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Milled Peanuts Inspection
Instructions

(Shelled Stock and Cleaned

Virginia Type in the Shell)

These inspection instructions are specifically developed and designed by the Fresh
Products Branch to assist officially licensed inspectors in the interpretation and application of
the: : ' '

» U.S. Standards for Grades of Shelled Runner Type Peanuts, 7CFR, Section 51.2710;
= {.S. Standards for Grades of Shelled Spanish Typc Peanuts, 7CFR, Section 51.2730;
» U.S. Standards for Grades of Shelled Virginia Type Peanuts, 7CFR, Section 51.2750; and

* U.S. Standards for Grades of Cleaned Virginia Type Peanuts in the Shell, 7CFR, Section
51.1235.

These inspection instructions do not establish any substantial rule not legally authorized
by the official grade standards. This publication supersedes any milled peanut inspection
instructions previously issued.

Refer to General Inspection Instructions for additional information pertaining to date,
inspection point, carrier, condition of carrier, lading, etc. not covered in these instructions.
(Reference to General Inspection Instructions in all Fresh Products Branch publications refers to
any or all of the following: General Shipping Point Inspection Instructions, General Market
Inspection Instructions, or Fresh Fruit and Vegetable Certificate Writing Handbooks).

August
2004

Replaces instructions dated June 1993

This publication may be duplicated without authorization from USDA
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Part |
Inspection of Milled Peanuts

This section of the handbook is devoted to the basic guidelines for sampling and grading
shelled peanuts and cleaned peanuts in the shell.

(1) Introduction

The inspection of peanuts differs from that of most fresh fruits and vegetables because
peanut samples are usually drawn in one place and analyzed in another.

(2) Description of Types

‘The type of peanuts inspected must always be shown on the inspection certificate. This is
done by either quoting the wording on the PLI tags or by declaration of the applicant, i.e.,
“Applicant States Runner Type,” etc. However, the type or variety must never be certified on the
certificate.

Spanish Type

Kernels of older varieties are generally small, while newer varieties are mostly medium
size. All are inclined to be rounder than other types of peanuts. The skin is smooth and has a
delicate texture. Kernel color ranges from pale pinkish buff when fresh to light brown during
storage. '

Runner Type _ :

Kernels are small to medium and mostly somewhat elongated, many having blunt,
flattened ends. The skin is usually a little thicker and less smooth than Spanish type peanuts.
The color ranges from pinkish-brown when fresh to reddish brown during storage.

Virginia Type
Pods are large, plump and usually contain two kernels. Kernels are medium to large and
generally elongated. Most kernels have a distinct taper at each end and a tendency to be pointed
at the sprout end. The skin has about the same texture as Runners. Color ranges from light
_ pinkish-tan when fresh to reddish-brown during storage.

Valencia Type

Pods are cylindrical, slender, and contain 2 to 4 kernels. Kernels are small to medium,
with blocky, flattened ends. Color ranges from bright red when fresh to darker red during
storage. Valencia’s are grown almost exclusively in New Mexico for cleaned in-shell trade. For
more information on how Valencia type peanuts are certified to grade, see page 26 and Exhibits
XXV and XXVI on pages 127 and 128.



(3) Inspection Equipment
Inspectors must make certain that ALL equipment has been officially approved for use by
the Fresh Products Branch (FPB) and that it is functioning properly. If there is any doubt as to
approval or accuracy, consult the Federal Program Manager or State Supervisor.
_The following is a list of items used in sampling and grading milled peanuts:

- Tfier (13 to 15 inches in length) for shelled peanuts in sacks |

* Dickens Pneumatic Grade sampler

= Dickens Pneumatic Aflatoxin sampler

*  Whitaker/Slate Sarﬁpler

» Dickens Aflatoxin Sub_sampling Mill

= Vertical Cutter Mill

= Farmers’ Stock Sheller
»  Electronic Kernel Counter
* Buckets or sacks to hold samples

» Scales sensitive enough to accurately weigh and display weights in graduations of
0.1 gram and which have a capacity of 5,000 grams with overload protection for up to
15,000 grams (See next paragraph for detailed scale specifications)

= Hand divider and Dickens Mechanical Rotating divider
= Screens of various size openings. (Depending on the type of peanuts -gradéd)
* Mechanical screen shaker for shelled kernels
=  Electronic Moisture Meter
* Kernel Splitter
» Computer and applicable USDA-FPB approved software
. : ) ’
Scales ' : '
_ Accurate scales are required for determining percentages of defects. Scales must be
capable of weighing to 0.1 gram. All new digital scales purchased for official inspection
purposes are required to be National Type Evaluation Program (NTEP) approved.
Exceptions to other specifications may be granted by the Field Operations Section (FOS) in

Washington, D.C. Any digital scale meeting the following specifications may be used for
milled peanut inspections:



1. Must be NTEP approved.

2. Equipped to interface with a computer or have provisions for installation of an
interface.

3. Equipped to interface with an on-line printer or have provisions for installation of an
interface.

4. Instant “taring” capacity which automatically adjuéts to zero balance by means of
depressing a tare bar. Tare ranges of 0 to 1500 grams. Less than 1.5 seconds required
to tare.

5. Display readings in graduations of 0.1 gram.

6. Capable of weighing unknown weights up to 5,000 grams with over-load protection for
loads up to 15,000 grams. ‘

7. Contain a calibration mode by which it can accurately standardize to zero balance with
official test weights. Calibration should always be carried out in the same manner
regardless of the weight unit selected.

8. Digital display panel should not be less than 8 square inches and digits should be at
least 1/2 inch in height. Must contain a stability detector that signals the final reading.

9. Designed to function properly in non-laboratory conditions during operation.

- Temperatures 0° to 40° C.

- Altitude 0 - 4000 m.

- Relative humidity 15 to 85%
- Vibration 0.3 m/second

10. Other technical requirements:

- Stabilization time less than 3.0 seconds

- Sensitivity drift 8 x 10 -5 C

- Display sequence less than 0.5 seconds

- Power supply 115v/230v with_a tolerance of +10%
- Frequency of 50 Hz to 60 Hz

- Weighing to be reproducible within 0.05 grams -

L -~ -~~~ |
(4) Sampling
0 A S
Shelled Peanuts in Burlap Sacks

All lots of shelled peanuts in burlap sacks must be sampled by means of a trier unless the
lot can be sampled continuously by an approved, in-plant automatic sampler while sacks are
being filled. A “trier” is a 13- to 15-inch long hollow probe that tapers to a sharp point. The end
opposite the point is open, allowing for sampled peanuts to be poured from the probe.



Trier Sampling '

At least 25% of the sacks (one out of four) throughout the lot must be sampled, doubling
this rate for appeals. Sampling must be “representative,” i.e., divided proportionately between
the top, middle, and bottom portions of different sacks. Sacks should be raised or twisted in such
a way as to relieve any tautness and to provide for some slack in the burlap near the areato be .
probed. This relieves some of the pressure on the peanuts, thereby reducing the likelihood of any
kernels splitting. This is especially important when sampling larger peanuts, such as Extra Large
Virginias. Insert the probe into the sack in an approximately horizontal position with the open
side up. Force the trier in until only the last few inches remain exposed. If it appears sacks are
under pressure in the stack where it is not possible to obtain any slack in the burlap, discard the
first half-handful of peanuts that comes through the tner This should eliminate kernels that may
have been split only by the pressure of the trier.

Take approx1mately the same amount of peanuts from each sack sampled to ensure the
sampling rate is uniform for all sacks. (Small lots may require more than one full trier per sack.
In such cases, all sacks sampled must be sampled in the same uniform and representative
manner). Visually observe the peanuts sampled in your hand as they come out of the trier before
putting them into the sample. By doing this, it is possible to notice if the peanuts in the sack
being sampled are of a decidedly different quality than those in the rest of the sacks. If such
sacks are found and can be identified by different markings, any sample from them must be kept
and graded separately from the others. If an inspector encounters a lot with some containers
having identical markings, but are of a distinctly different quality (i.e. splits mixed in a lot of
U.S. No. I’s or No. }’s with splits) they should notify the applicant that the containers with the
distinctly different quality peanuts can NOT be sampled and combined into a composite sample
with the other containers. Therefore, the shipper will have to remove all sacks from the lot that
have peanuts of a distinctly different quality. :

After sampling, the hole left by insertion of the trier should be closed. A few strokes
across the opening with the point of the trier will bring the burlap threads back into place
sufficiently enough to fill the opening. This must be done gently to avoid breaking additional
threads and thus enlarging the size of the opening.

Bulk Loads, Fiberboard Bins and Tote Sacks (Super Sacks)

When and where possible, peanuts should be sampled by an approved in-line automatic
sampler in the plant while the containers are being filled. Each shelling plant/mill should be
encouraged to install automatic samplers. However, “cup sampling” (by hand) is permitted on a
temporary or emergency basis, but only if first authorized by the State Supervisor, the Federal
Program Manager, or FOS. Except for lots exceeding 120,000 pounds sampled prior to
packaging, the sampling rate must be proportionately the same as that required for bagged lots.
Under certain circumstances, bulk bins or cartons may be sampled with either the Dickens
Pneumatic Grade Sampler or the Whitaker/Slate Sampler.

Sample size and sampling procedures for bulk containers are the same as previously
outlined. A pneumatic sampler may be used to sample lots of oil stock in semi-trailers that have
flat surface bottoms. Those with flat, multi-level surface bottoms may also be sampled provided



the sampling tube will reach the bottom of each level. Semi-trailers having two or more hopper
compartments tapering to a flat surface bottom may also be sampled provided they exhibit the
Federal-State Inspection Service (FSIS) seal of approval. Smaller vehicles, such as farm dryers,
trailers, trucks, or grain wagons that have tapered or hopper compartments must not be sampled
with the pneumatic sampler. Trailers must display the “FSIS Seal of Approval” or an F&V

“cable” seal prior to sampling. (See Farmers’ Stock Inspection Instructlons) Seals can be
purchased through the FPB Supply. Depot.

W
. Drawing Samples from Bulk Containers with a Shop-Vac Sampler

Samplers
There are three different types of shop-vac samplers available for sampling milled

peanuts from bulk containers:

1. The aflatoxin sampler (1 inch diameter tube),
2. The Dickens Pneumatic Grade Sampler (1-3/8 inch diameter tube with special padding),
3. The Whitaker/Slate Sampler

Both the aflatoxin sampler and the Dickens Pneumatic Grade Sampler have a sampling
tube attached to the bottom of the shop-vac. The Whitaker/Slate Sampler has a flexible tube
extending from the top of the shop-vac attached to the sampling tube. It can be operated by
setting the unit on the floor, reaching over the container, and inserting the tube into the peanuts.
The aflatoxin sampler can gnly be used for drawing aflatoxin samples. It may not be used
for grade samples. The Dickens Pneumatic Grade Sampler may be used for aflatoxin-only
samples, update inspections, oil stock lots, and seed peanut lots. It may not be used for any other
purpose without prior approval from FOS. Anytime the Dickens Pneumatic Grade Sampler is
used to sample a lot where any grade factor is determined, the following statement must be made
under “Remarks” on the certificate:

“Above lot sampled at applicant’s request with a Dickens Pneumatlc Grade Sampler,
whlch may bias grade factor accuracy.”
Further, all seed peanut lots must have the following statement made on the certificate under
“Remarks:” :

“Applicant states certified/registered seed.”
NOTE: If a lot originally failed human consumption requirements account of quality and/or

size, any subsequent inspection must be considered an “appeal” inspection and not an “update.”
Appeals for quality and/or size may not be drawn with the Dickens Pneumatic Grade Sampler.



Bulk Container Sampling Pattern
Bulk containers must be sampled according to the following probe pattern. . If more than
9 containers are to be sampled in a lot, repeat the probe pattern until sampling is completed.

1 6

TOP VIEW OF CONTAINER - FORKLIFT TO THIS SIDE

NOTE: For appeal aflatoxin sampling, each container in the lot must be probed twice.

'Drawing Samples with the Whitaker/Slate Sampler

The Whitaker/Slate shop-vac sampler is approved for all certifications including grade
and size under the USDA-Marketing Order Administration Branch (MOAB) Domestic and
Imported Peanut Regulations. The disclaimer statement that must be made under “Remarks”
when sampling with the Dickens Pneumatic Grade Sampler does not have to be made when
using this sampling device. This sampler may be used on bulk bins and mini bulk bags using the
probe pattern above.

The Whitaker/Slate shop-vac sampler may also be used on totes/super sacks provided that
the entire contents are accessible. This is done by either moving the throat of the sampler around
or by making cuts in the sack, provided conditions are safe for the person doing the sampling. If
the person sampling totes/super sacks can not safely reach over the container, then some kind of
safe platform must be provided. The Dickens Pneumatic Grade Sampler is not approved for use
on totes or super sacks because the bulk of its weight is attached to the top of the samplmg tube,
making its use very dangerous for these types of containers.

NOTE: The Whitaker/Slate sampler is not meant to replace the in-line automatic
sampler. It is only intended to be used for updates and in facilities, such as seed mills and
blanchers, where in-line automatic samplers are not installed because there is not a regular
- demand/need for one. Any facility where samples are drawn on a regular basis should be
strongly encouraged to install an in-line automatic sampling device.



m
In-Line Automatic Sampling Devices '
In-line automatic sampling devices must be officially approved by USDA/FSIS prior to

being used to draw official samples. All sampling devices must bear the FSIS Seal of Approval
- or F&V cable seal, which also carries an assigned accountability number. The seal is usually
affixed in close proximity to the sampling device. If for any reason the sampling device does not
bear the seal of approval or is not marked to indicate official approval, promptly notify the
immediate supervisor. Sampler approval (following testing) must be obtained through FOS,
which bases the decision to approve/reject a sampler on testing conducted by the Agricultural
Research Service (ARS) office located at North Carolina State University.

The opening of the automatic sampler must be set at not less than 1-1/2 inches to ensure
that an accurate assessment of foreign material is determined. The inline automatic sampling rate
should be at the highest rate attainable (at least one sample cut per every 500 pounds). For lots
exceeding 120,000 pounds, the rate may be reduced to one cut per every 800 pounds provided

 that the lot is sampled prior to packaging. '
m
Paper Bags

Multi-wall paper bags must not be sampled with a trier unless some method is available
to ensure that bags will not leak or tear. Only sample paper bags by trier if a strong durable -
adhesive tape is available for sealing the holes left by the trier. Paper bags may be sampled by
hand from the tops of each as described in the following paragraph. Another method for
sampling paper bags is to use the short or long trier in the tops of bags while holding the bag at
an angle approaching 90 degrees (practically horlzontal or on its side).

L e ]
In-Shell Peanuts ' ‘

There is no alternate device similar to the trier for sampling cleaned in-shell peanuts.
Sampling must be done by hand or by an approved automatic in-line sampler. Samples must be
drawn from at least one-tenth (or more) of the bags in the lot, making sure to double the sampling
rate for appeals. For hand-sampling, cut the stitches or loosen the sewing string to open the top
of the bag. Slip an open hand as far down into the bag as possible, grasping and extracting a
large handful of peanuts. Repeat as necessary

(5) Mailing Samples for Inspection

Marking Samples

All pertinent information about the lot must be recorded and submitted with the sample.
This is done by including a copy of the FV-187/FV-187-CG, Notice of Sampling (187)in each
sample container. This form should include the brand, name, weight, and grade as marked on
each of the containers being sampled as well as the mill and lot number listed on the positive lot
identification (PLI) tag. (See page 55 for instructions on completing the 187).



m
Mailing Samples ‘

In some instances, such as in market offices, an inspection may be requested from an
office not equipped with the equipment necessary for grading milled peanut samples. In such
cases, inspectors should inform applicants that circumstances make it necessary to mail a sample
to a properly equipped office that can weigh and screen the peanuts and that this will probably
cause a delay of'two or more days for completion of the inspection. If the applicant agrees to this
procedure, the inspector must draw the sample in the manner previously described. '

Samples must be placed in a double paper bag or cloth sack, packed in a sturdy container
with ample protective padding, and mailed to the nearest inspection office equipped for milled
peanut analyses. A 187 must be completed and mailed to the office that will analyze the sample.
Further, a copy of the 187 must also be enclosed in the mailed sample. If one is not available,
then a letter or memorandum must be completed containing the name and address of applicant
and shipper as well as the time and place of sampling. A copy of this letter must be enclosed in.
the sample, with all other copies mailed to the analyzing office.

The office receiving the sample will analyze it, issue the certificate, and report the results
to the applicant via the inspection office that drew the sample. The certificate must quote the
various identifying marks and count reported by the sampling inspector. Under “Remarks,” the
date the sample was drawn, the identification of the conveyance (rail car/truck number or
warehouse name), and the name of the USDA inspector who drew the sample (or the inspection
office they are.from) must also be shown.

(6) Mixing and Dividing Samples | i

The sample drawn for grade and aflatoxin analysis must be thoroughly mixed and divided
by means of a Dickens Mechanical Rotating Divider. This device divides the sample into equal
representative aflatoxin, grade, and check samples.

Hand Divider

Pour the entire grade analysis sample into the divider hopper and level it off Pull back
the sliding gate rapidly to divide the sample into two approximately equal parts. Run the sample
through the divider 2 or 3 times to ensure a thorough mixing. If the portion in one of the divider
“drawers” is close in weight to the amount needed for sample analysis, no further cut is
necessary. However, if each drawer contains about twice as many peanuts as needed for the-
analysis sample, the contents of one of the drawers must be emptied into the hopper and divided
a second time. In rare instances, it may be necessary to cut down the sample a third time to
arrive at the quantity needed for analysis. A portion of the remainder of the sample equal to
TWICE the size of the grade analysis sample must be retained as a check sample.



Cleaned Peanuts in the Shell

These peanuts cannot be readily mixed and divided in the sample divider used for shelled
peanuts because of their large size. Instead, thoroughly mix cleaned peanuts in the shell by
pouring them gently from one large container to another, four or five times. Then, empty them
onto a flat surface, “sweeping” the portion of the lot to be weighed for sample analysis into a
scale pan. This will ensure that a fair amount of any smaller material in the sample is obtained.
If available, a Farmers’ Stock Peanuts sample divider may also be used.

(7) Weighing the Analysis Sample

After the mixed sample has been reduced to the approximate size required for analysis,
the exact amount (in grams) required for analysis must be weighed. Sample size is based on the
overall size of the lot. (See the table below). Keep in mind that the minimum sample sizes listed
in the table pertain only to amounts required for grade analysis. Additional peanuts must be

drawn if aflatoxin samples or other types of “quallty control” samples are requested by the
applicant.

m
Sample Size ~ Edible Quality Shelled and In-Shell Peanuts

Size of Load or Lot

Minimum Number

Minimum Sample

Minimum Sample

(Pounds) Containers Sampled Drawn (Grams) Analyzed (Grams) 2
Up to 57,500 3 4,000 1,000
57,501 to 100,000 3 8,000 2,000
100,001 to 150,000 3 12,000 3,000
150,001 to 200,000 3 16,000 4,000

! The minimum sample size for grade analysis for all lots is 1,000 grams. However, for lots of
U.S. Splits, “Virginia No. 2’s” containing 70% or more splits, or blanched peanut lots that weigh
over 57,500 pounds, the minimum sample analyzed may be reduced by one-half the amount

shown in this column.

2 FOREIGN MATERIAL (FM) - The minimum sample size analyzed for FM for U.S. No. 1 or
better grades must be double the amount shown in this column (or “approximately double” for
lots reported on computer-generated certificates). For grades lower than U.S. No. 1, the sample
size may be doubled at an applicant’s request and/or supervisors’ discretion.

3 Shelled peanut lots must be sampled at a 25 percent minimum sampling rate (1 out of every
four containers), while in-shell lots must be sampled at a 10 percent minimum sampling rate

(1 out of every 10 containers). For lots larger than 120,000 pounds sampled with an in-line
automatic sampling device prior to packaging, the minimum sampling rate is at least one sample
. cut per every 800 pounds of peanuts.




(8) Check Samples

When the sample is mixed and divided to obtain an analysis portion, another
representative portion of the original sample must be saved and held as a “chéck sample.” The
size of the check sample must be twice that analyzed for grade, i.e., 2,000 grams if 1 000 grams
was used for analysis. :

The check sample must be retained along with the foreign material, damage, and minor
defects from the analysis sample for a period of 15 days. During that time, it is available for
review in the event the inspection results are questioned. The container holding the sample must
be marked with sufficient identification as well as the date. It must be stored in such a way that it
is protected as much as possible from rodents, insects, moisture or heat. It may be discarded at
the end of the 15-day holding period. Where storage space is limited, supervisors may permlt
disposal after a shorter holding time.

(9) Analyzing Shelled Peanut Samples

Seed Peanuts Treated with Fungicide

Requests.for sampling and/or inspection of seed peanuts that have been treated with a
fungicide must be denied. The toxicity of fungicides presents a potential health hazard and both
sampling and grading equipment could be contaminated by them. Further, size, moisture, and
defects cannot be accurately determined on peanuts treated with fungicides.

Count per Pound or Ounce -

Only the U.S. Virginia Type Peanut Standards have requirements for count per pound.-
However, even though count is not a requirement of the U.S. Runner or U.S. Spanish Grades,
shellers frequently request that count per pound or ounce be determined. Count determination
includes all kernels in the sample before it is'screened. Where available, an electronic eye
counter may be used for official grading work. Count per pound or ounce is specified to the
nearest whole kernel; i.e., 512.5 would be reported as 513 whole kernels per pound or 32 kernels
per ounce. -

Sample Size for Count per Pound or Ounce

A minimum sample size of 2 pounds from the total sample must be counted and the count
per pound or ounce based on the number of kernels in the 2-pound sample. After counting, the
2-pound sample should be returned to the original sample. To conserve time, it is permissible to
use kernels from the check sample or the additional portion of the sample analyzed for foreign
material if count is determined by an electronic counter. .

Counting Splits .
In counting kernels, a split (half kernel) is counted as one-half, while two splits count as a
whole kernel.



h
Screening '

Samples are screened to determine the amount of kernels smaller than the minimum size
specified for a given grade. When available, a mechanical screen shaker must be used. If not,
the sample must be hand screened. Care must be taken to use the correct screen having the size
opening prescribed for the type and grade of kernels. The sample used for screening should
include the same Kernels used in determining count per pound.

Mechamcal Shaker

The shaker is presumed to be working properly if peanut kernels spread uniformly over
the screen surface and do not noticeably “bounce.” If not, it is possible that the peanuts will not -
be completely/accurately screened. Corrections of the screen action may be made by adjusting
the length of the thrust developed by the eccentric. This is done by either changing the tension

on the brace (in the center of the screen) that affects the up and down vibration or by changing
the tilt of the entire shaker.

When using a screen with slot openings, always place the screen in the shaker head with
the slots running lengthwise to the shaker. In other words, the long dimension of the slots must
run in the same direction as the thrust of the shaker as indicated by the rod connecting the
eccentric bearing with the shaker head.

Place only enough of the sample on the screen to partially cover it with a single layer of
kernels. The best action will be attained if the screen is about three-fourths to four-fifths
covered. The size of the screen frame used on the shaker will govemn the amount of peanuts that
the machine can accommodate at one time. When using the 13 x 13 inch screen for a 1,000 gram
sample, it is essential that the sample be screened in three separate portions to avoid overloading.

When using the slot screens specified for grades for whole peanuts, the shaker must run
for 20 seconds. When using the round-hole screens specified for Whole Kernels, Splits and
Two’s, the shaking time must be increased to 40 seconds. The longer shaking time is required
because of the difficulty of getting the elongated, small, whole kernels to pass through the round
openings. The key to accurate screen sizing of shelled peanuts is to ensure that each peanut in.

the sample has an “opportunity” to pass through the screen openings. Again, take care not to
overload the screen.

“
- 'Hand Screening

Offices where peanut inspections are rarely made usually are not equipped with a
mechanical shaker. In such instances, screening must be done by hand. Care must be taken to
use the screen with the proper size opening. The sample must be screened in several portions so

that the screen is not more than two-thirds to three-fourths covered with a single layer of kernels
at any time.



The method of shaking the screen is important. Move the screen with a short, slow
motion from side to side and from front to rear, tilting it slightly to aid the movement of kernels.
Pause the shaking motion every few seconds to permit small kernels to fall through the openings.
Continue the gentle shaking and stopping routine until no more kernels fall through.

If a large number of small kernels become wedged in the slotted screen, a slight up-and-
down motion of the screen will help to dislodge some of them. The screen must not be bumped
against a hard surface nor should the kernels lodged in the screen be forced through in any other-
manner. Kernels which remain lodged in the screen when the process is over are kept with
those that rode the screen.

In using the round hole screen for Whole Kernels, Splits or Two’s, it may be necessary to
give the screen a lot of up-and-down motion in addition to horizontal shaking in order to induce
the long slender kernels to pass through. Considerably more time is required to screen these
types, especially Virginia Two’s. ‘

Sorting the Screenmgs

For shelled peanuts of any type or grade, all kernels passing through the screen must be
sorted into various categories. These separations will vary somewhat depending on the grade you
are working,. The various grade factors and how each is handled is described in the following ’
paragraphs.

Splits

The standards define a “split” as the separated half of a peanut kernel. Sound splits are
separated out when grading No. 1 Runner, Spanish, or Virginia types, or Medium or Extra Large
grades of Virginia type. Splits are generally found in the screenings. Any found riding the
screen must be placed with the sound splits. If defective kernels are found in splits, they must be
separated out and scored as minor defects or damage. (See pages 13 through 19.)

Broken Kernels

All kernels with more than one-half, but less than three-quarters of the original kernel
present are classed as “broken.” Small pieces consisting of less than one-half of a kernel are also
classed as broken. Kemnels having one-fourth or less of their original volume broken off are
classed as whole kernels. In grading No. 1 Runner, Spanish, or Virginia types, or Medium or
Extra Large Virginia’s, sound broken kernels are placed with the sound splits. Any defective
broken kernels are placed with the other defective kernels. (See pages 13 through 19.)

" Small Whole Kernels

Small whole kernels that pass through the screen out of No. 1, Medium or Extra Large
grades must be examined for defects. Those which are visibly sound must be split to ascertain
that they are in fact sound. After all defective kernels have been removed and placed with the
other defects, those remaining are considered as the sound whole kernels (SWK) that pass
through the screen.
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Peanuts and Portions Passing Through Screen

For grading U.S. Virginia Splits and U.S. No. 2 Virginia grades, all kernels that pass
through the prescribed round-hole screen and are sound are counted against the tolerances for
fall-through, regardless of whether they are whole kernels, small splits or small pieces.

Whole Kernels in Splits

The U.S. Splits grade for Runner and Spanish peanuts requires that the kernels be
practically all splits with only small tolerances for whole kernels. Whether the whole kernels
ride or pass through the screen, they count against the SWK tolerance. Both the Runner and
Spanish Splits grades provide a tolerance of 4.00 percent for SWK without regard to their size.
Defective whole kernels are scored with the minor defects or damage and are not included
with the sound whole kernels. The Virginia Splits grade does not provide a tolerance for whole
kernels, but does limit their number indirectly by requiring that at least 90.0 percent, by weight,
must be splits. In determining the percentage of splits, all splits, including defective splits, and
all fall-through splits are totaled together. After the percentage of splits has been calculated, any
defective splits and/or fall-through splits are placed in their proper categories, i.e., with other
defective and other fall-through kernels respectively.

Sorting Kernels Riding the Screen _
All kernels riding the screen must be examined individually in order to determine those
that are defective or those that are of another varietal type.

L A ]
Other Types ' o

Kernels which are unmistakably of another type than the majority in the lot being graded
and which stand out in “conspicuous contrast” with the lot, are scored as “other types.” Such a
contrast may be found when Runner kernels are mixed with Spanish. Exercise caution for
mistaking minor variations of size, shape or color of kernels as other varieties/types. Do not
score kernels as other types unless approved to do so by your immediate supervisor.
m
Defects

When grading whole peanuts, all externally visible defects must be picked out before the
whole kernels are run through the splitter. When a splitter is not used, the inspector must analyze
the sample and pick out kernels that are extemally defective before starting to cut the kernels.to
look for “concealed” defects.

Mechanical Splitting

All externally defective kernels and borderline defects must be removed from the whole
kernels before the lot is run through the kernel splitter. If this is not done, some of the external
defects will become obliterated in the splitter, making them impossible to detect and score.

To ensure the greatest splitting efficiency, adjust the splitter speed control knob to as slow
a speed as possible that will split a majority of the kernels. High speeds tend to excessively
shatter or crush the kernels, making detection of small pieces of defective kernels difficult and



thus likely to be overlooked. Some kernels do-not split, possibly because of the position in
which they strike the metal wall of the splitter. These kemels should be poured back into the -
splitter and run through again at the same speed. If a few kernels still remain unsplit after the
second time through, increase the speed of the splitter and run the remaining unsplit kernels
through the splitter a third time. Any kernels that remain unsplit, (usually small, tough kernels),
must be manually cut open using a sharp knife blade.

Both sides of each half of every split kernel must be examined to determine whether they
are defective. Some splitters have a belt mechanism that automatically turns each split over,
displaying both sides. For those that do not, it usually is necessary to turn each split kernels over
manually in order to see both sides of the split. All minor defects and damaged kernels must be
picked out.
A A
Scoring Minor Defects and Damage : \

Certain kinds of defects occurring in peanuts are considered less objectionable than
others. These lesser defects are designated as “minor defects” while defective kernels of a more
objectionable nature are designated as “damage.” If a peanut is affected by a damage factor as
well as a minor defect factor, it is scored as damage. Special tolerances are provided for minor
defects and damage in each of the No. 1 grades and in the Virginia Medium and Extra Large -
grades. NOTE: For all grades, the tolerance for damage may NOT be increased by any
“unused” portion of the minor defects tolerance. For example, the grade you are working has a
2.00% tolerance for total damage and minor defects, including up to 1.50% for damage.
Essentially, this means that in addition to 1.50% damaged kernels, the sample may also contain
up to 0.50% minor defects and still meet grade requirements (1.50% + 0.50% = 2.00%). Ifitis
determined that the sample contained only 0.20% minor defects, the remaining 0.30% that was
not used for minor defects can NOT be “added” to the 1.50% tolerance for damaged kernels, for
a total of 1.80% damage. (In this instance, damage is “capped” at 1.50%).

However, if the sample contained only 0.20% damage, the remaining 1.30% CAN be
added to the minor defects up to the total 2.00% tolerance (or whatever the tolerance is for the
grade you are working) for damage and minor defects combined. In this case, if only 0.20% .
damage was found, the sample could contain up to 1.80% minor defects and still meet the 2.00%
total tolerance for damage and minor defects.

-
Applying Visual Aids to Split, Broken and Whole Kernels

The amount of any defect shown on a kernel in any of the visual aides used for peanuts is
the amount allowed for one side of a whole peanut. In other words, for a whole peanut, the
reverse side is also allowed the same amount shown in the visual aid, although no one side may
be affected more than that shown in the visual aid. For splits and broken kernels, the kernel may
only be affected to the extent that the one side shown in the visual aid is affected. Therefore, if
the original exterior surface of the kernel is affected to the extent that the visual aid is affected,
then any amount of the defect on the reverse side would cause the kernel to be scored. If any
surface of a split or broken kernel is affected to the extent that it is more objectionable than that.
shown in the visual aid, then the kernel must be scored.
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Skin Discoloration

In all grades and types of shelled peanuts, kernels with discolored skins are classed as
minor defects when the discoloration is of a dark shade and covers more than 1/4 of the outer
surface of the kernel or split (See illustration below). Color comparator PN-1 illustrates the
shade and intensity of color considered as “dark.” Discoloration is defined as dark brown,
dark gray, dark blue or black. If more than 1/4 of the peanuts’ skin appears as dark or darker
‘than the brown, gray, blue or purple colors shown on PN-1, it is scored only as a minor defect.
Kernels or portions exhibiting lighter shades of skin discoloration are not scoreable, regardless of

the amount of the surface affected.

Whole Kernel Split

Flesh Discoloration :

Peanuts exhibiting flesh discoloration sufficient enough to materially or seriously affect
appearance are scored as either minor defects or damage respectively, depending on the severity
of the discoloration. In some cases, the discoloration may actually be early stages of rancidity or
decay. However, due to the minute area affected, this is often difficult to determine. Discolored
kernels generally fall into three classes: (1) Those with yellow, brown or gray discoloration over
the surface of the flesh; (2) those with yellowish or brownish spots or “pits” which penetrate the
flesh to some degree; or (3) those with hollow and discolored centers.:

Scoring Surface Flesh Discoloration (Other than Spots or Pits)

Kernels or splits that are darker than a light yellow color or some darker, more
objectionable color, (such as purple or green), on enough of the surface to materially affect the
kernels’ appearance are scored as minor defects. This yellow color should not be confused with
a separate, inner layer of the skin that is sometimes exposed and exhibits a yellowish-brown
color. If the appearance of the kernel or split is materially affected and the discoloration
penetrates more than 1/16 inch into the flesh or a distance equal to 1/2 the thickness of the kernel
or split, score as damége. (See color photographs PN-CP-1, PNT-CP-9, and PNT-CP-10).

Flesh Discoloration Occurring as Spots or Pits

Spots or pits sometime occur in peanuts from certain localities or in certain years and are
more frequently found in Spanish peanuts than other types. The kernel’s skin must be removed
to determine the extent of the injury. Most affected kernels will show some externally visible -
evidence of this defect, such as very small, slightly sunken areas; puckered skins; or slightly of£
colored areas of skin.



Scoring Flesh Discoloration Occurring as Spots or Pits

Chalky Whlte Spots or Pits
Score as a minor defect when the aggregate area of all spots exceeds 1/2 of the outer
surface area of the kernel or split and as damage when exceeding 3/4 of the outer surface area.

Pale or Light Yellow Spets or Plts

Score as a minor defect when the aggregate area of all spots exceeds the area of a c1rcle
3/16 inch in diameter on a whole kernel or 1/8 inch on a split. Score as damage when the
aggregate area exceeds 1/4 the outer area or when any spot or pit penetrates a distance equal to
1/2 the greatest thickness of the kernel or split.

Dark Yellow or Brown Spots or Pits

Score as a minor defect when the aggregate area of all spots or pits exceeds the area of a
circle 1/8 inch in diameter on a whole kernel, 3/32 inch on a split, or when any spot penetrates a
distance equal to 1/4 of the greatest thickness of the kernel or split. Score as damage when the
aggregate area exceeds 3/16 inch on a whole kernel, 1/8 inch on a split or any spot or pit ‘
penetrates a distance equal to 1/2 the greatest thickness of the kernel or split.

Dark Brown or Black Spots or Pits

Score as a minor defect when the aggregate area of all spots or pits exceeds the area of a
circle 3/32 inch in diameter on a whole kernel, 1/16 inch on a split, or when any spot penetrates a
distance equal to 1/4 of the greatest thickness of the kernel or split. Score as damage when the -
aggregate area exceeds 1/8 inch on a whole kernel, 3/32 inch on a split, or when any spot or pit
penetrates a distance equal to 1/2 of the greatest thickness of the kernel or split.

0
Scoring Flesh Discoloration Occurring in Peanuts with Hollow Centers

The width, depth and size of the hollow space in the center of the kernel should not be
considered as an important factor even though the cavity may be fairly large. Flesh color is the
deciding factor. If the flesh is white or light yellow, the kernel should be passed. Score as a
minor defect if the flesh has a definite mustard yellow color. Light to dark brown color over a
large area may also be scored when readily noticeable. When the discoloration is present over.a
very small area, break the half-kernel crosswise and examine the inner flesh. If the discoloration
penetrates into the flesh, score as a minor defect '

Generally speaking, kernels with very conspicuously discolored centers should be classed
as minor defects. Kernels or splits are scored as damage only when the discoloration is dark
brown or a darker, more objectionable, color and penetrates more than 1/16 inch into the flesh or
a distance equal to 1/2 the thickness of the kernel or split. '
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Summary for Scoring Spots, Pits, Surface Discoloration & Flesh Discoloration .

Type of Spotting or Aggregate Area for Aggregate Area for

_ Pitting Whole Kernels , Splits Depth
CHALKY WHITE
SPOTS/PITS )
MINOR DEFECT Over 1/2 surface Over 1/2 surface N/A
DAMAGE Over 3/4 surface Over 3/4 surface N/A
PALE OR LIGHT
YELLOW SPOTS/PITS :
MINOR DEFECT Over 3/16” dia Over 1/8” dia : N/A
DAMAGE ! Over 1/4 surface | Over 1/4 surface OR  Any spot penetrates

“distance” equal to '1/2
of greatest thickness of

| PARK YELLOW OR kernel or split.
BROWN SPOTS/PITS
MINOR DEFECT Over 1/8” dia. Over 3/32” dia. OR 1/4 “distance™
DAMAGE Over 3/16” dia. Over 1/8” dia. OR 1/2 “distance”
DARK BROWN OR
BLACK SPOTS/PITS
MINOR DEFECT Over 3/32” dia. Over 1/16” dia. OR 1/4 “distance”
DAMAGE Over 1/8” _dia. Oyer 3/32” dia. OR 1/2 “distance”
SCORING SURFACE'DISCOLORATION AS: ‘
MINOR DEFECTS:

1. Kernels/portions that are darker than a light yellow color or some darker, more objectionable color,
such as purple or green, on enough of the surface to materially affect appearance, but does not
penetrate more than 1/16” into the flesh. (See Visual Aides PN-CP-1, PNT-CP-9, and PNT-CP-10).

DAMAGE:

1. Same as for Minor Defect above, except discoloration must penetrate more than 1/16” into the flesh
or a distance equal to 1/2 the thickness of the kernel or split. :

SCORING FLESH DISCOLORATION IN PEANUTS WITH HOLLOW CENTERS AS:
MINOR DEFECTS:
1. Ignore width, depth, and size of hollow space.

2. Color of affected flesh must be mustard yellow, light brown, or a darker color over an area large
enough to be READILY NOTICABLE.

3. For borderline cases, a half kernel must be broken crosswise and examined. If discoloration
penetrates into the flesh, score as a minor defect.
DAMAGE:

1. When discoloration is dark brown or a darker, more objectionable color AND penetrates more than
1/16 inch or more into the flesh or a distance equal to 1/2 the thickness of the kernel or split.
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Sprouted Peanuts

A peanut which is sprouted is considered a minor defect if the sprout is more than 1/8
inch long and the kernel or sprout is not damaged by rancidity, etc. To determine sprout length,
measure from the tip end of the kernel where the sprout protrudes. If the length of the sprout is
1/8 inch or less, the kernel should not be scored as sprouted. Kernels with scoreable sprouts
must also be checked for damage by other means and scored if found.

NOTE: If any part of the sprout is affected by noticeable rancidity, mold, or decay, then
the peanut must be scored as damage.

Dirt :

‘ A kernel (split, broken, or whole) that is distinctly covered with dirt which materially
affects its appearance is classed as a minor defect. When the surface of the kernel is heavily
smeared, thickly flecked, or coated with dirt so that its appearance is seriously affected, it is
scored as damage. Use visual aid PN-CP-2 for scoring dirt.

Adhering Material

When the surface of the kernel (split, broken, or whole) is heavily smeared, thickly
flecked, or coated with any material other than dirt so that its appearance is seriously affected, it
is scored as a minor defect for adhering material. The only difference between “damage by dirt”
and a “minor defect by adhering material” is the type of material affecting the kernel. Adhering
material is never scored as damage. Use visual aid PN-CP-5 for scoring adhering material.

NOTE: Adhering material will usually contain some ‘dir‘t. If the adhering material
is predominantly dirt, score it as such. Otherwise, score as adhering material.

Rancidity or Decay
‘In most cases, rancid and decayed kernels are easily detected by their appearance.
However, kernels may only have a slightly translucent appearance in early stages of rancidity..

This condition is frequently found following freezing injury. The inspector should taste a
small portion of questionable kernels from time to time in order to guard against scoring peanuts
with slightly abnormal flesh color and only a slightly stale flavor. Only peanuts w1th a demdedly
rancid ﬂavor are scored as rancid.
W
Mold |

Any kernel that exhibits mold is scored as damage. If there is any doubt that mold is

present, do not score the kernel as damaged by mold. It may be scored for some other factor if it
- is otherwise defective. ‘



Insects, Worm Cuts, Web, or Frass

Peanuts that show any definite effects of insects are scored as damage. This includes an
insect in the kernel, frass or web attached to the kernel, worm holes, or worm “cuts.” Kernels
whose surface shows only slight injury that could be either a worm cut or a mechanical
abrasion, but cannot be positively identified as a worm cut must nof be scored.

Freezing Injury

Carefully review visual aid PEN-CP-6 “Peanuts Showmg Characteristics of Freeze
Damage” (Revised 9/89). Kernels affected by freezing or having characteristics of freezing
injury usually have an abnormal appearance of the skin. It is slightly faded and usually dull in
color, but is very different from the ordinary stam—type discoloration. The peanuts’ veins are
frequently brown and conspicuous.

Affected kernels must be peeled or split to determine the extent of injury before being
scored as damage. The flesh of the half kernel must have an indication of freeze damage to be
scored. The flesh will have a glassy or an abnormal dull appearance and may also show a
noticeable yellow, brownish or grayish discoloration. Kernels having only a glassy appearance
with no discoloration are scored as damage only if hard, brittle and/or have a distinctly
objectionable taste. If the peanut has a definite rancid flavor, score it as damage regardless of
skin or flesh color.

.

Unshelled Kernels

The term “unshelled kernels” is applied to developed peanuts (not raisins or twisters) that
have all or portions of the shell attached. The shell of an unshelled kernel is not considered
foreign material. Therefore, the peanut and shell are weighed together with the damaged kernels
when determining the percentage of damaged and unshelled kernels

Foreign Material (FM)

Generally speaking, FM is defined as anything other than peanut kernels. Materials most
commonly found are stones, empty shells, sticks, pieces of vine (hay), lumps of dirt, seeds and
raisins or twisters. Raisins or twisters are names applied to very immature peanut shells that are
small, shriveled, tough and contain extrémely small undeveloped kernels (Visual Aid PN-CP-8 is
used to identify raisins or twisters for both milled and Farmers’ Stock peanuts).

Because of the very small amount of FM present in shelled peanuts, it is unlikely that the
sample customarily used for analysis will contain the proportionate amount of FM actually in the
lot. In fact, the majority of sarples analyzed are found to contain no FM, although it is almost a
certainty that every shipment of peanuts contains at least small traces.
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Minimum Sample Size for Determining FM

In order to maintain accuracy in lots graded U.S. No. 1 or better, the minimum size
sample for determining FM is double the amount required for grade analysis (or “approximately
double” for grades reported on computer-generated certificates). This is due to the fact that FM
tolerances are so small. When doubling the FM analysis portion, the certificate must show that
FM content was based on a 2,000 gram (or larger) analysis.

.v

Descrlbmg FM

The kinds of FM and the number of pieces found in the sample may be reported on the
certificate at an applicant’s request. If unusual FM, such as glass, metal, etc., lS found, it should
always be noted on the inspection notesheet

Analyzing a Larger Sample
With the exception of appeals, the size of the analysis sample is based on the size of the
lot. (See chart on page 9). Analysis portions listed in the chart must be doubled for all appeals.

In instances where the analysis sample is adulterated, spilled, or otherwise unusable,
another like-sized sample must be cut from the check sample. A larger sample is not required.

Weighing Defects

Carefully weigh all defective kernels and other classes of kernels sorted from the sample
to the nearest one-tenth gram and calculate percentages to the nearest hundredth (second decimal
point). A high degree of precision is required in peanut grading because of the relatlvely small
tolerances involved.

(10) Analyzing Cleaned In-Shell Virginia Type Samples |

Count Per Pound

To determine count per pound, take at least 4 half-pound “sub” samples from the
thoroughly mixed main sample. (A half-pound is equal to 226.8 grams). Count the number of
pods in each half-pound sample and base the count per pound on the average of these counts. A
peanut with a hull only long enough to contain one kernel is counted as one-half peanut. Any
loose shelled kernels (LSK’s) or FM found in the sample must be excluded when wexghmg the
half-pound portions, (but included when the sample is analyzed).

Welghmg the Analysis Sample

As previously mention, the amount of sample drawn and analyzed is based on the overall
size of the lot. For the minimum size sample for analysis, see the chart on page 9 of these
instructions. A check sample twice the size of the grade analysis sample must also be weighed,

set aside in a properly marked container, and held in storage for a period of 15 days. (See page
10.)
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Screening

Because in-shell peanuts are difficult to size, they require a great deal of shaking to allow
small peanuts the opportunity to fall through the sizing screen. Whether the sample analyzed is
intended for a Fancy or Jumbo grade, make sure that the correct screen is used. Note: The screen
must not be completely covered with peanuts as it is shaken.

The screen should be moved gently from side to side and from front to back. Frequent

short, up-and-down shaking motions are needed to dislodge peanuts that tend to become wedged
in the screen slots. Shake the screen until no more peanuts fall through. When the screen
shaking has been completed, any peanuts that remain lodged in the slots should be tested by hand
to determine whether they will pass through the screen slots when turned in another position.

DO NOT force peanuts through the screen openings.
m
Sorting for Shell Defects :

Peanuts that rode the screen and those that passed through the screen must be sorted to
pick out those with grade defects affecting the shell. Each peanut must be picked up individually
and turned over so that its entire surface may be seen. Any defective peanuts that rode the screen
are combined and weighed with those defective peanuts that passed through the screen to
determine total shell defects. The various types of shell defects are discussed in the followmg
paragraphs.

“
Other Types .

The standards require that the peanuts be “Virginia type,” which includes many different
varieties. Virginia type peanuts must not be mixed with Spanish, Runner, or Valencia types.
The large screen openings usually prevent the smaller types from being mixed in a mllled
product. Generally speaking, this factor is rarely encountered.
m
Pops A

Pops are peanut shells containing kernels that are so underdeveloped and/or badly
shriveled as to be of practically no food value. In most cases, pops are removed from the heavier
peanuts by suction during the milling process. Pops may be detected by the very light weight of a
peanut when picked up individually. However, it is necessary to open the shell to verify that it is
a pop. If a peanut contains one or more fairly well developed kernels, it should not be classed as

a pop.
M
Cracked or Broken Shells - .

. Present methods used for handling peanuts cause many to have cracked or broken shells;
a very common defect. Only cracks or broken areas causing conspicuous openings or which
seriously weaken a large portion of the shell, especially if the kernel inside is easily visible
without application of pressure to force the edges of the crack apart, are scored as damage.
Peanut Photo No. 7 illustrates the scoring line for cracked or broken shells.



Discoloration or Staining of Shells

A great many/majority of the shells in some lots show some light discoloration
contrasting to the ideal buff color. The discoloration is generally due to etther soil stain or to
surface mildew that developed during the curing period. To be scorable as a grade defect, at-
least S0 percent of the shell surface, in the aggregate, must be affected by discoloration of a
medium gray, medium brown, or a darker, more objectionable color. A peanut with less than 50
- percent of its surface affected can not be scored as damage, even though the discoloration may be
extremely dark and conspicuous. Color photo PEN-CP-4 is used for scoring shell discoloration.
Application of pale grayish talc powder to the shells to lighten the color and improve the
appearance of in-shell lots was a very common practice in the past, and still may be done at the
buyer’s request. When grading lots that have been “powdered” in such a manner, the talc must
not be removed to determine the amount of shell discoloration. Instead, judge each peanut on
the basis of its appearance with the talc adhering to its surface

Adhering Dirt Affectmg Shells
Adhering dirt affecting shells is scored as damage when readily apparent, dirt is caked,
and its thickness is level with or above the natural veining of the shell.

Paper Ends

This term refers to peanuts that failed to develop a normal shell at the end opposite the
stem. In some lots, many peanuts have shells that are comparatively thin and weak at the tip end.
Score as a grade defect only when this condition is serious, i.e., when approximately 1/3 or more
of the length of the peanut has a very undeveloped appearance and the shell is very thin and
weak.

Shape
This is not a grade factor for in-shell peanuts and therefore is ignored, no matter how
unusual a peanuts’ shape may be.

Undersize Kernels Free From Shell Defects

After peanuts with external or shell defects (in addition to loose shelled peanuts and FM)
have been picked out from the screenings, those remaining that have undamaged shells must be
weighed and reported as “Peanuts with undamaged shells passing through "
(The “prescribed” screen for the grade being determined).

Loose Shelled Kernels (LSK’s)

Any shelled kernels found in a sample of in-shell peanuts are classed as grade defects.
They must be examined to determine whether any are damaged. (See pages 13 - 19). If not
damaged, the kernels are combined with the peanuts with defective shells and both are
weighed together. Any damaged LSK’s present must be picked out and-combined/weighed with
peanuts having damaged kemels :

22



bk

Revised, April 2008, HU-153-6(a)
Page 23, Milled Peanuts (Shelled Stock and Cleaned Virginia
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Foreign Material (FM)

Any dirt or other FM found in the sample must be picked out and weighed separately.
The weight of the FM is then added to that of the peanuts scored for having defective shells.
Although it is counted against the general tolerance for external defects, there is also a
restrictive tolerance of one-half of one percent for FM. Broken, empty shells must also be
included with the FM.

Weighing External Defects
When screening and sorting has been completed, all sorted items must be weighed and
the weights recorded. This includes:

1. Undersize peanuts with shells that are not grade defects.
2. FM (Report zero if none present.)

3. Peanuts with defective shells and any undamaged LSK’s. Those with defective shells
that passed through the prescribed screen are weighed with those that rode the screen.
Damaged LSK’s must be set aside and later combined with peanuts having damaged
kernels.

Examining Kernels for Defects When Hand Shelling o

All in-shell peanuts in the analysis sample must be opened to examine the kernels for
defects. The determination of internal quality is separate and distinct from that of the external
quality and there are separate tolerances. A damaged kernel or kernels makes the entire peanut
scorable against the tolerance for peanuts with damaged kernels even if one kernel in the pod is
not damaged. In shelling the peanuts, special attention must be given those peanuts with
defective shells because they are considered more likely to contain damaged kernels. It is
advisable to open these first to get an idea of how the sample may be affected by kemel defects.

Examining Kernels for Defects When Machine Shelling

When machine shelling peanuts, it is practically impossible to keep the kernels and their
corresponding shells together. Therefore, each time a damaged kernel is found among the
shelled kernels, one-half (1/2) of a peanut shell must be taken from the shells and placed with the
damaged kernel for scoring. This is done because most peanuts contain two kernels, thus
making the ratio one-half of a shell to one kernel.

To conserve time on bulk loads it will be permissible to weigh an additional sample of
the exact same weight as the original to determine and report the kernel grade factors. This
would allow one sample to be shelled for the kernel grade factors while the original sample is

used to determine external grade factors and size. ' .
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Kernel Defects |

The standards for cleaned in-shell peants list six different kinds of defects as damage.
Except for skin discoloration, all defects previously mentioned for shelled peanuts are scored'the -
same way for the In-shell Virginia Jumbo and Fancy grades. The interpretations for scoring
these kernel defects are provided in the instructions for grading shelled peanuts. The following
defects specifically listed in the standards include:

" Rancid or Decayed
(See page 18)

Moldy
(See page 18)

Insect Damage
(See page 19)

Flesh Discoloration

Surface flesh discoloration. Kemels that have a yellow or some darker, more
objectionable color, such as purple or green, on enough of the surface to materially affect
its appearance are scored as damage. (See color photograph for minor defects of shelled
stock). :

Penetrating Flesh Discoloration
Kemels that have a dark yellow or darker color penetrating the flesh, or yellow pitting
extending deep into the kernel are scored as damage. (As a guide, see pages 15 - 17).

Sprouted
(Same as for minor defect. See page 18)

~ Dirty ‘ |
(Same as for minor defect or damage. See page 18)

Freezing _
(Not mentioned in standard, but scored as damage under general definition of damage.

See page 19).

Skin Discoloration
" Discoloration of the peanut skin is not a grade factor in the standards for cleaned in-shell
peanuts. Peanuts having only discolored skins must not be scored as damaged.

Damaged LSK’
Any LSK’s previously picked out of the screenings that are damaged by any of the
factors listed must be included with peanuts having damaged kernels.
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Welghmg Peanuts wnth Damaged Kernels

Internally defective materials are only weighed once. This includes all kernels scored as
damage, their shells, and any undamaged kernels that might have been contained in the same
shell. In the case of machine shelled lots, shells must be placed with the damaged kernels at the
ratio of 1/2 shell to 1 kernel. Also include any damaged LSK’s found in the sample but not
sound or undamaged LSK’s.

Step-by-step Grading Procedure for In-Shell Peanuts

To grade a sample of cleaned in-shell peanuts, take the following steps:

1. Thoroughly mix sample.

2. Set aside and mark check sample.

(98

Weigh analysis sample.

4. Determine count per pound.

5. Screen analysis sample.

Sort out peanuts with defective shells from those passing through screen.
Weigh and record weight of peanuts with undamaged shells passing.screén-

- Sort out LSK’s and separate into damaged and sound portions.

A S )

Sort out peanuts with defective shells from those riding screen.

10. Weigh and record weight of peanuts with defective shells plus undamaged LSK’s.
11. Sort out, weigh, and record weight of FM. |

12. Open all peanut shells for kernel examination.

13. Determine and record kernel moisture content.

14. (Optional) Weigh and record weight of split and broken kernels.

15. (Optional) Weigh and record total weight of kernels.

16. Pick out visibly damaged kernels and set aside (Note: Split and broken kemnels should
already have been set aside at this point if steps 14 and 15 were followed).

17. Split all remaining whole kernels and examine for damage.
18. Weigh and record weight of peanuts with damaged kernels plus darﬁaged LSK’s.

NOTE: A statement must be made in the “Remarks” section of the certificate when showing
the results of optional Steps 14 and 15, adding “determined and reported at applicant’s request.”
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(11) Certi'fying Lots of Valencia Type Peanuts

There are no establishcd U.S. Grade Standards for grades of cleaned in-shell Valencia
type peanuts. However, AMS-MOAB has established minimum specification for moisture, FM,
and damaged kernels for Valencia-type peanuts shipped for human consumption.

For all lots of cleaned in-shell Valencia peanuts, damaged kernels must be based on the
U.S. Standards for Cleaned Virginia Type Peanuts in the Shell. For determining shell
discoloration, use USDA Visual Aid PN-2. For cracked/broken and other shell defects; unless
otherwise specified by the applicant, use the USDA official “Guide for scoring Virginia type
peanuts in the shell, Revised No. 7.” The following statements must be made under “Remarks”
on the peanut certificate for in-shell Valencia peanut lots:

“Cracked or broken shells, foreign material, and peanuts with damaged kernels based on U.S.
Standards for Cleaned Virginia Type Peanuts in the Shell.”

“Cracked or broken shells and discolored shells reported at applicant’s request.”
See Exhibit XXV for an example of an in-shell Valencia certificate.

There are also no established U.S. Standards for grades of shelled Valencia type peanuts.
However, these peanuts can be certified based on the U.S. Standards for Grades of Shelled
Spanish Type Peanuts at an applicant’s request. The following statement must be made on the
peanut certificate for shelled Valencia peanut lots:

GRADE: No Established U.S. Grade Standards
REMARKS: “Meets requirements of U.S. No. 1 grade based on U.S. Standards for Shelled
Spanish Type Peanuts at applicant’s request.”

See Exhibit XXVI for an example of a shelled Valencia certificate.

(12) The Peanut Certificate — FV-184-9A/FV-184-9A-CG

Certificates used for peanuts may either be handwritten (FV-184-9A) or computer
generated (FV-184-9A-CG). For the sake of simplicity, both certificates will hereafter be
referred to simply as the “184-9A.” This certificate differs from those used for most other
commodities. The main differences include:

1. The hour/date sampling began and hour/date the analysis was completed is reported.
In some cases, when the sheller is milling special sizes, it may take several days to
accumulate enough containers for the desired lot size. The sampling time is the date and
hour sampling first began;

2. Temperatures are not reported;
Grade factors are reported in tabular form; and

4. File copies of these certificates must be retained for a minimum of 3 years.
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Lot Identification

A full description of the tags attached to a lot of peanuts must be made part of the
certificate covering the grade of given lot. This is a vital link in the positive lot identification
(PLI) procedure. The description must quote the FSIS stamp as well as the mill number, fot
number and crop year. The color of the tags must also be reported.

Multiple Screen Sizes

When reporting a percentage of whole kernels riding a specified screen size, report the
total percentage riding that screen size, including any kernels riding a larger screen size. For
example: An American Peanut Shellers Association (APSA) “Medium Runner” lot contains 10%
riding the 21/64 x 3/4 inch screen and 1% riding the 22/64 x 3/4 inch screen and the applicant
requests this information be reported on the certificate. Report this lot as illustrated below:

Example

SIZE2.00% SOUND WHOLE KERNELS PASSING THROUGH 16/64 X 3/4 INCH
3/4 SLOT SCREEN.

SOUND WHOLE KERNELS PASSING THROUGH INCH
SCREEN.

11% XXXXX WHOLE KERNELS RIDING 21/64 X 3/4 INCH SLOT SCREEN ‘
INCLUDING 1% XXXXX WHOLE KERNELS RIDING 22/64 X 3/4 INCH SLOT
SCREEN.

1% XXXXXXXXXXXXXXXXX X SOUND PORTIONS OF KERNELS PASSING
THROUGH 17/64 INCH ROUND SCREEN.

% PEANUTS WITH UNDAMAGED SHELLS PASSING THROUGH
INCH SCREEN.

COUNT AVERAGES PER POUND / OUNCE.

If the applicant requests that the percentage riding the larger screen not be included in the
total percentage, an additional statement must be shown under the “SIZE” heading of the
certificate as shown below.

SIZE SOUND WHOLE KERNELS PASSING THROUGH INCH
SCREEN.
% SOUND WHOLE KERNELS PASSING THROUGH INCH
SCREEN.

1% XXXXX WHOLE KERNELS RIDING 22/64 X 3/4 INCH SLOT SCREEN.



10% XXXXX WHOLE KERNELS RIDING 21/64 x 3/4 INCH SLOT SCREEN AND
PASSING THROUGH 22/64 X 3/4 INCH SLOT SCREEN

% SOUND WHOLE KERNELS AND PORTIONS OF KERNELS PASSING
THROUGH _INCH SCREEN.

COUNT AVERAGES , ____PERPOUND/OUNCE.

Examples of Grade and Remarks Statements
For all lots of peanuts offered for inspection that have U.S.-, MOAB-, or APSA-defined

grades printed on the PLI tags or containers, the following will apply:

The grade statement must show if the lot meets or fails to meet the designated grade and
the “Remarks” statement must show compliance or non-compliance with the MOAB minimum
quality and handling standards for domestic and imported peanuts (7CFR, Part 996). If the lot
fails to grade and/or fails MOAB requirements, “See Remarks” should always follow the grade
statement. Further, anytime a lot fails to meet either the tagged grade or the requirements of the
MOAB regulations, a statement must be made giving the reason the lot failed. If additional
screen sizes are shown that are not requirements of the grade determined or the MOAB minimum
quality requirements, an asterisk (*) must be shown to the left of that screen size and noted under
“Remarks” that these sizes were reported at the applicant’s request. (Unless a letter from the
applicant requesting this information be reported on all certificates is on file with FSIS and/or

- FOS). :

NOTE: Each certificate must indicate whether or not the lot meets MOAB human
consumption or non-edible quality requirements as referenced in the Regulations. If the
certificate shows the lot meets a “human consumption” grade, then no further mention of human
consumption quality is necessary. However, if the lot fails to grade for any reason or is certified
as meeting human consumption requirements with no grade referenced, but the lot meets MOAB
Minimum Quality Standards, then a statement must be made under “Remarks” as follows:
“Meets 7CFR, Part 996 for Human Consumption.” If the lot is certified as meeting non-edible
requirements, then the “Remarks” statement must read as follows: “Meets 7CFR, Part 996 for
Non-Edible Quality.”

W

Examples:
(Tagged U.S. No. 1 Runner)
(1) GRADE: U.S. No. 1 Runner - See Remarks
REMARKS: Meets requirements of 7CFR, Part 996 for Human Consumption.

28



@
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@
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GRADE:

REMARKS:

GRADE:

REMARKS:

GRADE:

REMARKS:

GRADE:

REMARKS:

GRADE:

 REMARKS:

GRADE:

REMARKS:

GRADE:

(Tagged for U.S. No. 1 Spanish)
Fails to grade U.S. No. | Spanish account split or broken —

See Remarks.
Meets requirements of 7CFR, Part 996 for “Spanish with Splits.”
(Tagged U.S. Runner Splits and Runner Splits)
U.S. Runner Splits - Meets APSA “Runner Splits” |
Meets requirements of 7CF R, Part 996 for Human Consumption.
OR |

U.S. Runner Splits - Fails to meet APSA requirements for
“Runner Splits” account damage - See Remarks.

Meets requirements of 7CFR, Part 996 for Runner “Splits.”
(Tagged U.S. No. 1 Runner & Jumbo Runner)
\ .
U.S. No. 1 Runner - Meets APSA “Jumbo Runner.”
Meets requirements of 7CFR, Part 996 for Human Consumption.
OR

U.S. No. 1 Runner - Fails to meet APSA requirements for “Jumbo
Runner” account fall through. See Remarks.

Meets requirements of 7CFR, Part 996 for Human Consumption.

(Tagged U.S. No. 2 Virginia)

Fails to grade U.S. No. 2 Virginia account damage and minor
defects - See Remarks.

Meets requirements of 7CFR, Part 996 for “No. 2 Virginia.”
OR

Fails to grade U.S. No. 2 Virginia account damage and minor
defects - See Remarks. '
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(6)

REMARKS:

GRADE:

REMARKS:

GRADE:

REMARKS:

Fails to meet requirements of 7CFR, Part 996 for “No. 2 Virginia”
account damage.”

OR

'U.S. No. 2 Virginia - Se¢ Remarks.

" Fails to meet requirements of 7CFR, Part 996 for “No. 2 Virginia”

account damage.

(Tagged U.S. No. 1 Runner - Applicant
-requested count be certified with grade)

U.S. No. 1 Runner - 36 count per ounce.

Meets requirements of 7CFR, Part 996 for Human Consumption.

(If the above lot had been tagged to a higher count range, such as “38-42 count” or simply
“38-42.” then the lot would have failed to meet count as marked.)

™

®)

GRADE:

REMARKS:

GRADE:

REMARKS:

GRADE:

REMARKS:

GRADE:

REMARKS:

(Tagged U.S. Runner Splits & Runner Splits)

Fails to grade U.S. Runner Splits and APSA “Runner Splits”
account damage and minor defects - See Remarks.

Meets requirements of 7CFR, Part 996 for Runner “Splits.”
OR

Fails to grade U.S. Runner Splits and APSA Runner Splits account
fall through - See Remarks. '

Meets requirements of 7CFR, Part 996 for Runner “Splits.”

" OR
U.S. Runner Splits. Fails to meet APSA requirements for
“Runner Splits account damage. - See Remarks.

~ Meets requirements of 7CFR, Part 996 for Runner “Splits.”

(Tagged U.S. No. 2 Virginia and/or No. 2 Virginia)

U.S. No. 2 Virginia.

Meets requirements of 7CFR, Part 996 for “No. 2 Virginia.”
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For all lots of peanuts offered for inspection that have no grade designation on tags or for
bulk lots without tags, the following applies:

The grade statement must show if the lot meets or fails to meet the grade requested by the
applicant and the “Remarks” statement must show compliance or non-compliance with MOAB
Minimum Quality Regulations as well as any additional sizes reported at applicant’s request.
However, if the applicant asks that the best possible grade (“Jumbo Runner,” “Medium Runner,”
“No. 1 Runner,” etc.) be determined for a lot of peanuts, it is permissible to show only the
highest grade the lot meets under the grade statement. In such cases, an asterisk (*) must be
shown next to the grade statement with an additional statement made under “Remarks” that the
grade was determined at the applicant’s request unless a letter from the applicant is on file
requesting the highest grade be determined on all lots graded at that facility or for that company.

Examples:

Lot sized over the 21/64 inch screen for APSA “Jumbo Runner” and contained excess fall
through for that grade, but met the requirements of the Medium Runner grade.

(1) GRADE: * Meets APSA Medium Runner
REMARKS: Meets requirements of 7CFR, Part 996 for Human Consumption,
* Size and grade determined and reported at applicant’s request.
OR
2) GRADE: * See Remarks
REMARKS: Meets requirements of 7CFR, Part 996 for “Runner with Splits.’;
* Size and grade determined and reported at applicant’s request.

For lots known to be destined for-the FSA PP-9 peanut purchase program, use the
following statement(s) under “Remarks” in addition to those listed above:

REMARKS: Meets requirements of 7CFR, Part 996 for Human Consumption.

. Meets requirements of FSA Announcement PP-9 for peanut butter.
(or peanut granules or roasted peanuts, whichever applies).

31



Correctmg Certificates

Every possible effort should be made to enter accurate statements and data on certificates.
However, if a mistake is made on a handwritten certificate necessitating a correction, care must
be taken to show that the change is official. Any change must be accompanied by the initials of
the inspector. Do not erase or obliterate any incorrect data. Instead, draw a single line
through the error, initial the error, and record the correct data, in ink, as close as possible to the
change. Computer generated certificates must be voided or superseded and then reprinted with
the correct mformatlon/data

Voiding Certificates : :

If a serious mistake or several minor mlstakes have been made itis preferable to void the
certificate and subsequently issue another one. In such cases, the word “Void” must be written
diagonally across the face of the certificate. Voids must be kept on file with copies of issued
certificates. If copies have been issued and left the sight of the inspector, the certificate must be
superceded, not voided, regardless of whether or not all copies are returned

-
.
-
.
-
.
y

(13) Reinspections

Change in Quality

Although peanuts are a fairly stable commodity, there will be instances when changes
occur between the time of inspection and their final use. Inspectors must always check with the
Federal Program Manager or State Supervisor prior to reporting the results of a reinspection. If
supervisors have doubts as to what position to take regarding reinspections, they should’
contact FOS for guidance. :

Confirmation (Update) Inspections

A receiver may request a subsequent inspection in order to ascertain that the quality of
peanuts is satisfactory. In such cases, the applicant is not contesting the results of the original
inspection, but only wants another inspection to ensure that the quality of the peanuts has not
deteriorated since the original inspection.

When inspecting a shipment of peanuts showing evidence of a previous inspection, the
inspector must obtain information about the results of the first inspection. If the results of the
second inspection are generally in agreement with those of the first inspection, the certificate may
be.issued with reference to the previous certificate made under “Remarks.”

However, if the second inspection results are in conflict with the first inspection by a
significant amount, the inspector must contact their supervisor for guidance, after which FOS
must be contacted for a decision as to whether an “appeal situation” exists. Generally, an appeal
situation exists if the conflict between the two inspections is due to a factor(s) that could not have
changed since the first inspection or if the difference between the two inspections is due to a
progresswe condmon” factor (wetness mold etc.) and is so great that the elapsed time between
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the two inspections can not account for the difference. In such instances, the results of the first
inspection are discarded and the applicant is given the option of requesting an appeal inspection.
If FOS decides that an appeal situation does not exist, the results of the original inspection will
stand.

If the identity of the lot is not clearly tied to the shipping point inspection certificate by
some form of lot identification, the shipping point certificate may be ignored and a new
certificate issued without reference to it.
m
* Appeal Inspections o o

Any financially interested party may request an appeal inspection if it is believed that the
original inspection report is in error. In such cases, if lot identification cannot be established
with a reasonable degree of certainty, i.e., via PLI, USDA/FSIS seals, tags, or in some cases, car
numbers or trailer licenses, then there is not sufficient basis for handling the inspection as an
appeal. '

Appeal inspections.on Intrastate Shipments (those remaining in the boundaries of a
State) must be computer generated, typed, or legibly handwritten and reported on the a 184-9A.
Whenever possible, appeals should be conducted by two licensees, one of which must be
approved for supervisory work. ‘

Appeal inspections on Interstate Shipments (those moved to another State) must be
reported on an FV-300 certificate and must be performed by an inspector who at least has
“collaborator” status. The Federal Program Manager, or in their absence, the State Supervisor,
must be notified and receive a copy of all appeals. Request for authority to reverse or sustain
must be directed to FOS prior to reporting the results to the applicant or issuing the appeal -
certificate. An appeal inspection certificate must include a statement under “Remarks” showing
whether the grade is sustained or reversed.

“Remarks” Statement Exarhplés for Appeal Inspections

Sustained Lot. “This certificate covers an appeal inspection of the above described lot
that was previously inspected November 10, 2003, and reported on Georgia Federal-State
certificate number which is hereby sustained.”

Reversed Lot. “....reported on Georgia Federal-State certificate number -
which is hereby reversed as to percentage of damage and minor defects.”

Fees for Appeal Inspections ,

The standard procedure for billing appeal inspections is to make no charge for an
inspection that reverses the original inspection except for mileage, per diem, overtime, or related
expenses. However, if the original inspection is sustained, the customary fee charges are applied.



Second Inspection in Market

- When a reinspection is requested on a lot previously inspected in the market, it must be
handled as an appeal unless there are some unusual circumstances justifying a new inspection.
Such an appeal inspection must be handled in the same manner as described for handling appeal
inspections on interstate shipments, with an entirely new sample drawn for the inspection.

' (14) Reporting Moisture Content

There are no moisture requirements in the U.S. Standards for Grades of Shelled or
Cleaned in the Shell Peanuts. However, a moisture determination is required on all peanuts
subject to MOAB Regulations or APSA grades. A -well mixed portion from the grade sample is
used for the moisture test. Moisture content must be determined by an officially approved
electric moisture tester and the actual percentage reported in hundredths. EXAMPLE: 6.45%.

Shipping Point

All offices are equipped with electronic moisture testers for determining moisture
content. Approved moisture testers include three Dickey-john models (GAC-II, GAC-2000, and
GAC 2100) and four Steinlite models (DMP, SL-95, PT-2B, and G.) Refer to the Farmers’ Stock
Handbook for details on the procedure for performing a moisture test. If a lot fails to meet the
requirements of the MOAB Regulations account of moisture and is offered for reinspection at a
later date, a complete grade analysis must be performed. Since the drying process can cause
additional splits and/or fall-through, it is not permissible to restrict such subsequent inspections
to “moisture only.” '

Market Offices

Moisture testers are not available in market inspection offices. Therefore, moisture
determinations are made only upon request by an applicant. Ifso requested, a moisture sample of
at least 300 grams must be placed in an airtight, closed container for shipment to the laboratory.
This will prevent any change in moisture content during the interval between samplmg, transit,
and analysis.

Analyses for moisture content can be made in one of two ways - electric meter or air oven
(the standard reference method). If the applicant requests analysis using an electric meter, send
the sample to the FSIS office where the peanuts originated from. (If unsure, contact FOS for
- guidance). However, if the applicant requests analysis using the air oven method, properly
identified samples must be sent to the USDA, AMS, Science and Technology Programs (STP)
laboratory in Blakely, Georgia. Their address is: USDA, AMS, STP, Blakely Aflatoxin
Laboratory, 959 North Main Street, Blakely, GA. 39823-2030, Phone (229) 723-4570,
‘Fax (229) 723-3294.

Moisture results are reported under the “Quality” heading on the certificate as follows:
“Moisture content (by oven, if requested) 8.78%.” Further, a statement that the applicant
" .requested the moisture test must be made under “Remarks.” An additional fee must also be



charged for moisture analysis. Check with your immediate supervisor for the current fee
schedule.

Provisions will be made by FOS to transfer moisture test fees to the STP. In cases where
only a moisture determination is required, the applicant should be billed the current moisture

analysis fee plus an hourly charge for the time required to draw the sample and send it to the STP
Laboratory.

Delay in Running Moisture Test

In cases where a delay of more than one-half day transpires prior to analysxs moisture
content might be affected due to warm, dry air in the grading room. Because of this, inspectors
must make every effort to run moisture analyses at the time samples are first brought into the
office or grading room. However, when this cannot be done and the moisture test is run on a
different date than the analysis date, report the following under “Remarks:” “Moisture

determined on __(DATE) .”

(15) Distribution of the 184-9A Certificate

Use the following as a guide for distributing copies of Aandwritten 184-9A certificates:

ORIGINAL (White)  Applicant

1st Copy (Yellow) FSIS File

2nd Copy (Blue) MOAB / MOAB Designee

3rd Copy (Pink). Aflatoxin Laboratory (Attached with lab sample)
4th Copy (Green) Aflatoxin Laboratory (Lab Cbpy)

5th Copy (Salmon) Applicant

6th Copy (Buff) FSIS District Office

7th Copy (Goldenrod) ‘Receiver or Applicant (Or attach to oil sample)

Where in-plant grading is not performed, it may be necessary for the 4th copy (green) to
accompany the ground meal sample to the lab. Be sure to include all pertinent information and
lot identification. The grade information and/or factor analysis need not be included in order to

forward this copy to the lab. In such cases, the size, quality, and grade portion of the certificate
should be crossed out and the sampler must sign their name under the “Remarks” section.

The 3rd copy (Pink), with complete grade information, must be forwarded to the STP lab
upon completion of the inspection. STP will match up the green and pink copies, print aflatoxin
analysis results on each, and forward the pink copy to MOAB (or their designee). Copies of the
184-9A must be sent to MOAB on all lots that fail to meet human consumption requirements.
However, to assist in readily identifying these lots, MOAB requests that the words “Fails Human
Consumption” be written or stamped in large letters on their copy of the cemﬁcate (both
handwritten and computer generated), preferably with red ink.
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Use the following as a guide for distributing copies of computer generated 184-9A
certificates: '

. Appl_icaht

FSIS File (Main Office)
FSIS District Office / File
MOAB / MOAB Designee
Aflatoxin Laboratory
Aflatoxin Laboratory

N A W N

Oil Analysis

NOTE: For computer generated 184-9A’s, 6 certificates are printed for all lots
except oil analysis lots, for which 7 certificates are printed.

Copies of all milled peanut inspection certificates must be sent to MOAB in :
Washington D.C. or, in lieu of that, to a representative designated by MOAB. This includes lots
that meet as well as those that fail to meet the requirements of 7CFR part 996. As of August
2004, MOAB has requested that certificate copies be sent to their désignated representative, Tabb
& Associates. Their address is:

Tabb & Associates

2537 Lafayette Plaza Drive
Suite A

Albany, GA 31707

Of course, this could change at some future date. In light of this, make sure to check with
your supervisor to ascertain where to send certificate copies for any specific growing and
.marketing season. If copies must be sent directly to MOAB, their address is: -

Office of the Chief B
USDA-AMS Fruit and Vegetable Programs
Marketing Order Administrative Branch
P.O. Box 96456, Room 2523 South Building
Washington, D.C. 20090-6456

]
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Part Il
Positive Lot Identification (PLI) of Milled Peanuts

h

(1) General
\ This part of the handbook outlines the general procedure to follow for maintaining PLI of
milled peanuts (cleaned in-shell and shelled stock). Included are instructions pertaining to the _
issuance of pre-stamped tags, tag accountability, assignment of lot numbers, and sampling, Any
major deviation from these instructions must be approved by FOS.
“
(2) Purpose

Positive identification of a lot of shelled/in-shell peanuts in connection with inspection is

intended to tie the inspection certificate to the lot. This is done so that there can be no doubt that
the peanuts delivered are the same as those described on a certificate.

(3) Methods of Identification

Lot-Numbered Tags for Individual Bags
This method consists of attaching a lot-numbered tag bearing the official stamp of the
Inspection Service to each filled bag in the lot. This is the only approved method of PLIing bags.

Sealing Loaded Conveyances
This method of maintaining a lot’s identity consists of loading a lot (other than bags) into

a closed vehicle during or after sampling. After closing the door(s) of the vehicle, serially

numbered seals are applied by the inspector or under their supervision. The serial numbers used
are then reported on the certificate along with all other facts describing the lot. Only Federal or
Federal-State issued seals may be used. Under no circumstances will company or industry
seals be permitted. -

(4) MOAB and CCC Lot Identification Requirements
All milled peanut lots shipped to the edible trade are required to be inspected and PLId.
NOTE: Lots that have been previously inspected and certified as meeting MOAB

regulations and are reconstituted at the request of the receiver do not have to be reinspected, nor
do they have to be PLI’d when shipped.
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Sack Lots

For sacked peanuts, a lot-numbered tag bearing the official stamp of the Inspection
Service must be attached to each filled sack in the lot. For shelled peanuts, the tag must be
machine sewn into the closure of the sack. In-shell peanuts are permitted to be packed in hand
sewn burlap or open mesh sacks. If heat-sealed plastic bags are used, the tag must be inserted

- inside the bag prior to sealing so that the official stamp is visible. |

Reuse of Tags is Prohibited ,

Tags showing evidence of previous use, such as needle holes or a line perforation from a
prior sewing, may not be used. Any deviation from this policy must be approved by FOS.

MOAB regulations require that “the crop year that is shown on the positive lot tag must
accurately describe the crop year in which the peanuts were produced rather than the calendar
year.” If the accuracy of the crop year listed on the PLI tags is questionable, inspectors must
notify their supervisor so that they can subsequently alert MOAB or their designee.

Bulk Loads | |

Lots shipped in bulk, such as in hopper cars, must have their lot identity maintained by
sealing the conveyance. A lot number must also be assigned. (Exception: See “Note” at bottom
of previous page).

(5) PLI of Peanuts In Bulk Bins |

The Inspection Service recognizes there is no fool proof method of identifying bulk bins.
The present system of taping tags to the bins is satisfactory, provided the system is carefully
monitored. It is the Inspection Service’s responsibility to adequately train inspectors as well as
industry personnel in properly applying tape and tags to lids and bins to ensure that the PLI
policies are being followed. In order to maintain the credibility and integrity of PLI, the
following basic requirements must be adhered to: '

Condition of Bins o ,

Inspectors should periodically check bins prior to use to ensure they are in a sanitary
condition and free from filth, such as bird or rodent droppings, wood scraps, paper, plastic or
metal fragments, etc. If bins are found to be unsatisfactory, the inspector must advise the
appropriate plant personnel. If no attempt is made to correct this condition, inspectors should
notify their immediate supervisor. ' |

While the Inspection Service does not require that bins be new, they must at least be in
fairly good condition. PLI can be refused if the containers cannot properly hold peanuts or if the
" containers rigidity/shape has been compromised to the point that tags, tape and/or strapping
cannot be properly applied. Contact your supervisor if unsure whether bins are in a suitable
condition to receive product and be PLI’d.



M
PLI

As a licensed inspector, you are responsible for maintaining the PLI of each bulk lot

certified to ensure that the certificate represents the same lot that was sampled and graded by
FSIS. : '

PLI must be applied immediately after containers are filled, sampled, and lidded. If
containers have to be moved unlidded to another area or location in the plant, it must be done
under continuous surveillance of the Inspection Service.

To maintain and certify PLI of peanuts in large, bulk holding bins, the following
procedure must be followed:

1. Check the container to see that is it empty prior to filling.

2. Check the top of the container to ensure peanuts are going into the correct container.
3. To maintain PLI, use an F SIS lock or seal to secure the bottom of the container.
4

During the production of the lot, periodically monitor the official sampler, sample bin,
and the conveyer dumping peanuts into the container.

5. Upon completion of the lot, PLI must be maintained until the lot has been certified as
meeting the USDA, MOAB regulations for quality and aflatoxin or until such time as
the applicant reconstitutes a passing lot and requests that PLI no longer be maintained.

6. If the bulk container(s) have a lid, then it must be PLI’d with a seal or lock. In lieu of
this, the licensee at the inspection site must maintain surveillance of the lot to ensure-
PLI.

7. Any time the licensee is absent from the inspection site, the top of the container(s) must
be secured and PLI’d or the conveyance (elevator/conveyor) that moves the product
into the container(s) must be secured with an FSIS lock or seal to prevent movement of
peanuts into any of the bulk containers.

8. After the lot has been certified by FSIS, licenses must maintain close communications
' with the applicant’s representative concerning maintaining PLI, especially if the
licensee(s) will be leaving the inspection site.

Supervisors must ensure that all licensees receive, read, and comply with these
instructions.
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Application of Non-Bar Coded PLI Tags

Bulk Bins

For non-barcode-type PLI tags, individual contamers are considered PLI’d when tagged

with two (2) FSIS lot tags and taped. Tape can be applied over the tag and lid in one of two
ways: -

1. Tape on and over lids, over the tags and down the side of the container. (Illustrations 1
and 3) "

2. Tape is tucked under the lid allowing for expansion of the lid when containers are
moved. (I1lustration 2)

It is essential to use a clear tape that allows the tag to be seen through any portion of the
tape.

Two straps must be applied. Although strapping does not constitute PLI, it is necessary
for PLI to be maintained. The only exception to this two strap requirement is for lots that are
going for manufacture on the same premises as the shelling operation. For these lots, only one

strap is required. If the tape comes loose from the contamers the lot will lose its PLI and must
be resampled.

Tote or Super Sacks

Bring flaps together, twist, and tie with either twine or plastic clips that can be tightened
over the TOP flap. The bottom opening is not sealed.

PLI is a critical factor with the peanut industry and its credibility and significance can
only be maintained through alertness by all responsible for it. Nothing must be taken for granted.
Even the most conscientious operator does not know where their help is at times. Inspection
Service personnel must realize that they are heavily involved in PLI and the peanut industry
places unqualified trust in us that it can be managed error free.

40



"C UOHEDSN{[] Ul UMOYS SB S3pIs pI] auj) 1opun ade1 [2UONIPPE 103 MO[[e O} PIj OU) MOlaq sayoul ¢ 03 ¢ Ajeyewnrxoidde
aIe s3e oyl "s3e) pue adey sy 1940 sdexs yiim saxoq ay) uo pue s3e} o1 1940 ‘spij ays uo adey moys §9X0q 3A0QE 3y |

41

Hlustration 1

3R] —>

ummHllv

-— . -

deng ———p

Pl




Nustration 2

X0q 79 “3e} ‘pl] U U0 10BIU] UIBIAL [[1IS PUE UOISURAXS 3y} S1EPOWOSTE 01 ade] JO JUNOWE JUIDIYYNS © 3q [jim

319y} ‘uoseas 1o Aue 1o ‘uondNNsuod Jood ‘sdens uanoiq Jo asnessq ‘g sjdurexy ui se ‘spuedxo pif 341 Jo
SIPIS Y1 1 0S PI] 311 JO SAPIS 3 1opun padon) Sutaq ode) Jo sayoul ¢ | 03 § sayensnyj! | ojdurexy

i
ode] —» | jle—ade
R
\, N
s A
’ N
/ A
/. ALY
\ \ / / ‘
A \ /3
Z
pepuEdxa pif JO SOPIS.
TATdNVXH

odg[—»!
]

— o

1
. ,Tloam.w

AP T

- -

— e

- e o
.
et

b2

a B P

106IuI SIS YA PIT

I TTdANVXE

42



m

Mustration 3

Notice tag is attached by tape to lid & box.
Tag is put 1/2 under strap leaving room for tape
To secure tag to box & lid.

DO NOT LET TAPE TOUCH STRAP

(OPTION)
Tag may be placed on
this side of box

TAPE

APPROX. 6 INCHES.
ON TOP SIDE
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Application of Bar Coded PLI Tags

Tags

Some PLI tags have been designed to include bar coding as another way to monitor/track
PLI tags and lots. (See Illustration 4 below). Bar coded PLI tags must include all the
information required by the USDA for PLI and must include bar codes as determined by the
e-Commerce Committee of the American Peanut Council. Generally, tags for tote/bulk sacks
and bulk bins will have an adhes:ve backing, while bag tags will not.

USDA Georgia Federal-State lnspected
Houss 001 Lor 02048 Cror 99

EHME L
=

”Medmm Runner"
3290000 4150
INustration 4

ona 110.23 Lbs. - 50.0 Kilos
720 Birdsong Peanuts
Blakely, GA

Bags : ‘
The bar coded PLI tag must be sewn onto each bag in the lot at the time the bag is sewn

~shut. The stitching on the tag must be approximately one inch from the edge of the tag on the
end with the most space devoid of print. The stitching must be sewn parallel to the edge of the
tag in such a way that it does not cross the bar code and the tag is securely fastened to the bag.

Bulk Bins . '

' Two tags must be applied to each bulk bin. One tag is used for PLI purposes and must
also be accessible to a bar code reader. This tag must be placed on one side of the bin where the
strap has been applied vertically around the bin and must be heat sealed or secured with a
permanent seal. The adhesive backing must be removed and the end with the most space devoid
of print must be placed on the strap with approximately one inch of overlap. The overlap then is -
folded back under the strap with at least 1/4-inch of the overlap adhering to the back of the tag.
The remainder of the tag is then pressed and adhered onto the side of the bulk bins’ lid. The
second tag must be placed on the side of the lid of the bilk bin and on the opposite side of the tag
used for PLI. This tag must be accessible to a bar code reader, but will not be acceptable for PLI
purposes (if not attached to the strap as mentioned above). See Illustration 5 on following page.

44



== ' d Under

Stfap—) Back of tag

IHustration 5

Tote or Super Sacks

One tag must be used on the tie- strmg used to close the sack. Once the sack is filled and
closed, the tie-string must be tied as close to the sack as possible. The end of the tag with the
most space devoid of print must have approximately 2 inches of backing removed and must be
placed on the strap with approximately one inch of overlap. The overlap is then folded back
under the tie-string with at least 1/4 inch of the tag being adhered onto the back of the tag. This
allows the tag to be used for PLI purposes while also allowing for bar code scanning. An .
additional tag may be used for bar code purposes only at an applicant’s request. This tag may be
applied in any way acceptable to the applicant. See Illustration 6 below.

Back of
. Tag
Optional Bar Code Tag
on handle with plastic tie
or adhered to side of sack <Strap
- . ' . Overlap .

Iustration 6

= ‘Bulk Lots in Rail Cars

Official USDA PLI car seals must be used for applying PLI to rail cars. One tag for each -
lot in an individual rail car must be provided to the applicant. These tags are subsequently
required to be placed on the placard of the rail car for bar code reader accessibility.

L
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Hlustration 7 ‘ ‘

Locations for Bar Coded PLI Tag and Scannable Identification Tag on Cardboard Bins

(Both tags are identical with duplicate sequential nunibers)

Top of Box ‘Scannable Identification Tag

\ | | Adhesh@ed — Peel-Off

' Clear Tape Over Tags
Optional If Ne¢essary

Strapping Band \

\
PLI Tag

Placed Over Closure Strap
Adhesive backed — Peel-Off
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Hlustration 8

Locations for Bar Code PLI & Scannable Identification Tag on
Tote or Super Sacks

(Both tags are identical with duplicate sequential nuxﬁbers)

Adhesive PLI Tag
folded over
closure strap

r--------1

by’ UtSS < Bowrrs Sapotved

Scannable

I I Identification Tag
: : on Plastic Patch

L--------‘
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Applying PLI Tags to Transferred Out-of-State Lots
Three methods of PLI are approved for tagging out-of-state peanut lots that are
transferred from one type of container (bags, bins, totes, super sacks, etc) to another. They are:

1. Apply your own State’s PLI tag once the lot is transferred;

2. Request PLI tags from the originating State to apply to the transferred lot. (This method
may cause some delays.); or

3. Create a PLI tag that actually states that the lot is a “transfer.”

Option three may prove beneficial in cases where the transfer takes place at a cold storage
facility for which no house number exists. At the supervisor’s discretion, a house number may
be assigned to a cold storage facility or, as an alternative, the abbreviation “CS” may be used as
the house number.

In all cases, make sure that it is clear that the lot was originally graded and certified in
another State as it is imperative that the transferred lot not be misrepresented as to its State of
origin. This can be accomplished by adding the following statement in the “Remarks” section of
the transfer certificate (FV-184-12): :

REMARKS: “Lot originally certified by (State of Origin) Federal-State Inspection Service.”

(6) Method for Applying Tags

Stamp
An approved rubber stamp of uniform design, save for the name of the cooperating State,
- must be used to mark the bag tags for identification. This stamp includes changeable plant
numbers and lot numbers.

Inspector’s Stamp -

Each shipping point inspector who is required to PLI lots must be issued an inspection .
stamp. It will be assigned to the inspector for the duration of their assignment in that particular
office or until the stamp is reassigned. Inspectors must keep the stamp exclusively in their
possession and be responsible for it as long as it is on issue to them

Mill identification Number

Each peanut shelling plant, in the State must be assigned a number. Plants are not
permitted to use a mill number. that has been assigned to another plant, even in the case of multi-
plant operations under one company name. The PLI tags must show the plant number where the
actual milling or remilling is being done.’
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Lot Identification Number

Each lot must be assigned a number and the tag on every container in that lot must bear
the same lot number. A specific lot number must not be used more than once at any one mill
during a specific crop marketing year. This will ensure that every lot will have its own distinct
number.

Tags B :

The tags used to identify the containers in the lot must be supplied by the sheller (or other
applicant for inspection). They may be printed with the sheller’s name and the weight and grade
of the peanuts, but the reverse side of the tags must bear no printing in order to allow room for
the impression of the stamp.

Stamping

The tag on every container in the lot must bear the inspection stamp mark. The tags may
be stamped after they are sewn on the bags as the inspector draws the sample or they may be
stamped before they are sewn on the bags. Whichever method is used should be agreed upon by
the sheller and the Inspection Service and is subject to certain basic precautions to ensure the
effectiveness of the system.

Tags Stamped When Inspected o

If the tags will be lot-number stamped as the lot is inspected, the sheller must stack the
entire lot’s tagged sacks so that both ends of each sack are exposed to view. Thus, all of the
sewn-on tags will be accessible. The inspector must (a) sample the lot in the prescribed manner,
(b) stamp every tag in the lot with the appropriate plant number and a specific lot number, and
(c) determine the exact number of sacks in the lot to be reported on the certificate. Records on
such lots must be maintained in the same manner as described for lots using pre-stamped tags.

If all of the sacks in the lot inspected and covered by the certificate are not shipped, the
certificate will be just as valid for the lesser number, whatever it may be. However, the certificate
cannot be used to represent a greater number of sacks than the number shown on its face. If
some of the sacks in the lot are not shipped, they may be handled as instructed under “Maximum
Lot Size for Edible Shipments.” (See page 80.) :

(7) Pre-Stamped Tags

Tags Stamped Prior To Inspection

In most cases, it is impractical to attempt to stamp tags after they have been placed onto
the containers. Consequently, a system has been devised whereby the sheller may be supplied
with a specific number of pre-stamped tags to be sewn onto sacks or attached to bulk containers
as they are filled and clo§ed to await sampling and analysis by the inspector.

49



The procedure to be followed for this type of inspection is outlined below:

(a) The sheller orders pre-stamped tags from the Inspection Service in advance, specifying
the type, grade or quality, and the number of containers they intend to pack in each lot.
Orders will usually consist of sets of tags for several separate lots.

(b) Upon receipt of the order, all necessary information is recorded and a lot number
assigned to each lot. (See the suggested recording sheet on page 54).

(c) The tags are then prepared by the Inspection Service. The FSIS inspection stamp, mill
number, assigned lot number, and crop-year are imprinted on each tag. The tags are
carefully counted to ensure the number conforms to the number requested by the
applicant for that lot, plus a specified number (usually 15) of extra tags for FSIS or |
emergency use. One additional tag must be stamped and retained for the office records.

" The date the tags are issued is also recorded. '

(d) Packaging the tags consists of binding each set securely together and, if several sets are
placed in a larger package, the package must be marked to describe the sets of tags
included therein. The sets of tags are then delivered to the sheHer. The sheller (or their
representative) must sign a form acknowledging receipt of the tags with each delivery.
The receipt form should list and briefly describe each lot of tags and the date issued.

~ The signed receipt form must be filed with the sample tag under the name of the
shelling plant to which the tags were issued. Each inspection office must systematically
maintain records of all transactions involving “pre-stamped” tags. These records must
be entered in a book similar to the inspection car record or certificate record book.

" Shellers must be advised that they are held accountable by the Inspection Service for all
pre-stamped tags issued to them. When more than 10 tags cannot be accounted for, the applicant
must provide a written explanation to the FSIS office as to why the tags are missing.
Subsequently, FSIS must forward a copy of the letter of explanation to FOS.

Tags that are to be pre-stamped may be provided by the Inspection Service or by the
sheller, depending upon local arrangements. Recommended material for the tags is strong, thin
cardboard, approximately 4 x 8 inches in size. The color of tags may be varied to signify
different types and/or grades of peanuts as designated by industry groups or individuals. One.
side of the tag may be printed in advance with information identifying the shipper and describing
the quality and quantity of the contents of the container to which it will be attached.
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Assigning Lot Numbers’
There are several methods of assigning PLI lot numbers. Two methods are shown in the

following paragraphs. However, regardless of the method used, extreme care must be taken to
avoid duplication of lot numbers. .

(a) Starting at the beginning of the crop year with lot No. 1, the lot, grade, and type of
peanuts from each mill is assigned a consecutive number. For example,-a mill will have
lot No. 1 - Extra Large Grade, and lot No. 1 - Medium Grade, and lot No. | - U.S. No. 1
Grade, etc. Similarly, another mill will have lots No. 1 for Spanish and Runner
- U.S. No. 1 Grade, etc. However, no two lots of the same grade and type from one mill
must bear the same lot number during a single crop-year.

To avoid confusion and possible duplication of lot numbers, separate record sheets
must be used for listing lot numbers (and number of tags issued for that lot) assigned
for each different type and grade at each shelling plant.

(b) Another method of assigning lot numbers to an individual mill is to start with lot No. 1
at the beginning of the crop-year and use consecutive numbering for the remainder of
that year, regardless of type or grade of the lots.

(c) Even though lot tags are not issued on bulk carriers (hopper cars or bulk loads), it will
be necessary to assign lot numbers in order to assist handlers and MOAB in handling
potential complaints. Therefore, a lot number must be assigned to each load by the
Inspection Service or the applicant. The lot number must be preceded by the letter “B”
to denote “bulk” and must also appear on the certificate.

m
Attaching Tags

The sheller must attach a pre- stamped tag to each container as they are closed after filling.
For sacks, the sewing machine operator holds the tag against the sack in front of the machine in a
position so that it is firmly stitched to the sacks. Tags must be held so that the stitching will
cross them about an inch or more from the end, thus reducing the likelihood of the tags being
accidentally torn off in handling.

The sheller must stack containers together in such a way that they are easily accessible for
sampling. (Example: For sacks, both ends of each sack must be exposed. This avoids potential -
confusion or commingling with other lots that may be stored in the same area). .

Any stamped tags not attached to containers after the entire lot has been filled and closed
must be returned to the inspector who will destroy them after they are properly counted and
recorded. The lot number assigned to this lot will not be used again.

The inspector must inspect and draw samples at random from containers scattered
throughout the lot in the prescribed manner. At the same time, they must examine the PLI tags
on as many or more containers than were sampled to ascertain that all bear tags with the same lot
identification.. The inspector also must make a count of the containers, making sure they do not
‘exceed the number of pre-stamped tags previously prepared for the lot.
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‘Lastly, the inspector must analyze a sample and issue a certificate reporting the grade, the
brand marks on the containers, information on the tags, including the three identifying numbers,
and the exact number of containers in the lot if sampled after packaging or an approximate count
of containers in the lot if sampled with an in-line automatic sampler during packaging.

(8) Collecting Unused Pre-stamped Tags

Inspectors must obtain any. unused pre-stamped tags for the lot being sampled from the
sheller. The inspector must know in advance the exact number of tags issued to the sheller for
that particular lot. For example if the records show that the number of pre-stamped tags
originally issued for lot No. 27 was 415 and there are only 400 sacks in lot No. 27, then the
sheller must return the 15 unused tags or glve a reasonable explanation of why some or all of
them are missing. :

Al unused tags must be returned to the inspection office. The number of tags returned
must be entered on the record sheet opposite the number of tags originally issued to the sheller.
The number of sacks reported on the inspection certificate plus the number of unused tags
returned must equal the number of pre-stamped tags originally issued to the sheller for that lot.
Unused tags must be destroyed after the records are complete. This must only be done by the
Inspection Service, not by the sheller.

(9) Recording Inspected Lots

As soon as the inspection is completed, the following information must be entered on the
record sheet opposite the entries made when the pre-stamped tags were originally issued for that '
lot:

e - Date of inspection
o Certificate number
¢ Conformity to MOAB minimum quality and handling requirements
e Number of containers in the lot
e Number of unused tags returned
e Remarks (if any) |

By law, lots that fail to meet MOAB requirements may not be shipped to buyers for
edible use. Failing lots must either be remilled in an attempt to bring them up to minimum
MOAB standards or diverted for domestic or export crushing. When a lot fails to meet MOAB
requirements, a notation stating this fact must be made on the record sheet in the appropriate -
space. Also, a copy of the grade certificate must be sent to MOAB in Washington, D.C. (or their
designated representative). If the lot is sold for oil stock or non-edible quality, the attached tags
may be left on the sacks for identification purposes provided that a certificate is issued certifying
that the lot meets MOAB requirements for non-edible quality. The Inspection Service must
inform applicants that PLI tags used on lots that are not inspected must be returned to FSIS for
accountablhty
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(10) Closing Out Tag Inventory

All unused lots of pre-stamped tags must be reclaimed, accounted for, and destroyed at
the end of the crop-year milling operation. When a shelling plant has completed its milling
operation for the crop-year, the Inspection Service must review the record sheets to determine
whether any lot(s) or pre-stamped tags issued to that plant are unaccounted for.

Any such unused tags must be obtained from the mill by the local inspector or supervisor
and taken to the inspection office where they are counted, recorded on the record sheet, and
subsequently destroyed. As previously noted, the Inspection Service requires a written
explanation from the sheller for any unused lot tags not accounted for at the time." If the
Inspection Service feels that the sheller’s explanation is insufficient, that steps have not been -
taken to rectify the problem, and/or that the integrity of the PLI program has been jeopardized,
that facility may have to be issued a written warning requiring corrections to their PLI tag
accountability system that are acceptable to AMS/FSIS or face the possibility that PLI tags will

- have to be issued for future lots on a lot-by-lot basis.

(11) Record Sheet |

A sample of a record sheet is illustrated on the following page. It shows the suggested
arrangement of columns for recording the information necessary for use of the PLI system. In
lieu of maintaining a physical (hard copy) PLI Record Sheet, records may be stored electronically
on computers.
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Part Il -
The Notice of Sampling - Form FV-187/FV-187-CG

(1) General

The Notice of Sampling is a form used for identifying a sample of peanuts being sent to a
laboratory for aflatoxin analysis. It also serves to provide a detailed description of a peanut lot
sampled for grade as well as other products sampled for grade and/or chemical analysis. The
Notice of Sampling may either be handwritten (FV-187) or computer generated (FV-187-CG).
For the sake of simplicity, both forms will hereafter be referred to simply as the “187.”

Because of the large number of samples analyzed in marketing peanuts in the U.S,, it is
considered essential that complete information accompany each sample to the laboratory.

L
“Notice of Sampling”

The 187 (or the 184-9A, which also incorporates an abridged version of the 187) must be
issued by the Inspection Service for every sample of peanuts sent to a laboratory for aflatoxin
analysis. This includes samples sent to USDA-approved laboratories as well as those operated
by USDA-STP. Part IV of these instructions should be reviewed for special mstructlons for the
various types of samples that may be requested.

(2) Completing the 187

The following instructions cover the procedures to follow for completing the 187. The
headings are mentioned in the order in which they appear on the form.

Car, Truck or Ship
" Leave blank if the lot is not loaded into the conveyance or write in “Lot Inspection.”

Applicant .
The name of the party to be b)lled for the laboratory analysis must be entered here. In

most cases, the name will be that of the sheller. In cases where the lot has been sold at the time
of inspection, the buyer may be the applicant. Though unusual, if the request comes from
MOAB, they are considered the applicant.

Receiver .
In many cases, the lot may not-have been sold at the-time of sampling. The inspector
must obtain and write in the name of the buyer if one exists. Otherwise, enter “Not Given.”"

Shipper

The sheller and shipper will usually be the same entity, but under some circumstances
could be different companies or individuals.
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Type
Check the appropriate block to indicate the type of peanuts in the lot. (Runner, Spamsh
Virginia or Valencia).

Contract Number

If the sheller has a sales contract covering the lot of peanuts, enter the number.
Otherwise, leave this space blank.

Weight of Lot and Number of Sa(‘cks

' These figures must always be entered on the form because they are important to
financially interested parties. They will usually be the shellers’ figures, but the inspector must
still verify that the number of containers in the lot is generally accurate.

PLI Marks

These 5 blocks are provided for quoting information from the PLI tags. As this

‘information is extremely important, great care must be taken to ensure these blocks are accurately
completed. '

Quality Designated bv Shipper

An accurate descrlptxon is needed of the grade and size of the peanuts in each lot intended
for the edible market.

Enter the description of the lot in the space for “Quality Designated by Shipper.” The -
shipper’s verbal statement or the printing on the tags may or may not adequately describe the
grade/quality of the lot. If the lot fails to meet the designated grade, the lower quality must be
noted by checking the block indicating the highest quality determined. Even though the lot meets
the quality designated, it will be necessary to check the appropriate block showing the highest
quality determined. |

One of the following quality blocks must be checked for each lot to be tested:

CHECK HIGHEST QUALITY DETERMINED:

RUNNER NO. I OR BETTER ] us.spurrs [[] exporT CRUSHING (Fragmentea)
[] spanisit no. 1 oR BETTER (] «episie QuaLiTy- L] OTHER (Specify):

U viremiano.1orserrer [ sanseenisie QUALITY” ’

[ pacewrrn spLrrs» ] pomesTic crushivG

1f a lot fails to meet the grade intended or as tagged, but qualifies for a lower grade, that
lower grade must be shown on the 187. For example, a lot tagged U.S. No. 1 Runner fails to
grade only account of having 10% splits would qualify as “Runner with Splits.” However, if the

1ot contained more than 15% splits, the quahty designation would drop to “Meets 7CFR, Part 996
for Human Consumption.”
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NOTE: PAC “With Splits” is no longer a valid grade. Instead, draw a line-through the
word PAC and replace with MOAB. Further, both “Domestic Crushing” and “Export Crushing
(Fragmented)” are obsolete categories and therefore should not used. Any lot(s) that are crushed,
fragmented, destined for non-human consumption, wildlife feed, etc, should be reported using
the “Other (Specify)” block. When using this block, also show some other form of descriptive
term (if known) that further describes the lot, such as “LSKs,” “fall through,” “pick-outs,”

“screenings,” etc. Examples: “Non-Edible Quality — screenings,” “Non-edible quality - LSK’s,”
or “Wildlife Feed - Pick-outs.” Lastly, if the sample is stated to be from Segregation (Seg.) 3
Farmers® Stock, this fact must be noted on the 187. Example: “Applicant states above lot from
Seg. 3 stock.” '

Inspection Certificate Number

The space provided for this item must be completed if the certificate number used for the
lot is known. However, if the laboratory samples are packaged and shipped before the certificate
number can be ascertained, this space may be left blank. In such cases, the certificate number
must be entered on the 4 remaining copies of the 187 prior to distribution.

Sample Designations
This space is provided to indicate the type of sample sent to the laboratory for analysns
See PART 1V of this handbook for details on sample designations.

Sample Sent To
These spaces must be filled in with the name and address of the laboratory as well as the
date the sample was sent.

Fees and Postage

Charges for sampling services are determined by each 1nd1v1dual FSIS program. In some
cases, the service may be furnished in connection with inspection and without additional charge.
In case a sample is drawn for the sole purpose of having it sent to the laboratory, a special fee
should be charged at a previously established rate. Fees shown on this form do not mclude the
inspection fee.

Any.postage that is prepaid by the Inspection Service must be shown on the form. If the
cost of mailing a sample to a specific location is known at the time the 187 is completed, include
the amount on the 187. If this information will not be available until the package is taken to the
post office, then the copy of the form placed inside the sample container will show nothing in the
space for “postage.” In such instances, any mailing charges must then bé¢ entered on the
remaining four copies of the form prior to distribution. '

(3) Distribution of Copies

The 187 is prepared in sets of 8 copies and sets are serially numbered. Distribution and
number of copies required may vary as sampling plan changes are adopted by MOAB.
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Distribute handwritten copies of the 187 as follows:

"ORIGINAL: Lab with anélysis sample
1st copy: FSIS File '
2nd copy: MOAB / MOAB Designee
3rd copy: Sheller - Shipper
4th copy: Laboratory .
5th copy: FSIS District Office
6th copy: FSIS District Ofﬁce'
7th copy: Sheller - Buyer

If the identity of the buyer is unknown at the time, that copy must be given to the
applicant for possible later disposal. MOAB’s copies must be mailed to them (or to a
representative designated by them), at frequent intervals (one mailing every two or three days),
unless otherwise instructed by the supervisor. As of August 2004, send MOAB copies to:

Tabb & Associates

2537 Lafayette Plaza Drive
Suite A

Albany, GA 31707

For computer generdted 187’s, 4 certificates must be printed for all edible, non-edible,
appeal 1-6,and quality control samples. Distribute as fpllows:

1. Applicant
2. FSIS Office

3. District FSIS Office / File
4. Laboratory 4

(4) Voided 187’s
If a mistake is made in some critical section of the 187, it must be voided by the same -

method used for other certificates, i.e., writing “VOID” in large letters diagonally across the face
of the 187. Items considered critical that must not be marked through or changed are:

Weight of lot, Date, Number of sacks/bms, Ml" number, Lot number, and Crop
year. '

‘A new 187 must then be correctly completed to replace-a voided 187. Since the 187 is

serlally numbered, any voided forms must be kept on file in numerical order with copies of the
- completed forms. :
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m
Example — Handwritten 187 ‘

um\'so rrAves ovmmem' OF Acmcuuuns
YURAL MARKETING SERVICE
FEDERALON FEDERAL STATE INSPECTION SERVICE

NOTICE OF SAMPLING
(FOR GRADE OR CHEMICAL ANALYSIS}

DATE SAMPLING BEGAN

THIS IS TOCERTIFY That. in compliunce with the regulations of the Secrotary of Agriculture poverning the inzpeetion of
fruitx, vegelables and nuts pursuant to the iculturalMarketiog Act of 1946. as amended. (7 U.S:C. 1621 etseq.), [ theunder-
signed. a-duly avthorized inspector of thé United States Depurtment of Agriculture, do hereby certily that. on the datc
indicated, <ample\ drawn belicved by me to be representative of the lot were ag dcscnbcd below:

g MPLE DRAWN AT fcry, state) MILL Off WAREHOUSE NAME ] SAMmﬂG FOR:
N “ P 'e) NP 0 Grade
i e A o SwE Yy PEanoTS, L
SMITHV LLE, &4 e CLESWRY ) Bd Chamicas Anstysis
D CAR NO. - D TRUCK NO. D NAME OF SHIP:

HAME AND AGORESS OF APPUICANT (Zip Cardel
MecCi _lﬁ’%“l PEANOTS L. £ SPITHVILE. O 13070
DDRESS ” A

WAME ANO ADDRE
RECEWVER T GivEr

" (e CLESYEY QeamnoTS, P

PRODUCT - PEANUTS: _ £« J—— CONTRACT NO.
CLEANED IN THE SHELL PEANUTS, : D TSPANISH™ ’
DESIGNATED AS TYPE: [ -virama~
m SHELLED PEANUTS, “YALENCIA™
WEIGHT OF LOT NUMBER OF COLOR TAGS CROP YEAR STATE . MILL NO. LOT NO.
O sacxs ' 7 o M 5 y
- P - STV oA ; [ O
IS los Roms I Pk Y- BT TR
QUALITY DESIGNATED BY SHIPPER verdal or marked) GRAM INSPECTION CER"F'CATE E MEETS QUALITY DESIGNATED
_Human CoosomPron 6 93577 52 e G D eans ouaury sesicnareo
CHECK HIGHEST QUALITY DETERMINED; Rus seurs [0 exponT CRUSHING rogriemet
(FUNNER NO. ) OR BETIER ) ~otren eoee ouauiry 3 onien rspecim

SPAMISH NO. 1 OR BETTER
VIRGINIA NO. 1 OR BETTER
PAC. "WITH SPUTS”

FARS "OTHER EDIILE QUALITY"
DOMESTIC CRUSHING

THIS SAMPLE IS DESIGNATED AS: Dhae Meas oae Orco Dasrene Donen:
RESULTS FROM PREVIOUS SAMPLES: vae | ot 2-A8 Tpobl 1o tpobi
DUCT: (Other thao pesats) [ sierieo msvaco murs WEIGKT OF LOT i NUMBER OF SACKS
IN-SHELL BRAZIL NUTS «
IN-SHELL PISTACHIO NUTS Ooniex:

SHIFPER'S MARKS

TVPE OF ANALYEIS ~JAFFROX Wi, OF SAMFLE SAGFLE SHPPED | RESULT OF ANALYSIS 70 BE;
KEANEL ANO SHELL N b [l evomeo on wiaeo covtect -
O xenmer omy T [(Jaaseo vo arrucant °
MEMARKS:
SAMME SENT TO: (Nome of [ abecatery) :(Adhnl ‘ }/oan sorit)
LSDA - AMS - ST 1448 VU g5g weerlh rhom S ; \
| I, &2 29523 ; 3 /e
U Biakely V3ol
L L

£, 2.
ree - SIGNATURE OF 7 ‘/‘/
POSTAGE INSPECTOR: ;"72»,4 /é/,i, -.é[,

TRARSZORTANON
CHRGE ADDRESS OF
Joras lo ¢ 9 INSPECTOR: / / /:,:,‘.:h A

;'Oﬂ“ FV-107 {643)  (Formerty FVQ Perrn 187 {3-90) which ey bs used}
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Example — Computer Generated 187

UNITED STATES DEPARTMENT OF AGRICULTURE :
L AGRICULTURAL MARKETING SERVICE
FV-187-CG " FRUIT AND VEGETABLE PROGRAMS (G9301501
NOTICE OF SAMPLING
{FOR GRADE OR CHEMICAL ANALYSIS)

~mzs/sramnfymmmummmmwmmmdmmmmwwm vegelables,am
nuis pursuant to the Agriatural Marketing Act.of 1946, as amendix, (7 U.S.C. 1621 elseq.) I, the undersigned, a duly authanized inspecioe of tire
WWW&W daherwycawmac ot the date vulkated, WMMWmebemamo/w
Msmasmwbwv

Sampﬁng Started: 11/13/2003 : Samplmg for: Chemical Analysis

Appiicant: |  MCCLESKEY PEANUTS L.P. Sampled at: MCCLESKEY PEANUTS,L.P,

13070 SMITHVILL’E, GA 736 SMITHVILLE, GA

Receiver:  NOT GIVEN ‘ Shipper: MCCLESKEY PEANUTS,L.P.
SMITHVILLE, GA

Applicant States: 45,150 Lbs. Shelled Runner Type Peanuts in 21 Fiberboard Bins

Tagged Lot: Lot tagged with Pink tags inscribed:
USDA - GEORGIA Federal-State Inspected
House 93 Lot 8076 Crop 03
Product of USA _
_ . Splits (Runner Type) McCleskey Peanuts, L.P.
Smithville, GA

Quality Designated by Shipper: HUMAN CONSUMPTION Certificate: G9307200 Meets Quality Designated
Highest Quality Determined: U.S. Splits
Sample Designated as: 2-AB Sample

Results from Previous Samples:
11 ppb 1-AB

PUI and Returned to Applicant's Agent. 11/17/2003 .

Remarks:

mm
1000 2-AB

10.00 Totat SIGNATURE OF INSPECTOR: . : ; ;

V187G (10-99) (Previous ccRions may b used) / 7 of 4 ngeis
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| Part IV
Requirements of the USDA Marketing Order
Administration Branch (MOAB), USDA Farm Service
Agency (FSA), and Grades of the American Peanut
\ Shellers Association (APSA)

(1) General

The following outlines procedures for inspecting milled peanuts subject to MOAB
Regulations, FSA requirements for the peanut purchase program, and/or APSA grades.

(2) MOAB Minimum Quality Standards for Human
Consumption

Aflatoxin Samples and Sample Designations

Every lot of shelled peanuts marketed for edible trade as well as lots of cleaned in-shell
peanuts that exceed 1.00 percent damaged kernels by mold, are required by MOAB regulations to
be pre-tested for the presence of aflatoxin. Samples are required to be sent to either a USDA or
USDA-approved laboratory.

In addition to the official MOAB samples, manufacturers may request that “Quality
Control Samples” be analyzed for a more thorough check on the overall quality of the lot. The
size of quality control samples vary from a single 5-pound sample to three 48-pound samples per
lot. In order to furnish processors with additional samples upon request without drawing
additional peanuts from a lot, most subsampling machines have been modified to provide an
extra subsample of ground peanuts from the official Sample “#I” aflatoxin sample. However,
such samples must not be furnished from official Samples “#2” or “#3” unless it can be
confirmed by the laboratory performing-the Sample #1 (official) analysis that these samples will
not be needed. When reporting the various types of peanut samples on the 187, it is important
that uniformity be maintained regarding sample designation. Use the sample designations
described in Category I or Il on the following pages, which are reported under the “Remarks”
heading of each 187. :



Sampling and Grinding Peanuts for Laboratory Analysis
The following paragraphs outline the procedures required when sampling shelled peanuts
for aflatoxin. (See pages 68 through 72 for aflatoxin sampling from bulk containers).

Draw a representétive sample from at least 25 percent of the bags to total approximately
160 pounds. Of this amount, 144 pounds is used for aflatoxin analysis, while the remaining 16
pounds is used for a grade and a grade check sample. '

Prior to shipment to the laboratory, the 144-pound aflatoxin sample must be further
divided into 3 smaller samples (approximately 48 pounds each) by use of the Dickens mechanical
rotating divider. This device is designed to divide the sample into 4 parts.

Each of the three 48-pound samples then must be placed in new burlap sacks or other
suitable approved containers and tagged by either inserting or sewing a PLI tag to each sample
container, conspicuously identifying them as Sample “#1,” Sample “#2,” and Sample “#3.” The
. inspector’s signature or some other type of identification must appear on each tag to ensure that
the samples are/have not been tampered with. The original handwritten copy (or any computer :
generated copy) of the 187 must be enclosed with the first 48-pound sample and designated as
Sample “#1.” Per MOAB Regulations, USDA or USDA-approved laboratories are permitted to
grind Sample “#1” in lieu of the Inspection Service.

Detailed prdcedures for dividing and identifying the sample(s) are provided in the
following paragraphs. : '

(3) Disposition of Samples |

Sample “#1” . ‘ ‘ \
This sample must be taken directly to a grinding station and the ground subsample

prepared for laboratory analysis unless the applicant specifically requests that the sample be
returned for testing at a later date or that the sample be returned to the applicant so that they may
send it to a laboratory of their choice.

Sample “#2” ‘ ‘ 4 '
This sample must be returned to the sheller at the time of sampling unless specifically

requested to be taken to a grinding station at that time. In most cases, Sample “#2” will be left at
the shelling plant and the sheller will either store or ship the sample with the lot of peanuts.

If the average results of laboratory tests “I-A” and “I-B” is 9 parts per billion (ppb) to and

~ including 45 ppb, the applicant will request the Inspection Service to prepare for delivery and/or
send Sample “#2” to the lab." If a high percentage of the sheller’s lots are showing levels of
aflatoxin requiring Sample “#2,” the sheller may request both Sample “#1” and “#2” (and
possibly Sample “#3”) be taken to the grinding station at the same time to avoid delay in
laboratory results. If a 187 is issued on a different date than the date the sample is sent to-
the laboratory, then the “issue date” must be stated under “Remarks.”
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Sample “#3” .
The sheller’s options for handling this sample are the same as for Sample “#2,” except
that Sample “#3” must be prepared for laboratory analysis when the average results of laboratory -

tests for “I-A,” “2-A,” “I-B” and “2-B” is 13 ppb to and including 23 ppb.

Preparing Aflatoxin Samples

‘The 48-pound aflatoxin sample(s) must be prepared as follows: Grind the entire 48-
pound sample with a Dickens Subsampling Mill. The amount from the subsample output sheuld
be about 1,100 grams. However, in order to allow for variation in sample size from the
subsampling mill, ground samples between 900 and 1,300 grams will be accepted by the
laboratory. This will require an unground sample range of approximately 40 to 57 pounds if the
subsampling mill is operating properly. USDA-approved laboratories have been instructed to
return samples outside this range to the submitting inspection office and report all unacceptable
samples to FOS. The entire amount of the ground subsample must be placed in a plastie bag or
other suitable container and marked or labeled with the appropriate sample number and other
necessary identification such as lot number, mill number, date, etc. Keep in mind you are not
permitted to discard any portion of the ground sample to comply with the above requirements.
Complete a 187 or a 184-9A and enclose a copy with each subsample sent to the laboratory. The
date entered in the upper right corner of the form must be the date sampling began. When the
sampling date is different from the date the subsample is prepared, it must be noted on the 187 in
the “Date Sent” block. (Warning: Ground samples received with less than 900 or more than
1,300 grams may be returned, which could prove cause for the lot having to be resampled.)

) .

Cleaning the Subsampling Mill

1. After grinding a sample, let the mill run long enough to completely clean out the grinding
chamber before stopping.

2. Remove the grinding chamber and carefully remove and discard all material from the
screen, funnel, etc. Some type of air pressure is necessary to clean these paits.

‘3. Lift the hinged cover over the subsampling section and use a long-handled brush to sweep
all material from inside the subsampling section and spout into the subsample pan.

4. Remove the subsample pan with-the subsample from the mill. .

5. Clean the inside edges of the vertical vanes to make sure no loose particles fall onto the
grinding chamber platform after cleaning or when the grinding chamber is replaced.
Carefully sweep all material from the blades of the mill and from the grinding chamber .
platform. The blades may be rotated by hand to expose the entire platform.

6. Reclean the hinged top, the subsampling section, and the spout to make sure no loose
particles are present. Close the cover. ‘

7. Replace the grinding chamber and lock it in place with thumbscrews.
8. Clean the subsampling pan and return it to the mill.
9. A complete cleaning of the subsampling mill is required after grinding each sample.

10. The 1/4 inch screen is the largest opening permitted for official samples.

63



W
Use of the Vertical Cutter Miil (VCM) '

In addition to the Dickens Subsampling Mill, the VCM is also approved for grmdmg
aflatoxin samples. This device produces a paste-like substance as opposed to the peanut meal
produced by the Dickens mill. Unlike the Dickens Mill, the VCM has no subsampling
capability. Once the entire 48-pound aflatoxin sample is ground, the inspector must use a spoon
or-spatula to take small amounts of paste from various locations of the resulting mixture,
eventually obtaining a portion of approximately 1,100 grams. (Again, labs may return samples
outside the 900 to 1,300 gram range). This sample must be placed in an air tight, non-leaking
container (zip lock bag, etc) for shipment to the lab for analysis. All other paperwork (187 or
184-9A) must be completed just as if using the Dickens Mill. Make sure that the entire VCM
mixing apparatus is thoroughly cleaned before grinding the next sample.

(4) Aflatoxin Sample Designations
Designations for Ground Subsamples and Laboratory Tests
CATEGORY 1

THE DESIGNATIONS IN THIS CATEGORY ARE THE ONLY AFLATOXIN
SAMPLES OFFICIALLY RECOGNIZED BY FPB, MOAB, AND FSA.

W
MOAB Sampling Plan for Shelled Peanut Samples “1 -AB,” “2-AB,” and “3-AB”

These are the ground subsamples from the initial three 48-pound official samples requlred
by MOAB for aflatoxin analysis.

Subsample “1-AB”

~ - “1-AB” is the designation used to identify the ground subsample extracted from the
48-pound Sample “#l.” The two laboratory tests from this sample are identified as “I-A” and
“1-B” and are analyzed by a USDA or USDA-approved lab. The original copy of the 187 or
designated copies of the 184-9A must be enclosed with subsample “I-AB.” A fee charge must be
shown on the 187, to be paid by the handler or receiver of the lot. If any additional costs are
involved for samp_ling or preparation of subsample “1-AB,” it should be charged on the 184-9A.

Subsample “1-CD”

“1-CD” must be used to identify the second subsample from the 48-pound Sample “#1,”
which is extracted at the same time as subsample “I-AB,” by use of the two spout grinder. The
“l-CD” subsample is furnished only upon request. The two tests from this sample are identified
as “1-C” and “I-D” and are analyzed by a USDA-approved manufacturers’ lab. When subsample
“1-CD” has been requested; it will be necessary for the Inspection Service to hold Subsample
“1-AB” until notified whether it will be required. The “1-AB” sample will be required when the
average test results “1-C” and “1-D” is reported to be more than 8 ppb or at:applicant’s request.
If this occurs, enly an USDA-approved 1ab may be used to analyze Sample 1-AB.




It will be necessary to fill out a separate 187 for subsample “1-CD” and “I-AB.” If
known, the results of the two laboratory tests from subsample “I-CD” must be reported under the
appropriate heading of the 187 for subsample “I-AB.”

Example: ‘
If the average ppb for “1-C” + “1-D” is reported to be more than 8 ppb, the results must

be reported on the 187 and the original enclosed with subsample “I-AB” for delivery to the
laboratory. However, if the average ppb. for “1-C” + “1-D” is reported to be 8 ppb or less, state
the following on the 187 for “I-AB”: “( Name of Lab ) reported as negative on ( Date ).” The
original copy of the 187 must be filed in the FSIS office. Then, with the applicant’s approval,
subsample “1-AB” may be discarded.

Subsample “2-AB” , _

“2-AB?” is used to identify the ground subsample extracted from the 48-pound “#2”
sample. The two laboratory tests from this sample are identified a “2-A” and “2-B.” This
subsample must be sent to a USDA or USDA-approved lab when the average test results for
“1-A” + “1-B” is reported to be 9 ppb up to and including 45 ppb.

Enter the sheller (or any other financially interested party requesting aflatoxin sampling)
as the applicant on the 187 and charge for normal costs of sample preparation for subsample
“2-AB.” If extra expenses are involved due to retrieving the 48-pound sample from a location
other than the sheller’s premises, then the sheller must be charged the additional cost. The
original copy of the 187 must be mailed to the applicant and a copy enclosed with subsample
“2-AB.” The average ppb as reported by the laboratory for “1-A” + “1-B” must also be
shown under the “Remarks” heading of the 187.

Subsample “3-AB” ,

“3-AB” is used to identify the ground subsample extracted from the 48-pound Sample
“#3.” The two laboratory tests from this sample are identified as “3-A” and “3-B.” This
subsample is to be sent to a USDA or USDA-approved lab when the average test results of
“1-A” + “1-B” + “2-A” + “2-B” is reported to be 13 ppb up to and including 23 ppb. The sheller
will be listed as the applicant on the 187 and charged for normal costs involving sample
preparation. The original copy of the 187 must be mailed to the applicant and a copy enclosed
with subsample “3-AB.” If the average ppb for “2-A” + “2-B” is reported by the lab, then this
value must be shown in the “2-AB” heading in the sample designation area of the 187. If the
average of “1-A” + “1-B” + “2-A” + “2-B” is given, then that value must be entered in the
“2-AB” heading, including the word “average” (or the abbreviation “ave.”). See the following
page for diagram of sampling plan.
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Aflatoxin Sampling Plan
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(5) Costs

All costs involved in sampling and testing “Subsample 1-CD” are for the account of the
buyer(s) of the lot. The cost of the : assay on “Subsample 1-AB” and a portion of the cost of
drawing the three 48-pound samples, grinding Sample #1, and preparation and delivery of
“Subsample 1-AB” (or Sample #1) to the laboratory are for the account of the applicant.

The following costs are also for the account of the applicant:

1. Cost of grinding and subsamplmg Sample #2 and delivering “Subsample 2-AB” to the
lab.

2. Cost of lab analysis for tests “2-A” and “2-B.”

3. Cost of grinding and subsampling Sample #3 and delivering “Subsample 3-AB” to the
lab.

4. Cost of lab analysis for tests “3-A” and “3-B.”

If any of the samples/subsamples are lost, misplaced, or spoiled and replacement samples
are needed, the entire cost of drawing new samples are also for the account of the applicant.

Packing Samples :
Be sure that all containers are packed and closed securely before mailing or transporting
to the laboratory.

Subsamples Given to Applicant

' Turning subsamples over to the applicant for delivery to the lab should be dlscouraged
unless there is justification for doing so. When it is deemed necessary to give subsamples to the
applicant for delivery to the lab, they must be bagged, sewn, and/or sealed in a manner in
accordance with official PLI procedures.

Subsamples Designated as Appeal Sample “1-6”
: These samples are analyzed when the result of the original analysis is in question. Such
samples may be drawn at shipping point or at destination. The sampling procedure and sample
preparation for “Appeal Samples” is basically the same as outlined for subsample “1-AB,”
“2-AB,” and “3-AB,” except as follows:

1. Sample must be drawn from at least 50 percent of the bags. (See pages 68 through 72 for
procedures when drawing samples from bulk containers or bulk trailers and cars).

2. The entire 144- pound sample must be ground and. only 1 subsample (the total output from
the subsamplmg mill - approximately 3,300 grams), must be sent to the lab for analysis.



If a Dickens Subsampling Mill is not available at destination, the unground 144-pound
sample may be sent to the lab. The laboratory will run 6 analyses for all appeals.

3. The sample container must be marked “Appeal Sample 1-6.” If the sample consists of
more than one container, mark them as “l of 6,” “2 of 6,” “3 of 6,” etc.

4. Check the “Appeal” block uhdef the “Sample Designated” section.
5. All costs are charged to the account of the applicant.

6. Appéal samples must only sent to USDA or USDA-approved laboratories. See the
following for instructions. - “ o

m

(6) Aflatoxin Appeals — FSA Peanut Purchase Program

FSA requires that all lots offered for the Peanut Purchase Program must be pre-tested for
aflatoxin in accordance with MOAB regulations. If a lot’s initial aflatoxin certificate was
negative, it is acceptable for the Peanut Purchase Program and will not have to be updated. If the
lot has been certified positive for aflatoxin, it may either be appealed or blanched. A failing lot
that is blanched must have its PLI maintained throughout the blanching process and then must be
retested for aflatoxin. '

(7) Appeal Aflatoxin Sampling Plan
In addition to the initial sampling and testing pursuant to the official “Sampling Plan” on’
any lot of shelled peanuts, any financially interested party may request an “appeal” sample for

aflatoxin purposes. Such requests must be made to a licensed inspector, FSIS, or the Federal
- Program Manager. ‘

“Appeal” sampling may be applied to lotsof peanuts packed in bags, bulk containers, or

‘bulk railcars or trailers and before or after shipment from the handler’s premises. For bagged
lots, appeal samples must be drawn from at least S0 percent of the bags in the lot. If the lot is
packed in bulk containers, railcars, or trailers, the appeal sample may be drawn by using an in-

 line mechanical sampler (while the initial sample is being drawn) provided that the sampling rate
is at least one sample cut from every 250 pounds of product at the handler’s premises and held by
the inspector or (under PLI procedures) by the handler. The appeal sample may also be drawn by
the inspector at the manufacturer’s plant provided that a mechanical device approved by the

_ Inspection Service that is capable of extracting an appropriate sample is made available to the

inspector and further provided that PLI has been maintained on the lot. PLI is considered to

have been maintained on bulk carriers if the official seals remain intact on the latches of the

~ doors of all openings (normally used for unloading cargo) at the bottom of the bulk carrier.



The gross amount of peanuts drawn in each official appeal sample must be at least 144
pounds. The entire 144-pound sample must be forwarded by the inspector to the lab. If an
approved subsampling mill is made available, the entire 144-pound sample may be ground and
subsampied with the entire portion of the ground material diverted by the.subsampling mill
(approximately 3300 grams) forwarded to the lab. In order to allow for variation in sample size
from the subsampling mill, ground samples weighing between 2,700 and 3,900 grams will be
acceptable. USDA and USDA-approved laboratories have been instructed to return samples
outside this range to the submitting inspection office and report all unacceptable samples to FOS.
(WARNING: Samples received with less than 2,700 or more than 3,900 grams may be
returned by the lab, which would require the lot(s) to be resampled.) '

Either a 187 or a copy of the 184-9A must accompany the 144-pound sample (or 3,300-
gram subsample) to the lab. Only USDA or USDA—approved labs are eligible to analyze official
appeal samples

The entire subsample can analyzed as three subsamples of approximately 1,100 grams
each with two tests on each subsample, OR as six subsamples of half that size with a test on each
subsample. Regardless of the analysis method, six test results must be shown on the certificate,
listing the individual test results as: Subsample #1, Subsample #2, Subsample #3, Subsample #4,
Subsample #5, and Subsample #6.

All costs involved in appeal sampling and testing are for the account of the applicant.
Accordingly, lab certificates must be issued to them in their name.

(8) Appeal Aflatoxin Sampling of Shelled Peanuts in
Cartons, Bulk Bins, or Tote/Super Sacks with the
Dickens Pneumatic Aflatoxin Sampler

J.W. Dickens of ARS developed a method and procedure for drawing aflatoxin samples
from bulk bins, cartons or tote/super sacks. Samples drawn by this method must be used only for
aflatoxin testing. It is the applicant’s rcsponmbnllty to furnish the sampler outs1de of peanut
producing areas., ‘

The approved sampler consists of a 5 foot by 1 inch (inside diameter) thin walled
aluminum (or steel) sample tube, a 15 foot by 1 inch (inside diameter) flexible hose with smooth
bore, and a shop-vac with casters. The sample tube is connected to the flexible hose which is
mounted to the intake of the shop-vac.

The sampling tube, flexible hose and fittings to connect the flexible hosé to the shop-vac
may be purchased from Georgia Federal-State Shipping Point Inspection Service, Inc., P.O. Box
71767, Albany, Georgia, 31708-1767, Phone: 229-432-6201. The shop-vac may be purchased
directly from a supplier. Contact your local FSIS office for a list of suppliers.
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The pneumatic grade sampler may also be used to draw aflatoxin samples. However, a
pneumatic aflatoxin sampler ¢annot be used to draw grade samples. The following.
procedure must be used when aflatoxin samples are drawn from bins, cartons or tote/super sacks.

For appeal samples to have official status, containers must be PLI’d. Inspectdrs must
check containers prior to sampling to assure that PLI has been maintained and the cover and/or
taping of the PLI tags has not been removed. ‘

.

The applicant is responsible for making containers accessible so the. Dickens or
Whitaker/Slate Pneumatic sampler can be rolled to at least one side of the carton.

Openings must be made for the sample tube by cutting crosses in the tops of the
containers. Each cut should be approximately 3 inches long. In addition to providing entry for
the sample tube, the opening must also provide for entry of the air removed by the sampler. If
this is not done, the sampler will not function properly. NOTE: After probes are taken you must
.close each opening with tape in order to maintain PLI of the lot.

With the fan operating, insert the sample tube through the opening in the top of the
container and take a vertical probe from top to bottom of the container. Push the tube downward
rapidly enough to avoid extracting an excessive quantity of peanuts. When the tube reaches the
bottom, the fan may be stopped to prevent drawing additional peanuts as the tube is retracted.
(Note: If the extra peanuts will not make the sample too large, the tube may be extracted with the
fan operating). The quantity of peanuts taken per probe can be controlled by the rate at which the
probe is inserted and withdrawn. Experience will enable the operator to draw the desired
quantity of peanuts with one probe per container. The rate of sampling must be the same from
top to bottom of a container and the same quantity must be taken from each container sampled.
CAUTION: It is the inspector’s responsibility to ensure that the Dickens or Whitaker/Slate
Pneumatic sampler is operating properly prior to its use. If the sampler is leaking air or
otherwise damaged, it will not sample the peanuts properly. If the inspector believes that the
sampler is not sampling correctly, they must have the air velocity checked before resuming use.
Minimum Number of Probes per Container

Alternate the position of successive probes so they are taken either 1/4, 1/2, or 3/4 the
distance from the center to one side of the container. If the first container is probed 1/4 distance,
probe the second 1/2 distance, the third 3/4 distance, etc. The second probe in a container will be
taken opposite the first probe and successive probes in the container will be taken on center lines
equal distances from those of the previous probes. Multiple probes from the same container will
be taken at different distances from the center of the-container.
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(9) Mechanical Device for Sampling Bulk Lots

A mechanical device is approved for use in drawing official appeal samples from bulk

rail-cars or trailers. Availability and use of the device are as follows:

1.

The sampler tube and accessories may be purchased from: Georgia Federal-State
Shipping Point Inspection Service, Inc., P.O. Box 71767, Albany, Georgla 31708-1767,
PH: 229-432-6201. A shop-vac with casters is also requlred

The 25-foot flexible hose on the sampler tube allows the sample to be collected in the
shop-vac container while it is located on the ground beside the railcar or trailer. Four-
foot sections of the sampling tube are added as the probe is made from top to bottom of
the shipment. These sections are then removed as the tube is withdrawn.

With the fan operating, take vertical probes from top to bottom of the shipment. Push
the tube downward rapidly enough to avoid taking an excessive quantity of peanuts.
The amount taken per probe can be controlled by the rate of insertion and withdrawal of
the tube. Experience will enable the operator to draw the desired quantity of peanuts.

The rate of sampling must be the same from top to bottom and must also be the same
through every loading hatch. In other words, at least one top-to-bottom probe must be
made through every loading hatch and the same number of probes must be made
through all hatches. The first probe should be in the center of the hatch. If a second
probe is necessary, it should be taken at one side of the hatch.

If too much sample is drawn, the quantity may be reduced by properly subdividing the
entire sample. If additional sample is needed after the first set of probes, another probe
must be made through every hatch. The second set of probes must be made more
rapidly so the quantity of peanuts taken is less than taken by the first set of probes. The
desired additional quantity of peanuts may be subdivided from those taken by the
second set of probes and added to the peanuts taken by the first set.

e ———
(10) Drawing Appeal Aflatoxin Samples on Shelled

Peanuts in Terminal Markets

A minimum of 50 percent of the containers must be sampled from lots of bags and

similar sized packages. However, if a request is made for both a grade and appeal aflatoxin
samples, it will be necessary for the market inspectors to check with the appropriate shipping
point office to determine if the lot was sampled with an automatic sampler. If an automatic
sampler was used at shipping point, then 100 percent of the bags must be sampled at the terminal
market. Take at least one probe from every container on bulk bins and tote/super sack lots.
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The total sample welght must be approxnmatelv 144 pounds :

The entire 144-pound sample or a ground subsample (approximately 3, 300 grams) must
be sent to-an approved laboratory for analysis (see below). If requested to grind the 144-pound
sample, the applicant must furnish a Dickens Subsampling Mill. The applicant (or their
representative) may grind the sample, but it is the inspector’s responsibility to ensure that the
mill is thoroughly cleaned prior to grinding. Inspectors must observe the grinding process, with
the subsample kept under their surveillance at all times. Those offices that have not previously
furnished ground subsamples should contact FOS for additional instruction upon receiving the
initial request to send a subsample in lieu of the 144-pound sample.

- A 187 must be issued for each lot sampled. See Part I of this handbook for
instructions on completing and distributing copies of this form. Under the “Remarks” heading of
the 187, state “Appeal sample 1-6 sent to ( name of laboratory and address ).” The designation
“Appeal sample 1-6” must be used for either the 144-pound sample or the ground subsample. If
the applicant requests to be notified of the laboratory results, the phone number, fax number,
mailing address, or e-mail address of the person to be contacted must be shown under
“Remarks.”

Unless instructed otherwise by FOS, appeal samples may be sent to any USDA or
USDA -approved laboratory for analysis. Cost of shipping the sample must be paid at the point
of shipment. If possible, arrange for the applicant to pay the charges, especially if an air freight
service is used. The packaged sample must be turned over directly to the carrier by the
Inspection Service. If it is necessary for the inspector to prepay the charges the applicant will be
billed for the cost.

W
Aflatoxin Sampling Requirements for Cleaned In-Shell Peanuts

MOARB regulations do not require cleaned in-shell peanuts be tested for aflatoxin unless
they exceed 1.00 percent kernels damaged by mold. However, if tested, whether prior to or after
shipment, the following plan must be used:

Aflatoxin Sampling Procedure for Cleaned In-Shell Peanuts

1.  The applicant must contact the Federal or Federal-State Inspection Service and request
that a sample be drawn. A minimum of 10 percent of the containers in the lot (20
percent for appeal samples) must be sampled. The in-shell sample drawn must be large
enough to provide for 48 pounds of shelled kernels (approximately 70 pounds of in-
shell peanuts). This sample is designated as “Sample #1.”

2. Inthe event “Sample #2” or “Sample #3” is later requested, the inspector must resample
' the lot and provide for 48 pounds of kernels for each sample requested.

3. Insome instances, the inspector may be requested by an applicant to draw a sample of
sufficient size to provide for three 48-pound samples upon the initial sampling.

4.  For appeals, all three samples must be drawn at the same time.



5. Ineach case, the 48-pound samples are designated aé “Sample #1,” “Sample #2,” or
“Sample #3.” The samples must be analyzed using the existing pre-testing plan as
described in the MOAB Regulations. '

Aflatoxin Samples from Imported Peanuts

Samples “1IMP,” “2IMP,” and “3IMP” .
These designations are used only for imported peanuts and alert aflatoxin lab personnel to
treat the samples as imports. Similar to domestic peanuts, three 48-pound samples are used.

Aflatoxin Samples from Peanut Meal

Samples “M-1,” “M-2,” “M-3,” and “M-4” -
These are samples drawn from peanut meal. When requested to draw an aflatoxin sample
from peanut meal, sample as follows: i

Draw a sample from at least 25% of the bags of sufficient size to provide 20 pounds of
meal for aflatoxin analysis. Divide the 20-pound sample into two 10-pound samples by using an
officially approved divider. The two 10-pound samples must be packed in suitable containers
with proper identification and marked as samples “M-1” and “M-2.” The original copy of the
187 must be enclosed with sample “M-1.” Both samples are then mailed to a USDA or USDA-
approved laboratory.

Depending upon the laboratory results of sample “M-1" and “M-2” the sheller or crusher
may request the meal be resampled. For such requests, follow the same procedure as outlined
above, except the two new samples are designated as “M-3" and “M-4.” On the second 187,
state the aflatoxin results (in ppb) for the “M-1” and “M-2” samples and send a copy with the
sample marked “M-3.” When requested by applicant, samples “M-3" and “M-4” may be drawn
at the same time samples “M-1" and “M-2” are drawn.

All cost involved in the sampling, preparation and delivery of the sample to the laboratory
and all testing for peanut meal are for the account of the applicant.

I
(11) Unofficial Aflatoxin Samples

CATEGORY I
The sample designations in this category are used for “special request” samples. Even
though these samples are officially drawn, they do not have official status as related to MOAB
pre-testing requirements. When special requests are made for aflatoxin samples, inspectors
should keep in mind that 1-AB, 2-AB, 3-AB, and numbers 1 through 6 are sample designations
reserved only for samples officially recognized by MOAB.
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(12) Summary of Unofficial Aflatoxin Samples
~ The following summary of sample designation codes and their corresponding meanings is
provided to simplify reference as to the various sources and types of unofficial quality control

samples.

The number “8” is the lowest “number” to be used When referring to unofficial quality
control 'sample_s, except when the “I-CD” is not requested and an extra ground sample is
furnished from the second spout of Sample #1. Then, it is designated as “AF-7-CD.”

If only 1 analysis is requested, designate the sample using the letter “C.” If 2 ahalyses are
requested, designate the sample using the letters “CD.” '

Code Meaning

“AF-7-CD” The ground subsamples from the second spout of a No. 1 aflatoxin
sample when the “1-CD” has not been requested.

“8” Whole peanuts drawn separately from the official 144-pound
sample and submitted as whole peanuts. If peanuts are blanched,
designate as “Blanched 8.” This designation may also be used for
samples submitted for lots destined for the European Union (E.U.)

“8C» Same as above, except the sample has been ground and the 900 to
1,300 gram subsample is submitted for 1 analysis. If peanuts are
blanched, designate as “Blanched 8C.”

“8CD” Same as above, except 2 analyses are requested. If peanuts are
blanched, designate as “Blanched 8CD.”

“AF” Designations beginning with the prefix “AF” signifies samples
from an unused portion of the official 144-pound sample. This
designation may also be used for samples submitted for lots

. destined for the E.U.

“AF-EX” Sample designations ending with the letters “EX” signifies that
' extra peanuts were drawn at the same time as the official 144-
‘pound sample. These “extras” are in addition to the official 144-
pound sample. - ' °

For the purpose of uniformity in reporting the various types of unofficial samples, the
following designations have been adopted.
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Samples “8,” “9,”, “10,” etc. -

These designations are used when additional peanuts are drawn separately from the
official sample and the unground sample is sent to the laboratory. Begin the designations with
number "8" and continue in numerical order. If peanuts are blanched, designate as “Blanched 8,”
“Blanched 9,” “Blanched 10,” etc. This designation may also be used for samples submitted for
lots destined for the E.U.

Subsamples “8-CD,” “9-CD,” “10-CD,” etc.

These designations are used when additional peanuts have been drawn separately from
the three official samples and only the ground subsample is sent to the lab. Sending subsamples
designated with the letters “CD” indicates to the lab that they are to run two separate analyses. If
the applicant specifically requests that only one analysis be made, the samples are designated as
“8-C,” “9-C,” “10-C,” etc. If peanuts are blanched, designate as “Blanched 8-C,” “Blanched
9-C,” “Blanched 10-C,” etc.

Samples “AF-8,” “AF-9.” etc. :

When samples are furnished from an unused portion of the official 144-1b. aflatoxin
sample, their designation must be prefixed with the letters “AF.” For example, if official
samples #2 and #3 were not required by the laboratory, but requested by the receiver, these
samples would be designated “AF-8” and “AF-9” to indicate they were from the official aflatoxin

samples 2 and 3. This designation may also be used for samples submitted for lots destined for
the E.U. : ' :

Subsamples “AF-7CD,” “AF-8CD,” “AF-9CD.,” etc.

Ground subsamples furnished from a portion of the official 144-1b. aflatoxin sample are
prefixed with the letters “AF” as follows: “AF-7CD,” “AF-8CD,” etc. This indicates that the
subsample is from the second spout of the subsampling mill and was prepared at the same time
as the “I-AB” sample. This subsample can only be furnished when the “}-CD” is not requested.

Subsamples “AF-8-CD-EX,” “AF-9-CD-EX.” etc.

When samples are furnished that are in addition to the official 144-1b. aflatoxin sample,
they must be prefixed with the letters “AF” and end with the letters “EX.” If an extra sample of
whole peanuts (unground) is requested to be drawn at the same time as the regular 144-1b.
sample, designate as “AF-8-EX.” If a ground subsample is furnished, designate it as

“AF-8-CD-EX.”

“AF-8C” indicates a ground subsample from the official sample was previously marked
as #2, but the #2 was not required. In this case, since the sample is marked only with the letter
“C,” the lab will run only one analysis. Regardless if one or two analyses are to be run, the
amount of the total ground sample sent to the lab must be within the previously mentioned 900 to
1,300 gram range.

“AF-9CD” indicates a ground subsample from the official sample that’ewas previously
marked as #3, but not needed.
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(13) Moisture

The maximum moisture content permitted for human consumption under MOAB
Regulations is 9.00 percent for shelled and 10.00 percent for in-shell peanuts. Moisture content
must be determined and reported on every inspection certificate. Report “actual” moisture
content. Do not round results to the nearest whole number. If moisture exceeds 9.00 percent for
shelled or 10.00 percent for in-shell peanuts, the lot fails to meet MOAB Outgoing Quality
requirements. If the lot is offered for reinspection at a later date, a complete grade analysis must
be performed to certify compliance with the MOAB Regulations. :

4 ) .

(14) Size

‘All domestic lots of shelled peanuts shipped to edible trade must meet the tolerances for
fall-through specified in the MOAB Outgoing Quality Regulations. Further, they may also be
certified to any U.S. (or APSA grade, if applicable) using the screen size and fall-through
tolerances specified for those grades. |

Reporting Size

When reporting size on the certificate, state the size of the openings of the screen used as
well as the percentage that passes through the screen in the space provided on the 184-9A. For
example: “2.18% sound whole kernels passing 16/64 x 3/4 inch slot screen, 0.76% sound
portions passing 17/64 inch round hole screen.”
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(15) MOAB Minimum Quality Standards — Peanuts for
Human Consumption

Lots of Whole Kernels or Whole Kernels with Splits — Maximum Limitations

less than 90%
splits)

round screen

Unshellé d Unshelled Total Fall Through,
Type and Peanuts, Sound Whole ' .
' Peanuts & Foreign .
Grade . Damaged Damaged Kernels and/or Material Moisture
Category Kerngls Kernels, & Sound Split &
Minor Defects Broken Kernels ‘
a/ . b o .
Runner 1.50% 2.50% 6.00%; 17/64 inch 0.20% 9.00%
round screen
0 v - -
Virginia (Except | 1.50% 2.50% 6.00%; 17/64 inch 0.20% 9.00%
No. 2) round screen
AL R — 2 ! :
Spamsl.l & 1.50% 2.50% 6.00%; 16/64 inch 0.20% 9.00%
Valencia round screen _
o/ . M
No. 2 Virginia 1.50% 3.00% 6.00%; 17/64 inch 0.20% | 9.00%
, round screen
Runner with
. o .
Splits (Not more 1.50% 2 50% 6.00%; 17/64 inch 0.20% 9.00%
than 15% sound round screen
splits)
Virginia with .
: o/ .
Splits (Not more 1.50% 2.50% 6.00%; 17/64 inch 0.20% 9.00%
than 15% sound round screen
splits)
Spanish &
Valencia with o/ ]
Splits (Not more 1.50% 2.50% 6.00%: 16/64 inch 0.20% 9.00%
. round screen
than 15% sound
splits) _
Lots of “Splits” — Maximum Limitations
_ Unshelled Unshelled Total Fall Through,
Type and Peanuts, Sound Whole . :
Peanuts & = - Foreign .
Grade Damased Damaged Kernels and/or Material Moisture
Category Kerngls Kernels, & Sound Split &
Minor Defects Broken Kernels
Runner (Not less o 0 6.00%:; 17/64 inch 0 ‘ o
than 90% splits) 2.00% 2.50% round screen 0.20% 9-00%
Virginia (Not o/, . ‘
less than 90% 2.00% 2.50% 6.00%; 17/64 inch 0.20% 9.00%
splits) round scregn
Spanish & .
"Valencia (Not 5 00% 2.50% 6.00%; 16/64 inch 0.20% 9.00%
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(16) Summary of Tolerances — Peanuts for Human
Consumptio‘n

U.S. Standards
G . Foreign Il’:::jfsegz Total Damaged,
rade Category Other Types Material | Unshelled U.nshelled, &

: - ‘ Kernels Minor Defects
U.S. Extra Large Virginia 0.75% 0.1% 1.00% 1.75%
U.S. Medium Virginia 1.00% 0.1% 125% | 200%
U.S. No. 1 Virginia O 1.00% 0.1% 125% | = 2.00%
U.S. Virginia Splits 2.00% 0.2% 2.00% 2.00%
U.S. No. 2 Virginia * 2.00% 0.2% 2.50%' 2.50%'
U.S. No. 1 Runner  1.00% 0.1% 1.50% 2.00%
U.S. Runner Splits 2.00% 02% . 2.00% 2.00%
U.S. No. 2 Runuer 2.00% 0.2% 2.50%7 2.50%
U.S. No. 1 Spanish 1.00% |  0.1% 1.50% 2.00%
U.S. Spanish Splits 2.00% 0.2% 2.00% ©2.00%

' The U.S. Standards for No. 2 Virginia-type peanuts provides for a tolerance of 2.50 percent
Jor Total Damaged, Unshelled, and Minor defects, all of which may be strictly Damaged
Peanuts and Unshelled Kernels. However, the 7CFR, Part 996 human consumption
requirements provides for up to 3.00 percent for Total Damaged, Unshelled, & Minor Defects
(column 5 above), but “caps” this amount at @ maximum tolerance of 1.50 percent for
Damaged Peanuts & Unshelled Kernels (column 4 above), exclusive of Minor Defects.

? The U.S. Standards Jfor No. 2 Runner-type peanuts provides for a tolerance of 2.50 percent
Jor Total Damaged, Unshelled, and Minor defects, all of which may be strictly Damaged -
Peanuts and Unshelled Kernels. While the 7CFR, Part 996 human consumption
requirements provides for the same 2.50 percent for Total Damaged, Unshelled, & Minor
Defects (column 5 above), this amount is “capped” at a maximum tolerance of 1.50 percent
Jor Damaged Peanuts & Unshelled Kernels (column 4 above), exclusive of Minor Defects.
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MOAB Human Consumption Categories

splits or broken)

1.50%

Damaged
Grade Cateso Other Foreign Peanuts & T:Jt:sllz ;‘:;g;d’
gory Types Material Unshelled . ]
: : Minor Defects
Kernels

Runner No Limit 0.20% 1.50%° 2.50%
Spanish & Valencia No Limit 0.20% 1.50% 2.50%
é‘;i‘;:f‘m 2 No Limit 0.20% 1.50% 2.50%
No. 2 Virginia No Limit 0.20% 1.50% * 3.00% ¢
Runner Splits (Not less o

| than 90% splits or No Limit 0.20% 2.00% 2.50%
broken) ~
Spanish & Valencia
Splits (Not less than 90% No Limit 0.20% 2.00% 2.50%
splits or broken)
Virginia Splits (Not less . . o o o
90% splits or broken) No Limit 0.20% 2.00% 2.50%
Runner with Splits (Not _
more than 15% sound No Limit 0.20% 1.50% 2.50%
splits or broken)
Spanish & Valencia with .
Splits (Not more than No Limit 0.20% 1.50% 2.50%
15% sound splits or :
broken)
Virginia with Splits (Not
more than 15% sound No Limit 0.20% 2.50%

Note: “Splits” are what remains in the sample after sép'arating out FM and any whole kernels.

’ The U.S. Standards allow a maximum of 2.50 percent for Damaged Peanuts and Unshelled
Kernels in the No. 2 Runner grade

! The U.S. Standards allow a maximum 2.50 percent for these categories.
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(17) Maximum Lot Size for Edible Shipments

- When a sheller desires to stockpile either shelled or cleaned in-shell peanuts and ship
them in small lots over a period of time, the lots must be tagged with a lot number, inspected and
certified as previously mentioned. Such lots may not exceed 200,000 pounds. As portions of the
lot are shlpped the Inspection Service must, if so requested, issue transfer certificates covering
the number of bags shipped and identify them with the original certificate. The 200,000 pound
limitation also applies to bulk containers or bulk rail cars or trailers.

(18) MOAB Regulatlons for “Non- Edlble Quallty” Shelled
Peanuts

“Non-edible quality” applies to any lot that does not meet the minimum requirements for
human consumption. The only requirement for non-edible quality lots of peanuts is that they be
PLI’d using red tags. Further, the following statement must be made under “Remarks” on the
184-9A when certifying non-edible peanuts:

“Meets 7 CFR, Part 996 for non-edible quality”

Non-edible quality peanut lots that do not have an aflatoxin certificate or lots with
aflatoxin certificates showing 300 ppb or higher may only be sent to a crusher or exported. Non-
edible quality peanuts that have an aflatoxin certificate showing less than 300 ppb may be sent to
any non-edible outlet, but are subject to action levels set by the Food and Drug Administration
(FDA) for aflatoxin. Non-edible quality peanuts are not required to be fragmented or dyed.

m
(19) Lots Packed for, but Failing Human Consumptlon
Requirements |

Lots that fail to meet the minimum requlrements for “Human Consumption” cannot
legally be shlpped to the edible trade. Failing lots may be:

1. Blanched, regardless of the amount of damage, FM, moisture, or fall-through present in
the lot. Lots previously certified as exceeding aflatoxin tolerances may also be blanched.
Lots that are moved under this provision must be PLI’d, accompanied by a valid grade
inspection certificate, and the title retained by the handler until the peanuts are blanched
and certified as meeting all quality specifications for any of the human consumption
grades in the MOAB Regulations, including fall-through. Lots that have been certified as
meeting the minimum requirements for fall-through, damaged kernels, and/or minor
defects prior to blanching are exempt from these requirements after blanching. However,
in such instances, a statement must be made under “Remarks” as follows: “Meets 7CFR,

~ Part 996 for Blanched Peanuts.” If a lot fails on fall-through, damaged kernels, and/or
‘minor defects prior to blanching, then these factors must be determined -and certified after
blanching. All other factors must also be determined after blanching.
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NOTE: 7CFR Part 996.50 (2)(f) stipulates that a handler’s shelled peanuts may be moved
without PLI and grade inspection to the handler’s blanching facility that blanches only the
handler’s peanuts. The title of such peanuts must be retained by the handler or importer
until the peanuts have been certified by the Inspection Service as meeting MOAB
outgoing quality standards.

2. Remilled by a USDA-approved remiller if failing “human consumption” for any reason.
There are no limits for the amount of fall-through, damage, minor defects or FM that a lot
may contain before it is allowed to be remilled. Lots of peanuts that are moved to
approved commercial remillers under this provision must be PLI’d and accompanied by a
valid grade inspection certificate with title retained by the handler until the peanuts are
rernilled and certified as meeting specifications of any edible grade in the MOAB
Regulations. Any remilled lot must have a negative aflatoxin certificate before
disposition for human consumption.

3. Disposed of to any non-edible outlet, provided they are PLI’d and red tagged. An
aflatoxin certificate is required unless the lot is going to be crushed.

NOTE: All residuals from failing lots that are blanched or remilled must be treated the
same as non-edible quality peanuts described in Section 18 on page 80.

(20) Roasted Blanched Lots

Lots that have met all MOAB quality requirements, but fail on aflatoxin may be blanched
and immediately roasted in the same process. This is only allowed by USDA-approved blanchers.
The Inspection Service will then draw an aflatoxin sample from the roasted lot. This process
must be done under Inspection Service surveillance in order to maintain PLI. No determination
of quality factors is made on roasted lots. A transfer certificate must be issued on such lots to
maintain PLI of the original red-skin lot and corresponding 184-9A. The aflatoxin sample must
be accompanied by a 187 when sent to the lab and, under “Remarks,” must state “above lot

blanched and roasted.” (See 7CFR, Part 996.50 (2)(e)).

(21) “Sheller Oil Stock” Quality

This term applies to all peanuts or portions of peanuts that are separated from edible
quality peanuts during the milling process by screening, sorting, or other means. The only
requirement for “sheller oil stock™ lots is that they be PLI’d using red tags or other methods
acceptable to the Inspection Service. (The same as for “non-edible quality”). FM and moisture
may be determined on “sheller oil stock” lots at the applicant’s request. Such lots may be
disposed of in the same manner as any non-edible quality lot. FM must be determined for sheller
oil stock using the following procedure:
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L
Samiple Size ‘

For all lots of screenings, the minimum size sample for FM analysis is 500 grams. For all
lots of screenings mixed with LSK’s or pick-outs, the minimum size sample is 1,000 grams. For
~ all straight lots of LSK’s or pick-outs, follow the sampling guide listed on page 9
SO
Inspection Procedure o | -

_ Determining FM in lots of oil stock is often a tedious and time consuming job, especially
in lots of screenings that contain large amounts of peanut particles and meal. All lots must be’
examined closely and picked over by hand to remove FM. A Farmers’ Stock peanut sheller may
be used to separate very fine material. If unshelled peanuts, raisins, or twisters are present,
remove the shells and weigh them with the FM.

All shelled stock offices should have at least two screens, one having 1/8 inch openings
and the other 1/16 inch openings (about the size of window-screen wire). After the sample has
been picked by hand, it should be screened over these two screens. The portion of the sample
that passes through the 1/8 inch screen, but rides the 1/16 inch screen must be examined closely
for small pieces of FM. The meal that passes through the 1/16 inch screen must be checked for
dirt. Remember, FM means all pleces or loose particles of any substance other than peanut
kernels or skins.

(22) Shelled Peanuts Orlglnatmg from Seg. L, llor 1,
Farmers’ Stock

All shelled peanut lots, regardless of their original Farmers’ Stock segregation, that are
destined for human consumption must be PLI’d, certified to a MOAB human consumption grade,
and certified negative for aflatoxin. Lots that are sent to any non-edible outlet are only required

-to be PLI’d using red tags or other methods acceptable to the Inspection Service. (Same as for
“non-edible quality.”) An aflatoxin certificate is also required unless the Iot is gomg to be
crushed. S

(23) Afl-atoxin Samples._for Non-Edible Quality Peanuts

» Aflatoxin testing requirements for non-edible quality depends upon the category of
peanuts and the dispositien of the lot. If requested to draw such samples, use the. procedure as
outlined for shelled peanuts for human consumption. :

NOTE: All costs involving sampling, sample preparation, delivery of the samples to
- the laboratory, and testing for non-edible quality are for the account of the applicant.
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(24) MOAB Requirements for Cleaned In-Shell Peanuts
for Human Consumption

Moisture - Not more than 10.00%.
Size - No requirement.
FM - Not more than 0.50%.

Defects - Not more than 2.00% peanuts with damaged kernels. Not more than 1.00% kernels
damaged by mold, unless tested and found negative for aflatoxin.

'NOTE: See pages 72 & 73 for Aflatoxin Sampling Plan for Cleaned In-Shell Peanuts.

(25) Storage Lots

MOAB Regulations permit shellers to transfer lots of peanuts from one of their own plants to
their own blanching facility which only blanches that handler’s peanuts without having a valid grade

certificate or PLI.
*kkk

PLI tags may be issued prior to inspection for lots that the sheller plans to have graded
and placed into storage at a location beyond the surveillance of the Inspection Service. Since the
words “Federal-State Inspected” appears on the PLI tags, the Inspection Service and the sheller,
if applicable, must maintain accurate records of all tags issued to ensure that all such lots are
inspected and accounted for. Refer to Part II of these instructions for details on accountability of

~ tags. Use of official FSIS PLI tags on lots of milled peanuts that have not been inspected is

prohibited.

(26) Inspectmg Peanuts for the FSA Peanut Purchase
Program

FPB and FSIS Inspectors have the obllgatlon for determining compliance with the FSA
Peanut Purchase Program (Peanut Product Announcement PP-9 or simply, “PP-9”).
Accordingly, FPB and FSIS Inspectors, as well as Processed Products Branch (PPB) inspectors,
are involved in ascertaining these quality requirements. FSIS inspectors are responsible for
determining quality and size requirements, drawing aflatoxin samples from red skin or blanched
lots, and maintaining PLI for custom blanched lots. PPB inspectors are responsible for
maintaining PLI from the time raw peanuts are delivered to a processing plant through the
processing of the end product. To assist PPB in determining compliance of the raw product, it is
important that both update and transfer certificates indicate whether a lot meets PP-9
requirements. When requested to perform an update inspection, it must be determined from the
applicant if the lot is intended for the FSA purchase program. If so, it must be stated on the
certificate whether the lot meets or fails to meet PP-9 for roasting, peanut butter, or granules,
whichever applicable. (See item #9 on page 86).
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1. Produced in the USA.

2. .Produced from the current crop year stocks or as spec1ﬁed in the applicable bid

invitation.

3. Pre-tested for aflatoxin at the contractor’s expense in accordance with 7CFR, Part 996 by

a USDA or USDA-approved laboratory and found to be negative.

4. Ifitis determined that the lot does not meet the aflatoxin requifem_ents based on the
original analysis or by means of an appeal inspection certificate, the lot must be
resampled and tested for aflatoxin after blanching (provided blanching is required).

Tables 1 and 2 list the grades allowed for purchase under this announcement. All lots of
peanuts meeting one of the grades in the following tables must also meet the requirements

specified in item #5 on the followmg page.

TABLE 1- PEANUT GRADES FOR PEANUT BUTTER AND PEANUT GRANULES

butter or peanut granules are:

U.S. and APSA grades that may be used for peanuts to be processed into peanut

U.S. No. 1 Runner

APSA Jumbo Runner

U.S. No. 1 Spanish

APSA Medium Runner

U.S. No. 1 Virginia

APSA No. 1 Runner

U.S. Runner Splits

APSA Runner Grades with Splits

-{ U.S. Spanish Splits

APSA Runner Splits

U.S. Virginia Splits

APSA No. 2 or Small Runner

U.S. Extra Large Virginia

Valencia type

U.S. Medium Virginia

U.S. No. 2 Virginia (minimum 80% splits)

TABLE 2 — PEANUT GRADES AND MINIMUM SIZES FOR ROASTED PEANUTS

Grade & minimum screen sizes for peanuts to be processed from roasted peanuts are:

Grade Minimum Screen Size
U.S. No. 1 Runner 18/64 x 3/4 inch siot
U.S. No. 1 Spanish 15/64 x 3/4 inch slot

U.S. No. 1 Virginia

18/64 x 1 inch slot

U.S. Extra Large Virginia -

20/64 x 1 inch slot

U.S. Medium Virginia

18/64 x 1 inch slot

APSA Jumbo Runner 21/64 x 3/4 inch slot
APSA Medium Runner 18/64 x 3/4 inch slot
15/64 x 3/4 inch slot

Valencia type
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- The quality of the shelled peanuts utilized in this program must be within the requirements of
current grades as outlined in Table 1 or Table 2, provided that a tolerance of not more than-
2.00 percent by weight is permitted for minor defects and damaged combined, including
therein not more than 1.25 percent for damage; and provided further for lots required to be
U.S. No. 1 Grade or better, peanuts may contain not more than 3.00 percent split or ‘
broken kernels; or when peanuts are removed from cold storage’or when remllled prior to

usage, the lot of peanuts may contain not more than 6.00 percent split or broken kernels
Alternatively, manufacturers are authorized to use U.S. No. 2 Virginia lots containing a
minimum of 80.0 percent splits. :

NOTE: Keep in mind that the grades listed in Tables 1 and 2 allow a damage tolerance in
excess of the restricted 1.25% damage tolerance specified in the peanut purchase
announcement. For example, a lot of Runner type peanuts containing 1.30% damage would
grade U.S. No. 1 Runner and meet MOAB Regulations for human consumption, but fail PP-9
purchase specifications.

. The rail cars or trailers in which peanuts are loaded must be clean, sanitary, and in a
condition to protect the commodity during transit so that the peanuts arrive at destination free
from contamination.

Except for lots where the finished product is to be unblanched roasted Spanish type peanuts,
the contractor may elect to blanch the peanuts en route, in which case it is the contractors
responsibility to inform custom blanchers as follows:

The Inspection Service must be given advance notice of any incoming lot. The notice must
include:

The dates the lot will arrive at the blanching facility;

The lot manifest;

The lot identification;

The name of the prime contractor; and

The announcement and invitation number under which the lot is being tendered as well as
the type of end product to be manufactured for delivery.

o0 g

The Inspection Service must monitor the lot for PLI. Manufacturefs of commercial peanut
butter may use any USDA-approved blanching facility. The Peanut Purchase Program does
not require a lot be inspected after blanching as long as it has a valid inspection certificate
showing size and grade factors met the requirements of the announcement prior to blanching
and PLI has been maintained.

NOTE: The Memorandum of Understanding (MOU) between MOAB and approved
blanchers requires all lots that fail the Outgoing Quality Requirements for any reason be
inspected and certified as meeting MOAB requirements for grade, size (unless meeting size
prior to blanching), and aflatoxin before the lot may be manufactured into finished product or
shipped to a manufacturer.

Once a lot that has met the requirements of the announcement has been blanched and PLI has
_been maintained, a transfer certificate must be issued containing a statement showing
‘compliance with the announcement.
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8. The original certificates for grade and aflatoxin showing that grade factors and aflatoxin
- levels met the requirements of the announcement is all that is required. Updates will not be
required. However, PL1 must be maintained.

9. A statement showing compliance with the announcement will usually not appear on the grade
certificate since it is not normally known at the time of inspection if the lot is destined for the
peanut purchase program. However, this fact is known at the time of the original inspéction
and the lot meets the requirements of the announcement, then a statement showing
compliance with the anhouncement may be shown on the grade certificate under “Remarks”
to read as follows:

“Meets Quality Requirements of FSA Announcement ( _number ) Jor ( Peanut Butter /
Peanut Granules / Roasted Peanuts )” . :

EXAMPLE: “Meets Quality Requirements of FSA Announcement PP-9 for Peanut Butter”

(27) Official Trading Rules of the American Peanut
Shellers Association (APSA)

The APSA has established kernel size and grade classifications as part of the
Association’s Official Trading Rules. The following pages contain instructions pertaining to
these grade classifications.

Inspectors must use caution in determining the exact percentages of various classes of
defective kernels even though they may exceed the U.S. grade tolerance or tolerances established
by the Association. Adjustments in prices are sometimes made on the basis of the exact
percentage reported on the certlﬁcate regardless of whether the percentage is within or exceeds a
given tolerance.

Officxal Rules of the American Peanut Shellelr's Assocnatlon
Revised 2004

. (A) APSA SHELLED RUNNER PEANUTS - GRADES
RULE 1. T

Section 1. Jumbo Runner. Jumbo Runner consists of shelled Runner-type peanut kernels of
similar varietal characteristics which are whole and free from foreign material, damage, and
minor defects and which not pass through a screen having 21/64 x 3/4 inch opemngs

In order to allow for variations incident to proper grading and handling, the followmg tolerances,
by weight, shall be permitted:
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(1) 1.00 percent for other types of peanuts;

(2) 3.00 percent for sound peanuts which are split or broken;

(3) - 1.00 percent for damage;

(4) 2.00 percent for damage and minor defects combined;

(5) 0.10 percent for foreign material;

(6) 9.00 percent for moisture; and

(7) 5.00 percent for sound kernels which will pass through the prescribed screen as-to
fall-through; and otherwise mcet Minimum Quality Standards as published in 7CFR,
Part 996.

Section 2. Medium Runner. Medium Runner consists of shelled Runner-type peanut kernels
of similar varietal characteristics which are whole and free from foreign material, damage and
minor defects, milled through a screen having 21/64 x 3/4 inch openings and which will not pass.
through a screen having 18/64 x 3/4 inch openings.

In order to allow for variations incident to proper gradmg and handlmg, the followmg tolerances,
by weight, shall be permitted:

(1) 1.00 percent for other types of peanuts;

(2) 3.00 percent for sound peanuts which are split or broken;

(3) 1.00 percent for damage,

(4) 2.00 percent for damage and minor defects combined,

(5) 0.10 percent for foreign material;

(6) 9.00 percent for moisture; and

'(5) 5.00 percent for sound whole kernels which will pass through the prescribed screen as
to fall-through; and otherwise meet Minimum Quality Standards as published in
7CFR, Part 996.

Section 3. APSA No. 1 Runner. No. I Runner consists of shelled Runner-type peanut kernels
of similar varietal characteristics which are whole-and free from foreign material, damage end
minor defects, milled through a screen having 18/64 x 3/4 inch openings and which will not pass
through a screen having 16/64 x 3/4-inch openings.

In order to allow for variations to proper grading and handling, the followmg tolerances, by
weight, shall be permitted:

(1) 1.00 percent for other types of peanuts;

(2) 3.00 percent for sound peanuts which are split or broken;

(3) 1.50 percent for damage;

(4) 2.50 percent for damage and minor defects combmed

(5) 0.10 percent for foreign material;

(6) 9.00 percent for moisture; and

(7)  5.00 percent for sound whole kernels which will pass through the prescribed screen
and otherwise meet Minimum Quality Standards as published in 7CFR, Part 996 as to
fall-through.
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Section 4. Runner Grades with Splits. Runner grades described in foregoing Sections 1, 2,
and 3 and further identified by the words, “with splits,” as follows: “Jumbo Runner with Splits,”
“Medium Runner with Splits,” and “No. 1 Runner with Splits.” Tolerances to allow for
variations incident to proper grading and handlmg shall be the same as those set forth in the -
above sections except 15.00 percent for sound peanuts which are split or broken, of which riot
over 6.00 percent will pass through a 17/64 inch round opening screen, shall be permitted.

Section S. Runner Splits. Runner Splits consists of shelled Runner—type peanut kernels of
similar varietal characteristics which are split or broken, but which are free from foreign material,
damage and minor defects and which will not pass through a screen having 17/64 inch round
openings.

In order to allow for variations incident to proper grading and handling, the following tolerances,
by weight, shall be permitted: -

(1)  2.00 percent for other typeo of peanuts;

(2) 1.50 for damage;

(3) 2.50 percent for damage and minor defects combined;

(4) 0.20 percent for foreign material;

(5) 9.00 percent for moisture; and otherwise meet Minimum Quality Standards as
published in 7CFR, Part 996 as to fall-through and percent split or broken kernels.

Section 6. APSA No. 2 or Small Runner. No. 2 or Small Runner consists of shelled Runner-
type peanut kernels of similar varietal characteristics which may be split or broken, but which are
free from foreign material, damage and minor defects, and which will not pass through a screen
having 17/64 inch round openings..

In order to allow for variations incident to proper grading and handling, the following tolerances
by weight, shall be permitted: :

- (1) 2.00 percent for other types of peanuts;
(2) 1.50 percent for damage;
(2) 2.50 percent for damage and minor defects combined,;
(3) 0.20 percent for foreign material;
(4) 9.00 percent for moisture;-and
(5) otherwise meet Minimum Quality Standards as published in 7CFR, Part 996 as to
fall-through .

Section 7. Application of Tolerances. The tolerances provided in these standards are on a‘lot
basis and shall be applied to a composite sample representative of the lot. However, any

~ container or group of containers in which peanuts are obviously of a quality materially different

from that in the majorlty of containers sha]l be considered a separate lot, and shall be sampled

separately. :
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(B) APSA SHELLED SPANISH PEANUTS - GRADES
RULE 2.

Section 1. No. 1 Spanish. No. I Spanish consists of shelled Spahlsh -type peanut kernels of
similar varietal characteristics which are whole and free from foreign material, damage, and
minor defects, and which will not pass through a screen having 15/64 x 3/4 inch openings.

In order to allow for variations to proper grading and handling, the following tolerances, by
weight, shall be permitted-

(1)  1.00 percent for other type peanuts;
(2)  3.00 percent for sound peanuts which are split or broken;
(3) 1.50 percent for damage;
(4) 2.50 percent for damage and minor defects combined;
(5) 0.10 percent for foreign material;
_(6) 9.00 percent for moisture; and :
(7) 5.00 percent for sound whole peanuts which w1ll pass through the prescribed screen
and otherwise meet Minimum Quality Standards for splits as published in 7CFR,
Part 996 as to fall-through. '

Section 2. Spanish Splits. Spanish Splits consists of shelled Spanish-type peanut kernels of
similar varietal characteristics which are split or broken, but are free from foreign material,
damage and minor defects, and which will not pass through a screen havmg 16/64 inch round
openings.

In order to allow for variations incident fo proper grading and handling, the following tolerances,
by weight, shall be permitted: :

(1)  2.00 percent for other type of peanuts;

(2) 1.50 percent for damage;

(3) 2.50 percent for damage and mmor defects combined;

(4)  0.20 percent foreign material,

(5)  9.00 percent for moisture; and otherwise meet Mmlmum Quahty Standards as
published in 7CFR, Part 996 as to fall-through and percent split or broken kernels.
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Section 3. No. 2 Spamsh No. 2 Spamsh consists of shelled Spanishi-type peanut kernels of
_similar varietal characteristics which may be split or broken, but which are free from forelgn
material, damage and minor defects, and which will not pass through a screen having 16/64 inch
round openings. -

~In order to allow: for variations incident to proper grading and handling, the following tolerances
by wenght shall be permltted

(1) . 2.00 percent for other types of peanuts;

(2) 1.50 percent for damage;

(3) 2.50 percent damage and minor defects combmed

(4) 0.20 percent foreign material;

(5)-  9.00 percent for moisture; and otherwise meet Minimum Quality Standards as
published in 7CFR, Part 996 as to fall-through.

Section 4. Application of Tolerances. The tolerances provided in these standards are on a lot -
 basis and shall be applied to a composite sample representative of the lot. However, any
container or group of containers in which peanuts are obviously of a quality materially different
from that in the majority of containers shall be considered a separate lot and shall be sampled
separately. -

~ (C) APSA SHELLED VIRGINIA PEANUTS - GRADES
RULE 3. - N

Section 1. Extra Large Virginia. Extra Large Virginia consists of shelled Virginia-type peanut
kernels of similar varietal characteristics which are whole and free from foreign material, damage
and minor defects, and which will not pass through a screen having 20/64 x 1 inch openings.

In order to allow for vanatlons incident to proper gradmg and handling the following tolerances, by
weights, shall be permitted:

() 075 percent for other varieties of peanuts;

(2)  3.00 percent for sound peanuts which are split or broken

(3) - 1.00 percent for damaged or unshelled peanuts; ,

(4) 0.75 peicent for minor defects; provided, that in addition, any unused part of the
tolerance for damaged or unshelled peanuts shall be allowed for minor defects;

(5) 0.10 percent for foreign material; and

(6) 9.00 percent for moisture

(7)  5.00 percent for sound, whole peanuts which will pass through the prescribed screen
and otherwise meet minimum quality standards as published in 7CFR, Part 996 as to
fall-through. :
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- Section 2. Medium Virginia. Medium Virginia consists of shelled Virginia-type peanut kernels
of similar varietal characteristics which are whole and free from foreign material, damage and
minor defects, and which will not pass through a screen having 18/64 x 1 inch openings.

In order to allow for variations incident to proper grading and handling, the following tolerances, by
weight, shall be permitted:

(1) 1.00 percent for other varieties of peanuts;

(2) 3.00 percent for sound peanuts which are split or broken;

(3)  1.25 percent for damaged or unshelled peanuts;

(4)  0.75 percent for minor defects; provided, that in addition, any unused part of the
tolerance for damaged or unshelled peanuts shall be allowed for minor defects;

(5) 0.10 percent for foreign material

(6) 9.00 percent for moisture; and

(7)  5.00 percent for sound, whole peanuts which will pass through the prescribed screen
otherwise meet minimum quality standards as published in 7CFR,; Part 996 as to fall
through.

Section 3. No. 1 Virginia. No. I Virginia consists of shelled Virginia-type peanut kernels of
similar varietal characteristics which are whole and free from foreign material, damage and minor
defects, and which will not pass through a screen having 15/64 x 1 inch openings.

In order to allow for variations incident to proper gradmg and handling, the following tolerances, by
weight, shall be permitted:

(1)  1.00 percent for other varieties of peanuts;

(2)  3.00 percent for sound peanuts which are split or broken;

(3) 1.50 percent for damaged or unshelled peanuts;

(4) 2.50 percent damage and minor defects combined;

(5)  1.00 percent for minor defects; provided, that in addition, any unused part of the
tolerance for damaged or unshelled peanuts shall be allowed for minor defects;

(6) 0.10 percent for foreign material

(7)  9.00 percent for moisture; and

(8) 5.00 percent for sound, whole peanuts which will pass through the prescribed screen
otherwise meet minimum quality standards as published in 7CFR, Part 996 as to fall
through.
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Section 4. Virginia Splits. Virginia Splits consists of shelled Virginia-type peanut kernels of
similar varietal characteristics which are free from foreign material, damage and minor defects, and
which will not pass through a screen having 20/64 inch round openings. Not less than 90.00
percent, by weight, shall be splits.

In order to allow for variations incident to proper grading and handling, the following tolerances, by
weight, shall be permitted:

(1)  2.00 percent for other varieties of peanuts;

(2) 1.50 percent for damaged or unshelled peanuts;

(3)  2.50 percent for damaged or unshelled peanuts and minor defects;

(4)  0.20 percent for foreign material

(5) 9.00 percent for moisture; and _

(6) 5.00 percent for sound portions of peanuts and sound whole kernels which will pass
through the prescribed screen and otherwise meet minimum quality standards as
published in 7CFR, Part 996 as to fall through and percent split or broken kemnels.

Section 5. No 2 Virginia. No. 2 Virginia consists of shelled Virginia-type peanut kernels of
similar varietal characteristics which may be split or broken, but which are free from foreign
material, damage and minor defects, and which will not pass through a screen having 17/64 inch
round openings.

In order to allow for variations incident to proper grading and handling, the followmg tolerances, by
weight, shall be permitted:

(1) 2.00 percent for other varieties of peanuts;

(2) 1.50 percent for damaged or unshelled peanuts;

(3) 3.00 percent for damaged or unshelled peanuts and minor defects;

(4)  0.20 percent for foreign material

(5) 9.00 percent for moisture; and

(6) otherwise meet minimum quality standards as published in 7CFR, Part 996 as to fall

through.

Section 6. Application of Tolerances. The tolerances provided in these standards are on a lot
basis and shall be applied to a composite sample representative of the lot. However, any container
or group of containers in which the peanuts are obviously of a quality materially different from that
in the majority of containers shall be considered a separate lot, and shall be sampled separately.
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Definitions

Similar varietal characteristics - For all types of peanuts referenced in the APSA grades,
“similar varietal characteristics” means that the peanut kernels in the lot are not of distinctly
different varieties. For example, Spanish-type must not be mixed with Runner-type.

(a) Whole - the peanut kernel is not split or broken.
(b) Split - the separated half of a peanut kernel.
(c) Broken - more than one-fourth of the peanut kernel is broken off.

(d) Foreign Material - pieces or loose particles of any substance other than peanut kernels or
skins.

(¢) Unshelled - a peanut kernel with part or all of the hull (shell) attached.
(f) Portion - part or parts of a peanut kernel other than a whole.

(g) Minor defects - the peanut kernel is not damaged, but is affected by one or more of the -
following: '

(1) Skin discoloration which is dark brown, dark gray, dark blue or black and covers more
than one-fourth of the surface;

(2) Flesh discoloration which is darker than a light yellow color or consists of more than a
slight yellow pitting of the flesh;

(3) Sprout extending more than one-eighth of an inch from the tip of the kernel; and

(4) Dirt when the surface of the kernel is distinctly dirty, and jts appearance is materially
affected. '

(h) Damage - the peanut kernel is affected by one or more of the following:
(1) Rancidity or decay;
(2) Mold;
(3) Insect or worm cuts, web or frass;
(4) Freezing injury causing hard, translucent or discolored flesh;

(5) Dirt when the surface of the kernel is heavily smeared, thickly flecked or coated with dirt,
seriously affecting its appearance; and

(6) Unshelled.

(i) Sound - whole peanuts or portions free from damage or minor defects.



(D) APSA IN-SHELL VIRGINIA PEANUTS - GRADES
RULE 4. '

Section 1. Grades shalf be the same as for U.S. standards.

Section 2. Jumbo Hand Picked. Jumbo Hand Picked shall consist of cleaned Virginia-type
peanuts in the shell, which are mature, dry, and free from loose peanut kernels, dirt or other foreign
material, pops, paper ends, and from damage caused by cracked or broken shells, discoloration or
other means. The kernel shall be free from damage from any cause. In addition, the peanuts shall
not pass through a screen having 37/64 x 3 inch perforations or the unshelled peanuts in any lot
shall not average more than 176 count per pound.

In order to allow for variations incident to proper grading and handhng, the followmg tolerances, by
weight, shall be permitted:

1., 10.00 percent total for pops, peanuts having paper ends or damaged shells, loose
undamaged peanut kernels, and dirt or other foreign material, but not more than
one-twentieth of this amount, or 0.50 percent shall be allowed for dirt or other foreign
material. ‘

2. 5.00 percent for peanuts which will pass through the prescribed screen, but which are
free from pops and from peanuts having paper ends or damaged shells.

3. 3.50 percent for peanuts with damaged kernels and damaged loose keme]s.

Section 3. Fancy Hand Picked. Fancy Hand Picked shall consist of cleaned Virginia-type
peanuts in the shell, which are mature, dry, and free of loose peanut kernels, dirt or other foreign
material, pops, paper ends, and from damage caused by cracked or broken shells, discoloration or
other means. The kemels shall be free from damage from any cause. In addition, the peanuts shall
not pass through a screen having 32/64 x 3 inch perforations or the unshelled peanuts in any lot
shall not average more than 225 count per pound.

In order to allow for variations incident to proper grading and handling, the following toierances, by
weight, shall be permitted.

1. 11.00 percent total for pops, peanuts having paper ends or damaged shells, loose
undamaged peanut kernels, and dirt or other foreign material, but not more than one
twenty-second of this amount, or 0.50 percent, shall be allowed for dirt or other foreign
material. _

2. 5.00 percent for peanuts which will pass through the prescribed screen, but which are
free from pops and from peanuts having paper ends or damaged shells. :

3. 4.50 percent for peanuts with damaged kernels, and damaged loose kemels.

Section 4. Unclassified. Unclassified shall consist of cleaned Virginia-type peanuts in the shell
which fail to meet the requirements of either of the foregoing grades. The term “unclassified” is not
a grade within the meaning of these standards but is provided as a designation to show that no

- definite grade has been applied to the lot.
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Section 5. Application of Tolerances. The tolerances provided in these standards are on a lot
basis and shall be applied to a composite sample representative of the lot. However, any container
or group of containers in which peanuts are obviously of a quality materially different from that in
the majority of containers shall be considered a separate lot, and shall be sampled separately.

Definitions

(a) Mature - the shells are firm and well developed.
(b) Pops - fully developed shells which contain practically no kemels.
(c) Paper ends - peanuts which have very soft and/or very thin ends.

(d) Damage - anyv injury or defect which materially affects the appearance, edible or shipping-
quality of the individual peanut or the lot as a whole. The following shall be considered as
damage:

"~ (1) Cracked of ‘broken shells which have been broken to the extent that the kernel within is
plainly visible without minute examination and with no application of pressure, or the
appearance of the individual peanut is materially affected.

(2) Discolored shells which have dark discoloration caused by mildew, staining, or other
means affecting one-half or more of the shell surface. Talc powder or other similar
material which may have been applied to the shells during the cleaning process shall not -
be removed to determine the amount of discoloration beneath, but the peanut shall be
judged as it appears with the talc.

(3) Kernels which are rancid or decayed.

(4) Moldy kemnels.

(5) Kernels showing sprouts extending more than one-eighth inch from the end of the kernel.
(6) Distinctly dirty kernels.

(7) Kernels which are wormy, or have worm frass adhering, or have work cuts which are
more than superficial.

(8) Kernels which have dark yellow color penetrating the flesh, or yellow pitting eXtending
deep into the kernel.

(¢) Count per Pound - the number of peanuts in a pound. When determining the count per
pound, one single kernel shall be counted as one-half peanut.
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Summary of Screen Sizes and Tolerances (by weight) for U.S_. Standards for

Shelled Peanuts
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d.Tolerances (by weight) for APSA & U.S. Grades for

Sumniary of Screen Sizes an
Shelled Runner Peanuts
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Shelled Spanish Peanuts
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Summary of Screen Sizes and Tolerances (by weight) for MOAB Grades for |

Human Consumption (7CFR, Part 996)
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Summary of Sheller Oil Stock Requirements
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- = Exhibit]- U.S. No. 1 Runner, APSA “Medium Runner” in Bulk.

ONITED STATES nwmmcm oF mﬂm
C 280165 FEDERAL STATE NSPECTION seqnce 0280165
: : MILLED PEANUT INSPECTION CERTIF!CATE
This costificale is issuod in di: ¢ with he ilations of tho S ~ g the i to the Agriculiiral
Markoting Act of 1946. as amonded (7 US.C. 1621 al. 36q.) and »sadnrsubk! as prima tacia avidonce in a courts ollho Unitod States. WARMING: Aay poison who
knowingly shall {alsoly muke. isswo, alwr, forgo or countorfvit this cortificate. or participilo in any such sctions, is subjoct fo a line of mot mora than $1,000 or
imprisonnent for not more than one yoar, oc both.
SAMPLING BEGAN SAMPLE ANALYSIS FWISHED TYPE OF mspecnon (Mark One Only)
HOUR ‘DA‘I'I: HOUR  DATE
i : LOT INSPECTED
_Joe /22/03 320 PAm ¢ i 22/02 [Z' LOY LOADED Into
LOCATION CODE ”‘f ,sa:: demﬂ(hn]_ Wlﬁlﬁé SAMPLE A»fulrzso : D can D TRARLER
Corerhaele. &4 lSmpricie, &4 CONVEYANCE IDENTIFICATION
APPUCANT GODE APPLICANT NALE AND ADORESS : PREFIX NUMBER s¥
/| 3¢35 /77cCL£SkFc/ /h;u S, Sy 178\ LLE., &4

SHIPPER NAME AND AmﬂiSS

RECEIVER NAME ANO ADORESS

07 &L EM

D FIBERBOARD BINS D
CLEANED IN THE SHELL WITH NO DISTINQUISHING MARKS

. IN (] ounar sacks _
X] srewieo peanus [] rAcoeo wimni COLORED TAGS
BUK Seg Zewa ks :
o Aottt e’ SO i, e neneremmeeesttmuennnmns spnennae e saneseian TAG CONTROL
C - __ ISSUED
HOUISE 1.OF NUARER CAOP YA USED
“usoa” ) o -“Eéi)‘é"i;\.l:\s‘f;\.{é.u"‘y‘"‘Ec““ii‘g‘-)“- - RETU[‘NED
APPLICANT STATES 07&03 e 4 YFA«Z 6:4 ,%’2155 A ?3

Y7, 670 Las ;UNNE'Z YYeE LoTuoﬁ“.S' 237_ OR COUNT OF CONTAINERS

2 0.0D % SW Kemels PASSING 15,4 inch S Screen’® i1.14 % Wh Kemels RIDINGZ14) 4 34t Inch S Screen
; % Siw !(ems!s PASSING inch = Screon; % Wh Kemels RIDING Inch Screen
L % S/W Kernels & Kernel Portions PASSING Inch __ Screen

% Peanuts With Undanmged Shells PASSING inch Screen...
COUNT AVERAGES i S PER OUNCE

QUALITY

PER POUND

GRAMS ANALYZED CONTAINED THE FOLLOWING:

GRAMS DRAWN, 1000

SAMPLE OF APPROXIMATELY 2« -~y
PEARUTS IN THE SHELL SHELLED PEANUTS
GRADE FACTOR GRAMS PEACENT GRADE FACTON GRAMS | PERCENY
CRACKED O BROKEN SHELLS OTHER 1YPES OF KERNELS j o0 0.0
DISCOLORED SHELLS SPUT OR BIROKEN KERNELS 1t § /. /8
OTHER SHELL DEFECTS DAMAGED OR UNSHEULED B0 20T
FOREIGN MATERIAL i WINOH DEFECTS i z / o3/
) TOTAL SOUND WHOLE KERNELS XX XY
PEANUTS WITH DAMAGELD KERNELS FOREIGN MATERIAL (BASED ON _ 7O 0! GRAMS) o0 J.C&
MOISTUNE (8Y ELECTIIC METER) MOISTURE (8Y E1ECTRIC METER) ) 7, 1O
GRADE
: p
¥ US Mo | Kowper _ Mexrs APA ¥ thes iam Beoswee
SAMPLES BULLED TO APPUGANT ABOVE - INAME OF LAR) (ADDRESS) E DA
1-co %] v BB e onawn avo senr o HimnS Beotty, 64 jl22 o3
ANALYSIS FESULTS TO BE ] rromen ¢ )] WiRED Coltact [ 3] MALED to Applicant
REMARKS MEETS Roqus of Madhauagd DFMLS 10 meet Requicements of MaksingAgrecment-
7 CFR PAxT 496 FoR Humw
CopSUMETIOA) "f'
« SRS x2S li. owd arade dc-fe;'mnud aud «-79«: l\leti a‘/‘ ,a// Cé v‘;((jdf' e s
FEES 3 Le? S-f??f'-’(), it C,:ff/l cant-§ boile bin & @ac o son
DRAWING & £S1S &ml.s H ] G2 He b 7“"61-'51\ A 93‘/(;
- HANOUING § 4 tho R igacd, 3 du!y i of ther Ilmlod Stales Dapvwmml of Agdicuiture, do horchy cuhiy that sl tha roiquost of lhy apphcant
omid an M dafe i h of he above d pvoducts waors Yisid anad fro-guialily andior condiion’as shown by ssil samples weee
SAMPLING §
EXPENSES §
YOTAL 3

. . g A L
FORM FV.184.9A (1100} —— . ORIGIMAL
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Exhibit Il — Transfer Certificate on Exhibit | Lot.

U T DEPARTRENT OF ACRICOLTORE CERTIFICATE NO.
ACRICULTURAL MARKETING SERVICE :
. FEDERAL-STATE INSPECTION CERTIFICATE : ) 0 1 0889
TRANSFER CLEARANCE CERTIFICATE (PEANUTS) X A—

This cenificate s issued in compliance with the regulations of the. Secretary of Agnculturc governing the i inspection of various products
-pursuant to.the Agricultural Marketing Act of 1946, as amended (7 U. S, C. 1621 et seq.), and is admissible as prima facic evidenee in all
coutts of the United States. WARNING: Any person who knowingly shull fulsely make, isswe, alter, forge or counterfeit thix certificate,
ar pasticipate in any such actions, is subject to a fine of not more than $1,000 or imprisonment for not more than one year, or both.

TRANSFER LOCATION e :.OT’TOLOADED INITIAL &k NUMBER TnAN‘FER SEGUN ‘" TRANSFER COMPLETED . ’
MecCLeseE \/ muas e - P T [Pl [Gam [O0e ) How 4 m. C
St Q4 Cranes JFTOW ~T2LT3H.53-03 [9100 Oem. |11-23 ©3 |i0co0llem.

NAME AND ADDRESS’ OF APPLICANT
(120 :35> The Creseey pmiitS  Snghvete s, G4
NAME ANDO ADDRESS OF RECEIVER 7 .

Peansor Precessons .. Savsawgd, &4

(l{g {2) 3} (4) 35)
ot . ... e i -S-232 '
. ; N -

CertitlcateNo., . . ... ........... (.- 628’0 IU 5
Dateof Contlficate . ... ......... A -22-03

_ he LLQSW;Y
Shippor (Name and Address) . . . . . . . mics

Ko ilonlle , GA
Appilcant'sCount., . ... .. ..., .... &L\ L){
Egquivatent Pounds. . . . .., ........ L}“‘? @710
Product (T¥Pe) .« . v i vnn .y .. BonneR
PERCENT PERCENT PERCENT . PERCENT PERCENT

Passimg ) sl v _le—} Screen . Q.co

Riging 21 1o\ % P4 screen i 102 Y
OB TYPES . . ... C. oo
SPlit or Broken Kernels, . ... ... .. .. ; )
Damaged or Unshetted . . ... .. .... o.cc
MinorDefects . . ... .. ... 0-3 ] - e i i -
Sotund Whole Kernets . . . . . . .. ... .. bR eS
Foroign Matesiat. . . ... .. ... . .00
Molsture . . . . .. ... ........ ..., )
Ave. Count Par: [XJoz. T, .. .. .. Hs
a g g0 ) Rodnez, Meers| APSA TMemilim Buover”
Loaded into Hopper No. . ... . . ... .. A-] = . ' i e i -
FOo . evnnnn . 312306 . luspassis personnel maintained positi;ve lot identification and observed the transfer sdiesblomelsimy:
Expenses . ... .. .. process of the above lot(s} from Bovle B0 2 S _ into ABONE CAR, '
Overtime . . . ... .. ___________-nbw being fot number _===__, and scaled with scal numbers LS 2~ FN ~ 123456
Jota ... ' 13,00 Theevsh 123 4 72

Aephi ek Shckes, 2063 CRF YEAE.

This is to certify thay the peanurs :ovmd Tans ce O eate arp it of 2 l({l bearing inspection certificate and that satisfactory proof has been
offercd ro shmv t)m said peanuts bave bee mspc it the poiy of ougm);

o J1-23%-¢ 3 / Z fr 5%V

FORM FV.184-12

(1.86) ORIGINAL-APPLICANT
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Exhibit Il — Fails U. S. No. 1 Spanish account Spllts Meets 7 CFR, Part 996 for
Spanish with Splits,

. ' ' UMIED s'ﬁr_t{gcurm OF AGAICLL TURE —
e . ’ FEDRRAL STATE INSPECTION SEROICE ‘
c 280165 ____MILLED PEANUT INSPECTION CERTIFICATE C 280165
- - Tius caorbticato is issiod in compliance with ihe Ogisialions of tho Socrotary uf Agncish Wy the inspaction of vas 10 the A Nurad

Markeling Acl'of 1946, as amended (7 US.€. 1627 or, 38q.) and it admissabliy as prima facss ovidoocs in all comts of i NI Statos. WARNING: Any porson who
heate, or particiy, avany Such Sctions, is subjoct o a line ol aat mora than $1.000 or

kmmnoly shail talsely make. tsam, allss, funye o ¢ His
wnprsonmoil for ot more than one yoar, or both, X R
o _SAMPLING BEGAN ) SAMPLE ANALYSIS FINISHED TYPE OF INSPECTION (Mark One Only)
R LOT psrecren
e o Fiv? i A /’r‘ SR WY ,,«,,,,. /,3/(; le 3 LOT LOADED Into
LOCATKIN CODE W}gug wns AWN o WHERE SAMPLE ANALYZED CAR D TRARER
B ] POTTPRIRE At X -
¢ fnwhv X CTCCra pmi TN CONVEYANCE 1IDENTIFICATION
APPLKMW'COOE APPL!:ANY NAME AND Amss PREFIX NUMBER s¥
I W <,m»\, I CT OO Brentdn ok

RCCE“,. NAME AND ADOAESS | SHIPFER NAME ANO ADDRESS
LD Too a0ty Pee £ o OSH '
PRODUCT

FIBERBOAND BINS :
L] wiriwo DISTINOUISHING MARKS

'Z] TAGGED WITH __ () AiK  COLORED TAGS

D CLEANED IN THE SHELL

] svewLeo peanurs

e LIS IR AR s _TAG CONTROL
ST ISSUED

ST UsED

FEDERAL-STATE INSPECTED ; RETURM.:D

LOT NUMBER
SO :’:“
APPLICANT STATES

R '\ZTE [

Screen

“% Wh Kernels RIDING nch

| % SAW Kernels PASSING Inch Screen; * Wh Kernels RIDING Inch Screen
£ .70 % SW Kernels & Kermnel Portions PASSING /4,5 & nch /5. Screen

% Peanuts With Undamaged Shells PASSING ) Inch Screan
COUNY AVERAGES PER OUNCE .
QUALITY

PER POUND

GRAMS ANALYZED CONTAINED THE FOLLOWING:

SAMPLE OF APPROXIMATELY )<, GRAMS DRAWN, 9000
PEANUTS IN THE SHELL SHELLED PEANUTS
GRADE FACTOR GRAMS PERCENT GRADE FAGTON GRAMS | PERCENT
CRACKED OR BROKEN SHELLS OTHER TYPES OF KERNELS 1 . Lo
DISCOLORED, SHELLS SPLIT OR BAOKEN KERNELS 2it2 T Z. L3
OFHER SHELL DEFEGYS DAMAGED OR UNSHELLED ¢ o A
FOREIGN MATEAW, MINOR DEFECTS . e B o Fe
TOTAL “SOUND WHOLE KERNELS XK X
PEANUTS WITH DAMAGED KERNELS FOREWGN MATERIAL (BASED ON _ &/ 1 L.~ GRAMS) 0.4 g ¢/
MOISTURE (¥ ELECTIIC METER) _ | MOISTURE (8Y ELECTRIC METER) ] 5. 5C
GRADE
;:“/J/. X5 78' & fwa;‘ L. S A S SERA A Aec AT ST O AU Fad Ko ALK
S e oK S
snmsv SRS 70 mu::\m ABOVE . A OF Ly ADDRESS) ' oAy
A8’ . APPEAL  DRAWN AND SENY TO Aerzis NEDs2 b K SR ,/;.) Lo 3
ANALYSSS RESULYS TO e L] PHOMED ¢ ) [ winen Couons D] MALED 10 Appicomt
REMARKS MEETS Requirenw:nis of Markoling-Agraomer DFAn.s 10 meel Rogu of Markpbng-Age b
T e e %L Fer <
“'“:/w“'uq(-\ we e »"5{”-“ ‘=~
-
GARGES ]
FEES §
DRAWING &
P HANDUING § £ the uicee Q. - Statos Dopustinont of Agrculire, 50 horely cartdy Inat wt the roquest of the appbcaons
SAMOLING 3 - NS O this SaIE iy .I-d. 1aenplay /&'. d'a: pmautyou Brspaciol aivit the gunkity saidtos comblion a5 shown by 3o Saaplos woie
et e . 2% hetoin u‘.d.m
EXPENSES 3 kK ‘}/ / L /,_/
s viias
i FORM EV 134.9A (17.90) o \, i SRIGINAL

105



Exhibit IV — Updaté Inspection on Interstate Shipment Reported on FV-300.
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Exhibit V - Screemngs and Plck-outs Meets 7CFR, Part 996 for Non
Quality.

URBTED STATES DEPARTIENT OF um,niﬁ
AGRICIA TURAL
. ,

-Edible

C 2 8 0 1 6 5 a MILLED PEANUT INSPECTION CERTIFICATE

C 280165

This cortifa s issvd ianco with 1o rojyulsti

Markeling Act of 1946. as smendod (7 US.C. 1621 of. 30q.) and is sdmissable
hnmvmgly shall talsoly make, issue, alter, 15708 Or COUNNASIt Vs cortificaky,

wnprisoimmout for not mora than o0o your, or both,

1o the Agrit F

ol tho Sociotary of Agricully s tha i of

az prima lmwrdomomallwuaimuvw&aw& wmmnampmonm
orywwpwma»ymhacm:smbncuaalmaolmrmomahan!looom

SAMPUNG BEGAN

SAMPLE. ANALVSIS FINISHED

TYPE OF INSPECTION (Mark One Only)

¢f /S /9/97/43

TDATE

B

LOCATION CODE m‘m
SV ESTTFE , (74

WHERE SAMPLE ANALYZED

A dniS . G

[X] LOT INSPECTED
LOT LOADED Inio

TRANER

CONVEVANCE IDENTIFICATION

APPLICANT CODE APPLCANY NAME AND ADDRESS

§f_4/§€<x;< Branes g (uz") b Syhug;ﬂf’-,? &4

PAREFIX

ST

RECENVER NAME AND ADORESS

o7 & vEN

D CLEANED IN THE SHELL

[X] steveo peanurs

FIBERBOARD BINS

BURLAP SACKS

supm:n NANE AND ADDRESS

D WITH NO DISTINQUISHING MARIKS
TAGGED WiTH {e E D COLORED TAGS

) ASTED
L Tswschrion e ocs Sheiled Dot s, /’mm‘ 28, Seabrock Blanchmsg. (o p. YAG CONTROL
“egaut Pk BEI0G Sivisiw ™ 2 64 < _ 1SSUED
. MOUSE LOY NUMBER Choe YA 25Y  useo
Sie Y2 o2 | uson __ FEDERAL-STATE INSPECTED RETURNED
APPUCANY STATES

35,4900 |
SIZE '

% SIW Kemels PASSING
% S/W Kernels PASSING

% S/W Kernels & Keinel Portions PASSING
% Peanuls With Undamaged Shells PASSIN

COUNT AVERAGES .
QUALITY
SAMPLE OF APPROXIMATELY

Witalalel

Screen;
Screen;

CONTANERS

Inch Scroon
Inch Screen

GRAMS DRAWN, L6 __ GRAMS ANALYZED CONTAINED THE FOLLOWING:

© % Wh Kemels RIDING
% Wh Kernols RIDING

DPERPO()ND

Inch ___ Screen
Inch ___ Screen

PEANUTS IN THE SHELL

SHELLED PEANUTS

GRADE FACTOR GRAMS GRADE FAGTOR PERCENT
CRACKED OR BAOKEN SHELLS OFHER TYPES OF KERNELS
DISCOLORED SHELLS SPLIT OR BROKEN KERNELS
OTHER SHELL DEFECTS DAMAGED OR UNSHELLED
FOREIGN MATERIAL, MINOR DEFECTS

YOTAL SOUND WHOLE KERNELS

PEANUTS WITH DAMAGED KERNELS [ Fonecn wiERAL @asEb Vo0 Gy A
MOISTURE (8Y ELECTRIC METER) MOISTURE (BY ELECTRIC METER) 2 30%
GRADE

Eg AEMARELS
smm-:s DNLED T0) APPLIGANT ABVE NAME OF LAB) OAVES

@i 1-AR . APPEAL  DRAWN AND SENT 1O
annvysrs e rs o e [ ProneD ¢

REMARKS MEETS Requitoments of

mw*mm
TCFE Perd G9C He- reor-cdivte

(Z:,W: )rl\/

[‘lrmns»mem.

y ] winep cailes lj MARLED 1 Applicant

G2,y l’(ﬂ" '/> 1t /{-711//:1,(.( ~ Jy.ﬁi?

THARGES /Joplr caut mtates wRecnNg?, . s
FEES 3 '1(/ /“Lmy/(z." s {s. 2l F014('. sleteramnned "'5'}’-’“‘ ec
DRAWNG & @f apfhcet8s "e'ﬁa,e.b
HANDUING § i he g, & vty O thar Undend Stalus Departinent OF A, Boroby cwbity ihal ol 110 roquust of the appicant
— soel on the dala indicalod, sompley nl Mo atove o wirew ¥ 2t Iha uality sor condifion'ss shawn by 33k$ samiles we
SAMPUNG § - - 7 4
EXPUNSES § / %
TOYAL § L
— 141
FORM FV-t84-9A (11.90)

OFIGINAL

107




' Exhibit VI — Non-Edible Quality Lot.

WWW
3 . FEDERM.—SYATE INSPECTION SERVICE

C 2 8 0 1 6 5 : MILLED PEANUT INSPECT ION CERTIFICATE - C 2 8 O 1 6 5

This corlificale is issued in liance with' the ions of the y of Agri To the Agriculn.

e i of
Marketing Ack of 1946. as amonded (7us.c 1627 oL soq)andmao‘nussablu aspnmalac:o owdomomallcowl:ollm Unmadsmlos WARNING. MVP‘"SO"W"O
knowingly shall falsoly make, issue, atter, forge or countedoil this cortificate. or participate in any such actions, is sub;acl to & line of nol more han 51,000 or

imprisonment lor NGl more Usan one yoas, or both.
SAMPLING BEGAN . SAMPLE ANALYSIS FINISHED TYPE OF INSPECTION (Mark One Only)
(0AYE "0‘"‘ ;DATE LOT INSPECTED
7/.S A /9/90 /03 22 H /J/Qc/o,_g . L(l)__;ﬂmweo InloD
LOCATION COOE WHERE SAMPLE ANALYZED TRARER
2: gyc 1, CAR
: /Ef gt Ay /f/ Acuﬁ &4 . CONVEYANCE IDENTIFICATION
APW CDDE APPUCANT NAME AND ADDRESS PREFIL NUMBER sY
s304¢ | Colden ﬂm,un‘ & oy 4’”:*47}4( Al AW ]y 769 cé/

RECENER NAME AND ADDRESS

Ao &I VEA

SHIPPER NAME AND ADDRE
N Gelden /06”10?‘/3:}

PRODUCT
D FIBERBOARD BINS

D WITH NO DISTINQUISHING MARKS

[] vaceep wirn COLORED TAGS .

L] creanen m e SHELL .
IN [ ] eusap sacks

[X] sHerrep peanuts
. BULK ¥ Sop Rovmanlis

T ettt eeie et e e oottt e eeee e N TAG CONTROL
ISSUED
HOUSE LOY NUMBER CROP YR . USED
usna v o FEDERAL-STATE INSPECTED | ____— _ peTURNED
APPLICANT STATES Dee Crosyearl ZA Fense? /Y
S A ; LOT NO. /3-75 R ORCOUNT OF

% SIW Kernels PASSING inch ___Screen; /,§3 % Wh Kemels RIDING /it X 3/if: Inch 'S 'Screenk

% S/W Keérmels PASSING inch Screen; 32,94 % Wh Kemels RIDING /9/6+ x 3 Inch _S Scrc?eﬂ‘&

%% S/W Kernels & Kernel Portions PASSING inch Screen assiny Fhrewisk

% Peanuts With Undamaged Shells PASSING Screen Sefort % 3/L, ok shet
COUNT AVERAGES . L . PER OUNCE . .PER POUND Serean

QUALITY.

SAMPLE OF APPROXIMATELY 'GRAMS ANALYZED CONTAINED THE FOLLOWING:

SHELLED PEANUTS

PEANUTS IN THE SHELL , -
GRADE FACTOR GRAMS PERCENT GRADE FACTOR cRaMs | peRcENT
CRACKED OR BROKEN SHELLS OTHER TYPES OF KERNELS XX 1. XX
DISCOLORED SHELLS SPUIT OR BROKEN KERNELS ] KX XX
OTHER SHELL DEFECTS DAMAGED Ot UNSHELLED X x
FOREIGN MATERIAL MINOR DEFECTS v X< XX
. TOTAL SOUND WHOLE KERNELS XK X
PEANUTS WITH DAMAGED KEANELS - FOREIGN MATERIAL (BASED OGN 6 ©C_ GRAMS) 336,58 | 4.21-¥%

MOISTURE (8Y ELECTIVC METER) MOISTURE (BY ELECTRIC METER) B IEEXCES
‘§e(,~ .Qe./mu }is '

SAMPLES BALED TO APPUCANT ABOVE INAME OF LAB) FADDRESS)

Eﬁ)% APPEAL  DRAWN AND SENT YO )
ANALYSIS RESULTS TO BE [ ) PHONED ). | ] WiRED Cottect [_] MARED s0 Applcant

Dmemnmmmswmmmm

{DATE)

REMARKS MEETS Requitements of Markeling-Agreement-
.7CF‘2 P&"’( QYL -{ir pot- &d\‘/)‘*’é’.

%(LQU‘(.-\/‘

N £
CHARGES % Facder = dg‘»{e wnnacl ‘3‘6 feiDa(“}'e d qif— G ?;9} ' C’fth-S ! 5’?!» sz s
i i 3G

FEES $ )é}bcvc i‘a;( car Spaled Ldi‘?"e\ RSP Seals CCY6Y 3
DRAWING 3 . ‘ﬂr-)rau\\'\ Cele¥ 38
HANDLING § ndag ihonizad inspocior of ine Unitois Siates Desunmanldkgncnﬂuu. do heroby certity hal at the requast ol the apphcant .

03 of the abovo duscribud produchs waee inspectod and the qualilty andior conudilion'ss shown by sald sanjslos wine -

SAMPLING 3 )
EXPENSES § ,//

voims_ AT, //

.. R w A US—

FORM FV-184-97A (11-80) \ ‘ CRIGIMAL
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Exhlblt VII - U.S. No. 1 Runner, APSA “Medlum Runner.” Lot Packed in
Fiberboard Bins.

UNITED STATES l)FPMTH&NT OF m’“ﬁ\f
mf SERVICE

C 280165 | FEDETAL STRTE WSeCTON S C 280165

MILLED PEANUT INSPECTION CERTIF!CATE
Ihis carificale is issped in ;i with the 1 of the S y-of Agricud g } Ihe is of 1o the Agricultural
Markoting Act of 1946, a5 amendod (7 US.C. 1521 et. s0q } and i3 admissabk: as prima lacie owdonce in all cowts of the Umlod Slalos. wm Any person who

krowingly shalt lalsoly make. issue, attos, lTorge or counlortoil ites cosiiticasa, or partcipala i sny sich actions, is subjoct o 3 fine of not more than $1.000 ar
mvpnsonmont for not move than vie year, or both

SAMPLING BEGAN SAMPLE ANALYSIS FINISHED TYPE OF INSPECTION (Mark One Only)
HOUR S DATE HOUR 1DATE .
: LOT INSPECTED

2w : e b e

288 i i fte 03 Soo Pm i i /oa X LOT LOADED Inio
LOCATION COOE' WHERE SAMPLE DM;”‘N + WHERE SAMPLE ANALYZED : D CAR [::] TRALER

“’;’:;’1,;: s e RA Lomerric: LF, A4 A CONVEYANCE IDENTIFICATION

APPLICANT COUE APPUCANT NAME AND ADDRESS PREFIX NUMBER £1)
} 3 ¢ 2 (el C'\.ﬁ..f%\(_‘—‘-[ ™Mo s ‘W'SC.M S;ns‘ll\\. ‘\5 (7’43
RECEIVER NAME AND ADDRESS SHIPPU R NAME ANG ADDRESS

GAugad GAAE AR APP L hnd T

MO'}

PRODUCT

FIBERBOARD BINS

D CLEANED IN THE SHELL D WITH NO DISTINQUISHING MARKS

IN [] sumarsacks
A sHeLLep peanuTs 0 TAGGED WITH Li®~r 3uiif COLORED TAGS
BULK
ASRSCRRTON [ & A0 L T e Blame” | (oo ht 227G | TAGCONTROL
e Cinslery £05. 15, §mdf;~:ft( e A | —Se_ 1ssuep
HOUSE LOT NUMOER | CROP YR w2 USED
iz /3 O {useR T T A RS — RETURNED
APPLICANT STATES
. . . BULK §
Y7670 sl Lo onee oo OB COUNT OF 0'?/. OONTANERS

2-5% % SW Kernels PASSING i8/0v » 3 4 Inch S Screen; 2.S% % Wh Kernels RIDING 22 = 3/ wmeh S Screen
% S/W Kemels PASSING Inch Screen; % Wh Kerneis RIDING . thch ~__ Screen

% S/W Kornels & Kernel Portions PASSING j Inch Screen
% Peanuls With Undamaged Shells PASS'NG Inch Screen

COUNT AVERAGES Y2 K] per ounce PER POUND

SAMPLE OF APPROXIMATELY =G cs7 13 GRAMS DRAWN, L2 GRAMS ANALYZED CONTAINED THE FOLLOWING:

PEANUTS IN THE SHELL - . SHELLED PEANUTS
GRADE FACTOR - GRAMS PERCENT GRADE FAGTOR GRAMS | PERCENTY
CRACKED OR BROKEN SHELLS OTHER TYPES OF KERNELS Z.& O.C0
DISCOLORED SHELLS © 1 SPLIT OR BROKEN KERNELS ’5 o /-y
__OTHER SHELL DEFECTS DAMAGED OR UNSHELLED fa D e
FOREIGN MATEFIAL MINOR DEFECTS AR I
TOIAL -SQUND WHOLE KERNELS Py s
PEANUTS WITH DAMAGED KERNELS FORENGN MATERIAL (BASED ON _~7C( (> GRAMS) & &2, s
MOISTURE (BY ELECTRIC METER] | MOISTURE (BY ELECTRIC METER) e AL
GRADE
'{ s A e, / f/; LN B2 ./}? CETS /"/,‘f{)ﬁ"‘;} Pie v {é’vﬁ e ! Sev. Ao ey

SAW’LES B!Ll,ED TO APPLICANT ABOVE

OF tAn) ubontss) IDATE)
‘.» 5 > 5 / A e, 4 ) . T
1-A8 APPEAL DRAWN AND SENT TO “'}& }’} > lgl’t} {{,1. /»/ G/f /J’/.' 7/"‘\;‘)
ANALYSIS RESULTS TO BE ] PHONED { ) [J WIRED Cotloct [ A3 MAILED in Applicant
REMARKS [X]MEETS Roguiremants of Masketing-Aghmsiiom Dr-nn.s 1o mect Requiraiments of Marketng-Anreement-
TER, forb G9E go@ Horanad
x. [ AR A RN ¥
CHARGES
FEES §
DRAWNG 8
HANOLING § A Thar o sigete ’y,..; qvﬂwr J,na’ nspoclos yuﬂf Um'!n.l Stutes Dupartment of Agricufiuro, da hoealiy ceoclity thal st he soqoust of the apphcant
S5t WRIN PO, u ,_ s wore w1t Tho Quiity andtor Condition as shown by sl Samplos wore
SAMPLING 3 — A 4
EXPENSES § PEGTOMY -
ToTAL 3 4 L /C_/ -
FORM FY-184-A [11-90) . N i PG IRAL
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Exhibit VIIl - Fails U.S. No. 1 Runner Account Split or Broken Kernels. Fails
APSA “Medlum Runner” Account Split or Broken Kernels and Fall Through.

Meets 7CFR, Part 996 for Human Consumptlon

mm
C 280165 | FEDERAL STATE RFECTON SETVCE C 280165

MILLED PEANUT INSPECTION CERT!FICATE

'm:wmﬁcam:ussmam i with the ions of ihe Socretary of Agris of warit products, to the Agricud!
Markeling Act of 1945, as amonded (7 U.S.C. 1521 ef. 50Q.} and is admissablo as prima laao evidance In 3t courts of the Unitod Statos. WARNING: Any porson who
knowingly shall falsely mako, issue. altes, lorge or ci 10il this cornlivate, or particip Mmymacbom s sub,ocxmakmaolm(mo than $1,000 or
fmpriisonment for not more than pne year, or both.

SAMPLING BEGAN . SAMPLE ANALYSIS FINISHED TYPE OF INSPECTION (Mark One Only)

nooR joar - HoUR jpate LOY INSPECTED

VB0 P biv)ozr %0 Omi bl ler IELOTLOADEDIM
LOCATION CODE WHE RE SAMPLE ?mwpm 1— WHERE SAMPLE ANALYZED - oAl D TRANLER

[y - [l
ﬁfm LT S rf’éu,\ i 6A CONVEYANCE IDENTIFICATION
APPLICANT CODE APPLICANT mue Ano ADORESS PREFIX NUMEER R Ed
13238 e (’.Li’s\u» Yh.{ic (»c. u‘few“( 6‘7
RECEIVER NAME AND AODRESS - R SIBPPER NAME AND ADDRESS
20T 'c77¢ VERS ,  SAmmE 43 AP c/*""/" ’

FIBERBOARD BINS

D CLEANED IN THE SHELL D WITH NO DISTINOUISHING MARKS
N [] susar sacks o
[*q sHereo PEANUTS [X] tacoep Wik _27: Bive. covonen Tacs
[ ] sux o .
monscaenonw fq & Lo [ TMedicon Bangea . Liegd @976 L5, : TAG CONTROI,
lflhﬁ ftrsb*r '?7. il /’76,,_, Sarct b e, 33 ISSUED
LOT NUMBER | CROP YRt = LA USED
LA vebeRn STRTE wshecTed | T 67 meTuRneD |

(;[;?— 2EGFI OH oAU EES

APPLICANY STATES
LOT NO. : - OR _ 2/

Inch S Screen £ .66% Wh Kemels RIDING 21 [i- £ % Ty Inch -5 Screen
& 2c% Wh Kemels RIDING 1§ /¢ 9 * JAf inch E Screen

el 5 4 % SIW Kernels & Kernel Portions PASSING
% Peanuts- Wilh Undamaged Shelis PASSING
COUNT.AVERAGES <5 [ een OUNCE

QUALITY
SAMPLE OF APPROXIMATELY —7<C v vcn  GRAMS DRAWN,

_PEANUTS N THE SHELL SHELLED PEANUTS
GRADE FAGTOR GRAMS PERGENT GRADE FACTOR GRAMS | PERCENT
CRACKED OR BROKEN SHELLS OTHER TYPES OF KERNELS oc.cl e
DISCOLORED SHELLS SPLIT OR BROKEN KERNELS ysiy 3| 45, 3
OTHER $HEL DEFECTS UAMAGED OR UNSHMELLED G ol 6.6
FOREIGN MATERIAL MINOR DEFECTS L2l & 62
TOTAL i SOUND WHOLE KEANELS i <
Pemurswrmmmemmnuas FOREIGN MATERIAL (BASED ON o (CI00(>  GRAMS) &, o O G0
NOISTURE (1Y EIECTRIC METER| - MOISTURE (8Y ELECIRIC METER) I 2
GRADE
aed WS KMo | Alane” creoon o Wraken YeanelS, fads AZSA © Mediein Kipne?
Gecevm” coht vr brikeam Yeruels qnd Ji.ll Fhreaogh S % m‘,kg
SAMPLES PLLED mmr.m‘rnscwe | NAME OF LA} ADDAESS) oATE)
- +-Co 1-n8 APPEAL  DRAWN AND SENT 1O AmS Breloty GA "l'ﬂ-’
y [ ] WiReD Cosect [_] MARED 10 Applicant

ANALYSIS RESULTS TO BE [__) PHONED {
REMARKS '¢ MEETS Requiremonts of Moskotiog-Agrgomont Dmx,s 0 meet Roquirements o) Makoting-Agroament
‘ FeFR PaY G4 Fit Heaw
[ SIS PN AT A

S S\;‘hf,’ t;}g:r?‘zr'aovv‘lud- orid ,‘/P(,_qod ot 477{); b /r:{-\'s r:‘;e(.¢u:§/" .

CHARGES
FEES §

DRAWING &
HANDLING § Lme tor of Mo UWM ol Apricutiur e, ko hevelty corlify [nst st the soguest of the appheant

. the dala iny Mqampln »l e pwdvcly’-w- tud aent the (uakily sndior condition as shown by said samplos ware
CSAMPUNG 3 | bumin stated

eenses s/
FORU FV. 18097 (1180) ' ORGINAL

Yorar § / "
(R
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Exhibit IX — U.S. No. 1 Runner. Fails to Meet Count as Marked.

UNITED STATES DEPARTMENT OF AGIVCULTIRE -
SERVICE

c 280165 FEDETAL STATE INGPECTION SERCE C 280165

MILLED PEANUT INSPECTION CERTIFICATE

This cortificalo is issvod in %; with tho Jations of tho Socrotacy of Agacultsre g ing tho mspoction of various p o the Ags
MMoM:gAcvd!MnatWﬁusa 1621 01, scq)emd:sulrmuabloupnm-laaocwdmmallcwmolmolhmodsuws WMMNO-Mypwsmwm
hwwnw:hallhlsclymda.asm altor, forga or couniodoil this castificate. or participata in any such actions, s subjact ia # fine of not more than $1,000 or

nnpnsonrwmlounlmwlhznonoww or both.

SAMPLING BEGAN SAMPLE ANALVSIS FINISHED TYPE OF msm-:c'n‘on {Mark One Only)
R " IDATE i HOUR TDATE
: i . LOT INSPECTED

Qpc A nfze ez e H/27}CL LOT LOADED o

LOCATION COOE 1 WHERE SAMPLE ANALYZED > TRALER
\ ‘i + N . AR
K‘éi;f & F Pl Snthvidle. &4 CONVEYANCE IDENTIFICATION

APPUCANT COOLC APPUCANY NAHE AND ADORESS PREFIX NUMBER ST

L2035 _[MeClaskay Mulls, Ine, Soitholls, G4

RECEIVER NAME ANO ADDRESS SHIPPER NAME AND ADDRESS

Moy

ey |.\J'f/\-)

" FIBERBOARD BINS

1 CLEANED IN THE SHELL 0] WITH NO DISTINOUISHING MARKS
N BURLAP SACKS o ’
[X] stevre reanuts : [X] vaceeo wimi L+ Gceen  coLonep Tacs
BULK .
Jomsceenon [ 54 £ /du,rruw 25 "7’71 (”mmf W E) /bf 5@ las.]  TAG contRoL
el oy kbey s Jne. - _‘/Au Re% e e 4/ 1SSUED
N Sivewil Gl NG OSSOSO —t/og_ useo
/931 /et | o2 vson TG E ,K___{ﬂ/”} " FEDERAL-STATE INSPECTED /C— RETURNED
APPLICANT STATES
el pg2 es ?U&/qffd ee l%;xNo. ONCOUNTOF __ . .1/0 O. CONTANERS

"SIZE

2.0 % SNV Kemels PASSING /6/4 4 » - Inch 3 Screen; % Wh Kernels RIDING ~_Inch ___ Screen
% SW Kemels PASSING fnch Sueen; % Wh Kernels n!DING Inch " Screen .
% S/W Kemels & Kemel Portions PASSING inch __ Screen
% Peanuts With Undamaged s PASSING Inch __ Screen

COUNT AVERAGES & PER OUNCE D PER POUND

QUALITY -

SAMPLE OF APPROXIMATELY ™ GRAMS DRAWN, L0 F)  GRAMS ANALYZED CONTAINED THE FOLLOWING:
PEANUTS IN THE SHELL ] SHELLED PEANUTS
GRADE FACTOR GRAMS PERCENTY GRADE FACTOR GRAMS | PERCENT
CRACKED OR DROKEN SHELLS OTHER TYPES OF KERNGLS ‘ 5.0 OO0
DISCOLORED SHELLS SPLIT OR BROKEN KERNELS /,;, q leed
OTHER SHELL DEFECTS OAMAGED Oft UNSHELLED Dl
FOREIGN MATERIAL \ANOR DEFECTS ' @7 c} .29
~ TOTAL [ 'souno wnoue kerneLs : XX XX
PEAmrswummumenxemas FOREIGN MATERIAL (BASED ON_2A0CI () GRAMS] 0.0 006
MOISTURE (8Y ELECTRX; METER) MOISTURE (8Y ELECTRIC METER) 7.0
GRADE -
U SN, / fuamef. ;74,- /s fo /‘Ofe:zjé CauﬂVL as mm*ée({.-
SAFLES BHLED YO NPPLIGANT ABOVE AME OF LD ADORESS ,w?
cD %] 100 APPENL  DRAWN AND SENT 10 RS Rigfeely GA ”/27 o2
: ANALYSIS RESWLTS 1O we [ ] proneny ) ] WiRED cottoct [T MALED W Apgicans
REMARKS MEETS g ; of Maskat DFNL§IOWP q I Madating-Ag "
7 R pwr aq6 Foz Tioman
ConsuomeTion)
CHARGES
FEES 3
"DRAWING &
HANOLING 8 o g LG Ktatis Dupastmont of Agricedwe. 643 Rty caetlly thal ol fh requast of the applicant
SAMPLING 3 v/ weva Wl ha QuaNty andior condiBng \as shown by sald samplas were
EXPENSES § ~
TotAL &

FORM FV-154-9A (1 1-903 ORIGINAL
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Exhibit X — U.S. No. 1 Runner. Count Certified With Grade.
UNITED STATES IB‘MW& Mwm 7
YURAL

AGRICIN ] MARKETING SERVICE
C 280165 FEDERAL-SIATE WEPEGRON SERCE C 280165
_k MILLED PEANUY INSPECTION CERTIFICATE
ﬂuswmﬁcatolatsulodm vl with tho ions of the S v of AgriciiR the i of 1o tho Agrivuil
Mackoling Act of 1946, ax amendsd (7 US.C. 1621 ot toq}aﬂmadmmbbmmmbcwaddmamﬂwmolmuﬂod&wb; Wm&ryporsonwm
knowingly shall falsaly make, issve, alies, kvwmcamtolfaﬂhscwlﬂmam or participato in any swch acbons, :swbpx‘haﬁnooluﬂmﬂmﬂooow
Mmbrmmummm or both.

ry

SAMPLING BEGAN SAMPLE ANALYSIS FIRSHED TYPE OF INSPECTION (Mark One Only)
pouR ipare joatE LOT INSPECTED
_A8g 27 pfea [0 32 fanlh - wriceoe,
A ©O0E WHERE SAMPLE YZED CAR TRARS
,‘3 Y ies ity W A
o htle 4 N O/ [g &4 CONVEYANCE IDENTIFICATION
APPLICANT COODE APPLICANT NAME AND Am § PREFIX )  NUMBER f213
(3038 |/ Cles k«*y IANS /n Soes w/lz &9
RECEMER NAME AND ADORESS SHPPER NAME AND ADDRESS
A107 &S (VER.

L] rsenooano ems '
3 wmino DISTINQUISHING MARKS

N @ BURLAP SACKS
[Z] SHELLED PEANUTS m TAGGED WITH 27 (G CEEA} COLORED TAGS
OULK
Jacwscaenow . L/ S o [ fusien = < L TAGCONTROL
//77( bl CIJ k&o, /’%/ //_) Loz ‘gyff ;‘/ﬁ'x /(V, N & . ISSUED
bl T R _Z’QL USED
[/f / // ‘/ O usa T (;ﬂ},é_’é—? >/ iy FEDERAL-STATE INSPECTED £7. QETURNED
APPLICANT STATES .
YHOG R | uaeR ™| it oncomror______ 70D _____oowamers
£ -8 % SIW Kemels PASSING /&5, © 3/ef Inch S Screen; % Wh Kernels RIDING
. % S/W Kemels PASSING Inch Screen; % Wh Kernels RIDING inch Screen
. % S/W Kemeis & Kernel Portions PASSING Inch __ Screen

% Peanuls With Undainaged Shells PASSING ch Scroen
 PER QUNCE _ _ D PER-POUND

QUALITY

LoD GRAMS ANALYZED CONTAINED THE FOLLOWING:

SAMPLE OF APPROXIMATELY 2 GRAMS DRAWN,
PEANUYS IN THE SHELL : SHELLED PEANUTS

GRADE FACTOR GRAMS PERCENT GRADE FACTOR GRams | PERGENT
CRACKED OR DIOKEN SHELLS OTHER TYPES OF KERNELS o & o008
IISCOLORED SHELLS SPUIT OR BROKEN KERNELS /4 -G /69D
OTHER SHELL DEFECTS DAMAGED DR UNSHEL LED ] A 0.6
FOREIGN MATERIAL ANNOR DEFECTS ) Q. 27

) TOTAL SOUND WHOLE XEANELS - <K > X

mmnsmmmmxtm.s ) : mmmmmwé@m; 00 . o0
MOISTURE (8Y ELECTIIC METER) . ‘ MOISTURE (BY ELECTRIC METER) ) ) “7

GRADE - .
% / S Ak / f LIVAS t«‘l ‘)767 Covali_ PEE ONEE

smmss mxmmmnx;mram NAME OF LAY (ADORESS) DA
1.c0 @ van [B APPEAL  prAwN anD s 1O /‘?/773 igff(((—(/"/ ; 6’4 ”/?7 /9
AN YIS ESRTS TO 1 ] prionen ( ) [T WRED Cosiect [ 3 MALED 10 Apphcant
REMARKS SEETS Rogus ts of Madiob DFMmmwmmmMmgw
7 CR P,M’.T aq6 FolZ HuMAN
CopsuarPTIoA)

FrFeE D L ITH GCADE A7

TRARGES * Cocey Pef _,w(,c‘é cel

FEES 3 /?-/);7L 1 ¢ 7 % CEAUBST
DRAWING B
TANDLING § el m of ihw Unilod States Dopartiment of Agriculluce, do horoty certily thal at the tequast of fhe applicant

gt -bav-duw i prodicty wine inspocted snd the Guality aadlor conditian'es shown by it samplas wae

AMPLING § I 33 hocoinr]
XPENSES § Gl EANA

TorAL §

-354-4 r i - . o

FORM FV-354.90 (13-90) - ORIGIMNAL
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~  Exhibit X — Fails U.S. No. 1 Runner Account Damage & Minor Defects. Meets
APSA “No 1 Runner.”

UNITED STATES na*' AR im""""‘os'm—'"fﬁi ; .
C 280165 | PRSI HEFeChom Sevce C 280165
. MILLED PEANUT INSPECTION CERTIFICATE
Ihis cortificate is issvod it pliance with e jons of tho S 1NAmwumnogwmng"mrupocnonolvmmmlsmmmmmmuw
- Maskoting ACI of 1945. as amandod {7 US.C. 1621 et. 30¢.) and is acmissatie as prima lacie owidenco in all couits of the Unitd Stalos. WARNING: Any porson who
- knowingly shall folsely make, issus, alier, fosge or coumlertoil this cmmcam or parlicipate in sy such actions, is subject o 8 Ime of nol nore than $1,000 or
impnsonmmlornolnm Wali ono year. or both .
SAMPLING BEGAN SAMPLE ANALYSIS FINISHED TYPE OF INSPECTION (Mark One Only) .
- IDATE 10ATE
LOT INSPECTED
- 5‘/0 m /;2//9/03 &95’% /.;/30/03 MLOTLOADEDImu
LOCATYON COOE $%) /l . WHERE SAMPLE Amvzw L___—I CAR [:’ YRARLER
ig ke -
'17}0 7, > S‘" N, . CONVEYANCE IDENTIFICATION
- APPUCANT CODE . N PREFIX  NUMBER . sr
623 fden ?ezmu‘/" C"o, ) 47‘/:.”;4; &H

RECENVER NAME AND ADDRESS

e &y V&”A)

] FIBERBOARD BINS 0
CLEANED IN THE SHELL : WITH NO DISTINOUISHING MARKS
N M BURLAP SACKS
(/] snerien peanurs [Eruoceo with SA¢+1c. ) COLORED TAGS
BULK

-"‘G"‘“““""’" LS. Ko L. "AB [ & wme" s waisht L1023 10, se ke
Faestt (09021650 VY S Lok, 5 L@, ..é&.ﬁéazﬂ.((ahﬂay, ’
LOY'NuMuiR‘ cuo‘:vn T

APPLICANY STATES

nch -5 Sereen; 25 9.0% Wh Kernels RIDING /& 5/t Wnch_S” Screen

% SAW Kernels PASSING mihi_ Screen; % Wh Keinels RIDING ___lnch ___ Screen
% S/W Kemaels & Kernel Portions PASSING Inch___ Screen
— . % Peanuts With Undamaged Shelis PASSING ______________!nch ____Screen
COUNT AVERAGES &7 [ een ounce [] renpouno
SAMPLE OF APPROXIMATELY £ GRAMS DRAWN, _ GRAMS ANALYZED CONTAINED THE FOLLOWING:
PEANUTS IN THE SHEWL SHELLED PEANUTS
GRADE FACTOR eramus | pencent GRADE FACTOR GRAMS | PERCENY
CRAGKED OR BROKEN SIELLS OVHER TYPES OF KERNELS S0 1 2.0
DISCOLORED SHELLS - . SPLIT OR BAOKEN KERNELS A Pt
OTHER SHELL DEFEGTS _DAMAGED OR UNGHELLED /0.7 | 107
FOREIGN MATERIAL , ANOR DEFECTS 2Nz /.co
TOYAL SOUND WHOLE KEARELS ) o A ke
PEANUTS WItH DAMAGED KERNELS ) FOREIGN MATERIAL BASED ON ({3270 GRAMS] 2.0 0-0C
MOISTURE (8Y ELECTRIC METER) . ] MOISTURE @IY ELECTRIC METER) 23
GRADE
F7F &S VANEr H.CLe A fermncgd Meacs of S,

_[12_,,_:3»_/3/) qu "»UO { @ v rxe)" See o merk<
SAMPLES BLLED TO APPLICANT ABOVE or 128, poare)
C Mﬂ - APPEAL  (riAwN ANU SENY 10 ;'25’77?l g /4/(e y, v, 6’4 1200/ 3

_ANALYSIS FESIATS YO 56 L1 Pronen mm@mmmm:
DFM“S 1 meet Roquirements of Merting-Agr

REMARKS EETS Rog fect
7@&? For? {«’94 /2(
Lboymary (om's oo

- CHARGES
FEES §
——eie
DRAWING 8 //?
HANDLING §__ g, yoof mwocl he Uml;b Statos Dopsdmant of Agsicrliuce, tha horoby corlity thal ut ha soquast of the apphcant
fs wore chad anad Mho GuNIty NNt condilnm” u shown by said samplas woe
g SAMPUNG § .
EXPENSES § e -

Torau s 4
FORM FV-183.38 {11.90) ) ' \ OHGINAL
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Exhibit Xll — U.S. No. 1 Runner. Meets APSA “No. 1 Runner.”
AGRICUL MARKETING SERVICE

C 280165 1 . Feoemw%mecmnseavm C 280165

MILLED PEANUT INSPECTION CERTIFICATE

This corlificato is issuad in compliance with o rogulations of the S y of Agricult ction of vari cH pursuml o the Agrictitural

Markoting Act.ol $946, as wmendad {7 US.C. 3621 ef uy 3 anh iy .ud:m,sahle as pnma tacie evidance ln all couris of the, Unitod Stales. WARNING: Any porson who

"'K’W"Wslmlllalsulymuke. issus, alter, forge or lorleil this or participa manysuchachons s subject to a fine of not more than $1,000 or

imprisonmant for pot.moro than one your, or both,

SAMPLING BEGAN . SAMPLE ANALVSIS FINISHED TYPE OF msv,scnon {Mark One Only) -
oun joare l HOUR : LOT INSPECTED
E3e Ay i Z?IC 3 1060 Amn ; ‘\ [2*«‘ /t 3 LOT LOADED inio
1OCATION CODE vmens SAMPLE DRAVN WHERE snwl.f ANALYZED - D CAR D TRARER
it e, GA Sovvthav e, 64 ' CONVEYANCE IDENTIFICATION
APPLICANT CODE APPll:Alﬂ NAME AND ADDRESS ~ PREFIX NUMBER ST
PR . 4 s A

13035 he Cle- e, =t Pas iy ‘r(. (S s, l"*{&'\v‘\( GA .

RECEVER NAME AND ADDRESS. ) SIIFPER HAME AND ADDHESS —
NeT  Givisd A CaAmnE. AL ATPPLCANST

PRODUCT

[—_—I " FIBERBOARD BINS D
CLEANED IN THE SHELL WITH NO DISTINQUISHING MARKS

D BURLAP SACKS

’ SHELLED PEANUTS [A] vaceeo wimi acme-U COLORED TAGS
D BULK
"°'"s°“"’"°“5'(5"'v5( Kamel cshi B20¢ fks, | 1AGCONTROL
IR TSN C I VAT VIR Y Vs« AN T < o SR 5 E ISSUED
WOUSE  [LoTnuMBER  [cRosve 2 USED
G 77 C S [usoa T Yy T FEDERAL-GTATE INSPECTED & RETURNED
APPLICANTY STATES
- - BULK . : .
L7 P res ,éa',,wu‘ﬁ,? ™E floTho. OR COUNT OF —d CONTANERS

& £ 7% SIW Kernols PASSING 76/zci# « 3/i Inch S Screen; /a2, 5 % Wh Keriols RIDING /574 = %/ inch .S _ Screen

% S/W Kermels PASSING Inch Screen; % Wh Kernels RIDING : Inch ____ Screen
L.o 3 % S/IW Kernels & Kernel Portions PASSING 7 /v inch &2 Screen
% Peanuts With Undamaged Shells PASSING Inch Screen

COUNT AVERAGES PER OUNCE [1 eerprounp

SAMPLE OF APPROXIMATELY . —,5 cO¢:  GRAMSDRAWN,  ,~ ¢} GRAMS ANALYZED CONTAINED THE FOLLOWING:

PEANUTS IN ms SHELL : SHELLED PEANUTS
GRADE FACTOR GRAMS PERCENT GRADE FACTOR - GRAMS | PERCENT
CRACKED OR BROKEN SHELLS "} OTHER TYPES OF KERNELS o O & L
DISCOLOBED SHELLS . SPLIT OR BAOKEN KERNELS G I s. 52
OTHER SHELL DEFECTS DAMAGED OR UNSHERLED - - 2 if £.34
FOREIGN MATERIAL MINOI DEFECTS P 7 &2 7
TOTAL T SOUND WHOLE KERNFLS 7 oy
PEANUTS WITH DAMAGED KERNELS . FOREKGN MATERIAL (BASED ON 72 GRAMS) A CeCais
MOISTURE (8Y ELECTRIC METER) : MKISTURE (BY ELECTRIC METER) 3,20
GRADE
(L Ne [ @ angs /E?ég: Zs /4.«*""? i ar ) Al St Kowa ”’IC D
SARAPLES BALED TO APPLICANT ABOVE NAME OF LAB) ADDRESS) | (OATE)
+co ] o (B APEAL  pnawn anp sENT 10 /7/" Sle ks /y 54 TELIAX:
ANALYSIS RESATS T BE [ ] PHONED | )] winen cuiwt ] MR ED 10 Appican
REMARKS MEETS Requirements of A it DFN[ S o moet Requiremeants M\MMMN'
S L, fact %6 Fof

FEAY W | Cernsn 4“,4’*' o

THARGES
FEES § Y
————— o
DRAWING & e ~
HANDLING § WM}‘{“M of NG Unilact sf»m Dvpamm»m ol Agriciimes, 4o hareby cortify that wh the epquast of the spplicinl
<‘:i ’( M.md o quakily sndior condition s shuwn by 3aid sumplos woro
SAMPLING §
EXVENSES 3 g /
ToTAL 3 ,}Z-/ ¢

FORM FV-114-9A {11-90) s
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Exhibit Xill - U.S. Runner Splits. Meets APSA “Runner Spllts ?

TRTED STRTES PP AT OF ACTCATORE ™
C 280165 - DG SINTE WP SRV C 280165
. MILLED PEANUT INSPECTION CERTIFICATE _

This cortificale is issuod in compliance with the togilations of tho Secretary of Agricuity e b of to tha Ag
Matmy&:lo’ lmaanumdodﬁus,c 3627 ot. sm)mdnmwbasmmrmmmwmms ormunmsmm WARNWG. Anypo,;mwho
shalf falsoly make, isswe, slior, forge or countorfoit Wis cortilicate, orpwtklpabmmymchacuons.nwuoclhamolnofmomumﬂwom

imprisoninont los nol mose han ono yoar, ar both.
SAMPLING BEGAN smpua ANALYSIS FINISHED TYPE OF INSPECTION (Mark One Only)

HouR : ioate HouR I0ATE LOT INSPECTED

Hye P I“/Z“? /C'Z»- LHS i JI/.¢7/0) [ELOTLOADF.DMD
LOCATION CODE WHERE SAMPLE DRAWN WHERE SAMPLE qmuvzto CAR D TRALER

Arreicanss Fantl o rrsvs Leg . <A T CONVEVANCE IDENTIFICATION

APPUCANT COOE APPLICANT NAME AND ADORESS R © PREFX NUMINER ‘fsr

15635 | Clisee Vi hies e Swerapw Lif, '
RECENVER MAME AND ADDRESS SHIPPE R NAME AND ADORESS

NeT &ivEn S €. J5 JEO AT

Tu

FROBUCT
J " FIBERBOARD BINS'
N D BURLAP SACKS
] sux
anscuenon (7S L ner Golids it /r/'s i, Aj 125 A5, | TAG CoNTROU
8L 2o, M LIS /JIQ ‘5’4@_!_7_’4?,/}( ‘S/ “} S issuep

D WITH NO DISTINQUISHING MARKS
TAGGED WITH Ye2cord  coionen Tacs

D CLEANED IN THE SHELL

IX] SHELLED PEANUTS

HOUSE LOY pumcER CROP YR _ e </ 2 useED
/7 o7 oo usm,é’,;é’é’n—')re i o oD
APPLICANT STATES
) BUL e .
Yot 6257 Lunzz ™|l onoowror 3/ oo

%' SAW Kemels PASSING inch  Sceen; __ % Wh Kernbls RIDING -

% SW Kemels PASSING nch___Sareen: % Wh Koemels RIDING Inch ___ Screen
L5 % SM-iemets-&-Kemel Portions PASSING 774 & Inch_&_ Screen

% Peanuls With Undamaged Shells PASSING Inch __ Screen

COUNT AVERAGES PER OURNCE

QUALITY
XIMATELY -6~ /~57; GRAMS DRA L3200  GRAMS ANALYZED CONTAINED THE FOLLOWING:
PEANUTS IN THE SHELL SHELLED psamns
GRADE FACTON GRAMS PERCENY GRADE FACTOR caAMs | perceny
CRACKED OR BROKEN SHELLS .| OMER TYPES OF KERNELS 4.6 .08
DISCOLORED SHELLS SPLIT OR BROKEN XERNELS v e ><
OTHER SHELL DEFECTS DAMAGED OR UNSHELLED 9.¢ 0.-9¢
FOREKGN MATERIAL MINOR DEFECTS &7 o 67
TOTAL SOUND WHOLE KEANELS .9 3./9
PEANUTS WITH DALIAGED KERNELS FOREIGN MATERIAL. (BASED O o’ ©< ¢+ GRAMS) Q. ¢ p.oc
MOISTURE {0V GLECTRIC METER) ) MOISTURE {BY ELECTRIC METER) yry:
GRADE
- ™
US L imner _s,aub it A G mner Sehts
SAMPLES BRLED TO APPLIGANT ABOVE MO,W,, AESS) AT
o ?:5 -AR . APPEAL  DRAWN AND SENT 1O A S g/‘? kf/;/ % Y /’2. /62
ANALYSIS ncsuus vose [} eHoneD y ] WineD Cottoct £ MALED 10 Applicans

REMARKS MEETS Requi of Maskotagad [ JFALS 10 moet Roxps P ——
7 CER P«—tT 496 FoZ Hu/vm.\! h
ComSumeTioA)

CHARGES
FEES §

DRAWING 8 - /7 e Y

HANDI NG 3 , , afyln trod i rilens Sisles rhewent of Agriculture, do hoseby ceriity that al the request of thi spplicant
g samplos of the Critrend pe urchd weve inspoched ond tive quality —adior condition'ss showa by soid samplos wead
SAMPUING. § !
EXPENSES § .
TOTAL 3 //\_
- 4
FORM FV 15398 (1100) L/ 7 SN— ORIGINAL
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Exhlblt XIV U S No 1 Runner. Meets APSA “Jumbo Runner.”

STA TMF)I‘H:F AGRIGIR,
SERVICE.

MILLED PEANUT lNSPECT ION CERT!F'CATE

This cortilicalo is i J in hiance with the of tho S olﬂqnmim g the # son of o ho Agricadtural
Markoting Act of 1946, as amendod (T 1S.C. 1621 ot sen.) and is ndmssabh as prima Tacie evidonce n all couns of thy United Statos. " WARNING: Anywrsonwho
knowiogly $hall talsely make. issue, allor, forpe or counlorfeit tis coskihcale. or pwnuplw in-any such astons, is subjoct 1o 3 tine of not more hsn $1,000 or
inprisoninont Tor nol more than ono yoar, or boh. [

- SAMPUNG BEGAN : SAMPLE. ANALYSIS FINISHED TV-PE OF INSPECTION (Mark One Only)
1DATE . TosR LOT INSPECTED ‘
“Pop pm ufafe3 | uze s infarfoz | DA IS
ROCATION CODE TWIEERE SAWMILE DA WHERE SAMPLE ANALYZED D cAR D TRALER
. ﬁppl' cents. /!w'f‘ 7’2»:/&_ &t ' CONVEYANCE IDENTIFICATION -
APPLICANY CODE APPLICANT HAME AND ADDRESS . PREFIX .Mﬂ . st :
/30357 | fallesteny /i M5 Joc. Sa Tho e, SA
RECEIVER NAME AND ADDRE@S SHIPFER NAME AND ADDIHESS
N awved TS s AP

“PRODUCT

FIBERBOARD BING
[ PP — L3 w1 vo orstmouisiime marks
: : IX] BURLAP SACKS

[:] BULK

[X] swereo peanurs [®] taceen wins L7 §2€64) coLonep TaGs

A 1 Y Y P PR TN W [N U T
/77: ( (-‘ICI.I‘I 2. lls e, ‘51447”(: /L(),S/Q ” o 1.&So ssuep
HOUSE LOT NEIMBER e R “‘“‘““M USED
[/X //? 0} . ligé'l;“““""""" é;.r.(.,z.. nervavereniman }—I:[j:ﬂA‘l-:g’t‘A.iE;ﬁﬁ’t{:lE{) :::Zz_)_m

APPLICANT STATES

; © s un VEL T | Lovrio OR COUNT OF oD CONTARERS
FLr 57 =l o ___ g O cowtwens

Q 27 % SMW Kemels PASSING 2//¢¢ x 3/y inch -5 Screen;, % Wi Kerels RIDING
Y SYW Kemels PASSING Inch Screen; % Wh Kernels BIDING nch Screen
% S/W Kernels & Kernel Portions PASSING Inch Screen
% Peanutls With Undamaged Shellg PASSING Inch Screen
COUNT AVERAGES 35 . [x] renounce B rerrouo

SAMPLE OF APPROXIMATELY 25 o GRAMS DRAWN, =2 GRAMS ANALYZED CONTAINED THE FOLLOWING:
PEANUTS IN THE SHELL SHELLED PEANUTS.

GRADE FACTOR GRAMS PERGENT GRADE FACTOR GRAMS | PERCENY
CRACKEL OR ROKEN SHELLS OTHER TYPES OF KEARKELS e s R
DISCOLORED SHELLS  SPLIT OR BROKEN KERNELS 22, 5 S
OTHER SHELL DEFECTS DAMAGED OR UNSHELLED 2. 2 o1
FOREIGN MATERIAL MINOR DEFECTS <8 O. 29

- FOTVAL SOUND WHOLE KERNELS Lo x ¥

PEANUTS WITH DAMAGED KEANELS ' . FOREGN MATERINL (BASED ON 570020 () GAAMS) o0 o .00
MOISTURE [8Y ELECTRIC METER} N ) MOISTURE (HY ELECIRIC METER) : : . - 2.

[’S Ao / g«.muc/‘- /}7&%#‘5 /Q/'g*‘l ’U‘—Wlf"' /@*i‘;“?r ’ Jée ;ﬁ’mn//‘.s

SAMLES BLED TO APPLICANT ADOVE NAE OF LAB) RESS) . ToaTE?
veo 1-AR . APPEAL  DRAWN ANE) SENT 10 47775 Dasysen &9 nl22 fo3
ANALYSHS RESWLIS 1O 66 [ ] PHONED { 1 L] WRED Colect [22] MAILED 1o Applicant
REMARKS  [hTMEETS Roquiregonts of Madeing-dqasiiasnl FAILS to moot Reqek of Maukotingy
i 7 CER furt a9C G20 D

Hunnan Comsvpteor

CHARGES
FEES 3 :
DRAWING 8 . j{@'/j
HANDUING § Pt o7 o irpd i
SAMPLIG $
IXPENSES §__
YOTAL 3

Undisd S Dopanment of AgricoBise, do harody cortity that &) Ihe soquest ol the appecan?
sctitod t! wore nspechnd and Ihe Guatly sndios constilion'es shown hy Said saenples worr

rom:rv 18490 (I)»w’ RIS R A
CAENIRS ~ -
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Exhlblt'XV Fails U.S. No. 1 Runner Account Split or Broken Kernels. Fails APSA
“Jumbo Runner” Account Split or Broken Kernels and Fall Through: Meets 7CFR,

Part 996 for Runner with Sphts.

UNﬂED STAYES DEPARTMBN OF wmvuns

' AGIICUL TURAL MARKETING SE|
C 280165 FEDERAL-STATE INSPECTION SERVICE C280165
MILLED PEANUT lNSPECT'ON CERTIFICATE
This cortiticale is issued in compliance with the 1 ions of tho. S ¥ of A W e i ion of suani 1o the Agricul
Markating Act of 1946. as smondod (7 US.C 1627 ol s0q ) and (3 admissable as pmm Iacio evidence in all courts of the Unitod Statos. WARNING: Aayporson who
lmomnoly shafl falsoly make, issvo, alter, forge or counlordoil this cortilicate. of participaty in any, such actions, is subjoit to a fine of not more than 31,000 or
imprisorment for nat more than ono yoar, or boh. |

SAMPUING BEGAN SAMPLE ANALYSIS FINISHED TYPE OF INSPECTION {Mark One Only)
1oATE HOUR : OATE LOT INSPECTED

<|<, t’m : ‘1(l"l Lz Fio Awt : ‘1[,% CL .LorLoweoum

LOCATION CONE an&ne SAMPLE DRAWN WHERE SAMPLE ANALYZED . ) cAR TRALER
' 5"“’;’5: 3.@,\«;— UELAN /ﬁ o 1 Vour ay ('/3 CONVEYARCE IDENTIFICATION

APPLICANT CODE APPUCANT NAME AND ADDRESS PREFIX NUMBER ST

1deae 16 pewm QA»*«’T {gxmw»-/ Attande, &4
RECEIVER NAME AND ADDRESS SHIPPER NAME AND ADDRESS

NOT G uE a2 @,7‘,05/4 Rr/a’u e e, 7 %},L’t‘m M

PRODUCT

FIBERBOARD BINS
D WITH NO DISTINQUISHING MARKS

[X] vacoeo wimi_GZFEA!  coronen Tacs

D CLEANED IN THE SHELL

SHELLED PEANUTS

N BURLAP SACKS

Ve wseeren 175 70 1 oKl o o o s
)Vef L. J69.72 The 4. S’)c ISSUED
LOT NUMBER CWY'“ . » USED
} 7 [l | ©F | uson” /')’u{’('w*? T FEDERAL-STATE INSPECTED | —__ pETuANED

APPLICANT STATES

Lonroer ™ it Yoo

z - % Wh Kemels RIDING
2. C % SW Kemels PASSING i&/uif ¥ %Y Inch i Sueen % Wh Kemels RIDING hch 7 Screen
£. L2 % SW Kemels & Kemnel Portions PASSING 47 nch Z{’ Screen ’

% Peanule. With Undamaged Shells PASSING _ ~ _Wch . Sceen

SAMPLE OF APPROXIMATELY _ 7575  GRAMSDRAWN, /2 GRAMS ANALYZED CONTAINED THE FOLEOWING:

PEANUTS IN THE SHELL SHELLED PEANUTS
GRADE FACTOR GRAMS PERCENT GRADE FACTOR GRAMS | PERCENT
CRACKED (R BROKEN SHELLS OTHER TYPES OF KEANELS 2.0 - &.ct
DISCOLORED SHELLS SPUIT OR BAOKEN KERNELS 5.3 352
OTHER SHELL DEFECTS ) DAMAGED OR UNSHELLED 2508 InXalel
FOREIGN MATERIAL MINOR DEFECTS “2, . 3¢
TOTAL SOUND WHOLE KERNELS 5 g e YT
PEANUTS WITH DAMAGED KERNELS FOREXN MATERIAL (BASED ON_ )7} GRAMS) c. ¢ c.ct
MOISTURE (BY ELECTRIC METER) MOISTURE (BY ELECTRIC METER) } 7, {0
GRADE:
F‘q\u.»' LL Lvane dococAtT St o Broken KawilS  fals APSA owmbe Kunaer
LLAEx "l \’ 2o boalter ¥eane(§ aad Lo 1t < w’c:-uck Su? i?e/umks ' _
ms BI.LED O APPLICANT ABOVE INASTE OF: LAGY (ADORESS) ATE)
. -co P¥%| 1ne APPEAL  DRAWN AND SENT TO /_)1")’1 £ Triceen . 64 afigloz.
i ANALYSIS RESULTS TODE [ PHONED ( ) [ wwien Cotsct [ X MAED 1o Appscant
REMARKS MEETS Requirements of Marketng-Agreement- Dmu,s 0 moel Regur of Marketing-Agr
FOFR T Gl Lof
(f}h ane 0 attll (“ﬂ‘ s
CHARGES
FEES 3
onawmcs — .,/*"_"7
e ¢ T e e oL 0 e et
SAMPUING § @5 howoin sfaled. hY ]
EXPENSES :___/__ y
FOTAL $ 5 A
FORM FV- 1490 (10.90) S, i ORIGINAL
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Exhlblt XVI U S No. 2 Runner. Meets 7CFR Part 996 for Human Consumptlon

wmm
C 280165 mem-smvewspecxmm C 280165

MILLED PEANUT INSPEC'TION CERTIFICATE

y he & of t Io the Agricuiiral

This centificale is Issvod in ¢ Ji; with e rogulatioas of the S
Matiehnodctdimamldodﬁuﬂc 1621 ol. m)aﬂ:sn&msabbummbcnwdmnﬂmmdlwmwswm WMNG.Mypommwho
knowingly shall talsoly make, issue, alter, lorge or doit this coer ot,....j' i hmamhxm:swbmclmalmolmtmﬂ»mSioooor
mpnsomnemlorr»lnmlhanom_yam orboth. - .
SAMPLING BEGAN sum.e ANALYSIS FINISHED “YYPE OF msmcnou (Mark One Only)
: T0ATE ; HOUR | IpATE b} LOT mspecTED
)?3(. Al x:x};:o o2 b D3¢ Al )'2 2,0/0?— , LOTI.OADED!nIo[:] L
LOCATION COODE W‘E\o °§Qw " JWHERE SAMPLE ANALYZED . ) CAR TRALER
e hoen thim . o~
gt 5 A%l\‘au?“, @1 : CONVEYANCE IDENTIFICATION )
APPLICANT CODE APPLIGANT NAME AND ADORESS ’ PREFIX: NUMBER B £
126 2.C |Goidom ﬂ&nu‘f' (mv,c’an\[ /4*{}(“,4&1,6’1" ,
RECEMER NAME ANO ADORESS SIHPPER NAME AND . BN
;oE7 c"/ufd Go don %'waff Corvgan? Aslabo"r\, 6*‘7

“PRODUCT

 FIBERBOARD BINS 0 L SR
o WITH NO DISTINQUISHING MARKS

TAGGED WitH _/{AY  COLORED TAGS

D CLEANED IN THE SHELL v :
N D BUALAP SACKS

SHELLED PEANUTS E] -

T [T e o2 oansr., G bR e e e Taani| s commmon

<~
f"'/')vﬂﬂm/ Dfapda Gt SO ISSUED
UOT NOMBER ] CROP VR . ¢ __ USED

/g 0’5&‘7—} 0 ‘;—2 ..U:‘;.é;\...._. ............. ; 'ﬁ?a":/:"(.;.]'t;-“n‘";.""""““-E“i". -SI'A‘IE“ S o AETURKED

APPLICANT STAYES

47 45D

BULK > .
we | LoT o, OR COUNT OF 2 3 CONTAWERS

__ % SIW Kemels PASSING

Scroenf » 3R¢ Inch S ‘Screen

" % S/W Kemels PASSING " tach nS S
. O 4G % S/W Kemels & Karmnet Porlions PASSING 177 v hch and gassipg theous N
= ¢ /(;gf?’/l}‘?ﬂﬁh sted geran

% Peanuts With Undamaged Shells PASSING
COUNT AVERAGES '

PEANUTS IN THE SHELL : SHELLED PEANUTS
GRADE FACTOR | GRAMS PERCENT GRADE FACTOR ‘ GRAMS | PERCENT
CRACKED OR BROKEN SHELLS OTHER TYPES OF KERNELS O ¢ G0l
DISCOLORED SHELLS SPUIT OR.BROKEN KERNELS sc¥. Y| so. 4y
OTHER SHELL DEFECTS DAMAGED OR UNSHEXLED <, o 0.5
FOREIGN MATERIAL MINOR DEFECTS : <, 7 .51
' YoTAL SOUND WIIOLE KEWIELS - o | X<
PEANUTS WITH DAMAGED KERNELS 1 FOREIGN MATERIAL (BASED.ON (=27 OGRAMS) .0 c.00
MOISTURE (BY ELECTRIC METER), WMOISTURE (@Y ELECTRXC METER) -l

GRADE -

US o o Loawel, Soe Comakes 4
SAMPLES BRLED TAPPLKZANT ABOVE (NAME OF LAB) (ADDRESS} . {DATE),
o0 X| e S APPEAL DRAWN ANO SENTTO - Af?‘lS Bigleely, A "-9/20 é/»
‘ [ ] wiRED Cooct [EIMM.ED 10 Apgiicant

ANALYSIS RESULTS YO BE |} PHONED ¢
REMARKS MEETS Requiroments of Maskeling-Ageadionl Dmus 10 meet Roqinanents of Madabing=Agoecment-
7 CER PART 496 FOZ Homasd :
ConsomeTioA ' N
CARGES ‘ ded ot applicaats reguesl
FEES ¢ >/}< gsZF deter oy eed é Kagt: %d.a* Gf_‘(,.) 6
DRAWING 8 i

mu Unitou? Stafus Dapartnvent of Agriculhurs. do heioby ceatily thal ol the foquest of te spplicanl

HANDUNG 3 ) . v 3isy e oty wized in3 pite by | yudk reo
N (3 OiF- Ny ¥ dh L 3 3
. - T g * samplos of, %:M,uuﬁthm«chﬁlm quakity an condition'ss thow ample.
EXPENSES § . /JeR /
4
TOIAL $ Z p
FORM V83890 (1190} v » . _ ORIGINAL
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Exhibit XVIl - Fails U.S. Runner Splits Account Damage & Minor Defects. Meets
APSA “Runner Splits” and 7CFR, Part 996 for Human Consumption.

C 280165 | RIS | C 280165

MILLED PEANUT INSPECTION CERTIFICATE

This costificalo is issuod in lisha with tho ragutations of tho-Socretary of Agriculture g g the inspoction of 1 Products p i0 tho Agni ;
Martoling Act ol 1846, as amonded (7 U.S.C. 1621 el. seq.) and is admissahlc as pima facio avidonce in all courls of the United Stalps. WARNING: Any porson who
Anawingly shall falsoly make, issub, alter, forpe or counterfeil. this cerlificate. or participata in any such aciions, s subject 10 a fine of not moro than $1,000 vr
imprisonment for o1 mora than one year, oc bolli. )

SAMPLING BEGAN : SAMPLE ANALYSIS FINISHED TYPE OF INSPECTION (Mark One Only)
HOUR : DATE <. 1nouR IDATE ‘
H ' : : : . LOT INSPECTED
520 Pm iels joz F2306m il o3 Al roresrecreo
e T Llow []mum
Je e Sectho e, A CONVEVANCE IDENTIFICATION
APPLICANT CODE APPLICANT NAME ANO ADDRESS ) | . PREFIX NUMBER sY
1202¢C _|[MeClesvey Mitts \ne. Spcfliolle. €4 ‘
RECEIVER NAME AND ADDRESS T i SHIPPER NAME AND ADDRESS

AOT SIVENS

[X] rmeennoano ems

D CLEANED IN THE SHELL
SHELLED PEANUTS

L—_] WITH NO DISTINQUISHING MARKS

vaceED Wit Y £LL00 coLORED TAGS

N D BURLAP SACKS

[] sux
i

A Splts!  Waghk. 2128 lbs [ vAc contROL
8 é'? .......................................... 5@ 1ssuED

HOUSE 4/ 2 usED

R o PR BTATE WS CGTED — URNED
EOERAL abicall RE

APPLICANT STATES

L—/'—)I(pgg}lﬁ j?u,u f :.nuu( » o/

% S/W Kernels PASSING mch ___ Screen; "% Wh Kernels RIDING Inch ___ Screen
% SIW. zongg.EASSING Inch Screen; % Wh Kernels RIDING Inch Screen
oV % Kermel Porlions PASSING ™7 E!. v3 inch 2. Screen

% Peanuts With Undamaged Shells PASSING nch Screen.
COUNY AVERAGES | . D PER QUNGE [ een POUND

QUALITY
SAMPLE OF APPROXIMATELY ¢S  GRAMS DRAWN, | D> GRAMS ANALYZED CONTAINED THE FOLLOWING:
PEANUTS IN THE SHELL > SHELLED PEANUTS

GRADE FACTOR GRAMS PENCENY GRADE. FAGTOR GRAMS | PERCENT
CRAGKED OR BROKEN SHELLS -OTHER TYPES OF KERNELS o0 |} oo
DISCOLORED SHELLS SPLIT OR BAOKEN KERNELS W s
OTHER SHELL DEFECTS DAMAGED OR UNSHELLED G 8 <. 9%
FOREIGN MATERIAL MINOR DEFECTS 4.8 148

YOTAL SOUND WFHOLE KERNELS . 19.c .90

PEANUTS WITH DAMAGED KERNELS ] FORBGN MATERIAL (BASED ON [ D> GRAMS) .0 .06
MOISTURE (BY ELECTRIC METER} "+ -] MOISTURE (BY ELECTRIC METER) 1 rze

FAILES TS G RA TS RNV ER. [ ACLOOVT AV GCE A
MESTS APSA T Luwrnez SPavts ” S¢s femacy S
SAMPLES BRLED TO APPLICANT ABOVE (NAME OF LA} ADDAESS) . fOATE}
A - . . ? ; .
1-CO }:s 1-AB APPEAL ' DRAWN AND SENT TQ ,/-9/)’!.‘5 f)t-’eke_/y, é‘? /0/0/4,:_)
. T -
AnaLvss REsLTs To s [ ] PHONED ¢ ) [} wineo cotiect [5G MALED 10 nppicant
REMANKS MEETS Roqui ‘24 Mrhwting FAILS 10 meot Rogqui of Markoting-Ag
SCre At T L
Momin Consemprrdri. :
CHARGES )
FEES §
DRAWING 3 .
HANDUNG 3 R Ry, pe o e ylac 31kios Doppariment of Aypicullura. 35 hocse Gorliy that wt 1o roquost o tho :zohc::'.l
ot % Ne d o ind 3 0 ’ - i A il s sd sam, 'S Wi
SAMPUNG 3 M of thé above sbod plodiuch wore inspacted and the qualily sadior conidition ‘as showa by )
EXPENSES 3 ENATGRE OF THSPL221 O /
TOTAL 8 / Co ) é
FORM FV- 15490 (11-00) \ ORIGINAL
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Exhibit XVIII - Fails U.S. Runner Splits Account Sound Whole Kernels. Meets:
APSA “Runner Splits” and 7CFR, Part 996 for Human Consumptlon.

———-—-—_ﬁ-—————————
LMTED STATES DEPARTMENT OF AGRICULTURE ~

C et - APl STME WSPECTON SERVE - 0280165

28 01 6 > | MILLED PEANUT INSPECTION CERTIFICATE

This cortificato is issuod in compiiance with the ions of o S ¥ of Agricultisre g g the @ ol produchs pex 1o the Agricultural
© Markoling Act of 1998, as amended (7 US.C. 1621 el. m}and:salm:ssam«as,mmlwamdmmaﬂmuollhouvMSum WARNING: Anyparsunwho

Anowingly shall lasely make. issue, afier, forge or counlerloil Whis cerliticats, or participale in shy siich actions. is subject 10 a fine of nod more Man $1,000 or

imprisonmont for not more than one yow, oc both.
" SAMPLING BEGAN ) ) SAMPLE ANALYSIS FINISHED - TYPE OF INSPECT 'ON {(Mark Orie Only)

WOUR ToATE HOUR $PATE LOT INSPECTED '

Hse Pm i jelzrles SocPm i 1e]ze Joz L(ﬁomeomb[j
LOCATON COOE zﬂs smﬂ;s wg N WHERE SAMPLE ANALYZED CAR TRALER

¢ T Steething — -
Bl 12 “rs wa“r(w.l\z GA CONVEYANCE IDENTWICATION

APPLICANT COOE APPUCANY NAME AND ADORESS PREFIX NUMOER ST

1203¢ \%cch,«\‘“, Mty Lo, Smernu e G4
RECEIVER NAME AND ADORESS SHIPFER NAME AND ADDRESS

rNoT é‘ty&../\_.z

D ’ FIBERBOARD BINS D
CLEANED IN THE SHELL ‘ WITH NO DISTINOUISHING MARKS
N D BURLAP SACKS . y .
SHELLED PEANUTS 0 X raceen wni Y eciowd coLorep Tas
BULK
_Tacwmscarnion Y1 S (uanes 5;:5 +c -_;e‘w_.@_{,_y-_- 5?'95 s TAG CONTROL
e G seey MY Ang. { i LV SO issuep
NOUSE LOT NbmMBER [ CROP VR E =2 USED
&) 3_ / & é\ q o R R ey A ] STNE ST RETURNED
APPLICANT STATES ’
o~ BULK : ‘
Z/L{"(o;-S b ﬁ,\w«z}z e | LoTno OR COUT OF ‘ = / : CONTANERS

SIZE
% S/W Kernels PASSING | nch Screen. % Wh Kemeis RIDING nch Screen
Screen; % Wh Kemels RIDING Inch Screen

% SIW gmez PASSING Inch

O-dl % Kernoel Portions PASSING {7 ZU—F “inch _@_ Scroen
% Peanuts With Undamaged Shelis PASSING —_Screen

. PER OUNCE -PER POUND

COUNT AVERAGES

ZexY)  GRAMS ANALYZED CONTA

SAMPLE OF APPROXIMATELY 7% S¢S GRAMS DRAWN,
) PEANUTS IN THE SHELL ) SHELLED PEANUTS ]
GRADE FACTOR GRAMS PERCENT GRADE FACTON GRAMS | PERCENT
GRACKED OR BROKEN SHELLS OFHER TYPES OF KERNELS 2.0} e-co
DISCOLORED SHELLS SPLIT OR BROKEN KERNELS RVl o e
OTHER SHELL DEFECTS ] . ] DAUAGED OR UNSHELLED b .0 O 6O
FOREGN MATERIAL MINOR OEFECTS /2. %1 1228
TOTAL ’ SOUND WHOLE KERNELS Y3 % Ly, 2%
PEANUTS WITH DAMAGED KERNELS FOREIGN MATERIAL (BASED ON /o d ¥ GRAMS) & G a.oc
MOISFURE (8Y ELECTRIC METER) ~ MOISTURE (BY ELECTRIC METER) ] L5
‘GRADE
f‘,mc,g 7T 6 2 .S Lunadl. SPLTS ACCO W7 DOUND WHECE KE2MeLS. MEETS
e SPuTs ] Sea Lemazrs »
Es BY LED TO ’CANT ABOVE PAME OF LAB) ADOAESS) . DATE)
1-CO 1-AB . APPEAL  pRAWN AND SENT TO M\g 3‘%‘(—4‘)7 6/-} 'Ol. /043
ANALYSIS RESULTS TO 86 {1 poneD ¢ 1 L] wien cotent mvﬂlm"’ﬂw“‘“‘

REMARKS AMEETS Requi .. ‘ FAILS 1 ment Requirements pi-Merdetingvvg
E o e vy L
Atvman CEmSen¥7e71

CHARGES
FEES 3
DRAWING & O/ = 7 /‘ﬂ
HANDUNG & 3 Lot ol Thve Unilind States Ocpariment of Agricullre, do heicby corifly ihal af the roquest of o applicant
d, i o describod, 'aducls wore mpcdut and Ihe quality aimtics conifilion 'aa shown by said caroplos ware
SAMPLING § i ( !
EXPENSES 3 j &) ]
ToraL 3 / / 7 (
FORMFY 18498 (10:90) \___—~ — \ ' CRIGINAL
. (Riat A
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Exhibit XIX - Fails U.S. Runner Splits, APSA “Runner Splits” & 7CFR, Part 996 for
Human Consumption Account Damage & Minor Defects. ‘

ORED STATES OF TTMENT OF MGIUGULTURE -
: FEDERAL-STATE INSPEGTION SERVICE _
C 2 8 O 1 6 5 MILLED PEANUT INSPECTION CERTIFICATE C 2 8 0 16 5
e Ry v ve——

This cestificate is issusd i Hance with o tations of #w Socrotary of Agricalies g g tha ol 3 7
Marhoting ALt of 1946, as amondod {7 US.C. 1621 1. 50q.) and is admissable as prima facie evidance in all courts of the Unitod Siales, WARNING: Aay person who .

hnowingly shall laisely make. issue, alter. forge or counterfeil Ihis cartificate. or parlicipase in any such actions, is subject 1o a Fino of not more than $1,600 or
imprisomnent for not more than one yoar, or bolh. g

SAMPLING BEGAN SAMPLE. ANALYSIS FINISHED TYPE OF INSPECTION (Mark One Only)
HOUR " IDATE HOUR oAt K| LOT INSPECTED
Is H - <
Gus am ¢ \5\}\110'& 1136 Am Laxhuloz LOT LOADED Into
LOCATION CODE 6”]“5 SAMMLE Dﬂsh!"l o WHERE SAMPLE ANALYZED o CAR [:l TRALER
" £ Sz bir . ‘ -
byl ~t b | Sninnircie L GA : CONVEYANCE IDENTIFICATION
APPUCANT CODE APPUCANT NAME AND ADDRESS . PREFIX NUMBER ST
{ e DG YleCrrswey Mits tne, Smimatis, &4
RECEIVER NAME AND ADDRESS . Cox JSHIPPER NAME AND ADDRESS: . o
Ko7 ENEAN Shms g3 APEA AT
PRODUCT . |
] - [ weensoaro eins N
CLEANED IN THE SHELL - WITH NO DISTINQUISHING MARKS
N BURLAP SACKS .
SHELLED PEANUTS' ] TAGGED WITH V€424 GOLORED TAGS
' BULK —

TAGWSSHENON (.5, L tigane LTS

fowt’fnﬁ”/f‘://t’)%”ﬁé?’k/b TAG CONTROL
s : _

ollslecy, 1005 jne. S it e, oA | 225" issueo
VOUSE 10T NGMBER _ ] oROR YA SO USED
& o FE/s o FEDERAL STATE INSPECTED =25 RETURNED
APPLICANT STATES '
Yfp P A s %4;4)6@ e | 1orho. OR COUNT OF 08 CONTANERS

‘lnch . Scroen

% SN Kernels PASSING ~__Inch Screen; % Wh Kernels RIDING

% SIW :gz ls PASSING _ Inch Screen; . % Wh Kemels RIDING Inch Screen
G-4C % ‘ Kamel Portions PASSING /7 /% ¢ Inch 2 Screen

% Peanuls With- Undamaged Shells PASSING inch Screen
D PER OUNCE D PER POUND

COUNT AVERAGES

QUALITY

XIMATELY )5 dco & GRAMSDRAWN, /A0 0 GRAMS ANALYZED CONTAINED THE FOLLOWING:

PEANUTS IN THE SHELL SHELLED PEANUTS .
GRADE FACTOR GRAMS PERCENT GRADE FAGTOA GRAMS | PERCENT
CRACKED O BROKEN SHELLS OTVHER TYPES OF KERNELS g} g.oc
DISCOLORED SHELLS SPUIT OR BROKEN KERNELS P >
OYHEA SHELL DEFECTS OAMAGED OR UNSHELLED }7. < i 75
FOREIGN MATERIAL MINOR DEFECTS ic.a j.ec
TOTAL SOUND WHOLE NERNELS 34.3 Z Y9
PEANUTS WITH DAMAGED KERNELS FOREIGN MATERM (BASED (W 0.0 (5 GRAMS) 0-C g.ec
MOISTURE (BY ELECTRKC METER) MOISTURE (BY ELECTRIC METER) . &
GRADE
Jarfs £ G0 S Kopner Sp it aud TG SP LIRS G CChen T DIPIPVICE
God _Minet Derfects, <o &bpaikS
SAMPLES BLLED TO APPLIGANT ABOVE : OF LAR) (ADORESS) )
+-Co ;Iﬁ 1-A8 :§§ APPEAL  DRIAWN AND SENT 10 % S DIoScAl i sy fe 2
ANALYSIS RESWLTS TO 5E || PHONCD { y [ ] WinED Cottect [ X MAILED 10 Apphcant
REMARKS DMEETSP qu 15-0f Mrkceting-try t . FAILS 0 meet Requs 1S of MaskatmgAgreomant
. ‘ 7 CFE Part fiffiz £ Muraa Conta =')"’~¥'(X‘
accee At dgen CL’E\Q_ 3 e de {earts
CHARGES
FEES §
DRAWING & -
HANDUING § 3 : T i. "6’, of the Uinded States Oupartinent of Agsicuiture, 4o hwroby corhily thet ol the reques! of thee apphcont
the sbove P e in: 2143 the quality andtor Goundition'ss shown by. said 3amplus were
SAMPLING § ; a4 . .
o — 5~ 7
TOIAL B / - WL/P
FORM FV-184.9 (1 1-50) N ORIGINAL .
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Exhibit XX — Oil Stock Lot. Meets 7 CFR, Part 996 for Non-Edible Quality.

UNITED SYATES DEPARTMENT OF AGFHCULTIIRE °
AGRICULTURAL ;

MILLED PEANUT INSPECTION CERTIFICATE
This cartificale is issuod in compliance with tho soguiations-of e Socrolary of Ag the i ion of

. Markoting Acl ol 1946, as amendod {7 US.C. 1621 o1, soq.) and it admissable a5 prima facio ovidonco in all courts of the Unitod Stasas. . WARNING:

to the Agri

knowingly shall fatsoly make, isstie, alier, forge or caunlestoil ihis certilicate. or participalo in any such actions, is subect 10 a fine of not mors than $3,000 or
impsisormont Tor not moro than one yeor, or both, - ) '
_____SAMPLING BEGAN SAMPLE ANALYSIS FINISHED TYPE OF INSPECTION (Mark One Only}
HOUR . IDATE HOUR . IDATE ; ; ) L
. H . B LOT INSPECTED
- L/ w 10/7’ EM;'cL‘\ 21 , 2003 5 e A Max i\ 22, 2ec03 @ LOT LOADED inio
" EOCATION COOE WHERE SAMPLE DRAWN WHERE SAMPLE ANALYZED CAR D TRAMERY

3Tore | Ciszemp, A DUBLas,; SO CONVEVANCE IDENTIFICATION

APPLICANT CODE APPLICANT NAME AND ADDRESS : PREFIY NUMBER ST
3760 E.- T Coxx Co.. CuARETON; AC
RECEIVER NAME AND ADDRESS _ ) SHIPPE B HAME AND ADORESS P—
ST GV EM SAME PS PPN CA T

PRODUCT ] '
D FIBERBOARD BINS ‘

CLEANED IN THE SHELL

1 USED WITH NO DISTINQUISHING MARKS
IN !A BURLAP SACKS : P
[X] srevLep peanurs X] taceepwimi_ RE D covonen vacs
D BULK
Jaomschenon OO ST TAG CONTROL
1 S0 1SSUED
HOUSE LOT hUMBER CROP YR AL USED
Ao LSk-3| oz T PEDERALSTATE NSPECTED | “2 05 AETURNED
APPLICANT STATES .
. | ik ‘
/6,575 Wl YIRGIA 4 v | iorno OR COUNT OF RS CONTANERS

% S/W Kermels PASSING

—_— Inch __ Screon; 2 A4/% Wh Kemels RIDING /S /+c x ) Inch &5 Scréen¥
% S/W Kemels PASSING hwh __ Screen; % Wh Kemels RIDING . Inch ____ Screen
% S/W Kemels & Karnel Portions PASSING Inch ____ Screen ‘ ‘
_ % Poanuts With Undamaged Shells PASSING nch___ Screen
countavenases [ ] perounce PER POUND
QUALITY

SAMPLE OF APPROXIMATELY 2405 /000 GRAMS ANALYZED CONTAINED THE FOLLOWING:

PEANUTS IN THE SHELL . SHELLED PEANUTS
GRADE FACTOR - GRams | PERCENY | - GRADE FACTOR GRAMS | PERCENT
CRACKED OR BROKEN SHELLS -} OTHER TYPES OF KERNELS
DISCOLORED SHELLS SPLIT OR BROKEN KERNELS
OYHER SHELL DEFEGTS DAMAGED OR UNSHELLED
FOREIGN MATERIAL MINOR DEFECTS
TOTAL SOUND WHOLE KERNELS
PEANUTS WITH DAMAGED KERNELS FOREIGN MATERIAL (BASED ON __ /007 7"} GRAMS) R/ 30 28,23 X
MOISTURE (8Y ELECTRIC METER) MOISTURE (Y. ELECTRIC METER) . 3% XK
GRADE
: SEE LREMARYS
i SAMPLES BRLED TO APPLICANT ABOVE NAME OF LABy {ADDRESS) {DAFE)
) N
i oo @ a8 [BE] eren prawnanoseni o PLT and eiven Yo g po)! c‘c:,ff‘ ,
ANALYSIS RESLTS TOBE [ ] PHOMED( ~ ) [ wiR€D Coliacs [_] MAILED 10 Apgicant
REMARKS MEETS Roquicements of Maskatagelu ! ' [ FAILS 0 moot Requi of Markotisg=ty "
TCFR ParT Q6 Lor - :
e p-EDIRLE ezupur-\’ ) r‘\ ‘{ :
' § ek . onerded ot applicarts feowest
CHARGES % Factors demterm: (Fﬂ(-l and repe * ;llf v (\.\,:& ‘f
FEES § f\{,x:;llcan¥ Sheclen geanvts 10 Sac ks Jo be Y freinse L3 -
DRAWING 8
HANDUNG ¢ nsthovized intpectss of tha Uniled Stelvs Dopaitmont of Agriculture. (80 haraby covtity IM{ af the mqud::;l nae :‘:v»can‘!
S inspe ] Z andiion itk sam, wor
SAMPUNG $ (:wln‘:dm?uﬂ/?a}umodwalucbwmmwmm-wawmc ‘a3 3hown by 3. amyg
EXPENSES § /
TOrAL 3 . ] —
e feae ‘ )
FORM FV 13494 {11905 " Kl

- ' OFIGINAL
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Exhibit XXI — FV 184-9A Used as a “Notice of Sampling” Only.

GNITED STATES REHT OF ACIICILTUNE

AGRICULTURAL MARKETING SERVICE
c 2 8 0 1 6 5 : MILLEDF;:TN&{JS;‘::ISPECTIO:R(‘:’;TIFICATE C 2 8 0 1 6 5

This certiticalo is issuod in b with the lations of o S. v of Agricul g the i tion of Jucls ant 4o the Agricullural
Marketing Act of 1946 a:amendadﬂusc 1621 ot soq)xxluadnusebkaspmkcnovﬂawonaﬂcamolﬂwllmwsmm WARNMMWWM
inowmgly:hall!nlsely make, issua, aliev, forge or counlorisit this cerlificale. or participale in any such actions, is subpocllcaﬁndmlmom than $1,000 or
imprisonment !orumnmmnampyeu or dboih.

SAMPLING BEGAN . SAMPLE ANALYSIS FINISHED TYPE OF INSPEC“ON_ {Mark One Only)
ico Aot gl /ot Ut st o6 fod iormerEcT
il R e L
Yy ‘%‘Z"Z“;Z‘:“%,/A /m RN i e

SN‘PPE“ NAME AND ADDRESS

Syps AS fAicieT

D FIBERBOARD BINS D
WITH NO DISTINQUISHING MARKS
BURLAP SACKS

IE/TAGGED win B/ae coromeo Tacs
[] sux B

[:] CLEANED IN THE SHELL

IN
M SHELLED PEANUTS

aswscawnon S S Alie [ Re iy feone] 116,23 108, spiafes [ vaG contRoL
/77,~ Llosky JBAs S5 e G | _#2< ssue0
LOT NOMUER CROP YR & USED
....... O e Quseo

APPLICANT STATES

Screen’

GRAMS ANALYZED CONTAIRED THE FOLLOWING:

T4 oo s GRAMS DRAWN,

PEANUTS IN THE SHELL ] SHELLED PEANUTS _
N GRADE FACTOR GAAMS | _peRGENT I~ GRADE FACTOR onams | PEReeNT
GRACKE SaLs OVHER TYPES.QF KERNELS j
DISCOLORED SHEITS~__ 1 SPLIT OR BROKEN KERRELS___
OTHER SHELL DEFECTS < DAMAGED OR UNSHELLED T——
FOREIGN MATERINL. MINOR DEFECTS " T~
o TOTAL SOUND WHOLE KERMELS v
PEAMIS WITH DAMAGED KERNELS T~ | FOREIGN BATEFEAL (BASED OV GRAMS) [~
MOISTURE, (BY ELECTRIC METER) 7 (BY ELECTRIC METER}
T e R R ——
SAMPLES BLLED TO APBLICANT ABOVE i HAME OF LAY ADDALSS} AT
+-C0 gjﬁ -8 APPEAL  DRAWN AND SENT TO 7/77.5 [ ntle &9 / // i /C /
ANN_VMTS voee [_]Pioneny ) WIIED Coliect [ MAILED 10 Applicont

REMARKS [ JMEETS Requi Of Maskng-dey T [[]FS o oot foqu is of MaskobegAg

CHARGES
FEES §
DRAWING &
HANOUING 3 L mo undorsigned. 2 duli authonred in:poc'm of B Umvad 9009: Dopamnm of lqncum:n\ o hacoby cartly thal sl ihe sequast ol the spplicsd
&nid on the dals indk of the above ha quaRly 25N Condiion’ss shown by sl samploy wive
SAMPUNG S 00 as havwin stated g
EXPEMSES 3 TOR
TOTAL §
FORM FY-1B4-9A {11+ ]
reor OSIGINAL
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Exhibit XXII — Fa|ls U S No. 2 Vlrglma Account Damage & Mmor Defects. Meets
7CFR Part 996 for No 2 Vlrglma.

~OWIED STATES DEPAITIONT OF ALTICULTONE -
! ABRICIATURAL MARKETING SERVICE

C 280165 FEDERAL-STATE INSPECTION SCRVICE C280165

MiLLED PEANUT INSPECTlDN CERT!F!CATE
This cortificaso is éssued m compli wilh, the reiations of the Secrolicy of Agnicolnen o i jon of vario ducts portiant 1o e Ag
mmkvdvm asw-mdadﬁusc 3621 at. sw)wﬂmmm“mmlx»wdmahaﬂmndmmwm WARNING: Any porson wha .
-shall falsoly make, issueo.. alter, bmcwwunwdmlmmm» or pasticipade in any such acbons, uwhwtbahmofmcmmnooom
impiisosmsnt Jor not moro thari one your. or boh.

Y

SAMPLING BEGAN . SAMPLE Amu.vsns FINISHED . TYPE OF INSPECTION {Mark One Only)

HOUR . :DATE ) HOUR OAVE

WR - : N . : ] LOT INSPECTED

126 P [ 3hHled e Pea P9l . LOY LOADED b
£DCATION CODE WHERE SAMPLE DRAWN WIHERE SAMPLE ANALYZED D CAR [:] Tm

Aot 1 Qorarbe, A 5AWE ‘ " CONVEYANCE DENTIFICATION
APFICANT CODE APPLICANT NAME AND ADDRESS PREFIX NUMBER s

BT P GpidEA }Qg,;w.., w7 (o ) ./j:u. vasnel. Al C.
RECEWWER NAME AND ADORESS [SHIPPER NAME AND ADDRESS .

CACT a-.,u.n. oo ) CaemEe A% el G

[:] FIBERBOARD BINS D .
CLEANED IN THE SHELL WITH NO DISTINGUISHING MARKS
. N D BURLAP SACKS . \ .
E SHELLED PEANUTS TAGGED WITH G €4 GOLORED TAGS
D _BULK
| TAG INSCRIPTION V) v&im A Ve . T Lipenag,..... TAG CONTROL

f}ﬂrm ?f ISSUED
5¢4 USED
;)7 2 :& RETURNED
APPLICANT STAYES

Yqcon ws| Vi26indme i  oncowwror___ (DA CONTANRS

% S/W Kemels PASSING ] _ Weh Screen % Wh Kemels RIDING

% S/W Kemals PASSING nch % Wh Kermels RIDING nch Screen
{.11 % S/W Kernels & Kernel Portions PASSING _ / 724, Inch A Screen :
% Peanuts With Undamaged Shells PASSING nch Screen

COUNT AVERAGES. : PER OUNGE PERPOUND . ..

SAMPLE OF APPROXIMATELY D oo . GRAMS DRAWN, _ //» ey GRAMS ANALYZED CONTAINED THE FOLLOWING:
PEANUTS IN THE SHELL SHELLED PEANUTS

GRADE FACTOR GRAMS PERCENT GRADE FAGTOR : - GRAMS | PERCENT
GCRACKED OR BROKEN SHELLS ) OTHER TYPES OF KERNELS .o | .o
DISCOLORED SHELLS : SPLIT OR BROKEN KERNELS : 13 21§32
OTHER S¥AL, DEFECYS. DAMAGED OR UNSHELLED B g o 6.9 ©
FOREIGN MATERIAL ) ] awcR oEFECTS Jer S | J. 65

TOYAL SOUND WHOLE KERNELS X e W

PEANUTS WITH OAMAGED KERNELS  FOREIGN MATEWAL (BASED ON__J -7 GRAMS) .0 o -0
MOISTURE {BY ELECTRIC METER} . T} MOISTURE (@Y ELECTRC METER) i 7.

RS ro & g (0K s .,? ViR G s 20Cooni™ DAmAGE And Pacl DELERTE

SMIFLES DRLED 10 APPLICANT ABOVE (RAME OF 1AM (ADDRESS) 1DAYE)
1C0 Y-8 k] APPEAL  Onawn anD SENTTO aAmS Suffeik, VA 3017 1ef
. ANALYSIS RESULTS TO BE ] PHONED ¢ y L.} wiReD Cotiort -uuwmwacum
REMARKS [ JMEETS Rogus of Morkotng-Ag DFAILSlomeei:" qui of Mesheting-Ag
R JIEETS Fomromee il o

A, 2 ViR NIA T

CHARGES
FECS §
DRAWING §

fnant of Agricultors, & hecolry cortify thal ul 1 requast of e sppicant

HANDLING § :
. ® Lispactind and e quakly andlor condibion st shown by said samples wee

SAMPLING §

EXPENSES §
TOTAL

F ars - » i
FOFM FV-184-9A {11-90) Y ] ——— CRIGINAL
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Exhibit XXIll - U.S. Virginia Splits. Meets 7CFR, Part 996 for Human Consumption.

: UTWW
C 280165 FEDE%S‘IATEW'E%TON RVICE C 280165

MILLED PEANUT lNSPECTlON CERTIFICATE

This cortilicale is issvod in compl with tho lations of the Secrolary of Agricul g tho i ion of vari ducls l0 the Agricullral
Markoling Act of 1946, as amended (7 VS C. 1621 ol. s0q.} and is admissable as prima Inaa uvklonco in sl courls of tho mlod Statos. 'WARNING: Aay person whe -
hnowingly shall lalsely make, issve, alter, Tonpe or counlodfait s cerlificate, or pamcmh in any such actions, is subjoct lo & line of not morn than l 1,000 or

- imprisonmont Jor not more thor one- year, or both,
SAMPLING BEGAN SAMPLE ANALYSIS. nmsuen TYPE OF INSPECTION (Mark One Only)
HOUR IDATE woun : DATE - LOT INSPECTED
Q SCG AM L 2.2 -onf e fm il iy oy LOT LOADED Inio

LOCATION CODE WHERE SAMPLE DRAWN WHERE SAMPLE ARALYZED CAR D TRALER

S 2¢e 2 Qs s ey AL SSamg_ CONVEYANCE IDENTIFICATION
APPUCANT COOE APPLICANT NAME ANQ ADDIESS PREFIX NUMBER s¥

320l | Gons s FramnT (& P EFASS tus»v)"fz"‘t“
RECEIVER NAME AND ADORESS _ _ SIBPPER NAME AND ADQRESS

NT GruEs Soepens FawrT (o,

[ ] risenscano ins
D‘ WITH NO DISTINQUISHING MARKS

IN E BURLAP SACKS j
—— VA COLOAER TAGS

BULK.
Jagwsonenon V1260814 Shers. )h.tbgi (/e,m;j; Calde /,»,““,ff{’a .1 vAG conTROL
. 1 LT issuep

bh{')w;ﬁl 6A )(’)V’¢7~

D CLEANED IN THE SHELL

, m SHELLED PEANUTS

4G USED

HOUSE . tor 'ﬂ-NBER Cﬁo‘" YR . N

1/ Ypre |23 i " FEDERAL-STATE NSPEGTED . RETURNED
APPLICANT STATES

/e c7A ws ViR &1 A e | Lorno. OR COUNT OF [/'/G O ___ CONTANERS

% SMW Kernels PASSING Inch___ Screen: ___° % Wh Kemels RIDING __Inch___ Sereen
% S/W Kemels PASSING inch Sc:een % Wh Kermnels RIDING Inch Screon
I +} | _ % SMW Kemels & Kernel Porfions PASSING 2.0/ Inch i d Screen
% Peanuts With Undamaged Shells PASSING inch__ Screen
COUNT AVERAGES PER OUNCE - ] rerrouno

QUALITY
XIMATELY ) 2 o 2o1) T € ¢ GRAMS ANALYZ
PEANUTS IN THE SHELL SHELLED PEANUTS
GRADE FACTOR GRAMS PERCENT GRADE FACTOR GRaMs | PERCENY
CRACKED OR BROKEN SHELLS OTHER TYPES OF KERNELS o.¢ | O.¢0
DISCOLORED SHELLS SPLIT OR BROKEN KERNELS G424 | G4, 26
OTHER SHELL DEFECTS DAMAGED OR UNSHELLED 2./ e 37
FOREIGN MATERIAL MINOR DEFECTS 2 e | 30
) TOTAL SOUND WHOLE KERNELS 3 o Jrape:
mmrsmmmumnemas FOREIGN MATERIAL (BASED ON_/ OO GRAMS) & o e 00
MOISTURE (8Y ELECTRIC METER) i MOISTURE (BY ELECTRIC METER) , D,
GRADE
WS Vicepuam Srons
SAMPLES BA,LED YO  APPLICANT ABOVE INAME OF LA (ADDRESS) ) f”ﬂ
1co 1-AB . APPEAL  DRAWN AND SENT YO A S Sutfeile VA 9/’7" of
R Al L ANALYSIS RESULTS TO BE {1 pronen )} ] wineD coect [3 MALED w Applicant
REMARKS ™ [\JMEETS Roguiremenis of e D-FAI\_S o Mool Roquicoments of Marketing Agreomant :
=1 CEL r,u. T %L
Moo (L")" T "/"+' L—y\'
CHARGES '
FEES § _/-.—
DHRAWING & s .
HANOLING 3 W{Wm of thw nid Mn ol Agricisiture. 6o horeby cerlity Bl uf the joguast of o appicant
Y the. of spechng ad the qualily antor condilion'ss shuwn by 30id samplas werd
SAMPUING 8, 3 hotwin’
EXPENSES 3 m //( { /<
TOTAL § {/ l
FORM FV- 184.90 {11-90) ~ . CENGINAL.
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Exhibit XXIV — In-Shell Virginia Peanuts — U.S. Fancy Hand Picked. Meets 7CFR,
Part 996 for Human Consumptlon. _ _

" " _ sttw%m AEFRCOLTORE )
. ; . FEDERM AIEWDNW )
C 280165 MILLED pemi:s'; msvzcnou CERTIFICATE C 28016 5
This corbficate is issuoid in i with tho segtiaiions ol tho S y of Ages g the & Hon ol various h ‘mlbo‘ %
Markoting Act of 1046, asumnawnusc 1621 of. soq.) and is mm::mnrmmmmwmmammmm 'WARNMING: Any porson who .

knowingly shait lalssly make, issue, alker, lo:pomroarmibnﬂuscm-tdum nrpamc:pahmwwchaumm :smbim:lbalipaolmlmwo than $7,000 o
mpnsommnllamimv Wan ono year, or both.

SAMPLING BEGAN . - ] smpLe ANALYSIS FINISHED ‘ TYPE OF INSPECTION {Mark One Only)
HOUR TOATE I)ATE
. : " : , LOT INSPECTED
120 AW i 3fs /cr‘f-)f- ‘5”3!: Pm Z,EI‘ Y . LOT LOADED Inko

LOCATION CODE - WHERE SAMPLE DRAWN WHERE SAMPLE ANALYZED [j CAR D TRARER

3 eax il asid B2 AN S CONVEYANCE IDENTIFICATION

". APPLICANT CODE APPLICANT SAME AND ADDRESS PREFIX NUMBER S

3700 i | Godens Frand” o, Muranaes. NC. -

RECEIVER NAME AND ADDRESS . - [SIAPPER NAME AND:

g/;w'..u (bé /guc&—vA&f., /L'C

Mo i GivEA.

D WITH NO DISTINOUISHING MARKS

CLEANED IN THE SHELL
™ BURLAP SACKS

[] smerreo peanuts

m TAGGED WITH OZS~GE.  COLORED TAGS

YAG CONTROL
PCCJ ISSUED.

: 157 WOMGER .

s G FEDERM STATE WSPECTED | — =2 nETuRNED
APPLICANT STATES

F6G ooo M| ViRE 4G | v onoomror_____ SO commers

SIZE

% S/W Kernels PASSING dnch ___ Screen; % WH Keinels. RIDING _ inch ____ Screen

% S/W Kerngls PASSING inch ___ Screen; % Wh Kemels RIDING mch_ Screen
% SAV Kemils & Kernol Portions PASSING Inch ___ Screen

Z.4/.]_ % Peanuts With Undamaged Shells PASSING 597 F L& ch 55 Screen

COUNT AVERAGES 1> [ perounce : - - 2o [X] eerrouno

QUALITY

SAMPLE OF APPROXIMATELY L2 (el GRAMS DRAWN, oo o . GRAMS ANALYZED CONTAINED THE FOLLOWING:
PEANUTS IN THE SHELL L SHELLED PEANUTS

GRADE FAGTOR GRAMS PERCENT : GRADE FACTOR . GRAMS | PERCENT
CRACKED OR BROKEN SHELLS' Ve s o §. 27 | OTHER TYPES OF KERNELS } :
DISCOLORED SHELLS ;7.7 | ¢7 ¢7 | SPUT ORBROKEN KERNELS
OYHER SHELL DEFECTS 7, ¢ ). 3% | DAMAGED ORt UNSHELLED
FOREIGN MATERIAL %, 4 17 | MINOR DEFECTS

TOTAL e g ¢ 2. | SOUND WHOLE KEFNELS _
_ PEANUTS WITH DAMAGED KERNELS G- 3 | . 3.2 | FOREIGH MATERIL (BASED ON GRAMS)

MOISTURE (B ELECTRIC METER) - {z. 2O [ MOISTURE (BY ELECTIVC METER)

e S Famcy MA) e 2D

m IAVE OF LAS) ADDRESS) ware
eg L% e e : ~ Jers
S& RIS 1-AB APPEAL  pRawi AND SENT TO ANnS Sue el X VA als /oy

C SeALT W7 20,3 ANNLVESS PESULTS TOBE { ] pnonen 3] waren Cotect [ MARED 10 Appicont

REMARKS MEETS Requirements of Madebag-A metomoomoqwmzsamw

Ve EE Port GG Kof
Floo e aoen Cl 1 3...»\.-(3"7‘\&’ N
CARGES ' ST A welareS 7St ;M,\ud.,,ci 7€ % _spicter brelten |
FEES § dete mnnsd ad T2 ;mH-mi . A;,f TP -”"(%uwh

DRAWING & ) —

HANDL "t nspector of mms:mbopwrnmd icutture, o hevety caetify inat ol the requost of the applican]

et .;lz:lm abovs, Mwm}- woro mxmw‘gv’um:nﬁhuw Condilion'ns shown by said shngsins werw

EXPENSES § { —

YOTAL 3 . /""‘"(’

FORM FV- 384 94 (11.90)

S
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-~ Exhibit XXV — In-Shell Valencia Peanuts. '

. UN"ED\STATE? IXPI\HTIEN; &‘; &G;umuune :
_ MILLED PEANUT INSPECTION CERTIFICATE
This cortificate Is issvod i liance with the rogulations of the S v of Agriciltura govorrsing tha i of various products p 10 the Agri
M‘?W Act of 1346, as amendod [T US.C. 1621 ut soq ) and is admissabie as prima lacie evidence in all courls of The Unitsd States. WARNING: Any porson who
knowingly shal falsely make, issua, alter, forge o countaroil his cerificato. or participalo in any. such actions, is subfect to a fine of not moro than $1,000 or
IMPITSONMont for nidt morp than one year, or both. E -

. SAMPLING BEGAN SAMPLE ANALYSIS FINISHED TYPE OF INSPECTION (Mark One Only)
HOUR " DATE HOUR . iDarE X] LOT iNSPECTED '
2 A : 3.4 -¢cYy SUS AM P 31—y LOTLOADEDlnlo
TOCATION CODE ,\g:g' AP PR syt | P SAME ARALIED L] ean  [] wanen
Pectales, . AN Q:-(a TALES AT CONVEVANCE IDENTIFICATION
APPLICANY COOE APPLICANT MM ND ADDRESS N PREFIX NUMBER St
Bﬁ-ST eamits Co. t'D( TG LES, AY)

RECEIVER NAME AND ADDRESS 4 [SIPrER NAME AND ADDRESS

ANIOTT GIGEN . SARE. AS  9FPCE can T

[ roersoano ems

m' CLEANED IN THE SHELL D WITH NO DISTINQUISHING MARKS

: GEPEN MESH
N BUREAR SACKS '
[] sweieo peanurs 0 TAGGED With _(H [TE-  COLORED TAGS
BULK
Tag wocmemon ( B2 ) 35, ) -open.eedh Sacks. anshe Y Yelencis  gecasds. .| 7ac contROL
HoT) SO Vb _gocy mashe sk, msball. valosss WAIT Y 24 | 2= issuep
HOUSE  JLOT smseeR CROP YR . 4 39 usED
O3 9 63 |Tusa T RS T AR EWNE S ... FEDERALSTATE NSPECTED | 1T T petuRnen
APPLICANT STATES
- X 1)
2NL1Se ws| VagrenctA o | forho. Of COUNT OF 439 GONTANERS

SIZE

~ % S/W Kemels PASSING inch ____ Screen; % Wh Kemels RIDING _Inch___\Screen
% SW Kemwls PASSING nch _ Scroen; _ % Wh Kernels RIDING Inch ___ Screen
% S/W Kernels & Karnel Portions PASSING ___Inch __ Screen '
% Peanuls With Undamaged Shells PASSING inch ___ Screen
COUNT AVERAGES ) PER OUNCE PER POUND

_ GRAMS ANALYZED CONTAINED THE FOLLOWING:

SAMPLE OF APPROXIMATELY __ {2 23 S5 GRAMS DRAWN, 5 (0

PEANUTS IN THE SHELL SHELLED PEANUTS
GRADE FACTOR GRAMS PERCENT - GRADE FACTOR GRAMS | PERGENY
CRACKED OR DROKEN SHELLS S A | J.c - | OMER TYPES OF KERNELS :
DISCOLORED SHELLS [8c. 5 | G.< 2] sPLa o BROKEN KERNELS
OTHER SHELL DEFECTS X9e W X = -} DANAGED OR UNSHELLED
FOREIGN MATESIAL j. £.05 | vmon DEFECTS
) TOTAL P Ky | SOUND WHOLE KERNELS
PEANUTS WITH DAMAGED KERNELS N A (- 33 ] FORDGN MATERAL (BASED OW GRANSS)
MOISTURE (BY ELECTRAC METER) S 55 | MOSTURE (BY. ELECIRI METER)
GRADE
Ko ESTABLISHED U.S. STAADARD. S¢e PcmaticS
SAMPLES BMLED TO APPLICANT ABOVE (NAME OF LAS) (ADDRESS) {DATE)
(Xeo] 3-A8 APPEAL  pRAWN AND SENT TO
ANALYSIS RESWLTS YO BE ) MioNED } [ ] wineo Cotiwct [ MARED 10 Apphcant

REMARKS MEETS Requi ol Marketng-Agr d FAILS 10 meet Roguirements of Marketing-Agresment
‘) CFR, CorT A9 for Homan Cf""»'»“f"}’r?lj

CYC(L‘ hd er B‘.“GU,V\ S‘vk\\ﬁ)/ thfe,«:'y\ f)’](,:k,“m \ , 5; P(,’t{ﬂw*\’;g Luﬁi{\ C\‘“T‘\:(«iﬂl
CHARGES Verme VS besed e 0 S Sdaader Is {22 Clocwd Vo Tginig _Tv\‘/p-e [ "
g Cracved cnd Backoa statle and ohe oo ferod shalls

FELS 3 in Htu Shetl.
DRAWING & feprted c:A' agapln(u,-\-\fs {2 i ‘{
HANDLING § 1t tha indersigned. # ddy sudhoiesd 4 o th Undioud Stdtés Duparlmont of Agriceuee, 6o huroby cortity thal i tho raquost of he apyhcant
SAMPLING ‘__——'—— heiniy Mcalgg_,umﬂw of the abover lluu:n’lvbod POt were inspechad aind M qualify idior condifion s showst by said sumyples werd
EXPENSES § PCNATIRE CRIEPECT] P

—c | |
FOAM FV-184-9A (1590 e ™ T 57 b( ' OFUGINAL
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Exhibit XXVI - Shelled Valencia’s Certified Using Shell
ORITE "»o"_'—"'—"&'sumsﬁﬁmw SOINCULTORE -
- FEDERML-STATE INSPECRON SERVCE -
C 28 01 65 MILLED PEANUT INSPECTION CERTIFICATE = | C 280165
This celificate is issued i compti with the toguiations 68 the Socretary of Agriculture ing the inspeztion of various prodicts p 10 o Agricullural
ovidance in all courts of the Unitod States. WARNING: Any porson who

Markoting Aci of 1946. 33 amondod (7 US.C. 1621 el soq) and is admissabio as prima fack
knowingly shall talsoly mako, issve, alter, lorge or countadoil this contificate, or parkicipate m any such actions. is subject.fo a fine of not more than §1,000 or

ed Spanish Standard.

fmprisonmont Sor not mory than one. year, or both. : - .
SAMPLING. BEGAN SAMPLE ANALYSIS FINISHED TYPE OF INSPECTION (Mark One Only) .
houn Joate wouR ;pate LOT INSPECTED
Lo P i i}- o} o Ricofs i -(~03 LOT LOADED into_ .
LOGATION CODE WHERE SAMPLE RAWN, o WHE RE SAMPLE AMALYZED . " AR D TRALER
. Agplrcams TR o Les, VAR T,
: fortale X, AN oedales AV CONVEYANCE IDENTIFICATION

APPLUICANT CODE APPLICANTY NAME AND A 5S T {PREFIX NUMBER - k14

' Gorden Q-c@-n\;\_ Ce ., @*"_‘3‘0&5_{_’\){4

RECEIVER NAME AND ADDRESS

Nt & NS

e "*?%‘2;‘;"‘;“ A% Aé»”c..lc.q-p’f_“

PRODUCT

FIBERBOARD BINS ..
N A sacks

' BUK Psfeg Sacya ‘

. D WITH NO DISTINQUISHING MARKS
B TAGGEDWITH {SHUYES ©  COLORED TAGS

D CLEANED IN THE SHELL

SHELLED PEANUTS

Jasmscaenon 900G .Se e, gpsn sec ks shelld Valcac.o, @zandts - JAG CONTROL
- Supee Shailed Yalencio.  prass 2SO _issuep
WOUSE LOF sumaBER  Jchow va G862 USED
) &7/ O | Uson R L e e e T T ek RALSTATE NSPEGTED | %8 RETURNED.
APPLICANT STATES : ' .
1-/({', D0C 188 VacsnciA e | iohe, OR COUNT OF 9601 CONTANERS

SIZE
L85 % SAW Kernels PASSING 35 Juut x 2/t Inch S Screen; % Wh Kemels RIDING = mech - Screen
| % SAW Kernels PASSING nch Screen; % Wh Kemcls RIDING Inch Screen .

Inch E Screen

{2.£ 2 % SAN Kemels & Kemel Portions PASSING ¢, [z
_Inch Screen

% Peanuls With Undamaged Shells PASSING
QUALITY

SAMPLE OF APPROXIMATELY /- 00 220 GRAMSDRAWN, 2 ¢5  GRAMS ANALYZED CONTAINED THE FOLLOWING:
PEANUTS IN THE SHELL SHELLED PEANUTS.

GRADE FACTOR ) GRAMS PERCENT ' GRADE FAGTOR GRAMS PERCENT

CRACKED OR BROKEN SHELLS ‘ OTHER TYPES OF KERNELS ] A ool &-co
DISCOLORED SHEWLS SPLET OR BROKEN KERNELS . 0. & e
OTHER SHELL DEFECTS , DAMAGED OR UNSHELLED - 3 | 0.3
FOREIGN MATERIAL MOR DEFECTS . 2. 3 & 17
' TOTAL SOUND WHOLE (ERNELS B IETLs

PEANUTS WITH DAMAGED KERNELS FOREIGN MATERIAL (BASED ON_4/0 00 GRAMS) 0 c-c2

MOISTURE (BY CLECTRIG METEA) 1 _ MOISTURE (BY ELECTRIC METER} 7. 9¢
_

MO ESTRBLSHED U.S. STAADARDS - SEE LEAWRKS

SAMPLEE L ED TO APPLICANT ADXVE INAE OF A ADDRESS) 4"*’{’)
O 1-A8 APPEAL  DRAWN AND SENT TO A MAditl, Ol {1-& 03

" ANALYSS RESULTS TO BE - [__] PHONED ¢ 1 ] WiReD Colect [ MALED 1o Appiecant
REMARKS MEETSP > ol MarkotmgAer {,L DrmSwmqnmmmmmmm
Fren

VECFE, Lot GGG o Mornnn (s m
+

4, sseke
F Ut Mo | e ade. beassdd  on W S, Shanderas

. o AT O
e . - ﬂ]é’("’i“) TG T MRS - s ‘e Fogee St
CHARGES £ q)’u G ; 3.)[ A sh ‘]“y . {/erm.u‘{.s gt C’f?‘ l('t-‘./\"x s fe :0“ S'i
;“C:'l . & 7 ) .k {#M a . g . -

FEES §

DRAWING 8 e .
HANDLING § ¢ the gnod. a ey piARRetiogh of he m Oupariment ot Agriculture, Jo horody corfify thal ut Itve roquest of the applicant
x;gumﬂg;” s0mplpd of the sbove Tibad pi 5 wote inspeclid and i quakity sivler condifion’ss shown By sovd 3amples wese

ot yd

oot G the |
SAMPLING 3 a3 Dorsia

EXPENSES §

JOTAL ool

FORM FV.183.9A {11-00) i = N ) THNGINAL

- >
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Exhibit XXVII — Meets 7CFR, Part 996 for Blanched Peanuts.
e UNITED STATES DEPARTMENT OF AGRICULTURE

' AGRICULTURAL MARKETING SERVICE

FV-184-9A-CG . - FEDERAL-STATE INSPECTION SERVICE . G9603614
: . _MILLED PEANUT INSPECTION CERTIFICATE

This certificate is issued it compliance with the regudations of the Secretary of Agriculture goveming the inspection of various products pursvant

{o the Agitcuitural Marketing Act of 1946, as amended (7 US.C 1 621 et:seq.) and is admissible as prima fade evidence in all courts of the United
States. WARNING: any person who kniowingly shalf fakely rhaka, ssue, alter, forge or counterfeit this cerbificate, or participale in any such

actions, is subject to's ﬂneafnotmoremﬂ‘,OWmeﬁsmmm for not more than- ane year, or both,

Sampiing Started: 07:04 AM 09/18/2003 . Sample Analysis Completed: 09:29 AM 09/18/2003

Applicant:  UNIVERSAL BLANCHERS, LLC  Sampledat: UNIVERSAL BLANCHERS, LLC

131 SYLVESTER, GA ) 131 SYLVESTER, GA

Analyzed at:  UNIVERSAL BLANCHERS, LLC SYLVESTER, GA

Receiver: Not given Shipper: Same as Applicant

Applicant States: 39,414 Lbs, Blanched Runner Type Peanuts in 20 Nylon Tote Sacks

Tagged Lot: Lot tagged with Gray tags inscribed: , 35 Tags Issued
USDA - GEORGIA Federal-State Inspected 20 Tags Used

15 Tags Returned
House 96 Lot 16575  Crop 02 2gs Felurm
Shelled Peanuts Universal Blanchers, LLC Sylvester, GA

Sample cof Approximately 75,000 Grams Dréwn, 1006.4 Grams Analyzed contained the following:

Grams Percent
0.0 0.00 Foreign Material Based on 2011.1 grams
4.80 _Moisture

Grade: SEE REMARKS.
1-AB Sample PLI and Returned to Applicant. 09/18/2003

Remarks: Meets Requirements of 7CFR part 996 for Blanched Peanuts Appl. states above lot previously identified as
FSIS lot# 8378, House# 93 Federal and State of Ga, cert.# (9306315, dated 06/10/03 and reference#

CB537089 pPt.1
B —
42.00 Shell Fees '
.00 1-AB N/C . (D

SIGNATURE OF INSPECTOR: a/‘/‘y/ f 0(76”
1, the above, a duly authorized inspector of the United States Departirlent of Agriculture, do hereby certify that
at the request of the appiicant and on the date indicated, sampies of the above described products were

4206 Total inspected and the quality andfor condition as shown by said samples were as herein stated. - '

FY-184-5-C6 {10-99) (Pravious eoilions may be used) - 204 6 origins
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Exhibit XXVIIl - Runner Type Peanuts. Meets 7CFR, Part 996 for Human

Consumption.

B . UanD STATES DEPARTMENT OF AGRICULTURE ' .
et AGRICULTURAL MARKETING SERVICE )
FV-184-9A-CG. . .  FEDERAL-STATE INSPECTION SERVICE "  'G3109009
o _ MILLED PEANUT INSPECTION CERTIFICATE —

This.certificate is kssued i compliance with the reguiations of the Secretary of Agriculturé: governing the inspection of various products pursuant 10
the Agricultural Marketing Act of 1948, as amerded (7 U.S.C. 1621 et.seq.} and is admissilde as prima.facie evidencs in afl courts of the Ynited
States. WARNING: any person wiio knowingly shall falsely muke, issue, alter, forge or counterfeil this certificate, or participate in any sudh actions,
is subject to a fine of not move than $1,000 or imprispament for not more than one year, or bath. : :

Sampling Started: 01:35PM 11/18/2003 Sample Analysis Completed: 01:08 PM 11/19/2003
Applicant: BIRDSONG PEANUTS Sampled at: BIRDSONG PEANUTS

13001 BLAKELY, GA 13612 - SYLVESTER, GA

Analyzed at: ' BIRDSONG PEANUTS SYLVESTER, GA )

Receiver: NOT GIVEN - Shipper: BIRDSONG PEANUTS
: SYLVESTER, GA

Applicant States: 43,940 Lbs. Shelled Runner Type Peanuts in 22 Nylon Tote Sacks

Tagged Lot: Lot tagged with Yellow tags inscribed: _ 37 Tags Issued
USDA - GEORGIA Federal-State Inspected ' R e
House 31 Lot 42181 Crop 03 . .
Product of LSA

Shelled Peanuts (Runner Type) Birdsong Peanuts Sylvester, GA
Sample of Approximately 75,000 Grams Drawn, 1000.1 Grams Analyzed contained the following:

7.29%  S/W Kemels Passing 16/64 x 3/4 inch Slot
17.39% Whole Kernels Riding 18/64 x 3/4 inch Slot
0.21%  S/W Kernels andjor Sound Split & Broken Kernels Passing 17/64 inch Round -
Count 70 Per Qunce .

Grams Percent
0.0 0.00 Other Types of Kernels
59.2 5.92 Split or Broken Kernels
6.1 0.61 Damaged or Unshelled
11.7 - 1,17 Minor Defects
0.0 0.00 Foreign Materlal Based on 2000.5 grams
7.70 Moisture :

 Grade:  SEE REMARKS.
1-AB Sample PLI and Returned to Applicant’s Agent. 11/19/2003
Remarks: Meets Requirements of 7CFR part 996 for Human S:onsumption

Charges

42.00 Sheli Fees

17.20 Handling .

10.00 1-AB p
SIGNATURE OF INSPECTOR: QNaoc_ {), CS&C ‘
1, the above, a duly authorized inspector of the United States Department of Agriculture, do hereby certify that
at the request of the applicant and on the date Indicated, semples of the above described produds were

69.20 Total inspected and the qualily and/or condition as shown by said samples were 3s herein stated.

FV-184-95-CG (10-59 (Previouss ecions may be used) - 2¢f 11 onigingls
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Exhibit XXIX — U.S. No. 1 Runner.‘ Meets APSA “Medium Runner.” ‘

- UMFFETTSTATES DEPARTMENT OF AGRICULTURE
FV-184-9A-CG FEDERAL-STATE INSPECTION SERVIcE G9307108

MILLED PEANUT INSPECTION CERTIFICATE
This certificate is issued in campliance with the reguitations of the Secretary ot Agriaufure governing the inspection of varkous products pursuant (o
the Agricuitural Morketing Act of 1945, as amended (7 U.5.C. 1621 el.seq.) and Is admissithe as prima facke evidence in aff cowrts of the United -
Slates. WARNING: any person who knowingly shofl falsely make, issue,. after, forge or counterfelt this certificate, or participate in-any such actions,
is sutject to.a fine of not more than $1,000 or imprisonment for not more than one year, or both, .

Sampling Started: 07:49 PM  11/03/2003 Sample Analysis Completed: 08:35 AM * 11/04/2003
Applicant: MCCLESKEY PEANUTS L.P, : Sampled at: MCCLESKEY PEANUTS,L.P,
13070 SMITHVILLE, GA : . 736 SMITHVILLE, GA
Analyzed at: MCCLESKEY PEANUTS,L.P. SMITHVILLE, GA
Receiver:  NOT GIVEN Shipper: MCCLESKEY PEANUTS,L.P,
. SMITHVILLE, GA
Applicant States: 44,092 Lbs. Shelled Runner Type Peanuts in 400 Burlap Sacks
Tagged Lot: Lot tagged with Orange tags inscribed; :(1)(5’ ]?9‘ :}5;’:"
USDA - GEORGIA Federal-State Inspected . 15 Tace Rotuned
House 93 Lot 2006 Crop 03
Product of USA

U.S. No. 1 "Medium Runner” McCleskey Peanuts, L.P. Smithville, GA
Sample of Appraximately 75,000 Grams Drawn, 1004.9 Grams Analyzed contained the following:

1.08%  S/W Kernels Passing 18/64 x 3/4 inch Slot

7.84%  Whole Kernels Riding 21/64 x 3/4 inch Slot

0.02% S/W Kernels and/or Sound Split & Broken Kernels Passing 17/64 inch Round
Count 53 Per Ounce '

Grams Percent
0.0 0.00 Other Types of Kernels
6.8 0.68 Split or Broken Kernels
2.9  0.29 Damaged or Unshelled
2.6 0,26 Minor Defects
0.0 0.00 Foreign Material Based on 2009.2 grams
7.50 Moisture

Grade: u.s. I\IO. 1 RUNNER MEETS APSA "MEDIUM RUNNER",
1-AB Sample PL1 and Returned to Applicant's Agent. 11/04/2003
Remarks: Meets Requirements of 7CFR part 996 for Human Consumption

Charges
42.00 Shell Fees
17.20 Handiing

10.00 1-AB Q}) OD
. SIGNATURE OF INSPECTOR: , 0%("”

1, the above, a duly authorized inspector of the Unitt States Departmeit of Agriculture, do hereby cerfify that
at the request of the appilcant and on the date indicated, samples of the above described produds were
69.20 Total inspected and the quality and/or condition as shown by said samples were as herein stated.

FY-189-9A-CG {10-99) {Previous editions may be wused) 20f 7 00
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Exhibit XXX Blanched U. S Runner Sphts Meets APSA “Runner Sphts ?

UNITED STATES DEPARTMENT wgv%m
FV-184-9A-CG : FEDERAL-STATE INGPECTION SERVICE G9307520
MILLED PEANUT INSPECTION CERTIFICATE
mmmsmmwmmm@mdmmydmymwmwmmmmm
the Agriadtural Marketing Act of 1946, as amended (2 U.S.C. 1621-6t.5eq.)-and Is admiksible aé prima facle evidence in all courts of the United
States. WARNING: any person who kriowingly shall falsedy, make, issue, Mﬂ;foryeormtafa?b‘iswbm orparﬁfpatelnanysw)azm
szdzkcthaﬂneofmtmoredmﬂ,@almpriwmmtﬁrmtmﬂmmem or both,

Sampling Started: 07;18 AM 05/20/2004 o Sample Analysis Completed 11:17 AM 05[20/2004

Applicant: UNIVERSAL BLANCHERS, LLC © Samipled at:  UNIVERSAL BLANCHERS, LLC

131 SYLVESTER, GA : 131 - SYLVESTER, GA

Analyzed at: UNIVERSAL BLANCHERS, LLC SYLVESTER, GA

Receiver:  NOT GIVEN A ' Shipper: Same as Applicant

Applicant States: 37,448 Lbs. Blanched Runner Type Peanuts in 19 Nylon Tote Sacks

Tagged Lot: Lot tagged with Gray tags inscribed: - ‘:g ;395 @f"
USDA - GEORGIA Federal-State Inspected 3 Togs Retumed

House 96 Lot 16004 Crop 03
Shelled Peanuts Universal Blanchers, LLC,, GA

Sample of Approximately 75,000 Grams Drawn, 1002.3 Grams Analyzed contained the following:
1.53% Sound Kernel Portions Passing 17/64 inch Round

Grams Percent
0.0 0,00 Other Types of Kernels
26  0.26 Damaged or Unshetled
1.5  0.15 Minor Defects
29.9  2.98 Sound Whole Kemels
0.0  0.00 Foreign-Material Based on 2002.3 grams
4.60 Moisture

Grade: U.S. RUNNER SPLITS MEETS APSA "RUNNER SPLITS”
NO.1 Sample PLI and Returned to Applicant’s Agent. 05/20/2004
Remarks: Meets Reqguirements of 7CFR part 996 for Human Consumption.

Teresa L. Ward
42.00 Shell Fees

10.00 No.{
SIGNATURE OF INSPECTOR:

1, the above, adu!yaud\orizedinspectorofﬂ!elﬁﬂbed bepamnentongricmmre doherel:ycerti!ymatat
UmrequatoftheapphcaMBMmmedammdcated samples of the above described products were inspected
52.00 Total andmequehtyand]orcondmonasshownbywdsamplswaeas herein stated.

FV-184-0A-C6 uw») (Previous adllonsmaybeund) ; : 1 of 6 orighois
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Exhlblt XXXI .FV- 184 12-CG Transfer Clearance Certlf' cate..

UNITED STATES DEPARTMENT OF AGRICILTURE
Fv- 184-12-CG | FEDERALSTATE INSPECTION SERVICE G9300010

> TRANSFER CLEARANCE CERTIFICATE (PEANUTS)

mscemﬁaleisiswedmcunpllaha wilth the reguiations of the Secretary of Agriculture Goveming the inspection of vewious products pursvant (o
the Agricuftural Marketing Act of 1846, 3s amended (7 U.5.C. 1621 ekseq.) and is admissible as pima fade evWdence in all courts of the United
States. WARNING: any person who knowingly shall fajsely miake, issue, alter, forge or counterfert this certificate, arparbopa(emanywdracﬂans
sto}edmaﬁneafnotmammmﬂ Mwmpzismmentfornatmoremanmewar or bot.

Transfer Started: 11:00 AM 11/07]20_03 . Transfer Completed: 04:24 PM 11/ 10/2003

Applicant: MCCLESKEY PEANUTS L.P. Location: MCCLESKEY PEANUTS,L.P. -

13070 SMITHVILLE, GA 736 SMITHVILLE, GA

Receiver: NOT GIVEN Shipper: MCCLESKEY PEANUTS,L.P.

SMITHVILLE, GA

Applicant States: 47,670 Lbs, Shelled Runner Type Peanuts in 22 Fiberboard Bins

Tagged Lot: Lot tagged with Orange tags inscribed: 36 Tags Issued
USDA - GEORGIA Federal-State Inspected B emed
House 93 Lot 2158 Crop 03 :
Product of USA

U.S. No. 1 "Medium Runner” McCleskey Peanuts, L.P. Smithville, GA

Cemﬂcate G9307127 11/05/2003 GA House: 93 Lot: B-248
47,670 Lbs. Equivalent Weight

1.57% S/W Kemnels Passing 18/64 x 3/4 inch Slot
11.25% Whole Kernels Riding 21/64 x 3/4 inch Slot
0.00% S/W Kemels and/or Sound Split & Broken Kernels Passing 17/64 Inch Round
0.00% Other Types of Kemels
0.54%  Split or Broken Kernels
0.12% Damaged or Unshelled
0.16%  Minor Defects
0.00% Foreign Material
7.80%  Moisture
Count 51 Per Ounce

Grade: U.S. NO. 1 RUNNER MEETS APSA "MEDIUM RUNNER”.,

Remarks: . FSIS personnel maintained positive lot identification and observed the transfer process of the above ot from
Bulk into 22 Fiberboard Bins now being lot number 2158, GA House 93, Crop Year 2003. Meets Requirements
of 7CFR part 996 for Human Consumption

Charges
16.00 TRANSFER LOT(S)

SIGNATURE OF INSPECTOR: ! O/"‘/ ¢ JI?OZ,

This is to certify that the peanuts covered by this Yransfer Qearance Certificate are part of 3 lot bearing
nspection certificate and that satisfactory proof has been offered to show that sald peanuts have been
16.00 Total inspected and certified at the point of origin.

Fy-184-12-CG (10-99) (Previous ediions may be used) 2 of 3 oniginals




Exhibit XXXII - FV-187-CG “Notice of Sampling. No. 2 Aflatoxin Sample.

. . UNITED STATES DEPARTMENT OF AGRICUL‘NRE a )
. ) - AGRICULTURAL MARKETING SERVICE
FV-187-CG FRUTT AND VEGETABLE PROGRAMS , G9301600
nom:zor SAMPLING o :

i — 7 of fruvts, vegetables, and mids
THIS IS ma'RTIfYMmmﬂlaxewlmmmgdaﬂwofwemdAmmmm irspection.

. pursuant to the Agricultural Marketing Act of 1946, as amended, (7 U.S.C. 1621 etseq.) 1. the undersigned, a-duly authorized inspecior of the Untied

States Department of Agriculture, doherebycemfydzaL onthedaterrmcatad mplsdambdlewbymmbemsantaﬁwaﬁfe/otmas
desoibed befow: )

Sampling Started: 05/20/2004 ' Sampling for: Chemical Analysns

Applicant; UNIVERSAL BLANCHERS, Lic 7 Sampled at:" UNIVERSAL BLANCHERS, LLC
131 SYLVESTER, GA 131 SYLVESTER, GA

Receiver: NOT GIVEN S Shipper: - Same as Applicant

Applicant States: 37,448 Lbs. Blanched Runner Type Peanuts in 19 Nylon Tote Sacks

Tagged Lot: Lot tagged with Gray tags insciibed:
USDA - GEORGIA Federal-State Inspected
House 96 Lot 16004 Crop 03
Shelled Peanuts, Universal Blanchers, LLC,, Sylvester, GA

Quality Designated by Shipper: HUMAN CONSUMPTION Certificate: G9307517 Meets Quality Designated
Highest Quality Determined: U.S, Splits
Sample Designated as: NO.2 Sample

Resuits from Previous Samples:
12ppb 1-AB

PLI and Returned to Applicant's Agent. 05/20/2004
Remarks:

Charges Teresa L. Ward

Hourly

Basis
Towl SIGNATURE OF INSPECTOR: MM/M@

w:a7m(xn~99)(newmsemmmbeuscd) 1 of 3 originals
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Exhibit XXXIIl — Meets 7CFR, Part 996 for Non-Edible Quality.
UNITED STATES uemmurorgﬁcmc&mmns .
AGRICULTURAL MARKETING SERV] .
FV-184-9A-CG FEDERAL STATE INSPECTION SERVICE G9307518
. . . .. MILLED PEANUT INSPECTION CERTIFICATE .
This certificate s sued In compitance with the reguiations of the Secretary of Agriculture goverring the Inspection of various procudts pursuant to
the Agricuitural Markebing Act of 1946, as amended (7 U.S.C. 1621 et.seq. ) and Is admissithe as pvna face evidence in all courts of the United
States. WARNING: any person who knowingly shall flsely make, issue, alter, forge or counterfert this cestificate, or participate in any such actions, is
ﬁtMMaﬂmofmmﬂthowwlnwmnformtmmaJmm or both.

Sampling Started: 07:47 AM 05/20/2004 ' Sample Analysis Completed: 09:52. AM 05/20/2004
Applicant:  UNIVERSAL BLANCHERS, LLC Sainpled at:  UNIVERSAL BLANCHERS, LLC
131 SYLVESTER, GA 131 SYLVESTER, GA
Analyzed at:  UNIVERSAL BLANCHERS, LLC SYLVESTER, GA
Receiver: NOT GIVEN Shipper: Same as Applicant
Applicant States: 42,000 Lbs. Shelled Runner Type Peanuts in 21 Fiberboard Bins
Tagged Lot: Lot tagged with Red tags inscribed: ' 37 Tags lssued
- USDA - GEORGIA Federal-State Inspected T T o v

House 96 Lot102 Crop 03
Ollstock Universal Blanchers, LLC., Sylvester, GA

Sample of Approximately 75,000 Grams Drawn, 1000.5 Grams Analyzed contained the following:

Grams Percent :
0.7  0.07 Foreign Material Based on 1000.5 grams (See “Note” Below)
5.50 -Moisture .

Grade: SEE REMARKS.
1-AB & Oil Samples PLI and Retumed to Applicant’s Agent. 05/20/2004
Remarks: Meets Requirements of 7CFR part 996 for Non-Edible Quality,

(NOTE FLETTER ON FILE REQUESTING FOREIGN MATERIAL AND MOISTURE BE DETERMINED.)

Charges Teresa L. Ward
42.00 Shell Fees

10.00 1-AB R
7.50 Ol Sample SIGNATURE OF INSPECTOR: ~ \ /(/b/’Q

1, the above, a duly authorized inspector of the United §afes bepartment of Agriculture, do hereby certify that at
the request of the applicant and on the date indicated, samples of the above described products were inspected
59.50 Total ‘ and the quality andfor condition as shown by sald samples were as herein stated.

FV-184-9A-06 {10-99) (Previous editions may be used) s : 1 of 7 originals
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Exhibit XXXIV — FV-184-12CG Transfer Clearance Certificate on a Non-Edible
Quality Lot. ' '

. . UNITED STATES DEPARTMENT OF AGRICULTURE ’

— ' N AGRICULTURAL MARKETING SERVICE ’
FV-184-12-CG . FEDERAL-STATE INSPECTION SERVICE G9600165

. TRANSFER CLEARANCE CERTIFICATE (PEANUTS) . ‘

This certificate is fssuied in compliance with the requlations of the Secrelary of Agriculture governing the inspection of various prodiucts purstant
to the Agricultvral Marketing Act of 1946, as amended (7 U.S.C. 1621 et-seq.) and is admissible as prima facie evidence in 24 courts of the United
States. WARNING: apy person who knowingly shall faksely make, issue, alter, forge or counterfeit this cerbificate, or participate in any such
actions, is subject to a fine of not more than'$1,000 or imprisonment for niot more than one year, or both, . )

Transfer Started: 08:00 AM 1171472003 Transfer Completed: 09:39 AM 11/14/2003
Applicant: UNIVERSAL BLANCHERS, LLC Location: UNIVERSAL BLANCHERS, LIC
131 SYLVESTER, GA 131 SYLVESTER, GA :
Receiver: Not given : Shipper: Same as Applicant

Applicant States: 42,000 Lbs. Shelled Runner Type Peanuts in Trailer(s) identified as LE 61909 GA
House: 96 Crop Year: 2003 App Lot: 102

Certificate: G9603676 11/12/2003 GA House: 96. Lot: 102
42,000 Lbs. Equivalent Weight ’

0.07% Foreign Material
5.50% Moisture

Grade: SEE REMARKS.

Remarks: FSIS personnel maintained positive lot identification and observed the transfer process of the above lot from
21 Fiberboard Bins into Trailer(s) now being lot humber 102, GA House 96, Crop Year 2003, and sealed with
seal numbers FSIS J 174837 thru 3174840. Meets Requirements of 7CFR part 996 for Non-Edible Quality

Charges

84.00 Hourly /
16.00 Mieage - / .
SIGNATURE OF INSPECTOR: . 7

This is to certify that the peanuts r,o(e&d by this Transfer Clearance Cestificate are parnt of 3 lot bearing
inspection certificate and that satisfactory proof has been offered to show that said peanuts have been
. 100,00 Total inspected and certified at the point-of origin. :

V- 184-12-CG (10-99) (Previous eddicns may de used)

2 of 3 oriefinais
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PartV
Guidelines for Lots Processed by USDA-Approved
~Blanchers and Remillers
Overview ‘ : -
Under the following provisions, blanching, remilling, and roasting may only be

performed by those firms who agree to procedures acceptable to USDA (or their agent) and who
are approVed by USDA to do such blanching or remilling.

1. Peanuts Failing Human Consumption Requirements Account Quality, Size, and/or
Afiatoxin. (To be blanched).

A. Sampling is at the same rate as other inspections for human consumption quality.

B. All grade factors must be determined after blanching with the following exceptions:
Size and/or damage and minor defects will not have to be determined after blanching if
the lot met these requirements before blanching. If not, size, damage, and minor defects
must be determined and meet these requirements after blanching.
When a lot meets these requirements before blanching, they are omitted on the certificate.
However, if size, damage, or minor defects are requested to be shown on the certificate
after blanching, a statement must be included in the “Remarks” section stating that they
have been “determined and reported at applicant’s request.”

C. PLIis required after blanching.

D. All costs are for the account of the blancher.

E. Residuals (excluding hearts and skins) must be placed in containers suitable to USDA
Regulations and may be: .

1. PLI’d using red tags and rétumed to the handler for further disposition; or

2. PLI’d and disposed of to handlers who are crushers or to USDA—approved crushers
provided that they agree to comply will all requirements of the USDA Regulations.

F. Show under “Remarks” on the certificate:
1. Meets (or fails) Requirements of 7CFR, Part 996 for blanched peanuts.

2. Applicant states previous Lot No. and Certificate No. _
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I, Peanuts Failing Human Consumptmn Requlrements Account Quality, Size, and/or
Aflatoxm (To be remllled)

A. Sampling is at the same rate as other inspections for human consumption quality.
" B." Must meet all requirements of 7CFR, Part 996, para. 31(a) after remilling.

C. All costs are for the acéount of the remiller. -

D. Residuals — Same options as on blanched lots.

E. Show under “Remarks” on the certificate:

1. Compliance or non-compliance with 7CFR, Part 996 for Human Consumption.

2. Applicant states previous Lot No. and Certificate No.

III. Peanuts Meeting Quality and Size Requirements, but Failing on Aflatoxin, that are
Roasted Immediately After Blanching.

A. Lots must be certified as meeting all quality requirements of 7CFR, Part 996, para. 31(a)
before blanching 'and are positive for aflatoxin. 4

B. PLImust be maintained by the Inspection Service'throughout the blanching and roasting
process. ’ ‘

C. All costs are for the account of the blancher/remiller.

D. Residuals — Same options as on blanched lots.

E. Grade and/or size determination must not be performed on roasted peanuts.

F. A transfer certificate must be issued to maintain PLI of the original red skin lot.

G. An aflatoxin-only sample (Samples 1, 2, and 3) must be drawn and sent to the lab with an

accompanying 187, stating under “Remarks:” “Above lot blanched and roasted under
7CFR, Part 996.50, para. (¢)”
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Blanching Out-of-Grade Lots — Memorandum of Understanding

Memorandum of Understanding
Between The
Fruit and Vegetable Programs,
Agricultural Marketing Service,
United States Department of Agriculture and:

(Blancher)
NAME OF PROJECT: Blancher Approval

OBJECTIVE: The purpose of this memorandum of understanding (Memorandum) is to authorize
the United States Department of Agriculture (USDA) approved blanching facilities the
opportunity to carry out blanching under the provisions of the Peanut Quality and Handling
Standards. -

LEGAL AUTHORITY: Section 1308 of the Farm Bill Security and Rural Investment Act of 2002
(Farm Bill) terminated the Peanut Administrative Committee (PAC), which locally administered
the peanut marketing agreement and required the USDA to appoint a new Peanut Standards
Board to consult with USDA on the development of peanut standards. Also, the Farm Bill
required that all peanuts marketed in the United States must be officially inspected and graded by
federal inspectors of federally licensed produced peanuts. The USDA has a Cooperative
Agreement with Russ Tabb and Associates providing them the authority to serve as USDA
Agents/Representatives with the ability to act on behalf of the USDA for purposes of peanut
compliance. The terms of the program are specified in 7 CFR Part 996 Peanut Quality and
Handling Standards for Domestic and Imported Peanuts Marketed in the United States
(Standards), as published in the March 10, 2003, issue of the Federal Register.

REVISION: July 19,2004
EFFECTIVE DATE:  August 2, 2004 -

ORGANIZATION: USDA/AMS/Fruit and Vegetable Programs/ Marketing Order
Administration Branch/DC Marketing Field Office

LocATION: Washington, DC / Riverdale, MD / Albany, GA
RESPONSIBILITIES:
A. Blanching Facility:

1. Blancher will, on an individual lot basis, custom blanch lots of shelled peanuts which fail
- 1o meet Section 996.31 (a) of the Standards for disposition to human consumption outlets.
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For the purposes of this Memorandum, custom blanching means the process of removing the
skins from peanut kernels and the subsequent removal of damaged kernels, kernels suspect of
aflatoxin contamination, and foreign material.

2. Blancher agreés to blanch each lot of peanuts as a separate unit; or alternatively, lots of
peanuts, owned by the same handler, may be combined with compatible lots of peanuts of
similar type and grade category and similar aflatoxin content, in a composite blanching
operation.

3. Blancher agrees to maintain complete records on each lot to be blanched, including the
number of containers and weight of the lot, the positive lot identification, covering grade
certificate, and any other information as required by the USDA Agent/Representative.

4. Blancher agrees to maintain complete records on the blanching process, whether each lot
is blanched as a separate unit or is combined in composite with other lots. The records shall
consist of the identification of all peanuts included in the blanching process and all blanching
information including: the number of containers and weight of each blanched lot, the positive
lot identification, covering grade and aflatoxin certificates, reject peanuts and other matenal
and any other information as required by the USDA Agent/Representative.

5. Blancher agrees that records applicable to the lot, before and after blanching, shall be
retained by Blancher for at least two (2) years from the date of blanching of the lot and shall
be available for examination by representatives of the USDA. :

6. Blancher agrees' that the blanched product shall be positive lot identified and placed in
suitable containers acceptable to the USDA Agent/Representative and the handler who owns
the peanuts.

7. Blancher agrees to cause each lot of blanched peanuts to be sampled by an in-line
automatic sampler operating in a manner acceptable to the USDA Agent/Representative and
an inspector of the Federal or Federal- State Inspection Service or, in the alternative, to cause
samples to be drawn by the inspector. The sample shall be representative of the lot and the
gross amount of the sample shall be large enough to provide for a grade analysis, for grading
check-sample, and the prescribed samples for aflatoxin assay.

8. Blancher agrees that no lot of blanched peanuts shall be manufactured into finished
product or shipped to a manufacturer, until the results of the grade and aflatoxin analysis on
the blanched lot are known and the covering certificates have been received and examined.
Furthermore, to be eligible for disposal into human consumption outlets, the peanuts after
blanching, must be certified as meeting the requirements for disposition to human
consumption outlets specified in the table in Section 996.31 (a) of the Standards and must be
~ accompanied by an aflatoxin certificate determined, by USDA criteria, to be negative.
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9. Blancher agrees that the residual peanuts, excluding skins and hearts, resulting from
blanching under these provisions, shall be placed in suitable containers acceptable to the
USDA Agent/Representative and red-tagged and disposition shall be that the peanuts.are
returned to the handler for further disposition; or in the altemnative, the residuals shall be
positive lot identified by a Federal or Federal-State Inspection Service, and shall be disposed
-of by Blancher to handlers who are crushers or to crushers who are not handlers under the '
Standards only on the condition that they agree to comply with the terms of paragraph (b) of ° -
Section 996.50 and all other applicable requirements of the Standards. : -

10. Blancher agrees to maintain compliance with the provisions of Section 996.74 of the
Standards. : -

11. Except as provided herein, Blancher agrees not to blanch any lot of peanuts unless.the
_peanuts meet the grade and size requirements for human consumption as defined in the
Standards.

12. Nothing contained herein shall obli gate either the USDA Agent/Representative or
Blancher to any specific lot or any number of lots.

13. Blancher may terminate this Memorandum by written notice to the USDA
Agent/Representative, but such termination shall not apply as to any peanuts to which the
Memorandum was applicable prior to the effective time of termination, which shall be thirty
(30) days after written notice.

14. USDA Agent/Representative may amend, suspend or terminate this Memorandum by
written notice to Blancher and the effective time shall be as specified in the written notice,
after the date of the written notice. Specifically, the USDA Agent/Representative may
terminate, or suspend for a specified period of time, this Memorandum upon USDA’s
determination of Blancher’s failure to comply with the provisions stated or referred to herein.

B. USDA

- 1. USDA Agent/Representative will supervise the blanching of the first five (5) lots under
the applicable Standards.

2. USDA Agent/Representative will exémine each lot and appropriate certificates and other
documents and determine whether the lot has been satisfactorily handled and has been
“Successfully Blanched”.

3. USDA Agent/Representative will instruct the blanching facility management regarding the
Standards as to blanching, record keeping, etc.

4. In carrying out its responsibilities, the USDA Agent/Representative reserves the right to

take any corrective actions necessary to ensure that the blanching operations are properly
administered in accordance with the Standards.
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BASIS OF COOPERATION:.

This Memorandum defines in general terms the basis on which the parties concerned will
cooperate, and does not constitute a financial obligation to serve as a basis for expenditures.
Each party will handle and expend its own funds. Any and all expenditures from Federal
funds in the USDA made in conformity with the plans outlined in the Memorandum must be

in accord with USDA rules’ andlregulatlons and in each instance based upon appropriate B
finance papers. Expendltures made by any other cooperator ‘will be in accord with its rules -
and regulations.

The responsibilities assumed by the cooperating parties under this Memorandum are
contingent upon funds being available from which expenditures legally may be met.

DURATION:

This Memorandum shall be in force until terminated by either party upon thirty (30) days
written notice or amended by mutual agreement of the undersigned.

We, the undersigned, agree to the terms of this agreement and understand the
responsibilities outlined herein. It is further agreed that all parties can revise this agreement at
any time upon mutual consent.

Sworn and subscribed before me this
USDA Agent/Representative ‘ the  dayof

(For the USDA Agent/Representatlve)

Title:
Date:
: o - . Sworn and subscribed before me this
Blancher the day of )
(For the Blancher)
Title:
Date:
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Example A - Blanched Lot, Out on Grade

UNITED STATES DEPnR{'NENT OF AGRICULTURE

AGRICULTURAL MARKETING SENVICE
_MILLED PEANUT INSPECTION CERTIFICATE
- his cartificale is issuod in compi With the rogiilations of the S ry of Agricullure ing the inspaction of producls pursuant 1o the Agricalt
Murkoling Act of '1946. as dmendod (7 US.C. 1621 0l s0q.) ond is admwissable as prina Facio cvidonce in il courts of the Uniled Stales. WARNING: Any porson who
Knowingly shall faisoly make, issue, alter, forge or countortoit this cestificate. or participate in any such actions. is subjoct to a fine of not morn than $1,000 or
prisornent for nal mors than one year, or both.

SAMPLING BEGAN ] SAMPLE ANALYSIS FINISHED TYPE OF INSPECTION (Mark One Only)
HOUR T OATE HOUR IDATE
: : : . LOT INSPECTED
A0 PmM i 1//30 /G 2 FIS A < /7 /U 3 LOT LOADED into
LOCATION CODE WHERE SAMPLE DIRAWN WHERE SAMPLE ANALYZED CAR D TRARLER
Docee v, 54 Sl Baring  GH CONVEYANCE IDENTIFICATION
APPLICANT COOE APPLICANT HAME AND ADDRESS 4 PREFU NUMBER sY
Haeers Biancererss bc:;m-,fy L &4

RECEIVER NAME AND ADDRFSS SHPPER NAME AND ADDRESS

SHmE AS Ay ST

so7 Srven)

D FIBERBOARD BINS

D WITH NO DISTINQUISHING MARKS

D CLEANED IN THE SHELL

IZ] IN @ BURLAP SACKS . Ok
SHELLED PEANUTS TAGGED WitTH YN (D COLORED TAGS
é LANCWMED ‘ : D BULK E
Lewseenon Shefled. faadts, Harms. (8l e chers,. Damgy., GA.. .| _TAG CONTROL
et e e e e oo e e seeeeme e eee et J 239 ssue
HOUSE LOT NUMBER [ CROP YR . BZE ysep
gi / /C) a} ----------------------- g‘ﬁ;{‘é‘s -lv ;Z]' -r AR 'Fé b _é"A'lE TED ‘:s ) RmRNED
APPLICANT STATES ‘ ’
‘ Ho oo ¥ 2 s S ES OR COUNT OF B ' CONTANERS

Inch S~ Screen
Inch __ Screen

Inch S Screen; §, 2 X % Wh Kemels RIDING ‘efu:s x ¥4
% S/W Kemels PASSING Inchy Screen; % Wh Kernels RIDING

2 % SW Kernels & Kernel Portions PASSING ’722_9'____ tnch E Screen
% Peanuts With Undamaged Shells PASSING Inch ___ Screen

COUNT AVERAGES . . PER OUNCE

£ GRAMS ANALYZED CONTAINED THE FOLLOWING:

SAMPLE OF APPROXIMATELY )< e D GRAMS DRAWN,

PEANUTS IN THE SHELL SHELLED PEANUTS
GAADE FACTOR GRAMS PERCENT GRADE FACYOR - GRAMS | PERCENT
CRACKED OR BROKEN SHELLS OIHER TYPES OF KERNELS XXX ] ®Xx ¥
DISCOLORED SHELLS : SPUT OR BROKEN KEPNELS 4. 3] St 43
OTHER SHELL DEFECTS DAMAGED O UNSHELLED i. 5 1-iS
FONEIGN MATERIAL MINOR DEFECTS ) 5. O 58,
TOTAL ) . SOUND WHOLE KERNELS XK K AKX
PEANUTS WITH DAMAGED KERNELS FOREIGN MATERIAL (8ASED ON L O (3T GRAMS) o0 [e XK <X4]
MOISTURE (8Y ELECTRIC METER) MOISTURE (BY ELECTRIC METER) 3.8
GRADE
g&- E iQEsWVz\LS
SAMFLES DA LED 10 APPLIGANT ABGVE NANE OF LAD) ADORESS) oare)
oo gﬁ AR APPEAL  DRAWN AND SENT 1O Ams Ly Hia %‘*{ , aA S‘/j/z;g
N ANALYSIS RESULTS TO BE [} PHONED { y [ ] wineo Cattoct [ MALED 10 Applicant

REMARKS MEETS Beqi immmmy- i AR equirements of MarkutingAgreoment
. ’7C,¢‘é: fﬁz &Y Qﬂ’z} fi-Bravche ?‘}.’tmu“‘"s. DF S W meet R s of .
. s FCrS hut CiR7Y7,
Aot can v s fuiles /4‘17‘.';7!‘:‘&.',:01( s /7 caitifie d a» 6:7'.‘?'}7' 8¢S G C
CHARGES Monse #& 3 , Lo7 #ia Dused 39/
N . . . d d venecded at apelicamd s ;"E&(-,Lw‘:t{'»
FeEs "'—'———-———-— * S 12¢ Qr:cf S?L,;“y‘b De 0% Oiwed gad 7000 ik Y f 3

DRAWRNG §
HANDLING § L e . L stor of Staies Dopartinent of Aysicullure, 00 hereby cestily that of the requast of the applicant
dd. samplos of alrow 345l Peoducly wore inspeched and ihe qualily andlor conditivn ‘ez shown by saii samples wore

SAMPUNSG § . "W
e [ B hecinaliles. o
EXPENSES 3 GANTECTOR 7 -
TotAL § } -
(—, o z

FORM FV. 138490 {11.90) \ . OEHGIAL

143



Example B — Blanched Lot, Out on Grade and Size :

TRITED srn}e%@mmm OF AGACILTRAE *
> FEDERAL-STATE INSPECTION SERVWCE o -
C 2 8 U 1 6 5 MILLED PEANUT INSPECTION CERTIFICATE C 2 8 0 1 6 5
This certificate is issuod in compliance with tho roputations of tha S y of Agri 0 o) ing 1ha i of various products pursuant to the Agriculiusal
courts of the Unilod States. WARNING: Any pesson wh

Markating ACY of 1946. as amended (7 US.C. 162! el soq)andi:aﬂmssabloasm»alaaowmman

knowingly shall talsoly mako, issve, aller, 1orge or countorloil this cartificate, olparbclpammanywchacum nuﬂwlbahoolmlmmmnmom

amprisoriment for not more than one yoor. or both, .
SAMPLING BEGAN . ' SAMPLE ANALYSIS FINISHED TYPE.OF INSPECTION (Mark One Only)

HOUR - SDATE . DATE ) -t ’

L Y's : - ‘ LOT INSPECTED

R23C P ylaeles 9‘4/,( Ary : ‘7’/ 24 A’zj LOT LOADED inio

LOCATION CODE WHERE SAM;;.E AWN WHERE SAMPLE ARALYZED CAR D TRALER

: /4L194A'=/ &4 Hrsbiry, &5 CONVEYANCE IDENTIFICATION
APPLICANT CODE T APPLICANT NAME AND ADDRESS " PREFIX NUMBER 8T
— @arq.a .{%mw{b /;?c Dise, &4 .

W&ER NAME AND ADDRESS SHIPPER NAME AND AUDRESS |
AeT GivEP SHPE AS BACACILT

D FIBERBOARD BINS D .
CLEANED IN THE SHELL . . WITH NO DISTINQUISHING MARKS
. N E BURLAP SACKS E . ok
SHELLED PEANUTS TAGGED WITH (% COLORED TAGS
GBLARCHED [] sux
TG wsonenon Sheifod  Peamidt . G i ABOtES L0y NG I e BLAG CONTROL
) 1 3B2c 1SSUED

HOUSE LO¥ NUMBER v:y & USED
- N
/1 24 = RETUANED
APPLICANT STATES

Ho,cCo ws

% S/W Kernels PASSING mch Screen; %WhKemels RIDING Inch__ Screen
"% SW Kemels PASSING toch Scrseen; T % Wh Kernels RIDING Inch, Screen
Y% % SW Kemnels & Kernel Portions PASSING H[ s} inch _R_Seseen
% Peanuts With Undamaged Shells PASSING Inch ____ Screen
COUNT AVERAGES {_] perounce {7} eerprouno

QUALITY
GRAMS ANALYZED CONTAINED THE FOLLOWING:

Locc

SAMPLE OF APPROXIMATELY DS G GRAMS DRAWN,
PEANUTS IN THE SHELL SHELLED PEANUTS
" GRADE FACTOR GRAMS PERCENT _GRADE FACTOR GRAMS | PERCENT
CRACKED OR BROKEN SHELLS OTHER TYPES OF KERNELS o8 Cee
DISCOLORED SHELLS _SPLIT OR BROKEN KEANELS i ¥ XK X XX
OTHER SHELL DEFECTS UAMAGED OR UNSHELLED 7.0 ¢ e
FOREIGN MATERIAL AMINOR DEFECTS ’ 5. R o, 83
TOTAL SOUND WHOLE KERNELS 153 .52
PEANUTS WITH DAMAGED KERNELS FOREIGN MATERIAL (BASED ON LLCL  craasy . a0 .00

| _MOISTURE (Y ELECTRIC METER) WMOISTURE {BY ELECTAIC METER) R
_
LLQ- Qunner" \S,«‘f))\-\—-s_.. ‘ '

SAMPLES BELED TO APPLIGANT ABOVE INAME OF LAB) ADDRESS) 10"7 Y
= 7 i . ;
+C0 X] 1-ne - APPEAL  DRAWN AND SENT TO PLE gned refuined Jo apph vt ‘//94 7
ANALYSIS RESWTS O BE ] pronen g ) L] WIRED Cullect [_] MAILED 1o Applicant

D FARS 10 mect Requvements ol M xoting-Agroonent
>

REMARKS

'7; Ff\ (a:-? ":lq(_ (Lr- B\.:m(:‘nczi Foecrns

W00 fhuse & JE
e . L orerenshy litts foad oS Lop TEE3PE
A IPE 7 (oot .S‘révéf u/cl’é 2 Frevr %34 sy Z o‘r(//( 9(,__4(,’ o Gec €rG.& /-S/S

GHARGES Ao ole GAATS or P EC
FEES $ Vi # CV 359G/, dm(a:l 5’/)?’/6L
DRAWING &
HANDULING § d a.outy FoTRoR:00 mspocior of i Unided Statas Dopailment of Mywsiues, do ey colity that at fhe roquast of the applicoal
icatmd, samiies of the pivducts wern inspocled and the quelity amiflor condition’sy shows by said samples wire

SAMPUNG % e e g

EXPENSES § ) 4

TOTAL P 7
FORM VB 9A (1008~ A ' - CRIGINAL

144



Example C - Blanched Lot, Out on Aflatoxin Only

lﬁiiiﬂ STATE%P;M G" AGRO.I.TIW

C 280165 FEBRPL STATE BTN e C 280165
: MILLED PEANUT INSPEC'"ON CERTIFICATE

This cortificate is issved in complia with the lations of the Secrotary of Agriculhy 'g the inspeclion of vanous prodects pursuant 1o the Agricultural
Maskoling Act of 1946. as amended {7 U.S.C. 1621 ot, soq.) and is admrssahln as prima tacia evidonce in alt courts of he Urited States. WARNING: Any porson wiho
Anowingly shalt falsdly make, iswue, altor, torgo or efoit this corlifi or particy in any such actions. is subject 1 a line of not mor than $1,000 or
imprisonnent for nos more than ond year, or bolh. ] B

SAMPUNG BEGAN . SAMPLE ANALYSIS FINISHED TYPE OF INSPECTION (Mark One Only}
: L DATE
:0 LOT INSPECTED
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Custom Remilling - Memorandum of Understanding

. -Memorandum of Understanding
Between The
Fruit and Vegetable Programs,
Agricultural Marketing Service,
United States Department of Agriculture and:

(Remiller)
NAME OF PROJECT: Remiller Approval

OBJECTIVE: The purpose of this memorandum of understanding (Memorandum) is to authorize .
United States Department of Agriculture (USDA) approved remilling facilities the opportunity to
carry out remilling under the provisions of the Peanut Quality and Handling Standards.

LEGAL AUTHORITY: Section 1308 of the Farm Bill Security and Rural Investment Act of 2002
- (Farm Bill) terminated the Peanut Administrative Committee (PAC), which locally administered
the peanut marketing agreement and required the USDA to appoint a new Peanut Standards
Board to consult with USDA on the development of peanut standards. Also, the Farm Bill
. required that all peanuts marketed in the United States must be officially inspected and graded by
- federal inspectors of federally licensed produced peanuts. The USDA has a Cooperative
Agreement with Russ Tabb and Associates providing them the authority to serve as USDA
Agents/Representatives with the ability to act on behalf of the USDA for purposes of peanut
compliance. The terms of the program are specified in 7 CFR Part 996 Peanut Quality and
Hahdliﬁg Standards for Domestic and Imported Peanuts Marketed in the United States, as
published in the March 10, 2003, issue of the Federal Register.

REVISION:  July 19,2004
EFFECTIVE DATE:  August 2, 2004

ORGANIZATION: USDA/AMS/Fruit and Vegetable Programs/ Marketing Order
Administration Branch/DC Marketing Field Office

LocATION: Washington, DC / Riverdale, MD / Albany, GA
RESPONSIBILITIES:
A. Remilling Facility:

1. Remiller will, on an individual lot basis, custom remill lots of shelled peanuts which fail
to meet Section 996. 31 (a) of the Standards for disposition to human consumption outlets.
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whereby lots of shelled raw peanuts are sized, sorted and othcrwiée processed for removal of
undersize or broken or damaged kernels, kernels suspect of aflatoxin contamination and
foreign material.

2. Remiller agrees to hold and remill peanuts owned by one handler separate and apart from
all other peanuts. However, a single reriilling operation may include a composite of more
than one lot of peanuts owned by the same handler, provided that the integrity of the peanuts
involved in the composite remilling is maintained throughout the remilling process.

3. Remiller agrees to maintain complete records on each lot to be remilled, including the
number of containers and weight of the lot, the positive lot identification, covering grade
certificate, and any other information as required by the USDA Agent/Representative.

4. Remiller agrees to maintain complete records on the remilling process, and the new lot (or
lots) resulting from the remilling and peanuts removed in the remilling process, including: the
number of containers and weights on each resulting lot, covering grade and aflatoxin
certificates and any other information as required by the USDA Agent/Representative.

5. Remiller agrees that records applicable to the lot, before and after remilling, shall be
retained by Remiller for at least two (2) years from the date of remilling of the lot and shall
be available for examination by representatives of the USDA.

6. Remiller agrees that after remilling, each new lot of peanuts shall be positive lot identified
and placed in commercial peanut burlap bags, or in other suitable containers acceptable to the
USDA Agent/Representative and the handler who owns the peanuts.

7. Remiller agrees to cause each remilled lot of peanuts to be sampled by an in-line
automatic sampler operating in a manner acceptable to the USDA Agent/Representative and
an inspector of the Federal or Federal-State Inspection Service or, in the alternative, to cause
samples to be drawn by the inspector. The sample shall be representative of the lot and the
gross amount of the sample shall be large enough to provide for a grade analysis, for grading
check-sample, and the prescribed samples for aflatoxin assay.

8. Remiller agrees that no lot of peanuts remilled under these provisions shall be blanched or
roasted or further processed, or manufactured into finished product or shipped to a
manufacturer, until the results of the grade analysis and all aflatoxin certificates on the
remilled lot are known and the covering certificates have been received and examined.
Furthermore, to be eligible for disposal into human consumption outlets, the peanuts after
remilling, must be certified as meeting the requirements for disposition to human
consumption outlets specified in the table in Section 996.31 (a) of the Standards and must be
accompanied by an aflatoxin certificate determined, by USDA criteria, to be negative.
Remiller further agrees that any lot not eligible for dlsposal to human consumption outlets
after remilling, shall be returned to the handler: or in the alternative, the lot shall be held by
remiller until further disposition, as requested by the handler, and is directed by the USDA
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Agent/Representative. Any further disposition shall also be reported to the USDA
Agent/Representative as specified.

9. Remiller agrees that the residual peanuts removed in remilling under these provisions,
shall be bagged and red-tagged and: disposition shall be that the peanuts are returried to the
handler for further disposition; Or, in the alternative, the residuals shall be positive lot
identified by a Federal or Federal-State Inspection Service, and shall be disposed of by the

remiller to handlers who are crushers or to crushers who are not handlers under the Standards - -

only on the condition that they agree to cpmply with the terms of paragraph (b) of Section
996.50 and all other applicable requirements of the Standards. ‘

10. Except as provided herein, Remiller agrees not to remill any lot of peanuts unless the
peanuts meet the grade and size reqmrements for human consumption as defined in the
Standards. :

11. Nothing contained herein shall obligate either USDA Agent/Representative or Remiller
to any specific lot or any number of lots. :

12. Remiller may terminate this Memorandum by written notice to the USDA
Agent/Representative, but such termination shall not apply as to any peanuts to which the
Memorandum’ was applicable prior to the effective time of termination, which shall be thirty .
(30) days after written notice.

13. USDA Agent/Representative may amend, suspend or terminate this Memorandum by
written notice to Remiller and the effective time shall be as specified in the written notice,
after the date of the written notice. Specifically, the USDA Agent/Representative may
terminate, or suspend for a specified period of time, this Memorandum upon USDA’s
determination of Remiller’s failure to comply with the provisions stated or referred to herein.

B. USDA

1. USDA Agent/Representatwe will superv:se the remilling of the first five (5) lots under the
applicable Standards.

2. USDA Agent/Representative will examine each lot and appropriate certificates and other
documents and determine whether the lot has been satlsfactonly handled and has been
“Successfully Remilled”.

3. USDA Agent/Representative will instruct the remilling facility management regarding the
Standards as to remilling, record keeping, etc.

4. In carrying out its responsibilities, the USDA Agent/Representative reserves the right to

take any corrective actions necessary to ensure that the remilling operations are properly
administered in accordance with the Standards.
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BASIS OF COOPERATION:

_This Memorandum defines in general terms the basis on which the parties concerned will
cooperate, and does not constitute a financial obligation to serve as a basis for expenditures.
Each party will handle and expend its own funds. Any and all expenditures from Federal

. funds in the USDA made in conformity with the plans outlined in the Memorandum must be
in accord with USDA rules and regulations and in each instance based upon appropriate .’
finance papers. Expenditures made by any other cooperator will be in accord with its rules
and regulations. :

The responsibilities assumed by the cooperating parties under this Memorandum are
contingent upon funds being available from which expenditures legally may be met.

DURATION:

This Memorandum shall be in force until terminated by either party upon thirty (30) days
written notice or amended by mutual agreement of the undersigned.

We, the undersigned, agree to the terms of this agreement and understand the responsibilities
outlined herein. It is further agreed that all parties can revise this agreement at any time upon
mutual consent.

Swom and subscribed before me th]S
USDA Agent/Representative the  dayof

(For the USDA Agent/Representatlve)

Title:

Date:

. Sworn and subscribed before me this

Remiller the day of ,
_ (For the Remiller)

Title:

Date:
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Example - Custom Remilled Lot
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*%

Revised, April 2008, HU-153-6(c)
Page 151, Milled Peanuts (Shelled Stock and Cleaned Virginia
Type in the Shell) Inspection Instructions, August 2004

*

~ Further Processing of Lots Previously Certified as Meeting Human Consumption

Requirements

Lots Previously Certified as Meeting 7 CFR, Part 996 Human Consumption Requirements
and Processed at the Handler’s Own Processing Facility

Usually, these lots are being further processed for the account of an end-user
(manufacturer) to meet their unique specifications. Because these lots are being commingled
and/or reconstituted at the receiver’s request, inspection and PLI are not required by the
Regulations. The applicant may, however, request the Inspection Service to inspect and certify
these lots and/or draw aflatoxin samples. Certification of such lots differs from lots that are
required to be certified as meeting 7 CFR, Part 996 regulations and must be certified under the
following guidelines:

Lots may be certified as to compliance or non-compliance of any U.S. grade or APSA grade.
Lots may also be certified as to compliance or non-compliance with 7 CFR, Part 996 with the
certification statement immediately followed by “.....and reported at applicant’s request.”
This “applicant’s request” statement need not be shown on certificates for lots that fail to
meet 7 CFR, Part 996 human consumption requirements.

If an applicant requests an appeal for aflatoxin, samples for these lots are to be designated

“Appeal Sample 1-6.” If an applicant is not requesting an appeal, however, is requesting an
official quality control sample, those samples are to be designated “8” (unground) or “8C”

(ground) or “8-CD” (ground). Only aflatoxin samples for lots handled under USDA

Regulation 7 CFR, Part 996 can be designated as “Sample 1” or “1-AB.” Fdkk

If the residue from these in-grade lots is commingled into a new lot and retained in the name
of the Handler instead of being shipped with the good lot back to the receiver, then these new
commingled lots MUST BE inspected and certified for compliance or non-compliance with
USDA Regulations for either human consumption or non-edible quality.

Lots Previously Certified as Meeting 7 CFR, Part 996 Human Consumption Requirements
and Further Processed at a Custom Blancher/Remiller

Usually, these lots are further processed to meet a customer’s unique specifications.
Since the “USDA Memorandum of Understanding” with a Custom Blancher/Remiller only
covers lots that fail to meet MOAB outgoing quality and aflatoxin requirements, these lots are
not covered under USDA Regulations and must be certified as follows:

Lots may be certified as to compliance or non-compliance of any U.S. grade or APSA grade.
These lots may also be certified as to compliance or non-compliance with edible quality and size
requirements of the USDA Regulations with the certification statement immediately followed by
“.....and reported at applicant’s request” in the ‘Remarks” section of the certificate. If a blancher
requests an inspection to determine quality factors, except size and/or damage and minor defects,
on a lot that previously met the requirements of the USDA
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Regulations, then the certification statement must be followed by “...for blanching, and
reported at applicant’s request.”

The residue from these lots is usually retained by the blancher and commingled into new lots.
These cbmmingled lots are not covered by the USDA Memorandum of Understanding and
inspection is not required. However, the blancher may request a grade and aflatoxin
certification on these lots. Such lots of commingled residue culled from in-grade lots may bé
certified as outlined above or may be certified to non-edible quality for the USDA

" Regulations with the certification statement showing that it is being reported at applicant’s
request.

NOTE: In the above situation, always cross out the “Meets Requirements of ...” and “Fail
Requirements of ...” on the 184-9A. This will help to prevent someone from interpreting the
certificate as being a certification required under the USDA Regulations.

If an applicant requests an aflatoxin samp]e on any of these lots, the sample will be,
designated as follows:

If the lot is being certified for compliance or non-compliance with the USDA Regulations,
then the aflatoxin sample may be designated as “Appeal 1-6” or an officially drawn “8” or
“8-CD” sample. The designations “Sample No. 1” or “1-AB,” etc., cannot be used for these
lots. '
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APPENDIX |

U.S. GRADE STANDARDS
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United States Standards for Grades of Shelled Runner Type Peanuts '

Grades
51.2710 U.S. No. 1 Runner.
51.2711 U.S. Runner Splits,
51.2712 U.S. No. 2 Runner.
Application of Tolerances
51.2713 Application of tolerances.
Definitions
51.2714 Similar varietal characteristics.
51.2715 Whole.
51.2716 Split.
51.2717 Broken.
51.2718 Foreign material. -
51.2719 Unshelled.
51.2720 Minor defects.
51.2721 Damage.
Grades
§51.2710 U.S. No. 1 Runner.
"U.S. No. 1 Runner"” consists of shelled Runner type peanut kemels of similar vaneta] _
characteristics which are whole and free from foreign material, damage and mmor defects, and
which will not pass through a screen having 16/64 X 3/4 inch openings.
(a) In order to allow for variations incident to proper grading and handling, the following
tolerances, by weight, shall be permitted: |
(1) 1 percent for other varieties of peanuts;
(2) 3 percent for sound peanuts which are split or broken;
(3) 1.5 percent for damaged or unshelled peanuts;
(4) 0.5 percent for minor defects: Provided, That in addition, any unused part of the tolerance
for damaged or unshelled peanuts shall be allowed for minor defects;
(5) 0.1 percent for foreign material; and,
(6) 3 percent for sound whole peanuts which will pass through the prescribed screen.
- §51.2711 U.S. Runner Splits.
"U.S. Runner Splits” consists of shelled Runner type peanut kernels of similar varietal
characteristics which are split or broken, but which are free from foreign material, damage and
minor defects, and which will not pass through a screen having 17/64 inch round openings.
(a) In order to allow for variations incident to proper grading and handling, the following
tolerances, by weight, shall be permitted:

_ lComplia_nce with the provisions of these standards shall not excuse fatlure to comply with the provisions of the
Federal Food, Drug, and Cosmetic Act, or with applicable State laws and regulations.

I
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(1) 2 percent for other varieties of peanuts;
(2) 2 percent for damaged or unshelled peanuts and minor defects;
(3) 0.2 percent for foreign material;
(4) 2 percent for sound portions of peanuts which will pass through the ]prescnbed screen; and,
(5) 4 percent for sound whole peanuts.
§51.2712 U.S. No. 2 Runner.
"U.S. No. 2 Runner" consists of shelled Runner type peanut kernels of similar varietal
characteristics which may be split or broken, but which are free from foreign material, damage
and minor defects, and which will not pass through a screen having 17/64 inch round openings.
" (a) In order to allow for variations incident to proper grading and handling, the following
tolerances, by weight, shall be permitted:
(1) 2 percent for other varieties of peanuts;
(2) 2.5 percent for damaged or unshelled peanuts and minor defects;
(3) 0.2 percent for foreign material; and,
(4) 6 percent for sound peanuts and portions of peanuts which will pass through the prescribed
screen. '
Application of Tolerances
§51.2713 Application of tolerances.
The tolerances provided in these standards are on a lot basis and shall be applied to a composite
sample representative of the lot. However, any container or group of containers in which the
peanuts are obviously of a quality materially different from that in the majority of containers shall
be considered a separate lot, and shall be sampled separately.
Definitions
§51.2714 Similar varietal characteristics. _
" "Similar varietal characteristics” means that the peanut kernels in the lot are not of dlstmctly
different varieties. For example, Spanish type shall not be mixed with Runners.
§51.2715 Whole.
"Whole" means that the peanut kemel is not split or broken.
§51.2716 Split.
"Split" means the separated half of a peanut kernel.
§51.2717 Broken.
"Broken" means that more than one—fourth of the peanut kemel is broken off
§51.2718 Foreign material.
"Foreign material” means pieces or loose particles of any substance other than peanut kernels or
skins. -
§51.2719 Unshelled.
"Unshelled"” means a peanut kernel with part or all of the hull (shell) attached.
§51.2720 Minor defects.
"Minor defects” means that the peanut kernel is not damaged but is affected by one or more of the
following;
(a) Skin discoloration which is dark brown, dark gray, dark blue or black and covers more than
one-fourth of the surface;
(b) Flesh dlscoloranon which is darker than a light yellow color or consists of more than a slight
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yellow pitting of the flesh;

(c) Sprout extending more than one-eighth of an inch from the tip of the kernel; and

(d) Dirt when the surface of the kemel is dlstmct]y dxrty, and its appearance is matenally affected.
§51.2721 Damage.

"Damage” means that the peanut kernel is affected by one or more of the followmg

(a) Rancidity or decay;

(b) Mold;

{c) Insects, worm cuts, web or ‘frass;

(d) Freezing injury causing hard, translucent or discolored flesh; and

(¢) Dirt when the surface of the kernel i is heavily smeared, thickly flecked or coated thh dirt,
seriously affecting its appearance.
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United Stafes Standards for Grades of Shelled Spanish Type Peanuts '

Grades
51.2730 U.S. No. 1 Spanish.
51.2731 U.S. Spanish Splits.
51.2732 U.S. No. 2 Spanish.
Application of Tolerances
51.2733 Application of tolerances.
Definitions
51.2734 Spanish type.
51.2735 Whole.
51.2736 Split.
51.2737 Broken.
51.2738 Foreign material.
51.2739 Damage.
51.2740 Minor defects.
51.2741 Unshelled.
Grades :
§51.2730. U.S. No. 1 Spanish.
"U.S. No. 1 Spanish” consists of shelled Spanish type peanut kernels which are whole and free
from foreign material, damage and minor defects, and which will not pass through a screen having
15/64 x 3/4 inch openings. ‘
(a) In order to allow for variations incident to proper grading and handling, the followmg
tolerances, by weight, shall be permitted:
(1) 1 percent for other types of peanuts;
(2) 3 percent for sound peanuts which are split or broken;
" (3) 1.5 percent for damaged or unshelled peanuts;
(4) 0.5 percent for minor defects: Provided, That in addition, any unused part of the tolerance
for damaged or unshelled peanuts shall be allowed for minor defects; :
(5) 0.1 percent for foreign material; and,
. (6) 2 percent for sound whole peanuts which will pass through the prescribed screen.
§51.2731 U.S. Spanish Splits.
~ "U.S. Spanish Splits” consists of shelled Spanish type peanut kernels which are split or broken,
but which are free from foreign material, damage and minor defects, and which will not pass
through a screen having 16/64 inch round openings.
(a) In order to allow for variations incident to proper grading and handling, the following
tolerances, by weight, shall be permitted:

lPacking of the product in conformity with the requirements 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 regulatipns.

1
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(1) 2 percent for other types of peanuts;

(2) 2 percent for damaged or unshelled peanuts and minor defects;

(3) 0.2 percent for foreign material;

(4) 2 percent for sound portions of peanuts which will pass through the prescribed screen; and,

(5) 4 percent for sound whole kernels.

§51.2732 U.S. No. 2 Spanish.

"U.S. No. 2 Spanish”" consists of shelled Spanish type peanut kernels which may be split or

. broken, but which are free from foreign material, damage, and minor defects, and which will not
pass through a screen having 16/64 inch round openings.

(a) In order to allow for variations incident to proper grading and handling, the following
tolerances, by weight, shall be permitted:

(1) 2 percent for other types of peanuts;

(2) 2.5 percent for damaged or unshelled peanuts and minor defects;

(3) 0.2 percent for foreign material; and,

(4) 6 percent for sound peanuts and portions of peanuts which will pass through the prescribed
screen. ‘
Application of Tolerances
§51.2733 Application of tolerances.

The tolerances provided in these standards are on a lot basis and shall be applied to a composite
sample representative of the lot. However, any container or group of containers in which the
peanuts are obviously of a quality materially different from that in the majority of containers shall
be considered a separate lot, and shall be sampled and graded separately.

Definitions

§51.2734 Spanish type.

"Spanish type" means peanuts of varieties which belong to the Spanish classification group and
which are free from kernels of Runner, Virginia, or other types.

§51.2735 Whole.

"Whole means" that the peanut kerel is not split or broken.

§51.2736 Split.

"Split" means the separated half of a peanut kernel.

§51.2737 Broken. A

"Broken"” means that more than one-fourth of the peanut kernel is broken off,

§51.2738 Foreign material.

"Foreign material” means pieces or loose particles of any substance other than peanut kernels or
skins,

§51.2739 Damage.

"Damage" means any specific defect described in this section; or any other defect, or any
combination of defects which materially detracts from the edible quality of the peanut. The
following specific defects shall be considered as damage:

(a) Rancidity or decay;

~ (b) Mold;

(c) Insects, worm cuts, web or frass;

(d) Freezing injury causing hard, translucent, or discolored flesh; and,
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(e) Dirt when the surface of the kemel 18 heavrly smeared, thickly flecked or coated wrth dirt,
seriously affecting its appearance.

§51.2740 Minor defects.

"Minor defects" means that the peanut kemel is not damaged but is affected by one or more of the
following:

(a) Skin discoloration which is dark brown, dark gray, dark blue or black and covers more than
one-fourth of the surface;

(b) Flesh discoloration which is darker than a light yellow color or consists of more than a slight
yellow prttmg of the flesh;

(<) Sprout extending more than one-eighth of an inch from the tip of the kernel; and,

(d) Dirt when the surface of the kemel is distinctly dirty, and its appearance is materially affected
§51.2741 Unshelled.

"Unshelled”" means a peanut kernel with part or all of the hull (shell) attached
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United Sfates Standards for Grades of Shelled Virginia Type Peanuts '

Grades
51.2750 U.S. Extra Large Virginia.
51.2751 U.S. Medium Virginia.
51.2752 U.S. No. 1 Virginia.
51.2753 U.S. Virginia Splits.
51.2754 U.S. No. 2 Virginia.
Application of Tolerances
51.2755 Application of tolerances.
Definitions
51.2756 Similar varietal characteristics.
51.2757 Whole.
51.2758 Split.
51.2759 Broken.
51.2760 Foreign material.
51.2761 Unshelled.
51.2762 Minor defects.
51.2763 Damage.
Grades
§51.2750 U.S. Extra Large Virginia.
"U.S. Exira Large Virginia" consists of shelled Virginia type peanut kemels of SImllar varietal
characteristics which are whole and free from foreign material, damage and minor defects, and
which will not pass through a screen having 20/64 x 1 inch openings. Unless otherwise specified,
the peanuts in any lot shall average not more than 512 per pound.
(a) In order to allow for variations incident to proper grading and handling, the following
tolerances, by weight, shall be permitted:
. (1) 0.75 percent for other varieties of peanuts;
(2) 3 percent for sound peanuts which are split or broken;
(3) 1 percent for damaged or unshelled peanuts;
(4) 0.75 percent for minor defects: Provided, That in addition, any unused part of the tolerance
for damaged or unshelled peanuts shall be-allowed for minor defects;
(5) 0.1 percent for foreign material; and,
(6) 3 percent for sound, whole peanuts which will pass through the prescribed screen.
§51.2751 U.S. Medium Virginia.
"U.S. Medium Virginia" consists of shelled Virginia type peanut kemnels of similar varietal
characteristics which are whole and free from foreign material, damage and minor defects, and

_ lComplianvcc with the provisions of these standards shall not excuse failure 10 comply with the provisions of the
Federal Food, Drug and Cosmetic Act, or with applicable State laws and rcgualtions.

1
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which will not pass through a screen having 18/64 x 1 inch openings. Unless otherwise specified,
the peanuts in any lot shall average not more than 640 per pound.
(a) In order to allow for variations incident to proper grading and handling, the following
tolerances, by weight, shall be permitted:-

(1) 1 percent for other varieties of peanuts;

(2) 3 percent for sound peanuts which are split or broken;

(3) 1.25 percent for damaged or unshelled peanuts;

(4) 0.75 percent for minor defects: Provided, That in addition, any unused part of the tolerance
for damaged or unshelled peanuts shall be allowed for minor defects;

(5) 0.1 percent for foreign material; and,

(6) 3 percent for sound, whole peanuts whxch will pass through the prescribed screen.
§51.2752 U.S. No. 1 Virginia.
"U.S. No. 1 Virginia" consists of shelled Virginia type peanut kernels of similar varietal
characteristics which are whole and free from foreign material, damage and minor defects, and
which will not pass through a screen having 15/64 x 1 inch openings. Unless otherwise specified,
the peanuts in any lot shall average not more than 864 per pound.
(a) In order to allow for variations incident to proper grading and handling, the followmg
tolerances by weight, shall be permitted:

(1) 1 percent for other varieties of peanuts;

(2) 3 percent for sound peanuts which are split or broken;

(3) 1.25 percent for damaged or unshelled peanuts;

(4) 0.75 percent for minor defects: Provided, That in addition, any unused part of the tolerance
for damaged or unshelled peanuts shall be allowed for minor defects;

(5) 0.1 percent for foreign material; and, -

(6) 3 percent for sound, whole peanuts which will pass through the prescnbed screen.
§51.2753 U.S. Virginia Splits.
"U.S. Virginia Splits” consists of shelled Virginia type peanut kernels of similar varietal
characteristics which are free from foreign material, damage and minor defects, and which will not
pass through a screen having 20/64 inch round openings. Not less than 90 percent, by weight,

shall be splits.
'~ (a) In order to allow for variations incident to proper grading and handling, the following
tolerances, by weight, shall be permitted:

(1) 2 percent for other varieties of peanuts;

*(2) 2 percent for damaged or unshelled peanuts and minor defects;

(3) 0.2 percent for foreign materials; and,

(4) 3 percent for sound peanuts and portions of peanuts which will pass through the prescribed
screen.
§51.2754 U.S. No. 2 Virginia.
- "U.S. No. 2 Virginia" consists of shelled Virginia type peanut kemels of similar varietal
characteristics which may be split or broken, but which are free from foreign material, damage
and minor defects, and which will not pass through a screen having 17/64 inch round openings.
(a) In order to allow for variations incident to proper grading and handling, the following
tolerances, by weight, shall be permitted:
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(1) 2 percent for other varieties of peanuts;
(2) 2.5 percent for damaged or unshelled peanuts and mmor dcfccts
(3)0.2 percent for foreign material; and,
(4) 6 percent for sound peanuts and portions of peanuts which will pass through the prescribed
screen.
Application of Tolerances
§51.2755 Application of tolerances. ' ' ‘ '
The tolerances provided in these standards are on a lot ba31s and shall be apphed 10 a composite
. sample representative of the lot. However, any container or group of containers in which the '
- peanuts are obviously of a quality materially different from that in the majority of containers shall
be considered a separate lot, and shall be sampled separately
Definitions
§51.2756 Similar varietal characteristics.
"Similar varietal characteristics” means that the peanut kernels in the lot are not of dlstmctly
different varieties. For example, Spamsh type shall not be mixed with Virginia type.
§51.2757 Whole.
"Whole" means that the peanut kernel is not split or broken.
§51.2758 Split.
"Split” means the separated half of a peanut kernel.
§51.2759 Broken.
"Broken" means that more than one-fourth of the peanut kemel is broken off.
§51.2760 Foreign material. '
."Foreign material” means pieces or loose particles of any substance other than peanut kemnels or -
skins.
§51.2761 Unshelled.
"Unshelled” means a peanut kernel with part or all of the hull (shell) attached.
§51.2762 Minor defects.
"Minor defects" means that the peanut kernel is not damaged but is affected by one or more of the
following;
(a) Skin discoloration which is dark brown, dark gray, dark blue or black and covers more than
one-fourth of the surface;
(b) Flesh discoloration which is darker than a light yellow color or consists of more than a slight
yellow pitting of the flesh;
(c) Sprout extending more than one-eighth of an inch from the tip of the kemnel; and,
(d) Dirt when the surface of the kernel is dlstmctly dirty, and its appearance is matenally affected.
§51.2763 Damage. ‘
"Damage" means that the peanut kernel is affected by one or more of the following:
(a) Rancidity or decay;
(b) Mold; : -
(c) Insects worm cuts, web or frass;
(d) Freezing injury causing hard, translucent or dlscolored flesh; and,
(e) Dirt when the surface of the kernel is heavily smeared, thickly flecked or coated with dm
seriously affecting its appearance.
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United States Standards for Grades of Cleaned Virginia Type Peanuts in the
Shell!

Grades

51.1235 U.S. Jumbo Hand Picked.

51.1236 U.S. Fancy Hand Picked. .

Unclassified |

51.1237 Unclassified.

Definitions

51.1238 Mature.

51.1239 Pops.

~ 51.1240 Paper ends.
51.1241 Damage.
51.1242 Count per pound.
Grades
§51.1235 U.S. Jumbe Hand Picked.
U.S. Jumbo Hand Picked shall consist of cleaned Virginia type peanuts in the shell which are
mature, dry, and-free from loose peanut kernels, dirt or. other foreign material, pops, paper ends,
and from damage caused by cracked or broken shells, discoloration or other means. The kernels
shall be free from damage from any cause. In addition, the peanuts shall not pass through a screen
having 37/64 x 3 inch perforations. Unless otherwise specified, the unshelled peanuts in any lot
shall not average more than 176 count per pound. ‘
(a) In order to allow for variations incident to proper grading and handling, the following
tolerances, by weight, shall be permitted:

(1) 10.0 percent total for pops, peanuts having paper ends or damaged shells, loose undamaged
peanut kernels, and dirt or other foreign material, but not more than one-twentieth of this amount,
or 0.5 percent, shall be allowed for dirt or other foreign material.

(2) 5.0 percent for peanuts which will pass through the prescribed screen, but which are free

- from pops and from peanuts having paper ends or damaged shells.

(3) 3.5 percent for peanuts with damaged kernels, and damaged loose kemnels.

§51.1236 U.S. Fancy Hand Picked. -

U.S. Fancy Hand Picked shall consist of cleaned Virginia type peanuts in the shell which are
mature, dry, and free from loose peanut kemels, dirt or other foreign material, pops, paper ends,
and from damage caused by cracked or broken shells, discoloration or other means. The kemels
shall be free from damage from any cause. In addition, the peanuts shall not pass through a screen
having 32/64 x 3 inch perforations. Unless otherwise specified, the unshelled peanuts in any lot

'Packing of the product in conformity with the requirements of these standards shall not excuse failure to comply .
with the provisions of the Federal Food, Drug, and Cosmetic Act.

1
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shall not average more than 225 count per pound.
(a) In order to allow for variations incident to proper grading and handling, the following
tolerances, by weight, shall be permitted:

(1) 11.0 percent total for pops, peanuts having paper ends or damaged shells, loose undamaged
peanut kemels and dirt or other foreign material, but not more than one twenty-second of this
amount, or 0.5 percent, shall be allowed for dirt or other foreign material.

(2) 5.0 percent for peanuts which will pass through the prescribed screen, but which are free
from pops and from peanuts having paper ends or damaged shells.

(3) 4.5 percent for peanuts with damaged kernels, and damaged loose kemels.

" Unelassified

§51.1237 Unclassified.

Unclassified shall consist of cleaned Virginia type peanuts in the shell which fail to meet the
requirements of either of the foregoing grades. The term "unclassified” is not a grade within the
meaning of these standards but is provided as a designation to show that no definite grade has
been applied to the lot.

Definitions

§51.1238 Mature.

"Mature" means thal the shells are firm and well developed.

§51.1239 Pops.

"Pops” means fully developed shells which contain practically no kernels.

§51.1240 Paper ends.

"Paper ends" means peanuts which have very soft and/or very thin ends.

§51.1241 Damage.

"Damage" means any injury or defect which materally affects the appearance edible or shipping
quality of the individual peanut or the lot as a whole. The following shall be considered as
damage:

(a) Cracked or broken shells which have been broken to the extent that the kemel within is plainly
visible without minute examination and with no apphcanon of pressure, or the appearance of the
individual peanut is materially affected.

(b) Discolored shelis which have dark discoloration caused by mildew, staining or other means
affecting one-half or more of the shell surface. Talc powder or other similar material which may
have been applied to the shells during the cleaning process shall not be removed to determine the
. amount of discoloration beneath, but the peanut shall be judged as it appears with the talc.

(c) Kernels which are rancid or decayed.

(d) Moldy kemels. | -

(e) Kemels showing sprouts extending more than one-eighth inch from the end of the kemel.
-(f) Distinctly dirty kemels.

(g) Kemels which are wormy, or have worm frass adhering, or have worm cuts which are more
than superficial.

(h) Kernels which have dark yellow color penetrating the flesh, or yellow pitting extending deep
into the kernel.

§51.1242 Count per pound.

"Count per pound" means the number of peanuts in a pound. When determining the count per
pound, one single kemel peanut shall be counted as one-half peanut.
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7 CFR
Agriculture
CHAPTER IX |
AGRICULTURAL MARKETING SERVICE (Marketing Agreements and Orders; Fruits, *
Vegetables, Nuts), DEPARTMENT OF AGRICULTURE

PART 996 - MINIMUM QUALITY AND HANDLING STANDARDS FOR DOMESTIC
' AND IMPORTED PEANUTS MARKETED IN THE UNITED STATES

DEFINITIONS

996.1 Act and scope
996.2 Conditionally released

996.3 Crop year

996.4 Handle

996.5 Handler

996.6 Importation

996.7 Importer

996.8 Incoming inspection
996.9 Inshell peanuts

996.10  Inspection Service

996.11  Negative aflatoxin content
996.12 Outgoing inspection

996.13 Peanuts

996.14 Person

996.15 Positive lot identification
996.16 Producer

996.17 Quota year

996.18  Secretary

996.19  Shelled peanuts

996.20 USDA

996.21 USDA laboratory

996.22  USDA-approved laboratory

QUALITY AND HANDLING STANDARDS

996.30  Incoming quality standards

996.31  Outgoing quality standards

996.40  Handling standards _
Reconditioning failing quality peanuts
Safeguard procedures for imported peanuts
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REPORTS AND RECORDS

996.71  Reports and recordkeeping
996.72  Confidential information
996.73  Verification of reports
996.74  Compliance

996.75  Effective time

Authority: Sec. 1308, Pub.L. 107-171, 116 Stat. 178 (7 U.S.C. 7958).

Source: 67 FR 57140, Sept. 9, 2002, and, 68 FR 1145, January 9, 2003, unless otherwise
noted. |

DEFINITIONS

§ 996.1 Act and scope. Actf means Public Law 107-171, or the Farm Security and Rural
Investment Act of 2002, enacted May 13, 2002. None of the definitions or provisions of this part
shall apply to any other part or program (including, but not limited to, any program providing for
payments or loans to peanut producers or other persons interested in peanuts or peanut quotas)
unless explicitly adopted in such other part or program.

§ 996.2 Conditional release. Conditional release means release from U.S. Customs Service
custody to the importer for purposes of handling and USDA required sampling, mspectlon and
chemical analysis. [68 FR 1157, Jan. 9, 2003]

§ 996.3 Crep year. Crop year means the 12 month period beginning with July 1 of any year
- and ending with June 30 of the following year, or other period established by USDA.

§ 996.4 Handle. Handle means to engage in the receiving or acquiring, cleaning and shelling,

- cleaning in-shell, or crushing of domestic or imported peanuts and in the shipment (except as a
common or contract carrier of peanuts owned by another) or sale of cleaned in-shell or shelled
peanuts or other activity causing peanuts to enter into human consumption channels of
commerce: Provided, That this term does not include sales or deliveries of peanuts by a producer
to a handler-or to an intermediary person engaged in delivering peanuts to handler(s): And
provided further, That this term does not include sales or deliveries of peanuts by such
intermediary person(s) to a handler.

§ 996.5 Handler. Handler means any person who handles peanuts, in a capacity other than that
of a custom cleaner or dryer, an assembler, a warehouseman or other mtermedlary between the

producer and the person handling peanuts.

§ 996.6 Importation. Importation means the arrival of foreign produced peanuts at a port-of-
entry with the intent to enter the peanuts into channels of commerce of the United States.
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§ 996.7 Importer. Importer means a person who engages in the importation of foreign producéd
peanuts into the United States. [68 FR 1157, Jan. 9, 2003]

§ 996.8 Incoming inspection. Incoming inspection means the sampling, inspection, and
certification of farmers’ stock peanuts to determine segregation and grade quality.

§ 996.9 Inshell peanuts. Inshell peanuts means peanuts the kernels or edible portions of which’
are contained in. the shell.

§ 996.10 Inspection Service. Inspection Service means the Federal Inspection Service, Fruit’
and Vegetable Programs, Agricultural Marketmg Service, USDA or the Federal-State Inspection
Service.

§ 996.11 Negative aflatoxin content. Negaﬁ've aflatoxin content means 15 parts per billion
(ppb) or less for peanuts that have been certified as meeting edible quality grade standards.

§ 996.12 Outgoing inspection. Outgoing inspection means the sampling, inspection, and
certification of either: shelled peanuts which have been cleaned, sorted, sized and otherwise
prepared for human consumption markets; or in-shell peanuts which have been cleaned, sorted,
and otherwise prepared for in-shell human consumption markets.

~ §996.13 Peanuts. Peanuts means the seeds of the legume Arachis hypogaea and includes both
in-shell and shelled peanuts produced in the United States or imported from foreign countries,
other than those in green form for consumption as boiled peanuts.

(a) Farmers Stock. “Farmers stock peanuts” means picked and threshed peanuts which have not
been shelled, crushed, cleaned or otherwise changed (except for removal of foreign material,
loose shelled kernels, and excess moisture) from the form in which customarily marketed by
producers.

(b) Segregation 1. “Segregation | peanuts” means farmers’ stock peanuts with not more than 2.49
percent damaged kernels nor more than 1.00 percent concealed damage caused by rancidity,
mold, or decay and which are free from visible Aspergillus flavus.

(c) Segregation 2. “Segregation 2 peanuts” means farmers’ stock peanuts with more than 2.49
percent damaged kernels or more than 1.00 percent concealed damage caused by rancidity, mold,

or decay and which are free from visible Aspergillus flavus.

(d) Segregation 3. “Segregation 3 peanuts” means farmers’ stock peanuts with visible
Aspergillus flavus.

§ 996.14 Persen. Person means an individual, partnership, corporatlon association, any other
business unit or legal entity.
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§ 996.15 Positive lot identification. Positive lot identification is a means, approved by the
Inspection Service, of relating the inspection certificate to the lot covered so that there is no
doubt that the peanuts in the lot are the same peanuts described on the inspection certificate.

§ 996.16 Producer. Producer means any person in the United States engaged in a propnetary
capacity in the productlon of peanuts for market. :

§ 996.17 Quota year. Quota year means the 12 month perlod beginning January 1 and endmg -
December 31 of the same year for peanuts produced in Mexico and the 12 month period
beginning April 1 and ending March 31 of the following year for Argentina and other countries,
or other such periods as may be prescribed by the U.S. Customs Service.

§ 996.18 Secretary. Secretary means the Secretary of Agriculture of the United States or any
officer, employee, or agent of the United States Department of Agriculture who is, or who may
‘hereafter be authorized to act in the Secretary's stead.

§ 996.19 Shelled peanuts. Shelled peanuts means the kernels or portions of kernels of peanuts
after the shells are removed. '

§ 996.20 USDA. USDA means the United States Department of Agriculture, including any
officer, employee, service, program, or branch of the Department of Agriculture, or any other
person acting as the Secretary's agent or representative in connection with any provisions of this
part.

§ 996.21 USDA laboratory. USDA laboratory means laboratories of the Science and
Technology Programs, Agricultural Marketing Service, USDA which chemically analyze
peanuts for aflatoxin content.

§ 996. 22 USDA-approved laboratory. USDA-approved Iaboratory means laboratories
approved by the Science and Technology Programs, Agricultural Marketing Service, USDA that
chemically analyze peanuts for aflatoxin content.

QUALITY AND HANDLING STANDARDS
§ 996.30 Incoming quality standards.

(a) All farmers’ stock peanuts received or acquired by a handler shall be officially inspected by
the Inspection Service, and certified as to segregation, moisture content, and foreign material.

- (b) Moisture. No handler or importer shall receive or acquire farmers’ stock peanuts for
subsequent disposition to human consumption outlets containing more than 10.49 percent
moisture: Provided, That peanuts of a higher moisture content may be received and dried to not
" more than 10.49 percent moisture prior to storing or milling; and Provided further, That
Virginia-type peanuts used for seed may be received or acquired containing up to 11.49 percent
moisture.
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(c) Foreign material. No handler or importer shall receive or acquire farmers stock peanuts
for subsequent disposition to human consumption outlets containing more than 10.49 percent
foreign material, except that peanuts having a higher foreign material content may be
received or acquired if they are held separately until milled, or moved over a sand screen
before storage, or shipped directly to a plant for prompt shelling. The term sand screen
means any type of farmers stock cleaner which removes sand and dirt.

(d) A handler may receive or acquire any peanuts from other persons for edible and
non-edible use: Provided, That such peanuts intended for human consumption are inspected
and certified pursuant to §996.31 prior to such disposition. Non-edible uses may include, but
are not limited to, seed, oil stock, animal feed, bird seed, or for export. [67 FR 57140, Sept. 9,
2002, as amended at 68. FR 1157, Jan. 9, 2003]

§ 996.31 Outgoing quality standards.

(a) Shelled peanuts: No handler or importer shall ship or otherwise dispose of shelled peanuts
for human consumption unless such peanuts are positive lot identified, chemically analyzed by a
USDA laboratory or USDA-approved laboratory and certified “negative™ as to aflatoxin, and

certified by the Inspection Service as meeting the following quality standards:

Minimum Quality Standards: Peanuts for Human Consumption

Whole Kernels or Whole Kernels with Splits — Maximum Limitations -

Unshelled Unshelled Total Fall Through
Type and Grade peanuts & peanuts, Sound Whole Kernels Foreign
Category damaged damaged and/or Sound Split & Material Moisture
kernels kernels, & Broken Kernels
minor defects
6.00%; 17/64 inch round
Runner 1.50% 2.50% screen 0.20% 9.00%
Virginia . 6.00%; 17/64 inch round
(Except No. 2) 1.50% 2.50% screen 0.20% 9.00%
' 6.00%,; 16/64 inch round .

Spanish & Valencia 1.50% 2.50% screen 0.20% 9.00%

_ 6.00%; 17/64 inch round
No. 2 Virginia 1.50% 3.00% screen 0.20% 9.00%
Runner with Splits
(Not more than 15% 6.00%; 17/64 inch round :
sound splits) 1.50% 2.50% screen 0.20% 9.00%
Virginia with Splits
(Not more than 15% 6.00%; 17/64 inch round
sound splits) 1.50% 2.50% screen 0.20% 9.00%
Spanish & Valencia ,
with Splits (Not more 6.00%; 16/64 inch round
than 15% sound 1.50% 2.50% screen 0.20% 9.00%
splits)
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'Lots of “Splits” — Maximum Limitations

| Unshelled Unshelled Total Fall Through
Type and Grade | peanuts & peanuts, Sound Whole Kernels Foreign
Category damaged damaged | and/or Sound Split & Material. | Moisture
kernels Kkernels, & Broken Kernels ’
__minor defects
1 Runner 1
{Not more than 90% 12.00% 2.50% 6.00%; 17/64 inch round 0.20% 9.00%
splits) - ' ' __screen
| Virginia ' ‘ ‘ . :
(Not more than 90% 2.00% 2.50% 6.00%; 17/64 inch round 0.20% 9.00%
splits) . . screen ]
Spanish & Valencia :
(Not more than 90% 2.00% . 2.50% 6.00%; 16/64 inch round 0.20% 9.00%
splits) ‘ screen

(b) Cleaned in-shell peanuts: No handler or importer shall ship or otherwise dispose of cleaned
in-shell peanuts for human consumption unless such peanuts are Positive Lot Identified and are |
determined by the Inspection Service to contain:

(1) Not more than 1.00 percent kernels with mold unless a sample of such péanuts, drawn by
an inspector of the Inspection Service, is analyzed chemically by a USDA laboratory or a
USDA-approved laboratory and certified “negative” as to aflatoxin;

(2) Not more than 2.00 percent peanuts with damaged kernels;
(3) Not more than 10.00 percent moisture' or

(4) Not more than 0.50 percent foreign matenal [67 FR 57140, Sept 9, 2002; 67 FR 63503,
Oct. 11, 2002}

§ 996.40 Handling standards.

(a) Identification: Each lot of shelled or cleaned in-shell peanuts intended for human
consumption shall be identified by positive lot identification prior to being shipped or otherwise
disposed of. Positive Lot Identification (PLI) methods are tailored to the size and
containerization of the lot, by warehouse storage or space requirements, or by necessary further
movement of the lot prior to certification. Positive Lot Identification is established by the
Inspection Service and includes the following methods of identification. For domestic lots and
repackaged import lots, PLI includes PLI stickers, tags or seals applied to each individual
package or container in such a manner that is acceptable to the Inspection Service and maintains
the identity of the lot. For imported lots, PLI tape may be used to wrap bags or boxes on pallets,
PLI stickers may be used to cover the shrink-wrap overlap, doors may be sealed to isolate the lot,
bags or boxes may be stenciled with a lot number, or any other means that is acceptable to the
Inspection Service. The crop year or quota year shown on the positive lot identification tags shall
be the year in which the peanuts in the lot were produced domestically or imported into the U.S,,
as appropriate. All lots of shelled and cleaned in-shell peanuts shall be handled, stored, and
shipped under positive lot identification procedures, except those lots which are reconstituted
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and/or commingled at the request of the buyef: Provided, That the reconstituted or commingled
lots were previously positive lot identified and certified as meeting the outgoing standards of
§996.31. -

(b) Sampling and testing shelled peanuis for outgoing Inspection: Prior to shipment, the
following sampling and inspection procedures shall be conducted on each lot of shelled peanuts
intended for human consumption. The lot size of shelled or cleaned in-shell peanuts presented
for outgoing inspection in bags or bulk shall not exceed 200,000 pounds.

(1) Each handler or importer shall cause appropriate samples, based on a sampling plan
approved by the Inspection Service, of each lot of shelled peanuts intended for human
consumption to be drawn by the Inspection Service. The gross amount of peanuts drawn
shall be large enough to provide for a grade analysis, for a grading check sample, and for
three 48-pound samples for aflatoxin chemical analysis. The three 48-pound samples
shall be designated by the Inspection Service as “Sample 1,” “Sample 2,” and “Sample”
and each sample shall be placed in a suitable container and positive lot identified by
means acceptable to the Inspection Service. Sample 1 may be prepared for immediate
testing or Sample 1, Sample 2, and Sample 3 may be returned to the handler or importer
for testing at a later date. Imported peanuts shall be labeled “Sample 1IMP,” “Sample
2IMP,” and “Sample 3IMP” and handled accordingly.

(2) Before shipment of a lot of shelled peanuts to a buyer, the handler or importer shall cause
Sample 1 to be ground by the Inspection Service, a USDA laboratory or a USDA-
approved laboratory, in a “subsampling mill.” The resultant ground subsample from
Sample 1 shall be of a size specified by the Inspection Service and shall be designated as
“Subsample 1-AB” and at the handler’s, importer’s or buyer’s option, a second
subsample may also be extracted from Sample 1. It shall be designated as-“Subsample 1-
CD.” Subsample 1-CD may be sent as requested by the handler or buyer, for aflatoxin
assay, to a USDA laboratory or USDA-approved laboratory that can provide analyses
results on such samples in 36 hours. The cost of sampling and testing Subsample 1-CD
shall be for the account of the applicant. Subsample 1-AB shall be analyzed only in a
USDA laboratory or USDA-approved laboratory. Both Subsamples 1-AB and 1-CD shall
be accompanied by a notice of sampling or grade certificate, signed by the inspector,
containing, at least, identifying information as to the handler or importer, the buyer, if
known, and the positive lot identification of the shelled peanuts.

(3) The samples designated as Sample 2 and Sample 3 shall be held as aflatoxin check
samples by the Inspection Service or the handler or importer and shall not be included in
the shipment to the buyer until the analyses results' from Sample 1 are known.

(4) Upon call from the laboratory, the handler or importer shall cause Sample 2 to be ground
by the Inspection Service, USDA or USDA-approved laboratory in a “subsampling mill.”
The resultant ground subsample from Sample 2 shall be of a size specified by the
Inspection Service and it shall be designated as “Subsample 2-AB.” Upon call from the
laboratory, the handler shall cause Sample 3 to be ground by the Inspection Service,
USDA or USDA-approved laboratory in a “subsampling mill.” The resultant ground
subsample from Sample 3 shall be of a size specified by Inspection Service and shall be
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designated as “Subsample 3-AB.” “Subsamples 2-AB and 3-AB” shall be analyzed only
in a USDA laboratory or a USDA-approved laboratory and each shall be accompanied by
a notice of sampling. The results of each assay shall be reported by the laboratory to the

handler and to USDA

(5) Handlers and importers may make arrangements for required inspection and certification
by contacting the Inspectlon Service office closest to where the peanuts will be made
available for sampling. For questions regarding inspection services, a list of Federal or
Federal-State Inspection Service offices, or for further assistance, handlers and importers
may contact: Fresh Products Branch, Fruit and Vegetable Programs, AMS, USDA, 1400
Independence Avenue SW., Room 2049-S, (STOP 0240), Washington, DC, 20250-0240;
Telephone: (202) 720-5870; Fax: (202) 720-0393.

(6) Handlers and importers may make arrangements for required chemical analysis for
aflatoxin content at the nearest USDA or USDA-approved laboratory. For further
information concerning chemical analysis and a list of laboratories authorized to conduct
such analysis contact: Deputy Administrator, Science and Technology Programs, AMS,
USDA, 1400 Independence Avenue, SW. STOP 0270, Washington, DC 20250-0270;
Telephone (202) 720-5231; Fax (202) 720-6496. [67 FR 57140, Sept. 9, 2002, as
amended at 68 FR 1157, Jan. 9, 2003]

-§ 996.50 Reconditioning failing quality peanuts.

(a) Lots of peanuts which have not been certified as meeting the requirements for disposition to
human consumption outlets may be disposed for non-human consumption uses: Provided, That
each such lots are positive lot identified using red tags, or other methods acceptable to the
Inspection Service, and certified as to aflatoxin content (actual numerical count). However, on
the shipping papers covering the disposition of each such lot, the handler or importer shall cause
the following statement to be shown: “The peanuts covered by this bill of lading (or invoice,
etc.) are not to be used for human consumption.”

(b) Sheller oil stock residuals shall be positive lot identified using red tags, or other methods
acceptable to the Inspection Service, and may be disposed of domestically or to the export market
in bulk or bags or other suitable containers. Disposition to crushing may be to approved
crushers.

(1) If such peanuts are not tested and certified as to aflatoxin content, pursuant to paragraph
(a) of this section, the handler or importer shall cause the following statement to be
shown on the shipping papers: “The peanuts covered by this bill of lading (or invoice,
etc.) are limited to crushing only and may contain aflatoxin.”

(2) If the peanuts are certified as 301 ppb or more aflatoxin content, disposition shall be
limited to crushing or export. ‘
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(¢) Remilling. Handlers and importers may remill, or cause to have remilled, lots of shelled or
cleaned-inshell peanuts failing to meet the applicable outgoing quality standards in the table in
§996.31(a). If, after remilling, such peanut lot meets the applicable quality standards in §996.31,
the lot may be moved for human consumption under positive lot identification procedures and
accompanied by applicable grade and aflatoxin cemﬁcates

(d) Blanching. Handlers and importers may blanch, or cause to have blanched, shelled peanuts
failing to meet the outgoing quality standards specified in the table in §996.31(a). If, after
blanching, such peanut lot meets the quality standards in §996. 31(a), except fall through
standards as specified below, the lot may be moved for human consumption under positive lot
identification procedures and accompanied by applicable grade and aflatoxin certificates. Peanut
lots certified as meeting fall through standards as specified in §996.31(a) pnor to blanching shall
be exempt from fall through standards after blanching.

(e) Roasting. Handlers or importers may roast or cause to be roasted shelled peanuts which meet
the grade standards the table in §996.31(a), but are positive to aflatoxin. Lots of peanuts moved
under this provision must be accompanied by a valid grade certificate showing that the lot met
grade requirements of §996.31(a) prior to roasting and a valid aflatoxin certificate. If, after
roasting, such peanut lot is certified negative as to aflatoxin and the positive lot identity has been
maintained durmg the roasting process, the lot may be moved for human consumption.

(f) Lots of shelled peanuts moved for remilling, blanching or roasting shall be posmve lot
identified and accompanied by valid grade inspection certificate, Except That, a handler's shelled
peanuts may be moved without PLI and grade inspection to the handler's blanching facility that
blanches only the handler's peanuts. The title of such peanuts shall be retained by the handler or
importer until the peanuts have been certified by the Inspection Service as meeting the outgoing
quality standards specified in the table in §996.31(a). Remilling, blanching, and roasting under

. the provisions of this paragraph shall be performed only by those remillers and blanchers :
approved by USDA. Such approved entities must agree to comply with the handling standards in .
this part and to report dispositions of all failing peanuts and residual peanuts to USDA.

(g) Residual peanuts resulting from remilling, blanching, or roasting of peanuts shall be red
tagged, or identified by other means acceptable to the Inspection Service, and returned directly to
the handler for further disposition or, in the alternative, such residual peanuts shall be positive lot
identified by the Inspection Service and shall be disposed of to handlers who are crushers, or to
approved crushers. Handlers who are crushers and crushers approved by USDA must agree to
comply with the terms and conditions of this part.

(h) Re-inspection. Whenever USDA has reason to believe that domestic or imported peanuts
~may have been damaged or deteriorated while in storage, USDA may reject the then effective

inspection certificate and may require the owner of the peanuts to have a re-inspection to
establish whether or not such peanuts may be disposed of for human consumption.
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(i) The cost of transportation, sampling, inspection, certification, chemical analysis, and
identification, as well as remilling and blanching, and further inspection of remilled and blanched
lots, and disposition of failing peanuts, shall be borne by the applicant. Whenever peanuts are
presented for inspection, the handler or importer shall furnish any labor and pay any costs

_incurred in moving, opening containers, and shipping samples as may be necessary for proper
sampling and inspection. The Inspection Service shall bill the applicant or other responsible
entity separately for applicable fees covering sampling and inspection, delivering aflatoxin
samples to laboratories, positive lot identification measures, and other certifications as may be
necessary to certify edible quality or non-edible disposition. The USDA and USDA:approved
laboratories shall bill the applicant or other responsible entity separately for applicable fees for
aflatoxin assays. :

§ 996.60 Safeguard procedures for imported peanuts.

(a) Prior to, or upon, arrival of a foreign-produced peanut lot at a port-of-entry, the importer, or
customs broker acting on behalf of the importer, shall mail or send by facsimile transmission
(fax) a copy of the Customs Service entry documentation for the peanut lot or lots to the
Inspection Service office that will perform sampling of the peanut shipment. More than one lot
may be entered on one entry document. The documentation shall include: the Customs Service
entry number; the container number(s) or other identification of the lot(s); the volume of the
peanuts in each lot being entered, the inland shipment destination where the lot will be made
available for inspection; and a contact name or telephone number at the destination. The
inspection office shall sign, stamp, and return the entry document to the importer. The importer
shall cause a copy of the relevant entry documentation to accompany each peanut lot and be
presented to the Inspection Service at the time of inspection. '

~ (b) Importers shall report to AMS the entry number, container number, and inspection certificate
of those peanuts which are sampled and inspected but which are subsequently exported as excess
of the peanut import quota. Peanuts for which an import application is filed with the Customs
Service, and which are not sampled and inspected, but which are subsequently exported as excess
of quota, shall not be reported to USDA.

(c) Early arrival and storage. Peanut lots sampled and inspected upon arrival in the United
States, but placed in storage for more than one month prior to beginning of the quota year for
which the peanuts will be entered, must be reported to USDA at the time of inspection. The
importer shall file copies of the Customs Service documentation showing the volume of peanuts
placed in storage and location, including any identifying number of the storage warehouse. Such
peanuts should be stored in clean, dry warehouses and under cold storage conditions consistent
with industry standards. USDA may require re-inspection of the lot at the time the lot is declared
for entry with the Customs Service. '
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(d) Additional standards.

(1) Nothing contamed in thls sectlon shall preclude any importer from mll]mg or
such lot eligible for 1mponat10n lnto the United States. However, all peanuts entered for
human consumption use must be certified as meeting the quality standards specified in
§996.31(a) prior to such disposition. Failure to fully comply with quality and handling
standards as required under this section, will result enforcement action by USDA.

(2) Imported peanut lots sampled and inspected at the port-of-entry, or at other locations,
shall meet the quality standards of this-part in effect on the date of inspection.

(3) A foreign-produced peanut lot entered for consummption or for warehouse may be
transferred or sold to another person: Provided, That the original importer shall be the -
importer of record unless the new owner applies for bond and files Customs Service
documents pursuant to 19 CFR 141.113 and 141.20: And provided further, That such
peanuts must be certified and reported to USDA pursuant to §996.71 of this part.

(4) The provisions of this section do not supersede any restrictions or prohibitions on peanuts
under the Federal Plant Quarantine Act of 1912, the Federal Food, Drug and Cosmetic
Act, any other applicable laws, or regulations of other Federal agencies, including import
regulations and procedures of the Customs Service. [67 FR 57140, Sept. 9, 2002, as
amended at 68 FR 1158, Jan. 9, 2003]

REPORTS AND RECORDS
§ 99§.71 Reports and recordkeeping.

(a) Each handler and importer shall report acquisitions of all farmers’ stock peanuts, by
Segregation, on a form “Monthly Report of Acquisitions” and such other reports or information
as may be necessary to enable USDA to carry out the provisions of this part.

(b) Each handler and importer shall maintain records of all receipts and acquisitions of farmers’
stock peanuts, and all grade and aflatoxin certificates showing the results of milling, remilling,
blanching and roasting of peanuts for human consumption and the records of the disposition of
peanuts not certified as meeting Outgoing quality standards, specified in §996.31(a) of this part.
Such records shall be maintained for at least 2 years after the crop year of their applicability.
Such recordkeeping shall be sufficient to document and substantiate the handler or importer's
compliance with this part.

(c) USDA shall maintain copies of grade and aflatoxin certificates on all peanut lots inspected
and chemically tested. USDA and USDA-approved laboratories shall file copies of all aflatoxin
certificates completed by such laboratories with the DC Marketing Field Office, Marketing Order
Administration Branch, Fruit and Vegetable Programs, AMS, USDA, 4700 River Road, Suite
2A04, Unit 155, Riverdale, Maryland 20737; Telephone (301) 734-5243, Fax: (301) 734-5275,
or other address as determined by USDA.
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§ 996.72 Confidential information. All reports and records furnished or submitted by handlers
and importers to USDA which include data or information constituting a trade secret or
disclosing a trade position, financial condition, or business operations of the particular handlers
or their customers shall be received by, and at all times kept in the custody and control of one or
more employees of USDA, and, except as provided in §996.74 or otherwise provided by law,
such information shall not be disclosed to any person outside USDA.

§ 996.73 Verification of reports. For the purpose of checking and verifying reports filed by
handlers and importers and the operation of handlers and importers under the provisions of this
Part, the officers, employees or duly authorized agents of USDA shall have access to any
premises where peanuts may be held and at any time during reasonable business hours and shall
‘be permitted to inspect any peanuts so held by such handler or importer and any and all records
of such handler with respect to the acquisition, holding, or disposition of all peanuts which may
be held or which may have been disposed by the handler.

§ 996.74 Compiiance.

(a) A handler or importer shall be subject to withdrawal of inspection-services, for a period of
time to be determined by USDA, if the handler or importer:

(1) Acquires farmers’ stock peanuts without official incoming inspection, pursuant to
§996.30; _

(2) Fails to obtain outgoing inspection on shelled or cleaned in-shell peanuts, pursuant to
§996.31, and ships such peanuts for human consumption use;

(3) Ships failing quality peanuts, pursuant to §996.31, for human consumption use;

(4) Commingles failing quality peanuts with certified edible quahty peanuts and ships the
commingled lot for human consumption use;

(5) Fails to maintain positive lot identification, pursuant to §996.40(a), on peanut lots
. certified for human consumption use;

(6) Fails to maintain and provide access to records, pursuant to §996.71, on the
reconditioning or disposition of peanuts acquired by such handler or importer; or

(7) Otherwise violates any provision of section 1308 of the Act or any provision of this part.

(b) Any peanut lot which fails to meet the Outgoing quality standards specified in §996.31, and is
not reconditioned to meet such standards, or is not disposed to non-human consumption outlets
as specified in §996.50, shall be reported by USDA to the Food and Drug Administration and
listed on an Agricultural Marketing Service Web site.

§ 996.75 Effective time. The provisions of this part, as well as any amendments, shall apply to
the remainder of the 2002 crop year peanuts and subsequent crop year peanuts, to 2001 crop year
peanuts not yet inspected, and to 2001 crop year failing peanuts that have not met disposition
standards, and shall continue in force and effect until modified, suspended, or terminated.
Indemnification payments for the 2001 crop peanuts will continue through December 31, 2002,
under the terms and conditions of 7 CFR, Part 998.
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