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calcium compound is added for tech-
nical purposes to give self-rising char-
acteristics to the flour, the amount of 
calcium per pound of flour may exceed 
960 milligrams provided that the excess 
is no greater than necessary to accom-
plish the intended effect. However, if 
such calcium is insufficient to meet 
the 960-milligram level, no claim may 
be made on the label for calcium as a 
nutrient. 

(c) The requirements of paragraphs 
(a) and (b) of this section will be 
deemed to have been met if reasonable 
overages of the vitamins and minerals, 
within the limits of good manufac-
turing practice, are present to insure 
that the required levels of the vitamins 
and minerals are maintained through-
out the expected shelf life of the food 
under customary conditions of dis-
tribution and storage. The quantitative 
content of the following vitamins shall 
be calculated in terms of the following 
chemically identifiable reference 
forms: 

Vitamin 

Referemce form 

Name Empirical formula 
Molec-

ular 
weight 

Thiamine ... Thiamine chlo-
ride hydro-
chloride.

C12H17ClN4OS·HCl 337 .28 

Riboflavin .. Riboflavin ........ C17H20N4O6 376 .37 
Niacin ........ Niacin .............. C6H5NO2 123 .11 

(d) It may contain not more than 5 
percent by weight of wheat germ or 
partly defatted wheat germ; 

(e) When calcium is added as 
dicalcium phosphate, such dicalcium 
phosphate is also considered to be an 
acid-reacting substance; 

(f) When calcium is added as car-
bonate, the method set forth in 
§ 137.180(c) does not apply as a test for 
carbon dioxide evolved; but in such 
case the quantity of carbon dioxide 
evolved under ordinary conditions of 
use of the enriched self-rising flour is 
not less than 0.5 percent of the weight 
thereof; 

(g) All ingredients from which the 
food is fabricated shall be safe and suit-
able. The vitamins and minerals added 
to the food for enrichment purposes 
may be supplied by any safe and suit-
able substances. Niacin equivalents as 
derived from tryptophan content shall 

not be used in determining total niacin 
content. 

[42 FR 14402, Mar. 15, 1977, as amended at 43 
FR 38578, Aug. 29, 1978; 46 FR 43414, Aug. 28, 
1981; 58 FR 2877, Jan. 6, 1993; 61 FR 8796, Mar. 
5, 1996] 

§ 137.190 Cracked wheat. 
Cracked wheat is the food prepared 

by so cracking or cutting into angular 
fragments cleaned wheat other than 
durum wheat and red durum wheat 
that, when tested by the method pre-
scribed in § 137.200(c)(2), not less than 90 
percent passes through a No. 8 sieve 
and not more than 20 percent passes 
through a No. 20 sieve. The proportions 
of the natural constituents of such 
wheat, other than moisture, remain 
unaltered. Cracked wheat contains not 
more than 15 percent of the moisture 
as determined by the method pre-
scribed in ‘‘Official Methods of Anal-
ysis of the Association of Official Ana-
lytical Chemists,’’ 13th Ed. (1980), sec-
tion 7.002 under ‘‘Preparation of Sam-
ple—Official Final Action,’’ and section 
7.003 under ‘‘Moisture—Official Final 
Action. I. Drying in Vacuo at 95–100° 
(2),’’ which is incorporated by ref-
erence. Copies may be obtained from 
the AOAC INTERNATIONAL, 481 North 
Frederick Ave., suite 500, Gaithersburg, 
MD 20877, or may be examined at the 
National Archives and Records Admin-
istration (NARA). For information on 
the availability of this material at 
NARA, call 202–741–6030, or go to: http:// 
www.archives.gov/federallregister/ 
codeloflfederallregulations/ 
ibrllocations.html. 

[42 FR 14402, Mar. 15, 1977, as amended at 47 
FR 11827, Mar. 19, 1982; 49 FR 10097, Mar. 19, 
1984; 54 FR 24894, June 12, 1989] 

§ 137.195 Crushed wheat. 
Crushed wheat, coarse ground wheat, 

is the food prepared by so crushing 
cleaned wheat other than durum wheat 
and red durum wheat that, when tested 
by the method prescribed in 
§ 137.200(c)(2), 40 percent or more passes 
through a No. 8 sieve and less than 50 
percent passes through a No. 20 sieve. 
The proportions of the natural con-
stituents of such wheat, other than 
moisture, remain unaltered. Crushed 
wheat contains not more than 15 per-
cent of moisture as determined by the 
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method prescribed in ‘‘Official Methods 
of Analysis of the Association of Offi-
cial Analytical Chemists,’’ 13th Ed. 
(1980), section 7.002 under ‘‘Preparation 
of Sample—Official Final Action,’’ and 
section 7.003 under ‘‘Moisture—Official 
Final Action. I. Drying in Vacuo at 95– 
100° (2),’’ which is incorporated by ref-
erence. Copies may be obtained from 
the AOAC INTERNATIONAL, 481 North 
Frederick Ave., suite 500, Gaithersburg, 
MD 20877, or may be examined at the 
National Archives and Records Admin-
istration (NARA). For information on 
the availability of this material at 
NARA, call 202–741–6030, or go to: http:// 
www.archives.gov/federallregister/ 
codeloflfederallregulations/ 
ibrllocations.html. 

[42 FR 14402, Mar. 15, 1977, as amended at 47 
FR 11827, Mar. 19, 1982; 49 FR 10097, Mar. 19, 
1984; 54 FR 24894, June 12, 1989] 

§ 137.200 Whole wheat flour. 
(a) Whole wheat flour, graham flour, 

entire wheat flour is the food prepared 
by so grinding cleaned wheat, other 
than durum wheat and red durum 
wheat, that when tested by the method 
prescribed in paragraph (c)(2) of this 
section, not less than 90 percent passes 
through a 2.36 mm (No. 8) sieve and not 
less than 50 percent passes through a 
850 µm (No. 20) sieve. The proportions 
of the natural constituents of such 
wheat, other than moisture, remain 
unaltered. To compensate for any nat-
ural deficiency of enzymes, malted 
wheat, malted wheat flour, malted bar-
ley flour, or any combination of two or 
more of these, may be used; but the 
quantity of malted barley flour so used 
is not more than 0.75 percent. It may 
contain harmless preparations of a-am-
ylase obtained from Aspergillus oryzae, 
alone or in a safe and suitable carrier. 
The moisture content of whole wheat 
flour is not more than 15 percent. It 
may contain ascorbic acid in a quan-
tity not to exceed 200 parts per million 
as a dough conditioner. Unless such ad-
dition conceals damage or inferiority 
or makes the whole wheat flour appear 
to be better or of greater value than it 
is, the optional bleaching ingredient 
azodicarbonamide (complying with the 
requirements of § 172.806 of this chap-
ter, including the quantitative limit of 
not more than 45 parts per million) or 

chlorine dioxide, or chlorine, or a mix-
ture of nitrosyl chloride and chlorine, 
may be added in a quantity not more 
than sufficient for bleaching and artifi-
cial aging effects. 

(b)(1) Label declaration. Each of the 
ingredients 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. 

(2) When ascorbic acid is added, the 
label shall bear the statement ‘‘Ascor-
bic acid added as a dough conditioner’’. 
When the optional ingredient ‘‘a’’-amy-
lase obtained from Aspergillus oryzae’’ 
is used, it may alternatively be de-
clared in the list of ingredients as 
‘‘Fungal alpha-amylase,’’ ‘‘Fungal a- 
amylase’’, ‘‘Enzyme’’, or ‘‘Enzyme 
added for improved baking’’. When any 
optional bleaching ingredient is used, 
the label shall bear the word 
‘‘Bleached’’. Wherever the name of the 
food appears on the label so conspicu-
ously as to be easily seen under cus-
tomary conditions of purchase, the 
word ‘‘Bleached’’ shall immediately 
and conspicuously precede or follow 
such name, without intervening writ-
ten, printed, or graphic matter; except 
that where such name is a part of a 
trademark or brand, other written, 
printed or graphic matter, which is 
also a part of such trademark or brand, 
may so intervene if the word 
‘‘Bleached’’ is in such juxtaposition 
with such trademark or brand as to be 
conspicuously related to such name. 

(c) For the purposes of this section: 
(1) Moisture is determined by the 

method prescribed in ‘‘Official Methods 
of Analysis of the Association of Offi-
cial Analytical Chemists’’ (AOAC), 13th 
Ed. (1980), section 14.002. ‘‘Vacuum 
Oven Method—Official Final Action,’’ 
and section 14.003, ‘‘Determination,’’ 
which is incorporated by reference. 
Copies may be obtained from the AOAC 
INTERNATIONAL, 481 North Frederick 
Ave., suite 500, Gaithersburg, MD 20877, 
or may be examined at the National 
Archives and Records Administration 
(NARA). For information on the avail-
ability of this material at NARA, call 
202–741–6030, or go to: http:// 
www.archives.gov/federallregister/ 
codeloflfederallregulations/ 
ibrllocations.html. 
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