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(2) Lot as a whole (stationary). The lot
as a whole is considered infested when
two or more live weevils, or one live
weevil and one or more other live in-
sects injurious to stored rice, or five or
more other live insects injurious to
stored rice, or 15 or more live
Angoumois moths or other live moths
injurious to stored rice are found in,
on, or about the lot.

(3) Sample as a whole during contin-
uous loading/unloading. The minimum
sample size for rice being sampled dur-
ing continuous loading/unloading is 500
grams per each 100,000 pounds of rice.
The sample as a whole is considered in-
fested when a component (as defined in
FGIS instructions) contains two or
more live weevils, or one live weevil
and one or more other live insects inju-
rious to stored rice, or five or more
other live insects injurious to stored
rice.

(b) Parboiled rough rice. Parboiled
rough rice shall be rough rice in which
the starch has been gelatinized by
soaking, steaming, and drying. Grades
U.S. No. 1 to U.S. No. 6 inclusive, shall
contain not more than 10.0 percent of
ungelatinized kernels. Grades U.S. No.
1 and U.S. No. 2 shall contain not more
than 0.1 percent, grades U.S. No. 3 and
U.S. No. 4 not more than 0.2 percent,
and grades U.S. No. 5 and U.S. No. 6 not
more than 0.5 percent of nonparboiled
rice. If the rice is: (1) Not distinctly
colored by the parboiling process, it
shall be considered ‘“‘Parboiled Light’’;
(2) distinctly but not materially col-
ored by the parboiling process, it shall
be considered ‘“‘Parboiled’; (3) materi-
ally colored by the parboiling process,
it shall be considered ‘‘Parboiled
Dark.”” The color levels for ‘““Parboiled
Light,” “‘Parboiled,” and ‘“Parboiled
Dark’’ rice shall be in accordance with
the interpretive line samples for par-
boiled rice.

NoTE: The maximum limits for ‘“‘Chalky
kernels,” ‘““‘Heat-damaged kernels,” “‘Kernels
damaged by heat,” and the ‘‘Color require-
ments”’ shown in §868.210 are not applicable
to the special grade ‘““Parboiled rough rice.”

(c) Smutty rough rice. Smutty rough
rice shall be rough rice which contains
more than 3.0 percent of smutty ker-
nels.

(d) Glutinous rough rice. Glutinous
rough rice shall be special varieties of
rice (Oryza sativa L. glutinosa) which
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contain more than 50 percent chalky
kernels. Grade U.S. No. 1 shall contain
not more than 1.0 percent of nonchalky
kernels, grade U.S. No. 2 not more than
2.0 percent of nonchalky kernels, grade
U.S. No. 3 not more than 4.0 percent of
nonchalky kernels, grade U.S. No. 4
not more than 6.0 percent of nonchalky
kernels, grade U.S. No. 5 not more than
10.0 percent of nonchalky kernels, and
grade U.S. No. 6 not more than 15.0 per-
cent of nonchalky kernels.

NoTE: The maximum limits for ‘“‘Chalky
kernels” in §868.210 are not applicable to the
special grade ‘‘Glutinous rough rice.”

(e) Aromatic rough rice. Aromatic
rough rice shall be special varieties of
rice (Oryza sativa L. scented) that have
a distinctive and characteristic aroma;
e.g., basmati and jasmine rice.

[42 FR 40869, Aug. 12, 1977, as amended at 54
FR 21406, May 18, 1989; 56 FR 55978, Oct. 31,
1991; 58 FR 68016, Dec. 23, 1993. Redesignated
and amended at 60 FR 16364, 16365, Mar. 30,
1995]

§868.213 Special grade designation.

The grade designation for infested,
parboiled, smutty, glutinous, or aro-
matic rough rice shall include, fol-
lowing the class, the word(s) “‘In-
fested,”” ‘“‘Parboiled Light,” ‘“Par-
boiled,” *“‘Parboiled Dark,” *“‘Smutty,”
“Glutinous,” or ‘““‘Aromatic,” as war-
ranted, and all other information pre-
scribed in §868.211.

[58 FR 68016, Dec. 23, 1993. Redesignated and
amended at 60 FR 16364, Mar. 30, 1995]

Subpart D—United States Stand-
ards for Brown Rice for Proc-
essing

NOTE TO THE SUBPART: Compliance with
the provisions of these standards does not
excuse failure to comply with the provisions
of the Federal Food, Drug, and Cosmetic Act,
or other Federal laws.

SOURCE: 42 FR 40869, Aug. 12, 1977; 42 FR
64356, Dec. 23, 1977, unless otherwise noted.
Redesignated at 60 FR 16364, Mar. 30, 1995.

TERMS DEFINED

§868.251 Definition of brown rice for
processing.

Rice (Oryza sativa L.) which consists
of more than 50.0 percent of kernels of
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brown rice, and which is intended for
processing to milled rice.

§868.252 Definition of other terms.

For the purposes of these standards,
the following terms shall have the
meanings stated below:

(a) Broken kernels. Kernels of rice
which are less than three-fourths of
whole kernels.

(b) Brown rice. Whole or broken ker-
nels of rice from which the hulls have
been removed.

(c) Chalky kernels. Whole or broken
kernels of rice which are one-half or
more chalky.

(d) Classes. There are four classes of
brown rice for processing.

Long Grain Brown Rice for Processing.
Medium Grain Brown Rice for Processing.
Short Grain Brown Rice for Processing.
Mixed Brown Rice for Processing.

Classes shall be based on the percent-
age of whole kernels, broken kernels,
and types of rice.

(1) ““Long-grain brown rice for proc-
essing”’ shall consist of brown rice for
processing which contains more than
25.0 percent of whole kernels of brown
rice and not more than 10.0 percent of
whole or broken kernels of medium- or
short-grain rice.

(2) ‘“*“Medium-grain brown rice for
processing’ shall consist of brown rice
for processing which contains more
than 25.0 percent of whole kernels of
brown rice and not more than 10.0 per-
cent of whole or broken kernels of
long-grain rice or whole kernels of
short-grain rice.

(3) ““Short-grain brown rice for proc-
essing’’ shall consist of brown rice for
processing which contains more than
25.0 percent of whole kernels of brown
rice and not more than 10.0 percent of
whole or broken kernels of long-grain
rice or whole kernels of medium-grain
rice.

(4) ““‘Mixed brown rice for processing”
shall be brown rice for processing
which contains more than 25.0 percent
of whole kernels of brown rice and
more than 10.0 percent of ‘“‘other types”
as defined in paragraph (i) of this sec-
tion.

(e) Damaged kernels. Whole or broken
kernels of rice which are distinctly dis-
colored or damaged by water, insects,
heat, or any other means (including

7 CFR Ch. VIII (1-1-08 Edition)

parboiled kernels in nonparboiled rice
and smutty kernels). ‘‘Heat-damaged
kernels’ (see paragraph (f) of this sec-
tion) shall not function as damaged
kernels.

(f) Heat-damaged kernels. Whole or
broken kernels of rice which are mate-
rially discolored and damaged as a re-
sult of heating and parboiled kernels in
nonparboiled rice which are as dark as,
or darker in color than, the interpre-
tive line for heat-damaged kernels.

(9) Milling yield. An estimate of the
quantity of whole kernels and total
milled rice (whole and broken kernels
combined) that is produced in the mill-
ing of brown rice for processing to a
well-milled degree.

(h) Objectionable seeds. Whole or bro-
ken seeds other than rice, except seeds
of Echinochloa crusgalli (commonly
known as barnyard grass, watergrass,
and Japanese millet).

(i) Other types. (1) Whole kernels of:
(i) Long grain rice in medium or short
grain rice and medium or short grain
rice in long grain rice, (ii) medium
grain rice in long or short grain rice,
(iii) short grain rice in long or medium
grain rice, (2) broken kernels of long
grain rice in medium or short grain
rice and broken kernels of medium or
short grain rice in long grain rice.

NoOTE: Broken kernels of medium grain rice
in short grain rice and broken kernels of
short grain rice in medium grain rice shall
not be considered other types.

(J) Paddy Kernels. Whole or broken
unhulled kernels and whole or broken
kernels of rise having a portion or por-
tions of the hull remaining which cover
one-half (*2) or more of the whole or
broken kernel.

(k) Red rice. Whole or broken kernels
of rice on which the bran is distinctly
red in color.

() Related material. All by-products of
a paddy kernel, such as the outer
glumes, lemma, palea, awn, embryo,
and bran layers.

(m) Seeds. Whole or broken seeds of
any plant other than rice.

(n) Smutty kernels. Whole or broken
kernels of rice which are distinctly in-
fected by smut.

(0) Types of rice. There are three
types of brown rice for processing:

Long grain
Medium grain
Short grain
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