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material the quantity of stannous chloride added may exceed 15 parts per million but not 20 parts per million calculated as tin (Sn).
(10) In the case of canned black-eyed
peas, disodium EDTA may be added in
a quantity not to exceed 145 parts per
million.
(11) In the case of potatoes, calcium
disodium EDTA may be added in a
quantity not to exceed 110 parts per
million.
(12) A vinegar or any safe and suitable organic acid for all vegetables (except artichokes, in which the quantity
of such optional ingredient is prescribed by the introductory text of
paragraph (c) of this section) in a quantity which, together with the amount
of any lemon juice or concentrated
lemon juice that may be added, is not
more than sufficient to permit effective processing by heat without discoloration or other impairment of the article.
(d) The name of each canned vegetable for which a definition and standard of identity is prescribed by this
section is the name or any synonym
thereof whereby such vegetable is designated in column I of the table in
paragraph (b) of this section.
(e) When two or more forms of the
vegetable are specified in column III of
the table in paragraph (b) of this section, the label shall bear the specified
word or words, or in case synonyms are
so specified, one of such synonyms,
showing the form of the vegetable ingredient present; except that in the
case of canned spinach, if the whole
leaf is the optional form used, the word
‘‘spinach’’ unmodified may be used in
lieu of the words ‘‘whole leaf spinach’’.
(f)(1) If the optional ingredient specified in paragraph (c)(1) of this section
is present, the label shall bear the
statement ‘‘lll oil added’’ or ‘‘With
added lll oil’’, the blank being filled
in with the common or usual name of
the oil.
(2) If asparagus juice is used as a
packing medium in canned asparagus,
the label shall bear the statement
‘‘Packed in asparagus juice’’.
(3) If the optional ingredient specified in paragraph (c)(2) of this section
is present, the label shall bear the
statement ‘‘With snaps’’.

(g) The name of the food shall include
a declaration of any flavoring that
characterizes the product as specified
in § 101.22 of this chapter, and a declaration of any spice or seasoning that
characterizes the product; for example,
‘‘with added spice’’, ‘‘seasoned with red
peppers’’, ‘‘seasoned with butter’’.
Wherever the name of the vegetable appears on the label so conspicuously as
to be easily seen under customary conditions of purchase, the words and
statements specified in paragraphs (e)
and (f) (1) through (3) of this section
shall immediately and conspicuously
precede or follow such name, without
intervening written, printed, or graphic matter, except that the varietal
name of the vegetable may so intervene.
(h) Label declaration. Each of the ingredients used in the food shall be declared on the label as required by the
applicable sections of parts 101 and 130
of this chapter.
[42 FR 14449, Mar. 15, 1977, as amended at 42
FR 30358, June 14, 1977; 46 FR 56410, Nov. 17,
1981; 48 FR 10813, Mar. 15, 1983; 49 FR 6711,
Feb. 23, 1984; 58 FR 2883, Jan. 6, 1993; 59 FR
15052, Mar. 31, 1994]

§ 155.201 Canned mushrooms.
(a) Identity—(1) Definition. Canned
mushrooms is the food properly prepared from the caps and stems of succulent mushrooms conforming to the
characteristics of the species Agaricus
(Psalliota) bisporus or A. bitorquis, in one
of the optional styles specified in paragraph (a)(2) of this section, packed with
a suitable liquid medium which may
include water; and may contain one or
more safe and suitable optional ingredients specified in paragraph (a)(3) of
this section. The food is sealed in a
container and, before or after sealing,
is so processed by heat as to prevent
spoilage.
(2) Styles. The optional styles of the
mushroom ingredient referred to in
paragraph (a)(1) of this section are:
(i) Buttons—consisting of whole
mushrooms with attached stems not
exceeding 5 millimeters (0.2 inch) in
length, measured from the bottom of
the veil.
(ii) Whole—consisting of whole mushrooms with attached stems cut to a
length not exceeding the diameter of
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the cap, measured from the bottom of
the veil.
(iii) Quarters—consisting of buttons
or whole style cut into four approximately equal parts.
(iv) Slices or sliced—consisting of buttons or whole style of which not less
than 50 percent are cut parallel to the
longitudinal axis of the stem and 2 millimeters to 8 millimeters (0.08 inch to
0.32 inch) in thickness.
(v) Random sliced—consisting of buttons or whole style sliced in a random
manner.
(vi) Pieces and stems—consisting of
pieces of caps and stems of irregular
shapes and sizes.
(3) Optional ingredients. One or any
combination of two or more of the following safe and suitable optional ingredients as provided for in paragraph
(a)(1) of this section may be used:
(i) Salt.
(ii) Monosodium glutamate.
(iii) Disodium inosinate complying
with the provisions of § 172.535 of this
chapter.
(iv) Disodium guanylate complying
with the provisions of § 172.530 of this
chapter.
(v) Hydrolyzed vegetable protein.
(vi) Autolyzed yeast extract.
(vii) Ascorbic acid (vitamin C) in a
quantity not to exceed 132 milligrams
for each 100 grams (37.5 milligrams for
each ounce) of drained weight of mushrooms.
(viii) Organic acids (except no vinegar is permitted), only where the inside metal of the container is fully
enamel-lined and in glass containers
with fully enamel-lined caps. Ascorbic
acid as provided for in paragraph
(a)(3)(vii) of this section.
(ix) Calcium disodium ethylenediaminetetraacetate (CaNa2 EDTA) in
a quantity not to exceed 200 parts per
million for use to promote color retention.
(4) Labeling requirements. (i) The name
of the food is mushrooms. The style as
provided for in paragraph (a)(2) of this
section shall be included as part of the
name or in close proximity to the name
of the food.
(ii) Label declaration. Each of the ingredients used in the food shall be declared on the label as required by the

applicable sections of parts 101 and 130
of this chapter.
(b) [Reserved]
(c) Fill of container. (1) The standard
of fill of container for canned mushrooms is:
(i) The fill of the mushroom ingredient and packing medium, as determined by the general method for fill of
container prescribed in § 130.12(b) of
this chapter, is not less than 90 percent
of the total capacity of the container.
(ii) The drained weight of the mushroom ingredient is not less than 56 percent of the water capacity of the container.
(iii) Determine drained weight as
specified in § 155.3(a).
(2) Determine compliance for minimum fill and drained weight as specified in § 155.3(b).
(3) If the canned mushrooms fall
below the standard of fill prescribed in
paragraph (c)(1) (i) and/or (ii) and (2) of
this section, the label shall bear the
general statement of substandard fill
specified in § 130.14(b) of this chapter, in
the manner and form therein prescribed.
[48 FR 10813, Mar. 15, 1983, as amended at 58
FR 2883, Jan. 6, 1993]

PART 156—VEGETABLE JUICES
Subpart A—General Provisions
Sec.
156.3

Definitions.

Subpart B—Requirements for Specific
Standardized Vegetable Juices
156.145

Tomato juice.

AUTHORITY: 21 U.S.C. 321, 341, 343, 348, 371.

Subpart A—General Provisions
§ 156.3 Definitions.
For the purpose of this part:
(a) Strength and redness of color means
at least as much red as obtained by
comparison of the prepared product,
with the blended color produced by
spinning a combination of the following concentric Munsell color discs
of equal diameter, or the color equivalent of such discs:
Disc 1—Red (5R 2.6/13) (glossy finish)
Disc 2—Yellow (2.5 YR 5/12) (glossy finish)
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