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Receiving
• Inspect fruit for ripeness.
• Reject fruit that is pale yellow or greenish yellow;

has dark soft spots, shriveled or broken skin; or is
overripe.

Storing
• Refrigerate ripe fruit immediately – 32-36°F/0-2°C,

85-95% relative humidity.
• Store under-ripe fruit at room temperature.
• Handle carefully; fruit bruises and scars easily.

Standard of Identity Reference
None

Grade Standard Reference
Title 7 CFR 51.2925 to 51.2926

Sample Description
APRICOTS, FRESH: to be packed to U.S. No. 1
Grade standard; 96/count only.

Sizes:
California: 36, 40, 48, 60 70 and 84 count
Florida: 6,7,8,9,10,12,14,16, 18, 20, and 24 count

Grades:
California:

No U.S. grades given. Generally ordered as 
#1 or #2.

Florida:

U.S. No. 1
U.S. No. 2
U.S. Combination

Ungraded avocados are called “unclassified.”

Popular Varieties:
Bacon
Florida
Fuerte
Gwen
Hass
Pinkerton
Reed 
Zutano

How Packed
California:

Single-layer, 12 1/2 lb. flats
2-layer, 25-lb. lugs
25-lb. volume-fill boxes
37 1/2-lb. RCP’s
60 = 90 count
48 = 72 count   

Florida:

Single-layer, 13 1/2-lb. flats
2-layer, 27 1/2-lb. lugs
35-lb. cartons
10-lb. natural packs

In Season
Available year-round

Apricots Avocados*
FRESH (CONTINUED) FRESH



Purchasing Tips
• Ordering preconditioned avocados will help 

prevent unseen ripening.

Receiving
• Inspect fruit for ripeness.
• All varieties should be free of bruises and hard or

soft spots.
• Ripe avocados should yield to gentle pressure.

Pulp color and texture should be consistent with
variety and free of any dark spots or streaks.

Storing
• Store unripe fruit at room temperature.
• Refrigerate ripe fruit.
• Handle carefully; fruit bruises easily.

Standard of Identity
None

Grade Standard Reference
Title 7 CFR 51.3050 to 51.3069

Sample Description
AVOCADOS/ FRESH: to be packed to U.S. No 1
Grade standard; domestic product to be provided
when available; to be packed in single-layer flats;
36 count.

Sizes 
Regular
Petite

Grades
No U.S. Grade standard
Companies establish their own 
grade standard

Popular Varieties
Cavendish

How Packed
40-lb box or carton

regular 100 to 120 count per carton; petite 150
count per carton (may be called portion pack)

In Season
Available year-round

Purchasing Tips
• Specify regular or petite.
• Order by degree of ripeness:

Receiving
• Inspect fruit for ripeness ordered.
• Look for plump fruit; refuse fruit with broken skin,

soft spots, or grayish yellow color indicating chill
damage.

Storing
• To ripen bananas quickly, store in packing box to

trap ethylene gas.
• For slow ripening, open carton and allow ethylene

gas to escape; stack crisscross. 
• Store in cool area; avoid drafts, heating vents, and

motors.
• If bananas aren’t used by the time they reach

desired degree of ripeness, they may be stored in
refrigerator. Skin will turn black but fruit remains
edible.

• Average shelf life is 3 to 7 days, depending on
temperature and storage conditions.

Standard of Identity Reference
None

Avocados Bananas
FRESH (CONTINUED) FRESH
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