§137.320

made for ash resulting from any added
iron or salts of iron or calcium, or from
any added disodium phosphate, or from
any added wheat germ or partly
defatted wheat germ.

Iron and calcium may be added only in
forms which are harmless and assimi-
lable. Dried irradiated yeast may be
used as a source of vitamin D. The sub-
stances referred to in paragraphs (a) (1)
and (2) of this section may be added in
a harmless carrier which does not im-
pair the enriched farina; such carrier is
used only in the quantity necessary to
effect an intimate and uniform admix-
ture of such substances with the farina.

(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)(i) When the optional ingredient
disodium phosphate is used, the label
shall bear the statement ‘‘Disodium
phosphate added for quick cooking’’.

(if) When the proteinase enzyme
treatment is used, the label shall bear
the statement ‘‘Enzyme treated for
quicker cooking”.

(3) Wherever the name of the food ap-
pears on the label so conspicuously as
to be easily seen under customary con-
ditions of purchase, the statements
prescribed by paragraph (b)(2) of this
section shall immediately and con-
spicuously precede or follow such name
without intervening written, printed,
or graphic matter; except that where
the name of the food is a part of a
trademark or brand, then other writ-
ten, printed, or graphic matter that is
also a part of the trademark or brand
may so intervene, if such statement is
in such juxtaposition with the trade-
mark or brand as to be conspicuously
related to the name of the food.

[42 FR 14402, Mar. 15, 1977, as amended at 58
FR 2878, Jan. 6, 1993; 61 FR 8796, Mar. 5, 1996]

§137.320 Semolina.

(a) Semolina is the food prepared by
grinding and bolting cleaned durum
wheat to such fineness that, when test-
ed by the method prescribed in
§137.300(b)(2), it passes through a No. 20
sieve, but not more than 3 percent
passes through a No. 100 sieve. It is
freed from bran coat, or bran coat and
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germ, to such extent that the percent
of ash therein, calculated to a mois-
ture-free basis, is not more than 0.92
percent. Its moisture content is not
more than 15 percent.

(b) For the purpose of this section,
ash and moisture are determined by
the methods therefor referred to in
§137.105(c).

§137.350 Enriched rice.

(@) The foods for which definitions
and standards of identity are pre-
scribed by this section are forms of
milled rice (except rice coated with
talc and glucose and known as coated
rice), to which nutrients have been
added so that each pound of the rice
contains:

(1) Not less than 2.0 milligrams (mg)
and not more than 4.0 mg of thiamin,
not less than 1.2 mg and not more than
2.4 mg of riboflavin, not less than 16 mg
and not more than 32 mg of niacin or
niacinamide, not less than 0.7 mg and
not more than 1.4 mg of folic acid, and
not less than 13 mg and not more than
26 mg of iron (Fe).

(2) Each pound may contain not less
than 250 U.S.P. units and not more
than 1,000 U.S.P. units of vitamin D.

(3) Each pound may contain not less
than 500 milligrams and not more than
1,000 milligrams of calcium (Ca). Cal-
cium carbonate derived from the use of
this substance in milling rice, when
present in quantities that furnish less
than 500 milligrams of calcium (Ca) per
pound, is considered a normal ingredi-
ent of the milled rice used and not an
optional ingredient of the enriched rice
unless such enriched rice is labeled to
show it contains the optional ingredi-
ent calcium. Iron and calcium may be
added only in forms that are harmless
and assimilable. The vitamins referred
to in paragraphs (a) (1) and (2) of this
section may be combined with harm-
less substances to render them insolu-
ble in water, if the water-insoluble
products are assimilable.

(4) In the case of enriched parboiled
rice, butylated hydroxytoluene may be
added as an optional ingredient in an
amount not to exceed 0.0033 percent by
weight of the finished food.

(b) The substances referred to in
paragraphs (a) (1), (2), and (3) of this
section may be added in a harmless
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