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§ 160.105

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 drying oven, cover, cool in desiccator, and weigh at once. From this
weight deduct weight of dish, cover,
and paper. Calculate percent by weight
of alcohol-insoluble solids.
(4) Brine flotation test. (i) Explanation—The brine flotation test utilizes salt solutions of various specific
gravities to separate the peas according to maturity. The brine solutions
are based on the percentage by weight
of pure salt (NaCl) in solution at 20 °C.
In making the test the brine solutions
are standardized to the proper specific
gravity equivalent to the specified
‘‘percent of salt solutions at 20 °C’’ by
using a salometer spindle accurately
calibrated 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 approximate 20 °C.
(ii) Procedure—After carefully removing the skins from the peas, place
the peas into the solution. Pieces of
peas and loose skins should not be used
in making the brine flotation test. If
cotyledons divide, use both cotyledons
in the test and consider the two separated cotyledons 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’’.
(5) If the quality of the frozen peas
falls below the standard prescribed in
paragraph (b)(1) of this section, the
label shall bear the general statement
of substandard quality specified in the
Code of Federal Regulations but in lieu
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 lll’’, the blank to be filled in
with the specific reason for sub-

standard quality as listed in the standard.
[42 FR 14461, Mar. 15, 1977, as amended at 42
FR 15673, Mar. 22, 1977; 58 FR 2883, Jan. 6,
1993]
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Subpart A [Reserved]
Subpart B—Requirements for Specific Standardized Eggs and
Egg Products
§ 160.100 Eggs.
No regulation shall be promulgated
fixing and establishing a reasonable
definition and standard of identity for
the food commonly known as eggs.
§ 160.105 Dried eggs.
(a) Dried eggs, dried whole eggs are
prepared by drying liquid eggs that
conform to § 160.115, with such precautions that the finished food is free
of viable Salmonella microorganisms.
They may be powdered. Before drying,
the glucose content of the liquid eggs
may be reduced by one of the optional
procedures set forth in paragraph (b) of
this section. Either silicon dioxide
complying with the provisions of
§ 172.480 of this chapter or sodium
silicoaluminate may be added as an optional anticaking ingredient, but the
amount of silicon dioxide used is not
more than 1 percent and the amount of
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sodium silicoaluminate used is less
than 2 percent by weight of the finished food. The finished food shall contain not less than 95 percent by weight
total egg solids.
(b) The optional glucose-removing
procedures are:
(1) Enzyme procedure. A glucose-oxidase-catalase preparation and hydrogen peroxide solution are added to the
liquid eggs. The quantity used and the
time of reaction are sufficient to substantially reduce the glucose content
of the liquid eggs. The glucose-oxidasecatalase preparation used is one that is
generally recognized as safe within the
meaning of section 201(s) of the Federal
Food, Drug, and Cosmetic Act. The hydrogen peroxide solution used shall
comply with the specifications of the
United States Pharmacopeia, except
that it may exceed the concentration
specified therein and it does not contain a preservative.
(2) Yeast procedure. The pH of the liquid eggs is adjusted to the range of 6.0
to 7.0, if necessary, by the addition of
dilute, chemically pure hydrochloric
acid, and controlled fermentation is
maintained
by
adding
food-grade
baker’s yeast (Saccharomyces cerevisiae).
The quantity of yeast used and the
time of reaction are sufficient to substantially reduce the glucose content
of the liquid eggs.
(c) The name of the food for which a
definition and standard of identity is
prescribed by this section is ‘‘Dried
eggs’’ or ‘‘Dried whole eggs’’ and if the
glucose content was reduced, as provided in paragraph (b) of this section,
the name shall be followed immediately by the statement ‘‘Glucose removed for stability’’ or ‘‘Stabilized,
glucose removed’’.
(d)(1) When either of the optional
anticaking ingredients specified in
paragraph (a) of this section is used,
the label shall bear the statement ‘‘Not
more than 1 percent silicon dioxide
added as an anticaking agent’’ or ‘‘Less
than 2 percent sodium silicoaluminate
added as an anticaking agent’’, whichever is applicable.
(2) The name of any optional ingredient used, as provided in paragraph
(d)(1) of this section, shall be listed on
the principal display panel or panels of
the label with such prominence and

conspicuousness as to render such
statement likely to be read and understood by the ordinary individual under
customary conditions of purchase.
(e) 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 14462, Mar. 15, 1977, as amended at 58
FR 2883, Jan. 6, 1993]

§ 160.110

Frozen eggs.

(a) Frozen eggs, frozen whole eggs,
frozen mixed eggs is the food prepared
by freezing liquid eggs that conform to
§ 160.115, with such precautions that the
finished food is free of viable Salmonella
microorganisms.
(b)
Monosodium
phosphate
or
monopotassium phosphate may be
added either directly or in a water carrier, but the amount added does not exceed 0.5 percent of the weight of the
frozen eggs. If a water carrier is used,
it shall contain not less than 50 percent
by weight of such monosodium phosphate or monopotassium phosphate.
(c) When one of the optional ingredients specified in paragraph (b) of this
section is used, the label shall bear the
statement ‘‘Monosodium phosphate (or
monopotassium phosphate) added to
preserve color’’, or, in case the optional
ingredient used is added in a water carrier, the statement shall be ‘‘Monosodium phosphate (or monopotassium
phosphate), with l percent water as a
carrier, added to preserve color’’, the
blank being filled in to show the percent by weight of water used in proportion to the weight of the finished food.
The statement declaring the optional
ingredient used shall appear on the
principal display panel or panels with
such prominence and conspicuousness
as to render it likely to be read and understood under customary conditions
of purchase.
(d) 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 14462, Mar. 15, 1977, as amended at 58
FR 2883, Jan. 6, 1993]
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