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carotene) shall be deemed to be a color
additive.

(7) Flavoring substances. If the fla-
voring ingredients impart to the food a
flavor other than in semblance of but-
ter, the characterizing flavor shall be
declared as part of the name of the food
in accordance with §101.22 of this chap-
ter.

(8) Acidulants.

(9) Alkalizers.

(c) Nomenclature. The name of the
food for which a definition and stand-
ard of identity are prescribed in this
section is ‘‘margarine” or ‘‘oleo-
margarine’’.

(d) 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. For the purposes of
this section the use of the term ‘“‘milk”’
unqualified means milk from cows. If
any milk other than cow’s milk is used
in whole or in part, the animal source
shall be identified in conjunction with
the word milk in the ingredient state-
ment. Colored margarine shall be sub-
ject to the provisions of section 407 of
the Federal Food, Drug, and Cosmetic
Act as amended.

[42 FR 14478, Mar. 15, 1977, as amended at 47
FR 11834, Mar. 19, 1982; 48 FR 13024, Mar. 29,
1983; 49 FR 10103, Mar. 19, 1984; 54 FR 24896,
June 12, 1989; 58 FR 2886, Jan. 6, 1993; 58 FR
21649, Apr. 23, 1993; 59 FR 26939, May 25, 1994;
63 FR 14035, Mar. 24, 1998]
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Subpart B—Requirements for Spe-
cific Standardized Sweeteners
and Table Sirups

§168.110 Dextrose anhydrous.

(a) Dextrose anhydrous is purified
and crystallized D-glucose without
water of crystallization and conforms
to the specifications of §168.111, except
that the total solids content is not less
than 98.0 percent m/m.

(b) The name of the food is ‘‘Dextrose
anhydrous’” or ‘“Anhydrous dextrose”
or alternatively, * sugar anhy-
drous’ or ‘‘Anhydrous sugar’’, with the
blank to be filled with the name of the
food source, for example, ‘‘Corn sugar
anhydrous’.

[42 FR 14479, Mar. 15, 1977, as amended at 58
FR 2886, Jan. 6, 1993]

§168.111 Dextrose monohydrate.

(a) Dextrose monohydrate is purified
and crystallized D-glucose containing
one molecule of water of crystalliza-
tion with each molecule of D-glucose.

(b) The food shall meet the following
specifications:

(1) The total solids content is not less
than 90.0 percent mass/mass (m/m), and
the reducing sugar content (dextrose
equivalent), expressed as D-glucose, is
not less than 99.5 percent m/m cal-
culated on a dry basis.

(2) The sulfated ash content is not
more than 0.25 percent m/m (calculated
on a dry basis), and the sulfur dioxide
content is not more than 20 mg/kg.

(c) The name of the food is ‘‘Dextrose
monohydrate’ or ‘‘Dextrose’ or alter-
natively, sugar monohydrate”’
or ‘¢ sugar’’, with the blank to be
filled with the name of the food source,
for example, “Corn sugar
monohydrate’ or ‘‘Corn sugar’’.

(d) For purposes of this section, the
methods of analysis to be used to de-
termine if the food meets the specifica-
tions of paragraph (b) (1) and (2) of this
section are the following sections in
“Official Methods of Analysis of the
Association of Official Analytical
Chemists,” 13th Ed. (1980), which is in-
corporated by reference. Copies may be
obtained from the AOAC INTER-
NATIONAL, 481 North Frederick Ave.,
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