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Rules and Reqgulations

Title 7—AGRICULTURE

Chapter l—Consumer and Marketing
Service (Standards, Inspections,
Marketing Practices), Department
of Agricullure

PART 27—COTTON CLASSIFICATION
UNDER COTTON FUTURES LEGIS-
LATION

Bona Fide Spot Markets and
Micronaire Determination

Pursuant to sections 4862 and 4863 of
the Cotton Futures Provisions of the In-
ternal Revenue Code of 1954 (26 US.C.
4862, 4863), the regulations governing
cotton classification (7 CFR Part 27)
under such provisions are hereby amend-
ed as follows:

1. Section 27.2¢0) is amended to read:

§27.2 Terms defined.

(0) Micronaire determination. The
measure of the fiber fineness and matu-
rity of cotton, in combination, in terms
of Micronaire readings as determined by
an authorized employee of the Depart-
ment in accordance with the official cot-
ton standards of the United States for
fiber fineness and maturity.

§27.48 [Deleted]

2, Section 27.48 Use of copy of cotion
cluss certificate in tender of cotton is
deleted in its entirety.

3. Section 27.94 is amended to read:

527.94 Spot markets for contract set-
tlement purposes.

The following are designated as spot
markets for the purpose of determining,
as provided in paragraph 4863(c) of the
act, the differences above or below the
contract price which the receiver shall
pay for grades other than the basis grade
tendered or delivered in settlement of a
section 4863 contract:

(a) For cotton delivered in settlement
'-_! any No. 1 contract of the New York
Cotton Exchange at delivery points on or
near the Gulf of Mexico:

Dallns, Tex.
Galveston, Tex;
Houston, Tex.
Memphls, Tenn.
Now Orleans, La.

(b) For cotton delivered in settlement
ol any No. 1 contract of the New York
C;u'..(m Exchange at delivery points on
the Atlantic Coast:

Atlanta, Ga.
Au;_ugm‘ Ga.
Charleston, 8.0.
Memphls, Tenn,
M« migomery, Ala.

ol ) 'For cotton delivered in settlement
1 any No. 2 contract of the New York

FEDERAL

Cotton Exchange that provides for de-
livery at both interlor and port locations:
Dallas, Tex.

Greenville, 5.C.

Greenwood, Miss.

Memphis, Tenn.

Phoenix, Ariz,

(Secs. 4862 and 4863, 68A Stat, 581, 582; 26
U.S.C. 4862, 4863, 20 F.R. 16210, as amended;
31 F.R. 13240)

Statement of considerations. The
foregoing amendment of § 27.04 desig-
nates spot markets for purposes of set-
tlement of a new contract recently
adopted by the New York Cotton Ex-
change, The use of these markets was
approved by the New York Cotton Ex-
change after being recommended to the
exchange by an industry wide committee,
Trading on this contract will begin
March 22, 1867. Such designation is
necessary and should be made effective
as soon as possible In order to facilitate
trading under such contract.

The amendments also delete obsolete
provisions and make a nonsubstantive
change in the definition of the term
“Micronaire determination” to conform
to current classification standards.

Therefore, under the administrative
procedure provisions in 5 US.C. 653, it
is found upon good cause that notice of
rule making and other public procedure
with respect to the amendments are im-
practicable and unnecessary and good
cause is found for making the amend-
ments effective less than 30 days after
publication in the FEDERAL REGISTER.

The amendments shall become effec-
tive upon publication in the FEpERAL
REGISTER.

Dated: March 13, 1967,

G. R. Graxoe,
Deputy Administrator,
Marketing Services.

|F.R, Doc. 67-2034: Filed, Mar, 16, 1967;
8:47 am.)

Title 12—BANKS AND BANKING

Chapter VI—Farm Credit
Administration
SUBCHAPTER B—FEDERAL FARM LOAN
SYSTEM
PART 610—FEDERAL LAND BANKS
GENERALLY

Subpart—Limitations and
Requirements

Subpart—Payments

CreplT LiPE INSURANCE AND FUTURE
PAayMERT FuNDs

Part 610 of Title 12 of the Code of
Federal Regulations (31 F'R. 16236) is
amended by adding a paragraph (c¢) to
$§ 61040 and by revising § 61047, as
follows:

§ 610,40 Insurance.

- - - » »

(c) Credit life insurance. (1) Credit
life insurance may be offered to borrow-
ers. Such insurance shall be optional
with each borrower and not influence
consideration given the loan application.
The amount of coverage shall not nor-
mally exceed the loan balance.

(2) A bank may not recover more than
the actual costs for making credit life
insurance avallable to its borrowers, or
reasonably accurate estimates of such
costs. Within that limitation, such costs
may be recovered by taking into income
payments, dividends, credits and other
returns from premiums, however denom-
inated, received from the insurer, when
such returns from premiums are gener-
ally permitted under the applicable State
law.

(3) Any such returns from premiums
remaining after the bank has recovered
such costs shall be (1) distributed to the
borrowers concerned or held in trust by
the bank for future distribution to the
insured; or (ii) held in trust by the bank
or by the insurer for use in maintaining
or reducing premium rates in subsequent
years,

§ 610.47 Futore payment funds.

Future payment funds shall be held for
subsequent credit upon indebtedness to
the bank except in unusual circum-
stances where the release of the funds
is justified. Such release may be deemed
justified if the borrower needs funds for
his farming operations which he other-
wise would have to borrow, or where it is
necessary to avoid hardship to the bor-
rower. However, when a bank accepts
such funds from a borrower, the under-
standing shall be that they are for sub-
sequent credit upon his indebtedness to
the bank,

(Sec. 6, 47 Stat. 14, aa amended: 12 USC
660)
R. B. ToorELL,
Governor,
Farm Credit Administration.

[F.R. Doc, 67-2936; Filed, Mar. 16, 1967,
8:470.m.|

PART 611—FEDERAL LAND BANK
ASSOCIATIONS

Subpari—Consolidation of
Associations

ELECTION OF DIRECTORS

Part 611 of Title 12 of the Code of Fed-
eral Regulations (31 FR. 16240) |is
amended by adding § 611.1013-50, as fol-
lows:

§ 611.1013-50 Election of directors,

At the first annual meeting of mem-
bers following a consolidation or merger,
two directors shall each be elected for a
term of three years; two for two-year
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terms, and each of the remaining board
members to a one-year term. There-
after directors shall be elected in accord-
pnce with the association bylaws.

(Sec. 6, 47 Stat, 14, as amended; 12 US.C.

665)
R.B. TooreLy,
Governor,
Farm Credit Administration.
[F.R, Doc. 67-2037; Filed, Mar. 18, 1967T;

8:47am.)

PART 619—FEES AND CHARGES
ON LOANS

Part 619 of Title 12 of the Code of Fed-
eral Regulations (31 F.R. 16243) i5 re-
vised to read as follows:

Subpari—Bank Fees and Charges
Sec.
619.65 Appraisal, determination of title,
legal fees, and recording charges,
Nonresident investigations.
Reamortiaation.

Relnstatement of loans,

610.66
619.67
619,68

Subpart—Association Foes
Approval.
Initial charges,
619.71 Canceled applications,
619.72 Closad loans,

Avrnoriry: The provisions of this Part
619 1ssued under seca, 11, 13, 30 Stat. 360, as
amended, 372, as amended, sec. 6, 47 Stat,
14, a5 amended; 12 US.C. 665, 761, 781.

Nore: When the word “bank™ appears
alone, It refers to a Federal land bank; the
word “association” refers to a Federal land
bank association; the word "Administration™
refers to the Farm Credit Administration,

Subpart—Bank Fees and Charges

§619.65 Appraisal, determination of
title, legal fees, and recording charges.

A bank may charge applicants and
borrowers amounts not exceeding the
actual costs of appraisal, determination
of title, legal fees, and recording ¢harges
incident to negotiating and servicing
loans. Under the principle, however,
that the interest income received by a
bank from its loan compensates for cer-
taln services, it is the policy and practice
to forego or keep at a minimum, charges
for special services insofar as practicable.
Fees may be based on estimated average
costs of the above-mentioned functions
so long as In the aggregate the fees col-
lected for such cases do not exceed such
actual costs. In any case, though, the
fee charged may be in the amount of the
actual cost of the function involved in
the particular case. The respective fee
shall be refunded in its entirety in the
event the function for which the fee was
charged was not performed.

§ 619.66 Nonresident investigations.

Where, in connection with an appli-
cation for a new loan, an increased loan,
or the dlvision of an existing loan, it
appears necessary to make a nonresident
personal investigation, the applicant may
be required to pay & fee not exceeding
the actual cost. Such fee shall be re-
funded in its entirety if the Investiga-
tion is not made.

619,69
819.70

RULES AND REGULATIONS

§619.67 Reamortization.

The borrower may be charged an
amount not to exceed actual costs, such
as abstract, notarial, recording, and nec-
essary incidental items, incurred in con-
nection with a reamortization.
£ 619.68 Reinstatement of loans,

When a bank has instituted foreclosure
or has taken necessary steps prelimi-
nary to foreclosure, it may require a bor-
rower who wishes to reinstate such de-
faulted loan to reimburse it for any items
of actual expense which it legally could
include in its foreclosure fee; but no fee
may be charged upon'a reinstatement for
any items of expensze which legally could
not be included in the foreclosure fee
(such as purely collection costs), even
though the amount of such outside items
is less than the charges which could
lawfully be imposed were the foreclosure
to be completed.

Subpart—Association Fees
£619.69 Approval.

The banks are authorized to approve,
in behalf of the Adminisiration, resolu-
tions adopted by the associations pro-
viding for the collection of such fees as
are permitted by law and applicable
regulations.

§ 619.70

Any initial charges collected by an as-
sociation when an application is accepted
may not exceed 1 percent of the amount
requested in the application.

§619.71

Fees collected by the aszsociation In
excess of the costs incurred by the asso-
clation shall be refunded if the loan is

not closed. Such costs may be based on
estimated average costs 50 long as in the
aggregate the fees retained for such
cases do not exceed actual costs. In
any case, though, the funds retained may
be in the amount of the actual cost in-
curred by the association so long as the
amount retained does not exceed 1 per-
cent of the amount requested in the
application,

§619.72 Closed loans.

An association may collect a closed
loan fee in an amount which, when added
to other fees and charges retained by the
assoclation, may equal but not exceed 1
percent of the closed loan. Any fees
and charges collected by the association
which exceed sald amount shall be re-
funded to the borrower with the excep-
tion that the assoclation may retain ac-
tual costs incurred so long as the amount
retained does not exceed 1 percent of the
loan requested in the application.

R.B. TooTELL,

Governor,
Farm Credit Administration.

[FR. Doc. 07-2038; Filed, Mar. 16, 1007;
8:47 am.)

Initial charges.

Canceled applications.

Title 3—ADMINISTRATIVE
PERSONNEL

Chapter I—Civil Service Commission
PART 213—EXCEPTED SERVICE
Housing and Home Finance Agency

Section 213.3344 is amended to show
that the positions of Assistant Commis-
sioner for Technical Standards, URA;
Assistant Commissioner for Develop-
ment, PHA; Assistant Commissioner for
Management, PHA; and General Coun-
sel, PHA, are no longer in Schedule C.
Effective on publication in the FepenaL
REGIsTER subparagraph (15) of para-
(a); and subparagraphs (3), (6), and
(7) of paragraph (¢) are revoked.

§ 213.3344  Housing and Home Finance
Agency.
{a) Office of the Administrator. * * *
(15) [Revoked!

(¢) Public Housing Adminisira-
tion. % *.9
(3) Revoked!
(6) [Revoked)
(7) [Revoked)
- » - » -

(5 U.8.C. 3301, 3302, E.O. 10677, 19 F.R. 7521,
3 CFR, 1054-58 Comp., p. 218)
Unitep STATES CIviL SERv-
10E COMMISSION,
James C. Sery,
Executive Assistant to
the Commissioners.
[FP.R. Doc. 67-2012; Piled, Mar. 16, 1967
8:45 nm.|

Title 15—COMMERCE AND
FOREIGN TRADE

Chapter lll—Bureau of International
Commerce, Department of Com-
merce

SUBCHAPTER B—EXPORT REGULATIONS
[10 Gen. Rev. of Export Regs,, Amdt, 27|

MISCELLANEOUS AMENDMENTS
TO CHAPTER

Parts 379, 382, 385, and 399 of Title 15

of the Code of Federal Regulations are
amended as set forth below,
{Soc. 3, 63 Stat. 7. 50 U.S.C App. 2023; EO.
10945, 26 P.R. 4487, 3 CFR 1059-83 Comp.
B.O. 11038, 27 F.R. 7003, 3 CFR 1050-83
Comp.)

Effective date: February 9, 1867.

RAUER MEYER,
Director,
Office of Export Conlrol

1. Validity period of Technical Datd
Licenses.

Purpose and effect: Experience in the
export licensing of technical data reveals
that In a large number of instances the
6-month validity period presently appii-
cable to technical data license is insuffi-
clent. For this reason, licenses covering

[sEAL]
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ine export of technical data will now
pe lssued with a validity period of 1
Year.

Effective date: February 9, 1967.

Accordingly, § 385.4(a) of the Compre-
nensive Export Schedule is revised.

11. Elimination of regquirement for
Jdentification Cards (Customs Form
3140,

purpose and effect: Identification
Cards, Customs Form 3141, need no
longer be secured by individuals who
present Shipper’s Export Declarations or
export Heenses to Customs Offices.
Therefore, this requirement has been
eliminated from the Export Regulations.

Although identification cards are no
longer necessary, the requirement still
remains, as set forth In § 379.4(1), that
no person shall submit to the Customs
office any Declaration unless such person
is the licensee or his carrier, the duly
authorized forwarding agent of the li-
censee, or & duly authorized officer or
employee of either,

Effective date of action: February 9,
1967,

Accordingly, § 379.4(k) of the Compre-
hensive Export Schedule is deleted.

III. Amendment of the Commodity
Control List,

The Commodity Control List s
amended as set forth below, effective
February 9, 1967, unless otherwise speci-
fied. Exporters are advised that only
the items listed below opposite the spe-
cific Export Control Commodity Number
are affected by these changes. The un-
numbered captions serve only to identify
the broad categories of commodities
within which these {tems are to be found
in Schedule B,

Two different types of explanatory
numerical references are used at the end
of & commodity description:

() A numerical reference enclosed in
parentheses to indicate the entry being
revised. For example, where a revised
entry is followed by (1), this indicates
that the new entry revises the first entry
or only entry presently on the Com-
modity Control List under the same Ex-
port Control Commodity Number; if the
entry s followed by a (2), it revises the
second entry on the Commodity Control
List, ete,

(b) A footnote reference referring to
the footnote below which explains the
effect of the revision:

These commodities are transferred from

Export Control Commodity Nos. 72952 and

ibl'h to conform with Schedule B olassifica~

‘A separate entry is established to con-
form with Schedule B classification.

RULES AND REGULATIONS

" Environmental chambers are transferred
to Export Control Commodity Nos. 71910 and

71980,

‘The GLV Dollar-Value Limit s increased,
f Licensing jurisdiction for this equipment
was transferred from the. Department of

State, effective Deo. 2, 1966.

This commodity

may continue to be exported under suthor-
Ity of an outstanding lcense issued by the
Department of State, in accordance with the

1159

PART 379—EXPORT CLEARANCE AND
DESTINATION CONTROL

Paragraph (k) of § 379.4 is deleted.

PART 382-—DENIAL OF EXPORT
PRIVILEGES
Section 38251 Indefinite denials is

torms of that liconse. amended as follows:
A, Apprmoxs
Effoctive | Expiration VEpEnaL
Name and sddress date dates Eapirt privileges uffected REcmsren
citation

Becker, (mllnr. Becker, Ell | 12- 5640 | 6568 (em General and wvalidated lioenses, all | 31 F n l 1245,

P., 8566 Clifton Rd., Jack- rotation conunodities, any destination, also
sotiville, rom 5608 exports to Cansdds,
1o 12-5-T1) .2

Benga! Behar Canstruction 10-2%-60 | Indefiniee, .| ... do.. . 43 FLR, 13951,
Co, Pvt. Lid,, § Upper 111400
Thamwes 8t Tondan, ¥.C,

4, England, and 25 Oak-
wood Ave,, Purley, Suney,
England.

Om Enterprises, The 8- L2 BB L ) G SIS Ao 32 V. R, 1140,
HH Johnhn Rd., Kowloon, *-1-67,

onug

Tndustreal Pxpofu Lad., 12-1860 | Indefinkte. . ...| Geperyl snd wvalidated Meenses, wll | 31 PR, 1391,
Upper Thames St Lan commodities, any destination, uso 11-1-04,
don, E.O, 4, Englan enmw o (‘n.n s (Party related
. Sooklas, Johin M., which haee)

Kanematsy New York, Ine., -6 | 2648 (o e B i weel 32 FORL M50,
1 Whitehall 8t,, New York bation 24w

N.Y. 206477
to 2-7-65) .}

Leang Bros, I Ar‘l‘l(’k". 2- 1507 | 1I-01-T0 L General and wvalidated licenses, all | 32 F R, 1140,
9-118 Jordan » Kow- comumodities, an{ destination, also 2163,
loon, Hong Klmv. expotts to Canada.  (Party related

to Leung Shing Kit, which see.)
Leang, Robert K., l:unx 21| 18- +.| Geoeral and validated lecenses, all | 32 P R, 1140,
Shing Kit, abo kuow commodities, any destination, also -3-87.,
Leunyg, Jtmml¥ 2 lll! exports 10 Cannda,
Jordan R owloon
Hong Koug.

Rod Repa Ltd., Lawrence 11- 5-06 | 42071 .| Gevernl and vulldllu! loensen, all | 31 F, R, 3140,
Estates, Grvon Lane, cotmmodities, destination, slso 2-25-06,
Houvalow, Middiesex, exparts to O u n,  (Party related | 31 F.R, f280-
England. to Rad Reps (Factors) Lid, and 6251, 415 00,

Ho'smmon, Anthony G., which
Reinitz, Jerore L. 10-25-68 | (On nmbnlton T A o R ST IR N F.R. 13000,
mckm,.\o-\on from 10-28- 11-1-66.
N.\ 10014, 0'9 10 10-27-
Royll Zenith Corp., 180 10-28-06 |..... VIO ty af T et LT 31 F.R. 13000,
Wﬂ;. New York, 11-1-66
Solentific Bu[g 10428-60 | Indefinite. . ...| General and walidated leenses, all | 31 F.R. 13387,
gﬂ-hyﬂn) td. .lsohhn commodities, nny deatination, nlso 10-14-04
po, Kusla Lumpar, oxpocu to Canada, (Party rolated
Malaysia, Bclentific Supply Co,, and
Hnwilm. C. J., which see.)

Bookins, John M., dolog busi- | 10-20-06 |..... do.. . .....] General and validated Heensea, all | 31 FLR. 1300,
noss sa Bongal Belar Cog- commodities, any destination, nlso -
steaetion Co, Pyt Lid,, 6 oxporty o Conada.

Upynr Thames 8¢, London,
E.C. 4, l:nxhnd and 25
Oakwood Ave., Purley,
Burrey, England,

fouth 8 Im llwlnn 02600 |..... do vee] Gotternl and valldated Deenses, al) | 30 F.R, 13273
Co., L1, conmmodities, any destination, aiso 13273,
Middleton Ludlow 8Shrop- oxports to O n.  (Party reloted 10-10-05.
shire, England. [ /)\mou (Machinery) Léd., which

Wemchleln & Becker, 8568 12- 560 | 5408 (om Ounml and walldated leenses, all | 31 F R, 158043,
Clifton Rd., Jacksanville, robation coramodities, any destination, also 12060,
Fla. gvm exports to Cannda,

0 12-6-71).0
Wembkln. Prl«h.lwond;leln. 12- 500 |..... e do....... -2 —eee] X1 PR, 1548,
Johann, 837 Temple Rd., 12-0-60,
Jmknn e, Fla.
wd, Tkuro, Ugnisujoutaku | 9~ 6-67 (on  |..... do.... . 2 F.R. M0,
o Ny et 1%
ya-ku, Yo, Japan.
10 2-7-09).}
t Although the named person or firm 15 entitled to all export privi during this probation period, these privileges
may be revoked upon & E:mu that the probation has b«n m’
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RULES AND REGULATIONS

De L of C. rr .I\l:nnn l;:‘l&v‘:o Bu‘ s *Epocial
partment of Commerce 00~ re- pmen
erport control commodity number and Unit quired for o country groups vie
commodity description No. eoumrym lint
8l
mnbpa.low 8 T v X
Mackinery, other than eléctric
510 Environmental chambers eapable of ... 411 | BTVWXYZ. .. 0 A
2 u‘-ulx'l‘orr: b :;rumlun;
s by process VoIV o d-w
P ,..l)u:r. and specially ?hlznod party
1 accessovion, noct
Fovir J chamb pable of 411 | STVWXYZ... w0 A
I 1rent of 26 T'arr or Jess, Incloding thoss
which slso have a capabllity of shmulsting
constunt enviromments, sech a8 mdin-
4 tempersture; snd spocially de-
1 parts and , neet
1 lectricol machinery, apparaius, and
applitnces
Selenium, mmller axide, and magne- | No. 018 | 8XYZ 00 | B,
copper sulfide diodes, rectifiers, stacks,
s, oo (8 by type number,) 3
Control bntruments spockally designed | No. 411 | BTVWXYZ, . o0 Al
ivironmental chambers eapablo of pres-
. of 20 Torr or less, including thcse
which also have & eapablility of simulsting
or environments, such aa ndiation sn
lempernture.  (00) ¥
Protononal, sefentific, and controlling Instru-
Aol dc ond opt goods,
teher, and &
M f‘:‘wr;cl!mwn«! dlﬁ l)m:;x:dﬂ- ...... €22 | BSTVWXYZ o |eeee{1,000 1,000 |..oe.
waler Lecathing npparatus i
v de ;‘u«.l :ompoumu theredor, n.’e?:
w137 Cantrol instruments spoclally desfinod |...... 4 | BTVWXYZ...|...... w0 A
fou ¢ 1..r:»r::acntdclumbenu bo of
oh ‘ng e B, Capabilty of siiieting
which also hove n o ty of ¥imn.
ther enviromments, such nzmthau m5
lemperntare, (1) 8
Moerilancous mons factured articles, n.c.c.
002 Closed and semiclosed clroalt (ro- (See Export Control Cammoedity No. 86172)
weathing) npr‘nn- for diving and
waler swimming (seaba); and specially de-
sigoed components R AL
412 Other selfcontained diving and under (See Expert Control Commodity No, 86172.)
water hreathing apparstos (scubs); and spe-
cially designed componenta therefor, ne.c.ft
*Ver explanation, seo §399.1 pages 1, 2, snd 3,
[FR. Doc, 67-28680; Flled, Mar, 16, 1067, 8:45 am.]
itie 4]—?“8”“ ﬂumcm 101-28308  Peasibility studies.
101-28.3056-1 Initiation.
AND PROPERTY MANAGEMENT 10125303 Sohemauns,
101-28.306-3 Conduct of study.
101-28305-4 PFindings and determinations,
Chopter 101—Federal Property 101-28.306  Consolidation of functions,
Man 101-28.307 Continulty of service,
ot agement llegulcﬁons 101-28.308 Responsibility for operation,
UBCHAPTER E—SUPPLY AND PROCUREMENT Avraomrry: The provisions of this S8ubpart

PART 101-28—STORAGE AND
DISTRIBUTION

Centralized Self-Service Stores

Subpart 101-28.3 is added to set forth
feneral procedures under which GSA
centralized self-service stores will be pro-
vided for Federal agencies’ use in lieu of
cach agency providing similar services
for its own use,

The table of contents for Part 101-28 is
wmended to provide entries for new Sub-
pbart 101-28.3, as follows:

Subport 101-28.3—Centrolized Self-Service

Stores

10128300 Scope of subpart.

10 93301 Applicabilfty.

h d3302  Contralized self-service stores.
Z; 33: Use of self-service stores,

Establishment of centralized
self-service stores,

No. M- TR FEDERAL

101-28.3 tssued under sec. 205(c), 63 Stat, 390;
40 US.C, 486(¢).

Part 101-28 is amended by the addition
of the following subpart.

Subpart 101-28.3—Centralized Self-
Service Stores

§ 101-28.300 Scope of subpart.

This subpart prescribes general gulde-
lines, procedures, and requirements for
the establishment of centralized self-
service stores and for Federal activity
participation In the services provided.

§ 101-28.301 Applicability.

This subpart is applicable to all Fed-
eral occupant amctivities assigned space
in a building for which GSA has respon-
sibility for the functions of operation
and maintenance in addition to space
management.

4161

§101-28.302 Centralized  self-service
stores,

GSA self-service stores are central dis-
tribution outlets for small repetitive re-
quirements of administrative supplies
(general use office items), standard
forms, and other selected items required
to meet the official needs of Federal ac-
tivities In the vicinity of these facllities.
Modern self-gervice merchandising tech-
niques and simplified billing methods are
utilized, Limited buying service and ad-
vice on methods and sources of items not
stocked in the self-service store are pro-
vided at these outlets upon request.

§ 101-28.303 Use of self-service stores.

Self-service stores are primary sources
of supply for executive agencies which
are occupants of bulldings In which the
stores are located and are available for
use by other Federal actlvities In the
vicinity. Articles and supplies stocked in
self-service stores are for official use only
and may be purchased only by holders
of valid shopping plates issued by GSA
for this purpose. Such purchases comply
with requirements for use of GSA sources
set forth In § 101-26.301. Agencles and
activities to which shopping plates are
issued shall be responsible for the ac-
quisition, control, and use of the items
purchased to Insure that these pur-
chases are used in the best interest of the
U.S. Government,

§ 101-28.304 Establishment of central-
ized self-service stores,

In connection with the establishment
of self-service stores, feasibility studies
will be conducted by GSA In conjunc-
tion with other appropriate agencies to
determine the feasibility of activating a
self-service store and the extent of serv-
ices required. The studies shall be con-
ducted In accordance with the provisions
of § 101-28.305.

§ 101-28.305 Feasibility studies.
§ 101-28,305-1 [Initiation.

GSA may Initiate feasibility studies to
determine whether centralized self-serv-
ice stores should be established:

(a) In proposed new Federal buildings
or new leased space, based on available
data as to the size, type, location, the
number of agencles, and Federal per-
sonnel scheduled to occupy a proposed
new Federal building, or new leased
space, and the total Federal population
in the immediate vicinity; or

(b) In an existing Federal or leased
building or complex of Federal and/or
leased bulldings, under the provisions of
§ 101-5.103, or when the occupants of
such bulldings or complexes request GSA
to initiate such a study.

§ 101-28.305-2 Scheduling.

(a) Feasibility studies will be sched-
uled by the appropriate GSA Regional
Administrator and coordinated with
potential user activities in the area of
the proposed location. When the pro-
posed facility is to be situated in a new
Federal bullding, the study will be sched-
uled as soon as feasible following award
of the architectural-engineering con-
tract.
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(b) The GSA Reglonal Administrator,
or his designee, will notify the head of
each prospective using activity, at least
30 days in advance of the start of the
study. The notification will include:

(1) The scheduled start and comple-
tion dates for the study; .

(2) A request for the head of the
activity to name one or more individuals
to represent him during the study:

(3) The location of the proposed GSA
facility;

(4) An outline of data required for the
study; and

(6) The time and place of the first
meeting of agency representatives for
study discussion purposes.

§ 101-28.305-3 Conducy of study.

At the first meeting of designated rep-
resentatives, discussion topics will in-
clude use of self-service stores, internal
studies to be made by all participating
activities for determination if economies
will acerue, and restrictions on operation
of duplicate facilitles, GSA will furnish
activity representatives with a format
for the survey of individual agency sup-
ply facilities, and explain the data re-
quired. The completed format should
generally be returned to GSA within 15
days. Subsequent meetings may be con-
vened by GSA.

§ 101-28.305-4 Findings and determi-

nations,

(a) The study data including any ob-
Jections or limitations expressed by the
agencies affected will be accumulated,
summarized, and analyzed by the GSA

regional office, and submitted with find-
ings and recommendations to the Ad-
ministrator of General Services for deter-
mination and appropriate action in ac-
cordance with § 101-5.104-7 of this chap-
ter,

(b) When the Administrator approves
or disapproves the establishment of a
self-service facility, the appropriate Re-
gional Administrator will furnish the af-
fected activities with notice of the deci-
slon. If approval is announced, addi-
tional information will be furnished, as
appropriate, including:

(1) Location;

(2) Approximate date of activation;

(3) Categories of items to be stocked
or otherwise available;

(4) Services which will be avallable,
including technical supply assistance and
procurement service; and

(5) Instructions for obtaining supply
service.

£ 101-28.306 Consolidation of fune-

tions,

After determination to establish a
GSA centralized self-service facility, the
appropriate GSA regional office will:

(a) Make arrangements with each
prospective or current occupant of & new
or existing Federal building in which a
GSA self-service store is to be estab-
lished, for transfer to GSA without re-
imbursement, of all avaiiable equipment
which will become excess by reason of

RULES AND REGULATIONS

establishment of the self-service store.
GSA will dispose of any equipment trans-
ferred which s not needed. Arrange-
ments for transfer of inventory, when
necessary, shall also be made,

(b) Consider personnel engaged in the
supply operations of an affected agency
for transfer to GSA. All personnel
transfers shall be accomplished in ac-
cordance with Civil Service Regulations
governing transfer of functions set forth
in the Federal Personnel Manual.

(¢) Not assign space in & building for
the operation of a supply outlet which
would duplicate the functions and serv-
ices performed in connection with items
handled through a self-service store.

§ 101-28.307 Continuity of service.

Each GSA self-service store will be ac-
tivated in sufficient time to preclude in-
terruption of supply services to agencies.
§ 101-28.308 Responsibility for opera-

tion.

The appropriate GSA region will be
responsible for the operation of central-
1zed self-service stores,

Eflective date, This regulation is ef-
fective upon publication in the FrpEraL
REGISTER.

Dated: March 13, 1967,

Lawsox B, Kxorr, Jr.,
Administrator of General Services.

[PR. Doc. 67-2035; Plled, Mar. 16, 1967;
8:47 nm.)

Title 45—PUBLIC WELFARE

Chapter I—Office of Education, De-
pariment of Health, Education, and
Welfare

PART 141—FINANCIAL ASSISTANCE
FOR STRENGTHENING INSTRUC-
TION IN SCIENCE, MATHEMATICS,
MODERN FOREIGN LANGUAGES,
OTHER CRITICAL SUBJECTS, AND
THE HUMANITIES AND THE ARTS
IN PUBLIC SCHOOLS

Definition of Industrial Arts

Part 141 of Title 45 of the Code of
Federal Regulations is amended as fol-
lows to reflect the addition by section 17
of Public Law 89-752 of industrial arts
to those critical subjects dealt with in
section 303(a) of the National Defense
Education Act of 1858.

The introductory text of paragraph
(e) of §141.1 is amended, and & new
subparagraph (10) is added at the end of
paragraph (e) to read as follows:

§ 14L1 Definitions.

(e) “Critical subjects” means those
subjects for which financial assistance
may be provided under Title III of the
Act; namely sclence, mathematics, his-
tory, clvics, geography, economics, mod-

ern foreign language, English, reading,
and Industrial arts, as defined below:

(10) “Industrial arts" means the study
of technology, its history, growth, and
development in terms of industrial orga-
nization, materlals, occupations, prod-
ucts, processes, and problems, including
related academic endeavors as well as
laboratory experience. It Is & curricu-
lum area in general education in which
children may create, experiment, design,
and plan while dealing with issues re-
lated to technology.

» - » » .
(Sec. 1001, 72 Stat, 1602; 20 US.C, 581. In-
terpret or apply sec. 303(a), 72 Stat, 1586
amended by sec. 17, 80 Stat, 1245 20 UsC
443(n))

Effective date. This amendment shall
become effective on July 1, 1967,

Dated: February 28, 1967.

[sean] HaroLp Howe II,
U.S. Commissioner of Education.

Approved: March 13, 1967,

Joux W. GARDNER,
Secretary of Health,
Education, and Welfare.

[FR. Doc. 67-2064; Piled, Mar, 16,
8:48 am.|

1067;

PART 142—LOANS TO PRIVATE NON-
PROFIT SCHOOLS FOR STRENGTH-
ENING INSTRUCTION IN SCIENCE,
MATHEMATICS, MODERN FOREIGN
LANGUAGES, OTHER CRITICAL
SUBJECTS, AND THE HUMANITIES
AND THE ARTS

Definition of Industrial Aris

Part 142 of Title 45 of the Code of
Federal Regulations is amended as fol-
lows to reflect the addition by section 17
of Public Law 89-752 of industrial arts
to those critical subjects dealt with In
section 303(a) of the National Defense
Education Act of 1958, )

The introductory text of paragraph
(e) of § 1422 Is amended, and & new sub-
paragraph (10) is added to the end of
paragraph (e) to read as follows:

§ 142.2 Definitions.

(@) “Critical subjects” means those
subjects for which financial assistance
may be provided under Title III of the
Act; namely sclence, mathematics, his-
tory, clvics, geography, economics
modern foreign language, English, read-
ing, and industrial arts, as defined below:

€10) “Industrial arts™ means the study
of technology, its history, growth, and de-
velopment in terms of industrial orgs-
nization, materials, occupations, prod-
ucts, processes, and problems, inciuding
related academic endeavors as well 88
laboratory experience, It is a curric-
ulum area in general education In
which children may create, experiment,
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design, and plan while dealing with Effective date. This amendment shall Approved: March 13, 1967.
issues related to uc!:mlogy. become effective on July 1, 1967. JomRi W Claanui.
1 < s ¥ Secretary of Health,
sec. 1001, 72 Stat. 1602, 20 US.C. 581. In- Dated: February 28,1567, Education, and Wellare.
Lerpret Or Wpply sec. 308(a), 72 Stat. 1580 as
smended by sec. 17, 80 Stat. 1245, 20 US.C. [sEAL] Harorp Howe II, [P.R. Doc. 67-20556; Piled, Mar. 16, 1967

“i(n)) U.S. Commissioner of Education.

Title 14—AERONAUTICS AND SPACE

Chapter |—Federal Aviation Agency
SUBCHAPTER F—AIR TRAFFIC AND GENERAL OPERATING RULES
[Reg. Docket No, 8005; Amdt. 527]

PART 97—STANDARD INSTRUMENT APPROACH PROCEDURES
Miscellaneous Amendments

The amendments to the standard Instrument approach procedures contained herein are adopted to become effective
when indicated in order to promote safety. The amended procedures supersede the existing procedures of the same classifi-
catlon now in effect for the sirports specified therein. For the convenltence of the users, the complete procedure is republished
n this amendment Indicating the changes to the existing procedures.

As a situation exists which demands immediate action in the interests of safety in air commerce, I find that compliance
with the notice and procedure provisions of the Administrative Procedure Act is impracticable and that good cause exists for
making this amendment effective within less than 30 days from publication.

In view of the foregoing and pursuant to the authority delegated to me by the Administrator (24 F.R. 5662), Part 97 (14
CFR Part 97) s amended as follows:
1. By amending the following low or medium frequency range procedures prescribed in § 97.11(a) to read:
LFR STANDARD INSTRUMENT APPMROACH PROCEDURE
Boarings, hmdlnalnoaw and radials are magnetic, Elovations and altitudes are In feot MSL, Cellings aro In feet above alrport elevation, Distances are (n nautloal
milos unlesy otherwise Indicoted, oxcopt visibilities which are in staluto miles,
It un oty approach vof the abovo t # condoeted at the bolow mamed akrport, it 2hall be in sccordanes with the lolbw‘ln;luuumum

P h procedure,
tmles un spproach i conducted In sccordunce with a different procedure for such alrport aut by the Administrutor of the Federal Aviation Agency, approsches
b ¢ over specified routes, Mintmum altitudes shall correspond with those entablinhed for en route operation in the particular ares or ns set forth bolow,

8:48 nm.}

tall be

Transition Celling snd vistbility minkmums
Mintmum Mm or lees More than
From— To— Ocsine sl altitude Condition DenpinG,
(feet) 05 knots | More than | "gSt8 LHR
or loss 65 knots
300-1 §00-1 m—‘?
500-1 [00-1)4/ 500-134
NA NA NA
800-2 B00-2 B00-2

Irocedure turn B side of N B ers, 013° Outbad, 190* Inbnd, 3200’ within 10 miles,
Mintmum sitituds over facllity on fnal ers, A

Crs and distance, tseflity to t, 180" —1.2 miles,

1l visunl contagt not

N : established upon descent (o suthorized landing mintmums or f landing ot accomplished within 1.2 miles after passing the BI LFR, turn left, climb to
S0 on NE ers of the BI LF R within 18 miles,

NOTE: Restricted nrons R-2Z202A and R-22008, W °(W
MAA's within 25 miles of the fcility: NE, 5007; SE, T+ 5W, 5100°; N'W, 46007,

City, Fort Greely; State, Alaskn; Afrport name, Allen AAF; Elov., 1200 Fae. Class,, SRRAZ: Ident., BI; Procedure No. LPR Runway 18, Amdt. ¢; Eff, date, 8 Ape. 07}

Sup. Amdt. No. LFR 1, Amdt,

# Dated, 18 Aug. 60

2, By amending the following automatic direction finding procedures prescribed in § 97.11(b) to read:

ADF STAXDARD INSTRUMENT APFROACH PROCEDURE

Nearlngs, headings, eourses aro magnot

= and radials je. Elevations and altitudes are In feet MSL, Cellings are In feot above sirport elovation, Distances are in nauticel
it unless oLberwise {ndkested, Exoopt vissbilitien whieh are in statute milee,

Ian 1::;xmma;x;l”nppro:zh°gmudmonbenbont pe Is conductod at the below namod airport, it shull be In socordance with the following tnstroment &
* an up md

: pmuh procedure,
b~y In secordance with a different procedure foe such alrport suthorized by the Administrator of the Federal Aviation Agency, ttal approsches
=l be made over specified routes, Miuimum altitudes shall correspond with thote eatablished for en roate operation in the particolar aroa or as set forth below,
Transition Celling and visibility mintmoms
2-engine or less More than
Minlmom
From— To— Cqurmand | “Mtitnde |  Condition Denghe.
(feet) 65 knota | More than 65 knots
or less 65 knots
DIt « ccvereenes 200 300-1 300-1 o1
.| Direct 2400 400-1 500-1 w:fs
Direct 2100 400-1 400-1 400-1
Direct. 500-2 §00-2 $00-2
Procodure turn N side of

: * Outbnd, 224* Inbind, Moy

niourm aititude over facility on final approach ees, 41007,

(v und distance, fueflity to ) S24°—3.7 mles,

Lot :"-u't} cantact not estabiished u

TEILI0 300" snd proceed to the Loro

“L‘TL Sliding sealo below 3¢ milo not sothorized., 2300
A within 25 miles of feliity: 000"-000"—2400'; 000"-180°—2400'; 190 270°—2300';

Ciy, Battle Creek; State, Micli.; Alrport name, W, P
Efl

M
(

within 10 miles,

200300 2000,

FEDERAL REGISTER, VOL. 32, NO. 52—FRIDAY, MARCH 17, 1967

pon descent to suthorized landing minlmums or if landing not accomplished within 3.7 miles after passtng BT LOM, make left-climbing
Int via BTL, R 176°, or when directad by ATC, climb to 2400, turn loft and return to BT LOM,

, Kelloge Reglonal Alrfleld; Blev., 041’; Fae, Clasy., LOM: Tdent., BT: Précedurs No. NDB (ADF} Runway 22, Amdt. 3;
L date, 8 Apr. 67, Sap. Amdt, No. ADF1, Amdt, 2; Dited, 6 Mar, 65
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ADF STANDARD INSTRUMENT ArPRoAcH Procxouns—Continued

Transition Celling and visibility minimams -
Courseand | Mintmum Seaineocies | store thaa
Tk To— pontd wititude | Condition )
(feot) 65 knots | More than | € thaa
o less 65 knota s
T AT T R B i S FEl ) P TR L et S S AL R Snd 2700 | T~dnf........... - -1 -t
Alexandria Int. Lunken RBn_ . 2700 | C-On.cnnnen.. wo-) w01 -1
CVG VORTAC. .. veel Lunken RBn, . s 2700 | S<in-20L and o 001 8001
Mason Int, .o iiiiaiaess| Lunken RBn (fnal). .. .. 1000 2.
O w02 00-2 000-¥
Radar avatlable.

Prooedure turn N akdo of ors, 044* Outbnd, 224 Inbad, 26007 within 10 miles.

Minimum nititude over facllity on final approgcls ers, 10007,

COrs and distance, facility to , Runway 0L, 227" —4.5 miles: to Runway M, 227" 4.4 miles. .

I visual contact not establistiod upon descont to authorized landl fmums or i landing not sccomplivhed within 4.5 miles aftor passing the Lunken REn, climb (o
2000° to California Int on boading, 201° to intercept OV (G, R 108%; proceed to Callfornia Int.  Hold E, 1-aninute left tums, 255" Inbad,

*300-1 takeoll suthorized Runways 2R and 6; 400-1 takeolT guthorized Runways 2L and 24,

MEA within 25 miles of facllity: 060" -120"—2200"; 120°-210°~2Z00"; 210" 300"~ 2500"; 300" -080* —~-2000",
Cliy, Cincinnatl; State, Ohlo; Alrport name, Clnelnuati Munkelpal-Lunken Fleld; Elev,, 4588°; Fao. Clas, H-8AB; Ident., LUK Procedure No. NDB (AD¥F) Runways 21,

and M, Amdt. Orig.; EN. date, 8 Apr, 67 or upon commisdoning of facility

(o7 7 B £0) A SRS i N | EBR-EBIC st T DI it e 2900 | Tdn....oiaan 001 -1 001
C-dn. >4 600-1 600t G017y
Adn. .. B3 B2 B2

Procedure tum E side of ers, 145* Outbind, 325" Inhod, 2000° within 10 miles
Minimum altitude over [.ciluE on final appeoach crs, 1400°,

Crs and distance, faellity Lo al , SI8°—1.8 miles,
Tf visua)l contact 1ot osta) upon descent to authori zed landing minimums or if landing not accomplished within L5 miles after pasalog PBR RBn, olimb straight

ahiead to 15007 then make left-climbing turn; return to PBR REa ot 20007, Hold SE of PBER RBn, 325" Inbnd, $-muingte right turns,
Nove: Final approsch from a holding pattem not authorized.  Progedure turn required.
MSA within 25 miles of facility: 000° 3500 (0" 150" 2000"; 180" 270"~ 5 00" 360" —4000",
Clty, Conoord; State, N.H.; Alrport name, Concord Municipal: Klev., 35%; Fat, Clas,, MHW; Ident,, PBR; Procedure No. NBD (ADF)-1, Amdt, 1, B, date, § Apr. @,
Hup. Amdt. No. ADF 1, Orig.; Dated, 9 Oct, 65

Mattal IBL o i o it rrrsin st o LD R Bl o3 s s st issstrsnrnaserrth D0 vecnashmnone 300-1 200-1 -y
) fe D) (o) SRSTTIEASRr YLt IUSM AR 0 5 g 1 IR CEEEE FESIERREEIRONIS 1) o " T AR TS T00-1 T00-1 T03-1'4
R0O-2 8002 LR
Radar avallable.
*Procedure tum N side of crs, 101* Outbad, 281% Inbnd, 870" within 16 miles,
Facllity on

Mintmnm altitude pyee facllity on final appronch ors, 54007 .
If visual contact not established upon descent to authorized landing minlmusos or if landing not sccomplistied within 0 mile of FIIU RBn, make right turs, cliemb o 5000

on ors of 101° bearing from FHU RBn within 20 miles,
Noves: (1) Procedure lies within restrioted ares R-2308. (2) Aothorized for military use only except by f’""‘ armangement,
PCAUTION: Right tum from D UG transition due rapidly rising terrain to 9466° begimning 2 miles S of alrfield.
* Doscetit bolow transition altitudes not authorf sed until established outbound on 101* bearing from FHU RBn.

Clty, Fort Maschues; State, Arie.; Alrport name, Libby AAF; Elev,, 46057 Fae. Claa,, H; Ident,, FIIU; Procedure No. NDB (ADF)-1, Amdt, &, B0, date, 8 Apr, 07, Sup.
Amdt, No. ADF 1, Amd\ §; Dated, 21 Sept, 63 -

Chester VOR . essesa| BAF RBn 700-1 700-1 001
Westlleld VOR .| BA¥ REn 002 -2 002
KO- 44| 80011 8002
8002 800-2 5002

RoO-1 S00-144 S00-1'4
150-2 15002 16002

Procedure turn W side of ers, 023° Outbod, 200° Inbod, 3000" within 10 miles,

Minimum altitude over fueil{ty on final approsch ers, 1800°,

Crs and distance, facility to t, A0 —4.8 miles,

1f visual contact not established upon descent to suthorieed landing minimums of ([ landing not secomplished within 4.5 miles after paasing BAF RBuo, climb stralght nbesd
on ors 203° fo 150" within § miles, then right-climbing turn (0 3000° direct BAF RBn, Hold NE of HAF RBn, 208" Inbnd, L-aminute right turns,

Nores; (1) Altimeter setting from Westover when control 2one pot effective,  (2) Approscls from o holding patters not authorized.  Prooedure turn required.

Depactures: Runway 15, right turn to 210° s soon as practicable after takeofl

CavrioN: 754" obstruction—lighted tower (on ridge 1 mile E of alrport).

*800° oelling required for takeotls on Runway 15,

MEA within 25 miles of facility: 000”000 —3000"; 000" 180" —2500°; 180*-270"—3000"; 270" 360" — 4000,
City, Wastfield; State, Mass.; Alrport name, Barnas Munlelpal; Elev,, 290 Fao. Class,, SBMAZ; Ident., BAF; Procedure No. NDB (ADF) Runway 20, Amdt, 4; E(T. date,

8 Apr. 47; Bup. Amdt. No. ADF 1, Amdt. 3; Dated, 6 Aug. 06

> ¢ 2L 1) BB REIEO BB IO LRSI (5 V) ¢ LSSl R SO Rk f s I L a0, X ) 2500 | Tedneseneeanns 300-1 200-1 20044
Canfield Int.... .| Hubbard RBn. ... X . 3100 | O~dn. 3% 400-1 B00-1 0105
Hubbard RE0. . ooenninan -] LOM (hmal) . ..... 2700 | 8-du-). § 400-1 400-1 -1
T () P SRR Hubbard REn0. ... 3000 | A~dn......... e 800-2 800-2 L
Sharpavilie Tot. ..o oeeenianas s «.] Hubbard RBn ... 2900

2 TITY N O RSN D Habhard RBO. ..o oo e L 3000

Procodure turn N side of ers, 140° Outbhnd, 320° Inbnd, 2500° withio 10 miles,
Mintmom sititade over facllity on final approsch crs, 2700,

Crs and distance, lmlm( {o alrport, 320" —4.7 milles.
11 visual contact not Lished upon d to authorized landing minlmums oc if landing vot accompllshied withln 4.7 miles sfter passing YN LOM, climb straight abead

1o 2800 ', make right turn and to YN LOM. Hold SE, laninute right turns, 320° [obad,
MBA within 25 milea of facility: 000™(00"—2000"; 090" -270" 3000, L0"-30"—~2700",
City, Yourngstown; State, Oldo; Afrport name, Youngstown Municipal; Rloy., 1106'; Fac. Olass,, LOM; Ident,, YN; Procedurs No, NDB (ADF) Runway 32, Amdt. 1T, Bl
date, 8 Ape. 07; Sup. Amdt, No. ADF 1, Amdt. 10; Dated, § Feb, 65
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RULES AND REGULATIONS 4165

3. By amending the following very high frequency omnirange (VOR) procedures prescribed In § 97.11(¢c) to read:
VOR StTAXpARD IXSTRUMENST ArPRoacn PROCEOURE
Bearings, hudlnu[ courses and radials sre magnetie, Elovations and altitudes sre in feet MSL, Cellings ure In foot above alrport clevation, Distances are {n nautioal

s unless ob led. exoept wn;muu which are in statute
11 an instr nhmet 15 conducted at the below named airport, it shall be in accordance with the following tustrument ap| g‘mch
anies mn:‘;:rmch & condueted In mdmm ifferent procedure for sueh alrport athoetzed by the Administrator of the Federal Avistion Agency. it hpnroncbu
shall be specified routes, Minkmum -luluden-umpond with those establisbed for en rodte operation in the particular ares or as set forth
Transition Cefling and visibility minimums
* s 2-engine or less l_lore than
Fromn— To- Coorweand | “uititude |  Condition ' e,
(fect) 65 knots | More than | "¢ Kuiots
or less 5 knots

201
00114

Procodure turn 8 side of crs, 774" Outbnd, 004" Inbnd, mll) umun 10 xuiles.
Mintmum altitade over hdllt:. on final nﬂxo.ch ers, 210,
Cry and digtance, Tucility to airport, 004" iles.
visual contact not established upon descent to authorised Janding minlmums or if lmdlmnol sccomplished within 8 miles after passing STW VORTAQ, make s left-
! ¢ turn 1o 2600° and return to STW VORTAC. Hold W, I-minute right turns, (o4
N vn (1) UNICOM available on 1228, (2) Use Nowark altimeter setting.
I A within 25 miles of fucllity: 000*-000"—3100"; 000"-150"—2500"; 180*-200"—1100"; 200*-500"—30",

Cuiy, Andover; State, N.J; Alrport nume, Aeroflex-Andover; Elev,, 883 Fao. Class,, L-BVORTAC; Tdent,, 8TW; Procedore No. VOR-1, Amdt, 3; Eff, date, 8 Apr. 07;
Bup. Amdt, No, VYOR 1, Amdt. 3 Dated, 22 May o5

Aa0-1 30-1 300-1
G00-1 001 o0-114
800-2 02 8002
600-1 I 0-1 l 00-1
--lum turn £ side of ers, 200° ()uthnd 119" Tubod, 2000° within 10 miled,

\l nimum Altitads over Mflly on fina) ﬁ»gmd:

D \Hv Mlivimum altitude over 2-mie D Plx R W—moo over facllity, 1500,

Cry and distanes, acllity to , 119°—3

If vieal contact ot establial npon dme.nl to auumrlu'd mintiume or i landin uoe Accomy Eluh«! within 3 mlles after pwm CON VORTAC or over 3-mile

L Fix, R e, mnc right-climbing turn to 2000" direct CON VORTAC, Hold NW of (,0 VORTAC, lauinute tight turns, 11

Nore from a holding pattern not authorized, ure turn req

uired.
SA Mlh 0 26 miles of facility: 000°-000"—300"; 000°-180"—3000"; 180"-270"—3500°; L0"-300"—4000",

City, Concord; State, NJHL; Alrport nume, Concord Municipal: Elev,, 343 Fuo, Class, L-BVORTAC; Ident,, CON; Procedure No. VOR Runway 12, Amdt, 7; Ef, dato,
8 Ape. 67; SBup. Amdt. No. VOR-1, Amdt. 6 Dated, 10 July 65

ELY VORI A e s e e nr o e iton  § g A ) BRI R e (o1 R 6000 'r-dn..... 3001 a00-1 M'f‘
C-dn.. 400-1 H0-1 W01
400-1 400-1 -
MO-2 800-2 0-2
l adar available.
rdure turn pot suthorized. Descond In ho!dlu pottern NE, Catbhnd, 030% Inbod, 200* within 10 miles,
{nlmum altitude over hdllty on flnal '8, G000,
(74 and (distanes, fsellity to o « 200°7.1 m!
. ~iL ual contact not uublm pou demnt to mlhwhod ding wind or {f landing not plished within 7.1 miles after passtng EWM VO R, turn left, climb

)" on R 157° within 20 miles.
MEA within 25 miles of facility: 000*-180°—7800"; 180°-270"—8200'; 270°-360°—10,100",

Cily Fort Hitss Btate, Ter; Alrport name, Blm AAF; Elev,, 3047 Fse. Cluss, L-BVOR; Ident., EWM; Procedure No, VOR Runway 21, Amdt, Orig.; EfL date, § Apr. o7

HOU VORI A etk Vi o et e Diroct 17 mides. ... 1000 | Tdn.ceeeenee.. 500-1| . 001 2044
HOU VORTPAC o e v 17 mile DME Fix, T 076% oo oomnooons Direct 17 miles. ... 1000 | C-dn. oo 50-1 500-1 %00-1§5
Aedns NA NA NA
Rador syallahie,

Procedure turn N side of ers, 073° Outbnd, 265* Inhad, mo' within 10 miles.
Mictmum altitude over Hyde Int o 17-mile DME Fix on final approach ry cry, 1000
Cra and distance, llerdn Int or 17-mﬂ. DME ¥ix to urpoﬂ 205" tles; heeakof! polnt to drpoﬂ boundary, 2586"—-11.2 miles fram HOU VORTAC.
iUy huml‘ooﬂlm pon deseont to suthorized landing mininums or-4f landing not acoomplisied upon reaching 11.2mile DME Fix of HOU VORTAC or
within 4.8 mi lrsdmgsnl fdolm mmriéht mw«pt IIOU VO TAC, R 007° and proceed to Fry Int, climbing 1o 1600",
Norez: (1) Dual VOR equ punent of DM ouston, Tex., alttmeter setting,
"U nox! Monument, 6!0‘-—-6 Nof nck 2!7’-—2.8 miles NE of air,
SA within 25 miles oley' 0000001600 m'-lso’—m 180*- 290" —W. 7 1500,

+ La Yorto; Stnte, Tex,; Alrpoet name, La Porte Munlelpal; Elev., 20'; Fae. Class., H-BYORTAGC; Ident., HOU; Procedure No, VOR-1, Amd, Orlg,; Eff. date, § Apr, 67
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4166 RULES AND REGULATIONS

VOR StaxpArp INSTRUMENT APPROACH ProczousE—Continued

Tranaltion Celling and visibility minimums
2engine oc e
Minlm More (han
From— To— e altitude |  Condition | Zenyine,
(feet) 65 knota | More than | ™OFe than
or losa 68 knota B3 knots

New ProguoInt. ... FOW VOR...... 7700 | T-du..... 300-1 300-1
Canpon City Int. FOW VOR.. a0 | O« G00-1 6001 |
Hope Int..... FOW VOR 2700 | C-n. 000-2 000-3 :
Alwia City In FOW VOR.. 20 | §-d- £00-1 501

S-n-12 1002 003

Tl TONAENR NA NA

Procodure turn W side of ers, 310* Ontbnd, 130° Inbnd, $700° within 10 milea,
Mivfrmans sltitude over l.nc:ﬁn?' on final sppronot ers, 2700°
Cra and distance, focllity to rroﬂ. 130" ~.8 miles,
ml‘! v{,:)u:luﬁomncl not establishod upon desoent fo agthorized landing mintimuma or if lnnding not sccomplished within 6.5 miles alter passing VO R, citiob to 2700"on 1t 120°
within 08, »
Nore: Use Rochestor nltimoter setting.
MSA within 25 miles of facility : 000°-300" 26007,

Clty, Owatonna; State, Minn,; Alrport name, Owatonns Municlpal; Eley,, 1147, Fae, Class,,'TVO R Ident,, FOW; 'rocedure No. VOR Runway 12, Amadt. 1; B, date, S Aye

3 o7; Sup. Amdt. No. VOR Runway 13, Orig.; Dated, 2 Mar, 67
Radar voctoring required to R 320%, XNA..| Georgetown FIx. ..o eii o annnns I .................... 1600 20-1 300-1 001
-1 T00-1 T00-1'4
o ae s % Bt l 3
:

Radar required.

Procedure turn not sutharized. Inbnd crs, 140°,

Minimum altitude over factlity on final approsch ers, cross Greorgetown Fix, 1600°, R 320° (140" Inbnd) 718° over facility,

I visuul contact not established upon descent to suthorized landing mintmumn o if landing not accompliabed within 0 mile of XNA VOR, climb 10 1000° on cre, 140°, mak
right turn, proceed 1o DE RBn at 1560°,  Hold 8, 181" Outbnd, 001* [ubud, 1aninute Jeft turns,

Nomes: (1) Reduetion not sulbarized. (2) Al turbojet nirernft 7002,

Cavnon: Washington Monument, #6"=1.6 mikes N of alrport

MSA within 25 miles of factlity: (00™-270"—1700"; 270"-000" 25007,

City, Washington, D.C.; Alrport name, Washington Nutlonal; Elev,, 18 Fae Class,, VOR; Ment., XNA; Prossdure No, VOR-1, Amudt, Orig.; B dute, 8 Apr, 67

) b SRR S RS - - XNAVORMME. . ... eieaaaan 2000 | T-dn. oo e 300-1 200-1 20
Herndon VORTAC. ... | XNAVOR/DME. ... 000 | C-do-3, 23, 18, 001 00-1 T00-1!3
Nottingham VORTAC XNAVYOR/DME. ... 2000 und 186
C A S 500-1 00-1 S00-114
S-dn-308¢....... 500-1 500-1 8001
Y [ PRI §00-2 800-2 $00-2

Rudor available.

Procedure tarn W side of exs, 1585% Outbad, 000* Inbnd, 2000° within 10 miles DC RBn.

Minimun altitode over mm{ on final approsch ers, 515°; maintaln 1400° until passing abeam DC RBn.*

Ors and distance, absam DC REBn o afrport, 003" 4.0 miles,

11 visusl contoet not established upon descent to authorized lnnding mintorums or i landing not secomplished within O mifeof X NA VO R, make left-elfmblng turn ws s
ns practical, climb to 2000" on K 312%, XNA VOR and procoed to Potomnae Int, Hold NWon XNA VOR, B 312°, 132° Inbnd, Laoinute left turns,

Cavriox: Washington Monament, 896'—1.6 miles N of pirport; 1987 sheck, 1.3 miles SW of alrport; 316" stack, 1.5 miles R of airport,

5003 nuthorized for HIRL and 500-35 for ALS authorized oxcopt for ¢-ongine turbojets,

$ Reductions not suthorizod for turbojets,

*Descend to landing mind after passing ab DC RBao.

l(‘lrrllnc})l‘;) Runway 33 not antharized beyond the XNA VOR, R 157,

@Al turbojet alrerift cireling minimums: Runway $3—800-2; Rutways 3, 15, 18, and 21—-700-2,

MBA within 25 miles of facility: 0N"-270"—1700"; 270" (00" 2800,

Clty, Washington, 1),.C; Afrport name, Washington Natfonal; Elev., 157 Fae, Cluss,, VOR/DME; Ident,, X §A; Procedure No, VOR Ruuwnay 36, Amdt, 1; Eff, date 8 A @

Bup, Amdi. No, VOR Runway 30, Orig.; Dated, 2 Mar, 67
IR N O chtisynss s rintstrreritenseent DAV OIS o tosshanvrititttvhinsses DIt e ctee 3300 | T-4°% .o ooeeaean 700-1 T00-1
Bkylnrk Int. .. XOPORETRA 3 T8 N (o) S on, FRETIICIN AR ) [T T RGN 3000 | T-n* 700-2
- 1500-2
8-an-20, NA
~l1y, 1500-2
Alter
C-d. K00-1! b
Ca..... AOCG-2 e
8-4-: 800-1 MO-154
8-n- 5001 LLg

Procodure turn W side of ers, 035* Outhnd, 203* Inbod, 2500" within 10 mikes,
}lh!lmnm un'uudn over faeflity on final sppeonch ers, 17707; alter pusaing BAF RBn, 1070,
soility oo airpoct. . P

11 visun) contact not established upan descent to suthorkzed landing minhnums or f landing not accomplished when over BAF VOR, or 4.5 miles after passing BAF 1tHin,
cllmb stralght ahead on R 263" to 1500° within & mUes, thon right-clinbing turn 1o 2507 direct BA¥ VOR. Hold NE of BAF VOR, 1-minute right turns, 28° Inbad,

Note: (1) Altimeter setting from Westaver when control zone not effective.  (2) Approach from & holding patiern not authorieed.  FProtedure turt requiced.

Depastares: Runway 18, right turn to 210" as sson ax practicable after takeotl,

CavTion: 754" obatruotion—lighted tower (on ridye 1 miie E of airport).

=00 colling required for takeolls on Runway 15,

MBA within 25 mies of foeliity: wo'-wu‘—.{m; 000"-150"~2500"; 150°-270"—3000"; 270"-340" 000",

Clty, Westficld; Stute, Mass.; Alrport nume, Baenes Munleipal; Blev,, 270°; Fae, Class., L-BVO R; Ident., BAF: Procedure No. VO R Runway 20, Amdt, 6; Eff. date, 8 Apr 07
Bup, Amdt, No, Ter VO R-20, Amdt 5; Dated, 0 Aug. 66
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RULES AND REGULATIONS 1167

y amending the following very high frequency omnirange—distance measuring equipment (VOR/DME) procedures

pre scrlbed in § 97.15 to read:
VOR/DME Sraxpany INSTRUMEXT APPROACH PROCEDURE

Dearings, headings, courses and radials aro moagnetic, zmmmu&ummmmusu Cellings are o foot above alrport elevation, Distances are (n nautiosl
N atbarwite indlcnted, exeapt visibilities which are i statute miles,

nmmt.wpwmum-mmdm-uum alrport, it aball be in accordance with the following instrument ap, b procedure,
~ 15 conducted in necordance with t procedure for such sirport sutbortsod by the dmhxbtnlmo(mohdanlAmlmumy uhlnppfmdm
chall be over specified routes, Mlnlmnmnunndclhnmmdﬂthﬂutuhbmmummtaow-wnmmomnmm-mwum

Transition Cefling and visibility minkmums

2enging or less More than

From— To— m altitude Conditton ’*“‘:g'-

(feet) 6 kniota | Mare than | Tefe TH0

or less 65 knots

15mlle DME Fix, R 003* OTH VORTAC 3000 300-1 300-1 MH?
rmle DME Fix, R 024 OTH VORTAC 3100 5001 800-1 800-114

s lbe DME Fix, R 061 OTH VORTAO 3000 5001 2001 500-1

le DME Fix, R 162 OTH VORTAC 3000 1000-2 1000-2 1000-2

» DME Fix, R $4°, OTH VORTAC 3000

Procedure turn § side of era, 260" Outhud, 070" Inbnd, 200" within 13 miles,

Minlmum altitude om anlle DME Fix on flaa) l&}m‘d‘ 180",

1 visunl m‘?%w o ngnn descent to hmflnz minimums or i landing not accomplished at 4mile DME Fix, R 250° (Iubnd, 070), turn right, lntercopt
.;i imb on Lo 2200" w n
Ti: When autharized by ATC, DMB may bo usod W of OTH VOR between R 162° and R 003" clockwiso within 15 miles at 2200° with elimination of procedure turn.
.Tkam Roowsys 4, 31, and 34 turn left; takeofls Runways 13, 16, and 22 torn right; Intercept R 250° and climb westbound on R 250" to 6007, thence return to VOR vis
R 24" olimbing to cross V VO R at or abave 1000°

MSA within 25 miles of facility: wr—m’—nw 150°-300"—2700",

Ity, North Bend; State, Oreg.; Alrport nane, North Hend Munijcipal; Blev,, 14°; Fee, Class,, L-BVORTAC; Ident,, OTH; Procedure No. VOR/DME Runway 4, Amdl, 2,
EM, date, 8 Apr. 67; Sup, Amdt. No, VO R/DME No. 1, Amat. 1; Dated, § Nov. 06

R1ar veChOUR . o seesrsssontrtsontronress R3W tmie DME. . .. ! ViaR3I™. ... L%N via 1100-2 1Hoo-2 1100-2
vor,
Rodar required.
Procedure turn pot suthorieed.  Final ors, 146° Inbnd from J-mile DME Fix,
wimam altitude over 7-mille DME Fix, ' S-mile DME Pix, MU' 4mile DME Fix, 118",
11 visual contaet not establishod o descent (o authorized ng mintmums or if landing uot sccomplished st 4mile DME Fix, olimb to XNA VOR, make right turn

ol proceed to DC REBn st 1500°, Hold 8 on 181° Outbod, 001* lnhnd 1-minute left turns,
Note: When visual contact established, arrival alrcraft will vlmdly follow the Fotomuo River to the alrport,
MSA within 35 mies of factlity: Z70%-000"—2600"; 000"~270"—1 700",

ty, Washington, D.C.; Alrport name, Washington Nnuonul Elev,, 15 Fac. Class., VOR/DME; Ident., XNA }‘ro«dun No. VOR/DME-J, Amdt, 1; Eff, date, 8 Ape, 07;
p. Amadt. No. VOR/DME 3, Orig.; Dated, 2 Mar, 6

R 196%, XN '()R/D)(E dockwise. ........ R 332", XNA VOR, Via 10-mile Are.... 2800 300-1 300-1 m—;{
Rz XNA VOR/DME counterciockwice.| R 432, XNA VORIDMB «=| Via10-mile Aroe.... 2800 700-1 00-1 700~
700-1 T00-1 00-2
1000-2 1000-2 1000-2
} wiar available,
dure turn vol authorized, Inbnd ers,
nlmum aititude over 10-mils DME Fix on nnnl h ers, 2500'; T-mile DME Fix, m‘ &-mlb DME Fix, 1400'; 4-mile DME Fix, 1100°; 715" over facility,
If visual contoet not estabillshed upon destent 1o sy zed or il P A within 0 mile of XNA VOR climb to 1000 onmo'l-. A
tnaka right turn und proceed to DO 8 nu 1800°, ‘Hold 8, 181° Oulbnd, 001" Inbhnd, l~mjnuu- bﬂ tarns,
Cavmon: Washington Monument, 560°~1.6 miles N of airport.
*Heduetion not uuuwﬁud.
FAIL turbojet slrernft 700-
MEA within 25 milex olhdllly 270" 000" —2000"; 00270 170,

Ully, Washington, D.C.; Alrport name, Washiington National; Elev., 15 Foe. Class,, VOR/DME; Ident., XNA; Promlur- No. VOR/DME Rutway 18, Amdt, 1; B4, date,
£ Apr. 67; Sup. Amdi. No, VOR/DME Rumway 18, Orlg.: Dated, 2 Mar, 6

5. By amending the following instrument landing system procedures prescribed in § 97.17 to read:
ILS STANDARD INSTAUMEXT ArrRoACH PROCEOURS

Bearlngs, headings, courses and rodials are mognetie, Eievations and altitudes are In foot MBL, Celllngs are in foet above nirport clovation, Distances are 11 natical
s untess othorwise fndlcuod except visibilities which are in ptatute miles,

If an lnstrument approach proceditre of the above l«; 15 conducted at the below named airport, it ahall be in accordance with the follow! 'ﬁhuuumml unrmcb
unes an spproach i conducted tn nocordance with s different procedire for suck alrport authorized by the Admmmnuw oﬂho Foderal Aviation Agency. tial IDM
*hall be muade over specified routes, Minfmam altitades shall corrspond with thase estabilished for on route operation he particalar area or as set forth be

Transition Celling and visibllity mintmums

- 2engine or Jess More than
Prom-— To— Climose. | sthute’ | contiion [~ T e
orloss | 66 knota | 9 kmots

i-mulle DME Pir, R 228..... _.| Mendon Int (fina))... Tdq....... 20-1 300-1 24
Loty TS Mendon Int %001 w01 %0~
o Mendon Int....... 4001
500-2 800-2

Vieksborg Int, Mendon Int (final). ..

My - .
I “TL\,oxédmxwxae..M:. 2| BTL VOR, R 22°.

M’Mure turmn 8 ddv of ors, m‘ Outhod, 044* Inbind, 2000° within 10 miles of Mesdon Int,
\o glide Il:{! approach lghts,
¥ Minimunt aftittade pyo Mmdon Int on finsal crs, 25007, cim
“nmudmum Metidon Int 10 alrpaet, O4°—5,3 miles. OO0 E“
m,"‘":;] contuct not established upon descent to suthorized landing minfmums or if landing not shod within 5.3 miles after ng Mendon Int, make bing
m,‘ 3000° and proceed to Hickory Int via n'n. VOR, R331%, or when direeted by ATO, climb to 2600° on NE ers, ILS to BT LO
suthorised itk Bb RL, excopt for 4-engine turbojets.

“‘"“ Creek; State, Mich,; Alrport name, W, K. Kellogg R nal Alrfield; Elev., $41°; Fue. Class,, TLS; Ident., 1~ BTL Procedute No. LOC (BC) Runway 4, Amdt
AN kﬂ date, 8 Apr, 07; Sup. Amdt, No, LS4 (b.li o), Amdt. 3 Dltcd 10 Oct. 04
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ILS STANDARD INSTRUMENT Arrmoscn Procpuns—Continued

Transition Celling and vistbllity minlmums
Zengine or less
Minimmn More than
From— To— e, altitude |  Condition : Fengine,
(foet) 65 knots | More than | "50m0 than
arless | 05 knots knots
12mile DME ¥ ) .......................... Via > . 2600 'l'-dn..-_.._.--, 300-1 300-1
R 35", BTL 2600 400-1 800-1
R N B i 2400 200- 200-14
JXN VOR....... 2500 $00-2 800-2
LFD VOR.. 200
Hellevue Int, 200
llltluxy Int, . LOM..... . . 2400
R1&", BTL VOl BTL VOR, o Via12mile Are. . 200
Procodure tarn N nhlo NE ors, (44" Outbnd, 24* Inbad, 2400° within 10 miles
Minfmum sititude ot mtemmlon ln 2200,
Allitude of glide slope md d proach md of ranway ot LOM, 2(60"~3.7 miles; ot LMM, 1158505 mile.
If visua¥ contact not eatablished upon L&l‘(’ﬂl to suthorized landing minfmums or i hndlxr:b;ot accomplished, make keft-climbing turn fo 3000° and procoed to Leroy Int

via BTL VOR, R 176°, or when directed by ATC, climb lo 260, tarn kit and return to B
Nore: Glide slope unusablo below 11477,
*400-3{ required when giide slope not utilized, Reduction below 3§ mile not autharfzed.

City, Battle Creek; State, Mich.; Alrport mame, W, K, Kellogy Reglonal Alefield; Elev, $11’; Fae, Class,, TLS; Ident., I-BTL; Procedure No. ILS Runway 22, Amdt, $; L1
24 date, 8 Ape, b7; Sup. Amdt, No. 1L8-23, Amat. % Dated, 6 Mar, 65 S am

p FOS ORI RS N NS l LOM.. S e [ SO 200-1 300-1 200-44
B O e e N R I AR (b S AN 400-1 500-1 50-114
200 200-44

600-2 600-2 6a-2

Procedure turn W skde of ers, 013* Outbod, 198* Lobad, 1500° within 10 mbles,
Minlmam llmudn at glide slope hmmnlhn Inbnd, (50,
Altitude of glide slope and dis 10 approach end of runw ny sl OM, IW—S 2 m lm a! MM, '.m‘—qo mllr
H visunl contact not established upon descent to nethorised |

by ATC, turn right, elimb 1o 1500 o R 278" of Lafsyette VO R within mmllu.
CAUTION: 404 TV tower, 3 miles WNW of alrport, 839" TV tower, 7 miles NW of atrport.
003 required when glide slope not utilized; 400-1¢ authoriecd with operntive ALS except foe Sengine tarbojets,
*500-1 required for takeofl on Runway 23,

Clty, Lafayotte; State, Ta.; Alrport naume, Lafuyelte; Elev., 42, Fac. Clasz., ILS; Ident, I-LPT; Procedure No. ILS Runway 19, Amdt. 3; Eff. date, § Apr. &7; Sop. Amdt,
No. ILS-19, Amdt. %; Dited, 30 Nov. 8

climb 1o 1300 on 8 ers of TLS within 10 miles, or when dirreta]

Narrows VHF Int . .| LOM (finah) 200-1 300-1 -
Clannel VHEF Int_ .-1 Narrows VIIF ot 00-1 001 an-1'4
20-1¢ o0
w0-2 [ ' w02
Radar svalinble,
Procedure turn S side of ers, 222° Ontbnd, 042° Inbnd, 120" withia 10 miles of LOM,
Minimuemn altitude st glide slope Interception, Inbnd, ‘1o,
Altitnde of gtide nlope :nd distanen o wpmnch end of mnny at OM, 750/ —2.7 miks; st \(\l 211"=0.6 mile.
If visunl contact no poa suthorised bas minimums or | landing sccomplishied within 2.7 miles after passing LOM, climb stralght abes!

mlbmm.te.cumhm( right turn monli‘ uor'mueq "ark VOR. Uddt.l-nnnnubnw“luhulcﬁ

‘Cavriox: DME indication ok 1000" -mmde fglide ¥ n?e interception, 3.8 miles; 8t OM, 25 miles; at MM, 0.76 mile. DME should not be used to delerinine alreralt position
over MM, runway threshold of runwey touchidown polay

*RVR Runwa 4R, 221, 2000, 4-engine turbojet, 1500°, other alreraft. RV R Runway 31L, 2000°, RVR 3R, 240",

**RV R 2000', 4enginie tarbojet.’ 150", othier aireraft, Deseent below 212", not umwﬂud unim ALS visibi.

MEA within 25 miles of LOM; 000"-000"—2000"; (60°-180"~1400; 150" 0'—-!6!) 270" ~360

City, New Yark; State, N.Y ; Alrpoet name, John ¥, Kennedy Interaostionnl; Elnv., 12 Fac. Ciu lba.ld-nt. I-JFK; Prooedure No. 1L8 Run 4R, AmdL. 13; B <
Lwﬁ{ﬂuu Amdt. No. ILS-41t, Amdt. 12; Datod, 10 Bept. 66 o

Hubbard RBn. .
YN LOM (liual)
Habburd RBn..
Hubbard RBa
-} Hubbard REn..
Hubbard R

300-1
&0-1

sEEEEE |5

Proceduare turn E side of cr:!nuo‘ Outbnd, 320" Inbad, 2500 within 10 miles of Hubbard RBu.*
Minimum altitude at gide g: lnl«eevllon, Tnbad, 2800,
Altitude of gilde slope and o lm\msch end oln.mwny at OM, 2710°—4.7 miles; at MM, 1398°~-0.6 mile,
i mdecuuunoluwbhabodufww authorized mlnbmumus or 1 landit wmﬂhdwd\d 4.7 miles after passing YN LOM, climb to 27007 straight
abewnd, 1anko right turn and proceed to Youupiuwn YOR, Hold Non R oa®, YNG \'OR L-milnute right turns, l&' Inbad st 2000,
puvu 2000 suthorized Rumry
Procedure turn peedicated ubbard RBn,
#400-15 nmhautd vth atlve ALS, exoept for 4-eugine !umou
MRV R Moo, 1396° riot authortzed unbess % ) I!Qhu aro vbtm«.
MEA within 25 mlloaoﬂhdﬂty 000* 000" —2000; 000*-270° - I

City, Youngstown; State, Ohfo; Alrport name, Youngstown Manielpal; Elev., lm' Fue, Olass., TLS; Ident., I-YN G} Procedure No. ILS Runway 32, Amdt. 16; BT, Jate,
8 Apr. 67; Sup. Amvdt, No, L8 Runway 32, Amdl.. 15 Datad, ¢ Feb. (2]
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6. By amending the following radar procedures prescribed in §97.19 to read:
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RADAR STANDARD INSTRUMENT APPROACH PROCEDURSE

Bonarin courses and
il unloss otherwite

z J “with the
(A ’:mml contuet s established on final ap;
(e appeoach, exospt when the radar control

Lo
may direct otherwise prior to foal

ms, t

“:hm mles Plgllhﬁ:nd‘guwu are In feet, MSL, Cellings are in foot above alrport elovation. Distances are tn nautles]l
, exoeps v ten w! nre In stat

Lelow named £, 18 shall be in sccordance with the Instramen ure, unb- nn approach s conductad
m‘mu- Adminlstrator of the Federal A%ln@w hall bo made aver specified
feular aren or 48

be lustructions of the riudar controlier ave mandatory excof
mx mintmums, or (B) al nlbt'l discretinn if It sppesrs desleabla to ducomlnua

\tive uhnunmunn mudt be eitabe
Pt when

% prrovided below swhen (A) commumiest ton

oa final mhhuzhrmmlmnbmmds mmlmhhnmmmob. m‘mﬂnwm- approach; (B) directed by radar controller;
(C) \‘.‘lu:ﬂ)«!m&d # not established upon descent to wuthor inimums; or (D) If Janding ¥ not sccomplishod.,
Trunsition Celiltig and vidbility minfrums
2englng or Jess
To Qourse and Mintmum m
From distance "&‘""” Condition &5 knots | Mors than | f0t0 than
ore
orloss | Gbknots | O K00l
Within:
S— Y ”\f
v eee] OB miblen. . M0-104
e 10520 mifles, .. ;gl

Rador terminal ares munen voring al

clockwise nround radue antenna,

I{ visunl comtaot not estabilished upen due-n u-mmued lnndln: mnimuny or i landing not scoomplished, tarm left to 000", climb Lo 600" oa ELP VOR, R 120" withia

20 miles

NovE: Radar control must provide 10007 vertionl clearanoe within a 3-mile rading of 41487 stacks, 6 miles 8; radio Lowers, 4267"—3-3 miles N'W; hill, 2007"—13 miles NE; hill,

1651'—0,5 miles K and hill, 671" —22 miles NE,

('Ity, Fort Bliss; State, Tex,; Alrport nune, Diges AAF: Elev,,

I Fac. Class, and 1dent,,

El Paso Rodur; Procedure No. 1, Amdt, Orig.; Eff, dnte, 8 Ape. 67

338

0-14 20014
700-2 T00-2
301 “200-14
01 T00-2
001 00-1
8032 002

It visnal contagt not
corgetown R By,
Cacrmon: Clreking

minivnnms do obstruction
* Runway vissal raogn, 2000° nnwﬂustgr turbojot aircrafl; 100" aallwrized

visible.

#Exclusive of dangee and prohibited aceas,

established apon descent (o authorized |

Hold NW, Uoofgemvm REn, 324* Outbnd, 144" Inbnd, L-minate right tarns.
vido xtandard cleurinee sahington Monument, 1.4 miles N of nirport.,

for all othier alreralt, Runway 36, Descent below 215" not authorised unless spproach lights are

or If laodi

At

Alat

ml

not TR |

, make on I

L

aver

climbing Joft turn (o 2000° direet to

Clty, Woashington, 1D,C.; Alrport name, Washington Natlonal; Rlev,, 187 Pac, Class. and Mmt il'nhm(ton Radar; Procedure No. 1, Amdt. 14 B dade, 8 Apr, 67; Sup;

Amdt. No, 13; Dated, 20

These procedures shall become effective on the dates specified theretn.
{Secs. 307(0), 313(a), 801, Federal Aviation Act of 1958; 40 U.S.C. 1348(c), 1354(a), 1421; 72 Stat. 749, 752, 775)

Issued In Washington, D.C., on March 1, 1967.

Title 3—ANIMALS AND
ANIMAL PRODUCTS

Chapter l—Agriculiural Research
Service, Department of Agriculture

SUBCHAPTER C—INTERSTATE TRANSPORTATION
OF ANIMALS AND POULTRY

PART 78—BRUCELLOSIS

Subpart D—Designation of Modified
Certified Brucellosis Areas, Public
Stockyards, Specifically Approved

Stockyards and Slaughtering Estab-
lishments

Mobirien Cxrmirnep Baucerrosis AREas

Pursuant to § 78.16 of the regulations
m Part 78, as amended, Title 9, Code of
Federal Regulations, containing restric-
tions on the interstate movement of ani-
’L’mls because of brucellosis, under sec-
llg’&“ 5, and 13 of the Act of May 29,
Ack as amended; sections 1 and 2 of the
¢t of February 2, 1903, as amended: and

No. 52—Pt. I—3 s

Eowarp C. Hobsoxn,

Acting Director, Flight Standards Service.
[F.R. Doc. 87-2487; Piled, Mar. 16, 1067; 8:46 am.|

section 3 of the Act of March 3, 1005, as
amended (21 US.C. 111-113, 114a-1, 120,
121, 125), § 78.13 of said regulations des-
ignating modified certified brucellosis
?reas is hereby amended to read as fol-
OwWs:

§78.13 Modified eertified brucellosis

arcas.

The following States, or specified por-
tions thereof, are hereby designated as
modified certified brucellosis areas:

Alabama. Autauga, Baldwin, Barbour,
Bibb, Blount, Bullock, Butler, Calhoun,
Chambers, Cherokee, Chilton, Choctaw,
Clarke, Clay, Cleburne, Coffee, Colbert, Cone-~
cub, Cecea, Covington, Crenshaw, Cullman,
Dale, Dallas, De Kalb, Elmore, Escambia,
Etowah, Fayetie, Franklin, Geneva, Hale,
Henry, Houston, Jackson, Jefferson, Lamar,
Lauderdale, Lawrence, Lee, Limestone, Macon,
Madison, Murion, Murshall, Mobile, Monroe,
Montgomery, Morgan, Perry, Pickens, Pike,
Randolph, Russell, St, Clair, Shelby, Sumier,
Talladegn, Tallapoosa, Tuscaloocaa, Walkcr.
Washington, Wilcox, and Winston Countles;

Arizona. The entire State;

Arkansas. The entire State;

California, The entire State;

Colorado. Adams, Alamosa, Arapahoe,
Archuleta, Baca, Bent, Boulder, Chaffee,
Cheyenne, Clear Creek, Conejos, Costilla,
Crowley, Custer, Delta, Denver, Dolares,
Douglas, Eagle, Elbert, El Paso, Fremont,
Garfleld, Gilpin, Gunnisorn, Hinsdale, Huer-
fano, Jackson, Jefferson, Klowa, Kit Carson,
Lake, La Plata, Larimer, Las Animas, Lincoln,
Logan, Mesa, Mineral, Moffat, Montezuma,
Moutrose, Morgan, Otero, Ouray, Park, Phil-
lips, Pitkin, Prowers, Pueblo, Rio Blanco, Rio
Grande, Saguache, San Jusn, San Miguel,
Sedgwick, Teller, Washington, Weld and
Yuma Countles; and Southern Ute Indian
Reservation and Ute Mountain Ute Indian
Reservation;

Connecticut. The entire Stale;

Delaware. The entire State;

Florida. Baker, Bay, Bradford, Calboun,
Columbia, Dixie, Duval, Escambla, Flagler,
Franklin, Gadsden, Glichrist, Gull, Hamlliton,
Holmes, Jackson, Jefferson, Lafayoette, Leon,
Levy, Liberty, Madison, Manatee, Nassau,
Okaloosa, Santa Rosa, Sarasota, Suwannee,
Taylor, Union, Wakulla, Walton, and Wash-
ington Counties;

Georgia. The entire State;

Hawaif, Honolulu, Kaual,
Countles;

and Maul
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Idaho. The entire State;

Illinois, 'The entire State;

Indiana. The entire State;

Jowa. The entire State;

Kansas. 'The entire State;

Kentucky. The entire State;

Louisjana. Ascension, Assumptiion, Blen-
ville, Clalborne, Jackson, Jefferson, Lincoln,
Livingston, St. Helena, St. James, S8t. John
the Baptist, St. Mary, St. Tammany, Tangi-
pahoa, Tensas, Terrebonne, Union, Vernon,
Washington, Webster, West Baton Rouge,
and Winn Parishes;

Maine, The entire State;

Maryland. The entire State;

Massachusetts. The entire State;

Michigan. The entire State;

Minnesota, The entire State;

Mississippt. Alcorn, Amite, Attala, Ben.
ton, Chickasaw, Choctaw, Clarke, Clay, Cov-
ington, De Soto, Forrest, Franklin, George,
Greene, Orensda, Hancock, Harrison, Ita-
wamba, Jackson, Jasper, Jefferson, Jefferson
Davis, Jones, Kemper, Lamar, Lauderdale,
Lawrence, Leake, Lee, Lincoln, Lowndes,
Marion, Monroe, Montgomery, Neahoba, New-
ton, Oktibbeha, Pearl River, Perry, Pike,
Pontotoe, Prentiss, Simpson, Smith, Stone,
Tallahatchle, Tate, Tippah, Tishomingo,
Union, Walthall, Wayne, Webster, Winston,
and Yalobusha Counties;

Missouri, The entire State;

Montana, The entire State;

Nebraska, Adams, Antelope, Banner,
Boone, Buffalo, Burt, Butler, Cass, Cedar,
Chase, Cheyenne, Clay, Colfax, Cuming, Cus-
ter, Dakota, Dawson, Deuel, Dixon, Dodge,
Douglas, Dundy, Fillmore, Pranklin, Frontier,
Furnas, Gage, Gosper, Greeley, Hall, Humil.
ton, Harlan, Hayes, Hitchicock, Howard, Jef-
ferson, Johnson, Kearney, Kimball, Knox,
Lancaster, Madison, Merrick, Nance, Nemaha,
Nuckolls, Otoe, Pawnee, Perkins, Phelpa,
Pierce, Platte, Polk, Richardson, Saline,
Barpy. Saunders, Seward, Sherman, Stanton,
Thayer, Thurston, Valley, Washington,
Wayne, Webster, and York Counties;

Nevada, The entire State;

New Hampshire. The entire State;

New Jersey. The entire State;

New Mexico. The entire State;

New York. 'The entire State;

North Carolina. The entire State;

North Dakota. The entire State;

Ohio. The entire State;

Oklahoma. Adalr, Alfalfa, Atoka, Bryan,
Canadian, Cherckee, Choctaw, Cimarron,
Coal, Delaware, Garfield, Grant, Greer, Har-
mon, Haskell, Jackson, Johnson, Kay, King-
fisher, Klowa, Latimer, McCurtain, McIntosh,
Major, Mayes, Noble, Nowsta, Okfuskee,
Onage, Ottawn, Payne, Pushmatabn, Texas,
Washington, and Woods Counties;

Oregon, The entire State;

Pennsylvania. The entire State;

Rhode Island, ‘The entire State;

South Carolina. The entire State;

South Dakota, Beadle, Brookings, Brown,
Buffalo, Butte, Campbell, Clark, Clay, Cod-
Ington, Croson, Custer, Day, Deuel, Edmunds,
Fall River, Faulk, Grant, Hamlin, Hand, Han-
son, Harding, Jackson, Jerauld, Lake, Law-
rence, Lincoln, McCook, McPherson, Marshall,
Mende, Miner, Minnehahna, Moody, Penning-
ton, Perkins, Roberts, Sanborn, Shannon,
Spink, Turner, Union, Walworth, Yankton,
and Ziebach Countles; and Crow Creek In-
dian Reservation;

Tennessee. The entire State;

Texas, Andrews, Armstrong, Balley, Bay-
lor, Bell, Bexar, Blanco, Borden, Bosque,
Brewster, Briscoe, Brooks, Brown, Caldwell,
Callahan, Cameron, Carson, Castro, Childress,
Cochran, Coke, Coleman, Collingsworth,
Comal, Comanche, Concho, Coryell, Cottle,
Crane, Crockett, Croaby, Culberson, Dawson,
Dickens, Donley, Duval, Eastland, Ector, Ed-

RULES AND REGULATIONS

wards, El Paso, Erath, Fisher, Galnes, Garaa,
Gillesple, Gray, Guadalupe, Hale, Hall, Hans-
ford, Hardeman, Haskell, Hays, Hidalgo,
Hockley, Hood, Howard, Hutchinson, Joack,
Jeff Davis, Jim Wells, Jones, Karnes, Kendall,
Kent, King, Kinney, Enox, Lamb, Lampasas,
Lae, Lipscomb, Live Oak, Lubbook, McCul-
loch, Martin, Mason, Medina, Mills, Mitchell,
Moore, Motley, Nolan, Ochiltree, Oldham,
Palo Pinto, Parker, Parmer, Pecos, Potter,
Presidio, Randall, Real, Reeves, Roberts, Run-
nels, San Saba, Sourry, Sherman, Somervell,
Stephens, Sterling, Swisher, Taylor, Terry,
Throckmorton, Tom Green, Travis, Upton,
Uvalde, Val Verde, Ward, Wheeler, William-
son, Wilson, Winkler, Yoakum, and Young
Counties:

Utak, The entire State;

Vermont. The entire State;

Virginia. ‘The entire State;

Washington, The entire State;

West Virginia. The entire State;

Wisconsin, The entire State;

Wyoming. Albany, Big Horn, Campbell,
Carbon, Converse, Crook, Fremont, Goshen,
Hot Springs, Johnson, Laramie, Lincoln,
Natrona, Niobrara, Park, Platte, Sublette,
Sweetwater, Teton, Ulnta, Washakle, and
Weston Counties;

Puerto Rico. The entire area; and

Virgin Islands of the United States.
entire area,

(Secs. 4, 5, 23 Stat, 32, as amended, secs. 1, 2,
32 Stat, 781-702, az amended, sec. 3, 33 Stat,
1265, ns amended, sec. 2, 65 Stat, 693; 21
USC. 111-113, 114a-1, 120, 121, 125; 20 PR,
16210, as amended; 9 CFR 76.16)

Eflective date, The foregoing amend-
ment shall become effective upon publi-
cation in the FEpERAL REGISTER.

The amendment adds the following
additional areas to the list of areas desig-
nated as modified certified brucellosis
areas because it has been determined
that such areas come within the defini-
tion of § 78.1(1) : Wilcox County In Ala-
bama; Cheyenne, Douglas, and Jackson
Counties in Colorado; Duval and Sara-
sota Counties in Florida; Tensas Parish
in Loulsiana; Montgomery and Tate
Counties in Mississippi; and Corson and
Jackson Counties in South Dakota,

The amendment deletes the following
areas from the list of areas designated
as modified certified brucellosis areas
because it has been determined that
such areas no longer come within the
definition of §78.1(1): Burnet, Dallam,
Floyd, Glasscock, Hartley, Irion, Kerr,
Kimble, Lynn, Midland, Reagan, Schlei-
cher, Shackelford, Sutton, and Stone-
wall Countles in Texas.

The amendment imposes certain re-
strictions necessary to prevent the
spread of brucellosis in cattle and re-
lleves certain restrictions presently im-
posed. It should be made effective
promptly in order to accomplish its pur-
pose in the public Interest and to be of
maximum benefit to persons subject to
the restrictions which are relieved. Ac-
cordingly, under the administrative pro-
cedure provisions of 5 US.C,, §553, it Is
found upon good cause that notice and
other public procedure with respect to
the amendment are impracticable and
contrary to the public interest, and good
cause 1s found for making the amend-
ment effective less than 30 days after
publication in the Fepenal REGISTER.

The

Done at Washington, D.C,, this 13th
day of March 1967,
E. E. SavLmon,
Acting Director, Animal Health
Division, Agricultural Re-
search Service,

[FR. Doe, 67-2003; Piled, Mar. 10,
8:49 am.]

Title 29—LABOR

Subtitle A~—Office of the Secretary of
Labor

PART 10—SAFETY STANDARDS AP-
PLICABLE TO WORKSHOPS AND
REHABILITATION FACILITIES AS-
SISTED BY GRANTS

Change in Codification

Effective upon the filing of this docu-
ment with the Office of the Federal Reg-
ister, 29 CFR Part 10 is recodified as 29
CFR Part 1515,

Signed at Washington, D.C., this 13th
day of March 1967.

W. WiLranp Wirrz,
Secretary of Labor,

|F.R, Doc. 67-2020; Filed, Mar, 16, 1067
8:45 am.|

1967

Chapter Xlll—Bureau of Labor Stand-
ards, Department of Labor

PART 1515—SAFETY STANDARDS AP-
PLICABLE TO WORKSHOPS AND
REHABILITATION FACILITIES AS-
SISTED BY GRANTS

Change in Codification

Cross Rererence: For a document
recodifying Part 10 of Subtitle A of this
title as Part 1515 of Chapter XIII of this
title, see F.R, Doc. 67-2020, supra.

Title 21—F00D AND DRUGS

Chapter I—Food and Drug Adminis-
tration, Department of Health, Edu-
cation, and Welfare

SUBCHAPTER B—FOOD AND FOOD PRODUCTS
PART 121—FOOD ADDITIVES

Subpart C—Food Additives Permitted
in Feed and Drinking Water of Ani-
mals or for the Treatment of Food-
Producing Animals

AMPROLIUM

The Commissioner of Food and Drugs,
having evaluated the data submitted in
a petition (FAP 5D1545) filed by Merck
Sharp & Dohme Research Laboratories,
division of Merck & Co., Inc,, Rahwsay,
N.J. 07065, and other relevant material,
has concluded that the food additive
regulations should be amended to pro-
vide for the safe use of amprolium in Ulf
feed of laying chickens for the treatment
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of moderate and severe outbreaks of
coccidiosis. Concurrently, the regula-
tions involving amprolium in Subpart C
of Part 121 are amended to delete the
triction “not for laying chickens.”
refore, pursuant to the provisions of
1he Federal Food, Drug, and Cosmetic
Act (sec. 409(e) (1), 72 Stat. 1786; 21
US.C. 348(¢) (1)), and under the au-
thority delegated to the Commissioner
by the Secretary of Health, Education,
and Welfare (21 CFR 2.120; 31 F.R.
3008), Part 121 i5 amended in the fol-
lowing respects:

1. Section 121.208 Chiortetracycline is
amended by deleting In table 1 of para-

e
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graph (d) the phrase “not for laying
chickens;"” from item 2a under “Limi-
tations”.

2. Section 121.210 Amprolium, para-
graph (¢), is amended:

a&. By deleting In table 1 the phrase
“not for laying chickens” from items
21,22,23,26b,d,e,1,¢g. 1 j,and o, 3.1,
32,383,332, b, d e 1, g 1) 0andp,
under “Limitations”,

b. By changing in table 1, In the sub-
table under item 3.1, the column heading
reading “From 8 to 14 weeks of age™
to read "Over 8 weeks of age™.

¢. By adding to the end of table 1 new
items 5.1 and 6.1, as follows:

TamiE L—AMMROUUM IN COMPLRTE CHIcKEN AND Tumuxy Frxp

Cambived i Geums

Prineipal
witl— per ton

Gruns
ingrediont

pet ton

Limitations Indientions for
U

l For moderate outhreaks of cocchdl- |
1 osts In Inying hens; administer for

Troatment of
enectdionis,
2 works

For severo outheeaks of coocidioals
In laying hens; administer for 2
weeks,

Do,

3. Sectlon 121.213 Hygromycin B is
amended by deleting in table 1 of para-
graph (d) the words “Not for laying
chickens; as prescribed In" from subltem
0 of item 1 under “Limitations™.

4, Section 121.232 Bacitracin 1is
amended by deleting in table 1 of para-
graph (d) the phrase “not for laying
chickens"” from items 2.2b and 6.2b under
“Limitations".

5. Section 121.233 Zinc bacitracin is
amended by deleting in table 1 of para-
graph (d) the words “not for laying
chickens” from items 2.2b and 6.2b un-
der “Limitations™,

6. Section 121252 Bacitracin methyl-
ene disalicylate is amended by deleting
in table 1 of paragraph (d) the words
“not for laying chickens" from items 2.2b
and 7.2b under “Limitations",

7. Section 121.253 Arsantlic acid, para~-
graph (¢), Isamended:

a. By deleting in the table the phrase
“not for laying chickens” from items 1.2,
1.3, and 1.4 under “Limitations".

b. By changing in the table, in the sub-
table under item 1.4, the column heading
reading “From 8 to 14 weeks of age" to
“Over 8 weeks of age”,
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8. Section 121.256 Procaine peniciliin
is amended by deleting In table 1 of para-
graph (d) the words “Not for laying
chickens; as prescribed in"” from sub-
items a and b of item 5.1 under “Limita-
tions™,

Any person who will be adversely af-
fected by the foregoing order may at
any time within 30 days from the date
of its publication in the Feperar ReGIS-
rER file with the Hearing Clerk, Depart-
partment of Health, Education, and Wel-
fare, Room 5440, 330 Independence Ave-
nue SW,, Washington, D.C. 20201, written
objections thereto, preferably in quin-
tuplicate. Objections shall show where-
in the person filing will be adversely
affected by the order and specify with
particularity the provisions of the order
deemed objectionable and the grounds
for the objections. If a hearing is re-
quested, the objections must state the
issues for the hearing. A hearing will
be granted if the objections are sup-
ported by grounds legally sufficient to
justify the rellef sought, Objections
may be accompanied by & memorandum
or brief in support thereof,

Eflective date. This order shall be-

come effective on the date of its publica-
tion in the FEDERAL REGISTER.

(See, 400(c)(1), 72 Stat. 1786; 21 USC.
348(e) (1))
Dated: March 10, 1967.
J.K.KnrK,

Aszoclate Commissioner
Jor Compliance.

[F.R. Doc. G7-2068; Filed, Mar, 10, 1067;
8:48 am.|
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Proposed Rule Making

DEPARTMENT OF HEALTH, EDUCA-
TION, AND WELFARE

Food and Drug Administration
[21 CFR Part 11

LABELS OF FOODS, DRUGS, DEVICES
AND COSMETICS

Proposal Regarding Required
Statements

Section 4 of the Fair Packaging and
Labeling Act (Public Law 89-7556) au-
thorizes the Secretary of Health, Educa~
tion, and Welfare to promulgate regula-
tions prescribing additional requirements
pertaining to the declaration of net
quantity of contents, identity of the
commodity, and name and place of busi-
ness of manufacturer, packer, or distrib-
utor on labels of foods, drugs, devices,
and cosmetics distributed in interstate
commerce. Regulations governing cer-
tain aspects of these same declarations
have been previously promulgated (21
CFR Parts 1, 5) under the authority of
the Federal Food, Drug, and Cosmetic
Act. In preparation for the effective
date (July 1, 1967) of the Fair Packaging
and Labeling Act, the Commissioner of
Food and Drugs proposes to establish an
exempting procedure and to modify the
existing regulations pertaining to the re-
quired label statements for foods as set
forth below (proposed changes in label
statements for drugs, devices, and cos-
metics will appear in future issues of the
PEDERAL REGISTER) .

Accordingly, pursuant to the provisions
of the Fair Packaging and Labeling Act
(secs. 4, 6, 80 Stat, 1297, 1299, 1300; 15
U.S.C. 1453, 1455) and the authority pro-
vided In the Federal Food, Drug, and
Cosmetic Act (secs. 403 (e), (f), 502(b),
602(b), 701, 52 Stat. 1047, 1050, 1054,
1055, as amended; 21 U.S.C. 343 (e), (D),
352(b), 362(b), 371), and under the au-
thority delegated to the Commissioner by
the Secretary of Health, Education, and
Welfare (21 CFR 2.120), it Is proposed
that Part 1 be amended:

1. By changing the part heading to
read:

PART 1—REGULATIONS FOR THE
ENFORCEMENT OF THE FEDERAL
FOOD, DRUG, AND COSMETIC ACT
AND THE FAIR PACKAGING AND
LABELING ACT

2. By adding new $§ 1.1a and 1.1b, as
follows:

§ L.ln  Foods, drugs, devices, and cos-
metics; labeling: procedure for re-
questing variations and exemptions
from required label statements,

Section 403(e) of the act (in this Part

1, the term “act” means the Federal

FEDERAL

Food, Drug, and Cosmetic Act) provides
for the establishment by regulation of
reasonable variations and exemptions
for small packages from the required
declaration of net quantity of contents.
Section 403(1) of the act provides for the
establishment by regulation of exemp-
tions from the required declaration of
ingredients where such declaration is
impracticable, or results in deception or
unfair competition. Section 502(b) of
the act provides for the establishment by
regulation of reasonable variations and
exemptions for small packages from the
required declaration of net quantity of
contents. Section 602¢b) of the act pro-
vides for the establishment by regulation
of reasonable variations and exemptions
for small packages from the required
declaration of net quantity of contents.
Section 5(b) of the Fair Packaging and
Labeling Act provides for the establish-
ment by regulation of exemptions from
certain required declarations of net
quantity of contents, identity of com-
modity, identity and location of manu-
facturer, packer, or distributor, and from
declaration of net quantity of servings
represented, based on a finding that full
compliance with such required declara-
tions is Impracticable or not necessary
for the adequate protection of consumers,
and a further finding that the nature,
form, or quantity of the packaged con-
sumer commodity or other good and suf-
ficient reasons justify such exemptions.
The procedure for requesting these ex-
emptions is as follows:

(a) If the petitioner shows that he is
an interested person and furnishes rea-
sonable grounds for his proposal, the
Commissioner shall publish the proposal
in the FeoeraL Recister and afford op-
portunity for interested persons to com-
ment on it. After a study of all the facts
available and of the comments received,
the Commissioner will act upon the pro-
posal and publish an order, pursuant to
section 701(e) of the act, to which ob-
jection may be taken by persons who
would be adversely affected.

(b) Practical administration of the
law requires that there be a substantial
showing of merit before any proposal
is published. In evaluating proposals
submitted by petitioners for initiating
actions, it will be the policy of the Food
and Drug Administration to consider
that reasonable grounds have been fur-
nished when;

(1) The proposal includes or is accom-
panied by a statement of the facts that
the petitioner asserts he can substantiate
by evidence in the event the proceedings
lead to a public hearing.

(2) The declared facts furnish sub-
stantial support of the proposal and
warrant a conclusion that the proposal
is reasonable.

(3) The proposal if adopted would not
unduly impinge upon the consumer's
right to information essential to efficient

marketing and to the making of valu
comparisons and would not otherwise
promote deception or unfair competition

(4) Full compliance with the declara-
tions required by law would be imprac-
ticable, deceptive, or otherwise unneces-

sary.

(¢) Opportunity will be given to
amend petitions regarded as inadequate.

(d) At any time prior to the Issu-
ance of an order acting on his proposal
under section 701(e) (1) of the act, the
petitioner may withdraw his petition
without prejudice to a future flling
Notice of withdrawal of the petition and
termination of the rulemaking pro-
ceeding will be published In the Feoenat
REGISTER,

§ 1.1b  Packages of foods, drugs, devices,

and cosmetics.

The term “package” means any con-
tainer or wrapping in which any food
drug, device, or cosmetic is enclosed for
use in the delivery or display of such
commodities to retail purchasers, but
does not include:

(@) Shipping containers or wrappings
used solely for the transportation of any
such commodity in bulk or In quantity
to manufacturers, packers, processors,
or wholesale or retail distributors;

(b) Shipping containers or outer
wrappings used by retailers to ship or
deliver any such commodity to retall
customers if such containers and wrap-
pings bear no printed matter pertaining
to any particular commodity; or

(¢) Containers subject to the provi-
sions of the Act of August 3, 1912 (37
Stat. 250, as amended; 15 U.S.C, 234-
2367, the Act of August 31, 1916 (39 Stal.
673, as amended; 15 U.8.C. 261-256), or
the Act of May 21, 1928 (45 Stat, 685, a5
amended; 15 US.C. 257-257i).

A requirement contained in this part
that any word, statement, or other infor-
mation appear on the label shall not be
considered to be complied with unless
such word, statement, or other informa-
tion also appears on the outer container
or wrapper of the retail package of the
food, drug, device, or cosmetic, or Is
easily legible through the outside con-
tainer or wrapper. Where, however, the
outer container or wrapper of the pack-
age bears any written, printed, or graphic
matter whatsoever, such outer container
or wrapper of the retall package is con-
sidered to be a label and must bear the
mandatory label Information required by
this part, whether or not the mandatory
labe] information is legible through the
outer container or wrapper of the pack-
age. For example, “six-pack” contain-
ers bearing any written, printed, or
graphic matter whatsoever must also
bear the mandatory label Information
whether or not the mandatory label in-
{:{nmatlon can be seen through the con-
er,
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3. By redesignating § 1.7 as § 1.15 and
adding & new § 1.7, as follows:

Food in package form; principal
display pancl.

The term “principal display panel” as
it applies to food In package form and as
used in this part, means the part of a
label that is most likely to be displayed,
presented, shown, or examined under
customary conditions of display for re-
tall sale. The principal display panel
shall be large enough to accommodate
all the mandatory label information re-
quired to be placed thereon by this part
with clarity and conspicuousness and
without obscuring design, vignettes, or
crowding. Where packages bear alter-
nate principal display panels, informa-
tion required to be placed on the princi-
pal display panel shall be duplicated on
each principal display panel. For the
purpose of obtaining uniform type size in
declaring the quantity of contents for
sl packages of substantially the same
size, the term “area of the principal dis-
play panel” means the area of the side or
surface that bears the principal display
panel, which area shall be:

(a) In the case of a rectangular pack-
age where one entire side properly can
be considered to be the principal display
panel side, the product of the height
times the width of that side;

(b) In the case of a cylindrical or
nearly cylindrical container, 40 percent
of the product of the height of the con-
tainer times the circumference;

‘¢) In the case of any other shaped
container, the total actual area of the
surface of the princlpal display panel,

_ 4. By revising $1.8 and adding new
£ 1.8a, 1.8b, and 1.8¢c, as follows:

§ LB Food in package form, labeling;
identity,

(a) The principal display panel of &
food in package form shall bear as one
of its principal features a statement of
the identity of the commodity.

(b) Such statement of identity shall
be in terms of :

(1) The name now or hereafter spec-
fled In or required by any applicable
Federal law or regulation: or

‘2) The common or usual name of the
food; or, in the absence thereof,

(3] An appropriately descriptive term.

'c) Where & food {s marketed in var-
lous optiona! forms (whole, slices, diced,
9‘20 ), the particular form shall be con-
.s:dered to be a necessary part of the
statement of Identity and shall be de-
clared in letters of a type size not less
than half the size of the letters form-
Ing the other components of the state-
ment of identity.

; ‘d) This statement shall be presented
n _bold type on the principal display
x}{a'x.ol. shall be in a size reasonably re-
-g~ed to the most prominent printed
Matter on such panel, and shall be In
“'}l‘?s generally parallel to the base on

which the package
to be dmphyed." rests as it is designed

§ L7
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§ 1.8a  Food labeling : name and place of

business of manufacturer, packer, or
distributor.

(a) The label of & food in packaged
form shall specify the name and place
of business of the manufacturer, packer,
or distributor either on the principal
display panel, or in case of a package
with several panels, on the panel to the
right of the principal display panel, or
in case of a container with only front and
back panels on either panel.

(b) The requirement for declaration
of the name of the manufacturer, packer,
or distributor shall be deemed to be satis-
fied, in the case of & corporation, only
by the actual corporate name, which
may be preceded or followed by the
name of the particular division of the
corporation.

¢) Where the food is not manufac-
tured by the person whose name appears
on the label, the name shall be qualified
by a phrase that reveals the connection
such person has with such food: such
as, “Manufactured for and packed by
............ ' “Distributed by _._.__..
...... /' or any other wording that ex-
presses the facts.

(d) The statement of the place of busi-
ness shall Include the street address, city,
and State; however, the street address
may be omitted if it is shown in a cur-
rent city directory or telephone
directory.

(e) If a person manufactures, packs,
or distributes a food at a place other
than his prineipal place of business, the
label may state the principal place of
business In lieu of the actual place where
such food was manufactured or packed
or is to be distributed, unless such state-
ment would be misleading,

§ 1.8h  Food labeling; declaration of net
quantity of contents; when exempt.

(a) The labe! of a food In packaged
form shall bear a declaration of the
net quantity of contents. This shall be
expressed in the terms of weight, meas-
ure, numerical count, or a combination
of numerical count and weight or meas-
ure. The statement shall be In terms
of fluid measure if the food Is liquid, or
in terms of weight if the food is solid,
semisolid, or viscous, or a mixture of solld
and lquid; except that such statement
may be in terms of dry measure if the
food Is a fresh fruit, fresh vegetable, or
other dry commodity. If thereisa firmly
established general consumer usage and
trade custom of declaring the contents
of a liquid by welght, or a solid, semi-
solld or viscous product by fluld measure,
it may be used. Whenever the Commis-
sioner determines that an existing prac-
tice of declaring net quantity of con-
tents by weight, measure, numerical
count, or a combination in the case of a
specific packaged food does not facilitate
value comparisons by consumers, he shall
by regulation designate the appropriate
term or terms to be used for such com-
modity.

(b) Statements of welght shall be in
terms of avolrdupois pound and ounce,
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Statements of fluid measure shall be in
terms of the US. gallon of 231 cubic
inches and quart, pint, and fluld-ounce
subdivisions thereof, and, except in the
case of frozen food that is consumed in
the frozen state, shall express the volume
at 68* F. (20" C.). Statements of dry
measure shall be in terms of the US.
bushel of 2,150.42 cubic inches and peck,
dry quart, and dry pint subdivisions
thereof; or in terms of the US. standard
barrel and its subdivisions of trird, half,
and three-quarters barrel.

(¢) When the declaration of quantity
of contents by numerical count does not
give adequate Information as to the
quantity of food in the package, it shall
be supplemented by such statement of
welght, measure, or size of the individual
units of the foods as will provide such
information.

{(d) The declaration shall contain only
such fractions 8s are generally used in
expressing the quantity of the food. A
common fraction shall be reduced to its
lowest terms; a decimal fraction shall
not be carried out to more than two
places.

(e) The declaration shall be located
on the principal display panel of the
label, and with respect to packages
bearing alternate principal panels it
shall be duplicated on each principal
display panel.

(f) The declaration shall appear as a
distinet item on the principal display
panel, shall be separated (by at least a
space equal to the height of the letter-
ing used in the declaration) from other
printed matter appearing above the
declaration, and shall be without qualify-
ing words or phrases. It shall be placed
on the principal display panel within the
bottom 20 percent of the area of the
panel in lines generally paraliel to the
base on which the package rests as it is
designed to be displayed, and no label
information shall appear below or to
efther side of the declaration on the
principal display panel

(g) The declaration shall accurately
reveal the quantity of food that may be
delivered from the package exclusive of
wrappers, propellants, and other mate-
rial packed therewith,

(h) The declaration shall appear in
conspicuous and easily legible boldface
type and in distinct contrast (by topog-
raphy, layout, color, embossing, or mold-
ing) to other matter on the package.
Requirements of consplcuousness and
legibility shall include the specifications
that:

(1) No decorative or ornamental let-
ters shall be used.

(2) The ratio of height to width (of
the letter) shall not exceed a differential
of 3 units to 1 unit (no more than 3
times as high as it is wide).

(3) Letter helghts pertain to upper
case or capital letters, When upper and
lower case or all lower case letters are
used, It is the lower case letter “x" or
its equivalent that should meet the
minimum standards.
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(4) When fractions are used, each
component numeral shall meet the mini-
mum height standards.

(1) The declaration shall be In letters
and numerals in a type size established
in relationship to the area of the prin-
cipal display panel of the package and
shall be uniform for all packages of sub-
stantially the same size by complying
with the following type specifications:

(1) Not less than one-sixteenth inch
in height on packages the principal dis-
play panel of which has an area of 5
square inches or less.

(2) Not less than one-eighth inch in
height on packages the principal display
panel of which has an area of more than
5 but not more than 15 square inches.

(3) Not less than three-sixteenth inch
in height on packages the principal dis-
play panel of which has an area of more
than 15 but not more than 75 square
inches.

(4) Not less than one-fourth inch in
height on packages the principal display
panel of which has an area of more than
75 square Inches, except not less than
one-half inch in height if the area is
more than 400 square Inches.

(j) On packages containing less than
4 pounds or 1 galion and labeled in terms
of weight or fluld measure, the declara-
tion shall be expressed both in ounces,
with identification by welght or by liquid
measure and, if applicable (1 pound or
1 pint or more) followed In parentheses
by a declaration in pounds for weight
units, with any remainder in terms of
ounces or common or decimal fractions
of the pound (see examples set forth in
paragraph (m) (1) and (2) of this sec-
tion), or In the case of liquid measure,
the declaration shall be expressed in the
largest whole units (quarts, quaris and
pints, or pints, as appropriate) with any
remainder In terms of fluld ounces or
common or decimal fractions of the pint
or quart (see examples In paragraph (m)
(3) and (4) of this section). If the net
quantity of contents declaration appears
on a random package, that is a package
which is one of a lot, shipment, or de-
livery of packages of the same consumer
commodity with varying welghts and
with no fixed welght pattern, it may,
when the net weight exceeds 1 pound,
be expressed in terms of pounds and dec-
imal fractions of the pound carried out
to not more than two decimal places.
When the net welght does not exceed
1 pound, the declaration on the random
package may be In decimal fractions of
the pound In lieu of ounces (see example
in paragraph (m) (5) of this section).

(k) On packages containing greater
than 4 pounds or 1 gallon and labeled in
terms of welght or fluld measure, the
declaration shall be expressed in pounds
for weight units with any remainder in
terms of ounces or common or decimal
fraction of the pound, or in the case of
fluld measure, it shall be expressed in the
largest whole unit (gallons followed by
common or decimal fraction of a gal-
lon or by the next smaller whole unit
or units (quarts or quarts and pints))
with any remainder in terms of fluid
ounces or common or decimal fractions

FEDERAL
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of the pint or quart (see par.
of this section).

(1) [Reserved]

(m) Examples:

(1) A declaration of 135 pounds welght
shall be expressed as “Net Wt 24 oz
(11b. 8 0z.)," “Net Wt. 24 oz, (1'% 1b) "
or “Net Wt. 24 oz, (1.51b.) ",

(2) A declaration of 3 pound avoir-
dupols weight shall be expressed as “Net
Wt. 12 oz.”

(3) A declaration of 1 quart liquid
measure shall be expressed as “Net 32 fl.
oz, (1 qt)".

(4) A declaration of 134 quarts liquid
measure shall be expressed as “Net con-
tents 56 fluid ounces (1 quart 1'% pints) "™
or as “Net 56 fluid oz. (1 qt. 1 pt. 8 0z.),”"
but not in terms of quart and ounce such
as “"Net 56 fluid oz. (1 quart 24 ounces) ",

(5) On a random package, declara-
tion of ¥ pound avoirdupois may be ex-
pressed as “Net Wt. .75 1b."”

(6) A declaration of 215 gallons liguid
measure shall be expressed in the alter-
native as “Net contents 2 gallons 2
quarts” and not as ‘2 gallons 4 pints",

(n) For quantities, the following ab-
breviations and none other may be em-
ployed (periods and plural forms are
optional) :

(m) (8)

welght wt. pintpt,
ounoce oz, quart qt.
pound 1b, fluid 1.
gallon gal,

(o) Nothing in this section shall pro-
hibit supplemental statements at loca-
tions other than the principal display
panel(s) deseribing In nondeceptive
terms the net quantity of contests: Pro-
vided, That such supplemental state-
ments of net quantity of contents shall
not Include any term qualifying a unit
of welght, measure, or count that tends
to exaggerate the amount of the food
contained in the package; for example,
“jumbo quart” and full “‘gallon”.

(p) The separate statement of net
quantity of contents as specified in this
section may be supplemented by an ac-
curate statement in terms of the metric
system of welght or measure appearing
on the label, but shall not be on the same
line with the required declaration.

(q) The statement of net quantity of
contents shall express the minimum
quantity of the contents of the package.
Variations from the stated welght or
measure shall be permitted when caused
by ordinary and customary exposure af-
ter the food is introduced Into interstate
commerce to conditions that normally
occeur in good distribution practice and
that unavoidably result in change of
welght or measure, Variations above
the stated minimum shall not be un-
reasonably large.

(1) While held for sale, a food shall be
exempt from the required declaration of
net quantity of contents specified in this
section if said food is received in bulk
containers at a retall establishment and
is accurately weighed, measured, or
counted either within the vilew of the
purchaser or in compliance with the pur-
chaser's order.

& 1.8¢ Food labeling: number of sery.
ings.

The label of any package of a food
which bears a representation as to the
number of servings contained in such
package shall bear In immediate con-
Junction with such statement, and In the
same size type as is used for such state-
ment, a statement of the net quantity i,
terms of weight, measure, or numerica!
count) of each such serving; however
such statement may be expressed in
terms that differ from the terms used in
the required statement of net quantity
of contents (for example, cupfuls, table-
spoonfuls, ete.) when such differing term
is common to cookery and describes =
constant quantity, Such statement may
not be misleading in any particular

5. By revising §1.10 () and (e) and
adding a new paragraph (g), as follows:

§ 1.10  Food; labeling; designation of in-
gredi

ents.

(d) When the proportion of an In-
gredient or ingredients is material in the
light of the representation that such
ingredient was used In fabricating the
food, the Iabel shall contain a quantita-
tive declaration of such Ingredient(s).

(e) In the case of an assortment of
different items of food, when variations
in the items that make up different pack-
ages packed from such assortment nor-

such food shall be exempt from compli-
ance with the requirements of clause (2)
of section 403(1) of the act with respect
to any ingredient that is not common to

all packages. Such exemption, how
shall be on the condition that the 1
shall bear, in conjunction with the names
of such Ingredients as are common to all
packages, a statement (in terms that are
as Informative as practicable and 'h

ingredients may be present.

(g) Ingredients shall be listed by com-
mon or usual name in order of decreas-
ing predominance. The Ingredient dec-
laration shall appear on either the prin-
cipal display panel or on the panel w0
the right of this panel, unless the pM
age has only a front and back pane! In
which case it may appear on either p
It shall be presented in adequate type
size, without obscuring designs, vigneites,
or crowding, and In lines of type gen-

an order acting upon this proposal. !
will by statement of policy deal with the
orderly disposition of Iabel stocks In in-
ventory. 4
Any interested person may, within £0
days from the date of publication of this
notice in the Feperar, Registez, file v
the Hearing Clerk, Department of Healtl.
Education, and Welfare, Room 5440, 23U
Independence Avenue SW., Washingt
D.C. 20201, written comments, vﬂ'f
ably in quintuplicate, on this proposo
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Comments may be accompanled by a
memorandum or brief in support thereof,

Dated: March 14, 1967,

James L. Gopparp,
Commissioner of Food and Drugs.

[FR. Doc, 67-2001: Piled, Mar, 16, 1067;
8:50 am.}

FEDERAL COMMUNICATIONS
COMMISSION

[47 CFR Part 731
[Docket No, 17095

TABLE OF ASSIGNMENTS, FM
BROADCAST STATIONS

Crossville, Tenn.; Order Extending
Time for Filing Reply Comments

In the matter of amendment of
§73.202, Table of assignments, FM
broadcast stations (Crossvilie, Tenn.):

1. On February 14, 1967, In an order
extending time for filing comments and
reply comments in the above-entitled
matter, the Commission extended the
time for filing comments and reply com-
ments to February 28, 1967, and March
10, 1967, respectively, In RM-1051 only,
concerning the proposal to add the as-
slgnment of Channel 280A to Crossville,
Tenn., in response to a request of Radio

Station WAEW-FM, an interested party.
On March 9, 1967, Millard V. Oakley,
trading as Miilard V. Oakley Broadcast-
ing Co., petitioner in this matter, filed a
request for an extension of time until
March 21, 1967, in order to reply to the
comments filed by WAEW. Petitioner
states that a copy of the comments were
not received until March 4, 1967, due to
an error in the address and that its con-
sulting engineer has not had sufficient
time in which to study the conmments
filed.

2. We are of the view that the exten-
sion requested is warranted and would
serve the public Interest in this case,
According, it is ordered, This 13th day
of March 1967, That the time for filing
reply comments in this proceeding with
respect to RM-1051 only, is extended
from March 10, 1967, to March 21, 1967.

3. This action is taken pursuant to the
authority contained in sections 4, 5
(d) (1), and 303(r) of the Communica-
tions Act of 1934, as amended, and § 0.281
(d)(8) of the Commission’s rules and
regulations,

Released: March 13, 1967.

FeoERAL COMMUNICATIONS

COMMISSION,
[sEAL) Bex F. WarLe,
Secretary. ]
[F.R. Doc. 67-2064; Filed, Mar. 16, 1087;
B:49am.|
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ATOMIC ENERGY COMMISSION

[Docket No, 50-253]
GENERAL DYNAMICS CORP.

Notice of Issuance of Facility
License

Please take notice that, no request for
2 hearing or petition to intervene having
been filed following publication of the
notice of proposed action in the FrpErAL
RecisTer, the Atomic Energy Commis-
sion has issued, effective as of the date
of lssuance, Facility License No. R-1056
authorizing operation of the Accelerator
Pulsed Fast Critical Assembly (APFA-
IIT) nuclear research reactor facility lo-
cated on the Corporation’s site at Torrey
Pines Mesa near San Diego, Calif.

The license was issued substantially as
set forth in the notice of proposed issu-
ance of construction permit and facility
license published in the FEpEraL REGIS-
TEr November 30, 1966, 31 F.R. 15029,
with the exception of (1) certain changes
made in the license to clarify wording,
(2) imposed conditions which must be
met before initiating APFA-IIT opera-
tions in the CD Area, (3) revisions in the
technical specifications for clarifications
and to revise the um scram time
for the safety block to 150 milliseconds

from the previously stated value of 100
milliseconds, and (4) limiting the stor-
age of APFA-III fuel to the CD Area and

to the Fast Spectrum cell. The above
changes were made pursuant to the Gen-
eral Dynamics Corp.'s application
amendments dated February 6, 1867 and
February 22, 1967. These submittals and
a related Safety Analysis by the Division
of Reactor Licensing are all available for
public inspection at the Commission's
Public Document Room 1717 H Street
NW,., Washington, D.C. A copy of the
Safety Analysis may be obtained at the
Commission's Public Document Room or
upon request addressed to the Atomic
Energy Commission, Washington, D.C.
20545, Attention: Director, Division of
Reactor Licensing,

Dated at Bethesda, Md., this 7th day
of March 1967.

For the Atomic Energy Commission.

PETER A, MORRIS,
Director,
Division of Reactor Licensing.

[F.R, Doo. 67-2010; Filed, Mar, 16, 1067;
8:45 am.)

[ Docket No, 50-203)
GENERAL ELECTRIC CO.

Notice of Issuance of Order Authoriz-
ing Dismantling of Facility

Please take notice that the Atomic
Energy Commission has issued an order

Notices

suthorizing General Electric Co. to dis-
mantle a Mixed Spectrum Critical As-
sembly (MSCA), covered by Pacility Li-
cense No. CX-20, which is located In
Building 105 of the General Electric Co.'s
Vallecitos Atomic Laboratory in Ala-
meda County, Calif,

Copies of the Commission’s order, the
General Electric Co.'s application dated
January 16, 1967, and a related safety
analysis prepared by the Division of Re-
actor Licensing are avallable for public
inspection at the Commission’s Public
Document Room, 1717 H Street NW.,
Washington, D.C. A copy of the safety
analysis may be obtained at the Com-
mission's Public Document Room or upon
request addressed to the Atomic Energy
Commission, Washington, D.C. 20545,
Attention: Director, Division of Reactor
Licensing.

Dated at Bethesda, Md., this 10th day
of March 1667,

For the Atomic Energy Commission.

Perer A, MoRrris,
Director,
Division of Reactor Licensing.

[PR, Doo. 67-2011; Piled, Mar. 18, 1967;
8:45 a.m.)

DEPARTMENT OF THE INTERIOR

Bureau of Indian Affairs

[Billings Area Office Redelegation Order 1,
Amdt, 23]

SUPERINTENDENTS AND PROJECT
ENGINEER

Redelegation of Avuthority With
Respect to Lands and Minerals

Billings Area Office Redelegation Or-
der 1, as amended, is further amended
by the addition of section 2.8 Land
Acquisition, under Part 2, Authority of
SBuperintendents and Project Engineer,
to reud as follows:

Sec. 2.8 Land Acquisition. (a) The
approval of land conveyances, on forms
approved by the Commissioner of Indian
Affairs, of trust or restricted lands be-
tween individual Indians or Individual
Indians and Indian tribes, when title
remains In trust or restricted status,

(b) This authority includes disburse-
ment of restricted individual Indian
money to complete acquisition of lands
for individual Indians and Indian tribes,

(¢) The authority delegated in section
28 (a) and (b) does not include:

(1) Approval of sales In fee or those
cases where Individual Indian purchasers
in trust are considered by the Superin-
tendent of the Agency at which the land
15 located as already having an economic
unit, or with the acquired lands exceed-
ing an economic unit; or being capable
of handling their own affairs.

(2) Approval of exchanges between
the tribes or Individual members and
non-Indians when a portion of the lands
being exchanged is in fee status.

(3) Approval of requests for patents
in any transaction.

(4) The disbursement of annual ap-
propriated tribal funds for the purchase
of lands for the tribes on the Fort Peck
and Wind River Reservations are ex-
pended by the Bureau and not by tribal
officials. Such funds are under the Area
Office Disbursing Officer. The Superin-
tendent approves the conveyance instru-
ment but the funds are as Indicated
above,

NEp O. THOMPFSON,
Acting Area Director.

Approved: March 10, 1967,

[FP.R. Doc. 687-2015; Filed, Mar, 16,
8:45 am.)

1967

Bureau of Land Management
|Bureau Order No. 701, Amdt, 3]

LANDS AND RESOURCES

Redelegation of Authority

Section 2.7 of Part II of Bureau Order
No. 701 is hereby revoked.

Joux O. Crow,
Associate Director.

MarcH 13, 1967.

[FR. Doo. 67-2016; Filed, Mar. 16, 1067
8:45 am.}

CALIFORNIA

Notice of Partial Termination of Pro-
posed Withdrawal and Reservation
of Lands

MarcH 10, 1967.

Notice of a Forest Service, US. De-
partment of Agriculture application,
Sacramento 080122, for withdrawal and
reservation of lands for roadside and
streamside areas, recreation sites and an
administrative site, was published as P R.
Doc. 66-1210 on page 2394 of the issue
for Friday, February 4, 1966. The a
cant agency has canceled its application
insofar as it affects the following de-
scribed lands:

MouNT DIABLO MERIDIAN
SIERRA AND STANISLAUS NATIONAL FORESTE
Merced River Recreation Area

Recreation Development Sites: T, 3 &
19 E.
Sweetwater Site:
Seo. 18, B14 1ot 14 and Wig lot 15; i
Sec. 30, B, NWI4 1ot 2, SW4 lot 2, Wiz
NEX lot 8, and 8!148EY{ lot 3,
Geological Exhibit: -
Sec. 19, WILNEYNEY, BYUNWIKNES,
EYLSWILNEY, and WIZSEYNE!.
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MouNT DIANLO MERIDIAN—Continued

parking Site:

Sec, 10, B NEK(ESEY, and NI SEISE.

Unnamed Picnie Site:

Sec. 20, NWSWLSWI, and NWILNWIL

SWi.
rmnamed Plenle Site:
20, NEYBWISWI.

o

Sec

B SWYNEY

SWY,, NWINEKSWY, and NEUNWI,

SWi.
mnamed Plenic Site:

—

Sec., 20, NI, SELSWI, except M.S. 6065,

nonmed Plenlo Site:

P

Sec. 20, SY%SELSWIL except M.S, 0065,

-

nnamed Plonie Site:
Sec. 20, NEYSEY.
Innamed Site:

See. 21, NI NWILSWiL,
Unnamed Site:

Sec. 21, 81 BWILNWIL.
mnamed Site:

Sec. 21, NILSWILNWIL.
nnamed Site:

Sec. 21, N SELNWIL.
Innamed Site:

-

-~

(=]

o]

Sec, 21, SR NEBYUNWI, and S NWYNEY

except MLS, 5708,
Clearing House Site:

Sec. 21, NY%BWILNEY except M.B, 5798,

Unnamed Public Service Site:

Sec. 22, WILEEY, lot 2 and W14 lot 2, EY

SEY NW 14

and SWYBEUNWIY,

clusive of M.S, 6020 and HES. 247,

Indian Flat Campground:

Sec, 22, 81 SW14 lot & and SEY Jot 4.

Unnamed Plenle Site:

Sec. 22, N4 ot 4 and B, NEY NEY except

MLS. 6020,

Bridge Crossing Plonle Site:

Sec. 14, WILWILNEYWSWI.
Unnamoed Roadside Rost:

Sec. 14, EMSEYUNESWY.
Unnamed Picnie Site:

Sec. 14, WLNWKSEYK.
Unnamed Site:

Sec. I BEYUNWSEY.
Unnamed Campground Site:

Sec,

14, NWYNEYSWISEY, SYNEY

SW1,8EY;, SEI,SW1,SEY, . B}, NELSEY
SEY, B, SWILSEYSEY,, and SEI,SEY

\ AN
Redbud Plionic Site:

Sec. 13, N3 N4 lots 13, 14, and 15, BY% lots

13, 14, and 15, and 1ot 18,
Public Service Site: T.8 S, R. 20 E.

Sec. 19, N4 fot 1 except any portion with-

drawn under PL.O. 21386,

Administrative Site: T. 3 8. R. 19 E.

Sec. 23, ELNWYNWY, NLNWLNWLY

NWiL,

EULELSWLNWINWLY,

NEY,

NWILSWILNWY,, SKNWLSWIZNWIY,

and SWILSWILNWIL,

Roadslde and Strenmside Scenlc Area: T. 3 8,

R.1OE,

Sec. 14, SWYSWIYNEY,, S, NELSEY, St4

SEMNWI,

EUNWRLESWY,, WiLSEY

SWi, SLSWKSWY, and NELSWi,

SWig:

Sec. 18, Jota 9, 10, 18, and S lot 14, N1
01 15, N5 lot 16, SWYNEYBEY,, Si;

NWSEY,
SEY, and WIZSEY,SEY,:

ELSWIYSEY, NWLSW

Sec. 19, lots 4 and 6, 81 lot 3, Et Iot 5,

wiL
SEUNEY,, NYNEYSEY:

tot 10, E¥ lot 11, Bl lot 15, E%

Sec. 20, BEYEWY, BILNWILBEY,, NI4SE)

SEY, and SWi;SEl,

Sec. 21, SELSWIANEY,, S1,SE,NE, and

NEYNEY SEY, except any portion within

MS, 5798:

4
Sec. 30, lots B, L
lot 3 ang wsisw% lot 3.

No. 52—Pt. I—4

s, SHSHSWINWL ana NENWY
12, and B lot 2, NWY
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T.38,R.20E,
Sec. 18, ot 4 oxcopt any portions with-
drawn under P.L.O, 2186;
Sec. 19, WYNWYNEY and NEKNWI
excopt any portions withdrawn under
P.L.O. 2136,

The areas described aggregate approxi-
mately 1,603 acres.

Therefore, pursuant to the regulations
contained iIn 43 CFR Part 2311, such
lands at 10 a.m. on April 14, 1967, will be
relieved of the segregative effect of the
above-mentioned application.

The lands remaining in the proposed
withdrawal cited above are as listed
below:

Mount DIANLO MERIDIAN

Redbud Pienleground: T.3 8, R, 19 E,
Sec. 18, SuNY lot 13, BUNY lot 14,
SILNY lot 15.
Indian Fiat Cam oz
Sec. 22, ELSEY lot 2 and N, 5WiS Jot 4.
Swoetwnter Site:
Sec. 30, WILNWY lot 2, ERNEY Jot 3,
N SEY, Jot 3, and EISSWY lot 3,

Unnamed Plenic Site:
Sec. 20, Wi;SWNELSWY, and SIENWI
sSWL.
Unnamed Roadside Rest:
Sec. 14, NEYUNEYKSWY, ERLWLNEY

SWi, and WLSELNEKLEWY.
Unnamed Cam Site:

Bec. 14, NW L SEYSEY,, WL NELBEYSEY,
NULSWILSEYSEY,, and NEYUNELSWY
SEY.

Planned Administrative Site;

Sec. 23, SUNWILNWILNWIY,, NWIENWI
SWLNWY, WLSWYUNWENWY and
WL ELSWLNWILNWI,

The areas described aggregate approxi-
mately 146.5 acres.
R. J. LIrTen,
Chief, Lands Adjudication Section.

[FPR. Doo. 67-2017; Filed, Mar, 16, 1967;
8:45am.]

[Survey Group 77; ES 1153]
WISCONSIN
Notice of Filing of Platls of Survey

Marcw 13, 1967,

The plats of survey of islands in the
Menominee River, described below, were
accepted on March 24, 1966, These sur-
veys were executed to provide areas and
designations for islands not reported on
the original survey plats. These plats
will be officially filed in this Offiice effec-
tive at 10 a.m., on April 10, 1967,

The lands are describe as:

FourtH PRINCIPAL MERIDIAN, WISCONSIN
T.26N.R.21 E.,

Sec. 36, lot 4;

T.3N.R. 22K,

Sec.17,10ta 5,6, 7, 8, and 9.
Bec. 31, Jot 4.

The areas described aggregate 11.63
acres,

The character of the islands and the
timber growth thereon attest to their
existence on May 29, 1848, when Wiscon-
sin was admitted to the Union. They
are, therefore, held to be public lands.

These Islands are within Federal Power
Project 2394—Michigan and Wisconsin,

4177

and under license to the Wisconsin
Michigan Power Co. for its constructed
Chalk Hill Development. They are
therefore withdrawn for power purposes
under the act of June 10, 1920, 41 Stat,
1075, 16 U.S.C, 818, as amended, and are
reserved from entry, location or other
disposal under the public land laws.

All inquiries relating to these islands
should be sent to the Manager, Eastern
States Land Office, Bureau of Land Man-
agement, 7981 Eastern Avenue, Silver
Spring, Md, 20010.

Doris A, Koivura,
Manager, Land Office.

[FR. Doc. 07-2018; PFiled, Mar. 18, 1907;
8:45 am.|

National Park Service
{Order No. 1]

ADMINISTRATIVE OFFICER, DELA-
WARE GAP NATIONAL RECREA-
TION AREA, PA.

Delegation of Authority Regarding
Contracts

SecTIiox 1. Administrative Officer.
The Administrative Officer, Delaware
Water Gap National Recreation Area,
may execute, approve, and administer
contracts not In excess of $25000 for
construction, supplies, eguipment, or
services, in conformity with applicable
regulations and statutory authority and
subject to the avallability of appropria-
tions: Providing also; That construction
contracts will be entered Into only with
the advice and consent of the Deslgn and
Construction Office Chief.

(National Park Service Order No. 34 (31 F.R.
4255), as amended: 30 Stat, 535, 18 USLC.,
Sec, 2; Northeast Region Order No. 5 (31 F.R,
8135) )

Dated: February 8, 1967.

Perer DeGELLEKE,
Superintendent, Delaware Water
Gayp National Recreation Area.

(PR, Doc. 67-2019; Filed, Mar, 16, 1967
8:45am.)

Office of the Secretary

WATCHES AND WATCH
MOVEMENTS

Interim Allocation of Quotas for Cal-
endar Year 1967 Among Producers
Located in Virgin Islands, Guam,
and American Samoa

Cross Rererexce: For a joint agency
notice regarding interim allocation of
quotas for calendar year 1967 among
producers of watches and watch move-
ments located in the Virgin Islands,
Guam, and American Samoa, see F R,
Doec, 67-3022, Commerce Department,
infra.
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DEPARTMENT OF COMMERCE

Office of the Secretary

WATCHES AND WATCH
MOVEMENTS

Interim Allocation of Quotas for Cal-
endar Year 1967 Among Producers
Located in Virgin Islonds, Guam,
and American Samoa

Introduction. Public Law 89-805, ap-
proved November 10, 1966, establishes a
limitation on the number of watches and
wateh movements containing foreign
components which may be imported
duty-free from U.S. Insular possessions.

A brief review of the events which led
to the enactment of this statute is help-
ful in placing into focus the joint allo-
cation responsibility assigned by Con-
gress to the Secretaries of the Interior
and Commerce Departments.

Under General Headnote 3(a) of the
Tariff Schedules of the United States,
duty-free treatment is allowed an arti-
cle produced in the Insular possessions if
not more than 50 percent of the total
value of such article is of foreign origin.
The purpose of this duty-free treatment
was to stimulate the development of light
industry in the insular possessions there-
by contributing to thelr economies. A
watch assembly industry was first estab-
lished in the Virgin Islands in 1959, as-
sembling watch parts of foreign origin
for duty-free shipment into the United
States. Shipments rose from barely
5,000 units in 1959 to & volume In excess
of 4500,000 units in 1966,

In May of 1965, H.R. 8436, was intro-
duced to exclude from duty-free treat-
ment under Headnote 3(a) all imports
of watches and watch movements pro-
duced in the insular possessions.

In August 1965, the Virgin Islands
Government enacted legislation designed
to limit local watch assembly for export
to the United States. Quotas were al-
located to the firms on the basis of a
formula which gave two-thirds of the
weight to that portion of the payroll sub-
Ject to Social Security taxation (exclu-
sive of managerial or adminstrative
personnel) and one-third to prior pro-
duction over a 6-month base period.
HR, 8436 was thereafter amended to
exclude only from duty-free treatment
Iimports of watches from insular posses-
slons other than the Virgin Islands.
However, before any legislation on this
subject was enacted, the Virgin Islands
statute and a subsequent local statute
were both declared invalid by the Fed-
eral District Court for the Virgin Islands
in two separate suits, These cases are
currently on appeal.

In the latter part of 1965, subsequent
to the restrictive enactments in the Vir-
gin Islands, one firm established assem-
bly operations in Guam. In 1966 seven
other firms began operations there.
Several watch firms also sought to estab-
lish similar operations in American
Samoa; however, the Governor of
Samoa withheld the necessary authori-
zatlons to avoid proliferation of watch

FEDERAL

NOTICES

assembly operations in that territory
pending Congressional action on the
overall problem in all three insular pos-
sessions,

Public Law 89-805, a SBenate amended
version of H.R, 8436, imposed an overall
quota for duty-free entry of watches and
watch movements assembled in the three
Insular possessions equal, for each calen-
dar year, to one-ninth of total apparent
watch consumption in the United States
during the preceding calendar year. The
Tarifl Commission was assigned the re-
sponsibility of determining on or before
April 1 of each year the apparent con-
sumption of watches in the United States
during the preceding calendar year,
The statute expressly allocates 87.5 per-
cent of the total quota to producers in
the Virgin Islands, 8.33 percent to pro-
ducers in Guam, and 4.17 percent to
producers In American Samoa, The
Secretaries of the Interior and Commerce
Departments were asslgned the respon-
sibility of jointly allocating individual
quotas, “on a falr and equitable basis,”
to producers located in the three insular
possessions. A

On December 27, 1966, the two Sec-
retaries published a notice in the FEDERAL
REecIsTER requiring all parties interested
in applying for an allocation of a por-
tion of the duty-free quota assigned to
each of the insular possessions to com-
plete and return application forms by
January 16, 1867. In addition, as a tem-
porary procedure pending allocation by
the Secretaries for calendar year 1967,
producers assembling watch units as of
November 10, 1966, in the Virgin Islands
and Guam were licensed to ship a small
portion of the overall quota, duty-free,
during the period January 1, 1967,
through February 28, 1967, with the stip-
ulation that such shipments would be
charged against any annual allocation
subsequently granted. On January 13,
1867, the Governor of the Virgin Islands
and the Governor of Guam were dele-
gated the function of issuing shipment
permits against the licenses issued by
the Secretaries,

On January 17, 1967, the Secretaries
gave notice, by publication in the FEpEraL
REGISTER, of a public hearing to begin on
February 1, 1967, for the purpose of gath-
ering views and comments from inter-
ested parties concerning the allocation of
the duty-free quotas for the importation
from the insular possessions of watches
and watch movements containing forelgn
components. The general issues of inter-
est to the Secretaries which had been
identified in the earlier notice were re-
stated and the submission of written
briefs as well as oral testimony was
solicited.

There are 26 applicants for a portion of
the duty-free quota in the Virgin Islands;
11 applicants for Guam; and 3 appli-
cants for American Samoa. Among the
25 applicants for the Virgin Islands, 16
firms have had production experience
there prior to January 1, 1967. Of these,
the first four firms to establish assembly
operations were given a 10-year sub-
stantial exemption from local taxes as an
encouragement to start a new Industry
in the Virgin Islands. In Guam, 8 of

the 11 applicants have had production
experience prior to January 1, 1967, and
4 of these have been granted full tax
exemption., Since no watch assembly
operation has been established in Ameri-
can Samoa, none of the three applicants
has preduction experience in that
possession,

Public hearings were held before rep-
resentatives of the two Secretaries at the
Department of Commerce on February
1,2, and 3, 1967, Briefs were submitted
by 28 applicants and representatives of
23 applicants participated in oral testi-
mony. Subsequent to these hearings
supplemental briefs were filed by 18
applicants,

I. Under Public Law 89-805, the Secre-
taries are vested with broad discretion in
formulating the basis for apportioning
the quota. The statute simply provides
that allocations be made “on a fair and
equitable basis."

The only pertinent legislative history
is contained in the Senate Finance Com-
mittee Report and in the subsequent de-
bates on the floor of the Senate. The
Report comments generally on criteris
the Secretaries might consider in de-
termining a “fair and equitable" alloca-
tion. It expresses the expectation that
“the Secretaries will act in & manner
best calculated to reflect and preserve
the established character of the industry
in the Virgin Islands,” While the Com-
mittee noted some additional factors
which might well be taken Into account
by the Secretaries such as “production
experience” and the “cost of direct labor
involved in the assembly,” the broad dis-
cretion granted the Secretaries can best
be summed up by the following state-
ment of Chairman Long on the floor of
the Senate;

We do not propose to eay who gets wha!
We merely say look at all the equities
as far as we are concerned, we let the Se
tary of Commerce and the Secretary of the
Interior set up pretty much the standards
they wish to set up, but theéey must be falr
and equitable in dolng 1t.

As might be expected, widely differcnt
views were expressed by the applicants
regarding the basis for allocation of
quotas, Each applicant maintained that
the approach which it proposed would
best carry out the statutory mandate
that allocation be “on a fair and equi-
table basis”. Further, widely divergent
views were expressed concerning the base
period for which production experience
should be considered. Suggestions
ranged from relying on production ex-
perience over the entire history of the
industry in the insular possessions 0
reliance on less than 12 months produc-
tion as a base period.

There were equally divergent views as
to the factors which should be given
welght in the allocation. Some main-
tained that production experience, r¢-
gardiess of the base period selected
should be given little or no weight and
that all applicants whether or not cur
rently engaged In assembly operations
in the Insular possessions should be con-
sidered on the basis of their potential
contribution to the local economy
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others took the opposite view and main-
tained that prior production in the in-
sular should be the sole
faotor in allocation. The Senate Com-
mittee's expectation that the alloca-
sstablished character of the industry"
was given different interpretations,
“production experience” was also a term
aibjected to varying interpretations by
the applicants. In measuring the extent
of the contribution made by each firm
to the local economy, varying stress was
placed on the volume of units locally
assembled, the number of assembly steps
performed per unit, payroll, direct labor
cost per unit assembled, capital invest-
ment, and personnel training. Some
firms stressed financial stabllity as a
measure of their ability to make a long
term contribution to the insular posses-
sions while others believed this factor
t0 be totally irrelevant and urged the
encouragement of small nonaffiliated
firms,

Applicants disagreed over whether
quota allocations to firms should be ad-
justed from the standpoint of thelr im-
pact on the domestic watch market. The
applicants disagreed over whether the
commpetitive advantage enjoyed by firms
with tax-exempt status should be taken
into account in making allocations.
There was also disagreement over

cen into account in allocating
as to these firms.
II. The voluminous material submitted
by the applicants has been carefully re-
viewed by the two Departments. The
relative welght to be given to factors
deemed relevant and the base period
best caleulated to result in quota al-
locations on a falr and eguitable basis
were given most careful consideration,
In considering factors for allocations
It became quite clear to the Departments
lgxn: no single factor could be used as
the exclusive basis for allocations. Pro-
tuctlon, while not a wholly satisfactory
measurement of contribution to the lo-
cal econamy, is clearly an important fac-
tor in determining the established char-
acler of the wateh assembly industry.
In evaluating the wvarlous proposals
concerning the base period over which
iroduction experience might be consid-
ered, 10 determine which base period
:A‘o:.d be the most fair and equitable,
the Departments have taken into account
i€ historic development of the wateh
Industry in the Virgin Islands and Guam.,
'-yuh respect to the Virgin Islands, al-
-:'iﬂfuzh a small assembly operation was
fh.. established in 1059, only one firm
)ffﬁd}xced in the area through 1961. Be-
L.'m:.n'.u in 1962, the number of firms
Loas 2sed annually (5 firms producing in
1792, 10 firms In 1963, 11 firms in 1964,
) lirms In 1965 and 16 firms as of
ee. 31, There was a continu-
s and rapld increase in the number
.» firms establishing watch assembly op-
‘rations until 1965, For this reason, we
0 not believe 1t is desirable to use the
Years prior to 1965 as the base period.
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The quotas imposed by the Virgin
Islands Government and the subsequent
court decisions declaring these invalid
undoubtedly have had an impact on the
Virgin Islands watch assembly industry.
Accordingly, exclusive reliance on 1966
or any portion thereof as a base period
would also be inappropriate.

The production experience in Guam, as
stated earlier, 15 of a more recent date,
A single firm established sizable assem-
bly operations In the latter part of
1965 and a total of elght firms as-
sembled watch movements during cal-
endar year 1966. Unlike the slituation
in the Virgin Islands the entire produc-
tion experience is confined to relatively
little more than 1 year without any im-
position of local production restraints or
other apparent unsettling factors.

The considerations discussed previ-
ously have led the Departments to con-
clude that the formula for allocation of
1967 quotas to producers in the Virgin
Islands and in Guam which would best
carry out the mandate of Public Law
89-805 should combine prior production
(number of units produced) with direct
labor cost per unit. We have further
concluded to assign a weight of three-
fourths to production and one-fourth
to direct labor cost per unit,

In assigning a weight of three-fourths
to production, the Departments wished
to avold disrupting unduly the produc-
tion patierns already established in these
two insular possessions. By using the
years 1965 and 1966 as the base period
for measuring production, the Depart-
ments wished to avold a situation where
unsettling factors which occurred pri-
marily In 1966 after the imposition of the
restraints in the Virgin Islands would
unduly distort the allocations. The De-
partments were concerned that by using
solely 1965 as the base period, certain
firms with a relatively brief history of
production would not have been treated
equitably, On the other hand, a longer
base period would have inordinately fa-
vored the few firms with an early pro-
duction history.

As discussed previously, the situation
with respect to Guam differs from that
in the Virgin Islands because there was
insuficlent time for the industry to estab-
lish its character. Therefore, the use of
base years 1965 and 1966 embracing the
entire history of the industry in Guam
produces the fairest result,

The Departments concluded that di-
rect Iabor cost per unit was the most ap-
propriste other factor to use in the for-
mula and that it should be asslgned &
weight of one-fourth in allocations for
calendar year 1967. This use of direct
labor cost per unit is Intended to foster
more assembly work in the territories
and thereby a greater contribution to
the economy of the islands. Calendar
year 1966 was used as the base period for
measuring direct labor cost per unit since
the most recent year would best reflect
prevailing wage levels in the Virgin Is-
lands and Guam. Direct labor cost per
unit takes into account the degree of as-
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sembly work performed, but excludes
sales, general and administrative costs
which are indirect labor costs. More-
over, by computing direct labor cost on
a per unit basis as opposed to total direct
labor cost of each firm, the labor cost
factor will be measured on a uniform
basis regardless of the volume of pro-
duction.

The Depariments, therefore, believe
that direct labor cost per unit provides
& single common denominator consisting
of several factors which together reflect
a meaningful contribution to the econ-
omy of the insular possessions. Further-
more, in making allocations for future
years we expect to place Increasing em-
phasis on those factors which foster
greater contributions to the economies
of the Insular possessions.

In allocating the quota for the year
1967, the Department gave careful con-
sideration to those applicants without
production experience in the insular
possessions. While the Departments
subscribe to the principle of allocating
quotas in future years to firms without
prior production experience which are
interested in applying for a quota, we
concluded that the quota for 1967 should
be allocated to those firms with produc-
tion experience as of November 10, 1966,
This results in allocations to a total of
16 firms in the Virgin Islands and to 8
firms In Guam, which should assure a
competitive situation among producers.

With respect to American Samoa, the
Departments have decided to postpone
any allocation for calendar year 1967
until after additional information, which
will be requested from the three appli-
cants concerned, has been received and
evaluated,

III. Using the formula previously de-
scribed, the following interim quota al-
locations are made to the firms which
were performing watch assembly oper-
ations in the Virgin Islands and in Guam
on November 10, 1966. These interim
allocations represent approximately 50
percent of the estimated total allocations
for calendar year 1967, without adjust-
ment to reflect the number of watches
and watch movements shipped into the
customs territory of the United States
between January 1, 1967, and February
28, 1967, pursuant to Public Law 89-805
under Temporary Procedures (31 F.R.
16579, Dec. 28, 1966).

Vinoin Istawps

Name of Firm

1. Admiral Time, Inc. . .. ___ 176, 000
2, Antilles Industrios, Inc........ 208, 000
3. Atlantic Time Producta Corp... 150, 000
4. Belalr Time Corp..... - 103,000
5. Belmont Industries. .. 66, 000
6. Master Time Co., Ltd. 109, 000
7. Multl Jewel Watch Corp.. 133, 000
8. Quality Products Co., Inc....__. 165, 000
9. Roma Wateh Corp. . oo 107, 000
10. R. W. Summers Time Corp...._ 90, 000
11. Standard Time Corp.o oo 208, 000
12. Sussex Wateh Corp.oee oo . 28, 000
13, Unitime o - 202, 000
14. Virglline Watch Co,, Inc....__. 45, 000
15, VIrgo Corp e oo e 111, 000
16, Watches, INC. e 54, 000
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Guam

Number

Name of Firm of Units
1. Cromwell International, Ine.... 13, 500
2. Hallmark Watch Factory, Ine... 17, 000
3. Jun-Lau Wateh COrp. e 11, 600
4. Maro Wateh Co., InCue oo eeao. 28, 000
5. Phoenix Industries, Inc..... ... 23, 500
6, Precision Instruments, Inc.. ... 11, 500
7. Stratton Wateh Corp.cvevuvcuna 74, 500
8. Westminster Time COrpaccancna 21, 500

The above amounts are allocated sub-
ject to verification of the data supplied
by each of the applicants which were
relied upon by the Departments in apply-
ing the quota formula. In particular,
it will be necessary to verify that the
data on which the direct labor cost per
unit was calculated are accurate, are
based on consistent principles of ac-
counting, and that the number of units
which have actually entered the customs
territory of the United States conform
to the data submitted.

Upon publication by the U.S. Tariff
Commission of final statistics on ap-
parent US. watech consumption during
1966 and after, data submitted by the
above named firms has been verified,
final allocations will be made for the
balance of calendar year 1967.

The sale or transfer of quotas by one
firm to another is not authorized. Un-
used quotas are subject to reallocation
by the Departments, Unless there is a
bona fide showing that failure to utilize
fully a quota allocation during a given
year was due to clrcumstances beyond
the control of the firm, such failure will
be taken into sccount in reducing or even
eliminating subsequent allocations to

that firm.
LawReNncE C. MCQUADE,
Acting Assistant Secretary jfor
Domestic and International
Business, Department of Com~
merce.

Harry R. ANDERSON,
Assistant Secretary for Public
Land Management, Depart-
ment of the Interior.

Marcn 15, 1967.

[FR., Doc. 67-3022; Piled, Mar, 18,
11:08 a.m.]

DEPARTMENT OF
TRANSPORTATION

Office of the Secretary
[DOT Order 1000.1)

TEMPORARY SEAL FOR THE
DEPARTMENT

1, Purpose. This order describes a
temporary seal for the Department of
Transportation and authorizes its use for
the authentication of documents by the
Department and its components, except
for the Saint Lawrence Seaway Develop~
ment Corporation which will continue to
use its present seal. The authority for
the establishment of a Department seal
is found In section 9(k) of the Depart-
ment of Transportation Act.

1967;
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2. Description, a.The temporary seal
of the Department of Transportation is
described as follows:

The words “Interim seal” placed one above
the other within the inner of two concen-
tric circles, both words to be centered In
the circle; within the space between the
inner circle and the outer circle the words
“Department of Transportation USA"
curved and with the abbreviation “U.S A" at
the bottom separated from the words “De-
partment of Transportation” by & five-point
star on elther side; the whole to be placed
within a heavy border slightly separated
from the outer eircle,

b. The temporary seal of the Depart-
ment of Transportation appears as
follows:

Ficune 1.

3. Authority for use. a. The tempo-
rary seal shall be the official seal of the
Department and shall be embossed on
all documents requiring authentication
by the Office of the Secretary and the
major elements of the Department, ex-
cept the Saint Lawrence Seaway Devel-
opment Corporation. The following of-
ficials rore authorized to emboss and affix
the temporary seal of the Department
of Transportation to appropriate docu-
ments and other materialr of the De-
partment, for all purposes, including
those authorized by 28 U.S.C. 1733(b) :
The Assistant Secretary for Administra-
tion, the Commandant of the Coast
Guard, the Federal Aviation Adminis-
trator of the Federal Aviation Admin-
istration, the Federal Highway Admin-
istrator of the Federal Highway Admin-
istration, the Federal Rallroad Admin-
istrator of the Federal Rallroad Admin-
istration, and the Chairman, National
Transportation Safety Board.

b. The officers named in subparagraph
3a above may redelegate, and authorize
redelegations of, this authority. Dele-
gations made under this authority should
be limited to the minimum number con-
sistent with essential requirements in
order to minimize procurement require-
ments for the temporary seal.

4. Continued use of existing seals. a.
The Federal Aviation Administration and
the Coast Guard may continue to use,
until further notice, the seals of the
Federal Aviation Agency and the Coast
Guard, respectively, to ldentify Installa-
tions, offices, facilities, activities, prop-
erty, equipment, publications, brochures,
reports, posters, promotional and exhi-
bition material, for affixing to private
vehicles of employees for parking pur-
poses, and related uses.

b. The Saint Lawrence Seaway Devel.
opment Corporation shall continue to
use, until further notice, its present sea)
for authentication of documents and may
use, until further notice, its present seal
for the purposes described In subpara-
graph 4a,

¢. The major elements of the Depart-
ment, except the Federal Aviation Ad-
ministration, the Coast Guard and the
Saint Lawrence Seaway Development
Corporation, may use the temporary seal
of the Department for the purposes listed
in subparagraph 4a above. This use Shall
be limited to requirements of high pri-
ority and need, pending the approval of
the permanent seal of the Department.

5. Custody of seal dies. The officlals
named in paragraph 3 and all delegatees
are authorized to secure and maintain
custody of the dies of the temporary sea)
of the Department of Transportation,

6. Securing of seal dies. A limited dis-
tribution of embossing dies of the tempo-
rary seal will be made by the Office of
Administrative Operations as soon ns
they are procured. Request for addi-
tional dies should be addressed to the
Director, Office of Administrative Oper-
ations.

. Effective date. This order is effec-
tive on the effective date of the Depart-
ment of Transportation Act.

Auax S. Boyp,
Secretary of Transportation

[FR, Doc. 67-2021; Filed, Mar, 16, 1667
B:46 am.|

CIVIL AERONAUTICS BOARD

[Docket No. 16238; Order E-24840|

INTERNATIONAL AIR TRANSPORT
ASSOCIATION

Order Regarding Specific Commodity
Rate

* Adopted by the Civil Aeronautics Board
at its office in Washington, D.C., on the
13th day of March 1967.

Agreement adopted by Traffic Con-
ference 1 of the International Alr Trans-
port Assoclation relating to a specific
commodity rate; Docket 16236, Agree-
ment CAB 19360, R-1.

An agreement has been filed with the
Board, pursuant to section 412(a) of the
Federal Aviation Act of 1858 (the Act)
and Part 261 of the Board's Economi
Regulations, between varlous air carriels,
foreign air carriers, and other carricrs
embodied In the resolutions of Traffic
Conference 1 of the International Alr
Transport Association (IATA), and
adopted pursuant to the provisions o‘
Resolution 590 dealing with specific con
modity rates.

The agreement, adopted pursuant 0
unprotested notices to the carriers and
promulgated in an IATA letter dated
February 17, 1967, names a rate under &
new commodity description as set fortd
below. The new rate reflects a rm.E'
tion of 45.9 percent and is conslstens
with the present level of specific com-
modity rates within the applicable ared.

! Recelved in the Board Feb. 20, 1067.
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commodity Item 05625—Ice Cream Cones, 20
cents per kg, minimum welght 300 kgs.,
sBarbados to San Juan,

The Board, acting pursuant to sections
102, 204(a), and 412 of the Act, does not
find the subject agreement to be adverse
1o the public interest or in violation of
the Act, provided that approval thereof
is conditioned as hereinafter ordered.

Accordingly, it is ordered, That Agree-
ment CAB 19360, R-1, be approved: Pro-
vided, That approval shall not constitute
approval of the specific commodity de-
seription contained therein for purposes
of tariff publication.

Any air carrier party to the agreement,
or any Interested person, may, within 15
davs from the date of service of this or-
der, submit statements in writing con-
taining reasons deemed appropriate, to-
gether with supporting data, in support
of or in opposition to the Board's action
herein.  An original and 19 copies of the
statements should be filed with the
Board's Docket Section. The Board
may, upon consideration of any such
statements filed, modify or rescind iis
sction herein by subsequent order.

This order will be published in the
FrozuaL REGISTER.

By the Civil Aeronautics Board.

[seaL) HaroLd R, SANDERSON,
Secretary.

Doc. G67-2067; Piled, Mar. 16, 1967;
8:48 nm.|

|IFR

[Docket No. 15574

REOPENED UNITED-PACIFIC
TRANSFER CASE

Notice of Hearing

Notice hereby is given, pursuant to the
provisions of the Federal Aviation Act
of 1958, as amended, that a hearing in
the above-entitled proceeding will be
held on April 18, 1967, at 10 am.,, local
time, in Room 284, U.S. Court of Appeals
and Post Office, Seventh and Mission
Streets, San Francisco, Calif.

For Information concerning the issues
Involved and other details in this pro-
ceeding, interested persons are referred
o the prehearing conference report
served on September 16, 1966, and other
documents which are in the docket of
tis proceeding on file in the Docket
Section of the Civil Aeronautics Board.
Dated at Washington, D.C., March 13,

1967,

[sEAL) HerserT K. BRyAN,
Hearing Examiner.

IFR. Doc, 67-2058; Piled, Mar. 16, 1967;
8:48 am.|

CIVIL SERVICE COMMISSION
NURSES, BALTIMORE, MD.

Notice of Adjustment of Minimum
Rates and Rate Ranges
1

Under authority of 5 US
and EO. 11073, the Clvil s«.-mégcggf

FEDERAL
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mission has increased the minimum rates
and rate ranges for positions of Nurse,
GS-610-4, 5, 6, and 7 (both occupational

1181

health and clinical programs), and Pub-
lic Health Nurse GS-615-5, 6, and T.
The revised rate ranges are:

s ANNUM RATES

[ ] e ]

1 | 757'—1_ o

Grude 0
; ! : !
s S et i soittate s $5,736 | S5, 506 | $4 056 | $6, 210 | $0 576 | 55, 506 | 50,006 | SA K56 1 57,016 | #7176
(£, - SEUURRERE AR S &M 6,387 ) 6,563 | 6,739 | A9i5] T 001 7. %7 T.43 | 7619 i,
L o SRR SR T o5 857 | 7,055 | 7,28 | 745 649 | T80 BOAS | 8 MG 5 40
¢ 1. 1) fRSRRERONRaNTRaRat QW77 70000 7,008 ) 7,516 7.7 V2| K18 S s | K Sst

2. The Commission also has Increased the minimum rate and rate ranges for
positions of Nurse, PPFS-610-5. The revised rate ranges are:

Per annum rates

Folals ke

LEVEL

OITII Illolll 12

P¥S-5... ! $6, 652 | 36,543 I .0

n.wis:,ua‘n.m'n,m'n.mlmmlmm':s.ml LS

i Corresponding statutory rate is Lhe sixth step,

3. Geographic coverage is the Balti-
more, Maryland Standard Metropolitan
Statistical Area which includes Anne
Arundel, Baltimore, Carroll, and Howard
Countles and Baltimore City. Addi-
tional coverage is Harford County, Md.

4. The effective date will be the first
day of the first pay period beginning on
or after March 11, 1967.

5. All new employees in the specified
occupational levels will be hired at the
new minimum rate.

6. As of the effective date, all agencies
will process a pay adjustment to increase
the pay of employees on the rolls in the
affected occupational levels. An em-
ployee who immediately prior to the ef-
feotive date was receiving basic compen-
sation at one of the rates of the statutory
rate range shall receive basic compensa-
tion at the corresponding numbered rate
authorized by this notice on and after
such date. The pay adjustment will not
be considered an equivalent increase
within the meaning of 5 U.8.C. 5335.

Unrtren StaTEs Civit Seav-
1cE COMMISSION,

Isear] James C. Sery,
Ezxecutive Assistant to
the Commissioners,
[P.R. Doc, 67-2013; Filed, Mar. 16, 1967;
8:45 nn. )

DELAWARE RIVER BASIN
COMMISSION

COMPREHENSIVE PLAN

Notice of Public Hearing

Notice is hereby given that the Dela-
ware River Basin Commission will hold
& public hearing on March 29, 1967.
The hearing will take place in Court
Room No. 1 of the Monroe County
Court House, Seventh and Monroe
Streets, Stroudsburg, Pa., beginning at
2:30 pn. The hearing will be on pro-
posals to amend the Comprehensive
Plan so as to Include therein the follow-
ing projects:

1. Borough of Bernville. The con-
struction of a sewage collection system

and treatment plant to serve the Borough
of Bernville, Berks County, Pa. The
treatment plant will provide 85 percent
reduction of BOD for a peak flow rate
of 280,000 gallons per day. Discharge
will be to Northhill Creek, a tributary
of the Tulpehocken Creek.

2. People’s Water Co. A well water
supply project to augment public water
supplies avallable in the company's serv-
lee area In the town of Phillipsburg and
the townships of Lopatcong and Pohat-
cong, Warren County, N.J, The four
new wells are capable of producing
& maximum of 9 million gallons a month.

3. Delaware Valley Water Co. A well
water supply project to auzment public
water supplies in the company's service
area in the Borough of Palmyra, Burling-
ton County, N.J. Designated as Well
No. 27, the new facility is expected to
yield 1.5 milllon gallons per day. In
addition, it is proposed to include in
the Comprehensive Plan 18 existing wells
previously developed by the same

company.

4. Borough of Shoemakersville. A
well water supply project to augment
the Borough's water supply system in
Berks County, Pa. The new facility, des-
ignated Well No. 5, is expected to yleld
150 gallons per minute, In addition, it
is proposed to include in the Comprehen-
sive Plan three existing wells previously
developed by the Borough.

5. Ancient Oak Water Co. A well wa-
ter supply project designated to augment
public water supplies within the com-
pany’s service area in Lower Macungie
Township, Lehigh County, Pa. Two new
facilities, designated Well No. 1 and Well
No. 2, are expected to have n combined
yield of 829,000 gallons per day.

6. Blackwood Water Co. A well water
supply project designed to augment pub-
lic water supplies in the company’s serv-
ice area in Camden and Gloucester Coun-
ties, NJ. Four wells will be utilized to
provide a total maximum average
monthly withdrawal of 1.1 million gal-
lons per day.

7. Mount Arlinglon Service Co., Inc.
A well water supply project designed to
augment water supplies in the company's
service area In the Borough of Mount
Arlington, Morris County, N.J. Four
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wells will be utilized to provide a total
maximum average-monthly withdrawal
of 50,000 gallons per day.

Documents relating to the above pro-
posed additions to the Comprehensive
Plan may be examined at the Commis-
sion's offices. All persons wishing to tes-
tify are requested to register in advance
with the Secretary to the Commission;
telephone 609-883-9500.

W. BrisTON WHITALL,
Secretary.

Marcr 10, 1967.

[F.R. Doc. 67-2014; Filed, Mar. 10,
8:45 nm.) i

FEDERAL COMMUNICATIONS
COMMISSION

[Docket No, 14185]
EDUCATIONAL FM CHANNELS

Order Extending Time for Filing Com-
ments and Reply Comments

In the matter of revision of FM broad-
cast rules, particularly as to allocation
and technical standards (educational
FM channels), Docket No. 14185,

1. On November 14, 1966, the Commis-
sion issued a notice of Inquiry In the
above-entitled matter inviting comments
from all interested parties on a proposal
to adopt a nationwide table of assign-
ments for noncommercial educational
FM stations and other technical rules
and standards. The time for filing com-
ments was glven as December 30, 1966,
and that for reply comments as January
16, 1967. In subsequent orders issued
on December 15, 1966, and January 26,
1967, these dates were extended to March
13, 1867, for comments and March 28,
1967, for reply comments.

2. A great deal of interest in this pro-

has been generated as a result
of the Inclusion of educational radio in
the proposed revision of the ETV Fa-
cllities Act and several parties have ex-
pressed an interest in filing comments in
the proceeding in the event the time for
filing such comments is further extended.
In addition, on March 8, 1967, Kear and
Kennedy filed a petition requesting the
Commission to extend the time for filing
comments and reply comments each
for a period of 30 days, so that it may
make and analyze additional measure-
ment data which should substantially
enhance the yalue of a report currently
under preparation for filing with the
Commission.

3. We are of the view that good cause
has been shown in this case for the re-
quested extension of time. Accordingly,
it is ordered, This 10th day of March
1967, That the time for filing comments
is extended to April 14, 1967, and the
time for filing reply comments is ex-
tended to May 1, 1967.

4. This action Is taken pursuant to au-
thority found in sections 4d), &(d) (1),
and 303(r) of the Communications Act
of 1934, as amended, and § 0.281(d) (8)

1967;

NOTICES
of the Commission’s
regulations.

Released: March 13, 1967.
Fzoerar COMMUNICATIONS

rules and

COMMISSION,
[sEAL) Bexn F. WarLpe,
Secretary.
[FR. Doc, 67-2065; Piled, Mar. 16, 1967;
8:40 nm. )

[Docket No. 18702; FCC 67M-410)

CITY OF CAMDEN AND L & P
BROADCASTING CORP.

Order Regarding Procedural Dates

In re application of City of Camden
(Assignor), and L & P Broadcasting Corp.
(Assignee), Docket No. 16792, File No.
BAL-5702; for assignment of license of
Station WCAM, Camden, NJ.

It is ordered, This 10th day of March
1967, pursuant to the agreements reached
at the prehearing conference of
March 9, 1967;

(1) All exhibits to be offered in the
direct affirmative presentations shall be
exchanged on May 1, 1967;

(2) Notification of witnesses to be
called for cross-examination shall be
given on or before May 10, 1967,

(3) The hearing shall be held on
May 17, 1967 commencing at 10 am. in
the offices of the Commission at
Washington, D.C.

Released: March 14, 1967,
FEDERAL COMMUNICATIONS

COMMISSION,
[sEAL] BEN F. WarLE,
Secretary.
[FR. Doc. 67-2966; Filed, Mar. 16, 1967;
8:40 am.)

[Docket Nos. 16072, 160738, FOC 07TM-411]

CARTER BROADCASTING CORP. AND
METRO GROUP BROADCASTING,
INC.

Order Continuing Hearing

In re applications of Carter Broadcast-
ing Corp., Burlington, Vt., Docket No.
16972, File No. BP-16735; Metro Group
Broadcasting, Inc, Plattsburgh, N.Y.,
Docket No. 16973, File No. BP-17089;
for construction permit.

The Hearing Examiner having under
consideration joint petition for approval
of agreement and dismissal of applica-
tion filed with the Review Board
March 7, 1967, on behslf of the appli-
cants in this proceeding;

It appearing, that there is now
scheduled an evidentiary hearing for
April 3, 1967, in this proceeding;

It further appearing that because of
the filing of the Instant joint petition
the evidentiary hearing should be con-
tinued without date;

Accordingly, it is ordered, This 13th
day of March 1967, that the evidentiary
hearing now scheduled for April 3, 1867,
be and the same is hereby continued
without date.

Released: March 14, 1967.
FEDERAL COMMUNICATIONS

COMMISSION,
[sEAL] BeN F. WarLE,
Secretary.
[FR. Doec. 67-2007; Plled, Mar, 16, 1907
8:40 am.)

[Docket Nos. 17058-17080; FOC 87R-T9)
FINE MUSIC, INC. (WFMI) ET AL

Memorandum Opinion and Order
Modifying Issues

In re applications of Fine Music, Inc
(WFMI), Montgomery, Ala,, Docket No.
17058, File No. BP-16502; Tennessee Val-
ley Broadcasting Co., Inec., Huntsville,
Ala,, Docket No. 17059, File No. BP-
16609; Rocket City Broadcasting Co.,
Inc., Huntsville, Ala., Docket No. 17060,
File No. BP-16721; for standard broad-
cast constriiction permits,

1. The above-captioned mutually ex-
clusive applications were designated for
hearing by Commission Order FCC
66-1148 released December 30, 1966
Among the Issues deslgnated was:

7. To determine, with respect to the
Tennessee Valley financial proposal:

a. The availability to the applicant of
credit from an equipment manufacturer
as deseribed in the application.

b. The avallability to the applicant of
$45,000 which it proposes to obtain from
loans to it by stockholders, and $66,500
which it proposes to obtain via bank
loans.

¢. Assuming that all of the funds upon
which the applicant relies will be avail-
able to it, how the applicant will obtain
sufficient additional funds to construct
and operate the proposed statlon for 1
year.

d. Whether, In the lght of the evi-
dence adduced pursuant to Item 7-a,
Tennessee Valley Is financially qualified

Tennessee Valley Broadeasting Co., Inc.
(Tennessee Valley) on January 23, 1947,
filed a petition to delete issues.'

2. Tennessee Valley argues that .!n
evaluating its financial qualifications the
Commission failed to note an amendment
to its application which was filed sev-
eral months prior to the designation
order. That amendment deleted one of
the stockholders of the corporation and
increased the joint loan commitment of
the two remaining stockholders from
$45,000 to $70,000, The petitioner notes
that as further justification for includ-
ing the financial Issue the Commission
observed that:

* * ¢ the balance sheets submittod bY
the prospective lenders are In each casc mor
than A year old, as are the credit comm!tmes:
letters to the appiicant from the equipment

*The Board also has before it Broudcas
Bureau's opposition to “Petition to Dele¥
Issues” filed Feb. 7, 1067; opposition 1o pe=
tion to delete issues, filed by Rockei CIU
Broadoasting Co., Inc, Feb. 6, XW7;.AM:
reply to oppositions to petition to deicie *
sues, filed FPeb. 9, 1067 by Tennessce Valel

Brosadeasting Co., Inc,
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manufacturer and the bank, Because of the
Jhsence of more current supporting docu-
mentation, & question exists as to the avall-
ability of funds,

Tennessee Valley contends that the bal-
ance sheets and letters of commitment
were current as of the date the applica-
tion was filed and that If they were not
current as of the date of designation,
this was a function of Commission delay
in processing, not lack of diligence on
the part of the applicant. Moreover,
Tennessee Valley argues that it is aware
of no rule or obligation which would re-
quire It to file current data in the absence
of significant changes with respect to
its application. It states that the only
significant changes, its change in stock-
holders and the stockholders increased
loan commitment to the corporation,
were promptly reported by an amend-
ment,  ‘To further support its request the
petitioner submits a current letter of
credit from RCA (Jan. 12, 1967) and
balance sheets for its two stockholders
dated January 13, 1967, and December
31, 19686. It notes that it has requested
to amend its application to submit a new
bank loan commitment In the amount
of $90,000. It thereupon argues that
the financial issue was included because
the Commission was unaware of its
amendment and that in view of the data
currently before the Board it is qualified
to construct and operate the station as
proposed for 1 year, and that the fi-
nancial qualification issue should be
deleted.

3. It is apparent from the foregoing
that at the time the matter was desig~
nated for hearing, the Commission did
not consider the then current loan com-
mitment of Tennessee Valley's stock-
holders, That loan commitment was in
fact $70,000, rather than $45,000. Issue
7 will therefore be modified to reflect the
facts as they appeared in the record as
of the date of designation. However, the
inquiry concerning the avaflability of
funds from the stockholders, the bank
loan commitment and the letter of credit
from the equipment supplies must re-
main unchanged." The Commission spe-
cifically premised this inquiry upon the
fact that the balance sheets of the stock-
holders, the bank loan commitment and
the manufacturer’s letter of credit were
all over 1 year old at the time the matter
Wwas designated for hearing and reasoned
that in view of these circumstances a
question existed as to the availability of
the funds relled upon by the applicant.
In view of the foregoing the Board will
not delete issues 7 (a) and (b) even
though Tennessee Valley has submitted
furrent data with its petition to delete
-\*‘:PS- _See Theodore Granik, 65R-450,
6 RR 2d 887 and cases cited therein.
The foregoing applies equally to the pe-
f.x_loners contention that {f an amend-
ment now pending before the Examiner,
Which seeks to show that an increased
f:‘”k commitment to Tennessee Valley,
i ‘:eo“\?:m it :111 have sufficient funds

"OL c
—_uct and operate the station as

Luis Prado Martorell, § FCC 2d 138 (19686),

and Nox

<. Tman W,
FOC 67-191 ""F.!fnnlng.zld)ocket No. 17175,
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proposed for 1 year and that the issue
concerning this matter should therefore
be deleted. These issues, having been
properly designated, must be met on the
record. Issue T(b) in this proceeding
will, however, be modified to correct the
factual error which was made at the time
of deslgnation.

Accordingly, it is ordered, This 9th day
of March 1967, That the petition to de-
lete issues, filed January 23, 1967, by
Tennessee Valley Broadcasting Co,, Inc,,
is granted to the extent that issue 7(b)
is modified to read as follows:

7. To determine, with respect to the
Tennessee Valley financial proposal:

b. The avallability to the applicant of
$70,000 which it proposes to obtain from
loans to it by stockholders, and $66,500
mlch it proposes to obtain via bank

ns,

And Denled in all other respects.
Released: March 14, 1967.
Fepeaal COMMUNICATIONS

COoMMISSION,
[sEAL] Bex F. WarLs,
Secretary,
|FR. Doc, 67-2068; Piled, Mar, 16, 196T;
8:490 nm:}

|Docket Nos. 17058-17060; FCC 67R-81]
FINE MUSIC, INC. (WFMI) ET AL

Memorandum Opinion and Order
Enlarging Issues

In re applications of Fine Musle, Inc.
(WFMD , Montgomery, Ala., Docket No.
17058, File No. BP-16502; Tennessee
Valley Broadcasting Co., Inc., Huntsville,
Ala., Docket No. 17059, File No. BP-
16609; Rocket City Broadcasting Co.,
Inec,, Huntsville, Ala., Docket No. 17060,
File No. BP-16721; for standard broad-
cast construction permits.

1. The above-captioned mutually ex-
clusive applications were designated for
hearing by Commission Order FCC 66—
1148, released December 30, 1966, Issue
6 dealt with the financial qualifications
of Rocket City Broadcasting Co. Inc.
(Rocket City), Huntsville, Ala, On Jan-
uary 23, 1967, Rocket City filed its mo-
tion to modify and enlarge issues! In
its motion Rocket City notes that the
Commission did not take into account a
predesignation amendment which had
& bearing on the financial fssue. It
therefore requests that the issue be
modified to reflect the facts as they ex-
isted at the time of designation. Rocket
City also asks that the issues be enlarged
to include: A site availability issue as to
Tennessee Valley Broadcasting Co., Inc.
(Tennessee Valley) ; an issue as to Ten-
nessee Valley's fallure to report changes

! The Board also has before It partial oppo-
sition to "Motion to Modify and Enlarge
Issues" filed Feb, 6, 1967, by Tennessee Valley
Broadeasting Co., Inc,; Broadcast Bureau’s
comment regarding “Motlon to Modify and
Enlarge Issues” filed Feb. 8, 1067; and reply
to Tennessee Valley's partial opposition and
the Broadcast Bureau's comments on “Mo-
tion to Modify and Enlarge Issues” filed Feb.
17, 1867, by Rocket City Broadcasting Co,,
Ine,
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in the application as required by § 1.65 of
the Commission's rules; an issue with
respect to alleged ex parte contacts by
Tennessee Valley In contravention of the
Commission's rules; an issue going to the
gualifications of Tennessee Valley to be
a licensee of the Commission in view of
the facts adduced pursuant to the fore-
going issues.

Modification of the financial qualifi-
cations issue. 2, Issue 6 seeks to develop
facts concerning the avallability of $8,000
capital to be supplied by stockholders
and a $74,000 loan from stockholders;
the avallability of credit from equipment
suppliers; and since it appeared that
Rocket City would require $128,960 for
construction and its first year of opera-
tion; how it would obtain funds in addi-
tion to the $84 000 which it would obtain
from capital stock and loans from its
stockholders. Rocket City does not seck
to have the financial qualifications issue
deleted. Rather it only seeks to have it
modified to refiect the facts as they ex-
isted at the time the matter was desig-
nated for hearing, The amendment in
question reflected an additional $50,000
loan commitment by one of Rocket City's
stockholders, Taking this into account
Rocket City would have available to it
$134,000 to meet anticipated expendi-
tures of $128,960. Issue 6 will be modi-
fied to reflect the factual situation as of
the time the matter was designated for
hearing.

Site availability and failure to report
issues. 3. The petitioner notes that Ten-
nessee Valley's application specifies that
its antenna site would be leased. It al-
leges that after the application was filed
that site was condemned, and that Ten-
nessee Valley neglected to advise the
Commission of this significant change
concerning its application as required by
§1.65 of the Commission’s rules. In
support of these allegations, Rocket City
has attached a series of pleadings and
orders in the Probate Court for the city
of Huntsville, Ala., which, it contends,
show that the Tennessee Valley site was
condemned for public school use Febru-
ary 25, 1966, The petitioner argues that
since the antenna site was condemned
for use by the public schools, it cannot
be used by Tennessee Valley. Thus, a
site avallability Issue should be added.
It further argues that since Tennessee
Valley failed to report these facts as
required by § 1.65, an issue concerning
its failure to do so is appropriate,

4. Tennessee Valley, in its opposition
concedes that the proposed site has in-
deed been condemned but it argues there
is now pending before the Hearing Ex-
aminer an amendment which specifies a
new site and that after the Examiner's
ruling on the amendment, the site avall-
abllity issue requested by Rocket City
will be moot and that the Board's ruling
on this matter should be held in abeyance
pending the Examiner’s action on fts
pending amendment. With respect to
the fallure to report allegations, it states
that the Probate Court's order of Feb-
ruary 25, 1966, was not a final order
taking the site In question but only the
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beginning of the condemnation process.*
It argues that shortly after the Propate
Court entered its final decree (May 19,
1966), Tennessee Valley filed its amend-
ment (June 13, 1966) proposing a new
antenna site® Thus Tennessee Valley
argues that within thirty days of the
Probate Court's final Decree of Condem-
nation and almost 6 months prior to the
judgment of the Circuit Court of Ala-
bama affirming the condemnation, it filed
an amendment specifying a new site!
This, Tennessee Valley argues, complies
with the requirements of §1.65 of the
Commission’s rules,

5. From the foregoing it appears that
Tennessee Valley does not now have the
antenna site It originglly specified in its
application. Nor has its application been
amended to specify a new site. Since the
Board cannot anticipate the outcome of
Tennessee¢ Valley's petition to amend,
an appropriate issue concerning the
availability of its site will be added to
the proceeding,

6. Tennessee Valley’'s failure to sub-
mit an amendment to its application be-
fore June 13, 1966, does not constitute a
violation of § 1.65 of the Commission's
rules. While it may have been better
practice for Tennessee Valley to amend
its application as soon a5 it learned that
its proposed site might be condemned,
it is understandable that it chose to
wait at least until the Probate Court
had entered its final Decree taking the
property. For until that time there was
al least a reasonable possibility that the
condemnation action might not succeed,
Immediately thereafter Tennessee Val-
ley filed an amendment specifying a new
site and even though that amendment
did not specifically mention the condem-
nation proceeding, it did note that a new
site was necessary because ‘‘the School
Board desires the property originally
proposed for antenna and transmitter
site for expansion of school facilities.”
In view of these circumstances, an issue
concerning Tennessee Valley's failure to
disclose changes with respect to its an-
tenna site is not warranted,

The Ex Parte issue. 7. Rocket City
bases its request for this issue upon three
letiers addressed to the Commission by
the Honorable Robert E. Jones, Rep-
resentative for the 8th District of Ala-
bama to the Congress of the United
States. The first two letters are con-
ceded to be mere status inquiries. How-
ever, Rocket City argues that the third

letter is on its face evidence of viola-

3 This position is supported by an amdavit
of one Jeff D. Smith, a Huntsville attorney,
appended to the opposition and a series of
further pleadings and orders in the matter,
the last of which was the Court's decree
of Condemnation dated May 10, 1066,

* Tennessee Valley filed an appeal from the
Decree of the Probate Court June 14, 1060,
The Appellate Court considers condemnation
actions de novo, The appellate judgment
afirming the Probate Court was entered Dec.
29, 1968.

‘That amendment was returned to the
applicant for fullure to comply with section
73.187 of the Commission’s rules.
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tion of the Commission’s ex parte rules.
It points to the second paragraph of that
letter which states as follows:

For more than 2 years now I have been
in continuous contact with you people in
an effort to expedite the handling of this ap-
plication. I have exercised both patience
and tolerance, however, because of the
length of time that this application has been
pending and the pressure that is being
brought to bear on me by the Interested
parties I feel compelled to insist that this
application be acted on Immediately.

This, Rocket City says, “iIndicates on its
face violation of § 1.1223 and § 1.1227(e)
of the Commission’s rules® In its op-
position Tennessee Valley denies that the
Congressman's letter is anything more
than a status inquiry. To support this
position it has attached the affidavits
of Congressman Jones and of Anderson
and Thrasher, the principals in Ten-
nessee Valley. This being so, Tennessee
Valley argues the letter does not indicate
on Its face a violation of §1.225 of the
Commission’s rules. With this conclu-
sion, we are in accord. However, Ten-
nessee Valley has not successfully met the
questions raised by the above-quoted
paragraph with respect to §1.1227(e),
That section prohibits interested parties
from “directly or indirectly soliciting ex
parte status inquires”. The affidavits
make it quite clear that the “pressure”
to which the Congressman referred in his
letter came from Anderson and Thrasher,
the principals in Tennessee Valley. There
can be no question that at the time of
the inquiry, Anderson and Thrasher were
“interested persons” and solicitation or
other “pressure” either directly or in-
directly was precluded by the rule. In
these circumstances, an issue must be
rdded to the proceeding, However, since
it is apparent that neither Congressman
Jones nor the principals of Tennessee
Valley sought to influence the Commis-
sion’s disposition of the application, the
issue will be limited to an inguiry con-

* Sections 1.1223 and 1,1227(e) read, In per-
tinent part, as follows:

*1.1223 Presentations prohibited in re-
stricted application proceedings prior to thelr
designation for hearing.

“As provided In § 1.1203(b), certain appli-
cation proceedings are ‘restricted’ following
the submission of a petition to deny or public
notice of the filing of a mutually exclusive
application. Except as provided in §1.1227,
no interestad person shall, directly or in-
directly, make or attempt to make any oral
or written ex parte presentation to decision-

Commission personnel concerning
such a proceeding. Nor, in the absence of
public notice, shall such an ex parte presen-
tation be made, directly or Indirectly, by an
interested person having actual knowledge
that a mutually exclusive application has
been filed.™

““§1.1227 Permissible ex parte communi-
eations,

“The following communications shall not
be considered to be ex-parte presentations
prohibited by the provisions of this subpart:

- - » - -
*“(e) Any request for information solely
with respect to the status of a restricted
proceeding. (Interested persons, however,
are prohibited from directly or indirectly
soliciting ¢x parte status Inquiries )™

cerning possible violation of § 1.1227(e)
of the Commission’s rules and fts effect
on the comparative qualifications of Ten-
nessee Valley to be a licensee of the Com-
mission

8. The burden of proof with respect to
the issues added to the proceeding is on
the applicant.

It is ordered, This 10th day of March
1967, that the motion to modify and en-
Iarge issues, filed by Rocket City Broad-
casting Co., Inc., on January 23, 1967 is
granted to the extent Indicated and
denled In all other respects:

o (a) Issue 6 is modified to read as fol-

W5

6. To determine with respect to the
Rocket City financial proposal:

a. The availability to the applicant of
eredit from an equipment manufacturer,
as described in the application;

b. The avallability to the applicant of
$8,000 which it proposes to obtaln from
the sale of capital stock to its principals,
and $124.000 which it proposes to obtain
from loans to it by its principals;

¢. Whether in the light of the evidence
adduced through Issues 6 (&) and (b),
Rocket City is financially qualified

(b) A new Issue 9 Is added as follows:

9. To determine whether the princi-
pals of Tennessee Valley Broadeasting
Co., Inc. have engaged in conduct pro-
hibited by §1.1227(e) of the Commis-
sion’s rules and, if so, what effect such
conduct has on Tennessee Valley's
qualifications.

(¢) A new Issue 10 I5 added as fol-
lows:

10. To determine whether Tennecssee
Valley has a suitable antenna site avall-
able to it.

Released: March 14, 1967,
FEDERAL COMMUNICATIONS

ComMMISSION,*
[sEAL) Bex F. WarLe,
Secretary.
[F.R. Doc. 67-2060; Filed, Mar, 16, 1067
8:490 am.)

[Docket Nos. 17258-17260; FOC 67-258]
GAMMA TELEVISION CORP. ET AL

Order Designating Applications for
Consolidated Hearing on Stoled
Issues

In re applications of Gamma Televi-
slon Corp., Memphis, Tenn., Docket No.
17258, File No. BPCT-3589; John Mec-
Lendon, trading as Tele/Mac of Mem-
phis, Memphis, Tenn,, Docket No. 17259,
File No. BPCT-3762; Victor Muscat and
ClUff Ford, doing business as Mem-
phis Broadcasting Assoclates, Mcmpl}:f.
Tenn., Docket No. 17260, File No. BPCT-
3787; for construction permit for new
television broadcast station. /

At a session of the Federal Communi-
cations Commission, held at its offices ')
Washington, D.C., on the 1st day

March 1967;

* Statement of Board Member Berkermere
dissenting in part, filed as part of origint
document; Board Member Nelson dissentiod
In part,
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1. The Commission has before it for
cons!deration the above-captioned appli-
ns each requesting a construction
it for a new television broadecast
tion to operate on Channel 24, Mem-
5, Tenn.

2. With respect to the issues set forth
welow, the following considerations are
pertinents

a. Based on the information contained
in the application of Tele/Mac of Mem-
phis, cash in amount of $421,440 will be
needed for the construction and first-
venr operation of the proposéd station,
consisting of annual rental of equip-
ment—$77,220; Interest on loan—$12.-
000; other items—$15,000 and first-year
operating expenses—$317,220. To meet
the cash requirements, the applicant re-
lles upon the availability of existing
capital of $725,000, a Joan of $200,000 and
profits of $100,000 from the operation of
Standard Broadcast Stations WOKJ
(AND, Jackson, Miss,, and WENN (AM),
Birmingham, Ala. The applicant has
demonstrated the avallability of the
$200,000 loan. However, the applicant’s
principal, John M. McLendon has not
shown current and liquid assets (as de-
fined In see, III, par, 4(d), PCC Form
301) in excess of current liabilities in
suficient amount f{o provide the appli-
cant with $725,000, particularly since he
has already committed approximately
§514,700 of his funds toward the con-
struction of Television Broadeast Station
WAPT, Channel 16, Jackson, Miss, In
addition, while the applicant indicates
that profits of $100,000 will be available
from the operation of Standard Broad-
cast Stations WOKJ (AM) and WENN
(AM), the applicant has failed to submit
agreements from the licensees of both
stations to provide such funds and in
addition, there is no Indication that such
funds are available to finance the pro-
posed station. Moreover, the applicant
has made no showing 8s to the yalidity
of Its $355,680 revenue estimate for the
first year. Accordingly, financial issues
have been specified.

b. Based on the information contained
lu the application of Gamma Television
C_'.-: boration, cash in the amount of
§525,690 will be needed for the construc-
ton and first-year operation of the pro-
bosed station, consisting of down pay-
ment on equipment—$73,200; first-year
Payments on equipment including inter-
651—$56,749; first-year payments on
bank loan fneluding interest—s$45750;
Other ltems-——$50,000 and first-year op-
frating  expenses—$300,000. To meet
;Il:-: cash requirements, the applicant re-
s upon the avallability of $96,333 In
o capital, a $300,000 bank loan and
Stumated first-year revenues of $330,000,
1 applicant has established the avail-
37025 of the $300,000 bank loan and
'\"1J-'f' 33 in new capital. However, the ap-
= cant has failed to demonstrate how
Sunstand, Ine, will obtain liquid and
current assets (as defined in sec. IIT,
PAr. 4(d), FCC Form 301) In excess
Jbcurrent liabilities in sufficient amount
., meet Its commitment to purchase
‘e applicant’s stock. Moreover, while
‘e applicant has submitted informa-
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tion In an effort to support its estimate
of revenues, the Commission does not
believe that the information submitted
does, In fact, demonstrate the soundness
of the estimate of revenues as required
by the Commission in Ultravision
Broadeast Co., FCC 65-581, 5 RR 2d 343.
Accordingly, financial issues have been
specified. . _

3. The principals of Gamma Television
Corp. are also principals of Delta Tele-
vision Corp., permittee of Station
WNTU-TV, Channel 33, Norfolk, Va.
(construction permit granted Apr. 20,
1966) ; Kappa Television Corp., permittee
of Station WUHF-TV, Channel 61, Hart-
ford, Conn. (construction permit granted
May 4, 1966) and Beta Television Corp,,
permittee of Station WBAU-TV, Chan-
nel 498, Buffalo, N.Y. (construction per-
mit granted June 2, 1966). On Decem-
ber 1, 1966, December 2, 1966, and
November 18, 1966, respectively, the per-
mittees of the above stations filed appli-
cations (BMPCT-6419, BMPCT-6417,
and BMPCT-6407) for extensions of time
within which to complete construction
of the stations. In support of its request
for an extension of time, Delta Television
Corp. states:

Following conferences with its consulting
engineer and based on his advise, applicant
has been in the process of attempting to
locate a better tranamitter site. Inecluded in
these efforts have been (1) al inspec-
tion of property in the aren, (3) negotiations
with real estate agents, and (3) discussions
with Mr. M. G. Robertson, regarding the pos-
sible purchase of the pretent WYAH-TV
transmitter site, tower, and combined trans-
mitter-studio bullding should the WYAH-TV
application (Plle No. BPCT-3855) to move its
physical plant be granted. As soon as the
new site has dbeen selected, appllieant will
file an application for modifieation of pers-
mit,

In support of its request for an exten-
sion of time, Kappa Television Corp.
states:

As the Commission knows, hilly terrain
factors in the Hartford area have caused con-
siderable telovision reception dificulties,
Por this reason, applicant {s of the opinion
that its transmitter site location Is highly
critical to Its operation. Accordingly, ap-
plicant’s consulting enginoer has been study-
ing this question, but has not yet made his
final recommendation. Upon recelpt of this
recommendation, applicant will select ita
new transmitter site and will promptly file
its application for modification of permit
specifying this site.

In support of its request for an exten-
sion of time, Beta Television Corp. states:

Applicant is presently involved in nego-
tiations ‘looking toward the acquisition of
existing transmitting facilities which are
potentially avallable by reason of the re-
location of the transmitter site of Station
WGR-TV, Channel 2, Buffalo, Should the
parties be able to agree upon the terms of
acquisition and should wse of the facilities
prove technically feasible, applicant intends
to apply for a modification of permit to spec-
ify such facllitles and to commerce con-
struction upon the grant of such applica-
tion.

There is no indication that construc-
tion of the stations has commenced and,
in addition, the permittees indicate that
equipment has not yet been ordered, In
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view of the foregoing, it is apparent that
construction of these stations in accord-
ance with the terms of the construction
permits is not certain nor Is there cer-
tainty as to when these stations might be
constructed. Under these circum-
stances, we believe that an Issue is war-
ranted to determine, with respect to the
application of Gamma Television Corp.,
whether there is any reasonable assur-
ance that the applicant will construoct the
proposed station.

4. The transmitters proposed by Mem-
phis Broadcasting Assoclates and Tele/
Mac of Memphis have not been type-ac-
cepted by the Commission. According-
ly, in the event of a grant of the applica-
tion of Memphis Broadcasting Assoclates
or the application of Tele/Mac of Mem-
phis, the grant shall be made subject
to the condition that, prior to licensing,
the permittee shall submit acceptable
data for type-acceptance of the proposed
transmitter in accordance with § 73.640
of the Commission’s rules.

5. Since the tower site proposed by
Tele/Mac of Memphis will be located in
the vicinity of the tower of Standard
Broadeast Station WHER (AM), Mem-
phis, Tenn., in the event of a grant of
the application of Tele/Mac of Memphis,
such grant shall be made subject to a
proximity condition with respect thereto.

6. There appears to be a significant
disparity in the proposed Grade B con-
tours of the applicants. In accordance
with the Commission's policy, evidence
with respect to which of the proposals
would represent a more efficient use of
the frequency may be adduced under the
comparative issue’

7. Memphis Broadcasting Assoclates
is qualified to construct, own and oper-
ate the proposed new television station
and, except as indicated by the issues
set forth below, Gamma Television Corp.
and Tele/Mac of Memphls are qualified
to construct, own and operate the pro-
posed new television broadcast station,
The applications are, however, mutu-
ally exclusive in that operation by the
applicants as proposed, would result in
mutually destructive Interference. The
Commiission is, therefore, unable to make
the statutory finding that a grant of the
applications would serve the public In-
terest, convenlence and necessity, and
is of the opinion that they must be
designated for hearing in a consolidated
proceeding on the issues set forth below.

Accordingly, it is ordered, That, pur-
suant to section 309(e) of the Communi-
cations Act of 1934, as amended, the
above-captioned applications of Gamma
Television Corp, Tele/Mac of Memphis,
and Memphis Broadcasting Associates
are designated for hearing in a consoli-
dated proceeding at a time and place to
be specified in a subsequent order, upon
the following Issues:

1. To determine with respect to the
application of Tele/Mac of Memphis:

(a) Whether John M, McLendon has
current and liquid assets (as defined in
sec. III, par. 4(d), FCC Form 301) in

* Harriscope, Ine., PCC 65-1165, 2 FCC 24
223,

-
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excess of current liabllities in suflicient
amount to provide the applicant with
funds to construct and operate the pro-
posed station for the first year.

(b) Whether Jomac Jackson Corp.,
licensee of Standard Broadcast Station
WOKJ (AM), Jackson, Miss,, and Mc-
Lendon Birmingham Broadcasting Co.,
licensee of Standard Broadceast Station
WENN (AM), Birmingham, Ala., can
make available $100,000 to John M. Me-
Lendon for the construction and first-
vear operation of the proposed station.

(¢) Whether, in the light of the evi-
dence adduced, pursuant to the fore-
going, Tele/Mac of Memphis is finan-
cially qualified.

2. To determine with respect to the
application of Gamma Television Corp.:

a. Whether Sunstand, Inc,, has cur-
rent and lquid assets (as defined in sec.
II1, par, 4(d) FCC Form 301) in excess
of current liabilities in sufficient amount
to meet its commitment to the applicant,

b. Whether the applicant will have
available sufficlent revenue to supple-
ment its available funds.

¢. Whether, in the light of the evi-
dence adduced pursuant to the foregoing,
the applicant is finanelally qualified.

d. In view of the failure of the prinei-
pals of Gamma ‘Television Corp. to con-
struct Television Broadcast Stations
WNTU-TV, Norfolk, Va.; WUHF-TV,
Hartford, Conn., and WBAU-TV, Buffalo,
N.Y., whether there is any reasonable as-
surance that Gamma Television Corp.
will construct the proposed new televi-
slon broadcast station In accordance
with the provisions of § 1.598 of the Com-
mission's rules.

3. To determine which of the proposals
would better serve the public interest.

4. To determine, in the light of the
evidence ndduced pursuant to the fore-
going issues, which of the applications
should be granted.

It is jurther ordered, That, In the event
of a grant of the application of Memphis
Broadcasting Associates or the applica-
tion of Tele/Mac of Memphis, the appli-
cation shall be granted subject to the
condition that, prior to licensing, the
permittee shall submit acceptable data
for type-acceptance of {its proposed
transmitter in accordance with the re-
quirements of § 73.640 of the Commis~
slon’s rules,

It is further ordered, That, in the event
of a grant of the application of Tele/Mac
of Memphis, such grant shall be made
subject to the following condition:

A skeleton proof of performance shall be
submitted consisting of at least five fleld
intensity measurements made between 2 and
10 miles distance on each of elght equally
spaced radials before and after sald construcs
tion to prove that the construction does not
ndversely affect the operation of Station
WHER (AM),

It is jurther ordered, That, to avall
themselves of the opportunity to be
heard, the applicants herein pursuant to
§1.221(c) of the Commission’s rules, in
person or by attormey, shall within
twenty (20) days of the mailing of this
order, file with the Commission, in tripli-
cate, a written appearance stating an in-
tention to appear on the date fixed for

NOTICES

the hearing and present evidence on the
Issues specified In this order,

It is jurther ordered, That the appli-
cants herein shall, pursuant to section
311(a) (2) of the Communications Act of
1034, as amended, and §1.594 of the
Commission's rules give notice of the
hearing, either individually or if feasible,
jointly, within the time and in the man-
ner preseribed in such rules, and shall
advise the Commission of the publication
of such notice as required by § 1.504(g)
of the rules,

Released: March 14, 1967,
Froenal, COMMUNICATIONS

CoMMISSION,'
[sEAL] Ben F, WarLk,
Secretary.
{F.R. Doc. 67-2070; Filed, Mar. 16, 1067;
B8:49 am.|

| Dacket Nos, 166089, 16610; I'CC 67TM-400]

NORTHWEST BROADCASTERS, INC.
(KBVU) AND BELLEVUE BROAD-
CASTERS (KFKF)

Memorandum of Ruling

In re applications of Northwest Broad-
casters, In¢c. (KBVU), Bellevue, Wash,,
Docket No. 16609, File No. BR-4369; for
renewal of license of KBVU; F. Kemper
Freeman, Elwell C. Case, and Mrs,
Florence G. Hayes, doing business as
Bellevue Broadcasters (KFKF), Belle-
vue, Wash., Docket No. 16610, File No,
BP-17059; for construction permit.

1. On March 9, 1967, during a pre-
hearing conference, Northwest Broad-
casters moved that further hearing pro-
cedures be continued pending Commis-
sion disposition of certain pleadings now
before it. The motlon was granted over
objection of certain of the parties, and
it Is deemed appropriate that this memo-
randum issue for the purpose of clarify-
ing the ruling.

2. On February 6, 1967, the Commis~
sion released a memorandum opinion
and order designating for comparative
hearing the renewal application of
Northwest Broadcasters, Inc. and the
application for construction permit of
Bellevue Broadeasters. The said order
also, in effect, dismissed an application
to transfer control of Northwest Broad-
casters, Inc. from its present owners,
Morton and Tishelle Glant, to Walter N,
Nelskog, Recognizing that the proposed
transfer of control of Northwest had
been for the purpose of restoring the
financial viability which the corporation
otherwise lacks, the Commission desig-
nated an issue as to Northwest's financial
qualifications, but afforded it “an oppor-
tunity to amend its renewal application

i Commissioner Wadsworth abaent,

s An earller version of this bhearing had
contempiated & comparison between the
Bellevue appliostion and that of Sunshine
Broadeasting Co., proposed assignee of North-
west, with the Northwest renewal applica-
tion being designated for hearing only so
that it could be granted if Sunshine pre-
valled on the comparison or denled If Belle«
vue were the winner, The Sunahine applica-
tion was subsequently dismissed, thereby
mooting the hearing lssues then designated.

to reflect any new financial Information
and plans for financing the operation of
the station which it proposes to submit
in response to the issue”. A time limit
of 30 days within which to amend was
imposed.

3. Rather than avalling itself of the
privilege to amend, Northwest elected to
seek reconsideration pursuant to 47
U.S.C..405 and 47 CFR 1.106, and also
sought, pursuant to 47 CFR 1.44 and 1.45,
a stay of the effectiveness of the Commis-
sion’s order of February 6, 1967, pending
action on .the petition for reconsidera-
tion. It is during the pendency of these
pleadings that Northwest sought con-
tinuance of further proceedings by the
Hearing Examiner,

4. Initially, it should be noted that
the basic scheme of the Communlcations
Act and the Commission’s rules enacted
in Implementation thereof contemplates
the continuing effectiveness of Commis-
sion actions pending disposition of re-
requests to reconsider them*® For this
reason, subordinate authority within the
Commission does not ordinarily permit
the pendency of a request for reconsider-
ation to deter the orderly performance
of its function. Nevertheless, circum-
stances may from time to time render the
application of a contrary procedure de-
sirable. This appears to be one of those
cases.

5. The premise underlylng both or-
ders of designation Is that Northwest,
as presently constituted, is not finan-
clally qualified to effectuate its proposal,
That is to say, assuming that the ac-
curacy of such premise is borne out at
the hearing, unless it amends to show a
new scheme of financing, a hearing on
its application would be an empty sham
which 1t is preordained to lose. On the
other hand, if it amends to overcome its
financial deficiency it may eliminate the
factual basis of the proposal on which
fts pending petition for reconsideration
15 based, thus mooting the petition and
effectively depriving It of the right to
reconsideration guaranteed by both the
Communications Act and the Commis-
sion's rules.

6. To force Northwest to one of these
choices would seem inequitable, and the
very fact that it was afforded an oppor-
tunity to amend suggests that the Com-
misslon was desirous of going to unusual
lengths to avoid inequity in disposing of
these conflicting applications. Under
these unusual circumstances, it 5
deemed appropriate to defer further
hearing procedures until the Commis-
sion has had an opportunity to consider
the pleadings and postures before it.

Accordingly, it is ordered, This 13ih
day of March 1967, that further procecd-

ings herein are continued pending
further order,
Released: March 14, 1967.
FEDERAL COMMUNICATIONS
COMMISSION,
[seaL]  Bey F. WarLe,
Secretary.
[FR. Doc. 67-2071; Filed, Mar. 16, 1967
8:50 am.]

iSee 47 USC. 405; 47 CFR 1.106(n).
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[Docket No. 16125, FCC 67M-408)
TINKER, INC.

Memorandum Opinion and Order
Regarding Procedural Dates

in the matter of revocation of the li-
cense of Tinker, Ine,, for standard broad-
cast station 'WEKY Richmond, Ky.,
Docket No. 16125.

1. The Hearing Examiner has for con-
sideration a motion for continuance of
hearing, filed by Tinker, Inc., on March 8,
1967, together with comments in support
thereof filed by the Broadeast Bureau
or. March 9, 1867,

2. Petitioner asserts that its principal
:holder, who is a figure central to
the designated issues, is in such physical
and emotional condition that he is un-
able to participate meaningfully in the
hearing, and that to compel him to at-
tempt to do so would risk medical con-
sequences of the most serious nature.
In support of this assertion, an affidavit
of the Individual's physiclan Is attached.
Beeause of these facts, petitioner wishes
to dispose of Station WEKY, and secks
continuance of the hearing while the
Commission considers the matter.

3. In an order released February 14,
1067, the Commission Iindicated an
vareness of the physical problems of
er's pringipal, but Indicated that
they were not of sufficiently serious na-
ture to bring this case within the doc-
trine of Martin R. Karig, 3 RR 2d 669.
However, the affidavit accompanying the
Instant petition Indicates that the con-
dition has become considerably more

rievous since the Commission last con-~
sidered the matter. In any event, the
change of clreumstance is sufficiently
marked to warrant deferral of proceed-
ings which may result In Irreversible
consequences until the Commission has
had an opportunity to act.

_Accordingly, it is ordered, This 13th
day of March 1867, that all proceedings
herein are continued pending further
order.

Released; March 14, 1967.

Froeral, COMMUNICATIONS
COoMMISSION,
Bex F. WarLe,
Secretary.
[FR. Doc. 67-2072; Filed, Mar. 16, 1967T;
8:50 am.]

FEDERAL POWER COMMISSION

[Docket No. CP84-89]

CITIES SERVICE GAS CO. AND NAT-

URAL GAS PIPELINE COMPANY OF
AMERICA

Notice of Petition to Amend

March 9, 1067.

C‘T‘Jke notice that on March 1, 1967,
s.uies Service Gas Co., Post Office Box
a2 Oklahoma City, Okla. 73125, and
;P-‘nn'ml Gas Pipeline Company of Amer-
-!;;d- 122 South Michigan Avenue, Chicago,
e 60603 (hereinafter referred to as “Pe-

‘omers”), filed a Joint petition to

[sEAL)
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NOTICES

amend the order issued by the Commis-
sion January 2, 1064, as amfended August
14, 1964, and April 13, 1865, by extending
the period in which Petitioners are au-
thorized to exchange natural gas from
May 1, 1867, to May 1, 1870, all as more
fully set forth in the petition to amend
which Is on file with the Commission and
open to public inspection.

The above-mentioned order, as amend-
ed, authorized Petitioners to exchange up
to 40,000 Mcf of natural gas per day,
through certain specified delivery points,
for a perlod extending until May 1, 1967.

Petitioners seek authorization to con-
tinue the previously authorized exchange
of natural gas for a perlod extending
until May 1, 1970. Petitioners state that
the agreement between them dated Sep-
tember 30, 1963, and as further amended,
extended the term of the agreement until
May 1, 1970, and was filed as Exhibit Z
of the joint application filed in this
docket on December 1, 1964, Petitioners
stated and again state that the purpose
of this exchange agreement is to enable
Cities Service Gas Co. fo utilize the un-
used capacity of its South of Blackwell
System to meet the growing demands of
its present customers.

On this basis, Petitioners seek author-
{zation to extend the previously author-
ized exchange of natural g&s for a period
until May 1,1970.

Protests or petitions to Intervene may

be filed with the Federal Power Commis-
slon, Washington, D.C. 20426, in accord-
ance with the rules of practice and pro-
cedure (18 CFR 1.8 or 1.10) on or before
April 6, 1967.
Josern H. GuTRIDE,
Secretary.
|F.R. Doc, 67-2043; Filed, Mar, 18, 1967;
8:47 am. |

[Doocket No. E-7277]
IOWA SOUTHERN UTILITIES CO.

Notice of Application for Amendment
of Order

Manca 10, 1967.

Take notice that on March 6, 1567,
Iowa Southern Utilities Co. (Applicant)
an electrie utility incorporated under the
laws of the State of Jowa with its princi-
pal place of business office at Centerville,
Iowa, flled an application seeking an
amendment to the Commission’s order
issued In Docket No. E-7277.

In its order issued April 4, 1966, in
Docket No. E-7277 the Commission au-
thorized the Applicant to issue short-
term notes having a maturity not in ex-
cess of 6 months to commercial banks in
an amount not to exceed $20 million.
Appllcant now asks that such order be
amended so0 as to authorize the issuance
of short-term notes In accordance with
amendments to the Applicant’s revolv-
ing credit agreement with the Conti-
nental Ilinecls National Bank and Trust
Company of Chicago.

Under this amendment Applicant pro-
poses to issue notes to Continental Illinois
in an amount not to exceed $15 million
at any one time outstanding. The nofes
will be issued from time to time as the
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need for funds arises with maturity dates
not In excess of 90 days. Borrowings
subsequent to June 30, 1968, shall not
exceed $3 million.

The proceeds from the issuance of the
notes will be used to finance in part Ap-
plicant’s 1967 and 1068 construction pro-
gram. The principal item In this pro-
gram, the construction of the 212 mw
Burlington generating station, will re-
quire an estimated expenditure of $18.3
miliion in 1967 and 1968.

Any person desiring to be heard or to
make any protest with reference to the
application should on or before March 30,
1967, file with the Federal Power Com-
mission, Washington, D.C. 20426, peti-
tions or protests in accordance with the
Commission’s rules of practice and pro-
cedure (18 CFR 18 or 1.10). The appli-
cation is on file with the Commission and
is available for public inspection.

Joserr H. GUrInIne,
Secretary.

[FR. Doc. 67-2944; Piled, Mar. 16, 1967;
8:47 nm.)

[Docket No. G-20111 ete. ]
LIVINGSTON OIL COMPANY ET AL.

Order Making Successors Co-Re-
spondents, Redesignating Proceed-
ings, Accepting Agreements and
Undertakings for Filing, and Re-
quiring Filing of Agreement ond
Undertaking

Marcy 10, 1967.

By order issued January 17, 1967, in
Docket No. G-4098 et 81, the Commission
issued a certificate of public convenience
and necessity pursuant to section 7(c)
of the Natural Gas Act to Livingston Oil
Co. In Docket No. CI67-391 authorizing
Livingston to continue in part the sale
of natural gas theretofore authorized In
Docket No. G-19960 to be made pursuant
to New Era Royalties FPC Gas Rate
Schedule No. 1. Livingston’s ratification
of the contract comprising said rate
schedule was accepted for filing as Liv-
ingston’s FPC Gas Rate Schedule No. 26.
The presently effective rate under sald
rate schedule is in effect subject to re-
fund in Docket No. G-20111° Liv-
ingston has filed a motion to be made
co-respondent In sald proceeding to-
gether with an agreement and under-
taking to assure the refund of any
amounts collécted by It In excess of the
amount determined to be just and rea-
sonable in sald proceeding. Therefore,
Livingston will be made & co-respondent,
the proceeding will be redesignated ac-
cordingly, and the agreement and under-
taking will be accepted for filing.

By order issued December 21, 1966, in
Docket No. G-5942 et al.,, the Commis-
gion amended the order issuing a certifi-
cate of public convenience and necessity
pursuant to section 7(c) of the Natural
Gas Act in Docket No. CI62-1291 by au-
thorizing Roy L. Cook, Trustee, to con-
tinue the sale of natural gas theretofore
authorized in sald docket to be made

1 Consolidated with Docket No. ARS4-1,
et al,
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pursuant to Feldt & Maytag FPC Gas
Rate Schedule No. 1. Said rate schedule
was redesignated as Cook's FPC Gas
Rate Schedule No. 5. The presently ef-
fective rate under said rate schedule is
in effect subject to refund in Docket No,
RI64-500. Cook has submitted an agree~
ment and undertaking to assure the re-
fund of any amounts collected by him in
excess of the amount determined to be
just and reasonable in said proceeding,
Therefore, Cook will be made & co-re-
spondent In said proceeding, the pro-
ceeding will be redesignated accordingly,
and the agreement and undertaking will
be accepted for filing.

By order issued December 21, 1966, in
Docket No. G-5942 et al,, the Commis-
sion amended the order issulng & certifi-
cate of public convenience and necessity
pursuant to section 7(c) of the Natural
Gas Act in Docket No. G-19571 by au-
thorizing Phillips Petroleum Co. to con-
tinue the sale of natural gas theretofore
authorized in said docket to be made
pursuant to Shell Oil Co. FPC Gas Rate
Schedule No. 217. Said rate schedule
was redesignated as Phillips® FPC Gas
Rate Schedule No. 431. The presently
effective rate under sald rate schedule is
in effect subject to refund in Docket No.
RIG5-475. Phillips has filed a motion to
be made co-respondent in said proceed-
ing together with an agreement and un-
dertaking to assure the refund of any
amounts collected by it in excess of the
amount determined to be just and rea-
sonable in sald proceeding. Therefore,
Phillips will be made a co-respondent,
the proceeding will be redesignated ac-
cordingly, and the agreement and under~
taking will be accepted for filing.

By order issued December 20, 1966, in
Docket No. G-13166 et al., the Commis-
sion issued a certificate of public con-
venience and necessity pursuant to sec-
tion 7(¢) of the Natural Gas Act to Ash-
land Oil & Refinlng Co. In Docket No.
CI167-507 authorizing Ashland to con-
tinue in part the sale of natural gas
theretofore authorized In Docket No.
G-12064 to be made pursuant to Gulf
Ofl Corp. FPC Gas Rate Schedule No, 68.
The contract comprising sald rate sched-
ule was also accepted for filing as Ash-
land’s FPC Gas Rate Schedule No. 180,
The presently effective rate under said
rate schedule is in effect subject to re-
fund In Docket No. RI65-599. Ashland
has filed a motion to be made co-re-
spondent In said proceeding. Therefore,
Ashland will be made co-respondent, the
proceeding will be redesignated accord-
ingly, and Ashland will be required to file
an agreement and undertaking to assure
the refund of any amounts collected by
it in excess of the amount determined to
be just and reasonable In sald pro-
ceeding.

The Commission finds: It is necessary
and appropriate in carrying out the pro-
visions of the Natural Gas Act that suc-
cessors in Interest should be made co-
respondents In rate proceedings, that
sald proceedings should be redesignated
accordingly, and that agreements and
undertakings should be required or
should be accepted for filing in said
proceedings,

NOTICES

The Commission orders:

(A) Livingston Oil Co. shall be a co-
respondent in the proceeding pending in
Docket No. G-20111, sald proceeding
is redesignated accordingly,” and the
agreement and undertaking submitted
by Livingston in said proceeding is ac-
cepled for filing.

(B) Roy L, Cook, Trustee, shall be a
co-respondent In the proceeding pend-
ing in Docket No. RI64-500, said proceed-
ing is redesignated accordingly,’ and
the agreement and undertaking sub-
mitted by Cook in sald proceeding Is ac-
cepnted for filing.

(C) Phillips Petroleum Co. shall be a
co-respondent in the proceeding pending
in Docket No. RI65-475, said proceed-
ing is redesignated accordingly,' and
the agreement and undertaking sub-
mitted by Phillips in said proceeding is
accepted for filing.

(D) Ashland Oil & Refining Co. shall
be a co-respondent in the proceeding
pending in Docket No. RI656-509 and said
proceeding is redesignated accordingly.®

(E) Within 30 days from the issuance
of this order Ashland Ol1l & Refining Co.
shall execute, in the form set out below,
and shall file with the Secretary of the
Commission an acceptable agreement
and undertaking in Docket No. RIG5-
599 to assure the refund of any amounts
collected by it, together with interest at
the rate of 7 percent per annum, in ex-
cess of the amount determined to be just
and reasonable in sald proceeding. Un-
less notified to the contrary by the Secre-
tary of the Commission within 30 days
from the date of submission, such agree-
ment and undertaking shall be deemed
to have been accepted for filing.

(F) Each of the new respondents shall
comply with the refunding and report-
ing procedure required by the Natural
Gas Act and § 154,102 of the regulations
thereunder, and the agreements and un-
dertakings filed by them shall remain in
full force and effect until discharged by
the Commission.

By the Commission.

IsEAL] Josers H. GUIRIDE,
Secretary.
[F.R. Doc. 67-2045; Piled, Mar. 16, 1967;

8:47 am.)

[Docket No. CPB7-247)

MANUFACTURERS LIGHT AND
HEAT CO.

Notice of Application

Marcu 9, 1967.

Take notice that on March 3, 1967,
The Manufacturers Light and Heat Co.
(Applicant), 800 Union Trust Bullding,
Pittsburgh, Pa, 15219, filed in Docket No.
CP67-247 an application pursuant to sec-
tion 7(c) of the Natural Gas Act for a

* New Era Royalties and Livingston Oil Co,

A Feldt & Maytag and Roy L. Cook, Trustee,

‘8hell Oll Co.; Cabot Corp. (Operator), et
al; Herman Ceo. Kalser (Operator), et al;
and Phillips Petroleum Co,

5 Gulf Oil Corp, and Ashland Oll & Re-
fining Co,

certificate of public convenience and ne-
cessity authorizing the construction and
operation of certain natural gas facili-
ties, all as more fully set forth in the
application which is on file with the
Commission and open to public inspec-
tion.

Specifically, Applicant seeks authori-
zation to construct and operate a 2,160
horsepower compressor station in Frank-
lin Township, Greene County, Pa., con-
sisting of two 1,080 horsepower gas tur-
bine driven centrifugal compressor units.
Applicant proposes to place this com-
pressor station in service by December 1,
1967. Applicant states that this com-
pressor station Is necessary to increase
its capacity to the level required for the
1967-68 winter season.

Applicant estimates the cost of the
proposed construction at approximately
$550,000, said cost to be financed through
the {ssuance and sale of promissory notes
and/or common stock to its parent com-
pany, The Columbia Gas System, Ine,

Protests or petitions to intervene may
be filed with the Federal Power Com-
mission, Washington, D.C. 20426, in ac-
cordance with the rules of practice and
procedure (18 CFR 1.8 or 1.10) and the
regulations under the Natural Gas Act
(157.10) on or before April 7, 1967,

Take further notice that, pursuant to
the authority contained in and subject
to the jurisdiction conferred upon the
Federal Power Commission by sections 7
and 15 of the Natural Gas Act and the
Commission’s rles of practice and pro-
cedure, a hearing will be held without
further notice before the Commission
on this application if no protest or peti-
tion to intervene is filed within the time
required herein, if the Commission on
its own review of the matter finds Lhat
a grant of the certificate is required by
the public convenlence and necessity.
If a protest or petition for leave to in-
tervene Is timely filed, or {f the Commis-
ston on its own motion believes that a
formal hearing is required, further notice
of such hearing will be duly given.

Under the procedure herein provided
for, unless otherwise advised, it will be
unnecessary for Applicant to appear or
be represented at the hearing,

Joser H. GUTRIDE,
Secretary

[F.R. Doc. 67-2046; Piled, Mar. 16, 1967
B:48 am.]

[Project No. 2639]
NORTHERN STATES POWER CO.

Notice of Application for License for
Constructed Project

Marcs 9, 1967,

Public notice is hereby given that ap-
plication for license has been filed under
the Federal Power Act (16 US.C. T91a-
825r) by Northern States Power Co.
(correspondence to : W. N, Marx, Presi-
dent, Northern States Power Co. 100
North Barstow Street, Eau Claire, Wis.
54702) for constructed Project No. 2639,
known as Cornell Hydro Plant, located
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on the Chippewa River in the city of
cornell, Chippewa County, Wis.

The existing Cornell Hydro Plant con-
cists of : (1) A concrete dam 764 feet long
(maximum helght 37 feet), made of a
210-foot concrete gravity overflow spill-
way section, topped by flashboards 3.7
feet high, a 284-foot gated spillway sec-
tion, 14-foot wide log sluice and fishway
scction, and & 256-foot Integral-power=-
nouse; (2) & reservoir with surface area
of 800 acres at an elevation of about
140 feet, with surface fluctuations of 5
feet; and (3) an indoor powerhouse, con-
taining two units with total capacity of
2160 kw,, four 1,600 hp. turbines each
connected directly to pulp grinders, three
{dle turbines, and three turbines with
no ruanners,

Protests or petitions to intervene may
be filed with the Federal Power Com-
mission, Washington, D.C. 20426, in ac~
cordance with the rules of practice and
procedure of the Commission (18 CFR
18 or 1.10). The last day upon which
prolests or petitions may be filed Is May
10, 1967. 'The application is on file with
the Commission for public inspection.

Josern H, GUTRIDE,
Secretary.

Doc. 67-2047: Piled, Mar, 16, 1067;
8:48 am.)

[P.R

| Docket No, RI66-113 ete.]

NORTHWEST PRODUCTION CORP.
AND PECOS CO.

Order Conditionally Approving Set-
tlement Proposals, Requiring Filing
of Changes in Rates, Requiring Re-
funds, and Severing Proceedings

MancH 10, 1967.

Northwest Production Corp. (North-
west) and Pecos Co. (Pecos) filed on Au-
gust 15, 1966, offers of settlement for
siles of natural gas to an affliate, El
Paso Natural Gas Co. (El Paso), from
various fields in the Permian Basin, Al-
though Northwest and Pecos are respon-
dents in the Permian Basin area rate
proceeding, Docket No. AR61-1, these
particular suspension proceedings were
not included therein, However, the sub-
ject proceedings were included in the
Commission’s show cause order issued
with Opinfon No. 468 directing respon-
dents to show-cause why said opinion
should not apply to them.

Northwest and Pecos have filed quality
statements in compliance with Opinion
No. 468, as modified. Such statements
’Y‘.:n'c been accepted by the Commission.
Ine settlement rates proposed here are
the rates reflected fn the quality state-
mr;-nts which are the just and reason-
able rates determined in Opinion No. 468.%
!Lh-:':-' shall be effective as of September
= éssa. the effective date of Opinion No.

Northwest and Pecos propose to re-
:\md to El Paso the amounts collected
m_b)nct to refund in the above-entitled
broceedings, above the settlement rates,

—

‘ These rutes nre set forth In the appendix.
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with applicable interest, in accordance
with ordering paragraph (I) of the Com-
mission’s Opinion No. 468, 34 FPC 159,
However, we belleve that equity requires
the T percent interest requirement in
these dockets on amounts charged and
collected subject to refund be terminated
as of November 30, 1966, because of the
delay involved in acting upon their offers.
In the event Pecos or Northwest elect
to commingle such refunds, the appli-
cable interest shall be 5% percent, the
prime rate of interest now in effect’
from and after December 1, 1966.

Additionally, Northwest and Pecos
request that these proceedings be severed
from the show cause proceeding issued
concurrently with Opinion No. 468, 34
FPC 424, and that they be consolidated
with the proceedings in AR61-1. This
order will so pravide,

Because Northwest and Pecos are aflil-
fates of E] Paso our approval of their
offers of settlement is without prejudice
to any action which may be taken by the
Commission in any rate proceedings in-
volving either Northwest, Pecos, or El
Paso.

The Commission finds; The offers of
settlement separately filed by Northwest
and Pecos on August 15, 1966, as con-
ditioned herein, are in the public interest
and appropriate to carry out the pro-
visions of the Natural Gas Act and should
be approved and made effective as here-
inafter ordered.

The Commission orders:

(A) The offers of settiement filed with
the Commission by Northwest and Pecos
on August 15, 1966, are approved in ac-
cordance with the provisions of this
order,

(B) Northwest and Pecos each shall
file within 20 days of the issuance of
this order a notice of change for each
of the FPC gas rate schedules involved
in these proceedings reflecting the set-
tlement rates. The notice of change
shall be submitted in accordance with
Part 154 of the Commission’s regulations
under the Natural Gas Act.

(C) Northwest and Pecos within 30
days of the date of this order shall each
compute the difference between the set-
tlement rates and the rates collected
subject to refund in the above-entitled
proceedings, with Interest at 7 percent
to November 30, 1966, in accordance with
ordering paragraph (I) of the Commis-
slon's Opinion No. 468, except as modi-
fied herein. With respect to such re-
funds, inclusive of interest, they shall
also comply within 30 days of the date
of this order with ordering paragraph
(J) of said opinion: Provided, however,
If either of them elect to retain the re-
fund monlies it owes El Paso for use for
its own corporate purposes pending fur-
ther action of the Commission the in-
terest rate on such monies shall be 534
percent, commencing on December 1,
1966, and the offers of seftlement are so
hereby conditioned.

(D) Upon compliance by Northwest or
Pecos with the provisions of this order
the instant proceedings shall be respec-

*Reserve Oll and Gas Co., Docket Noe.
G-185670 et al, order Issued Mar. 2, 1066,
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tively severed from the show cause order
mentioned above and made subject to
Opinion Nos. 468 and 468-A and the set-
tlement rates set forth in the appendix
shall be effective as of September 1, 1965.

(E) The acceptance herein is without
prejudice to any action which the Com-
mission may take in any pending or
future rate proceeding involving either
Northwest, Pecos, or El Paso, or in any
area rate proceeding involving any of
sald companies.

By the Commission,

[sEAL) Joseru H, GUTRIDE,
Secretary.

APEXE--NOKTUWEST PRODUCTION CORPORATION

e

’ ! Rate | Applicable
Rute  [Supples| Dockot | effective Tate
schedule | men No, subject |established
No, No. 1o refund | by quality
! ‘ stotement !
T e sees — L e TERVESSE S
!
! " (Crnts) ‘ e
S AP T RIS IS 20 | M
rEOOs ‘ }
COMIANY !
!
1.. - ‘ 7| RIGGES .| 18 M40 CIA M
) X ] 0: RIOS-G6...| 142160 | *ILs
 Wip e s | 51 RIGSET...| 152490 1404

! Rates are at 1465 paia
1 Quality statement sccepted withoot condition by
Comnission  order ' lesaed June 13, 1904,
(P.R. Doc. 67-2048; Filed, Mar, 16,
8:48 am.)

1967,

| Docket Nos, CS87-48 ete. |
O.F."& R. OIL CO. ET AL.

Notice of Applications for ‘‘Small
Producer" Certificates *

Marcu 10, 1967.

Take notice that each of the Applicants
listed herein has filed an application pur-
suant to section T(¢) of the Natural Gas
Act and section 157.40 of the regulations
thereunder for a “small producer” cer-
tificate of public convenience and neces-
sity authorizing the sale for resale and
delivery of natural gas in interstate com-
merce from the Permlan Basin area of
Texas and New Mexico, all as more fully
set forth in the applications which are on
file with the Commission and open fo
public inspection.

Protests or petitions to intervene may
be filed with the Federal Power Commis-
slon, Washington, D.C. 20426, in accord-
ance with the rules of practice and
procedure (18 CFR 1.8 or 1.10) on or
before March 31, 1967,

Take further notice that, pursuant to
the authority contained in and subject
to the jurisdiction conferred upon the
Federal Power Commission by sections
7 and 15 of the Natural Gas Act and the
Commission’s rules of practice and pro-
cedure, a hearing will be held without
further notice before the Commission on
all applications in which no protest or
petition to Intervene is filed within the
time required herein, if the Commission
on its own review of the matter believes

This notice does not provide for con-
solidation for hearing of the several matters
covered herein, nor should It be so conatrued,
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that a grant of the certificates is required
by the public convenience and necessity.
Where & protest or petition for leave to
intérvene is timely filed, or where the
Commission on its own motion believes
that & formal hearing is required, fur-
ther notice of such hearing will be duly
given.

Under the procedure herein provided
for, unless otherwise advised, It will be
unnecessary for Applicants to appear or
be represented at the hearing,

Josern H. Gurning,
Secretary.

Name of applicant

0. F. & R. Oll Co,, 118 Wost
Broadway, Androws, Tex.

I
Cornell 011 Co,, 4010 Groents
vitle Ave,, Dallas, Tex,
b

T80
Frank J. Whitley, 653 San
Jacinto Bldg., Houston,

Teox, TI002

BBM Drilling Co,, Post
OMmee Drawer 337, M-
land, Tex, 79701

Paul ¥, Barnhart, Trustee,
1721 Chamber of Cotnimerce
Bidg., Houston, Tex, 77002

[PR. Doc. 67-2040; Filed, Mar. 16, 1867
8:48 am.|

[ Docket No. CP67-248]
OHIO FUEL GAS CO.
Notice of Application

Marcu 9, 1967.

Take notice that on March 3, 1967,
The Ohlo Fuel Gas Co. (Applicant), 99
North Front Street, Columbus, Ohio
43215, filed in Docket No. CP67-248 an
application pursuant to section T(c) of
the Natural Gas Act for a certificate of
public convenience and necessity author-
fzing the construction and operation of
certain natural gas facilities, all as more
fully set forth in the application which is
on file with the Commission and open to
publie inspection.

Specifically, Applicant seeks authori-
zation to construct and operate the fol-
lowing facilities:

(1) 3.3 miles of 20-inch O.D, X.250-
inch wall pipe line in Montgomery
County, Ohio, extending Line A-97, and
completing the looping of Line A-77
west of Dayton,

(2) 4.7 miles of 8%-inch O.D. X.172-
inch wall pipe line in Clinton County,
Ohlo, replacing part of 6%-inch OD.
Line A-130 serving Wilmington,

(3) 4 miles of 20-Inch OD. X.250-
inch wall pipe line in Hardin County,
Ohlo, extending Line D-500 and looping
an additional section of Lines D-322 and
D-357 serving the Lima market area,

(4) 4.3 miles of 8%-inch O.D. X.172-
inch wall pipe line In Carroll County,
Ohio, replacing sections of 4% -inch, 534~
inch and 614-inch O.D. Line V-118 serv-
ing the Carrollton market area,

(5) 5.5 miles of 123;-Inch O.D. X.203-
inch wall pipe line in Fairfield County,
Ohilo, replacing part of 10%-inch O.D.
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Line K--226 serving part of the Lancaster
area, and

(6) 1.3 miles of 3'4-Inch OD, X.156
wall pipe line in Erie County, Ohio, re-
placing part of 2%-inch O.D. Line D-23
serving Berlin Heights, together with
valves, fittings, and Incldental facilitles
necessary for practical operation.

Applicant states that the facilities pro-
posed are a part of a program to main-
tain adequate facilities and service and
to provide Increased capacity needed to
serve Increasing requirements of exist-
Ing markets and to assure adequate
market service during the winter of
1967-68.

Applicant estimates the cost of the
proposed construction at approximately
$1.220,600, sald cost to be financed by
The Columbia Gas System, Inc.

Protests or petitions to Intervene may
be filed with the Federal Power Commis-
sion, Washington, D.C. 20426, {n accord-
ance with the rules of practice and pro-
cedure (18 CFR 1.8 or 1.10) and the reg-
ulations under the Natural Gas Act
(157.10) on or before April 7, 1967.

Take further notice that, pursuant to
the authority contained In and subject
to the jurisdiction conferred upon the
Federal Power Commission by sections 7
and 15 of the Natural Gas Act and the
Commission’s rules of practice and pro-
cedure, a hearing will be held without
further notice before the Commission on
this application if no protest or peti-
tion to intervene is filed within the time
required herein, if the Commission on
its own review of the matter finds that a
grant of the certificate is required by the
public convenlence and necessity. If a
protest or petition for leave to intervene
Is timely filed, or if the Commission on
its own motion believes that a formal
hearing is required, further notice of
such hearing will be duly given.

Under the procedure herein provided
for, unless otherwise advised, it will be
unnecessary for Applicant to appear or
be represented at the hearing.

JoserH H. GUTRIDE,
Secretary.

[FR. Doc. 67-2050; Filed, Mar. 16, 1067;
8:48 am.)

[ Docket Nos. C167-1226, C167-1227]

PHILLIPS PETROLEUM CO. AND
MARATHON OIL CO.

Notice of Applications

Mancs 10, 1967.

Take notice that on March 8, 1967,
Phillips Petroleum Co., Bartlesville, Okla.
74003, and Marathon Ol Co,, 539 South
Main Street, Findlay, Ohio 45840 (jointly
Applicants), filed in Docket No. CI67-
1226 an application pursuant to section 3
of the Natural Gas Act for authorization
to export liquefied natural gas (LNG) to
Japan from the United States. On the
same date Applicants flled in Docket No.
CI87-1227 an application for a Presi-
dential permit pursuant to Executive
Order No. 10485 dated Scptember 3, 1953,
for authorization to construct and msain-

taln facilities for the export of LNG to
Japan. The proposal is more fully set
forth in the applications which are on
file with the Commission and open to
public inspection.

Specifically, pursuant to section 3 Ap-
plicants propose to export to Japan LNG
for sale to The Tokyo Power Co., Inc.
and Tokyo Gas Co., Ltd., at a price of 52
cents per million B.t.u. The natural gas
to be lquefied will be produced from
the North Cook Inlet PFleld and the
Kenal Field, both located in the Cook
Inlet Basin, Alaska. The Applicants
propose to export during the first year
from June 1, 1969, through May 31,
1970, thirty-five trillion, two hundred
ninety-five billion B.t.u.'s (35,295,000,
000,000 B.tu.'s) of LNG, which is the
methane equivalent of six hundred sev-
enty thousand (670,0000 metric tons of
LNG. During each of the next 14 years
Applicants propose to export fifty tril-
lion, five hundred seventy billion B.tu.'s
(50,570,000,000,000) of LNG which is the
methane equivalent of approximately
nine hundred sixty thousand (960,000)
metric tons of LNG.

Pursuant to the Presidential permit
Applicants propose to construct and op-
erate facilities for the liquefaction of
natural gas, the storage of LNG and the
loading of such onto ships for delivery
in Japan. Such facilities will be located
at the border of the United States In
the State of Alaska,

Protests or petitions to intervene may
be filed with the Federal Power Commis-
slon, Washington, D.C. 20426, in accord-
ance with the rules of practice and pro-
cedure (18 CFR 1.8 or 1.10) and the
regulations under the Natural Gas Act
(157.10) on or before March 31, 1067,

Josern H. GUTRIDE,
Secretary.

[FR. Doc. 67-2951; Flled, Mar. 16, 1067;
8:48am.)

SECURITIES AND EXCHANGE
COMMISSION

[File No. 1-3421]

CONTINENTAL VENDING MACHINE
CORP,

Order Suspending Troding

MarcH 13, 1967,

It appearing to the Securities and Ex-
change Commission that the summary
suspension of trading in the common
stock, 10 cents par value of Continental
Vending Machine Corp., and the 6 per-
cent.convertible subordinated debentures
due September 1, 1976, being traded
otherwise than on a national securities
exchange 1s required in the public Inter-
est and for the protection of investors:

It is ordered, Pursuant to section lstc'(
(5) of the Securities Exchange Act of
1934, that trading In such securities
otherwise than on a national securitics
ex be summarily suspended, this
order to be effective for the period March
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14, 1967, through March 23, 1967, both
dates inclusive.

By the Commission.

[seAL) Onrvar L. DuBo1s,
Secretary.

FR Dot. 67-2022; Piled, Mar. 16, 1907;
8:46a.m.]

—_—

[70-4464 ]

GENERAL PUBLIC UTILITIES CORP.
Notice of Proposed Issue and Sale of
Promissory Notes to Banks by Hold-
ing Company
MarcH 13, 1967,

Notice Is hereby given that General
Public Utilitles Corp. ("GPU"™), 80
Pine Street, New York, N.Y. 10005,
a registered holding company, has filed
u declaration with this Commission pur-
suant to the Public Utility Holding Com-~
pany Act of 1835 (“Act"), designating
sections 6(a) and 7 of the Act as appli-
cable to the proposed transactions. All
interested persons are referred to the
declaration, which is summarized below,
for a complete statement of the proposed
transactions.

GPU proposes to issue and sell, from
time to time during the period beginning
April 10, 1967, and ending April 10, 1968,
its promissory notes to banks In an ag-
gregate amount not to exced $25 million
outstanding at any one time, Each note
will mature not more than 10 months
after the date of issuance, will bear in-
terest at the prime rate in effect at the
lending bank on the date of issuance,
and will be prepayable without premium.
It is stated that the borrowings will be
{rom among the following banks and that
the maximum amount of note indebted-
ness to be outstanding at any one time
with each named bank will not exceed
the amounts set forth below:

Pirst National City Bank, New
York, WY oo il i 85, 000, 000
Chemical Bank New York Trust

Co., New York, N.Yoeee oo 5, 000, 000
Marine Midland Grace Trust Co.,
of New York, N.Yooccoaononasn 4, 000, 000
B:u_.ken Trust Co., New York,
N Y e e S P 3, 000, 000
Manufacturers Hanover Trust
Co., New York, N.¥omeemoeeo. 3, 000, 000
Morgan Guaranty Trust Co. of
New York, N.Yoooooooe s 3, 000, 000
Mellon National Bank & Trust
Co,, Pittsburgh, Po._ oo 2, 000, 000
Total o L A g e 25, 000, 000

The proceeds from the proposed sale
of notes, together with cash available
{rom current operations, will be used by
GPU (1) to make additional investments
In its subsidiary companies, including
capital contributions aggregating not in
tXxcess of $33,5600,000 (see File No. 70-
4463, or to relmburse GPU's treasury
for such additional investments made
therefrom, or (2) to pay notes issued and
.\.'02d pursuant to this declaration or un-
(rm the exemption afforded GPU by the
Irst sentence of section 6(b) of the Act,

the p
uum{f{f“"‘ of which will have been so
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GPU anticipates that In 1968 it will
fssue and =ell common stock In an
amount sufficlent to pay sald note in-
debtedness, such common stock finan-
cing to be the subject of a future filing.
GPU stipulates and agrees that the
amount of note indebtedness hereby au-
thorized shall automatically be reduced
by the amount of net proceeds recelved
by it from any permanent financing for
the purpose of ralsing new capital.

The filing states that no State or Fed-
eral commission, other than this Com-
mission, has jurisdiction over the pro-
posed transactions. GPU estimates that
the fees and expenses in connection with
;gc proposed notes will be approximately

500,

Notice is further given that any inter-
ested person may, not later than April
7, 1967, request in writing that & hearing
be held on such matter, stating the na-
ture of his interest, the reasons for such
request, and the issues of fact or law
raised by said declaration which he de-
sires to controvert; or he may request
that he be notified if the Commission
should order a hearing thereon. Any
such request should be addressed: Sec-
retary, Securities and Exchange Com-
mission, Washington, D.C. 20549. A
copy of such request should be served
personally or by mail (alrmail if the
person being served is located more than
500 miles from the point of malling)
upon the declarant at the above-stated
address, and proof of service (by affi-
davit or, in case of an attormey at law,
by certificate) should be filed with the
request, At any time after said date, the
declaration, as filed or as amended, may
be permitted to become effective as pro-
vided in Rule 23 of the general rules and
regulations promulgated under the Act,
or the Commission may grant exemption
from such rules as provided In Rules
20(a) and 100 thereof or take such other
action as it may deem appropriate. Per-
sons who request a hearing or advice as
to whether a hearing is ordered will re-
ceive notice of further developments in
this matter, including the date of the
hearing (if ordered) and any postpone-
ments thereof,

For the Commission (pursuant to dele-
gated authority).

{sEAL) OrvaL L. DuBo1s,
Secretary.
[F.R. Doc. 67-2023; Piled, Mar. 18, 1967;
8:46a.m.)
[File No. 1-1686]

LINCOLN PRINTING CO.
Order Suspending Trading

Marcx 13, 1967,

The common stock, 50 cents par value,
and the $3.50 cumulative preferred stock,
no par value, of Lincoln Printing Co., be~
ing listed and registered on the Midwest
Stock Exchange pursuant to the pro-
visions of the Securities Exchange Act
of 1934 and the 8 percent convertible
debenture bonds due March 13, 1968,
being traded otherwise than on a na-
tional securities exchange; and
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It appearing to the Securities and Ex-
change Commission that the summary
suspension of trading in such securities
on such Exchange and otherwise than on
a national securities exchange is required
in the public interest and for the protec-
tion of investors;

It is ordered, Pursuant to sections 15
(c)(5) and 19(a) (4) of the Securities
Exchange Act of 1934, that trading in
such securities on the Midwest Stock Ex-
change and otherwise than on & national
securities exchange be summarlly sus-
pended, this order to be effective for the
period March 14, 1967, through March
23, 1967, both dates inclusive.

By the Commission.

ISEAL) OrvaL L. DuBos,
Secretary.

[F.R. Do¢, 67-2024; Filed, Mar. 16, 1067
8:46 am.)

|812-2074]

PACIFIC INSURANCE COMPANY OF
NEW YORK AND BANKERS AND
SHIPPERS INSURANCE COMPANY
OF NEW YORK

Notice of Filing of Application

Mancm 13, 1967.

Notice is hereby given that Pacific In-
surance Company of New York (“Pa-
cific”) and Bankers and Shippers Insur-
ance Company of New York (“Bankers"),
12 Gold Street, New York, N.Y. 10038,
both New York corporations, have filed
an application pursuant to section 17(b)
of the Investment Company Act of
1940 (“Act") for an order exempting
from the provisions of section 17(a) of
the Act a transaction involving the pur-
chase by Pacific of 15000 shares of
Bankers (10 percent of the outstand-
ing common stock) from Insurance
Securities Trust Fund (“ISTF"") and the
purchase by Bankers of 15,000 shares of
common stock of Jersey Insurance
Company of New York (“Jersey') (10
percent of the outstanding common
stock) from ISTF. All interested per-
sons are referred to the application on
file with the Commission for a full state-
ment of the representations made there-
in, which are summarized below.

ISTF owns 15,000 shares of the 150,000
presently outstanding shares of Bankers
and 15,000 shares of the 150,000 presently
outstanding shares of Jersey. Bankers
and Jersey are therefore “affiliated per-
sons” of ISTF within the meaning of sec-
tion 2(a)(3) of the Act. Pacific owns
57,100 of the 150,000 outstanding shares
of Bankers and 57,400 of the 150,000
shares of Jersey. Pacific is therefore an
affiliated person of an affillated person of
ISTF. ISTF, a common-law trust orga-
nized under California law, is an invest-
ment company registered under the Act.

Section 17(a) of the Act, as here perti-
nent, makes it unlawful for any afiiliate
or any affiliate of an affiliate of a regis-
tered Investment company to purchase
from such registered company any se-
curity or other property, unless the Com-
mission upon application grants an ex-
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emption from such prohibition for the
proposed transaction after finding that
its terms are reasonable and fair and do
not involve overreaching on the part of
any persor. concerned and that it Is con-
sistent with the policy of the registered
investment company and with the gen-
eral purposes of the Act.

Applicants represent that the purchase
price for the stocks involved in the trans-
action will be the average of the dally
mean of the reported bid and asked quo-
tations In the over-the-counter market
during the period of 30 calendar days
immediately preceding the date of the
filing of the application. In the case of
Jersey this was $34.55 per share and in
the case of Bankers it was $53.79 per
share. The purchase price in each case
will be pald in cash. Applicants further
represent that they believe the purchase
prices to be paid to ISTF are reasonable
and fair and that the transaction does
not Involve overreaching on the part of
any person concerned.

Notice is further given that any inter-
ested person may, not later than March
28, 1967, at 5:30 p.m. submit to the Com-
mission In writing a request for a hear-
ing on the matter accompanied by a
statement as to the nature of his interest,
the reason for such request, and the
issues of fact or law proposed to be con-
troverted, or he may request that he be
notified if the Commission shall order
a hearing thereon. Any such communi-
cation should be addressed: Secretary,
Securities and Exchange Commission,
Washington, D.C. 20549. A copy of such
request shall be served personally or by
mail (airmail if the person being served
is located more than 500 miles from the
point of mailing) upon applicants at the
address set forth above. Proof of such
service (by aflidavit or In case of an at-
torney at law by certificate) shall be filed
contemporaneously with the request. At
any time after said date, as provided by
Rule 0-5 of the rules and regulations
under the Act, an order disposing of the
matter may be lssued by the Commis-
ston upon the basis of the information
stated in said application, unless an order
for hearing upon this matter shall be
fssued upon request or upon the Commis-
slon’s own motion. Persons who request
a hearing or advice as to whether a hear-
ing is ordered, will receive notice of
further developments in this matter, in-
cluding the date of the hearing (if or-
dered) and any postponements thereof.

For the Commission (pursuant to dele-
gated authority).

[sEALl OrvAL L. DuBois,

Secretary.

[PR. Doc. 67-2025; Pilled, Mar. 16, 1967;
8:46 aum.)

[File No, 0-592)
PAKCO COMPANIES, INC.
Order Suspending Trading

MarcH 13, 1967,
It appearing to the Securities and Ex-
change Commission that the summary
suspension of trading in the common
stock of Pakco Companles, Inc., and all
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other securities of Pakco Companies, Inc.,,
being traded otherwise than on a na-
tional securities exchange is required in
the public interest and for the protec-
tion of Investors;

It is ordered, Pursuant to section 15
(c)(5) of the Securities Exchange Act
of 1834, that trading in such securities
otherwise than on a national securities
exchange be summarily suspended, this
order to be effective for the period March
14, 1967, through March 23, 1967, both
dates inclustve,

By the Commission.

[searl OrviL L. DuBois,
Secretary.

[F.R. Doc. 67-2026; Filed, Mar. 16, 1987;
8:46 am.|

PINAL COUNTY DEVELOPMENT
ASSOCIATION

Order Suspending Trading

MarcH 13, 1067.

It appearing to the Securities and Ex~
change Commission that the summary
suspension of trading in the 5% percent
industrial development revenue bonds of
Pinal County Development Association
due April 15, 1989, otherwise than on a
national securities exchange is required
in the public interest and for the protec-
tion of investors:

It is ordered, Pursuant to sectlon 15
(c) (5) of the Sccuritics Excharge Act
of 1934 that trading in such bonds be
summarily suspended, this order to be
effective for the period March 14, 1967,
through March 23, 1967, both dates
inclusive,

By the Commission.

[sEaLl OrvaL L. DuBois,
Secretary.

|F.R. Doc. 87-2027; Piled, Mar, 16, 1967;
8:46 am.] .

{Pile No, 1-4407]
SPORTS ARENAS, INC.
Order Suspending Trading

Marcr 13, 1967.

It appearing to the Securities and Ex-
change Commission that the summary
suspension of trading in the common
stock, 1 cent par value of Sports Arenas,
Ine., and the 6 percent convertible deben-
tures being traded otherwise than on a
national securities exchange is required
in the public Interest and for the pro-
tection of iInvestors:

It is ordered, Pursuant to section 15(¢c)
(5) of the Securities Exchange Act of
1934, that trading in such securities
otherwise than on a national securities
exchange be summarily suspended, this
order to be effective for the period March
14, 1967, through March 23, 1967, both
dates inclusive,

By the Commission.

[seAL] OsvarL L. DuBois,
Secretary,

[F.R. Doc. 67-2028; Filed, Mar. 16, 1967;
8:46 a.m.]

UNDERWATER STORAGE, INC.

Order Suspending Trading

Marce 13, 1967,

It appearing to the Securities and Ex-
change Commission that the summary
suspension of trading in the common
stock of Underwater Storage, Inc,, other-
wise than on a national securities ex-
change i5 required in the public interest
and for the protection of investors;

It iz ordered, Pursuant to section
156(c) (5) of the Securities Exchange Act
of 1934, that trading In such securities
otherwise than on a national securities
exchange be summarily suspended, this
order to be effective for the period March
14, 1967, through March 23, 1067, both
dates inclusive,

By the Commission.

[seAL] OrvaL L. DuBors,
Secretary.

[F.R. Doc. 67-2929; Filed, Mar. 16, 1947;
B:46 am.)

UNITED SECURITY LIFE INSURANCE
CO.

Order Suspending Trading

MArcH 13, 1967,

It appearing to the Securities and Ex-
change Commission that the summary
suspension of trading in the common
stock, $1 par value, of United Security
Life Insurance Co., Birmingham, Ala,
otherwise than on & national securities
exchange is required in the public inter-
est and for the protection of investors:

It is ordered, Pursuant to section
15(c) (5) of the Securities Exchange Act
of 1934, that trading in such securities
otherwise than on a national securitics
exchange be summarily suspended, this
order to be effective for the period March
14, 1967, through March 23, 1867, both
dates inclusive.

By the Commission,

fseaL] . OrvaL L. DuBois,
Secretary.

[F.R. Doc. 67-2030; Filed, Mar. 16, 1067,
8:46 am.]

[File No. 1-4371]
WESTEC CORP.

Order Suspending Trading

MARCH 13, 1967.

The common stock, 10 cents par value,
of Westee Corp., being listed and regis-
tered on the American Stock Exchange
pursuant to provisions of the Securities
Exchange Act of 1934 and all other se-
curities of Westee Corp., being traded
otherwise than on a national securities
exchange; and

It appearing to the Securities and Ex-
change Commission that the summary
suspension of trading in such securities
on such Exchange and otherwise than oo
a national securities exchange is required
in the public interest and for the protec-
tion of investors; S

It is ordered, Pursuant to sections 15
(e) (5) and 19(a) (4) of the Securities Ex-
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change Act of 1934, that trading in such
securities on the American Stock Ex-
-hange and otherwise than on a national
cecurities exchange be summarily sus-
nded, this order to be effective for the
riod March 14, 1967, through March
7, 1967, both dates inclusive.

By the Commission.
seaLl OnrvarL L, DvBors,
Secretary.

67-2031; Filed, Mar, 16, 1067;
8:46 am.|

SMALL BUSINESS
ADMINISTRATION

| Delegation of Authority No, 30
(Southeastern Area) |

SOUTHEASTERN AREA COORDINA-
TORS ET AL.

Delegation of Authority To Conduct
Program Activities

Pursuant to the authority delegated
0 the Area Administrators by Delegation
of Authority No, 30 (Rev. 12), 32 F.R.
179, the following authority is hereby
redelegated to the positions as indicated
rein:

I. Area Coordinators—A. Economic
Development Coordinator, **1, To ap-
> or decline section 501 State Devel-
nt Company loans without dollar
ition and section 502 Local Devel-
opment Company loans up to $350,000

SBA Share).

2. To close and disburse sections 501
and 502 loans.

3. To extend the disbursement period
on sections 501 and 502 loan authoriza-
tions or undisbursed portions of sections
501 and 502 loans,

4. To cancel wholly or in part undis-
bursed balances of partially disbursed
sections 501 and 502 loans.

5. To take all necessary actions in con-
nection with the administration, serv-
lcing, and collection; and to do and
perform and to assent to the doing and
De rformance of, all and every act and
thing requisite and proper to effectuate
ranted powers, including without
\ting the generality of the foregoing:
, & The assignment, endorsement,
ransfer, and delivery (but in all cases
out representation, recourse or war-
) of notes, claims, bonds, deben-
« mortgages, deeds of trust, con-
acts, patents, and applications therefor,
ntenses, certificates of stock and of de-
Posil, and any other liens, powers, rights,
“arees on and interest In or to property
ol any kind, legal and equitable, now or
dcreafter held by the Small Business
fcministration or its Administrator.

U. The execution and delivery of as-
clinments, subordinations, releases (n
‘hole or part), of lens, satisfaction
bicces, affidavits, proofs of claim in
[Arupley or other estates and such
¢ )fr Instruments In writing as may be

[bpropriate and necessary to effectuate
e foregolng,

[P.R, Doe,
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¢. The approval of bank applications
for use of liquidity privilege under the
loan guaranty plan.

d. Except: (a) To compromise or sell
any primary obligation or other evidence
of indebtedness owed to the Agency for
a sum less than the total amount due
thereon; and (b) to deny liability of the
Small Business Administration under
the terms of a participation or guaranty
agreement, or the assertion of a claim
for recovery from a participating bank
under any alleged violation of a partici-
pation or guaranty agreement.

B. Supervisory Loan Officer (Economic
Development). 1. To close and disburse
sections 501 and 502 loans.

2. To extend the disbursement period
on sections 501 and 502 loan authoriza-
tions or undishursed portions of sections
501 and 502 loans,

3. To cancel wholly or in part undis-
bursed balances of partially disbursed
sections 501 and 502 loans.

4. To take all necessary actions in con-
nection with the asdministration, serv-
icing, and collection; and to do and
perform and to assent to the doing and
performance of, all and every act and
thing requisite and proper to effectuate
the granted powers, including without
limiting the generality of the foregoing.

2. The assignment, endorsement,
transfer, and delivery (but in all cases
without representation, recourse or war-
ranty) of notes, claims, bonds, deben-
tures, mortgages, deeds of trust, con-
tracts, patents and applications therefor,
licenses, certificates of stock and of de-
posit, and any other liens, powers, rights,
charges on and interest in or to property
of any kind, legal and equitable, now
or hereafter held by the Small Business
Administration or its Administrator,

b. The execution and delivery of as-
signments, subordinations, releases (in
whole or part) of lens, satisfaction
pieces, affidavits, proofs of claim in bank-
ruptcy or other estates and such other
instruments In writing as may be ap-
propriate and necessary to effectuate the
foregoing.

¢. The approval of bank applications
for use of lquidity privilege under the
loan guaranty plan.

d. Except: (a) To compromise or sell
any primary obligation or other evidence
of indebtedness owed to the Agency for
a sum less than the total amount due
thereon; and (b) to deny liability of the
Small Business Administration under
the terms of a participation or guaranty
agreement, or the assertion of a claim
for recovery from a participating bank
under any alleged violation of a partici-
pation or guaranty agreement.

C. Loan Officer (Economic Depelop-
ment), 1. To close and disburse sections
501 and 502 loans.

2. To extend the disbursement period
on sections 501 and 502 loans.

3. To cancel wholly or In part undis-
bursed balances of partially disbursed
sections 501 and 502 Joans,

4. To approve final actions concern-
ing current direct, participation, and 40
percent First Mortgage Plan—501 and
502 loans:
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a. Use of the cash surrender value of
life insurance to pay the premium on the
policy.

b. Release of dividends of life insur-
ance or consent to applications against
premiums,

¢. Minor modifications In the authori-
zation,

d. Extension of disbursement period.

e. Extension of Initial principal pay-
ments,

f. Adjustment of interest payment
dates,

g. Release of hazard insurance checks
not in excess of $500 and endorse such
checks on behalf of the Agency where
SBA Is named as Joint loss payee,

h. Release of equipment with or with-
out consideration where the value of
equipment being released does not ex-
ceed $500.

D. Liguidation and Disposal Coordi-
nator. 1. To take all necessary actions
in connection with the lquidation and
disposal of all loans and other obliga-
tions or assets, Including collateral pur-
chased; and to do and perform and to
assent to the dolng and performance of,
all and every act and thing requisite and
proper to effectuate the granted powers,
including without limiting the generality
of the foregoing:

A, The assignment, endorsement,
transfer and delivery (but in all cases
without representation, recourse or war-
ranty) of notes, claims, bonds, deben-
tures, mortgages, deeds of trust, con-
tracts, patents and applications there-
for, licenses, certificates of stock and of
deposit, and any other llens, powers,
rights, charges on and interest in or to
property of any kind, legal and equitable,
now or hereafter held by the Small Busi-
ness Administration or its Administrator.

b. The execution and delivery of con-
tracts of sale or of lease or sublease,
quitelaim, bargain and sale of special
warranty deeds, bills of sale, leases, sub-
leases, assignments, subordinations, re-
leases (in whole or part) of liens, satis-
faction pleces, affidavits, proofs of claim
in bankruptcy or other estates and such
other instruments in writing as may be
appropriate and necessary to effectuate
the foregoing.

¢. To take gll necessary action in liqui-
dating Economic Development Adminis-
tration loans and acquired collateral
when and as authorized by Economic
Development Administration.

d. To advertise regarding the public
sale of (a) collateral in connection with
the liquidation of loans, and (b) acquired
property.

e. Except: (a) To compromise or sell
any primary obligation or other evidence
of indebtedness owed to the Agency for
a sum less than the total amount due
thereon; (b) to deny liability of the
Small Business Administration under the
terms of a participation or guaranty
agreement, or the assertion of a claim
for recovery from a participating bank
under any alleged violation of a partici-
pation or guaranty agreement.,

E. Supervisory Liguidation and Dis-
posal Officer, 1.To take all necessary ac-
tions in connection with the liquidation
and disposal of all loans and other obli-
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gations or assets, Including collateral
purchased; and to do and perform and
to assent to the doing and performance
of, all and every act and thing requisite
and proper to effectuate the granted
powers, including without limiting the
generality of the foregoing:

a, The assignment, endorsement, trans-
fer and delivery (but in all cases without
representation, recourse or warranty) of
notes, claims, bonds, debentures, mort-
gages, deeds of trust, contracts, patents
and applications therefor, licenses, cer~
tificates of stock and of deposit, and any
other liens, powers, rights, charges on
and interest in or to property of any kind,
legal and equitable, now or hereafter held
by the Small Business Administration or
its Administrator.

b, The execution and delivery of con-
tracts of sale or of lease or sublease, quit-
claim, bargain and sale of special war-
ranty deeds, bills of sale, leases, subleases,
assignments, subordinations, releases (in
whole or part) of liens, satisfaction
pleces, aflidavits, proofs of claim in bank-
ruptecy or other estates and such other
instruments in writing as may be appro-
priate and necessary to effectuate the
foregoing,

¢. To take all necessary action in ligui-
dating Economic Development Adminis-
tration loans and acquired collateral
when and as authorized by Economic
Development Administration.

d. To advertise regarding the public
sale of (a) collateral in connection with
the liquidation of loans and (b) acquired
property.

e. Except: (a) To compromise or sell

any primary obligation or other evidence
of indebtedness owed to the Agency for
a sum less than the total amount due

thereon; (b) to deny llability of the
Small Business Administration under the
terms of a participation or guaranty
agreement, or the assertion of a claim
for recovery from a particlpating bank
under any alleged violation of a partici-
pation or guaranty agreement: and (¢)
the cancellation of authority to liquidate,

F. Financial Assistance Coordinator—
1. Eligibility determinations (for finan-
cial assistance only), To determine eligi-
bility of applicants for assistance under
any program of the Agency in accord-
ance with Small Business Administration
standards and policies.

2. Size determinations (for financial
asgistance only). To make initial size
determinations in all cases within the
meaning of the Small Business Size
Standards Regulations, as amended, and
further, to make product classification
decisions for financial assistance pur-
poses only. Product classification de-
cisions for procurement purposes are
made by contracting officers,

G. Procurement and Management As-
sistance Coordinator—1. Eligibility de-
terminations (for PMA activities only).
To determine eligibility of applicants for
assistance under any program of the
Agency in accordance with Small Busi-
ness  Administration standards and
policies,

2. Size determinations (for PMA ac-
tivities only). 'To make Initial size de-
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terminations in all cases within the
meaning of the Small Business Size
Standards Regulations, as amended, and
further, to make product classification
decisions for financial purposes only,
Product classification decisions for pro-
curement purposes are made by con-
tracting officers.

H. Area Administrative Officer. 1.To
purchase reproductions of loan docu-
ments, chargeable to the revolving fund,
requested by U.S. Attorneys in foreclos-
ure cases,

2. To (a) purchase office supplies and
equipment, including office machines and
rent regular office equipment and fur-
nishings; (b) contract for repair and
maintenance of equipment and furnish-
ings; (¢) contract for services required
in setting up and dismantling and moving
SBA exhibits and (d) Issue Government
bills of lading.

3. In connection with the establish-
ment of Disaster Loan Offices, to obligate
Small Business Administration to reim-
burse General Services Administration
for the rental of office space.

4. To rent motor vehicles from the
General Services Administration and to
rent garage space for the storage of such
vehicles when not furnished by this
Administration.

II. Regional Directors—A. Financial
assistance. 1. To approve business and
disaster loans not exceeding $350,000
(SBA share) and economic opportunity
loans not exceeding $25,000 (SBA share),

2. To decline business, economic op-
portunity and disaster loans of any
amount,

3. To close and disburse approved
loans.

4. To enter Into business, economic
opportunity and disaster loan participa-
tion agreements with banks.

5. To execute loan authorizations for
Washington and Area approved loans,
for loans approved under delegated au-
thority, sald execution to read as follows:

{(Name), Administrator,

Regional Director,
(City)

6. To cancel, reinstate, modify and
amend authorizations for business, eco-
nomic opportunity and disaster loans.

7. To extend the disbursement period
on all loan authorizations or undis-
bursed portions of loans.

8. To approve, when requested, in ad-
vance of disbursement, conformed copies
of notes and other closing documents;
and certify to the participating bank
that such documents are In compliance
with the participation authorizations.

9. To approve service charges by par-
ticipating banks not to exceed 2 percent
per annum on the outstanding principal
balance of construction loans and loans
involving accounts receivable and inven-
tory financing.

**10. To establish disaster field offices
upon receipt of advice of the designation
of a disaster area; to advise on the mak-
ing of disaster loans; to appoint as a
processing representative any bank In
the disaster area; and to close disaster

field offices when no longer advisable to
malintain such offices.

11, To take all necessary actions (n
connection with the administration,
servicing and collection, other than those
accounts classified as “In liquidation:
and to do and perform and to assent to
the doing and performance of, all and
every act and thing requisite and proper
to effectuate the granted powers, includ-
ing without limiting the generality of
the foregoing:

a, The asslgnment, endorsement,
transfer and delivery (but in all cases
without representation, recourse or war-
ranty) of notes, claims, bonds, deben-
tures, mortgages, deeds of trust, con-
tracts, patents and applications therefor,
licenses, certificates of stock and of de-
poslt, and any other liens, powers, rights,
charges on and interest in or to property
of any kind, legal and equitable, now or
hereafter held by the Small Business
Administration or its Administrator:

b. The execution and delivery of con-
tracts of sale or of lease or sublease,
quitclaim, bargain and sale of special
warranty deeds, bills of sale, leases, sub-
leases, assignments, subordinations, re-
leases (in whole or part) of liens, satis-
faction pleces, affidavits, proofs of claim
in bankruptey or other estates and such
other instruments In writing as may be
appropriate and necessary to effectuate
the foregoing,

¢. The approval of bank applications
for use of liquidity privilege under the
loan guaranty plan.

d, Except: (a) To compromise or sell
any primary obligation or other evidence
of indebtedness owed to the Agency for
a sum less than the total amount due
thereon; and (b) to deny liability of
the Small Business Administration under
the terms of a participation or guaranty
agreement, or the assertion of a claim
for recovery from a participating bank
under any alleged violation of a partici-
pation or guaranty agreement.

B. Size determinations, To make inl-
tial size determinations in all cases with-
in the meaning of the Small Business
Size Standards Regulations, as amended,
and further, to make product classifica-
tion decisions for financlal assistance
purposes only., Product classification
decisions for procurement purposes are
made by contracting officers.

C. Eligibility determination. To de-
termine eligibllity of applicants for #s-
sistance under any program of (he
Agency in accordance with Small Busl-
ness Administration standards and
policies,

D. Administration, 1, To purchase
reproductions of loan documenis
chargeable to the revolving fund, re-
quested by US. Attorneys in foreclosure
cases.

2. To (a) purchase office supplies and
equipment, Including office machines
and rent regular office equipment and
furnishings; (b) contract for repair and
maintenance of equipment and furnish-
ings; (c) contract for services reﬂ"‘“‘f‘
in setting up and dismantling and mov-
ing SBA exhibits and (d) issue Govern-
ment bills of lading.
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3. In connection with the establish-
ment of Disaster Loan Offices, to obligate
small Business Administration to relm-
urse General Services Administration
for the rental of office space,

i, To rent motor vehicles from the
general Services Administration and to
ent garage space for the storage of such
vehicles when not furnished by this ad-
ministration.

L. Chiefs, Financial Assistance Divi-

ions (and Assistant Chiefs, i/ as-
igned.)—1, Size determinations for fi-
nencial asgistance only. To make initial
size determinations in all cases within
the meaning of the Small Business Size
Standards Regulations, as amended, and
further, to make product classification
decisions for financial assistance pur-
poses only. Product classification deci-
lonis for procurement purposes are made
by contracting oflicers.

2, Eligibility determinations for fi-
nanctal assistance only. To determine
elizibility of applicants for assistance un-
der any program of thc Agency in ac-
cordance with Small Business Adminis-
ration standards and policles.

3. To approved business and disaster
loans not exceeding $350,000 (SBA
share), and economic opportunity loans

ol exceeding $25,000 (SBA share).

4. To close and disburse approved
husiness, economic opportunity and dis-
aster loans.

5. To decline business, economic op-
rortunity and disaster loans of any
amount.

6. To enter Into business, economic
opporfunity and disaster loan partici-
pation agreements with banks,

7. To execute loan authorizations for
Washington, area, and reglonal approved
loans and loans approved under dele-
vz:gqlauthorlty. sald execution to read
45 10liows:

(Name) , Administrator,

(Name)
Titie of person signing.

8. To cancel, reinstate, modify and
amend authorizations for business, eco-
nomic opportunity and disaster loans,

9. To extend the disbursement period

i all loan authorizations or undis-
bursed portions of loans,

10. To approve, when requested, in
edvance of disbursement, conformed
coples of notes and other closing docu-

) . and certify to the participating

that such documents are in com-
ance the participation
authorization.

1. To approve service charges by
harticipation banks not to exceed 2 per-
cent per annum on the outstanding bal-
; on construction loans and loans in-
‘olving accounts receivable and inven-
lory financing,

12. To take gl necessary actions in
tonnection with the administration,
“ervicing and collection, other than those
dccounts classified as “In Hquidation”:
“nd to do and to perform and to assent
‘o the dolng and performance of, all and
cvery act and thing requisite and proper
i0 effectuate the granted powers, includ-

ng without Hmi
the foregotng: ting the generality of
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a. The assignment, endorsement,
transfer and delivery (but in all cases
without representation, recourse or war-
ranty) of notes, claims, bonds, deben-
tures, mortgages, deeds of trust, con-
tracts, patents and applications therefor,
licenses, certificates of stock and depaosit,
and any other liens, powers, rights,
charges on and interest In or to property
of any kind, legal and equitable, now or
hereafter held by the Small Business Ad-
ministration or its Administrator;

b. The execution and dellvery of con-
tracts of sale or of lease or sublease,
quitclaim, bargain and sale of speclal
warranty deeds, bills of sale, leases, sub-
leases, assignments, subordinations, re-
leases (In whole or in part) of Hens, sat-
isfaction pieces, affidavits, proofs of claim
in bankruptcy or other estates and such
other instruments in writing as may be
appropriate and necessary to effectuate
the foregoing.

¢. The approval of bank applications
for use of lquidity privileges under the
loan guaranty plan.

d. Except: (a) To compromise or sell
any primary obligation or other evidence
of indebtedness owed to the Agency for
A sum less than the total amount due
thereon; and (b) to deny liability of the
Small Business Administration under
the ferms of a participation or guaranty
agreement, or the assertion of a claim for
recovery from a participating bank un-
der any alleged violation of a participa-
tion or guaranty agreement.

P, Supervisory Loan Officer. 1. To
approve or decline direct loans not in
excess of $50,000 and participation loans
not in excess of $50,000 (SBA share),

2, To approve or decline economic op-
portunity loans not in excess of $25,000
(SBA share).

3. To close and disburse approved
business, economic opportunity and dis-
aster loans,

4, To enter into business loan partici-
pation agreements with banks,

6. To execute loan authorizations for
Washington, area, and regional approved
loans and loans approved under delegated
authority, said execution to read as
follows:

(Name), Adminigtrator,

(Name)
Title of person signing.

6. To cancel, reinstate, modify and
amend authorizations for business, eco-
nomic opportunity and disaster loans.

7. To extend the disbursement perlod
on all loan authorizations or undisbursed
portions of loans.

8. To approve, when requested, in ad-
vance of disbursement, conformed copies
of notes and other closing documents;
and certify to the participating bank
that such documents are in compliance
with the participation authorization.

9. To approve service charges by par-
ticipating banks not to exceed 2 percent
per annum on the outstanding balance
on construction loans and loans involv-
ing accounts recelvable and inventory
financing.

10. To take all necessary actions in
connection with the administration, serv-
icing, and collection, other than those
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accounts classified as “in liquidation™;
and to do and to perform and to assent
to the doing and performance of, all and
every act and thing requisite and proper
to effectuate the granted powers, includ-
ing without limiting the generality of
the foregoing:

a, The assignment, endorsement,
transfer and delivery (but in all cases
without representation, recourse or war-
ranty) of notes, claims, bonds, deben-
tures, morigages, deeds of trust, con-
tracts, patents, and applications there-
for, licenses, certificates of stock and of
deposit, and any other llens, powers,
rights, charges on and interest in or to
property of any kind, legal and equitable,
now or hereafter held by the Small Busi-
ness Administration or its Administrator,

b. The execution and delivery of con-
tracts of sale or of lease or sublease, quit-
claim, bargain and sale of special war-
ranty deeds, bills of sale, leases, subleases,
assignments, subordinations, releases (in
whole or In part) of liens, satisfaction
pieces, affidavits, proofs of claim in bank-
ruptey or other estates and such other
instruments in writing as may be ap-
propriate and necessary to effectuate the
foregoing.

¢, The approval of bank applications
for use of lquidity privileges under the
loan guaranty plan.

d. Except: (a) To compromise or sell
any primary obligation or other evidence
of Indebtedness owed to the Agency for
a sum less than the total amount due
thereon; and (b) to deny lability of the
Small Business Administration under the
terms of a participation or guaranty
agreement or the assertion of a claim
for recovery from a participating bank
under any alleged violation of a partici-
pation or guaranty agreement,

11, Size determination for financial
assistance only. To make initial size
determinations in all cases within the
meaning of the Small Business Size
Standards Regulations, as amended, and
further, to make product classification
decisions for financial assistance pur-
poses only. Product classification decl-
slons for procurement purposes are made
by contracting officers.

12, Eligibility determinations for fi-
nancial assistance only. To determine
eligibllity of applicants for assistance
under any program of the Agency in ac~
cordance with Small Business Adminis-
tration standards and policies.

G. Loan Officer. 1. To approve final
actions concerning current direct or par-
ticipation loans:

. Use of the cash surrender value of
life insurance to pay the premium on
the policy.

b. Release of dividends of life insur-
ance or consent to application against
premiums.

¢. Minor modifications in the author-
ization.

d. Extension of disbursement period.

e, Extension of initial principal pay-
ments.

f. Adjustment of Interest payment
dates,

£. Release of hazard insurance checks
not in excess of $200 and endorse such
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checks on behalf of the Agency where
SBA Is named as joint loss payee,

h. Release of equipment with or with-
out consideration where the value of
equipment being released does not ex-
ceed $200.

2. To close and disburse approved
business, economic opportunity and dis-
aster loans.

H. Regional Counsel. [Reserved]

1. Chief, Accounting, Clerical and
Training Division, 1. To purchase re-
productions of loan documents, charge-
able to the revolving fund, requested by
U.S. Attorney in foreclosure cases.

2. To (a) purchase office supplies and
equipment, including office machines,
and rent regular office equipment and
furnishings; (b) contract for repair and
maintenance of equipment and furnish-
ings; (¢) contract for services required
in setting up and dismantling and mov-
ing SBA exhibits and (d) issue Govern-
ment bills of lading.

3. In connection with the establish-
ment of Disaster Loan Offices, to obligate
Small Business Administration to reim-
burse General Services Administration
for the rental of office space.

4. To rent motor vehicles from the
General Services Administration and to
rent garage space for the storage of such
vehicles when not furnished by this
Administration.

J. Assistant Chief, Accounting, Clerical
and Training Division. 1. To purchase
reproductions of loan documents, charge-
able to the revolving fund, requested by
U.S. Attorney In foreclosure cases.

2. To (a) purchase office supplies and
equipment, including office machines,
and rent regular office equipment and
furnishings; (b) contract for repalr and
maintenance of equipment and furnish-
ings; (¢) contract for services required
in setting up and dismantling and mov-
ing SBA exhibits and (d) issue Govern-
ment bills of lading.

3. In connection with the establish-
ment of Disaster Loan Offices, to obligate
Small Business Administration to reim-
burse General Services Administration
for the rental of office space.

4. To rent motor vehicles from the
General Services Administration and to
rent garage space for the storage of such
vehicles when not furnished by this
Administration,

III. Branch Managers, [Reserved]

IV. The specific authority delegated
herein, Indicated by double asterisks
(**) cannot be redelegated.

V. The authority delegated nerein to a
specific position may be exercised by any
SBA employee designated as acting In
that position.

VI. All previously delegated authority
is hereby rescinded without prejudice to
actlons taken under such Delegations of
Authority prior to the date hereof.

Effective date: September 1, 1966.

WiLey S. MESSICK,
Area Administrator,
Southeastern Area.

[FP.R. Doc, G6T-2040; Plled, Mar. 18, 1967:
8:47 am.)
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[Declaration of Disaster Area 603
PENNSYLVANIA
Declaration of Disaster Area

Whereas, it has been reported that
during the month of March 1967, because
of the effects of certain disasters, dam-
age resulted to residences and business
property located in Allegheny, Greene,
Fayette, Washington, and Westmoreland
Counties in the State of Pennsylvania;

Whereas, the Small Business Admin-
istration has investigated and has re-
ceived other reports of investigations of
conditions in the areas affected;

Whereas, after reading and evaluating
reports of such conditions, I find that
the conditions in such areas constitute a
catastrophe within the purview of the
Small Business Act, as amended,

Now, therefore, as Administrator of the
Small Business Administration, I hereby
determine that:

1. Applications for disaster loans
under the provisions of section 7(b) (1)
of the Small Business Act, as amended,
may be received and considered by the
Offices below Indicated from persons or
firms whose property, situation in the
aforesaid Counties and areas adjacent
thereto, suffered damage or destruction
resulting from floods and accompanying
conditions occurring on or about March
6and7,1967.

Oyrice

Small Business Administration Reglonal

Ofice, 1000 Liberty Avenue, Pittsburgh, Pa,
15222,

2. A temporary office will be located at
Charlerol, Pa,, address to be announced
locally.

3. Applications for disaster Jloans
under the authority of this Declaration
will not be accepted subsequent to Sep-
tember 30, 1967.

Dated: March 10, 1967.

Beryaro L. Bouriy,
Administrator.

[F.R. Doc. 67-2041; Filod, Mar, 16, 1967;
8:47 am.]

| Declaration of Disaster Area 602)
WEST VIRGINIA
Declaration of Disaster Area

Whereas, it has been reported that
during the month of March 1967, because
of the effects of certain disasters, damage
resulted to residences and business prop-
erty located In the State of West Vir-
ginia;

Whereas, the Small Business Admin-
istration has investigated and has re-
celved other reports of investigations of
conditions in the areas affected:

Whereas, after reading and evaluat-
ing reports of such conditions, I find
that the conditions in such areas con-
stitute a catastrophe within the purview
of the Small Business Aet, as amended.

Now, therefore, as Administrator of
the Small Business Administration, I
hereby determine that:

1. Applications for disaster loans un-
der the provisions of section 7(b) (1) of

the Small Business Act, as amended,
may be received and considered by the
Ofices below indicated from persons or
firms whose property, situated in the
aforesald State, suffered damage or de-
struction resulting from heavy rainfall
and accompanying conditions occurring
on or about March 5, through March 9,
1967.
Orrices
Small Business Administration Reglonal Of-
fice, 1189 North Third Street, Clarksburg
W, Va. 20301,
Small Business Administration Branch Of-
n:;b i';oo Quarrier Street, Charleston, W. Va
2 A

2. Applications for disaster loans un-
der the authority of this Declaration will
not be accepted subsequent to September
30, 1967,

Dated: March 10, 1967,

Berxarp L. Bouriy,
Administrator,

[F.R. Doc. 67-2042; Filed, Mar, 16, 1067,
8:47 am.]

INTERSTATE COMMERCE
COMMISSION

FOURTH SECTION APPLICATIONS
FOR RELIEF

Mancy 14, 1867,
Protests to the granting of an applica-
tion must be prepared in accordanece with
Rule 140 of the general rules of prac-
tice (49 CFR 1.40) and filed within 15
days from the date of publication of this
notice in the FEDERAL REGISTER.

LONG-AND-SHORT HAUL

PSA No. 40940—Chlorine to Selma,
Ala. Filed by O. W. South, Jr., agent
(No. A4899), for interested rail carriers.
Rates on chlorine, {n tank e¢ar loads, from
Vicksburg, Miss., and Memphis, Tenn., to
Selma, Ala.

Grounds for relief—Market competl-
tion.

Tariffs—Supplements 135 and 128 o
Southern Freight Association, agent,
tariffs ICC S-387 and S-484, respec-
tively.

FSA No. 40941—Chlorine to New
Johnsonville, Tenn, Filed by O. W.
South, Jr,, agent (No. A5000), for inter-
ested rail carriers. Rates on chlorine, in
tank carloads, from Vicksburg, Miss, 0
New Johnsonville, Tenn.

Grounds for relief—Market competl-
tion.

Tarif—Supplement 135 to Southem
Freight Assocliation, agent, tarift 1CC
S-397.

FSA No. 40042—Liquefied petroleum
gas to points in Ontario, Canada, Filed
by Southwestern Frelght Bureau, agent
(No. B-8965) , for interested rail carriets
Rates on liquefied petroleum gas, In
tank carloads, from points in Arkansas,
Kansas, Louisiana, Missouri, New Mex-
ico, Oklahoma, and Texas, to Amkersi-
burg, Brantford, Hamilton, Quarries,
Sarnia and Toronto, Ontario, Canada.
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Grounds for relief—Carrier and mar-
ket competition.

Tarlit—Supplement 106 (o South-
vestern Frelght Bureau, agent, tariff
1CC 4530,

By the Commission,

sEaL] H. Ne1L GArsoy,
Secretary.
¥, Doe. 67-2050; Filed, Mar. 16, 1067;

8:48 am.)

FOURTH SECTION APPLICATION
FOR RELIEF

MarcH 14, 1967,

Protests to the granting of an appli-
catlon must be prepared in accordance
with Rule 1.40 of the general rules of
practice (40 CFR 1.40) and filed within
15 days from the date of publication of
this notice in the FEpeERAL REGISTER,

LoxG-AND-SHORT HAUL

FSA No. 40943—Corn and sorghum
ns to points in Arkansas, also Mem-~
' . Flled by Southwestern
reight Bureau, agent (No. B-8951),
{or Interested rail carriers. Rates on
corn (not popeorn), corn products, grain
sorghums, and grain sorghum products,
in carloads, from points in Iowa, Kan-
sas, Missouri, and Nebraska, to points
in Arkansas, also Memphis, Tenn.

Grounds for rellef—Motortruck com-
petition.

Tariff—Supplement 109 to Southwest-
ern Freight Bureau, agent, tariff ICC
4494,

By the Commission.
[SEAL) H. NE1L GARsSON,

Secretary.
[FR. Doe. 67-2000; Filed, Mar, 16, 1067;
8:46nm.|
[Notice 351)

MOTOR CARRIER TEMPORARY
AUTHORITY APPLICATIONS

Marcn 14, 1967,

The following are notices of filing of
applications for temporary authority un-
d.""' section 210a(a) of the Interstate
Commerce Act provided for under the
new rules of Ex Parte No, MC 67 (49 CFR
Part 240) published In the FeoeraL Rec-
ISTER, issue of April 27, 1965, effective
Wy 1, 19656. These rules provide that
brotests to the granting of an application
must be filed with the fleld official named
In the Feorman REGISTER publication,
w{:tmn 15 calendar days after the date
of notice of the filing of the application
!5 published in the FroEmAL REGISTER,
One copy of such protest must be served
on the applicant, or its authorized repre-
sentative, if any, and the protests must
fertify that such service has been made.
“ne protest must be specific as to the
service which such protestant can and
will offer, and must consist of a signed
Original and six coples.
.,-\ copy of the application is on file,
\'(d cf‘" be examined at the Office of the
Secretary, Interstate Commerce Commis-
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sion, Washington, D.C., and also In
field office to which protests are to
transmitted.

Moror CARRIERS OF PROPERTY

No. MC 1872 (Sub-No. 84 TA), filed
March 10, 1967. Applicant: ASH-
WORTH TRANSFER, INC,, 1526 South
600 West Street, Salt Lake City,
Utah 84104, Applicant’s representative:
Keith E. Taylor, Kearns Building, Salt
Leke City, Utah 84101. Authority
sought to operate as a common carrier,
by motor vehicle, over frregular routes,
transporting: Articles in truckaway
service, between points in Utah, Nevada,
Idaho, Montana, Wyoming, Colorado,
and Arizona; and between points in
Utah, on the one hand, and, on the other,
points in New Mexico, for 180 days.
Supporting shippers: Utah Power &
Light Co., 1407 West North Temple,
Salt Lake City, Utah; Howard P. Foley
Co., 510 West First North Street, Salt
Lake City, Utah: Atlas Equipment Co.,
2525 South 300 West Street, Salt Lake
City, Utah; Rocky Mountain Machinery
Co., 1485 South Second West Street, Salt
Lake City, Utah; Wasatch Electric Co,,
15674 South West Temple Street, Salt
Lake City, Utah; Utah Sprocket &
Machinery Co., 717 South 500 West
Street, Salt Lake City, Utah; Jelco, Inc.,
1819 West North Temple Street, Salt
Lake City, Utah; Kimball Equipment
Co., 1846 South 200 West Street, Salt
Lake City, Utah; Interstate Electric Co.,
Inc., 550 West Seventh South Street, Salt
Lake City, Utah. Send protests to:
John T. Vaughan, District Supervisor,
Bureau of Operations and Compliance,
Interstate Commerce Commission, 2224
Federal Bullding, Salt Lake City, Utah
84111, Nore: Applicant states that it
intends to tack the New Mexico authority
with the other authority requested and
to tack Sub 55 with the requested au-
thority. It intends to interline In all
States as Is now done under its size and
weight authority.

No. MC 55236 (Sub-No. 147 TA)
(Correction), flled February 21, 1967,
published FepERAL REGISTER issue of
March 1, 1967, and republished as cor-
rected, this issue. Applicant: OLSON
TRANSPORTATION COMPANY, 1970
South Broadway, Post Office Box 1187,
Green Bay, Wis, 54306. Applicant’s
representative: G. R. Richmond (same
address as above). Authority sought to
operate as a common carrier, by motor
vehicle, over ifrregular routes, transport-
ing: Dry Jertilizer and fertilizer mate-
rials, from the plantsite of W, R, Grace
& Co., at Henry, Ill., to points in Indi-
ana, Towa, Kentucky, Michigan, Minne-
sota, Missouri, Ohio, and Wisconsin, for
180 days. Supporting shipper: W. R,
Grace & Co., 147 Jefferson Avenue Mem-
phis, Tenn, 38101, C. W. Drewry, traffic
manager, central operations. Send pro-
tests to: W. F. Sibbald, Jr., District
Supervisor, Bureau of Operations and
Compliance, Interstate Commerce Com-
mission, Bureau of Operations and Com-
pliance, 133 West Wells Street, Room
807, Milwaukee, Wis, 53203. Norz: The

of this republication is to show
the State of Minnesota as a destination

the
be
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State, which was inadvertently shown as
Minneapolis.

No. MC 104076 (Sub-No. 11 TA), filed
March 9, 1967, Applicant: THE PIO-
NEER AND FAYETTE RAILROAD
COMPANY, South State, Ploneer, Ohlo
43554. Applicant’s representative:
Richard C. Repp (same nddress as
above). Authority sought to operate as
a common carrier, by motor vehicle, over
frregular routes, transporting: Dry fer-
tilizer, dry fertilizer materials (except
lime used as a fertilizer base), agricul-
tural insecticides, agricultural fungi-
cides, and agricultural herbicides, be-
tween Fostoria, Ohlo, on the one hand,
and, on the other, points in Jackson,
Hillsdale, Calhoun, Branch, St. Joseph,
and Lenawee Counties, Mich., for 150
days. Supporting shipper: Kerr-McGee
Corp., Kerr-McGee Bullding, Oklahoma
City, Okla. 73102. Send protests to:
Keith D, Warner, District Supervisor,
Bureau of Operations and Compliance,
Interstate Commerce Commission, 5234
Federal Office Building, 234 Summit
Street, Toledo, Ohlo 43604,

No. MC 111729 (Sub-No. 192 TA), filed
March 3, 1967. Applicant: AMERICAN
COURIER CORPORATION, 222-17
Northern Boulevard, De Bevoise Build-
ing, Bayside, N.Y. 11361, Applicant's
representative: J. K. Murphy (same ad-
dress as applicant). Authority sought
to operate as a common carrier, by motor
vehicle, over irregular routes, transport-
ing: Temporary suthority is sought, for
180 days, as a common carrier, to trans-
port, in interstate commerce, the fol-
lowing: Radiopharmaceuticals, radio-
active drugs, and medical isotopes, lim-
ited to shipments not to exceed 50 pounds
per shipment, over irregular routes: (1)
Between North Chicago, I1l., on the one
hand, and, on the other, O'Hare Field,
Des Plaines, Ill., and Midway Alrport,
Chicago, IlL, restricted to traffic having
an immediately prior or immediately
subsequent movement by alr; (2) be-
tween North Chicago, Ill., on the one
hand, and, on the other, points in Indi-
ana, Jowa, Michigan, and Wisconsin;
(3) between Birmingham, Ala,, on the
one hand, and, on the other, points in
Alabama, restricted to traffic having an
immediately prior or immediately subse-
quent movement by air; (4) between
Memphis, Tenn., on the one hand, and,
on the other, points in Mississippi, Ten-
nessee, and Arkansas, restricted to traf-
fic having an Immediately subsequent
movement by air; (5) between New York,
N.Y., on the one hand, and, on the other,
points In New York, Connecticut, and
New Jersey, restricted to traflic having
an immediately prior or immediately sub-
sequent movement by air.

(6) Between Philadelphia, Pa., on the
one hand, and, on the other, points in
Pennsylvania, Delaware, New Jersey,
Maryland, and Virginia, restricted to
traffic having an immediately prior or
immediately subsequent movement by
air; (7) between Fort Lauderdale and
Miami, Fla., on the one hand, and, on the
other, points in Filorida, restricted to
traffic having an immediately prior or

Immediately subsequent movement by
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air; (8) between Atlanta, Ga,, on the one
hand, and, on the other, points in Geor-
gis, restricted to traffic having an imme-
diately prior or immediately subsequent
movement by air; (9) between Indianap-
olis, Ind., on the one hand, and, on the
other, points in Indiana, restricted to
traflic having an immediately prior or
immediately subsequent movement by
air; (10) between Des Molnes, Iowa, on
the one hand, and, on the other, points
in Jowa and Nebraska, restricted to traf-
fic having an immediately prior or imme-
diately subsequent movement by air;
(11) between Minneapolis, Minn., on the
one hand, and, on the other, points in
Minnesota and Wisconsin, restricted to
traflic having an immediately prior or
Immediately subsequent movement by
alr; (12) between Kansas City, Mo., on
the one hand, and, on the other, points
in Kansas, restricted to traffic having an
immediately prior or immediately sub-
sequent movement by sir; (13) between
Cincinnati, Ohio, on the one hand, and,
on the other, points in Kentucky and
West Virginia, restricted to traffic hav-
ing an immediately prior or immediately
subsequent movement by air,

(14) Between Loulsville, Ky, on the
one hand, and, on the other, points in
Kentucky, restricted to traffic having an
immediately prior or immediately subse-
quent movement by air; (15) between
New Orleans, La., on the one hand, and,
on the other, points in Loulsiana, re-
stricted to traffic having an immediately
prior or immediately subsequent move-
ment by air; (16) between Boston, Mass.,
on the one hand, and, on the other, points
in Maine, Massachusetts, Rhode Island,
Connecticut, New Hampshire, and Ver-
mont, restricted to traffic having an im-
mediately prior or immediately subse-
quent movement by alr; (17) between
Baltimore, Md., on the one hand, and,
on the other, points in Maryland and the
District of Columbia, restricted to traf-
fic having an immediately prior or im-
mediately subsequent movement by alr;
(18) between St. Louls, Mo., on the one
hand, and, on the other, points in Illi-
nois and points in Missouri, except Cape
Girardeau, Miss., Scott, Stoddard, New
Madrid and Butler Counties, Mo., re-
stricted to traffic having an immediately
prior or immediately subsequent move-
ment by alr; (19) between Kansas City,
Mo., on the one hand, and, on the other,
points in Missouri and Illinois, restricted
to traffic having an immediately prior or
immediately subsequent movement by
alr; (20) between Charlotte, N.C., on the
one hand, and, on the other, points in
North Caroling and South Carolina, re-
stricted to traffic having an immediately
prior or immediately subsequent move-
ment by air.

€21) Between Fargo, N. Dak., on the
one hand, and, on the other, points in
North Dakota and Minnesota, restricted
to traffic having an immediately prior
or immediately subsequent movement by
air; (22) between Detrolt, Mich., on the
hand, and, on the other, points in Michi-
gan and Ohio, restricted to traffic hav-
ing an immediately prior or immediately
subsequent movement by air; (23) be-

NOTICES

tween Pittsburgh, Pa., on the one hand,
and, on the other, points in Pennsyl-
vania, Ohlo, and West Virginia, restricted
to traflic having an immediately prior or
immediately subsequent movement by
air; (24) between Cleveland and Cin-
cinnati, Ohio, on the one hand, and, on
the other, points in Ohio, restricted to
traflic having an immediately prior or
Aq uRmweAOW juanbasqns  A@jerpatauag
air; (25) between Dallas, Tex., on the
one hand, and, on the other, points in
Oklahoma, restricted to traflic having an
immediately prior or immediately sub-
sequent movement by alr; (26) between
Omaha, Nebr,, on the one hand, and, on
the other, points in Jows, Nebraska, and
South Dakota, restricted to traffic hav-
ing an Immediately prior or immediately
subsequent movement by air; (27) be-
tween Nashville, Tenn,, on the one hand,
and, on the other, points in Tennessee,
restricted to traflic having an {mme-
diately prior or immediately subsequent
movement by air,

(28) Between Washington, D.C, and
Richmond, Va., on the one hand, and,
on the other, points in Virginia; (29)
between New York, N.Y, on the one
hand, and, on the other, points In the
District of Columbia and Connecticut,
Maryland, Massachusetts, New Jersey,
Pennsylvania, Rhode Island, and Vir-
ginia; (30) between Washington, D.C.,
and Dulles Airport, Fairfax, Va., on the
one hand, and, on the other, points in
Maryland and Virginia restricted to
traffic having an immediately prior or
immediately subsequent movement by
alr; (31) between Bradley Field, Wind-
sor Locks, Conn., on the one hand, and,
on the other, points in Connecticut, re-
stricted to traffic having an immediately
prior or immediately subsequent move-
ment by afr. Applicant possesses emer-
gency temporary authority under Docket
MC 111729, R-57, granted for 30 days,
effective February 24, 1967, as reflected
by the annexed sheet marked Exhibit 2,
and expiring March 25, 1967. This tem-
porary asuthority application includes all
of that granted under R-57 except for
movements between Dallas, San Antonio,
and Houston, Tex., on the one hand, and,
on the other, points in Texas, restricted
to traffic having an Immediately prior or
immediately subsequent movement by
alr. This portion of the service is al-
ready covered by a temporary suthority
application filed under Docket MC
111729, Sub 189 TA, pending before the
Commission. With respect to Parts
(29), (300, and (31) above, one of the
supporting shippers herein, Mallinckrodt
Nuclear, Formerly Nuclear Consultants,
St. Louis, Mo., supported an application
for this service under Docket MC 111729,
Sub 166 TA. That portion of the appli-
cation was denfed by the Commission.

The transportation of radiopharma-
ceuticals under the aforesald 166 TA was
the subject matter of a protest filed by
Smith and Solomon and said protest was
restricted to the movement of radio-
active materirls from New York, N.Y., to
Philadelphia, Pa., Baltimore, Md., and
Washington, DC. Protestant does not
possess authority to perform the total

service required by the shipper. Addi-
tionally, we had contacted the Protest-
ant at that time and we were adviscd
that they would be willing to accept a
weight restriction and their interests
were advised that they would be wiliing
to accept a weight restriction and their
interests were in truck-load shipments.
We have, accordingly, imposed a welght
lmitation in this application. Appli-
cant shall file for permanent authority
in approximately 1 month with respect
to all of the above service except tho:s
parts as set forth below because of per-
manent authority applications now
pending before the Commission. A
Pending under MC 111729, Sub 145 copy
of the Order is annexed to the applica-
tion as Exhibit 3 reflecting grant of au-
thority. Applicant shall attend to ap-
propriate tariff filing by the necessary
compliance date. Parts (1), (8), (10,
(11), (12), (13), (21), (22), (26), and
part (6) as between Philadelphia, Pa,
and points In Pennsylvania; part (18) as
between St. Louls, Mo, and points in
Illinols and part (29) as between New
York, N.Y., on the one hand, and, on the
other, points in New Jersey and Con-
necticut,

B. Pending under MC 111729, Sub 168
Flled September 13, 1966—application
unprotested and verified statements
filed by applicant January 12, 1967
Part (16) as between Boston, Mass, on
the one hand, and, on the other, points
in  Massachusetts, Connecticut, and
Rhode Island; all of Part (17); all of
Part (30) ; all of Part (31) and Part (2%)
as between New York, N.Y., and points
in the District of Columbia; Maryland,
Massachusefts, Pennsylvania, Rhode Is-
land, and Virginia, for 180 days. Sup-
porting Shippers: Abbott Laboratories,
14th and Sheridan Road, Lake County,
North Chicago, Ill. 60064; Mallinckrodt
Nuclear, Box 6172 Lambert Field, St
Louis, Mo, 63145. Send protests to: E. N.
Carignan, District Supervisor, Bureau
of Operations and Compliance, Inter-
state Commerce Commission, 346 Broad-
way, New York, N.Y. 10013,

No. MC 119702 (Sub-No, 26 TA), filed
March 9, 1067. Applicant: STAHLY
CARTAGE CO,, Post Office Box 481, 130-
A Hillsboro Avenue, Edwardsville, Il
62025. Applicant's representative: Leon-
ard A. Jasklewlcz, 1155 15th Street NW.,
Washington, D.C. Authority sought
operate as a4 common carrier, by motor
vehicle, over irregular routes, transport-
Ing: Anhydrous emmonia, emmonium
nitrate fertilizer, and Uquid nitrogen
Jertilizer solutions, in bulk, in tank ve-
hicles, from Marseilles, Ill., and 5 miles
thereof, to poluts in Indiana, Iowa, Ken-
tucky, Michigan, Minnesota, Missourl,
Ohio, and Wisconsin, for 180 days. Sup-
porting shippers: The Borden Chemical
Co., Smith-Douglass Division, Post Office
Box 419, Norfolk, Va. 23501; and F. 5
Royster Guano Co., Norfolk, Va. Send
protests to: Harold C. Jolliff, District
Supervisor, Interstate Commerce Com-
mission, Bureau of Operations and Com-
pliance, Room 476, 325 West Adams

Street, Springfield, IIl. 62704.

FEDERAL REGISTER, VOL. 32, NO. 52—FRIDAY, MARCH 17, 1967




No. MC 126965 (Sub-No. 5 TA),
fled March 9, 1967, Applicant: CLIF-
FORD B. FINKLE, Jr., 800 Bloomfield
Avenue, Clifton, N.J. 07011. Applicant’s
representative: George A. Olsen, 69 Ton~
nele Avenue, Jersey City, N.J. 07306.
Authority sought to operate as a con-
tract carrier, by motor vehicle, over ir-
regular routes, transporting: (1) Noodles,
in tote bins, from Fairlawn, N.J., to Al-
bion, N.XY., (2) empty tole dins, from
Albion, N.X., to Fairlawn, N.J, under
contract with A, Zerega's Sons, Inc., for
180 days. Supporting shipper: A, Zere-
ga's Sons, Inc., 20-01 Broadway, Falr-
lawn, NJ. 07410, Send protests to:
District Supervisor Joel Morrows, Bu-
reau of Operations and Compliance, In-
terstate  Commerce Commission, 1060
Broad Street, Newark, N.J. 07102,

No. MC 128920 TA, filed March 9, 1967.
Applicant: LEIGHTON D. CHARLSEN,
doing business as CHARLSEN TRUCK-
ING SERVICE, 1030 South Fourth Street,
Stillwater, Minn. 55082. Applicant's

NOTICES

representative: Robert E. Swanson, 1211
South Sixth Street, Stillwater, Minn.
55082. Authority sought to operate as a
common carrier, by motor vehicle, over
frregular routes, transporting: Bed and
Jurniture parts, materials, and supplies,
between St. Paul and Bayport, Minn.,
and Luck, Wis., for 180 days. Support-
ing shipper: St. Croix Manufacturing
Co., Bayport, Minn. Send protests to:
District Supervisor A. E. Rathert, Inter-
state Commerce Commission, Bureau of
Operations and Complance, 448 Federal
Bullding and U.S. Courthouse, 110 South
Fourth Street, Minneapolis, Minn, 55401.

No. MC 128923 TA, filed March 9, 1967,
Applicant: BRUMMETT MOVING &
STORAGE, INC,, 180 Sheppard Road,
Jackson, Miss. 39206, Applicant’s repre-
sentative: Pat H. Scanlon, 930 Deposit
Guaranty Bullding, Jackson, Miss. 39201.
Apthority sought to operate as a common
carrier, by motor vehicle, over irregular
routes, transporting: Household goods,

1199

as defined by the Commission, (a) be-
tween points In Mississippi, and (b) be-
tween points in Mississippl, on the one
hand, and, on the other, the applicant’s
warehouse at Jackson, Miss., restricted
to pickup and delivery services incidental
to and in connection with packing, crat-
ing, and containerization, or unpacking,
uncrating, and decontainerization of
such shipments, and further restricted to
shipments having a prior or subsequent
movement beyond said points In con-
tainers, for 180 days. Supporting ship-
pers: Under military contracts. Send
protests to: District Supervisor Floyd A.
Johnson, Interstate Commerce Commis-
sion, Bureau of Operations and Com-
pliance, 312-A U8, Post Office Bullding,
Jackson, Miss, 39201,

By the Commission.

[sEAL] H. NeirL GARSON,
Secretary.

|PR. Doc. 07-2061; Piled, Mar, 16, 1067,
8:40 a.m.)
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Title 7—AGRICULTURE

Chapter I—Consumer and Marketing
Service (Standords, Inspections,
Marketing Practices), Department of
Agriculture

PART 58—GRADING AND INSPEC-
TION, GENERAL SPECIFICATIONS
FOR APPROVED DAIRY PLANTS
AND STANDARDS FOR GRADES OF
DAIRY PRODUCTS

Subpart B—General Specifications for
Dairy Plants Approved for USDA
Inspection and Grading Service’

A proposed revision of the Minimum
Specifications for Approved Plants Man-
ufacturing, Processing, and Packaging
Dairy Products Under USDA Inspection
titled General Specifications For Dairy
Plants Approved For USDA Inspection
and Grading Service, hereinafter re-
ferred to as General Specifications, was
published in the FrpeEral REecISTER of
September 16, 1966, under proposed rule
making., It afforded interested parties
90 days to submit written data, views, or
arguments for consideration therewith,

Statement of considerations. Some
of the comments that were received did
indicate that certain sections of the pro-
posal were subject to misinterpretation.
Therefore, minor changes have been
made in line with those comments to
more clearly state but not change the
true intent of those sections, Certain
other comments proposing complete
changes or deletions of certain require-
ments were given careful consideration
but their adoption was determined to be
not in the best interest of s satisfactory
and comprehensive plant approval pro-
gram.

Therefore, the General Specifications
are hereby promulgated under the au-
thority contained in the Agricultural
Marketing Act of 1946, as amended (60
Stat. 1087 as amended, 7T US.C. 1621~
1627). It has been determined that it
would be in the best interest of those con-
cerned that the General Specifications
become effective 60 days after publica-
tion in the FeperAL RecisTER. The Gen-
eral Specifications shall supersede the
Minimum Specifications For Approved
Plants Manufacturing, Processing, and
Packaging Dalry Products Under US.
Department of Agriculture Inspection
effective November 1955.

The revision is as follows:

Subpart B—Genoral Specifications for Dairy
Plants Approved for USDA Inspection and
Grading Service *

DrINITIONS
Sec.
58.101 Meaning of words,

*Compliance with these standards does
not execuse fallure to comply with the pro-
visions of the Federal Food, Drug, and Cos-
metic Act, or applicable laws and regulations
of States or Municipalities,

¥ Complinnce with these standards does not
excuse fallure to comply with the provisions
of the Federnl Food, Drug, and Cosmetio
Act, or applicable laws and regulations of
any State or Municipality,

FEDERAL

RULES AND REGULATIONS

Purrosz
Seo.
58.122 Approved plants under USDA inspec-
tlon and grading service,

APPROVED PLANTS

58,123 Survey and approval,
58.124 Denifal or suspension of plant ap-
proval,

Premises, BUILDINGS, FACILITIES, EQUIFMENT
AND UreEnsits

Premlises.
Bulldings.
58,127 Facilities,
568.128 Equipment and utenalls.

PERSONNEL, CLEANLINESS AND HEALTH

68.120 Cileanliness,
58,130 Health,

PROTECTION AND TRANSFORT OF RAW MILK AND
CREAM

58,131 Equipment and facilities,
QUALITY SPECIFICATIONS YOR Raw MIiLx

58.132 Basls for classifiontion,

58,138 Appearance and odor,

58,134 Sediment content.

58.135 Bacterial estimate.

58,136 Rejected milk.

68.137 Excluded milk.

B58.138 Quality testing of milk from new
producers,

Record of tests,

58,140 Pleld service.

58.141 Alternate quality control program,

OPERATIONS AND OFERATING PROCEDURES

58.142 Product quality and stability.

58.143 Raw product storage. ¥

68.144 Pasteurization or sterilization.

58,145 Composition and wholesomenesa,

58.146 Cleaning and sanitizing treatment,

58,147 Insect and rodent control program.

58,148  Plant records,

58,149 Alternate quality control programs
for dairy products,

PACKAGING AND GENERAL IDENTIFICATION

58,150 Contalners,

68.151 Packaging and repackaging.

58.1562 Goneral ldentification,
Srorace or FiNisHED ProducT

Dry starage.
Refrigerated stornge.

INSPECTION, GRADING AND OFFICIAL
IDENTIFICATION

Grading,

Inspection,

Inspection or grading certificates.
Official identification,

EXFLANATION OF TERMS
58,160 Terms.

SUPFLEMENTAL SPECIFICATIONS FOR PLANTS
MANUPACTURING, PROCESSING AND PACKAG~
iNo Nonwar Dy Muox, Day Wxors Minx,
Day BurtenMILX AND Doy WHEY

DEFINITIONS
58.2056 Meaning of words.
ROOMS AND COMPARTMENTS

Dry storage of product.

Packaging room for bulk products,
Hopper or dump room.
Repackaging room.

EQUIFMENT AND UTENEILS

68.125
68.128

58,139

58.158
68.154

88,155
58,156
58.157
58,158

58.210
58211
58212
58.218

58214 General construction repair and
installation,

Prehonters.

Hotwella,

Evaporators and/or yvacuum pans,

Surge tanks.

582156
58.216
58.217
58.218

High pressure pumps and lines

Spray dryers,

Collectors and conveyors.

Dry dairy product cooling equip-
ment,

Special treatment equipment,

Sifters,

Clothing and shoe covera.

Portable and stationary bulk bins.

Sampling device.

Dump hoppers, screens, mixers and
conveyors,

Flller and packaging equipment

Hoavy duty vaocuum cleaners.

656,229
58.230

QUALITY SPFECIFICATIONS FOR RAW MATERIAL

58231
58.232
58.233

General,
Milk.
Skim milk,
58.234 Buttermlilk.
58235 Whey.

OPERATIONS AND OPERATING PROCEDURLYN

58.236 Pasteurization and heat treatmen:

58.237 Condensed surge supply.

58238 Condensed storage tanks,

58.239 Drying.

58.240 Cooling dry products,

58.241 Packsging, repackaging and storoge

58.242 Product adulteration,

58.243 Checking quality.

58244 Number of samples,

658245 Method of official sample analysis

58240 Cleaning of dryers, conveyors, sifters
and storage bins,

58247 Insect and rodent control program

QUALITY REQUIREMENTS FOR FINISHED PRODUCTS
NEARING THE USBDA GRADE LADEL OR QUALITY
APPFROVED INSPECTION SHIELD

58,248 Noufat dry milk,

58.249 Instant nonfat dry milk.
58250 Dry whole milk.

58251 Dry buttermilk.

68,252 Dry whey.

SUPPLEMENTAL SPECIFICATIONS PO Praxts
MANUYVACTURING, PROCESSING AND Packao-
NG Burrsr AND REraTen PropucTs

DEFINITIONS
Meaning of words.
ROOME AND COMPARTMENTS

58.306

58811
58312
58313

Coolers and freezers,
Churn rooms.
Print and bulk packaging rootn:

EQUIPMENT AND UTENSILS

General construction repalr ond
installation.

Continuous churn,

Caonventional churns,

Bulk Dbutter trucks,
packers.

Butter, frozen or plastic cream meil-
ing machines,

Printing equipment.

58320 Brine tanks,

58321 Starter vats,

QUALITY SPECIFICATIONS FOR RAW MATERIAE

58322
58,323
58.324
58.325
58.326
58.327
58328
58.320
58.330
58331

58314

58315
58318
58317

58318

boats and

58310

Cream.

Whipped butter,
Butteroil,

Anhydrous milkint,
Plastic cream.

Frozen cream,

Batt,

Color,

Butter atarter cultures,
Starter distillates,
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OPERATIONS AND OFERATING PROCEDURES

gec.

53332 Segregation of raw material,

58 334 Pasteurization.

53335 Quality control tests,

59336 Prequency of sampling for quality
control—Butter and related prod-
ucts,

53227 Ofoclal test methods.

53.348 Composaition and wholesomeness,

53339 Contalners.

54340 Printing and packaging.

58341 Repackaging.

58342 General identifieation.

53143 Stornge of finlabed product In
ocoolors,

53344 Storage of finlshed product In
freczer,

QUALITY EEQUIREMENTS AND SPECIFICATIONS
JOR FINISHED PRODUCTS DEARING THE USDA
GEADE LADEL OR QUALITY APPROVED INSFEC-
TION SHIELD

58345 Butter.

58246 Whipped butter.

52347 Butieroll or anhydrous milkfat,
53348 Plastic cream.

53340 Frozen cream.

SUPPLEMENTAL SPECIFICATIONS YOR PLANTS
MANUFACTURING AND PACKAGING CHEDDAR
CHEESE AND SIMILAR VARIETIES

DEFINITIONS
Meaning of words,
ROOMS AND COMPARTMENTS

58406
58407
S8408
55409
58410
58411
58412

Starter room.

Make room,

Drying room.

Parafning room.

Rindless block wrapping area,
Coolers or curing rooms.
Cutting and packaging rooms.

EQUIFMENT AND UTENSILS

General construction repair and Ine
stallation.

Starter vats.

Cheese vats,

Mechanical agitators.

Curd mill and miscellaneous equip-
ment.

Hoops and followers,

Press,

Rindless cheese pross,

Paraflin tanks,

QUALITY SPECIFICATIONS FOR RAW MATERIALS

58422 Milk,

63423 Hydrogen peroxide,

53.424 COatalase.

53426 Cheese starter cultures.

53426 Calclum chloride.

53427 Color.

58428 Rennet, pepsin, or other coagulating
engymes,

58420 Salt,

58413

58414
58415
58416
58417

52418
58419
58.420
58421

OFENATIONS AND OPERATING FROCEDUNES

E.R 430 Oheese from pasteurized milk.

58431 Cheese from unpasteurized milk,

:_-A 542 Time schedule,

58433 Laboratory and quality control tests,
63.435 Whey disposal.

58436 Curing,

58437 Packaging and repackaging.

95418 General ldentification. :

GUALITY REQUIREMENTS AND SPECIFICATIONS
YOR YINISHED PRODOCTS BEARING THE USDA

CRADE LABEL OR QUALITY APPROVED INSPEO-
TION SICTELD

.jfi-t:ia Cheddar cheese,
58440 Colby cheese.

ﬁ 44‘1 Washed curd, soaked ocurd checse.
442 Oranular, stirred curd choese.

FEDERAL

RULES AND REGULATIONS

SUPPLEMENTAL SPECIFICATIONS POR PLANTS
MANUFACTURING AND Packacing Corrace
CHress

Sec,
58 505

DEFINITIONS

Meaning of words,
ROOME AND COMPARTMENTS
Rooms and compartments.
EQUIFMENT AND UTENSILS

General construoction repalr and in-
stallation.

Cheese vats.

Agltators,

Contalner fillers,

5856156 Mixers,

58518 Starter vats.

QUALITY SPECIFICATIONS YOR RAW MATERIAL

58,617 General,

58.518 Milk.

58.519 Dalry producta.
58520 Nondalry ingredients.

OPERATIONS AND OPERATING FROCEDURES

58.521 Pasteurization and product flow,
§8.522 Reconstituting nonfat dry milk.
58.523 Manufacture of cottage cheese.
58524 Washing and cooling.

58525 Dressing the curd,

58.526 Laboratory and quality control teats,
58.627 Packaging and general identification.
53528 Storage of finlshed product.

QUALITY REQUIREMENTS FOR COYTAGE CHEESE
BEANING THE USDA QUALITY APFROVED INSPEC-
TION SHIELD

58529 Physical requirements.

58.530 Microblological requirements st time
of packaging in three out of five
o tive pl

Chemical requirements.

Keéeping quality requirements,

58510

53511

58512
58.613
58514

58531
58533

SUPFLEMENTAL SPECIFICATIONS FOR PLANTS
MANUPACTURING, PROCESSING, AND PACKAG-
G Ice CrEAM AND Rxraren Probucrs

DEFINITIONS
Meaning of words.
ROOMS AND COMPARTMENTS

Mix processing room,

PFreezing and packaging rooms,
Freezing tunnels,

Hardening and storage rooms,

EQUIPMENT AND UTENSILS

Homogenlzer,
Freczers,

Frult or syrup feeders.
Packaging equipment,

QUALITY SPECIFICATIONS FOR BAW MATERIALS

Milk and dairy products.
Sweetening agents,
Flavoring agents,
Stabllizers,

Emulsifiers.

Acid.

Color,

58.606

58.619
58.620
58.621
58.622

8588
SESR

288

22BELE
223888

OPERATIONS AND OFERATING PROCEDURES

58.634 Assembling and combining mix
ingredients.

58.636 Paasteurization of the mix.,

58.63¢ Homogenlzation,

58637 Cooling the mix,

58.638 Preezing the mix,

58.639 Addition of flavor.

58640 Packaging.

68.641 Hardening and storage,

58642 Quality control tests,

58643 Frequency of sampling.

58.644 Test methods,

58645 General identification.

B8.046 OmMmcial identification,

4205

QUALITY REQUIREMENTS AND SPECIFICATIONS

FOR YINISHED PRODUCTS BEARING THE USDA
QUALITY AFPROVED INSPECTION SHIELD
Sec.
58,647 Composition requirements for Ice
cream.
58.648 Microblological requiremonts for ice
cream.
58640 Physical requirements for ice oream.
58650 Roequirements for frozen oustard,
58.651 Requirements for foe milk.
58652 Composition requirements for frult
sherbet,
58,653 Microblological requirements for
frult sherbet,
58.654

Physical requirements for [fruit
sherbet.

SUPPLEMENTAL SPECIFICATIONS FOR PLANTS
MANUPACTURING, PROCESSING AND PAUKAG-
NG PasteUrized ProCuss CuEese Axo Re-
LATED PRODUCTS

DEFINITJONS

58706 Pasteurized process cheese and re-
lated products.

EQUIFMENT AND UTENSILS

General construction, repalr,
installation.

Conveyors,

Grinders or shredders

58700 Cookers,

58710 Filllers.

QUALITY SPECIFICATIONS FOR RAW MATENIAL

58.706 and

58,707
58,708

58.711 Cheddar, colby, washed or sonked
curd, granular or stirred curd
cheese.

58712 Swiss,

58.713 Gruyere.

58,714 Cream cheese, Neufchatel choese,

58.716 Croam,

58.716 Nonfat dry miik.

58.717 Whey.

58718 Flavor Ingredients,

58.719 Coloring.

58720 Acldifying agents.

58.721 Salt,

58.722 Emulsifying agents.

OPERATIONS AND OPERATING PROCEDURES

58.723 Basis for selocting cheese 10r process«
ing,

Blending.

Trimming and cleaning.

Cutting and grinding.

Adding optional ingredients,

Cooking the batch,

Forming contalners.

Filling contalners.

Closing and sealing containers.

58,732 Cooling the packaged cheese,

58.733 Quality control tests.

QUALITY REQUIREMENTS FOR PROCESSED CMEESE
PRODUCTS RBEARING THE USDA QUALITY APr-
PROVED INSPFECTION SHIELD

58734 Pasteurized process cheese,

58735 Pasteurized process cheese food.
58736 Pasteurized process cheess spread.
58,737 Explanation of terms.

SUPPLEMENTAL SPECIFICATIONS ror PLANTS
MANUFACTURING, PROCESSING AND PACKAG-
ING MiLK orR MILK Propuors

58.724
58.725
58.726
58.727
58.728
58,720
58.730
58.731

DEFINITIONS
58805 Milk and milk products.
EQUIFMENT AND UTENSILS

General construction, repalr, and in-
stallation.

Vacuum chamber,

Leak protector valves,

Fillers aod sealers for single cervice
contalners.

Bottle washers and sanitivers,

Case washers,

Bottle fillers and cappers,

58.810

58.811
58812
58813

58814
68815
58810
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QUALITY SPECIFICATIONS FOR RAW MATERIAL

Sec,

58817 Milk,

58818 Cream.

58810 Dairy cultures,
58820 Mllk-solids-not-fat,

OPERATIONS AND OPERATING PROCEDURES

53.821 General.

58422 Bulkmilk pickup.

58823 'Transfor of bulk milk.

58824 Storage.

68.825 Separating and standardizing,

68828 Pasteurization and homogonization.

58827 Preparation and processing of batch
products,

Preparation and processing of cul-
tured dalry products.

Single-zervice contalners.

Container adhesives,

Multiuse containers.

Fllling contalners,

Product storage.

Quality contro) tests.

Frequency of sampling.

Test methods.

58.837 General identification.

58.838 Official Identification.

QUALITY REQUIREMENTS FOR FRODUCTS BEARING
TR USDA QUALITY AFFROVED INSFECTION
SHIELD

58.839
58.840
68,841

58828

58,829
58.830
58,831
58.832
58.833
58834
58.835
68830

General,

Milk. -

Low fut milk,

Skim milk,

Half and balf,

Light cream.

Whipping cream.

Whipped cream.

Sour cream.

Cultured buttermilk.

Chocolate milk or milk products.

Chocolate flavored milk or milk
products.

SUPPFLEMENTAL SPECIFICATIONS ¥YOR PLANTS
MANUFPACTURING, PROCESSING, AND PACKAG-
ING EVArORATED, CONDENSED OR STERILIZED
Munx Paoosvcrs

DEFINITIONS
580056 Meaning of words,

EQUIFMENT AND UTENSILS

Ganeral construction repalr and in-
atallation,

Evaporators and yacuian pans,

Fillors.

Bateh or continuous
sterilizera,

58916  Homogenlzer.

OFERATIONS AND OPERATING PROCEDURES

58017 General.

58918 Btandardization,

58.910 Prebeat, pasteurization.

58920 Homogenlzation,

58021 Concentration.

58.922 Sterilization.,

68023 Filling contalners,

58924 Aseptic filllog,

58026 Bweetened condensed.

58.026 Heat stability,

53927 Storage.

53028 Quality control tests,

58039 Suitability screening test,

$8830 Frequency of sampling for quality
control—evapornted, condensed,
and sterilized milk products,

OfMclal test methods.,

General identification,

58912

58913
58914

58,018 in-container

58,031
58.032

QUALITY SPECIFICATIONS FOR RAW MATERIALS

53933 Milk.

568934 Stabllizers.

58,935 Sugars.

58936 Chocolate and cocoa.

RULES AND REGULATIONS

QUALITY REQUIREMENTS FOR FINISHED PRODUCTS
DREALING THE USDA QUALITY APPROVED INSPEC-
TiON SHIELD

Seo.

58837 Physieal requirements for evapo-
rated milk,

Physical requirements and mlicro-
blological limits for sweetened con-
densed milk,

Physical requirements for sterilized
milk,

Physical requirements for asterilized
milk concentrate.

Physical requirements for sterilized
chocolate (flavored) milk or drink,

AvtHoRtTY: The provisions of this Subpart
B issued under Agricultural Marketing Act of
1946 (60 Stat. 1087, as amended; 7 US.C.
1021-1627).

58.938

58.039
58.040
58.041

DEFINITIONS
§ 58.101 Meaning of words.

For the purpose of the regulations of
this subpart, words in the singular form
shall be deemed to impart the plural and
vice versa, as the case may demand. Un-
less the context otherwise requires, the
following terms shall have the following
meaning:

(a) Aet. The applicable provisions of
the Agricultural Marketing Act of 1046
(60 Stat. 1087, as amended; 7 US.C.
1621-1627), or any other Act of Congress
conferring like authority.

(b) Administrator, The Administra-
tor of the Consumer and Marketing Serv-
lce or any other officer or employee of the
Consumer and Marketing Service of the
Department to whom there has hereto-
fore been delegated, or to whom there
may hereafter be delegated the authority
to act In his stead.

(c) Approved laboratory. A labora-
tory in which the facilities and equip-
ment used for official testing have been
approved by the Administrator as being
adequate to perform the necessary official
tests In accordance with this part,

(d) Approved plant. One or more ad-
Jacent bulldings, or parts thereof, com-
prising a single plant at one location in
which the facilities and methods of oper~
atlon therein bave been surveyed and
approved by the Administrator as suit-
able and adequate for inspection or grad-
ing service, in accordance with this part.

(e) Sanitizing treaiment. Subjection
of a clean product contact surface to an
neceptable sanitizing sgent of sufficlent
strength, and for a duration of time, as
to effectively destroy microorganizsms.

(f) Continuous resident service ar resi-
dent service. Inspection or grading serv-
ice performed at a dalry manufacturing
plant or grading station by an inspector
or grader assigned to the plant or station
g;xs‘: continuous year-around resident

(g) Dafry products, Butter, cheese
(whether natural or processed), skim
milk, cream, milk products (whether dry,
evaporated, stabilized or condensed), ice
cream, dry whey, dry buttermilk, and
any other food product which is pre-
pared or manufactured in whole or in
part from any of the aforesaid products,
as the Administrator may hereafter
designate,

(h) Grader. Anyemployee of the De-
partment authorized by the Secretary or

any other person to whom a license has
been issued by the Secretary, to investi-
gate and certify, in accordance with the
Act and this part, to shippers of products
and other interested parties, the class,
quality, quantity and condition of such
products,

(1) Inspector. Any employee of the
Department authorized by the Secretary,
or any other person to whom a licenze
has been issued by the Secretary, to
inspect and certify quality, quantity and
condition of products, observe the manu-
facturing, processing, packaging and
handling of dalry products, and to per-
form dairy plant surveys in accordance
with the regulations of this part.

(j) Inspection or grading service.
Means in accordance with this part, the
aet of (1) drawing samples of any prod-
uct: (2) determining the class, grade,
quality, composition, size, quantiiy, or
condition of any product by examining
each unit or representative samples; (3)
determining condition of product con-
tainers; (4) ldentifying any product or
packaging material by means of official
identification; (5) regrading or appeal
grading of a previously graded product;

(6) Inspecting plant facilities,
equipment, and operations; such as,
processing, manufacturing, packaging,

repackaging, and quality control; (1)
supervision of packaging inspected or
graded product; (8) reinspection or ap-
peal inspection; and (9) issuing an
inspection or grading certificate or sam-
pling, inspection, or other report related
to any of the foregolng.

(k) Milk. The whole lacteal secretion
practically free from colostrum, obtained
by the complete milking of one or more
healthy cows located In modified ac-
credited areas and modified certified
areas or from cows in herds fully ac-
credited as tuberculosts-free and certified
brucellosis-free by the US. Department
of Agriculture or in the process of being
accredited. |

(1) Oficial methods. OfMclal Methods
of Analysis of the Association of Official
Agricultural Chemists, a publication of
the Association of Official Analytical
Chemists, Box 540, Benjamin Franklin
Station, Washington, D.C. 20044,

(m) Plant survey. An appraisal of &
plant to determine the extent to which
facilities, equipment, method of opera-
tion, and raw material being received are
in accordance with the provisions of thi
part, The survey shall be used to deter-
mine suitability of the plant for USDA
inspection or grading service. :

(n) Producer, The person or persons
who exercise control over the production
of the milk delivered to & processing
plant or receiving station and who re-
ceive payment for this product. :

(0) Quality control, ‘The Inspection ol
the quality of the raw material and the
conditions relative to the preparation o
the product from its raw state throusi
each step in the entire process. It in-
cludes the inspection of conditlons under
which the product is prepared, processed.
manufactured, packed, and stored. T'h
addition, assistance and guidance is o!-
fered to fmprove the raw milk quallts.
processing methods, quality, stabllity,
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and packaging and handling of the
finished product,

(p) Regulations. The term ‘‘regula-
Hons” means the provisions contained in
this part.

(q' Secretary, The Secretary of Agri-
culture or any other officer or employee
of the Department to whom there has
neretofore been delegated, or to whom
there may hereafter be delegated, the
authority to act In his stead.

(r' Shall. Expresses a provision that
iz mandatory.

(s) Should, Expresses recommended
nonmandatory provisions which when
followed would significantly aid in a
quality Improvement program,

(t) Standard methods. Standard
Methods for the Examination of Dairy
Products, & publication of the American
Public Health Association, 1790 Broad-
way, New York, N.Y.

(1) 3-A Sanitary Standards and Ac-
cepted Practices. The latest standards
for dairy equipment and accepted prac-
tices formulated by the 3-A Sanitary
Standards Committees representing the
International Assoclation of Milk, Food
and Environmental Sanitarians, the US,
Public Health Service and the Dairy In-
dustry Committee, Published by the
International Association of Mlilk and
‘vod Sanitarians, Box 437, Shelbyville,
Ind.

(v} "USDA" or “‘Department'’.
Means the U.S. Department of Agricul-
ture

PURPOSE

§58.122  Approved plants under USDA
inspection and grading service.

(a) Adoption of certain sound prac-
tices at dairy plants will significantly aid
the operators to manufacture more con-
sistently, uniform high-quality stable
dalry products. Only dairy products
manufactured, processed and packaged
In an approved plant may be graded or
Inspected and fdentified with official
ldentification. The specifications estab-
lished hereln provide the basis for a qual-
iy maintenance program which may be
elfectively carried forward through offi-
cial inspection, grading, and quality con-
trol service.

(b) USDA Inspection and grading
service Is provided to dalry product
manufacturing plants on a voluntary
basis. The operator of any dairy plant
desiring to have such a plant qualified as
in approved plant under USDA inspec-
ton and grading service may request
urveys of such plant, premises, equip-
ut, facilities, methods of operation,
iw material to determine whether
tiey are adequate to permit inspection
and grading service. The cost of this
survey shall be borne by the applicant.

APPROVED PLANTS

§38.123  Survey and approval.

Prior to the approval of a plant, 2
l,“,”}'”‘aied representative of the Admin-
sirator shall make a survey of the plant,
l»'.cmmes, storage facilitles, equipment
'r‘;"‘dl raw material, volume of raw mate-
by rocessed dafly and facilities for
iandling the products at the plant. The

RULES AND REGULATIONS

survey shall be made at least twice a
year to determine whether the facilities,
equipment, method of operation, and
raw material being received are adequate
and suitable for USDA inspection and
grading service In accordance with the
provisions of this part. To be eligible
for approval a plant shall satisfactorily
meet the specifications of this subpart.

£ 58.124 Denial or suspension of plant
approval,

Plant approval may be denied or sus-
pended If & determination is made by a
designated representative of the Admin-
istrator that the plant is not performing
satisfactorily In regard to (a) the classi-
fication of milk, (b) proper segregation
and disposal on unwholesome raw ma-
terials, (c) adequate facilities and condi-
tion of processing equipment, (d) sani-
tary conditions of plant and equipment,
(e) control of Insects, rodents and other
vermin, (I) use of nontoxic product con-
tact surfaces and prevention of adultera-
tion of raw materials and products with
chemicals or other foreign material, (g)
proper operating procedures, (h) the
maintenance of legal composition of
finished products, () the manufacture
of stable dalry products, of desirable
keeping quallity characteristics. ()
proper storage conditions for ingredients
and dairy products, or (k) suitable and
effective packaging methods and
material.

PreMmises, Buinnixncs, FACILITIES,
EQUIPMENT, AND UTENSILS

§ 58.125 Premises,

(a) The premises shall be kept in a
clean and orderly condition, and shall be
free from strong or foul odors, smoke, or
excessive alr poliution. Construction
and maintenance of driveways and ad-
jacent plant traflic areas should be of
cement, asphalt, or similar material to
keep dust and mud to a minimum.

(b) Surroundings: The adjacent sur-
roundings shall be free from refuse, rub-
bish, and waste materials to prevent har-
borage of rodents, insecfts and other
vermin.

(¢c) Drainage: A suitable drainage sys-
tem shall be provided which will allow
rapid drainage of all water from plant
buildings and drive ways, including sur-
face water around the plant and on the
premises, and all such water shall be dis-
posed of In such a manner as to prevent
a nuisance or health hazard.

§ 58.126 Buildings.

The building or buildings shall be of
sound construction and shall be kept in
good repair to prevent the entrance or
harboring of rodents, birds, Insects, ver-
min, dogs, and cats. All service pipe
openings through outside walls shall be
effectively sealed around the opening or
provided with tight metal collars.

(a) Oulside doors, windows, openings,
ete. All openings to the outer air in-
cluding doors, windows, skylights and
transoms shall be effectively protected
or screened against the entrance of flies
and other insects, rodents, birds, dust
and dirt. All outside doors opening into
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processing rooms shall be in good condi-
tion and tight fitting. All hinged, out-
side screen doors shall open outward.
All doors and windows shall be kept clean
and in good repair, Outside conveyor
openings and other special-type outside
openings shall be effectively protected to
prevent the entrance of flies and rodents,
by the use of doors, screens, flaps, fans
or tunnels. Outside openings for sani-
tary pipelines shall be covered when not
in use. On new construction window sills
should be slanted downward at a 45"
angle.

(b) Walls, ceilings, partitions and
posts, The walls, cellings, partitions, and
posts of rooms in which milk, or dairy
products are processed, manufactured,
handled, packaged or stored (except dry
storage of packaged finished products
and supplies) or in which utensils are
washed and stored, shall be smoothly
finished with a suitable material of light
color, which Is substantially impervious
to moisture and kept clean, They shall
be refinished as often as necessary to
maintain a neat, clean surface. A wains-
coting of a suitable material of a darker
color may be used to a height not ex-
ceeding 60 inches., For easler cleaning
new construction should have rounded
cove at the juncture of the wall and floor
in all receiving, pasteurizing, manufac-
turing, packaging and storage rooms.

(¢) Floors. (1) The floors of all rooms
in which milk, or dairy products are proc-
essed, manufactured, packaged or stored
or In which utensils are washed shall
be constructed of; tile properly laid
with impervious Joint material, concrete,
or other equally impervious material.
The floors shall be smooth, kept in good
repalr, graded so that there will be no
pools of standing water or milk products
after flushing, and all openings to the
drains shall be equipped with traps
properly constructed and kept In good
repair. On new construction bell type
traps shall not be used. The plumbing
shall be so installed as to prevent the
back-up of sewage into the drain lines
and to the floor of the plant.

{2) Sound, smooth wood floors which
can be kept clean, may be used in rooms
where new containers and supplies and
certain packaged finished products are
stored.

(d) Lighting and ventilation, (1)
Light shall be ample, natural or artificial,
or both, of good quality and well dis-
tributed. All rooms in which dalry prod-
ucts are manufactured or packaged or
where utensils are washed shall have at
least 30 foot-candles of light Intensity on
all working surfaces and at least 50 foot-
candles of light intensity In areas where
dairy products are graded or examined
for condition and quality, In all other
rooms there shall be provided at least 5
foot-candles of light Intensity when
measured at a distance of 30 Inches from
the floor. Where contamination of prod-
uct by broken glass is possible, light bulbs
and fluorescent tubes shall be protected
against breakage.

(2) There shall be adequate heating,
ventilation or alr conditioning for all
rooms and compartments to permit
maintenance of sanitary conditions,
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Exhaust or inlet fans, vents, hoods or
temperature and humidity control facili-
ties shall be provided where and when
needed to minimize or eliminate unde-
sirable room temperatures, objectionable
odors, moisture condensation or mold.
Inlet fans should be provided with an
adequate air filtering device to eliminate
dirt and dust from the incoming air.
Ventilation systems shall be cleaned
periodically as needed and maintained in
good repair. Exhaust outlets shall be
screened or provided with self closing
louvers to prevent the entrance of insects
when not in use.

(e) Rooms and compariments.
Rooms and compartments in which
any raw material, packaging, ingredi-
ent supplies, or dairy products are
handled, manufactured, packaged or
stored shall be so designed, constructed
and maintalned as to assure desir-
able room temperatures and clean and
orderly operating conditions free from
objectionable odors and vapors. En-
closed bulk milk recelying rooms when
present shall be separated from the proc-
essing rooms by a partition. Rooms for
recelving can milk shall be separated
from the processing rooms by & partition
(partial or complete), by suitable ar-
rangement of equipment or by allowing
enough distance between recelving and
processing operations to avold possible
contamination of milk or dalry products
during manufacturing and handling.
Processing rooms shall be kept free from
equipment and materials not regularly
used.

(1) Coolers and freezers. Coolers and
freezers where dalry products are stored
shall be clean, reasonably dry and main-
tained at the proper uniform tempera-
ture and humidity to adequately pro-
tect the product, and minimize the
growth of mold. Adequate circulation
of alr shall be maintained at all times.
They shall be free from rodents, insects,
and pests. Shelves shall be kept clean
and dry. Refrigeration units shall have
provisions for collecting and disposing of
condensate,

(2) Supply room. The supply rooms
used for the storing of packaging ma-
terials, containers, and miscellaneous in-
gredients shall be kept clean, dry, orderly,
free from insects, rodents, and mold and
maintained In good repair, Such items
stored therein shall be adequately pro-
tected from dust, dirt, or other extra-
neous matter and so arranged on racks,
shelves or pallets to permit access to the
supplies and cleaning and inspection of
the room. Insecticides, rodenticides,
cleaning compounds and other nonfood
products shall be properly labeled and
segregated, and stored In a separate room
or cabinet away from milk, datry prod-
ucts, ingredients or packaging supplies.

(3) Bofler, and tool rooms. The boiler,
and tool rooms shall be separated from
other rooms where milk, and dairy prod-
ucts are processed, manufactured, pack-
aged, handled or stored. Such rooms
shall be kept orderly and reasonably free
from dust and dirt.

(4) Toilet and dressing rooms. Ade-
quate tollet and dressing room facilities
shall be conveniently located.
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(1) Tollet rooms shall not open directly
into any room in which milk or dairy
products are processed, manufactured,
packaged or stored; doors shall be self
closing; venfilation shall be provided by
mechanical means or screened openings
to the outer air; fixtures shall be kept
clean and in good repair,

(i) All employees shall be furnished
with -a locker or other suitable facility
and the lockers and dressing rooms shall
be kept clean and orderly. Adequate
hand-washing facilities shall be provided
and durable, legible signs shall be posted
conspicucusly in each toilet or dressing
room directing employees to wash their
hands before returning to work.

(5) Laboratory. (1) Consistent with
the size and type of plant and the vol-
ume of dairy products manufactured, an
adequately equipped laboratory shall be
maintained and properly staffed with
qualified and trained personnel for qual-
ity control and analytical testing. The
laboratory shall be located reasonably
close to the processing activity, It shall
be of sufficient size to perform tests nec-
essary In evaluating the quality of raw
and finished products.

(1) Approved iaboratories shall be
supervised by the USDA resident inspec-
tor in all aspects of officlal testing and
reporting results. Plant laboratory per-
sonnel in such plants may be licensed by
the USDA to perform official duties. An
approved central control laboratory serv-
ing more than one plant may be accept-
able, if conveniently located to the dairy
plants, and if samples and results can be
transmitted without undue delay.

(6) Starter facilities. Adequate fa-
cilities shail be provided for the handling
of starter cultures. The facilities shall
be sufficiently isolated (preferably a sep-
arate room), and shall not be located
near cheese vats, whey separators or
tanks where contamination is most likely
to occur,

(7) Resident grading and inspection
room. Resident plants shall furnish a
room or designated area for the grading
and inspection of products. The room or
area shall be suitably located, sufficient
In size, well lighted, ventilated and the
temperature shall be not less than 60° F,
It shall be kept clean and dry, free from
forelgn odors and reasonably free from
disturbing elements which would inter-
fere with proper concentration by the
grader or inspector. The grading or in-
spection room or area shall be equipped
with a table or desk and convenient
facilities for washing hands.

(8) Resident inspector's facilities. In
resident plants, an office or space shall be
provided for official purposes. The room
or space shall be conveniently located,
preferably in or near the approved labo-
ratory, adequate in size, and equipped
with desk and a lockable storage supply
cabinet, and clothes locker. It shall be
well lighted, ventilated or alr condi-
tioned, heated, and custodial service fur-
nished on s regular basls,

§ 58.127 Fucilities.

{a) Water supply. (1) There shall be
an ample supply of both hot and cold
water of safe and sanitary quality, with

adequate facilities for its proper distriby-
tion throughout the plant, and protection
against contamination and pollution
Water from other facilities, when of-
ficially approved, may be used for bofler
feed water and condenser water provided
that such water lines are completely
separated from the water lines carrying
the sanitary water supply, and the equip-
ment is so constructed and controlled as
to preclude contamination of product
contact surfaces. There shall be no cross
connection between safe water lines and
unsafe water lines or between public and
private water supplies. Baeteriological
examinations shall be made of the san!-
tary water supply at least twice a year, or
as often as necessary to determine purity
and sultability for use in manufacturing
dairy products. Such tesis shall be made
by & USDA or State ageéncy laborntory
except for supplles that are regularly
tested for purity and bacteriological
quality, and approved by the local health
officer. The results of all water tesis
shall be kept on file at the plant for
which the test was performed.

(2) The location, construction, and
operation of any well shall comply with
regulations of the appropriate agency.

(b) Drinking-water facilities, Drink-
ing-water facilitles of a sanitary type
shall be provided in the plant and shall
be convenlently located.

{¢) Hand-washing facilities. Con-
venient hand-washing facilities shall be
provided, including hot and cold running
water, soap, or other detergents, and
sanitary single service towels or air
driers. Such accommodations shall Le
located in or adjacent to toilet and dress-
ing rooms and also at such other places (11
the plant as may be essential to the
cleanliness of all personnel handlins
products. Vats for washing equipment
or utensils shall not be used as hand-
washing facilities, Self-closing metal or
plastic containers shall be provided for
used towels and other wastes,

(d) Steam., Steam shall be supplicd
in sufficient volume and pressure for
Isfactory operation of each applicable
plece of equipment, Culinary steam
used in direct contact with milk or dairy
products shall be free from harmful sub-
stances or extrancous material and only
nontoxic boller compounds shall be used,
or & secondary steam generator shall be
used in which soft water is converted to
steam and no boller compounds are used
Steam traps, strainers and condensate
traps shall be used wherever applicsble to
Insure a satisfactory and safe steam sup-
ply. Culinary steam shall comply with
the recommended practices for “Produc-
ing Culinary Steam for Processing Milk
and Milk Products™ as published by the
National Assoelation of Dairy Equipment
Manufacturers, Washington, D.C., April
1963 or Iatest revision thereof.

(@) Air under pressure. The meihod
for supplying air under pressure which
comes in contact with milk or dairy prod-
ucts or any product contact surface shall
comply with the 3-A Accepted Practices
for Supplying Air Under Pressure, The
air used at the point of application shall
be free from volatile substances, volatiles
which may impart any flavor or odor 0
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ine products, and extraneous or harmful
substances.

0y Disposal of wastes. Dalry wastes
shall be properly disposed of from the
plant and premises. The sewer system
hall have sufficient slope and capacity
1o readily remove all waste from the vari-
ous processing operations. Where a
public sewer 1s not available, all wastes
<hall be properly disposed of so as not to
contaminate milk equipment or to create
2 nuisance or public health hazard.
Containers used for the collection and
holding of wastes shall be constructed
of metal, plastic, or other equally im-
pervious material and kept covered with
tight fitting ids and placed outside the
plant on & concrete slab or on a rack
ralced at least 12 inches, alternatively
waste containers may be kept inside a
sultably enclosed, clean and fly proof
room. Solid wastes shall be disposed of
regularly and the containers cleaned be-
fore re-use. Accumulation of dry waste
paper and cardboard shall be kept to &
minimum. The paper shall be burned
at the plant in a properly constructed
incinerator or compressed or bagged and
hauled away.

§58.128 Equipment and utensils,

(a) General construction, repair, and
installation. (1) The equipment and
utensils used for the processing of milk
and manufacture of dairy products shall
be constructed to be readily demountable
where necessary for cleaning and sani-
tizing. The product contact surfaces of
all utensils and equipment such as hold-
ing tanks, pasteurizers, coolers, vats, agi-
tators, pumps, sanitary piping and fit-
tings or any specialized equipment shall
be constructed of stainless steel, or other
mqually corrosion-resistant material.
Nonmetallic parts other than glass hav-
ing product contact surfaces shall meet
3-A Sanitary Standards for Plastic or
Rubber and Rubber Like Materials.

(2) All equipment and piping shall be
designed and installed so as to be easily
accessible for cleaning, and shall be kept
in good repalr, free from cracks and cor-
roded surfaces. New or rearranged
equipment, shall be set away from any
wall or spaced in such a manner as to
facilitate proper cleaning and to main-
tain good housekeeping. All parts or
interfor surfaces of equipment, pipes
except certain piping cleaned-in-place)
or fittings, including valves and con-
nections shall be accessible for inspec-
l!on‘ Milk and dairy product pumps
shall be of a sanitary type and easily dis-
n-a‘nzled for cleaning or shall be of spe-
clally approved construction to allow
t‘ﬂe.c'.ive cleaning in place.

\_:-f' All CIP. systems shall comply
vith the 3-A Accepted Practices for Per-
manently Installed Sanitary Product,
Pipelines, and Cleaning Systems.

'vi?’ Weigh cans and receiving tanks.
v j-u:h cans and receiving tanks shall
{1}.“5: the 3-A Sanitary Standards and
bl_{‘(‘l“ be easily accessible for cleaning
\_J ! inside and outside and shall be ele-
vated above the floor and protected suf-
gf‘,n('“uy with the necessary covers or
cplacn 2 Prevent contamination from
#piash, condensate and drippage, Where
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necessary to provide easy access for
cleaning of floors and adjacent wall
areas, the receiving tank shall be
equipped with wheels or casters to allow
easy removal.

(¢) Can washers. Can washers shall
have sufficient capacity and ability to
discharge a clean dry can and cover and
shall be kept properly timed in accord-
ance with the instructions of the manu-
facturer. They should be equipped with
proper temperature controls on the wash
and rinse tanks and the following addi-
tional devices: Prerinse jet, wash tank
solution feeder, can sanitizing attach-
ment, forced air vapor exhaust, and re-
movable air filter on drying chamber.
The water and steam lines supplying the
washer shall maintain a reasonably uni-
form pressure and if necessary be
equipped with pressure regulating valves.
The steam pressureé to the can washer
should be not less than 80 pounds, and
the temperature of the wash tank solu-
tion should not exceed 140° F.

(d) Product storage tanks or vats.
Storage tanks or vats shall be fully en-
closed or tightly covered and well in-
sulated, The entire interlor surface,
agitator and all appurtenances shall be
accessible for thorough cleaning and in-
spection. Any opening at the top of the
tank or vat including the entrance of the
shaft shall be suitably protected against
the entrance of dust, moisture, insects,
oll or grease. The sight glasses, if used,
shall be sound, clear, and in good repair.
Vats which have hinged covers shall be
s0 designed that moisture, or dust on the
surface cannot enter the vat when the
covers are raised. If the storage tanks
or vats are equipped with air agitation,
the system shall be of an approved type
and properly installed In accordance
with the 3-A Accepted Practices for Sup-
plying Alr Under Pressure. Storage
tanks or vats intended to hold product
for longer than approximately 8 hours
shall be equipped with adequate refrig-
eration and/or have adequate insulation.
All storage tanks or vats should meet the
appropriate 3-A Sanitary Standards and
shall be equipped with thermometers in
good operating order.

(@) Separators. All product contact
surfaces of separators shall be free from
rust and pits and insofar as practicable
shall be of stainless steel or other equally
noncorrosive metals,

(f) Coil or dome type batch pastewr-
izers. Coll or dome type batch pasteur-
izers shall be stainless steel lined and
if the coll is not stainless steel or other
equally noncorrosive metal it shall be
properly tinned over the entire surface.
Sanitary seal assemblies at the shaft
ends of coil vats shall be of the removable
type, except that existing equipment not
provided with this type gland will be ac-
ceptable if the packing glands are main-
tained and operated without adverse
effects. New or replacement units shall
be provided with removable packing
glands. Dome type pasteurizer agita-
tors shall be stainless steel except that
any non-metallic parts shall meet 3-A
Sanitary Standards for Plastic or Rub-
ber and Rubberlike Materials, as appli-
cable. Each pasteurizer used for heat-
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ing product at 165" F. or lower for 30
minutes or less shall be equipped with
space-heating equipment and the neces-
sary thermometers to insure a tempera-
ture at least 5° F. above that required
for pasteurization of the product.
There shall be adequate means of con-
trolling the temperature of the heating
medium. Batch pasteurizers shall have
temperature indicating and recording
devices.

(g) High-temperature short-time pas-
teurizers, When pasteurization is in-
tended or required, an approved timing
pump or device, recorder-controller,
automatic flow diversion valve and hold-
ing tube or its equivalent, if not a part
of the existing equipment, shall be in-
stalled on all HTST equipment used for
pasteurization, to assure complete pas-
teurization. The entire facility shall
meect the 3-A Accepted Practices for the
Sanitary Construction, Installation,
Testing and Operation of High-Tem-
perature Short Time Pasteurizers.
After the HTST unit has been tested ac-
cording to the 3-A Accepted Practices,
the timing pump or device and the re-
corder controller shall be sealed at the
correct setting to assure pasteurization.
Sealing of the HTST unit shall be per-
formed by the control authority having
jurisdiction. When direct steam pas-
teurlzers are used, the steam, prior to
entering the product, shall be conducted
through a steam strainer and a steam
purifier equipped with a steam trap and
only steam meeting the requirements for
culinary steam shall be used.

(h) Thermometers and recorders—
(1) Indicating thermometers. (1) Long
stem Indicating thermometers which are
accurate within 0.5 F., plus or minus,
for the applicable temperature range,
shall be provided for checking the tem-
perature of pasteurization and cooling of
products In vats and checking the ac-
curacy of recording thermometers,

(il) Short stem indicating thermom-
eters, which are accurate within 05°
F., plus or minus, for the applicable
temperature range, shall be Installed In
the proper stationary position in all
HTST, and dome type pasteurizers,
Storage tanks where temperature read-
ings are required shall have thermom-
eters which are accurate within 2° F,,
plus or minus.

(i) Alr space Indicating thermom-
eters, where applicable, which are ac-
curate within 1* F., plus or minus, for
the proper temperature range shall also
be installed above the surface of the
products pasteurized in vats, to make
certain that the temperature of the foam
and/or air above the products pasteur-
{zed also received the required minimum
temperature treatment,

(2) Recording thermometers. (1)
HTST recording thermometers that are
accurate within 1° F,, plus or minus,
for the applicable temperature range,
shall be used on each heat treating, pas-
teurizing or sterilizing unit to record the
heating process.

(1) Additional use of recording ther-
mometers accurate within 2° F,, plus or
minus may be required where a record
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of temperature or time of cooling and
holding is of significant importance.

(1) Surjace coolers. Surface coolers
shall be equipped with hinged or remov-
able covers for the protection of the pro-
duct. The edges of the fins shall be so
designed as to divert condensate on non-
product contact surfaces away from pro-
duct contact surfaces. All gaskets or
swivel connections shall be leak proof,

(§) Plate type heat exchanpers. Plate
type heat exchanger shall meet the 3-A
Sanitary Standards for Construction and
Installation., All gaskets shall be tight
and kept in good operating order.
Plates shall be opened for inspection by
the operator at sufficlently frequent in-
tervals to determine if the equipment
is clean and in satisfactory condition,
A cleaning regimen shall be posted to
fnsure proper cleaning procedures
between Inspection perlods.

(k) Internal return tubular heat ex-
changers. Internal return tubular heat
exchangers should meet the 3-A Sani-
tary Standards for Construction and
Installation.

(1) Pumps. Pumps used for milk, and
dalry products shall be of the sanitary
type and constructed to meet 3-A Sani-
tary Standards. Unless pumps are spec-
ifically designed for effective cleaning-
in-place they shall be disassembled and
thoroughly cleaned after use.

(m) Scales. (1) Small capacity scales
shall be capable of the following accu-
racy, and shall be graduated in no higher
than 1 ounce graduations.

Test load in pounds Tolerance in ounces
1-2

(2) Large capacity scales shall be
capable of the following accuracy, and
shall be graduated In no higher than %
pound graduations.

Test load Tolerance
in pounds in ounces
T O e s st 1%
[ 0 1 S SRS e O 2
b PR AR R BN N 3
OO0 - TSy 4

(n) Homogenizers, Homogenizers and
High Pressure Pumps of the Plunger
Type shall meet the 3-A Sanitary
Standards.

(0) New equipment and replace-
ments. New equipment and replace-
ments, including all plastic parts and
rubber and rubberlike materials for
parts and gaskets having product con-
tact surfaces, shall meet the then cur-
rent 3-A Sanitary Standards. If 3-A
Sanitary Standards are not available,
such equipment and replacements shall
meet the general requirements of this
section,

(p) Vacuum chamber. The vacuum
chamber, as used for flavor control, shall
be made of stalnless steel or other
equally noncorrosive metal. The unit
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shall be constructed to facilitate clean-
ing and all product contact sur-
faces shall be accessible for inspection.
It shall be equipped with & vacuum
breaker and a check valve at the pro-
duct discharge line. If direct steam is
used, it should slso be equipped with a
ratio controller to regulate the composi=
tion of the product. Only steam which
meets the requirements for culinary
steam shall be used. The Incoming
steam supply shall be regulated by an
automatic solenold valve which will cut
off the steam supply in the event the
flow diversion valve of the HTST
pasteurizer is not in the forward flow
position. Condensers when used shall
be equipped with a water level control
and an automatic safety shutoff valve,

PERSONNEL, CLEANLINESS AND HEALTH
§58.129 Cleanliness.

All employees shall wash their hands
before beginning work and upon return-
ing to work after using toilet facilities,
eating, smoking or otherwise soiling
their hands, They shall keep their
hands clean and follow good hygienie
practices while on duty. Expectorating
or use of tobacco in any form shall be
prohibited in each room and compart-
ment where any milk, dairy products, or
supplies are prepared, stored or otherwise
handled. Clean white or light-colored
washable outer garments and caps
(paper caps or halr nets acceptable)
shall be worn by all persons engaged in
receiving, testing, processing milk, man-
ufacturing, packaging or handling dairy
products.

§ 58.130 Health,

No person afilicted with & communica-
ble disease shall be permitted in any
room or compartment where milk and
dairy products are prepared, manufac-
tured or otherwise handled. No person
who has a discharging or infected
wound, sore or lesion on hands, arms,
or other exposed portion of the body
shall work in any dairy processing rooms
or in any capacity resulting in contact
with milk, or dairy products. Each em-
ployee whose work brings him in con-
tact with the processing or handling of
dairy products, contalners or equipment
shall have a medical and physical ex-
amination by a registered physician or
by the local department of health at the
time of employment. In addition an
employee returning to work following {11-
ness from a communicable disease shall
have a certificate from the attending
physician to establish proof of complete
recovery. Medical certificates attesting
the fact that the employee when last
examined was free from communicable
dmmce shall be kept on flle at the plant
o J

PROTECTION AND TRANSPORT OF Raw MILK
AND CrEAM

§ 58.131 Equipment and facilities.

(@) (1) Milk cans. Cans used In
transporting milk from dairy farm to
plant shall be of such construction (pref-
erably seamless with umbrella lids) as

to be easily cleaned, and shall be in-
spected, repaired, and replaced as neces-
sary to exclude substantially the use of
cans and Ilids with open seams, cracks
rust, milkstone, or any unsanitary con-
dition. Adequate provisions should be
made so that milk in cans will be cooled
immediately after milking to 60" F. o
lower unless delivered to the plant
within 2 hours after milking,

(2) Farm bulk tanks. Farm bulk
tanks should meet 3-A Sanitary Stand-
ards for construction and should be in-
stalled preferably in & milk house in nc-
cordance with the requirements of the
regulatory agency in jurisdiction. The
bulk tanks should be deslgned and
equipped with refrigeration to permit the
cooling of the milk to 40’ F. or lower
within 2 hours after milking, and main-
tain it at 45° P. or below until picked up

(b) (1) Transporting milk or cream
Vehicles used for the transportation of
can milk or cream shall be of the en-
closed type, constructed and operated to
protect the product from extreme tem-
perature, dust, or other adverse condi-
tions and they shall be kept clean. Deck-
ing boards or racks shall be provided
where more than one tier of cans Is car-
ried. Cans or vehicles used for the
transportation of milk from the farm w
the plant shall not be used for transport-
ing skim milk, buttermilk, or whey 0
producers.

(2) Transport tanks. The exterior
shell shall be clean and free from open
seams or cracks which would permit
liquid to enter the jacket. The interior
shell shall be stainless steel and so con-
structed that it will not buckie, sag or
prevent complete drainage. All product
contact surfaces shall be smooth, easily
cleaned and maintained in good repalr
The pump and hose cabinet shall be fully
enclosed with tight fitting doors and the
inlet and outlet shall be provided with
dust covers to give adequate protection
from road dust. New and replacement
transport tanks shall meet 3-A Sanitary
Standards for Milk Transport Tanks

(3) Facilities for cleaning and sanitiz-
ing. Enclosed or covered facilities shall
be available for washing and sanitizing
of transport tanks, piping, and acces-
sories, at central locations or at all
plants that receive or ship milk or milx
products in transport tanks.

(4) Transfer of milk to transpor!
tank, Milk shall be transferred under
sanitary conditions from farm bulk
tanks through stainless steel piping or
approved tubing., ‘The sanitary piping
and tubing shall be capped when not it
use,

QUALITY SPECIFICATIONS FOR RaAw MILE
§ 58,132 Basis for classification.

Raw milk for manufacturing purposes
from all individual producers shall b¢
based on the following: Organoleptic
examination (appearance and odor’.
quality control tests for sediment con-
tent, and bacterial estimate. In add-
tion, milk from cows treated with sn;lé
biotics shall be excluded for such perl o
of time as is necessary to have the mil

free from antiblotics. All milk recelved
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from producers shall not exceed Federal
Food and Drug Administration's estab-
lished limits for pesticide residues. Pro-
ducers shall be promptly notified of any
<hipment or portion thereof of their milk
falls to meet any of these quality
flecations.

£58,133

The appearance and odor of accepta-
we raw milk shall be normal, fresh and
sweet. The milk shall be free from ob-
jsctionable feed and other off>odors that
would adversely affect the finished prod-
and it shall not show any abnormal
ition (Including, but not limited to
curdled, ropy, bloody, or mastitic con-
dition), as indicated by sight, odor, or
other test procedures.

§58.134

(a) Method of testing. Methods for
determining sediment content of milk
shall be those described in the latest edi-
tion of Standard Methods. For the test-
ing of milk in cans, the off-the-bottom
method shall be used. For testing bulk
milk, & mixed 1-pint sample shall be
tested. Sediment content shall be based
on comparison with applicable charts of
Sedlment Standards described in Sub-
part T, §§ 58.2728 through 58.2731.

(b) Sediment content classification of
discs. Milk In cans and in farm bulk
tanks shall be classified for sediment con-
tent as follows:

Sedimont (off-the-bottom method): (134~
Ineh diameter disc) :

No. 1-USDA Sediment Standard (not to
exceed ) 0.50 mg. (Acceptable).

No. 2—USDA Sediment Standard (not to
exceed) 1.50 mg. (Acceptable).

No. 3—USDA Sediment Standard (not to
excced) 250 mg. (Probational) not over 10
Gavs

Appearance and odor,

uct

Sediment content.

No. +—~USDA Sediment Standard (over 2.50

g (Rejeot).

:(x’rm (mixed sample): (0.40-inch di-
lsc) :

No. 1—-USDA Sediment Standard (not to
:mr;l) 00625 mg. (050 mg. equiv.)—(Ac-
eplabie),

No, 2—USDA Sediment Standard (not to
:xc:g-?, 0.1875 mg. (150 mg. equiv.)—Ac-
eptlable).

No. 3—USDA Bediment Standard (not to
rrceed) 03128 mg. (2.50 mg. equlv.)—(Pro-
bational) not over 10 days.

. 4—USDA Sediment Standard (over)
4125 mg, (2,5 mg. equiv.)—(Reject).

() Frequency of tests. At least once
cac;p month, at frregular intervals, the
milk from each producer shall be tested
as follows:

‘1) Milk in cans. One or more cans
of milk selected at random from each
producer,

f?." Milk in farm bulk tanks. A sam-
ple shall be taken from each farm bulk

ank

b Acceptance or refection of milk.
; the sediment disc is classified as No.
,,'_,,‘\fo' 2, or No. 3, the producer’s milk
l‘lx‘ accepted. If the sediment disc
. classified No. 4 the milk shall be re-
of d: Provided, That if the shipment
a milk is commingled with other milk
1 3 transport tank the next shipment
has be accepted until its quality
“+ been determined at the farm before

No, 52—p¢. p ¢
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being picked up; however, if the person
making the test is unable to get to the
farm before the next shipment it may
be accepted but no further shipments
shall be accepted unless the milk meets
the requifements of No. 3 or better. In
the case of milk classified as No. 3 or
No. 4, If in cans, all cans shall be tested.
Producers of No. 3 or No. 4 milk (cans or
bulk) shall be notified immediately and
shall be furnished applicable sediment
discs and the next shipment shall be
tested.

(e) Retests. (1) On test of the next
shipment (if in cans, all cans shall be
tested) milk classified as No. 1, No. 2,
or No. 3, may be accepted, but No. 4 milk
shall be rejected. Retests of bulk milk
classified as No. 4 shall be made at the
farm before pickup. The producers of
No. 3 or No. 4 milk shall be notified im-
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mediately, furnished applicable sediment
discs and the next shipment tested.

This procedure of retesting suc-
cessive shipments and accepting proba-
tional (No. 3) milk and rejecting No. 4
milk may be continued for not to exceed
10 calendar days., If at the end of this
time all of the producer's milk does not
meet the acceptable sediment content
classification (No. 1 or No. 2) it shall be
excluded from product,

§ 58.135 Bacterial estimate,

(a) Method of testing, Methods for
determining the bacterial estimate of
milk shall be thoge described in the latest
edition of Standard Methods for the
Examination of Dairy Products.

(b) Bacterial estimate classification.
Milk shall be classified for bacterial esti-
mate by one of the following methods:

Dacterial eatimate

Direct microscople clump
clossificntion

ocoumt or standard plate

Methiylene blne test
decojorized in

Resuzzrin roduction thue
10 munsell color standard
ipilk

oount
No. 1 - Not oxer S00,000 per mi. ... Not bess than 44 hours .,
NO.2 o ieaiannia| Notover 3,000,000 .| Not less than 245 hours. ..
Undergrade. __ Over 3000000, ... . . s hours. ..

Not less than 234 hours,
Not jess than 135 boury,
Lews than 135 bours.

(c) Frequency of tests. At least once
each month, at irregular Intervals, a
mixed sample of each producer’s milk
shall be tested.

(d) Acceptance of milk, If the sam-
ple of milk s classified as No. 1 or No. 2
the producer's milk may be accepted
without qualification. If the sample Is
classified as “Undergrade” (probational)
the producer’s milk may be accepted for
a temporary perlod of 4 weeks. The
producer of “Undergrade” milk shall be
notified immediately,

(e) Retests. Additional samples shall
be tested and classified at least weekly
and the producer notified immediately
of the results. This procedure of test-
ing at least weekly and accepting “Un-
dergrade” milk may be continued for a
time period not exceeding 4 wecks.
If at the end of this time the producer's
milk does not meet the acceptable bac-
terial estimate requirements (No. 1 or
No. 2), it shall be excluded from product.

§58.136 Rejected milk.

A plant shall reject specific milk from
a producer if it fails to meet the require-
ments for sight and odor (§ 58.133) or If
it 1s classified No. 4 for sediment content

(§58.135). All reject milk in cans shall
be identified with a reject tag,

§58.137 Excluded milk.

A plant shall not accept milk from a
producer for use in products:

(a) If a new producer's milk does not
meet the requirements for acceptable
milk (§§ 58.134 and 58.135); or

(b) If the milk has been in a proba-
tional (No. 3) sediment content classifi-
cation for more than 10 calendar days
(5§ 58.134) ; or

(¢) If the milk has been classified
“Undergrade™ for bacterial estimate for
more than 4-successive weeks (% 58.135).

§58.138 Quality testing of milk from
new producers,

An examination shall be made on the
first shipment of milk from producers
shipping milk to a plant for the first time
or after a period of nonshipment. The
milk shall meet the requirements for
“acceptable milk” (§5 58.134 and 58.135).
Thereafter, the milk shall be tested in
accordance with the procedure estab-
lished for regular shippers.

£ 58.139 Record of tests,

Accurate records, listing the resulis of
quality tests of each producer, shall be
kept on file at the receiving plant where
performed and shall be available for
examination by the inspector.

§ 58.140 Field service.

A representative of the plant should
arrange to promptly visit each producer
shipping milk which does not meet the
requirements for acceptable milk, for the
purpose of Inspecting the equipment,
utensils and facilities at the farm and to
offer constructive assistance for improve-
ment in the quality of the milk. A rep-
resentative of the plant should visit each
producer as often as practicable to as-
sist In and encourage the production of
high quality milk.

§ 58.141 Alternate quality control pro-
gram.

When a plant has in operation an ac-
ceptable quality program, at the pro-
ducer level, which is approved by the Ad-
ministrator as being effective in obtain-
ing results comparable to or higher than
the quality program as outlined above for
milk or cream, then such & program may
be accepted In lieu of the program herein
prescribed.

OPERATIONS AND OPERATING PROCEDURES
§ 58.142 Product quality and stability,

The receiving, holding and processing
of milk and cream and the manufactur-
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ing, handling, packaging, storing and de-*
livery of dairy products shall be in ac-
cordance with clean and sanitary meth-
ods, consistent with good commercial
practices to promote the production of
the highest quality of finished product
and improve product stability.

§ 58.143 Raw product stornge.

(a) All milk shall be held and proc-
essed under conditions and at tempera-
tures that will avoid contamination and
rapid deterloration. Drip milk from can
washers or any other source shall not be
used for the manufacture of dairy prod-
ucts, Bulk milk in storage tanks within
the dairy plant shall be handled In such
8 manner as to minimize bacterial in-
crease and shall be maintained at 45° F.
or lower until processing begins. This
does not preclude holding milk at higher
temperatures for a period of time, where
applicable to particular manufacturing
or processing practices.

(b) The bacteriological quality of
commingled milk in storage tanks should
be No. 2 or better,

§ 58.144 Pasteurization or sterilization.

When pasteurization or sterilization is
intended or required, or when a product
is designated “pasteurized” or “steri-
lized"” every particle of the product shall
be subjected to such temperatures and
holding perlods as will assure proper
pasteurization or sterilization of the
product. The heat treatment by either
process shall be sufficient to insure pub-
lic health safety and to assure adequate
keeping quallty, yet retaining the most
desirable flavor and body characteris-
tics of the finished product, The phenol
value of check test samples of pasteur-
ized finished product shall be no greater
than the maximum specified for the
particular product as determined and
specified by the phosphatase test method
prescribed In the latest edition of
“Official Methods of Analysis of the As-
sociation of Official Agricultural
Chemists."

§ 58.145 Composition and wholesome-
ness,

All necessary precautions shall be
taken to prevent contamination or adul-
teration of the milk or dairy products
during manufacturing, All substances
and ingredients used in the processing
or manufacturing of any dairy product
shall be subject to inspection and shall
be wholesome and practically free from
impurities, The finished products shall
comply with the requirements of the Fed-
eral Food, Drug, and Cosmetic Act as to
their composition and wholesomeness,

§ 58.146 Cleaning and sanitizing treat-
menl.

(a) Equipment and utensils. (1) The
equipment, sanitary piping and utensils
used In recelving and processing of the
milk, and manufacturing and handling
of the product shall be maintained in a
sanitary condition. Sanitary seal as-
semblies shall be removable on all agita-
tors, pumps, and vats and shall be in-
spected at regular intervals and kept
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clean. Unless other provisions are rec-
ommended in the following supplement
sections, all equipment not designed for
CIP. cleaning shall be disassembled
after each day’s use for thorough clean-
ing. Dalry cleaners, detergents, wetting
agents or sanitizing agents, or other
similar materials which will not con-
taminate or adversely affect the products
may be used. Steel wool or metal
sponges shall not be used in the cleaning
of any dairy equipment or utensils. All
product contact surfaces shall be sub-
jected to an effective sanitizing treat-
ment immediately prior to use, except
where dry cleaning is permitted, Uten-
sils and portable equipment used in
processing and manufacturing operations
shall be stored above the floor in clean,
dry locations and in a self-draining posi-
tion on racks constructed of impervious
corrosion-resistant material.

(2) CIP. cleaning, including spray-
ball systems, shall be usec only on equip-
ment and pipeline systems which have
been deslgned and engineered for that
purpose. When such cleaning is used,
careful attention shall be given to the
proper procedures to assure satisfactory
cleaning. All CIP, Installations and
cleaning procedures shall be iIn accord-
ance with 3-A Suggested Method for the
Installation and Cleaning of Cleaned-
In-Place Sanitary Milk Pipelines for
Milk and Milk Products Plants, Because
of the possibilities of corrosion, the rec-
ommendations of the cleaning compound
manufacturer should be followed with
respect to time, temperature and concen-
tration of specific acid or alkaline solu-
tions and bactericides. The established
cleaning procedure shall be posted and
followed. Such cleaning operation should
b2 preceded by & thorough rinse at ap-
proximately 110-115° F. continuously dis-
carding the water. Following the circu-
lation of the cleaning solution the equip-
ment and lnes shall be thoroughly
rinsed with lukewarm water and checked
for effectiveness of cleaning. All caps,
plugs, special fittings, valve seats, cross
ends, pumps, plates, and tee ends shall
be opened or removed and brushed clean.
Immediately prior to starting the prod-
uct flow, the product contact surfaces
shall be given bactericidal treatment.
Plates and pumps should be left open
overnight, assembled and sanitized prior
to use.

(b) Milk cans and can washers. (1)
Milk cans and lids shall be cleaned,
sanitized and dried before returning to
producers. Inspection, repalr, or re-
placement of cans and lids shall be ade-
quate to substantially exclude from use
cans and lds showing open seams,
cracks, rust condition, milkstone, or any
unsanitary condition.

(2) Washers shall be maintained in a
clean and satisfactory operating condi-
tion and kept free from accumulation of
scale or debris which will adversely affect
the efficiency of the washer. Only wash-
ing compounds which are compatible
with the water, for effective cleaning,
should be used. The can washer should
be checked regularly during the run for

proper operation. At the end of the day,

the wash and rinse tanks should be
drained and cleaned, Jets and strainers
cleaned, air filters checked and changed
or cleaned If needed, and checks should
be made for proper adjustment and con-
dition of mechanical parts.

(¢) Milk transport tanks., A covered
or enclosed wash dock and cleaning and
sanitizing facilities shall be available to
all plants that receive or ship milk in
tanks. Milk transport tanks, sanitary
piping, fittings, and pumps shall be
cleaned and sanitized at least once cach
day, after use: Provided, That, {f they
are not to be used Immediately after
emptying a load of milk, they shall
be washed promptly after use and
given bactericidal treatment immedi-
ately before use. After being washed
and sanitized, each tank should be
jdentified by a tag attached to the
outlet valve, bearing the following In-
formation: Plant and specific location
where cleaned, date and time of day
of washing and sanitizing, and name
of person who washed and name of
person who sanitized the tank. The tag
shall not be removed until the tank is
again washed and sanitized.

(d) Building. All windows, ¢
partitions, and skylights shall be washed
as often as necessary to keep them clean
Cracked or broken glass shall be replaced
promptly. The walls, ceilings, and doors
shall be washed periodically and kept
free from sofl and unsightly conditions.
The shelves and ledges shall be wiped or
vacuumed as often as necessary to keep
them free from dust and debris. The
material picked up by the vacuum
cleaners shall be disposed of by burning
or other proper method to destroy any
insects that might be present.

§ 58.147 Insect and rodent control pro-
gram.

In addition to any commercial pest
control service, if one is utilized a spe-
clally designated employee shall be
made responsible for the performance
of a regularly scheduled insect and
rodent control program, Polsonous sub-
stances, Insecticides and rodenticides
shall be properly labeled, and shall be
handled, stored and used in such a man-
ner as not to create a public health
hazard,

§ 58.148 Plant records.

Adequate plant records shall be main-
tained of all required tests and analyse
performed in the laboratory or through-
out the plant during processing and
manufacturing, on all raw milk reccipts
and dairy products. Such records shall
be available for examination at all rea-
sonable times by the inspector. The
following are the records which al‘..‘a.v] be
maintained for examination at the plant
or recefving station where performed

fa) Sediment and bacterial test re-
sults on raw milk from each produceh
Retain for 12 months.

(1) Routine tests and monthly sum®
mary of sll producers showing numbef
and percent of total in each class.

(2) Retests, if initial test places milk
in probationary status.
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1) Rejections of raw mllk over No. 3
n quality,
: t) Laboratory and plant quality
control tests of dairy products as re-
quired in this part. Retain for 12
months.

(1) Bacteriological.

(2) Chemleal analysis.

(3 Keeping quality.

(¢ Pasteurization recorder charts.
Retain for 6 months.

d) Water supply test certificate. Re-
tain current copy for 6 months.

(v» Employee health certificate. Re-
taln most recent copy until employee is
no longer employed by plant.

£58.119  Alternate quality control pro-
grams for dairy products,

(2) When a plant has in operation an
acceptable quality control program which
is approved by the Administrator as being
effective in obtaining results compara-
ble to or higher than the quality control
program as outlined in this subpart,
then such a program may be accepted
in llew of the program herein prescribed.

iby Where a minimum number of
samples per batch of product, or per unit
of time on continuous production runs
are not specified, the phrase “as many
samples shall be taken as is necessary to
assure compliance to specific quality re-
quirements™ i{s used. Acceptable per-
formance of this would be any method
approved by the Administrator as meet-
ing sound statistical methods of selecting
samples and determining the number of
samples to be taken,

PACKAGING AND GENERAL IDENTIFICATION
§58.150 Conminers,

(a) The size, style, and type of pack-
aeing used for dairy products shall be
commercially acceptablée containers and
packaging materials which will satis-
factorily cover and protect the quality of
the contents during storage and regular
channels of trade and under normal
conditions of handling, The weights
and shape within each size or style shall
be as nearly uniform as is practical.

(b) Packaging materials for dalry
broducts shall be selected which will pro-
vide sufficiently low permeability to air
and vapor to prevent the formation of
mold growth and surface oxidation. In
tddition, the wrapper should be resistant
v puncturing, tearing, cracking, or
breaking under normal conditions of
handling, shipping, and storage. When
i'f'i'““l type packaging is used, the In-
m:")u‘uons of the manufactirers shall be
followed closely as 1o its application and
methods of closure,

§58.151 Packaging and repackaging.
t-~|m Packaging dairy products or cut-
‘12 and repackaging all styles of dairy
Products shall be conducted under rigid
;s(?:m_a_ry conditions, The atmosphere
o e packaging rooms, the equipment
U‘::n n_ackamng material shall be prac-
l«ﬂl.‘ free from mold and bacterial con-
l?tvl'mn:mon. Methods for checking the
;all of contamination shall be as pre-
v :vd by the latest editfon of Standard
o fiods or by other satisfactory methods
Piroved by the Administrator,
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(b) When officially graded bulk dalry
products are to be repackaged into con-
sumer type packages with official grade
Iabels or other official identification, a
supervisor of packaging shall be required,
see Subpart A, §§58.2 and 5852, If
the packaging or repackaging is done
in a plant other than the one in
which the dairy product is manufactured,
the plant, equipment, facilities, and per-
sonnel shall meet the same requirements
as outlined in this subpart.

§ 58.152 General identification.

All commercial bulk packages con-
taining dairy products manufactured
under the provisions of this subpart shall
be adequately and legibly marked with
the name of the product, net weight,
name and address of processor or manu-
facturer or other assigned piant identi-
fleation, lot number, and any other
identification as may be required. Con-
sumer packaged product shall be legibly
marked with the name of the product,
net weight, name and address of packer,
manufacturer, or distributor and such
other identification as may be required by
the regulatory agency in jurisdiction.

Sronace or Finisnen PropucT
§58.153 Dry storage.

The product shall be stored at least 18
Inches from the wall in ailsles, rows, or
sections and lots, in such a manner as to
be orderly and easily accessible for in-
spection. Rooms should be cleaned reg-
ularly. It is recommended that dunnage
or pallets be used when practical. Care
shall be taken in the storage of any other
product forelgn to dairy products in the
same room, in order to prevent impair-
ment or damage to the dairy product
from mold, absorbed odors, or vermine
or Insect Infestation. Control of hu-
midity and temperature shall be main-
tained at all times, consistent with good
commercial practices, to prevent condi-
tions detrimental to the product and
container,

§ 58.154 Refrigerated storage.

The finished product shall be placed
on shelves, dunnage, or pallets and prop-

erly identified. It shall be stored under.

temperatures that will best maintain the
initial quality. The product shall not
be exposed to anything from which it
might absorb any forelgn odors or be
contaminated from drippage or con-
densation.

- INSPECTION, GRADING AND OFFICIAL
IDENTIFICATION

§58.155 CGrading.

Dairy products which have been proc-
essed or manufactured in accordance
with the provisions of this subpart may
be graded by the grader in accordance
with the U.S. Standards for Grades.
Laboratory analyses, when required in
determining the final grade shall be con-
ducted In an approved laboratory.

§ 58.156 Inspection.

Dairy products, which have been proc-
essed or manufactured in an approved
plant, and for which there are no offi-
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clal US. Standards for Grades, shall be
inspected for quality by the inspector In
accordance with contract requirements
or product specifications established by
the U.S. Department of Agriculture or
other Federal agency or buyer and seller,
Laboratory analysis when required shall
be conducted In an approved laboratory.

§ 58.157

cales,

All dalry products which have been
processed or manufactured, packaged
and inspected or graded, In accordance
with the provision of this part may be
covered by an inspection or grading cer-
tificate issued by the inspector or grader.

§ 58.158 Official identification.

(a) Application for authority to apply
official identification to packaging ma-
terial or containers shall be made in
accordance with the provisions of Sub-
part A, §§ 58.49-58.57.

(b) Only dalry products recelved,
processed, or manufactured In accord-
ance with the specifications contained
in this subpart and inspected and/or
graded In accordance with the provisions
of this part may be identified with of-
ficial identification.

EXPLANATION OF TERMS
§ 58.160 Terms.

(&) Fresh and sweet. Free from “old
milk” flavor and odor of developed acid-
ity or other off-flavors or off-odors.

(b) Normal feed. Regional feed fla-
vors, such as alfalfa, clover, silage, or
similar feeds or grasses (weed flavors,
such as peppergrass, French weed, onion,
garlic, or other obnoxious weeds,
excluded) .

(¢) Of-flavors or off-odors. Flavors
or odors, such as utensil, bitter, barny,
or other associated defects when present
to a degree readily detectable.

(d) Developed acidity. An apparent
increase from the normal acidity of the
milk to a degree of flavor and odor which
is detectable.,

(e) Erxtraneous-mafter. Foreign sub-
stances, such as filth, halr, insects and
fragments thereof, and rodents, and ma-
terials, such as metal, fiber, wood, and
glass,

(f) Sediment. Fire particles of ma-
terial other than the foreign substances
and materials defined in paragraph (e)
of this section. ;

(g) C.I.P. The abbreviation of an
proved system of cleaning equipment or
pipelines called "“Cleaned-in-Place."

SUPPLEMENTAL SPECIFICATIONS FOR PLANTS
MANUFACTURING, PROCESSING AND PACK-
AGING NONPAT Dry MiLx, Dry WHOLE
Mk, Day BUTTERMILK AND DRY WHEY

Inspection or grading certifi-

DEFINITIONS
§ 58.205 Meaning of words,

For the purpose of the regulations in
this subpart, words in the singular form
shall be deemed to impart the plural and
vice versa, as the case may demand.
Unless the context otherwise requires,
the following terms shall have the fol-
lowing meaning:
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(@) Nonfat dry milk, The pasteurized
product resulting from the removal of
fat and water from milk, and contains
the lactose, milk proteins, and milk
minerals in the same relative propor-
tions as in the fresh milk from which
made. It shall not contain buttermilk,
or any added preservative, neutralizing
agent or other chemical.

(b) Instant nonfat dry milk. Nonfat
dry milk which has been produced in
such & manner as to substantially fm-
prove its dispersing and reliquification
characteristics over that produced by the
conventional process.

(¢c) Dry whole milk. The pasteurized
product resulting from the removal of
water from milk and contains the lac-
tose, 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 re-
sulting from drying iiquid buttermilk,
derived from the manufacture of sweet
cream butter, which has been pasteurized
either before or during the process of
manufacture, with or without the addi-
tion of lactic culture and to which no
alkall or other chemical preservative has
been added.

(@) Dry whey. The product resulting
from spray drying fresh cheese whey
which has been pasteurized either be-
fore or during the process of manufac-
ture, and to which no alkall or other
chemical preservative has been added.

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 re-
pair. They shall be adequately lighted
and ventilated. The cellings, walls,
beams and floors shall be free from
structural defects and inaccessible false
areas which may harbor insects,

§ 58.211 Packaging room for bulk prod-
ucls,

A separate room or nrea shall be pro-
vided for filling bulk bins, drums, bags,
or other bulk containers, and shall be
constructed In accordance with § 55.126
of Subpart B. The number of control
panels and switch boxes in this area shall
be kept to a minimum. Control panels
shall be mounted a sufficlent distance
from the walls to facilitate cleaning
or shall be mounted In the wall and
provided with tight fitting removable
doors to facilitate cleaning., An ade-
quate exhsust system shall be pro-
vided to minimize the accumulation
of product dust within the packag-
ing room and where needed, a dust
collector shall be provided and prop-
erly maintained to keep roofs end
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
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six Inches off the floor. Unnecessary
fixtures, equipment, or false areas which
may collect dust and harbor insects, shall
not be aillowed in the packaging room.

§ 58.212 Hopper or dump room.

A separate room shall be provided for
the transfer of bulk dry dalry products
from bags or drums to the hoppers and
conveyors which lead to the fillers. This
room shall meet the same requirements
for construction and facilitics as the
bulk packaging operation. Areas and
facilities provided for the transfer of
dry dalry products from portable bulk
bins will be acceptable If gasketed sur-
faces or direct connections are used that
appreciably eliminate the escape of prod-
uct into the area.

§58.213 Repackaging room.

A separate room shall be provided for
the filing of small packages and shall
meet the same requirements for con-
struction and facilities as the bulk pack-
aging operation.

EQUIPMENT AND UTENSILS

§ 58.214 CGeneral construction, repair,
and installation.

All equipment and utensils necessary
to the manufacture of dry milk prod-
ucts, Including pasteurizer, timing-pump
or device, flow diversion valve and re-
corder controlier shall meet the same
general requirements as outlined in
section 58,128 of this Subpart. In addi-
tion, for certain other equipment the
following requirements shall be met,

§ 58.215 Preheaters,

The pre-heaters shall be of stainless
steel or other equally corrosion resistant
material, cleanable, accessible for in-
spection and shall be equipped with suit-
able automatic temperature controls.

§ 58.216 Hotwells,

The hotwells shall be enclosed or cov-
ered and equipped with indicating ther-
mometers either in the hotwell or in the
hot milk inlet line to the hotwell and if
used for holding high heat products
they should also have recorders.

§ 58.217 Evaporators and/or vacuum
pans,

Open type evaporators and/or vacuum
pans shall be equipped with an automatic
condenser water level control, barometric
leg, or so constructed so as to prevent
water from entering the product, and
should meet the applicable 3-A Sanitary
Standards. When enclosed type con-
densers are used, no special controls are
needed to prevent water from entering
the product.

§ 58.218 Sarge tanks.

If surge tanks are used for hot milk,
and temperatures of product including
foam being held in the surge tank during
processing, 1s not maintained at a mini-
mum of 150° F., then two or more surge
tanks shall be installed with cross con-
nections to permit flushing and cleaning
during operation. Covers easily remov-
able for cleaning shall be provided and
used at all times.

§ 58.219 High pressure pumps and line.,

High pressure lines may be cleancd-
in-place and shall be of such constriec.
tion that dead ends, valves and the higy
pressure pumps can be disassembled for
hand cleaning, The high pressure pump
should meet the 3-A Sanitary Standard
Covering Homogenizers and High Pres.
sure Pumps of the Plunger Type.

§ 58.220 Spray dryers.

Spray dryers shall be of a continuous
discharge type and all product contact
surfaces shall be of stainless steer o
other equally corrosion resistant ma.
terinl. All joints and seams in the prod-
uct contact surfaces shall be welded and
ground smooth. All dryers shall be con-
structed 50 as to facilitate ease in clean-
ing and inspection. Sight glasses o
ports of sufficlent size shall be located
at strategic positions. Dryers shall be
equipped with suitable air Intake filters
and with air intake and exhaust rec
ing thermometers, The filter s

shall consist of filtering media or device
that will effectively, and In accordance

with good commercial practices, pre
the entrane of foreign substances
the drying chamber. The filtering
tem shall be cleaned or component paris
replaced ns often as necessary to main-
tain a clean and adequate air supply
In gas fired dryers, precautions should
be taken to assure complete combustion,
Alr shall be drawn into the dryer from
sources free from objectionable odors
and smoke, dust or dirt.

§ 58,221 Collectors and conveyors.

Collectors shall be made of stainless
steel or equally noncorrogive materisl
and should be constructed to facllitate
cleaning and inspection. Filter sack
collectors, if used, shall be in good cond!-
tion and the system shall be of :ucl
construction that all parts are acces
for cleaning and Inspection. Conveyors
shall be of stainless steel or equally cor-
rosion resistant material and should be
constructed to facilitate thorough clean-
ing and inspection.

£58.222 Dry duiry produet cooling
equipment.

Cooling equipment shall be prc.v.:Al-Ld
with sufficient capacity to cool the prod-
uct to 110* F. or lower, immediately after
removal from dryer and prior to pacrir-
ing, If bulk bins are used, the produt
should be cooled to approximatels
F. but shall be not more than 110
A guitable dry air supply with effccive
filtering shall be provided where B
cooling and conveying is used.

§ 58.223 Special treatment equipment

Any speclal equipment used to trest
dry milk products shall be of sanllan
construction and all parts shall be 8¢
cessible for cleaning and inspection.

§ 58.224 Sifters.

All newly installed sifters used for 0
milk and dry milk products shall mee
the 3-A Sanitary Standards for Sifler
for Dry Milk and Dry Milk Produc
All other sifters shall be constructed ¢
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stainless steel or other equally noncor-
rosive material and shall be of sanitary
construction and accessible for cleaning
and inspection. The mesh size of sifter
wcreen used for various dry dairy prod-
ucts shall be those recommended in the
appendix of the 3-A Standard for sifters.

§58.225 Clothing and shoe covers,

Clean clothing and shoe covers shall be
provided exclusively for the purpose of
cleaning the interior of the drier when
it is necessary to enter the drier to per-
form the cleaning operation,

§58.226 Portable and stationary bulk

bins.

Bulk bins shall be constructed of
stainless steel, aluminum or other equally
corrosion resistant materials, free from
cracks, seams and must have an interior
surface that is relatively smooth and
casily cleanable, All product contact
surfaces shall be easily accessible for
cleaning. The capacity of each portable
bulk bin shall be limited as directed by
the Administrator.

§58.227 Sampling device.

If automatic sampling devices are used,
they shall be constructed in such a man-
ner as to prevent contamination of the
product, and all parts must be readily
sccessible for cleaning. The type of
sampler and the sampling procedure
shall be as approved by the Adminis-

trator,

§58.228 Dump hoppers, screens, mix-
ers and conveyors.

The product contact surfaces of dump
hoppers, screens, mixers and conveyors
which are used in the process of trans-
ferring dry products from bulk con-
tainers to fillers for small packages or
containers, shall be of stainless or equally
corrosion resistant material and designed
W prevent contamination. All parts
should be accessible for cleaning. The
dump hoppers shall be of such height
above floor level as to prevent foreign
material or spilled product from entering
the hopper.

§58.229 Filler and packaging equip-

ment,

(Al filling and packaging equipment
shall be of sanitary construction and all

5, Including valves and filler heads
iccessible for cleaning,

§58.230 Heavy duty vacuum cleaners.

_, Each plant handling dry milk products
shall be equipped with a heavy duty
industrial vacuum cleaner. Regular
«heduling shall be established for its
Use In vacuuming applicable areas.

QUALITY SPECIFICATIONS FOR RAW
MATERIALS

§58.231 Ceneral.

All raw materials received at the dry-

i@ plant shall meet the following quality
Specifications.

558,232 Milk,

Raw milk shall meet the
_Ra requirements
a0 Sutlined in §§58.132 through 58.138
' Subpart B and, unless processed with-
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in two hours after being received, it shall
be cooled to and held at a temperature
of 45" F, or lower until processed.

§ 58.233 Skim milk.

The skim milk shall be separated from
whole milk meeting the requirements as
outlined In §§58.132 thru 58.138, and
outlined in §§ 58.132 through 58.138, and
unless processed Immediately, it shall be
cooled to and maintained at§ tempera-
ture of 45° F. or lower from the time of
separating until the time of processing.

§58.231 Buttermilk.

Buttermilk for drying shall be fresh,
sweet and from the churning of sweet
cream butter, with or without the addi-
tion of harmless lactic culture. No
neutralizing agent or chemical preserv-
ative may be added. Fluid buttermilk,
unless cultured, shall be held at 45" F.
or lower until processed.

§ 58.235 Whey.

Cheese whey for drying shall be fresh
and contain no neutralizing agent or
chemical preservative. Whey shall be
held at 45* F, or lower, or at tempera-
tures of 150" F. or above until processed.

OPERATIONS AND OPERATING PROCEDURES
§ 58.236

ment.

Pasteurization and heat treat-

All milk, buttermilk and whey used in
the manufacture of dry daliry products
shall be pasteurized at the plant where
dried, except that condensed whey and
acldified buttermilk containing 40 per-
cent or more solids may be transported to
another plant for drying without re-
pasteurization. Provided the condensed
product is handled according to sanitary
conditions approved by the Adminis-
trator.

(a) Pasteurization. (1) All milk or
skim milk to be used in the manufacture
of nonfat dry milk shall be heated prior
to condensing to at least the minimum
pasteurization temperature of 161* F, for
at least 15 seconds or its equiyalent in
bacterial destruction. Condensed skim
made from pasteurized skim milk may
be transported to a drying plant, pro-
vided that it shall be effectively repas-
teurized at the drying plant, prior to
drying, at least 166° F. for 15 seconds or
its equivalent in bacterial destruction,

(2) All buttermilk or cream from
which it is derived shall be pasteurized
prior to condensing at a temperature of
185* F. for 15 seconds or its equivalent
in bacterial destruction,

(3) All cheese whey or milk from
which it is derived shall be pasteurized
prior to condensing at a temperature of
161* F. for 15 seconds or its equivalent
in bacterial destruction,

(b) High heat., All skim milk to be
used in the manufacture of nonfat dry
milk intended for baking or other pur-
poses where high heat treatment is de-
sirable shall be heated to such a tem-
perature as will produce a finished
product meeting the requirements of
U.S. High Heat as defined in the US.
Standards for Grades of Nonfat Dry
Miik (Spray Process),
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§ 58.237 Condensed surge supply.

Surge tanks or balance tanks if used
between the evaporators and dryer shall
be used to hold only the minimum
amount of condensed product necessary
for a uniform flow to the dryers. Such
tanks holding product at temperatures
below 150° F, shall be completely emptied
and washed after each 4 hours of opera-
tion or less. Alternate tanks shall be
provided to permit continuous operation
during washing of tanks.

§ 58.238 Condensed storage tanks.

(a) Excess production of condensed
product over that which the dryer will
take continuously from the pans should
be bypassed through & cooler into & stor-
age tank to 50° F. or lower and held at
this temperature until used.

(b) Product cutoff points shall be made
at least every 24 hours and the tank
completely emptied, washed, and sani-
tized before reuse.

£ 58.239 Drying.

Each dryer should be operated at not
more than the manufacturer's rated
capacity for the highest quality dry
product consistent with the most efficient
operation. This does not preclude the
remodeling or redesigning of dryers
after installation when properly engi-
neered and designed. The dry products
shall be removed from the drying cham-
ber continuously during the drying
process,

§ 58.240 Cooling dry products.

Prior to packaging and immediately
following removal from the drying cham-
ber the dry product shall be cooled to a
temperature not exceeding 110* F., how-
ever, if the product is to be held in a
bulk bin the temperature should be re-
duced to approximately 90* F. but shall
be not more than 110* F.

§58.241 Packaging, repackaging and
storage.,
(a) Containers. Packages or con-

tainers used for the packaging of nonfat
dry milk or other dry milk products shall
be any clean, sound commercially ac-
cepted container or packaging material
which will satisfactorily protect the con-
tents through the regular channels of
trade, without significant impairment of
quality with respect to flavor, whole-
someness or moisture content under the
normal conditions of handling. In no
instance will containers which have pre-
viously been used for non-food items,
or food items which would be deleterious
to the dairy product be allowed to be used
for the bulk handling of dairy products.

(b) Filling. Empty containers shall be
protected at all times from possible con-
tamination and containers which are to
be lined shall not be prepared more than
1 hour in advance of filling. Every pre-
caution shall be taken during the filling
operation to minimize product dust and
spillage. When necessary a mechanical
shaker shall be provided; the taping or
pounding of containers shall be pro-
hibited. The containers shall be closed
immediately after filling and the ex-
teriors shall be vacuumed or brushed
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when necessary to render them prac-
tically free of product remnants before
being transferred from the filling room
to the palleting or dry storage areas.

(¢) Repackaging, The entire repack-
aging operation shall be conducted in a
sanitary manner with all precautions
taken to prevent contamination and to
minimize dust. All exterlor surfaces of
individual containers shall be practically
free of product before overwrapping or
packing in shipping containers. The
flow shall be kept free of dust accumula-
tion, waste, cartons, liners, or other ref-
use., Conveyors, packaging and carton
making equipment shall be vacuumed
frequently during the operating day to
prevent the accumulation of dust. No
bottles or glass materials of any kind
shall be permitted in the repackaging or
hopper room. The inlet openings of all
hoppers and bins shall be of minimum
size, screened and placed well above the
floor level. The room and all packaging
equipment shall be cleaned as often as
necessary to maintain a sanitary opera-
tion. Close attention shall be given to
cleaning points of equipment where resi-
dues of the dry product may accumulate,
A thorough clean-up including windows,
doors, walls, light fixtures and ledges,
ghall be performed as frequently as is
necessary to maintain a high standard of
cleanliness and sanitation. All waste
dry dairy products including dribble
product at the fillers, shall be properly
identified and disposed of as animal feed,

(d) Storage—11) Product. The pack-
aged dry milk product shall be stored or
so arranged in alsles, rows, or sections
and lots at least 18 inches from any wall
and in such & manner as to be orderly,
easily accessible for inspection or for
cleaning of the room. All bags and small
containers of product shall be placed on
pallets elevated approximately 6 inches
from the floor. The storage room shall
be kept clean and dry and all openings
protected against entrance of insects and
rodents.

(2) Supplies. All supplles shall be
placed on dunnage or pallets and ar-
ranged in an orderly manner for accessi-
bility and cleaning of the room. It is
preferable that supplies be stored In an
area separate from that used for storing
the dry products. Supplies shall be kept
enclosed in their original wrapping mate-
rial until used. After removal of supplies
from their original containers they shall
be kept in an enclosed metal cabinet,
bins or on shelving and if not enclosed
shall be protected from powder, and dust
or other contamination. The room shall
be vacuumed as often as necessary and
kept clean and orderly.

§ 58.242 Product adulteration,

All necessary precautions shall be
taken throughout the entire operation to
prevent the adulteration of one product
with another. The commingling of one
type of liquid or dry product with an-
other shall be considered as an adultera-
tion of that product. This does not pro-
hibit the normal standardization of like
products in accordance with good com-
mercial practices or the production of
specific products for special uses, pro-
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vided applicable labeling requirements
are met,

§ 58.243 Checking quality.

All milk, milk products and dry milk
products shall be subject to inspection
and analysis by the dairy plant for qual-
ity and condition throughout each proc~
essing operation. Line samples shall be
taken periodically as an aid to quality
control in addition to the regular routine
analysis made on the finished products.

§ 58.244 Number of samples.

As many samples shall be taken from
edch dryer production lot as is necessary
to assure proper composition and quality
control. A sufficient number of repre-
sentative samples from the lot shall be
taken to assure compliance with the
stated net welght on the contalner.

§58.245 Method of official sample

analysis,

Samples shall be tested according to the
“"Methods of Laboratory Analysis for Dry
Whole Milk, Nonfat Dry Milk, Dry
Buttermilk and Dry Whey" as issued by
the USDA Consumer and Marketing
Service, Dairy Division, Inspection and
Grading Branch Laboratory.

§ 58.246 Cleaning of dryers, conveyors,
sifters, and storage bins.

This equipment shall be cleaned as
often as Is necessary to maintain such
equipment in & clean and sanitary con-
dition. The kind of cleaning procedure
either wet or dry and the frequency of
cleaning shall be based upon observation
of actual operating results and con-
ditions.

§ 58.247
gram.

In addition to any commercial pest
control service, if one is utilized, n spe-
clally designated employee shall be made
responsible for the performance of a reg-
ularly scheduled insect and rodent con-
trol program as outlined In AMS Bul-
letin 302 or subsequent revisions thereof,

QUALITY REQUIREMENTS FOR FINISHED
PRODUCTS BEARING THE USDA GRADE LABEL
OR QUALITY APPROVED INSPECTION SHIELD

§58.248 Nonfatdry milk,

(a) Nonfat dry milk in commercial
bulk containers bearing an official grade
label shall meet the requirements of U.S.
Extra Grade or US. Standard Grade.

(b) Instant and regular nonfat dry
milk in consumer size packages which
bears an official grade label shall meet
the requirements of U.S. Extra Grade.
In addition, the nonfat dry milk shall
meet the following specifications when
sampled and tested in accordance with
$§58.244 and 58.245. All nonfat dry
milk in consumer size packages shall
have a direct microscopic count of not
more than 75 million per gram.

§ 58.249 Instant nonfat dry milk,

Instant nonfat dry milk shall meet the
applicable standard for U.S, Extra Grade.

§ 58.250 Dry whole milk.

Dry whole milk In commerecial bulk
containers which bears an official grade

Insect and rodent control pro-

label shall meet the requirements for the
U.S, Standards for Grades of Dry Whols
Milk. Quality requirements for dry
whole milk in consumer packages shall
be for U.S. Premium Grade or U.S, Extra
Grade and in addition shall have a di-
rect miscroscopic count of not more
than 75 million per gram,

§ 58.251 Dry buntermilk,

The quality requirements for all dry
buttermilk shall be In accordance with
U.S. Standards for Grades of Dry But-
termilk. Dry cultured buttermilk shall
meet the same requirements as listed
above except that allowances shall be
made for increased acidity due to the
culture process,

§ 58.252 Dry whey.

The quality requirements for all dry
whey shall be In accordance with US
Standards for Dry Whey.

SUPPLEMENTAL SPECIPICATIONS FOR PLANTS
MANUFACTURING, PROCESSING AND PACK-
AGING BUTTER AND RELATED Provucrs

DEFINITIONS
§ 58.305 Meaning of words,

For the purpose of the regulations In
this subpart, words in the singular form
shall be deemed to impart the plura!l and
vice versa, as the case may demand
Unless the context otherwise reguires,
the following terms shall have the fol-
lowing meaning,

(a) Buflter. The food product usunlly
known as butter, and which is made ex-
clusively from milk or cream, or both
with or without common salt, with or
without harmless lactic culture or lactic
acld, with or without additional coloring
matter, and with water for composition
control and contalning not less than 80
percent by welght of milkfat, all tol-
erances having been allowed for.

(b) Buftercil. The product resulting
from the removal of practically all of
the mofsture and solids-not-fat from
butter, It contains not less than 056
percent fat, and not more than 0.3 per-
cent moisture; and not more than 0.1
percent other butter constituents, of
which the salt shall be not more than
0.05 percent.

(¢) Anhydrous milkfat. The product
resulting from the removal of practically
all of the moisture and the solids-not-
fat from cream. It contains not less
than 99.8 percent fat, and not more than
0.15 percent moisture.

(d) Frozen cream. Sweet cream
which has been and frozen
It contains approximately 40 percent
milkfat,

(e) Plastic cream. Sweet cream
which has been pasteurized and contains
approximately 80 percent milkfat. :

(f) Whipped butter. Butter which
has been stirred or whipped to (ncorpo-
rate air or inert gas, until its volume _-‘.;.;
been increased up to a range of from 50
to 100 percent. It contains not less than
80 percent fat by weight,

ROOMS AND COMPARTMENTS
§ 58311 Coolers and freezers.

The coolers and freezers shall D¢
equipped with facilities for maintaininis
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proper temperature and humidity condi-
tiens, consistent with good commercial
practices for the applicable product, to
protect the quality and condition of the
products during storage or during tem-
wring prior to further processing.
Coolers and freezers shall be kept clean,
orderly, free from insects, rodents, and
mold, and maintained in good repalr,
rhey shall be adequately lighted and
proper cireulation of afr shall be main-
tained at all times, The floors, walls,
and ceflings shall be of such construc-

n a5 to permit thorough cleaning.
£58.312  Churn rooms,

Churn rooms in addition to proper con-
struction and sanitation shall be so
cquipped that the alr is kept free from
ohicctionable adors and vapors and ex-
treme temperatures by means of ade-
quate ventilation and exhaust systems
or air conditioning and heating facilities.

£50.313 Primt and bulk packaging

rOOms,

Rooms used for packaging print or
ulk butter and related products should,
addition to proper construction and
ation, provide an atmosphere rela-
tively free from mold (no more than 10
mold colonies per cubie foot of air) , dust,
or other airbome contaminstion and
maintain a reasonable room temperature.

EQUIPMENT AND UTENSILS

£50.311  General construction, repair,
and installation,

All equipment and utensils necessary
o the manufacture of butter and related
products shall meet the same general
requirements as outlined in § 58.128. In
addition for certain other equipment, the
following requirements shall be met,

£ 58.315 Continuous churn.

All product contact surfaces shall be
of noncorrosive material., All non-
metallic product contact surfaces shall
comply with 3-A Standards for Plastic,
R:ﬂ)b(‘r and Rubber-Like Materials,
! product contact surfaces shall be

dily accessible for cleaning and in-
spection,

§58.316 Conventional churns.

Churns should be constructed of alu-
minum, stainless steel or equally corro-
slon resistant metal, free from cracks,
end in good repair. All gasket material
shall be fat resistant, nontoxic and rea-

sonably durable, Seals around the doors
shall be tight,
§58.317

Bulk butter trucks, boats, and
packers.

. Bulk butter trucks, boats and packers
shall E)c constructed of aluminum, stain-
‘5 steel, or equally corrosion resistant
m tal, free from cracks, seams, and must

Ve & surface that is relatively smooth
and easily cleanable.

§58.318 Butter, frozen plastic cream
melting mncrhineu. - -

_fv.l-.-.wc-rs. shredders or melting ma-
fines used for rapid melting of butter,
ozen or plastic eream shall be of stain-
‘5 steel or equally corrosion resistant

C
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metal, sanitary construction, and readily
cleanable.

§ 58.319 Printing equipment.

All printing equipment shall be de-
signed to be readily demountable for
cleaning of product contact surfaces, All
product contact surfaces ghall be alumi-
num, stainless steel or equally corrosion
resistant metal, or plastic, rubber and
rubber like material which meet 3-A
standards, except that conveyors may be
constructed of material which can be
properly cleaned and maintained In a
satisfactory manner,

§ 58.320 Brine 1anks,

Brine tanks used for the treating of
parchment liners shall be constructed of
noncorrosive material and have an ade-
quate and safe means of heating the
salt solution for the treatment of the
liners, The tank shall also be provided
with & satisfactory drainage outlet.

§ 58321 Starter vats.

Bulk starter vats shall be of stainless
steel or equally corrosion resistant metal
and constructed according to applicable
3-A Sanitary Standards. The vats shall
be in good repair, equipped with tight
fitting lids and have effective tempera-
ture controls.

QUALITY SPECIFICATIONS FOR EAW MATERIAL
§ 58.322 Cream.

Cream separated at an approved plant
and used for the manufacture of butter
shall have been derived from raw mate-
rial meeting the requirements as listed
under §§ 58.132 through 58.138. The in-
spection of farm-separated cream or
whey cream to be used for manufactur-
ing or processing into dalry products un-
der this part shall be based on organolep-
tic examination and quality control tests
to determine sultability of cream at the
time of delivery thereof at the receiving
plant or substation.

(n) Organoleptic examination. Cream
recelved at an approved receiving plant,
or substation shall be identified as to the
producer, seller, or shipper from whom
received. Each can of cream in each
shipment shall be examined for physical
characteristics, off-flavors and off-odors,
including those associated with developed
acidity. The condition of the cream
shall be wholesome and characteristic of
normal cream. The organoleptic exam-
ination and segregation of the cream
which is used in the manufacturing or
processing into butter, shall be consist-
ent with the applicable flavor classifica-
tion of butter set forth in the US. Stand-
ards for Grades of Butter. Any cream
having pronounced or offensive off-flavor
or off-odors, or which is in an abnormal
condition (Including, but not being lim-
ited to surface mold, foamy, yeasty,
fruity, or containing extraneous matter),
or which is otherwise unwholesome, shall
be rejected to the producer, seller, or
shipper and shall not be used in the
processing or manufacturing of dairy
products.

(b) Sediment content classification.
(1) For the purpose of quality control
and establishing a rejection level of
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cream to the producer,; seller, or shipper,
the following classifications of cream for
sediment shall be applicable using USDA
Sediment Chart (§ 58.2726) ag the basls
for classification.

Sediment (off-the-bottom method):

No, 1—USDA Sediment Standard (not to
exceed) 0.50 mg.

No, 2-USDA Sediment Standard (not to
exceed) 1.00 mg.

No. 3—USDA Sediment Standard (not to
exceed) 250 mg.

Sediment (mixed-can method):

No. 1—USDA Sediment Standard {not to
exceed) 0.20 mg.

No, 2—-USDA Sediment Standard (not to
exceed) 0.30 mg.

No. 3—USDA Sediment Standard (not to

exceed) 1.00 mg,

(2) At least twice each month one can
of eream from each producer, seller, or
shipper of farm separated cream shall
be selected at random and tested by
using the “off-the-bottom” method or
the “mixed-can™ method In accordance
with acceptable and approved proce-
dures,

(3) As a supplement to the regular
sediment testing procedure It is recom-
mended that whole-can filtering facili-
ties be utilized for each can of each ship-
ment of eréam from the producer for
coarse sediment or extraneous matter
and rejections be made in accordance
with State or Federal Food and Drug
Administration practices.

(¢) Acceptable cream. Cream accept-
able pursuant to the requirements of
paragraph (a) of this section for organo-
leptic examination and complying with
No. 1 or No. 2 for sediment content may
be used in the processing or manufactur-
ing of dalry products.

td) Probational cream, Cream ac-
ceptable pursuant to the requirements
of paragraph (a) of this section for
organoleptic examination but classified
No. 3 for sediment content may be ac-
cepted for processing in an approved
plant for three successive deliveries,
Thereafter ench successive delivery shall
be tested for sediment content prior to
acceptance, If the sediment content is
in excess of No. 2, such cream shall be
rejected to the producer, seller, or ship-
per, and successive deliveries shall con-
tinue to be rejected until the sediment
content is No. 2, or better. As soon as
any shipment of cream Is classified as
probationary a representative of the
plant, receiving plant, or substation
should contact the producer, seller, or
shipper involved in the production of
probational cream and if necessary ar-
range to inspect the equipment, utensils,
and facilities at the farm, recelving plant
or substation and to offer constructive
assistance for improvement in the quality
of the cream.

(e) Rejected cream. (1) The cream
from a producer, seller, or shipper who
has failed to Improve the quality of his
cream during the probationary period
50 as to meet the requirements of No. 2,
or better, for sediment shall be rejected
cream, Any further acceptance of cream
from such a producer, seller, or shipper
shall be on the basis of testing each ship-
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ment for sediment content, prior to ac-
ceptance to determine if the cream is
No. 2, or better. If all cans of cream of
the subsequent shipment meet No. 2, or
better, such cream shall be classified as
probational cream. When three succes-~
sive shipments indicate cream of No, 2,
or better, the cream may again be ac-
cepted, subject to regular periodic test-
ing and quality control measures,

(2) If the initial new shipment fails
to meet the requirements of No, 2 cream,
or better, the plant shall not accept such
cream untll a representative of the plant
again contacts the producer, seller, or
shipper for the purpose of offering con-
structive assistance in correcting the un-
satisfactory condition.

(f) Field service, A representative of
the plant should arrange to contact
promptly each producer, seller, or ship-
per involved in the production of pro-
bational or reject cream for the purpose
of offering constructive assistance for
the improvement in the quality of the
cream. If necessary, he should arrange
to inspect the equipment, utensils, and
facilities at the farm, recelving plant,
or substation. A representative of the
plant should visit each producer, seller,
or shipper as often as is practicable to
assist in and encourage the production
of high quality cream.

(g) Records. Accurate plant records
listing the results of quality tests made
on raw cream shall be maintained on
cream from each producer, seller, or
shipper. Each producer, seller, or
shipper, shipping probational or rejected
cream, shall be informed immediately
of the results of such quality tests. Pro-
ducers, sellers, or shippers, shipping No,
1 and No. 2 cream should receive such
information at the time of regular re-
mittances. Such records shall be avail-
able for examination by the inspector
and kept on file for at least 1 year.

(h) Alternate quality program. When
& processor has in operation an accept-
able quality program, at the producer
level, which is approved by the Admin-
istrator as being effective in obtaining
results comparable to or higher than
the quality program as outlined above
for cream, then such a program may be
accepted in lieu of the program herein
prescribed.

§ 58.323 Whipped butter,

Whipped butter to be eligible for of-
ficlal certification with a US. Grade
shield shall be graded prior to whipping
and shall have originated from an ap-
proved plant., If made from cream in a
continuous churning and whipping proc-
ess, the quality of the cream used shall
meet the requirements of cream for
butter of comparable US. Grade.

§ 58.324 Butteroil.

Made from butter. To produce butter-
oll eligible for official certification, the
butter used shall conform to the flavor
requirements of US. Grade AA, US.
Grade A, or U.S. Grade B, and shall have
been manufactured in an approved plant.
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§ 58.325 Anhydrous milkfar,

Made by a continuous separation proc-
ess directly from milk or cream. To pro-
duce anhydrous milkfat eligible for of-
ficial certification, the cream used shall
be comparable to the flavor quality
specified above for U.S. Grade AA or
U.S. Grade A butter, or for US. Grade
B butter as follows: The flavor of the
cream shall be fairly pleasing but may
possess the following flavors to a slight
degree: musty, utensil, and weed, and
to a definite degree: Acid, Dbitter,
smothered and old cream; and to a pro-
nounced degree feed flavors., Appear-
ance should be fairly smooth and uni-
form in consistency. The cream shall
be pasteurized In accordance with the
procedure for cream for butter making,

§ 58,326 Plastic eream.

To produce plastic cream eligible for
official certification, the quality of the
cream used shall meet the requirements
of cream acceptable for the manufacture
of US, Grade AA or US, Grade A
butter.

§ 58.327 Frozen cream.

To produce frozen cream eligible for
official certification, the quality of the
cream used shall meet the requirements
of cream acceptable for the manufac-
;ure of US. Grade AA or U.3. Grade A

utter.

§ 58.328 Sal.

The salt shall be free-flowing, white
refined sodium chloride of food grade
quality free from extraneous material
and prepared in accordance with good
commercial practice. Iodized salt shall
not be used,

§ 58.329 Color.

Coloring, when used shall be Annatto
or any color which is approved by the
U.S. Food and Drug Administration.

§ 58,330 Butter starter cultures.

Harmless bacterfal cultures used in
the development of flavor components
in butter and related products shall have
a pleasing and desirable flavor and odor
and shall have the ability to transmit
these qualities to the finished product.

§ 58.331  Surter distillate.

The refined flavor components used
to flavor butter and related products.
It shall be of food grade quality, free
of extraneous material and prepared in
accordance with yood commercial prac-
tice.

OPERATIONS AND OPERATING PROCEDURES
§ 58.332 Segregation of raw material.

The milk and cream recelved at the
dairy plant shall meet the quality speci-
fications as indlcated undsr §58.322.
The milk and eream should be segregated
by quality and processed separately in
such a manner that the finished product
will fully meet the requirements of a
particular U.S. Grade or other specifi-
cation, whichever Is applicable.

§ 58,334 Pasteurization.

The milk or cream shall be pasteurized
at the plant where the milk or cream
15 processed Into the finished product.

{a) Cream for butler making. (1
The cream for butter making shall be
pasteurized at a temperature of not less
than 165° F, and held continuously in
a vat at such temperature for not less
than 30 minutes; or pasteurized by
HTST method at & minimum tempera-
ture of not less than 185° F. for not less
than 15 seconds; or it shall be pasteur-
ized by any other equivalent tempera-
ture and holding time which will as-
sure adequate pasteurization. Addi-
tional heat treatment above the mini-
mum pasteurization requirement is ad-
visable to Insure improved keeping-
quality characteristics.

(2) Adequate pasteurization control
shall be used and the diversion valve
shall be set to divert at no less than
185° F. with a 15-second holding time or
its equivalent in time and temperature
to assure pasteurization. If the vat or
holding method of pasteurization is used,
vat covers shall be closed prior to hold-
ing period to assure temperature of air
space reaching the minimum tempera-
ture before holding time starts. Covers
shall also be kept closed during the hold-
ing and cooling period.

(b) Cream for plastic or frozen cream.
The pasteurization of cream for plastic
or frozen cream shall be accomplished
in the same manner as in paragraoh (a)
of this section, except, that the tempera-
ture for the vat method shall be not less
than 170" F. for not less than 30 min-
utes, or not less than 190" F, for not less
than 15 seconds or by any other tem-
perature and holding time which will
assure adequate pasteurization and
comparable keeping-quality character-
istics.

§ 58.335  Quality conirol tests,

All milk, eream and related products
are subject to inspection for quality and
condition throughout each processing
operation. Quality control tests shall be
made on flow samples as often as neces-
sary to check the effectiveness of proc-
essing and manufacturing and as an ald
in correcting deficlencies in processing
and manufacturing, Routine analysis
shall be made on raw materials and fin-
ished products to assure adeguate com-
position control.

§ 58.336  Frequency of sampling for
quality control—butter und related
products.

(a) Microbiological, Samples shall be
taken from churnings or batches and
should be taken as often as is necessary
to insure microbiological control.

(b) Composition. Sampling and test-
ing for product composition shall be
made on churns or batches as often 8s
18 necessary to Insure adequate com-
position control. For In-plant control,
the Kohman or modified Kohman test
may be used.

(¢) Copper and iron. At least once
each year a sample of product from
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each processing line should be spot
cnecked for copper and iron content to
establish the presence or absence of con-
aminating metal product contact sur-
faces.

«d) Other analysis. Other chemical
analysis or physical measurements shall
be performed as often as is necessary to
nsure meeting grade standards and con-
tract specifications,

e) Weight or volume control. Rep-
resentative samples of the packaged
product shall be ohecked during the
packaging operation to assure com-
pllance with the stated net weight or
volume on the container.

() Keeping quality and stability.
One sample from each churning or
batch of butter (regular or whipped)
shall be subjected to a seven-day keeping
quality test at a temperature of 70° F,
Optionally 98" F, for 48 hours may be
used, however, in case of a dispuve, the
results of the seven days at 70" ¥, will
prevail,

£ 58.337  Official test methods.

(ay Chemical. Chemical analyses,
vxcept  where otherwise prescribed
herein, shall be made In accordance with
the methods described in the latest edi-
tion of Official Methods of Analysis of
the Association of Official Agricultural
Chemists, published by the Association
of Official Agricultural Chemists. The
Offcial and Tentative Methods of the
American Oll Chemists Soclety or any
other methods giving equivalent results.

(b) Microbiological. Microbiological
determinations shall be made in ac-
cordance with the methods described or
suggested in the latest edition of Stand-
ard Methods for the Examination of
Dalry Products, published by the Ameri-
can Public Health Assoclation,

£58.338 Composition and wholesome-
NEess,

All ingredients used in the manufac-
ture of butter and related products shall
be subject to inspection ‘and shall be
wholesome and practically free from
Impurities. Chlorinating facilities shall
be provided for butter wash water if
needed end all other necessary precau-
tions shall be taken to prevent contami-
natlon of products. All finished prod-
ucts shall comply with the requirements
of the Federal Food, Drug and Cosmetic

;\ccl. as to composition and wholesome-
1€5S,

£58.339 Comainers.

() Containers used for the packaging
of butter and related products shall be
commercially acceptable contalners or
packaging materfal that will satisfac-
torily protect the quality of the contents
n regular channels of trade. Caps or
covers which extend over the lip of the
container shall be used on all cups or
tubs containing two pounds or less, to
l‘:m(ect the product from contamination
during subsequent handiing.

h‘b) Liners and wrappers, (1) Sup-
piies of parchment liners, wrappers and
other packaging materfal shall be pro-
lected against dust, mold and other pos-
sible contamination.
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(2) Prior to use, parchment liners for
bulk butter packages shall be completely
immersed in a boiling salt solution In &
suitable container constructed of stain-
less steel or other equally non-corrosive
material. The lners shall be main-
tained in the solution for not less than
30 minutes. The solution should con-
sist of at least 15 pounds of salt for every
85 pounds of -water and shall be
strengthenéd or changed as frequently as
necessary to keep the solution full
strength and in good condition.

(3) Other liners such as polethylene
shall be treated or handled in such a
manner as to prevent contamination of
the liner prior to filling,

(¢) Pilling bulk butter containers.
The lined butter containers shall be pro-
tected from possible contamination prior
to filling. This may be accomplished by
alternately inverting one container over
the other or stacking the lined boxes on
their sides in a rack, until ready for use.
When packing butter into the bulk con-
tainers, care shall be taken to fill the
corners leaving as few holes or openings
as possible. The surface of the butter
as well as the covering liner shall be
smoothed evenly over the top surface
before closing and sealing the container.
Containers should be stacked only as
high as the firmness of the product will
support weight, so.as not to crush or dis-
tort the container.

§ 58.340 Printing and packaging.

Printing and packaging of consumer
size containers of butter shall be con-
ducted under sanitary conditions. Sep-
arate rooms equipped with automatic
filling and packaging equipment should
be provided. The outside cartons
should he removed from bulk bulter in a
room outside of the printing operation
but the parchment removal and cutting
of the butter may be done in the print
room.

§ 58341 Repackaging.

When officlally graded or inspected
bulk product is to be repackaged into con-
sumer type packages for officlal grade
labeling or other official identification,
a supervisor of packaging shall be re-
guired and the plant, equipment, facil-
ities and personnel shall meet the same
specifications as outlined in this part, in-
cluding such markings or identification
as may be required.

§58.342 General identifiention.

Commercial bulk shipping containers
shall be legibly marked with the name
of the product, net weight, name and
address of manufacturer, processor or
distributor or other assigned plant iden-
tification (manufacturer's lot number,

churn number, et¢.) and any other iden- -

tification that may be required. Pack-
ages of plastic or frozen cream shall be
marked with the percent of milkfat,

£ 58.343 Storage of finished product in
coolers.

All products shall be kept under re-

frigeration at temperatures of 40° F. or

lower after packaging and untll ready
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for distribution or shipment. The prod-
ucts shall not be placed directly on floors
or exposed to forelgn odors or conditions
such as drippage due to condensation
which might cause package or product
damage.

§ 58.341 Storage of finished product in

freezer.

(@) Sharp freezers. Plastic cream or
frozen cream intended for storage shall
be placed in quick freezer rooms immedi-
ately after packaging, for rapid and
complete freezing within 24 hours. The
packages shall be piled or spaced in such
a manner that air can freely circulate
between and around the packages. The
rooms shall be maintained at —10* F. or
jower and shall be equipped to provide
sufficlent high velocity, air circulation
for rapid freezing. After the products
have been completely frozen, they may
be transferred to a freezer storage room
for continued storage,

(b) Freezer storage. (1) The room
shall be maintained at a tempeérature of
0" F. or lower, Adequate alr circulation
is desirable.

Butter intended to be held more
than 30 days shali be placed in a freezer
room as soon as possible after packaging.
If not frozen before being placed In the
freezer, the packages shall be spaced in
such a manner as to permit rapid freez-
ing and repiled, if necessary, at a later
time,

QUALITY REQUIREMENTS AND SPECIFICA-
TIONS FOR FINISHED PRODUCTS BEARING
THE USDA GRADE LABEL OR QUALITY AP-
PROVED INSPECTION SHIELD

§ 58.345 Butter,

The quality requirements for butter
shall be in accordance with the US.
Standards for Grades of Butter for US,
Grade AA, US. Grade A, or US. Grade
B, respectively. In addition, the butter
is subject to the following specifications
when sampled and tested in accordance
with §§ 58.336 and 58,337.

Proteolytic count—not more than 100 per
gram,

Lipolytic count—mnot more than 100 per gram,

Yeast and mold count—not more than 20
per gram.

Coliform count—not more than 10 per gram.

Copper content—not more than 03 ppm.

1ron content—not more than 1.0 ppm.

§ 58.346 Whipped butter.

The flavor requirements as appli-
cable for Whipped Butter shall be in ac-
cordance with the US. Standards for
Grades of Butter, US. Grade AA, US,
Grade A, or US. Grade B respectively.
In addition, the whipped butter is sub-
ject to the following specifications when
sampled and tested In accordance with
§4§ 58,336 and 58.337.

Proteclytic count—not more than 100 per

gram.
Lipolytic count—not more than 100 per gram.
Yeast and mold count—not more than 20 per

gram.

Coliform count—not more than 10 per gram.
Copper content—not more than 0.3 ppm.
Iron content—mnot more than 1.0 ppm.
Overrun—not more than 100 percent,
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§58.347 Buneroil or iy drowssiilis
ot

The flavor shall be bland, free from
rancid, oxidized or other objectionable

RULES AND REGULATIONS

flavors. In addition, the finished prod-
ucts shall meet the following specifica-
tlons when sampled and tested in ac-
cordance with §§ 58.336 and 58.337.

Butteroll

Anhiydrots milk fist

Not less than 906 percent .
Not miore thsny 0.3 mmm.. e
Not more than 0.1 pereent. .

R

.| Othér butter constituents o

3 ’ Not Jess then 298 percent.
| Not more than 0.15 pércont

lucludluu salt,

Not more L 0.05 percent.

Balt.
Not more than 0.5 percesit “(cadeulated 88 | Free muy ncids

alele acid),

Not more than 0.1 milll equivalents por
Ktlogram of fat,

Not more than Q.10 ppm.

Petoxide value, .

Copper content .. ..

.| Not more than 0.3 perceut (ealeulated
us olele acld)
! Not mare than 01 milll equivalents
| per kilogram of fat.
| Not moro than 610 ppon

§ 58 348 Plastic eream.

The flavor shall be sweet, pleasing and
desirable but may possess the following
flavors to a slight degree: Aged, bitter,
flat, smothered and storage; and cooked
and feed flavors to a definite degree. It
shall be free from rancid, oxidized or
other objectionable flavors. In addition,
the finished product shall meet the fol-
lowing specifications when sampled and
tested in accordance with §§ 58.336 and
58.3317.

Standard plate count-—not more than 30,000
per gram.,

Coliform count—not more than 10 per gram.

Yeust and mold—not more than 20 per gram,

Copper content—not more than 03 ppm.

Iron content—not more than 1.0 ppm,

§ 58.349 Frozen cream.

The flavor shall be sweet, pleasing and
desirable, but may possess the following
flavors to a slight degree: Aged, bitter,
flat, smothered, storage; and cooked and
feed flavors to a definite degree. It shall
be free from rancid, oxidized or other
objectionable flavors. In addition, the
product shall meet the following specifi-
cations when sampled and tested in ac-
cordance with $§58.336 and b58.337.
Samples for analysis should be taken
prior to freezing of the product,

Standard plate count—not more than 30,000
por mi,

Coliform count—not more than 10 per ml.

Yeast and mold-—not more than 20 per ml,

SUPPLEMENTAL SPECIPICATIONS FOR
PLANTS MANUFACTURING AND PACKAGING
CHEDDAR CHEESE AND SIMILAR VARIETIES

DEFINITIONS
£ 58.405 Meaning of words.

For the purpose of the regulations in
this subpart, words in the singular form
shall be deemed to impart the plural and
vice versa as the case may demand. Un-
less the context otherwise requires, the
following terms shall have the following
meaning:

(a) Cheddar cheese. The cheese
made by the Cheddar process or by any
other procedure which produces a fin-
ished cheese having the same physical
and chemical properties as the cheese
produced by the Cheddar process and is
made from cow’s milk with or without
the addition of coloring matter and with
common salt, contains not more than
39 percent moisture, and in the water-
free substance contains not less than 50
percent milk fat and conforms to the
provisions of § 19.500, “Definitions and

FEDERAL

Standards of Identity for Cheese and
Cheese Products”, U.S. Food and Drug
Administration (21 CFR 19.500),

(b) Colby cheese. The cheese made
by the Colby process or by any other
procedure ‘that produces a finished
cheese haying the same physical and
chemical properties as the cheese pro-
duced by the Colby process and is made
from cow’s milk with or without the
addition of coloring matter and with
common salt, containing not more than
40 percent moisture and its solids con-
tain not less than 50 percent milk fat
and conforms to the provisions of
$£19.510, “Definitions and Standards of
Identity for Cheese and Cheese Prod-
uocts"”, U.S. Food and Drug Administra-
tion (21 CFR 19.5610).

(¢) Granular, stirred curd cheese.
The cheese made by the granular or
stirred curd process or by any other pro-
cedure that produces a finished cheese
having the same physical and chemical
properties as the cheese produced by the
granular or stirred curd process, and is
made from cow's milk with or without
the addition of coloring matter and with
common salt, containing not more than
39 percent moisture, and its solids con-
tain not less than 50 percent milk fat,
and conforms to the provisions of
$ 19.535, "Definitions and Standards of
Identity for Cheese and Cheese Prod-
ucts”, U.S. Food and Drug Administra-
tion (21 CFR 19.535).

(d) Washed curd cheese, soaked curd
cheese. The cheese made by the washed
curd or soaked curd process or by any
procedure that produces a finished cheese
having the same physical and chemical
propertiés as the cheese produced by the
washed or soaked curd process and is
made from cow’s milk with or without
the additlon of coloring matter and with
common salt, containing not more than
tain not less than 50 percent milk fat,
and conforms to the provisions of
§ 19.505, “Definitions and Standards of
Identity for Cheese and Cheese Prod-
ucts”, US. Food and Drug Administra-
tion (21 CFR 19.505).

(e) Whey cream. Is the cream ob-
ta}l‘ned from the separation of cheese
whey.

ROOMS AND COMPARTMENTS
§ 58.106

A separate starter room equipped with
a tight fitting door should be provided
for the propagation and handling of
starter cultures, All necessary precau-

Starter room.

tion shall be taken to prevent contaming-
tion of the room, equipment and the air
therein. A filtered air supply should be
provided so as to obtain ocutward move-
ment of air from the room,

§ 58407 Make room.

The room in which the cheese Is manu-
factured shall be of adequate size, and
the vats adequately spaced to permit
movement around the vats and presses
for proper cleaning and satisfactory
working conditions. Adequate ventila-
tion shall be provided, preferably filtered
air, Mold count should be no higher
than 10 per cubic foot of air.

§ 58,108 Drying room.

If cheese Is to be paraffined, a drying
room of adequate size shall be provided
to accommodate the maximum produc-
tion of cheese during the flush period.
Adequate shelving and afr circulation
shall be provided for proper drying.
Temperature and humidity control fa-
cilitles should be provided which will
pro&note the development of a sound, dry
rind.

§ 58,409 Parallining room.

For rind cheese, a separate room or
compartment should be provided for
paraffining and boxing the cheese. The
room shall be of adequate size and the
temperature maintained near the tem-
perature of the drying room to avoid
sweating of the cheese prior to paraffin-
ing.

§ 58,410 Rindless block wrapping area.

For rindless blocks a suitable space
shall be provided for proper wrapping
and boxing of the cheese, The arca
shall be free from dust, condensation,
mold or other conditions which may con-
taminate the surface of the cheese or
contribute to an unsatisfactory packag-
ing of the cheese.

§ 58.411

Coolers or curing rooms where cheese
is held for curing or storage shall be
clean and maintained at the proper uni-
form temperature and humidity to ade-
quately protect the cheese, and minimize
the growth of mold. Proper circulation
of air shall be maintained at all times
They shall be free from rodents, insects,
and pests, The shelves shall be kept
clean and dry.

§58.412 Cuning and packaging rooms.

When small packages of cheese are cut
and wrapped, scparate rooms shall be
provided for the cleaning and prepars-
tion of the bulk cheese and a separale
room shall be provided for the cutting
and wrapping operation. The rooms
shall be well lighted, ventilated, and pro-
vided with filtered air. Alr movement
shall be outward to minimize the en-
trance of unfiltered air into the cutiing
and packaging room.

EQuirMeNT AND UTENSILS

§ 58413 General construction, repair,
and installation.

All equipment and utensils necessary
to the manufacture of Cheddar cheese

Coolers or curing rooms.
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and related products shall meet the same
coneral requirements as outlined in
: 53.128. In addition, for certain other
cquipment the following requirements
shall be met.

£ 58,414 Starter vats.

Bulk starter vats shall be of stainless
teel or equally corrosion resistant metal
and should be constructed saccording
1o the applicable 3-A Sanitary Stand-
ards, The vats shall be in good repair,
cquipped with tight fitting lids and have
wdequate temperature controls such as
valves, indicating and/or recording ther-
mometers.

£ 58.415  Cheese vats.

a) The vats used for making cheddar
cheese should be of metal construction
with adequate jacket capacity for uni-
form heating. The inner liner shall be
minimum 18 gauge stainless steel or other
cqually corrosion resistant metal, prop-
crly pitched from side to center and from
rear to front for adequate drainage. The
liner shall be smooth, free from excessive
dents or creases and shall extend over
the edge of the outer jacket. The outer
jacket when metal shall be constructed
of stainless steel or other metal which
can be kept clean and sanitary. The
junction of the liner and outer jackets
hall be constructed so as to prevent
milk or cheese from entering the inner
incket.

b) The vat shall be equipped with a
suitable sanitary outlet valve. Effective
valves shall be provided and properly
maintained to control the application of
heat to the vat, Also vats should be
equipped with removable cloth covers
which can be regularly and suitably
laundered, or with & single service paper

COvVers.

558.416 Mechanical agitators.

The mechanical agitators shall be of
sanitary construction. The carriage and
track shall be so constructed as to pre-
vent the dropping of dirt, or gresse into
the vat, Metal blades, forks, or stirrers
shall be constructed of stainless steel
and of material approved in the 3-A
Sanitary Standards for Plastic and Rub-
ber or Rubber-Like Materials and shall
be free from rough or sharp edges which
mizht scrateh the equipment or remove
metal particles.

8 3?..1]7‘ Curd mill and miscellanecous
cquipment.

Knives, hand rakes, shovels, paddles,
stralners, and miscellaneous equipment
shall be stainless steel or of material ap-
proved in the 3-A Sanitary Standards for
Plastic and Rubber-Like Material, The
broduct contact surfaces of the curd
mill should be of stainless steel. Al
bleces of equipment shall be so con-
structed that they can be kept clean.
The wires in the curd knives shall be
stainless steel, kept tight, and replaced
when necessary.

538.418  Hoops and followers.

1‘_Tho hoops, forms, and followers shall
n constructed of stainless steel or heavy
“uned steel. If sinned, they shall be kept

FEDERAL
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tinned and free from rust, All hoops,
forms, and followers shall be kept in good
repair. Drums or other special forms
used to press and store cheese shall be
clean and sanitary.

§ 58.419 Press.

The cheese press should be construeted
of stainless steel and all joints welded
and all surfaces, seams, and openings
readily cleanable, The pressure device
shall be the continuocus type. Press
clothes shall be maintained in good re-
pair and in s sanitary condition. Single
service press clothes shall be used only
onee.

£ 58420 Rindless chioese press.

The press used to heat seal the wrap-
per applied to rindless cheese shall have
square interior corners, reasonably
smooth interior surface and have con-
trols that shall provide uniform pressure
and heat equally to all surfaces.

£58.421 Paraffin tanks.

The metal tank should be adequate in
size, have wood rather than metal racks
to support the cheese, have heat controls
and an indicating thermometer. The
cheese wax shall be kept clean.

QUALITY SPECIFICATIONS FOR RAW
MATERIAL

§ 58.422 Milk.

The milk shall be fresh, sweet, pleas-
ing, and desirable in flavor and shall
meet the requirements as outlined under
£§ 58.132 through 58.138. The milk may
be adjusted by separating part of the fat
from the milk or by adding one or more
of the following dairy products: Cream,
skim milk, concentrated skim milk, non-
fat dry milk, water in a quantity suffi-
cient to reconstitute any concentrated
or dry milk used. Such dairy products
shall have originated from raw milk
meeting the same requirements as out-
lined under §§58.132 through 58.138.
§ 58.423 Hydrogen peroxide.

The solution shall comply with the
specification of the U.S. Pharmacopela,
except that it may exceed the concentra-
tion specified therein and it does not
contain added preservative. Application
and usage shall be as specified in the
“Definitions and Standards of Identity
for Cheese and Cheese Products” UBS.
Fg;go and Drug Administration (21 CFR
1 ).

§ 58.424  Catalase.

The catalase preparation shall be a
stable, buffered solution, neutral in pH,
having a potency of not less than 100
Keil units per milliliter. The source of
the catalase, its application and usage
shall be as specified In the “Definitions
and Standards of Identity for Cheese and
Cheese Products,” US. Food and Drug
Administration (21 CFR 19.500).

§ 58.425 Cheesc starter enltures.

Harmless bacterial cultures used in the
development of lactle scld and flavor
components in cheese shall have a pleas-
ing and desirable flavor and odor and
shall have the ability to actively produce
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the desired results in the manufacturing
process.

§ 58,426 Caleiam chloride.

Caleium chloride, when used, shall be
of food grade quality, free from extrane-
ous material,

§ 58.427 Color.

Coloring, when used, shall be Annatto
or any cheese or butter color which is
approved by the US. Food and Drug
Administration,

£ 58.428 Rennet, pepsin, or other coagu-
lating enzymes.

Enzyme extracts used for curd coagu-
lation in the manufacture of cheese shall
be of food grade quality,

§ 58.429 Sal.

The salt shall be free-flowing, evap-
orated sait of food grade quality, free
from extraneous material. Iodized salt
shall not be used.

OPERATIONS AND OPERATING PROCEDURES

£58.430 Cheese from pasteurized milk.

If the cheese s labeled as pasteurized,
the milk shall be pasteurized by sub-
jecting every particle of miilk to a
minimum temperature of 161° F. for
not less than 15 seconds or by any other
combination of temperature and time
treatment approved by the Administra-
tor. HTST pasteurization units shall be
equipped with the proper controls and
equipment to assure pasteurization. If
the milk is held more than 2 hours be-
tween the time of pasteurization and set-
ting, it shall be cooled to 45° F. or lower
until time of setting.

§ 58.431
milk.
If the cheese Is labeled as “heat
treated,” “unpasteurized,” “raw milk,”
or “for manufacturing,” the milk may be
raw or heated at temperatures below
pasteurization. If the milk is held more
than 2 hours between time of receipt or
heat treatment and setting, it shall be
cooled to 45° F. or lower until time of
setting, ,

§ 58432 Time schedule.

A uniform schedule should be estab-
lished and followed as closely as possible
for the various steps of setting, cutiing,
cooking, draining the whey and milling
the curd, to promote & uniform quality
of cheese.

Cheese  from unpasteurized

§ 58.433 Laboratory and quality control
tests,

(a) Chemical analyses—i(1) Milkjat
and motfsture. One sample shall be
tested from each vat of the finished
cheese to assure complieance with com-
position requirements.

(2) Phosphatase. If the cheese |Is
labeled or required to be pasteurized
representative samples of the production
should be taken from milk in the vat or
the finished cheese to spot check effec-
tiveness of approved pasteurization
procedure.

(3) Test method. Chemical analysis
shall be made in accordance with the

REGISTER, VOL. 32, NO. 52—FRIDAY, MARCH 17, 1967




4222

methods described in the latest edition
of Officlal Methods of Analysis of
the Association of Official Agricultural
Chemists, the latest edition of Standard
Methods or by other methods giving
equivalent results,

(b) Weight or volume control. Rep-
resentative samples of the finished
product shall be checked during the
packaging operation to assure com-
pliance with the stated net weight on the
container of consumer size packages.

£ 58,435 Whey disposal.

(a) Adequate sanitary facllities shall
be provided for the disposal of whey. If
outside, necessary precautions shall be
taken to minimize flies, insects and de-
velopment of objectionable odors,

(b) Whey or whey products intended
for human food shall at all times be
handled iIn a sanitary manner in ac-
cordance with the procedures of this
subpart as specified for handling milk
and dairy products,

§ 58.436 Curing.

After the cheese has been packaged
and ready for curing, it shall be placed
in a curing room, at the plant or else-
where, to attain the desired body and
fiavor development. The temperature
of the room and the time held shall be
determined by the composition of the
cheese and the amount of cure desired.
Samples of cheese should be examined
periodically to make certain that curing
is progressing satisfactorily, Cheese
made from unpasteurized milk shall be
cured for the required time and tem-
perature as specified for specific varie-
ties in the “Standards of Identity for
Cheese and Cheese Products” US.
Food and Drug Administration.

§ 58.437 Packnging and repackaging.

(n) Packaging rindless cheese or cut-
ting and repackaging all styles of bulk
cheese shall be conducted under rigid
sanitary conditions. The atmosphere of
the packaging rooms, the equipment and
the packaging material shall be practi-
cally free from mold and bacterial con-
tamination,

{b) When officially graded, bulk
cheese Is to be repackaged into consumer
type packages with official grade labels
or other official identification, 8 super-
visor of packaging shall be required. If
the repackaging Is performed in a plant
other than the one in which the cheese
is manufactured and the product is offi-
clally identified, the plant, equipment,
facilities and personnel shall meet the
same requirements as outlined in this
part,

§ 58,438 General identification.

Each bulk cheese shall be legibly
marked with the name of the product,
code or date of manufacture, vat num-
ber, officially designed code number or
name and address of manufacturer.
Each consumer sized container shall be
plainly marked with the name and sd-
dress of the manufacturer, packer, or
distributor, net weight of the contents,
name of product, and such other infor-
mation as may be required.
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QUALITY REQUIREMENTS AND SPECIFICATIONS
FOR FINISHED PRODUCTS BEARING THE
USDA GRADE LAREL, OR QUALITY APPROVED
INSPECTION SHIELD

§58.439 Cheddar cheese.

The quality requirements for Cheddar
cheese shall be in accordance with the
U.S. Standards for Grades of Cheddar
cheese.

§ 58,440 Colby cheese.

The quality requirements for Colby
cheese shall be as follows:

(a) Flaver. Mild to mellow, pleasing
characteristic cheese flavor; may possess
A very slight bitter or acld flavor and
feed flavor to a slight degree. It shall
not possess any undesirable flavors or
odors.

(b) Body and texture. A plug drawn
from the cheese shall be fairly firm, ap-
pear fairly smooth, translucent, open and
may have numerous small mechanical
openings. May be slightly curdy or en-
tirely broken down. The body shall not
be pasty and the texture shall not show
the presence of gas holes,

(¢) Color. The color shall be uni-
form, bright and attractive. It may be
colored or uncolored but if colored, it
should be a medium yellow-orange.

(d) Finish and appearance—(1) Ban-
daged and paraffin-dipped. Shall pos-
sess a sound, fairly firm rind with the
bandage and paraffin coating adhering
tightly but may possess very slight mold
under bandage and paraffin and the fol-
lowing other characteristics to a slight
degree: Soiled surface, surface mold,
rough surface, irregular bandaging, lop-
sided and high edges.

(2) Rindless. The wrapper or cover-
ing shall be practically smooth, properly
sealed with adequate overlapping at the
seams or by any other satisfactory type
of closure. The wrapper or covering
shall be neat and adequately and se-
curely envelop the cheese. May be
slightly wrinkled but shall be of such
character as to fully protect the surface
of the cheese and not detract from its
initial quality. Fresh or current cheese
shall be free from mold under the wrap-
per or covering, It may be slightly lop-
sided but shall not be huffed.

(3) Barrel or bulk. The container
shall be clean, free from rust and in good
condition. The barrel liner wrapper
shall completely envelop the cheese but
need not be sealed, Fresh or current
cheese shall be practically free from mold
under the liner. Medium or cured cheese
may possess slight mold under the liner.

§ 58.441 Washed eurd, sonked curd
cheese.

The quality requirements for washed
curd or soaked curd cheese shall be as
follows:

(a) Flavor. Mild to mellow, pleasing,
but may be lacking In characteristic
Cheddar cheese flavor development. It
may possess slight feed and acid flavor
but shall not possess any undesirable
flavors and odors.

(b) Body and texture. A plug drawn
from the cheese shall be fafrly firm,
smooth, transiucent but may be open,

May be slightly curdy or completely bro-
ken down. The body shall not be pasty
but may be slightly weak. 'The texture
shall not show the presence of gas holes
but may possess two sweet holes per plug.

(¢) Color. The color shall be uni-
form, bright and attractive. It may be
colored or uncolored but if colored it
should be a medium yellow-orange,

(d) Finish and appearance, Same as
for Colby cheese,

§ 58,442 Cranular, stirred curd cheese.

The quality requirements for granular
or stirred curd cheese shall be as follows:

(a) Flavor. Mild to mellow, pleasing
characteristic cheese flavor, but may be
lacking in flavor if fresh or current.
May possess & very slight bitter flavor or
slight feed and acld flavor, It shall not
possess any undesirable flavors or odors.

(b) Body and texture. A plug drawn
from the cheese shall be reasonably firm,
smooth, reasonably compact and trans-
lucent but may be definitely open. May
be slightly curdy or completely broken
down. The body may be slightly mealy,
short and weak. The texture shall not
show the presence of gas holes but may
possess two sweet holes per plug.

(¢) Color. The color shall be uni-
form, bright and attractive. It may be
colored or uncolored but if colored it
should be a medium yellow-orange.

(d) Finish and appearance. Same as
for Colby cheese.

SUPPLEMENTAL SPECIFICATIONS FOR PLANTS
MANUPACTURING AND PAckAcinGg Cor-
TAGE CHEESE

DEFINITIONS
§ 58.505 Meaning of words.

For the purpose of the regulations in
this subpart, words in the singular form
shall be deemed to impart the plural and
vice versa, as the case may demand.
Unless the context otherwise requires,
the following terms shall have the fol-
lowing meaning:

(a) Condensed skim. Skim milk
which has been condensed to approxi-
mately one-third the original volume in
accordance with standard commercial
practice,

(b) Cottage cheese—(1) Dry cottage
cheese. The soft uncured cheese pre-
pared from pasteurized skim milk, or a
combination of skim milk, concentrated
skim milk or nonfat dry milk, or recon-
stituted concentrated skim milk or re-
constituted nonfat dry milk., Calcium
chloride may be added in & quantity not
to exceed 0.02 percent of the weight of
the mixture, The finished cottace
cheese shall contain not more than 80
percent of moisture and shall conform
to the provisions of §19.525, “Definl-
tions and standards of identity for cheese
and cheese products,” U.S. Food and
Drug Administration (21 CFR 19.525).

(2) Creamed cottage cheese. The
soft uncured cheese made by mixing dry
cottage cheese with a creaming mixture
80 that the finished product shall con-
tain not less than 4 percent milkfat by
welght. The creamed cheese shall con-
tain not more than 80 percent of mois-
ture and shall conform to the provisions
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of £19.530, “Definitions and standards of
dentity for cheese and cheese products,”
U S Food and Drug Administration (21
CFR 19.530).

¢) Creamed cottage cheese with
uits, nuts, chives, or other vegetables,
nall consist of creamed cottage cheese
to which has been added fruits, nuts,
chives, or other vegetables. The finished
cheese shall contain not more than 80

reent of moisture nor less than 4 per-
cent milkfat by welight prior to the addi-
tion of such ingredients.

(i) Cream. The milkfat portion of
milk which rises to the surface of milk
on standing or is separated from it by
centrifugal force and contains not less
than 18 percent of milkfat.

) Creaming mixture., The cream-
ing mixture consists of cream or a mix-
ture of cream with milk or skim milk or
poth. To adjust the solids content non-
fat dry milk or concentrated skim milk
mny be added but not to exceed 3 per-
cent by weight of the creaming mixture.
It may or may not contain a culture of
harmless lactic acld and fAavor produc-
ing bacteria, food grade acid, salt, and
stubilizers: with or without carriers.
I'he creaming mixture in its final form
may or may not be homogenized and
shall conform to the provisions of
paragraph (b) of § 19,530, “Definitions
and Standards of Identity for Cheese
and Cheese Products,” US. Food and
Drug Administration (21 CFR 19.530) .

ROOMS AND COMPARTMENTS
£58.510 Rooms and compartments.

@) Processing operations with open
cheese vats should be separated from
other rooms or areas, Excessive person-
nel traffic or other possible contaminat-
ing conditions shoulé be avoided.
Rooms, compartments, coolers, and dry
storage space in which any raw material,
ckaging or ingredient supplies or
finished products are handled, proc-
cosed, packaged or stored shall be
designed and constructed to assure clean
and orderly operations, :

(b) Ventilation, Processing and pack-
afing rooms or compartments shall be
ilated to maintain sanitary condi-
. preclude the growth of mold and

borne  bacterial contaminants,
prevent undue condensation of water
Vapor and minimize or eliminate objec-
tonable odors. To minimize alr borne
contamination in processing and packag-
iz rooms it 1s preferable to filter all in-
comimg air.  The incoming air shall
fxert an outward pressure so that the
movement of air will be outward and
};r;-.'(-:ét the movement of unfiltered air

\Warda.

‘C) Starler room. A separate starter
.’:n:m‘ equipped with a tight fitting door
thould be provided for the propagation
and handling of starter cultures, Al
fiecessary precautions shall be taken to
vievent  contamination of the room,
‘duipment and the alr therein, A
ttered air supply shall be provided so
“ to obtain an outward movement of
8. The outward movement of air from
,© Toom minimizes contamination from
'.n;lll(*red alr entering the starter room
when the door to the room Is opened,

air
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(d) Coolers. Coolers shall be
equipped with facilities for maintaining
proper temperature and humidity condi-
tions, consistent with good commercial
practices for the applicable product, to
protect the quality and condition of the
products, Coolers shall be kept clean,
orderly, free from insects, rodents, and
mald, and maintained in good repair.
They shall be adequately lighted and
proper circulation of air shall be main-
tained at all times, The floors, walls,
and ceilings shall be of such construc-
tion as to permit thorough cleaning,

EQUIPMENT AND UTENSILS

§58.511 General construction,
and insiallation.

The equipment and utensils used for
the manufacture and handling of cottage
cheese shall be as specified In § 58.128
of Subpart B. In addition for certain
other equipment the following require-
ments shall be met.

§58.512 Cheese vals.

{a) The vats used for making the cot-
tage cheese shall be of stainless steel con-
struction with adequate jacket capacity
for uniform heating and cooling, The
inner liner shall be minimum 16 gauge
stainless steel, or equally corrosion re-
sistant metal properly pitched from side
to center and from rear to front for ade-
quate drainage. The liner shall be
smooth, free from excessive dents or
creases and shall extend over the edge
of the outer jacket. The outer jacket
shall be constructed of stainless steel or
other metal which can be kept clean and
sanitary. The junction of the liner and
outer jacket shall be constructed as to
prevent milk or cheese from entering the
inner jacket.

(b) Vats shall be equipped with valves
to control the heating and cooling me-
dium and a suitable sanitary outlet
valve, Also the vats should be equipped
with removable stainless steel or other
suitable metal covers, cloth covers which
can be regularly and suitably laundered,
or with single service paper covers.
Vats used for creaming curd should be
equipped with a refrigerated cooling
medium, A clrculating pump for the
heating and cooling medium is recom-
mended.

§ 58,513 Agiutors.

Mechanical agitators should be in-
stalled on all cheese vats for stirring the
milk or cheese, The carriage shall be
completely enclosed or provided with a
trough or drip pan to prevent condensa-
tion, oil or dirt from dropping into the
vat,

§ 58,514 Container fillers.

Should conform to the 3-A Sanitary
Standards for Equipment for Packaging
Frozen Desserts and Cottage Cheese.

£ 58.515 Mixers.

Only mixers shall be used which will
mix the cheese carefully and keep shat-
tering of the curd particles to 8 mini-
mum. They shall be constructed in such
a manner as to be readily cleanable. If
shafts extend through the wall of the

repair,
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tank below the level of product, they
shall be equipped with proper seals which
are readily removable for cleaning and
sanitizing. The mixer shall be enclosed
or equipped with tight fitting covers,

£ 58.516 Siarter vals,

Bulk starter vats shall be made of
stainless steel or equally corrosion re-
sistant metal and should be constructed
according to applicable 3-A Sanitary
Standards, The vats shall be in good
repair, equipped with tight fitting lids
and accurate temperature controls such
as valves, indicating and/or recording
thermometers.

QUALITY SPECIFICATIONS FOR RAW MATERIAL
§ 58,517 CGeneral.

Raw materials used for manufacturing
cottage cheese shall meet the following
quality specifications.

§58.518 Milk.

The selection of raw milk for cottage
cheese shall be In accordance with
§§ 58.132 through 58.138.

£ 58.519 Dairy products.

(a) Raw skim milk. All raw skim
milk obtained from a secondary source
shall be separated from milk meeting the
same quality requirements for milk as
outlined in §58518. Skim milk after
being pasteurized and separated shall be
cooled to 45° F, or lower unless the skim
milk is to be set for cheese within 2
hours after pasteurizing. The skim milk
should not be more than 24 hours old
from the time the milk was received at
the plant and the skim milk Is set for
cheese.

(b) Nonfat dry milk, Nonfat dry
milk, when used In cottage cheese bear-
Ing official identification, shall meet the
requirements for US. Extra Grade
(Spray Process), at time of use, and shall
be of U.S. Low Heat Classification (not
less than 6 mg. undenatured whey pro-
tein nitrogen per gram of nonfat dry
milk). In addition, the nonfat dry milk
shall have a direct microscopic clump
count not exceeding 75 million per gram.
The age of the nonfat dry milk shall be
covered by a USDA grading certificate,
evidencing compliance with quality re-
quirements, dated not more than 6
months prior to use of the dry milk.
In the interim between manufacture and
use, the nonfat dry milk shall be stored
in a clean, dry, vermin-free space. In
any case, if the nonfat dry milk {5 more
than 120 days old, at time of use, it shall
be examined for flavor to make certain
that it meets that requirement for US.
Extra Grade.

(c) Condensed skim milk. Condensed
skim milk, if used, shall be prepared from
raw milk or skim milk that meets the
same quality requirements outlined above
for raw milk or skim milk., The concen-
trated skim milk should meet the require-
ments for US. Low Heat Classification
for Nonfat Dry Milk (Spray Process) as
indicated in the U.S. Grade Standards
for Nonfat Dry Milk. It shall be cooled
promptly after drawing from the vacuum
pan or evaporator and shall have been
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pasteurized before concentrating or dur-
ing the manufacture. The standard
plate count of the concentrated milk
shall not exceed 30,000 per ml at time of
use.
(d) Cream. Any cream used for pre-
paring the dressing for creamed cottage
cheese shall be separated from milk
meeting at least the same quality re-
quirements as the skim milk used for
making the curd, The flavor of the
cream shall be fresh and sweet, Cream
obtained from a secondary source shall
meet the same requirements. The
creaming mixture prepared from this
cream, after pasteurization, shall have a
standard pilate count of no more than
30,000 per ml,

§ 58.520 Nondairy ingredients.

(a) Calcium chloride. Calcium chlo-
ride, when used, shall be of food grade
quality and free from extraneous ma-
terial.

(b) Salt, Salt shall be white refined
sodium chloride of food grade quality
and free from extrancous material,

(¢) Other ingredients. Other ingredi-
ents such as fruits, nuts, chives or other
vegetables used or blended with cottage
cheese shall be reasonably free of bac-
teria so as not to appreciably Increase the
bacterial count of the finished product.
The various ingredients in kind shall be
consistent in size and color so as to pro-
duce the desired appearance and appeal
of the finished product. The flavor of
the ingredients used shall be natural and
represent the intended flavor and in-
tensity desired in the finished product.
Such ingredients shall be clean, whole-
some, of uniformly good quality, free
from mold, rancid or decomposed parti-
cle. Vegetables used in cottage cheese
may first be soaked for 15 to 20 minutes
in a cold 25 to 50 p.p.m. chlorine solution
to appreciably reduce the bacterial popu-
lation. After soaking, the vegetables
shall be drained and used spon thereafter.

OPERATIONS AND OPERATING PROCEDURES

§ 58.521 Pasteurization and product
flow.

(a) The skim milk used for the manu-
facture of cottage cheese, shall be pas-
teurized not more than 24 hours prior
to the time of setting by heating every
particle of skim milk to a temperature
of 161* F. for not less than 15 seconds
or by any other combination of tempera-
ture and time giving equivalent resuits,
All skim milk must be cooled promptly to
setting temperature. If held more than
two hours between pasteurization and
time of setting, the skim milk shall be
cooled and held at 45° F. or colder until
set,

(b) Cream or cheese dressing shall be
pasteurized at not less than 150° P. for
not less than 30 minutes or at not less
than 166° F. for not less than 15 seconds
or by any other combination of tempera-
ture and time treatment giving equiva-
lent results. Cream and cheese dress-
ing shall be cooled promptly to 40° F. or
lower after pasteurization to aild in
further cooling of cottage cheese curd for
improved keeping quality.

RULES AND REGULATIONS

(c) Reconstituted nonfat dry milk for
cottage cheese manufacture need not be
repasteurized provided it is reconstituted
within 2 hours prior to the time of set-
ting, Skim milk separated from pas-
teurized whole milk need not be repas-
teurized provided it Is separated in equip-
ment from which all traces of raw milk
from previous operations has been re-
moved by proper cleaning and sanitizing.

§ 58.522 Reconstituting nonfat dry milk.

Nonfat dry milk shall be reconstituted
in a sanitary manner, preferably by the
use of a centrifugal pump and funnel
arrangement. It shall be reconstituted
within 2 hours of the time of setting,
using water which is free from viable
pathogenic or otherwise harmful micro-
organisms as well as microorganisms
which may cause spollage of cottage
cheese.

8§ 58.523 Muanufacture of cottage cheese.

(a) Setting. The pasteurized skim
milk shall be inoculated with a sufficient
quantity of & desirable starter, thor-
oughly stirred into the milk to avold
lumps that may float to the surface or
cause an frregular set. The amount of
starter and temperature of setting shall
be such that the desired acidity and
firmness of curd will be attained in the
time desired. Rennet or calcium chlo-
ride may or may not be used. The solids
of the skim milk may also be Increased
by the addition of nonfat dry milk or
condensed skim milk.

(b) Cutting and cooking. When the
proper acidity has been reached, tne
curd shall be cut uniformly, and care-
fully handled during cooking to avoid
unnecessary shattering and to produce
a uniform curd of the proper texture,
m from chunks or matted pleces of

§ 58.524 Washing and cooling.

After the curd has been properly
cooked, the whey shall be drained
promptly and the curd washed suffi-
ciently in cold wash water (practically
free of bacterlal contamination due to
natural purity or chemical treatment) to
remove the excess acid and properly chill
the curd to 45° F. or lower. If necessary
for pH control the wash water mav be
adjusted by the addition of a food acid
approved by the US. Food and Drug
Administration. The curd shall be ade-
quately drained prior to storing or
dressing.

§ 58.525 Dressing the cord.

After the curd has been properly
chilled to 45° F. or lower and drained, it
may be dressed with the creaming mix-
ture immediately or placed In storage
vats, cans, or other suitable containers
in a cooler at 40° F, or lower, for dressing
at a later date. Dressing the curd with
the creaming mixture as soon as possible
after chilling and draining is preferred.
The dressing for the curd shall be of
such milkfat content and consistency as
to produce a satisfactory finished prod-
uct of legal composition. The creamed
cottage cheese shall be cooled to 45° F.
or lower within 2 hours after dressing,

and shall be stored at this temperature
until delivered.

§ 58.526 Laboratory and quality con.
trol tests.

(a) Quality control tests shall be
made on flow samples &s often as neces.-
sary to check the effectiveness of proc-
essing and manufacturing as an aid n
correcting Jdeficiencles. Routine analy.
ses shall be made on raw materials and
finished products to assure adequate
composition control. Keeping quality
tests shall be made on each vat of fin-
ished cottage cheese to determine shelf-
life and stability of the finished product

(b) Frequency of sampling—il
Microbiological. Samples of raw milk
for testing shall be taken as prescribed
in $58.135. One sample shall be taken
for each vat of finished cottage cheese
and from each lot, tank or batch of prod-
uct used as ingredient., For keeping
quality tests one or more samples shsll be
taken from each vat of finished cottage
cheese.

(2) Chemical—(1) Milkfat and mois-
ture, One sample shall be taken from
each vat of creamed cotiage cheese; dry
cottage cheese shall be tested for mois-
ture only.

(i) pH. One sample shall be taken
from each vat or batch of cottage cheese

(iii) Phosphatase. As many samples
should be taken 88 are necessary to spot
check effectiveness of approved pasteur-
ization procedure.

(¢) Test methods—<(1) Microbiolopi-
cal. Microbiological determinations shall
be made for coliform, psychrophlics
and yeasts and molds. These tests
shall be made in accordance with the
methods deseribed in the latest edition of
Standard Methods for the Examination
of Dalry Products, published by the
American Public Health Association

(2) Chemical. Chemical analysis
shall be made in accordance with the
methods described in the latest edition
of Official Methods of Analysis of the
Association of Official Agricuitural
Chemists, published by the Association
of Official Agricultural Chemists, the
latest edition of Standard Methods, or by
other methods giving equivalent results

§ 58.527 Packaging and general identi-
fication,

(a) Containers. Containers used for
packaging cottage cheese shall be any
commercially acceptable multiple use or
single service container or packsging
material which will satisfactorily proiect
the contents through the regular chan-
nels of trade without significant impair-
ment of quality with respect to flavor, or
contamination under normal conditions
of handling. Caps or covers which ex-
tend over the lip of the contalner s):.’:l.;
be used on all cups or tubs containing «
pounds or less, to protect the product
from contamination during subsequen!

dling.

(b) Packaging. The cheese shall tv“
packaged In a sanitary manner and
automatic filling and capping equipment
should be used on all small sizes. Hand
filling and capping should be limited 10
larger containers which cannot be filled
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and capped mechanically. The con-
tainers shall be check weighed during the
filling operation to assure they are filled
uniformly to not less than the stated net
weight on the container. Also care shall
he taken that the creamed cottage cheese
be of uniform consistency at the time of
packaging to assure legal composition in
o1l packages.

ic) General {dentification. Bulk
packages containing cottage cheese shall
be adequately and legibly marked with
the name of the product, nct welght,
name and address of the manufacturer,
lot number, code or date of packaging
and any other identification as may be
required, Consumer size packaged
products shall be legibly marked with
the name of the product, net weight,
name and address of manufacturer or
distributor, code or date of packaging
and any other ldentification as may be
required.

£58.528 Sworage of finished product.

Cottage cheese after packaging shall
be promptly stored at a temperature of
35 P. or lower to maintain quality and
condition until loaded for distribution.
During distribution and storage prior to
sale the product should be maintained at
a temperature of 45° F. or lower. The
product shall not be exposed to foreign
odors or conditions such as drippage or
condensation that might cause package
or product damage. Packaged cottage
cheese shall not be placed directly on
floors,

QUALITY REQUIREMENTS FOR COTTAGE
CHEESE NEARING THE USDA QUALITY AP~
PROVED INSPECTION SHTELD

£ 58.529  Physical requirements,

‘n) Flavor and odor. The cottage
cheese shall possess a mild pleasing
flavor, similar to fresh whole milk or light
cream and may possess the delicate
flavor and aroma of & good lactic starter.
The product may possess to a slight de-
rree a feed, acld, or salty flavor but shall
be free from chalky, bitter, utensil, fruity,
veasty, or other objectionable flavors.,

(b) Body and texture. The curd par-

ticles shall have a meaty texture, but
sufficiently tender to permit proper ab-
sorbtion of cream or cheese dressing,
The texture shall be smooth and velvety
and shall not be mealy, crumbly, pasty,
sticky, mushy, watery, rubbery, or slimy
or possess any other objectionsble char-
acteristics of body and texture, Small
curd style (eut with ¥%-inch knives) shall
nave curd particles approximately ¥~
inchorless in size, Large curd style (cut
with knives over Y%-inch) shall have curd
;:mltcles approximately 35-inch or more
in size,
() Color and appearance. The fin-
ished cottage cheese, ereamed, or plain
curd, shall have an attractive natural
color and appearance with curd particles
Ol reasonably uniform size. The creamed
cottage cheese shall be uniformly mixed
with the cream or dressing properly ab-
forbed or adhering to the curd =0 as to
prevent excessive dralnage.
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§ 58.530 Microbiological requirements
at time of packaging in three out of
five consecutive samples,

(a) Coliform. Not more than 10 per
gram.
(b) Psychrophiles. Not more than

100 per gram,

(¢c) Yeasts and molds. Not more than
10 per gram.
§ 58.531 Chemienl requirements,

(a) Moisture, Not more than 80
percent,
(b) Milkjat, Not less than 4 percent

(no requirement for dry cottage cheese).
{(¢) pH. Nothigher than 5.2,
(d) Phosphatase. Not more than 4
micrograms of phenol equivalent per
gram of cheese.

§ 58.532 Keeping quality requirements,

Keeping quality samples taken from
the packaging line shall be held at 50°
F. for 10 days. At the end of the 10-day
period the samples shall possess a satis~
factory flavor and appearance and shall
be free from bltter, sour, fruity, or other
objectionable flavors and odors. The
surface shall not be discolored, translu-
cent, slimy or show any other objection-
able condition.

SUPPLEMENTAL SPECIVICATIONS FOR PLANTS
MANUFACTURING, PROCESSING AND PACK-
AGING ICE CREAM AND RELATED PRODUCTS

DEFINITIONS
£ 58.605 Meaning of words.

For the purpose of the regulations in
this subpart, words in the singular form
shall be deemed to Impart the plural
and vice versa, as the case may demand.
Unless the context otherwise requires,
the following terms shall have the fol-
lowing meaning as applied to frozen
desserts meeting FDA requirements and
briefly defined as follows:

(a) Ice cream. The product prepared
by freezing, while stirring, a pasteurized
mix composed of milkfat, milk solids-
not-fat, sweetening ingredients, stabiliz-
ers, and emulsifiers, natural and/or arti-
‘ficial flavor and color, The dairy
products used in preparation of the mix
shall not be neutralized by the addition
of chemical reagents. The finished
product shall conform to the reguire-
ments of §20.1 “Definitions and Stand-
ards of Identity for Frozen Desserts”
U.S. Food and Drug Administration (21
CFR 20.1).

th) Frozen custard, ‘The same prod-
uct as Ice cream except that egg ingre-
dients are used In such quantity,
that the total weight of egg yolk
solids used, i5 not less than 1.4 percent
of the welght of the finished frozen
custard. The finished product shall
conform to the requirements of §20.2
“Definitions and Standards of Identity
for Frozen Desserts,” U.S, Food and Drug
Administration (21 CFR 20.2).

{¢) Ice milk. The product prepared
from the same ingredients and In the
same manner as ice cream. Except that
its milkfat content is more than 2 per-
cent but not more than 7 percent and
the total milk solids are not less than
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11 percent. The finished product shall
conform to the requirements of §203
“Definitions and Standards of Identity
for Frozen Desserts,” U.S. Food and Drug
Administration (21 CFR 20.3).

(d) Fruit sherbet. The product pre-
pared by freezing, while stirring, a pas-
teurized mix composed of frult ingredi-
ents, sweetening ingredients, stabilizers
and emulsifiers, milk solids, harmless
food grade acids, natural and/or arti-
ficial flavor and color. The finished
product shall conform to the require-
ments of §20.4 “Definitions and Stand-
ards of Identity for Frozen Desserts,”
U.S. Food and Drug Administration (21
CFR 20.4).

(e) Milkfat. The fat derived from
milk by gravitational or mechanical
means. The optional sources of milkfat
approved for use in jce cream and re-
lated products are: Liquid, dried or plas-
tic cream; natural, concentrated or
dried sweet cream buttermilk; and but-
ter or butteroil.

(f) Milk-solids-not-fat, Includes pro-
teins, milk sugar, various minerals and
certain water-soluble vitamins of milk.
The optional sources of these solids, ap-
proved for use in ice cream and related
products, in addition to the varlous
forms of milk, cream and buttermilk
are: Concentrated, evaporated, con-
densed, superheated condensed, sweet-
ened condensed, and nonfat dry milk,
Caselnates may be used if added in addi-
tion to the required total milk solids
content, Cheese whey as provided in
F&D Standard of Identity for Frozen
Desserts, either natural, concentrated or
dried may be used if added In the pre-
scribed amounts.

(g) Sweetening ingredients. 'Those
agents used to impart the desired degree
of sensual sweetness as well as body, to
the finished product, Sweetening agents
approved by the US. Food and Drug
Administration may be used, such as
sucrose in the form of dry or liquid su-
gar, dextrose or corn sugar in dry or
liquid form, glucose in dry or liquid form,
invert sugar In paste or liquid, maltoss
sirup, fructose N.F. and lactose, Indi-
vidual sweetening Ingredients may con-
tain one or more of the approved
sweetening agents.

th) Flavoring ingredients. Those in-
gredients that, when added to the mix or
partially frozen product, impart a char-
acteristic and desired flavor to the fin-
izshed product. Natural and/or artificial
flavors approved by the U.S. Food and
Drug Administration may be used.

(1) Stabilizing ingredients. Those
agents used to help bind the water and
add to the body and appearance of the
finished product. Stabilizing Ingredi-
ents approved by the U.S. Food and Drug
Administration may be used, such as,
agar-agar, algin, calelum sulphate, egg
white, gelatin, carrageenan and salts of
carrageenan, oat gum, gum acacia, locust
bean gum, guar seed gum, gum traga-
canth, pectin, lecithin, sodium carboxy-
methyl-cellulose, psyllium seed husk,
gum kayara, furcelleran and salts of
furcelleran.
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(§) Emulsifying ingredients. ‘Those
agents used to help stabilize the fat and
water emulsion, improve the body, and
give a dry appearance to the finished
product, Emulsifying Ingredients ap-
proved by the U.S, Food and Drug Ad-
ministration may be used, such 85 mono-
gyleerides, diglycerides and specific poly-
oxyethylenes.

(k) Acid ingredients, Those harmless
food acids used to acidulate fruit sherbet
mixes to reach the desired acidity in the
finished product, Acid ingredients ap-
proved by the US. Food and Drug Ad-
ministration may be used, such as, citric,
tartaric, lactie, ascorbie, phosphoric, and
malic acid.

(1) Coloring ingredients. ‘Those
agents, when added to the mix, that will
impart the desired color to the finished
product. Approved coloring ingredients,
are those food grade colors certified by
the U.S. Food and Drug Administration,
for use in food products for human con-
sumption.

(m) Overrun. The trade expression
used to reference the increase in volume
of the frozen product over the volume of
the mix. This increase In yolume is due
to air being whipped into the product
during the freezing process, It {5 ex-
pressed as percent of the volume of the
mix,

(n) Mixr. The trade name for the
combined and processed ingredlents
which after freezing become a frozen
dessert.

ROOMS AND COMPARTMENTS
§ 58,619 Mix processing room..

The rooms used for combining mix
Ingredients and processing the mix shall
meet the applicable requirements for
rooms specified in §58.126. The room
shall be ventilated to remove moisture
and prevent condensation from forming
on walls and ceiling. The room shall be
well lighted.

§ 58.620 Freezing and packaging rooms.

The rooms used for freezing and pack-
aging frozen desserts shall be adequate
in size and maintained In a clean and
sanitary condition. The rooms shall be
constructed In the same manner as pre-
scribed above for mix rooms,

§ 58.621 Freezing tunnels.

Freezing tunnels used for quick freez-
ing at extremely low temperatures shall
be designed and constructed as to insure
ease In cleaning and satisfactory condi-
tions of operation.

§ 58.622 Hardening and storage rooms,

Hardening and storage rooms for
frozen desserts shall be constructed of
satisfactory material for this purpose.

The room shall be maintained in & clean

and orderly manner, Adequate shelves,
bins; or pallets shall be provided to keep
the packages of finished products off the
floor and to prevent damage to the con-
tainers, Sufficlent refrigeration should
be provided to insure adequate storage
temperature (—10°* or lower). Ailr
shall be ecirculated to maintain uni-
form temperature throughout the room.
A vestibule or double entry way should

FEDERAL
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be provided to minimize heat shock of
the frozen products.

EQUIPMENT AND UTENSILS
§ 58.623 Homogenizer.

Homogenizer shall meet 3-A Sanitary
Standards.

§ 58.624

Product contact surfaces of freezers
used to lower the temperature of the
liquid mix to a semifrozen mass by a
stirring action shall be constructed of
stainless steel or equally corrosion re-
sistant metal and all parts easily acces-
sible for cleaning and sanitizing. Batch
continuous freezers should meet the ap-
plicable 3-A Standards.

§ 58.625 Fruit or syrup feeders,

Frult or syrup feeders which inject
flavoring material into the semifrozen
product, just prior to the filling of the
cartons with the semifrozen product.
Product contact surfaces shall be con-
structed of stainless steel or equally cor-
rosion resistant metal and all pumps
shall be In accordance to 3-A Sanitary
Standards for dailry equipment. The
feeder shall be constructed to enable
complete disassembly for cleaning and
sanitizing.

§ 58.626 Packaging equipment.

Packaging equipment designed to me-
chanically fill and close single service
containers with frozen desserts shall be
constructed so that all product contact
surfaces shall be of stainless steel or
equally corrosion-resistant metal,
Wherever applicable, 3-A Standards
covering material, design and fabrica-
tion should be adhered to. All product
contact surfaces shall be easily scces-
sible for cleaning. The design and op-
eration of the machine shall in no way
contaminate the container or the fin-
ished product placed therein,

QUALITY SPECIFICATIONS FOR
RAW MATERIAL

§ 58.627 Milk and duiry products.

(a) To produce ice cream and related
products the raw milk and cream shall
meet the quality requirements as pre-
scribed in §58.132, except that only
commingled milk and cream meeting the
bacteriological requirements of No, 1
shall be used.

(b) USDA graded products. Dairy
products used in the manufacture of
officially identified frozen desserts for
which there is a U.S. grade established
(nonfat dry milk, whole milk, butter-
milk and whey) shall be US. Exira
Grade, and in the case of unsalted butter
shall be no lower than U.S. Grade A.
Dairy products for which there is no
USDA grade shall meet the applicable
requirements of this part which permit
such product to bear the USDA Quality
Approved Inspection Shield.

§ 58.628 Sweelening agents,

Sweetening agents shall be clean and
wholesome and consist of one or more of
the approved sweeteners listed in § 58.605.

Freeczers.

§ 58.629 Flavoring agents,

Flavoring agents elther natural or
artificial shall be wholesome and free
from staleness. They must impart the
desired characteristic to the finished
product. Flavoring agents shall be one
or more of those approved in § 58.605.

§ 58.630 Subilizers.

Stabilizers shall be clean and whole-
some and consist of one or more of those
approved in § 58.605.

§ 58.631 Emulsifiers.

Emulsifiers shall be clean and whole-
some and consist of one or more of those
approved In § 58.605.

§ 58.632  Acid,

Aclds used In sherbet shall be whole-
some and of food grade quality and con-
sist of ne or more of those approved In
§ 58.605.

§ 58.633 Color.

Coloring used for fce cream and
related products shall be those certified
by the U.S. Food and Drug Administra-
tion as safe for human consumption.

OPERATIONS AND OPERATING PROCEDUNES

§ 58.634 Assembling and combining mix
ingredients.

The assembling and combining of mix
ingredients for processing shall be In
accordance with clean and sanitary
methods and shall be consistent with
good commercial practices. All raw ma-
terials shall be subjected to inspection
for quality and condition prior to bein:
combined and processed into the finished
mix. All necessary precautions shall be
taken to prevent the contamination of
any raw material or the finished mix
with any foreign substance.

8 58.635 Pastoeurization of the mix.

Every particle of the mix, except added
flavoring ingredients, shall be pasteur-
ized at not less than 155° F. and held at
that temperature for 30 minutes or for
175° F. or 25 seconds; or it may be pas-
teurized by any other equivalent tem-
perature and holding time which will
assure adequate pasteurization.

§ 58.636 Homogenization.

Homogenization of the pasteurized mix
shall be accomplished to effectively re-
duce the size of the milkfat globules and
evenly disperse them throughout the
mix.

§ 58.637 Cooling the mix.

The mix shall be immediately cooled t0
& temperature of 45° F. or lower, :mc!

stored at this temperature until furthes
processing begins,

§ 58,638 Freezing the mix.

After the mix enters the freezer, It
should be frozen as rapidly as possible 10
assure the formation of minute crystals.
Proper adjustment of rate of flow, re-
frigerant, and vacuum controls shall be
achieved to assure correct overrun and
consistency of the product for packaging
and further freezing.

.
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£ 58.639 Addition of flavor.

The addition of flavoring ingredients
tn cemifrozen mix just prior to packaging
<hall be performed in a clean and sani-
tary manner, Care shall be taken to
insure the flavor injection equipment has
peen properly cleaned and sanitized prior
1o use and that the flavor ingredients are
of vood quality and wholesome in nature.
£ 58.6140  Packaging.

The packaging of the semifrozen prod-
uet shall be done by means which will in
no way contaminate the container or the
product. 'When single service containers
lids are used, they shall be of good
rruction and protect the finished
product. Containers used for frozen
products shall be stored and handled in
1 sanitary manner so as to protect them
from dust and bacterial contamination.

£58.641 Hardening and storage.

Immediately after the semifrozen
product is placed in its intended con-
tniner it shall be placed in a hardening
tunnel or hardening room to continue

» (reezing process. Rapid freezing to
0 to —15° F. Is desirable to produce &

od textured product.

£50.612  Quality control tesis

All mix ingredients shall be subject to
nepection for quality and condition
throughout each processing operation.
Quality control tests shall be made on
flow line samples as oftAn &§ necessary
to check the effectiveness of processing
and sanitation and as an aid in correct-
inz deficlencies, Routine analysls shall
be made on yaw materials and finished
products to assure adequate composition
control

£58.643  Frequency of sampling.

(a) Microbiological. One sample
shall be taken from each batch of mix,
and for the finished frozen product one
sample from each flavor made.

b Composition. Sampling and test-
inx for fat and solids-not-fat shall be
made on each batch of mix manufac-
tured.  Spot checks shall be made on the
finished products as often as is neces-
Sary o assure compliance with composi-
Uon standards.

'c) Welght or volume control. Rep-
resentative samples of the packaged
broducts shall be checked during the
kaging operation to assure compli-
‘¢ with the stated volume on the con-
rmer as well as weight and overrun
equirements.

508,649 Test methods,

,'») Microbiological, Microbiological
determinations shall be made in ac-
‘ordance with the methods described in
¢ latest edition of Standard Methods
‘or tne Examination of Dalry Products.

0) Chemical. Chemical analysis
any be made in accordance with the
o (!::d:-; described in the latest edition
¢ Oflicial Methods of Analysis of the
“oclation  of Official Agricultural

lsts, the latest edition of Standard

hods, or by other thods giving
“Quivalent results. e 2
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§ 58.645 Ceneral identification.

The various types of frozen desserls
shall be packaged and labeled in accord-
ance with the provisions established for
each type of product by the US. Food
and Drug Administration. In addition,
each package of mix or frozen product
offered for sale shall be coded to identify
the date the product was processed or
frozen and packazed. This does not
imply that individual noveity items re-
quire coding. Secondly containers hold-
ing novelties shall be coded.

§58.646 Official identification.

Only ice cream and related products
manufactured in accordance with the
requirements of this part and with the
applicable requirements in Subpart A of
this part which have been officially in-
spected In process and fcund to be In
compliance with these requirements may
be identified with the official USDA
Quality Approved Inspection Shield.

QUALITY REQUIREMENTS AND SPECIFICA-
TIONS FOR FINISHED PRODUCTS BEARING
THE USDA QUALITY APPROVED INSPECTION
SHIELD

§ 58.647 Composition requirements for
ice cream.

(a) Milk fat. Not less than 10 per-
cent by weight, or when fruits, nuts and
other such ingredients are used for
flavoring, not less than 8 percent by
welght.

(b) Total milk solids, not jat. Not
less than 20 percent by weight, or when
fruit, nuts, and other such Ingredients
are used fér flavoring, not less than 16
percent by weight.

(¢) Stabilizers. Kinds and amounts
may be used as specified by the US.
Food and Drug Administration.

(d) Emulsifiers. Kinds and amounts
may be used as specified by the U.S. Food
and Drug Administration.

(e) Food solids per gallon. The min-
imum total food solids weight per gal-
lon must be 1.6 per gallonh.

(f) Weight per gallon. For the fin-
ished product the welght per gallon must
be 4.5 pounds or more.

§ 58.648 Microbiological
for ice eream.

The finished product shall contain not
more than 50,000 bacteria per gram as
determined by the standard plate count,
and shall contain not more than 10 coli-
form organisms per gram for plain and
not more than 20 coliform per gram in
chocolate, fruit, nut or other flavors in
three out of five samples,

requirements

§ 58.649 Physical requirements for ice
cream.

(a) Flavor. The flavor of the finished
ice cream shall be pleasing and desirable,
and characteristic of the fresh milk and
cream and the particular flavoring used.

(b) Body and texture. The body
shall be firm, have substance and readily
melt to & creamy consistency when éx-
posed to room temperatures; the texture
shall be fine, =mooth, and have the ap-
pearance of creaminess throughout.
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(¢) Color. The color shall be attract-
ive, pleasing, uniform and characteristic
of the flavor represented.

§ 58.650 Requirements for frozen cus-
tard.

The same requirements apply as for
ice cream except plain frozen custard
shall have a minimum egg yolk solids
content of 1.4 percent, and 1.12 percent
when fruits, nuts and other such ingre-
dients are used for flavoring.

§ 58.651

The requirements are the same as for
ice cream except: (a) The minimum milk
fat content shall be 2 percent by welght
and the maximum milk fat content 7
percent by welght, ¢(b) the total milk
solids content shall be no less than 11
percent by weight, (¢) the minimum
total food solids welght per gallon shall
be 1.3 pounds, (d) no reduction in the
standards are permitted when fruits,
nuts and other such ingredients are used
for flavoring.

§ 58,652  Composition requirements for
fruit sherbet.

(a) Milk fat., Shall contain a mini-
mum of 1 percent by weight of the fin-
ished product, and shall ¢ontain no more
than 2 percent by weight.

(b) Milk solids. The total milk sol-
ids minimum shall be 2 percent by weight
and shall be no more than 5 percent by
weight of the finished product.

(¢) Stabilizer. Kinds and amounts
may be used as specified by the U.S. Food
and Drug Administration,

(d) BEmulsifiers. Kinds and amounts
may be used as specified by the US. Food
and Drug Administration,

(e) Amounts o] flavor ingredients—
(1) Citrus sherbets. Citrus sherbets
shall contain & minimum of 2 percent
fruit,

(2) Berry sherbets. Berry sherbets
shall confain a minimum of 6 percent
fruit.

(3) Other sherbets. Other frult sher-
bets shall contain a minimum of 10 per-
cent fruit by weight of the finished
product.

(1) Acidity. The minimum acidity
shall be no lower than 035 percent by
weight of the finished product, figured as
lactic acid.

(g) Total jood solids. No minimum
amount required.

(h) Weight per gallon., For sherbet,
the minimum weight per gallon shall be
6 pounds.

§ 58.653 Microbiological
for fruit sherbet.

The finished product shall contain not
more than 50,000 bacteria per gram as
determined by the standard plate count
and shall contain not more than 10 coli-
form organisms per gram in three out of
five samples.

Requirements for ice milk.

requirements

§ 58.654 Physical requirements for fruit
sherbet.

(a) Flavor. The flavor of the finlshed
fruit sherbet shall be pleasing and de-
sirable and characteristic of the particu-
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lar flavoring used and shall impart a
sweet yet tart sensation.

(b) Body and texture. The body
shall be firm, compact, somewhat chewy
and readily melt to an even syrupy con-
sistency at room temperatures; the tex-
ture shall be smooth but not as fine as
in ice cream and shall be even through-
out,

(g) Color. The color shall be attrac-
tive, pleasing, uniform and characteristic
of the flavor represented.

SUFPLEMENTAL SPECIFICATIONS FOR PLANTS
MANUFACTURING, PROCESSING AND PACK-
AGING PASTEURIZED PROCESS CHEESE AND
RELATED PRODUCTS

DEFINITIONS

§ 58.705 Pasteurized Process cheese and
related products,

Pasteurized Process cheese and related
products are the foods which conform to
the provisions of §§19.750 to 19.790,
“Definitions and standards of identity
for cheese and chéese products,” U.S.
Food and Drug Administration (21 CFR
19.750-19.790).

EQUIPMENT AND UTENSILS

£ 58.706 General construction, repair,
and installation.

The equipment and utensils used for
the handling and processing of cheese
products shall be as specified in § 58.128,
In addition, for certain other equipment
the following requirements shall be met.

§ 58,707 Conveyors.

Conveyors shall be constructed of ma-
terial which can be properly cleaned, will
not rust, or otherwise contaminate the
cheese, and shall be maintained in good
repalr.

§ 58.708 Grinders or shredders,

The grinders or shredders used in the
preparation of the trimmed and cleaned
natural cheese for the cookers shall be
adequate in size, Product contact sur-
faces shall be of corroslon-resistant ma-
terial, and of such construction as to pre-
vent contamination of the cheese and to

allow thorough cleaning of all parts and

product contact surfaces.

8§ 58.709 Cookers,

The cookers shall be the steam
Jacketed or direct steam type. They
shall be constructed of stainless steel or
other equally corrosion-resistant ma-
terial. All product contact surfaces shall
be readily accessible for cleaning. Each
cooker shall be equipped with an indicat-
ing thermometer, and should be equipped
with a temperature recording device.
The recording thermometer stem may be
placed In the cooker if satisfactory time
charts are used, if not, the stem shall be
placed in the hotwell or filler hopper.
Steam check valves on direct steam type
cookers shall be mounted flush with
cooker wall, be constructed of stainless
steel and designed to prevent the back
up of product into the steam line, or the
steam line shall be constructed of stain-
1ess steel pipes and fittings which can be
readily cleaned. If direct steam Is ap-

RULES AND REGULATIONS

plied to the product only culinary steam
shall be used (see Sec. 58,127(d) ).,

§ 58.710  Fillers,

The hoppers of all fillers shall be cov-
ered but the cover may have sight ports.
If necessary, the hopper may have an
agitator to prevent buildup on side wall.
The filler valves and head shall be kept
in good repair, capable of accurate
measurements.

QUALITY SPECIFICATIONS FOR RAW MATERIAL

§58.711 Cheddar, Colby, washed or
sonked curd, granular or stirred cord
cheese,

Cheese, used In the manufacture of
pasteurized Process cheese products
which are identified with the USDA
Quality Approved Inspection Shield,
shall possess a pleasing and desirable
JMavor and odor consistent with the age
of the cheese; shall have body and
texture characteristics which will impart
the desired body and texture character-
istics in the finished product; and shall
possess finish and appearance character-
istics which will permit removal of all
packaging material and surface defects.
The cheese shall possess the above
characteristics but may possess the
following defects, provided the quantity
of the cheese with defects ss listed in
Tables I and IT is limited, to assure com-
pliance with the specifications of the
finished product.
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.............................. D
e (e e R SR I D
BWREE 00k i e e o st D
LT N SRR L AR el D
VYN U SN S A T S TR S0 8
b, S S S S S S~ D
T e IR SN a2 e S U D
R B L e et i e Y e A e A Om bt o b0 D
CHRIDY o irerirernsarar e vergors e wovey e iy s
2111 Vet TS AR e S N Y s 5. 8
LV e AR GRAT L SN s 5T L i ma 8
b7 A S O A L T TR S e, 00 8
(VS means very slight, 8 slight, D definite)
TanLx III—Pixiss i
g VT T [ TR R A SR S ST D
Mold under wrapper or bandage. —...... D
Penotrating surface molda .. e aaaaa. vs
L R R PRSI S SR vs
Surface rot or rind rot. e vs
Sour surface (rindleas) ... ccnanana vs

(VS moanas very slight, 8 slight, D definite)

~

§ 58.712 Swiss.

Swiss cheese used in the manufacture
of pasteurized process cheese and re-
lated products bearing official identifica-
tion shall be U8, Grade B or better, ex-
cept that the cheese may be blind or
possess finish characteristics which do
not impair the interior quality.

§58.713 Gruyere.

Gruyere cheeése used in the manu-
facture of process cheese and related
products shall be of good wholesome
quality and except for smaller eyes and
sharper flavor shall meet the same re-
quirements as for Swiss cheese.

§ 58.714 Cream cheese.

Neufchatel cheese. Mixed with other
foods, or used for spreads and dips =hall
pos.scssﬂ a fresh, pleasing and desirable

avor,

§ 58.715 Cream.

Cream shall be pasteurized, sweet, have
a pleasing and desirable flavor and be
free from objectionable flavors, and shall
be obtained from milk which complies
with the quality requirements as specified
in §58.132.

§ 58.716 Nonfat dry milk.

Nonfat dry milk used in officially iden-
tified cheese products shall meet the re-
quirements of U.S. Extra Grade except
that the molsture content may be in
excess of that specified for the particular
grade,

§ 58,717 Whey.

Condensed or dry whey used In offi-
cially identified cheese products shall
meet the requirements for USDA Extra
Grade except that the moisture require-
ment for dry whey may be walved,

§ 58.718 Flavor ingredients.

Flavor ingredients used In process
cheese and related products shall be
those permitted by the Federal Stand-
ards of Identity, and in no way
deleterious to the quality or flavor of the
finished product. In the case of bulky
flavoring ingredients such as pimento, the
particles shall be, to at least a reason-
able degree, uniform In size, shape, and
consistency. The ‘individual types of
flavoring materials shall be uniform in
color and shall impart the characteristio
flavor desired in the finished product.

§ 58.719 Coloring.

Coloring shall be Annatto or any olher
cheese or butter color which is approved
by the U.S. Food and Drug Administra-
tion,

§ 58.720 Acidifying agents.

Acidifying agents If used shall be thos
permitted by the Federal Standards of
Identity for the specific pasteurized proc-
ess cheese product.

§58.721 Sale

Salt shall be white refined sodium
chloride of food grade quality and free
from extraneous material. Iodized salt
shall not be used.
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§58.722 Emulsifying agents.

Emulsifying agents shall be those per-
mitted by the Federal Standards of Iden-
tity for the specific pasteurized process
cheese product, and shall be free from
extraneous material.

OPERATIONS AND OPERATION PROCEDURES

¢ 58.723  Basis for selecting cheese for
processing.

One sample unit from each vat of
cheese shall have been examined to
determine fat and moisture content and
sultability of the vat for use in process
cheese products in accordance with the
flavor, body and texture, and finish and
appearance characteristics permitted in
Tables I, II, 11T of section 58.711 of this
supplement, and to determine the
characteristics it will contribute to
the finished product when blended
with other cheese. The cheese included
in each blend shall be selected on the
basis of the desirable qualities which will
result in the desired finished product.
Recook from equivalent blends may be
used at not over 2 percent per cooker
bateh. Hot cheese from the flller may
be added to the cooker in amounts up to
10 percent If the cheese Is added at the
end of the cooking period.

§58.724 Blending.

To as great an extent as is practical
each vat of cheese shall be divided and
distributed throughout numerous cooker
batches. The purpose being to minimize
the preponderance and consequent in-
fluence of any one vat on the charac-
teristics of the finished product, and to
promote as much uniformity as is prac-
tical. In blending also consider the final
composition requirements for fat and
moisture, Quantities. of salt, color,
emulsifier, and other allowable ingredi-
ents to be added shall be calculated and
predetermined for each cooker batch.

§58.725  Trimming and eleaning.

The natural cheese shall be cleaned
free of all nonedible portions. Parafin
and bandages as well as rind surface,
mold, or unclean areas or any other part
which is unwholesome or unappetizing
shall be removed.

§58.726 Cutting and grinding.

_ The trimmed and cleaned cheese shall
¢ cut Into sections of convenlent size to
'bc- handled by the grinder or shredder.
Y1“.:(_- erinding and mixing of the blended
‘ots of cheese shall be done in such a
manner as to insure & homogeneous mix-
ture throughout the batch.

§58.727  Adding optional ingredients.

»ﬁ“ each bateh is added to the cooker,
the predetermined amounts of salt,
""mulsmers. color, or other allowable op-
“onal ingredients shall be added, How-
vver, & special blending vat may be used
g mix the ground cheese and other in-
kredlents before they enter the cooker
‘0 provide composition control. i

§58.728  Cooking the batch.

Each batch of cheese within the
ﬁmker, including the optional ingredi-
ents shall be thoroughly commingled and
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the contents pasteurized at a tempera-
ture of at least 158° F. and held at that
temperature for not less than 30 seconds
or any other equally effective combina-
tion of time and temperature approved
by the Administrator. Care shall be
taken to prevent the entrance of cheese
particles or ingredients after the cooker
batch of cheese has reached the final
heating temperature. After holding for
the required period of time, the hot
cheese shall be emptied from the cooker
as quickly as possible,

§ 58.729 Forming contniners,

Containers either lined or unlined
shall be assembled and stored In a sani-
tary manner to prevent contamination.
The handling of containers by filler
crews shall be done with extreme care
and observance of personal cleanliness.
Preforming and assembling of pouch
liners and containers shall be kept to &
minimum and the supply rotated to limit
the length of time exposed to possible
contamination prior to fAlling.

§ 58.730 Filling containers.

Hot fluld cheese from the cookers may
be held in hotwells or hoppers to assure
a constant and even supply of processed
cheese to the filler or slice former. Filler
valves shall effectively measure the de-
sired amount of product into the pouch
or container in & sanitary manner and
shall cut off sharply without drip or drag
of cheese across the opening. An effec-
tive system shall be used to maintain
accurate and precise weight control.
Damaged or unsatisfactory packages
shall be removed from production, and
the cheese may be salvaged into sanitary
containers, and added back to cookers.

§ 58.731 Closing and scaling containers.

Pouches, liners, or containers having
product ocontact surfaces, after filling
shall be folded or closed and sealed in &
sanitary manner, preferably by mechan-
ical means, 50 as to assure against con-
tamination. Each container in addition
to other required labeling shall be coded
in such s manner as to be easily identi-
fied as to date of manufacture by lot or
sublot number.

§ 58.732 Cooling the packaged cheese,

After the containers are filled they
shall be stacked, or cased and stacked
in such a manner as to prevent breaking
of seals due to excessive bulging and to
allow immedinte progressive cooling of
the individual containers of cheese. As
a minimum the cheese should be cooled
to & temperature of 100° F. or lower with-
in 24 hours after filling. The tempera-
ture of the cheese should be reduced fur-
ther, before being shipped or if storage
is intended.

§ 58.733 Quality control tests.

(a) Chemical analyses. The follow-
ing chemical analyses shall be performed
in accordance with the latest edition of
the Official Methods of Analysis of the
AOAC, or In accordance with methods
that give equivalent results.

(1) Natural cheese. Each vat of nat-
ural cheese used in the manufacture of
pasteurized process cheese products shall
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have been tested prior to usage to deter-
mine its moisture and fat content,

(2) Pasteurized process cheese prod-
ucts, As many samples shall be taken
of the finished product direct from the
cooker, hopper or filler as Is nécessary to
assure compliance with composition re-
quirements. Spot checks shall be made
on samples from the cooker as frequent
as is necessary to indicate pasteurization
by means of the phosphatase test, as well
a5 any other tests necessary to assure
good quality control,

(b) Ezxamination of physical charac-
teristics. As many samples shall be
taken as is necessary to assure meeting
the required physical characteristics of
the products. Samples shall be taken
from the filler line for each product run
and cooled to 70°+5" F. for examination
of its physical characteristics. The
sample unit shall be examined at 70"
+5° F. on the day of operation after the
date of processing for the following
characteristics: (1) Finish and appear-
ance, (2) flavor, (3) color, (4) body and
texture and (5) slicing or spreading
properties.

(¢) Keeping quality, During process-
ing or preferably from the cooled stock
select at random from each hours prod-
uct production run, one unit package of
product. The sample shall be stored at
70*-+5* F, for 30 days for evaluation of
physical characteristics as in (b) above.
Additional samples may be selected and
held at different temperatures or time.

() Weight control. During the fill-
ing operation as many samples shall
be randomly selected and welghed from
each production run as is necessary to
assure accuracy of the net weight estab-
lished for the finished products.

QUALITY REQUIREMENTS FOR PROCESSED
CHEESE PRODUCTS BEARING THE USDA
QUALITY APPROVED INSPECTION SHIELD

§ 58.734 Pasteurized process cheese.

Shall conform to the provisions of the
Definitions and Standards of Identity
for Pasteurized Process Cheese and Re-
lated Products, U.S. Food and Drug Ad-
ministration. The average age of the
cheese in the blend shall be such that the
desired fiavor, body and texture will be
achieved in the finished product, The
quality of pasteurized process cheese
shall be determined on the basis of
flavor, body and texture, color and
finish and appearance.

(a) Flavor. Has a pleasing and de-
sirable mild cheese flavor and odor char-
acteristic of the varlety or varieties of
cheese Ingredients used, If additional
optional ingredients are used they shall
be incorporated in accordance with good
commercial practices and the flavor im-
parted shall be pleasing and desirable.
May have a slight cooked or very slight
acid or emulsifier flavor; is free from any
undesirable flavors and odors.

(b) Body and texture. Shall have a
medium-firm, smooth, and velvety body
free from uncooked cheese particles. Is
resilient and not tough, brittle, short,
weak, or sticky. It shall be free from
pinholes or openings except those caused
by trapped steam. The cheese shall slice
freely, and shall not stick to the knife or
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break when cut into approximately -
inch slices. If in sliced form, the slices
shall separate readily.

t¢c) Color. May be colored or un-
colored but shall be uniform throughout.
If colored it shall be bright and trans-
Iucent and not be dull or'faded. To pro-
mote uniformity and a common reference
to describe color use the color designa-
tions as depicted by the National Cheese
Institute standard color guide for natural
chieese,

(d) Finish and appearance, ‘The
wrapper may be slightly wrinkled but
shall envelop the cheese, adhere closely
to the surface, and be completely sealed
and not broken or soiled.

§58.;{35 Pusteurized process cheese

Shsall conform to the provisions of
the Definitions and Standards of Identity
for Pasteurized Process Cheese Food and
Related Products, U.8, Food and Drug
Administration. The average age of the
cheese in the blend shall be such that the
desired flavor, body and texture will be
achieved in the finished product. The
quality of pasteurized process cheese food
shall be determined on the basis of flavor,
body and texture. color, and finish and
appearance.

(a) Flavor. Has a pleasing and desir-
able mild cheese flavor and odor char-
acteristic of the variety or varieties of
cheese Ingredients used. If additional
optional Ingredients are used they shall
be Incorporated in accordance with good
commercial practices and the flavor im-
parted shall be pleasing and desirable.
May have a slight cooked or very slight
acid or emulsifier flayors; is free from any
undesirable flavors and odors,

(b) Body and texture. Shall have &
reasonably medium-firm, smooth, and
velvety body and free fiom uncooked
cheese particles. Is resilient and not
tough, brittle, short, or sticky, - It shall
be free from pinholes or openings except
those caused by trapped steam. The
produect shall slice freely with only a
slight amount of sticking and shall not
break when cut into approximately
lg-inch slices. If in sliced form, the
slices shall separate readily.

(¢) Color. May be colored or un-
colored but shall be unifcrm throughout.
If colored it shall be bright and trans-
lucent and not be dulled or faded. To
promote uniformity and & common ref-
erence to describe color use the color
designations as depicted by the National
Cheese Institute standard color guide for
natural cheese,

(d) Finish and appearance. The
wrapper may be slightly wrinkled but
shall envelop the cheese, adhere closely
to the surface, and be completely sealed
and not broken or soiled,

§ 58.736 Pasteurized process cheese
spread.

Shall conform to the provisions of the
Definitions and Standards of Identity
for Pasteurized Process Cheese Spreads
and Related Products, US. Food and
Drug Administration. The pH of pas-
teurized process cheese spreads shall not
be below 4. The quality of pasteurized
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process cheese spreads shall be deter-
mined on the basis of flavor, body and
texture, color, and finish and appearance.

(a) Flavor. Has a pleas'ng and de-
sirable cheese flavor and odor character-
istic of the variety or varietics of cheese
Ingredients used. 1f additional optional
ingredients are used they shall be in-
corporated In accordance with good com-
mercial practices and the flavor imparted
shall be pleasing anu desirable, May
have a slight cooked, acid, or emulsifier
flavor; is free from any undesirable fla-
vors and odors,

(b) Body and texture. Shall have a
smooth body free from uncooked cheese
particles and when packaged shall form
into a homogeneous plastic mass, and be
free from pinholes or openings except
those caused by trapped steam. Product
made for slicing shall slice freely when
cut into approximately 4-inch slices
with only a slight amount of sticking.
Product made for spreads shall be
spreadable at 70° F.

(c) Color. May be colored or un-
colored but shall be uniform throughout.
If colored it shall be bright and trans-
lucent and not be dull or faded. To
promote uniformity and a common ref-
erence to describe color the color desig-
nations as depicted by the National
Cheese Institute standard color gulde for
natural cheese may be used.

(d) Finish and appearance. Wrap-
pers, if used, may be slightly wrinkled
but shall envelop the cheese, adhere
closely to the surface, and be completely
sealed and not broken or solled. Other
containers made of sultable materials
shall be completely filled, sealed, and not
broken or solled.

§ 58.737

(a) Blend set up. The trade term for
a particular group of vat lots of natural
cheese selected to form & blend based
upon their combined ability to impart
the desired characteristics to a pasteur-
ized process cheese product.

tb) Cooker batch, The amount of
natural cheese and added optional in-
gredients placed Into a cooker at one
time, heated to pasteurization tempera-
ture, and held for the required length
of time.

SUPPLEMENTAL SPECIFICATIONS FOR PLANTS
PROCESSING, MANUFPACTURING AND PACK-
ACING MILx or MILk PRroODUCTS

Explanation of terms,

DEFINITIONS
§ 58.805 Mill and milk products,

For the purpose of §§ 58.805-58.850
the definitions of milk and milk products
shall be those as established in Part I,
section 1. Definitions, "Grade A Pas-
teurized Milk Ordinance™, 1865 Recom-
mendations of the U.S. Public Health
Service.

(a) Milk.

{b) Goat milk,

(c) Cream.

(d) Light cream, coffee oream, or tabie
cream,

(¢) Whipping cream,

(1) Light whipping cream,

(g) Heavy cream or heavy whipping cream,

(b) Whipped cream.

(1) Whipped light cream, coffee ocream, or
table cream.

(J) Sour cream or cultured sour cream

(k) Half-and-Half.

(1) Sour Half and Hall or cultured ¥.r
and Half.

(m) Reconstituted or recombined milk
and milk products,

(n) Concentrated milk and concentratq
milk products,

(o) Skim milk or skimmed milk,

ip) Lowfat milk,

1q) Vitamin D milk and milk product

(r) Fortified miik and milk producta,

(s) Homogenized milk,

(t) Flavored milk or milk products,

(1) Buttermlilk,

(v) Cultured buttermilk. .

(w) Cultured milk or enltured whole mik
buttermilk.

(x) Acidified milk and milk produots

(y) Milk products.

EQUIPMENT AND UTENSILS

£ 58.810 General construction, repair,
and installation,

(a) As a safeguard to Insure prope:
pasteurization the 3-A Accepted Prac-
tices for the Sanitary Construction, In-
stallation, Testing and Operation of
High-Temperature Short-Time Po.-
teurizers shall be followed.

(b) All equipment and utensils nce-
essary to the processing of milk uud
milk products shall meet the same gen-
eral requirements as outlined In § 58.128
In addition, for certain other equipmeont
the following requirements shall be meot

§ 58.811

The vacuum chamber as used (or
flavor control shall be made of stainles
steel or other equally corrosion-resistun
material. The unit shall be easl)
cleaned and accessible for inspection
It shall be equipped with a vacuum
breaker and a check valve at the product
intake and a check valve at the product
discharge line. If a direct steam vacuum
chamber is used it shall be equipped with
a ratio controller to regulate the com-
position of the product, Only direct
steam which meets the requirements for
culinary steam shall be used. The In-
coming steam supply shall be regulated
by an automatic solenoid valve which
will cut off the steam supply In the €
the flow diversion valve is not in !
forward flow position. The condensc
shall be equipped with a water level co 3
trol and an automatic safety shutol
valve.

8§ 58.812 Leak protector valves.

Valves of this type shall be used ob
all batch pasteurizers and Inlet pipelint
connected to the pasteurizer du
holding and emptying periods. !
shall be of the type specified In the 3-A
Sanitary Standards for Inlet and Out-
let Leak Protector Plug Valves.

§58.813 Fillers and scalers for single
service conlainers,

The equipment used for forming. f!l-
ing and sealing single service contail
ers should meet the 3-A Sanitary Stand
ards for Fillers and Sealers of Singi¢
Service Containers for Milk and Flud
Milk Products.

Vacuum ehamber.

- - v
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§58.814 Bottle washers and sanitizers.

To assure satisfactory cleaning and
sanitizing of bottles the washer must be
designed to handle the specific size and
shape of the bottles used. The equip-
ment must be maintained in a sanitary
condition and in good running order.
Cleaning and sanitizing solutions shall
be changed as often as is necessary to
be effective. Secale on the interior of
the washer shall be kept to a minimum
and all jets shall be kept operative.
adequate steam and water shall be sup-
plied to assure efficient operation.

£ 58.815 Case washers,

Case washers shall be constructed in
such & manner as to insure thorough
cleaning of cases. Adequate steam and
not water shall be supplied to Insure
drying of the cases before the filled con-
tainers are placed therein,

£ 538,816 Botle fillers and cappers,

Both gravity and vacuum type fillers
shall be of sanitary design and all prod-
uct contact surfaces, if metal, shall be
made of stainless steel or equally corro-
slon resistant metal. Nonmetallic prod-
uct contact surfaces shall meet the
requirements for 3-A Sanitary Stand-
ards for Rubber and Rubber-Like Mate-
risls or for Multiple Use Plastic
Materials.

QUALITY SPECIFICATIONS FOR RAW
MATERIALS

§58.817 Milk.

To process and package milk and milk
products eligible for official identifica-
tion with the USDA Quality Approved
Inspection Shield, the source of the milk
and cream must be from producers
which have been inspected and are
within a milk shed rated 90 or higher
by the proper regulatory authorities in
accordance with the current U.S. Pub-
lic Health Service Grade A Pasteurized
Milk Ordinance. In addition, the qual-
ity of the milk shall be as follows.

‘a) Bacterial estimate. Milk received
from producers and commingled prior to
pasteurization shall have a standard
plate count not to exceed 300,000 per
milliliter. If the regularly scheduled
test on individual producer’s milk indi-
cales a bacterial count exceeding 100,000
the producer shall be notified and the
milk retested within 7 days. If upon re-
testing the bacterlal count is not below
l-lli»' required 100,000 -then the producer
shall be notified by a field representative
of the dairy plan who will call on the
producer to aid in correcting the condi-
ton causing the high bacterial count.
A sample of milk from the producer shall
"n- cthecked each week until the bacterial
count does not exceed 100,000 for five
consecutlve tests or if a producer’s milk
::;\«.m-ds 500,000 on any single shipment,
fe broducer’s milk shall no% be used for
£ products bearing the USDA Quality
roved Inspection Shield.

.vi;'.;
i b) Sediment content.
and Irequency of testing individual pa-
;{fu-s milk for sediment content and the
‘assification ang acceptance of such

The method

milk shall be as outlined in § 58.134.
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The rejection and exclusion of milk as
pertains to sediment content shall be
as In §§ 58.136 and 58.137,

(c) Sight and odor. The odor of ac~
ceptable raw milk shall be fresh and
sweet. The milk shall be free from
objectionable feed and other off odors
and it shall not show any abnormal con-
dition (ncluding, but not limited to,
curdled, ropy, bloody, or mastitic con-
dition), as indicated by sight, odor or
other test procedures. Certain feed
odors and flavors, which are volatile and
can be removed by heating in & vacuum
may be allowed if they in no way ad-
versely affect the finished product.

(d) Temperature. When farm bulk
milk tanks are used, the temperature
of the milk shall be no more than 45° F.
at the time of pickup for delivery to the
dairy plant, Milk cooled and stored by
other means shall meet the same tem-
perature requirement,

(e) Chemical adulterants. Milk re-
celved at the dairy plant shall contain
no more than the maximum limits of
antiblotics and pesticides as established
by the U.S, Food and Drug Administra-
tion. Milk containing excessive amounts
of such adulterants shall be excluded
from use.

§ 58818 Cream.

All cream used in dairy products which
are packaged in containers bearing the
USDA Quality Approved Inspection
Shield shall not have a bacterial count
prior to pasteurization of over 300,000
per ml. The cream shall be obtained
only from milk which meets the require-
ments as outlined in § 58.817.

§ 58.819 Dairy cultures,

Harmless bacterial cultures used in the
development of lactic acid and flavor
components in certain dairy products
shall have a pleasing and desirable flavor
and odor and shall have the ability to
transmit these qualities to the finished
dairy product. Dairy cultures shall be
prepared from milk products meeting the
same requirements as set in § 58.813.

§ 58.820 Milk-solids-not-far.

Milk-solids-not-fat used to modify
milk products shall be from milk meeting
the same requirements as set in § 58.817.

OPERATIONS AND OFERATING PROCEDURES
§ 58.821 General

All plants processing, manufacturing,
and packaging milk or milk products
bearing the USDA Quality Approved
Inspection Shield must maintain a plant
inspection rating of 80 or higher by the
proper regulatory authorities in accord-
ance with the current U.S. Public Health
Service Grade A Pasteurized Milk
Ordinance.

§ 58.822 Bulk milk pickup.

(a) A bulk milk hauler shall be clean
in person and shall wear clean outer
garments used exclusively for such work,
Upon arrival at each farm he shall
thoroughly wash his hands before per-
forming the various operations required
for the sampling and removal of milk
from the farm bulk tank. He shall care-
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fully examine the milk and classify It
according to the requirements of this
subpart. If the milk is acceptable, he
shall properly sample the milk and store
the samples using some form of
refrigeration.

(b) The examination of the milk shall
be made before the agitator Is started.
He shall determine if the tank contains
milk of desirable odor and appearance,
and shall check temperature of the milk
with an accurate thermometer. After
examination and acceptance the milk
shall be thoroughly mixed and a washed
and sanitized dipper shall be used to ex-
tract a sample of milk for test purposes.
Samples shall be identified and stored
at 45° F. or lower until delivered to the
plant. The frequency of sampling and
the tests to be performed will be covered
in following sections of this supplement,
The tank shall be completely emptied
each time and the bulk hauler shall rinse
the tank with water.

§ 58.823 Transfer of bulk milk.

The transfer of bulk milk from tank-
ers to storage vats or tanks at the dalry
plant shall be done only after the milk
has been checked at the intake by a
qualified employee. The pooled milk
shall be examined for temperature, odor
and appearance and & sample taken for
further analysis (see §§58.813 and
58.£31). After examination and accept-
ance the milk may be transferred to the
plant.

§ 58.824 Siorage.

Raw milk shall be stored only in tanks
or vats that have been properly cleaned
and sanitized. Lines used for the move-
ment of milk into the plant storage fa-
cilities or from one operation to another
shall be cleaned and sanitized daily.
Milk shall be maintained at a tempera-
ture of 45" F, or lower until pasteurized
and at no time shall exceed a bacterial
count of more than 300,000 per milliliter
prior to pasteurization.

§ 58.825 Separating and standardizing.

Milk shall be separated and standard-
ized In accordance with good commercial
practices, The skimmed portion and the
cream obtained therefrom shall be prop-

. erly stored and handled in a manner

which will effectively retard an increase
at bacterial growth prior to pasteuriza-
on.

§ 58.826 Pasteurization and homogeni-
zation,

(a) Raw milk to be used for milk or
milk products shall be pasteurized im-
mediately after being separated and
standardized., The pasteurizing equip-
ment and process shall be in accordance
with 3-A Accepted Practices for the
Sanitary Construction, Installation,
Testing and Operation of High Temper-
ature Short-Time Pasteurizers,

(b) If homogenization is intended, the
homogenization of the product shall be
accomplished between the preheat sec-
tion and the pasteurization section or
after pasteurization to insure deactiva-
tion of the enzyme lipase before the
product passes through the homoge-
nizer. The homogenizer shall be main-
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tained in good repair and shall effec-
tively reduce in size and disperse the fat
globules as specified in Standard Meth-
ods. The pasteurized and homogenized
product shall be cooled to 45° F. or lower
and held for packag!ng.

& 58.827 auration and processing of
batch |) nets.
Dalry products such as chocolate

(chocolate flavored) milk and milk prod-
ucts, half and half, cream products of
various composition etc., shall be pre-
pared in accordance with good commer-
cial practice. The wvats anc product
lines used shall bg clean and properly
sanitized. The ingredients shall be prop-
erly mixed and the product properly
standardized according to precalculated
standards of composition. The fully
combined product shall then be properly
pasteurized, homogenized if neced Dbe,
cooled to 456" P. or lower and made ready
for immediate packaging.

£ 58.828 Preparation and processing of
cultured dairy products,

(a) Cultured products such ns sour
cream and buttermilk shall be prepared
by combining the Ingredients and stand-
ardizing the product in accordance with
a precalculated standard of composition.
The ingredients shall be pasteurized and
cooled to the optimum temperature for
the starter culture used. A starter cul-
ture possessing a pleasing and desirable
flavor and odor, and the ability to trans-
mit the same characteristics to the
cultured product shall be added at the
proper time and temperature.

(b)Y For buttermilk sufficient time
shall be allowed for the development of
lactic acid and the desired flavor and
odor, During the time of incubation the
product shall be held at about 72° F.
After sufficient acid and flavor develop-
ment has occurred, at about 0.8 percent
acidity, the co gulum shall be broken.
Butfer granules may or may not be
added and the product cooled further to
45° P, or lower and packaged.

(¢) In the case of cultured sour cream
the starter should be added after the
product has been homogenized, pasteur-
ized and cooled to 72° ¥, The starter
culture is added and the product is
packaged or may be ripened in a vat and
then packaged. The acidity, flavor and
body development occurs In the con-
tainer or in the vat. The product after
réaching & pH of about 4.4 is cooled to
45° F. or lower.

£ 58.829 Single-service containers.

Packaging materials are used to pro-
tect milk products from contamination.
Therefore, they must be handled and
stored in & manner that will preclude
thelr becoming contaminated before be-
ing used In the packaging operation.
Paperboard packaging materials used to
make single-service containers, as well as
preformed containers, should be kept
sealed in their original packages or ship-
ping cases until needed. Any opened
packages not completely used during a
day's operation should be closed and
sealed. Paperboard must be protected
from excessive heat or excessive
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moisture to Insure proper performance.
Prior to use, all single service containers
shali not have over one¢ bacteria per
square cm. In three out of four samples
and shall be free of coliform organisms.

§58.830 Container adhesives.

Adhesives shall be stored at tempera-
tures below 90° . Adhesives shall be
nontoxic, tasteless, and odorless. Clean
transfer containers shall be used and all
portions shall be kept covered. Unused
portions of adhesives shall be returned
to storage.

§ 58.831 Multinse containers.

Reusable containers shall be properly
cleaned and sanitized before each usage.
The containers shall be sound and free
of cracks, holes or scoring. Prior to use
these containers shall not have over one
bacteria per ml. of capacity or 50
bacteria colonies per' 8 square inches of
surface area (1 per square centimeter)
in 3 out of 4 samples and shall be {ree
of coliform organisms.

§ 58.832 Filling containers.

All product contact surfaces of lines
which convey pasteurized dairy products
to a filler shall be clean and properly
sanitized. Filler equipment shall also be
clean and properly sanitized prior to
use and shall be in good operating order.
Whether the filler Is used for filling glass,
plastic, or paper containers it shall in no
way contaminate or detract from the
quality or desirability of the finished
product. When changing from one type
of milk product to another, such as cul-
tured products or flavored milk products,
it may be necessary to reclean and
sanitize the filler so as not to adulterate
a greatly dissimilar product with an-
other. Consumer-size containers after
being filled shall be properly sealed and
placed in cases for storage under
refrigerated conditions. If a cap or
closure is used, it shall be applied by
approved mechanical means in a sani-
tary manner. The cap or closure shall
protect the pouring lip.

§ 58.833 Product storage.

Milk and milk products shall be stored
and transported under refrigerated con-
ditions. The products shall be main-
tained at 45° F. or lower. The products
shall also be guarded against freezing
and protected from exposure to natural
and excessive artificial light., It is most
critical for products packaged in glass
containers to be protected from light.

§ 58,834  Quality control tests,

All milk product ingredients shall be
subject to inspection for quality and
condition throughout each processing
operation. Quality control tests shall
be made on flow line samples as often as
necessary to check the effectiveness of
processing and sanitation and as an aid
in correcting deficiencies. Routine anal-
ysis shall be made on raw materials and
finished products to assure adequate
composition control. Any officially ree-
ognized tests shall be used as the need
indicates, to help solve quality problems
and deficiencies.

8 58.835 Frequency of sampling.

(a) Microbiological, (1) At least one
sample shall be taken from each pro-
ducer per month.

(2) At least twice a week a sample
shall be taken from raw milk and cream
storage at the plant.

{3) Flow line samples shall be taken
as often as Is necessary to assure the re-
quired bacteriological quality of the
finished products and to indicate points
of contamination during proeessin,
At least one sample per day shall b
taken from each type product ru
Continuous product runs such as market
milk shall be sampled as often as |
necessary to give a complete bacterio-
logical pleture of the entire product run

(4) To check the keeping quality a
effected by bacterial action at least one
container of each batch type product
and as many 8s necessary from continu-
ous flow product runs, shall be taken.

(b) Sediment. At least once each
month a sample from each producer
shall be taken for sediment content cla--
sification as described in § 58.132.

(e) Composition. One sample shoil
be taken from each batech product run
and tested for fat and total solids. For
the continuous flow products run, a
many samples shall be taken as is nece:-
sary to assure composition control and
compliance with regulatory standards

(d) Welght or volume control. Rep-
resentative samples of the' packaced
products shall be checked during the fill
ing operation to assure compliance with
the stated net weight or volume on the
container.

(e) Product evaluation. At least twice
a month a container of each finished
product shall be evaluated for flavor,
body, color, and other applicable quality
factors.

§ 58.836 Test methods,

(a) Microbiological. All tests shall
be made in accordance with the methods
described in the latest edition of Stand-

on Psychrophilic Bacteria in the late:
edition of Standard Methods.

(¢} Chemical. Chemical analysis
shall be made in accordance with the
methods described In the latest edition
of Officlal Methods of Analysis of the
Assocliation of Official Agricultural
Chemists, the latest edition of Standard
Methods, or other methods that rive
equivalent results.

§ 58.837 CGeneral identification.

The various types of milk and ':i;
products shall be packaged and labele
in accordance with the provisions estab-
Ushed for each type of product by
appropriate regulatory agencies. F onc! '
commercial container of product offertd
for sale shall be coded to establish ':fe
packaging date. By this means a Vs
tematic method of rotating stock.
picking up outdated products 5‘1'\1] bc
established.
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556,838  Official identification.

Only milk and milk products manu-
factured in accordance with the require-
ments established in this supplement and
with the applicable requirements in Sub-
nart B and which have been officially
inspected in process and found to be in
compliance with these requirements may
be identified with the official USDA
GQuality Approved Inspection Shield.

QUALITY REQUIREMENTS FOR PRODUCTS
LEARING THE USDA QUALITY APPROVED
INSPECTION SHIELD

§58.839 CGeneral.

(a) Milk or milk products which are to
be officially identified with the USDA
Quality Approved Inspection Shield shail
meet the composition and labeling re-
quirements set forth in the State and
local laws or regulations under whose
jurisdiction the products are manufac-
tured, processed, and sold. In cases
where the State regulations for mini-
mum composition of dairy products are
Jower than those defined in this supple-
ment, then such levels of composition
shall be acceptable when sold within
the State,

(b) Pasteurized milk and milk prod-
ucts other than cultured products shall
have a bacterial standard plate count of
no more than 20,000 per ml and shall not
exceed a coliform count of 10 per ml.
Cultured products shall not exceed 10
coliform per ml with no bacterial limit.
In addition, the products shall meet the
applicable requirements as specified in
this supplement and in this subpart.
The provislons of which shall provide a
continuous dally quality control and
lesting procedure for maintaining the
following product standards of flavor,
body and texture, and appearance,

§58.840 Milk.

May be homogenized, fortified, or con-
tain added vitamin D.

_{a) Flavor, Shall have a fresh; sweet,
pleasing, and desirable flavor. Shall be
free of all undesirable flavors and odors.

(b) Body and texture. Shall possess
8 smooth, free flowing body. If un-
homogenized, a cream line or natural
¢ream layer is desirable. -

(©) Appearance, Shall be white to
very light cream in color depending upon
the season and the amount of milk fat
It contains,

§58.841 Low fat milk.

_ Shall be homogenized. May be modi-
T\td‘ Lflorr)uﬂed. or contain added vitamins
an *

=) Flavor, Shall have a fresh, sweet,
Dieasing, and desirable flavor. Shall not
be s lacking in the characteristic rich-
ness associated with milk fat as 1s skim
m:: but will not appear as rich as whole
. (b) Body and texture. Shall possess
© Smooth, free flowing body, with ap-
Proximately the same apparent viscosity
&5 whole milk,

) Appearance, Shall be white in
tolor, if modified may appear more
: 'rl:tﬂ-que due to Increased milk solids-not-
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§ 58.842 Skim milk.

May be modified, fortified, or contain
added vitamin D.

(&) Flavor. Shall have a fresh, sweet,
desirable flavor though lacking in the
characteristic richness assoclated with
products containing a higher percentage
of milk fat.

(b) Body and texture. Shall possess
a smooth, free flowing body less viscous
than market milk.

(¢) Appearance, Shall exhibit a slight
off-white color characteristic of milk
when almost all of the milk fat has been
removed,

8 58.843 Half and half.

(a) Flavor. Shall have a pleasing and
desirable fresh, sweet flavor. Shall be
free of all undesirable flavors and odors.

(b) Body and texture. Shall be uni-
form, smooth, and free flowing. Be rel-
atively viscous in proportion to the per-
cent of fat present. Should show no
feathering or oiling off when used in hot
coffee.

(¢c) Appearance. Shall be light cream
in color and shall impart a creamy brown
color to coffee.

§ 58.844 Lighteream,

(a) Flavor. Shall have a pleasing and
desirable fresh, sweet cream flavor.
Shall be free of all undesirable flavors
and odors.

(b) Body and texture. Shall possess a
smooth uniform body and shall be rea-
sonably viscous for the amount of milk
fat present. Should show no feather-
ing or ofling off when used in hot coffee.

(¢) Appearance. Shall be medium
cream in color and shall impart a rich
creamy brown color to coffee.

£ 58.845 Whipping cream.

(a) Flavor, Shall have a sweet, rich
flavor. Shall be free of all undesirable
flavors and odors.

(b) Body and texture. Shall possess a
smooth, uniform body, relatively viscous
in proportion to the percent of fat
present. Shall respond readily to whip-
ping under proper conditions.

(¢c) Appearance, Shall be rich cream
in color and when whipped shall exhibit
stability and stiffness.

§ 58.8146 Whipped eream.

(&) Flavor. Has a rich, nut like flavor
free from all undesirable flavors and
odors. When sweetened shall be of me-
dium sweetness In intensity, If flavored,
shall be of moderate intensity and nat-
ural in character, Added flavoring and
sweeteners shall be so blended with the
cream as to create a pleasing and desir-
able flavor.

(b) Body and texture. Shall be
smooth and uniform and shall exhibit a
relatively stiff body with the ability to
stand up and not whey off.

(¢c) Appearance. Shall appear dry
with no oiling or wheying off. Shall be
light in color.

§ 58.847 Sour cream.

(a) Flavor. Shall have a rich, clean,
pleasing and desirable, milk acid flavor
with an acidity of about 0.6 percent to
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0.8 percent expressed as Ilnctic acid. It
should possess the delicate diacetyl
aroma of & good butter culture. Shall
be free of all undesirable flavors and
odors.,

(b) Body and texture. Shall have a
firm, heavy, smooth, and homogenous
body which shows some rigidity and will
stand up, but is not gummy or resistant
to pressure.

(¢) Appearance. Shall have a natural
color, The color may range from a white
to light cream. The surface shall appear
dry and smooth showing a velvety luster.

§ 58.848 Cultured buttermilk.

(@) Flavor. Shall have a pleasing and
desirable clean lactic acid flavor. Shall
be tangy and possess the dellcate aroma
of diacetyl. Shall be free of all undesir-
able flavors and odors.

(b) Body and texture. Shall be
smooth, somewhat viscous and possess a
medium body, Shall not be curdy or
whey off.

(¢) Appearance, Shall have a uni-
form attractive appearance of luster
white, May or may not be flecked with
small uniform yellow granules of butter
or butterfat.

§ 58.849 Chocolate milk or milk prod-
uclts.

(a) Flavor. Shall possess a natural
chocolate flavor of an intensity equal to
1.5 to 25 percent of chocolate liguor.
The sweetness shall be of medium inten-
sity. Shall be free of all undesirable
flavors and odors.

(b) Body and texture, Shall be
smooth and free flowing free from sedi-
mentation and with a viscosity slightly
greater than normal milk,

(¢) Appearance. Shall be light to
medium brown in color and of such in-
tensity as to be appealing to the eye.
Shall be uniform in appearance and be
void of air bubbles or curdiness.

§ 58.850 Chocolate flavored milk or
milk products,

(a) Flavor. Shall possess & natural
chocolate flavor of an intensity equal to
1 to 1.5 percent of cocoa. The sweet-
ness shall be of medium intensity, Shall
be free of all undesirable flavors and
odors.

(b) Body and texture, Shall be
smooth and free flowing free from sedi-
mentation and with a viscosity slightly
greater than normal milk,

(¢c) Appearance. Shall be light to
reddish-brown in color and of such in-
tensity as to be appealing to the eye.
Shall be uniform in appearance and be
void of air bubbles or curdiness,

* SUPPLEMENTAL SPECIFICATIONS FOR PLANTS

MANUFACTURING, PROCESSING, AND PACK-
AGING EVAPORATED, CONDENSED OR STER-

JLIZED MILK PrODUCTS
DEFINITIONS
§ 58.905 Meaning of words,

For the purpose of the regulations in
this subpart, words in the singular form
shall be deemed to impart the plural and
vice versa as the case may demand.
Unless the context otherwise requires,
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the following terms shall have the fol-
low meaning:

(a) Evaporated wmilk. Is the liquld
food made by evaporating sweet milk to
such point that it contains not less than
7.9 percent of milkfat and not less than
25.9 percent of the total milk solids.
The finished product shall conform to
the requirements of § 18,520 “Definitions
and Standards of Identity for Milk and
Cream," US. Food and Drug Administra-
tion (21 CFR 18,520),

(b) Concentrated milk, plain con-
densed milk. 1Is the product which con-
forms to the standard of identity for
evaporated milk except that It is not
vrocessed by heat to prevent spoilage.
The container may be unsealed, and sta-
bilizing ingredients are not used. The
finished product shall conform to the
requirements of § 18.525 “Definitions and
Standards of Identity for Milk and
Cream,” U.S. Food and Drug Administra-
tion (21 CFR 18.525).

(¢) Sweetened condensed milk. Isthe
liguid or semiliquid food made by evap-
orating a mixture of sweet milk and
refined sugar (sucrose) or any combina-
tion of refined sugar (sucrose) and re-
fined corn sugar (dextrose) to such point
that the finished sweetened condensed
milk contains not less than 28 percent
of total milk solids and not less than 8.5
percent of milkfat. The quantity of sug-
ar used Is sufficlent to prevent spoilage.
The finished product shall conform to
the requirements of § 18.530 or § 18.535,
respectively, “Definitions and Standards
of Identity for Milk and Cream,” US.
Food and Drug Administration (21 CFR
18.530 and 18.535).

(d) Sterilized milk concentrated. 1Is
sweet whole milk concentrated to about
one-third its original volume by the re-
moval of water and packaged primarily
in hermetically sealed glass or metal con-
tainers. The final product contains
about 9.9 percent milkfat and 24.3 per-
cent milk solids-not-fat for a total of
34.2 percent milk solids. The product
may also contain added vitamin D as
well as certaln stabilizing Ingredients
rermitted under the Federal Food, Drug
and Cosmetic Act,

(e) Sterilized milk. 1Is the normal
milk from which no water has been re-
moved but which is packaged and steri-
lized in & container or is sterilized and
packaged aseptically, The final product
contains a minimum of 3.25 percent
milkfat and 825 percent milk solids-
not-fat. The product may also contain
added vitamin D as well as certain sta-
bilizing ingredients permitted under the
Federal Food, Drug and Cosmetic Act.

(f) Sterilized chocolate (chocolate
Navored) milk., The product made by
the addition of sugar and chocolate
(cocoa) to milk. The milkfat content
is at least 3.25 percent and the milk
solids-not-fat at least 8.25 percent and
may contain certain stabilizing Ingredi-
ents permitted under the Federal Food,
Drug and Cosmetic Act. The product Is
sterilized and packaged aseptically or
may be placed In metal containers her-
metically sealed and heat treated to ac-
complish sterilfzation.
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(g) Sterilized chocolate (chocolate
flavored) drink. The product made by
the addition of sugar and chocolate
(cocon) to milk, The milkfst content is
less than 3.25 percent and the milk sélids-
not-fat al least 8.25 percent and may
contain certain stabilizing Ingredients
permitted under the Federal Food, Drug
and Cosmetic Act. The product Is steri-
lized and packaged aseptically or may be
placed in metal contalners hermetically
sealed and heat treated to accomplish
sterilization.

EQUIPFMENT AND UTENSILS
§ 58.912 General

and installation.

The equipment and utensils used for
processing and packaging evaporated,
condensed or sterilized milk products
shall be as specified in § 58.128. In addi-
tion for certain other equipment, the
following requirements shall be met.

§ 58,913 Evaporators and vacuum pans.

All equipment used in the removal of
moisture from milk or milk products for
the purpose of concentrating the solids
should meet the requirements of the 3-A
Sanitary Standards for Milk and Milk
Products Evaporators and Vacuum Pans;
except that copper evaporators used for
evaporated milk may be approved if free
from corroded surfaces and kept in good
repair. All new or used replacements
for this type of equipment shall meet the
appropriate 3-A Banitary Standards.

§58.914 Fillers.

Both gravity and vacuum type fillers
shall be of sanitary design and all prod-
uct contact surfaces, if metal, shall be
made of stainless steel or equally cor-
rosion-resistant material; except that,
certain evaporated milk fillers having
brass parts may be approved If free from
corroded surfaces and kept in good re-
pair, Nonmetallic product contact sur-
faces shall meet the requirements for
3-A Sanitary Standards for Rubber, and
Rubber-like Materials or for Multiple
Use Plastic Materials, Fillers shall be
designed g0 that they in no way will con-
taminate or detract from the quality of
the product being packaged.

£ 58915 Bawch or conlinuous in.con-
tainer sterilizers,

Shall be equipped with accurate tem-
perature controls and effective valves for
regulating the sterilization process. The
equipment shall be maintained in such
a manner as fo assure control of the
length of time of processing, and to
minimize the number of damaged con-
tainers.

§ 58916 Homogenizer.

Homogenlzers where applicable shall
be used to reduce the size of the fat
particles and to evenly disperse them in
the product. Homogenizers should meet
the applicable 3-A Sanitary Standards.

OPERATIONS AND OPERATING PROCEDURES
£ 58.917 CGeneral.

There are many operations and pro-
cedures used In the preparation of

construction  repair

evaporated, condensed, and sterilized
milk products that are similar, therefore,
the following general requirements will
apply when such operations or proce-
dures are used.

£ 58918 Sundardization.

The standardization of the product o
obtain a finished product of a given com-
position shall be accomplished by the
addition of milkfat, milk sollds-not-fa:
and/or water. The ingredients added 1o
accomplish the desired composition shall
be of the same hygienle quality as the
product being staidardized.

§ 58,919 Prehealn pasteurizuation.

When pasteurization Is intended or
required by eitheér the vat method, HTST
method, or by the UHT method it shall
be accomplished by systems and equip-
ment meeting the requirements outlined
in §58.128. Preheat temperatures prior
to sterilization will be those that have
the most favorable effect on the finished
product,

§58.920 Homogenization.

Where applicable concentrated prod-
ucts shall be homogenized for the pur-
pose of dispersing the fat throughout the
product The temperature of the prod-
uct at time of homogenization and the
pressure at which homogenization is wc-
complished will be that which accom-
plishes the most desired results in the
finished products,

§ 58921

Concentrating by evaporation shall be
accomplished with a minimum of chem-
ical change in the produet, The cquip-
ment and systems used shall in no way
contaminate or adversely affect the
desirability of the finished product.

§ 58,922 Sierilization,

The complete destruction of all livine
organisms shall be performed in one of
the following methods:

(a) The complete in-container method
by hedating the container and contents 1o
a range of 212° F. to 280" F. for a sufl-
clent time;

(b) By a continuous flow UHTST proc-
ess at high temperatures of 280" F. and
above for a sufficient time, then packazed
aseptically;

(¢} The product is first sterilized nc-
cording to UHTST methods as in para-
graph (b) of this section, then pack-
aged and given further heat treatment
complete the sterilization process.

§ 58.923 Filling contuiners.

(a) The filling of small containes
with product shall be done in a sanitary
manner. The containers shall not con-
taminate or detract from the quality of
the product in any way. After filling, 'o¢
container shall be hermetically sealcd.

(b) Bulk containers for unsterilized

Concentration.

Jproduct shall be suitable and adequate L0

protect the product in storage or transi!
The bulk container (including bulx
tankers) shall be cleaned and sanitized
before filling, and filled and closed In 3
sanitary manner.
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§58.924  Aseptic filling.

A previously sterilized product shall
pe filled under conditions which prevent
contamination of the product by Hving
organisms or spores. The containers
prior to being filled shall be sterilized
and maintained, in a sterile condition.
The containers shall be sealed in & man-
ner that prevents contamination of the
product
£ 58925 Sweetened condensed.

After condensing, the sweetened con-
densed product should be cooled rapidly
to about 85° F, to induce crystallization
{ the oversaturated lactose. When the
red crystallization is reached further
g 1s resumed to 68°-50" F,

§58.926  Heat stability.

Prior to sterilization of concentrated
products and where stabilizers are al-
lowed, tests should be made on the heat
stabllity of the product to determine
necessity for, and the amount of stabi-
lizer needed, Based on the stability
tests, the necessary amounts of stabi-
lzers (not to exceed 0.1 percent of the
oncentrated product) may be added.

§58.927 Siorage.

Finished products which are to be
held more than 30 days should be stored
at temperatures below 72° F. Precau-

tions shall be taken to prevent freezing
of the product. '

0

£358.928 Quality control tests.

All dalry products and other Ingredi-
ents shall be subject to inspection for
quality and condition throughout each
processing operation. Quality control
tests should be made on flow samples as
often as is necessary to check the effec-
Uveness of processing and manufactur-
ing and as an ald in correcting defl-
tlencles. Routine analysis should be
made on raw materials and finished
products to assure adequate composition
control.  For each batch or production
un a keeping quality test should be made
‘0 determine product stabllity.

Suitability screening test.

(2) Perlodic sampling and testing of
raw milk supplies used for processing
fvaporated, condensed or sterilized milk
Products should be performed as an aid
In determining the need for further test-
02 to screen out milk that is high in heat
:"-: slstant spore forming organisms. Tests
‘or these organisms shall be conducted
& outlined in Standards Methods.

r ”:':" Milk to be considered as satisfac-
Uiy dor use should have less than one
1:: Per ml and upon belng heated for
. minutes at 253° P. should have less
than 0.1 spore surviving per ml,

§ 38.930 Y Fu-quency of sampling for
quality control—evaporated, con-
densed, and sterilized milk producis.

‘ca.‘{L»'-.A minimum of one sample should
oo 560 from each bateh of product or
: -[-I"lli_ﬁ":'nhour for each continuous produc-
P Composition: Sampling and test-
s\}n""r composition should be made on
"¢l bateh of product. On continuous

0L
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production runs enough samples shall be
taken throughout the run to adequately
assure composition requirements.

(¢) Other chemical analysis or physi-
cal analysis: Such tests shall be per-
formed as often as is necessary to assure
compliance with standards, specifications
or contract requirements.

(d) Weight or volume control: Repre-
sentative samples of the packaged prod-
ucts shall be checked during the filling
operation to assure compliance with the
stated net weight or volume on the
container,

(e) Keeping quality and stability: A
minimum of one sample from each batch
of product or one representative sample
per hour from a continucus production
run should be taken. For continuous
runs, samples should be taken at the
start, each hour, and at the end of the
run. Samples should also be taken after
resumption of processing following an
interruption in continuous operation.
Each sample shall be incubated at 90* F,
to 100° F. for T days.

§ 58,931 Official test methods.

(a) Chemical. Chemical analysls, ex-
cept where otherwise prescribed herein,
shall be made in accordance with the
methods described In the latest edition
of Official Methods of Analysis of the
AOAC; by Standard Methods or by other
methods giving equivalent results.

(b) Microbiological. Microbiological
determinations shall be made in accord-
ance with the methods described in the
latest edition of Standard Methods for
the Examination of Dairy Products,

§ 58,932 Cencral identification.

Consumer-sized containers and bulk
shipping containers shall be legibly
marked with the name of the product,
net welght, name and sddress of manu-
facturer, processor or distributor, a lot
number and coded date of manufacture,

QUALITY SPECIFICATIONS FOR RAW
MATERIALS

§ 58.933 Milk.

To process and package evaporated,
condensed or sterilized milk products
eligible for officlal Identification with the
USDA Quality Approved Inspection
Shield the raw incoming milk shall meet
the requirements as outiined in §§ 58.132
through 58.138. Unless processed within
2 hours after being recelved, it shall
be cooled to, and held at a temperature
of 45* F. or lower until processed,

§ 58,934 Subilizers,

Shall be those permitted by the US,
Food and Drug Administration. “Stand-
ards of Identity" as optional ingredients
for specific products. Stabilizers shall
be free from extraneous material, be of
Tood grade quality and not be in viola-
tion of the Federal Food, Drug and Cos-
metic Act.

§ 58,935 Sugars.

Sucrose, dextrose or lactose used in the
manufacture of sweetened condensed or
sterllized milk products shall be refined,
and of food grade quality,
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§ 58,936 Chocolate and cocon.

Such products used as flavor ingredi-
ents shall meet the requirements of the
US., Food and Drug Administration,
“Definitions and Standards of Identity
for Cocoa Products.”

QUALITY REQUIREMENTS FOR FINISHED
PRODUCTS BEARING THE USDA QUALITY
APPROVED INSPECTION SHIELD

§58937 Ph
evaporated milk,

(a) Flavor. The product shall pos-
sess a sweel, pleasing and desirable fla-
vor with not more than a definite cooked
flavor. It shall be free from scorched,
oxidized or other objectionable flavors
and odors.

(b) Body and texture. The product
shall be of uniform consistency and ap-
pearance, It shall be smooth and free
from fat separation, lumps, clots, gel
formation, coarse milk solids precipitate

sical requirements for

or sedimentation and extraneous
material.
(¢) Color. The color shall be of a

natural white or light cream,

(d) Degree of burn-on. The interior
walls of the container shall not show
excessive burn-on of product (product
fused to more than 75 percent of the
inner surface of the can),

(¢) Keeping qualily. Samples incu-
bated at 90-100" F. shall show no sen-
sory, chemical or microbiological de-
terioration after 7 days.

§58.938 Physical requirements and
microbiological limits for sweetened
condensed milk.

(a) Flavor., Shall be sweet, clean,
and free from rancid, oxidized, scorched,
fermented, stale or other objectionable
flavors and odors,

(b) Color. Shsall be white to light
cream.

(¢) Texture. Shall be smooth and
uniform, free from lumps or coarse
graininess. There shall not be sufficient
settling of the lactose to cause a deposit
on the bottom of the container,

(d) Body. Shall be sufficiently vis-
cous- 50 that the product upon being
poured at room temperature piles up
above the surface of that previously
poured, but does not retain a definite
form.

(e) Microbiological limits.

(1) Coliforms—Iless than 10 per gram,

(2) Yeasts—Iless than 5 per gram.

(3) Molds—less than 5 per gram.

(4) Total piate count—Iless than 1,000 per
gram.

(f) Keeping quality. Samples Incu-
bated at 90-100° F. shall show no physi-
cal evidence of deterloration after seven
days.

(g) Composition, Shall meet the
minimum requirements as set forth in
the “Standards of Identity for Milk and
Cream," U.S. Food and Drug Adminis-
tration (21 CFR 18.530 and 18.535). In
addition, the quantity of refined sugar
used shall be sufficient to give a sugar-in-
water ratio of not less than 61.5 percent.

(h) Sediment. The amount of sedi-
ment retained on a lintine disc after a
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sample composed of 225 grams of prod-
uct dissolved In 500 ml of 140" F. water
has passed through it, shall not exceed
0.10 mg. as indicated by the USDA Sedi-
ment Standard for Milk and Milk Prod-
ucts (§ 58.2726) .

§ 58.939 Physical requirements for ster-
ilized milk.

(a) Flavor. Shall be pleasing and de-
sirable and free from scorched, oxidized,
tallowy, storage or other objectionable
flavors and odors. But may have a
slight cooked or sterilized flavor.

(b) Body. Shall be smooth, uniform
and free from fat and mineral separa-
tion, lumps, clots and coarse milk solids
precipitate.

(¢) Color. Shall be white or light
cream and shall be free from any brown
or yellow color typical of overheating.

(d) Composition., Shall contain not
less than 3.25 percent milkfat and not
less than 8.25 percent solids-not-fat.
Acidity not to exceed 0.16 percent cal-
culated as lactic acid.

(e) Sediment. The amount of sedi-
ment retained on a lintine disc through
which a one pint sample has passed, shall
not exceed 0,05 mg. as indicated by the
USDA Sediment Standard for Milk and
Milk Products (§ 58.2726).

(f) Sterility. Shall show no micro-
biological development at the end of the
T-day incubation test at 90-100° F,

RULES AND REGULATIONS

(g) Keeping quality and stability.
The sample taken and stored at 90-100*
F. shall also show no physical evidence
of deterioration after 7-day incubation,
The samples shall possess a satisfactory
flavor and color and shall be free from
marked separation of fat, cream, and
serum.

§58.940 Physical requirements for ster-
ilized milk concentrate,

The product initially shall contain
about 342 percent total milk solids.
When reconstituted with two parts wa-
ter, the product shall meet the same re-
quirements for Flavor, Body, Color, Com-~
position, and Sediment as lsted In
£58.039. In the packaged, unreconsti-
tuted form the product shall meet the
same requirements for sterility, keeping
quality and stability, as listed in § 58.939
for sterilized milk,

g 58.941 Physical requirements for ster-
ilig.ed chocolate (Aavored) milk or

drink,

(a) Flavor. Shall have a pleasing
and desirable definite sweetened choco-
late flavor and shall be free from
scorched, oxidized, stale, fruity, rancid,
storage or other objectionable flavors.

(b) Body. Shall be smooth, uniform
free from lumps, clots, and definit
chocolate sedimentation. Shall have
been properly homogenized to prevent
creaming or fat separation.

(¢) Calor. Shall have a
chocolate color throughout,

(d) Composition. Shall contain the
amounts and types of ingredients as s«
forth In §§58007 and 58.908 undcr
definitions of the product.

(¢) Sterility. Shall show no micro-
blological development at the end of the
T-day incubation at 90-100" F.

() Keeping quality and stability
The sample taken and stored at 90-1
F. shall also show no deterioration after
7-days incubation. The samples shall
possess a satisfactory flavor and color
and shall be practically free from choco-
late sedimentation and free from sepa-
ration of fat, solids-not-fat, and serum

The reporting and/or record-keeping
requirements contained herein have been
approved by the Bureau of the Budget 1
accordance with the Federal Reports Act
of 1942,

Done at Washington, D.C.," this 10th
day of March 1967,
G. R. GaaNGE,

Deputy Administrator
Marketing Servic:

[PR. Doc., 67-2873; PFiled, Mar, 16, 1067
8:46 am.)
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