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Note: Chapter 4-44 is based substantially

upon "Regul ation 4.
and M ni num Export Requi renments of Processed Products,”
of the Division of Marketing
Depart nment of Agriculture.

§4- 44- 1

Rel ating to Standards for G ades

and Consuner Servi ces,
[ Ef f 8/24/68; R 5/29/81]

Definitions.

unl ess ot herw se defi ned:
"Absence of defects" neans the degree of freedom

from seeds or portions of seeds,

mat eri al ,

harm ess extraneous
obj ectionabl e materi al,

specifically nentioned that affect the appearance or
drinking quality of the product.

"Acceptance nunber" means the nunber in a sanpling

pl an t hat

i ndi cates a maxi mum nunber of devi ants

permtted in a sanple of a lot that nmeets a specific
requirenent.

As used in this chapter and

and ot her defects not
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"Aci d" neans grans of acid, calculated as
anhydrous citric acid, per one hundred mlliliter
(hereafter m) of the product as determ ned by
titration with sodi um hydroxi de sol uti on using
phenol pht hal ein as an indi cator.

"Brix" means the refractonetric sucrose val ue
obtained in accordance with the refractonetric nethod
for sugars and sugar products outlined in the Oficial
Met hods of Anal ysis of the Association of Oficial
Anal ytical Chem sts 1984, which is nade part of this
chapter, without correction for acidity.

"Brix-acid ratio" means the quotient of the
degrees brix divided by grans acid.

"Consi stency" neans the viscosity of the product,
the tendency of the insoluble solids to separate, and
t he percentage of the centrifuged solids present.

"Deviant" neans a sanple unit affected by one or
nore deviations, or a sanple unit that varies in a
specifically defined manner fromthe requirenents of a
standard or specification.

"Devi ation" neans any specifically defined
variation froma particul ar requirenent.

"Filtrate" neans the fluid portion of the product
t hat has passed through a standard bolting cl oth.

"Hal f kernel" nmeans an approxi mate half of the
separated half of a whole kernel with not nore than
one-eighth of its mass chi pped off or m ssing.

"Harm ess extraneous material" means, but is not
limted to, those portions of the peel and placenta
that will pass through round perforations not exceeding
0.03125 inch in dianeter and particles of seeds that
w || pass through round perforations not exceeding
0.020 inch in dianeter.

"Lot" neans any nunber of containers of the sane
size and type which contain a processed product of the
sane type and style located in the sane warehouse or
conveyance; or which, under in-plant inspection,
results fromconsecutive production within a plant and
is available for inspection at any one tine.

"Rej ection nunber" neans the nunber in a sanpling
pl an that indicates the m ni num nunber of deviants in a
sanple that will cause a lot to fail a specific
requi renment.

"Sanpl e" nmeans any nunber of sanple units to be
used for inspection.

"Sanple unit" neans a container and its entire
content; a portion of the content of a container or
other unit of commodity; or a conposite m xture of a
product to be used for inspection.

"Seeds or portions of seeds" neans any intact seed
or any portion of a seed that will not pass through a
round perforation 0.020 inch in dianeter.
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"Sol ubl e solids value" neans the refractonetric
sucrose value of the filtrate obtained in accordance
with the refractonetric nethod for sugars and sugar
products outlined in the Oficial Methods of Analysis
of the Association of Oficial Analytical Chem sts
1984, which is nmade part of this chapter, wthout
correction for acidity.

"Whol e kernel" neans a kernel that is not split or
broken into separate hal ves; that has a general contour
not materially affected by m ssing portion or portions;
and that does not have nore than one-fourth of its nmass
chi pped off or mssing. [Eff 5/29/81; am and conp
3/ 24/ 86; am and conp 3/24/86] (Auth: HRS§147-57)

(Inmp:  HRS §§147-52 and 147-53)

§4-44-2 Standard requirenents and procedures.
(a) Conpliance with the requirenents of these
standards shall not excuse failure to conply with the
provi sions of the Federal Food, Drug and Cosnetic Act,
or with applicable State | aws and regul ati ons.

(b) The grade of a |ot of a processed product
covered by this chapter is determ ned by the procedures
set forth in the United States Departnent of
Agricul ture Regul ati ons Governing | nspection and
Certification of Processed Fruits and Vegetabl es and
Rel ated Products, May 1983, which is made a part of
this chapter

(c) Methods of analysis to ascertain the
requirenents of this chapter shall be as provided in
subsections (d) through (Q).

(d) The viscosity reading in seconds shall be
determ ned by using a visconeter simlar to that shown
in "Figure 1, Capillary CPC Visconeter, 8/24/68" which
is located at the end of this chapter and nade a part
of this chapter, which has been calibrated to give a
flowtime of thirteen seconds at twenty-five degrees
celsius with distilled water. Corrections can be nade
for other tenperatures by using the fornula Y equal s
19. 12 minus 0.32T plus 0.003T°, where T is tenperature
in degrees celsius and Yis tine of flowin seconds.
Procedure for neasurenent of viscosity shall be as
fol |l ows:

Clanp visconeter in a vertical position;
Close tip of capillary tube with a finger

Fill reservoir well above the gauge line with
wel | - mi xed sanpl e;

otain tenperature reading in cel sius;

Allow a smal |l anpbunt of sanple to flowto
fill the capillary tube;

Reclose tip and refill the reservoir to near
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overflow ng and level off wth a straight-
edged spatul a; and

(7) Release finger fromtip and simultaneously
with a stop watch, tinme the free flow of the
sanple until the upper edge of the liquid
meni scus reaches the gauge |ine of the
reservoir. The flowtinme, expressed in
seconds with tenperature correction applied,
is the viscosity reading of the sanple.

(e) The percentage of centrifuged solids shall be

determ ned as foll ows:

(1) Measure at about twenty-five degrees cel sius,
fifty m of thoroughly stirred prepared
sanple into a cone shaped graduated fifty m
centrifuge tube which neasures approximately
four and three-fourths inches fromthe tip to
the top calibration and has a capacity of
fifty m, or any centrifuge tube that wl|
gi ve equival ent results;

(2) Place the tube in a suitable centrifuge, the
approxi mate speed of which is related to the
di aneter of swing in accordance with "Table
|, Approximate Revolution O Centrifuge
Machi ne, 8/24/68", which is |ocated at the
end of this chapter and nade a part of this
chapter;

(3) Centrifuge at the indicated speed for ten
m nutes and allow the centrifuge to coast to
a stop; and

(4) Imediately after the centrifuge stops, take
the mM reading at the top of the |ayer of
solid material in the bottomof the tube and
multiply by two to obtain the percentage of
centrifuged solids.

(f) The general procedure for nold count, using
standard equi pnent and standard neasurenents, described
in the Oficial Methods of Analysis of the Association
of Oficial Analytical Chem st 1984 shall be enpl oyed
in determning stone cell count. Procedure for stone
cell count shall be as foll ows:

(1) Use a well-m xed sanpl e;

(2) The mcroscope used should have an eyepi ece

m cronmeter ruled into squares, each of which
is equal to one-sixth of the dianmeter of the
eyepi ece di aphragm openi ng;

(3) Estimate the area covered by the stone cells
on the basis of what part or how many squares
on the eyepi ece are covered by stone cells
and total the results to arrive at the stone
cell count (e.g., if the areas covered in
four fields are one-fourth square, one-half
square, two and three-fourths squares, and
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one and one-half squares, respectively, the
stone cell count would total five for these
four fields); and

(4) For the final count exam ne one hundred

fields, with the count being the nunber of
squares in the one hundred fields that are
covered.

(g) The nold count shall be determ ned by the
Howar d net hod as described in the 1984 edition of the
O ficial Methods of Analysis of the Association of
Oficial Analytical Chemsts. [Eff 5/29/81; am and
conp 3/24/86: am and conp 3/24/86] (Auth: HRS
§147-57) (lnmp: HRS §§147-52 and 147-53)

§4-44-3 Standards for canned guava nectar. (a)
As used in this section:

"Aci d" nmeans grans of acid, calculated as
anhydrous citric acid, per one hundred m of canned
guava nectar determned by titration with sodi um
hydr oxi de sol uti on usi ng phenol pht hal ei n and net hyl ene
bl ue as indicators.

"Canned guava nectar" neans the dil uted,
unfernented juice and pul p obtained fromthe sound,
mature, fresh fruit of the Psidium guajava or Psidi um
cattl ei anum guava plant, which fruit has been properly
washed and properly comm nuted; is packed with the
addition of potable water, with or wi thout the addition
of nutritive sweetening ingredients or other suitable
sweeteners for dietetic packs, fruit acids, ascorbic
acid, stabilizers, certified food colors, or
preservatives, provided that at |east one-fourth, by
wei ght, of the nectar consists of guava juice and pulp
in natural proportions; and is sufficiently processed
by heat to assure preservation of the product in
hernetically seal ed contai ners.

"Dietetic product” neans canned guava nectar that
is packed to neet the requirenents of a special diet.

"Fairly free fromdefects" neans practically no
seeds or portions of seeds are present; the drinking
gual ity and appearance of the nectar are not seriously
affected by the presence of grittiness, objectionable
mat eri al, any other defect not specifically nentioned,
or any conbi nation of these defects; the stone cel
count does not exceed seventy when centrifuged solids
do not exceed thirty-five per cent and does not exceed
seventy by nore than two per cent for each one per cent
that the centrifuged solids exceed thirty-five per
cent; the nold count does not exceed fifteen per cent;
and the aggregate area of any black or brown deposit at
the bottom of the centrifuge tube after centrifuging
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does not exceed the area of a circle three-sixteenths
inch in dianeter.

"Fairly good consistency” neans the nectar flows
readily; is not excessively thick; shows no nore than
slight coagul ation; has a visconeter reading of not
| ess than ei ghteen seconds at twenty-five degrees
cel sius; and contains not |less than twenty-five per
cent centrifuged solids.

"Good color" nmeans the color of the canned guava
nectar is typical of nectar prepared fromfreshly
extracted guava juice and pulp, or typical of
artificially colored guava nectar, and is free from
browni ng or ot her abnormal col or by any cause.

"Good consi stency" neans the nectar flows readily;
shows very little or no tendency to separate; shows no
coagul ation; has a visconeter reading of not |ess than
twenty-three seconds at twenty-five degrees cel sius;
and contains not less than thirty per cent centrifuged
sol i ds.

"Good flavor" neans the product has a fine,

di stinct canned guava nectar flavor which is free from
fermented, inmmture, or other off-flavor of any kind
and the brix reading is not |ess than ten and one-half
degrees nor nore than fourteen degrees; the acid
reading is not less than three-tenths gramnor nore

t han one-half gram per one hundred m of nectar; and
the brix to acid ratio is not |less than twenty-eight to
one nor nore than forty to one. There shall be no brix
and no brix to acid ratio requirenments for dietetic

pr oduct s.

"Practically free from defects” neans the nectar
contains no seeds or portions of seeds; the drinking
qual ity and appearance of the nectar is not nore than
slightly affected by the presence of grittiness,
harm ess extraneous material, objectionable material,
any ot her defect not specifically nentioned, or any
conbi nati on of these defects; the stone cell count does
not exceed forty when centrifuged solids do not exceed
thirty-five per cent and does not exceed forty by nore
t han one per cent for each one per cent that the
centrifuged solids exceed thirty-five per cent; the
nmol d count does not exceed fifteen per cent; and the
aggregate area of any black or brown deposit at the
bottom of the centrifuge tube after centrifugi ng does
not exceed the area of a circle two-sixteenths inch in
di anet er.

"Reasonably good col or" neans the col or of the
canned guava nectar is fairly typical of nectar
prepared fromfreshly extracted guava juice and pul p,
or fairly typical of artificially colored guava nectar,
and is not excessively dull or brown colored or
seriously off-colored fromany cause.
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"Reasonably good flavor" neans the product has a
fairly typical canned guava nectar flavor which is
practically free fromfernented, i mmture, or other
of f-flavor of any kind and the brix reading is not |ess
than ten degrees nor nore than fifteen and one-half
degrees; the acid reading is not |ess than one-fourth
gram nor nore than six-tenths gram per one hundred n
of nectar; and the brix to acid ratio is not |ess than
twenty to one nor nore than fifty-five to one. There
shall be no brix and no brix to acid ratio requirenents
for dietetic products.

(b) Hawaii Grade A or Hawaii Fancy canned guava
nectar is the quality of canned guava nectar that
possesses a good col or, good flavor, and good
consistency; is practically free fromdefects; and
scores not less than eighty-five points by the scoring
systemin subsection (e).

(c) Hawaii Grade C or Hawaii Standard canned
guava nectar is the quality of canned guava nectar that
possesses a reasonably good col or, reasonably good
flavor, and fairly good consistency; is fairly free
fromdefects; and scores not |less than seventy points
by the scoring systemin subsection (e).

(d) Substandard canned guava nectar is the
qual ity of canned guava nectar that fails to neet the
requi renents of subsections (b) and (c).

(e) The grade of canned guava nectar shall be
ascertained by considering the factors of quality. The
i nportance of each quality factor which is scored shal
be expressed nunerically on the scal e of one hundred.
The maxi mum nunber of points which may be given to
specific quality factors shall be fifteen points for
color; twenty-five points for consistency; twenty-five
poi nts for absence of defects; and thirty-five points
for flavor. Canned guava nectar which falls into a
particular classification for any quality factor shal
not be assigned a grade indicative of a higher
classification regardless of the total score for the
product. The following quality classifications shal
apply to canned guava nectar:

1) Color classifications shall be as foll ows:

(A) Canned guava nectar that possesses good
color may be given a score of thirteen
to fifteen points and shall be
classified as fancy;

(B) Canned guava nectar that possesses
reasonably good col or may be given a
score of eleven or twelve points and
shall be classified as standard; and

(© Canned guava nectar that fails to neet
t he requirenments of subparagraphs (A
and (B) may be given a score of zero to
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(2)

(3)

(4)

()

ten points and shall be classified as
subst andar d;

Consi stency classifications shall be as
fol |l ows:

(A)

(B)

(O

Canned guava nectar that possesses good
consi stency may be given a score of
twenty-one to twenty-five points and
shal |l be classified as fancy;

Canned guava nectar that possesses
fairly good consistency may be given a
score of seventeen to twenty points and
shall be classified as standard; and
Canned guava nectar that fails to neet
the requi renents of subparagraphs (A
and (B) may be given a score of zero to
si xteen points and shall be classified
as substandard,;

Absence of defects classifications shall be
as foll ows:

(A)

(B)

(O

Canned guava nectar that is practically
free fromdefects may be given a score
of twenty-one to twenty-five points and
shal | be scored as fancy;

Canned guava nectar that is fairly free
fromdefects may be given a score of
seventeen to twenty points and shall be
scored as standard; and

Canned guava nectar that fails to neet
the requi renents of subparagraphs (A
and (B) may be given a score of zero to
si xteen points and shall be classified
as substandard; and

Fl avor classifications shall be as foll ows:

(A)

(B)

(O

Canned guava nectar that possesses good
flavor may be given a score of thirty to
thirty-five points and shall be
classified as fancy;

Canned guava nectar that possesses
reasonably good flavor may be given a
score of twenty-five to twenty-nine

poi nts and shall be classified as
standard; and

Canned guava nectar that fails to neet
the requi renents of subparagraphs (A
and (B) may be given a score of zero to
twenty-four points and shall be

cl assified as substandard.

The speed of the centrifuge machine for the
determ nation of centrifuged solids shall be from
colum A in "Table |, Approxi mate Revol utions of
Centrifuge Machi ne, 8/24/68", which is |ocated at the
end of this chapter and nmade a part of this chapter.
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(g) Wen canned guava nectar is packaged as a
dietetic product, this fact shall be stated in
connection wth the grade assigned to the product.

Exanple: Hawaii Fancy, D etetic Product or
Hawaii Gade C, Dietetic Product.

(h) The recommended fill of container shall not
be incorporated in the grades of the finished product
since fill of container is not a factor of quality for
t he purpose of this section. It is recommended that

each container be as full of guava nectar as
practicable and that the product occupy not |ess than
ninety per cent of the volune capacity of the
container. [Eff 5/29/81; am and conp 3/24/86] (Auth:
HRS §147-57) (Inp: HRS §§147-52 and 147-53)

§4-44-4 Standards for frozen guava nectar base.
(a) As used in this section:

"Absence of defects" neans the degree of freedom
from seeds or portions of seeds, harnl ess extraneous
material, grittiness caused by stone cells,
obj ectionable material, and other defects not
specifically nmentioned that affect the appearance or
drinking quality of the product.

"Aci d* nmeans grans of acid, calculated as
anhydrous citric acid, per one hundred m of nectar
determned by titration with sodi um hydroxi de sol ution
usi ng phenol pht hal ei n and net hyl ene bl ue as i ndi cators.

"Conmon guava nectar base" neans nectar base nade
fromthe fruit of the Psidiumguajava tree, or froma
m xture of fruits fromthe Psidium guajava and Psi di um
cattl ei anum plants of which m xture not |ess than
seventy-five per cent shall be the fruit fromthe
Psi di um guaj ava pl ant.

"Consi stency” neans the viscosity, the tendency of
insoluble solids to separate, and the percentage of
centrifuged solids of the guava nectar prepared from
the frozen guava nectar base.

"Fairly free fromdefects" neans practically no
seeds or portions of seeds are present; the drinking
gual ity and appearance of the nectar are not seriously
affected by the presence of grittiness, objectionable
mat eri al, dark specks, harml ess extraneous material,
any ot her defect not specifically nentioned, or any
conbi nati on of these defects; the stone cell count does
not exceed seventy when centrifuged solids do not
exceed thirty-five per cent and does not exceed seventy
by nore than two per cent for each one per cent that
the centrifuged solids exceed thirty-five per cent; the
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nmol d count does not exceed fifteen per cent; and the
aggregate area of any black or brown deposit at the
bottom of the centrifuge tube after centrifugi ng does
not exceed the area of a circle three-sixteenths inch
in dianeter.

"Fairly good consistency” neans the nectar flows
readily; is not excessively thick; has a visconeter
readi ng of not | ess than sixteen seconds at twenty-five
degrees cel sius; and contains not |ess than ei ghteen
per cent centrifuged solids.

"Frozen guava nectar base" neans the undil uted,
unconcentrated, unfernented juice and pul p obtained
fromsound, mature, fresh, and properly washed fruit of
t he Psi di um guaj ava or Psidium cattlei anum guava pl ant,
packed with the addition of non-liquid sweetening
ingredients and with or without the addition of a
certified food coloring, fruit acids, or ascorbic acid;
processed in accordance with good commercial practice;
and frozen and mai ntai ned at tenperatures sufficient
for the preservation of the product.

"Good color" nmeans the color is typical of nectar
prepared fromfreshly extracted guava puree, or typical
of artificially colored guava nectar, and is free from
browni ng or ot her abnormal col or by any cause.

"Good consi stency" neans the prepared nectar flows
readily; shows very little or no tendency to separate;
has a visconeter reading of not |less than twenty
seconds at twenty-five degrees celsius; and contains
not less than twenty-two per cent centrifuged solids.

"Good flavor" neans the product has a fine,
distinct, and substantially typical flavor of guava
nectar prepared fromfreshly expressed guava puree and
the flavor is free frombitter, oxidized, imuature
fruit, or other off-flavors; the brix reading is not
| ess than ten and one-half degrees nor nore than
fourteen degrees; the acid reading is not |ess than
three-tenths gram nor nore than one-half gram per one
hundred m of nectar; and the brix to acid ratio is not
| ess than twenty-eight to one nor nore than forty to
one.

"Practically free fromdefects" neans the nectar
contains no seeds or portions of seeds; the drinking
qual ity and appearance of the nectar is not nore than
slightly affected by the presence of dark specks,
obj ectionable material, grittiness, harnl ess extraneous
material, any other defect not specifically nentioned,
or any conbi nation of these defects; the stone cel
count does not exceed forty when centrifuged solids do
not exceed thirty-five per cent and does not exceed
forty by nore than one per cent for each one per cent
that the centrifuged solids exceed thirty-five per
cent; the nold count does not exceed fifteen per cent;

44-10



4-44-

and the aggregate area of any black or brown deposit at
the bottom of the centrifuge tube after centrifuging
does not exceed the area of a circle two-sixteenths
inch in dianeter.

"Prepared guava nectar" nmeans the nectar prepared
by diluting the guava nectar base with water based on
the manufacturer's directions or |abel specifications,
or by the addition of two and one-hal f vol unes of water
to one volunme of nectar base.

"Reasonably good color"” nmeans the color is fairly
typi cal of nectar prepared fromfreshly extracted guava
puree, or fairly typical of artificially col ored guava
nectar, and is free from browni ng or other abnorm
col or by any cause.

"Reasonably good flavor" neans the prepared guava
nectar has a flavor fairly typical of guava nectar
prepared fromfreshly expressed guava puree and the
flavor is practically free frombitter, oxidized,
immture fruit, or other off-flavors and free from
abnormal flavors of any kind; the brix reading is not
| ess than ten degrees nor nore than fifteen and one-
hal f degrees; the acid reading is not |ess than one-
fourth gram nor nore than six-tenths gram per one
hundred m of nectar; and the brix to acid ratio is not
| ess than twenty to one nor nore than fifty-five to
one.

"Strawberry guava nectar base" neans the nectar
base nmade fromthe fruit of Psidiumcattlei anum guava
pl ant .

) Types of frozen guava nectar base are:

) Commopn guava nectar base; and

) Strawberry guava nectar base.

) Hawaii Grade A or Hawaii Fancy frozen guava
nectar base is the quality of frozen guava nectar base
which mxes readily into a guava nectar that possesses
t he anobunt of pulp and cloud necessary to substantially
reflect the appearance of guava nectar prepared from
freshly expressed guava puree; that has good col or,
good consi stency, and good flavor; and that is
practically free fromdefects and scores not |ess than
ei ghty-five points by the scoring systemin subsection
(f).

(d) Hawaii Grade B or Hawaii Choice frozen guava
nectar base is the quality of frozen guava nectar base
which mxes readily into a guava nectar that possesses
t he anount of pulp and cloud necessary to reasonably
reflect the appearance of guava nectar prepared from
freshly expressed guava puree; that has reasonably good
color, fairly good consistency, and reasonably good
flavor; and that is fairly free fromdefects and scores
not | ess than seventy points by the scoring systemin
subsection (f).

(
(
(
(
r
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(e) Substandard frozen guava nectar base is the
quality of frozen guava nectar base that fails to neet
the requirenents of subsections (c) and (d).

(f) The grade of frozen guava nectar base shal
be ascertained by considering both the factor of
quality which is not scored (ease of m xing into guava
nectar) and those factors which are scored. The
i nportance of each quality factor scored shall be
expressed nunerically on the scale of one hundred. The
maxi mum nunber of points given to a specific quality
factor which is scored shall be twenty points for
color; twenty-five points for consistency; twenty
poi nts for absence of defects; and thirty-five points
for flavor. The points score for each quality factor
shall be determined imedi ately after the frozen guava
nectar base has been converted into prepared guava
nectar. The prepared guava nectar which falls into a
particular classification for any quality factor shal
not be assigned a grade indicative of a higher
classification regardless of the total score for the
product. The follow ng quality classifications shal
apply to frozen guava nectar base:

(1) Color classifications shall be as foll ows:

(A) Frozen guava nectar base that possesses
a good col or when prepared as guava
nectar may be given a score of seventeen
to twenty points and shall be classified
as fancy;

(B) Frozen guava nectar base that possesses
a reasonably good col or when prepared as
guava nectar nay be given a score of
fourteen to sixteen points and shall be
classified as choice; and

(© Frozen guava nectar base that fails to
meet the requirenents of subparagraphs
(A) and (B) when prepared as guava
nectar nmay be given a score of zero to
thirteen points and shall be classified
as subst andard,;

(2) Consistency classifications shall be as

fol | ows:

(A) Frozen guava nectar base that possesses
good consi stency when prepared as guava
nectar may be given a score of twenty-
one to twenty-five points and shall be
classified as fancy;

(B) Frozen guava nectar base that possesses
a fairly good consi stency when prepared
as guava nectar nmay be given a score of
seventeen to twenty points and shall be
classified as choice; and

(© Frozen guava nectar base that fails to
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meet the requirenents of subparagraphs
(A) and (B) when prepared as guava
nectar may be given a score of zero to
si xteen points and shall be classified
as subst andard,;

(3) Absence of defects classifications shall be

as follows:

(A) Frozen guava nectar base that is
practically free from defects when
prepared as guava nectar nmay be given a
score of seventeen to twenty points and
shal | be scored as fancy;

(B) Frozen guava nectar base that is fairly
free fromdefects when prepared as guava
nectar may be given a score of fourteen
to sixteen points and shall be
classified as choice; and

(© Frozen guava nectar base that fails to
meet the requirenents of subparagraphs
(A) and (B) when prepared as guava
nectar may be given a score of zero to
thirteen points and shall be classified
as substandard; and

(4) Flavor classifications shall be as foll ows:

(A) Frozen guava nectar base that possesses
a good fl avor when prepared as guava
nectar may be given a score of thirty to
thirty-five points and shall be
classified as fancy;

(B) Frozen guava nectar base that possesses
a reasonably good fl avor when prepared
as guava nectar nmay be given a score of
twenty-five to twenty-nine points and
shall be classified as choice; and

(© Frozen guava nectar base that fails to
meet the requirenents of subparagraphs
(A) and (B) when prepared as guava
nectar may be given a score of zero to
twenty-four points and shall be
cl assified as substandard.

(g) The speed of the centrifuge machi ne for the
determ nation of centrifuged solids shall be from
colum A in "Table I, Approxi mate Revol utions of
Centrifuge Machi ne, 8/24/68", which is |ocated at the
end of this chapter and nmade a part of this chapter.

(h) The recommended fill of container shall not
be incorporated in the grades of the finished product
since fill of container is not a factor of quality for
t he purpose of this section. It is recommended that

each container be filled as full as practicable with
frozen guava nectar base. [Eff5/29/81; am and conp
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3/24/86] (Auth: HRS §147-57) (I np: HRS §§147-52 and
147-53)

§4-44-5 Standards for frozen guava puree. (a)
As used in this section:

"Absence of defects" neans the degree of freedom
from seeds or portions of seeds, harnl ess extraneous
material, grittiness caused by stone cells,
obj ectionable material, and other defects not
specifically nentioned that affect the appearance or
drinking quality of the product.

"Aci d" nmeans grans of acid, calculated as
anhydrous citric acid, per one hundred m of the
prepared drink as determned by titration with sodi um
hydr oxi de sol uti on usi ng phenol pht hal ei n and net hyl ene
bl ue as indicators.

"Conmopn guava puree" neans puree made fromthe
fruit of the Psidiumguajava plant, or a m xture of
fruits fromthe Psidium guaj ava and Psidium cattl ei anum
pl ants of which m xture not |ess than seventy-five per
cent shall be the fruit fromthe Psidi um guaj ava pl ant.

"Fairly free fromdefects"” neans practically no
seeds or portions of seeds are present; the drinking
gqual ity and appearance of the guava drink is not
seriously affected by the presence of grittiness, dark
specks, other objectionable material, any other defect
not specifically nmentioned, or any conbination of these
defects; the stone cell count does not exceed seventy
when centrifuged solids do not exceed thirty-five per
cent and does not exceed seventy by nore than two per
cent for each one per cent that the centrifuged solids
exceed thirty-five per cent; the nold count does not
exceed fifteen per cent; and the aggregate area of any
bl ack or brown deposit at the bottom of the centrifuge
tube after centrifugi ng does not exceed the area of a
circle three-sixteenths inch in diameter.

"Fairly good consistency” nmeans the drink flows
readily; is not excessively thick; unless specified as
cultivated variety, has sufficient viscosity so that
the visconeter reading is not |ess than twenty-eight
seconds at twenty-five degrees celsius; and contains
not | ess than twenty-seven per cent centrifuged solids.

For a cultivated variety, the visconeter reading shal
be not |ess than twenty-five seconds at twenty-five
degrees cel sius and centrifuged solids not |ess than
twenty-three per cent.

"Frozen guava puree" is the undil uted,
unconcentrated, unfernmented juice and pulp in natura
proportions obtained fromthe sound, mature, fresh, and
properly washed fruit of the Psidium guajava or Psidi um
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cattl ei anum guava plant, packed with or w thout the
addition of certified food coloring, fruit acids, or
ascorbic acid; processed in accordance with good
commercial practice; and frozen and nmai nt ai ned at
tenperatures sufficient for the preservation of the
pr oduct .

"Good color" means the color is typical of a drink
prepared fromfreshly extracted guava puree, or typical
of artificially colored guava drink, and free from
browni ng or ot her abnormal col or by any cause.

"Good consi stency" neans the prepared drink flows
readily; shows very little or no tendency to separate;
unl ess specified as cultivated variety, has sufficient
viscosity so that the visconeter reading is not |ess
than thirty seconds at twenty-five degrees cel sius; and
contains not less than thirty-two per cent centrifuged
solids. For a cultivated variety, the viscosity
readi ng shall be not | ess than twenty-ei ght seconds at
twenty-five degrees celsius and centrifuged solids not
| ess than twenty-six per cent.

"Good flavor"” neans the prepared guava drink has a
fine, distinct flavor substantially typical of a guava
drink prepared fromfreshly expressed guava puree and
the flavor is free frombitter, oxidized, inmmature
fruit, or other off-flavors; the soluble solids reading
is not |ess than seven degrees for the filtrate; and
the acid reading is not |less than two-tenths gram nor
nmore than forty-five one-hundredth gram per one hundred
grans of prepared guava drink. For a cultivated
variety, the guava puree shall have a soluble solids
readi ng of not |less than six degrees for the filtrate.

"Practically free from defects" neans the prepared
guava drink contains no seeds or portions of seeds; the
drinking quality and appearance of the prepared drink
is not nore than slightly affected by the presence of
grittiness, dark specks, harm ess extraneous material,
ot her objectionable material, any other defect not
specifically nmentioned, or any conbination of these
defects; the stone cell count does not exceed forty-
five when centrifuged solids do not exceed thirty-five
per cent and does not exceed forty-five by nore than
one per cent for each one per cent that the centrifuged
solids exceed thirty-five per cent; the nold count does
not exceed fifteen per cent; and the aggregate area of
any bl ack or brown deposit at the bottom of the
centrifuge tube after centrifugi ng does not exceed the
area of a circle two-sixteenths inch in dianeter.

"Prepared guava drink" neans the drink prepared by
di luting guava puree with water based on the
manufacturer's directions or | abel specifications, or
by the addition of two and one-half vol unes of water to
one vol une of puree.
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"Reasonably good color" neans the color is fairly
typical of a drink prepared fromfreshly extracted
guava puree, or fairly typical of an artificially
col ored guava drink, and free from browni ng or other
abnormal col or by any cause.

"Reasonably good flavor" neans the prepared guava
drink has a flavor fairly typical of a guava drink
prepared fromfreshly expressed guava puree and the
flavor is practically free frombitter, oxidized,
immture fruit, or other off-flavors and free from
abnormal flavors of any kind; the soluble solids
reading is not less than six and one-half degrees for
the filtrate; and the acid reading is not |ess than
two-tenths gramnor nore than fifty-five one-hundredth
gram per one hundred granms of prepared guava dri nk.

For a cultivated variety, the guava puree shall neet a
sol ubl e solids reading of not less than five and five-
tenths degrees for the filtrate.

"Strawberry guava puree" neans puree nade fromthe
fruit of the Psidiumcattlei anum guava tree.

) Types of frozen guava puree are:

) Conmopn guava puree; and

) Strawberry guava puree.

) Hawaii G ade A or Hawaii Fancy frozen guava
puree is the quality of frozen guava puree which m xes
readily into a guava drink that possesses the anount of
pul p and cl oud necessary to substantially reflect the
appearance of a guava drink prepared fromfreshly
expressed guava puree; that possesses a good col or,
good consi stency, and good flavor; and that is
practically free fromdefects and scores not |ess than
ei ghty-five points by the scoring systemin subsection
(f).

(d) Hawaii Grade B or Hawaii Choice frozen guava
puree is the quality of frozen guava puree which m xes
readily into a guava drink that possesses the anount of
pul p and cl oud necessary to reasonably reflect the
appearance of a guava drink prepared fromfreshly
expressed guava puree; that possesses a reasonably good
color, fairly good consistency, and reasonably good
flavor; and that is fairly free fromdefects and scores
not | ess than seventy points by the scoring systemin
subsection (f).

(e) Subst andard frozen guava puree is the quality
of frozen guava puree that fails to neet the
requi renents of subsections (c) and (d).

(f) The grade of frozen guava puree shall be
ascertai ned by considering both the factor of quality
which is not scored (ease of mxing into a guava dri nk)
and the factors which are scored. The inportance of
each quality factor scored shall be expressed
nunmerically on the scale of one hundred. The naxi mum

(b
(1
(2
(c
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nunber of points given to a specific quality factor
which is scored shall be twenty points for color
twenty-five points for consistency; twenty points for
absence of defects; and thirty-five points for flavor.
The points score for each quality factor shall be
determ ned i nmedi ately after the product has been
prepared as a guava drink. The prepared guava drink
which falls into a particular classification for any
quality factor shall not be assigned a grade indicative
of a higher classification regardless of the total
score for the product. The following quality
classifications shall apply to frozen guava puree:
Col or classifications shall be as foll ows:
A

(1)

(2)

(3)

(B)

(O

Frozen guava puree that possesses a good
col or when prepared as a guava drink may
be given a score of seventeen to twenty
poi nts and shall be classified as fancy;
Frozen guava puree that possesses a
reasonably good col or when prepared as a
guava drink may be given a score of
fourteen to sixteen points and shall be
classified as choice; and

Frozen guava puree that fails to neet
the requi renents of subparagraphs (A
and (B) when prepared as a guava drink
may be given a score of zero to thirteen
poi nts and shall be classified as

subst andar d;

Consi stency classifications shall be as
fol |l ows:

(A)

(B)

(O

Frozen guava puree that possesses a good
consi stency when prepared as a guava
drink may be given a score of twenty-one
to twenty-five points and shall be
classified as fancy;

Frozen guava puree that possesses a
fairly good consistency when prepared as
a guava drink may be given a score of
seventeen to twenty points and shall be
classified as choice; and

Frozen guava puree that fails to neet
the requi renents of subparagraphs (A
and (B) when prepared as a guava drink
may be given a score of zero to sixteen
poi nts and shall be classified as

subst andar d;

Absence of defects classifications shall be
as foll ows:

(A)

Frozen guava puree that is practically
free fromdefects when prepared as a
guava drink may be given a score of
seventeen to twenty points and shall be
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classified as fancy;

(B) Frozen guava puree that is fairly free
from defects when prepared as a guava
drink may be given a score of fourteen
to sixteen points and shall be
classified as choice; and

(© Frozen guava puree that fails to neet
the requi renents of subparagraphs (A
and (B) when prepared as a guava drink
may be given a score of zero to thirteen
poi nts and shall be classified as
subst andard; and

(4) Flavor classifications shall be as follows:

(A) Frozen guava puree that possesses a good
fl avor when prepared as a guava drink
may be given a score of thirty to
thirty-five points and shall be
classified as fancy;

(B) Frozen guava puree that possesses a
reasonably good flavor when prepared as
a guava drink may be given a score of
twenty-five to twenty-nine points and
shall be classified as choice; and

(C© Frozen guava puree that fails to neet
the requi renents of subparagraphs (A
and (B) when prepared as a guava drink
may be given a score of zero to twenty-
four points and shall be classified as
subst andar d.

(g) The speed of the centrifuge machi ne for the
determ nation of centrifuged solids shall be from
colum A in "Table |, Approxi mate Revol utions of
Centrifuge Machi ne, 8/24/68", which is |ocated at the
end of this chapter and made a part of this chapter.

(h) The recommended fill of container shall not
be incorporated in the grades of the finished product
since fill of container is not a factor of quality for
t he purpose of this section. It is recommended that

each container be filled as full as practicable with
frozen guava puree. [Eff5/29/81; am and conp 3/ 24/ 86]
(Auth: "HRS §147-57) (lnmp: HRS §§147-52 and 147-53)

§4-44-6 St andards for canned papaya nectar. (a)
As used in this section:

"Canned papaya nectar" is the diluted, unfernented
juice and pulp obtained fromthe sound, mature, fresh
fruit of the Carica papaya tree which juice and pul p
may have been preserved by freezing or chilling; the
fruit has been properly washed, prepared, and
comm nuted; is packed with the addition of potable
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water, with or without the addition of nutritive
sweet eni ng i ngredi ents or other suitable sweeteners for
dietetic packs, with or wthout the addition of fruit
acids, ascorbic acid, or stabilizers or preservatives,
provi ded that at |east one-third by weight of the
nectar consists of papaya juice and pulp in natural
proportions; and provided further that no nore than ten
per cent, by weight, of the nectar consists of the
juice and pulp of another fruit; and is sufficiently
processed by heat or other approved nethod to assure
preservation of the product in hernetically seal ed
cont ai ners.

"Dietetic product” neans canned papaya nectar that
is packed to neet the requirenents of a special diet.

"Fairly free fromdefects" neans practically no
seeds or portions of seeds are present; the drinking
qual ity and appearance are not seriously affected by
the presence of harnl ess extraneous material,
obj ectionable material, any other defect not
specifically nentioned, or any conbination of these
defects; the aggregate area of any black or brown
deposit at the bottomof the centrifuge tube after
centrifugi ng does not exceed the area of a circle seven
thirty-seconds inch in dianeter; and the nold count
does not exceed fifteen per cent.

"Fairly good consistency” neans the nectar flows
readily; is not excessively thick; shows no nore than
slight coagul ation; has a visconeter reading of not
| ess than twenty-five seconds at twenty-five degrees
cel sius; and contains not |less than twenty-six per cent
centrifuged solids.

"Fairly good flavor" neans a flavor fairly typical
of canned papaya nectar which is free from
putrefactive, fernented, or other off-flavors and the
brix reading is not |ess than nine and one-hal f degrees
nor nore than ei ghteen degrees; the acid reading is not
| ess than one-tenth gram nor nore than six-tenths gram
per one hundred ml of nectar; and the brix to acid
ratio is not less than twenty-five to one nor nore than
eighty to one. There shall be no brix or brix to acid
ratio requirement for dietetic products.

"Good color"” nmeans the color of the canned papaya
nectar is fairly bright and fairly typical of nectar
prepared fromfreshly extracted papaya juice and pul p,
and is not dull or brown colored or off-color fromany
cause.

"Good consistency" neans that the nectar flows
readily; shows very little or no tendency to separate;
shows no coagul ation; has a visconeter reading of not
| ess than twenty-ei ght seconds at twenty-five degrees
cel sius; and contains not less than thirty-one per cent
centrifuged solids.
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"Good flavor" neans the product has a fine,

di stinct canned papaya nectar flavor which is free from
putrefactive, fernmented, or off-flavors of any kind and
the brix reading is not |less than ten degrees nor nore
t han si xteen degrees; the acid reading is not |less than
fifteen hundredths gram nor nore than one-half gram per
one hundred ml of nectar; and the brix to acid ratio is
not less than thirty to one nor nore than seventy to
one. There shall be no brix or brix to acid ratio

requi renent for dietetic products.

"Harm ess extraneous material" includes, but is
not limted to, particles of seeds, peel, or placenta
that will pass through round perforations not exceeding
0.03125 inch in dianeter.

"Practically free from defects" neans the nectar
does not contain any seeds or portions of seeds; the
drinking quality and appearance of the nectar is not
nore than slightly affected by the presence of harnl ess
extraneous material, objectionable material, any other
defect not specifically nentioned, or any conbination
of these defects; the aggregate area of any bl ack or
brown deposit at the bottom of the centrifuge tube
after centrifugi ng does not exceed the area of a circle
five thirty-seconds inch in dianmeter; and the nold
count does not exceed fifteen per cent.

"Seeds or portions of seeds"” neans any intact seed
or any portion of a seed that will not pass through a
round perforation 0.03125 inch in dianeter.

"Very good col or" means the color of the canned
papaya nectar is bright and typical of nectar prepared
fromfreshly extracted papaya juice and pulp, and is
free frombrowning or other abnormal color by any
cause.

(b) Hawaii Grade A or Hawaii Fancy canned papaya
nectar is the quality of canned papaya nectar that
possesses a very good col or, good consistency, and good
flavor; is practically free fromdefects; and scores
not | ess than eighty-five points by the scoring system
i n subsection (e).

(c) Hawaii Grade C or Hawaii Standard canned
papaya nectar is the quality of canned papaya nectar
t hat possesses a good color, fairly good consi stency,
and fairly good flavor; is fairly free from defects;
and scores not |ess than seventy points by the scoring
systemin subsection (e).

(d) Substandard canned papaya nectar is the
quality of canned papaya nectar that fails to neet the
requi renments of subsections (b) and (c).

(e) The grade of canned papaya nectar shall be
ascertained by considering the factors of quality. The
relative inportance of each factor shall be expressed
nunmerically on the scale of one hundred. The naxi mum
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nunber of points that may be given to specific quality
factors shall be twenty points for color; twenty-five
points for consistency; twenty points for absence of
defects; and thirty-five points for flavor. Canned
papaya nectar which falls into a particul ar
classification for any quality factor shall not be
assigned a grade indicative of a higher classification
regardl ess of the total score for the product. The
followng quality classifications shall apply to canned
papaya nectar:

(1) Color classifications shall be as foll ows:

(A) Canned papaya nectar that possesses a
very good col or may be given a score of
seventeen to twenty points and shall be
classified as fancy;

(B) Canned papaya nectar that possesses a
good col or may be given a score of
fourteen to sixteen points and shall be
classified as standard; and

(© Canned papaya nectar that fails to neet
the requi renents of subparagraphs (A
and (B) may be given a score of zero to
thirteen points and shall be classified
as subst andard,;

(2) Consistency classifications shall be as
fol |l ows:

(A) Canned papaya nectar that possesses a
good consi stency may be given a score of
twenty-one to twenty-five points and
shal |l be classified as fancy;

(B) Canned papaya nectar that possesses a
fairly good consistency may be given a
score of seventeen to twenty points and
shall be classified as standard; and

(© Canned papaya nectar that fails to neet
the requi renents of subparagraphs (A
and (B) may be given a score of zero to
si xteen points and shall be classified
as subst andard,;

(3) Absence of defects classifications shall be
as follows:

(A) Canned papaya nectar that is practically
free fromdefects may be given a score
of seventeen to twenty points and shal
be classified as fancy;

(B) Canned papaya nectar that is fairly free
fromdefects may be given a score of
fourteen to sixteen points and shall be
classified as standard; and

(© Canned papaya nectar that fails to neet
the requi renents of subparagraphs (A
and (B) may be given a score of zero to
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thirteen points and shall be classified
as substandard; and

(4) Flavor classifications shall be as follows:

(A) Canned papaya nectar that possesses a
good flavor may be given a score of
thirty to thirty-five points and shal
be classified as fancy;

(B) Canned papaya nectar that possesses a
fairly good flavor may be given a score
of twenty-five to twenty-nine points and
shall be classified as standard; and

(© Canned papaya nectar that fails to neet
the requi renents of subparagraphs (A
and (B) may be given a score of zero to
twenty-four points and shall be
cl assified as substandard.

(f) The speed of the centrifuge machi ne shall be
fromcolum B in "Table |, Approxi mate Revol utions of
Centrifuge Machi ne, 8/24/68", which is |ocated at the
end of this chapter and nmade a part of this chapter.

(g) When canned papaya nectar is packaged as a
dietetic product, this fact shall be stated in
connection with the grade assigned to the product.

Exanpl e: Hawaii Fancy, D etetic Product or
Hawaii Gade C, Dietetic product.

(h) The recommended fill of container shall not
be incorporated in the grades of the finished product
since fill of container is not a factor of quality for
t he purpose of this section. It is recommended that

the container be as full of papaya nectar as
practicable and that the product occupy not |ess than
ninety per cent of the volune capacity of the
container. [Eff 5/29/81; am and conp 3/24/86] (Auth:
HRS §147-57) (Inp: HRS §§147-52 and 147-53)

§4-44-7 St andards for canned papaya- passi on
fruit nectar blend. (a) As used in this section:

"Canned papaya-passion fruit nectar blend", which
in these standards is al so considered a nectar, neans
the diluted, unfernmented juice and pul p obtained from
the sound, mature, fresh fruit of the papaya tree
(Carica papaya) and fromthe sound, fresh, mature fruit
of the passion fruit vine (Passiflora edulis or
Passiflora edulis f. flavicarpa or hybrids of these
speci es), which juice and pul p may have been preserved
by freezing or chilling, which fruits have been
properly washed and conm nuted; are packed with the
addition of potable water, with or without the addition
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of nutritive sweetening ingredients or other suitable
sweeteners for dietetic packs, fruit acids, ascorbic
acid, stabilizers, or preservatives, provided that at

| east twel ve per cent, by weight, of the nectar blend
consi sts of papaya juice and pulp in natural
proportions, and not nore than twenty-five per cent and
not | ess than twelve per cent, by weight, of the nectar
bl end consists of passion fruit juice and pulp in
natural proportions; and is sufficiently processed by
heat to assure preservation of the product in
hernmetically seal ed containers.

"Dietetic product” neans canned papaya- passi on
fruit nectar blends that are packed to neet the
requi renents of a special diet.

"Fairly good consistency” neans the nectar bl end
flows readily; is not excessively thick; shows no nore
t han slight coagul ation; has a visconeter reading of
not |l ess than twenty seconds at twenty-five degrees
cel sius; and contains not |ess than seventeen per cent
centrifuged solids.

"Fairly free fromdefects" neans practically no
seeds or portions of seeds are present; the drinking
qual ity and appearance is not seriously affected by the
presence of harmnl ess extraneous material, objectionable
mat eri al, any other defect not specifically nentioned,
or any conbi nation of these defects; the aggregate area
of any black or brown deposit at the bottom of the
centrifuge tube after centrifugi ng does not exceed the
area of a circle three-sixteenths inch in dianeter; and
the nol d count does not exceed ten per cent.

"Good color" nmeans the color of the canned papaya-
passion fruit nectar blend is fairly bright and fairly
typi cal of nectar blend prepared fromfreshly extracted
papaya and passion fruit juice and pulp, and is not
dull or brown colored or off-color fromany cause.

"Good consi stency” neans the nectar blend fl ows
readily; shows very little or no tendency to separate;
shows no coagul ation; has a visconeter reading of not
| ess than twenty-three seconds at twenty-five degrees
cel sius; and contains not |less than twenty-two per cent
centrifuged solids.

"Good flavor" neans the product has a fairly
typi cal canned papaya-passion fruit nectar blend fl avor
which is free fromputrefactive, fernented, or other
off-flavors and the brix reading is not |ess than nine
and one-hal f degrees nor nore than sixteen degrees; the
acid reading is not less than two-tenths gram nor nore
than three-fourths gram per one hundred m of nectar
bl end; and the brix to acid ratio is not |less than
twenty to one nor nore than sixty to one. There shal
be no brix or brix to acid ratio requirenent for
di etetic products.
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"Harm ess extraneous material" includes, but is
not limted to, particles of seeds, peel, or placenta
that will pass through round perforations not exceeding
0. 03125 inch in dianeter.

"Practically free from defects” neans the nectar
bl end does not contain any seeds or portions of seeds;
the drinking quality and appearance of the nectar blend
are not nore than slightly affected by the presence of
extraneous material, objectionable material, any other
defect not specifically nentioned, or any conbination
of these defects; the aggregate area of black or brown
deposit at the bottomof the centrifuge tube after
centrifugi ng does not exceed an area of a circle two-
si xteenths inch in dianmeter; and the nold count does
not exceed ten per cent.

"Seeds or portions of seeds" neans any intact seed
or any portion of a seed that will not pass through a
round perforation 0.03125 inch in dianeter.

"Very good color" neans the color of the canned
papaya- passion fruit nectar blend is bright and typical
of nectar blend prepared fromfreshly extracted papaya
and passion fruit juice and pulp, and is free from
browni ng or ot her abnormal col or by any cause.

"Very good flavor" neans the product has a fine,

di stinct canned papaya-passion fruit nectar bl end
flavor which is free from putrefactive, fernented,
immature, or other off-flavors of any kind and the brix
reading is not less than ten and one-half degrees nor
nore than fifteen degrees; the acid reading is not |ess
t han one-fourth gram nor nore than seven-tenths gram
per one hundred ml of nectar blend; and the brix to
acid ratio is not less than twenty-five to one nor nore
than fifty-five to one. There shall be no acid or brix
to acid ratio requirenent for dietetic products.

(b) Hawaii G ade A or Hawaii Fancy canned papaya-
passion fruit nectar blend is the quality of canned
papaya- passion fruit nectar blend that possesses a very
good col or, good consistency, and very good flavor; is
practically free fromdefects; and scores not |ess than
ei ghty-five points by the scoring systemin subsection
(e).

(c) Hawaii Grade C or Hawaii Standard canned
papaya- passion fruit nectar blend is the quality of
canned papaya-passion fruit nectar blend that possesses
a good color, fairly good consistency, and good fl avor;
is fairly free fromdefects; and scores not |ess than
seventy points by the scoring systemin subsection (e).

(d) Substandard canned papaya-passion fruit
nectar blend is the quality of canned papaya-passion
fruit nectar blend that fails to neet the requirenents
of subsections (b) and (c).

(e) The grade of canned papaya-passion fruit
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nectar blend shall be ascertained by considering the
factors of quality. The inportance of each quality
factor which is scored shall be expressed nunerically
on the scal e of one hundred. The maxi num nunber of
poi nts which may be given to specific quality factors
shall be twenty points for color; twenty-five points
for consistency; twenty points for absence of defects;
and thirty-five points for flavor. Canned papaya-
passion fruit nectar blend which falls into a
particular classification for any quality factor shal
not be assigned a grade indicative of a higher
classification regardless of the total score for the
product. The following quality classifications shal
apply to canned papaya-passion fruit nectar bl ends:
(1) Color classifications shall be as follows:
A) Canned papaya-passion fruit nectar blend
t hat possesses a very good col or may be
given a score of seventeen to twenty
poi nts and shall be classified as fancy;

(B) Canned papaya-passion fruit nectar blend
t hat possesses a good color may be given
a score of fourteen to sixteen points
and shall be classified as standard; and

(© Canned papaya-passion fruit nectar blend
that fails to neet the requirenents of
subpar agraphs (A) and (B) may be given a
score of zero to thirteen points and
shal |l be cl assified as substandard;

(2) Consistency classifications shall be as
fol | ows:

(A) Canned papaya-passion fruit nectar blend
t hat possesses good consi stency nay be
given a score of twenty-one to twenty-
five points and shall be classified as
fancy;

(B) Canned papaya-passion fruit nectar blend
t hat possesses a fairly good consi stency
may be given a score of seventeen to
twenty points and shall be classified as
standard; and

(© Canned papaya-passion fruit nectar blend
that fails to neet the requirenents of
subpar agraphs (A) and (B) may be given a
score of zero to sixteen points and
shal |l be cl assified as substandard;

(3) Absence of defects classifications shall be
as follows:

(A) Canned papaya-passion fruit nectar blend
that is practically free fromdefects
may be given a score of seventeen to
twenty points and shall be scored as
fancy;
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(B) Canned papaya-passion fruit nectar blend
that is fairly free fromdefects may be
given a score of fourteen to sixteen
poi nts and shall be scored as standard;
and

(© Canned papaya-passion fruit nectar blend
that fails to neet the requirenents of
subpar agraphs (A) and (B) may be given a
score of zero to thirteen points and
shall be classified as substandard; and

(4) Flavor classifications shall be as foll ows:

(A) Canned papaya-passion fruit nectar blend
t hat possesses very good flavor nay be
given a score of thirty to thirty-five
poi nts and shall be classified as fancy;

(B) Canned papaya-passion fruit nectar blend
t hat possesses a good flavor nay be
given a score of twenty-five to twenty-
nine points and shall be classified as
standard; and

(© Canned papaya-passion fruit nectar blend
that fails to neet the requirenents of
subpar agraphs (A) and (B) may be given a
score of zero to twenty-four points and
shal |l be cl assified as substandard.

(f) The speed of the centrifuge machi ne shall be
fromcolum B in "Table |, Approxi mate Revol utions of
Centrifuge Machi ne, 8/24/68", which is |ocated at the
end of this chapter and nmade a part of this chapter.

(g) Wen canned papaya-passion fruit nectar blend
i s packaged as a dietetic product, this fact shall be
stated in connection with the grade assigned to the
pr oduct .

Exanple: Hawaii Fancy, D etetic Product or
Hawaii G ade C, Dietetic Product.

(h) The recommended fill of container shall not
be incorporated in grades of the finished product since
fill of container is not a factor of quality for the
purpose of this section. It is recommended that the

container be as full of papaya-passion fruit nectar

bl end as practicable and that the product occupy not

| ess than ninety per cent of the volunme capacity of the
container. [Eff 5/29/81; am and conp 3/24/86] (Auth:
HRS §147-57) (Inp: HRS §§147-52 and 147-53)

§4-44-8 Standards for frozen papaya puree. (a)
As used in this section:
"Absence of defects" neans the degree of freedom
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from seeds, portions of seeds, harnl ess extraneous
materi al, papain, objectionable material, and other
defects not specifically nentioned that affect the
appearance or drinking quality of the product.

"Fairly free fromdefects" neans practically no
seeds or portions of seeds are present; the appearance
and drinking quality of the prepared papaya drink are
not seriously affected by dark specks, objectionable
mat eri al, any other defect not specifically nmentioned,
or any conbi nation of these defects; the aggregate area
of any black or brown deposit at the bottom of the
centrifuge tube after centrifugi ng does not exceed the
area of a circle three-sixteenths inch in dianeter; the
clotting time of the papaya puree is not |less than five
m nut es when tested according to the nmethod in
subsection (f) for determ ning presence of papain; and
the nol d count does not exceed fifteen per cent.

"Fairly good consi stency” neans the prepared
papaya drink flows readily; is not excessively thick;
has a visconeter reading of not |less than twenty-three
seconds at twenty-five degrees celsius; and contains
not |l ess than twenty per cent centrifuged solids.

"Frozen papaya puree" is the undil uted,
unconcentrated, unfernmented juice and pulp in natural
proportions fromthe sound, mature, fresh fruit of the
papaya tree (Carica papaya), which fruit has been
properly washed; is packed with or without fruit acids
or ascorbic acid; is processed in accordance with good
comercial practice; and is frozen and mai nt ai ned at
tenperatures sufficient for the preservation of the
pr oduct .

"Good color" nmeans the color of the prepared
papaya drink is fairly typical of a drink prepared from
freshly extracted papaya puree, is light yellow to
orange, and is free from browning or other abnornma
col or by any cause.

"Good consi stency" neans the prepared papaya drink
flows readily; shows no tendency to separate; has a
viscosity reading of not |less than twenty-ei ght seconds
at twenty-five degrees celsius; and contains not |ess
than twenty-five per cent centrifuged solids.

"Good flavor" neans the prepared papaya drink has
the fine, distinct, and substantially typical flavor of
a papaya drink prepared fromfreshly expressed puree
and the flavor is free frombitter, putrefactive,
oxi dized, immture fruit, or other off-flavors; the
soluble solids reading is not |less than ten and one-
hal f per cent; and the acid reading is not nore than
fifteen-hundredths gram per one hundred grans of puree.

"Harm ess extraneous material" includes, but is
not limted to, portions of seeds, placenta, or peel
that will pass through round perforations not exceeding
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0. 03125 inch in dianeter.

"Practically free from defects" neans no seeds or
portions of seeds are present; the drinking quality and
appearance of the prepared drink are not nore than
slightly affected by the presence of dark specks,
obj ecti onable material, harnl ess extraneous material,
any ot her defect not specifically nentioned, or any
conbi nati on of these defects; the aggregate area of any
bl ack or brown deposit at the bottom of the centrifuge
tube after centrifugi ng does not exceed an area of a
circle two-sixteenths inch in dianmeter; the clotting
time of the papaya puree is not |ess than seven m nutes
when tested according to the nmethod in subsection (f)
for determ ning presence of papain; and the nold count
does not exceed fifteen per cent.

"Prepared papaya drink" neans the papaya puree
diluted with water based on the manufacturer's
directions or |abel specification, or by the addition
of two and one-half volunes of potable water to one
vol unme of puree.

"Reasonably good flavor" neans the prepared papaya
drink has a flavor fairly typical of a papaya drink
prepared fromfreshly expressed papaya puree and the
flavor is practically free frombitter, putrefactive,
oxi di zed, immature fruit, or other off-flavors and free
fromabnormal flavors of any kind; and the papaya puree
has a sol uble solids reading of not |ess than nine and
one-hal f per cent and an acid reading of not |ess than
one-tenth gram per one hundred grans of puree.

"Seeds or portion of seeds" neans any intact seed
or any portion of a seed that will not pass through a
round perforation 0.03125 inch in dianeter.

"Very good color" nmeans the color is light yell ow
to orange, is typical of nectar prepared fromfreshly
extracted papaya puree, and is free from browni ng or
ot her abnormal col or by any cause.

(b) Hawaii Grade A or Hawaii Fancy frozen papaya
puree is the quality of frozen papaya puree which m xes
readily into a papaya drink that possesses the anount
of pulp and cloud necessary to substantially reflect
t he appearance of a papaya drink prepared fromfreshly
expressed papaya puree; that possesses a very good
col or, good consistency, and good flavor; and that is
practically free fromdefects and scores not |ess than
ei ghty-five points by the scoring systemin subsection
(e).

(c) Hawaii Grade B or Hawaii Choice frozen papaya
puree is the quality of frozen papaya puree which m xes
readily into a papaya drink that possesses the anount
of pulp and cl oud necessary to reasonably reflect the
appearance of a papaya drink prepared fromfreshly
expressed papaya puree; that possesses a good col or,
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fairly good consistency, and reasonably good fl avor;
and that is fairly free fromdefects and scores not
| ess than seventy points by the scoring systemin
subsection (e).

(d) Substandard frozen papaya puree is the
quality of frozen papaya puree that fails to neet the
requi renments of subsections (b) and (c).

(e) The grade of frozen papaya puree shall be
ascertained by considering both the factor of quality
which is not scored (ease of mxing into a papaya
drink) and those factors which are scored. The
i nportance of each factor which is scored shall be
expressed nunerically on the scale of one hundred. The
maxi mum nunber of points which may be given to specific
quality factors shall be twenty points for color;
twenty-five points for consistency; twenty points for
absence of defects; and thirty-five points for flavor.
The score points for each quality factor shall be
determ ned before or immedi ately after the product has
been prepared as a papaya drink. Frozen papaya puree
which falls into a particular classification for any
quality factor shall not be assigned a grade indicative
of a higher classification regardless of the total
score for the product. The following quality
classifications shall apply to frozen papaya puree:

(1) Color classifications shall be as foll ows:

(A) Frozen papaya puree which possesses a
very good col or when prepared as a
papaya drink nmay be given a score of
seventeen to twenty points and shall be
classified as fancy;

(B) Frozen papaya puree which possesses a
good col or when prepared as a papaya
drink may be given a score of fourteen
to sixteen points and shall be
classified as choice; and

(© Frozen papaya puree which fails to neet
the requi renents of subparagraphs (A
and (B) when prepared as a papaya drink
may be given a score of zero to thirteen
poi nts and shall be classified as
subst andar d;

(2) Consistency classifications shall be as

fol | ows:

(A) Frozen papaya puree which possesses a
good consi stency when prepared as a
papaya drink nmay be given a score of
twenty-one to twenty-five points and
shal |l be classified as fancy;

(B) Frozen papaya puree which possesses a
fairly good consistency when prepared as
a papaya drink may be given a score of
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seventeen to twenty points and shall be
classified as choice; and

(© Frozen papaya puree which fails to neet
the requi renents of subparagraphs (A
and (B) when prepared as a papaya drink
may be given a score of zero to sixteen
poi nts and shall be classified as
subst andar d;

Absence of defects classifications shall be

as follows:

(A) Frozen papaya puree which is practically
free fromdefects when prepared as a
papaya drink nmay be given a score of
seventeen to twenty points and shall be
classified as fancy;

(B) Frozen papaya puree which is fairly free
from defects when prepared as a papaya
drink may be given a score of fourteen
to sixteen points and shall be
classified as choice; and

(© Frozen papaya puree which fails to neet
the requi renents of subparagraphs (A
and (B) when prepared as a papaya drink
may be given a score of zero to thirteen
poi nts and shall be classified as
subst andard; and

Fl avor classifications shall be as foll ows:

(A) Frozen papaya puree which possesses a
good flavor when prepared as a papaya
drink may be given a score of thirty to
thirty-five points and shall be
classified as fancy;

(B) Frozen papaya puree which possesses a
reasonably good flavor when prepared as
a papaya drink may be given a score of
twenty-five to twenty-nine points and
shall be classified as choice; and

(© Frozen papaya puree which fails to neet
the requi renents of subparagraphs (A
and (B) when prepared as a papaya drink
may be given a score of zero to twenty-
four points and shall be classified as
subst andar d.

Clotting test for papain shall include:

Reagents as foll ows:

(A) Instant nonfat dry mlKk;

(B) Potassium phosphat e, nonobasic
(hereafter KH2PO4) ;

(© Rennet powder; and

(D) Distilled water;

Apparatus as foll ows:

(A) One hundred m volunmetric flask;
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One m pipette;

Five m pipette;

Test tubes with stoppers;
Bal ances;

Ther nonet er;

Centrifuge; and

pH nmeter; and

Procedure as fol |l ows:

(A)
(B)

(O

(D

(B)

(F)

Wei gh eight grans KH2ZPO4 and dilute to
one hundred mM with dis- tilled water;
Wei gh ten grans nonfat dry mlk and
dilute to one hundred mM with distilled
wat er ;

M x together the solutions from

par agraphs (A) and (B) and, if

necessary, adjust the pH of the m xture
to five and three-tenths with KH2PO4 or
sodi um hydr oxi de (NaOH), whichever is
necessary (this mxture wll be

sati sfactory for use for al nost a week

i f kept under refrigeration);

Prepare a fresh standardi zi ng sol ution
of rennet powder in distilled water
using one mlligramrennet powder for
each m of standardi zing sol ution;

St andar di ze the phosphate and m |k
solution by adding one m of

standardi zing solution to five m of the
phosphate and m |k solution at twenty-
five degrees celsius (the tinme required
to clot the phosphate and m |k solution
shoul d be about thirty seconds, but if
the tine is nore or less than thirty
seconds, the mnimumtine allowed for
clotting by the papaya puree should be
proportionately |onger or shorter than
the mninmnumtine stated in the grade,
with the adjusted tine cal cul ated by
utilizing the formula X/ T equals S/ 30,
where S equals clotting tine in seconds
usi ng the standardi zing solution, Tis
the mninmumclotting time requirenent
stated in the grade, and X is the
mnimumclotting tinme permtted using
the prepared m |k and phosphate
solution); and

To determine clotting tine of the papaya
puree, centrifuge the puree at 942 tines
gravity for ten mnutes, add one ml of
the supernatant liquid to five m of the
phosphate and m | k sol ution, and read
the tinme required for the first evidence
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of clotting to appear in the phosphate
and mlk solution as the clotting tine.
(g) The speed of the centrifuge machi ne shall be
fromcolum B in "Table |, Approxi mate Revol utions of
Centrifuge Machi ne, 8/24/68", which is |ocated at the
end of this chapter and nmade a part of this chapter.

(h) The recommended fill of container shall not
be incorporated in the grades of the finished product
since fill of container is not a factor of quality for
t he purpose of this section. It is recommended that

the container be filled as full as practicable with
frozen puree wi thout inpairment of quality. [Eff
5/ 29/ 81; am and conp 3/24/86] (Auth: HRS §147-57)
(I'mp: HRS §§147-52 and 147-53)

§4-44-9 St andards for canned passion fruit
nectar. (a) As used in this section:

"Canned passion fruit nectar" is the dil uted,
unfernented juice and pul p obtained fromthe sound,
mature, fresh fruit of the passion fruit vine
(Passiflora edulis or Passiflora edulis f. flavicarpa
or hybrids of these species) which juice and pul p may
have been preserved by freezing or chilling, and which
fruit has been properly commnuted; is packed with the
addition of potable water and of nutritive sweetening
ingredients with or without the addition of fruit acids
or ascorbic acid, provided that at |east one-sixth, by
wei ght, of the nectar consists of passion fruit juice
and pulp in natural proportions; and is sufficiently
processed by heat or other approved nethod to assure
preservation of the product in hernetically seal ed
cont ai ners.

"Fairly free fromdefects" neans practically no
seeds or portions of seeds are present; the drinking
gual ity and appearance of the nectar are not seriously
affected by the presence of objectionable material,
harm ess extraneous materials, any other defect not
specifically nmentioned, or any conbination of these
defects; the aggregate area of any black or brown
deposit at the bottomof the centrifuge tube after
centrifuging does not exceed the area of a circle two-
si xteenths inch in dianeter; and the nold count does
not exceed ten per cent.

"Fairly good consistency” neans the nectar flows
readily; is not excessively thick; shows no nore than a
slight coagul ation; and contains not |ess than four per
cent centrifuged solids.

"Good color" neans the color of the nectar is
fairly bright and yellow, fairly typical of nectar
prepared fromfreshly extracted passion fruit juice and
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pul p; and not excessively dull or brown colored or
seriously off-color fromany cause.

"Good consi stency" neans the nectar flows readily;
shows very little or no tendency to separate; shows no
coagul ation; and contains not |ess than six per cent
centrifuged solids.

"Good flavor" neans a fine, distinct canned
passion fruit nectar flavor which is free frombitter,
oxi di zed, immature fruit, woody, or other off-flavors
and the brix reading is not |less than ten degrees; the
acid reading is not less than four-tenths gram per one
hundred m of nectar; and the brix to acid ratio is not
nore than thirty-five to one.

"Practically free fromdefects" neans the nectar
contains no seeds or portions of seeds; the appearance
and drinking quality of the nectar is not materially
af fected by the presence of objectionable material,
harm ess extraneous material, any other defect not
specifically nentioned, or any conbination of these
defects; the nold count does not exceed ten per cent;
and the aggregate area of any black or brown deposit at
the bottom of the centrifuge tube after centrifuging
does not exceed an area of a circle one-sixteenth inch
in dianeter.

"Reasonably good flavor" neans a fairly typica
flavor of canned passion fruit nectar which is
practically free frommarked bitter, oxidized, imuature
fruit, woody, or other off-flavors of any kind and the
brix reading is not |ess than nine and one-half
degrees; the acid reading is not less than thirty-five
hundr edt hs gram per one hundred m of nectar; and the
brix to acid ratio is not nore than forty-five to one.

"Very good color"” neans that the color of the
canned passion fruit nectar is typical of nectar
prepared fromfreshly extracted passion fruit juice and
pulp; i.e., it is bright, a good yellow in color, and
free frombrowning or other abnormal color by any
cause.

(b) Hawaii Grade A or Hawaii Fancy canned passion
fruit nectar is the quality of canned passion fruit
nectar that possesses a very good col or, good flavor,
and good consistency; and that is practically free from
defects and scores not |ess than eighty-five points by
the scoring systemin subsection (e).

(c) Hawaii Grade C or Hawaii Standard canned
passion fruit nectar is the quality of canned passion
fruit nectar that possesses a good col or, reasonably
good flavor, and fairly good consistency; and that is
fairly free fromdefects and scores not |ess than
seventy points by the scoring systemin subsection (e).

(d) Substandard canned passion fruit nectar is
the quality of canned passion fruit nectar that fails
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to neet the requirenents of subsections (b) and (c).

(e) The grade of canned passion fruit nectar
shal | be ascertained by considering the factors of
quality. The inportance of each quality factor which
is scored shall be expressed nunerically on the scale
of one hundred. The maxi nrum nunber of points which may
be given to specific quality factors shall be fifteen
points for color; twenty-five points for consistency;
twenty-five points for absence of defects; and thirty-
five points for flavor. Canned passion fruit nectar
which falls into a particular classification for any
quality factor shall not be assigned a grade indicative
of a higher classification regardless of the total
score for the product. The following quality
classifications shall apply to canned passion fruit
nect ar:

(1) Color classifications shall be as foll ows:

(A) Canned passion fruit nectar that
possesses very good color may be given a
score of thirteen to fifteen points and
shal |l be classified as fancy;

(B) Canned passion fruit nectar that
possesses good color may be given a
score of eleven or twelve points and
shall be classified as standard; and

(© Canned passion fruit nectar that fails
to meet the requirenents of
subpar agraphs (A) and (B) may be given a
score of zero to ten points and shall be
cl assified as substandard,;

(2) Consistency classifications shall be as
fol | ows:

(A) Canned passion fruit nectar that
possesses good consi stency may be given
a score of twenty-one to twenty-five
poi nts and shall be classified as fancy;

(B) Canned passion fruit nectar that
possesses a fairly good consi stency nmay
be given a score of seventeen to twenty
poi nts and shall be classified as
standard; and

(© Canned passion fruit nectar that fails
to meet the requirenents of
subpar agraphs (A) and (B) may be given a
score of zero to sixteen points and
shal |l be cl assified as substandard;

(3) Absence of defects classifications shall be
as follows:

(A) Canned passion fruit nectar that is
practically free fromdefects may be
given a score of twenty-one to twenty-
five points and shall be scored as
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fancy;

(B) Canned passion fruit nectar that is
fairly free fromdefects may be given a
score of seventeen to twenty points and
shal |l be scored as standard; and

(© Canned passion fruit nectar that fails
to meet the requirenents of
subpar agraphs (A) and (B) may be given a
score of zero to sixteen points and
shal |l be classified as substandard; and

(4) Flavor classifications shall be as foll ows:

(A) Canned passion fruit nectar that
possesses good flavor nmay be given a
score of thirty to thirty-five points
and shall be classified as fancy;

(B) Canned passion fruit nectar that
possesses reasonably good flavor may be
given a score of twenty-five to twenty-
nine points and shall be classified as
standard; and

(© Canned passion fruit nectar that fails
to meet the requirenents of
subpar agraphs (A) and (B) may be given a
score of zero to twenty-four points and
shal |l be cl assified as substandard.

(f) The speed of the centrifuge machi ne for the
determ nation of centrifuged solids shall be from
colum A in "Table |, Approxi mate Revol utions of
Centrifuge Machi ne, 8/24/68", which is |ocated at the
end of this chapter and nmade a part of this chapter.

(g) The recommended fill of container shall not
be incorporated in the grades of the finished product
since fill of container is not a factor of quality for
the purpose of this section. It is recommended that

the container be as full of passion fruit nectar as
practicable, and that the product occupy not |ess than
ninety per cent of the volune capacity of the
container. [Eff 5/29/81; amand conp 3/24/86] (Auth:
HRS§147-57) (lnmp: HRS §§147-52 and 147-53)

§4-44-10 Standards for frozen passion fruit
juice. (a) As used in this section:

"Fairly free fromdefects"” neans no seeds or
portions of seeds are present; the appearance and
drinking quality of the passion fruit drink are not
seriously affected by the presence of dark specks,
ot her objectionable material, harmnl ess extraneous
mat eri al, any other defect not specifically nentioned,
or any conbi nation of these defects; the aggregate area
of any black or brown deposit at the bottom of the
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centrifuge tube after centrifugi ng does not exceed the
area of a circle two-sixteenths inch in dianeter; and
the nol d count does not exceed ten per cent.

"Fairly good consistency” neans the drink flows
readily; is not excessively thick; and contains not
| ess than four per cent centrifuged solids.

"Frozen passion fruit juice" is the undil uted,
unconcentrated, unfernmented juice and pul p obtai ned
fromthe sound, mature, fresh fruits of the passion
fruit vine (Passiflora edulis or Passiflora edulis f.
flavicarpa or hybrids of these species) which fruit has
been properly washed and prepared; is packed with or
w thout the addition of ascorbic acid or fruit acids,
provi ded not |ess than seventy-five per cent, by
wei ght, of the acidity in the frozen fruit juice is
derived fromthe pulp and juice of the passion fruit;
is processed in accordance with good commerci al
practice; and is frozen and nai ntai ned at tenperatures
sufficient for the preservation of the product.

"Good color" nmeans the color is fairly typical of
a drink prepared fromfreshly extracted passion fruit
juice; not dark or discolored; and free from browning
or ot her abnormal color by any cause.

"Good consi stency" neans the prepared drink flows
readily; shows very little or no tendency to separate;
and contains not |ess than six per cent centrifuged
sol i ds.

"Good flavor" neans a fine, distinct, and
substantially typical flavor of a passion fruit drink
prepared fromfreshly expressed passion fruit juice and
the flavor is free frombitter, oxidized, inmmture
fruit, or other off-flavors; the brix reading is not
| ess than twel ve degrees; and the acid reading is not
| ess than three and two-tenths gram per one hundred
granms of juice.

"Passion fruit drink" nmeans the passion fruit
juice is diluted with water based on the manufacturer's
directions or |abel specifications, or by the addition
of four volunmes of potable water to one vol une of
passion fruit juice.

"Practically free from defects" neans no seeds or
portions of seeds are present; the drinking quality and
appearance of the prepared drink are not nore than
slightly affected by the presence of dark specks,
harm ess extraneous material, any other defect not
specifically nmentioned, or any conbination of these
defects; the aggregate area of any black or brown
deposit at the bottomof the centrifuge tube after
centrifugi ng does not exceed an area of a circle one-
sixteenth inch in dianeter; and the nold count does not
exceed ten per cent.

"Reasonably good flavor" neans fairly typica
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flavor of a passion fruit drink prepared fromfreshly
expressed passion fruit juice and the flavor is
practically free frombitter, oxidized, immature fruit,
or other off-flavors and free from abnornmal flavors of
any kind; the brix reading is not |ess than el even
degrees; and the acid reading is not |less than three
granms per one hundred grans of juice.

"Very good col or" neans a good, bright,
characteristic color that reflects the appearance of a
passion fruit drink prepared fromfreshly expressed
passion fruit juice and that is free from browning or
ot her abnormal color by any cause.

(b) Hawaii G ade A or Hawaii Fancy frozen passion
fruit juice is the quality of frozen passion fruit
juice which mxes readily into a passion fruit drink
t hat possesses the anobunt of pulp and cl oud necessary
to substantially reflect the appearance of a passion
fruit drink prepared fromfreshly expressed passion
fruit juice; that possesses a very good col or, good
consi stency, and good flavor; and that is practically
free fromdefects and scores not |less than eighty-five
points by the scoring systemin subsection (e).

(c) Hawaii Grade B or Hawaii Choice frozen
passion fruit juice is the quality of frozen passion
fruit juice which mxes readily into a passion fruit
drink that possesses the anobunt of pulp and cl oud
necessary to reasonably reflect the appearance of a
passion fruit drink prepared fromfreshly expressed
passion fruit juice; that possesses a good col or,
fairly good consistency, and reasonably good fl avor;
and that is fairly free fromdefects and scores not
| ess than seventy points by the scoring systemin
subsection (e).

(d) Substandard frozen passion fruit juice is the
quality of frozen passion fruit juice that fails to
meet the requirenents of subsections (b) and (c).

(e) The grade of frozen passion fruit juice shal
be ascertained by considering both the factor of
quality which is not scored (ease of mxing into
passion fruit nectar) and the quality factors which are
scored. The inportance of each quality factor which is
scored shall be expressed nunerically on the scal e of
one hundred. The maxi mum nunber of points which nay be
given to specific quality factors shall be twenty
points for color; twenty-five points for consistency;
twenty points for defects; and thirty-five points for
flavor. The points score for each quality factor shal
be determ ned before or imedi ately after the product
has been prepared as a passion fruit drink. Frozen
passion fruit juice which falls into a particul ar
classification for any quality factor shall not be
assigned a grade indicative of a higher classification
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regardl ess of the total score for the product. The
followng quality classifications shall apply to frozen
passion fruit juice:

Col or classifications shall be as foll ows:

A

(1)

(2)

(3)

(B)

(O

Frozen passion fruit juice which
possesses a very good col or when
prepared as a passion fruit drink nay be
given a score of seventeen to twenty

poi nts and shall be classified as fancy;
Frozen passion fruit juice which
possesses a good col or when prepared as
a passion fruit drink may be given a
score of fourteen to sixteen points and
shall be classified as choice; and
Frozen passion fruit juice which fails
to meet the requirenents of

subpar agraphs (A) and (B) when prepared
as a passion fruit drink may be given a
score of zero to thirteen points and
shal |l be cl assified as substandard;

Consi stency classifications shall be as
fol |l ows:

(A)

(B)

(O

Frozen passion fruit juice which
possesses a good consi stency when
prepared as a passion fruit drink may be
given a score of twenty-one to twenty-
five points and shall be classified as
fancy;

Frozen passion fruit juice which
possesses a fairly good consi stency when
prepared as a passion fruit drink may be
given a score of seventeen to twenty

poi nts and shall be classified as

choi ce; and

Frozen passion fruit juice which fails
to meet the requirenents of

subpar agraphs (A) and (B) when prepared
as a passion fruit drink may be given a
score of zero to sixteen points and
shal |l be cl assified as substandard;

Absence of defects classifications shall be
as foll ows:

(A)

(B)

Frozen passion fruit juice which is
practically free from defects when
prepared as a passion fruit drink may be
given a score of seventeen to twenty

poi nts and shall be classified as fancy;
Frozen passion fruit juice which is
fairly free fromdefects when prepared
as a passion fruit drink may be given a
score of fourteen to sixteen points and
shall be classified as choice; and

44- 38



(4)

()

(9)

since fil

each cont ai ner

(O

4-44-

Frozen passion fruit juice which fails
to meet the requirenents of

subpar agraphs (A) and (B) when prepared
as a passion fruit drink may be given a
score of zero to thirteen points and
shall be classified as substandard; and

Fl avor classifications shall be as foll ows:

(A)

(B)

(O

Frozen passion fruit juice which
possesses a good flavor when prepared as
a passion fruit drink may be given a
score of thirty to thirty-five points
and shall be classified as fancy;

Frozen passion fruit juice which
possesses a reasonably good flavor when
prepared as a passion fruit drink nmay be
given a score of twenty-five to twenty-
nine points and shall be classified as
choi ce; and

Frozen passion fruit juice which fails
to meet the requirenents of

subpar agraphs (A) or (B) when prepared
as a passion fruit drink may be given a
score of zero to twenty-four points and
shal |l be classified as substandard.

The speed of the centrifuge machine for the
determ nation of centrifuged solids shall be from
colum A in "Table |, Approxi mate Revol utions of
Centrifuge Machi ne, 8/24/68", which is |ocated at the
end of this chapter and nmade a part of this chapter.
The recommended fill of container shall not
be incorporated in the grades of the finished product
of container is not a factor of quality for
the purpose of this section. It is recommended that

be filled as full as practicable with

frozen passion fruit juice w thout inpairnent of

qual ity.

[ Ef f

HRS §147-57)

§4- 44- 11

nect ar base.

5/ 29/ 81; am and conp 3/24/86] (Auth:

(I np: HRS §§147-52 and 147-53)

St andards for frozen passion fruit

(a) As used in this section:

"Fairly free fromdefects" neans practically no
seed or portions of seeds are present; the drinking
gual ity and appearance of the passion fruit nectar are
not seriously affected by the presence of objectionable
harm ess extraneous naterial, any other
defect not specifically nmentioned, or any conbi nation
of these defects; the aggregate area of any bl ack or
brown deposit at the bottom of the centrifuge tube
after centrifuging does not exceed the area of a circle
t wo- si xteenths inch in dianmeter; and the nold count

mat eri al ,
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does not exceed ten per cent.

"Fairly good consistency” neans the nectar flows
readily; is not excessively thick; and contains not
| ess than four per cent centrifuged solids.

"Frozen passion fruit nectar base" is the
undi | ut ed, unconcentrated, unfernmented juice and pulp
in natural proportions obtained fromthe sound, mature,
fresh fruit of the passion fruit vine (Passiflora
edulis or Passiflora edulis f. flavicarpa or hybrids of
t hese species), which fruit has been properly washed
and properly prepared; is packed with the addition of
non-liquid nutritive sweetening ingredients with or
w thout the addition of ascorbic acid or fruit acids,
provided that not | ess than seventy-five per cent, by
wei ght, of the acidity of the frozen passion fruit
nectar base is derived fromthe pulp and juice of the
passion fruit; is processed in accordance with good
comercial practice; and is frozen and mai nt ai ned at
tenperatures sufficient for the preservation of the
pr oduct .

"Good color" nmeans the color is fairly typical of
nectar prepared fromfreshly extracted passion fruit
juice; not dark or discolored; and free from
browni ng or ot her abnormal col or by any cause.

"Good consi stency" neans the prepared nectar flows
readily; shows very little or no tendency to separate;
and contains not |ess than six per cent centrifuged
sol i ds.

"Good flavor" neans a fine, distinct, and
substantially typical flavor of passion fruit nectar
prepared fromfreshly expressed passion fruit juice and
the flavor is free frombitter, oxidized, inmmture
fruit, or other off-flavors; the brix reading is not
| ess than ten and one-half degrees nor nore than
fourteen degrees; the acid reading is not |ess than
thirty-five hundredths gram nor nore than six-tenths
gram per one hundred ml of prepared nectar; and the
brix to acid ratio is not | ess than nineteen to one nor
nore than thirty-five to one.

"Practically free from defects" neans no seeds or
portions of seeds are present; the drinking quality and
appearance of the nectar are not nore than slightly
af fected by the presence of objectionable material,
harm ess extraneous material, any other defect not
specifically nentioned, or any conbination of these
defects; the aggregate area of any black or brown
deposit at the bottomof the centrifuge tube after
centrifugi ng does not exceed an area of a circle one-
sixteenth inch in dianeter; and the nold count does not
exceed ten per cent.

"Prepared passion fruit nectar" neans the passion
fruit nectar base is diluted wwth water based on the
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manufacturer's directions or |abel specifications, or
by the addition of four volunmes of potable water to one
vol une of frozen passion fruit nectar base.

"Reasonably good flavor" neans a fairly typica
flavor of passion fruit nectar prepared fromfreshly
expressed passion fruit juice and the flavor is
practically free frombitter, oxidized, immature fruit,
or other off-flavors and free from abnornal flavors of
any kind; the brix reading is not |ess than nine and
one-hal f degrees nor nore than fifteen degrees; the
acid reading is not less than three-tenths gram nor
nore than seven-tenths gram per one hundred m of
prepared nectar; and the brix to acid ratio is not |ess
t han seventeen to one nor nore than forty to one.

"Very good color" neans the color is bright and
typical of nectar prepared fromfreshly extracted
passion fruit juice, and free from browni ng or other
abnormal col or by any cause.

(b) Hawaii Grade A or Hawaii Fancy frozen passion

fruit nectar base is the quality of frozen passion
fruit nectar base which mxes readily into a passion
fruit nectar that possesses the amount of pul p and

cl oud necessary to substantially reflect the appearance
of a passion fruit nectar prepared fromfreshly
expressed passion fruit juice; that possesses a very
good col or, good consistency, and good flavor; and that
is practically free fromdefects and scores not |ess
than eighty-five points by the scoring systemin
subsection (e).

(c) Hawaii Grade B or Hawaii Choice frozen
passion fruit nectar base is the quality of frozen
passion fruit nectar base which mxes readily into a
passion fruit nectar that possesses the anmount of pulp
and cl oud necessary to reasonably reflect the
appearance of passion fruit nectar prepared from
freshly expressed passion fruit juice; that possesses
good color, fairly good consistency, and a reasonably
good flavor; and that is fairly free fromdefects and
scores not |l ess than seventy points by the scoring
systemin subsection (e).

(d) Substandard frozen passion fruit nectar base
is the quality of frozen passion fruit nectar base that
fails to neet the requirenents of subsections (b) and
(c).

(e) The grade of frozen passion fruit nectar base
shal | be ascertained by considering both the factor of
quality which is not scored (ease of mxing into
passion fruit nectar) and those factors which are
scored. The inportance of each quality factor scored
shal | be expressed nunerically on the scale of one
hundred. The maxi mum nunber of points which may be
gi ven such quality factors shall be twenty points for
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color; twenty-five points for consistency; twenty
points for absence of defects; and thirty-five points
for flavor. The points score for each quality factor
shal |l be determ ned imedi ately after the product has
been prepared as passion fruit nectar. Frozen passion
fruit nectar base which falls into a particular
classification for any quality factor shall not be
assigned a grade indicative of a higher classification
regardl ess of the total score for the product. The
followng quality classifications shall apply to frozen
passion fruit nectar base:

(1) Color classifications shall be as foll ows:

A) Frozen passion fruit nectar base which
possesses a very good col or when
prepared as a passion fruit nectar may
be given a score of seventeen to twenty
poi nts and shall be classified as fancy;

(B) Frozen passion fruit nectar base which
possesses a good col or when prepared as
a passion fruit nectar may be given a
score of fourteen to sixteen points and
shall be classified as choice; and

(C© Frozen passion fruit nectar base which
fails to nmeet the requirenents of
subpar agraphs (A) and (B) when prepared
as a passion fruit nectar may be given a
score of zero to thirteen points and
shal |l be cl assified as substandard;

(2) Consistency classifications shall be as
fol | ows:

(A) Frozen passion fruit nectar base which
possesses a good consi stency when
prepared as a passion fruit nectar may
be given a score of twenty-one to
twenty-five points and shall be
classified as fancy;

(B) Frozen passion fruit nectar base which
possesses a fairly good consi stency when
prepared as a passion fruit nectar may
be given a score of seventeen to twenty
poi nts and shall be classified as
choi ce; and

(C© Frozen passion fruit nectar base which
fails to nmeet the requirenents of
subpar agraphs (A) and (B) when prepared
as a passion fruit nectar may be given a
score of zero to sixteen points and
shal |l be cl assified as substandard;

(3) Absence of defects classifications shall be
as follows:

(A) Frozen passion fruit nectar base which
is practically free from defects when
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prepared as a passion fruit nectar may
be given a score of seventeen to twenty
poi nts and shall be classified as fancy;

(B) Frozen passion fruit nectar base which
is fairly free from defects when
prepared as a passion fruit nectar may
be given a score of fourteen to sixteen
poi nts and shall be classified as
choi ce; and

(C© Frozen passion fruit nectar base which
fails to nmeet the requirenents of
subpar agraphs (A) and (B) when prepared
as a passion fruit nectar may be given a
score of zero to thirteen points and
shall be classified as substandard; and

(4) Flavor classifications shall be as foll ows:

(A) Frozen passion fruit nectar base which
possesses a good flavor when prepared as
a passion fruit nectar may be given a
score of thirty to thirty-five points
and shall be classified as fancy;

(B) Frozen passion fruit nectar base which
possesses a reasonably good flavor when
prepared as a passion fruit nectar may
be given a score of twenty-five to
twenty-ni ne points and shall be
classified as choice; and

(C© Frozen passion fruit nectar base which
fails to nmeet the requirenents of
subpar agraphs (A) and (B) when prepared
as a passion fruit nectar may be given a
score of zero to twenty-four points and
shal |l be cl assified as substandard.

(f) The speed of the centrifuge machine for the
determ nation of centrifuged solids shall be from
colum A in "Table I, Approxi mate Revol utions of
Centrifuge Machi ne, 8/24/68", which is |ocated at the
end of this chapter and nmade a part of this chapter.

(g) The recommended fill of container shall not
be incorporated in the grades of the finished product
since fill of container is not a factor of quality for
the purpose of this section. It is recommended that

each container be filled as full as practicable with
frozen passion fruit juice w thout inpairnent of
quality. [Eff 5/29/81; am and conp 3/24/86] (Auth:
HRS §147-57) (lnp: HRS §§147-52 and 147-53)

§4-44-12 Standards for fruit preserves or jans
and fruit jelly. (a) As used in this section:
"Fruit jelly"” neans the jellied foods each of
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which is made froma m xture conposed of not |ess than
forty-five parts by weight of one of any conbination of
not nore than five varieties of fruit juice ingredients
to each fifty-five parts by wei ght of optiona
ingredients. Fruit juice and optional ingredients are
specified in section 150.140(b) and (c) of Title 21,
Part 150, Fruit Butters, Jellies, Preserves, and

Rel ated Products, Code of Federal Regul ations, as
amended April 1, 1984, which is nade a part of this
section.

"Fruit preserves or jans" neans preserve or jam
each of which is made froma m xture conposed of not
| ess than forty-five parts by weight of one fruit
ingredient to each fifty-five parts by wei ght of
optional ingredients. Fruit and optional ingredients
are specified in section 150.160(b) and (c) of Title
21, Part 150, Fruit Butters, Jellies, Preserves, and
Rel ated Products, Code of Federal Regul ations, as
amended April 1, 1984, which is nade a part of this
section.

(b) The United States Standards for G ades of
Fruit Jelly, effective Septenber 3, 1979, and the
United States Standards for Gades of Fruit Preserves
(or Jams), effective January 4, 1980, are nade a part
of this section. [Eff 5/29/81; am and conp 3/ 24/ 86]
(Auth: HRS §147-57) (Inp: HRS §§147-52 and 147-53)

§4-44-13 Standards for roasted nacadam a nuts.
(a) As used in this section:

"Absence of defects" neans the degree of freedom
from adhering shell, blem sh, dark center, shriveling,
| oose extraneous material, and any ot her defect which
detracts fromthe appearance or eating quality of the
pr oduct .

"Bl emi sh" neans di scol ored spot or spots on the
kernel surface, including insect scars.

"Crisp" neans that practically all of the kernels
are firmand crunchy in Styles I, IIl, Ill, IV, and V;
and for Styles VI and VI, the eating quality is not
appreci ably affected by kernels which are not firm and
crunchy.

"Critical defect"” means any defect or conbi nation
of defects, such as nold, insect infestation, and
foreign material, which seriously detracts fromthe
edibility of the product, or which is not attendant
wi th good commercial practice and can be expected to
occur only infrequently.

"Devi ants" means sanple units that fall into the
next grade bel ow the indicated grade but do not score
nore than four score points below the m ninumtota
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score for the indicated grade.

"Good color" means the kernel color is typical and
characteristic of mature nmacadam a nuts and of the
roasti ng process enployed; that any variation in shade
of color within the mass or within a unit is not nore
than slight; and that a discolored ring may be present,
provi ded that the appearance of the product is not
material ly affected.

"Loose extraneous material" neans any salt, kernel
pi eces, and shell pieces which will pass through a 3/32
i nch square opening. This termshall apply to Styles
I, 1, 111, 1V, and V only.

"Maj or defect" neans any defect or conbi nation of
defects which seriously detracts fromthe appearance or
eating quality of the macadam a nuts. The foll ow ng
defects shall be considered major defects:

(1) Adhering shell, when any of the foll ow ng

conditions exists on a kernel:

(A) Shell specks which seriously affect the
appearance or eating quality of the nut;

(B) Any shell piece that exceeds an area
1/16 inch in dianmeter; or

(© Any shell piece that exceeds 3/32 inch
in length or w dth;

(2) Blemsh, when any of the follow ng conditions
exi sts on a kernel:

(A) Any dark brown or black spot, or an
aggregate of such spots wthin a one-
hal f inch area, which exceeds an area
1/16 inch in dianeter;

(B) Any markedly discolored spot, or an
aggregate of such spots wthin a one-
hal f inch area, which exceeds an area
one-eighth inch in dianeter;

(© Any prom nent spot encircled by a
reddi sh brown |ine, or an aggregate of
such spots wthin a one-half inch area,
whi ch exceeds an area 3/16 inch in
di aneter; or

(D) Speckles that seriously affect
appear ance;

(3) Dark center, when the naturally exposed
kernel center is markedly darker than the
remai nder of the affected kernel; and

(4) Shriveling, when the kernel is noderately
wri nkl ed or shrivel ed.

"M nor defect" neans any defect or conbi nation of
defects which materially detracts fromthe appearance
or eating quality of the macadam a nuts. The foll ow ng
defects shall be considered m nor defects:

(1) Adhering shell, when any of the foll ow ng

conditions exists on a kernel:
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(A) Shell specks that affect the appearance
or eating quality of the nut nore than
slightly; or
(B) Any shell piece that exceeds 1/32 inch
both in length and w dt h;
(2) Blemsh, when any of the follow ng conditions
exi sts on a kernel:
(A) Any spot that is markedly discol ored;
(B) Any spot that is nore than slightly
di scol ored and exceeds an area 3/32 inch
in dianmeter;
(© Any spot that is nore than slightly
di scol ored and exceeds one-ei ghth inch
in length or w dth;
(D) A markedly discolored ring; or
(E) Speckles that affect appearance nore
than slightly;
(3) Dark center, when the naturally exposed
kernel center is nore than slightly darker
than the renai nder of the affected kernel;
and
(4) Shriveling, when the kernel is appreciably
wri nkl ed or shrivel ed.
"Mi sture content” neans the noisture content of a
conposite sanple of kernels. The nbisture content
shall be determined with an instrunent that has been
correlated wth the vacuum oven net hod of determ ning
per cent noisture. The per cent noisture shall be
calculated by the formula X mnus Y divided by X and
the resulting quotient multiplied by one hundred, with
X representing the weight of the kernels before drying
and Y representing the weight of the kernels after
dryi ng.

"Norrmal flavor and odor" neans the kernel has a
flavor and odor that are characteristic of well
devel oped, properly roasted nacadam a nuts and is free
frombitterness, rancidity, and any other objectionable
flavor or odor. GQccasional units which do not neet the
foregoing requirenents nay be permtted, provided that
these units do not appreciably affect the eating
quality of the product.

"Practically free fromdefects" neans the

followng for the respective styles:

(1) Styles I, II, 111, 1V, and V shall have not
nore than eight per cent total defects,

i ncluding not nore than two per cent nmjor

defects, not nore than two per cent | oose

extraneous material, and no critical defects;
and

(2) For Styles VI, VII, and VIIIl, the appearance
or eating quality of the product shall not be
nore than slightly affected by any defect or
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conbi nati on of defects.

"Reasonably free from defects" nmeans the foll ow ng
for the respective styles:

(1) Styles I, I, 1Il, 1V, and V shall have not
nore than fifteen per cent major defects, not
nore than three per cent | oose extraneous
material, and no critical defects; and

(2) For Styles VI, VII, and VIIIl, the appearance
or eating quality of the product shall not be
nmore than materially affected by any defect
or conbi nati on of defects.

"Reasonably good color"” nmeans the kernel color is
reasonably typical and characteristic of mature
macadam a nuts and of the roasting process enployed;
that any variation in shade of color within the mass or
within a unit may be marked; and a discolored ring may
be present, provided that the appearance of the product
is not seriously affected.

"Reasonably normal flavor and odor" neans the
kernel has a flavor and odor that are reasonably
characteristic of well devel oped, properly roasted
macadam a nuts and is free of bitterness, rancidity,
and any ot her objectionable flavor or odor. Gccasional
units which do not neet the foregoing requirenents may
be permtted, provided that these units do not affect
the eating quality of the product nore than
appreci abl y.

"Reasonably uniformin size and type" neans the
follow ng for the respective styles:

(1) Style I (wholes) shall consist of at |east

ei ghty per cent whole kernels with the
remai ning units of such size that not nore
than two per cent wll pass through a one-
fourth i nch square opening;

(2) Style Il (wholes and hal ves) shall consist of
at least thirty-five per cent whol e kernels
with the remaining units of such size that
not nore than five per cent wll pass through
a 5/ 16 inch square opening;

(3) Style Ill (cocktail) shall consist of at
| east seventy-five per cent half and | arger
kernel s, included therein at |east fifteen
per cent whole kernels, with the renaining
units of such size that not nore than five
per cent will pass through a one-fourth inch
squar e openi ng;

(4) Style IV (halves and pieces) shall consist of
at least thirty-five per cent half kernels
with the remaining units of such size that
not nore than five per cent wll pass through
a one-fourth inch square opening and not nore
than ten per cent are larger than half
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ker nel s;

(5 Style V (large diced) shall consist of units
whi ch are smaller than half kernels but of
such size that not nore than fifteen
per cent will pass through a 5/16 inch by one
i nch opening, included therein not nore than
five per cent that will pass through a 3/32
i nch square openi ng;

(6) Style VI (chips) shall consist of units of
such size that at |east eighty per cent wll
pass through a 5/16 inch by one inch opening
but not nore than five per cent will pass
t hrough a 3/32 inch square opening;

(7) Style VIl (bits, diced) shall consist of
units which are smaller than half kernels and
of such size that at |east eighty per cent
w Il pass through a 5/16 inch square opening,
but not nore than fifteen per cent wll pass
t hrough a 3/32 inch square opening; and

(8) Style VIl (fines) shall consist of units of
such size that all the units will pass
t hrough a one-fourth inch square opening and
at | east seventy per cent will also pass
through a 3/32 inch square opening.

"Roast ed macadam a nuts" neans the product
prepared fromthe shelled nut of the nmacadam a tree,
whi ch may be roasted plain or in edible oil, either
salted or unsalted, and may contain suitable
preservatives and other ingredients permtted under the
Food, Drug, and Cosnetic Act, Title 21, United States
Code.

"Uniformin size and type" neans the follow ng for
the respective styles:

(1) Style I (wholes) shall consist of not |ess
than ninety per cent whole kernels with the
remai ning units of such size that not nore
than one per cent will pass through a one-
fourth i nch square opening;

(2) Style Il (wholes and hal ves) shall consist of
at least fifty per cent whole kernels with
the remaining units of such size that not
nore than two per cent will pass through a
5/16 inch square opening;

(3) Style Ill (cocktail) shall consist of at
| east ninety per cent half and | arger
kernels, included therein at |east twenty-
five per cent whole kernels, with the
remai ning units of such size that not nore
than two per cent wll pass through a one-
fourth i nch square opening;

(4) Style IV (halves and pieces) shall consist of
at least fifty per cent half kernels with the
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remai ning units of such size that not nore
than two per cent will pass through a one-
fourth inch square opening and not nore than
five per cent are larger than half kernels;
Style V (large diced) shall consist of units
whi ch are smaller than half kernels but of
such size that not nore than five per cent

wi |l pass through a 5/16 inch by one inch
openi ng, included therein not nore than two
per cent that will pass through a 3/32 inch
squar e openi ng;

Style VI (chips) shall consist of units of
such size that at |east ninety-five per cent
wi |l pass through a 5/16 inch by one inch
openi ng but not nore than two per cent wl|
pass through a 3/32 inch square opening;
Style VIl (bits, diced) shall consist of
units which are smaller than half kernels and
of such size that at |east ninety-five per
cent will pass through a 5/16 inch square
openi ng but not nore than ten per cent wl|
pass through a 3/32 inch square opening; and
Style VII'l (fines) shall consist of units of
such size that all the units wll pass

t hrough a one-fourth inch square opening and
at | east eighty per cent will al so pass
through a 3/32 inch square opening.

Styl es of roasted nmacadam a nuts shal

consi st of the follow ng:

(1)
(2)
(3)

(4)

(5)

(6)

(7)

Style I (whol es) shall consist of whole
ker nel s;

Style I'l (wholes and hal ves) shall consist of
whol e kernel s and hal f kernels;
Style I'll (cocktail) shall consist of a

conbi nati on of whol e kernels, half kernels,
and portions of kernels of such size that the
units wll not pass through a one-fourth inch
squar e openi ng;

Style 1V (hal ves and pi eces) shall consist of
hal f kernels and portions of half kernels of
such size that the units will not pass

t hrough a one-fourth inch square opening;
Style V (large diced) shall consist of units
whi ch are smaller than half kernels and of
such size that the units will not pass

t hrough a 5/ 16 inch by one inch opening;
Style VI (chips) shall consist of portions of
kernels of such size that the units will pass
through a 5/16 inch by one inch opening but
not through a 3/32 inch square openi ng;

Style VIl (bits, diced) shall consist of
units which are smaller than half kernels and
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of such size that the units will pass through
a 5/16 inch square opening but not through a
3/ 32 inch square opening; and

(8) Style VII'l (fines) shall consist of broken,
chi pped, or chopped kernels of such size that
the units will pass through a one-fourth inch
square opening and nost wll al so pass
through a 3/32 inch square opening.

(c) Hawaii Grade A or Hawaii Fancy roasted
macadam a nuts shall consist of roasted nacadam a nuts
t hat possess a normal flavor and odor, good col or, and
a noi sture content of not nore than one and one-hal f
per cent, by weight; and that are crisp for the
applicable style, uniformin size and type, practically
free fromdefects, and score not |ess than ninety
points by the scoring systemin subsection (f).

(d) Hawaii Grade B or Hawaii Choice roasted
macadam a nuts shall consist of roasted nmacadam a nuts
t hat possess a reasonably normal flavor and odor,
reasonably good col or, and a noi sture content of not
nore than one and one-half per cent, by weight; and
that are crisp for the applicable style, reasonably
uniformin size and type, reasonably free from defects,
and score not |ess than eighty points by the scoring
systemin subsection (f).

(e) Substandard roasted nacadam a nuts shal
consi st of roasted macadam a nuts which fail to neet
the requirenents of subsections (c) and (d).

(f) The grade of roasted nacadam a nuts shall be
ascertained by factors of quality which are not scored
(i.e., flavor and odor, crispness, and noisture
content) and also by factors which are scored. The
i nportance of each quality factor which is scored
shal | be expressed nunerically on the scale of one
hundred. The maxi mum nunber of points which may be
given to specific quality factors shall be forty points
for color, thirty points for uniformty of size and
type, and thirty points for absence of defects.

Roast ed macadam a nuts which fall into a particul ar
classification for any quality factor shall not be
assigned a grade indicative of a higher classification
regardl ess of the total score for the product. The
followng quality classifications shall apply to
roast ed macadam a nuts:

(1) Color classifications shall be as foll ows:

A) Roasted nmacadam a nuts that possess a
good col or may be given a score of
thirty-six to forty points and shall be
classified as fancy;

(B) Roasted macadam a nuts that possess a
reasonably good col or may be given a
score of thirty to thirty-five points
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and shall be classified as choice; and

(C©) Roasted nacadamia nuts that fail to neet
the requi renents of subparagraphs (A
and (B) may be given a score of zero to
twenty-ni ne points and shall be
cl assified as substandard,;

Uniformty of size and type classifications

shall be as foll ows:

(A) Roasted macadam a nuts that are uniform
in size and type nmay be given a score of
twenty-seven to thirty points and shal
be classified as fancy;

(B) Roasted nmacadam a nuts that are
reasonably uniformin size and type may
be given a score of twenty-five or
twenty-six points and shall be
classified as choice; and

(C©) Roasted nacadamia nuts that fail to neet
the requi renents of subparagraphs (A
and (B) may be given a score of zero to
twenty-four points and shall be
cl assified as substandard; and

Absence of defects classifications shall be

as follows:

(A) Roasted nmacadam a nuts that are
practically free fromdefects may be
given a score of twenty-seven to thirty
poi nts and shall be classified as fancy;

(B) Roasted nmacadam a nuts that are
reasonably free fromdefects may be
given a score of twenty-five or twenty-
six points and shall be classified as
choi ce; and

(©) Roasted nmacadamia nuts that fail to neet
the requi renents of subparagraphs (A
and (B) may be given a score of zero to
twenty-four points and shall be
cl assified as substandard.

Grade determ nation and | ot conpliance

procedures shall be as follows:

(1)

(2)

Conmpl i ance with grade standards for roasted

macadam a nuts shall be determ ned by

eval uating the product, or sanple, in

accordance with the requirenents of those

standards; and

The grade assigned to a |lot shall be the

grade indicated by the average of the total

scores of the respective sanple units,

provi ded:

(A) The sanple conplies with the product
descri ption;

(B) The sanple neets the indicated grade
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(O

(D

(B)

wWth respect to factors of quality which

are not rated by score points;

Wth respect to those factors of quality

rated by score points, each of the

follow ng requirenents is net:

(1) None of the sanple units falls nore
t han one grade bel ow t he indicated
grade because of any quality factor
to which alimting rule applies;

(1i) None of the sanple units falls nore

than four score points bel ow the
m nimum total score for the
i ndi cat ed grade; and

(ti1) The nunmber of deviants (sanple

units which fall into the next
grade bel ow the indicated grade but
do not score nore than four score
poi nts bel ow the m ni mum t ot al
score for the indicated grade) does
not exceed the applicable
acceptance nunber in the sanpling
pl ans;
I f any of the provisions contained in
the requi renents of subparagraphs (B)
and (C) are not net, the grade shall be
determ ned by consi dering the provisions
in connection with succeedingly | ower
grades until the grade of the lot, if
assi gnabl e, is established; and
When it is determned that a portion of
a lot bearing a particular
identification mark is of lower quality
or deficient in other factors, the grade
or conpliance of the ot shall be no
hi gher than that of the portion bearing
the particular identification mark.
[Eff 5/29/81; am 8/18/83; am and conp
3/42/86] (Auth: HRS §147-57) (I np:
HRS §§147-52 and 147-53)

§4-44-14 M ninum export requirenent for processed
The follow ng m ni mumrequirenents shal
apply to Hawaii-grown processed fruits and vegetabl es
whi ch are exported, intended for export, or otherw se
destined for shipnment by comrercial exporters to points
out side the State:

Canned guava nectar for export shall neet the
requi renments of Hawaii Standard;

Frozen guava nectar base for export shal

nmeet the requirenents of Hawaii Choi ce;

products.

(1)
(2)
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(3) Frozen guava puree for export shall neet the
requi renents of Hawaii Choice;
(4) Canned papaya nectar for export shall neet
the requirenents of Hawaii Standard;
(5) Canned papaya-passion fruit nectar blend for
export shall neet the requirenments of Hawaii
St andar d;
(6) Frozen papaya puree for export shall neet the
requi renents of Hawaii Choice;
(7) Canned passion fruit nectar for export shal
nmeet the requirenents of Hawaii Standard;
(8) Frozen passion fruit juice for export shal
meet the requirenents of Hawaii Choice;
(9) Frozen passion fruit nectar base for export
shall nmeet the requirenments for Hawaili
Choi ce;
(10) Fruit preserves and jelly for export shal
nmeet the requirenents of U S Gade B or U S
Choi ce; and
(11) Roasted macadam a nuts for export shall neet
the requirenents of Hawaii Choice. [Eff
5/29/81; am and conp 3/24/86] (Auth: HRS
§147-22) (lnp: HRS §147-22)

§4-44-15 Product certification inspection. (a)
Any processor, buyer, or other financially interested
party may apply for a product certification inspection
with the departnent.

The fee for any product certification
i nspecti omshall be at the rate established by
Agri cul tural rketing Service, United Stat
Department of Agwculture. Additional charges may be
assessed for transportation, travel t+fre, per diem and
ot her actual expenses itwhgurred b e departnment when
an inspection is perfornmedN n area not conveniently
| ocated. There shall be ge for travel tine when
an inspection point i nore than ten

m nutes travel ti vel distance,

whi chever is i nspecti on.

(c) n paynents of inspection fees
check, service fee of $7.50 shall be assesse
Check that is not honored due to insufficien
nds. [Eff 5/29/81; am 8/18/83; am and conp 3/ 24/ 86]
(Auth: HRS §147-57) (lnmp: HRS §147-57)

§4-44-16 Appeal inspection. (a) An application
for an appeal inspection may be nmade by any interested
party dissatisfied wwth the findings of the original
I nspecti on.
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(b) If the result of the appeal inspection
substantiates the result of the original inspection,
the fees and charges in section 4-44-15(b) and (c)
shall apply to the appeal inspection.

(c) If the result of the appeal inspection
di scl oses that a material error was nade in the
original inspection, no fees or charges shall be
assessed for the appeal inspection. [Eff 8/18/83; am
and conp 3/24/86] (Auth: HRS §147-60) (Inmp: HRS
§147-60)

§4-44-17 Provisions for enforcenent. Any
aut hori zed inspector of the departnent may enter any
public or private prem ses during business hours to
det ermi ne whet her any processed product is in
conpliance with the provisions of this chapter. [Eff
8/ 18/ 83; am and conp 3/24/86] (Auth: HRS §147-57)
(Inp:  HRS §147-57)

§4-44-18 Penalties. Any person who viol ates any
provi sion of this chapter may be subject to the
actions, procedures, and penalties provided in sections
147-25 and 147-63, Hawaii Revised Statutes. [Eff
1/ 16/ 84; ren and conp 3/24/86] (Auth: HRS §§147-22
and 147-63) (Inp: HRS §§147-25 and 147-63)
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TABLE | 1/

Approxi mate Revol utions of Centrifuge Machi ne-8/24/68

Appr oxi mat e

D aneter 2/ Revol uti ons Per M n.
(A (B)

10 inches .............. 1, 609 2,577
10-1/2 inches .............. 1,570 2,515
11 inches ... ... .. ... .. 1,534 2,457
11-1/2 inches .............. 1, 500 2,403
12 inches . ... ... ..., . 1, 468 2,353
12-1/2 inches .............. 1, 438 2, 305
13 inches ... ... 1,410 2, 260
13-1/2 inches .............. 1, 384 2,218
14 inches ... .. ..., . 1, 359 2,178
14-1/2 inches .............. 1, 336 2,140
15 inches ... ... 1, 313 2,104
15-1/2 inches .............. 1, 292 2,070
|6 inches ... . ... ...... 1,271 2,037
16-1/2 inches .............. 1, 252 2, 006
|7 inches ... ... .. ..... 1, 234 1,977
17-1/2 inches .............. 1, 216 1, 948
18 inches  .............. 1, 199 1,921
18-1/2 inches .............. 1,182 1, 895
19 inches ... ... .. .. 1, 167 1, 870
19-1/2 inches .............. 1, 152 1, 846
20 inches ... ... ... 1, 137 1, 822
20-1/2 inches .............. 1,125 1, 800
1/ This table, calculated fromthe formula RC F. =

0. 00001118 N2r provides a Relative Centrifugal
Force of 364.6 times gravity for (A) and 942 tines
gravity for (B)

R C F.
r
N

Rel ative centrifugal force (gravities)
Rotating radius (centineters)
Rot ati ng speed (rev. per mn.)

The di stance between the tips of opposing
centrifuge tubes in operating position.
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§4-44-15 Product certification inspection., **=

(b) The fee for any product certification
inspection shall be at the rate established by the
Agricultural Marketing Service, United States '
Department of Agriculture. Additional charges may be
assessed for transportation, travel time, per diem, and
other actual expenses incurred by the department.

(c) When payments of inspection fees are by
check, a service fee shall be assessed for each check
that is not.honorea. [Eff 5/29/81; am 8/18/83; am and
comp 3/24/86; am UCT 05.2002 ] (Auth: HRS §147-57)
(Imp: HRS §147-57) ' , :




