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Category of food

Maximum
level of use
in food (as

served) (per-
cent)

Functional use

Baked goods and baking mixes, §170.3(n)(1) of this
chapter.
Alcoholic beverages, § 170.3(n)(2) of this chapter .........

Nonalcoholic  beverages and beverage bases,
§170.3(n)(3) of this chapter and for gelatins, pud-
dings, and fillings, § 170.3(n)(22) of this chapter.

Frozen dairy desserts and mixes, §170.3(n)(20) of this
chapter and for soft candy, §170.3(n)(38) of this
chapter.

Hard candy and cough drops, §170.3(n)(25) of this
chapter.

Meat products, § 170.3(n)(29) of this chapter .................

0.01 | Flavoring agent and adjuvant, §170.3(0)(12) of this
chapter.

Flavor enhancer, §170.3(0)(11) of this chapter; fla-
voring agent and adjuvant, §170.3(0)(12) of this
chapter; processing aid, § 170.3(0)(24) of this chap-
ter.

0.015

0.005 | Flavoring agent and adjuvant, §170.3(0)(12) of this
chapter; pH control agent, §170.3(0)(23) of this
chapter.

0.04 | Flavoring agent and adjuvant, §170.3(0)(12) of this
chapter.

0.013 Do.

0.001 Do.

(2) Tannic acid may be used in ren-
dered animal fat in accordance with 9
CFR 318.7.

(d) Prior sanctions for this ingredient
different from the uses established in
this section do not exist or have been
waived.

[50 FR 21043, May 22, 1985]

§184.1099 Tartaric acid.

(a) Food grade tartaric acid (C4HeOg,
CAS Reg. No. 87-69-4) has the L con-
figuration. The L form of tartaric acid
is dextrorotatory in solution and is
also known as L—(+)—tartaric acid.
Tartaric acid occurs as colorless or
translucent crystals or as a white,
crystalline powder. It is odorless and
has an acid taste. It is obtained as a
byproduct of wine manufacture.

(b) The ingredient meets the speci-
fications of the Food Chemicals Codex,
3d Ed. (1981), P. 320, which is incor-
porated by reference. Copies are avail-
able from the National Academy Press,
2101 Constitution Ave. NW., Wash-
ington, DC 20418, or available for in-
spection at the National Archives and
Records Administration (NARA). For
information on the availability of this
material at NARA, call 202-741-6030, or
go to: hitp://www.archives.gov/
federal register/
code of federal regulations/
ibr _locations.html.

(¢) In accordance with §184.1(b)(1),
the ingredient is used in food with no
limitation other than current good
manufacturing practice. The affirma-
tion of this ingredient as generally rec-

ognized as safe (GRAS) as a direct
human food ingredient is based upon
the following current good manufac-
turing practice conditions of use:

(1) The ingredient is used as a firm-
ing agent as defined in §170.3(0)(10) of
this chapter; a flavor enhancer as de-
fined in §170.3(0)(11) of this chapter; a
flavoring agent as defined in
§170.3(0)(12) of this chapter; a humec-
tant as defined in §170.3(0)(16) of this
chapter; and a pH control agent as de-
fined in §170.3(0)(23) of this chapter.

(2) The ingredient is used in foods at
levels not to exceed current good man-
ufacturing practice.

(d) Prior sanctions for this ingredient
different from the uses established in
this section do not exist or have been
waived.

[48 FR 52447, Nov. 18, 1983, as amended at 50
FR 49536, Dec. 3, 1985]

§184.1101 Diacetyl tartaric acid esters
of mono- and diglycerides.

(a) Diacetyl tartaric acid esters of
mono- and diglycerides, also know as
DATEM, are composed of mixed esters
of glycerin in which one or more of the
hydroxyl groups of glycerin has been
esterified by diacetyl tartaric acid and
by fatty acids. The ingredient is pre-
pared by the reaction of diacetyl tar-
taric anhydride with mono- and
diglycerides that are derived from edi-
ble sources.

(b) The ingredient meets the speci-
fications of the Food Chemicals Codex,
3d. Ed. (1981), pp. 98-99, which is incor-
porated by reference in accordance
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with 5 U.S.C. 552(a). Copies are avail-
able from the National Academy Press,
2101 Constitution Avenue NW., Wash-
ington, DC 20418, or available for in-
spection at the National Archives and
Records Administration (NARA). For
information on the availability of this
material at NARA, call 202-741-6030, or
go to: http://www.archives.gov/
federal register/

code of federal regulations/

ibr _locations.html.

(¢) In accordance with §184.1(b)(1),
the ingredient is used in food with no
limitation other than current good
manufacturing practice. The affirma-
tion of this ingredient as generally rec-
ognized as safe (GRAS) as a direct
human food ingredient is based upon
the following current good manufac-
turing practice conditions of use:

(1) The ingredient is used in food as
an emulsifier and emulsifier salt as de-
fined in §170.3(0)(8) of this chapter and
a flavoring agent and adjuvant as de-
fined in §170.3(0)(12) of this chapter.

(2) The ingredient is used in the fol-
lowing foods at levels not to exceed
current good manufacturing practice:
baked goods and baking mixes as de-
fined in §170.3(n)(1) of this chapter;
nonalcoholic beverages as defined in
§170.3(n)(3) of this chapter; confections
and frostings as defined in §170.3(n)(9)
of this chapter; dairy product analogs
as defined in §170.3(n)(10) of this chap-
ter; and fats and oils as defined in
§170.3(n)(12) of this chapter.

MAXIMUM USAGE

§184.1120

(d) Prior sanctions for this ingredient
different from the uses established in
this section do not exist or have been
waived.

(e) Labeling: The acronym “DATEM”
may be used on food labeling as the al-
ternate common or usual name for the
ingredient diacetyl tartaric acid esters
of mono- and diglycerides.

[64 FR 7403, Feb. 21, 1989, as amended at 54
FR 13168, Mar. 31, 1989; 54 FR 18382, Apr. 28,
1989; 60 FR 15872, Mar. 28, 1995]

§184.1115 Agar-agar.

(a) Agar-agar (CAS Reg. No. PM 9002—
18-0) is a dried, hydrophyllic, colloidal
polysaccharide extracted from one of a
number of related species of red algae
(class Rhodophyceae).

(b) The ingredient meets the speci-
fications of the ‘“‘Food Chemicals
Codex,” 3d Ed. (1981), p. 11, which is in-
corporated by reference. Copies may be
obtained from the National Academy
Press, 2101 Constitution Ave. NW.,
Washington, DC 20418, or may be exam-
ined at the National Archives and
Records Administration (NARA). For
information on the availability of this
material at NARA, call 202-741-6030, or
go to: hitp://www.archives.gov/
federal register/
code of federal regulations/
ibr _locations.html.

(c) The ingredient is used in food in
accordance with §184.1(b)(2) under the
following conditions:

LEVELS PERMITTED

Foods (as served) Percent Functions
Baked goods and baking mixes, § 170.3(n)(1) of this chapter 0.8 | Drying agent, §170.3(0)(7) of this chapter; flavoring
agent, §170.3(0)(12) of this chapter; stabilizer,
thickener, § 170.3(0)(28) of this chapter.
Confections and frostings, § 170.3(n)(9) of this chapter .......... 2.0 | Flavoring agent, §170.3(0)(12) of this chapter; sta-

Soft candy, § 170.3(n)(38) of this chapter ...
All other food categories

bilizer, thickener, § 170.3(0)(28) of this chapter; sur-
face finisher, § 170.3(0)(30) of this chapter.
Stabilizer and thickener, § 170.3(0)(28) of this chapter.
Flavoring agent, § 170.3(0)(12) of this chapter; formu-
lation aid, § 170.3(0)(14) of this chapter; humectant,
§170.3(0)(16) of this chapter; stabilizer, thickener,
§170.3(0)(28) of this chapter.

1.2
.25

(d) Prior sanctions for this ingredient
different from the uses established in
this section do not exist or have been
waived.

[44 FR 19391, Apr. 3, 1979, as amended at 49
FR 5611, Feb. 14, 1984]

§184.1120 Brown algae.

(a) Brown algae are seaweeds of the
species Analipus japonicus, Eisenia
bicyclis, Hicikia fusiforme, Kjellmaniella
gyrata, Laminaria angustata, Laminaria
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