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§ 58.210

7 CFR Ch. I (1–1–10 Edition)

dry whey, or products other than nonfat dry milk, except that lactose may
be added as a processing aid during
instantizing. The instant nonfat dry
milk shall not contain any added preservatives, neutralizing agent, or other
chemical. If lactose is used, the
amount of lactose shall be the minimum required to produce the desired
effect, but in no case shall the amount
exceed 2.0 percent of the weight of the
nonfat dry milk. If instant nonfat dry
milk is fortified with vitamin A, and
the product is reconstituted in accordance with the label directions, each
quart of the reconstituted product
shall contain 2000 International Units
thereof. If instant nonfat dry milk is
fortified with vitamin D, and the product is reconstituted in accordance with
the label directions, each quart of the
reconstituted product shall contain 400
International Units thereof.
(c) Dry whole milk. The pasteurized
product resulting from the removal of
water from milk and contains the lactose, milk proteins, milk fat, and milk
minerals in the same relative proportions as in the fresh milk from which
made. The milk may be standardized
but shall not contain buttermilk, or
any added preservative, neutralizing
agent or other chemicals.
(d) Dry buttermilk. The product resulting from drying liquid buttermilk that
was derived from the churning of butter and pasteurized prior to condensing
at a temperature of 161 °F for 15 seconds or its equivalent in bacterial destruction. Dry buttermilk shall have a
protein content of not less than 30.0
percent. Dry buttermilk shall not contain nor be derived from nonfat dry
milk, dry whey, or products other than
buttermilk, and shall not contain any
added preservative, neutralizing agent,
or other chemical.
(e) Dry buttermilk product. The product resulting from drying liquid buttermilk that was derived from the churning of butter and pasteurized prior to
condensing at a temperature of 161 °F
for 15 seconds or its equivalent in bacterial destruction. Dry buttermilk
product has a protein content less than
30.0 percent. Dry buttermilk product
shall not contain nor be derived from
nonfat dry milk, dry whey, or products
other than buttermilk, and shall not

contain any added preservative, neutralizing agent, or other chemical.
[40 FR 47911, Oct. 10, 1975. Redesignated at 42
FR 32514, June 27, 1977, and further redesignated at 46 FR 63203, Dec. 31, 1981, as amended at 56 FR 33855, July 24, 1991; 61 FR 17548,
Apr. 22, 1996; 61 FR 35590, July 8, 1996]

ROOMS AND COMPARTMENTS
§ 58.210

Dry storage of product.

Storage rooms for the dry storage of
product shall be adequate in size, kept
clean, orderly, free from rodents, insects, and mold, and maintained in
good repair. They shall be adequately
lighted and ventilated. The ceilings,
walls, beams and floors should be free
from structural defects and inaccessible false areas which may harbor insects.
§ 58.211 Packaging room for bulk products.
A separate room or area shall be provided for filling bulk containers, and
shall be constructed in accordance with
§ 58.126. The number of control panels
and switch boxes in this area should be
kept to a minimum. Control panels
shall be mounted a sufficient distance
from the walls to facilitate cleaning or
satisfactorily sealed to the wall, or
shall be mounted in the wall and provided with tight fitting removable
doors to facilitate cleaning. An adequate exhaust system shall be provided
to minimize the accumulation of product dust within the packaging room
and where needed, a dust collector
shall be provided and properly maintained to keep roofs and outside areas
free of dry product. Only packaging
materials that are used within a day’s
operation may be kept in the packaging area. These materials shall be
kept on metal racks or tables at least
six inches off the floor. Unnecessary
fixtures, equipment, or false areas
which may collect dust and harbor insects, should not be allowed in the
packaging room.
§ 58.212

Hopper or dump room.

A separate room shall be provided for
the transfer of bulk dry dairy products
to the hoppers and conveyors which
lead to the fillers. This room shall
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