
Island County Fair Open Class Exhibits 
 

DRIED FOOD SCORE CARD 
Department 201 Division A 

 
Exhibitor:  ______________________________________ 

Class:___________________ Place: _________________ 

Judge Initials:  __________________________________ 

 
 E G F NP 

I.  Appearance     

1.  Uniform size & shape     
2.  Free from visible mold growth and 
visible moisture     
3.  Free from large seeds, very thick 
peelings, cores     
4.  Color appropriate for product and 
method of pretreatment; not overly dark     

     

II.  Container     
1.  Moisture-proof     
2.  Air-proof     
3.  Prevents contamination     
4.  Durable     

     

III.  Label Information     
1.  Product identified     
2.  Method of drying (oven dehydrator, 
sun)     
3.  Total drying time     
4.  Pretreatment used, if any     
5.  Date     
     

IV.  Dryness     
1.  Fruits: leathery and pliable     
2.  Vegetables: brittle, hard, leathery, or 
pliable, and applies to each vegetable     
3.  Herbs: dry enough to crumble when 
crushed     
4.  Fruit leather: leathery, pliable, firm, 
and peels easily from plastic wrap; free of 
large pieces of fruit 

    

5.  Lacks stickiness     
     

Final Placing on the Product     
 

Judges Comments: _______________________________ 

E = Excellent, G = Good, F = Fair, NP = No Placing 
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