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HEAT DAMAGE
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QUALITY STANDARDS

QUALITY 
FACTOR CLASS 1 CLASS 2 CLASS 3 LOWEST 

CLASS

(h) Heat 
damage. 

Shall not 
occur.

Shall not 
occur.

Practically free: Provided that the damage is not deeper than 
three fleshy bracts.

*

LOWEST CLASS

LOWEST CLASS LOWEST CLASS

LOWEST CLASS

CLASS 3

*    No specifications


