§182.1

Subpart A—General Provisions

§182.1 Substances that are generally
recognized as safe.

(a) It is impracticable to list all sub-
stances that are generally recognized
as safe for their intended use. However,
by way of illustration, the Commis-
sioner regards such common food in-
gredients as salt, pepper, vinegar, bak-
ing powder, and monosodium glu-
tamate as safe for their intended use.
This part includes additional sub-
stances that, when used for the pur-
poses indicated, in accordance with
good manufacturing practice, are re-
garded by the Commissioner as
generaly recognized as safe for such
uses.

(b) For the purposes of this section,
good manufacturing practice shall be
defined to include the following re-
strictions:

(1) The quantity of a substance added
to food does not exceed the amount
reasonably required to accomplish its
intended physical, nutritional, or other
technical effect in food; and

(2) The quantity of a substance that
becomes a component of food as a re-
sult of its use in the manufacturing,
processing, or packaging of food, and
which is not intended to accomplish
any physical or other technical effect
in the food itself, shall be reduced to
the extent reasonably possible.

(3) The substance is of appropriate
food grade and is prepared and handled
as a food ingredient. Upon request the
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Commissioner will offer an opinion,
based on specifications and intended
use, as to whether or not a particular
grade or lot of the substance is of suit-
able purity for use in food and would
generally be regarded as safe for the
purpose intended, by experts qualified
to evaluate its safety.

(c) The inclusion of substances in the
list of nutrients does not constitute a
finding on the part of the Department
that the substance is useful as a sup-
plement to the diet for humans.

(d) Substances that are generally rec-
ognized as safe for their intended use
within the meaning of section 409 of
the act are listed in this part. When
the status of a substance has been re-
evaluated, it will be deleted from this
part, and will be issued as a new regu-
lation under the appropriate part, e.g.,
“affirmed as GRAS” under part 184 or
186 of this chapter; ‘‘food additive regu-
lation” under parts 170 through 180 of
this chapter; ‘‘interim food additive
regulation’ under part 180 of this chap-
ter; or ‘‘prohibited from use in food”
under part 189 of this chapter.
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§182.10 Spices and other
seasonings and flavorings.

natural

Spices and other natural seasonings
and flavorings that are generally rec-
ognized as safe for their intended use,
within the meaning of section 409 of
the Act, are as follows:

Common name

Botanical name of plant source

Alfalfa herb and seed .
Allspice ...............
Ambrette seed
Angelica ..........
Angelica root ..
Angelica seed .....
Angostura (cusparia bark) ...
Anise .............
Anise, star ......
Balm (lemon balm) .
Basil, bush ......
Basil, sweet
Bay ...
Calendula .......

Camomile (chamomile), English or Roman
Camomile (chamomile), German or Hungarian ..
Capers
Capsicum
Caraway .
Caraway, bla
Cardamom (cardamon)
Cassia, Chinese .........
Cassia, Padang or Bata

Medicago sativa L.
Pimenta officinalis Lindl.
Hibiscus abelmoschus L.
Angelica archangelica L. or other spp. of Angelica.
Do.
Do.
Gallipea officinalis Hancock.
Pimpinella anisum L.
lllicium verum Hook. f.
Melissa officinalis L.
Ocimum minimum L.
Ocimum basilicum L.
Laurus nobilis L.
Calendula officinalis L.
Anthemis nobilis L.
Matricaria chamomilla L.
Capparis spinosa L.
Capsicum frutescens L. or Capsicum annuum L.
Carum carvi L.
Nigella sativa L.
Elettaria cardamomum Maton.
Cinnamomum cassia Blume.
Cinnamomum burmanni Blume.
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