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§ 52.2321 Product description.
‘‘Frozen green beans’’ and ‘‘frozen

wax beans,’’ hereinafter called ‘‘frozen
beans,’’ means the frozen product
prepared from the clean, sound,
succulent pods of the bean plant. The
pods are stemmed, washed, blanched,
sorted, and properly drained. The
product is frozen in accordance with
good commercial practice and
maintained at temperatures necessary
for the preservation of the product.

§ 52.2322 Styles.
(a) Whole means frozen beans

consisting of whole pods, which after
removal of either or both ends, are not
less than 44 mm (1.75 in) in length.

(b) Cut or cuts means frozen beans
consisting of pods that are cut
transversely into pieces less than 70 mm
(2.75 in) but not less than 19 mm (0.75
in) in length.

(c) Short cut or short cuts means
frozen beans consisting of pieces of
pods of which 75 percent or more are
less than 19 mm (0.75 in) in length and
not more than 1 percent are more than
32 mm (1.25 in) in length.

(d) Mixed means a mixture of two or
more of the following styles of frozen
beans: whole, cut, or short cut.

(e) Sliced lengthwise, or French style
means frozen green beans consisting of
pods that are sliced lengthwise.

§ 52.2323 Types.
The type of frozen beans is not

incorporated in the grades of finished
product, since it is not a factor of
quality. The types of frozen beans are
described as ‘‘round type’’ and
‘‘Romano or Italian type.’’

(a) Round type means frozen beans
having a width not greater than 11⁄2
times the thickness of the beans.

(b) Romano or Italian type means
frozen beans having a width greater than
11⁄2 times the thickness of the beans.

§ 52.2324 Kinds of pack.
The kind of pack of frozen beans is

not incorporated in the grades of
finished product, since it is not a factor
of quality. The kinds of pack of frozen

beans are described as ‘‘regular
process,’’ ‘‘extended blanch process,’’
and ‘‘special pack.’’

(a) Regular process means the frozen
beans are processed in such a manner
that the brightness is not affected by the
process.

(b) Extended blanch process means
the frozen beans are intentionally
processed in such a manner that the
brightness is affected by the process.

(c) Special pack means the frozen
bean pack intentionally contains beans
of two or more varietal characteristics
(such as a mixture of green and wax
beans).

§ 52.2325 Definitions of terms.
(a) Acceptable Quality Level (AQL)

means the maximum percent of
defective units or the maximum number
of defects per hundred units of product
that, for the purpose of acceptance
sampling, can be considered satisfactory
as a process average.

(b) Blemish.
(1) Minor blemish means any unit

which is affected by scars, pathological
injury, insect injury or other means in
which the aggregate area affected
exceeds the area of a circle 3 mm (0.125
in) in diameter or the appearance or
eating quality of the unit is slightly
affected.

(2) Major blemish means any unit
which is affected or damaged by
discoloration or any other means to the
extent that the appearance or eating
quality of the unit is more than slightly
affected.

(3) Total blemish means the total of
the major and minor blemishes.

(c) Brightness means the extent that
the overall appearance of the sample
unit as a mass is affected by dullness.
(Applies to ‘‘regular process’’ only).

(1) Grade A: Not affected.
(2) Grade B: Slightly affected.
(3) Grade C: Materially affected.
(4) Substandard: Seriously affected.
(d) Character.
(1) Round type—Green Beans.
(i) Good character means the pods are

full fleshed; after cooking, the pods are
tender and the seeds are not mealy.

(ii) Reasonably good character means
the pods are reasonably fleshy; after
cooking, the pods are tender and the
seeds are not mealy.

(iii) Fairly good character means the
pods have not entirely lost their fleshy
structure; after cooking, the pods are
fairly tender and the seeds may be
slightly mealy.

(iv) Poor character means the beans
fail the requirements for ‘‘fairly good
character.’’

(2) Round type—Wax Beans.
(i) Good character means the pods are

full fleshed and may show slight

breakdown of the flesh between seed
cavities; after cooking, the pods are
tender and the seeds are not mealy.

(ii) Reasonably good character means
the pods are reasonably fleshy and may
show substantial breakdown of the flesh
between the seed cavities; after cooking,
the pods are tender and the seeds are
not mealy.

(iii) Fairly good character means the
pods may show total breakdown of the
flesh between the seed cavities with no
definite seed pocket, but still retain
flesh on the inside pod wall; after
cooking, the pods are fairly tender and
the seeds may be slightly mealy.

(iv) Poor character means the beans
fail the requirements for ‘‘fairly good
character.’’

(3) Romano or Italian type.
(i) Good character means the pods

have a full inner membrane, typical of
the variety and are tender after cooking.

(ii) Reasonably good character means
the pods have a reasonably well
developed inner membrane and are
reasonably tender after cooking.

(iii) Fairly good character means the
pods may lack an inner membrane; and
are fairly tender after cooking.

(iv) Poor character means the beans
fail the requirements for ‘‘fairly good
character.’’

(e) Color defective means a unit that
varies markedly from the color that is
normally expected for the variety and
grade.

(f) Defect means any nonconformance
of a unit of product from a specified
requirement of a single quality
characteristic.

(g) Extraneous vegetable material
(EVM) means harmless vegetable
material (other than the bean pods)
including, but not limited to, stalk, vine
material, [vine material with stem(s)
attached], leaves of the bean plant, and
leaves or portions of other harmless
plants.

(h) Flavor and odor.
(1) Good flavor and odor means the

product, after cooking, has a
characteristic green bean or wax bean
flavor and odor typical of the varietal
type and is free from objectionable
flavors and odors.

(2) Fairly good flavor and odor means
the product, after cooking, may be
lacking in characteristic flavor and odor
for the varietal type but is free from
objectionable flavors and odors.

(i) Fiber.
(1) Edible fiber means fiber developed

in the wall of the bean pod that, after
cooking, is noticeable upon chewing,
but can be consumed with the rest of the
bean material without objection.

(2) Inedible fiber means fiber
developed in the wall of the bean pod


