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This is a reprint of the United States Standards for Grades of Dried Peaches which 
have been in effect since May 24, 1967 and were updated to modify the format and 
to correct and align the text as originally published in the CFR. 
 
Voluntary U.S. grade standards are issued under the authority of the Agricultural 
Marketing Act of 1946, which provides for the development of official U.S. grades to 
designate different levels of quality.  These grade standards are available for use by 
producers, suppliers, buyers, and consumers.  As in the case of other standards for 
grades of fresh and processed fruits, vegetables, and specialty crops these 
standards are designed to facilitate orderly marketing by providing a convenient 
basis for buying and selling, for establishing quality control programs, and for 
determining loan values.  
 
The U.S. grade standards and inspection instructions for all fresh and processed fruits, 
vegetables, and specialty crops are available on the internet and upon request at the 
address below.  These documents provide detailed interpretations of the grade standards 
and provide step-by-step procedures for grading the product.  
 
Grade standards are issued by the U.S. Department of Agriculture (USDA) after careful 
consideration of all data and views submitted during rulemaking.  The Department 
welcomes suggestions for improving the standards in future revisions.  Comments may be 
submitted to, and copies of standards and inspection instructions obtained from:  

   Director, Specialty Crops Inspection Division 
Specialty Crops Program,  
USDA, Agricultural Marketing Service 
1400 Independence Avenue, SW, STOP 0240  
Washington, D.C.  20250 

__________________________________________________________________________ 
Authority:  7 U.S.C. 1621-1627.  
 
Note:  Compliance with the provisions of these standards shall not excuse failure to 

comply with the provisions of the Federal Food, Drug, and Cosmetic Act, or 
with applicable State laws and regulations. 

 
Non-Discrimination Policy:  In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights 
regulations and policies, the USDA, its Agencies, offices, and employees, and institutions participating in or administering USDA 
programs are prohibited from discriminating based on race, color, national origin, religion, sex, disability, age, marital status, 
family/parental status, income derived from a public assistance program, political beliefs, or reprisal or retaliation for prior civil rights 
activity, in any program or activity conducted or funded by USDA (not all bases apply to all programs).  Remedies and complaint filing 
deadlines vary by program or incident. 
 
Persons with disabilities who require alternative means of communication for program information (e.g., Braille, large print, audiotape, 
American Sign Language, etc.) should contact the responsible Agency or USDA's TARGET Center at (202) 720-2600 (voice and TTY) 
or contact USDA through the Federal Relay Service at (800) 877-8339.  Additionally, program information may be made available in 
languages other than English. 
 
To file a program discrimination complaint, complete the USDA Program Discrimination Complaint Form, AD-3027, found online at How 
to File a Program Discrimination Complaint and at any USDA office or write a letter addressed to USDA and provide in the letter all of 
the information requested in the form.  To request a copy of the complaint form, call (866) 632-9992.  Submit your completed form or 
letter to USDA by:  (1) mail:  U.S. Department of Agriculture, Office of the Assistant Secretary for Civil Rights, 1400 Independence 
Avenue, SW, Washington, D.C. 20250-9410; (2) fax: (202) 690-7442; or (3) email:  program.intake@usda.gov. 
 
USDA is an equal opportunity provider, employer, and lender.

https://www.usda.gov/oascr/how-to-file-a-program-discrimination-complaint
https://www.usda.gov/oascr/how-to-file-a-program-discrimination-complaint
mailto:program.intake@usda.gov
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Product Description, Moisture, Types and Varieties, Sizes 
§52.5801 Product description. 
 
Dried peaches are the halved and pitted fruit of the peach tree (Prunus persica) from 
which the greater portion of moisture has been removed.  Before packing, the dried fruit 
is processed to cleanse the fruit and may be sulfured sufficiently to retain a 
characteristic color. 
 
§52.5802 Moisture. 
 
Federal inspection certificates shall indicate the moisture content of the finished product 
which shall be not more than 25 percent by weight. 
 
§52.5803 Types and varieties of dried peaches. 
 
(a) Freestone. 
 

(1) Muir variety. 
 

(2) Lovell variety. 
 

(3) Elberta variety. 
 

(4) Other freestone varieties or mixed freestone varieties. 
 
(b) Clingstone. 
 

(1) Midsummer variety. 
 

(2) Phillips variety. 
 
§52.5804 Size of dried peaches. 
 
(a) Federal inspection certificates shall indicate the size or combination of sizes of 

halved peaches found upon examination. 
 
(b) The various sizes of dried peaches are as follows: 
 

No. 1 Size (Jumbo Size) – 2 inches or larger in diameter. 
 
No. 2 Size (Extra Fancy Size) – 1-3/4 inches to 2 inches in diameter. 
 
No. 3 Size (Fancy Size) – 1-1/2 inches to 1-3/4 inches in diameter. 
 
No. 4 Size (Extra Choice Size) – 1-3/8 inches to 1-1/2 inches in diameter. 
 



 
United States Standards for Grades of Dried Peaches (May 24, 1967) 

Corrected and Reprinted (April 2, 2026) 
3 

No. 5 Size (Choice Size) – 1-1/8 inches to 1-3/8 inches diameter. 
 
No. 6 Size (Standard Size) – Less than 1-1/8 inches in diameter. 

 
(1) Diameter means the shortest measurement across the face of the peach 

half when restored to its normal shape. 
 

(2) In determining compliance with size requirements listed above, dried 
peaches will be considered as of one size if not more than 10 percent by 
weight of halves vary from the size range. 

 
Grades of Dried Peaches 
§52.5805 U.S. Grade A or U.S. Fancy. 
 
(a) U.S. Grade A or U.S. Fancy dried peaches possess similar varietal 

characteristics; and possess a practically uniform, bright typical color, 
characteristic of well-matured peaches.  Not more than 5 percent by weight of the 
fruit may be of a color described in U.S. Grade B or U.S. Choice, and none of the 
fruit may be of a color described in U.S. Grade C or U.S. Standard. 

 
(b) Not more than a total tolerance of 10 percent by weight may be slabs, immature, 

or may possess pits or pieces of pits; may be damaged by discoloration, 
sunburn, hail marks, scab, disease, insect injury, or other similar defects; or may 
be affected by mold, decay, insect infestation (no live insects are permitted), 
imbedded dirt, or other foreign material:  Provided, That not more than three-
tenths of the total tolerance or 3 percent by weight, may possess pits or pieces of 
pits, not more than two-fifths of the total tolerance, or 4 percent by weight, may 
be affected by mold, decay, insect infestation (no live insects are permitted), 
imbedded dirt, or other foreign material:  And further provided, That, not more 
than one-tenth of the total tolerance, or 1 percent by weight, may be affected by 
decay. 

 
§52.5806 U.S. Grade B or U.S. Choice. 
 
(a) U.S. Grade B or U.S. Choice dried peaches possess similar varietal 

characteristics; and possess a reasonably uniform, bright typical color, 
characteristic of reasonably well-matured peaches.  Not more than 10 percent by 
weight of the fruit may be of a color described in U.S. Grade C or U.S. Standard. 

 
(b) Not more than a total tolerance of 15 percent by weight may be slabs, immature, 

or may possess pits or pieces of pits; may be damaged by discoloration, 
sunburn, hail marks, scab, disease, insect injury, or other similar defects; or may 
be affected by mold, decay, insect infestation (no live insects are permitted), 
imbedded dirt, or other foreign material:  Provided, That, not more than one-third 
of the total tolerance, or 5 percent by weight, may possess pits or pieces of pits; 
not more than one-third of the total tolerance, or 5 percent by weight, may be 
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affected by mold, decay, insect infestation (no live insects are permitted), 
imbedded dirt, or other foreign material:  And further provided, That, not more 
than one-fifteenth of the total tolerance, or 1 percent by weight, may be affected 
by decay. 

  
§52.5807 U.S. Grade C or U.S. Standard. 
 
(a) U.S. Grade C or U.S. Standard dried peaches possess similar varietal 

characteristics; and possess a fairly uniform typical color, characteristic of fairly 
well-matured peaches. 

 
(b) Not more than a total tolerance of 20 percent by weight of the fruit may be slabs, 

immature, or possess pits or pieces of pits; may be damaged by discoloration, 
sunburn, hail marks, scab, disease, insect injury, or other similar defects; or may 
be affected by mold, decay, insect infestation (no live insects are permitted), 
imbedded dirt, or other foreign material:  Provided, That, not more than one-half 
of the total tolerance, or 10 percent by weight, may possess pits or pieces of pits; 
not more than one-fourth of the total tolerance, or 5 percent by weight, may be 
affected by mold, decay, insect infestation (no live insects are permitted), 
imbedded dirt, or other foreign material:  And further provided, That, no more 
than one-tenth of the total tolerance, or 2 percent by weight, may be affected by 
decay. 

 
§52.5808 U.S. Grade D or Substandard. 
 
U.S. Grade D or Substandard dried peaches are wholesome and edible fruit that fails 
to meet the requirements of U.S. Grade C or U.S. Standard:  Provided, That, not more 
than 5 percent by weight of the total fruit may be affected by mold, decay, insect 
infestation (no live insects are permitted), imbedded dirt, or other foreign material:  And 
further provided, That, not more than 2 percent by weight of the total fruit may be 
affected by decay. 
 
Explanation of Terms 
§52.5809 Explanation of terms. 
 
(a) Damage or other defects. 
 

(1) Damaged by discoloration means that the peaches have become 
excessively darkened.  Darkening of otherwise sound fruit characteristic of 
fruit held in storage, in keeping with good commercial practice, shall not 
be considered as damaged by discoloration unless excessively darkened. 

 
(2) Damaged by sunburn means any substantial damage to color or texture 

of skin caused by excessive heat from the sun. 
 

(3) Damaged by hail marks, scab, or disease means that the combined 
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area of all such defects, or of any one such defect exceeds in the 
aggregate an area equivalent to the area of a circle three-eighths inch in 
diameter. 

 
(4) Damaged by other similar defects means any injury or defect or group 

of defects not mentioned herein which materially affect the appearance, 
edibility, or keeping quality of the fruit. 

 
(5) Damaged by insect injury means healed or unhealed surface blemishes, 

and healed or unhealed blemishes in the flesh which materially affect the 
appearance, edibility, or keeping quality of the fruit but which do not 
possess evidence of insect infestation. 

 
(6) Affected by insect infestation means that the dried peaches show the 

presence of insects, insect fragments, or excreta.  No live insects are 
permitted. 

 
(7) Affected by imbedded dirt means the units have sufficient quantities of 

adhering dirt to give the fruit a dirty, smudgy appearance and dirt which 
may not be removed readily in washing the fruit. 

 
(b) Maturity. 
 

(1) Well-matured means that the peaches are fully ripe. 
 

(2) Reasonably well-matured means that the peaches are firm and may not 
have reached the fully ripe stage. 

 
(3) Fairly well-matured means that the peaches may be hard but not 

immature. 
 

(4) Immature means that the peaches are tough or possess green or other 
color indicative of immature fruit. 

 
(c) Slabs.  Slabs are peaches that have been mashed, broken, or mutilated to the 

extent that they have lost their normal contour and have become definitely 
flattened at the edge or rim.  A half that has a slightly torn edge is not considered 
a slab. 
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Work Sheet 
§52.5810 Work sheet and summary of requirements for dried peaches. 
 

Size of case or package . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  
Markings . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  
Label or brand  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  
Net weight . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  
Size or sizes . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  
Moisture content . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  

 A B C D 

Color Minimum requirements 

Grade A color 95% . . . . . . . . . . . . 

Grade B color 5% 90% . . . . . . . . 

Grade C color . . . . 10% 100% . . . . 

Defects Maximum tolerances 

Total defects . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  10% 15% 20% . . . . . 

Slabs, and immature; damaged by discoloration, 
sunburn, hail marks, scab, disease, insect injury, or 
other similar defects; and . . . . . . . . . . . . . . . . . . . .  

 
10% 

 
15% 

 
20% 

 
. . . . . 

 
Fruit possessing pits or pieces of pits; and  . . . . . .  

But not more than 

3% 5% 10% . . . . . 

 
Affected by mold, decay, insect infestation, 
imbedded dirt, or other foreign material . . . . . . . . .  

But not more than 

4% 5% 5% 5% 

 
Decay . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  

But not more than 

1% 1% 2% 2% 

Grade . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  
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