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(8) Pasteurized process cheese spread
in consumer-sized packages may con-
tain an optional mold-inhibiting ingre-
dient consisting of sorbic acid, potas-
sium sorbate, sodium sorbate, or any
combination of two or more of these, in
an amount not to exceed 0.2 percent by
weight, calculated as sorbic acid or
consisting of not more than 0.3 percent
by weight of sodium propionate, cal-
cium propionate, or a combination of
sodium propionate and calcium propio-
nate.

(9) Pasteurized process cheese spread
in consumer-sized packages may con-
tain lecithin as an optional anti-stick-
ing agent in an amount not to exceed
0.03 percent by weight of the finished
product.

(10) Safe and suitable enzyme modi-
fied cheese.

(11) Nisin preparation in an amount
which results in not more than 250
parts per million nisin in the food.

(g) The name of the food is ‘‘pasteur-
ized process cheese spread’. The full
name of the food shall appear on the
principal display panel of the label in
type of uniform size, style, and color.
Wherever any word or statement em-
phasizing the name of any ingredient
appears on the label (other than in an
ingredient statement as specified in
paragraph (i) of this section) so con-
spicuously as to be easily seen under
customary conditions of purchase, the
full name of the food shall immediately
and conspicuously precede or follow
such word or statement in type of at
least the same size as the type used in
such word or statement.

(h) The name of the food shall in-
clude a declaration of any flavoring,
including smoke and substances pre-
pared by condensing or precipitating
wood smoke, that characterizes the
product as specified in §101.22 of this
chapter and a declaration of any spice
that characterizes the product.

(i) Each of the ingredients used in the
food shall be declared on the label as
required by the applicable sections of
parts 101 and 130 of this chapter, except
that cheddar cheese, washed curd
cheese, colby cheese, granular cheese,
or any mixture of two or more of these
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may be designated as ‘‘American
cheese”.

[42 FR 14366, Mar. 15, 1977, as amended at 49
FR 10095, Mar. 19, 1984; 54 FR 6121, Feb. 8,
1989; 54 FR 22741, May 26, 1989; 58 FR 2895,
Jan. 6, 1993]

§133.180 Pasteurized process cheese
spread with fruits, vegetables, or
meats.

(a) Pasteurized process cheese spread
with fruits, vegetables, or meats, or
mixtures of these is a food which con-
forms to the definition and standard of
identity, and is subject to the require-
ments for label statement of ingredi-
ents, prescribed for pasteurized process
cheese spread by §133.179, except that:

(1) It contains one or any mixture of
two or more of the following: Any prop-
erly prepared cooked, canned, or dried
fruit; any properly prepared cooked,
canned, or dried vegetable; any prop-
erly prepared cooked or canned meat.

(2) When the added fruits, vegetables,
or meats contain fat, the method pre-
scribed for the determination of fat by
§133.5(b) is not applicable.

(b) The name of a pasteurized process
cheese spread with fruits, vegetables,
or meats is ‘‘Pasteurized process cheese
spread with ”’, the blank being
filled in with the name or names of the
fruits, vegetables, or meats used, in
order of predominance by weight.

[42 FR 14366, Mar. 15, 1977, as amended at 49

FR 10095, Mar. 19, 1984; 58 FR 2895, Jan. 6,
1993]

§133.181 Provolone cheese.

(a) Description. (1) Provolone, a pasta
filata or stretched curd-type cheese, is
the food prepared by the procedure set
forth in paragraph (a)(3) of this section,
or by any other method which produces
a finished cheese having the same
physical and chemical properties. It
has a stringy texture. The minimum
milkfat content is 45 percent by weight
of the solids, as determined by the
methods described in §133.5 and the
maximum moisture content is 45 per-
cent by weight. If the dairy ingredients
used are not pasteurized, the cheese is
cured at a temperature of not less than
35 °F for at least 60 days.

(2) If pasteurized dairy ingredients
are used, the phenol equivalent value
of 0.25 gram of provolone cheese is not
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