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October 10, 1972

To: FOOD, DRUG, AND COSMETIC CHEMICALS COMMITTEE

Subject: Review of Recommended International
Food Standards

Gentlemen:

Attached for your information is a copy of the Notice
of Proposed Rule Making which appeared on pages 21102
through 21135 of the October 5 FEDERAL REGISTER.

( This particular notice would seem to be of primary
concern to food manufacturers. Involved are standards
for certain edible oils, certain nutritive sweeteners,
frozen peas, and canned sweet corn,

Sincerely yours,

Mthpres

M. M., Hoover, Secretary
Food, Drug, and Cosmetic
Chemicals Committee
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DEPARTMENT OF HEALTH,
EDUCATION, AND WELFARE

Food and Drug Administration
[ 21 CFR Part 10)

REVIEW OF RECOMMENDED
INTERNATIONAL FOOD STANDARDS

Notice of Proposed Rule Making

The Codex Alimentarius Commission
is an international agency created in
1963 under the joint sponsorship of the
Food and Agriculture Organization
{FAQ) angd the World Health Crganiza-
tion «(WHOQ) of the United Nations. Its
function is to develop and administer a
program of drafting recommended inter-
national food standards which, when
adopted by participating countries, will
be applied by those countries to fheir
domesti¢ products as well as to their im-
ports and exports. The objective of these
standards s to insure fair practices in
the food trade by providing for whole-
some food products with informative
labeling, A decision to initiate work on a
standard for any food will be hased on
the consumer protection a standard
would afford, from the point of view of
health and fraudulent practices; the
volume of production and consumption
in individual countries and the volume
and pattern of trade between countries;
the differences in national legislation and
apparent resuitant impediments to inter-
national trade; and the amenability of
the food to standardization,

Since its creation, the Codex Alimen-
tarius program has been actively sup-
ported by a large number of countries,
including the United States. Work has
been carried on concurrently in develop-
ing standards for many food products.
A substantial number, of completed
standards have now been submitted to
participating countries for their accept-
ance or rejection. The United States is
obligated to review these standards for
possible adoption. A country may accept
a Codex standard fully with no reserva-
tions, or it may accept it with changes,
or it may conclude not to accept it.

In order for the United States to ac-
cept a Codex standard fully or with
minor changes, it will be necessary to
have in effect a standard promulgated
under sec. 401 of the Federal Food, Drug,
and Cosmetic Aet (except for meat and
poultry products) which will have re-
quirements corresponding to those of the
Codex standard. In many instances, tius
will require promulgation of standards
where none exist at present; in others,
it will require amending existing
standards.

Before proposing adoption of a codex
standard as a new U.8. standard under
sec. 401 of the act on his own initiative,
which would require a substantial
amount of FDA resources, the Commis-
sioner of Food and Drugs will ordinarily
request review and,informal comment
and suggestions from consumers, aca-
demie circles, the affected food industry,
professionals, and other interested per-
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sons on the overall value and desirabil-
ity of adopting in whole or in part the
provisions of each particular codex
standard under consideration. An invita-
tion to comment informally on a codex
standard is not in substitution for, and
should not be confused with, the oppor-
tunity to comment on any proposal to
establish a standard pursuant to sec.
401 of the act. Should the Commissioner
conclude that a formal proposal is ap-
propriate, such a proposal will be pub-
lished in the FEpERAL REGISTER with time
for comment.

To initiate this procedure, the Com-
missioner is publishing elsewhere in this
issue of the FEpERAL REGISTER, in their
entirety, the recommended international
standards for edible cottonseed oil, maize
oil (corn oil), mustardseed ofl, arachis
oil (peanut oil), rapeseed oil, saflower-
seed oil, sesameseed oil, soya bean oil
(soyhean oll), and sunflowerseed oil, and
invites all interested parties to comment
within 120 days on the desirability and
need for standards for these foods, on
the specific provisions of each codex
standard, on additional or different re-
quirements that should be incorporated,
and on any other pertinent points.

In some instances, interested persons
have already reviewed a Codex standard
and have submitted to the Commissioner
8 petition for its adoption with or with-
out changes. Where this occurs, there is
no need to utilize the procedure under
which the Codex standard will itself be
published for informal review and com-
ment. If reasonable grounds for the pe-
tition are provided, the petition will be
published as a formal proposal for com-
ment. In publishing such petitions, how-
ever, the Commissioner will either also
publish the Codex standard in its en-
tirety, or will identify the ways in which
the proposal deviates from the Codex
standard, in order to permit comment on
these deviations.

To initiate this procedure, the Com-
missioner is publishing elsewhere in this
(issue of the Feneral REGISTER a proposal
‘to establish standards of identity for cer-
tain nutritive sweeteners based upon a
petition filed by the Corn Refiners Asso-
ciation, Inc., and a proposal, to establish
standards of identity and quality for
frozen peas based upon a petition sub-
mitted by the American Frozen Food
Institute. Ninety days are provided for
comment.

Finally, the Commissioner may on his
own initiative propose that a Codex
standard be adopted in whole or in part.
This procedure will particularly be used
where it involves consideration of possi-
ble amendments to an existing U.3. food
standard. Amendments to existing food
standards will ordinarily not require
publication of the Codex standard for
review and informal comment because
of the existing finding that a standard
for the food is desirable and the fact that
the provisions contained in the existing
standard often have a long history of
consideration.

To initlate this procedure, the Com-
missioner is publishing elsewhere in this
issue of the FEDERAL REGISTER A proposal,

i
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on his own initiative, to amend the exist-
ing food standard for canned sweet corn,
21 CFR 51.20 et seq., to incorporate
changes contained in the Codex stand-
ard. Ninety days are provided for
comment,

Regardless of the alternative proce-
dures used to review a Codex Alimen-
tarius standard, the Commissioner
believes it important that different inter-
est groups, such as industry, consumers,
members of various professions, and the
academic community, be encouraged to
meet and discuss these standards before
petitions or comments are submitted.
Recent experience has shown that such
meetings anhd discussions often resolve
misunderstandings and differences of
opinion and avoid unnecessary contro-
versy that e¢an result in protracted dis-
agreement and wasteful public hearings.
The Commissioner therefore proposes to
require that all petitions and comments
of tnis type include a statement with
respect to any meetings and discussions
that have been held with other inter-
ested persons. Particular importance will
be attached to any petitions or com-
ments which represent a consensus of
different interest groups.

Therefore, pursuant to provisions of
the Federal Food, Drug, and Cosmetic
Act (secs. 401, 701(e), 52 Stat. 1048, 1055~
10568, as amended by 70 Stat, 919, 72
Stat. 948; 21 UB.C. 341, 371) and in
accordance with authority delegated to
the Commissioner (21 CFR 2.120), it is
proposed to add the Iollowing new § 10.8
to Title 21,

§ 10.83 Review of Cedex Alimentarius
Food Standards.

(a) All food standards adopted by the
Codex Alimentarius Commission will be
reviewed by the Food and Drug Admin-
istration and will be accepted without
change, accepted with change, or not
accepted.

(b) Review of Codex standards will be
accomplished in one of the following
three ways:

(1) Any interested person may peti-
tion the Commissioner to adopt a Codex
standard, with or without change. Any
such petition shall specify any deviations
from the Codex standard, and the rea-
sons for any such deviations. The Com-
missioner shall publish such a petition
in the FepgRAL REGISTER a8 A proposal,
with an opportunity for comment, if
reasonable grounds are provided in the
petition. Any published proposal shall
state any deviations from the Codex
standard and the stated reasons therefor.

(2) The Commissioner may on his
own initiative propose by publication in
the FEDERAL REGISTER the adoption of a
Codex standard, with or without change,
Any such proposal shall specify any devi-
ations from the Codex standard, and the
reasons for any such deviations.

(3) Any Codex standard not handled
under paragraph (b) (1) or (2) of this
section shall be published in the FEDERAL
REGISTER for review and informal com-
ment. Interested persons shall be re-
quested to comment on the desirability
and need for the standard, on the spe-
cifle provisions of the standard, on ad-
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ditional or different provisions that
siiould be included in the standard, and
on anv other pertinent points. After re-
viewing all such comments, the Com-
missioner shall either publish a proposal
to establish a food standard pursuant to
sec. 401 of the act covering the food
involved, or shall publish a notice termi-
nating consideration of such a standard.

ey All interested persons are encour-
azed and requested to confer with dif-
ferent interested groups (consumers,
industry, the academic community, pro-
feszional organizations, and others) in
formulating petitions or comments pur-
suant to paragraph (b) of this section.
All such petitions or comments shall in-
clude o statement on meetings and dis-
cussions held with other interest groups.
Particular welght will be given by the
Commissioner to petitions or comments
that reflect a consensus of different in-
terest groups.

Interested persons may, within 60 days
after publication hereof in the FEDpERAL
REGISTER, file with the Hearing Clerk,
Department of Health, Education, and
Welfare, Room 6-88, 5600 Fishers Lane,
Rockville, Md. 20852, written cormments
(preferably in quintuplicate) regarding
this proposal. Comments may be accom-
panied by a memorandum or brief in
support thereof. Received comments may
be seen in the above office during work-
ing hours, Monday through Friday.

Dated: September 22, 1972.

CHARLES C. EDWARDS,
Commissioner of Food and Drugs.

{FR Doc 72-16642 Flled 10-4-72:8:45 am]

[ 21 CFR Part 26 ]
NUTRITIVE SWEETENERS

Request for Comments on Recom-
mended Internatinal Standards and
a Petition

The Food and Agriculture Organiza-
tion/World Health Organization Codek
Alimentarius Commission has submitted
to the United States for consideration for
acceptance recommended International
standards for dextrose monohydrate,
dextrose anhydrous, glucose syrup and
dried glucose syrup. The United States,
as a member of the Food and Agriculture
Organization of the United Nations and
of the World Health Organization, is
under obligation to consider ail codex
standards. The rules of procedure of the
Codex Alimentarius Commission state
that a codex standard may be accepted
by a participating country in one of three
ways: Full acceptance; target accept-
ance; and acceptance with minor devia-
tions. A participating country which
concludes that it cannot accept the
standard in any of these ways is re=-
gquested to indicate the reasons for the
ways in which its requirements differ
from the codex standard. Members of
the Commission are requested to notify
the Secretariat of the Codex Alimenta-
riug Commission-—Joint FAQ,; WHO Food
Standards Programme, FAQ, Rome,
Italy. of their decision.

PROPOSED RULE MAKING

A petition has been filed by the Con
Refiners Association, Inc., 1001 Con-
necticut Avenue, Washington, DC 20036,
proposing the establishment of deflni-
tions and standards of identity for the
same four nutritive sweeteners recoms-
mended for ceceptance by the Codex Ali-~
mentarius Commission. .

In the opinion of the Commissioner of
Food and Drugs, it will benefit consumers
and facilitate international trade to
adopt as far as practical the recom-
mended worldwide standards for the four
nutritive sweeteners. The basis for the
Corn Refiners Association proposal 1s
that these codex standaids have been
suhmitted to the United States for ac-
ceptance. In many respects they are
simmilar to the codex standards.

The codex standards include certain
basic labeling requirements that are not
considered a part of food standards
under section 401 of the Federal Food.
Drug, and Cosmetic Act which is the legal
basis for the promulgation of food stand-
ards. These labeling requirements are.
however, a concern of FDA under other
sections of the Federal Food, Drusg, and
Cosmetic Act and, therefore, are not dis-
cussed further in this request for com-
ments.

Establishment of standards of identity
for dextrose monohydrate, dextrose an-
hydrous, glucose syrup, and dried glucose
syrup will be based upon consideration of
the codex standards, Corn Refiners As-
soclation proposal, comments and sup-
porting data received, and other avail-
able information.

[CAC/RS T7-1969]

PECOMMENDED INTERNATIONAL STANDARD FOR
DEXTROSE ANHYDROUS

1. Deseription——Dextrose anhydrous |is
purified and crystallized D-glucose without
water of crystallization.

2. Essential composition and quality fac-
tors-——

2.1 D-glucose content—not less than 9.5
percent m,/m., on & dry basis.

22 Tolal solids content—not less than
98.0 percent m, ' m.

23 Sulphated ash—not more than 02§
percent m/m., on a dry basis.

3. Food additives.—

~ 1 Sulphur dioride—not more than 20
meg./kg.

4. Contaminants.—

4.1 Arsenic (As)—not mmore than 1 mg./

kg.
4.2 Copper (Cu)-—not more than 2 mg./

43 Lead (Pb)—not more than 2 mg /kg.
(temporarily endorsed).

8. Hygiene—~It i3 recommended that the
product covered by the provisions of this
standard be prepared in accordance with the
approprinte sections of the General Prin-
ciples of Food Hygiene recommended by the
Codex Alimentartus Commission (Ref. No.
CAC.RCP 1-1989).

8. Labeling —In addition to sections 1. 2.
4, and 6.1 of the General Standard for the
Labeling of Prepackaged Foods (Ref. No.
CAC RS 1-1969), the following specific pro-
visions apply.

6.1 The name of the food —All products
designated as dextrose anhydrous must con-
form to this Standard, and produc:. nnt
conform.ng may not be so designated.

6.2 Net contents —The net contencs shail
be declared by weight In either the metric
(“fystéme International” units) or avoirdu-

21103
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53 Nare and address~—The name and
«ddress of the manufactuter, packer, dis-
tributar, :mporter, exporier, or vendor of the
prodvct shall be declared.

684 Coun.ry of origon—

641 The country of origin of the prodyict
z2:all he deelared If its omusajon would mis-
leasl or deceive the consumer.

6.+2 Whea the product undergoes proc-
czsing i A secohd country which changes 1ts
nasure, the country it wirich the processing
is perforimed shall be considered to he the
countrv of origin {or the purposes of labeling.

7. Medhods of analysis and sampling. —The
mezhiods of analysis and sampling referred to
hereurder are international referee methods.

1.1 Determungtion of D-glucose content
(reducing sugars expressed as D-glucose:
Dextrose equivalent).

According to the ICUMSA method (ICU
AMSA Methods of Sugar Analysis, 1964, p.
101 ¢ Deogtrose equiralent; which 1s a modi-
fication of the Lane and Evnon Volumetric
Methcd, :hid., p. 13), Results are expressed
as percent m/m. D-glucose on a dry basis
(sre 7.2).

T2 Drctermination of total solids con-
tent—According to the ICUMSA method of
moisture determination (ICUMSA Methods of
Sugar Analysis, 1964, p. 113, e, Moisture),

721 Calculation and erpression of re=
sults—Results are expressed as percent m. m.
toral soltd= content calculated as follows:

€. m-m. total
solids content =

dry sample mass (g) 100
sample mass (g)

7.3 Determination of sulphated ash—
According to the ICUMSEA single sulphation
method (ICUMSA Methods of Sugar Analyss,
1864. p. 100, h. Ash).

131 Calculation and expression of re-
sults—Results are expressed as percent m-m.
stilphated ash, on & dry basis (see 7.2) cal-
culated as follows:

Percentage of ash, ash mass (g) x 100
sulphated (a8 18) ™ 4y zample mass (g)

74 Determination of sulphur dioride—
According to the FAO/WHO Codex Allmen-
tarius Method (FAO WHO Codex Alimen-
tarius Methods of Analysis for Sugars, CAC "’
RM 4-1969, Determination of sulphur dloride
{according to Monisr-Williams method)).
Results are expressed as mg., 50, 'kg.

75 Determination of arsenie—Aceording
to the colorimetric (silver diethyldithiocar-
hamate) method of the Association of Official
Analytical Chemists (Official Methods—
AOAC 1965, 24.011-24014, 24016-24.017.
24 006-24.008). Results are expressed asg Img.
arsenic ‘kg,

78 Determingtion of copper—According
to the ICUMSA method (ICUMSA Methods of
Sugar Analysts, 1964. p. 108, b. Copper).
Results are exptessed as mg. copper/kg.

7.7 Determination of lead—Aeccording to
the ICUMSA “wet ashing” method (ICUMSA
Methods of Sugar Analysis, 1964, p. 48 ¢.
“Wet-ashing” Procedure for Low-grade Prod-
uets) Pesultg are expreszsed as mg. lead ke,

SELECTED BIBLIOCRARMY

1. International Commission for Uniform
Methods of Sugar Analysis (ICUMSA), 23
Avenue d'lera, Paris 16éme, Prance:

Report of the proceedings of the 12th
sez2sion held at the Nattonal Bureau of Stand-
ards and at the Shoreham Hotel, Washing-
ton, DC.. US A, from June 2 to 6, 1958,

Report of the proceedings of the 13th
sess o held at the University of Harmnburg
and at the Atlantic Hotel, Hamburg, Ger-
manv. from Aug. 26 to 31, 1962,

Report of the proceedings of the 14th
session held at the A/S De Danske Sukker-
fabrikker and at Ingenlorhuset, Copenhagen,
Dentnark, from May 22 to 27, 1966.

FEDERAL REGISTER, VOL. 37, NO. 194—THURSDAY, QCTOBER 5, 1572

AST 00002965




21104

ICUMSA Methods of Sugar Analysis, edited
by H. C. 3. De Whalley, Elsevier Publishing
Co., Amsterdam, London, New York, 1964,

2. Ofiicial Methods of Analysis of the Asso-
cintion of OfMcial Agricultural Chemists (10th
ed 1865), AOAC., POB. £40, Benjamin
Franklin Station, Washington, D.C.

3. Standard Anpnalytical Methods of the
Member Companies of Corn Industries Re-
search Foundation Inc, prepared by the Ana-
Iyiteal Procedures Subcommittee of the Tech-
nical Advisory Comm:ttee, 2d Ed., 1001 Con~
necticut Ave.,, Washington, D C. 20038.

4. United Btates Pharmacopoeia: 17th
Revn. (New York), 1865, Mack Publishing
Co . Easton, Pa,

[CAC RS 8-1969]

RECOMMENDED INTERNATIONAL STANDARD YOR
DEXTROSE MONOHYDRATE

1. Degcription —Dextrosc momohydrate i3
purified and crystallized D-glucose contain-
ing one molecule of water of crysial.lzation.

2. Essential composition arnd quaiity fac-
tors —

21 D-glucose content=—not less than 99.5
percent m.m., on a dry basis.

232 Total solids conlent—not less than
90 0 percent m/m.

23 Sulphated ash—not more tuan 025
percent m/m., on a dry basia,

3. Food additives.—

3.1 BSulphur dioxide—not more than 20
mg. ke,

4, Contaminants.—

41 Arsenie (As)—not more
mg./kg.

42 Copper
mg /kg.

43 Lead (Pb)—not more than 2 mg./kg.
(temporarily endorsed).

5. Hygiene—It is recommended that the
product covered by the provisions of this
standard be prepared (n accordance with the
apptopriate sections of the General Prinel-
ples of Food Hygiene recommended by the
Codex Alimentarius Commission (Ref. No,
CAC 'RCP 1-1969).

6 Labeling.—In addition to sections 1, 2,
4, and 6.1 of the General Standard for the
Labeling of Prepackaged Foods (Ref. No.
CAC/R3 1-1969), the following speciflc pro-
visions apply:

8.1 The name of the food—All products
destenated as deztrose monohydrate must
conform to this standard, and products not
conforming may not be so designated.

62 Net contents-—The net contents shall
be declared by weight in either the metric
('‘Systéme International” units) or avolrdu-
pols or both systems of measurement, as re-
quired by the country in which the product
18 sold.

63 Name and address—The name and ad-
dress of the manufacturer, packer, distribu-
tor, importer, exporter, or vendor of the
product shall be declared.

84 Country of origin—

64.1 The country of origin of the product
shall be declared if ita omission would mis-
lead or deceive the consumer.

642 When the product undergoes procs-
essing in a second country which changes its
nature, the country in which the processing
iz performed shall be considered to be the
country of origin for the purposes of label-
ing,

7. Methods of analysis and sampling.—
The methods of analysis and sampling re-
ferred {0 hereunder are international referee
methods,

71 Determination of D-plucose con‘ent
{reducing sugars expressed as D-glucose:
Dextrose equivalent).

According to the ICUMBA method
(ICUMBA Methods of Sugar Analysis. 1964,
p. 101, ¢, Dezrtrose equiralent! which 15 A
modification of the Lane and Evnon Volu-
metric Method, 1bid , p. 13). Results are ex=

than 1

(Cu)—not more than 2

PROPOSED RULE MAKING

pressed as percent m,'m D-giucoge on a dry
basis (see 7.2).

72 Dcetermination of total solids com=-
tent—According to the ICUMSA method of
moisture determination (ICUMEA Methods
of Sugir Analysis, 1964, p. 113, e, Moisture).

7.2.1 Calculation and expression of re-
sults—Results are expressed as percent m/m.
total solids content calculated as follows:

‘7 m m. total dry sample mass (g) 7 100
solids content =~ compole mass (g)

73 Determination of sulphated ash—Ac-
cording to the ICUMSBA single suiphation
method (ICUMSA Methods of Sugar Anal-
ysis. 1964, p, 100, b. Ash).

731 Calculation and erpressiom of re-
sults—Results are expressed as percent m m.
sulphated ash, on a dry basls (see T72)
caleulated as follows:

7; of ash, _ ash mass (g) ™~ 100
sulphated (asi3)™ dry sample ‘mass is)

74 Determination of sulphur dioride—
Accordung to the FAO/WHO Codex Alimen-
tarius Method (FAO/WHO Codex Alimen-
tarius Methods of Analysis for Sugars, CAC/
RM 4-1969, Determination of sulphur di-
oride (according to Moniler-Williams
method) ). Results are expressed as mg
50 kg.

7.5 Determination of arsenic—According
to the colorimetric (silver diethyldithio-
carbamate) method of the Assoctation of
Official Analytical Chemists (Official
CAC,/ RS 1-1989), the following specific provi-
s10ns apply:

Methods—AQAC 10665, 24.011-24.014, 24.016-
24.017, 24.006-24.008), Results are expressed
as mg. arsenic/kg.

768 Determingtion of copper—According
to the ICUMEBA method (ICUMBA Methods
of Sugar Analysis, 1064, p. 108, b. Copper).
Results are expreseed as mg. copper kg.

7.7 Determination of lead=-According to
the ICUMSA “wet-ashing’ method (ICUMSA
Methods of Sugar Analysis, 1964, p. 48, c.
“Wet-ashing” Procedure for Low-grade Prod-
ucts). Results are expressed as mg. lead 'kg.

SrrLecteEd BIBLIOGRABHY

1. International Commission for Uniform
Methoda of Sugar Analysis (ICUMSA), 23
Avenue d'Iena, Paria 16éme, France:

Report of the proceedings of the 12th ses-
slon held at the National Bureau of Standards
and at the SBhoreham Hotel, Washington, D.C.,
U.5.A., from June 2 to 8, 1958,

Report of the proceedings of the 13th ses-
ston held at the University of Hamburg and
at the Atlantic Hotel, Hamburg, (ermany,
from Aug. 26 to 31, 1962,

Report of the proceedings of the 14th ses-
sfon held at the A/S De Danske Sukkerfabrik-
ker and at Ingeniorhuset, Copenhagen,
Denmark, from May 22 to 27, 1988,

ICUMSA Methods of Sugar Analysls, edited
by U.C.8. De Whalley, Elsevier Publishing
Co . Amsterdam, London, New York. 1964.

2. Official Methods of Analysis of the
Assoclation of Official Agricultural Chernists
{10th ed. 1965), A.O.A.C,, P.O.B. 540, Ben-
jamin Frankiin Station, Washington, D.C.

3. Standard Analytical Methods of the
Member Companies of Corn Industries Re-
search Poundation Inc, prepared by the
Analytical Procedures Subcommittes of the
Technical Advisoty Committee, 2d Ed.—
1001 Connecticut Ave., Washington, D.C.
20038.

4. United States Pharmacopoeia; 17th
Revn. (New York). 1963, Mack Pubilshing
Co., Easton, Pa.

[{CAC:RS 9-1968]
RECOMMENDED INTERNATIONAL STANDARD FOR
GLUCOSE SYRUP

1. Description.—Glucose syrup is a purifled
concentrated agueous solution of nutritive
saccharides obtained from starch,

2. Essential
Jactors —

2.1 Total solids content-—not less than
70 0 percent m/m.

2.2 Reducing sugar contant (Dextrose
equiralent) —not less than 20.0 percent m, m.,
expressed as D-glucose, on a basis.

2.3 Sulphated ash—not more than 1.0 per-
cent m;m., on a dry basis,

3. Food Additives.—

3.1 Sulphur dioride—not more than 40
mg./kg.

3.2 Sulphur dioride in glucose syrup for
the manujacture of sugar confectionery
only-—10t more than 400 mg./kg.

4. Contaminants.—

4.1 Arsemic (As)—not more than 1 mg/
kg.
42 Copper (Cu)—not more than 5 mg./

compogsition and quality

kg.

43 Lead (Pb)—not more than 2 mg./kg.
{temporarily endorsed),

8. Hygiene.—It is recommended that the
products covered by the provisions of this
standard be prepared in accordance with the
appropriate sections of the General Principles
of Food Hygiene recommended by the Codex
Alimentarius Commission (Ref, No. CAC/
RCF 1-1569).

6 Labeling—In addition to sections 1. 2,
4 and 6.1 of the General Standard for the
Labeling of Prepackaged Foods (Ref. No.

8.1 The name of the food—All products
designated as glucose syrup must conform
to this standard, and products not conform-
ing may not be 50 designated.

6.2 Net contents—The net contents shail
be declared either by weight or volume in
either the metric ('Systéme International”
units) or avolr-dupois or both systems of
measurement as required by the country
in which.the product is sold,

8.3 Name and address-—The name and ad-
dress of the manufacturer, packer, distribu-
tor, importer, exporter, or vendor of the
product shall be declared,

6.4 Country of orignn—m

6.4.1 The country of origin of the product
shall be declared If its omission would mis-
lead or deceive the consumer.

642 When the product undergoes proc-
essing in a second country which changes
ita nature, the country in which the process-
ing 1s performed shall be considered to be the
country of origin for the purposes of label-
ing.

7. Methods of analysiz and sgmpling —The
methods of analysis and sampling referred to
hereunder are international referee methods.

71 Determination of total solids con-
tent—According to the PAO/WHO Codex
Alimentartus Method (FAQ,/WHO Codex All-
mentarius Methods of Analysis for Sugars,
CAC/RM 1-1969, Determination of total
solids content), Results are expressed as per-
ce .t m,/m. total solids content.

7.2 Determination of reducing sugar con-
tent—According to the Lane and Eynon
method (ICUMSA Methods of Sugar Analysis,
1064; p. 101, c. Dezxtrose Equivalent, which
is a2 modification of the Lane and Eynon
Volumetric Method, ibid, p. 13).

7.2.1 Calculation and expression of re-
sults—Results are expressed ad percentage
m,;m. reducing sugars (calculated as dex-
ttose) on a dry basia (see 7.1).

7.3 Determination of sulphated ash—Ac-
cording to the ICUMSA single sulphation
method (ICUMSA Methods of Sugar Anal-
ysla, 1864, p. 100, b, Ash),

17.3.1 Calculation and erpression of re-
sults—Results are expressed as percentage
m-m. sulphated ash, on a dry basis (see 7.1)
calculated aa follows:

~ of ash, ash mass (g) x 100
sulphated (as i18) =
dry sample mass (g)

74 Determination of sulphur dioxide-—-
According to the FAO/WHO Codex Alimen-
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tartus Method (FAO/WHOQO Codex Alimen-
tarius Methods of Analysis for Sugars, CAC/
RM 4-1969, Determination of sulphur dioride
(according to Monler-Willlams method)).
Resuits are exptressed as mg. 8O,/kg.

75 Determination of arsenic—According
to the colorimetric (silver diethyldithiocar-
hamate) method of the Association of Official
Anslytical Chemists (Official Methods—AODAC

1085 24 011-24.014, 24018-24017. 24 006-
24.008) Results are expressed as mg. arsenic/
KE,

78 Determination of copper—According
to the ICUMSA method (ICUMSA Mathods
of Bugar Analysis, 1964, p. 108, h. Copper).
Results are expressed as mg. copper/kg.

77 Determination of lead—According to
the TCUMSA "wet-ashing" method (ICUMSA
Methods of Sugar Analysis, 1064, p. 48, c.
“Wet-ashing” Procedure for Low-grade Prod-
ncts). Results are expressed as mg. lead kg.
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RECOMMENDED INTERNATIONAL STANDARD FOR
Drren GLUcosE Symup

1. Description.—Dried glucose syrup is glu-
cose $yrup frotn which the water has been
partially removed.

. 2. Essential compotition and quality fac-
org ——

2.1 Total solidy content—not less than
93.0 percent m/m.

2.2 Reducing sugar content (dextrose
equivalent)—not less than 20.0 percent m/m,
expressed as D-glucose, on a dry bhasts,

231 Sulphated ash--not more than 1.0
percent m/m. on a dry basis,

3. Food additives —-

31 Sulphur diozide--not more than 40
mg. ke,

32 Sulphur dioride in dried glucose syrup
Jor the munufacture o) sugar conjectionery
only—not more than 150 mg./kg.

4. Contaminanty.—

4.1 Arsenic (As)=—not more than 1 mg./
kg,

« 42 Copper (Cu)—not more than 5 mg./

43 Lead (Pb)—not more than 2 mg./kg.
{temporarily en )

5. Hyqgiene—It i3 recommended that the
products covered by the provisions of this
standard be prepared in accordance with the
appropriate sections of the General Princi-

ples of Food Hygiene recommended by the

PROPOSED RULE MAKING

Codex Alimentarius Comnission (Ref. No.
CAC RCP 1-1969).

6. Labeling—In addition to sections i, 2,
4, and 6.1 of the Genera] Standard for the
Labeling of Prepackaged Foods (Ref. No,
CAC/RS 1-1969), the tollowing specific provi-
aslon= apply:

61 The name of the faod—All products
designated as dried glucose syrup must con-
form to this standard, and products not con-
forming may not bhe so designated.

6.2 Net contents—The net contenta shall
be declared by welght In either the metric
(“8ystéme International” units) or avolrdu-
pois or both systems of measurement, as
required by the country in which the product
is sold.

6.3 Name and address—The name and ad-
dress of the manufacturer. packer, distrib-
utor, importer, exporter. or vendor of the
product shall be declared.

6.4 Country of origin—

6.4.1 The country of origin of the product
shall be declared tf its omission would mis-
lead or deceive the consumer.

6.4.2 When the product undergoea proc-
essing i a second country which changea
its nature, the country in which the proc-
essing is performed shall be considered to
he the country of origin for the purposes of
labeling.

7. Methods of analysis and sampling —
The methods of analysis and sampling re-
ferred to hereunder are international referee
methods,

71 Determination of total solids con-
tent—According to the FAO/WHO Codex
Alimentarius Method (FAOQ/WHOQ Codex
Alimentarius Methods of Analysis for Sugars,
CAC/RM 1-1969, Determination o/ total
solids content), Mesults are expressed as per-
cent m/m. total solids content.

7.2 Determination of reducing sugar con-
tent—According to the Lane and Eynon
method (ICUMBA Methods of Sugar Anal-
y&is, 1964, p. 101, c. Dertrose equivalent,
which 18 a modification of the Lane and
Eynon Volumetric Method, ibid., p. 13).

7.2.1 Calculation and erpression of re-
sults——Results are expressed as percent m./m.
reducing sugars (calculated as dextrose) on
& dry basis (sea 7.1).

T3 Determination of sulphated ash~—Ac-
cording to the ICUMSA single sulphation
method (ICUMSA Methods of Sugar Analy-
515, 1964, p. 100, b, Ash).

7.3.1 Calculation and expression of re-
sults—Results are expressed as percent m./m.
sulphated ash, on a dry basis (ses 7.1) cal-
culated as follows:

T ot ash, ash mass (g) x 100
sulphated (as is) zc'lry—_“_m‘—sample mass (g)

7.4 Determination of sulphur diozide-—
According to the FAQ/WHOQ Codex Allmen-
tarius Method (FAO/WHO Codex Alimen-
tarius Methods of Analysis for Sugars,
CAC/RM 4-1969, Determination o/ sulphur

dioride (according to Monler-Willlams
method)). Results are expressed as mg.
80./kg

7.5 Determination of arsenic—According
to the colorimetrie (stlver diethyldithiocar-
bamate) method of the Association of Official
Analytical Chemists (Official Methois—
AOAC, 1068, 24.011-24.014, 24.016-24.018,
24.006-24.008). Results are expressed as mg.
arsenic. kg.

7.8 Determination of copper—According
to the ICUMSA method (ICUMSA Methods
of Sugar Analysia, 1964, p. 106, b. Copper).
Results are expressed as mg. copper/kg.

71 Determination of lead—According to
the ICUMSA “wet ashing" method (ICUMSA
Methods of Sugar Analysls, 1964, p. 4. c.
‘Wetsashing® Procedure jor Low-gradre
Products). Results are expressed as mg. lead/
kg.
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The following are the proposed Corn
Refiners Association proposed standards
of identity for dextrose monohydrate,
dextrose anhydrous, glucose syrup, and
dried glucose syrup:

§ 26.1 Dextrose monohydrate; identity.

(a) Dextrose monohydrate is purnified
and crystallized D-glucose containing
one molecule of water of crystallization
with each molecule of dextrose.

(b) The food shall meet the following
specifications:

(1) The reducing sugar content (dex-
trose equivalent) expressed as D-glucose
is not less than 99.5 percent calculated
on a dry basis, and the total solids shall
be not less than 90.0 percent m./m.,

(2) The sulfated ash content shall not
exceed 0.25 percent m./m. calculated on
& dry basis, and the sulfur dioxide con-
tent shall not exceed a level of 20 mg./kg.
(20 parts per million).

(¢) The name of the food is “dextrose
monohydrate” or “dextrose:"”

(d) Dextrose monchydrate or dextrose
shall be prepared in accordance with the
relevant provisions of 21 CFR Part 128,

te) For the purposes of this section,
the methods of analysis to be used to
determine if the food meets the specifi-
cations of paragraph (b) (1) and (2)
of this section are:

(1) Determination of reducing sugar
content. “Official Methods of Analysis of
the Association of Official Analytical
Chemists,” 11th Ed., 1970, 31.212,

(2) Determination of total solids con-
tent. “Official Methods of Analysis of
the Association of Official Analytical
Chemists,” 11th Ed., 1970, 31.005.

{3) Determination of sulfated ash.
“Official Methods of Analysis of the As-
sociation of Official Analytical Chem-
ists,” 11th Ed., 1970, 31.208.

(4) Determination of sulfur dioxide.
“Official Methods of Analysis of the As-
sociation of Official Analytical Chem-
ists,” 11th Ed., 1970, 20.090-20.095.

§ 26.2 Dextrose anhydrous; identity.

(a) Dextrose anhydrous is puriflied and
crystallized D-glucose without water of
crystallization, and conforms to the spec-
ifications of 21 CFR 26.1, except that
the total solids content of dextrose an-
hydrous is not less than 980 percent
m,/m,

(b) The name of the food Is “dextrose
anhydrous” or “anhydrous dextrose,”

§26.3 Glucose syrup; identity.

(a) Glucose syrup is the purified, con-
centrated. aqueous solution of nutritive
saccharides obtained from edible starch.

(b) The food shall meet the following
specifications:

(1) The total solids of glucose syrup
shall be not less than 70 percent m,’/m.,
of which not less than 20 percent m./m.
(calculated on a dry basis) shall be re-
ducing sugar content (dextrose equiv-
alent) expressed as D-glucose.

(2) The sulfated ash content of glu-
cose svrup shall not exceed 1 percent
m./m. calculated on a dry basis, and the
sulfur cioxide content shall not exceed
a level of 40 mg./kg. 40 pp.m.)) in the
finished sytrup.
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(¢’ The name of the food 15 “glucose
syrup”; provided, that when derived
from a specific type of starch the product
may be called * syrup,” the
blank to be filled in with the name of the
starch; for example, ‘“‘corn syrup,” “tapi-
oca syrup,” “wheat syrup.”

1d) Glucose syrup shall be prepared in
accerdance with the relevant provisions
of 21 CFR Part 128.

et For the purposes of this section,
the methods of analysis to be used to de~
termine if the food meets the specifica-
tions of paragraph (b) (1Y and (2) of
this section are:

(11 Determination of reducing sugar
content. “Official Methods of Analysis of
the Associaton of Offcial Anaivtical
Chemists,” 11th Ed., 1970, 31.212.

12) Determination of total solids con-
tent. “Official Methods of Analysis of the
Association of Official Anaiytical Chem-
15ts,” 11th Ed., 1970, 31.200-31.201.

13) Determination of sulfated ash.
“QOfficial Methods of Analysis of the As-
sociation of Official Analytical Chemists,”
11th Ed., 1970, 31.208.

14) Determination of sulfur dioxide.
“Official Methods of Analysis of the As-
sociation of Official Analytical Chemists,”
11th Ed., 1970, 20.090-20.095,

% 26.1 Dricd glucose syrup: identity.

ta) Dried glucose syrup is glucose syr-
up from which the water has been par-
tially removed, and meets the specifica-
tions of 21 CFR 26.3, except that total
solids shall be not less than 93 percent
m.‘m.

(b)Y The name of the food is “dried
glucose syrup’; provided that when de-
rived from a specific type of starch the
product may be called “‘dried
syrup.” the blank to be filled in with the
name of the starch.

In most respects the provisions of the
Codex Standards and the Corn Refiners
Association’s proposal are identical. The
following, however, are features of the
proposal on which the Commissioner par-
ticularly requests comments, with any
available supporting data, and the action
he Commissioner proposes to take in the

vent no comments are received:

1. In the United States, analytical test-
ing procedu res forthedetermination
ing procedures for the determination of
reducing sugar content, total solids con-
tent, sulfated ash and sulfur dioxide are
performed by the methods in the “Offlcial
Methods of Analysis of the Association of
Official Analytical Chemist” (AQAQ),
11th Ed., 1970, rather than FAO/WHO
“Method of Analysis for Sugars, “Inter-
national Commission for Uniform Meth-
ods of Sugar Analysis” (ICUMSA), and
“Standard Analytical Methods of the
Member Companies” (Corn HRefiners
Association). The Codex Standards state
that the methods of analysis contained
therein are not necessarily intended to
replace routine methods, but are for uze
as international referee methods of
znalysis for the settlement of interma-
ttonal disputes. The Comumissioner pro-
poses to recognize the methods of the
AOAC as the official methods for the.c
standards.

PROPOSED RULE MAKING

2. The Codex Standards provide for
400 mg. per kg. of sulfur dioxide in glu-
cose syrup and dried glucose syrup for
confectionery purposes. These high sul-
fur dioxide containing products are not
distributed in the United States and,
therefore, the Commissioner proposes
that standards of identity for glucose
syrup and dried glucose syrup not pro-
vide for these food additives.

3. The Codex Standards for the addi-
tional nutritive sweeteners, white sugar,
nowdered or icing sugar, soft sugars, and
lactose will be dealt with at a later
date.

Pursuant to provisions of the Federal
Food, Drug, and Cosmetic Act (secs. 401,
701(e), 52 Stat. 1048, 1055-1036, as
amended 70 Stat. 919, 72 Stat. 948: 21
U.S.C. 341, 371) and in accordance with
authority delegated to the Commissioner
of Food and Drugs (21 CFR 2,120), inter-
ested persons are invited to submit their
views 1n writing (preferably in quintupli-
cate) regarding this proposal within 90
days after its date of FEpERAL REGISTER
publication. Such views and comments
should be addressed to the Hearing Clerk,
Department of Health, Education, and
Welfare, Room 6-88, 5600 Fishers Lane
Rockville, Md. 20852, and may be accom-
panied by a memorandum or brief in sup-
port thereof. Recelved comments may be
seen in the above office during working
hours, Monday through Priday.

Dated: September 25, 1972.

SaM D, FINE,
Associate Commissioner
for Compliance,

|IFR Doc 72-16643 Piled 10-4-72;8:45 am]

[ 21 CFR Part 501
FROZEN PEAS

Request for Comments on a Recom-
mended International Standard and
a Petition

The Food and Agriculture Organiza-
tion/World Health Organization Codex
Alimentarius Commission has submitted
to the Unuted States for consideration for
acceptance a recommended international
standard for quick frozen peas. The
United States, as a member of the Food
and Agriculture Organization of the
United Nations and of the World Health
Organization, is under obligation to con-
sider all Codex standards. The rules of
procedure of the Codex Alimentarius
Commission state that a Codex standard
may be accepted by a participating coun-
try in one of three ways: Full accept-
ance; target acceptance; and accept-
ance with minor deviations. A participat-
g country which concludes that 1t can-
not accept the standard in any of
these ways is requested to indicate the
reasons for the ways in which its re-
quiremnents differ from the Codex stand-
ard Members of the Commission are re-
quested to notify the Secretariat of the
Codex Alimentarius Commission—Joint
FAOQ, WHO Food Standards Programme.
FAQO, Rome, Italy, of their decision.

A petition has been filed by the Amer-
wan Frozen Food Institute ¢(AFFI), 919

18th Street NW., Washington, DC 20008,
proposing the establishment of & definj-
tion and standards of identity and qual-
ity for frozen peas. In the opinion of the
Commission of Food and Drugs, it will
benefit consumers and facilitate interna-
tional trade to adopt as far as practi-
cable the recommended worldwide stand-
ard for quick frozen peas hereinafter
referred to as the Codex standard. The
basis for the AFFI proposal is that the
Codex standard has been submitted to
the United Btates for acceptance. In
many respects the AFFI proposal is
similar to the Codex standard.

The Codex standard provides that
sampling and allowances for defects be
in accordance with the Codex “Sampling
Plans for Prepackaged Foods, 1969.”
developed by the Codex Committee on
Processed Fruits and Vegetables and are
being considered by the Codex Commit-
tee on Sampling and Analysis. No sam-
pling plans have been proposed by AFFI.
The Codex sampling plans have not
reached the final step of development
and therefore may be subject to further
modification prior to submission to the
United States for formal acceptance, The
Commissioner believes that this is an
opportune time to elicit comments on
sampling plans and therefore proposes,
on his own initiative, to include them for
quality factor determinations for frozen
peas. The Commissioner, however, pro-
poses that another table be added to the
existing table (Inspection Level IT) in the
Codex sampling plans to express lot size
as number of pounds thereby permitting
the correlation of sample zize of large
bulk containers to the sample size for
smaller containers. This modification
was submitted by the United States 1nj
1970, to the Codex committee, to be in-
corporated in the Codex sampling plans.
The Commissioner further proposes to
limit the sampling plans to Codex In-
spection Level IT which Is appropriate
where disputes, enforcement, or need for
better lot estimate is necessary. Deflni-
tions for “lot” and “sample unit” have
been expanded to make them more ap-
plicable to a wider range of size of pri-
mary containers including bulk packs. In
addition, deflnition of “defective’ has
been reworded to apply directly to the
sampling plans for frozen peas. The
Commissioner would consider a lot ac-
ceptable for quality factor determina-
tions when the number of “defectives"”
does not exceed the stated “acceptance
{mmber" in the sampling plans as fol-
ows:

Definitions of terms to be used in the
sampling plans are as follows:

Lot. A collection of primary contain-
ers or units of the same size, type and
style manufactured or packed under
similar conditions and handled as a sin-
gle unit in trade.

Lot size, The number of primary con-
tainers. or units (pounds when in bulk),
in the lot, ‘

Sample size (n). The total number of
sample units drawn for examination
from the lot.

Sample unit. A container, the enutire
contents of a container, a portion of the
contents of a container, or a composite
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mixture of product from small containers
that is sufficient for the examinations or
testing as a single unit.

Defective, Any sample unit shall be
regarded as defective when any quality
defects or conditions are present in ex-
cess of the defect tolerances,

Acceptance number (¢). The maxi-
mum number of defective sample units
permitted in the sample in order to con-
sider the lot as meeting the specified
requirements.

Acceptable quality level (AQL). The
maximum percent of defective sample
units permitted in a lot that will be ac-
cepted approximately 95 percent of the
time.

ACCEPTABLE QUALITY LEVEL 6.6

Lot size Size of contalner

Net welght equal to or lesy

Nuinber of primaty than 1 kilogram (2.2
containers: pounds)
n ¢
4,800 or less_, 13 2
4,801 to 24,000 a1 3
24,001 to 48,000 all 4
48,001 to 84,000 18 6
84,001 to 144,000, M 0
144,001 to 240,000, - 126 13
Over 240,000 200 14

Net weight greater than

Number of pounds: 1 kilogram (2.2 pounds)

n ¢
13 2
a 3
29 4
48 6
84 9
126 13
200 19

n =ntniber of sample gnits.

¢=acceptance number.

The Codex standard uses the metric
system whereas the AFFT proposal pro-
vides that the units of measurement for
sizing peas be expressed in both inches
and millimeters and the standard of
quality be in ounces as well as grams and
that in the methodology the units be in
the metric system only. The Commis-
sioner recognizes that the International
(metric) System is used throughout the
world and in the United States for tech~
nical analyses and may eventually be
adopted by this country as the common
usage for measurements. The Commis-
sioner, therefore, proposes that the met-
ric system be used in the standards for
frozen peas with the equivalent units of
the U.8., Customary System shown par-
enthetieally except that the units of
measurements in the methodology be in
the metric system only.

The Codex standard also includes hy-
giene requirements and certain basic la-
beling requirements that are not consid-
ered a part of food standards under sec.
401 of the Federal Food, Drug, and Cos-
metic Act which is the legal basis for
the promulgation of food standards. Hy-
giene and the other factors are, however,
a concern of FDA under other sections of
the Federal Food, Drug, and Cosmetic
Act and, therefore, are not discussed fur-
ther in this request for comments.

PROPOSED RULE MAKING

RECOMMENDED INTERNATIONAL STANDARD
Fror QUICK FRozEN Fras

1. Scope. Thls standard shall apply to
quick frozen peas of the species Pisum sati-
vum L. as defined below and offered for di-
rect consumption without furthér process-
ing, except for size grading or repacking if
required. It does not apply to the product
when indicated as intended for further proc-
essing, or for other industrial purposes,

2. Description.

2.1 Product definition, Quick frozen peas
are the product prepared from fresh, clean,
sound, whole, immature seed of peas which
have been washed, sufficiently blanched to
insure adequate stability of color and flavor
during normal marketing c¢ycles and which
conform to the characteristics of the species
Pigum sativum L.

2.2 Process definition. Quick frozen peas
are the product subjected to a freezing proc=
ess in appropriate squipment and complying
with the conditions lald down hereafter. This
freezing operation shall be carried out In
such a way that the range of temperature of
maximum crystallization iz passed quickly.
The quick freezing procesa shall not be re-
garded as complete unless and until the
product temperature has reached —18° C.
(0* P.) at the thermal center after thermal
stabilization. The product shall be main-
talned at & low temperature such as will
maintain the quality during transportation,
storage, and distribution up to and including
the time of final sale,

The recognized practice of repacking quick
frozen products under controlled ¢onditions
followed by the reapplication of the quick
freezing process as defined is permitted,

2.3 Presendation.

2.3.1 Types.

2.3.1.1 Any sutitable variety of pea may he
used.,

2.3.1.3 The product shall be presented as
“peas’’ or may be presented as “garden peas'
provided they meet the organoleptic and ana-
lytical characteristics of the type, eg. “Eel-
vedon Wonder,” “Dark Skin Perfection” and
others.

2.3.2 Bizing.

2321 Quick frozen peas of either type
may be presented sized or unaized.

2322 It peas are size graded they shall
conform to one of the two following systems
of specifications for the size names:

SFECIFICATIONS A FOR SIZING

Round hole

sieve size

Size designation in mm.
SMAll mceicnunrsca e ————— up to 8.76
Medium -ieecavrerarcsucamm———— up to 102

LAYEE —mecmcmmmmmmmacwsmaseeas OVEr 10.2
SPECIFICATIONS B FOR SIZING
Round hole
sleve nze
Size designation inmm.
Extra small. .. cuvoeeocsuanmuu-- Upto 7.5
Very small. e nnesecanecaun- UP 081

up to 10.2
over 102

Large ... —-

3. Essential composition and quallty
factors.

3.1 Optional ingredients.

3.1.1 Bugars (sucrose, invert sugar, dex-

trose, fructose, glucose syrup, dried glucose
syrup);

3.1.2 8alt;

3.1.3 Condiments, such as spices and herbs,

32 Quality factors.

3.2.1 Organoleptic and other character-
istics,
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3.2.11 The product shall be of a reason-
ably uniform green color according to type,
whole, clean, practically free from foreign
matter, free from any foreign taste or smel’
and practically free {rom damage by insect
or diseases,

3.2.1.2 The product shall have a normal
flavor, taking into consideration any season-
ings or ingredients added.

3.2.2 Anniytical characteristics, The alco-
hol-insoluble solids content as determined
by the method specified in subsection 8.2 of
this standard must not exceed: for peas, 23
percent m./m.; for garden peas, 19 percent
m./m.

3.3 Defintition of defects.

3.3.1 "Blond Peas” means peas which are
yellow or white but which are edible (that is,
not sour ofr rotted),

3.3.2 "Blemished Peas” means peas which
are slightly stained or spotted,

3.3.3 "Seriously Blemished Peas” means
peas which are hard, shrivelled, spotted, dis-
colored or otherwise blemished to an extent
that the appearance or eating quality ig seri-
ously affected. Thess shall Include worm-
eaten peas.

3.3.4 “Pep Fragments” means portions of
peas, separated or individual cotyledons,
crushed, partial or broken cotyledons and
loose skins, but does not include entire intact
peas with skins detached,

3.3.5 “Extraneous Vegetabls Material
(E.V.M.)” means any vine or leat or pod
material from the pea plant, or other vege-
table material such as poppyheads or thistles,

3.4 Tolerances for defects. Based on a sam-~
ple unit of 500 g. the end product shall have
not more than the following:

3.4.1 Blond peas, 2 percent m./m.

3.4.2 Blemished peas, 5 percent m./m.

3.4.3 Sericusly blemished peas, 1 percent
m./m.

3.4.4 Pea fragments, 12 percent m./m.

345 EVM., 05 percent m./m. but not
mote than 12 cm.? ip area.

3.5 Tolerances for sizes. 1f size graded, th'
product shall contain not less than 80 per
cent either by number or mass of peas of
the declared size or of smaller sizes. It shall
contain no peas of sizea larger than the nexc
two larger sizes nor more than 20 percent
either by number or mass of peas of the next
two larger sizes, If such there be. Not more
than one-quarter of thess peas whether by
number or mass, shall belong to the larger
of the next two slzes,

3.6 Classification of defectives. Any sample
unit from a sample taken in accordance with
the Sampling Plans for Prepackaged Foods,
1969, shall be regarded as “defective’” when
any of the defecta listed under 3.3 {3 present
in more than twice the amount of the zpeci-
fled tolerarfte for the Individual defect as
listed under 3.4 or if the total of 34.1 to
3.4.4 1nclusive exceeds 156 percent m m

3.7 Lot acceptance, A lot is considered ac-
ceptable when the number of such ‘'defece
tives" as specified In 3.6 does not exceed the
acceptance number (c¢) of the Sampling
Plans for Prepackaged Foods. 1969,

4. Food additives.

Mazimum level
of use
Natural flavors and their Not limited
identical synthetic equiva-

lents except those which

are known to represent a

toxic hazard (*).

(*) Temporarily endorsed.

8. Hygtene. It i3 recommended that the
product covered by the provisions of this
standard be prepared in accordance with the
Code of Hygienic Practice for Quick Frozen
Fruit, Vegetables and Thelr Juices recom-
mended by the Codex Alimentarius Commis«
ston (in the process of elaboration).
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6. Labeling, In addition to sections 1, 2.
4, and 6 of the Clenersl Standard for the
Labeling of Prepackaged Foods (ref, No,
CAC, RS 1-1969) the following specific pro=-
visions apply:

6.1 The name of the food. The name of the
product shall only include: . ___.

6.1.1 The desighation "peas,’ except that
where peas are pregented in conformity with
23312 the designation shall be “garden peas’™
or the equivalent designtalon used 1n the
country in which the product {s intended to
be sold. The words “quick frozen’ snall also
appear on the label, except that the term
“trozen” ' may be applied in countries vhere
this term is customarily used for describing
the product processed in accordance with
subsection 2.2 of the standard;

6.1.2 Where a characterizing flavoring or
ingredient has been added, this shali be
stated as “with x,”" as appropriate;

6.1.3 Where a statement of size Is made,
either the sieve size or the words “extra
small,” “'very small,” “small,’ “medium” or
“large,’” as appropriate, sha.l be indica.ed.

6.2 List of ingredients. A complete List of
ingredlents shall be declared, {1 descending
order of proportion.

63 Net contents. The net contents shall
be declared by weight in either the metric
pystem (“Systéme international” unitg) or
avoirdupols or both systems of measurement
as required by the country in which the
product i3 sold.

6.4 Name and address. The name and ad-
dress of the manufacturer. packer, distribu~
tor, importer, exporter, or vendor of th
product shall be declared. .

85 Country of origin.

6 5.1 The country of origin of the product
shall be declared if its omission would mis=
lead or deceive the consumer.

6.5.2 When the product undergces proc-
essing in a second country which changes its
nature, the country in which the processing
is performed shall he considered to be the
country of origin for the purposes of labeling.

6.6 Additional requirements. Information
for keeping and thawing of the produet shall
be given on retall packs.

6.7 Bulk Pucks—In the case of quick
frozen peas in bulk the information required
in 6.1 to 668 must either bs placed on the
container or be given in accompanying docu-~
ments, except that the name of the food
accompanied by the words “quick frozen™
(the term *frozen’” may be applied in coun-
tries where this term is customarily used for
describing the product processed in accord-
ance with subsection 2.2 of this standard)
and the name and address of the manufac-
turer or packer must appear on the container.

7. Packaging.—Packaging used for quick
frozen peas must protect the organoleptic
and quality characteristics of the product;
protect the product from bacteriological and
other contamination (inciuding con{amina~-
t:on from the packaging material itself);
protect the product from moisture loss, de-
hydration, and, where appropriate, leakage
as far os technologically practicable; and not
pass on to the product an odour, taste, colour
or other foreign characteristics,

8. Methods of analysis. sampling and éxam-
mation.-—The methods of analysis, sampling,
and examination described hereunder are
international referee methods.

81 Sampling—Sampling shall be in ac-
cordance with the Sampling Plans jor Pre-
vackaged Foods, 1969,

82 Determination of the aleohol-insolu-
ble soiids content. (Ref. No. CAC'RM 35-
1970.)

821 Principle of the method—The aico-
hol-insoluble golida in peas consst mainly

1 "Prozen™: Thia term {8 used as an alterna-

tive to “quick frozen" in some Englizh speak-
11g cotintries.

PROPOSED RULE MAKING

of insoluble carbohydrates (starch) and pro-
tein. A welghed quantity of the sample is
boiled with slightly diluted alcohol. The
solids are washed with alcohol until the fil~
trate {s clear. The alcohol-insoluble solids are
dried and weighed. The percentage by masa
present Is used as a gulde to maturity,

822 Reagents.

8221 Ethanol (95 percent) or denatur-
gted ethanol (ethanol denaturated with 5
percent v/v methanol).

8222 Duuted ethanol or diluted dena-
turated ethanol 830 percent v/v——(dllute 8
parts by volume of reagent under 8.2 2.1 to
9.5 parts by volume with HO).

823 Apparatus.

8231 Analytical balance;

8232 Beaker, 800 ml., if sample is boiled
or 250 ml. (standard taper ground-glass
joint) flask with reflux condenser if refluxed;

8233 Buchner funnel;

8234 Drying dish with lid, flat bottomed;

823.6. Hot plates or bolling water bath
for refluxing or bolling;

8236 Clamps or welghts to prevent agi-
tation of package in water bath during
thawing;

8.2.3.7 Deslccator with active desiccant;

8238 Drying oven, well ventilated and
thermostatically controlled and adjusted to
operate at 100 +23¢ C*

8.2.3.9 Filter paper, Whatman No. 1 or
equivalent;

82310 Macerator or blendor;

8.23.11 Plastic bag of sufcient capacity
ta hold the entire sample for thawing;

82312 “Policemen” on glass rods, bent
s0 as to facilitate cleaning flask or beaker;

82313 Water bath, with continuous
flow at room temperature or regulated at
rooin temperature fop thawing.

8.2.4 Preparation of test sample—Place
frozen peas or frozen peas with sauce in plas=-
tic bag and tie off, Immerse sample In water
bath with continuous flow at room tempera-
ture or regulated at room temperature, Avord
agitation of package during thawing by using
clamps or weights If necessary. When com-
pletely thawed, remove package from bath.
Blot off adhering water from the plastie bag.
Transfer the peas from container to a sieve,
the meshes of which are made by so weaving
wire as to form square openings of 2.8 mm.
hy 2.8 mm* If sauce {8 present, wash with
gentle gpray of water at room temperature
until the sauce is removed. Without shifting
the peas, inchine the sieve as to facilitate
draimage, and drain 2 minutes. Wipe the bot-
tom of the sieve. Welgh 250 g. peas into
hiendor, add 250 ml. distilled water and
macerate to & smooth paste. If there is less
than 250 g. sample, use the entire sample
of peas with an equivalent quantity by masa
of distilled water and macerate to a smooth
paste.

825 Procedurs.

8251 Dry a filter paper in flat-bottomed
dish, lid o4, for 2 hours at 10022° C. Cover
dish. cool in a desiceator, and weigh accu-
rately. (The filter paper should be larger
than the base of the funnel and folded at
the circumference to facilitate subsaquent re-
moval without loss of solids.)

8252 Weigh 20 g.250.01 g. paste into a
250 ml. ground-joint flask, add 120 ml. de-
natured ethanol or ethanol, and swirl to mix.
Reflux on a steam or water bath for 30
rmiutes.

If boiling rather than refuxing is pre-
ferred. wegh 40 g.=0.01 g. paste into a 600-
ml, beaker. Add 240 ml. denatured ethanol or
ethanol, stir, and cover beaker. Bring solu-
tion in the beaker to a boil and simmer slowly

for 20 nunutes on a hotplate,

sef. 130 Recommendation R 565 Such
vieve can be replaced by U.8. sieve with No.
8 ~ andard screen (size of operung 238 mm Y.

Immediately filter with suction on a Buch-
ner funnel through the dried and weighed
filter paper Decant most of the supernatant
liquid through the filter paper. Wash the
solids in the flask or beaker without delay
with small portions of 80 percent denatured
c¢thanol or 30 percent ethanol until the wash-
ings are colourless, decanting through the
filter paper each time., Do not aliow solids
to become dry during the washing. Transfer
solids to the filter paper, spreading the solids
evenly,

8.2.5.3 Remove the filter paper coutaining
the tesidue from the funnel, transfer to the
dish uszed in preparing the filter paper and
dry uncovered in an air oven for 2 hours at
1002 2* C. Cover the dish, cool in a desicca~-
tor. and weigh accurately. The weight of
the dry residue {3 the difference between the
welght under 82 5.1 and this final weight.

8.2.8 Calculation and expression of results.

8.26.1 Method of calculation.—Calculate
the alcohol-insoluble solids content of the
sample by means of the following formula:

If 20 g. sample is refluxed:

Alcohol-insoluble solids content
(<o Mm/m)=10 M
where:

M = the mass in g. of dry residue (see 82 53)
If 40 g. sample is refluxed:

Alcohol-insoluble solids content
(‘o Mm/m)=3M
where:
M—=the mass in g. of dry residue (zee 8.2.53)

8277 Repeatability of results—The differ-
ence between resuilts of duplicate determing
tion (results obtained simultaneously or {n
rapid succession by the same analyst) should
not exceed 0.8 g. alcohol-insoluble solida for
100 g. of the product,

828 Expression of results—Results are
expressed as g. alcohol-inseluble solids per
100 g. of the product (% m/m).

83 Net Weight Detérmination of Frozen
Fruits and Vegetables (Doc. No. CAC/RM 34—
1870).

83.1 Prineiple of the method—The weight
of the contatner including the product there-
in i{s determined. The weight of the container
itself is determined. The net welght is cal-
culated from the difference of theze two
wetghts,

83.2 Apparatus,

8321 Balance of adequate capacity hav-
ing a sensitivity of 0.25 g. (or 0.01 0z.), for
containers not in excess of 2 kg. (or 51b ),

8.3.2.2 Balance of adequate capacity hav-
ing a sensitivity of 0.70 g. (or 0.025 oz2.}. for
containers in excess of 2 kg, (or & 1b.),

833 Procedure.

8331 Set balance on firm, level support
and adjust indicator to rero. Remove con-
taitier from low temperature storage and
with a towel remove frost and ice from out-
side of the container. Weigh unopened con-
tainer immediately and record as grosy
weight (G),

8.33.2 Open contalner and remove con-
tents including product particles, frost or ice
erystals that may be adhering to the con-
tainer, Blot-off Tree water with a towel and
air dry empty contaiuer at room temperature.
Weigh the dry, empty container and record
ns tare weight (T).

834 Calculation and expression of re-
sults—The net weight of the sample v given
by the fullowing formula;

Net weight=0G-T
where:

G= the gross weight found under 8331,
T =the tare weight found under 83.3.2.

84 Thawing and cooking procedures (to
be used prior to examination, as appropriate),
841 Thawing procedure—According to
the FAO WHOQ Codex Alimentariug Method:
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FAQ WHO Codex Alimentarius Sirandard
Procedure for Thawing of Quick Frozen
Trults and Vegetables, CAC/RM 32-1970.

842 Cooking procedure—According to
the FAQ, WHO Codex Alimentarius Method:
PAOQ, WHO Codex Allmentarius Standard
Procedure for Cooking of Quick Frorzen Frults
and Vegetables, CAC RM 33-1970.

8421 The cooking time for quick frozen
peas may vary within the range of 3-5 min-
utes depending upon varlety. maturity and
si1ze of peas.

The following are the proposed AFFI
standards of identity and quality for
frozen peas which are similar in many
respects to the Codex standard:

ta) Frozen peas {s the food in “pack-
age” form as that term is defined in
21 CFR 1.1(b), prepared from the
succulent seed of the species Pisum
sativum L. of the pea plant. It is
blanched, drained, and preserved by
freezing in such a way that the range
of temperature of maximum crystalliza-
tion is passed quickly, The freezing proc-
ess shall not be regarded as complete
until the product temperature has
reached —18° C. (0° F.) or lower at the
thermal center,

th) Frozen peas may be prepared
from the following optional pea varieties:

(1) Sweet green wrinkled peas.

(2) BSmooth-skin or substantially
smooth-gkin peas, such as Alaska type
peas.

(¢) I{ the peas are graded for size
they shall conform to the following
specifications for the size names:

Diameter of circular opetings
of sieve

2uze designation Will not pass ¥ 111 pass

through throngh
In-  mm Ine .
ches ¢ ches !

Fattasnalloooin covinvianan, o . 1%, 7.5
Verv srualt, 19, T.8 by 82
Smalt___, 44 8.2 24, K78
Moo, ... 344 B TS iy 1002
Large Whe 0.2 .

1 Neareat fdth-inch equivalent to Codex designatinn
shown 1n mithimeters.

(d) Optional ingredients may be used
as follows:

(1) Salt.

(2) Sucrose, invert sugar, dextrose,
fructose, glucose sirup, and dried glucose
sirup.

(3) Spices.

(4) Safe and suitable substances as
follows, within the limitations provided
by paragraph (e) of this section:

(i} Seasonings and natural and arti-
ficial Aavorings alone or in safe and suit-
able carriers.

(i) Monosodium glutamate and other
glutamic acid salts.

(iii) Edible organic acids, antioxidants,
and stabilizers.

(ivy Formulated sauces (ncluding
concentrates) such as butter sauce, onion
sauce, cream sauce, and mushroom sauce.
in an amount by weight of the finished
food not more than necessary to produce
the desired flavoring effect.

(v Vitamins in an amount required
to restore the vitamin content of the
food to the level for fresh raw shelled

PROPOSED RULE MAKING

peas. set forth in Item No. 1515 of “Com-
position of Foods,” Agriculture Hand-
book No. 8 of the U.S. Department of
Agriculture, 1963.

(5) Vegetables, nuts, or mixtures of
these, such as onions, mushrooms, red
or green peppers, and almonds as gar-
nishes in an amount sufficient to impart
to the food a flavor or other attribute
characteristic of the garnish ingredient
or ingredients, but not more than 20 per-
cent by weight of the finished food.

te' The optional ingredients referred
to in paragraph (d)(4) of this section
are substances which are not food addi-
tives as defined in section 201(s) of the
Federal Food, Drug, and Cosmetic Act, or
if they are food additives as so defined.
they are used in conformity with regu-
lations established pursuant to section
409 of the Act. If such substances per-
form a useful function, they are re-
garded as suitable.

«fr (1) The label shall state the name
“peas,” In the case of varieties specified
in paragraph (b) (1) of this section, the
terms “green,” “sweet green,” “wrinkled,”
“garden,” or “sweet" shall precede or
follow the name. In the case of varieties
specified in paragraph (b) (2) of this sec-
tion, the terms “early,” *“June,’” or “early
June” shall precede or follow the name.

(2» If one or more of the optional in-
gredients provided for in paragraph (d)
(3, (4 () and (wv), and (d) (5 of
this section is used, in addition to the
names of such ingredients as required
under paragraph () (3) of this section,
the label shall bear, in conjunction with
the product name, or in conjunction with
the name of the optional pea variety, the
statement or statements hereinafter set
forth following the indicated provisions
of such paragraph.

(i) If spice or flavoring as provided for
in paragraph (d) (3) and (4) (i) of this
section are used, the label shall bear the
statement “spices added,” “Seasoned.”
“with selected seasonings,” “with season
ings™” or “Seasoned with

or “Flavored with _____. _.__.. J' th
blank being filled in with the name of the
ingredient.

tii) If the formulated sauces as pro-
vided for in paragraph (4)(iv) of this
section are used, the label ghall bear the
statement, “in __________.. " or “with
............. " the blank being fllled in
with the name of the sauce ingredient,
such as “butter sauce.”

(iily If garnishes as provided for in
paragraph (d) (5) of this section are
used, the label shall bear the statement,
Ywith oo memem " or “garnished with
____________ ;' the blank being filled in
with the name of the ingredient; for ex-
ample, “with onions,” or “garnished with
mushrooms.”

If statements set forth in more than one
ol the paragraphs (£ (2) ), i), or
(ili’ of this section are used, they may
be combined as, for example, “green peas
with onions in butter sauce,” or “early
peas with onions and selected season-
1ngs."”

(3) Whenever the name of the food ap-
pears on the label so consplcuously as to
be easily seen under customary condi-

21109

tions of purchase, the words and state-
ments required n paragraph «f) of this
section shall immediately and conspicu-
ously precede or follow the name withou
intervening written, printed, or graphic
matter, except that the specific varietal
name of the peas may so intervene.

(4) The optional ingredients specified
in paragraph (d) (1) through (5) of this
section. including the ingredients used
in formulating the sauces specified in
paragraph {d)(4»iv) of this section,
shall be listed in order of predominance
by weight by their common or usual
names, on the prinecipal display panel
or panels or any appropriate informatinn
panel without obscuring design, vi-
anettes, or crowding, The declaration
shall appear in conspicuous and easily
legible letters of boldface print or type
the size of which shall be not less than
one-half of that required by Part 1 of
this chapter for the statement of net
quantity of contents appearing on the
label, but in no case less than one-six-
teenth of an inch in height. The entire
ingredient statement shal: appear on at
least one ranel of the label and in lines
generally parallel to the base on which
the container rests ac it is desijmed to
be displayed.

(5) When an optional ingredient spec-
ified in paragraph (d)(4)(v) of this
section is used the label shall bear the
words “Vitamin _..__.______ content re-
stored to the level of fresh raw shelled
peas,” the blank being filled in with
the common name of the vitamin re-
stored. When two or more vitamins are
used, their names may be combined; for
example, “Vitamin A and C content re-
stored to the level of fresh raw shelleg
peas.”

(6) If the peas are size graded, the size
designations specified in paragraph (¢}
of this section may precede or follow
the name of the food. However, the op-
tional descriptive words “petite” or
“tiny’’ may be used in conjunction with
the product name when an average of
80 percent or more of the peas will pass
through a circular opening of a diameter
of 25,4 inch (8.75 mm.) or less for the
optional ingredient provided for in para-
graph (f) (b) (1) of this section and 2|,
inch (82 mm.) for the optional ingre-
dient provided for in paragraph (b} (2) of
this gection,

§30.2 Frozen peas; quality; label
statement of substandard quality.

(a) The sample unit of frozen peas
used in determining compliance with the
standard of quality is 17.64 ounces (500
g.) exclusive of any sauce.

(b) The standard of quality, for a
sample unit of frozen peas, shall not ex-
ceed the following:

(1) Not more than 0.3 ounces (9 g.)
peas are seriously spotted or otherwise
materially blemished.

(2) Not more than 0.5 ounces (14 g.'
are yellow, overly mature peas,

¢3) Not more than 2.5 ounces (71 g.)
are pleces of peas and loose skins.

(4 Not more than 0.08 ounce (2.3 g
of harmless, extraneous vegetable mate-
rial but not more than 2 square inches
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112.90 square of flat
material.

(5 'The alcohol-insoluble solids of the
variety of frozen peas provided for in 21
CFR §50.1(b) (1) shall be not more than
19 percent and the alcohol-insoluble
solids of the variety provided for in 21
CFR 50.1(b) (2) of this chapter, shall be
not more than 23 percent, as determined
pursuant to paragraph ey of this
section.

t6) Not more than 15 percent by count
of variety provided for ‘n 21 CFR 50.1¢b)
(1Y of this chapter shall sink in a solu-
tion contamning 16 percent by weight of
salt, as determined pursuant to para-
graph (d) of tiiis section.

(¢) Determination of alcohol-insolu-
ble solids.*

(1) Extracting solutions;

(i> One hundred parts of ethanol de-
natured with flve parts of methanol vol-
ume to volume (formula 3A denatured
alcohol,’ or

i) A mixture of 95 parts of formula
3A denatured alcohol and five parts of
isopropanol v/v.?

(2) Eighty percent alcohol (8 liters of
extracting solutions () (b or «1)(ii)
diluted to 9.5 liters with water).

(3) Drying dish—-a flat-bottom dish
with a tight fitting cover.

(4) Drying oven—a properly venti-
lated oven thermostatically controlled at
100+2' C.

(5) Procedure—Transfer frozen con-
tents of package to plastic bag; tie bag
securely and immerse in water bath with
continuous flow at room temperature.
Avoid agitation of bag during thawing
by using clamps or weights. When sample
completely thaws, remove bag, blot off
adhering water, and transfer peas to U.S.
No. B sieve, using (20 cm.) size for con-
tainer of less than 3 lb. net weight and
(30.5 cm.) for larger quantities. If sauce
is present, remove with gentle water
spray at room temperature, Without
shifting peas, incline sleve to aid drain-
age, drain 2 minutes. With cloth wipe
surplus water from lower screen surface.
Weigh 250 g. of peas Into high-speed
blender, add 250 g. of water and blend
to smooth paste, For less than 250 g.
sample, use entire sample with equal
weight of water. Weigh 20 g, =10 mg. of
the paste into 250 ml. distillation flask,
add 120 ml. of extracting solutions speci-
fled in (1) (1) or (L)1) of this section,
and reflux 30 minutes on steam or water
bath or hotplate. Fit into a buchner fun-
nel a fiiter paper of appropriate size
—

! The method was adopted as official, first
action at the 1970 meeting of the Association
of Offietal Analytical Chemists It has heen
published under the title “Determination of
Alcohol-Insoluble Bolids in Prozen Peas” hy
F. H. Winter (Food Sctence and Technology.
University of California, Davis, CA. 95818),
JAOAC vol. 54, No. 1 11871), pp. 54-35;
“Changes in Methods,” JAOAC, vol. 64, No. 2,
p. 472 (1971). This is also the method pro-
posed tn the Codex Standard,

2 8. Treasury Department, Internal Rev-
enue Service, 26 CFR 212.19.

" 7 8. Treasury Department, Internal Rev=
enue Service, 26 CFR 211.199.

centimeters)
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fpreviously prepared by drying in flat-
bottom dish for 2 hours in drying oven,
covering, cooling in desiccator, and
weighing). Apply vacuum to buchner
funnel and transfer contents of beaker
50 as to avoid running over edge of paper.
Aspirate to dryness and wash material
on filter with 80 percent alcohol until
washings are clear and colorless,

Transfer paper and alcohol-insoluble
solids to drying dish used to prepare
paper, dry uncovered for 2 hours in dry-
ing oven, cover, cool in desiccator, and
weizh at once. From this weight deduct
weight of dish, cover, and paper. Cal-
culate percent by weight of alcohol-in-
soluble solids.

(d) Brine flotation test.

(1) Explanation—The brine flotation
test utilizes salt solutions of various spe-
cific gravities to separate the peas ac-
cording to maturity. The brine solutions
are based on the percentage by weight
of pure salt (NaCD in solution at 20° C.
In making the test the brine solutions
are standardized to the proper specific
gravity equivalent to the specified “per-
cent of salt sclutions at 20° C.” by using
a salometer spindle accurately “Cal-
brated at 20° C, A 250 ml. glass beaker or
similar receptacle is filled with the brine
solution to a depth of approximately-50
mm. The brine solution and sample (100
peas per container) must be at the same
temperature and should closely approxi-~
mate 20° C.

«2) Procedure—After carefully remov-
ing the skins from the peas, place the
peas into the solution. Pieces of peas and
loose skins should not be useqd in making
the brine flotation test. If cotyledons
divide, use both cotyledons In the test
and consider the two separated cotyle-
dons as 1 pea; and, if an odd cotyledon
sinks, consider it as one pea. Only peas
that sink to the bottom of the receptacle
within 10 seconds after immersion are
counted as “peas that sink.”

(¢) If the quality of the frozen peas
falls below the standard prescribed in
paragraph (a) of this section, the label
shall bear the general statement of sub-
standard quality specified in the Code of
Federal Regulations but in liew of the
words prescribed in the second line of
the rectangle the following words may be
used where the frozen peas fall below the
standard in only one respect: “Below
standard in quality ** the blank
to be filled in with the specific reason for
substandard quality as listed in the
standard.

In many respects the AFFI proposal
and the Codex standard are identical, but
in certain instances there are variations,
The following is a comparison of what,
in the opinion of the Commissioner, are
differences between the AFFI proposal
and the Codex standard not previously
discussed on which the Commissioner
particularly requests comments with
available supporting data.

_______

Ttems of comparison

Proposal

Codex standard

. Cettaln optional ingradients. . .

MSG and glutamic acid wlla__________

]

Name of the food:
(a) Sweet pea vuricti

(h) Smooth-skin pea varietics...
Labe! statement of {ngredients. . In mkﬁ;v tvpe of minimmn size

Lol

Orgaule actds, antioxidanty, stabllizers.
Sutteen, Including conecnirated sauces.
Huflicivnt v itanung te restors vitamin

content to the level of raw peas.
Oarnishes

“irmen ‘n - ““wvc-t fgreen peas.'’
“arinkind p«as “patden peas,” or
Vyweet D

“I:.urly peas,’ “Tulo peas,’ or “early

sprafied in PPart 1 of Title 21 CFR,
bt Rt less than La tneh u height
eutire stutvment on one panel of the
tulwl and in nes parallel to the base
of the container.

Mot provided for.

“Iarden peas’” or an squivalent desig-
nation used in the country in whichs
the product is intended to be z0ld.

“Pegs.

Clear, prominent, readily legible Ly
the consumer under normal cotuli-
tiona of purchaan and use,

DiAMETER OF CimcULAR OPENINGS O HrEVE

Will not puss Will pass
Bize thromeh through Codex standard
Inchiest nun.  Inehest  mm,
I
...................................... 19,4 78 Forpeasup to 7.8 mm
! 1ugy 7.5 4154 8.2 For pess up to 8.2 mm.
204y %2 They 8.75 For peas up to 8.75 mm.
22y % 75 ey 10.2 For pess up to 10 2 mm.,

Lurge.

8. Definitions of defects

ang,,

" The size desipnations ruay precede or

follow the nume of the feod, Or the
words “petite’”’ o “tiny”’ may be
ssed for swest ead 0D to 2344nch

diamater aud for smoath-skin peas Il’

up ta 2t aneh in dismeter.

Not defined L. L,
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For peas over 10.2 mm.
Where a statement of gize J¢ made ¢ither
the sieve size or ana of the uhoves
verbal doa!gmdom, a8 appropriate,
slmﬂ he state

ze graded the groduet shall contain

peas larger tl the next 2 larger

slua nor more than 20 percent rither
by number or mass of of the
next 2 larger sizes, if guch there be,
Nor more then 4 of thes: pras
whether hy number or mass, shall
belonato the larger of the next 2 sfzus,
Include In ftem 8.
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Will not pass Will puss
Sixs throuzh thirourh C'odex standard
Inchest mun,  Inchiest  mm,

6 Defect tolerances Maximum per

When aas defeet Hted helow exeeerds

Any samplo unit shall be tegarded as

s g, the tob roe s the ganple nmt fuls defpettve when any of the defects
to meet the studard of quality, frieted below e presont unmor e than
There 15 1o panipiing plan for lot twier the atpunt of the soerified
aeeeplaties qudity. telerapee for the fnddividual defect
or af thn total pereentage deects
fonud ever #ly 156 pereent by wetthl,
“Sprronsly apodted or ptherwise ma- “Senonsty bienigherd pess” ate b,
terutbly it 03 o4 w5 g1, shrvelled,  spotted,  disesloced,  or
1.7 prresnt by weneht otherwise blemighed to un eatent
that the appeatance or cuting anality
18 senously affeeted, 1 peceent by
woreht
“Blem<hied pegs™ are slightiv cfqiued
or spotted, 5 pervert by weieht,
“Yollow, armlv mame”™ 0F gz, Overly maruee peas not proeiied for.
(14,2 ), 2= pereond by woohit,
Blond  peas aes redy  temoved  “Blond Deas™ are yellow or white and
during a4 ing. erdible, 2 percent by wolght,
Aeces of peos anmd 1oiee shns”, mav- U Pea flagmemy” ure portous of e,
i 25 0z, 700 ¢ L 2 pereeat separated or Indivldual uigt dons,
by weight. erushed, partisd or broken eofyvle-
dons, stul logge skis, Lut rnoes not
inelude s nthie Intact peas with ~hing
detached, maximm 12 puont by
weight.
Regarding Troposal Codex standard
Y L0 T UU Not mwore than 18 pereent by 100eount  Brine Ootation test not provided for,

sor container ol sweet peas shall sink

In a 16 percent by werght of sult salu-

f tion at 20° C.

8. Uhaits of measurement:
1a) Tdentity standard._ ..
() Quulity standard _ _

Inches as well as millimeters Lol
Ounces st well af Eram® Lo oianaeanas

Millimeters.
(rams.

1 Neareat 64th-inch equivalent to Cadex designatton shown [n militméters,

The following are features of the AFFL
proposal on which the Commissioner
particularly requests comments, with any
available supporting data, and the action
the Commissioner proposes to take in the
event no comments are received:

1. Vitamin restoration. 21 CFR 50.1
(d) (4) (v) proposes the optional addition
of vitamins. The Commissioner récog-
nizes that peas contribute significant
quantities of certain vitamins to the diet
some of which may he reduced during
the production of frozen peas. The peti-
tioner proposes optional restoration of
the vitamin content of frozen peas to
the level of immature raw peas as set
forth in Item No. 1515 of “Composition of
Foods,” Agriculture Handbook No. 8 of
the U.S. Department of Agriculture, 1963.
When the vitamin content is compared
with the same source reference for raw
peas which have been boiled and drained
(Item No. 15183, with frozen peas not
thawed (Item No. 1529}, and with frozen
peas which have heen boiled and drained
(Item No. 1530) the Commissioner is of
the opinion that the losses are not nutrl-
tionally significant. Therefore to provide
for the restoration of lost vitamins and
to permit label references thereto would,
in his opinion, mislead the consumer into
believing that the vitamin content of the
food had been altered in a nut.itionally
significant manner. In view of the fore-
going the Commissioner proposes that
the standard of identity not provide for
the optional addition of vitamins.

2. Addition of Sauces. 21 CFR 50.1(d}
(4) (iv) proposges formulated sauces (in-
cluding concentrates) as optional in-
gredignts, namely butter sauce. onion
sauce, cream sauce, and mushroom
sauce, are a liquid or a sauce dressing

that may contain finely divided particles
of onions or mushrooms added as such or
as a concentrate to the peas, The pro~
posed identity standard does not specify
the amounts of sauces that may be used
or the minimum amounts of butter,
onion, cream, or mushroom used in the
sauce. The Commissioner, therefore,
concludes that {n the absence of such
limitations, that frozen peas with sauces
are nonstandardized foods and may be
continued to be marketed as nonstand-
ardized foods. Furthermore, since in the
Commissioner's 2pinion the proposed op-~
tional ingredients provided for in 21 CFR
50.1(d) (4) (ii{), namely edible organic
acids, antioxidants, and stabilizers, ap-
pear to be suitable only as ingredients
in sauces, he proposes not to provide for
such ingredients.

3. Garnishes. The garnishes, pravided
for in 21 CFR 50.1(d)(5) as optional
ingredients, are distinet units or particles
of othier vegetables, nuts, or mixtures of
these, such as onions, mushrooms, red or
green peppers, and almonds and are
added to the peas in an amount sufficient
to impart a flavor or other attribute (in-
cluding color contrast) characteristic of
the gamish ingredient(s), but not more
than 20 percent by weight of the finished
food. In the Commissioner’s opinion
frozen peas containing more garnish than
20 percent by weight of the finished
food, would constitute a mixture of two
foods and therefore would not be subject
to the proposed identity standard.

4. Size designations. The terms *pe-
tite” or “tiny” are proposed for use in
conjunction with the name of the piod-
1wt for frozen peas which pass through a
sleve size opening of %%, Inch 873
mm. for the optional ingredient pro-
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vided for in 21 CFR 50.1¢h) (1) and
=1,y inch (8.2 mm.) proposed for the op-
tional ingredient provided for in 21 CFR
50.1(h (2). The Commissioner, howevei,
recognizes that the current practice is to
use the terms “petite” or “tiny” to dz-
scribe canned peas that pass through a
sleve with circular openings of 18, inch
(7.14 mmJ). It is the Commissioner's
opinion that if a consumer purchases a
can of tiny sweet peas, a can of tiny
Alaska peas, and a package of tiny frozen
peas, either sweet or Alaska, they should
all be within the same size range and
not be different because they have been
processed differently. Therefore, he pro-
poses, for the purpose of uniformity that
the terms “petite” or “tiny” be used to
describe the size of frozen peas (sweet
or Alaska) that pass through a sieve with
circular openings of 1%, inch (7.14 mm.:
as is presently the practice for canned
peas.

5. Labeling of optional ingredients. 21
CFR 50.1(f) (4) provides for label dec-
laration of the optional ingredients used
in the food. The Commissioner, in order
to provide for the labeling of standard-
ized foods in line with the requirements
for nonstandardized foods, proposes that
the common name of each of the ingre-
dients used shal! be declared on the label
as required by the applicable sections of
Part 1 of Chapter 21 and shall appear
in letters not less than one-half the size
of that required by 21 CFR 1.8b for the
declaration of net quantity of contents
but in no case less than one-sixteenth
of an inch in height,

6. Pieces of peas and loose skins. 21
CFR 50.2 provides for a maximum of 2.5
ounces (71 g.) of pieces of peas and looze
skins per 17.64 ounces (500 g.) of frozen
peas (14.2 percent), The Commissioner
recognizes that the Codex standard for
frozen peas provides for a maximum of 12
percent by weight and that the standard
of quality for canned peas (21 CFR 51.2)
permits a maximum of 10 percent of the
drained weight for this quality factor
and is of the opinion that the latter is
reasonable for frozen peas. Accordingly,
the Commissioner proposes for consider=-
ation & maximum of 10 percent by weight
of pieces of peas and loose skins in frozen
peas.

7. Spices, seasonings and flavorings,
21 CFR 50.2(f) (4) requires that where
spices as well as safe and suitable season-
ings and natural and artificial flavorings
alorie or in carriers are used in frozen
peas, they be listed on the label by com=-
mon or usual name. The Commissioner
cannot require such declaration of spices
and flavorings by ¢ommon or usual name
and therefore proposes that this be made
optional.

Estaklishment of standards of identity
and quality for frozen peas will be based
upon consideration of the Codex stand-
ard, AFFI proposal, comments and sup-
porting data received, and other avail-
able information,

Pursuant to provisions of the Federal
Food, Drug, and Cosmetic Act (secs. 401,
701(ey, 52 Stat. 1046, 1055-1056. as
amended 70 Stat. 819, 72 Stat. 948; 21
US.C. 341, 371) and in accordance with
authority delegated to the Commissioner
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of Food and Drugs (21 CFR 2.120), in-
terested persons are invited to submit
their views in writing (preferably in
quintuplicate) regarding this proposal
within 90 days after its date of publica-
tion in the Fepenar REGISTER. Such views
and comments should be addressed to the
Hearing Clerk, Department of Health,
Education, and Welfare, Room 6-88,
5600 Fishers Lane, Rockville, Md, 20852,
and may be accompanied by a memo-
randum or brief in support thereof, Re-
cetved comments may be seen in the
above office during working hours, Mon-
day through Friday.

Dated: September 25, 1972,

Sam D. FINe,
Associate Commissioner
for Compliance.

[FR Doc.72-16645 ¥iled 10—4-72;8:45 am]

[ 21 CFR Part 511
CANNED SWEET CORN

Standards of ldentity, Quality, and
Fill of Container

The Food and Agriculture Organiza-
tion/World Health Organization Codex
Alimentarius Commission has submitted
to the United States for consideration for
acceptance a “Recommended Interna-
tional Standard for Canned Sweet Comn.”
The United States, as a member of the
Food and Agriculture Organization of the
United Nations and of the World Health
Organization, is under obligation to con-
sider all Codex standards. The rules of
procedure of the Codex Alimentarius
Commission state that a Codex standard
may be accepted by a participating coun-
try in one of three ways: Full accept-
ance; target acceptance; and acceptance
with minor deviations. A participating
country which concludes that it cannot
accept the standard in any of these ways
is requested to indicate the reasons for
the ways in which its requirements differ
from the Codex standard. Members of
the Commisgion are requested to notify
the Secretariat of the Codex Alimen-
tarius Commission—Joint FAO/WHO
Food Standards Programme, FAQ, Rome,
Italy, of their decision. For many years
the United States has had definitions and
standards of identity (21 CFR 51.20),
quality (21 CFR 51.21), and fill of con-
tainer (21 CFR 51.22) for canned sweet
corn, as promulgated by the Commis-
sioner of Food and Drugs, which differ
In several respects from the recom-
mended international standard. The
basis of this proposal to amend the FDA
canned sweet comn standards is the fact
that, in the opinion of the Commissioner
of Food and Drugs, it will benefit con-
sumers and facilitate international trade
to adopt as far as practicable the recom-
mended worldwide standard for canned
sweet corn hereinafter referred to as the
Codex standard.

The Codex standard references the
Codex “Sampling Plans for Prepackaged
Foods, 1969,” that were developed by the
Codex Committee gn Processed Fruits
and Vegetables and are being considered

PROPOSED RULE MAKING

by the Codex Committee on Sampling
and Analysis. There are no sampling
plans in any of the FDA food standards,
The Codex sampling plans, although they
are included in the Codex standard, have
not reached the final step of development
and therefore may be subject to further
modification. The Commissioner, how-
ever, belleves that this iz an opportune
time to elicit comments on sampling
plans. The Commissioner proposes to
limit the sampling plans to Codex In-
spection Level II which is appropriate
where disputes, enforcement or need for
better lot estimate is necessary. Deflni-
tions for “Lot” and “Sample unit” have
been expanded to make them more ap-
plicable to a wider range of size of pri-
mary containers. In addition, the defini-
tion of “Defective” has been reworded to
apply directly to the proposed sampling
plans for canned corn. The Commis-
sioner would consider a lot acceptable for
quality and fill of container factors (ex-
cept minimum drained weight of whole-
kernel corn) when the number of *'De-
fectives” does not exceed the stated ““Ac-
ceptance number.” Concerning minimum
drained weight of whole kernel corn, the
Commissioner proposes that it be based
on the average drained weight of the
sample drawn according to the proposed
sampling plans. The Commissioner rec-
ognizes that basing the minimum drained
weight for whole kernel corn on sample
average will.allow for considerable vari-
ability in the amount of corn among the
individual cans within a given lot. How-
ever, there is no evidence of slack fllling
and in the absence of actual data on in-~
dustry fill practices for individual con-
tainers within a lot the proposed ap-
proach is deemed to be the most practi-
cal. The units of measurements in the
FDA standard of quality are stated in
ounces, inches, or in some instances the
metric system, whereas the Codex stand-
ard uses only the metric system. The
Commissioner recognizes that the in-
ternational (metric) systemn is used
throughout the world and in the United
States for technical analysis and may
eventually he adopted by this country as
common usage for measurements. The
Commisgioner, therefore, proposes that
the metric system be used in the FDA
standards of quality and fill of container
with the equivalent units of the U.8. Cus-
tomary System shown parenthetically.

The Codex standard also includes hy-
giene requirements and certain basie
labeling requirements that are not con-
sidered a part of food standards under
sec. 401 of the Federal Food, Drug, and
Cosmetic Act which is the legal basis for
the promulgation of food standards. Hy-
giene and the other factors are, however,
a concern of FDA under other sections of
the Federal Food, Drug, and Cosmetic
Act and, therefore, are not discussed fur-
ther in this proposal.

Amendment of the FDA standards of
identity, quality, and Aill of container for
canned sweet corn will be based upon
consideration of the following Codex
standard, comments and supporting
data received, and other available
information.

REICOMMENDED INTEANATIONAL STANDARD Fomr
CANNID SwrET CORN

1. BCOPR

For the purposes of this atandard, canned
sweet corn does not include corn-on-the-cob,

2. DEECRIFTION

21 Product Deflnition——Canned sweet
corn is the product (2) prepared from clean,
sound kernels of sweet corn, conforming to
the chamcteristics of Zea mays L., (b) packed
with a sultable liquid packing medium,
which may be the creamy component from
oom  Kernels, or with suitabls nutritive
sweeteners, seasoning ingredients, and other
ingredients appropriate to the product, and
(¢) processed by heat, in an appropriate
manner, before or after being sealed in a
container, 80 as to prevent spollage.

2.2 Colour Type.

231 Qolden or yellow.

222 White.

2.3 Styles.

2.3.1 Whole Eernel or Whole Grain or Cut
Kernel—Whole or substantially whole cut
kernels packed with a liquid medium,

2232 Cream Style—Whols or pertially
whole cut kernels packed in a creamy com-
ponent from the corn kernels and other lg-
uid or other ingredients to form a product of
Creamy consistency.

24 Types of Whole Kernel Pack—~-Whole
Kernel or Whole Grain or Cut EKernel style
shall be designated as:

2.4.1 "Brine” or “Liquid Pack" when a salt
(NaCl) brine liguid medium i used and ex-
cept for normal headspace completes the fill
of the container; or

242 “Vacuum pack” or “Vacuum packed”
it the liquid packing medium does not ex-
ceed 20 percent of the total net weight of
product and the container is closed under
conditions creating a8 high vacuum in the
contalner.

3. ESSENTIAYL, COMPOSITION AND QUALITY
FACTORS

3.1 Other Ingredients,

3.1.1 Butter: If added {t must amount to
no: less than 3 percent mm. of the final prod-
uct;

312 Salt;

3.1.3 Bucrose, Invert sugar;

3.14 Pieces of green or red peppers or
mixture of both, or other vegetables, not ex-~
cec‘:dmg in total 15 percent mm. of the prod-
uct;

3.1.5 BStarches—Natural (native), physi-
cally or enzymatically modified—in creame-
style corn in a quantity not more than suffi-
cient to insure a smooth consistency;

3.1.6 Starches—Natural (native), physi-
cally or enzymatically modified-—in whole
kernel style, only when used with butter.

3.2 Quality Criteria.

3.2.1 Colour—The colour of the product
shall be normal for the colour type. The prod-
uct shall also be reasonably free from 'off-
variely” kernels. Canned sweet corn contain-
ing other permitted ingredients shall be con-
sidered to be of characteristic colour when
there is no abnormal discolouration for the
respective Ingredients used,

3.2.2 Pavour—Canned sweet corn shall
have a normal fiavour and odour free from
flavours or odours foreign to the product and
canned sweet corn with special ingredients
shall have a flavour characteristic of that im-
parted by the sweet corn and the other sub-
stances used,

3.23 Texture

The kernels in either cream style or whole
kernel corn shall be of & reasonably tender
texture offering some resistance when chewed
but are not hard or tough.
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3.24 Conslstency—Cream style

The product shall possess a consistency
which may be thin but not excessively thin
or may be thick and heavy but not excessively
dry or pasty, and from which (at the end of
two minutes) there may be a moderate but
not excessive separation of free liguid.

PROPOSED RULE MAKING

3.2.5 Defects

With respect to all styles of corn, the fin-
ished product shall be substantially fres from
cob material, silk, husk, discoloured or
blemished Kernels, extraneous plant material,
or other defects not specifically mentioned.
Certain common defects shall not be present
in amounta greater than the following
limitations:

Whole kernel or whole
grain or cut kernel corn,
per 400 drained
weight

Cream Btyle Corn
per 800 g
total contents

Pleces of cobo - m———
Piecea of husk...._.._ .
Blemished kernels__ ...

1 cublic centimetre. . ..._
T square centimetres__..
7 kernels or pieces that

1 cubice centimetre.
7 square centimetres,
10 kernels or pleces that

(Brown or black dis- are damaged and seri- are damaged and seri-
coloured  kernels or ously damaged but not ously damaged but not
pieces) more than 5 may be more than 5 may be

seriously damaged seriously damaged
Per28 g Per2ag
drained welght drained weight

All SHKe oo e e - 180 mm 150 mm °

326 Classification of "“defectives”
A container that fails to meet onhe or mors
of the applicable quality requirements, as set

3.27 Acceptance

out in subsections 3.2.1 through 3.2.5, shall
be considered 8 “defective™,

A lot will be considered as meeting the applicable quality requirements referred to In
subsection 3.2.8 when the number of “defectives,” as defined in subsection 3.2.8, does not
exceed the acceptance number (¢) of the appropriate Sampling Plan (AQL-65) in the

Sampling Plans for Prepackaged Foods (196%).

£, FOOD ADDITIVES

Mazimum level of use

4.1 Monosodium glutamate. .o viven o mereaea———. Not Hmited,

42 Citrle aeld. e me---—w Not limited,

4.3 Vegstable gums as follows: t

4.3.1 Arabic gum

4.3.2 Carrageenan

433 Furcellaran .
434 Gunar gum

4.4 Alginates (Ca, K, Na, NH.()
4.4.1 Propyliene giycol alginate !
45 Modified starches, as follows:

45.1 Acid-treated starches

452 Alkali-treated starches

453 Bleached starches

454 Distarch phosphate (sodium trimetaphosphate
treatad)

455 Distarch phosphate, phosphated

4.5.6 Monostarch phosphate

457 Btarch acetate 2 \

438 Starch, hydroxypropyl !

459 Distarch adipate, acetylated?

45.10 Distarch glycerol, hydroxypropyl *

45.11 Oxidized starches?

10 g/kg of the additives
specifiad under 43 to 4.5
inelusive, singly or in
combination.?

i Temporarily endorsed.

= May be used only in whole kernel style and only when butter is an ingredisnt.

5. HYGIXNX

5.1 It is recommended that the product cov=-
ered by the provisions of this standard be
prepared in accordance with the Interna-
tional Code of Hyglenic Practice for Canned
Fruit and Vegetable Products recommended
by the Codex Alimentarius Commission (Ref.
CAC/RCP 2-1969),

5.2 To the extent possible in good manufac-
turing practice the product shall be free from
objectipnable matter.

53 The product shall not contain any patho-
genic microorganisms or any toxic substance

originating from microorganisms.

5.4 The product shall have recelved a proc-
eseing treatment sufficlent to destroy all
spores of Clostridium botulinum,

6. WEIOHTS AND MEASURES

8.1 Fill of Container
8.1.1 Minlmum Fill

The container shall be well fllled with corn.
and, except for ‘vacuum pack'' corm, the
product (including packing medium) shall
occupy not less than 90 percent of the water
capacity of the container. The water capacity
of the contalner I8 the volume of distilled
water at 20°C which the sealed contaluer
will hold when completely fllled.
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612 Classification of “defectives’

A container that falls to meet, the require-
ment for minimum fill (80 percent container
capacity) of subsection 8.1.1 shall be con-
sidered a “"defective”.

6.1.3 Acceptance

A lot will be considered as meeting the re-
quirement of subsection 8.1.1 when the num-
ber of “defectives”, as defined in subsection
6.1.2. does not exceed the acceptance number
(¢) of the appropriate sampling plan (AQIL-
€5) In the Sample Plans for Prepackaged
Foods (1969).

6.1.4 Minimum Drained Weight

6.14.1 The drained weight of Whole Kernel
corn shall be not less than 81 percent of the
weight of distilled water at 20°C which the
sealed contalner will hold when completely
filled.

6142 The requirements for tninimum
drained weight shall be deemed to be com-
plied with when the average drained weight
of all containers examined is not less than
the minimum required, provided that there
is no unreasonable shortage in individual
contalners.

7. LABELING

In addition to Sections 1, 2, 4. and 8 of the
CGeneral Standard for the Labeling of Pre-
packaged Foods (Ref. CAC/R3 1-1069,, the
following specific provisions apply:

7.1 The Name of the Food
7.1.1 The name of the product shall include:

(a) the designation: “corn”, ‘‘sweet corn’
or "sugar corn”, as appropriate;

(b) a declaration of any eseaszoning which
characterizes the product, eg. “with X",
when appropriate;

{(e) 1if the colour typs ia white, the colour
“white".

7 1.2 The following shall be so atated on the
label as” to be easlly discernible to the
consurmer;

(a) the type: "whole kernel”, “whole
grain”, “cut kernel” or “cream style”, as
appropriate;

(b) where the type Is whole kernel, the
astyle of pack: “in brine”. “liquid pack".
“yvacuum pack” or “vacuum packed”, as
appropriate.

7.2 Liust of Ingredients

A complete 1ist of ingredients shall be de-
clared on the label in descending order of
proportion in accordance with subsections
3.2(H), (c) and (d) of the General Standard
for the Labeling of Frepackaged Foods.

7.3 Net Contents

The net contents shall be declared by
weight in either the metric ("Systéme Inter-
national” units) or avoirdupois or both sys-
tems of measurement as required by the
country in which the produc¢t 18 sold.

7.4 Name and Address—The name and
address of the manufacturer, packer, dis-
tributor, importer, exporter or vendor of the
product shall be declared.

7.5 Country of Originm—

7.5.1 The country of origin of the prod-
uct shall be declared it its omission would
mislead or deceive the eonsumer,

752 When the product undergoes proc-
essing in a second country which changes its
nature, the country in which the processing
t3 performed shall be considered to be the
country of origin for the purposes of laheling.

8. METHODS OF ANALYSIS AND SAMPLING

The methods of analysis and sampling re-
ferred to hereunder are international referee
methods.

8.1 Method o) Sampling—S8ampling shall
he in accordance with the Sampling Plans for
Prepackaged Foods (1969).

8.2 Determination of Drained Weight—
According to the FPAO/WHO Codex Alimen-
tarius method (FAQ, WHO Codex Allmentari-
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us tlethad: ol Analysis lor Processed Fruils
and Vegotables, ( AC. RM 36-1970, Determi-
nafron of Drammed Woeighi—Method 1), Re-
sults are expressed as percent m/ m. calou-
tated oh the busis of the mass ol distilled
witer at 20° €. which the sealed container
will hold when completely hlled.

In many respects the provisions of the
vreseint. FDA standards and the Codex
Standard are identical, but m certain in-
stances there are significant variations.

The followmg 15 a comparison of what,
i the opuion of the Commissicner. are
the primary differences between the FDA
standards and the Codex Standard on
which the Commuisstoner particulariy re-
guests comments with available support-
g data. Following each item of com-
parison is the action tlie Commissioner
proposes to take in the event no com-

ments are received.

COMPARISON OF IDENTITY ASPECTS AND Pnoposen CUURSE OF ACTIONS

Ilvumnhunumnﬂm l-oml RT3 3T SUITHIN MTPET Cotli £ stuisbind
~Lanidased

T o1 avabol the § gt eaps b binitien
Pt gt of canepd sl

o,

Conepod e poadie

Sl spees eadly paos wled foo
w6 F ISR Ak

No change The requirement for removal of tip caps in the FDA standard be
arvepted as beng covered by Codex sinece Lhie requirement for “texture” m Codex
13.0.2. requires that the kernels be of reasonably tender texture offering some resisi-
ance when chewed but not hard or tougl: (tip caps a1¢ somelimes hard! and there 1s
a limit ou the amount of cob in the finished food which is related to removal of tip
CApS.

Lietny of comparison

Fuood and Mg Addinsusstralon Ty SLandard
Studidaeal

2T e pradigel e prepoced from

Nal gaovuled fur. .
L m, sonnedd Eevils of swert

Pyovided for. (21040

e mN ws ol e mays L.

No change. Adulteration i1s covered under section 402 of Lhe Federal Food, Drug,
and Cosmetic Act and not under section 401 of the act which is the basis for the
rromulgation of food standards. Furthermore, Zeg mays L. is the scientific name
tor the food; the coinmon ot ususl name in the Ulnted Stales 15 com, sweeb corn
o Sugat corn.

ol slanlord

Steans of Lot iam Toewl gl 1iny -\lilulni\lldl I

~lanbiul

B b e ST vonstst of
S ienl sweet egta.

Prross ided for. (21 G F 3OS Sk

Helerenes Lo s el Ewent gL vl
s thcally pnovided fa,

No change. The Codex requirement 13.2.3) that the kernels be of reasonably
tender texture offering some resistance when chewed but not be hard or tough
provides by mfcrence that the food consist of succuleni sweet corn.

Foarh wapd Drogg Neluan~t atemg Capboy ~tan-daal

skl

e s of colngmn o

4 4alon e White or yedlow (eoldend or wistaer af (u-i-h toor yellew 220 oo whne
T dwo 20O R B 200k 21

No change. The FDA requirement provides the consumer w1th mixiures of yellow
(goldenit and white corn that ave not provided for under Codex. We have no bass
to make a change in the FDA requirement. In this respect the FDA and the Codex
would differ.

Eoend ati Do Adunistiatn Codus stombaed

atuttiband

Ttems of compurison

5 S0y of poek Ddefintaes-
v B

e~ ed e o1 Lo of The eorn Not paosehod T,

bt b sagor Baencakby e frurg biads,
[ O & TR UL

No change. Fritter 5Lyle of pack be 1et.uued in the FDA \t.md.ud i the absence
of any supporl [or deletion.

Ferab arnt Dt Slumsinaken .<1| wstaudaed

sarednd

Bleens i vae 1harasn

Cotivantel Kepmeds nean w g b the bl ool gizas ol fur,
have Bol Laedl wpatadeth. 123 € FJE

L RTTLIVES: 15

e Larwwand

No change. The ground styie of pack be retamed in the FDA standard in the
absence of any support for deletion.

Cudes standard

Food and Thng Admuistration

Trens of cotnran s
standanl

Whiths o parbrile whals eut kernels
P ke v orea iy vompatent L
e o keenweks sad other Lojubil o
uthn Ioredie ks o lnnn 1 proluet

StCFR ol 1V sy eny "]

(0} Uream of v he A mviarr of wlhinle kernck noud inher
waw] o eroantsd oo W !
1 BT Sl h
sbided, 3 a
st e for thon pan e,
Al

No change Codex meets t.he FDA requlrement by the rveference to “packed in a
creamy component from the corn kernels and olher liqud or other mgredicnis™
and permuls thie use of fritter and- or ground corn.

ol aesl Dmg Admnustlaua

Tiems of colai ion
stunbagd

Ceond v siadand

cat and eookod keracls from which Not provide d G,
080 Gl e sk itne s bas ey ajo-
raled. (21 UF R 512000 5))

No change. The evaporated style of pack be retained in the FDA standard in the
absence of support for deletion.
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Ttems od colnparison

Food and 13 Adiindstration
attidard

Codex standard

Hemmy of camparison Food und Dy Adnunitration

L nder siandad
staudmd

& Optional ingrediends:
&) Sturches su whole kernel
.:?la when butter ja

stabilizers, or Lulh, i & yuantity not
moee han reascuably necessury 1o
aceomplish  the  intended cifect.
sSuch emulstliers und stabilizers are
devined to be safe if Lhey sre not
food additives as defined in sec,
20UL3) of the Federal Foud, Drug, and
Cuosmietie Act, or 1f they ars lood
additives as so defined, ey are
used in conformity with regulations
established pursugnt to sec. 404 of
the Act.3 (21 CFR 5L201d} (7} 3

As safe and smtable emubifiers or Nutaral (native) phiysirally or eury-

watically modilied. The chemically
modified starches that nuay be nsed
ars specifically stated as follows:
Acud-treated slarches (4.5.1)
Alkali-treated starches (1L.86.2)
Bieached sturehes (4.5.3)
instareh  phosphate  (sobn iri-
metaphosphate trested) (1.5.4)
Liistarch  phosphats, phosphated
4.5.5)

Muonastarch phosphate (4.5.6)

Statch wcetale (4.5.7)

Starch, hydroxypropyl (4.5.8)

instarch adipete, acetylaled oh.6.9

Dgilﬁamt; glycerol, hydroxypropyl

LR

Oxidized starches {4.5.11)

19 g./kg. of the Sturches sl vegetable
gums inclusive, stugly or da com-
bination.

No change. The specific starches and the maximum level in Codex are permitted

under 2i CFR 121.1031.

1tewus of comparison

Food and Drug Administration
standard

Codex standard

{b) Btarches in cream style . .. Starch only.? (21 CFR B51.20{a){{)}

Natural (native), physically or enry-
matically modified. (3.1.5)

Physically or enzymatically modified starch be provided for as an alternative to

natural (native) starch.

Ttems of comparison

Food and Prug Administration
standard

Codex standard

{e} Cltric weld. .oeeenaoor P

Mot provided fov............._.._.... Bpecificaly provided for as s Juod
wdditive. (4.2)

Citric ac:d be provided for as an optional ingredient. The addition of citric
acid to corn prior to cooking permits an adeguate process to be more easily attained.

Ttems of comparison Fuod and Errug Administratlon Codex standard
standard
(@ Invert sugar_...____...... Not pravided for._.____._...__.___.... Trovided for. (3.1.3)

Invert sugar sirup be provided for as an additional optional sweetening agent.
Invert sugar is not commercially available in this couniry. Invert sugar sirup is
presently permitted in the stendards for soda water (carbonated beverages) and
many canned fruit products.

Bee tootnotes on p, 21117,

FEDERAL REGISTER, VOL. 37, NO

@) Vegetables.__.___.___.__._.._ Greenpeppers or red peppersellher of - Pleces of greew ur red peppers or mix,
wineh inay be sweot or i and may wares of boll, or pther vegelubiet
be doeld, mint leaves, wihons and not exeeedilig in total 15 pereen-
garlic eitber of whoch may be dred, massiinass of the product. (3.1 4)

und horserndish.t (23 CFR 51 20ud)

{1} through (5})

The optional addition of any vegetable(s}, including pieces of green or red
peppers or mixtures of both, either of which may be sweet or hot and may be
dried, be provided for with a maximum limit not to exceed 15 perceni by weight
of the finished food. Permitting the use of any vegetable provides a greater variety
of products to the consuimner.

Ttems of comparisen Food and Drog Administration Codex standard
standard
(0 Other optional ingredients.. . Disod inosi and  disod Not provided tar.

guanylate when conpiying with i
[N i"'R 1201080 and 120119 respee-
tiwvely of the Food Additive Hegula-
tions, hydrolyzed vegetabile protein,
and autolyzed yeasl extracl.’ (21
CFR 61.20(¢) £3) through {6})

Lenon julee or lemon jure cunven-
trate.? {21 CFR 51-20d) (6}

Spice and flavonng {not ariifis ial)
providing neither simulate the color
or_flavor umparted by butter.? (21
CFR 51.200c}i8) and (8}

No change. The additional optional ingredients provided for by the FDA permit
a wider choice of ingredients and the FDA has no basis to make any deletions.

Yems of counparison

Yood and Drog Admindstration Codex stendard
siendard

7. Labeling:

@) Color group. -............... The name of the color group used, Tl umie of the product shall inelndo
“white,” “yellow” or “golden,” or the cola type “white’” for *white
with the names of the color groups  corn.” (No provision 18 made tue
vsed, “white and yellow" or “while  lubwhng of *yellow” (“gulilen™i

und golden,” whewn the widte cake
ploup predeminates, and “'yellow
atd white” or “golden and white,”
wlien the yellow color group pre-
dominates.t {I1 CFR 61.20(e){l))

When the variclal name anedately
preeedes or follows the uame of
mlervenes between parts of tie
natue of the feod and it sccunilely
dezignates the color of the corn -
wedient, no other designation of the
color group need be mnde.t 21 CFR
51 200e}2))

cotn we mivtores of “wlite sod
“yellow.') (7.1 LcY)

No change. FDA has no basis to recommend deletion of required label declaration
for “yellow” corn or mixture of "yellow” and “white” corn.
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Food aanl g Adiowcalrat s
abatidagid

Ttens of compalbon £ oder stuneand

Foual e Tug Sdhindaketradion
standurd

Liewns of compal isvil

L olen standard

(b)Y Stxles (Lypes):
“Whaole mrm-'l," “whoh

Provided for with the cxeeption of Tu be slated on 1he lalwl as to be
gran” or “eut keruel”

“cul keruel” (21 CFR 51200 (110, l‘_i_!\il}' discerndble Lo e consumer.

[l BIPYT)

“Cut kernel” be provided for as an alternative name for “whole kernel,” or “whole

grain” since the FDA identity standard presently contains the term “cut kernel” in
the definition for such focd.

(v) Bpiee or Havuing
shiall hewr the wul or words
Caieed™ ar “wilh added spree” ur
e e adiled” o “with wilded -
voung® or “fnvonng sddid” as
appuopiiate. o hoa of the words
“aprer or CRavenng™ o ich State-
Tl The eonunon or sl ute of
st spee or lavering niay Lo vsed 3
2L UCEL BE AN

Ttems af comparison Contles stunibd

Fuerd s11d Drog Addaanlstiation
slaindand

W) ~iyhes e whiote henne] pock o “Viednms paek™ or “vacinnn packsd U “Io Iaine.” liquid pack.” "vaeo i
CLUFR 518wk 1)y or  Uvaeunin preckolT s
appmapriale shall by >0 stated o e
Tabwel wa Vo bue pasily descerzpblie Lo
The consnuws. (7 L2

The FDA standard be amended to require the term “in brine” or as an alternative
“liquid pack” to be so stated on the label to provide additionai information to the
consumer when the producl contains more than 20 percent higuid.

1tom of cowmparison Fuod and l!ruudx:‘fl‘rlninislraum Codex stundard

(d} Seasvilngs and/or

1l ane or more of the optionnl sensoning  The nae of the product shall inelude a
garaisiniugs.

ingredients lsted w21 CFIE§1.25008) declasation of wny seasoung which
de uged, the wanld “seasoned™ may characteriges  the  podun; ey,
immeduwtely precede the namwe of the “with x,”" when appiopilete. {7.1.1
optionsl corn ingredlent.: (21 CFR [}
55.20e1 (200 !
11 one or more of 1he optlonal seasonring
or garnisiung ingredients listed in 21
CFR 51L2¢d) are used, thie label
shiall hegs the statememt *Seasoned
wille - . " the Dlank being Jidled In
with the asine “green [epper,”
“dived green peppers,” Ured pepe
pers,” “dried red pepyers.” spesuly-
g b each instatce whether sueh
wppers ae sweel o hol, “mial
enves,” e Halreed oo "
“parie,” “dried g ol ol-
s, “lemon jun e, “concendrated
Teion junee,” “Btber," or a combsin-
son ol 1Rese wnes 8 appoprlate,
vaeepl Shsl the prescone aof e
specified  optonal  seasonbygg o
g nishing fogeedicnt gueen peppers
ur gedd peppets may be shown with-
il the ward “scaseid.” The word
“debydrated” wisy b used s Beu
of the word “dricd.” ! (21 CFB
81200} (53}

‘The name of the product shall include a declaration of any seasoning or garnish-
ing ingredients used in the product, including those presently provided for.

Hee footnotes v p. 31117,

1 spiee or Auvormgg §s added, the lalnel  Speee or flavoning not provided for.

Deiete, Declaration of spice or flavoring is included under item 71i}. The Federal
Food, Drug, and Cosmetic Act provides that spices and flavorings may be designated
as spices and flavorings rather than naming each by common name.

Fowtl and Tieng Lehindiastiaiion
slasaloted

Trowns uf von sy

(0 Fmulsimis en st dulieeso oo Ay aplaial emnl-tin s ar stahibizers
flern bath ased i ceteeiion wath
Bidter shall Ly shestgnated o the
Labsel 1o 1 eon e ot Wasial badie.
121 CF K OSL.ANeHS)

Coeley ~landan]

Providl {ur,

Delete. Provided for by Item 7(i).

Items uf cowparison
slamlard

Fol amid Drug Admindstratlon

Colex standard

(g) Sturch ju cream siyvle corn... When the optlonnl stareh ingedient
specibied fur “vieans style”™ 15 used,
the label shatl hear the statenem
vstarch added 1o insure snipulli-
ness." 1 (21 CFR 31.200}(6))

Hetpudres oplionat starch tmedient 1o
e michuded in wgredicul sidta L
(itew Tup).

Delete since not required by Codex and starch should not be singled out as the

sole ingredient to be declared by its functionality.

Ttenk of comparisen
slainlurd

ool gud Drag ddmivlstrativn

{nlex standard

) Certaan wpticual i eSients I ooe o e of (he optioasl ingredi-
listed under itews $40). s watned iy i Guly are used, the
Labsi b shuall Bear the stalement . 2
lded” e Wb added " the
Lk being Wled i with  iha
nameds) of the jugredient(s) used.
(21 CFR 51204} 1}

Lutwl devlarution J8 providal nder
e Fiyg,

Delete since the complete listing of all optional ingredients is proposed under

item 7).
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Ytemr of comparison

Foodd audd Drog Adwmluistratlon

Codex standard

~Huenlisged

@) A complete listing of
ingredieuts.

Mot provided for ..

.................. A complete bist of Ingredients shall he

deviaretl on ke label in desceding
order af proportoe. (7.2)

The common name of each of the op-
tional ingredients used be declared on
the label as required by 21 CFR Part 1,
and as provided for by Codex including
order of proportion. In add:tion, the dec-
Jaration of ingredients be in letters not
less than one-hali of that reguired by
21 CFR 1.8b, for the declaration of net
quantity of contents, but in no case Jess
than one-sixteenth of an inch in height.
The Food and Drug Administration
issued 2 policy statement i2} CFR 3 88
in the FepERaL REcISTER of March 10,
1972 137 F.R. 51200 which stated that
there is significant consumer interest
that the labels of standardized foods bear
compiete mformation of the ingredients
contained in the food. In the absence of
legal authority to require that the label

bear such information, the Food and
Drug Administration encouraged all
mamnfacturers, packers, and distributors
to voluntarily make such disclosure. The
Food and Drug Administration further
stated that it intended Lo amend the defi-
nitions and standards of identity of food
by setting into moiton as rapidly as pos-
sible the provisions of sec. 401 of the
act to require label declaration of all
optionsl ingredients with the exception
of optional smices and fiavorings which
meay continue to be designated as such
without specific ingredient declaration.
Codex

Provided for under the "Recommended In-
ternatlonal General Standard for the Label-
ing of Prepackaged Foods.”

FDA

1Wherever the name of the food appears
on the label so conspicuously as to be easlly
seen under customary conditions of pur-
chase, such words shall lImmedtately and con-
spicuously preceds or follow such name,

without intervening writien, printed or
graphic matter, except that the wvarietal
name of the corn used may s Intervéne.
(21 CFR 51201} (1)

No change. This is a specific requirement on labeling that does nol appear else-

where in this standard.

s Such words or statemenis In addition to
salt and monosodium glutamate but ex-
cluding sngar shel! be set forth on the label
with such prominence and conspicuousness
as to render them likely to he read and
understood by the ordinary Individual under
customary condittons of purchase.

Requires a complete listing of Ingredlents

on the label in descending order of pro-
portlon.

If two or more such optional ingredients
are present, such statemenis as Aare Te-
quired may be combined: Inr example,
"With added salt, spice, flavering, and
monosodium glutamate.” (21 CFR 51 204f)
3))

Delete this paragraph (footnote 2) as item 7ti) provides requirement regarding

the listing of each optional ngredient.

COMPARISON OF THE QUALITY ASPECTS AND PROPOSED COURSE OF ACTIONS

Items of comparison

Pood and Drug Administration

Codes standard

standard

__________________ The color of prodizct shall b normal

for the eolor Lype. The product shall
be reasenably Treo from “efT-vanety’
ketnels. Canned sweel corn contain-
ing other primilled ingredients shall
e consudérad to be of charactvnsile
calor when thers is no alinormal dis-
coloralion for respeclive ingredients
used. (3.3.1)

No. 194—Pt. JI—3

No change. The Codex language is not specific enough {o be useful n enforcing
& legal requirement and therefore inclusion in the FDA quality standard is not
proposed.

Fuood and Drog Admiutstration Cidlex stamkard
wtandard

Items of compurison

1" Flavorerilenia. .. .. . Mol provided for _ .. Canted sweet corn shalthnve 2 oirnug
- Hoavan ared oo Tree flom RBavors or
wilors fwmeign to the duct wud

vied swael enrn with special in-

vymlienms shall have a Navor char-
acfeestle of that angualed by Hw
stoent eorn wind the ol b silsl gates
w32

No change. Abncrmal odor or flavor would make the food adulterated under
section 402 of the rederal Food, Drug. and Cosmetic Act.

Items of compace-en Feodd aomd Dene Adhininirtration
ntantdang

Cmnlex stiamlard

3. Gieneral averal] stalement on

Not provided er. oo L.
defects.

The fimshed prodoor <hall ba b
stentially flea Lona coby waatogab,
B, bk, s e |
hernels, estra
ur ather  deiects
mentioned. (3.2 5)

uol

No change. The Codex language s not svecific enough fo be useful in enforcing
& legal requirement and therefore inclusion m the FDA quality standard is not
proposed.

Ttems of colpsHTISuR

Vol and Drug Adwindstration Conbex ~tamdard

standard
4. Spweilic reguirements vn

defecta in whale Keried som

Laad vvaporated vora in

vase ol FIAY,

{ab Blemished beroels. o Nat ot than ane browg or Dlack Reven hetowls v paece - fgd e o -

lisolored ket or peeee of keiel Al b o b ko ddisoedons ol
B e It 2 ongse ol ddrabned wonshit Bonmeds e pees 4 el seriangsd o e

20 CF RS ki) el o nnt wiene Chatt S iy 1o
setiouady  damaged  pws 4 op o o
didied weight. (37 5)
¥ Memished karnel per 2 o35 or 56.7 ¢ T Memislwed kepnels 40 gooor L bhow-
ished kvreel, 571 ¢

FDA is essentially eguivalent to the Codex reguiremznt. In the absenice of a
definition for “seriously damaged" in ihe Codex, differentiation of “damaged” from
“seriously damaged” would be impractical in the FDA requirement.

Foml and Prag Admialsirativn
staniturd

Item~ of rompari~on Codex standard

(1) Pieces of cob Not more than 1 em! for each 11 02 of 1 cubie centimeter per 460 grams of
Aravsed weght. 21 CFR SL20a)- deaned weight. (3.2 5)
[T

Mo = Mg

FDA is equivalent to the Codex requirement.
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P aind Prag Adminiainauion 1orlex »ftandard

slawdard

Liewry of ctaupicisen

i) Freessothurk.... . .

.- Not mofe than 1 sq, in. of husk for each
4 oz of drmued weighi. 21 CFR
51.21(a) t1)iih))

645 cm? = 1 8. in.
14 oz, = 7 g.

7 suare centumeters per 400 prame of
draned wesght. \3.2.5)

FDA is essentially equivalent to the Codex requirement.

Items of vompariion Faod and Drug Administration

standard

Codex standard

) Sitk... ... .. Not uorethan 7. of silk foreavii 1 o2
of dramned weight. ¢ CF R 8121 {a)-
e

7iu, = 178 mn.

13 nin. per 28 g. of drained weght,
{3 2.5; ¥

FDA is essentially equivalent to the Codex reguirement.

Iteme of comparisen Codex stapdacd

Food and Drug Administration
sandard

5. Rpecitic requirenants gn de-
feets 1n cream stvle lalso
frltuee aud ground styles in
vage of F1243.

(a) Biemished &ernels... Not miwie Lhan 1 bvowu or black di~- 10 kenels of pieces thut are damaged

biems of comparison
stapdard

W) Bk . Not more thau 6 in. of sitk for esch 1
oz, of net weight. (21 CFR 5&.21ap
{2v))

6 in. = 152.4 mm.

Fuod and e Adnungslyaiion

Codex standard

150 num. of sllk per Y8 g, of drained
weight. (3.2.5)

FDA has no basis for proposing a change from net weight to drained weight.

liems of comparison
stundard

FPowi aud Drug Adminlstration

Codex standard

6 Quabty tenderness aud tetture:
te) Whole kernel.. . . The weighl of thes alvohol-usetuble
~oligds of whole kenu loorn 3 0 FR
S13 T does e evered 2T e
vent of 1the drained weght, wiw
tested by tiie el prescriliad
wieder tent W aL, AL CF TR SL20tay

L3y ik
s The woghn of thie gl olol-asoluhie
salids al 3 he washied i sowed nedenad
f cream sLyle corn (21 CF R 5120100
L hpy s ot evee, D27 et et of the
weight of seh waaterial win niestod
iy the method prosohed moede
iteuh Wiy, (X4 FH AL Swnd)

1 Creams style .

requirement.

Tlhe kerpels tin ewher cream >iyle of
wliole kerntel vt shiall be of & rea-
wailbe teuder testuie olfering son.e
reastanes when eliewed but are not
b ur 1ough. {3.2.3)

~ b ahore,

No change. No support exists for the deletion of the AIS requirement from the
! FDA standard which provides a more objective measurement than does the Codex

cojoveil kernel or pisce of kernel for
each J oz. of net weight. (21 CFR
53.2118)(2)U))

L blenyshed kernel/58.7 g.

and seriousiy damaged LUt nel we
than 6 wey he serlously damasged per
800 8. (Loial content). {3.2.5;.

1 Llemished kernel80.0 g

Codex standard

Iiems of comparison

staudard

7 Consistency n cream style ... The wverzge dianeter of the appaorvi-  Tie produet shall poasess a consislency

The allowance for blemished kernels in the FDA requirement is essentiall
Eqatrx!il\;:.\:;ltmm tﬁlélecggdex dl;orarqturetr:lent. Int tdi;e abseélce of a deflnition for serlouslg

Y ] ex. differentiation of damaged from seriously dam woul
be impractical in the FDA requirement. v seed a

Ttewms of comparison

Fond and Drug Adminisirarion Codex atindard
dard

atan

(b} Pinews of coh. .

. Not more than 1 cm? for each 200r. of 1 co? 800 g {lutel conteni<l. £3.2.8
et welght. (1 CFR SE21aM 23 peredie e )
Wor. = 567 g.

FDA is essentially equivaleni 1o the Codex requirement. FDA does require a
sample size of about 6 percent smaller than Codex, however, the difference that
would result in analysis using the larger sampie in the Codex is within the
experimental variance of the method.

Food npd Drug Admiuistration
standard

liem~ of couparisen Codex standard

il Preves of hovk. . ...

- . Not more than 1 sq. in. of husk for 7 squere centinietera
each 20 oL, of net weight. (21 CFR (1otal conteats). (3.8
81.21(a) {2)dii))

gz, = WTg.

800 grams

12q. 10, = 648 cm.¥

The FDA requirement is essentially equivalent 1o the Codex.

FEDEWAL REGISTER, YOL. 37, NO.

nutedy eenln srey oTe whileh the
preseribed sumple spreads does 1ot
eyeeed 120,21 CFR S13ha) (20w).
The washed dramed tterial of
whiich contains more thun 23 e cent
vf alcolick-insoluble solids, (e aver-
upe dlampeter of the approximately
virestlar area over which the Dio-
| seriled suple spreads does not ex-
1 cewd WAL (1 CFR SL2H400w

Trems of comparison
standard

Nt provided fo

» Samplog snd avceptince pro-
vedwe lor quality fsetves,

Paod and Deig Adwindstiratios

which may be thin but not eaces-
sively thin or sy De thilek aud
heavy bui not excesstvely dry
1xisty, and from which {at the end of
o milntiter) there uay Do & moderale
bl nul eacexsive weimration of Do
llguit.

No change. FDA has no basis to delete the test for consistency from the standard
as it provides a specific test noi available in the Codex.

Venlex wlandard

A voututier that il 10 west e o
nuae of the wpphicolbs qoality e
ideenients, &% sl vul 1n Subsection
3.7 1 through 3.2.5, shall be conadered
» "dsfeelive.” (3.2.6}

A lat wrlll he ponsidered a8 toesting the
applicable guality reguirensents re-
fermed laol? subsection 3.2.6 whaa 10

Y it i b 1in
subsection 3.2.6 does not exveed the
arveptance namber () of the appeo-
prate Codsx Sampling Plan {AUL-

4.8) in the Bampling Plans for 1're-

packuged Foods (1988}, (3.17)

The sampling and acceptance procedure for quality factors shall be based on

the Codex Sampling Plans,

194—THURSDAY, OCTOBER 5, 1972
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Lienns of cvmpal ison Fuod and Deng Adminlsiration Codex rlandard
standard

Items of compirlsen Fuod gtul Drog Admilnistration Cendex stondard

stundard

8. Methods for determining
quatily:

(a) Whole kerneleorn____.__.__ Contains specific methods for deter- Not provided lor.
mintug the guality of whole kermel
earnk a8 Well as evaporated eorn in-
ctuding the use 6f woven-wire cloth
siave complying with specifivations
set forth under 2380 Micron (Ne.
%) in Table [ of “Standard Specl-
ficatlons for Blewes,” pubdished
Mar. 1, 1949, in L.C. 58 of the T8,
Department of Commerce, Nationu)
Burean of Standards (21 CFR
SL.21(b1)

FDA has no basis to delete methods from the standard. The references to specifi-
cations for cloth sicve be amended in accordance with the “Definitions of Terms
and Explanatory Notes.” page xviii, of the “Officlal Methods of Analysis of the
Association of Analytical Chemists,” 11th edition, 1970. Also the angle of the sleve
to facilitate drainage he stated 4s approximately 17-20°,

Ttems of comparison Food and Drug Administration

Codex standard
standard

Cream style corn. ... Contalns specific methods for deter- Not provided for.
- mining qualiy of cream style corn
that nlrgh’: #156 0 fritter corn snd

ground ooea. (21 CFR 51.21{c) (1))

No change. FDA has no besis to delete methods from the standard.

Ttems of comparluon

Food and DrugdAleinlstrauon Codex ntandard

standar.

10. Substandard In quality label-  Provides for subsiandard in quality Not providsd for,
g Provision. labeling of catined corn whers the
proiduct docs not meet the qualily
sturdards for Miseplored Xernels,
«ob, Lusk, silk or hqud. (21 CFR
a1.210dh

No change. FDA has no hasis to delete the substandard legend In quality provi-
slon, 'The Cottex standard is silent on what disposition is to be made of canned
com that does not meet the requurements of the standard. Thus is left entirely
to the individual couniry accepting the standard.

COMPARISON OF FILL OF CONTAINER ASPECTS AND ProprosiEp COURSE OF ACTIONS

lrems of comperison Food and Drg Addlniniuratlon

Coder standard
standar

A fill of not less than 90 percont of 1he
Iotal capacity of the container, as
determuned by the general msthnd
e 1l of eontainers prescribed in
§ 10 (b)Y of Lhiv chapter. {Does not
cover whole kernel vorn.) {21 CFH
51.22(ah)

The container shall be weli-titled with
e n, anid, except for “vacuom pack'
ey, the product tinclading the
packing iethum) shall ocenpy not
less Lhan 90 pereent of The water capac
1y of the container. The water capae-
iy of the container 18 1e volume of
distiiled water al 20° C which tha
sealed  vcoutainer will hold when
coiupletely filled. {8.1.1)

Minimum {ill requirement shall include whole kernel corn except that which is
vacuum pack. Data are not presently available for determining minimum Al
requirement for vacuum pack whole kernel com.

Not providedfor...._...._...._. ... __ A container lhat fasls 1o meet the Te-
quirement for nunimmm Gl (G0 per-
cepl conlier eapacity) of sabsection
6.1.1 a‘hnll be considered a *“defective.’”
iR 1.2

A ot will be consilersd =3 meeling
the reqnrement of subsection 6.1.1
when 1he mumber of “defeclives,™
as defined in sulwection 8.E2, doss
not exceed the aeceplance number (v}
ol the apprupriaie rampling plan
TAQL-6 5 In the Samph Plans
for Prepackaged Foods (1988, (8.13)

3 S:;g-lmg and seceplance pro-
nures.

The sampling and acceptance procedure for minimum fill shall be based on the
Codex Sampling Plans.

Ttems of comp:arison Codex ateandsrd

Food and Drug Administration
siandard

3. Minlmum grained weighi for

Not provided fos........... .......... The drained welght shafl not be Jess
whole kernel corn.

1han 81 percent of the weight of dis-
Wlled waier at 2 C which the sealed
eoptainer Will hold when coniploetely
fHled. {6.3.4.1)

ha  requirements  for mimum
drained weight shalt be deemead to be
complied with when the average
drainsd weght of il contajners er-
. amined 18 1ot less than the mintmum
required, provided thers 18 no un-
rensonable shertage in individual
cans. {6.1.4.2)

The following are the minimum drained welghts in ounces and the percent fill
calculated on the basis of the water capacity of the container in the United States
voluntary grade standards issued by USDA for whole kernel corn except vacuum
pack.

Qrade & Gradles B, C, and substandard
Contaliner slze or desl kon for tenderness or maturity
Ounces Pereemt Ounces Parcent
b. 2% 0.7 5.30 .4
675 61.9 7.00 [
4. 2% 0 9 9. 50 [ }
. 50 a3 10. 76 83 9
12.7§ 822 1.2 646
70 0 8.0 7200 .8

The drained weight of the corn ingredient, as determined by sections 32.001
and 32.002 Canmned Products—Drained Weight—Procedure, in “Official Methods of
Analysis of the Association of Official Analytical Chemisis,” 11th edition, 1970,
page 559, for whole kernel (whole grain or cut kernel) corn {including vacuium
pack) shall be not less than the following based on the average of all containers
analyzed:

{a) Sixty-two percent of the water capacity of the container, If such water
capacity is 245 g. (8.65 oz. avdp.) or less (8 ounce tall or smaller containers).

{b) Bixty-three percent of the water capacity of the conlainer, if such water
capacity 1s more than 245 g. (8.65 oz. avdp.) but less than 3.103 kg. (109.45 oz.
avdp.}, {(No. 1 (picnic)), (No. 300, and No. 2 containers).

(¢} Sixty-five percent of the water capacity of the container, if such water
capacity is 3.103 kg. (109.45 os. avdp.) (No. 10 container).
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Codex standnrd

standard

¢ Labe g of substandmd AN L. Tf canned fiittes corn, cantied atound Mo «uch provision in Codex,
corn, OF catbigd cmupi-stele corn
falla below the stunddavd of titl of
coutainer presorthed (b o wraph
(a) of this soction, the libel shall
Lear tha gonieral stafeinent ol siub-
atandand 1L spoetlied mo& .00 of
thig chapter, 1 the tattnel :n'nl

foran therein speei o

SLeaty)

FDA requirement shall include whole
kerel corn except that which is vacuum
pack.

Accordingly, the Commissioner pro-
poses on his own initiative (21 CFR
2.120: that the existing canned sweet
corn standards of identity (21 CFR
51.20'. quality (21 CFR 51.21), and fill
of container (21 CFR 51.22) be amended
as set forth below to provide for certain
features, based on the Codex standard
that would. in his opinlon, promote hon-
esty and fair dealing in the interest of
consumers,

$51.20 Cunned corn, cunm-t_l sweel
rorn, canned sugar corni identity:
label statement of optionil ingredi.
enty,

1a) Canned corn, canned sweet corn,
canned sugar corn is the food conststing
of one of the com ingredients specified
in paragraph (b) of this section, with
water necessary for proper preparation
and processing. In preparing each such
cormn Ingredient, the tip caps are re-
moved. The food may coiitain one or
more of the optional ingredients speci-
fied in paragraph (c¢) of this section.
and it may be seasoned or garnished with
one or more of the optional seasonings
or garnishes specified in paragra.ph_ (d:
of this section. The food is sealed in a
contamer and so processed by heat as to
prevent spoilage.

{b) The corn ingredients referved to in
paragraph (a) of this section consist of
succulent sweet corn of the white or vel-
low color groups. or mixtures of these,
and are as follows:

(1 Cut kernels from which the hulis
have not been separated.

(2) Pieces of the inner portion of the
corn kernel substantially free from hull.

3+ Ground kernels from which the
huils have not been separated.

(4 A mixture of the form described in

subparagraph (1) of this paragraph with °

one or both of the forms described in
subparagraphs (2) and (3) of this para-
graph. When necessary to insure smooth-
ness, hative starch, which may be physi-
cally or enzymatically modifled. may he
added, in a quantity not more than suffi-
cient for that purpose.

15 Cut and cooked kernels from which
most of the moisture has been evap-
orated,

i¢» The following optional ingredients
may be used:

1) Salt.

(2) Monosodium gultamate.

13» Disodium inosinate complying with
the provisions of § 121.1090 of this chap-
ter.

o CER

4+ Disodium guanylate complying
with the provisions of § 121.1109 of this
chapter.

(5 Hydrolyzed vegetable protein.

16 Autolvzed yeast extract.

(T Sugar, invert sugar sirup.

8> Spice.

19 Flavoring (except artifictal),

-y 1101 Citrie acid.

td) The following optional seasonings
or garnishings may be used:

(1) Pieces of green peppers or red pep-
pers, or mixtures of both, either of which
may be sweet or hot and may be dried, or
other vegetables, not exceeding 15 per-
cent by weight of the finished food.

(2) Lemon juice or concentrated lemon
juice.

i3) Butter, in a quantity not less than
3 percent by weight of the finished food.
When butter is added, safe and suitable
emulsifiers or stabilizers, or both, may be
added in a quantity not more than rea-
sonably necessary to accomplish the in-
tended effect. Such emulsifiers and stabi-
lizers are deemed to be safe if they are
not food additives as defined in section
201¢s) of the Federal Food, Drug, and
Cosmeti¢c Act, or if they are food addi-
tives as so defined, they are used in
conformity with regulations establshed
pursuant to section 409 of the act. When
butter 1s added, no spice or flavoring
simulating the color or flavor imparted
by butter is used.

rer (1) The name of the food is “corn”
or “sweet corn” or "“sugar corn” with the
name of the color group used, “white,”
“yellow,” or “golden,” or with the names
of the color groups used, “white and yel-
low™ or “white and golden,” when the
white color group predominates, and
“yellow and white” or “golden and
white,” when the yellow calor group pre-
dominates, and with:

ti) The words “whole kernel,” “whole
grain” or “cut kernels,” when the corn
ingredient specified in paragraph (h (1)
of this section is used. When the weight
of the liquid in the container, as de-
termined by the method prescribed in
§ 51.21(b) (1), is not more than 20 per-
cent of the net weight, and the container
is closed under conditions creating a high
vicuum in the container, the words “vae-
uum pack” or “vacuum packed” are also
part of the name. When the weight of the
liquid in the container exceeds 20 per-
cent, the words “in brine” or *“liquid
pack” are to be part of the name.

tilry The word “fritter.” when the corn
ingredient specified in paragraph (b) 2y
of this section is used,

(ii» The word “ground.” when the
corn ingredient specified in paragraph
(h) (3 of this section is used.

(iv) The words “cream style,” when
the corn ingredient specified in para-
graph tb) (4> of this section 18 used.

(v) The word “evaporated,” when the
corm ingredient specified in paragraph
(h) (5) of this section is used.

(21 The parts of the name as specified
in subparagraph (1) of this paragraph
may be arranged in any order of prece-
dence. The varietal name of the corn
used may intervene between parts of the
name of the food, For the purpose of
arrangement of the name, the words
“sweet” and ‘“corn” may be treated as
separate parts of the name. When the
varietal name immediately precedes or
follows the name or intervenes between
parts of the name of the food and it
accurately designates the color of the
corn ingredient, no other designation of
the color group need be made. If one or
more of the optional seasoning in-
gredients specified in paragraph (d) of
this section are used. the word “sea-
soned” may immediately precede the
name of the optional corn ingredient.

(3) If one or more of the optional sea-
soning or gamishing ingredients named
in paragraph (d) of this section are used,
thie label shall bear the statement “Sea-
soned with . ________ " or "with
............. " as appropriate, the blank
being filled in with the name “green
peppers,” “dried green peppers,” “red
peppers,” “‘dried red peppers,” specifying
in each instance whether such peppers
are sweet or hot, “mint leaves,” ‘“onions,”
“dried onions,” “garlic,” “dried garlic,”
“horseradish.” “lemon juice,” “concen-
trated lemon juice,” “butter,” or a com-
bination of these names as appropriate,
except that the presence of the optional
seasoning or gamishing ingredient
named in paragraph (d)(1) of this
saction may be shown without the word
“seasoned.” The word ‘‘dehydrated” may
be used in lieu of the word 'dried.”

(Y (1) Wherever the name of the
food appears on the label 50 con-
spicuously as to be easily seen under
customary conditions of purchase, the
words and statements prescribed by
paragraph (@) (1) and (3) of this sec-
tion shall immediately and conspicuously
precede or follow such name, without
intervening written, printed, or graphie
matter, except that the varietal name of
the corn used may so intervene.

(2) The common name of each of the
optional ingredients used shall be de-
clared on the label as required by the
applicable sections of 21 CFR Part 1 of
this chapter and shall appear in letters
not less than one-half the size of that
required by §1.8b of this chapter for
the declaration of net quantity of con-
tents, but in no case less than one-
sixteenth of an inch in height.

§ 51.21 Canned corn, canned sweet corn,
canned sugar corn; quality; label
statement of substandard quality,

(a) The standard of quality for canned
corn is as follows:
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(1) When tested by the method pre-
scribed in paragraph (h) of this section.
canned corn in which the corn ingredient,
is whole-kernel corn (§ 51.20(b) (1)) or
evaporated corn (§51.20(b)):

(i Contains not more than seven
orown or black discolored kernels or
nieces of kernel per 400 g. (14 ounces)
of drained welght;

(ii» Contains not more than 1 cubic
centimeter of pieces of cob for each 400
g. (14 ounces’ of drained weight;

(1i1) Contains not more than 7 square
centimeters (1.1 square inch) of husk
per 400g. (14 ounces) of drained weight;
and

(iv) Contains not more than 180 mm.
(7 inches) of silk per 28 g. (1 ounce) of
drained weight.

(2} When tested by the method pre-
scribed In paragraph (¢) of this section,
canned corn in which the corn ingredient
is fritter corn (§51.20(b)(2)), ground
corn (§ 51.20(h) (3)), or cream style corn
(351.20(h) (M)

(i) Contains not more than 10 brown
or black discolored kernels or pieces of
kernel per 600 g. (21.4 ounces) of net
weight;

(i) Contains not more than 1 cuble
centimeter of pleces of cob per €00 g.
(21.4 ounces) of net weight;

(iii) Contajns not more than 7 square
centimeters (1.1 square inch) of husk
per 600 g. (21.4 ounces) of net weight;

(iv) Containg not more than 150 mm.
{6 inches) of silk for each 28 g. (1 ounce)
of net weight; and

(v) Has a consistency such that the
average diameter of the approximately
circular area over which the prescribed
sample spreads does not exceed 30.5 cm.
(12 inches), except that, in the case of
cream-style corn the washed drained
material of which contains more than
20 percent of alcohol-insoluble solids, the
average diameter of the approximately
circular area over which the prescribed
sample spreads does not exceed 25.4 cm.
(10 1inches).

(3) () The weight of the alcohol-
insoluble solids of whole-kernel corn
(§51.20(h) (1)) does not exceed 27 per-
cent of the drained weight, when tested
by the method prescribed in paragraph
th) of this section.

(1) The weight of the alcohol-insolu-
ble solids of the washed drained material
of ¢cream style corn (§ 51.20¢b) (4)) does
not exceed 27 percent of the drained
weight of such material, when tested by
the method prescribed in paragraph (c)
of this section.

(b) The method referred to in para-
graph (a) of this section for testing
whole-kernel corn (§51.20(b) (1)) and
evaporated corn (§15.20(b)(5)) is as
follows:

(1) Determine the gross weight of the
container. Open and distribute the con-
tents of the container over the meshes
of a U.5. No. 8 circular sieve which has
previously been weighed. The diameter
of the sieve is 20.3 cm. (8 inches) if the
quantity of the contents of the container
15 less than 1.36 kg. (3 pounds), and 305
cm, (12 inches) if such quantity is 1.36
kg. (3 pounds) or more. The bottom of

PROPOSED RULE MAKING

the sieve is woven-wire cloth which com-
plies with the specifications for such sieve
set forth in the “Definitions of Terms and
Explanatory Notes,” page xviii, of the
“QOfficial Methods of Analysis of the As-
scociation of Analytical Chemists,” 1lth
edition, 1970. Without shifting the ma-
terial on the sicve, so incline the sieve at
approximately 17-20° angle to facilitate
drainage. Two minutes from the time
drainace begins, weinh the sieve and the
drained material. Record, in g, (ounces’,
the weight so found, less the weight of
the sieve. as the drained weight, Dry and
weigh the empty container and subtract
this weight from the gross weight to ob-
tam the net welght. Calculate the per-
cent of drained liquid in the net weight.

(2) Pour the drained material from
the sieve into a flat tray and spread it in
a layer of fairly uniform thickness.
Count, but do not remove, the brown or
black discolored kernels or pieces of ker-
nel and calculate the number per 400 g.
(14 ounces) of drained material. Remove
pieces of silk more than 12.7 mm. ‘one-
half ineh) long, husk, cob, and any pieces
of material other than corn, Measure the
aggrezate length of such pieces of silk
and calculate the length of silk per 28 g.
(1 ounce) of drained weight. Spread the
husk flat, measure its aggregate area,
and calculate the area of husk per 400 g.
(14 ounces) of drained weight. Place all
pleces of cob under a measured amount
of water in a cylinder which is so gradu-
ated that the volume can be measured to
0.1 cubic centimeter. Take the increase in
volume as the aggregate volume of the
cob and calculate the volume of cob per
400 g. (14 ounces) of drained weight,

(3) If the corn is whole kernel (§ 51.20
(b} (1)), comminute a representative 100
g. sample of the drained corn from which
the silk, husk, cob, and other material
which i8 not corn (l.e., peppers) have
been removed. An egual emount of water
is used to facilitate this operation. Weigh
to nearest 0.01 g, a portion of the com-
minuted material equivalent to approxi-
mately 10 g. of the drained corn into a
600 cubic centimeter beaker. Add 300
cubic centimeters of 80 percent alcohol
(by volume), stir, cover bheaker, and
bring to a boill. Simmer slowly for 30
minutes. Fit a Buchner funnel with a
previously prepared fliter paper of such
size that its edges extend 12.7 mm, (¢one-
half inch) or more up the vertical sides
of the funnel, The previous preparation
of the filter paper consists of drying it in
a flat-bottomed dish for 2 hours at 100°
C., covering the dish with a tight fitting
cover, cooling it in a desiccator, and
promptly weighing to the nearest 0.001
g. After the filter paper is fitted to the
funnel, apply suction and transfer the
contents of the heaker to the funnel. Do
not allow any of the material to run over
the edge of the paper. Wash the material
on the filter with 80 percent alcohol (by
volume) urnitil the washings are clear and
colorless, Transfer the filter paper with
the material retained thereon to the
dish used in preparing the filter paper.
Dry the material th g ventilated ove:n.
witiiout covering the dish, for 2 hou: & ot
100¢ C. Place the cover on the dish, conl

m2

it in a desiccator, and promptly weigh to
the nearest 0.001 g. ¥rom thus weight
cubtract the weight of the dish, cover,
and paper as previously found. Calculate
the remainder to percentage.

(¢) The method referred to in para-
graph (a) of this section for testing frit-
ter corn (§51.20¢b)(2)), ground corn
(8 51.20¢h)(3)), and cream-style corn
(§ 51.20(b) (4)) is as follows:

(1) Allow the container to stand at
least 24 hours at a temperature of 68° F.
to 85" F. Determine the gross weight,
open, transfer the contents into s pan,
and mix thoroughly in such a manner as
not to mcorporate air bubbles, (If the
net contents of a single container is less
than 510 g. (18 ounrces) determine the
gross weight, open, and mix the contents
of the least number of containers neces-
sary to obtain 510 g. (18 ounces)), Fill
level full a hollow, truncated cone so
placed on a polished horizontal plate as
to prevent leakage, The cone has an in-
side bottom diameter of 7.62 ecm. 3
inches), inside top diameter of 5.08 cm.
(2 inches?, and height of 12.30 cm. (4=,
inches). As soon as the cone is filled,
lift it vertically. Determine the avernge
of the longest and shortest diameters of
the approximately circuwlar area on the
plate covered by the sample 30 seconds
after lifting the cone. Dry and weigh
each empty container and subtract the
weight so found from the gross weight
to obtain the net weight.

(2) Transfer the matertal from the
plate, cone, and pan onto an U.S. No. 8
sieve ag prescribed in paragraph (b)) (D)
of this section. The diameter of the sieve
is 20.3 em. (8 inches) if the quantity of
the contents of the container is less than
136 kg. (3 pounds), and 30.5 em. (12
inches) if such quantity is 1.36 kg. (3
pounds) or more. Set the sieve in a pan.
Add enough water to bring the level
within 9.53 mm. (three-eighths inch) to
6.35 mm. (one-fourth inch) of the top
of the sieve. Gently wash the material
on the sieve by combined up-and-down
and circular motion for 30 seconds. Re-
peat washing with a second portion of
water. Remove sieve from pan, incline to
facihitate drainage, and drain for 2
minutes.

(3) From the material remaining on
the U.S. No. 8 sieve, count, but do not
remove, the hrown or black discolored
kernelg or pieces of kernel and calculate
the number per 600 g. (21.4 ounces) of
net weight. Remove pieces of silk more
than 12.7 mm. fone-half Inch) long.
husk, cob, and other material which is
not corn (l.e., peppers). Measure aggre-
gate length of such pieces of silk and
calculate the length per 28 g. (ounce) of
net weight. Spread the husk flat and
measure its aggregate erea and calcu-
late the area per 600 g. ¢21.4 ounces) of
net weight. Place all pieces of cob under
a measured amount of water in a cylin-
der which is so graduated that the vol-
urr.e may he measured to 0.1 cubic centi-
meter. Take the increase in volume as
the aggregate volume of the cob and cal-
culate the volume of cob per 600 g. (21.4
ounces) of net weight. If the corn is
cream-style corn (§ 51.20th) (4)), take a
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representative 100 g. sample of the mate-
rial remaining on the U.8. No., 8 sieve
11f such material weighs less than 100 g.
take all of it) and determine the alco-
hol-insoluble solids as prescribed in par-
agraph (b)(3) of this section for whole
kernel corn.

d' Sampling and acceptance proce-
dure A lot is to be considered acceptable
when the number of ‘“‘defectives” does
not exceed the acceptance number in the
sampling plans given in subparagraph
1) of this paragraph.

1y Definitions of terms to be used in
the sampling plans in subparagraph (2,
of this paragraph are as follows:

«r Lot. A collection of primary con-
tamers or units of the same size, tvpe,
and style manufactured or packed under
similar conditions and handled as a single
unit of trade.

(ii' Lot size. The number of primary
containers or units jn the lot.

(iii) Sample size (n), The total num-
ber of sample units drawn for examina-
tion from a lot.

tivy Sample unit. A container, the en-
tire contents of a container, a portion of
the contents of a container, or a com-
posite mixture of product from small
containers that is sufficient for the éxam-
ination or testing as a single unit.

1v) Defective. Any sample unit shall
be regarded as defective when any of
the defects or conditions specified in the
quality (paragraph (a) of this section?
and fill of contailner (§ 51.22) standards
are present in excess of the stated toler-
ances.

(viy Acceptance mnumber (¢, The
maximum number of defective sample
units permitted in the sample in order
to consider the lot as meeting the speci-
fied requirements.

(viit) Acceptable quality level (AQL).
The maximum percent of defective
sample units permitted in a lot that will
be accepted approximately 95 percent of
the time.

(2) Bampling plans and acceptance
procedure: -

ACCEPTABLE QUALITY LEVEL G5

bt sice {Primary
tantainers)

Zize of container

Net weight equnl to or leas than
1k m (2.2 pounds)

n [
LIS TR ey .. 13 2
180w A . Fid K3
LN Lo i 00 20 1
IS0 o B4 000 ___ 48 [
w4007 10 149.000. .., B4 Y
SILO0T o W L. 126 13
Dy M0 i 00 18
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bt sz (Erlnenry Sise of contalner
Cantainersy

Nat welght greatar than 1 kilogram
(2.2 ponnd+) but not more than
4.5 kilograms (10 pounds)

n ¢
ERIT IR 12 1
2101 10 150 7 H
15,001 1o 20000 x) 3
2001 th V200 iy M
22001 to 720D [Ty W
THOOL 10 120 (00 18 1

Over 120,000 200 i

Net weight greater than 4 8
kilograms (10 pounds)

n c
Ny e 13 2
o] o 200 2t 4
20) fo 7,0, -1} 4
70 to 15,000, AR I
15,001 to 200 | B4 fa
2001 to 12,000, 1X; 13
Over 2000 0 14

a nnnhey of prijuary eontsinms in sample.

- weecptunee nuber.

tey If the quality of canned corn falls
below the standard prescribed in para-
graph (a) of this section, the label ghall
hear the general statement of substand-
ard quality specified in § 10.7(a) of this
chapter, in the manner and form therein
specified; however, if the quality of the
canned coim falls below standard with
respect to only one of the factors of qual-
ity specified by subdivisiona 1) to (v)
of paragraph (a) (1) of this section, or by
subdivision (1) to (v) of paragraph (a)
12) of this section, there may be sub-
stituted for the second line of such gen-
eral statement of substandard quality,
“Good Food--Not High Grade,” a new
line as specified after the corresponding
subdivision designation of paragraph (a)
of this section, which the canned com
fails to meet;

(L () or 2y {{) “Excessive discolored
kernels.”

(I (jy or (2) (i) “Excessive cob.”

(11 (did) or () (iii) “Excessive husk.”

(11 (v or (2) dv) “Excessive silk.”

(21 (v) “Excessively liquid.”
£51.22 Cunned corn, canned sweet corn,

cunned sugar corn; fill of container;
lubel stuatement of suhstandard fil.

(a) The standard of fill of container
for canned corn Is:

«1) Except in the case of vacuum pack
comn the fill of the corn ingredient and
packing medium, as determined by the
general method for fill of container pre-
seribed in § 10.8(b) of this chapter, is
not less than 90 percent of the total
capacity of the container.

«2)» In whole kernel corn, the drained
weight of the com ingredient, as deter-
mined by sections 32.001 and 32.002

Canned Products—Drained Weight—
Procedure, in “Official Methods of Anal-
ysis of the Association of Oficial Analyt-
ical Chemists,” 11th edition, 1970, page
559, is not less than the following:

(i) Sixty-two percent of the water
capacity of the container, if such water
capacity is 245 g. (8.65 0z. avdp.) or less,

(i) Bixty-three percent of the water
capacity of the container, If such water
capacity is more than 245 g. (8.685 oz.
avdp.) but less than 3.103 kg. (109.45 oz.
avdp.).

(iil) Sixty-five percent of the water
capacity of the container, if such water
capacity is 3.103 kg, (109.45 oz. avdp.).

(b) (1) A container that falls below
the requirement for minimum fill pre-
scribed in paragraph (a) (1) of this sec-
tion is considered a ‘defective.” The
food will be deemed to fall below the
standard of fill when the number of de-
fectives exceeds the acceptance number
(e) in the sampling plans prescribed in
§51.21(dy.

(2) Whole kernel will be deemed to
fall below the standard of fill when the
average drained weight of all of the
containers examined according to the
sampling plans prescribed in § 51.21(d)
is less than that preseribed in paragraph
(a) 12) of this section.

(¢) If canned corn falls below the
standard of fill of container prescribed
in paragraphs (a) and (b) of this sec-
tion, the label shall bear the general
statement of substandard fill specified in
§ 10.7(b) of this chapter, in the manner
and form therein specified.

Pursuant to provisions of the Fed-
eral Food, Drug, and Cosmetic Act
(secs. 401, 701(e), 52 Stat. 1046, 1055—
1056, as amended 70 Stat. 919, 72 Stat.
948: 21 U.8.C, 341, 371) and In accord-
ance with authority delegated to the
Commissioner of Food and Drugs (21
CFR 2.120), interested persons are in-
vited to submit their views in writing
(preferably in quintuplicate) regarding
this proposal within 90 days after its
date of FroperaL RerecisTer publication.
Buch views and comments should be ad-
dressed to the Hearing Clerk, Depart-
ment of Health, Education, and Welfare,
Room 6-88, 5600 Fishers Lane, Rock-
ville, Md. 20852, and may be accom-
panied by a2 memorandum or brief in
support thereof. Received comments
may be seen in the above office during
working hours, Monday through Friday.

Dated: September 25, 1972,

Bam D, Fine,
Associate Commissioner
for Compliance.

|FR Doc.72 16644 Flled 10-4-72:8:45 am]
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NOTICES

RECOMMENDED INTERNATIONAL STANDARD rom
Epiery Sova Braw O

1. DESCRIPTION
Soya Bean Ol (synonym: Soybean Oil) is
derived fro

m eoys beans (the seeds of
QGlycine max (L.) Merr.).

2. ESSENTIAL COMFOSITION AND QUALITY
FACTORS

21 Identity characteristics.
2 1.1 Relative density (20" C./water at 20°

DEPARTMENT OF HEALTH,
EDUCATION, AND WELFARE

Food and Drug Administration

FOOD STANDARDS FOR CERTAIN
TYPES OF EDIBLE OILS

Notice of Opportunity for Review and
C.). 0.919-0.925.

Informal Comment on Recom- ™) "0 Wi ie index (np 40° C.), 1466
mended International Standards 1.4%0,

The United States has received Irom 0,12,'_1'&9_951“9"5?“‘“':“’0" value (mg. KOH'g.

the Codex Alimentarius Commission final 214 Iodine value (Wijs), 120~143.

food standards for cottonseed oil. corn Z.1 5 TUnsaponifiable matter, not niore
seed oil. mustard seed oil, peanut oil, thani15g ‘kg.

rapeseed oil, saflower seed oil, sesame 22 Quality characteristics.

seed oil, soybean oil, and sunflower seed 22.1 Colour, Characteristic of the desig-
oil. No food standards for these foods hated product.

222 Odour and taste. Characteristic of
presently exist in the United S_ta't'es' Pur- the designated product and free from foreign
suant to proposed § 10.8, which is pub- .4 rancid odour and tagte.
lished elsewhere In this issue of the 223 Acid value, not more than 0.6 mg,
FEDERAL REGISTER, the Commissioner is KOH/g. oil.
providing an opportunity tor review and 224 Peroxide value, not more than 10
informal comment on the desirability ™ulliequivalents peroxide oxygen/kg. oil.
and need for standards for these foods, 3. FOOD ADDITIVES
on the specific provistons of these stand- 8.1 (Colours. The following coloura are
ards, on additional or different require- Dpermitted for the purpose of restoring nat-
ments that should be included In these WAl colour lost in processing or for the pur-
standards, and on any other pertinent PoS¢ °f standerdizing colour, as long ss the

21123

addeqd crlnur does not receive or misiead the
consumer by concealing damage or inferiority
or by making the product appear to be of
greater than actual value,

Mazimum level

of use
3.1.1 BEeta-carotene _._.______.. Not limited,
312 Annatto! _____ Do.
318 Curcumin? o ___ Do,
3.1.4 Carnthaxanthine Do.
315 EBeta-apo-8'carotenal ___ Do.
3168 Methyl and ethyl esters

of Beta-apo-8'-carote=
noic acid.

392 Flavours, Natural flavours and their
identical synthetic equivalents, except those
which are known to represent a toxic hazard,
and other synthetic f{lavours approved by
the Codex Alimentarius Commission are per-
mitted for the purpose of restoring natural
flavour lost in proceasing or for the purpose
of standardizing flavour, &8 long as the
added flavour does not deceive or mislead the
consumer by concealing damage or inferiority
or by making the product appear to be of
greater than actual value?

3.3 Antioridants.

Mazimum level
of use
23.1 Propyl, octyl, and 100 mg./kg.
dodecyl gallates. individually or
in combination.

i Temporarily endorsed,

points, 33.2 Butylated hydroxytoluene {BHT) Butylaved hydroxy- 200 mg./kg. individually or In

Codex Alimentarius standards gener- anisole (BHA),

combination, )

ally list permitted food additives and 3.3.3 Any combination of gallates with BHA or BHT, or 200 mg./kg. but gallates not to

color additives, In view of the separate hoth.

food additive and color additive provi- 3.34 Ascorbyk palmitate . .. . cceee

slons contained in sections 409 and 706

of the Federal Food., Drug, and Cos- 335 Ascorbyl stearate . __. JPOTR
metic Act, listing of all permitted ingre- 3.36 Natural and synthetic tocopherols.____
dlents iz unnecessary In food standards 337 Dilauryl thiodiproplonate. - -—-_..

promulgated under section 401 of the 34  ARtioxidant Synergists.

Act. Accordingly, the Commissioner
would propose to permit any safe and
suitable food additives and color addi-~
tives, except those excluded by the terms
of the standard, in the event that a U.S.
standard is proposed for the class of 5
foods covered by this notice. ’

342 Sodium citrate

Pursuant to the proposed §10.8 (21 silicon dioxider
CFR 10.8), which is published as a pro- 3.6 Crystallization tnhibitor.
rosal in this issue of the Feperar Rre- Oxystearin.t

ISTER, the Codex Alimentarius standamg

for rapeseed ofl is being included with _ LcTporarily endorsed.

............. Not Umited.
............. 200 mg./Kg.

4,1 Citric eel@a e e ———————————

3.4.3 Ilsopropyl citrate mixtUr®..ece-ccecenoer- m e ——
344 Monoglyceride citrate o oooaenen
345 Phosphoric acld .. eem o
Anti-foaming agent. Dimethyl polyetloxane (syn.
Dimethyl silicone) singly or in combinaiion with

exceed 100 mg./kg.

............. 200 mg./kg. Individually or in

combination,
Do,

P Not Uimited,

Do.
100 mg./kg. individually or in
combination,

[P Y Do,

Do.
10 mg./Xg.

1250 mg./kg.

other oil standards for comment even
tbough rapeseed oil is not presently per-
mitted for food use in the United States.

4. CONTAMINANTS

Mazimum lerel
41 Matter volatile at 103* €. 0.2% m.'m.

Any comment should be directed particu- 3 1ps Impurities. . .. 0.08% mm.;om.
larly toward the safety of this oil for ::; BQ,‘,’,’“:;,’,MQ_,________: 0.006% m.. m.
human consumption, 44 Tron (¥e)eooon-- . 15mg/kg.
All persons who wish to submit com. 45 Copper (Cu).... - 0.l1mg. kg
ments are encouraged and requested to 46 Lead (Pb)___... - 0 1lmg./kg.
consult with different Interested groupg 27 ATSeRIC {A8)—ecenooe. 0.1 mg./kg.

{consumers, industry, the academic com- 8. HYGIENE

munity, professional organizations, and It is recommended that the product cove
others) in formulating their comments, ered by the provisions of this standard ve
All comments shall include a statement prepared in accordance with the appropriate

i . sections of the Ceneral Prineiples of Fiod
g?h;?ee?:;ﬁ_e:;% digl;s:;:m held with Hyglene recommended by the Codex Alimel-

Particuiar
. tarius  Commission (Ret, No. CAC RCP
weizht will be given to comments that _jggo,.

reflect a consensus of di¥erent Interested 6. LABELING

groups. In addition to sections 1, 2, 4. and 6 of
The Codex Alimentarfus standards are the General Standard for the Labeuug of

as follows: Prepackaged Foods (Ref. CAC/RS i-10€3)

the following specific provisions apply:

8.1 The name of the Jood, 6.1.1 Al prod-
ucts designated aa soya bean oll or soybean
o1l must conform to this standard.

612 Where soya bean ofl has been sub-+
ject to any process of esterification or to
processing which alters its fatty acid com-
position or its consistency the name sova
bean ¢il or any synonym ghall not he used
uniess qualified to indicate the nature of
the process.

6.2 List of ingredients. 821 A complete
list of ingredients shall be declared on the
jael 1n descending order of proportion.

€22 A specific narmne shall be used for in-
grecients in the list of ingredients except
tha% elazs titles may be used In accordance
with supsection 3.2(c) (1) of the General
HZiandard for the Labeling of Prepackaged
Paoas.

63 Net contents. The net contents shall
be declared In accordance with subsecticn
3.3(a) of the General Standard for the Label-
ing of Prepackaged Foods.
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64 Name and address, The name and ad-
d:ies of the manufacturer, packer. distrib-
uror. umporter, exporter, or vendor of the
product shall be declared.

t 3 Country of origin,

651 The country of origin of the product

~all be cdeclared if its omission would mis-
Wl or decelve the consumer.
When the product undergoes proc-
eabilig 10 A second country whieh changes itr
nanre, the country in which the processing
1= performed shail he considered to be the
countrv of origin for the purposea of label-
1

#a2

T METHODS OF ANALYSIS AND SAMPLING

The methods of analysis and sampling
referred to hereunder are international ret-
eree methods.

71 Detcrmination of relative density. Ace
cording to the FAOQ WHO Codex Alimentarius
Method (FAOQ/WHO Methods of Analysis for
Fdible Fats and Olls, CAC/RM 9--1969, Deter-
mination of Relative Density at ¢,/20° C)

Results are expressed as relative densiiy
at 20" C /water at 20° C.

T2 Determination of Refractive indcz.
According to IUPAC (1964) method (IUPAC
Standard Methods for the Analvsis of Ous,
Fats and Soaps, 5th Edition, 1964, II B2 Re-
fractive Index).

Results are given as the refract:ve itidex
relative to the sodium D-line at 40° C
(240 €O

73 Determination of saponification vatue
(1. According to the IUPAC (1964) method
({IUPAC Standard Methods for the Analviis
of Olls, Fats and Soaps, 5th Edition, 1966,
11 D.2 “Saponification value (I,)").

Results are expressed as the numher of
mg KOH. g. o1l

T4 Determination of iodine value (I). Ar-
cording to the (Wljs) IUPAC Method (1864
{IUPAC Standard Methods for the Analysis
of Oils, Fats and Soaps, 5th Edilion, 1966,
IID71., II.D72 and IILD.73 “The Wijs
Method'™).

Results are expressed as “, m_,m. ahsorbed
todine

75  Deotermingtion of unsaponijiuhle mat-
ter, According to the IUPAC (1964) diethyl
ether method (IUPAC Btandard Methods (or
the Analysis of Qils, Fats and Soaps, 5th Edi-
rion, 1966, I1.D.5.1 and I DB 3).

Results are expressed as g. unaaponifiable
muacter 'kg. o1l.

7.6 Determination of acid value (Ia). Ac=
cording to the IUPAC (1964) method (IUPAC
standard Methods for the Analvsis of Oils,
Fats and Soaps, Gth Edition, 1966, II.D.1 2
Acid value (IA)).

Results are expressed as the number of my.
KOH required to neutralize 1 g. oil.

77 Determination of peroxide value (1.).
According to the TUPAC (1964) method
(IUPAC Standard Methods for the Analysis of
Oils, Fats and Soaps, 5th Edition, 1966, I1.D.13
“Peroxide value'),

Results are expressed as milliequivalents
active oxygen/kg. oil.

78 Determinction of matter volatile at
105* €. According to the IUPAC (1964)
method (IUPAC Standard Methods for the
Analysizs of Oils, Fats, and Soaps, 5th Edi-
von, 19686, TL.C.1.1 “Moisture and volutile
matter’).

NOTICES

Results are expressed as - m./m.

79 Determination of insoluble impuyrities,
According t0 the IUPAC (1964) method
(IUPAC Standard Methods for the Analysis
of Oils, Fats, and Soaps. Sth Edition, 1966,
I1.C.2 “Impurities").

Resulls are expregsed as % m./m,

710 Determination of soap content. Ac-
cording to the FAO/WHO Codex Allmen-
tarivs  Method (FAO, WHQ Methods of
Analvsis for Edible Fata and Qils, CAC/RM
13-1969, “Determination of Soap Content"),

Results are expreszed as 7, m./m. sodlum
oleate

7Y Leoternunation of iront Accord-
mg to the FAO/WHO Codex Allmentarius
Method (FAQ. WHO Methods of Analysis for
Edible Fats and Oils, CAC/RM 14-1969,
“Determination of Iron Content”).

Resuits are expressed as mg. fron/kg.

712 Determination of copper? Accord-
g Lo the AOAC (1965) method (Official
AMethods of Analysis of the AOACQ, “Inter-
national Union of Pure and Applied Chemis-
trv Carbamate Method,” 24.023-24.028),

Resillts are expressed as mg. copper/kg.

7.13  Determination of lead? According
to the AQOAC (1965) method, after complete
digesrion, by the colorimetri¢ dithizons de-
termination procedure (Official Methods of
Analvsis of the AOAC, 1965, 24.053 (and
24.008. 24.009, 24.043), 24.048, 24,047, and
2048y,

Results are expressed an mg. lead kg,

714 Determnination of arsenie. According
Lo the coloriinetrie silver diethyldithiocar-
hamate method of the AOAC (Official Meth-
ods of Analysis of the AOAC, 1965, 24.011-
24.014, 24.016-24.017, 24.006-24.008),

Results are expressed as mg. arsenic/Kg.

Skl ECTED BIBLIOGRAPHY

American Oil Chemista Soclety (A.0.C.8.),
Official and tentative methods of the Amer-
iean Qil Chemists Soclety, 24 ed. Chicago,
I1}. 1957 including additions and revisions
1047 FEditor of Analytical Methods 1043-
1950: V. C. Mehlenbacher; 1950-1958: T. H.
Hopper; 1958: E. M. Sallee.

Brilish Standarda Institution. British Stand-
ard 684:1868. Methods of Analysis of Oils
and Futy, British Standard Houss, 2, Park
Street, Loudon, W.1. Y. 4AA,

Indian Standards Institution. Manak
Bhavan, 9 Bahadur Shah, Zafar Marg, New
Delhl 1.

International Organization for Standardiza-
tion (ISQ). General Secretariat, 1, rue de
Varembé, 1211 Geneva 20.

Official Methods of Analysis of the Associa-
tion of Official Agricultural Chemista (10th
ed. 10685). A.Q.A.C,, P.O.B, 540 Benjamin
Franklin Stailon, Washington 4, D.C.

Standard Methods of the Olila and Fats Bec-
tion of the LU.P.AC, 3th Fditlon, incor-
pornting Pirst Bupplement up-to-date to
1968, Butterworths, London, 1968,

Supplement 1066 to the ahove.

1 Might be replaced by Atomic Absorption
Spectrophotometry in the future.

RECOMMENDED INTERNATIONAL STANDARD POR
EDISLE ARACHIS OIL

1, DESCRIPTION

Arachis Oil (synonyms: Peanut Oil;
Groundnut Of1) ia derived from groundnuts
(the seeds of Arachis hypogaea L.).

2. ESSENTAL COMPOSITION AND QUALITY
FACTORS

Identity eharacteristics—

Relative density (20° C./water at 20°
.914-0.917.
Refractive index {nn 40" C.), 1.460-

a1
2.1.1
c.),

Saponification value (mg KOH/g./
87-1948.
. Iodine value (Wijs),K 80—1086.
1.6 Unsaponifiable matter, not more
than 10 g. kg,

2.3 Arachidie and higher fatty acids con-
tent—As determined by either of the meth-
ods specified in gection 7.6 of this Standard,
not less than 48 g./kg.

23 Quality characteristics—

2.3.1 Colour. Characteristic of the des-
ignated product.

2.3.2 Qdour and taste. Characterigtic of
the designoted product und free from for-

elgn and rancid odour and taste,

3.3.3 Acid Value—-Virgin o0il, not more
than 4 mg. KOH/g. oil; nonvirgin oil, not
more than 0.6 mg. KOH/g. oll.

234 Peroxide Value, not more than 10
mililequivalents peroxide oxygen/kg. oil.

3. FOOD ADDITIVES

3.1 Colours—The following colours are
permitted for the purpose of restoring nat-
ural cojour lost in processing or for the pur-
poge of standardizing colour, as long as the
added colour does not decelve or mislead the
consumer by concealing damage or inferiority
or by making the product appear to he of
greater than actual value:

Marimum
level of use

Beta-carotene Not imited.

Annatto!
Curcumin !
Canthaxanthine .......
Beta-apo-8'-carotenal __
Methy! and ethyl eaters

of Beta-apo-8'-carote-

noie aceid _ - cmevnnan Do.

3.2 Flavours. Natural flavours and their
identical synthetic equivalents, except those
which are known to represent atoxic hazard,
and other synthetic flavours approved by the
Codex Alimentarius Commission are permit-
ted for the purpose of restoring natural
flavour lost In processing or for the purpose
of standardizing flavour as long as the added
flavour does not deceive or mislead the con-
sumer by concesling darnage or inferiority
or by making the product appear to be of
greater than actual valuet

' Temnporarily endorsed.
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Antloxidants—
Propyl. octyl, and dodecv] gallates._ ..

Eutylated hydroxyanisole (BHA), butylated hydroxy-

toluene (BHT),

Any combination of gallater with BHA or BHT. or

both.
Ascorbyl palmitate

Agcorbyl stearate______.. [

Natural and synthetic tocophernli_ __

Dilauryl thiod:proplonate_____.___ hmaimmmsmmem—m———

Antioxidant svnergists—
Citric acid

NOTICES

Mavimum level of use

100 mg kg individualiy or in
combination,

200 me ‘kz. individually or in
combination,

200 mg.'kg. but gallates not to
exceed 100 mg./ kg,

200 mg ‘ke. individualle or in
combination.

......... PR Do

Not imited.
200 mg kg

Not limited.

Sodium citrate e .- Do

Isoptropyl citrate nuxture _._..._.

Monoglyceride citrate
Phosphoric aecid?
Anti-foaming agent—Dimethyl

polysiloxane

100 mg./kg. individually or in
comhination.
Do,
Do

(syn. 10 mg kg

Dimethyl silicone) singly or in cembination with

silicon dioxide?

36 Crystallization inhibitor—Oxystearin?

' Temporary endorsed.

1250 mg. kg.

4. CONTAMINANTS
Mazimum level
af use
4.1 Matter of volatile at
105° 027 m m.
42 Insoluble impurities.__ 0057 m'm.
43 8&oap content 0.005% m. m.
44 Iron (Fe)
Virgin oll
Nonvirgin ofil
15 Copper (Cu)
Virgin oiloo.... ————
Nonvirgin oil_
44 Lead
47 Arsenle (As)

S, HYGIENE
It is recommended that the product cov-
ered by the provisions of this standard he
prepared In accordance with the appropriate
sections of the Gemneral Principles of Prod
Hygiene recommended by the Codex Alimen-
tarius Commission (Ref, No. CAC RCP
1-1969),

S5mg kg
15 mg. kg,

0.4 mg. 'kg.
0.1 mg./Kg.
0.1 mg./ kg

6. LABELING

In sddition to sections 1, 2, 4, and 6 of the
General Standard for the Labeling of Fre-
packaged Foods (Ref. CAC, RS 1-1969), the
tollowing specific provisions apply:

61 The name of the food—

81.1 All products designated as arachis
oll, peanut oil or groundnut oil must con-
form to this standard.

612 Where arachis oll has been subject
to any process of esterification or ta procesa-
ing which alters its fatty acid composition
or its consistency the name arachis oil or
any synonym shall not be used unless guali-
fied to indicate the nature of the process.

6.2 List of ingredients—

821 A complete list of ingredients shall
be declared on the label in descending order
ol wroportion.

622 A specific name shall be used for in-
gredients in the List of ingredients except
that class titles may be used in accordanre
with subsection 32(c)(il) of the General
Standard for the Labeling of Pre-nackaged
Foods.

63 Net contents—The net contents shall
be declared in accordance with subsection 3.3
(a) of the General Standard for the Labelfng
of Pre-packaged Foods,

64 Name and address, The name and ad=
dress of the manufacturer, packer, distrih=
utor, importer, exporter or vendor of the
product shall be declared.

6.5 Country of orignn—

6851 The country of orizin of the product
shall be declared if ite omission woui'd mis-
lead or decelve the consumer.

6.5.2 When the product undergoes proc-
essilig in & second country which chauges Its
nature, the country in which the processitig
i5 performed shall be conczidered to be the
country of origln for the purposes of labeling.

7., METHODS OF ANALYSTS AND SAMPLING

The methods of analysis and sampling re-
ferred to hereunder are international referee
methods,

71 Determination of relative density—
According to the FAO/WHO Codex Allmen-
tarius Method (FAO /WHO Methods of Anal-
ysis for Edible’ Fats and Oils, CAC/RM 9-
1960, "Determination of Relative Density at
t..20° C").

Results are expressed as relatiie density at
20" C. 'water at 20° C

72 Determination of refractive inder.—
According to IUPAC (1964) method (IUPAC
Standard Methods for the Analysis of Olls,
Fats and Soaps, 5th Edition, 1966, ITB 2 “Re-
fractive Index').

Results are glven as the refractive index
relative to the sodium D-.line at 40* C.
(np40* C.).

7.3 Determination of saponification value
(Te}.—Aceording to the TUPAC (1964,
method (IUPAC Standard Methods for the
Analysis of Olls, Pats and Soaps, 5th Editinn,
1966, I1.D.2 “Saponifieation Value (I=)").

Re<ults are expressed as the number ¢f my
KOH g. oil.

74 Determination of {odine value (I;) —
According to the (Wijs) IUPAC (1964)
method (TUPAC Standard Methods for the
Analysia of Oils, Fats and 8oaps, 5th Edi-
tion, 1964, IID.7.1, TI.D.7.2 and II.1D.73 ""The
Wije Method").

Results are expressed as percent m,m., ab-
sorhed iodine.

7.5 Dortermination of unsaponifiable
matter —According to the IUPAC (1964)
diethyl ether method (IUPAC Standard
Methods for the Analysis of Olls, Fais and
Soaps. 5th Edition, 1966, II.D 5.1 and ITD -
5T,

Results are expressad as g tunsaponifinhle
marter/kg, ofl.

76 Determination of arachidic and higher
faity acrs content,

7.6.1 According to the Modifled Renard
Test, Official Methods of Analvsia of the
AOAC (1965), 26 077.

Re:ult- are expressed as g arachidic acid/
ke ol or

TA2 According to the FAO WHO Codex
Alnnentarins Method (FAO 'WHO Methods of
Analveis for Edihie Fats and Oils CAC DAL
111969, “Arpchis O1l Test" (Evers),

TT Determination of acld value (I4v—
Accr s hing to the IUPAC (19684) method

21125

(IUFAC EStandard Methods for the Analvais
of C:ls. Fais and Soaps, 5th Edition, 1044,
IIDL2 Acd Value) (I,).

Peciiits Lre expressed as the numhrer of
n*s KOH reouired to neutrrlize 1 g. oil.

78 Determination of peronide value
{(Ip)—According to the IUPAC (1964)
method (ICPAC Standard Methods for the
Analvsiz of Oiig, Fals and Soaps, 5th Edition,
186€. IID.12 “Peroxide Value").

Results are expressed as millisquivalenis
aciive oxvgewn, ¥p. oil,

79 Dotermaination of matter volatile at
107" C.—According to the IUPAC (1964)
methed (IUPAC ftandard Methods for the
Analys's of Oils, Fats and Soaps, 5th Edition,
146, T1L.C.1 Y “Moisture and Volatile
Matter™).

Results are expressed as percent m-m.

T10 Deoterrunation of insoluble impuri-
ties—According to the TUPAC (1964) method
(IUPAC Standard Methods for the Analvsis
of Oils, Fats and Scaps, 5th Edition, 1966,
II C.2 “Impurities).

Results ore expressed as percent m/m.

7.11 Determination of soap content—Ac-
cording to the FAO'WHO Codex Alimen-
tariug  Method (FAO WHO Methods nf
Analysis for Edible Pats and Oils, CAC RM
13-19€9, “Determination of Soap Content™),

Results are expressed as percent m.m,
sodivm oleate.

712 Determination of drond According
to  the PFAQ WHO Codex Alimentarius
Method (FAO WHO Methods of Analysis for
Edible Fats and Oils, CAC RM 14-1869, ““De-
termination of Iron Content”).

Results are expressed as mg. iron/kg.

713 Determination of copper.i—Accord-
tng to the AQAC (1565 method (Official
Methods of Analrsis of the AQAC, “Inter-
national Union of Pure and Applied Chemis-
try Carbamate Method,” 24.023-24.028).

Resuits are expressed as mg. copper ke

T14 Determination of leadd According
to the AQAC (1865) method. after complere
digesticn by the colorimetrie dithizone de-
termination nrocedure (Official Methods i
Analvsis of the AQAC, 1963, 24.053 (and
24,008, 24 009. 24 043), 240468, 24,047 and
24 018,

Results are expressed as mg. lead kg,

715 Determination of arsemic. According
to the colorimetric silver diethyldithio-
rarbamate method of the AQAC (OTical
Methnds of Analysis of the AQAC, 1985,
24 011-24 014, 24 016-24,017, 24.006-24 008"

Peenlts are expressed as mg. arsenic o

SELECTED BIBLIOGRAFPHY

Amerfean Ofl Chemnists Society (A.0.CS),
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RECOMMENDED INTERNATIONAL BTANDARD FOR
EDIBLE COTTONSEED Onm,

1. DEBCRIPTION

Cottonseed oil 18 derived from the seeds
of various cultivated species of Goasypium.

2, ESBSENTIAL COMPOSITION AND QUALITY
FACTORS

2.1 Identity characteristics.

211 Relative density (20°C/Water at
20°C). 0.918-0.928,

2.1.2 Refractive Index (np40°'C),
1 464,

2.1.3 Saponification value (mg. EKOH. g
ofl). 189-198.

2.1.4 Iodine value (Wijs), §9-119,

2.1.5 Unsaponifiable matter. not more
than 15 g./ke.

22 Halphen test? positive.

2.3 Quality characterisiics.

2.3.1 Colour. Characteristic of the desig-
nated product.

232 Odour and taste. Characteristic of
the designated product and free from for-
eign and rancid odour and taste.

2.3.3 Acid value, not more than 0.6 mg.
RKOH/g. oil.

1.458~

s Kapok oil and some other olls give a
poaitive test and fats from animsls fed on
cottonseed meal may also give a positive test.
Different lots of cottonseed oil may react
with different intensities. Hydrogenation and
heating of cottonseed oil reduce the intensity
of the reactlon and may destroy it entirely.

NOTICES

234 Peroxide value, not more than 10
milliequivalents peroxide oxygen, 'kg. oil.

3. FOOD ADDITIVES

3.1 Colours. The following colours are
permitted for the purpose of restoring natues
ral colour lost in processing or for the pur-
pose of standardizing colour, as long as the
added colour does not decelve or mislead the
consumer by concealing damage or inferiority
or by making the product appear to he of
greater than aetual value:

Mazimum lerel
of use

1.1.1 Beta-carotene ______... Not limited.
3.12 Annatto! ... ______. Do.
3.13 Cureumint! _____ —m——— Do.
3.14 Canthaxanthine ...____ Do
3.1.5 Beta-apo-8'-carotenal .. Do.
31.6 Methyl and ethyl esters Do.

of Beta - apo - 8'-caro-
tenoic acid.

3.2 Flanours. Natural flavours and their
identical synthetie equivalents, except those
which are known to represent a toxic hazard,
and other synthetic flavours approved by the
Codex Alimentarius Cornmission are permit-
ted for the purpose of restoring natural
flavour lost in processing or for the purpose
of standardizing flavour, as long as the added
flavour does not deceive or mislead the con-
sumer by concealing damage or inferiority or
by making the product appear to be of
greater than actual vatuel

¢ Temporarily endorsed,

3.3  Antioxidants,
331

Propyl, octyl, and dodecyl gallates.....

Mazimum level of usa

100 mg./kg, individually or In
- combination.

932 Butylated hydroxyanisole (BHA), butylated hydroxy- 200 mg./kg. individuslly or in
toluene (BHT). combination.

333 Any combination of gallates with BHA or BHT, or 200 mg./kg. but gallates not to
both. exceed 100 mg./kg.

3.34 Ascorbyl palmitate____.. eemmmsssemsaammnn - —-————- 200 mg./kg. Individually or in

combination.

32.35 Ascorbyl stearate.____. Do.

336 Natural and synthetic tocopherola._....... Not limitad.

3.3.7 Dllauryl thiodiproplonate 200 mg./kg.

3.4 Antioxidant synergiata,

341 Citrle schd o e nmmmaaa +--= Not limited,

242 Sodium citrate_ ... mmmmmmarevammm——— Do.

3.43 Tsopropyl citrate mixture..._._ e .o 100 mg./kg. individually or in

combination.

344 Monoglycerlde eltrate________ e aAcusmAmAs st e Do.

3.45 Phosphoric actd*e. o cuwucoooao mmmmmmmrmmannuaa - Do.

35 Anti-foaming agent. Dimethyl polysiloxane (syn. 10 mg.. kg,
Dimethyl silicone) singly or In combination with

silicon doxidet
3.6  Crystallization inhibltor. Oxystearin'..._____ ____ __ 1350 mg./kg.

t Temporarily endorsed.

4, CONTAMINANTS

Mazrimum level
02% m/m.
0.05% m/m.
0.005% m/‘m,
1.5 mg./kg.
0.1 mg./kg.
0.1 mg./kg.
0.1 mg./kg-

4.1 Matter volatile at 108°C
43 Insoluble Impurities _._
43 Soap Content._.__... -
44 Iron (Fo)occeiunmanan
45 Copper (CU)ecunmmmvmn
48 Lead (Pb).__
47 Arsenic (AS).ccaacaoaa.

5, HYGIENE

It is recommended that the product cov-
ered by the provisions of this standard be
prepared in accordance with the appropriate
seciions of the General Principles of Food
Hyglene recommended by the Codex Alimen-
tariuse Commisgion (Ref. No, CAC/RCP
1-1969),

8. LABELING

In addition to sections 1, 2, 4 and 6 of the

General Standsrd for the Labeling of Pre-

packaged Foods (Ref. CAC/RS 1--1960) the
fullowing specific provisions apply:
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6.1 The name of the food.

6.1.1 Al products designsated as cotton-
seed oll must conform to this standard,

6.1.2 Where cottonsesd oil has been sub-
ject to any process of esterification or to
processing which alters the fatty acid com-
position or ita consistency the name cotton-
seed oil shall not be used unless qualified to
indicate the nature of the process,

6.2 List of ingredients,

6.2.1 A complete list of ingredients shall
be declared on the label in descending order
of proportion.

6.2.2 A gpecific name shall be used for in+
gredients in the list of Ingredienta except
that class titles may be used in accordance
with sub-gection 3.2(e)(11) of the General
Standard for the Labeling of Pre-packaged
Foods.

6.3 Nel contents. The net contents shail
be declared In accordance with subsectlon
9.3(a) of the General Standard for the Label-
ing of Pre-packaged Foods.

84 Name and address, The name and ad-
dress of the manufacturer, packer, dis-
tributor, importer. exporter or vendor of the
product shall be declared.

6.5 Country o/ ongmn,

8.5.1 The country of origin of the prod-
uct shall be declared if itz omission would
mislead or deceive the consumer,

652 When the product undergoes proc-
essing th a second country which changes its
nature, the couutry in which the processing
18 performed shall be considered to be the
country ol origin for the purposes of
labeling.

1. METHONS OF ANALYSIR AND SAMPLING

The methods of analysls and sampling re-
ferred to hereunder are international
referee methods.

T1 Detcrmination of relative density. Ac-
cording to the FAO/WHO Codex Allmen-
tarius Method (FAQ/WHO Methods of
Analysis for Edible Pats and Oils, CAC/RM
8-1969, “Determination of Relative Density
8L t/20* C7),

Results are expressed as relative density
at 20* C/ water at 20° C,

7.2 Determination of refractive indez.
According to the IUPAC (1964) method
(IUPAC Standard Methods for the Analysis
of Qils, Fata and Boaps, 5th Edition, 1966,
II.B.2 “Refractive Index").

Results are given as the refractive index
relative to the sodium D-line at 40° C
(nn 40* C).

73 Determination of Saponification value
(1,). According to the IDPAC (1064) method
(IUPAC Btandard Methods for the Analysis
of Oils, Fats and Soaps, 8th Edition, 1568,
IL.D.2 “Saponification Value (Ig)”).

Results are expressed as the number of
mg. KOH.'g. ofl.

7.4 Determination of iodine value (I;).
According to the (Wijsy IUPAC (1964)
method (IUPAC Standard Methods for the
Analysis of Oila, Fats and Soaps, 5th Edition,
1966, I1.D.7.1, I1.D.7.2 and II.D.7.3 "The Wijs
Method").

Results are expressed as 2 m/m absorbed
icdine,

7.5 Determination of unsaponiflable mat-
ter. According to the IUPAC (1964) diethyl
other method (IUPAC Btandard Methoda for
the Analysia of Olls, Fats and Soaps, 5th Ed{-
tion, 1968, II.D.5.1 and II.D.5.3),

Results are expressed as g. unsaponifiable
matter/kg. ofl,

7.6 Halphen test. According to the AQCS
method (Official and Tentative Methods of
the American Oil Chemists' Society, AQCS
Oficial Method Ch 1-23),

Result is expressed a positive or nega-
tive.*

7.7 Determination of acid value (I,). Ac-
cording to the IUPAC (1964) method
(IUPAC Standard Methoda for the Analysis
of Oils, Fats and Soaps, 5th Fdition, 1968,
II.D.1.2 “Acid Value (I,)").

Results are expressed as the number of
mg. KOH required to neutralize 1 g. oil.

7.8 Determination of peroxide value (Ir).
According to the IUPAC (19684) method
(IUPAC Btandard Methods for the Analysis
of Oils, Fata and Soapa, 5th Edition, 19488,
II.D.13 “Peroxide Value"),

Results are expressed as milliequivalents
active oxygen kg ofl.

79 Determination of matter volatile at
105* C. According to the IUPAC (1964)
method (IUPAC Standard Methods for the
Aunalysis of Olla. Fats and Soapa, 5th Edition,
1968, II.C.1.1 “Moisture and Volatile Mat-
ter”).

Results are expressed as % m/m,

710 Determination of insoluble impuri-
tirs. According to the IUPAC (1984) method
(IUPAC Standard Methods for the Analysis

*See 2.2 Note !
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of O.s. Fats and Soaps, 5th Edition, 1966,
I1.C.2 "Impurities”).

Pesults are expressed as “ m/m,

7.11 Determination of sccp conlent. Ac-
cording to the FAO WHOQO Codex Alimentarius
Method (FAO/WHO Methods of Analysis for
Edible Fats and Otls, CAC RM 13-1969, “De-
termination of Soap Coutent™).

Results are expressed as "0 m m sodium

olrate
712 Determination of iron? According
to the FAO,/ WHO Codex Alimentarius

Methiod (FPAO/WHO Methods of Analysis for
Fcibvte Fats and O:ls, CAC RM 14-1860, "De-
ermination of Iron Content”).

Results are expressed as mg, wren/kg.

7.13 Determination of copper3 Accord-
amg to the AOAC (1965) method (Official
~Tethods of Analysis of the AOAC, "Interna-
ticral Union of Pure and Applied Chemistry
Carbamate Method,” 24 023-24.028).

Results are expressed as mg copper Xg.

7.14 Determination of lead.* According
to the AOAC (1965) method, after complete
digestion, by the colorimetric dlthlzone de-
terrunation procedure (Official Methods of
Annlvsis of the AOAC, 1985, 24.053 (and
21,008, 24.009, 24043j, 24.0468, 24047 and
2t 048)).

Resulls are expressed as mg lead kg.

7.15 Determination of arsenic. According
to the colorimetric silver diethyldithiocarba-
mate method of the AQAC (Official Methods
of Analysis of the AQAQC, 1965, 24.011-24 014,
24.616-24 017, 24.006-24.008).

Results are expressed as mg arsenic kg.
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RECOMMENDED INTERNATIONAL STANDARD FOR
EDIBLE SUNFLOWERSEED (JiL
1. DESCRIFTION

Sunflowerseed Oil (synonym: Sunflower
0Ofl) is derived from Sunflower seeds (the
seads of Helianthus annuus).

2. BESSENTIAL COMPOSITION AND QUALITY

FACTORS

2.1 Identity characteristics,

2.1.1 Relative density (20* C. 'water at 20°
C.), 0918-0.923.

*Might Dbe replaced by Atomic Absorp-
tion Spectrophotometry in the future,

NOTICES

426.;2 Refractive Index (np 40° C ), 1.467-
1.

2.1.3 Saponification value (mg. KOH/g.
oil), 188194,

2.1.4 Todine value (Wijs), 110-143,

2.15 Unsaponifiable matter, not more
than 15 g./kg.

22 Quality characteristics.

221 Colour. Characteristic of the desig-
nated product.

221 Odour and taste. Characteristie of
the designated product and free from foreign

and rancid odour and taste,

223  Acid value, virgin ofl, not more than
4 mg KOH g./oll; nonvirzsin oll, not more
than 0.6 mg. KOH g../0ll.

2.24 Peroxide value, not more than 10
milliequtvaients peroxide oxygen /kg. oll.

3 FOOD ADDITIVES

3.1 Culors. The following colors are per~
mitted for the purpose of restoring natural
color 108t In processing or for the purpose of
standardizing color, as long as the added
color does nnt decelve or mislead the con-
sumer by concealiag damage or inferiority
or by making the product appear to be of
greater than actual value:

2127

Mazximum lerel
of use

3.11 Beta-carotene__._._..____ Not limited
312 Annatto! .. ____ Do.
3.1.2 Curcumint _____ Do,
3.1 4 Canthaxanthine Do.
3 1.6 Beta-apo-8'-carotenal ____ Do.
3.16 Methyl and ethyl esters of Do.
Beta-apo-8'-carotenoic acid.
3.2 Flavors. Natural flavors and the'r

tdentical synthetic equivalents, except those
which are Known to represent a toxic hazard,
and other synthetic flavors approved by the
Codex Alimentarius Commission are per-
mitted for the purpose of restoring natural
flavor lost in processing or for the purpose of
standardizing flavor, as long as the added
flavor does not deceive or mislead the con-
sumer by concealing damage or inferiority or
by making the product appear to be of
greater than actual value.

33 Antiondants,

Mazimum lerel
of use

331 Propyl,

dodecy:

octyl,
gallates______ 100 mg /kg. indi-
vidually or iun

combination,

' Temporarily endorsed,

33.2 Butylated hydroxytoluene (BHT), bhutylated hydroxy-

anisole (BHA).

Marimum level of use

200 mg./kg. Individually or in
combination.

333 Any combination of gallates with BHA or BHT, or 200 mg. kg, but gallates rnot

both. to exceed 100 mg /Kg.
33.4 Ascorbyl paimitate___._..___ et A mmmm——mamao——a -+ 200 mg./kg. individually or in

combination.
335 Ascorbyl stearate . _________ w—————— mm——— m—miemas - Do.
3368 Natural gnd synthetic tocopherols. .. _______ Not limited.
3.3.7 Dilauryl thiodipropiohate_ . . .. . ____....._ - 200 mg./kg.
34 Antioxidant synergists,
34 1=Cltric acld__ . _.__.._ Attt e ——————— -~ Not lirmnited.
342 Bodium citrate_ . _______ R, Deo.
343 Isopropyl citrate mixture ... . __._._ 100 mg. /kg. individually or in
combination.

344 Monoglyceride citrate. . _..__._ ... . .. e rmmmm—— Do,
3453 Phosphori¢ actd'..... memmmmmmmm——— e ———— - Da.
a5 Anti-foaming agent—Dimethyl polysiloxane (syn. 10 mg. /'kg.

Dimethyl silicone) singly or in combination with

silteon dioxide.t
38 Crystallization inhibltor—Oxystearin' ._______. .. - 1250 mg./kg.

4. CONTAMINANTS
Mazimum level
percent m./m.

4.1 Matter volatile at 105® Qoo 0.2
42 Insoluble impurities.. ... ——m—— .05
43 Boap content.._.__.__ emmmimesamaan mmm e ammemm . 008

1 Temporarily endorsed.

Mazimum

level

44 Tron (Fa): myg./kg.

Virginolt________ [ .
Nouvirgin oll_ . .. .evncecacar-- 1.8

45 Copper iCu):

Virgin ol .o oomeeeo U §
Nonvirgin ol ccucceamn-mm 1
48 Lead (Pb)_______ emmmmmam————— .1
4.7 Arsente¢ (AS).oo___o____ ———— PR |

5. HYGIENE
It '3 recommended that the product cov-
ered by the provisions of this standard be
prepared 1n accordance with the appropriate
sections ol the CGeneral Principles of Food
Hygiene recommended by the Codex Alimen-
tarius Commission (ref. No. CAC RCP
1-1969),
6. LABELING
In addition to sections 1. 2, 4, and 6 of 'he
General Standard for the Labeling of Pre-
packaged Foods (ref. CAC-RS 1-1965: thLe
rollowing specifie provisions apply:

8.1 The name of the food.

8.1.1 All products designated as sunflower-
seed o0il or sunflower ofl must conform to ti .
standard.

6.1.2 Where sunflowerseed oil has b e
subject to any process of esterification or .
processing which alters {ts fatty acid comr -
gition or its consistency the name sunflower-
szed of! or any synonym shall not be used
unless qualified to indicate the nature of *ho
process,

. 62 List of ingredients.

621 A complete list of ingredients shal: :
deciared on the label in descending order
proportion,

6.2.2 A specific name shall be uged for in-
grecients in the list of ingredienta except tha’
class titles may be used in accordance with
subsection 3.2(¢) (1) of the (GGeneral Standarc
for the Laheling of Prepackaged Foods.

63 Net contents, The net contents shall
he declared in accordance with subsectio:
3 3:a) ¢f the General Standard for the Lahe!-
ing of Pre-packaged Foods,
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64 Name gnd address. The name and ad-
dregs of the manufacturer, packer, distribu-
tor, unporter, exporter or vendor of the
product shall be declared,

6.5 Country of origin.

6.5.1 The country of origin of the product
shall be declared if its omission would mis-
lead or deceive the consumer.

6.52 When the product undergoes proc-
essing 1n a second country which changes its
nature, the country in which the proceasing
is performed shall be considered to be the
ecountry of origin for the purposes of
labeling.

7. METHODS OF ANALYSBIS AND 3AMPLING

The methods of analysis and sampling
retfetred to hersunder are internaticnsl
veferee methods.

7.1 Determination of relative density,
Aceording to the FAO/WHO Codex Ali-
mentariua Method (FAQ/WHO Methods of
Analysis for Edible Fats and Olls, CAC/RM
9-1969, ‘‘Determination of Relative Density
at t/20* 0.),

Results are expreassed as relative density at
20* C./water at 20* C.

7.2 Determination of refractive indez,
According to TUPAC (1964) method (IUPAC
Standard Methiods for the Analysia of Oils,
Fats and Soaps, 5th Edition, 1946, IT.B.2
“Rafractive Index").

Results are given as the refractive index
relative to the sodium D-lihe at 40° C,
(nn40® C.).

7.3 Determination of saponification value
(Is). According to the IDPAC (1864) method
(IUPAC Standard Methods for the Analysis
of Olls, Fats and Soaps, 5th Edition, 1906,
T D.2 “Saponification Value “Is)).

Regults are expreased as the number of
mg. KOHg. oil,

7.4 Determination of todine value (Ii).
According to the (Wijs) IUPAC (1964)
method (IUPAC Standard Methods for the
Analysis of Oila, Pats, and Soaps, 5th Edition,
1968, II.D.7.1, IID.72 and IL.D.73 “The Wijis
Method™).

Results are expressed as 7 m./m. absorbed
iodine.

7.5 Determination of unsaponiflable maé+
ter. According to the YOPAC (1864) diethyl
ether method (IUPAC Standard Methods for
the Analysis of Olls, Fats, and Boaps, S5th Edi-
tion, 1966, II.D.5.1 and II.D53.).

Results are expressed as g, unsaponifisble
matter/kg. oil.

7.8 Determination of acid value (1.),
According to the IDPAC (1064) method
(IUPAC Standard Methods for the Analysix
nf Olls, Fats, and Soaps, 5th Edition, 19886,
II.D.2 “Acid Value” (I.)).

Results are expressad as the number of
mg. KOH required to neutrallze 1 g. oil.

7.7 Determination of peroride rvalue (Iv).
According to the IUPAC (1964) method
(IUPAC Standard Methods for the Analysia
of Oils, Fats, and Soaps. Sth Edition, 1968,
II D.13 "Peroxide Value'),

Results are expressed as milliequivalents
active oxvgen/kg. otl.

T8 Determination of matter volatile at
105 €. According to the ITPAC (1904)
method (ITPAC Standard Methods for the
Analysis of Ofis, Fats, and Soaps, 5th Edl-

NOTICES

tion. 1968, ITC 11 “Moisture and Volatile
Matter’).

Results aré expressed a3 % m./m.

79 Determination of insoluble impurities,
According to the IUPAC (1964) method
(LUPAC Standard Methods Tor the Analysls of
Oils. Fats, and Soaps, 5th Edition, 1966, IL
¢.2 "Impuritiea”).

Results are expressed a3 7 m./m.

710 Determination of soap content. Ac-
cording to the FAO/WHO Codex Alimen-
tariua Method (FAQ; WHO Methodds of Analys
515 for Edible FPats and Olls, CAC/RM 13-1969,
“Determunation of Soap Contant").

Results are expressed as % m./m. sodium
Oleate,

7.11  Determination of tron! According to
the FAQ/WHO Codex Altmentarius Method
(FAO WHO Methods of Analysis for Edible
Fats and Oils. CAC/RM 14-19688, "Determina-
tion of Iron Content”).

Results are expressed as my. iron/kg.

7.12 Delerminaiion of copper?® According
Lo the AQAC (1968) method (OfMclal Meth-
ods of Analysis of the ADAC, “Iutarnational
Union of Pure sand Applied Chemistry Carba«
mate Method,"” 24.023-24.028).

Results are expressed as mg. copper/kg.

113 Determination of lead.® According to
the AOAC (1963) method, after ecomplete
dlgestion, by the colorimetric dithizone de-
termination procedures (Official Methods of
Analysis of the AOAC, 1965, 24.083 (and
24,008, 24.008, 24.043f, 24.044, 24047, and
24.048) ),

Results are expressed as me. lead/kg.

T7.14 Determination of arsenic. According
to the colorimetrie silver disthyldithiocarbs~
mate method of the AOAC (Official Methods
of Analvsis of the AQAC, 1966, 24.011-24 014,
24.016-24.017, 24.008-24.008).

Results are expressed as mg. arsenic/kg,
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? Might be replaced by Atomic Abeorption
Spectrophotometry (n the Tuture,

RECOMMENDED INTERNATIONAL STANDARD FOR
EprpLE RapPesten Orn,

1. DESCRIFTION
Rapeseed Ol (synonyms: Turnip Rape Oil;
Colza Ol1; Ravison Oil; S8arson Off and Toria
Qil) is derived from the seeds of Brassica
campeatris L., Brassica napus L. Brassica
tournefortti Gouan),

2. ESSENTIAL COMPOSITION AND
QUALITY FACTOR%

21 Identity characteristics

2.1.1 Relative density (20°C/water at
20°C), 0.910=0.920.

2.13 Refractive
1.469,

3.1.3 Saponification velus (mg KOH/g
oll), 188-181.

2,14 Iodine value (Wija), p4-120,

3.1.5 Crismer value, 80-85.

2.18 Unsaponifiable matter,
than 20 g/kg.

2.2 Quality characteristica

2.13.1 Colour, Characteristic of the desig-
nated product,

2212 Odour and tast¢e. Characteristic of
the designated product, snd free from for-
eign and rancid odour and taste.

223 Acld Value—Virgin Oil, not more
than 4 mg KOH/g oil; Non-virgin Ofl, not
more than 0.8 mg KOH/g oil.

224 Peroxide Value, not more than 10
milllequivalents peroxide oxygen/kg ofl.

index (nn40C), 1488-

not tnore

3. FOOD ADDYIIVES

3.1 Colours. The following colours are per=
mitted for the purpose of restoring natural
colour loat in processing or for the purpose
of standerdizing colour, a3 long as the

added colour does not decelve or mislead the
consumer by concealing damage or Inferiority
or by making the product appear to ba of
greater than actual value.

Mazimum
level of use
3.1.1 Beta-carotene __._____ - Not limited.
3.1.2 Annatto! .o mneaos Do.
313 Curcumin?! _____ . o.... Do.
3.14 Canthaxanthine ___.._. Do.
3.15 Beta-apo-8'-carotenal._ Do.
3.1.6 Methyl and ethyl esters Do.

of Beta-apo-8'+CArQ-
tenolc acid.

3.2 Flavours. Natural flavours and their
identical synethic equivalents, excapt those
which are known to represent s toxic haz-
ard, and other synthetic flavours approved by
the Codex Allmentarius Commission are
permitted for the purposs of restoring natu-
ral flavour lost In processing or for the pur-
pose of standardizing Aavour, as long as the
added flavour does not decelve or mislead the
consumer by concealing damage or inferiority
or by making the product appear to be of
greator than actusl value.!

? Tempotanly endorsed.
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Antioridants

FPropyl, octyl, and dodecy! gallates. .o oo ___

Butylated hydroxytoluene (BHT), butylated hydroxy-

anisole (BHA),

Any comlbvination of gallates with BHA or BHT, or

hoth,

NOTICES

Mazximum level of use
100 mg./kg. individually or in
combination.
200 mg./xg. individually or in
combination.
200 mg./kg. but gallates not
to exceed 100 mg./kg.

Ascorbyl palmitate..

Ascorbyl stearate ...

200 mg./kg. individually or in
combination,
Do

Natural and synthetic tocopherols.
Dilauryl thiodiproplonate .. ________
Antionidant synergists

Cltrie scide e ————————————

Bodium cltrate. . c.eee-

Not limited.
200 mg./kg.

Not limited,
Do.

Isopropyl citrate mixture

Monoglyceride citrate

100 mg./kg. individually or in
combination.
Do.

Phosphoriec aeld e caman

35 Anti-forming agent

Dimethyl polysiloxane (syn. Dimethyl sllicone) singly

or in ¢combination with silicon dioxide.!
Crystallization inhibitor
Oxystearin !

1 Temporarily endorsed,

36

Do.

10 mg./kg.

1250 mg./kg.

4. CONTAMINANTS

Mazimum
level
Matter volatile at 0.2 percent m./m.
105° C.
Insoluble impuri-
ties.
Boap content.__.
Iron (Fe):
Virgin ofl.._ ..
Nonvirgin oil._
Copper (Cu):
Virgin ofl_____
Nonvirgin ofl._

0.5 percent m./m.
0.008 percent m./m,

5 mg./kg.
1.5 mg./kg.

0.4 mg./kg.
0.1 mg./Xg.
0.1 mg./kg.
Arsenlc (As)..... 0.1mg./kg.

5. HYGIENE

It is recommmended that the product cov-
ered by the provisiona of this standard be
prepared in accordance with the appropriate
sections of the General Principles of Food
Hygiene recommended by the Codex Alimen-
tarius Commission (Ref. No. CAC/RCP
1-19€9),

8. LABELING

In addition to sections 1, 3, 4 and 8 of the
General Standard for the Labeling ot Pre-
packaged Foods (Ref, CAC/RS 1-1989) the
following specific provisions apply:

8.1 Thename of the food.

6.1.1 All products designated as rapeseed
oil, turnip rape oil, colza oil, rayison oil,
sarson oil or toria o1l must conform to this
standard.

612 Ol produced from the sceds of
Fruca sativa Mill and conforming to the
standard may be designated jamba rape oil.

8.1.3 Whers rapeseed 0il has been aubject
to any process of esterification or to process-
ing which alters its fatty acid eomposition
or i1ts consistency the name rapeseed oil or
any synonym shall not be used unless quall-
fied to indicate the nature of the process,

6.2 List of ingredients.

821 A complete list of ingredienta shall
he declared on the label in descendiny order
of proportion.

622 A specific name shall be used for in-
gredients in the list of ingredients except that
clnss titles may be used in accordance with
subsection 3.2(¢) (it) of the General Stand-
ard for the Labeling of Prepackaged Foods,

63 Net contents. The net contents :hall
be declared in accordance with subsection
3.3(a) of the General Standard for the Label-
ing of Prepackaged Foods.

6.4 Name and address. The name and ad-
dress of the manufacturer, packer, distribu-
tor, importer, exporter or vendor of the
product shall be declared.

6.5 Country of origin,

8.5.1 The country of origin of the product
shall be declared if its omiesion would mis-
lead or deceive the consumer,

6.52 When the product undergoes proc-
esuing in a second country which changes ita
nature, the country in which the processing
is performed shall be considersd to be the
country of origln for the purposes of labeling,

7. METHODS OF ANALYSIS AND SAMFPLING

The methods of analysis and sampling
referred t0 hereunder are International
refcree methods.

7.1 Determination of relutive dansity, Ac-
cording to the FAO/WHO Codex Alimen-
tarius Method (FAO/WHO Methods of Analy-
sis for Edible Pats and Oils, CAC/RM 9-
1969, “Determination of Relative Density at
t.20° C.").

Resulta are expressly as relative density at
20 C./water at 20" C.

T2 Determination of refractive indecr.
According to the IUPAC (1964) method
(IUPAC Standard Methods for the Analysis
of Oils, Pats and Soaps, 5th Edition, 1966,
IIL.B.2 Refractive Indezx),

Eesulta are given as the refractive lndex
relative to the sodium D-line at 40° C.
(npa0® C.)

7.3 Determination of Saponification value
(Ig). According to the IUPAC (1964) mathod
(IUPAC) Standard Methods for the Analysis
of Oils, Fats and Soaps, 6th Edition, 1966,
I1.D 2 “Saponification Value (Ig)").

Results are expressed as the number of mg.
ROH g oil.

7.4 Determination of indine value (Iy). Ac-
cording to the (Wijs) IUPAC (1964) method
(IUPAC Standard Methods for the Analysis
of Oils, Pats and Soaps, 5th Edition, 1968,
IILD.71, II.D.7.2 and II.D73 "The Wiis
Method").

Results are expressed aa percent m.m
absorbed todine.

7.5 Determination of Crismer value (Ip).
According to the AQCCS method (Official and
Tentative Methods of the American il
Chemists’ Boclety; AQCS Official Method Cb
4-35, Crismer Test, Pryer and Weston Modi-
fication, and Ca 5a—40, Free Fatty acids, cal-
culating the acldity as oleic acid),

Nesults are exuressed by a conventlonal
value (I,.) as described in the method,

7.6 Determination of unsaponifiable mar-
tcr. According to the IUPAC (1964) diethel

21129

ether methed (ITPAC) Standard Methods
for the Anai;sis of Oiis, Fats and Boaps, 5th
Edition, 1966, IL.D 5.1 snd I1.D.53).

Nesuits are expressed as g unsaponifiable
matter kg oil.

7.7 Determination of acid value (I,). Ac-
cording to the IUPAC (1964) method (IUPAC
Btandard Methods for the Analysis of Oils,
Fats and Soaps, Sth Edition, 1966, II.D.1 2
“Acid Value (I,)™).

Results are expressed as the number of mg
KOH required to neutralize 1 g ofl.

7.8 Detcrmination of peroride value (Ip).
According te the IUPAC (1964) method
(ITPAC Standard Methods for the Analysis
of Oils, Fats and Soaps. 5th Edition, 1966,
IT D.13 “Peroxide Value").

Results are expressed as milllequivalenta
active oxygen/kg oil.

79 Determination of matter volatile at
165°C. According to the IUPAC (19684)
method (ITPAC Standard Methods for the
Analysis of Ofls, Pats and Soaps, 5th Edition,
1966, II.C.1.1 ‘“Moisture and Volatile
Matter), .

Results are expressed as percent m./m.

T.10 Determination of insoluble impuri-
ties. According to the IUPAC (1964) method
(1IUPAC Standard Methods for the Analysis
of Oils, Fats and Boaps, 5th Edition, 1966,
II.C.2 "Impurities’),

Results are expressed as percent m./m.

T.11 Determination of soap content. Acs
cording t0 the FAO/;WHO Codex Alimentarius
Method (FAO/WHO Methods of Analysis for
Edible Pats and Oils, CAC/RM 13-1989,
“Determination of SBoap Content’),

Results are expressed as percent m./m.
sodium oleats,

712 Determination of iron2 According
to the FAO/WHO Codex Alimentarius
Method (FAQ/WHO Methods of Analysia for
Edible Fats and Oils, CAC/RM 14-1969
“Determination of Iron Content”).

Resaults are expressed as myg, lron/kg.

7.13 Determination of copperd Accorda
ing to the AOAC (1985) method (Official
Methoda of Analysis of the AOQAC, “Inter-
national Union of Pure and Applied Chemis-
try Carbamate Method," 24.023-24.028).

Results are expressed as mg. copper. Kg.

7.14 Determination of lead.? According
to the AOAC (1965) method, after complete
digestion, by the colorimetric dithizone
determination procedures (Oflelal Methods of
Analysis of the AOAC, 1968, 24083 (and
24.008, 24.009, 24.043), 24,046, 24.047, and
24.048)).

Results are expressed as mg. lead/kg.

7.15 Determination of argenic. According
to the colorimetric silver diethyldithiocar=
bamate method of the AOAC (Official
Methods of Analysis of the AOQAC, 1985,
74.011-24 014, 24.016-24 017, 24.008-24.008).

Results are expressed as mg. arsenic,/Kg.

SELECTED DIBLIOGEAPHY

American Oil Chemists Bociety (A.O.CB)
Official and tentative methods of the
American Ol Chemists BSBoclety, second
ed., Chicago, I1l. 1957 including additions
and revisions 1947, Editor of Analytical
Meathcds 1943-50: V. C. Mehlenbacher;
1950-38* T. H. Hopper; 1958: E. M. Sallee,

Bricish Standards Institution. British Stand-
ard 634:1958. Methods of Analysis of Oils
and Futs, British Standard House, 2 Puark
gt., London, W.1.Y 4AA.

Tndian Standards Institution. Manak Bhavan,
4 Bahadur Shah Zafar Marg, New Delhi 1.

Internafional Organization for Standardiza-
won (ISO), Goneral Secretariat, 1, rie de
Varembs, 1211 Ceneva 20,

7 Might be replaced by Atomic Absorption
Spectr. photometry in the future.
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Official Methods of Analysis of the Associa-
tio of Official Agricultural Chemists (10th
ed. 1965). A.0.A.C., P.O.B, 340, Benjamin
Pranklin Station, Washington 4, D.C.

Standard Methods of the Ols and Fats Sec-
tion of the ILU.P.A.C, Fifth Edition, in-
corporating Pirst Supplement up-to-date
to 1965, Butterworths, London, 1966,

Supplement 1968 to the above.

RUCOMMENDED INTERNATIONAL BTANDARD FOR
EpiBLE Marze OtL

1. DESCRIPTION

Maize oil (synonym: corn oll) is derived
from malze germ (the embryos of Zea maysy,

2 ESSENTIAL COMPOSITION AND QUALITY
FACTORS

2.1 Identity characteristics.

2.11 Relative density (20° C./water at 20”
C.), 0917--0.925.

2.1.2 Refractive index (npd0® C.), 1.465-
1.468.

2.1.3 Saponification value (mg. KOH.’g.
ofl), 187-1956.

2.1.4 Iodine value (Wija), 103-128.

215 Unsaponifiable matter, not more
than 28 g./kg.

2.2 Quality characteristics.

221 Color, Characteristic of the desig-
nated product.

22.2 Odor and taste. Characteristic of the
destgnated product and frees from forelgn
and rancid odor and taste.

223 Acid value, virgin otl. not more than
4 mg. KOH/g. oll; nonvirgin ofl, not more
than 0.6 mg. KOH/g. oil.

224 Peroxide value, not more than 10
milliequivalents peroxide oxygen/kg. oil.

3. FOOD ADDITIVES

3.1 Colors. The following colors are per-
mitted for the purpose of restoring natural
color lost in processing or for the purpose of
standardizing color, as long as the added
color does not deceive or mislead the con-
sumer by concealing damage or inferlority or
by making the product appear to he of
grealer than actual value:

Mazimum
level of use
1.1 Beta-carotens._.____ ———— Not limited.
12 Annattol. Do
13 Curcumin’o.._ . ..
1.4 Canthaxanthine___.
1 5 Beta-apo-8 -carotensl. ...
1.6 Methyl and ethyl ester
of Beta-apo-8’-carotenic acid,

3.2 Flavors, Natural flavors and their iden-
tical synthetie equivalents, sxcept thoss
which are Kknown to repressnt a toxic
hazard, and other synthetic fiavors approved
hy the Codex Alimentarius Commission are
permitted for the purpose of reatoring nat-
ural flavor lost in processing or for the pur-
poss of standerdizing flavor, as long as the
added flavor does not deceive or misiead the
consumer by concealing damage or inferior-
ity or by making the product appear to be of
greater than actual value!

33. Antioridants,

3.
3.
3
3.
3.
3,

Maztmum leve!
of use
131 Propyl, octyl, and 100 mg./kg. indi-
dodecy] gallates. vidually or in
combination.

iTemporarily endorsed.

NOTICES

Butylated hydroxytoluene (BHT), butylated hydroxy-

anisole (BHA),

Any combination of gallates with BHA or BHT, or

both.
Agcortyyl palmitate, . ...
Ascorbyl stearate
Natural and synthetic boeophorols--_

Dilauryl thiodipropionate_ ___..__ ————

Antiocidant synergists.

Clerie aeidem o et —————

Sodlum citrate

Isopropyl citrate mixture___ .. ... __..

Monoglyceride citrate-.____ ————————

Phosphorie acidt
Anti-foaming agent-—Dimethyl

pOIyslloxane

Maxcimum Level 0 use
200 mg.-/kg. Indlvidually or in
combination,
200 mg. kg., but gallates not
to exceed 100 mg./kg.
200 mg./kg. indlvidually or (n
combination,
Do,
Not limited.
200 mg./Xg.

Not himited.
Do.
100 mg./kg. individually or in
combination,
Do.
Do
(syn 10 mg. kg.

Dimethyl silicone) singly or in combination with

silleon dioxide.r
Crustallization inhibitor—Oxystearin’

4, CONTAMINANYS

4.1
4.2
¢ Temporarily endorsed.

Matter volatile at 105° C

1250 mg., kg.

Marimum lsvel
percent m./m.

Insoluble tmpurities .. e —— st st ——

6.2.2 A specific name shall be used for in-
gredients 1n the list of ingredients except that
class titles may be used in accordance with
subsgection 3.2(¢){11) of the Genernl Stand-
ard for the Labeling of Prepackaged Foods.

6.3 Net contents. The net contents shall
be declared in accordance with subsection
3 3(a) of the General Standard for the Label
ing of Prepackaged Foods.

64 Name and address. The name and ad-
dress of the manufacturer, packer, distribu-
tor. importer,’ exporter, or vendor of the
product shall be declared.

6.3 Country of origin.

8.5.1 The country of origin of the produet
shall be declared if its omission would mis-
lead or deceive the consumer.

8.52 When the product undergoes proc-
essing in a second country which changes
its nature, the country in which the process-
ing is performed shall be considered to be
the country of origin for the purposes of
labeling.

7. METHODE OF ANALYSIE AND BAMPLING

The methods of analysis and sampling re-
ferred to hareunder are international referec
methods.

71  Determination of relative density. Ac-
ccording to the FAO/WHO Codex Alimenta-
rius Method (FAO/WHO Methods of Analysis
for Edible Fats and Olls, CAC/RM 9-1909,
‘"Determination of Relative Density at t/20°
c..

Results are expressed aa relative density at
20" C . water at 20° C,

Mazimum
level

0.005 percent m’ m.

5 mg./kg.
1.5 mg./kg.

0.4 mg./kg.
0.1 mg./kg.

Soup content...__
Iron (Fe):
virgin oil
Nonvirgin oil..
Copper (Cu)

14
45

Nonvirgin oil..
Lead (PBY . ooneaa 0.1 mg./kg,
Arsenie (As)._.. 0.1 mg./kg.

8. HYGIENE

Tt is recommended that the product cove
ered by the provisions of this standard be
prepared (n accordance with the appropriste

4.6
4.7

sections of the General Principles of Food
Hygiene recommended by the Codex Alimen-
tarilug Commission (Ref, No. CAC/RCP
1-1969).

8. LABELING

In addition Lo sections 1, 2, 4, and 8 of the
General Standard for the Labeling of Pre-
packaged Foods (Ref. CAC/RS 1-1948) the
following specific provisions spply:

6.1 The Name of the Food.

611 All products designated as majze oil
or corn ofl must conform to this standard.

8.2 Where maize oll has been subject to
any process of esterification or to processing
which alters lts fatty acid composition or its
consistency the name maize oil or any syn-
onym shall not be used unless qualified to
indicate the nature of the proceas.

62 List of Ingredienta.

6.2.1 A complete list of ingredients shall
be declared on the label in descending order
of proportion.

7.2 Determination of refractive index. Ac-
cording to IUPAC (1964) method (IUPAC
Standard Methiods for the Analysia of Ofis.
Pats, and Boaps, 5th Edition, 1968, II.B2
“Refractive Index").

Results are given as the refractive index
relative to the sodium D-line at 40° C. (nn»
40* C ).

7.3 Determination of Saponification value
(I+), According to the IUPAC (1964) method
(IUPAC Standard Methods for the Analysis
of Ofls, Fats, and Boaps, 5th Editton, 1968,
I1.D.2 “Saponification Value (Is)").

Results are expressed as the number of mg.
KOH/p. ofl.

T4 Determination of iodine value (L),
According to the (Wijs) IUPAC method
(1964) (IUPAC Standard Methods for the
Analysis of Oils. Fats, and Soaps, 5th Edition,
1068, I1.D.7.1, I1.D,7.2. and II.D.7.3 “The Wijs
Method").

Restults are expressed as % m./m. absorbed
iodine,

7.5 Determinution of unsaponiflable mat.
tar. According to the IUPAQ (1964) diethyl
ether method (IUVPAC Standard Methods for
the Analysis of Olls, Fats, and Boaps, 5th
Edition, 1966, II.D.5.1. and II.D.3.3).

Results are sxpressed as g. unsaponifiable
maztter /R, otl,
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7.8 Determination of acid tralue (Ia). Ac-
cording to the JIUPAC (1964) method
IUVPAC) Standard Methods for the Aralysia
“ Oftls, Fats, and Soaps, 5th Edition, 1966,

D12 "Acid Value (Ta)").

esults are expressed as the number of mg.
H required to neutralize 1 g. o1l,

7 Determination of peronide value (IP).
ording to the IUPAC (1964) method

CPAC Standard Methods for the Analysis

1 Oils, Fats, and Soaps, S5th Edition, 19466,
1D 13 “Peroxide Value').

Resnlts are expressed as milliequivalents
actiye oxvgen kg oil,

78 Determination of matter volatile at
105° C. AccordIng ta the IUPAC (196+4) meth-
od (IUPAC Standard MNethods for the
Analysis of Oilg, Fats and Soaps. 5th Edition,
1066, ITC.1.1 “Moisture  and  Volatile
Matter').

Results are expressed as - m..’'m.

7.0 Determinaticn oy insoluble 1mpuritiex.
According to the IUPAC (1264) methed
{IUPAC Standard Methods for the Aual=s:s
of Oils, Fats and Soaps, 5th Edition, 1066,
ITC 2 “Impurities”).

Results are expressed as %@ m. 'm.

710 Determination of soap content, Ac-
cording to the FAQ, WHO Codex Alimentanus
Method (FAQ,/WHOQO Methods of Analysis for
Edible Fats and Otils, CAC/RM 13-1969,
“Determination of Soap Content").

Results are expressed as % m./m. sodium
oleate.

7.11 Determination of iron?® Accord-
ing to the FAO/WHO Codex Alimentarius
Method (FAO/WHO Methods of Analysis for
Edible Fats and Oils, CAC/RM 14-1969, “De-
termination of Iron Content™).

Results are expressed as mg iron ‘kg.

7.12 Determination of copper? Acccrd-
Ing to the AOAC (1965) method (Official
AMethods of Analysis of the AOAC, “Interna-
tional Union of Pure and Applied Chemistry
Carbamate Method,” 24.023-24.028).

Results are expressed as mg. copper/kg.

713 Determination of lead? According
to the AQOAC (1265) method, after complete
digestion, by the colorimetric dithizone de-
termination procedure (Official Methods cf
Analrsis of the AOAC, 1965, 24053 (and
24008, 24.009, 24.043), 24.048, 24.047. and
21.048)).

Results are expressed as mg. lead, 'kg.

714 Determination of arsenic, According
to the colortmetrie silver diethyldithiocarba-
mate method of the AOAC (Ofcial Methods
0f Analysis of the AQAC, 1965, 24.011-24.014.
24 016-24.017, 24.006-24.008),

Results are expressed as mg. arsenic/kg.

SELECTED BIBLIOGRAPHY

American Oi1 Chemists Soclety (AOCS)
Official and tentative methods of the Amer-
ican Ofl Chemists Society, 2d ed. Chicago,
INl. 19857 including additions and revisions

1947, Editor of Analytical Methods 1943~
1850: V. C. Mehlenbacher; 1950-1958: T. H.
Hopper; 1958: E. M. Szallee.
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9 Bahadur Shah Zafar Marg, New Delhi 1.

International Organization for Standardijza-
tion (ISQ) Goneral Secretariat, 1, rue de
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NOTICES

Standard Methods of the Oils and Fats Sec-
tion of the I.LU.P.AC. 5th Edition, incor=-
porating First Supplement up-to-date to
1965, Butterworths, London, 1968,

Supplement, 1068 to the above.

RELOMMENDED INTERNATIONAL STANDARD FOR
EprsLx S3ESAMESEED OIL

1. DESCRIFTION

Sesameseed oil (Synonyms: Sesame oil:
gingelly oil; beune ou: ben o1l; til o1l and
tillie o1l) is derived from sesame seeds (the
seezi# of fesamum indicum L),

2. ESSENTIAL COMPOSITION AND QUALITY
FACTORS

21 [Identity characteristics.

2.1.1 Relatve density (20* C. Water at
20° C)V, 0.915-0923.

2.1 2 Refractive index (n-o ¢0* C.), 1.485-
1.4G9.

2.1.3 Saponification value (mg. KOH/g.
o1}, 187-195.

214 Todine value (Wijs), 104-120.

2 1.5 Unsapontfiable matter, not more
than 20 g ka.

23 Modified Villavecchia Test or Sesame
O Test (Baudouin), positive,

2.3 Quulity eharactertsties.

£.31 Color. Characteristic of the desig-
nated product.

232 Odor and taste. Characteristic of the
designated product and free from fureign and
rancid odor and taste.

2233 Acid value, virgin oil, not more than
4 mg KOH/g. oil; nonvirgin oil, nhot more
than 08 ma, KOH, g, oil,

2113

23.4 Peroxide value, not more than 10
milliequivalents peroxide oxygen kg. oil.

3. FOOD ADDITIVES

31 Colors, The following eolors are per-
mitted for the purpose of restoring natural
color lost in processing or for the purpnse
of standardizing color, ax long as the added
color does not decelve or mislead the con-
sumer by concealing damage or inferlority or
by making the product appear to he of
greater than actual value:

Mazimum level
of use

Do.
Do.
Do.
Do.
Do.

Beta—apo-s'-cmw'nal....
8 Mathyl end ethyl esters of
beta-apo-8'-carotenoice acld

3 2 Flavors. Natural flavors and their iden-
tical synthetic equivalent, except those which
are known to represent a toxic hazard, and
other synthetie flavors approved by the Co-
dex Alimentarius Commission are permitted
fcr the purpose of restoring natural flavor
lost in processing or for the purpose of
standardizing flavor, as long as the added
flavor does not deceive or mislead the con-
sumer by concealing damage or Inferiority
or by making the product appear to be of
greater than actual value.!

3 Ternporarily endorsed.

3.3
331

Antinxidants.
Propyl, octyl, and dodeeyl gallates. ...

132
anisole (BHA).

Any combination of gallatea with BHA or BHT. or

taoth.
33.4 Ascorbyl
135
336
3.3.7
3.4

Natural and gynthetic tocopherols__

Antionidant synergists.
Cutric acld_____. IR
342

213

344
345
35

Phosphorie acid !
Antijoaming agent—Dimethyl

Butylated hydroxytoluene (BHT), butylated hydroxy-

palmitate_______________ R

Ascorbyl stearate.. ..o cmuecsmcmommoeo

Dilauryl thiodipropionate_ .. oo~ ————————— -

polysiloxane

Mazrimum level of use
100 mg./kg. individuslly or in
ecormbination,
200 mg. ‘kg. individually or in
combination.
200 mg./keg. but gallates not to
exceed 100 mg./kg.
200 mg./kg. Individually or in
combination,
Do.
Not limited.
200 mg./kg.

Not limited.
Do.
100 mg./kg. individually ot in
combination.
Do.
Do

(syn. 1:0mg. 'kg.

Dimethyl silicone) singly or in combinatien with

silicon dioxide!

38  Crystallization inhibitor—Qxystearin*

1250 mg. 'kg.

1 Temporarily endorsed.

4. CONTAMINANTS

Mazimum level

Matter volatile at 1058°

c - - 0.2 percent m/m.
Insoluble {mpurities._ .05 percent m, m.
Soap content .- 005 percent m, m.
Iron (Fe):

(Virgin ofl).. 5 mg./kg.

{Non-virgin ofl) covcec-ua- 1.5 mg./Kg.
Copper (Cu):

(Virgin oll) __veummmocnaaa A ME/RE.

(Non-virgin oil)..cew—ere- .1 Mg./KE.
Lead (PB) wuwcome oo J mg./kg,
Arsenie (AS) ammmecmmm———m e dmg., kg,

3. HYGIENE

1+ is recomnmended that the product cov-
ered by the provisions of this standard e
prepared in accordance with the appropriate
gectio:s of the General Principles of Food
Hygiene recommended by the Codex Alimer-
tarius Commission (ref. No. CAC,RCP
1-1968),

6. LABELING

In addition to sections 1, 2, 4, and 8 of the
General Standard for the Labeling of Pre.
packaged Foods (ref. CAC RS 1-1989) the
following specific provisions apply:

€.1 The Name o/ the food

81.1 All products designated as sesame-
seed oil, sesame oil, gingelly oil, betine oil.
ben nil, till oil, or tillte oil must conform to
this standard.

6.1.2 Where sesameseed oii has been sub-
jert to any process of estenfication or to
processing which alters its fatty seid com-
position or its consistency the nams sesamme-
seed oil or any synonym shall not be used
unless qualified to indicate the nature of
the process.

62 List of ingredients,

621 A complete list of ingredients shall
be ceclared on the label in descending order
of proportion.

622 A :wpecific name shall be used for In-

giedients in the list of ingredienta except
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that class titles may be used in accordance
with subsection 3.2(¢) (li) of the General
Standard for the Labeling of Prepackaged
Foods,

43 Net contents. The net contents shall
be declared in accordance with subsection
3.3(a) of the General Standard for the Label
ing of Prepackaged Foods.

64 Name and address. The name and ad-
dress of the manufacturer, packer, distribu-
tor, importer, exporter, or vendor of the prod-
ttet shall be declared.

65 Country of origin.

6.5.1 The country of origin of the product
shall be declared if its omission would mis-
lead or deceive the consumer.

652 When the product undergoes proc-
essing in a second country which chalges
its nature, the country in which the process-
wig is performed shall be considered (lo he
ithe country of origin for the purposes of
labeling.

7. METHODS OF ANALTSIS AND SAMPLING

The methods of analysig and aampling re-
ferred to hereunder are international referee
methods,

7.1 Determination of relative density. Ac-
cording to the FAO/WHO Codex Alimentarius
Method (FAQ, WHO Methods of Analysis for
Edible Fats and Oils, CAC/RM 9-1969, “De-
termination of Relative Density at t/20° C.").

Results are expreased as relative density at
20 C./water at 20* C.

7.2  Determination of refractive index. Ac-
cording to IUPAC (1964) method (IUPAC
Standard Methods for the Analysis of Olls,
Fats and Soaps, 5th Edition, 1966, II.B.2
“Refractive Index™.

Results are given as the refractive Index
relative to the sodium D-line at 40° C.
{nud0® C).

7.3 Determination of saponification value
{I+). According to the IUPAC (1964) method
(IUPAC Standard Methods for the Analysis
of QOils, Fats and Boaps, 5th Edition, 1946,
II.D.2 "“Saponification Value (I.)",

Results are expressad as the number of
mg KOH/g oil, '

14 Determination of lodine value (1),
According to the (Wijs) IUPAC method
(16684) (IUPAC Standard Methods for the
Analysis of Oils, Fats and Soaps, 5th Fditlon,
1968, IT.D.7.1, 11.D.7.2 and II.D.7.7 ““The Wijs
Method™).

Results are expressed as % m/m absorbed
jodine.

1.5 Determination of unsaponifiable mat-
ter. According to the IUPAC (1064) diethyl
ether method (IUPAC Standard Methods for
the Analysis of Ofls, Fats and Soaps, Sth
Edition, 1964, 11.D.51 and II.D.53).

Results are expressed as g unsaponifiable
matter/kg oil.

7.6.1 Aecording to the AOCS Method (Of-
ficia) and Tentative Methods of the American
Oil Chemists’ Society: AOCS Officiat Method
Ch 2.40, *“Modified Villavecchia Test”
(AOAC). .

The result is expreased as positive or nega-
tive.

7.8 [Identification of sesamesecd oil.

Noty: This procedure 18 not suitable as an
identity test for refined sesameseed olls.
Purthermore, sezamessed ofl might get oxi-
dized after long storage and this test js Likely
to be disturbed.

or

.62 According to the FAQ/WHO Codex
Alimentarius Method (FAO/WHO Methods
of Anslysis for Edible Fats and Ola, CAC/
RM 12-1969, “Sesameseed Of! Test” (Bau-
douin)).

NOTICES

77 Determination of acid value (Ir). Ac-
cording to the IUPAC (1964) method (IUPAC
Standard Methods for the Analysis of Olls,
Fats and Soaps. 5th Edition, 1066, 11.D.1.3
“Acid Value (Ta)").

Results are expressed as the number of mg
KOH required to neutralize 1 g ofl,

78 Determination of perozide value (Ir).
According to the IUPAC (1964) method
(l1UPAC Standard Methods for the Analysis
of Olls, Fats and Soaps, 5th Edition, 19886,
11.1y 13 "Peroxide Value').

Results are expressed as milllequivalents
active oxygen/kg oll.

79 Determination of matter volatile at
105°C. According to the IUPAC (1964)
method (TUPAC Standard Methods for the
Analysis of Oils, Fats and Boaps, 5th Edi-
tion, 1966, II.C.1.1 “Moisture and Volatile
Matter'”).

Results are expressed as <, m/m,

710 Determination of insoluble impuri-
l.e3, According to the IUPAC (1964) method
(IUPAC Standard Methods for the Analysis
of Qils, Fats and Soaps, 5th Edition, 1966.
I1.C.2 “Impurities’).

Results are expressed as 9, m/m.

7.11 Determindiion of soap content. Ac-
cording to the FAQ/WHO Codex Alimentar-
s Method (FAQ/WHO Methods of Analysis
lor Edible Fats and Oils, CAC/RM 13-1969,

Determination of Soap Content').

Results are expressed as % ./ m. sodium
oleate.

7.12  Determination of iron.! Aceording to
the FAO/WHO Codex Alimentarius Method
1FAQ/WHOQ Methods of Analysis for Edible
Fats and Oils, CAC/RM 14-1989, “Determi-
nation of Iron Content”).

Results are expressed as mg. iron/kg.

7.13 Determination of copper.’ According
to the AQAC (1965) method (Official Methods
of Analysis of the AOAC, “International Un-
ion of Pure and Applied Chemistry Curba-
mate Method,” 24.023-24.028).

Results are expressed ag mg. copper/kg.

7.14 Determination of lead.! According to
the AQAC (1965) method, after compiete di-
gestion, by the colorimetric dithizone deter-
mination procedure (Oticial Methods of
Analysis of the AOAC, 1968, 24053 (and
24,008, 24.009, 24.043), 24048, 24.047 and
24.048) ).

Results are expressed as mg. lead/kg.

7.15 Determination of arsenio, According
v the colorimetric silver diethyldithlocar-
bamate method of the AOAQ (Offcial
Methods of Analysiz of the AQAC, 1965,
24.011-24.014, 24.016-24.017, 24.006-24.008).

Results are expressed as mg. arsenic/kg.
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V. C. Mehienbacher: 1950-1958: T, H, Hop-
per; 1968: E. M. Sallee.

British Standards Institution, British
Standard 684: 1958, Methods of Analysis of
Oiis and Pats, Britlsh Standard House, 2,
Park Street, London W.1. Y. 4AA.

Indian Standards Institution, Manak
Bhavan, 9 Bahadur S8hah Zafar Marg, New
Delli 1.

International Organization for Standard-
izaiion (ISO) General Becretariat, 1. rue de

Varembd, 1211 Geneva 20,
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Official Methods of Analysis of the Associa-
tion of OMcial Agricultural Chemists (10th
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[CAC/RS 27-1080}

RECOMVIENDED INTERNATIONAL STANDARD FOR
EUIBLE SAFFLOWERSEED OIL

1. DESCRIPTION

SafMlowerseed oil (Synonyms: SafMower oil;
Carthamus ofl and Kurdee ofl) iz derived
from safflower seeds (the seeds of Carthamus
tinctoriua L.}y.

2. ESSFNTIAL COMPOSITION AND QUALITY
FACTORZ

2.1 Identity characteristics.

2.1.1 Relative density (20° C./Water at
20" C.), 0.922-0.927.

. 42_}(1’.2 Refractive index (ng 40* C.), 1487~

213 Saponification value (mg. KOH/g.
oll), 186-198,

214 Iodine value (Wijs), 138-150.

2.1.5 Unsaponifiable matter, not more
than 15 g./kg.

2.2 Quality charactéristics.

22.1 Colour. Characteristic of the desig-
nated product,

222 OQdour and taste. Characteristic of
the designated product and free from foreign
and rancid odour and taste,

223 Acid value, pot more than 0.8 mg.
KOH/g. oll.

224 Peroxide value, not more than 10
millieguivalonts peroxide oxygen/kg. oll.

3. FOOD ADDITIVES

3.1 Colours. The following colours are per-
mitted for the purpose of restoring natural
colour lost in processing or for the purpose
of standardizing colour, as long as the added
colour does not deceive or mislead the con-
sumer by concealing damage or inferiority
or hy making the product appear to be of
greater than actual value:

Mazimum level

of use
3.1.1 Beta-carotene_____. ~--- Notlimited.
3.1.2 Annatto'_... - Do.
3.13 Curcumin' e, Da,
3.1.4 Canthaxauthine... .._.. Do,
315 Beta-apo-8-carotenal_. Do.
3.1.6 Methyl and ethyl eaters Do.

of Beia-apo-8’-caro~
tenoic acid.

3.2 Flavours. Natural flavours and their
identical synthetic equivalents, exeept those
which are known to represent a toxic hazard,
and other synthetic flavours approved by the
Codex Alimentariusa Commission are per-
mitted for the purpose of restoring natural
flavour lost in processing or for the purpose
of standardizing flavour, as long as the added
flavour does not deceiva or mislead the con-
sumer by concealing damage or infertority
or by making the product appear to be of
greater than actual value.!

3.3 Antioridants.

Mazimum level

of use
3.3.1 Propyl. octyl, and 100 mg./Kg. In-
dodecyl gallates, dividually or in
esombination.

! Temporarily endorsed.
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amsole (BHA).

Butylated hydroxytoluane (BHT), butylated hydroxy-~

Any combination of gallates with BHA or BHT, or

NOTICES

Mazimum level of use
200 mg./kg. individually or in
combination,
200 mg. ‘kg., but gallates not

hoth, to eXceed 100 mg./kg.

334 Ascorhyl palmitate_ _.._._____ mmm e m e mmm e — 200 mg./kg. indlvidually or in
combination.
335 Ascorbyl stearaté .. _ . eriann .
336 Natural and synthetic tocopherols.. Not limited,
337 Dulauryl thwdlproplonate._.. . A e mr - 200 mg. ‘kg.
34 Antioxidant synergiats.
341 Citrie actd_ .o el e e rmmmm e Not limited.
142 Sodium citrate - Do
341 Isop:ppyl citrate mixture . . _.__._ ———— - 100 mg. 'kg. individually or in
combinaticn

344 DMonoglyceride citrate. . .o aaa o, Do
t45 Phosphotic acld'___..____ hemmmmmmmm———— - mm Do
1% Antifoaming agent, Dimethyl polysiloxane (syh. 10mg kg,

Dimethyl silicone) singly or in combination with

silicon dioxide.!
26 Crystalltzation inhibitor, Oxysteartn'. __ ___.__.__.. 1230 ;ng. kg.

4. CONTAMINANTS Mazimum level
41 Matter volatile at 108° C.....c . .... _ —-—-. - 02percent m./m.
12 Inzoluble impurities . o oo 0 05 percent m.-m.
* Temporarily endorsed,
Marimum lerel 7. MFTHODS OF ANALYSIS AND SAMPLING

43 Soap contente o oooonon.- 0.005% m-m. The methods ol analvals and sampling re-
4.4 Iron (Fe)__-.. 1.5 mg. ke ferred to hereunder are international ref-
4 5 Copper (Cu) . 0.1 mg./kg. eree methods
46 Lead (PbY..eoennn 0.1 mg./kg. 71 Determination of relative density, Ac-
47 Arsenle {As) . o_____ - 0.1 mg./kg. cording to the FAQ WHO Codex Alimesn-

5. HYGIENE

It {5 recommended that the product cov-
ered by the provisions of this standard he
prepared In accordance with the appropriate
ections of the General Principles of Food
Hygiene recommended by the Codex Alimen-
arius Conunission (Ref. No. CAC RCP 1-
1969)

8. LABELLING

In addition to sections 1, 2, 4 and 8 of the
General Standard for the Labelling of Pre-
packaged Foods iRef. CAC/RS 1-1960) the
following specific provisions apply:

61 The name of the food.

611 All products designated as safliower-
seed otl, saflower oll, carthamus oil or kurdee
o1l must conform to this standard.

612 Where safflowerseed oll hasg heen sub-
ject to any proceas of esterification or to
processing which alter its fatty acid com-
posttion or its consistency the name safflower-
seed oll or any synonym shall not be used
unless qualified to indicate the nature of the
process,

6.2 List of ingredients.

621 A complete list of ingredients shall
be declared on the label In descending order
ol proportion,

622 A specific name shall be used for
ingredients in the list of ingredients except
that class titles may be used in accordance
with sub-section 3.2(c¢)(1f) of the General
Standard for the Labelllng of Pre-packaged
Fuods.

63 Net contents, The net contents shal
he declared in accordance with subsection
3:3(at of the General Standard for the La-
bheling of Prepackaged Foods.

64 Name and address. The name and ad-
dress of the manufacturer, packer, distribu-
tor, importer, exporter, or vendor of the
nroduct shall be declared,

G5 Country of origin,

6.51 The country of origin of the prod.
uct shall be declared if its omission would
mislead or deceive the consumer.

6532 When the product undergoes proc-
e-»Ing in a second country which changes
1t nature, the country tn which the proc-
os+ing is performed shall be considered to
he the country of orlgin for the purposes
ol labeling,

tarins Method (FAOQO WHO Methods of
Analysiz for Edibie Fats and Oills, CAC RM
# 1969, Determination of Relative Density
at t 20 C.").

Results nre expressed as relative density
ar 20° C water at 20° C.

72 Determination o7 refractive inder,
According ta the TUPAC (1964) method
(TUPAC Standard Merliods for the Analysis
of Oila, Fats and Soaps, 5th Edition, 1968,
II B 2 “Refractive Index').

Reaults are given as whe refractive index
relative to the sodium D-line at 40° G.
(nu 40 C.y

73 Determination of saponification value
tT)), According to the IUPAC (1984) method
(IUPAC Standard Methods for the Analysis
ol Oils, Pats and Soaps, 5th Editlon, 1966,
1I D2 “Sapouatfication Value (I.)").

Results are exnressed as the number of
m7 KOH g. o1l

74 Deternnation of iodine value (I TH.
According Lo the (Wijs) IUPAC method
(1964) (IUPAC Stancdard Methods for the
Analysis of Olls, Fats and Soaps. 5th Edition.
1966, IID.7.1. II.D 7.2 and II.D.7.3 “Che Wijs
Method™).

Reaults are expressed As percent m m.
ahsorbed lodine.

7.5 Determination of unsaponiflable mat-
ter According to the IUPAC (1984) diethyl
ether method (IUPAC Standard Methods for
the Analvsis of Oils. Fats and Soaps, 5th
Edition. 1066, 11.D.5.1 and II.D5.3).

Resliits are expressed as g unsaponifiable
matter kg oil.

78 Determination of acid value (IA). Ac-
cording to the TUPAC (1984) method (IUPAC
Standard Methods for the Analysls of Ollg
Futs and Boaps. 5th Edition, 1968. ITD.1.2
“Acid Value (IA)").

Results are expressed a2 the number of
mg KOH required to neutralize 1 g, oil,

7.1 Determination of peroxride value (IP).
According to the IUPAC (1964) method
(IUPAC Standard Methods lor the Analysis
of Oils. Pats and Soaps, 5th Fdition, 1966,
IT D.13 “Peroxide Value™).

Results are expressed as milllequivalents
active oxygen kg. oil.

7.8 Determination of matter volatile at
105+ €. Aceording to the IUPAC ({1064)
method (TUPAC Standard Methods for the

21

Analv.isy of Oils, Fats. and Soaps, 5th Edition.
1966, II.C 1.1 “Moisture and Volatile Mata
ter')

Resulls are expressed as percent m. m.

7.9 Determination of insoluble impurittes
According to the IUPAC (1964) method
(IUPAC Stanhdard Methods for the Analvsis
of Oils, Fats, and Soaps, 5th Edition 1906,
II.C 2 “Linpurities™).

Rosulls are expreussed as percent m  m.

7.10 Determination of soap content Ac-
cording to the FAO WHO Codex Alime.-
tarius Method (FAO 'WHOQ Methods of Au-
alysis for Edible Fats and Olls, CAC. RM 13-
1969, “Determination of Soap Content's

Result= are expressed as percent m. tn.
sodium oleate

711 Determunation of won! According
to the FAQ WHO Codex Alimentarius Meth-
od (FPAO WHO Methods of Annlysis far
Edihle Futa and Oils, CAC RM 14-1969, ' De-
terminat.on of Iron Content™).

Roesults are expressed as mg. 1ron. kg.

T.12 Determination af copper. Accord-
ing to the AOAC (1963) method (Official
Methods «f Analysis of the AQAC, “Inter-
national Union of Pure and Applied Chem-
istrv Carhamate Method.” 24.023- 24.0281.

Resul's are expressed as mg. copper. kg,

713 Determination of lead.: According Lo
the AOAC (1965%) method. after complete
argestion, by the colorimetric dithizone de-
termination procedure (Official Methods of
Analysis of the AOQAC. 1965, 24.053 i(and
24 008, 24.000, 24.043j, 24.048, 24.047 and
24,048

Results are expressed as mg. lead kg.

7.14 Determination of arsenic. According
to the colorimetric silver diethyldlithiocarba-
mate method of thie AOAC (Officlal Methods
of Analysis of the AOAC, 1965, 24 011 21014,
24 016 24017, 24 008-24 g0y .

Rest)l4~ are expressed s mg. arsenic ky

SELFCTED DBiaLIOGRAPHY

American Ofl Chemists Soclety (A0QCS),
Ofcial and tentative methods of the imeri.
can Oil Chemists Soclety, 2d ed. Chicago TU
1957 including additions and revisions 1947,
Editor of Analyvtical Methods 1943-1850:
V. C. Mehlenbacher; 1950-1958 T. H H~ pper.
1958. E. M. Sallee.

British Standards Institution  Brnti.h
Staudard 884:1958. Methods of Analvsis of
Olls and Fats, British Standard House, 2
Park St., London. W.1. Y. 4AA.

Indinn Standards Institution Manak Bha-
van. 9 Bahadur Shah Zafar Marg. New Dethi
1.

International Organization for Stundard-
tzation (ISO) General Secretariat, 1, rue de
Varembe, 1211 Geneva 20.

Ofheial Methods of Analysis of the Associa-
tion of Official Agricultural Chemists (10th
ed. 1965). A.Q.A.C., POB. 540 Benjamin
Franklin Station, Washington. D.C

Standard Methods of the Oils and Fats
Section of the ILUPAC. 5th Edition, -
corporating First Supplement up-tc-date to
1965, Butterworths, London, 1966.

Supplement 1966 to the ahove.

[CAC RS 34-1970)

RECOMMENDED INTERNATIONAL STANOARD ['OR
EpIBLE MUuSTARDSETD OIL

1. DESCRIPTION

Mustardseed o1l is derived from the seeds
of the white mustard (Sinapis alba L., syn-
onym: Brassica hirta Moench), the brown
mustard (Brassica juncea (L.} Czern. and
Cossy and of the bhlack mustard (Brassica
nigra (L.) Koch)

Might be replaced hy Atomic Absorp-
tion Spectrephotometry in the futwre.
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ESSENTIAL COMPOSITION AND QUALITY
FACTORS

Identity characteristics—
Relative density (20°
Y, 0510-0921.
Refractive index (n, 40° C.), 1461~

C., water at

3 Saponifcation value
. 170-184.

214 lodine value (Wijs), 92-125.

2.1.5 Unsaponifiable matter, not more
than 15 g 'kg.

22  Allyl 1sothiocyanate content—As de=
terinined by the method specified in sub=-
soctinn 75 of this standard, pot more than 4
g Xeo.

23 Quality characteristics—

231 Colour. Characteristic of the desig-
nated product.

232 Odour and taste. Characteristic of
the dusignated product and free froin foreign
ard rancd odour and taste,

213 Aecld value. Virgin ofl, not more than
4 mg KOII 'g. oll: nonvirgin, nct more than
06 mg. KOH,'g. ofl.

(mg KOH/g

NOTICES

234 Peroxide value, not more than 10
milllequivalents peroxide oxygen, kg. oil.

3. FOOD ADDITIVES

31 These provisions do not apply to virgin
oils, which shall not contain any additives,

32 rolours. The following colours are per-
mitted for the purpose of restoring natural
colour lost in processing or for the purpose
of standardizing colour, as long as the added
colour does not deceive or mislead the con-
sumer hy ~oncealing damage or infericrity or
by making the product appear to be of greater
than actual value:

Mazi-num
level of use

Beta-carotene Not limited.
Annatto!
Curcumin
Canthaxanthine
Leta-apo-8'-carotenal .
Methyl and ethyl esters

of Beta-apo-8'-carote-

noie acid.

3 6o L3 L W 6
tpizlaromms
T Ut e b =

! Temporarily endorsed.

33

Flgrours. Natural flavours and thewr identical synthetic equivalents. except those

which are known to represent a toxic hazard, and other synthetic flavours approved vy the
Codex Alimentarjus Commission, are permiited for the purpose of restoring natural flavour
lost in processing or for the purpose of standard.zing flavour, as long as the added flavour
does not decelve or mislead the consumer bv concealing damage or inferfority or by making
the product appear to be of greater (han actual ‘alue.!

Antiorndants—
Propyl, octyl, and dodecyl gallates

34
34.1

342
aniscle (BIA).
343
both.
344 Ascorhyl palmitate
345
346
347
25
251
352
353

Ascorbyl stearate

Natural and synthetic tocopherols,
Dilauryl thiodipropionate
Antioridant synergists.

Sodium citrate
354

3338
3.6

Nonoglyceride citrate ... ... —
Phosphoric acid’

methyl silicone)
silicon dioxide
37 Crystallization inhibitor—Oxystearin?

4. CONTAMINANTS

Matter volatile at 105° C
Ingoluble impurities.
Soap content
Iron (Fe):

Virgin oll

Refined oil
Copper (Cu):

4.1
42
43
44

453

Butylated hydroxytoluene (BHT), butylated hydroxy-

Any combination of gallates with BHA or BHT, or

Citrle acldo oo wmmm o mm— e

Isopropyl citrate mixture______. mtmm A mm——

Antijoaming agent—Dimethy! polysiloxane (syn. Di-
singly or in combination with

Marimum level of use
100 mg /kg. individually or in
combination,
200 mg./kg. individually or in
combination.
208 mg./kg. but gallates not to
exceed 100 mg./kg.
200 mg /kg. individually or 1n
combination,
Do,
Not limited.
200 mg. kg.

Not limited,

Do,
100 mg./kg. individually or in
combination.
Do,
Do.
10 mg. kg.

1250 mg./kg.
Maximum level

0.2 percent m./m.
0.05 percent m./m.
0.003 percent m./m,

3 mg./kg.
15 mg./kg.

04 mg./kg.

46
47

0.1 mg./kg.
01 mg./kg.
0.1 mg./kg.

1 Temporarilv endorsed.
5. HYGIENEK

It is recommended that the product cov-
ered by the provisions of this standard be
prepared in accordance with the appropriate
Sections of the General Principles of Food
Hygiene recommended by the Codex Alimen-
tarius Commission (Ref. No. CAC RCP
1-1969).

4. LABELING

In addition to Sections 1, 2, 4, and 6 of the

General Standard for the Labeling of Pre-

rackaged Foods (Ref. No. CAC/RB 1-1069)
the following specific provisions apply:

6.1 The name of the food-—

6.1.1 All products designated as mustard-
seed oil must conform to this standard,

6.12 Where mustardseed oil has been sub-
Jected to any process of esterification or to
processing which alters ita fatty acld com-
position or its consistency, the name mus-
tardseed oil shall not be used unless qualified
to indicate the nature of the process,

82 Lirted o/ imgredients—

6.21 A complete list of Ingredients shall
be declared on the label in descending order
of proportion.

6.2.2 A specific name shall he used for
Ingredients in the list of ingredients except
that class titles may be used In accordance
with subsection 3.2(e)(i) of the General
Standard for the Labeiing of Prepackagad
Foods.

6.3 Net contents—The net contents shall
be declared bv volume in either the metric
("8Bysteme International” units) or avoirdu-
P&is or hoth systems a8 required by the coun-
try in which the product is sold.

G4 Name and address—The name and
address of the manuvfacturer, packer, dis-
tributor, importer, exporter or vendor of the
product shall be declared.

6.5 Country of origin—

851 The country of origin of the product
shall be declared if its omission would mis-
lead or ceceive the consumer.

€52 When the product undergoes proc-
essing 1N a second country which changes
its narure. the country in which the process-
ing is perfcrmed shall be considered to be
the country of origin for the purposes of
labehing.

7. METHODRS OF ANALYSIS AND BAMPLING

The methods of analysis and sampling re-
ferred to hereunder gre international referee
methods,

7.1 Determination of relative density. Ac-
cording to the FAO - WHO Codex Alimenta-
rmus Method (FAQ,  WHO Methods of Analysis
for Edible Fats and Oils, CAC/RM 9-1969,
“Determination of Relative Density at t,20°
cy.

Results are expressed as relative density at
20° C.,water at 20° C.

72 Determination of refractive indezr.
Arncording to IUPAC (1964) method (IUPAC
Standard Meatheds for the Analvsis of Oils
Fats and Soaps., 5th Edition, 1966, II B2
“Refractive Index').

Resuits are given as the refractive index
relative 1o the sodium D-lhine at 40° C, (np
40° Ca.

7.3 Determination of saponification value
(I-). Arcording to the IDPAC (19684) method
(IUPAC Standard Methods for the Analysis
of Oils, Fats and Soaps, 5th Edition, 1966,
11D 2 "Sapunification Value (Is)".

Results are cxpressed as the number of
ms ROH/g. oil,

74 Determanation of iodine value (I').
Acrcording to the (Wijs) IUPAC Method
(1964) (IUPAC Standard Methods for the
Analysis of O1ls, Fats and Soaps. 5th Edition,
1966. IID7.1. IL.D.7.2 and IT1.01.7.3 “The Wijs
Method™),

Results are expressed as percent m/m ab-
sorbed 10dine.

7.5 Decterminarion of allyl isothiocyanate
eontent. According to the FAO, ' WHO Codrx
Altmentarius Method (PAO/WHO Methods of
Analysis for Edible Fatz and Oils, CAC RM
10~1969, Determination of Allyl Isothio.
cyanate Content”).

Results are expreased as g. allyl isothic-
cyanate, kg,

7.6 Determination of unsaponifiable
matter. According to the IUPAC (1961
diethyl ether method (IUPAC Standard
Methode for the Analysis of Ofls, Fats and
Soaps 5th Edition, 1966, II.D.5.1 and 11.D.-
5.3).

Results are expressed as g. unsaponifiable
matter/kg. oil.

7.7 Determination of actd value (I,). Ac-
cording to the IUPAC (1864) method
(IUPAZ Standard Methods for the Analvsis
of Oils. Fats and Boaps, 6th Edition, 1968,
ITD12 "Acid Value (I,)").

Results are expressed as the number of mg.
ROH required to neutralize 1 g. ofl.

78 Determination of peroxide value (Ip).
According to the IUPAC (1984) method
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(IUPAC Standard Methods for the Analysis
of Qils. Fats and Soaps, 5th Edition, 1966,
1T D13 ""Peroxide Value (Ip)").

Results are expressed as milliequivalents
active oxygen/kg. oil.

79 Determination of matter volatile at
i Q. According to the IUPAC (1964)
method (IUPAC Standard Methods for the
Analysis of Olls, Pats and Soaps, 5th Edition,
1066, 11.C.1.1 “Molsture of Volatile Matter™).

Results are expressed as percent m.{m.

710 Determination of insoluble tmpuri-
tiex According to the IUPAC (1864) method
VIUPPAC Standard Methods for the Analyss
ot Ous. Fata and Soaps, 5th Edition, 1966.
11 ¢ 2 “Impurities™).

Resuls are expressed as percent m./m.

711 Dctermination of soap content, Ac-
cording to the FAO/WHO Codex Alimentarius
Method (FAO, WHO Methods of Analysis for
Fdible Pats and Ofls, CAC/RM 13-1969 “De-
termination of Soap Content').

Results are expressed as perccnt m n,
soditm oleate.

7.12  Determination of iron (*). According
to the FAO/WHO Codex Alimentarius
Method (FAO/WHO Methods of Analysis for
Fdible Fats and Ofls, CAC/RM 14--1868. "‘De-
ternmunation of Iron Content”),

Resilts are expressed ad mg. iron/kg.

713 Ppetermination of conper (7). Ac-
cording to the AOAC (1965) Method (Official
Methods of Analysis of the AOAC, “Interna-
tional Unlon of Pure and Applied Chemistry
Carbamnte Method™ 24.023-24.028) .

NOTICES

Results are expressed as mg. copper/kKg.

7.14 Determination of lead.® Accord-
ing to the AOAC {1965) Method, after com-
piete digestion by the colorimetric dithizone
determination procedure (Qfficial Methods of
Analysis of the AOAC, 1965, 24.053 and 24.-
008, 24.009, 24.043), 24.046, 24 047, and 24.048),

Results are expressed as mg. lead/kg.

7.15 Determination of arsenic. According
to the colorimetric silver diethyldithiocarba-
mate mechod of the AQAC (Officlal Methods
of Analysis of the AOAC, 1085, 24.011-24 014,
24.0168-24.017. 24.006 24 008).

Results are expressed as mg, arsenic, kg.

BELFECTED BIPLIOGRAPHY

American 01l Chemists Society (AOCS), OM-
cial and tentative methods of the Ameri-
can il Chemista Society, 2d ed. Chicago,
I, 1957 including additions and revisions
1947, Editor of Aualytical Methods 1943-
1930; V. C. Mehlenbacher; 1950-1958" T, H.
Hopper: 1958: E. M. Sallee,

Britigsh Standards Institution. British Stand-
ard 684: 1958. Methods of Analysis of Oila
and Pats, British Standard House, 2, Park
8t., London. W.1, Y. 4AA,

Indian  Standards  Institution. Manak
Bhavan. 9 Bahadur 8hah Zafar Marg, New
Delhi 1.

*Might be replaced hy Atomie Abgorp-
tion Spectrophotometry in the future,

21135

International Organization for Standardiza-
tion (IB0) General Secretariat, 1, rue de
Varembé, 1211 Geneva 20

Offictal Methods of Analysis of the Associa-
tion of OMeial Agricultural Chemists (101"
ed. 1965). AOAC, Post Office Box 540 Bei.
jamin Pranklin Station, Wash. 4. D.C.

Standard Methods of the Oils and Pats Sec-
tion of the IUPAC, 5th Edition, incorporat-
ing First Supplement up-to-date to 1965,
Butterworths, London, 1066,

Supplement 1966 to the above.

Interested persons may, within 120
days after publication hereof in the Fep-
ERAL REGISTER, file with the Hearing
Clerk, Department of Health, Education,
and Welfare, Room 6-88, 5600 Fishers
Lane, Rockville, Md. 20852, written com-~
ments (preferably in quintuplicate) re-
garding this matter. Comments may be

accompanied by a memorandum or brief
in support thereof. Received comments
may be seen in the above office during
working hours, Monday through Friday.
Dated - Septembher 25, 1972,
Bam D. FINE,
Associate Commissioner
Jor Compliance,
|FR Doc.73-16646 Filed 10-4-72:8:45 am|
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