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CONFIDENTIAL

Product Description:
ZUCCHINI SQUASH
Date Issued:

April, 2005
QUALITY ASSESSMENT:




CRITERIA
External Condition:  
All squash should meet the minimum U.S. #1 Extra Fancy or Fancy, as determined by Market Area.  Beyond that, the following points should be particularly noted.  All zucchini are to be free of dirt and/or any extraneous matter.  No cuts, yellowing, shriveling, scarring, pitting, bug damage or soft sunken ends, odor that would indicate contamination, or decay/external breakdown of any kind on the surface of the squash.  No off shape or misshapen. 


                                                        

                                                                                                                 

 
  
TOLERANCE      TOLERANCE
                          


 
PREFERRED       MAXIMUM                 




Total Defects



0%

  8%




Serious Damage


0%

  3%




Decay




0%

  ½% 


Varieties:

As determined by SuperValu’s buying office.
Maturity/Condition:  
Zucchini should be firm and well-shaped.  Stem should be fresh cut with no brown or shriveling, or minimal jellied cut ends.  Blossoms should be removed.
Shape/Color:

Squash should be cylindrically straight in shape and a medium to a dark green color. 


No striping allowed.

Size:
Zucchini should be 5 to 7 inches in length with a preferred length of 6 inches.  Squash should have a maximum bulb diameter of 1 ½ inches.

PACKAGING:

Outer Case:
Standard industry case which affords adequate protection to product, with the country of origin clearly marked.  

Pack Size:
Each case should weigh no less than 19 pounds net East Coast, 25 pounds net West Coast.     Daily weight checks at the point of packing are strictly required.

SOURCES:
Florida, Mexico, Georgia, Carolina’s, Canada, California, New Jersey, New England, Michigan
PALLETIZATION:

All products must be received on a 40”x 48” GMA #1 hardwood pallets – CHEP preferred.  

PRODUCT PRECOOLING:

All zucchini must be pre-cooled prior to loading.
STORAGE/TRANSPORT TEMPERATURES:

Temp on dispatch and receipt:
45-50 degrees range, optimum of 48 degrees Fahrenheit.

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.

All deliveries may only contain food or food related commodities.  At no time should chemicals or any other toxics be shipped with the delivery.

PRODUCT LIFE:

Product should give at least 6 days life upon receipt at 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        ________________________
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Date
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Date          _____________
