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CONFIDENTIAL

Product Description:
CITRINES (CA Clementine hybrid)
Date Issued:

April, 2005
FRUIT QUALITY ASSESSMENT:




CRITERIA
External Condition:  
Meet minimum standards for US #1.  Beyond that, the following points should be particularly noted.  All citrines must be free from unhealed skin breaks, hard or dry skins, and decay; free from bruising, creasing, dryness or mushy conditions, green spots or oil spots, skin breakdown, scale, sprouting, sunburn, buckskin, melanose, scars, dirt or other foreign materials, disease, insects, mechanical or other means.  
TOLERANCE      TOLERANCE


PREFERRED       MAXIMUM



Total Defects



0%

10%




Serious Damage


0%

  5%




Decay




0%

  1%


Varieties:

Citrines: All proprietary varieties labeled as Citrines
Taste:
Minimum brix level of 11. Preferred brix level of 12.0 or higher. Characteristic of the variety, with no taint or odor. Product should be sweet with good juice content.
Color:
Minimum 95% Orange color. Color characteristic of a Clementine consistently throughout the load with a good shine. Citrines should be “well colored”, meaning that the ground color of each fruit is a deep Clementine color with practically no trace of yellow.  Maximum tolerate on green color would be not greater than one inch of green color in the aggregate.  Preferred tolerance would be no green color.
Size:
Currently, use the Clementine size nomenclature for Citrines. The Clementine size chart still refers to the count equivalent in the current industry “standard” for a 5lb unit:  These are as follows:

MINIMUM DIAMETER





25LB BULK

3LB Bag









Pieces/Carton

Pieces/Bag



(Approx)
             (Approx)




14ct/sz & Lrger:
 2.91” min diameter
     70


     8-9

15ct/sz:  

 2.80” min diameter
     75
 
                9-10

18ct/sz:  
 
 2.64” min diameter
     90

               10-11

20ct/sz: 

 2.52” min diameter
   100

               12-13



24ct/sz: 

 2.4” min

   120

               14-15

28ct/sz: 

 2.24” min
  


               16-17



32ct/sz & Smaller: 
 2.36 max




  19-20
PACKAGING:

Outer Case:
Standard industry carton which affords adequate protection to product, with the country of origin clearly marked.
Selling Unit:
All bulk CITRINES should contain a minimum of 75% with a PLU sticker (PLU# 4458).  All bagged CITRINES will be packed in a closeable bag, with the UPC (71350-44803) clearly visible, as well as the country of origin.
Pack Size:
25 lbs – BULK   and   8/3LB Bagged
SOURCES:

California (September to April)

PALLETIZATION:

All products must be received on a 40”x 48” GMA #1 hardwood pallets – CHEP preferred.  Product is palletized at 80 cartons/pallet.

PRODUCT PRECOOLING:

All citrines must be pre-cooled prior to loading.

STORAGE/TRANSPORT TEMPERATURES:

Temp on dispatch and receipt:  40 - 45 degrees range, optimum of 40 degrees Fahrenheit.  90-95% relative humidity
Sensitech Temp Tale recorders must be provided on all loads. Recorder must be placed between 8 to 10 feet from the rear of the trailer on the left wall, no more than 2 feet from the top of the trailer.

PRODUCT LIFE:

Product should give at least 7 days life upon receipt at the SuperValu’s distribution facility.

IMPORTANT:

IF A FEDERAL INSPECTION IS REQUIRED FOR ANY REJECTED LOAD, IT WILL BE THE SHIPPERS RESPONSIBILITY TO CALL FOR THE FEDERAL INSPECTION.   IN THE EVENT, THE DISPUTED LOT PASSES THE FEDERAL INSPECTION TO MEET THE ABOVE SEPCIFICATIONS, SUPERVALU AGREES TO ACCEPT THE DISPUTED LOT.

DETAILS ON THE SPECIFICATION MUST NOT BE CHANGED WITHOUT PRIOR WRITTEN AGREEMENT WITH THE SUPERVALU, INC.  BUYING OFFICE.


AT NO TIME SHOULD ANY OF THE SUPERVALU, INC.  PRODUCT OR PACKAGING SPECIFICATIONS BE DISCUSSED WITH ANY OF INDUSTRY PEOPLE UNLESS SO AUTHORIZED BY THE SUPERVALU’S PRODUCE BUYING OFFICE.  FAILURE TO RESPECT THE CONFIDENTIAL NATURE OF THE PRODUCT OR PACKAGING WILL JEOPARDIZE YOUR POSITION AS A SUPERVALU SUPPLIER.  ALL ORDERS PLACED BY THE BUYING OFFICE SHALL BE DELIVERED AS DETAILED.

SuperValu, Inc.



Vendor     ____________________


Signature ________________________

Signature ____________________

Name        ________________________

Name
      ____________________

Position     _________________________

Position     ____________________

Date
      _______________


Date          _____________
