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in making the brine flotation test. If 
cotyledons divide, use both cotyledons 
in the test and consider the two sepa-
rated cotyledons as 1 pea; and, if an 
odd cotyledon sinks, consider it as one 
pea. Only peas that sink to the bottom 
of the receptacle within 10 seconds 
after immersion are counted as ‘‘peas 
that sink’’. 

(5) If the quality of the frozen peas 
falls below the standard prescribed in 
paragraph (b)(1) of this section, the 
label shall bear the general statement 
of substandard quality specified in the 
Code of Federal Regulations but in lieu 
of the words prescribed in the second 
line of the rectangle the following 
words may be used where the frozen 
peas fall below the standard in only 
one respect: ‘‘Below standard in qual-
ity lll’’, the blank to be filled in 
with the specific reason for sub-
standard quality as listed in the stand-
ard. 

[42 FR 14461, Mar. 15, 1977, as amended at 42 
FR 15673, Mar. 22, 1977; 58 FR 2883, Jan. 6, 
1993] 

PART 160—EGGS AND EGG 
PRODUCTS 

Subpart A [Reserved] 

Subpart B—Requirements for Specific 
Standardized Eggs and Egg Products 

Sec. 
160.100 Eggs. 
160.105 Dried eggs. 
160.110 Frozen eggs. 
160.115 Liquid eggs. 
160.140 Egg whites. 
160.145 Dried egg whites. 
160.150 Frozen egg whites. 
160.180 Egg yolks. 
160.185 Dried egg yolks. 
160.190 Frozen egg yolks. 

AUTHORITY: 21 U.S.C. 321, 341, 343, 348, 371, 
379e. 

SOURCE: 42 FR 14462, Mar. 15, 1977, unless 
otherwise noted. 

Subpart A [Reserved] 

Subpart B—Requirements for Spe-
cific Standardized Eggs and 
Egg Products 

§ 160.100 Eggs. 
No regulation shall be promulgated 

fixing and establishing a reasonable 
definition and standard of identity for 
the food commonly known as eggs. 

§ 160.105 Dried eggs. 
(a) Dried eggs, dried whole eggs are 

prepared by drying liquid eggs that 
conform to § 160.115, with such pre-
cautions that the finished food is free 
of viable Salmonella microorganisms. 
They may be powdered. Before drying, 
the glucose content of the liquid eggs 
may be reduced by one of the optional 
procedures set forth in paragraph (b) of 
this section. Either silicon dioxide 
complying with the provisions of 
§ 172.480 of this chapter or sodium 
silicoaluminate may be added as an op-
tional anticaking ingredient, but the 
amount of silicon dioxide used is not 
more than 1 percent and the amount of 
sodium silicoaluminate used is less 
than 2 percent by weight of the fin-
ished food. The finished food shall con-
tain not less than 95 percent by weight 
total egg solids. 

(b) The optional glucose-removing 
procedures are: 

(1) Enzyme procedure. A glucose-oxi-
dase-catalase preparation and hydro-
gen peroxide solution are added to the 
liquid eggs. The quantity used and the 
time of reaction are sufficient to sub-
stantially reduce the glucose content 
of the liquid eggs. The glucose-oxidase- 
catalase preparation used is one that is 
generally recognized as safe within the 
meaning of section 201(s) of the Federal 
Food, Drug, and Cosmetic Act. The hy-
drogen peroxide solution used shall 
comply with the specifications of the 
United States Pharmacopeia, except 
that it may exceed the concentration 
specified therein and it does not con-
tain a preservative. 

(2) Yeast procedure. The pH of the liq-
uid eggs is adjusted to the range of 6.0 
to 7.0, if necessary, by the addition of 
dilute, chemically pure hydrochloric 
acid, and controlled fermentation is 
maintained by adding food-grade 
baker’s yeast (Saccharomyces cerevisiae). 
The quantity of yeast used and the 
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