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§ 172.867

elute as before. Finally, add 150 milliliters of
10 percent 1,2-dichloroethane for a total of
200 milliliters. When the final 10 percent 1,2dichloroethane fraction is about one-half
inch above the top of the gel bed, replace the
receiving
beaker
(discard
the
1,2dichloroethane eluate) with a 250-milliliter
beaker containing 1 milliliter of hexadecane.
Adjust the elution rate to 2 to 3 milliliters
per minute, add two 25-milliliter portions of
40 percent benzene and allow each to separately elute as before to within about onehalf inch of the gel bed. Finally, add 150 milliliters of 40 percent benzene for a total of 200
milliliters. Evaporate the benzene in the
oven with vacuum and sufficient nitrogen
flow to just ripple the top of the benzene solution. When the benzene is removed (as determined by a constant volume of hexadecane) add 5 milliliters of isooctane and
evaporate. Repeat once to insure complete
removal of benzene. Remove the beaker and
cover with aluminum foil (previously rinsed
with hexane) until cool.
Quantitatively transfer the hexadecane
residue to a 5-milliliter volumetric flask and
dilute to volume with isooctane. Determine
the absorbance of the solution in 1-centimeter path length cells between 280 and 400
millimicrons using isooctane as a reference.
Correct the absorbance values for any absorbance derived from reagents as determined by carrying out the procedure without
a sample. If the corrected absorbance does
not exceed the limits prescribed in paragraph (b)(1)(ii) of this section, the sample
meets the ultraviolet absorbance specifications for hydrocarbon solvent.

(c) Synthetic fatty alcohols may be
used as follows:
(1) As substitutes for the corresponding naturally derived fatty alcohols permitted in food by existing
regulations in this part or part 173 of
this chapter provided that the use is in
compliance with any prescribed limitations.
(2) As substitutes for the corresponding naturally derived fatty alcohols used as intermediates in the
synthesis of food additives and other
substances permitted in food.
[42 FR 14491, Mar. 15, 1977, as amended at 47
FR 11837, Mar. 19, 1982; 49 FR 10105, Mar. 19,
1984; 54 FR 24897, June 12, 1989; 70 FR 72908,
Dec. 8, 2005]
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§ 172.866 Synthetic glycerin produced
by the hydrogenolysis of carbohydrates.
Synthetic glycerin produced by the
hydrogenolysis of carbohydrates may

be safely used in food, subject to the
provisions of this section:
(a) It shall contain not in excess of
0.2 percent by weight of a mixture of
butanetriols.
(b) It is used or intended for use in an
amount not to exceed that reasonably
required to produce its intended effect.
§ 172.867 Olestra.
Olestra, as identified in this section,
may be safely used in accordance with
the following conditions:
(a) Olestra is a mixture of octa-,
hepta-, and hexa-esters of sucrose with
fatty acids derived from edible fats and
oils or fatty acid sources that are generally recognized as safe or approved
for use as food ingredients. The chain
lengths of the fatty acids are no less
than 12 carbon atoms.
(b) Olestra meets the specifications
of the Food Chemicals Codex, 4th edition, 1st supplement (1997), pp. 33–35,
which is incorporated by reference. The
Director of the Office of the Federal
Register approves this incorporation
by reference in accordance with 5
U.S.C. 552(a) and 1 CFR part 51. You
may obtain copies from the National
Academy Press, 2101 Constitution Ave.
NW., Washington, DC 20418 (Internet
address
http://www.nap.edu).
Copies
may be examined at the Center for
Food Safety and Applied Nutrition’s
Library, Food and Drug Administration, 5100 Paint Branch Pkwy., College
Park, MD 20740, or at the National Archives and Records Administration
(NARA). For information on the availability of this material at NARA, call
202–741–6030,
or
go
to:
http://
www.archives.gov/federallregister/
codeloflfederallregulations/
ibrllocations.html.
(c) Olestra may be used in place of
fats and oils in prepackaged ready-toeat savory (i.e., salty or piquant but
not sweet) snacks and prepackaged,
unpopped popcorn kernels that are
ready-to-heat. In such foods, the additive may be used in place of fats and
oils for frying or baking, in dough conditioners, in sprays, in filling ingredients, or in flavors.
(d) To compensate for any interference with absorption of fat soluble
vitamins, the following vitamins shall
be added to foods containing olestra:
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