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subpart as safe in color additive mix-
tures for coloring foods.

(b) Specifications. (1) Cochineal ex-
tract shall conform to the following
specifications:

pH, not less than 5.0 and not more than 5.5 at
25 °C.

Protein (N × 6.25), not more than 2.2 percent.
Total solids, not less than 5.7 and not more

than 6.3 percent.
Methyl alcohol, not more than 150 parts per

million.
Lead (as Pb), not more than 10 parts per mil-

lion.
Arsenic (as As), not more than 1 part per

million.
Carminic acid, not less than 1.8 percent.

(2) Carmine shall conform to the fol-
lowing specifications:

Volatile matter (at 135 °C. for 3 hours), not
more than 20.0 percent.

Ash, not more than 12.0 percent.
Lead (as Pb), not more than 10 parts per mil-

lion.
Arsenic (as As), not more than 1 part per

million.
Carminic acid, not less than 50.0 percent.

Carmine and cochineal extract shall be
pasteurized or otherwise treated to de-
stroy all viable Salmonella microorga-
nisms. Pasteurization or such other
treatment is deemed to permit the add-
ing of safe and suitable substances
(other than chemical preservatives)
that are essential to the method of pas-
teurization or other treatment used.
For the purposes of this paragraph,
safe and suitable substances are those
substances that perform a useful func-
tion in the pasteurization or other
treatment to render the carmine and
cochineal extract free of viable Sal-
monella microorganisms, which sub-
stances are not food additives as de-
fined in section 201(s) of the act or, if
they are food additives as so defined,
are used in conformity with regula-
tions established pursuant to section
409 of the act.

(c) Uses and restrictions. Carmine and
cochineal extract may be safely used
for coloring foods generally in amounts
consistent with good manufacturing
practice, except that they may not be
used to color foods for which standards
of identity have been promulgated
under section 401 of the act unless
added color is authorized by such
standards.

(d) Labeling requirements. The label of
the color additives and any mixtures
intended solely or in part for coloring
purposes prepared therefrom shall con-
form to the requirements of § 70.25 of
this chapter.

(e) Exemption from certification. Cer-
tification of these color additives is
not necessary for the protection of the
public health, and therefore batches
thereof are exempt from the certifi-
cation requirements of section 721(c) of
the act.

§ 73.140 Toasted partially defatted
cooked cottonseed flour.

(a) Identity. (1) The color additive
toasted partially defatted cooked cot-
tonseed flour is a product prepared as
follows: Food quality cottonseed is
delinted and decorticated; the meats
are screened, aspirated, and rolled;
moisture is adjusted, the meats heated,
and the oil expressed; the cooked meats
are cooled, ground, and reheated to ob-
tain a product varying in shade from
light to dark brown.

(2) Color additive mixtures for food
use made with toasted partially
defatted cooked cottonseed flour may
contain only diluents that are suitable
and that are listed in this subpart as
safe in color additive mixtures for
coloring foods.

(b) Specifications. Toasted partially
defatted cooked cottonseed flour shall
conform to the following specifica-
tions:

Arsenic: It contains no added arsenic com-
pound and therefore may not exceed a
maximum natural background level of 0.2
part per million total arsenic, calculated
as As.

Lead (as Pb), not more than 10 parts per mil-
lion.

Free gossypol content, not more than 450
parts per million.

(c) Uses and restrictions. The color ad-
ditive toasted partially defatted
cooked cottonseed flour may be safely
used for coloring foods generally, in
amounts consistent with good manu-
facturing practice, except that it may
not be used to color foods for which
standards of identity have been pro-
mulgated under section 401 of the act,
unless added color is authorized by
such standards.
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(d) Labeling. The label of the color ad-
ditive and any mixtures prepared
therefrom and intended solely or in
part for coloring purposes shall con-
form to the requirements of § 70.25 of
this chapter.

(e) Exemption from certification. Cer-
tification of this color additive is not
necessary for the protection of the pub-
lic health and therefore batches thereof
are exempt from the certification re-
quirements of section 721(c) of the act.

§ 73.160 Ferrous gluconate.
(a) Identity. The color additive fer-

rous gluconate is the ferrous gluconate
defined in the Food Chemicals Codex,
3d Ed. (1981), pp. 122–123, which is incor-
porated by reference. Copies may be
obtained from the National Academy
Press, 2101 Constitution Ave. NW.,
Washington, DC 20418, or may be exam-
ined at the Office of the Federal Reg-
ister, 800 North Capitol Street NW.,
suite 700, Washington, DC.

(b) Specifications. Ferrous gluconate
shall meet the specifications given in
the Food Chemicals Codex, 3d Ed.
(1981), which is incorporated by ref-
erence. The availability of this incor-
poration by reference is given in para-
graph (a) of this section.

(c) Uses and restrictions. Ferrous glu-
conate may be safely used in amounts
consistent with good manufacturing
practice for the coloring of ripe olives.

(d) Labeling. The label of the color ad-
ditive shall conform to the require-
ments of § 70.25 of this chapter.

(e) Exemption from certification. Cer-
tification of this color additive is not
necessary for the protection of the pub-
lic health, and therefore batches there-
of are exempt from the certification re-
quirements of section 721(c) of the act.

[42 FR 15643, Mar. 22, 1977, as amended at 47
FR 946, Jan. 8, 1982; 49 FR 10089, Mar. 19, 1984]

§ 73.165 Ferrous lactate.
(a) Identity. The color additive fer-

rous lactate is the ferrous lactate de-
fined in § 184.1311 of this chapter.

(b) Specifications. Ferrous lactate
shall meet the specifications given in
the Food Chemicals Codex, 4th ed.
(1996), pp. 154 to 155, which is incor-
porated by reference in accordance
with 5 U.S.C. 552(a) and 1 CFR part 51.
Copies are available from the National

Academy Press, 2101 Constitution Ave.
NW., Washington, DC 20418, or may be
examined at the Center for Food Safety
and Applied Nutrition’s Library, 200 C
St. SW., rm. 3321, Washington, DC, or
at the Office of the Federal Register,
800 North Capitol St. NW., suite 700,
Washington, DC.

(c) Uses and restrictions. Ferrous lac-
tate may be safely used in amounts
consistent with good manufacturing
practice for the coloring of ripe olives.

(d) Labeling. The label of the color ad-
ditive shall conform to the require-
ments of § 70.25 of this chapter.

(e) Exemption from certification. Cer-
tification of this color additive is not
necessary for the protection of the pub-
lic health, and therefore batches there-
of are exempt from the certification re-
quirements of section 721(c) of the Fed-
eral Food, Drug, and Cosmetic Act (the
act).

[61 FR 40319, Aug. 2, 1996]

§ 73.169 Grape color extract.
(a) Identity. (1) The color additive

grape color extract is an aqueous solu-
tion of anthocyanin grape pigments
made from Concord grapes or a dehy-
drated water soluble powder prepared
from the aqueous solution. The aque-
ous solution is prepared by extracting
the pigments from precipitated lees
produced during the storage of Concord
grape juice. It contains the common
components of grape juice, namely
anthocyanins, tartrates, malates, sug-
ars, and minerals, etc., but not in the
same proportion as found in grape
juice. The dehydrated water soluble
powder is prepared by spray drying the
aqueous solution containing added
malto-dextrin.

(2) Color additive mixtures for food
use made with grape color extract may
contain only those diluents listed in
this subpart as safe and suitable in
color additive mixtures for coloring
foods.

(b) Specifications. Grape color extract
shall conform to the following speci-
fications: Pesticide residues, not more
than permitted in or on grapes by regu-
lations promulgated under section 408
of the Federal Food, Drug, and Cos-
metic Act. Lead (as Pb), not more than
10 parts per million. Arsenic (as As),
not more than 1 part per million.
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