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said that ascorbate also altered distribution of 15N in the bacon, the connective
tissue containing less nitrite when cured wlith ascorbate,

\ .

NITRITE VIOLATIONS LEAD TO TIGHTER LABEL SUBMISSION REQUIREMENTS

led the Department of Agriculfure to pegin requiring formula statements with meat
labels submitted for its approjal.

Formula statements listing almcompardents in descending order of predominance have
always been required with pogitry pr@duct labels, but not for meat until recently, a

USDA-er explained.

Addition of too much nitrite tr#-lmeat roducts, including frankfurters and bologna, has

Another cause of the formula ﬁubmtsmon crackdown was the practice of calling
flavorings "spices" on labels

ism from Pot Pies

pies which led to an attack of botulism in“a
ted the Center for Disease Control to recommen!

had been cooked, but not in
cultured,

pies since 1960, accordinj to £DC.

CDC noted that frozen pot pi reheated if allowed to cool after cooking.
in order to inactivate botulinaktoxing/which may be present,

ETHYL SUBMITS FINAL REPORT ON DATA SHOWING NON-MIGRATION LEVEL FOR VCM

Ethyl Corporation has submitted the final report on anexperiment dasigned to
elucidate a nonmigration level for vinyl chlaride monomer to food sunulating solvents
as promised (See FOOD CHEMICAL NEWS, June 6, Page 2).

The firm said it has determined that: “1, VCM can be reduced in container walls
to a point where VCM cannot be detected in container contents, 2. The proposed
nonmigration level is well below the level that can ba spacially determined for VCM .~

A sumnmary of the experiment, the protocol for which was submitted to FDA in =arly
1977, states that a non-migration level of 0,04 p.p.m. VCM is established "which
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caorresponds to the 95% confiudence level that the ar2as of the chromatogram blips
in the VCM region for the contents in a PVC bottle shall not be greater than with

no VCM."

The experiment utilized five~week and 58-day storage tests with water and 50%
agueous ethanol at 120" F. in PVC Lotlles with seven different initial levels of
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"With analysis by headspace and FID (flame ionization delector), both water and
504 agueous ethanol contents show no statistical difference in extractants in the
VCM region of the three (differant) low level bottles which contained less than §,04
p.p.m. VOM, " Ethyl concluded, adding:

‘The 0,09 p.p.m. VCM contents with both water and 50% aqueous ethanol show a siguilicant
tncrease in the VCM region of the chromatograms. These correspond to about 0. 0006

s.p.m, VCM with water and about 0.0008 p,p.m. VCM with 50% aqueous ethanol after

id days at 120° F,

"With analysis by GCMS (gas chromotography mass spectrometer), the sensitivity for
JCM in water is 0.0016 p.p.m. and in 50% aqueous ethanol is 0,005 p,p.m. VCM is not
confirmed by GCMS in the water and 50% aguecus ethanoi contents of the 0.23 p.p.m,
M bottle* "

‘In other words, " the lettec submitting the final data daciaced, "there is a level
that might accurately ba describeclus"'\lanlshmgly Small! ‘:‘S' " o
In a separate lettar, Ethyl declared its support for the Society of the Plastics Industry
petition to redefine food additive (See FOOD CHEMICAL NEWS, May 30, Page 2).
Support for the patition was a150 registered by Amoco Chemlcals Aim Packagmg and
Air Products and Chemicals T S e T T
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DA WINS INJUNCTION INVOLYVING SALE OF VETERINARY Rx DRUG
The ction against
over-the oid injection. The consent

charged resulted in fines of
Moblle, Ala,, on guilty pleas, an
Tanner, Jr., on nolo pleas,

against the firm's president, Bergia .

FDA disclosed that a Ter Class IT recall was un ay of pepper products because
of failure to con acidity in the canning process, Vi a Brand Fried Sweet
Peppers wergsbeing recalled by tne impo:rter/distributor, Vict acking Caorp, ,

Brookl .Y., from New York, New Jersey, Massochusetts and Connecticut. The
product was packed by beriial Packers, Muaicia, Spain.

uce
028048




