Food and Drug Administration, HHS

§ 173.21

Subpart A—Polymer Substances
and Polymer Adjuvants for
Food Treatment
§ 173.5

Acrylate-acrylamide resins.

Acrylate-acrylamide resins may be
safely used in food under the following
prescribed conditions:
(a) The additive consists of one of the
following:
(1) Acrylamide-acrylic acid resin
(hydrolyzed polyacrylamide) is produced by the polymerization of acrylamide with partial hydrolysis, or by
copolymerization of acrylamide and
acrylic acid, with the greater part of
the polymer being composed of acrylamide units.
(2) Sodium polyacrylate-acrylamide
resin is produced by the polymerization
and subsequent hydrolysis of acrylonitrile in a sodium silicate-sodium hydroxide aqueous solution, with the
greater part of the polymer being composed of acrylate units.
(b) The additive contains not more
than 0.05 percent of residual monomer
calculated as acrylamide.
(c) The additive is used or intended
for use as follows:
(1) The additive identified in paragraph (a) (1) of this section is used as a
flocculent in the clarification of beet
sugar juice and liquor or cane sugar
juice and liquor or corn starch
hydrolyzate in an amount not to exceed 5 parts per million by weight of
the juice or 10 parts per million by
weight of the liquor or the corn starch
hydrolyzate.
(2) The additive identified in paragraph (a)(2) of this section is used to
control organic and mineral scale in
beet sugar juice and liquor or cane
sugar juice and liquor in an amount
not to exceed 2.5 parts per million by
weight of the juice or liquor.

cprice-sewell on PRODPC61 with CFR

[42 FR 14526, Mar. 15, 1977, as amended at 46
FR 30494, June 9, 1981]

§ 173.10 Modified
polyacrylamide
resin.
Modified polyacrylamide resin may
be safely used in food in accordance
with the following prescribed conditions:
(a) The modified polyacrylamide
resin is produced by the copolymeriza-

tion of acrylamide with not more than
5–mole percent b-methacrylyloxyethyltrimethylammonium methyl sulfate.
(b) The modified polyacrylamide
resin contains not more than 0.05 percent residual acrylamide.
(c) The modified polyacrylamide
resin is used as a flocculent in the clarification of beet or cane sugar juice in
an amount not exceeding 5 parts per
million by weight of the juice.
(d) To assure safe use of the additive,
the label and labeling of the additive
shall bear, in addition to the other information required by the act, adequate directions to assure use in compliance with paragraph (c) of this section.
§ 173.20 Ion-exchange membranes.
Ion-exchange membranes may be
safely used in the processing of food
under the following prescribed conditions:
(a) The ion-exchange membrane is
prepared by subjecting a polyethylene
base conforming to § 177.1520 of this
chapter to polymerization with styrene
until the polystyrene phase of the base
is not less than 16 percent nor more
than 30 percent by weight. The base is
then modified by reaction with
chloromethyl methyl ether, and by
subsequent amination with trimethylamine,
dimethylamine,
diethylenetriamine, or dimethylethanolamine.
(b) The ion-exchange membrane is
manufactured so as to comply with the
following extraction limitations when
subjected to the described procedure:
Separate square-foot samples of membrane weighing approximately 14 grams
each are cut into small pieces and
refluxed for 4 hours in 150 cubic centimeters of the following solvents: Distilled water, 5 percent acetic acid, and
50 percent alcohol. Extraction from
each sample will not exceed 0.4 percent
by weight of sample.
(c) The ion-exchange membrane will
be used in the production of grapefruit
juice to adjust the ratio of citric acid
to total solids of the grapefruit juice
produced.
§ 173.21 Perfluorinated ion exchange
membranes.
Substances identified in paragraph
(a) of this section may be safely used as
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