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in dehydrating grapes to produce rai-
sins, whereby the residue of the addi-
tive on the raisins does not exceed 200
parts per million.

[57 FR 12711, Apr. 13, 1992]

§ 172.230 Microcapsules for flavoring
substances.

Microcapsules may be safely used for
encapsulating discrete particles of fla-
voring substances that are generally
recognized as safe for their intended
use or are regulated under this part, in
accordance with the following condi-
tions:

(a) The microcapsules may be formu-
lated from the following components,
each used in the minimum quantity re-
quired to accomplish the intended ef-
fect:

(1) Substances generally recognized
as safe for the purpose.

(2) One or more of the following com-
ponents:

COMPONENT AND LIMITATIONS

Succinylated gelatin—Not to exceed 15 per-
cent by combined weight of the microcap-
sule and flavoring oil. Succinic acid con-
tent of the gelatin is 4.5 to 5.5 percent.

Arabinogalactan—Complying with § 172.610;
as adjuvant.

Silicon dioxide—Complying with § 172.480; as
adjuvant.

(3) In lieu of the components listed in
paragraph (a)(2) of this section, the fol-
lowing components:

COMPONENT AND LIMITATIONS

Glutaraldehyde—As cross-linking agent for
insolubilizing a coacervate of gum arabic
and gelatin.

n-Octyl alcohol—As a defoamer.

(4) In lieu of the components listed in
paragraphs (a)(2) and (3) of this section,
the following component:

COMPONENT AND LIMITATIONS

Petroleum wax—Complying with § 172.886.
Not to exceed 50 percent by combined
weight of the microcapsule and spice-fla-
voring substance.

(b) The microcapsules produced from
the components listed in paragraphs (a)
(1), (2), and (3) of this section may be
used for encapsulating authorized fla-
voring oils for use, in accordance with
good manufacturing practice, in foods

for which standards of identity estab-
lished under section 401 of the Act do
not preclude such use, except that
microcapsules formulated from compo-
nents listed in paragraph (a)(2) of this
section may be used only for encap-
sulating lemon oil, distilled lime oil,
orange oil, peppermint oil, and spear-
mint oil for use in dry mixes for pud-
dings and gelatin desserts.

(c) The microcapsules produced from
the components listed in paragraphs (a)
(1) and (4) of this section may be used
only for encapsulating authorized
spice-flavoring substances for use, in
accordance with good manufacturing
practice, in frozen pizzas which are to
be further processed by heat. Such piz-
zas shall bear labels or labeling includ-
ing adequate directions for use to en-
sure heating to temperatures which
will melt the wax to release the spice-
flavoring substances.

[45 FR 48123, July 18, 1980]

§ 172.235 Morpholine.

Morpholine may be safely used as a
component of food, subject to the fol-
lowing restrictions.

(a) It is used as the salt(s) of one or
more of the fatty acids meeting the re-
quirements of § 172.860, as a component
of protective coatings applied to fresh
fruits and vegetables.

(b) It is used at a level not in excess
of that reasonably required to produce
its intended effect.

§ 172.250 Petroleum naphtha.

Petroleum naphtha may be safely
used in food in accordance with the fol-
lowing conditions:

(a) The additive is a mixture of liquid
hydrocarbons, essentially paraffinic
and naphthenic in nature obtained
from petroleum,

(b) The additive is refined to meet
the following specifications when sub-
jected to the procedures described in
this paragraph.

(1) Boiling-point range: 175 °F–300 °F.
(2) Nonvolatile residue: 0.002 gram

per 100 milliliters maximum.
(3) Ultraviolet absorbance limits, as

follows:
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