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Item Description:

Group 3 Division: Class: Section:

E=Excellent G=Good F=Fair NI=Needs Improvement
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Standards

Standards

APPEARANCE E G F

NI

APPEARANC E G F

NI

Uniform size & shape

Uniform size & shape

Free from mold & moisture

Free from mold & moisture

CONTAINER E G F

NI

CONTAINER E G F

NI

Moisture proof

Moisture proof

Air proof

Air proof

Prevents contamination

Prevents contamination

LABEL INFORMATION E G F

NI

LABEL INFORMATION E G F

NI

Product Identified

Product Identified

Method of Drying (oven, etc.)

Method of Drying (oven, etc.)

Total Drying time

Total Drying time

Pretreatment used

Pretreatment used

Date

Date

DRYNESS E G F

NI

DRYNESS E G F

NI

Fruits: leathery & pliable

Fruits: leathery & pliable

Vegetables: brittle, hard,
leathery or pliable depending
on vegetable

Vegetables: brittle, hard,
leathery or pliable depending
on vegetable

Herbs: dry to crumble

Herbs: dry to crumble

Fruit Leather: pliable, firm,
peels easily from plastic wrap,
free of large pieces of fruit

Fruit Leather: pliable, firm,
peels easily from plastic wrap,
free of large pieces of fruit

All: Lacks stickiness

All: Lacks stickiness

Jerky: recipe using USDA
guidelines, recipe included with
processing information.

Jerky: recipe using USDA
guidelines, recipe included with
processing information.

Comments

Comments

Placing (Circle one): Blue Red White Ribbon:

Placing (Circle one): Blue Red White Ribbon:




