry 
Statistics - 1980-81 of California 011ve CC11111111ttee.• 
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Uses of the Fruit 

This variety 1s adaptable to several processing methods. It 
1s used largely in the production of green and canned ripe 
olives. Some fruits, however, are processed as Spanish-green 
fermented pickles. By December, Manzanfllo usually contain 
enough 011-18 to 20. percent of the fresh we1ght--to warrant 
their use for 011 extraction. Pickling, however, 1s usually 
aore profitable. It is used 1n Spain for green pickling and 
fs very popular as a stuffed green olive• 

MISSION .. 

Ori 91 n and Acreage 

Mission was introduced into California by seeds brought from 
San Blas, Mexico, fn 1759, and planted at Mission San Diego
by Junfpero Serra and by Don Jose de Galves. The trees were 
soon 1n production- at a.11 the llfssions along the California 
co.st. As agricultural development of the state began,
C01111rci1l olive orchards were planted, the nursery stock for 
wht ch was grown from the cutt1 ngs secured from the various 
1111 ssf ons. By 1875, the Miss1on varf ety predomf nated f n the 
11,500 bearing olfve trees fn California, and until the late 
1940 1 s, ft was the most wf dely pl anted ol he f n the state. 

The Mission variety fs now third frt tmpomnce behind 
Nanzan111o and Sevillano. 

In 1980 Mission variety constituted 4,315 of the 37,494 acres 
of the bearing olives 1n California. 

Butte County is the major contributor of Mission acreage, 
next fs th• Corning district. In Tulare County, 11any of the 
M1 ss1on · orchards· have been grafted to the Manzani 11 o 
variety. 

The Fruft l 

rt ts·-af tledf 1111 sf ze and oblong fn shape with I pronounced
point· at the blossaa end. The fruit has a high otl content, 
1 1ow flesh-pf t rat1 o, and 1 s easy to process. It 1s subject 
ta freezing injury because of late uturf·ty. 

Mission are uniformly high fn quality but are handicapped by 
their sfze. Few fruits of the •Extra Large• or larger size 
are produced. To meet the present demand for large ol hes, 
other varieties must be used. 
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The Fruit (continued) 

Several strains of Mission are grown in California. Each 
differs from the other, chiefly in fruit characteristics. 

Uses of the Fruit 

The Mission variety is relatively easy to handle during 
processing and results f n a product of high .quality and 
unifonafty. It is used in the production of black-ripe and 
green-ripe olives and far the Greek style, salt-cure.. process. 

An !pp~1able percenuge of the crop 1s used for oil 
extract1 on_. Undersized and frost damaged f nii ts of this 
variety m~ be salvaged for this purpose. The oil content of 
Mission is the highest of all the conaercial varieties. 
Expressed as a percentage of the fresh weight, it averages 20 
to 24 percent, differing somewhat according to 1oca1i ty and 
perhaps wfth strains fn the variety. 

SEVILLAMO 

Origin and Acreage 

Sev111 ano derives its name from Sevf 11 a; the pro vi nee in 
Spain where 1t originated. It fs grown there in large 
quantities, which are exported as Spanish-green fennented 
olives. This variety 1s also grown COlllllercially fn France. 
Palestine, Argentina, Portugal, Algeria, Chile, and 
Australia. 

-Sev111 ano was brought f nto Ca11 fornia about 1885. When the 
aph«s1s of the California olive industry shifted in 1910 
froa on to pickling, this variety was.. widely used 1n 
grafting trees of the snta11-fru1t 011 types, especially in 
the Corn1 ng area. Sev111 ano now ccmpr1 ses 75 percent of the 
bean ng o11ve acerage 1 n that regi Off. It 1 s not wi.de1y
planted tn Butte, Sacraento, or Tulare Counties, 
constituting only about 5 percent of the bearing acreag~ of 
olives in those counties. In 1980 the Sevillano variety 
cansti tuted 8 , 789 of the 37 ,494 acres of the bean ng o 1 ives 
in California. 
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The Fruit 

Sevillano olfves are the largest in size of any variety grown
1 n Calf forn1 a and are about three times as heavy as the 
Mission or Manzanilla. Although the fruit has a lower 
quality, 1 pre11ium price is paid because of its large size. 
This variety 1s rarely crushed because of its low oil content 
and its desirability for canning. It 1s the most important
variety used 1n Spain for green pickling. There are several 
known strains differing principally in fruit and pit 
cttaracteri stics. 

Uses of the Fruit 

Most packers consider this variety more difficult to process 
and the quality somewhat lower than either Mission or 
Manzanfllo. If harvested at the proper degree of ripeness
{at an earlier stage than for the two varieties mentioned), a 
very acce,tat,le product can be ude. 

Sevillano's chief use is as canned ripe olives--and to 
a 1esser extent as green fen11nted olives (Spanish and 
Sfc11fan types). Because of fts relatively law oil content, 
very little of the crop is processed for ofl. 

ASCOL.AHO ,.. 

Ori 91 n and Acreage 

Ascolano was brought into Ca11.fornia from Italy about 1885. 
It 1s one of the standard Italian pickling oljves, though 1t 
fs not widely planted in any other·olive producing countries 
except Argentina. Some small acreages are found 1n Palestine 
and Chfle. 

About 700 acres were producing in. Calffornia in 1948, 
constituting approx.f•tely 3 percent of the state's total 
bearing- acreage. The aost extensive plantings are in the San 
Joaquin Valley; Kings County has 250 acres·· and Tulare, 145. 
Only 83 acr.s are reported in Butte County, 38 in Sacramento 
County, _and- scattered trees 1n the Corn1 ng area. 1n 1980 the 
Ascol ano -variety constituted 1,135 of the 37,494 acres of the 
bearing -olhes 1n California. 

The Fruit 

The Ascolano also has large fruit. It has a high flesh-pit 
ratio and produces a fine table olfve. The fruit is 
susceptible to bl"'Uising during harvest and processing. 
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Uses of the Fruit 

Ascolano is well suited for canned ripe olives. It is not 
adapted to green pickling because •salt shrivel" ts severe 
during fennentation and the fruit becomes almost white after 
fennentation. Occasionally this variety is used for 011 
extraction but is not crushed often because of hi.gher prices
for canning use. 

BAROUNI 

Or1 g1 n and Acreage 

One of the standard table olives fn Tunisia. North Africa. 
Barounf was introduced into Ca11Forn1a in 1905 by the U.S. 
Department of Agriculture. Other olive producing countries 
do not grow it extensively. It 1s the most recent variety to 
be planted on a comercfal scale in California. It was 
widely planted throughout the state, particularly fn Butte 
County, about 1920 and 1925. 

California has about 340 acres of this variety, a third of 
the acreage bef ng in Butte County. The remaf nder of the 
acreage is f n sma11 p 1 anti ngs throughout the State. 
plantings of Barouni are being made fn California. 

New 

The Fruit 

The Barouni variety bears we11 each year. The f r.uf t is 
a 1 mst as 1arge as the Asco 1 ano •. The f rui t has a 1ow 

isflesh-pit ratio~ difficult ta process, and yields a 
product of lower quality. This variety comprises a large 
portion of fresh shipments. Fresh shipping 1s the major 
outlet for the var1 ety. 

Use of the Fruit 
-

This variety fs difficult to , procas .satisfactorily•.. An 
appreciable qunt1ty. h011118Yer, 1s canned ripe. A large 
percentage- (500 · to 700 tons)· is shipped -fresh to Eastern 
cities. for bclll-processing. Baroun'I fs dfff1cult to process 
as Spanisb-9,.... because-~f tile reddtsh -color·tllat saaet1mes 
dHelops near the pit and. . .because of its .. tough - and woody 
texture after processing. Because of fts relatively low oil 
content --13 to 18 percent -- ft 1s of very little value far 
ail extraction. 
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OBLIZA 

This variety has medium sized fruit. It resembles the 
Mission variety fn shape and size. However, the pit is of 
different shape. It processes similar to the Mission variety
and 1s used for canning. The tonnage of this var1 ety f s 
smal 1. 

VI. HANDLING OPERATIONS 

A. Recef vf ng 

Mission and Manzanilla olives are at the optimt111 stage of 
maturity for canning ripe when the color of the fruit has 
become straw color. Fruit that has arrived at the jet-black 
stage will soften in the process and that which is too green 
f n col or yf el ds a tough product of poor f1 avor. Sev111 ano 
and Ascolano olives are picked at a less mature stage since 
they soften severely during processing ff the . fruit shows 
much color when picked. 

In the early producing areas fn Ca1ffornfa, the picking 
season begins about Septenber 15th, and in favorable seasons 
ay 1ast until the ff rst of Dec1111ber. 

Ha"estecl olives are del fvertd to the processf ng pl ant of a 
handler, generally weighed, and then passed over cleaning and 
sfze-gndfng equipaent to 1"91110ve the trash and separate the 
olives according to predetenn"fned size classfffcations. 

B. Sizing 

Each lot of natural condition olives delivered to a handler 
far u.se 1n th.- production of packaged olives, will be size 
gradecl. under the supe"1sion of the Federal-State Inspection
Service. The certification w111 show quantities, by weight, 
1n each size desfgnatfon, and ther quantity of olhes 
classified as culls by the handler. 

In 110st canneries the al hes are graded for sf ze before they 
are placed 1n the storage or processing vats, usu.lly with a 
grader that consists of 11avfng dfvergfng steel cables. 

The unit for designation of the- different size grades is in 
millimeters. The . largest s1ze designation fn diameter 
exceeds 26 11111, and the smallest size nonnally used for 
canning is 16 11111 1n diameter. 01 ives small er than this are 
used for Spanish Type, oil, and other products. 
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After size-grading. the olives are channeled to the various 
uses. The smallest olives that have no value are discarded. 

Some sizes are excluded· from being packed as canned r-ipe 
olives by the Marketing Order. These sizes may be processed 
as Spanish-green olives or along with defective fruit, which 
the processor does not 1 ntend to market as packaged o 1 hes. 
may be diverted to non canning purposes. 

c. Storage 

Olives that are to be processed 1nto ripe olives may be 
placed 1n processing vats 1..diately, but 11are than often 
are storad in l~r;• redwood vats or plastic or f1btrglass 
tanks, fn brine or salt free solutfon 1 pending processing at 
a later date. 

D. Cu11 01 fves 

Until such tf,1111 as the Secretary of Agriculture deff nes 
•culls•, handlers will classify and report the quantity of 
olives considered as •culls•. 

Each handler, under the supervision of the Federal-State 
Inspectfon Service, or the Processed Products Branch wi 11 
dispose of the •culls• in accordance with Marketing Order 
ReguJatfons. Disposition wf11 be other than canned ripe 
olives. · 

E. Processing of Black-Ripe Olives 

Oxidation 

As needed, the al fves are transferred from the· storage vats 
to processing vats for a period of 5 to 14 days where they 
are 1aersect fn several dilute lye solutions, and continually 
exposed to ah• ·p1111Ped through the solution, since exposure to 
oxygen f s necessary to the deveTopaent of tlle dark brow,a to 
black col or typical of the •r1pe• style of ol.fves. Ferrous 
Gluconate fs saaet1•s added to the processing brine or to 
the canning brine to set the dart color of t!le olives. Fruit 
that 1s to be ·packaged as •green-npe• olives 1s processed in 
a Mnne,.· sfailar to that of •rtpe• olives except that the 
fruit is placed 1n the processing vats faedfately after 
s1ze-grad1ng and is protected fraa exposure to air so as to 
ma1 nta1 n the green co1or of the fru1 t. 

The •tree-ripened" style of olives are harvested at more 
advanced state of maturity and are processed in a simi 1 ar 
manner to green-r"ipe olives. This style 1s not covered by 
the U.S. standards and presently 1s excluded from the Order. 
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Pr1 or to the last lye treatment, the ol fves are run over a 
•needle board• to facilitate the lye penetration. The last 
lye solution fs used for the purpose of destroying the 
bitterness, resulting in a better flavor. Therefore, it is 
custoaary to allow the last lye solution to penetrate to the 
pit of the fruit. Following the last lye treatment the 
olives are luc:hed with water untfl they no longer contain 
either sodiUII hydroxide or bitterness. During leaching of 
the lye, care must be taken to prevent fermentation and 
softenf ng. Col or fs 11ast pennanent dur1 ng retort1 ng 1 f the 
olives are washed until the pH value is about 7.5. After all 
of the lye has been re1110ved from the fruit, ft is sometimes 
stored -in a brine of about 2 to 3 percent salt. 

Pitting and Sorting 

FMII 70 to 80 percent of the total quantf ty of olives that 
are processed into the various types of ripe olives are 
pitted prior to packing. 

Ffllfng 

The cans are filled by weight fn much the same unner as 
other fruits.. A hot brine of 2·1/2 to 3-1/2 percent salt 1s 
added. TIie brine 1s added boiling hot, fn aost cases, from 
an ordinary fruit syruper or fT'CII an open pipe. Occasionally 
the brine f s added co 1 d f n the same manner as descr1 bed 
above. 

~ 

About 50 percent of the ripe olive pack fs fn 300 x 407 sfze 
containers. · S..ller- size containers are used for about 2 
percent of the pack, and No. 10 can, size for the r1111in.der. 
Tllfs pattern represents a change fro11 fon11r years. The use 
of No. 10 has increased. The cans · are lfned with a 
protective en1111l 1n order to prevent bleaching of the ~lor 
after canning. · · · 

Closing. Ster111zation and Casing 

The cans are sealed by muns of 1 _dauble-se•1ng aachine 
(usually ste ... f1ow or vacuum se-r) and •re then sterilized 
f n steam pressure retorts at 240• F. for 60 111 nutes. Thf s 
time -and teaperature of process1 ng render the al hes 
thoroughly sterile. The recent trend for packers 1s the use 
of continuous cookers. This type of operation has started a 
revolution fn the olive industry. It has increased 
production and reduced labor cost to the packers 
considerably.. After cooking and cooling, the cans are 
labeled and cased by any of the usual connercial methods. 
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r. Processing of 6reen Olives 

As with black-ripe type, olives intended for Spanish-green 
are treated with lye to remove the bitter principle. The lye 
solution is allowed to penetrate to about one-half to 
two-thirds of the way to the pit. If the lye solution 1s too 
strong or too prolonged, all of the bitterness 1s removed. 
By raoving the lye soluti~n before it has cmnpletely reached 
the pfts, 1 mall -amount of untreated bitter flesh remains 
and taparts a pleasing f1avor to the olive. The lye is 
r1110ved froa the olfves by several changes of water. 

The olives are stored in barrels in a brine of about 11 
per:1nt s:lt 1n ~1ch lactic icid fermentation develops in 
much the same manner as in dill pickles. 

The barrels are kept completely filled with the brine and 
sealed except for a small vent for escape of gas. When gas 
production ceases, the barrels are sealed. The ph value must 
be utntaf ned below 4.0 for good keeping. of ;he barreled 
olives. 

The processed fruit 1s passed O'ier sorting be1ts and is 
carefully graded for col or and quality. The olives may or 
may not be size graded again at this stage. 

The olives are packed in glass or barrels, in fresh brine of 
about 7 percent salt. 

P asteur1 zati on f s done on o 1 f ves dur1 ng process1 ng at 170 to 
115• F. for 30 mf nutes. The heatf ng must be done very 
carefully in order that the flesh of the olives will not be 
broken by contact with the jets .of steam or ~Y tao violent 
ag1tatf0ft. One heating of th1s sort fs usually sufficient to 
check fer"lllfttat1on and softenfng. · - · . . 

If the salt concentratf on 1s too 1ow or the act di ty 
insufficient, Neterfal softening 1s "'"Y a,t to occur.·. At 
the f1 rst sf gn of such spof 1age the br1 ne should be aci df ff ed 
with 0.5 percent lactic acid or 0.25 percent acetic acf d. 

G. Processing of Other Olfves 
. '· ., , • ;- ~· • • .. . .. ! :. .. 

Greet Style Olives,' or 011 Cured Olives 

Properly matured olives which have been cured by contact with 
dry salt, and after proper curing have been coated with olive 
oil; or packed in 1inegar and brine. Almost the entire pack 
consists of the Mission ~ariety. 
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Sicilian Style Olfves 

Sound green olives fennented in brine and packed with garlic, 
peppers and spices. Their production comes almost entirely
from surplus Sevillano olives. 

Greek and Sicilian style olives are sold both in glass or fn 
bulk at the retail level. 

01 he Products 

N•xt 1n tnq,ortance to the whole and pitted styles of ripe 
olives, are sliced, segmented, and chopped ripe olives. A 
few canners pack a small vol 1.1111e of halved olives -- f.e., 
pitted olives which are cut lengthwise. Finally as a salvage 
outlet, the large pieces broken during the pitting operation 
are packed as broken pitted olives. 

VII. FOOD AND DRUG REQUIREMENTS 

Fedew-al 

Olives are subject ta the same general requin111ents as- are all 
foodstuffs, naaely, they must be packed under sanitary
conditions, must not be adulterated, or contallinated with decay,
insects, or filth or any del eter1ous subsunce, and raust be 
truthfully l 1beled. 

State 

The State Board of Health of Calfforn1a inspects the Olive 
processing plants frequently and requires that every cannery
retain a temperature chart of each lot of olives sterilized. 
Also the cans of olives must be gfven an identifying mark in the 
fonn of an tllbossed code. 

The controlling 1egtslat1on for size-97'.'ade designations . for 
canned ripe olives is the Ca11forn1a Rfp Olive Standard1zat1on 
Act of 1931, wf th subsquent aendlllents. USDA .Standards ref1 ect 
the size-grade enacted into state law. 

The· state law recognf zes 7 designations for size-.grades: Sall, 
Med1111, Large, Extra Large, J111bo, Colossal and Super Colossal. 

•Mixed Sfzes• are no longer allowed under the Marketing Order. 

The Marlcetfng Order established two additional limited usage 
sizes: Petite and Sub-Petite. 
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VIII. HAHDLING DISPUTES 

A. When Results Are uestioned and Certificate Has Not Been 
ssu : 

1. Action by Inspector 

The inspector shall praaptly contact his immediate 
supervisor. The ori gf na1 sap1 e sha11 be . reviewed by 
the supervisor with the inspector and the results shall 
be recorded on the wort shNt and certif1catfon made of 
the lot. If the applicant or handler is still 
df ssat1 sf1 Id or 1f there 1s d1 sagreaent between the 
1nspector and his iaedi ate supervisor. the 
8ff1cer•in-Charge shall be contacted to review the 
sami,le. .,.here may be instances where the 
Off1 cer-in-Charge wi 11 contact higher supervf sory 1 evel s 
prior to rendering a decision. particularly if there is 
any doubt on interpretation of grade factors. 

In the absence of the iaed1ate supervi sctr, the next 
level of supervision shall be contacted. In all 
1nstances, the or1 g1 nal s•pl e shal 1 be rev1 ewed with 
the tnspector. 

2. Action by Supervisors 

Supef'Yisors, if uncertain as to correct fnter'pretation, 
should contact the Officer-in-Charge. If thet"e is still 
a question on procedure or grade f nterpretatf on, the 
Off1 cer-1 n-Char-ge should contact the Reg1 ona1 01 recto,. 
for advice. Whenever poss1bl e ft 1s , preferable to 
settle disputes wi thaut ca111 ng on the Regi ona1 
Director. However, no supenisor should hesf tate to 
contact the Regional Director for assistance, 
particularly where tfme 1s of the· essence. When ft is 
detef'lli ned that add1 t1 ona1 samp1es are necessary, they 
sha11 be drawn by the supervisor. ::. A11 sap1es sha1.J be 
reY1 ewed with the 1nspector. 

As soon as a conclusion ts reached as to grade, the 
f nspec:tor shou1 d cert1 fy the product in the usua 1 
unner. ·If there cont1 nues to be a quest1on over the 
final grade ·as cert1·f1ed, the · inspector ( or supervf sor) 
shall reca1111end to the interested party that he request 
an appeal inspection. 
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The Offf cer-1 n-Charge, in the absence of other 
supervisors. shall review samples with the inspector as 
outlined above. He shall maintain a close working 
relationship with the supervisors 1n obtaining accuracy 
on procedures and grade interpretations. Except in the 
case of a request for an appeal · f nspection, he· shall 
refer direct packer inquiry to subordinate supervisors, 
1f one 1s assigned, who will contact the inspector to 
revi-ew the inspection. 

B. When Dispute Arises After Certification has been Completed 

l. Action by Inspector 

When results are questioned by an interested party, the 
inspector shall reconnend the appeal procedure and 
pro11ptly notify his supervisor. 

2. Action by Supervisor 

The supervisor shall, upon receipt of •Request for 
Appeal Inspection,• praaptly not1 fy the 
Officer-in-Charge and follow instructions for Appeal 
Inspections. · 

3 • Act1 on by tfle Offf cer-i n-Charge 

The Officer-in-Charge shall contact the Regional office 
for assignment of the inspectors or supervisors who will 
conduct the appeal. He will part1ctpate fn the appeal, 
if assigned, following procedures outlined 1n these 
instructions for canned olives. 

4. DocUllefftat1 on of I nspect1 on Records 
~ 

Particular attention shall be g.iven ta · proper 
dacuaentatfon of all inspection records; that fs, any 
cert1f1at1on shall be supported by properly completed 
request for cert1 fi cat1 on { when used) , score sheet and 
other wort papers. 
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Marketing Agreements and Orders are authorized under the 
Agricultural Martteting Agreement Act of 1937. Briefly stated a 
Marketing Agreement 1 nvol ves handlers whf 1 e a Marketing Order 
1 nvol ves growers. Both are intended to serve the same purpose 
-- to regulate the mrteti ng of a crop so that returns to the 
producers are f11proved. Thus marteti ng agreements and marttet1 ng 
orders are usually found together. 

This particular marketing agreement and order (No. 932) pertains 
to olives grown in California. 

IncGAafng fnspact1cn cf olives bl"'Cught to handlers for processing 
fs under the supervi sfon of the Fresh Products Branch. Olives 
will be certified by the Federal-State inspectors as to weight 
by sizes and the quantf ty c 1 ass i fi ed as II cu 11 s II by the 
handlers. 

I nspect1 on and cert1 ff cation of processed ol fves i ,s under the 
superv1 sf on of the Processsed P·roducts Branch. Olives wi 11 be 
certified as to grade and size. 

Sfzfng of olives receives particular attention because of price 
differentials. Sfze of the olfves affects the return to the 
gro.r. The pn ce received by the· hand1 er is a 1 so affected by 
the size of the processed product as marketed. Therefor-e, 
sizing f s fmportant to all concemed and 1s regulated 1n the 
order. 

The Calf forn1a Olfve COlllll'fttee, consisting of efgh·t •handlera 
lllllben and eight •producer• llllllbers; handles details of' the 
admi n1 strati on of the order. The cOlmf ttee may be 1 ncreased by 
one pub 11 c • 1ti.r who ts not a producer or- handl er. Both 
fnspect1on services· perfona their sef"Y'fces under I Mlllorand&II of 
Understand1 ng wf th the COC. Reports and records as to 
acqufs1t1on. sales, uses and shf'paents-of· olives are aa1nta1ned 
by the COlll1 ttee. - ·. 

Enfon:eaent of the regul at1ons 1s pr1111r11y · the Job of the 
Federal Go,ernaent, but the Advt sory COllltttee under the order 
1s responsible for fnvestigat1ng and . reporting caaplafnts of 
¥-folltion. 

This 1s a program by the industry and for the industry. The 
cooperation of all the parties concemed fs necessary to make ft 
successful. 
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SIZE REQUIREMENT TO MEET THE ORDER 

I. General 
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Canned ripe olives (whole or pitted), other than those of the 
·tree ripened• type, shall confor"'III to the size designation of a 
•single size• and shall be of a si~e not smaller than the 
following applicable minim111 size ~quirements: 

Group I - (Extra Large S1z·e) Ascolano, Barouni,. and Saint 
Agostfno varieties. 

Group I - {Extra Large •c·) Sevillano and other than above 
mentioned varieti~s. 

Group II {Smal-'l Sfze) Mission and Manzanf11o and any other 
varieties except Oblfza. 

Group II - (Med1t111 Sfze) Oblfza variety. 

The requirements for sfze to meet the Marketing Order is 
explained more fully as outlfned in these instructions. 

I I. SIZE COflPLIANCE UNDER THE MARKETING ORDER 

A. Size Cert1ffcatfon by the IncClling Inspection Service 

1. In crop years· when the Sec~tary authorizes the use of 
lfmited size olives for lf11ited use s.tyles, the Marketing 
Order allows size certffication of limited size olfves by the 
Incoming Inspection Service without an outgoing inspection 
for size. 

2. In crop years when the Secretary does not authorize the use 
of 1fm1ted size olives for Hm1ted use styles, any lot of 
minima canning she olfves can be size certified by the 
I·ncom1ng Inspection Service without an outgoing inspection 
for size. 

3. As long as Marketing order sizes are in effect, a handler may 
e 1 ect· to have any 1 ot of canning size ol hes sf ze certified 
by the Incoming Inspection Service also, and later use these 
olives in the production of packaged olives for whole, 
pitted, or limited use styles without an outgoing insoection 
for size designaticn, provided it met the require!ffents of an 
estaclished size certification procedure. 
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4. When fnsi,ected by the Incoming Inspection Service, Olfves 
must be within the average count range in Table I contained 
herein far the varietal group and meet such further m1d point 
or acceptable count requirements for the ave.rage count range 
in each size. 

TABLE I 
AVERAGE COUNT RANGES (per pound) 

VARiffi GROUP l VARiffi GROUP 2 

SIZE exceot Ascolano Ob1iza except 
:JESIGNATION Ascolano Barouni Obliza 

Barcuni St. Agosti nc. 
1 St. Agosti nc 

-
Small N/A N/A N/A !28-140 

Medium N/A N/A 106-127 106-127 

Large N/A . N/A 91-105 91-105 
I 

Extra Large 65-75 65-90 I 65-90 65-90 

Jumbo 47-60 47-60 47-60 I 47-60 

Colossal 33-46 33-46 33-<&6 33-46 

super 32 or less 32 or less 32 or less 32 or less 
Colossal 

- - - - -

N/A - Mot Applicable 

5. The olive handler has the responsibflfty to ;nfonn the 
Processed Products Inspector of the progress of 
size-certified olives, and each size cert1ffed lot must be 
Kept i ntac:t, i denti ff ed properly, and under su"ei 11 ance of 
the Inspection Service. The USDA inspector must be notified 
prior to the re1110Yal of fruit under a yellow HOLD tag. 

!n order for the size cer't1f1cation of the olfves to carrv 
through to the finished product, the handler may not change 
the size of the olfves at anytime during precessing and 
canning. 
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U.S.Stm.brds & 

Marketing Order- Sizes 

Siz2 Avg Coum 
Desipatiml Range 

Pl!rPaand 

?76-un 

Sbb-Peme 181-225 

IPmt.. 141-180 

k:n,,,n 12S-140 

tJadinm 106-127 

'-- 91-105 

~ y -~ S8lr "L. 7~ 

Bzlnl...Luge 65-90 

--- .. --- Sn ·c" 65-15 

Jambo 47-60 

r .. 1 ..... 1 3)-46 

-Colossal 32 ar less 

• Mam:millo iDcladB IIMJ 

CALIFORNIA OIJVE COMMITJ'EE 
INCOMING INSPECTION REQUIREMENTS 

2010-2011 

A,....,,,,hle Coant R::1- md Mid-Pomts 

(PvPoand) 
Vmietv r..nnn 1 vim ... omnn 2 

smn- ~· Oblm ~· 
Acaptable Mid Acaptabll! Mid Acapllble Mid AcC2plable Mid 
COllllt'R- Paint COllllt"-- Point COllllt"-- Pllilll Comlt"-- Point 

I~--~ I 
I Undenize I ,~~~, 1~1 10ti-UP 

1, 

111-215 1t3 

151-174 lf6 151-174 luijllf6 151-174 146 

132-lll~ l3S 136-140 -138 132-138 135 

110-H'> rns 110-122 116 110-122 116 

91-lOS 91 91-105 98 95-101 98 91-105 Pl 

82-90 I~ 16 - - -
- - 67-85 72-80 Ci~ 72-80 6~ 72-80 

67-73 70 -
47-60 47-60 47-60 47..al 47..al 47-60 47..al 47..al 

33-46 33-46 33-46 33-46 33-46 33-46 33-46 33-46 

32 or lan 32 ar 1- 32 « less 32 cir les!l 32 or 11n 'l') cir less 32 or less 32 or lus 

•• A.$c:obno iDdDdes St Agoslillo 1111111 B1r01111i 
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Size 
Desifflalimt 

T -

Sub-~ 

!Petite 
C.11UtH 
. .. 

l.an!e 
&tral.-
IHxtnI.-
IJnmbo 
,_. -

lsuner Colossal 

CALIFORNIA OllVE COMMrITEE 
OUI'OOING INSPECTION REQUIREMENTS 

2010-2011 

SIZE KEQUIRF.MENTS AND PERCENTAGE TOLERANCES 

SBVll.LANO ASCOi.ANO* OBLIZA 

I Undefsize I i unclersiz•d I u...._ i 
I I 13591.1ess 11an 11 ,so lb-• I ~ 1n1ess11iaiHHIIDl6.I 

Cl 106-127 

! 135% less than 1/ 105 lb. ~ ~ 91-105 91-105 

Cl 
65-90 65-90 

All siZl!s 5 % 65-75 AllsmsS% 

47-60 All5dll!SS% 47-60 lesstlim 47-60 Jes, dmi. 

33-46 less dim 3346 l/ 105 lb. 33-46 1/127 lb. 

MJSSlON/ U & i..1'7 & ·un I n.. 

I U-..Z I 

i'll I .;;;a 

la 128-140 

106-127 

91-105 

65-90 
ADSizesS% 

47-60 lessthm. 

33-46 1/140 lb.. 

c L..12 or Jess l/ 75 Jh.1 c~2orless c 1132 m:less c 1 32m:less 

~ .I TolenDce (by a:11111!) 
I .. .. . ... 

Tollnace (by a:11111!) Toll!lllllD! (by COlllll) Tolamlce (by OIIIII() 

35%1llldlrl/7S 35" 111111s 1/ 105 35%1111111rl/127 35%111mrl/140 

bataot-111111. bat aot Dllft tDIII bataot-dllll bat IIOt-dim 
1°'61111d!J' 1, SC5 10%11Dder 11113 7'li 1IDlllr 11 131 7% 'IIDder 1, 1615 

L LD.UID> USE SIZE and PER.C'ENTACE TOLEKANCES 
_ ______ "'L_. 

@) ToJ-ances apply 1D MINIMUM WHOLE OR. PITI'ED CANNING SIZE: 
....______ Sevillam-- Emaurp "C"; Asc:olmc>- L.qe; Obliza-Medium; ~ Saw! 
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tlnlu• othervha ape~ied, procaaaed ( or packed) olives 
cart.ified u meeting tha regulations ot the Marketing 
Order sball meat: modified minimum qual.ity requiramants 
tor apec:itiecl stylea of canned olivaa ct the ripe type 
u contained in Sectiaa 932_.149, (Tabl• 1, -2, J, and 4 
0~ this Secticm) • 

blp.uts ~ c:annad ripe o1ivea will c:adanr with section 
Jfo. 932.149 -as well. (Tat,1- 1, 2, 3, and 4 of this 
Section). 
GPIDE REQUIZEHEH1'S UNDER TD ORDER 

A. Tera used in thia secticm sbal:l have the sm 
meaning a• are 9iven to the rapacd.ve tarn in 
the CU%'8Dt U.S. Standarda tor Gradea ot Canned 
llipe olivu (7 cm Pare !2). 

Ill. srzi: JU:Qtll Rnn:M'l'S tnmER ORDD 

A. A handler may sad.sfy tli•• reqa.1.rmnts by 
raquaetinq ~rma tha Fedaral. State .Inspec:1:ion 
SC"Yica, a size caztU1cat1.cm ~ tlla oil,,.. 
baa 1sat:=al c:onditiaa oUvaa ara dalina.-.. to 

his rec:a1ving SQUOn. 

s. canned wola and pittad ripe oil vaa, oUlar than 
tboae of tha "tru-ri:penact• tJpe,. •ball~=-
to th& .sue duiqnad.aa of •sinqla •iza• and W'C 
the r~ •• aac tardl in the a.s. Stand.arda 
tor Gradu at cannllcl llipa olivu. 

c. canned ripe olives, o~ the: •traa-ripaed•· type an4 
green olivea ara cm:rencl.y ex•Fll•C. troa the p~ 
visiona ot the orctar. Th•ce-eittae· hu- adap1:ad 
a rule to provid• for the exaapcion of t:rae-ripenllcl 
type -as followa: 



TABLE l -1ilr"HOLE ~'lD PII IED m 
(Defeas by CCWll per 50 oliws) 

fl.AVOR 

fl.AVOR (O.r=t Ripe Type) 

COt.OR 

oa=:crs 
Piner~ (Pitted 
Style Only) 

Major Blemista 

Major Wrm.lcl.es 

PiisamiPit~ 
(Pfrmd Style Only) 

MajorSa:ms 

>ionf•cca 

Rntan•bly good: DO .. ctr t1&wr 

Ac=prablc R.mge in dqt"ccs: 3.0 to 14.0 

Rmoaabiy ani!mm with not Jess mm 60t, havmg a calcr 
equal or cimut lban the CSDA Comp:m~ Cclar Stalldarci 
far Rip: Type 

I Nor mme mm 5 sait mms er 2 aamive!}' sotramcs 

609'. by visual inspection. a! the mast uniimm in sue. The 
diameter at th! lqest does not aceed. che smallest by mo~ 
tbm4mm. 

15 

5 

s 

Split Pi;s or Missh~ Xcc mare th:m ., 
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TABLE 2 • SUCED, SEGMENTED (WEDGED), AND HALVED STILEs 
. - (Defects by COllll pa' :zss pm) .. . 

FLA.VOit. . Ran,alilJ good; DO •off' flavor 

SALOMEIER Aa:qahls Raap in dqz=T. 3.0 u, 14.0 

OOUll Rcaoalbly naffim with no units lig!m:r the 
~ USDA Co"'P"ire Color Stmdaai far 
!Upe'l)pe 

~ 

~ 

CHARAClER Natmaa: dD 13 pams cxceaiw:ty soft 

DEfEC1'S .. 
Pits and Pit Fragmcar:s Av~ of not mom tbm I by count per 300 

grams 

Major Sr.ems Notmmedm3 

HEVM Nm me than 2 UDils per sarnflle 

Broken Pieces and End C.1p.S Notmc=mm 125 grams by weight 

- -FLAVOR 

SALOMEIER 

COL.OR 

DEFECTS 
?irs and Pit F:lgr::ents 

>faror 5ctms 

TABLE 3 • CBOPPED STYLE 
(Dcf=s by CDUm p:r 2SS grams) 

t Rcasaably good: no "off" flavor 

I ~ Range m·c1egrees: 3.o to 14.0 

I Reascaably unifOlm with m, units li ghti:r ttwa I Lhe USDA Composnc Color Standard for 
Ripe Type 

1 Aver.i.ge of not mo.re rll:m l by count per 300 
i gram.-; 

:'-:ot mo.re tlwl 3 

· ~ot more ~ 2 Wlrua per 1.amptc 

] • 2 b 
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FLAVOR 

' SALOMliIER. 

COLOR 
! r, 

CHAJW:TER. 
·-~ 

DEFECI'S 

·~~..U.! 
~anuary 1997 ' 

TABLE 4 - BROKEN P11 IED STYLE 
O)d:,ds by coum per 255 gmm) 

~,/ ,., - . ~·· 

Rcasoa1bly aood; DO •off" flavar 
. Ace~~ Raaat=iD clepees 3.0 to 14.0 

hasonatily anifmm widl 110 units ligblar tbaD 
the USDA Composite Color Standard for 
RipeTyp: 

Not man, than 13 pa.ms excr:ssively soft 
. • 

Pits and Pit Frapenrs Averqc of not mare man 1 by coum per 300 
grams 

MajarSrems NGtmmeman3 

HEVM Not more man 2 units per sample 

' 
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J anu ary .i 9 9 7-

1. Section 932.109 canned Ripe Olives of the TrH-R1pened
!Z!!. ~ 
(1) •CUned ripe o11Yis of the trft-rtpened. 'type• 1111us 

pacuged olives, not oxidized in prccesstng. that 
are pre,ared froa I lat of n1tur1l candit1an olives 
of adwuced uturf~ .tttcn, when affel"ed for 
1nspectt on: 

(1) Range fn col or from pinkish red, w1 th some 
greenf sh cast, to black; and 

(ZJ Hawe not aore than 10 percent, by count, of 
•off-color" al ives (•off-color• means those 
olfves- whose greenish cast covers more than SO 
percent of the surface of the individual 
olives.) 

z. Sec:t1on 93%.152 Outqoing Re,ulatfans Amended 

(1) EDatnat1an of certain olives received for use in 
:: -on of cimiicl rT• oI,ves of the

• :__fue· 
Ul PUJ'Slltt ta 932..Sl[b), wnenewer a handler 

recat,es a lot of na=nl condition ol fves 
solely for use 1a Ule produ=on of canned ripe 
olf,es of the tre-r"fpened type, he snaall, at 
Ue time of rec:ei pt. not1 fy ~e canri ttee or 
the Insoection Service of tl'le lot so received 
wnicb shall tnan be subject ta e-xamination by 
the camnttee or by the Insoec:~on Service. if 
so d!Signated by the carmrtttee, to assure that 
the olives in such 1ot eami,ly w; tn t!'le 
specifications set fortn in 932.109. Eacn sucn 

3.3 



handler shall 1dent1 fy ·all such lots of natural 
condtt1on o11ves and keep them separated and 
apart fr'OII all other ol hes Teceived. Such 
ident1f1cat1on and separation shall be 
1111nta1ned throughout tfte processing and 
production of such olives 1s canned ripe olives 
of the tree-ripened type. 

3. 01 ives to be anned as tree-r1peud 1m1st meet the 
requ1rments of tree-ripened type (see I .! .. 1 above) and 
be designated as J~h b.Y the h&ndlll" it the bme of 
receiving, prior ta being pl cad into storage. The 
cl 1ssific£tton or dnignatton of olf•es a_s t!'ft-ripened 
type under the •rtet1ng order" canncrt be made a ft.er the 
o11ves hHe bte11 placed into storage. 

As tree-ripened t)'J1e o 11 ve.s 111ust be kept "sepaTate and 
apa-rt froa all other olives recehed~ the Federal State 
Inspection Seni.ce, whtch perf-0nas al 1 1ncQling olive 
tnspect1on, will Jflace I Red Hold Cird (Red Tag) on a1 1 
tanks designated H tree-ripened tn,e olives-. ;..: each 
tank ts f1Tied or c~leted, the Federal SUte Inspector 
w111 tssue a speed-letter to the Proeessed Products 
In~tor; the Q.C. lns,ectori and to the handler_. Each 
speed-1 etter wfll can.tai n the 1a11 ow1 ng i nfo ma ti on : 

Date: 
Vari~ 
Qnnttty: (actual or estiuted wight} 
Tank Nulber: ( storage 1 oatf on l 
Hold Cird Nllllber: 

NOl!: The speea-1 etter may a 1 so have 11 sted on it 
the qu1ntity of culls, undersize, and limited 
usage present when the o 1 hes ~ p 1 ac:ed i n 
stonge. D1spos1t1on cnd1t may be given 
toward the handlers oblfgation according to 
ttns tnfonatton 1f' the olfves are disposed 
of to I non-ripe o11Ye outlet such. as 
S1cf11ans, Greeks, 011, etc ••• 

The hold card is to follow the olhes through processing. 
The handler IIUSt notify the Inspection Service prior to 
110Y1ng the olives. 
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1..cmnea u11ves 
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If :and lfhen the ol hes are packaged as •tree-rt penect• the 
Processed Products Inspector wt11 date the reply section 

_ :. of the speed-1 etter, wr1 te • canned as Tree-r1 pened, • and 
sign 1t (See A1Jpend1x I for an exanple}. Send the now 
caapleted speed-letter to 'the COC Office. Also, keep an 

: up to date ledger on the d1sposttton of al 1 tanks 
designated IS tree-ripened. 

St nee tree-ripened me olives are a canned r1 pe olive, 
thl:, cannot Ile used per se to ful fll 1 a di spos1 ti on 
outlet towrds a handlers obligation. D1spos1t1on credit 
ca only be giY• on sort-out frvtt ff canned as 
•tra-rtpened• or on that portion d~1gnated as culls, 
undersfa-. and/or 1 imited usage by the Federal State 
Inspector u reported on a speed-1 etter. If the o 1 f ves 
are designated as tree-ripened and. disposed of as other 
than tree-rfpened. record the appropriate disposf tfon fn 
your d1spo~tfan ledger, and 1n the reply section of the 
$paed--1etter. FILE the caapleted speed-letter., DO NOT 
MIL to ttle ax: office. 

The SIM procedures c:an be used 1n maintaining 
s""e111ance of tanks of non-designated sty1 es ( 1.e., 
S1c111an, Greek, etc.). 1111ited usage, unders1ze, and 
culls ..-tch tt.ve had hold cards and speed-letters 
prepared lftd 1 ssued. 

Lots of tree-ripened olives do not have to be offered for 
outgoing 1 nspec:t1 an. 

IV. DEfIHITIOI 

A. I dent1 f1 cat1 on of •Lot• 

Each lot of processed olives offered for inspection must be 
identified 1n order that ft 11111 be properly inspected and 
c:er-tf fled. 

Tanks of olives for pitting and tanks of pitted olives may be 
f denti f1 ed wt th COC H(IJ) cards. 

The code Mrts on I c:ontafner are tile only practical means of 
associl'tfng the container wtth corresponding tnspect1on 
records. 

A c:ad1ng systell must identify plant, year, product, batch or 
day code and include any other infonnat1on requf red by the 
packer. Metal canta1 ners are nonnally coded by embossing 
the canner's end of the container. 
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Canned 01 i ves 
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. . . 
B. Def1n1t1on of •Lot• 

•Loi-,' for the purpose of fnSl)eCtion and cert1ffcat1on other 
than under the Marketing Agreement, shall be as defined in 
the •1egu1-at1 ans Governf ng the Inspec:tf on and Certf f1 cation 
of Processed Fruits 111d Vegetlbles and Related Products.• 

•Loi- for ttle pur,ose of outgoing (Processed) inspection and 
certtflcat1on under the Marketing Agreaent for California 
01 ivas f s defined IS foll OIIIS: 

I11S11Ct1on and Certfff c:atfon Lot (Under the Order) 

An1 n111ber of conta f ners of the same sfa and t)'l)e whf ch 
contain olives of the same type, style. size and quality 
level which are packed during a basic grading period. 

Certf ffc1t1an Lot (N.ot Under the Order) 

All. any portion of, or cabfnation of fnspectfon lats 
1dent1 fled by code. 

c. Buie Grading Period 

A period of production not to exceed 24 hours. A shf ft 111y 
be designated as the basfc: grading period for qual f ty 
detel'll'f natf on. 

D. Sample Unit Sfze 

For detenrfnfng quality, the sample unit sfze·cansists of 50 
units of whole or pitted, 100 units of halved and 9 ounces 
(255 g) of all other s~les. 

E. Lfne Check Sample Unit 

Product drawn fraa the container or processf ng 11ne at a 
pofnt beyond which no further quality chJnges will occur 
pr1or to cook1ng. 

F. F1nfshed Product Saple Unit 

F1 n1 shed product !IIIPl e unit 1s taken fl'"OII I canta1 ner that 
has been C:ORl1)letely processed (including cooking and 
c:oolf ng). 
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6. M Source 

Canned 01 fves 
0c tober 1984 

llle coaan source 1 s 1 1 ocat1 on at the head or ori g1 n of 
multiple lfnes beyond which no further quality or size 
c:,-,.ges wf 11 occur prf or to cook f ng. Samp 1 es drawn at the 
origin or 1t any one of the multiple lines will represent all 
of tlll lines. If there are ltne personnel or mechanical 
der1cu that influence the qua11~ or size of the product on 
0111 of ttle •lttple 11nes, this line aust be sampled 
fnd1Y1dual1y beyond tlle point of this influence, and the line 
f s not consf dered as represented by the caman source 
sapling. 

H. Def1n1t11>n of TyP!S of Canned Ripe 01ives 

Canned ripe ol fves are processed as two distinct types. 

11pe Type - -a1pe Type• ctlives are those which have 
been treited and oxf di zed 1 n process1 ng to produce a 
typical dirk bro• to black color. 

z. &reen-1'1pe Type - •Green-ripe type• olives are those 
which h'l'ft not been oxidized fn procesing; which 
range in color fraa yellow green, green-yellow, or 
other greenish casts; and •1ch 1111 be mottled. 

I. Dettn1t1on of Styles of Canned Ripe 01 fves 

1. Whale - •wttol e• ol f ves are those -mi ch have not been 
jlttid. 

2. Pitted - •pitted 11 olives are those from which the 
pits have been removed. 

3. Halved· - •Halved" olf'les are pf'tted olives fn which 
each o1fve 1s c:ut 1engthwfse into t.o approximately 
equal parts. 

4. 3:ffl"ted - ·Se9111!1nted• olives are -pitted olfves in 
c each olive 1 s cut 1 engthwi se 1 nto three or more 

approxi•tely equal parts. 

5. Sliced - •s,tced• olives consist of parallel sl fees 
of ta1'rly uni far,n th1 ckness prepared from pf tted 
olives. 
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canned Olives 
October 1984 

,. · C11op~ - •Chopped" olives are randoll-stze cut piece-s 
or cubfts prepared froa pitted olives and whfcn are 
practically free from identifiable units of pft caps, 
end sl fees. or sl fees. (•pract1ca11y free• means not 
aon than 5 perc:ent, by wf ght, of the uni ts) • ( See 
J-3) • 

lll1s def1nft1on precludes the packing of •broken · 
s1fces• or •nuggets• u such. It fs intended that 
braten slices. saa11 end slices and pit caps 
(nuggets) 111st be run through a chopper to comply 
with thf s style. 

7. Broken Pf tted - •aroten Pf ttect• ol f ves consf st 
substantially of large pieces that 111ay have been 
broken f:, pitting but have not been sl feed or cut. 
Large pieces are al so pftted ol fves with a portion of 
the flesh !nd skin llissfng in excess of normal 
pfttfng. 

Only the above styles •Y be packed under the order. 
Mixed styles are not acceptable. 

J • Detenri nation of Style 

1. Sliced 

A s-.pl e unit "'111 be designated as· •sliced Styl e11 

provided at 1 east one-ha 1 f ( 1/2} by wet gttt of the . 
units are slices. (Consider as a slice ff 3/ 4ths or 
more of an apparent slfce fs present).. The remaining 
one-hal' of the units rnay be broken slices, end 
slices. poorly cut units and/or pieces of slices. 

A 1 ot w111 be considered as c011plying w1 th the style 
of •s,1ced• if the n111ber of saaple units .mfch fail 
the requfreaent for individual containers doe5 , not 
uceed the appl 1c:able acceptance nlllber indicated 1n 
the single s~11ng plan of the NgUlations. The 
•style devf ants are not to be c:Gllbf ned w1 tll dev1 ants 
that affect qual f~. 

Lots that fafl the style of sltced fafl the Mlrket1 ng 
Order requfraents and ::annot. be shf pped. Therefore, 
keep management adv 1 sed ff the1 r product is 
borderline so that the product can be diverted and 
chopped or sart!d so as ta meet. 

The sampi e $i ze for style detenni nation on this 
product wil1 ~e nine (9) ounces (255 g). 
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2. Broken Pitted 

A lot of pitted ol fves : may be design«ted as •broken 
pitted• if 1n average of--ane-thfrd (1/3) or more~ by 
•eight, of the units present fn the .sample are broken 
or pieces of ol fves. 

Lots of o11ves that fan the style of •broken pf tted• 
or •pttted• fan t!le requireaents of the Marketing 
Order and cannot be shf pped. lllerefore, keep 
aanagaent adv1 sed ot borderlt ne 1ots so that steps 
cu be taken to 11eet the requ1raenu. 

The sample size for style detendnatfon on thf s 
product wi 11 be nine ( 9) ounces ( 255g). 

l. Chopped 

Interpret pract1ea11y free fro11 fdent1fhble units of 
ptt caps, end sl fees, or sl 1ces to mean that the 
saple unit mQ" contain not 11ore than 5 percent by 
weight of these 1tea. Seore wnol e p1 t caps, whole 
end sl1c:es (more than 1/2 ttte t1ze of an ave.rage 
slice) and sl fees when 3/4ths or .,~ of an apparent 
sl tee is present. 

A 1 at wi 11 be cons1 dend as canpl y1 ng with the styl e 
of cnai,ped 1f the ntmber of Sallll)l e un1 ts whi cl'I fail 
the requirt!ffl~ts for individual containers does not 
exceed the app11cao1e acceptance ""'ber indicated in 
the single sampling plan in the- r-egulations. 7'he 
•style" deviants are not to be c:mb;ned with other 
•quality deviants.~ 

The sample size for style detel"!lli nat1 on on this 
product will be nine (9) ounces (2S5 91. 

4. Segmented 

A samiale un1t w111 be designated as •Segmented Style'' 
provided sixty (SO) percent or more by weight of tne 
units are segments. 

ibe sample size for style detemi nat1 on of t:ii s 
,roduct wn 1 be n1 ne (9) ounces (255 g) . 
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Y. INSPECTION PRo:muRE 

A. Arnngin, s-,1es and Recording Information 

Record CC111Pleta codes and fdent1f1cat1on marks as shown on 
container· in t2»- proper space on the score sheet. Use care 
not ta overlook I space o .. SJIIOOl bec:1us1 these 1111y have a 
.,.,., ia,ortani IHn1 ng f n the proc:essor1 s code. 

Ralcwe tile- libel to deterw1ne ff 1ny coding has bffft done on 
the·· s1 des of U. conta1 ner. 

If ttMt· urts are wholly or partially fl legible. describe and 
record IS •nlegible• or •partially 111eg1blen or 
•1ndistinct. • 

The following fnfcnna~on must also be recorded on 1 ine-checlt 
and cut-out .ortsheets for al 1 processed 1 ots of ol 1ves 
1 nsi,ected pursuant to the Marketing Order". 

1. MIN· of Pl ant 

2. USDA 01" ~ed State S1 zed 

3. St.ze of Fruit (i, applicable) 

4. Ty~ 

5. Style 

6. Declared Orai:tea Wei~ 

.. Can Size I • 

3. Tfme sam1l e tli.er. 

9. Code 

10. Vacu111 - in inches (after can has caoleal 

ll. Ff11 or Oraine-d \ile1gnt 

12. Count per pound (Unpitted Style Only) 
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V. IBSP.ICl'IOJI PROC:tOUU ( ~) 

a. ;rn,t;rgst;iAM 90 »••· ot c,DJJWJ, B!a 911D• in-Lina 
Shntl 

u ... hnl ff-375 tor c:bapped, aliced and •eqaenteci 1
• at,laa, n-376 tor vbDla, pittad and brcltan 

pittad atrl .. , and Appendix J of this section. 

2. uae a aaparata ac:ara ane•t for each ita. 

3. Ff11 tn the heading. 

4. O.terwfna and record tne fnforaatton for . eacn s•le 
unit. (Ea'ter dafecu by nll!Dlr w ~ perantage). 

S. In tM cal 11111, MO LIMIT. use the synal M for Meets and F 
far F1 n s Mnrtet1 ng Order r-1 nments. 

5. Cfrcle 1ny factor that fails the n!qllir-nents and notify 
the design1ted pl ant pel"Sonnel. 

7. Oetenlfne whether or not the 1 tell lllet.S Martet1 ng Order 
requi, ,.ts It the end of trte sn1 ft. 

a. Oe'tenrtne ttte Lat Gnde of tfte 1 ta KCOrd1ng to tne u. S. 
Sund&rds 1nd record the f"HSOft for dCMuJrading below 
Grade A C exaoi for b.1'otea pitted) lftd/or far fa11ing t, 
meet tbe r!q\11 reiienu. 

9. On all meeting items attach the 11)-line score sheet, for 
the item to the Inspector'• copy of the Pack and 
Certification Report for the day of pack. 

10. on all failing items, record on the score sheet, the Pack 
and Certification Report number and the page and line 
numbers of the Pack and Cert if !cation Report on which the 
item is certified; attach the score sheet and place in 
a pending file. 

The score sheet will be held in the pending file, and any 
reinspection score sheets until the item meets or is 
disposed of. 

When the item meets on reinspection, is reprocessed, or 
is disposed of, attach all worksheets and score sheets to 
the Inspector's file copy of the Pack and Certification 
Report on which the final reins.pection, and/or disposition 
is reported. 
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1. Clftned. o·uvu are cc 1n:fal1y processed· so as ta pr"OY1de 
1 vm. 111111e~ thlN- are· no spec:1 fie vacU111 
1"9t11111 r 11ts 111 the- Nlrtlttn, Ordre the- canned ol fvu 
should COfftolW"· to. good c1 1rc111 prect1ce and be packed 

. wf 111 I flCalll. 

2. Tm tlle· Ym l"Hdfngs on cooled cans selected for 
c.ertt flcat1 on test1 ng. 

3. RKonl on. tbe SCON slleets • . 

4. If zero vcwm are encountered, not1 fy ·tt1-e pl ant 
aanag_.t ~ that correct!ve action 1111 be taken. 

5. If tN tnc:idenc:e of zero v-acu&IIS persists, consult your 
superri·.sor- 1..tt•iely. 

6. Report wacaas 1n tJle pracrtlted unner. ff fomal 
C· 11 ,t~l eertf ff catton 1s required. Consult Ffl e Code 
lza-.t.-20 for guidance. 

7. Be alert to part1 cu hr ncu111 requf N!lleflts i n f edera 1 
pr"OCU1'811fflt pro_gnn. For ~la, ai 11 tar:,, r~qu1 reents 
on canned subsistence ft.ea specify ~ H11Stlt size of a 
w1 tJI ftO %ff'O ¥ IC&IUIII .. 

, • Ffll of Contaf nff5 

It ; s generaU.1 usmed in the canning industry tnat a 
container mus~ be fi 11 ed to not 1 HS titan 90 • percent ot ts 
total ~c1 ty. This requi reaent an be taken to me.an tnat 
the nn he1c1Space tf the corruiner sl'laul d no~ be gr-eater tnan 
10 percent ot its internal he1gtl't. It is possibl e, 
therefore. to compute tlle .mu111111 gross he1ctsi,ace which is 
1llOl!fed 1n each size conta1ner. 

The pract1c11 method for the detem1nat1on of a f111 such as 
•not less tMn 90 percent of tne cap&c:1ty of the container" 
fs by means of tne t1e1dspace gauge. The headsp•ce al 1 owance 
of 10 pel"'CeM ( or for a 90 percent fill) for most c:an sizes 
is shown in Ff1e l':Qde 130-A-10. The formula far calc:ulat1na 
°"!ead1pace f:; 1 isted i n Ff'! Cocse 130-A-lO. ~ 
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E. Drained Weight 

The afni11t111 drained weight reconnendat1ons for the various 
applicable styles in the U.S. standards are not incorporated 
in the grade of the finished product since drained weight, as 
such. 1 s not a factor of qua11 ty for the purposes of these 
grades. 

The 111n1.. drained weights are based on equal fzati on of the 
product 30 days or 110re after the product has been canned. 

flllthod far detenrtning drained wight. The drained -eight of 
cunecl ripe olives is detenained by emptying the contents of 
the container upon a U.S. Standard No. 8 circular sieve of 
proper diameter containing eight meshes to the inch (2.3 ""' 
(0.0937 inch} +3 percent, square openings] so as to 
dt str1bute the product evenly over the sieve. Without 
shifting the product, incline the sieve at an angle of 17 
degrees to 20 degrees to f ac111 tate drainage and a11 ow to 
dn1n for blo llinutes. Tlle weight of drained ol 1ves 1 s the 
wight of the sieve and product less the •ight of the dry 
sfeve. A sieYe 20 cm (8 inches) 1n diameter is used for 
containers w1th total contents of 1.5 kg (3.3 lbs) and less, 
and a sieve 30 cm ( lZ inches) in diameter is used for 
containers w1 th total contents greater than 1. 5 kg (3. 3 
lbs). 

1. Saap11ng Rate for Drained Weight 

S..plf ng rate for drained we1 ght shal 1 be a minimum of 
1/3 of the single sampling plan, pr'Ov1ded all weights are 
equal to or above packer• s or declared drained weight. 

If one or ~ore of the "'ights are below the packer's or 
declared dra1 ned .eight (wefght declared on packer• s 
1abel) , pl"OCeed to dra1 n the nunber required by the 
single sampling plan. 

2. Guide for Good Connercial Practice for RecOt1111ended 
Mini ... brained weight 

Lots wtll be considered as C01ftPly1ng w1 th requi r!fflents of 
good c:onnen:1 al pract1 ce w1 th respect to drained weight 
under the following conditions: 

(a) The average of all containers meets the declared, 
required or reca,wnended minimun. 

( b) There shall be no unreasonable shortage in any 
individual container. 
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. ( c) If range for good conwnercf a1 practice is exceeded, 
see File Code 165-A-27. 

3. Detel"'ll1nation of •unreasonable Shortage• 

(a) On No. 2-1/2 can size or smaller, no container may 
be more than 20 percent be1ow the reconwnended or 
required minimum. 

(b) On containers larger than No. 2-1/2 can size, no 
conta1 ner may be more than 10 percent be1ow the 
reeonnended or requ1rH minimum. 

F • F111 Weights 

The factor of fi 11 wef ght in canned ripe olives may be used 
f n 1ieu of drained weight. The mi ni111um fi 11 weight 
rec01111endatfons for the various applicable styles are based 
on drained weight requirements . Ffll weights are not 
1ncorporated f n the grade of the ff nished product sf nee ff 11 
weight as such is not a factor of quality for the purposes of 
these grades. 

Method of ascertaf nf ng Fi 11 Weight - The ffl 1 weight of 
canned ripe ot,ves for the applicable styles is determined in 
accordance wf th the U.s. Standards for Inspection by 
Variables and U.S. Standards for Detennination of Fill 
Weights. Ffle Code t40-A-1 and 140-A-3. 

G. Net Contents 

The 1 abel weight for canned ripe olives except chopped is 
declared as dra f ned weight. On chopped style, the 1 abel 
weight is either net contents or net drained weight. 

VI. SAfll>LING FOR QUALITY 

A. General 

Sampling rates for processed fruits and vegetables are set 
forth in Br"anch regulations. In process (on-line) sampling, 
acceptance and segregation pr~cedures for qual i ty factors are 
contafned in File Code 120-A-4. 
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8. Packer Contact 

In-plant 1nsi,ectfon fs done during the process of preparation 
and packaging and on the packed product. tn· this case, when 
s1gn1ficant changes fn quality are noted, responsible plant 
personnel should be notified inmed1ate1y and paclc1ng 
operations kept under close observation until brought back 
f nto intended grade. If the product drops to a 1ower grade, 
the plant uy want to keep a portion of the production 
phys1ca11, separated and properly identified fron1 other 
1ots. 

Notify the p&eker faaediately ff the olives being packed are 
f111 fng to aeet the order. Set up a procedure whereby such 
notiffcatfon shall be fn writing to show (a) the time, (bl 
the reason the olhes are faflfng to 111eet the order and (3) 
nae of person to whOfll notf ce was given. Th is written 
notification shall be made 1n duplicate and the inspector 
shall retain the carbon copy. 

C. Sources of Samples 

In order ta verify camp11ance with the U.S. grade 
requiretents of the item, sample units may be line checks or 
finished product, or any COllbination of both. If finished 
product saple unfts are drawn solely to verify 11ne check 
grading and flavor, they will not be used in this acceptance 
criteria unless line check sample units do not meet the 
required rate ( see D below). 

Line check s..ple units may be drawn from a connon source or 
fra11 individual lines, depending on cf rc1111stances and plant 
procedures. 

D. S•l ing Rate 

Any production, or portions of production, of an item that is 
acceptable by this criteria must be represented by at least 
the nllllber of sample uni ts as requf red by the sf ngl e samp-1i ng 
plans 1n the Regulations, or by thefr equivalent double or 
t111e sampling pl ans in Appendh A, attached. The sampling 
rate and plan should be predetenained 1n advance of 
production so as to result in at least the 111nfmlll required 
for the estf111ted total production for the basic grading 
period. A higher rate 1s desirable as ft rrfnimizes 
resampl fng 1n the event of segregation. The predetennined 
total nuaber of sample units required, divided by the 
est1111ted production time, gives the average time inter-val 
between saapl fng. Sample unf ts should not be drawn with 
cl ock11ke regul ar1 ty. However, the rate should not be varied 
fn a manner to bias the overall sample with a 
disproportionate nt1nber of sample units from portions of 
production that appear to be of a higher or lower quality 
than the balance of the item. The rate may be varied with 
vol1111~ of production. 
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VII. SAMPt.IN& PL.AMS 
•ftil;. ~ 

... - . l -

Ffve .. types of"'. saapl ing pl ans are used by USDA in pl ants ( see 
Appendix A attached): 

A. Nonaal Single Sampling Plans. 
~:~t: ~\:;-

a. Tightened Single Sampling Plans. 

c. Increased Single Sallpltng Plans. 

o. Double 51111'1fng Pl ans. 

E. T1•e Sampling Plans. 

Usually nol"lllill single sampling plans are 1.1sed to detennine 
acceptance of fnspectfon lots that are known to be variable in 
quality. Tiae sampl Ing pl ans, on the other hand, are used for 
products that are consf stently produced wl thout deviants; and 
double saapling plans 111.J be used for certain 1tenas where reduced 
saap11ng 1s considered desirable (such as re.pack). 

Tf ghtened and t ncreased sc111pl1ng pl ins are used to detenni ne 
acceptance of certfffcatfon lots that are predesignated portions 
of inspect1011 lots, or to detemfne acceptance of any portion of 
• failing inspection lot. 

Which sampling plan to use for an itell must be decided prior to 
t.he start of productfan fn a basic grading period. Switching 
f'r-Qm one pl an ta another after acceptance sampl tng has started 
,or the shift is not penn1tted. Using single sampling plans to 
detenni ne acceptance of portions of 1 n spected 1 ots rejected under 
other sampling pl ans f s penni tted as indicated in this 
instruction. 

VIII. ACCEPTANCE CRITERIA 

See Appendix A for def1n1t1ons. 

A. Acceptance Based on Single Sampling Plans. 

Acceptance of an ft.ell based on the single sampl tng pl an is. 
dete"'1 ned f n the fa 11 ow1 ng manner: 

l. An inspection lot is acceptable under the normal sampling 
pl an 1 f: 

(a} (n} 11t l~ast meets the minimt111 required for the 
applfcabl~ lot size range in the Regulations, and 
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(bl Deviants do not exceed (c) for the app11cabl e nonnal 
single s•p11ng pl an fn Appendix A, attached, and 
lot does not contain -,rse than a deviant. 

(c) There are no runs (three or more consecutive sample 
uni ts of production). Verification or supplemental 
sample uni ts drawn w1 thout regard to the order of 

..: production are not considered as part of a run • 

2. A portion of a fa111ng fnspect1on lot is acceptable as a 
cert1 ff cation lot under the sf ngle sai1pltng pl ans ff: 

{a) It 1s consecutive production; 

(b) No devfant fn the portion for11s a run (see le above) 
wfth other deviants within the inspection lot; 

(c) The portion is separately identified by sub-code 
from any unacceptable production; and 

(dl The lot aeets applicable tightened or increased 
sampling plans crfterfa for applicable lot size. 

B. Acceptance Based on Double Sampling Plans 

Oete,.,.1nat1on of acceptance of an f ten under the double 
saasp11ng plan is made in the following manner: 

1. "11 inspection lot fs acceptable under the double sampling
pl an if: 

(a) (nl) at 1 east meets the mi nimun requf red in Appendix 
A., attached, for the double pl an corresponding to 
the single plan required for the applicable lot size 
range fn the Regulations; 

(b) There are no deviants, or fn 11eu of (a) and (b) if 
deviants exceed O but are less than (r) 
corresponding to (nl) for applicable double plan fn 
Appendix A, attached; 

(c) Addi t1 onal sapl e uni ts Net the •1 n1111.11 requ1 red to 
reach (nt) 1n Appendix A, attached, for the double 
plan corresponding to the single plan required for 
the applicable lot size range fn the Regulations;
and 

(d) The n1J11ber of de¥1ants do not eciual or exceed ( r) 
corresponding to (nt) for the appl;cable double plan 
in Appendix A, attached. 
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z. ·A·--·port1 on of a falling fnspec t 1on lot 1s acceptable as a 
cert1ffcat1on lot under the doubl e sampling plan if: 

!r .--. • 

· ( al It ts consecutive production; 

(b) The portion 1 s separately tdenti fi ed by sub-code 
f?"OII any unacceptable production; 

(c) (n) at least alffts 111inf11111 required for the 
applicable lot size range in the Regulations; 

(d) Deviants do not exceed (cl 1for the appl fcable 
tightened single saapl fng pl an in Appendix A, 
attached, or in lfeu of (cl and (d). 

· (el (n) at least meets the 1inim111 requ1red for the next 
higher than applicable 1 ot size range in the 
Regulations; and 

(f) Deviants do not exceed (c) for the applicable 
increase single sampling plan in Appendix A, 
attached. 

Portions of inspection 1 ots t~at cannot be accepted as 
ce.-t1f1cat1on lots by the criteria above, cannot be 
resampled for acceptance except under appeal inspection. 

C. i\cczrnce Based on Time Sampling Plan for Non-Homogeneous 
Pro ts 

. 
At the end of each shift the items will be evaluated 
regardless of the m.mber of sample unf ts examined based on 
the fol 1 owing: 

l. An inspection lot 1s acceptable under the time sampling 
pl i1n 1 f: 

(a) De¥1ants do not exceed the·· nwnber pennitted in 
Appendix A, for the n111ber of sample units examined 
and there are no •_, r se• thari a deviant sample 
units; and 

(b) There are no runs (thr~ or more consecutive sample 
units are dev1~nts}. 

~. A portion of a failing fn spection lot is acceptable as a 
cert.if1i:"'tion ~ot ,mder t he time sampling pl an if: 
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(bl The por'tion is separately fdent1f1ed by sub-code 
from any unacceptable production; 

(c) (n) at least llffts 111n1aan r-equired for the 
applicable lot size range fn the Regulations; 

(d) Deviants do not exc~ (c) for the tightened single 
SallTJlfng plan in Appendix A; 

( e) No de¥hnt t n I subcode f or,as a run wi th other 
de¥1ants tn the inspection lot; 

( 1) Subsequent production ( following a failure of 
run crfter'fa) 1s sampled at the next higher 
time frequency rate; 

(Z) Previous production (prior' to fat.lure of run 
criteria) 11eets the de¥1ant rate for tightened 
single sampling plan 1n Appendix A; and 

(fl Production assoefated with a failure caused by 
•wo,.se• than a dev1 ant meets the cri ter1a 1 n Ff 1 e 
Code 165-A-27 •warse Than A Deviant•. 

o. Pockets of Lower Quality Production 

On the incidence of the third deviant in a run, all 
pr'oduction fs rejected back to and fneluding that represented 
by the first deviant in the run. All similarly identified 
production must also be rejected unless separately identified 
by sub-code and shown to be acceptable. 

E. Recor"df ng Sample Data 

Sample data is recorded on approved scare sheets in the order 
of production. Each score sheet should cover I single ftem 
for the entire basic grading period. Ther'e may be instances 
in which t.o or more labels are being packed fra11 the same 
i tell. In such 1 nstances I s1 ngl e master score sheet should 
be rwafntained on the entire item, rather than separ'ate· score 
sheets for' each label or brand. carbon copies of the master 
score sheet may be made and ff led w1 th the cer"ti fie ates 
issued against each brand. This, of course, can be done only 
ff the ft.em remains the same. 
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If the f tell changes because of qua11 ty changes, or ff the 
production fs segregated fnta different quality levels, 
separate score sheets must be prepared for each 1ot of 
d1 fferent qual 1 ty. In these f nstances the production f s no 
1onger a s1 ngl e 1tem but becomes ti«) or more items. 

Copies of the 11aster score sheet aay be given to the pl ant or 
other financi ally interested party upon request. However, do 
not attelpt to separate sample un1 ts on the master score 
sheet and rel ate such smspl e unfts to a particular buyer's 
label. Here agafn, thfs ass111es that all of the production 
covered by the uster score sheet 1 s of a s1 ngl e 1tem and 
consequently a single quality level. 

Inspectors wf 11 note that dev1 ants cannot be remo'led from the 
master score sheet for an ftom when the portion (pallet, 
buggy. etc.) fro• whf ch ft -.s drawn is taken out of the 1ot. 
Nor can a dev1 ant be df sregarded or erased from the records 
based on the examination of ti«) or more additional sample 
unfts drlllft froa the per"fod of production io whf ch the 
deviant occurred. Lateral samples, however, may be taken and 
the resu1 ts reported to pl ant management; but the 1 a ter a 1 
samples should not be considered 1n evaluating the quali t y of 
tne 1tem. 

Salll>lfng rates should be predetemined so as to provide 
sufficient sasaple units off ·the line without the need to 
resort to •cooler cutting• or •warehouse sampling• in order 
to 11eet the minimum requirement. This, of course, does not 
preclude drawing additional containers when insufficient line 
checks are taken. Sample units :nay also be selected and 
marked for Tater "cool er cutting• at the same point where 
1 f ne checks are selected. . A space can be 1eft on the score 
sheet for such sample units and they can be integrated later 
!t the proper point in the order" of production. 

In addition to line checki at least one ffnfsned product 
sa.~le (cOlll)letely cooked and cooled) 1111st be drawn for each 
1tel each hour or one-half of the sfngle sampling plan 
n1J1ber. _.,.fchever 1s 1 ess. These are considered 
•ver1 ffcat1on samples" and are exa1 ned to be sure that 
handling prac:tfces or unusual condf t1ons betwen 1 ine checks 
and cann1 ng have not adversely affected the product. These 
samples are 11 so to be tasted for flavor. Most off-flavors 
can be detected at this time. Whenever verf ff cation samples 
indicate a change of quality. the lot must be completely 
reinspected a~d the lfne checks disregarded before 
cert1 ffc1tfon. 
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TIie procedure prov f des that an i tell 1 s dee 1 a red a new i teffl 
only lllhen there 1s a real and substantial change in raw 
product or qua11 ty control efforts. A change f n 
speciffcatfon may or may not require a change fn item. The 
inspector wil 1 need to evaluate the specifications 1nvol ved 
to deterai ne 1f an f tera change is 1n order. It is not 
intended to unduly restrict the applicant fn changing items; 
hOIIIIYer, 1t f s t ntended that announced changes 1 n the i teffl be 
associated with real and substantial changes fn raw product 
or quality control efforts. It 1s not penai ssibl e to review 
the score sheets at the end of a sh1 ft and make retroactive 
changes fn the ftell. 

F. Camon Source Saaplfng 

Sallple units for inspection may be drawn from a comnon source 
or froa f ndivf dual 1fnes dependfng upon circtJnstances and 
p1ant procedures. 

A coaon source ts that location on a lfne, or multiple 
lines, 1t 'llhfch no further quality changes will occur in the 
end 1tell, except as might be attributed to fnrproper heat 
processing or faproper storage. Any 1fne personnel or 
mechanical equipnent that might influence the overall qua1fty 
thlt 1s exclusive with one line or that follows the point of 
sapling, wuld disallow that 11ne(sr from representing the 
ccaDOn source. 

G. Sample Selection 

The following general principles will apply to samp1 e 
sel ect1on: 

1. Sample units may be •11ne checks• or •t=1n1shed product" 
checks or both. 

2. Rande11 sampling at frregular fntervals shall be observed; 
frequency shall be changed to confon11 to vol11ne. 

3. If •c:OIIIOn source• sanpl 1ng 1s being observed: 

(a) Sallpl es aay be drawn directly fro11 the comon source 
or fraa the filling lines. 

(b) If drawn from lines, only one lfne should be sampled 
at a time; however, lines should be alternated 
during a gfven production period. 

(c) Individual sample units must be representative of 
all lines included in the cam,cn source. 
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A. Select standard sample unit size for applfcable style. 

a. Grade Factors Not Rated by Score Points 

1. Unfforafty of sfze {styles of whole and pitted only). 

Grade A - The varf ati on f n df meters does not exceed 4 
•, and of the 90 percent, by count, most uni fonw in 
sf ze, the df an1eter of the largest does not exceed the 
di meter of the sma 11 est by aore than 3 na. 

Grade 8 - The variation fn df aaeters does not exceed 8 
1111, and of the 80 percent, by count, most unifonn in 
size, the diameter of the largest does not exceed the 
diameter of the smallest by more than 4 _nwn. 

Grade C - 60 percent, by count, of the most uni form in 
size, the df ameter of the largest does not exceed the 
diameter of the sma 11 est by 110re than 4 1111. 

Substandard is the quality of canned ripe ol fves of any 
style that fails to meet the applicable requirements for 
U .s. Grade C. 

The factor of uni fonni ty of size is strictly a 
prerequisite factor. No deviant rate can be applied to a 
prerequisite factor and the lot grade will be no higher 
than the lowest prerequisite grade of any sample un;t in 
the lot. 

·?. F'1 avor 

The factor of flavor (organoleptic) is to be scored as a 
prerequ1sHe for . each sample unit. Grade A and B must 
have a good flavor. Grade C olives must have at 1 east 
reasonably good flavor. Flavor may be affected by 
improper processing procedures. Canned olives may 
acquire a 111etallic flavor due to the length of time the 
product has been canned. Si nee there may be a flavor 
variation fn the olives wfth1n a container, several 
olfves fro111 each 11 ne check and cooked sami,l e should be 
tasted for flavor. Salt determination shall be made on 
all lots. 

In order to preclude holding numerous lots unnecessarily, 
the c011111ittee ras asked us to use the following guideline 
in scoring f1a~or: 
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for Good Playpr; - AilOlf 10 percent ct tha un.1.ta to be ot 
raaombly .goocl flawr: vith no ott flavored unita. 

For Reasonably Good Flavor - slightly lacking in 
distinctive c.lla.racteristic flavor and no oft flavor. 

Hovavar, hold tor panel cbeck1ng all lets thae contain 
any unit.a vit.h npuqna.nt flavor and lota that you 
couider bardarlina in~ reuonaoly good tlavor. 

(a) •Good fl r,o..- f n ripe type 11e1ns a d 1 st1 nc:t1 v, 
n1Yo .. ctlancter1st1e of r1pe t>,,e ol 1vH ( including 
tnat of prvi,erly spiced o11YH) whictt have been 
properly preoared and processed and 'lfflieh are f~ 
from obJecttonaale navor cf any kind. 

Sa1omet.er range 5 • a• to l 2. o• • 
(b) ·Good flavor• fn green-ripe type means a d1st1nc:t1v~ 

..ellow flavor cttaracterfst1c of green-ripe t"yJ,e 
ol fves which have been properly prepare<! and 
processed and wnicn a~ f't"ff from 01:>jectionable 
fl avers of any k 1 nd. 

Salcmeter- range S.o• to 1z.o•. 
( cl Reuonaaly good flavor. ·~uona.oly gooa flavor"' ~:, 

eit?'ltr rioe t~e or grttn-ripe t~e ( inc:luaing ::iat 
of :,rooerly soiced ol fvesl means t!'lat ce f: avor 'llay 
"Oe sligntly lacking in dts't1nc:tive cnarac:~rist~: 
f1avor f:r :..,e r~soective tyf)e tlut !!'le oli ves dr'! 
fre! -~ oojectionaale flavors of any ,1na. 

Sa1cnueter range 3.a• -:.::, l4.o·. 

~1 avor is a very imoor--:Jnt f1ct::1r. .ie must :: ~ ai e,.: 
· n Mel 01 ng :~e l ndustry :o ~eeo off-fl av ors .:--::n 
,acn,nq :..~! consuae,-. ~11 in!-cneei: sanrole uni:s 

1na ?: east one c:~rea ana c::101ec samo1e uni:·:!'" 
1;acn ·:~ e:!cn nour ; r on!-na,r :::e s,no1e same, t::J 

'"ate :na, 1 :e "asua ·or flavor. : ~1e-:: ::~:ise 
"J 1 1 ves :.:, ce :.is tea t:tat are most i(e i y :~ :e :oor 
~1avor. sucl'I as aa~ c,. so1oy cent.er! ,3na soft .=r
sun snr,v~ita olive,. 7°Ht! :it i east ··1t0 J i h .. s 
~-:~ e~c~ :i!TIOi@ uni:. 
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Any lat· that contains or appears to c:onta1n 
obJect1onaJ>le fl nors sh&.l.1 be.. held. for checking by 
1 panel of f11s,ec:tors f n the field ·office. 

In lieu of a lot grade, fnsert •Held for Flavor 
EYaluatton• fn the reurts co1mn and repor-t as such 
on the COC-4. 

Draw 5 seu of 6. random saples (or 5 No. 10 cans) 
frm each quution&ble lot. Illled11te1y send one 
set to the Fresno, Stockton, and Regional Offices. 
Include a copy of the score sheet with the s~le 
incl a.st for flavor enluat1on. Lots shal 1 not be 
checked for flavor enluatfon by the panel pr1or to 
24 hours after pack. Hold tne balance of the 
SamJths fer 1ater revi!w as :,ecessary. 

The results of the panel flavor evaluation are to 
guide the Inspector fn Charge in making a final 
decision. The Insi,ectar 1n Charge has the autnority 
ind should assign the final grade to the lot in 
question. 

Olfves that fail the 5alometer range fail f1avor 
requirments. Except1on is made for special "Hign
Brine~ packs fn No. 10 cans wnfeh have orior 
cCJllll'tttee approval. 

The salometer readings are nonnally taken wit:iin an 
hour after canni:,g to check tne salt conte!'lt 
( ft avor} ~f the canned ol fves and they may vary from 
readtngs taken 24 or more nours 1ater. 7'nougnt 
should be given to eoual ization factors oetwe~n :.":e 
salt or-int? packing me<Ha and tne olives. ~is 
factor wil 1 vary considerably betwe~n o 1 i 'ie s~yl ts 
(wnole, pitted, slfc!d, etc.), olives sizes, ana tne 
dffferent handling pract1ces of the vartous ;acxers. 
Any built-in fact.ors used to adjust th! salometer 
readings snould be tnoroughly checked and c,nsider!d 
before being aoplied. On borderline lots or codes, 
add1t1ona1 samoles should be drawn and cnecked 
approx1mate1y Z4 hours aft!r canning t: 'ierify tne 
or1g1na1 salCJ'leter readings. 

NOTE: 

ANY OBJECTIONABLE OR POOR FLAVOR (TASTE) OTHER THAN 
SALOMETER READING WILL CAUSE THE LOT TO FAIL AND BE 
DISPOSED OF ACCORDINGLY. FLAVOR IS CHARACTERIZED BY 
DESCRIPTIVE TERMS SUCH AS BUT NOT LIMITED TO TOO SOAPY, 
HIGHLY MEDICINAL, TOO BITTER, EXCESSIVELY MUSTY, ETC. 
THE SINGLE SAMPLING DEVIANT RATE IS APPLICABLE ONLY 
ON SALOMETER READINGS BELOW 3 DEGREES SALOMETER AND 
ABOVE 14 DEGREES SALOMETER. 
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Deviants for flavor are pennitted only for sample 
unfts that fafl the salometer ranges. Repacking of 
failing lots is pemitted only on ·these lots which 
exceed the salometer ranges. Olives which fail to 
aeet reasonably good flavor for any other reason 
must be disposed of under the supervi s1 on of the 
Comnittee or the Inspection Service. 

An appeal inspection may be requested on failing 
lots. If an appeal i nspection f s requested, contact 
your supervisor. The Regional Office will assign 
the revfew panel to perfonn the appeal inspection. 
The results of the appeal inspection are final. 

X. GRADE FACTORS WHICH ARE SCORED 

A. Color. 

Ripe-tq; - The colors of canned ripe olives may range from 
brown black.. Asf de frOII varietal characteristics the 
color of canned ripe olives may be affected by maturity, 
processing and handling. 

The evaluation of color should be detennined approximately 
between two and five minutes after the ol hes are removed 
from the container and is based upon the uni fonni ty of the 
exterfor col or or general appearance as to col or of the 
olives within the container. The evaluation of color in 
11 halved 11 style is based on the uncut surfaces. Color of 
segmented, sliced and chopped style olives is based on color 
of olives as a mass. · 

The color of ripe oHves fs ascertained by comparison with 
the color comparators. 

Green-Ripe TyPe - Normal color for green-ripe ol 1ves is 
yell ow-green, green-ye11 ow, or other greenish casts, any of 
which 11ay have a mottled appearance that fs typical of 
green-ripe olives. Off-color means dark brown, dark purple 
or black olives. 

1. Grade A - Canned ripe ol fves tha t have a good col or may 
be given a score of 27 to 30 points . 11Good co 1or" has 
the following meanings with respect to the applicable 
type and style. 
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(a) Ripe-Type. 

Whole; pitted; halved styles. The olives or uni ts 
have a practically unffom b1 ack or dark brown 
color. Not lesS: than 90 percent . by count, of the 
oltves or units have a color equal to or darker than 
the llinimum color standard for U.S. Grade A. 

Segmented~ sliced; chopped styles. The general 
color 1111pression of the ol fves as a mass is normal 
and typical of these styles prepared from olives 
with good color. 

(b) Green-Ripe Type. 

The general color appearance of the olives shall be 
nonul. Not le-ss than 90 percent, by count, shall 
be practically uni fona f n such nomal col or for the 
type, and no off-color olives may be present. 

2. Grade B - If the canned ripe olives have a reasonably 
good color, a score of 24 to 26. points may be given. 
•Reasonably good col or• has the following meanings with 
respect to the app1i cab1e type and s tyl e:. 

(a) il;pe-Type . 

Whole; pitted; halved styles. The olfves or unfts have a 
reasonably un i fom b1 ack, dark br-own 0'" , reddish-brow"" 
color. Not l ess than 80 percent, by count, of the olives 
or units haYe a color equal to or darker than the ~inimum 
Color Standard for U.S. "Grades Band C." 

Segmented; s1 iced ~ chopped styles. The genera l color 
impression of the ol ives as a mass is nonnal and typical 
of these styles prepared from olhes with reasonably good 
color. 

(b) 6reen-R1 pe Type. 

The general color appearance of the olives shall be 
ncnna1 . Not l ~ss than 80 percent, by count, shall 
be reasonably Jn1 fonn in such nonnal col or for the 
type, and no ~'f-color olives may be present. 
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3. Grade C - If the ripe olives have a fairly good color, a 
scor-e of 21 to 23 points may be given. Canned ripe 
olives that fall into this classification shall not be 
graded above U.S. Grade C regardless of the total score 
for the product ( th1 s 1s a 1im1 ting rule) • •Fairly good 
colar8 has the following meanings with respect to the 
applicable type and style: 

( a) Ripe-Type. 

Whole; pitted; halved styles. The ol 1ves or uni ts 
have a fairly unifonn black, dark brown or 
reddish-brown col or. Not 1ess than 60 percent, by 
count, of the olives or units have a color equal to 
or darker than U.S. Color Standards for Canned Ripe· 
Olives for U.S. "Grades Band C." 

Segraented; sliced; chopped styles. The general 
color impression of the ol 1ves as a mass 1s nonnal 
and typical of these styles prepared from olives of 
fairly good color. 

Broken. pitted style. The general color impression 
of the al ives as a mass 1s nonnal and may be 
variable, but is typical of this style prepared f~om 
olives of good, reasonably good, or fairly good 
color. 

( b} Green-Rf pe Type. 

The general col or impression of the olives snal 1 be 
normal but may vary markedly for the type. Not more 
than 10 percent, by count, of off-col or ol fves may 
be present. 

4 . Substandard (SStd.}. Canned ripe olives that are 
abnonual in col or for any reason or that fa i1 to meet the 
requirements of paragraph (3) of this section may be 
given a score of O to 20 points and shall not be graded 
above Substandard, regardless of the total score for the 
product ( th1 s f s a 1fm1 ting rule). 
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UNDER THE MARKETING ORDER FOR GREEN-RIPE TYPE, COLOR IS 
EXDIPT 1ND£FIN ITELY. 

B. Defects 

' ., , Defects lllhfch affect the quality of canned ripe olives are of 
several different types. EACH TYPE IS CAREFULLY DEFINED IN 
TlfE STAJIJARD. TOLERAJM:ES AND XLLOWXNCES ARE US IED I A 
APPENDIX e, 0, E AND F CF THIS SECTION. The purpose of this 
1nstructf on 1s to cl arf fy def1 nf ti ons under the marketing 
order, and not to repeat all the fnfomatfon contained ;n the 
U.S. Standards. 

Procedure of Detenwfnf ng the Score for Defects 

Use the Defect Guides in Appendixes 8, C, D and E for 
standard sample unit size, defect allowances and score 
points. 

Hanaless extraneous ruterf al and stems are based on 
individual sample units. Pit material is based on an average 
for the entire .lot. 

l. Hannless Extraneous Material 

Oetenni ne the extent to wt,; ch any harmless extraneous 
~aterial present affects the appearance or eati ng quality 
of the product . This i s done by observation, Keeping in 
;nind that under proper conditions of manufacture al most 
an of such materia l '#Ould be el iminated by washers and 
shakers. 

2. P1t Material 

Pit material is classified as follows: 

(,1) "Pit" means any whole pit 2 1111 or longer (excluding 
who1 e style) ·.-nether 1oose, partially attached or 
attached to the f1 esh. 

(b) •p1e,ce of Pita or fragments of pit means portion of 
p1t 2 RIii or longer in pitted, halved, segmented, 
sliced, broken pitted or chopped styles. 

Jrocedur~ t.o 1etermi ne "1 fragments of pit" or "pieces of 
~it" on all samples of chooped olfves. The samole siz~ 
5ndll be 1 ')Unces 0f product. tither of the ~,..o 
~111 ow; ng ,)rrJce1ures 'T'tly be used: 
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(11 Pl ace 9 ounces of product in a 1arge deep 
grading pan and add a sufficient (about one 
inch 1n depth) amount of 7° salometer salt 
solution to float the olive material. Stir the 
olfves then tilt the pan and slowly decant the 
major portion of the o11ve 11aterial. The 
fragments of pits and stews will ac1111uhte in 
the corner of the pan. Check the material that 
is 1eft 1 n the pan for fragments of pi ts and 
stellls. 

(2) Place a large, deep grading pan 1n sinK at an 
angle of approxiMately 20 degrees (2-211 X 200 
cans pl aced under one end of the pan should 
suffice). Fill the grading pan with HOT water 
frOII a faucet over the highest elevation of the 
grading pan. Adjust the ,i,ater flow so that a 
rolling effect is achieved by the water in the 
lower section of the pan. 

Add one-half of the sample just to the side of 
the f ncomi n g HOT water. Th 1s wi 11 a11 ow the 
1nccni ng water to evenly distribute and fl oat 
the sample. Repeat using the remaining half of 
the sample. ~Y pit fragments and stems 
present will remain in the bottom of the pan. 

3. Blemishes 

( a) Ripe-Type. 

Blemishes are dark colored surface marks which may 
or may not penetl"'ate into the f1 esh I wni ch singly or 
f n the aggregate, materially affect the appearance 
or eating quality of the olives. 

Classify all the units which are blemished in 
accordance with the definitions in the standards. 

Contact points, 1ight green colored areas in dark 
ripe, caused by lack of agitation during processing 
will be scored as minor blemishes. 

(b) Green-Ripe Type 

UNDER THE MARKETING ORDER BLEMISHES ARE ~XE~P T 
INDEF!NI7::LY. IJefects othel" than olemisnes ar-'= 
scored the same as in ripe type . 

.... "" IJ
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10 11D 0 
14 11111 
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. Ins1gni f1 cant 81 eaishes 

L1gtlt brown ta dark bro.n surface areas and pale 
gray bruised surface areas that are 1ess than the 
area of a circle 6 ima in diameter and which do not 

. aaterial ly affect the appearance of the unit are not 
considered •defects•. 

Mtnor Bleaishes 

Mf nor bl e111 shes are surface aarks which may or 11ay 
not penetrate fnto the nesh and which f ndiv1dually 
or col 1ect1Yely uter1a11y affect the ap~arance of 
the unf t. 

a. Light bro'-'1 to black surface areas which, 
singly or fn cOllb1nat1on of three or less 
affected areas on the unit, exceed in the 
aggregate the area of a c1rcl e 6 nn in diameter 
but do not exceed fn the aggregate the area of 
a cf rel e 10 • 1n diameter; or 

b. S1 ngl e bl act surface areas that do not exceed 
the area of a circle 6 RD in diameter but wnich 
singly materially affect but not seriously the 
appearance of the unit. 

Maj or Blemishes 

Major blemishes include units affected by s1Jrface 
marks, bruises and other similar injuries, 
di scol oration, or other abnonnal iti es to the 
following degree: 

a. Dark. brown to black surface areas singly or in 
canb1nation of three or less affected areas on 
a un1 t, exceed 1n the aggregate the area of a 
circle 10 na 1n diameter. but do not exceed the 
area of a circle 14 rrn fn diameter; or 

b. Single black surface areas that exceed the area 
of a c1 rel e 6 111 1 n diameter. but do not 
exceed the arH of a c1 rel e 10 11111 in diameter; 

c. Any blemish whether or not specifically defined 
or mentioned in th1 s sub-paragraph which 
seriously ,iHects the appearance of the uni': 
but not ti'le ':!ating quality of the unit. 
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(4) severe Blemishes 

Severe blellishes include units affected by surface 
marks, bruises, and other similar injuries, 
discoloration, or other abnormalities to the 
following degree: 

a. Dark brown to black surface areas singly or in 
combination of three or less areas on a unit, 
exceed in the aggregate the area of a circle 14 
mm in diameter. 

b. Single black surface area that exceeds the 
area of a circle 10 mm. in diameter. 

c. Any blemish, whether or not specifically 
defined herein, which renders the olive 
inedible. 

4. Wrinkles 

Wrinkles are grooves o.s mm in width. 

Minor wrinkles are wrinkles which collectively do not 
more than materially affect the appearance of the unit, 
and the aggregate of wrinkles cover more that one quarter 
(1/4) but not more than one half (1/2) of the total area 
of ~he unit. 

Major wrinkles are wrinkles which collectively more than 
materially affect the appearance of the unit, and the 
aggregate of wrinkles cover more than one half (:/2) of 
the total area of the unit. 

5. Mutilated 

In Whole and pitted style means an olive -=hat :.s 
seriously torn or damaged and that such affected area 
exceeds thac of a circle 6 mm (.25 inch) in diameter; 
and :n the style of pitted the damage by pitting machine 
or oi:her means, means that the entire pit cavity .:.s 
exposed or the appearance of the olive is seriously 
affected. Aggregate the pieces to equal an average size 
~hole unit for determining the percent by count. 

6. Mechanical Damage 

score Mechanical Damage when an area of approximately 3 
!llJD (.13 inch) to 6 mm (.25 inch) is affected. Allow no 
~ore than 5 units wnole and pit~ed, 10 units halved, 
~nder the Marke~ing Order. 
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8. 

Broken Pieces 
Broken pieces are <Scored in both Sliced and Segmented 
Styles. Refer to pages J.7 & J,8 of this section for 
information regarding procedures. 

Defects not speci!ically Mentioned 

White, powdery looking residues on the surface of some 
olives, caused by the addition of excessive amounts of 
calcium chloride to the process, should be considered 
under defects when they affect the appearance or 
edibility of the sample on an overall basis of slightly, 
materially, or seriously. 

c. Character 

The factor of character refers to the firmness, tenderness 
and texture characteristic for the variety and type. The 
condition of the epidermal layer is also considered. 

Definitions 

"Slip Skin" - Refers to epidermal tissue that has become 
loosened and/or detached from the underlying flesh of the 
olive. Score only when area affected is equal to or 
greater than that of a circle 6 mm (.25 inch) in diameter. 
Score the same as soft units. 

"Soft" - Units lacking the firmness that is characteristic 
for a particular variety. 

";xcessiyely Soft" - Units shall be considered excessively 
soft when the olives appear to be spongy or watery. Units 
that have the apparent shape of whole units, but appear to 
have disintegrated flesh and water texture shall be 
considered excessively soft. In addition, a unit shall be 
considered excessively soft if the pit can be felt when 
applying moderate pressure. 

Refer to character scoring guide in this section for 
allowances. 

Canned olives of the "ripe typeN of the styles of whole, 
pitted and broken pitted must meet the character 
requirements for U.S. Grade B classification. All other 
styles must meet the character requirements for U.S. Grade 
c classification. 
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IN-+'Wt· SAMPLINu n.NU 

Nol"Ml n 3 6 13 21 29 38 48 60 
Sfngle 
~lfng 
Pl1ns C a l I 

2 3 4 5 5 7 

' I 

Tfgbtened n - 6 13 Zl 29 I 38 48 60 
Sfngle 
Sap1tn9 

· J 4 5 5 Pl ans e .o . 1 z . -
Increased n 6 13 Zl 29 38 ' 48 60 72 
Single i 
S.,11ng 

I 

5 6 8 Pl &nS C 1 z I 
, 4 7 -

C r C r C r C r l C ,. I C r" C I n 
Oouble nl 4 J_ lC 14 

4~0· ~a 
18 old S.,11ng - 0 2 0 ~- 0 ~- 0 4 4 

Plans 4J 
7~1 s I s 

:it 7 14 24 
3 I 

3C 70 - l. z - 2 .- e- 4 sns 8 -., 
I 

.. Tf11e ., 1 .. 3 4 - 8 i : - 15 16 .. 24 25 - J, 33 • 4~ 44 • s: 54 - 6~ 
• Saapl f nc 
• Pl ans I 

~ a l 
., 

j 
- ' 5 6 7 

I ~ J 

I ' 
I 

iri) • Muaoe,- ()f samole units. When t.'ie nlJDber of sample units r~presenting an item or- a 
po 19tion of i tem being considered fo r acceptance is !lea.een. t'IIO 1nd1cated sanrc,1 t 
,1 z.es, JSe (C) far tfte low~ (n) 1 

'. c1 = rne n\JZlber of ,1evilnts pen!n tted for the associated ( fl l. 

(nll• n,e n&mer of sample untt.s ~u1red i" the first step of the Oouale Saaole Plan. 

(nt)• The tntal nuaer-of saple units ~ired ·(fnc:ludfng nl) fn the Double Sample Plan 
""1en the dn1anu 1n ( nl) exaed O bu~ not equal to ( r}. 

' I 
I 

( ,-; • n,e n!Jlo@- of de-,ilnts that r!qu1res rejection of sapl es af assa~1 ated s1 ze ( nl} c
nt). 

• Once ae:eot.1nc:e saarpt fn9 fer an item·has bttn fn1t1ated in a basic grading period, 
~"1".err;ng 'r-r"' 4;fnq1e r~ Domle ec Tfme Saapi fng ?1ans and vice versa, is not penn'it:ed. 
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U.S. SCORING GUIDE FOR SIZE, COLOR AND CHARACTER 

SIZE PREREQUISITE GRADE WHOLE AND PITTED STYLES 
L1 ml't1 ng Rule L1ma1ng Rule L1m1t1nq RU 1 " . 

Grade A i:I L S~IU 

None may vary more Mone may vary more 
Maxi mm than 4 m than 8 11111 -- --
Variation lv. more tnan j 1111 ,u. more tnan 4 nn 4U1' more tnan r a, 1 s 

But less than 4 nm But less than 8 nm 4 nm C 

COLOR COLOR SCORING 
WHOLE. PITIED, AND HALVED STYLES 

Llmn,nc, RUie um1t1n<1 Rule 
Grade A B (. ::i5TD 

Score potnts 30 29 2s I 21 26 l 25 I 24 231 22 I 21 20 - 0 
l 1 9 h te r than L1gn t er tnan M1n1mum Llgnter tnan ii1inlmllll 

Color M1n1IT!UII! A Comoarator B-C Comoarator B-C Comoarator 

Based on n1J11ber 0 2 I 3 I 5 6 I 8 I 10 13 I 15 I 20 Over 20 
by count, not 
equal to or Practically Reasonably Fairly Fa 11 s 
darker than Uniform Unifonn Uniform C 
comparator for 

, 

"Ripe Type• (Based on uncut surfaces only) 

SEGr.£NTEO, SLICED AHO CHOPPED STYLES 

Color based on Practically unifonn Reasonably uniform· Fairly uniform Poor or 
appearance in 1n color. Prepared in color. Prepared in color. abnormal 
mass from olives of good from o1 f ves of Prepared from color 

color. reasonably good o11ves of : color •. fairly good 
color. 

BROKEN PITTED STTLE 
l"rac~1 c111y, Poor or 
Reasonably, or abnormal 
Fairly un1fo,.... color 

CHAR.AC I t:.K )I..UKlJffi 
Character· L1 an t1 ng Rule L llll1't1ng RUie L1m1t1ng Ru1e 
Grade A 8 ~ 5SIU 

Seo~ Points 30 29 
I 

28 I 27 26 25 24 23 I 22 I 21 20 - 0 
wno I e, Pt ttecl sty I es-Mx EH' Count-Hat v~. 1 owance ll oliD I e 

Soft u l l 2 J 4 - -
1/ 

:) 

Ex. Soft 0 0 0 0 1 2 2 
Al I Ottler St yles {Except ,._ 

' N.X. D• ......... -~ F A I L S Soft y 0 4 ~ I 
. 

.l.J 
!~ I 

,2 ,b 
Ex. Soft a 0 a a 13 

L..naopec )tyie 
Pract1cal ly ReasonaD l y un1 tons 

uni fonn 1 n texture in texture 
' ~ 0/ ... r . . l; 1otal of 10~ oy count or by we1g n~ comb 1nat1on or sott and excessivel y sot t wit h not 

more than 5~ by count or by weight excessively soft included in the 10%. 
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APPENDIX C 

DEFECT GRADE 

SCORE POINTS 
nm 
(50 OLIVES) DEFECTS 8Y COUNT 

• RTimJ & MAJOR WRINKLES, 
ANO MUTILATED Provtded: 

• 
do not exceed------------------

WRINKLES do not exceed-------- -

MUTILATED do not exceed--------

MECIIANICAL DAMAGE 
PITTER • ER, 
ANO BLOW OUTS (PITTED STYLE ONLY) 

OBVIOUS SPLIT-PIT OR MISSHAPEN 

STEMS 

MAJOR STEMS (OVER 4 MM) 

HEM OR EVM 
PITS OR PIT FRAGMENTS 
( 2 111n or longer) 

SEVERE BLEMISHES (GREEN RIPE ONLY} 
DEFECTS N 
( INSIGNIFICANT DEFECTS. WtllTE 
RESIDUE, ANO ETC.) 

40 

1 

0 

0 

0 

l 

0 

0 

0 

DEFECTS SCORING GUIDE FOR OLIVES 

WHOLE ANO PITTED STYLES 

--
A LIMITING RULE 

DEFECTS DEFECTS 

2 3 4 5 6 7 8 

0 0 l 2 3 4 5 

0 0 1 1 2 2 2 

0 0 l 2 3 4 5 

2 3 4 5 6 7 B 

0 l 2 2 3 4 5 

0 1 2 2 3 3 3 

0 0 0 l 1 1 1 

l 

PITTED STYLE - AVERAGE OF 

AFFECT THE APPEARANCE AFFECT APPEARANCE 
OR EDIBIL ITV OR EOIBIL ITV 

10 

5 

2 

5 

10 

5 

3 

1 

1 

Canned 011 
J;rnu,;ry 1: 

-
LIMITING RULE 

DEFECTS 

NO LIMIT 

6 8 10 -
8 11 13 -
3 4 5 -
6 7 8 -
11 12 13 

NO LIMIT 

4 4 4 

2 2 2 -

COUNT 

-
SERIOUSLY AFFECT 
APPEARANCE OR 
EDIBILITY 
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O[FECT GRADE 

SCORE POINTS 

llfM OR fVM 

STEMS MAJOR (OVER 4MM) 
U~oKtN PI ECES - PIECES LESS 
TIIAN 3/4 Of AN APPARENT 
SllCE; END SllCE LESS THAN 
1/2 THE SIZE OF AN AVERAGE 
SLICE; PARTLY CUT SLICES 
~~Tll[l't"DtFtCTS NOT 
SPECIFICALLY MENTIONED 

DEFECT GRADE 

SCORE POINTS 

DEFECTS SCORING GUIOE FOR SLICED STYLE 
----s"A"AJiltSTZ[ 255 GRI\MS ( 9orrnm.-

A I LlMITlNG RIILE LIMIT) NG RULE 

34 33 32 31 30 29 28 

0 0 0 1 2 2 2 2 2 I 2 I 2 I 2 ~~~r~~ - - ----- -
o I OI O o 1 2 2 2 2 

0 6g 1129 I 19g I 269 

AFFECT APPEARANCE OR 
EDIBILITY 

32g I 3o!J 44g 51g 

A' 
AFFECT APPEARANCE OR 
EOIBIL ITY 

3 I 3 I 3 I 3 

109 I 89g 1100g I 12sg 

AFFECT APPEARANCE OR 
EDIBILITY 

AVERAGE OF 1.3 PITS AND/OR PIT FRAGMENTS PER 300 GRAMS 

DEFECTS SCORING GUIDE FOR CHOPPED STYLE 
SAMPLE SIZ[ 255 GRAMS (9 OUNCES) 

LIMITING RULE LIMITING RULE 

Canned 011 ves 
Jdnu ..i ry \CJ9/ 

MrTTh 
RULE 

27 - 0 

I FAILS C 

RULE 

40 I I 39 l 38 I 3 7 36 I 35 34 I 33 32 31 I 30 I 29 28 27 - O 

IIEM OR EVM 0 O I O I O 1 I 2 
------- ---· ---· --+-I --+I·--· - I - I 2 I 2 l 2 I 2 1 2 I 2 l 2 I FAILS C 
SHM MAJOR ( OVER 4 MM) 

SPEClflCAltY MUHlONED 

P ' ·- "R P I T FR Ar:RDJTs 
I - ·- . - ~~- ! ()I ~ Ct e r) - - - . - - -

0 0 0 0 

AFFECT APP£ARANCf OR 
[O JO Ill T't 

AVUU\1,f Of l . 3 

1 2 2 2 

AFFECT APPEARANCE OR 
£0181LITY 

2 3 3 3 

AFF£CT APPEARANCE OR 
LDI01Ll1Y 

AWl/011 fRACMHlT S l'I fl :JOO Gllf\.M ~ 

3 
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APPENDIX E 

Dff[CT GRADE 

DEFECTS SCORING GUIOE FOR SEGMENTED ANO BROKEN PITTED STYLES 
AMPL.t stzt 255 GRAMS ( 9 OUNCE SJ 

A 

SCORE POINTS I 40 I 39 I 361 37 I 36 32 31 28 
ITTfORt}rlfttcts - PIECES Ltss 
THAN 3/4 OF AN APPARENT 
SEGMENT POORLY CUT UNIT 
( INCOHPLETELY CUT UNIT OR 
IRREGULARLY CUT UNIT) 

MAJOR STEMS (OVER 4 MM) 
Bl£Rt sflt s ToTAC 
WRINKLES 

EXTRANEOUS MATERIAL 
AAY OTlltR DEFECTS N 
SPECIFICALLY MENTIONED 

PIT OR PIT FRAGMENTS 

1 
MORE TIIAN 5LIGIIT 

AFFECT APPEARANCE OR 
EDIBILITY 

BY WEIGIIT 

2 

AFFECT APPEARANCE OR 
EOIBILllY 

( 2 MM OR LONGER) I n~~~~~Gt~~r~ .3 PITS ANO/OR PIT FRAGMENTS PER 300 !::i."M'.l 

SCORE POINTS 31 30 29 

MAJOR STEMS - OVER 4 HM 1 2 3 

EXTRANEOUS MATERIAL 

(2 MM OR LONGER) AVERAGE Of 1.3 PITS ANO/OR PIT FRAGMENTS PER 300 GRAMS 

SPECIFICALLY MENTIONED 

MA.JOR BLEMI SUES & WR lNKLES 

28 

4 

2 

ca i1 ;-)(! ,: lr1 
Jan:1i.ir:,' 1 

n 
[JRIT Hf1 

27 - 0 

FAILS 

FAILS 

FAILS 

27 ..,. o 

FAI LS 

FAILS 

FAILS 
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APPENDIX F 

- -- - . 

Whole 
per 50 olives 

. 

IIEVH, tlEM, or EVM - l 

'S"tems: 
Mi nor an,t major --
stems included 

Major stems 3 
Minor and rnaJor 
blemishes, minor 
and major wrtnkles 10 
and mutilated 
Provided major 
blemishes major 5 
wrinkles do not 
exceed 
Further provi ded: 
Mutilated do not 3 
exceed 
Broken pfeces and 
poorly cut un1ts --
Mechanlcal damage 

5 
Dlowouts, cross-
p 1t ted. plunger an( --
damage 
TI'ovTous splft-plt 
or mtssha~en 5 
Severe blemishes 
( green-rt pe type 0 
only) -

l/ Mdjor blemishes only. 

OLIVE MARK[TING OROER Of FEC T LIMITS 

Pitted llalved Se9mented 
per 50 olives per 2~5 y per 255 g 

__ ( ~~~-) --- 19oz) -
l 2 2 

----- - ----·-- ---- - --
- . ··- --

3 ] 3 - - - - - ---- - --- - - -
Fairly 

10 No limit free 

------
5 - ·· --

3 -- --

-- -- Fairly 
free 

5 -- --
15 -- - -

. 

-- - - -- -
0 5 --

-- - - ---- -- ·-----

Sliced 
per 255 g 

( 9oz) 

Fairly 
free 

--

3 

F afrl y 
free 

--

--

Fairly 
free 

--
--

--
--

Canned O l i ve 
Januar;· 1 ~'., ! 

Brok 
Chopped Pitt , 

per 255 ~ per 2' 
(9oz) (9o - - -
Fairly 2 
free - - -

-- - -
- - -

3 
] 

- -
Fairly 
free No I 

-
-- --

-- - · 

-- --

- - -

-- --

-- --

-- - -

-- --
---- 1,__ ____ l_ 
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APPENDIX G 

CONVERSION TABLE 

DEGREE SAlOM'ETER TO PERCENT SALT AT 60°F. 

• SAl.()1ETER 

1 
2 
3 
4 
s 
6 
7 
8 
9 

10 
11 
lZ 
13 
14 
15 
16 
17 
18 
19· 
20 
21 
,2 
23 
24 
Z!i 

'fl SALT 

.264 

.53 

.79 
1.06 
l.32 
1.58 
1.85 
·2.11 
2.38 
2.64 
2.90 
3.17 
3.43 
3.70 
3.. 96 
4-.22 
4..49 
4.75 
S.02 
s.ze 
! .. 94 
5.. &1 
6.01 
6.34 
6.80 
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TEMPERATURES 

CORRECTIONS FOR SALOMETER READINGS WHEN DETERMINED 
AT TEMPERATURES OTHER THAN 60°F 

SALOMETER READINGS 

OF 1 I 2 1 3 I 4 I s 6 7 8 91 !bl 11, 1~ 1~ 151 151 

TO BE ADDED TO READING 

3.40 
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SECTION 4 
RECORDS AND REPORTS 

I. GENERAL 

All fonns are subject to review by supervisors and other 
Deparwnt offic:1als, and must be legible, neat and complete. 
Review and prepare reports w1 th care ta assure correctness 1rl al 1 
details and in order ta expedite processing of the records. It is 
11111JOrtant that al 1 Records and Reports be issued and sent to 
f ntended dest1 nations with a mi ninna of delay. 

II. PACX AND CERTIFICATION REPORT FOR CANNED RIPE OLIVES 

A. Handler Entries 

The handler shall furnish the inspector-in-charge with the 
original and three (3) copies of the Pack & Gerttfication 
Report for Canned Ripe Olives (COC-4) following each day of 
canning. lhe handler wi 11 fi 11 in the heading wi th the 
cmpany n.. and address, page nlllber, and the date packed. 
For each ftell packed he will list the variety; the style of 
pack; the fruit size -- in the case of tree-ripened and 
green-ripe types, the size and type wi 11 be listed together; 
the numerical can and case size (24-300x407); the container 
code( s); and the m111ber of cases packed -- ta the nearest 
case. TIie handler will also fill fn the total cases packed. 
And, a responsible company official will sign the 
certification statement and state his title. 

If more than 10 cases of preYiously certified items are 
recanned, this fac:t should be noted on the COC-4 by the 
handler. 

The Pack and Cert1 f1 cation Report pages snoul d be NLMBERED 
CONSECUTIVELY for eac:h crop year beginning with. product 
packaged on or after August l of each year. More than one 
page per day may be necessary at saffle plants. Each page used 
must be nuabered. uample: Plant A may issue page No. 1 on 
the first day of pack. On the second day of pack if 2 pages 
are necessary they should be n111bered 2 and 3. 

8. Ins~ector Review 

The inspector will check this report including the cage 
nunbers for corr~t,ess and will make sure that the handler's 
certification statement is signe1 by a responsible comoany 
official. :f 1ny Boarent er~irs al"'e noted, he ·..ill re:,or: 
~hem to tne handler for cor~ec:1on. 



c. Inspection Entries 

1. Designation of Grade 

Record the grade according to u. s. Standarda or pass/ 
tail, any pertinent symbol designations ( See Appendix 
B) and the reason for grading an item lower than 
Grade A -- except tor broken pitted style -- for all 
meeting itema in the · ramarks column ot the coc-4. 
Include in parentheaia following "datecta", the type 
of detect encountered, such aa: stems, blemishes, 
wrinkles, etc. 

The original page of the Pact and Cert1 f1c:at1an Report 
{COC-4) f s for the calf fornia Olive Collllrittee. (THE 
OISTRIBlJT!ON OF THIS REPORT IS THE INSPECTORS 
RESPONSIBILITY) (See distribution) 

If an item is designated as 11 Tree-ripened type'': circle 
the nl.lllber of cases packed, write 11 Tree-Ripened11 1n the 
r911arts co 11111n, and sub tract the nl.lllber of cases of 
tree-ri petted packed f'raa the TOTAL CASES PACKED as 
fnd1catld near the bottalll of the page. (Alsa, c~lete 
the corresponding speed-letter which represents the 
tree-npened .nich -.s canned and forward it to the CCC 
office with the weekly mail). 

If an ftem FAILS the maricet1ng order, it fs only 
necessary to enter 1'FAILS• ;n the r"emarts col1111n. The 
r"eason for the product failing will be listed i rt the 
certf ff cation statentent. 

2. Certification of Meeting and Failing Lots 

The certification statement appears at the ·bottom of the 
Pack and Certification Report. Upon receipt of the 
pr"evious day's Pack and Cert1 f1cat1an Report from the 
handler, the fnspec:tar will certify the prnious day's 
pack. List a11 meeting items by line n&111ber in the space 
provi dad. Exanrpl e No. l cavers meet1 ng i tells. 

Examale No. 1 

Line Number 1 ~hr~ 4, o and 8 tnru 12 listed abo~e etc. 

~ailing lots snall be listed in the space provided aoove 
the :neeting :ertification statement. Ust all line 
rtlJTIOer~ wnic~ f-l1l followea ~Y t!ie l"'eason fol"' failing and 
:he '/1() rd '' 1nd" . 



,.n.l I j • .l ~ I 

Examole No. 2 

Line numbers 5 and 7 fail account character (ana / cr size) 
and. 

D. rnscection and Oisoosition of Failing Lots 

Reinspected lots must always be entered on the current day's 
Pack and Certification Report. 

Each time a reinspection is perfonned, even though the grade 
and/or size have not changed, the lot must be entered on the 
report. All of the headings should be filled in. !nclude f' 
the cases inspected under the cases paclced column. !f no , 
charge is to be made, as in the case disposition wi-:~out J) ' 
additional inspection, circ l e the number of cases inspectea. 1

1 

Whenever reinspections or ciscositions are reoorted on a ?ack 
and Certification Report, the number of cases shou1 d be 
included in the cases ~acked column. Total the cases packed 
column (do not include cir:led amounts), and write the new 
total to the right of the total cases packed. This figure 
~ill be used for billing purposes. Drop down a space or two 
below the regular listed items and write in the item as 
follows: 

1. Lots that Meet on Reinspection 

Example: 

Inspection of pre11iously failed 1ot page 5 line 5 cated 
September 25, 1910. 

XWAP 
Mission, Whole, Small, 24/300, 26. 126. B defects 

(stems) 

Include the certi ff ca ti on of this item 1 n the 
certi fi cation statement by inclusion of the 1 i ne number 
...,; th the meeting 1 ots. 

2. Lots that Fail on Re; nspect1 on 

List the same as for meeting 1ots, above. Include the 
certification statement by inclusion of the line number, 
and failing statement in the space provided above the 
certification statement. 

4.3 
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J. Lots that Fail on reinsoection and are diso:sed of on the 
same day. Include a disposition statement. 

Examole: 

[nspection and :lispositton • previously failed ;;age c: 
line 5, September 9, 1970. 

X\ilA? 
Mission, 'rlhole, Small, 24/300, 26, 126, Fails size 

Cans opened, olive pitted and packed as chooped. 
Included in line 6 above. 

4. Disposition of previously inspected lots 

:F ~ oreviously i!'lsoected item is disoosed of ..,i:'iout 
additional insoection, 1.;se tr:e fo11owing heading and 
disposition statement. 

Disposition· previously failed page 5 1ine 3, Seotember 
9, 1970. 

XWAR 
Mission, Whole, Small 24/300 26,@ F'ails size. 

Cans opened, o1ives dfsposed of to oil. 
or 
Cans opened, olives pitted and paclted as sliced. 
Included in line 2 aoove •. 

s. Distribution of Pack and Certi-·cation Recort 

The inspector is res pons i b 1 e for the proper dis tr1 buti on of 
the ?ack and Certification Reoort. Care must be take" to 
assure that the COC and field office copies are mailed on 
Monday ( i o event later" ~h an Tuesday) fol low'i ng · he we! lc 
the inspecti on was performed. 

Original - Each week mail directly to: 

California Olive Connittee 
19~3 North Fi~e •102 
Fresno, California ~37~7 

1st Copy· Oeliver to the Handler· Daily 

2nd Copy. Area Office - Weekly 

>d :o!:ly • :nsoector's :il! (Attacn score sneets and 
workshe!tsl 

4.4 
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III. OTHER REPORTS 

The inspector shall .maintain such other reports as directed by 
the Area Office. 

IV. DISPOSITION OF FAILING LOTS 

Failing lots may be reprocessed under the supervision of the 
i nspec:t1on service, disposed of for olive oil production, given 
to charity, or destroyed. 

If the product is on "Hold for Further Evaluation11 account 
failing flavor or sanitation reasons, contact your supervisor. 

If the handler wishes to donate fa111ng product to charity, he 
must fi~st make a written application to and obtain approval from 
the Administrative Comittee prior to disposition. The 
appl fcat1on should contain the following infannation: 

l. Name and address of the handler and the charitable 
argani zati on. 

2. The physical location of the charitable organization's 
facfl f ties. 

3. The quantity -- in cases, variety, size, can size, and 
can code of the olives. 

4. A certification fro111 the charitable organtzation that th~ 
olives w111 be used by the organi nti on and wi 11 not be 
sold. 

v·. OISPOSmOlf(FNCIN-cMHlNS: AND LIMITEDAJSAGS:SIZEtOUVE~: -

The handler- has an obligation far non-canning (undeni ze. and 
culls) and limited usage size olives. lllis oblfgatfon is equal to 
ttwe, w1gtrt: af- undeni ze ,. handler,.. des1gna.ted: cull s, and limited 
usage· s1 ze, oltves- that he receives. llley must be disposed of to 
authorized outlets under the supervision of the inspection 
service. The unders1ze and cull olives must be disposed of as 
othilffl< thum·clHHlid., rtperol1ves;;... .• 111 1fattec:usagev sf zr··ol hes,.may• . 
be used fn tM production of halved, quartered, segmented, sliced, 
or chopped style canned ripe ol fves or may be disposed of as other-' 
than canned-ripe olives •. , 

4.S 
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A handler must first attempt to meet any deficit in his undersize 
obligation of a variety by disposing of an equal quantity of 
undersize olfves in that same variety. If a deficit in his 
undersize obligation still exists, the handler may use any 
variety unders1 ze obl f gat1on. If at the completion of the 
processing season there f s yet a deficit in his undersfze 
obligation, the handler may, with the consent or at the demand of 
the COC , satisfy. his undersize . obligation by disposing of an 
equal quantity of olives of any variety, of any size larger than 
undersfze, and of a quality better than culls. 

He must first attempt to meet any deficit in his cull obligation 
of a variety by di sposing of an equal quantity of cull olives in 
that HIie variety. If a def icit f n his cull obl fgation still 
exists, the handler may use any variety of culls to satisfy any 
other variety cull obligation. If, at the completion of the 
processing season there is yet a deficit fn his cull obligation, · 
the handler may, with the consent or at the demand of the CCC, 
satisfy his cull obligation by disposing of an equal quantity of 
olives of any variety, of any size larger than under.size, and of 
a quality better than culls~ 

A handler must first attempt to meet his 1 fmi ted usage sf ze 
obligation of a variety by using fn authorized production or by 
disposing of an equal quantity of li11f ted usage size olives of 
that saae variety. If a deficit 1 n his limited usage size 
ob 1t gat1 an exi sts at t he end of t he season, t he hand1 er may use 
any vari ety of limf ted usage ol ives to satisfy any other var i ety 
limited usage obligation. If, at the- con1pl etion of the 
processing season , there is yet a deficit in his 1 imi ted usage 
size obligation, t he handler may, with the ·consent or at the 
demand of the CCC , satisfy his limited usage size obligation by 
disposing of or using in authorized production an equal quantity 
of olives of any variety, or any size larger than , limited. usage 
size· and ofa quality better- ·tharr culls. 

A. Undersize Olives 

If the handler requests that olives being disposed of be used 
to· satisfy his unders1m ob11gat1oti, the-- fns.,.ctor must 
verify that the olfves lllfft unders1ze requ1raents. 

Non-eann1 ng olives, undersi ze, are olives that are at 1 east 
fairly unifonn in size and have a count per pound in the 
non-canning r::wnge for the variety or are any olives that 
individually weigh less than the, specified weight for the 
limited usage ;ize for the variety. 
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If the olives are not at least fairly unifonn in size or if 
the olives do not count in the non-canning range, a sample of 
at 1east 100 ounces of these al ives must be run over the 
sample grader. The percentage of olives of the sample that 
fall into the baffle set to count in the non-canning range 
f'or the variety is applied to the .1 ot from which the sample 
1s dra1111. If no sasnpl e grader is present, use the sample 
rate and saple size described in Section II. The percentage 
by count of the olives that individually "'9igh less than the 
specified -.tight for the limited usage size for the variety 
is applied to the 1ot front 'tffli ch the sample 1s drawi. 

B. Culls 

If the handler requests that olives being disposed of be used 
to satisfy his cull obligation, the inspector must detennine 
that the olives being submitted meet cull requirements. 

Th• obligation for culls is equal to the anaunt of handler 
designated culls at the time of' receiving. It is not 
intended that poor packing practices or processing errors be 
used ta meet this obligation. Floor swepings or spoiled 
tanks of ol hes cannot be cert1 fi ed as cul 1 s on the CCX:-5. 

c. Lf111ted Usage Size 01 hes 

When the handler requests obligation credft for his limited 
usage size olives, the inspector must detenn1ne that the 
olives being submitted fflfft the 1imited usage s1 ze 
requirements (See Section 2; II,4,(b) for these 
r-equ1 r91ents) • 1111 s detenrf nat1 on may be canrpl eted by the 
Incaa1ng ( Federal-State) Inspeetar during rece.iw1ng or by the . 
~tgo1Rg"'•'·. (Processed· Products) · ·tnSl)eCtar during canning 
operations .• In either case- the handler· aust offe~or present 
the 11111ted usage size olives to the inspection senice in 
such a manner that an accurate est1111te or actual .-tght of 
the ol hes• C:lll be· deta"'1nld· prior to be1ng 0 pl aced· into, 

storage or used in the production of 11111ted usage products. 
(When esti11ated -eights are used. the inspector IIUSt verify 
the weight of enough containers to satt sfy hiasel f that the 
est111ate~are- close-. l 
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During receiving the incoming inspector generally detennines 
~hether or not submitted olives meet the requirements of the 
limited usage size. These olives are either placed in 
storage for future use or diverted directly i nto processing 
as a canned ripe ol he. In either case the incoming 
f nspector will attach a Red Hold Card (Red Tag) to either the 
storage tank or processing vat and prepare a speed-1 etter 
indicating the date, variety, size cl assifi cation or the 
words •L1111ited Usage, 11 actual or estimated w ight, storage 
tank or processing vat nt111ber, and the Hald Card nunber; 
distributing copies to the handler and outgoing inspector. 
(See Section 3; I ,E,3 for similar procedures used 1 n the 
handling of tree-ripened olives.) The outgoing inspector 
should, upon receipt of the speed-1etter, r"ecord all 
necessary infonnati on i n his disposition ledger as an aid in 
future surveil 1ance of the 1fmited usage sf ze o11ves ;n 
storage . 

During receiving, the incC1111ng inspection service will handle 
the surveillance of all Red Tagged limited usage size olives 
and their IIOVeNnt throughout the· storage area. After 
receiving has been curtailed, the responsibil f ty for 
surve111 ance of the Red Tagged limited usage size olives 
becanes that of the outgoing f nspection se~ice. 

When the· Red Tagged storage tanlts of l1111i ted usage size 
ol fves are e111ptied or transferred while under surveil 1 ance 
for dispasi ti on, c:redi t may be given for the ingoing weight 
as certified on the speed-letter by i nconrt ng inspection. · 
Estimated or actual weights recorded when the tanks were 
filled should be closely monitored during these transfers. 
Atty extrene or unreasonable shortages should be noted and 
your supervi sor shoul d be informed . 

• • '\ C 

The i nca111i ng certified w ight of the-~· 1fai ted usage.. si ze 
ol ives uy fn SON instances be wi•ed· by the- handler- and. the 
i nspectiort service and re,1 acecl fnstel6 by wights takenn11hen 
the product is transfen-ect betwen . storage and processing. 
If th1 s •tttod 1s used, 1t IIUSt be- dc 1decl· prior to... ttte,,..start 
of tfle',. canning season and 11Ust'· b...-1dheret, ·to regardless of 
any 1111tight changes (gains or 1asses) tn tt.,. product as 
ar1g1na11y reported by the 1ncOll1 ng inspection service. The 
handler· wi 11 not be permitted ta change methods dur1 ng the 
canning season. 

Any inter-pl ant movement of Red Tagged 1imi ted usage size 
ol ives must be accompan i ed by a sealed speed-memo between the 
respectiv e inspectors- i n-charge involved. 

4 'j
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o. ihe COC-5 (Do 1 s, D0n 1 ts and Distribution) 

'"1th the beginning of each crop year a new ser-ies of page 
nunaers must be started on the F'onn COC-5 "Report of Limited 
and Non-canning Sf ze and C'..lll 01 ives, Ins pee ti on and 
Ofspcs1t1an11

• They should begin with the nunber land be 
consecutively nU11bered thereafter as issued. 

Olives that are of a larger- size than reauire<i and of a 
quality better than cul 1 s cannot be cert1 f1ed on a COC-5 for 
obl 1gat1on purposes .,.i tnout ;r1or approval from the CX 
Manager's Office. 

If th1 s si tuat1on occurs, suggest to the handler that he 
contact the COC Manager' s Office. 

The handler may reauest ex~ination of limited usage size, 
cull or undersize olives ..;thout immediate disposition. .. . " 
such cases, the inspect:>r ·.;11 identify the al ives by 
at-:.aching a Red Hold Card unt11 they are properly disposed of 
or used. 

Before disposition cr!'Jit can be given on limited usage s~:e, 
cul 1 , or undersi ze o 1 fv es tne handler :nust furnish to t~e 
insoection service (Incoming and Outgoing) a completed Form 
:oc-5. The insoector wi 11 exnine the fonn for errors ana 
for confor'fflance wi tn t!'!e information contained in his recoras 
( jisoosition ledger} ana. if <;~ey agree, sign and date :r1e 
foM!I. 

"1ail ';:'le origirtal comoleted and signed CCC-5 directly :o :Me 
offfce; return l cooy to tne hanaler; ana keeo l c:py far :~e 
:nscect:Jr's files. 

iihen ~ruting Oraer sizes .are ~n eff!!ct and size certification 
;:irocedures are imol enentea for cann~ wnol e, pitted and 1 imi tea 
'-'Se style olives, a nanaler :nay ~iect ~ have olives size 
:ert1fiea 'Jy :he incoming inscect1on service and 1ater use these 
J1ives i ri :!'le oroduction of ;:acugea olives. 

:.!C~ 1
,:, t '.!IUSt :e (!!Jt '. ntact ana ·Jnaer survei 11 ance 'Jy :~e JS:.:. 

:ria ; 1entif~ea ·..itn a fellow r,QLJ .:1r~. :nsaector- "'111 .. e-:e1ve i 

~oe'!a ·~!!lo ~ .. -::n =~1-Sta~e ~nsoec~r ·:.ir!!'!er- identifying ~~== 
::'":~ f~~,: :'. '. ·,~s ;::r-0?1 ' , ::C:'l :lnic. :1ro~ar:~~n en ;;jee1 -e..,o 
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"1I. SYMBOL OESIGMATIONS 

The use of tnese s:,mbol s on the ?acK and Certi f1cat1on ~eoorts 
~romotes brief, unifonn reoorting of lengthy aescri,:itions 
sometimes n~essary to cua 1i fy final grades. 7hese s:,mool s ar! 
to be used only on tne ?3cit and Cert1 fication Report ana product 
score sheets. (See Appenaix S) 

Symbols not on this 1ist are not to be used. 

!nsoectors using these sr,nt:ol s on reoorts suool ied to t~e ,1 ant 
snal l '11Ue sure tnat a11 jesignated pl ant ;:,ersonnel sucn as 
,11anager, sales manager, ana warenouseman) have cooies of ::ie 
(ey. 

l!tI. USE OF CONTROL CARO ~OR HOLJ!NG LOTS 

..hen ~t is neeessary :: '"!®est the :rocessor •• ~o i ~ 
:artic~lar iot Jr ::ae. t~ese ~~ts ~ust ~e i1en~;f;e~ :y 
at-:aching a Hold Cara ( .:~r-n ::C-•il. Some examoles ~ay ::e :s 
f o11 ows: 

~ots tMat ~!~uir! aoaitional samol ing :nd in soec-:~ ~n ...... 
!Staolisn t~e ff~al graoe. 

'..~ts -~at fai l :~ meet ;,.aae or s t ze reauirenents :nust : e 
~eid cenaing !;rac 1 go ~i s~os, t i on. 

:.ots af insoecte'l c:.iils. u~aer"1ize ;r ~imited ·JSagt 
:ilivts neld on orenises until ~tsoosit1on. 

".4old Cares 3rC? iiso ·.Jsea -:o identify s:orage ':Jnics 
":rH-,."icenea, ~ic~1;3!'1 ~r Ti~1":ea usage si:! oiives. 

-. t .J 
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!X. SL~VEILLASCE OF HOLO ANO FAtLING LOTS CR TANKS 

All hold lots or tanks and failing lots shall be controlled by 
attacl'l1ng a caupleted Red Hold Card to the front of each pallet 
or- container. If the lot has been stacked, 1t fs per,wissible to 
attac:n the Red Ho1 d Cards to a11 access1 b 1 e pa11 ets. Tape the 
reuining Red Hold Cards for 1naccess1ble palfets to those - that 
have a 1 ready been tagged unt11 the handler- male.es them accessi b 1 e 
for- tagg1 ng. These Red Hold Cards are to be removed only by the 
!nspection Senices or CCX: representative. 

Keeo a l 1sting of all hold lots and their disposit1on in a 
1 eager. A.t the end of each account1ng period talc.e a ohysi ca-1 
inventory to see that these 1ots are sti 11 in the warenouse and 
reDOrt your findings on a USDA "Hold Lot Inventory~ fom and 
distribute as indicated below under end of year ~eoorts. 
Hopefully, all hold lots wi11 be clear-ed prior to the end of tne 
packing season. Ho~ver, the handler may carry them over 
fndefinitely. 

Befor-e 1 eaving the pl ant at the end of a packing season take 
physical inventory of Hald and F'ailfng Lots, inc1uding any 
storage tanks of olives under surveillance, i.e. Sicil ia1 or 
1 imited usage size. ~k.e a notation on your listing of the date 
of the check. Write a letter to raanagawent lfsting 
of Hold and Failing L~ts. Distribute as follows: 

t~e inven~ry 

Original 
C.,Qy 
Cooy 
!Apy 

- ?lant management 
- F11 e-
- COC Cffi C! 
- Field Office 

~t tne beginning of a new ;,ack.1ng season again tak.e :,hysical 
inventory. If any lots are unavailaole, ask managenent f:ir an 
explanation. Report any iots not located along witn managenent 
explanation to the CCC Manager by me1110 thr-ough your supervisor. 

. .,.. .' 
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X. SAN !7,H:CN SCORE SHE::i 

A sanitation score sheet Forn1 416-6 and continuation sheet Form 
416-5 wi11 be used for rating plant sanitat1on prior to the star: 
of and during each shift. Three! rating colt.mtns ar-e available so 
that three shifts or 1ess may be rated on the same sheet. .A 
sheet representing the sanitation rating for a shift must be 
given to a designated pl ant employee prior to the star-t of the 
shift so that any necessary cleanup discrepancies may ~e 
corrected. 

Plants under the Quality Assurance Program will follow 
the sanitation procedure in their Quality Assurance 
Manual. 

X!. REQUESTS FOR CERTIFICATES 

use of a written request for a certificate is recomnendea. :. 
re~uest form id\ich pr-oviaes al 1 necessary i nfonnati on for 
cer-t1ffcat1on and distribution of the certificate copies leaves 
1 i ttl e room for mi sunderstanai ngs bet-.een the pl"'Oc:essor and t:ie 
inspector. When properly filled for later reference, copies of 
the request pl"'Ovide the processor and inspector ~ tn i 1efi ni te 
recora of past certifications. (See ~pendix A). 

X!:. C(}tPLAINTS ANO POTENTIAL V!OL).T!ONS 

Complaints r-egar-ding the reaufrements of the Order snall ~e 
r!fer-red to the 1-'anager of tne Calffornia Olfve Co1111ttee. 

The USOA inspector shall inmedfately report to his suoervi sor any 
comol aints regarcring insoect on or any potential violations of 
: he ,"a rite t1 ng Order. 

On a.11 complaints, the rnsoector or the Supervisor shall pr-eoare 
a written reoort ._;,; ch wi 11 i net ude tne nature of tne comol a1 nt~ 
nane of individual wno :nade the corn"aint, time, date, -tnd 
disoosition or action taken. Copies of the· r-eport wi11 be 
forwarded to the Field Office, Regional Office and the Office of 
trie c~c. 

Instances of potential violation of the Marieting Order snall be 
reoorted by tne Off1 cer-i n-et,arge to the Oft1 c ! of tne CCC ~; th 
cooies to the Regional Office and the Fresno Marketing Field 
8ffice. 

. . "' 
-. i :.. 



REQUEST FOR USDA CERTIFICATE 
u1.-.uucr .1.:1u~ 

REQUEST NO 

APPLICANT NAME 

RECEIVER OR. BUY!ll 

DATE DESIRED 

CONTlitT NO. 

LOCATION IN' 
WAREHOUSE 

STYLE OF I 

PACK 

BASIS FOR CER.nnCATION 

'DATE 

'APPLICANT ADDRESS 

' RECEIVER OR Bl.'YER ADDRESS 

1PERSON REQUESTING & TITLE 

'PURCHASE ORDER NO. 

NUMBER 'TYPE AND SIZE' CODES OR OTHER 
OF CASES 'OF CONTAINER' HARKS 

Case Stamping/-, Check Loading c:J 
Condition of Container ;::1 

Specificatioa: U.S.Standard ~ Fed. Spec. ~ Buyer Spec. ~/ 

Dace- forvardacl. by . JJSI1A,, . . . 
- ,..... ~.-'=: - ~ .. ~ .-1' • .; .. - . . 

Distribution of Certificate• Origioa.l Copiu- Tiaauu. 

4.13 



SECTION IV CANNED OLIVES 
APPENDIX B October 1984 

DESIGNATIONS FOR CANNED OLIVES TO BE SHOWN ON RELATED USDA REPORTS 

la. Low average drained weight. l! 

lb. Most containers fail drained weight. lf 

le. Low drained weight. Individual containers below limits for good 
connercfal practice !f 

4b. Fails count requir1111ents. Jj 

Sa. Fails declared label wP.ight. !J 
6b. Fails FDA Standard of Fill. Excessive headspace. J:.I 

7b. Fafls USDA Standard for product description. J:! 
9a. Low average fill weight. 1/ 

9b. Fafls ffll weight control limits account lo~ subgroup average. 1/ 
9c. Fails fill weight control limits account low individuals. 1/-
9d. Fails fill weight control limits account all M1 or X values below-,

X min. 

10a. Lot contains some zero vacuums. y 
10b. Lot contains some vacuum readings 1 through 4 f nches. l/ 

11. Contt1iner co.ndition fans acceptance criterf a. l/ 

12. Fails buyer's speciffcatfon or speciffc contract requirements. 1/ 

13. Inaccurate, partial or illegible codfng (elllbossing. stamping· or 
rf ng urks.) 

ll NOT TO BE MIXED WITH LOTS P£ffiN6 REQUIREJDTS FOR· UNQUALIFIED 
CERTIFICATION 

4.14 
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