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of 6.0 to 7.0, if necessary, by the addi-
tion of dilute, chemically pure hydro-
chloric acid, and controlled fermenta-
tion is maintained by adding food-
grade baker’s yeast (Saccharomyces
cerevisiae). The quantity of yeast used
and the time of reaction are sufficient
to substantially reduce the glucose
content of the liquid egg yolks.

(c) The name of the food for which a
definition and standard of identity is
prescribed by this section is “‘Dried egg
yolks”’, or “Dried yolks”, and if the
glucose content was reduced, as pro-
vided in paragraph (b) of this section,
the name shall be followed imme-
diately by the statement ‘“‘Glucose re-
moved for stability’” or ‘‘Stabilized,
glucose removed”’.

(d)(1) When either of the optional
anticaking ingredients specified in
paragraph (a) of this section is used,
the label shall bear the statement ‘“Not
more than 1 percent silicon dioxide
added as an anticaking agent’’ or ‘‘Less
than 2 percent sodium silicoaluminate
added as an anticaking agent’’, which-
ever is applicable.

(2) The name of any optional ingre-
dient used, as provided in paragraph
(d)(1) of this section, shall be listed on
the principal display panel or panels of
the label with such prominence and
conspicuousness as to render such
statement likely to be read and under-
stood by the ordinary individual under
customary conditions of purchase.

(e) Label declaration. Each of the in-
gredients used in the food shall be de-
clared on the label as required by the
applicable sections of parts 101 and 130
of this chapter.

[42 FR 14462, Mar. 15, 1977, as amended at 58
FR 2883, Jan. 6, 1993]

§160.190 Frozen egg yolks.

(a) Frozen egg yolks, frozen yolks is
the food prepared by freezing egg yolks
that conform to §160.180, with such pre-
cautions that the finished food is free
of viable Salmonella microorganisms.

(b) Label declaration. Each of the in-
gredients used in the food shall be de-
clared on the label as required by the
applicable sections of parts 101 and 130
of this chapter.

[42 FR 14462, Mar. 15, 1977, as amended at 58
FR 2884, Jan. 6, 1993]
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Subpart A—General Provisions

§161.30 Declaration of quantity of con-
tents on labels for canned oysters.

(a) For many years packers of canned
oysters in the Gulf area of the United
States have labeled their output with a
declaration of the drained weight of
oysters in the containers. Packers in
other areas have marketed canned oys-
ters with a declaration of the total
weight of the contents of the con-
tainer. Investigation reveals that
under present-day practice consumers
generally do not discard the liquid
packing medium, but use it as a part of
the food. Section 403(e)(2) of the Fed-
eral Food, Drug, and Cosmetic Act and
the regulations thereunder require food
in package form to bear an accurate
label statement of the quantity of food
in the container.

(b) It is concluded that compliance
with the label declaration of quantity
of contents requirement will be met by
an accurate declaration of the total
weight of the contents of the can. The
requirements of §161.145(c), estab-
lishing a standard of fill of container
for canned oysters and specifying the
statement of substandard fill for those
canned oysters failing to meet that
standard remain unaffected by this in-
terpretation.
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