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tary service even though the duty 1is
designated for training purposes; and
(3) Any United States citizen who
could not file application for an ex-
amination, or appear for an assembled
test, because of overseas service with a
Federal agency or with an international
orzanization in which the United States
Government participates.
(R. 8. 1753, sec. 2, 22 Stat, 403, as amended;
5 U. 8. C. 631, 633)

UniTeD STATES CIVIL SERYV-
108 COMMISSION,

W, C, HuLy, -
Ezecutive Assistant.

[F. R. Doe. 58-10073; Piled, Dec. 4, 1958;
B:50a. m.)

[sSEAL]

PART 6—EXCEPTIONS FROM THE
COMPETITIVE SERVICE

DEPARTMENT OF THE INTERIOR

Effective upon publication in the Fep-
EAL  REGISTER, subparagraph (20) is
ndded to § 9.310 (a) as set out below,

£ 6.310 Department of the Interior—
(a) Office of the Secretary, * * *

(20) Director, Office of Minerals Ex-
ploration.

(R. 8. 1753, sec. 2, 22 Btat. 403, as amended;
§ U. 8, C, ea1, 633)

URITED STATES CIVIL SERV-
ICE COMMISSION,
Wa. C. Hunr,
Executive Assistant,
IF. R, Doc. 58-10074; Filed, Deo. 4, 1958;
B8:60a m.]

[sEavL)

TITLE 38—PENSIONS, BONUSES,
AND VETERANS' RELIEF
Chapter I—Veterans Administration
Part 3—VETERANS CrarMs

CEANT OF ADDITIONAL AID AND ATTENDANCE
ALLOWANCE

A new §3.1528 is added to read as
follows:

§3.1528 Instructions relating to the
vrant of additional aid and attendance
wlowance of $150 per month to certain
icverely service-connected disabled vel-
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erans during periods in which they are
not hospitalized at Government exr-
pense—(a) Scope. Section I of Public
Law 85-782 provides for the addition of
subsection (r) to seé¢tion 315 of Public
Law 85-58, “Veterans Beneflts Act of
1957, as follows:

(r) If any veteran, otherwise entitled to
the compensation authorized under subsec-
tion (0) or the maximum roate authorized
under subsection (p) Is In need of regular
ald and attendance he shall be pald, In addi-
tion to such compensation, & monthly aid
and sttendance allowance at the rate of 8150
for all perlocds during which he s not hos-
pltalized at Government expense. For the
purpose of section 335, such allowance shall
be conaldered na additional compensation
payable for disabllity,

(b) Effects of the act. Section 1 of
this act has the effect of providing addi-
tional compensation at the rate of $150
per month for wartime disability and
$120 per month for peacetime disability
to all veterans evaluated as totally dis-
abled at the maximum rate payable
under subsection (o) and the maximum
rate (subsection (n) plus independently

“ratable disability at 100 percent) under

subsection (p) when the need for regu-
lar ald and attendance is established
and during any periods when the vet-
eran is not hospitalized at Government
expense. When such need is one of the
conditions establishing entitlement under
subsection (o) or (p), the additional
benefit under this act may nevertheless
be pald.

(c) Effective date, Section 3 of Pub-
llc Law 85-782 determines the effective
date of this act to be October 1, 1958;

“séction 1 will cease to be effective as of

January 1, 1959, when Public Law 85-857
is for application. Entitlement is the
same under both laws,

(d) Definition. “Hospitalized at Gov-
ernment expense” should be taken to
mean hospitalized at the expense of the
Federal Government, excluding main-
tenance by subdivisions of Government
such as State, county or municipality.
(Instruction 1, Public Law 85-782)

(See. 210, 71 Stat, 91; 38 U, 8. C. 2210)

This regulation Is effective December
5, 1058,

[sEAL] A. H. Mo®K,
Acting Assistant Deputy
Administrator,
[F. R. Doc. 58-10080; Filed, Dec. 4, 1058;
8:40a.m.])

TITLE 7—AGRICULTURE

Chapter l—Agricullural Marketing
Service (Standards, Inspections,
Marketing Practices), Department
of Agriculture

Part 53—LIVESTOCK, MEATS, PREPARED
MEATS, AND MEAT PRODUCTS ((GRADING,
CERTIFICATION, AND STANDARDS)

OFFICIAL UNITED STATES STANDARDS FOR
GRADES OF SLAUGHTER LAMBES, YEARLINGS,
ARD SHEEP

On August 22, 1958, a notice of pro-
posed rule making was published in the
Feoeral Recister (23 F. R, 6507) re-
garding the amendment of the official
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United States standards for grades of
slaughter lambs, yearlings, and sheep
under the provisions of sections 203 and
205 of the Agricultural Marketing Act
of 1946, as amended (7 U. S. C. 1622 and
1624).

Since no comments were recelved pur-
suant to the notice, and under the pro-
vislons of the aforesaid sections of the
Agricultural Marketing Act of 1946, as
amended, the officlal United States
standards for grades of slaughter lambs,
yearlings, and sheep (7 CFR §3.130-
53.134) are amended 1o read as follows:

Sec.

53.130 Market sheep. .

53,131 Slaughter ¢lasses and market groups.

53.132  Slaughter lamb and sheep grades.

53133 Specifications for officlal United
States standards for grades of
rinughter lambs,

53.134 Specifications for official United

States standords for grades of
slnughter yearlings and sheep,

AvrRonrTy: §§ 53.130 to 53.134 lssued under
sec. 205, 60 Stat. 1000, as amended; 7 U. 8, O,
1624. Interpret or apply sec. 203, G0 Stat,
1087, as amended; 7 U, 8. 0. 1622,

§563.130 Market sheep. The oflicial
standards for market sheep, developed by
the United States Department of Agri-
culture, provide for segregation accord-
ing to (&) use as slaughter animals or
feeders; (b) class or sex conditions; (¢)
age group; and (d) grade, which 15 de-
termined by the apparent relative ex-
cellence and desirability of the individual
animal for a particular use,

§£53.131 Slaughter classes and market
groups. The classes of slaughter sheep
are ram, ewe, and wether; the age groups
are lambs, yearlings, and sheep. Defini-
tions of the respective classes and age
groups are as follows:

(a) Ram. A ram is an uncastrated
male ovine.

(b) Ewe. A ewe isa female ovine.

(c) Wether. A male ovine castrated
when young and prior to developing the
secondary physical characteristics of a
ram.

(d) Lamb, A lamb is an immature
ovine, usually under 14 months of age,
that has not cut its first pair of per-
manent incisor teeth.

{e) Yearling. A yearling is an ovine
usually between one and two years of
age, that has cut its first pair of per-
manent incisor teeth but has not cut the
second palir,

(1) Sheep. A sheep is an ovine, usu-
ally over 24 months of age, that has cut
its second palr of permanent inclsor
teeth.

§£53.132 Slaughter lamb and sheep
grades—(a) Grade jactors. The specific
grade of a slaughter lamb or sheep Is de-
termined by a composite evaluation of
two general considerations which nfiuy-
ence carcass excellence, (1) conformae
tion and (2) fatness, maturity, and other!
factors responsible for differences in
quality of the lean flesh.

(1) Conformation refers to the gen-
eral body proportions of the animal and
to the ratio of meat to bone. Althouzh
primarily determined by the inherent
muscular and skeletal systems, it 15 slso
Influenced by the degree of fatness. ¥x-
cellent conformation in slaughter lambs,
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and sheep is denoted by a compact, wide-
topped, straight-lined, thick-fleshed in-
dividual that is deep and full in the
twist. Fullness and thickness should be
especially evident in the portions of the
body producing the more desirable cuts
of meat—loin, rack, and legs.

(2) In grading slaughter lambs and
sheep, quality of the lean flesh must
necessarily be evaluated indirectly from
consideration, primarily, of the quan-
tity, distribution, and type of fat or fin-
ish In relation to the maturity of the
animal being graded. Limited consider-
ation is also given to such factors as
character of bone and smoothness and
symmetry of body. Finish Is evaluated
by noting variations in the fullness and
apparent thickness of the fat covering
over the back, loin, ribs, and legs. A
high degree of desirable finish is evi-
denced by & thick, firm, smooth layer of
fat which is uniformly distributed over
the body.

(b) General principles. (1) The de-
termination of the carcass grade that
the slaughter animal will produce re-
quires the exercising of well-regulated
judgment., Each animal presents a dif-
ferent combination of the grade-deter-
mining factors. Animals frequently
have characteristics associated with two
or more grades. Therefore, a composite
evaluation of all the inherent physical
characteristics is essential for accuracy
in determining grade.

(2) The accurate determination of the
grade of a slaughter lamb or sheep re-
quires handling in addition to visual ob-
servation. The length and density of
the fleece varies greatly with individuals
and the thickness and firmness of the
flesh covering of wooled lambs and sheep
can only be roughly estimated without
handling. The technique used in han-
dling usually varies with the degree of
precision in mind as well as the experi-
ence of the grader, Experienced grad-
ers may find one quick handling satis-
factory. ‘This usually consists of placing
one open hand over the back and ribs in
simultaneous motion. The thumb ex-
tends just over the backbone, while the
fingers, which are held close together,
cover the rib section and pressure is ap-
plied very lightly with a slight lateral
and forward and backward motion. The
generally accepted technique of handling
sheep where time permits, and especially
when noting slight differences between
individuals, is to handle forward from
the dock to meck with the open hand,
fingers together, laid flat and with a
slight Iateral motion. Both hands may
then be used on each side in a similar
manner to determine the fleshing over
the shoulders, ribs, and hips. Regard-
less of the method, considerable experi-
ence s necessary in handling lambs or
sheep to accurately determine the grade.

(3) Although the market designation
of slaughter lambs and sheep is usually
made by classes, the standards are in-
tended to apply to all classes without
regard to sex condition. However, ani-
mils which have thick heavy necks and
shoulders typical of uncastrated males
are discounted in grade In accord with
the extent to which these characteristios
are developed. Such discounts may vary
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from less than half a grade in young
lambs in which such characteristics are
barely noticeable to as much as two full
grades in mature rams in which such
characteristics are very pronounced,
(4) The standards for each of the
various grades of slaughter lambs and
sheep describe only animals with a rela-
tively similar development of conforma-
tion and quality factors and which also
represent the lower limits of each grade.
No attempt is made to describe the nu-
merous combinations of grade factors
which may meet the minimum require-
ments for a particular grade, However,
examples of the extent to which supe-
riority in quality ‘may compensate for
deficiencies in conformation, and vice
versa, are indicated for each grade.

§ 53.133 Specifications for official
United States standards for grades of
slaughter lambs—(a) Prime, (1) Lambs

the minimum requirements
for Prime grade tend to be lowset, com-
pact, thickly fleshed, and short of neck.
They tend to be wide over the back, loin,
and rump. Shoulders and hips are mod-
erately neat and smoothly laid in. The
twist is deep and full, and the legs are
Jarge and plump. There is a slight full-
ness or plumpness evident over the crops,
loin, and rump which contributes to a
well-rounded appearance. Relatively
young lambs, under seven months of age,
have slightly more than a slightly thin
fat covering over the back, ribs, loin, and
rump. In handling, the backbone and
ribs are slightly discernible. Older, more
mature lambs have slightly more than a
slightly thick fat covering over the back,
loin, and rump. In handling, the back-
bone and ribs are not readily discernible.
Prime lambs exhibit evidences of high
quality, The bones tend to be propor-
tionately small, joints smooth, the finish
evenly distributed, and the body trim,
smooth, and symmetrical.

(2) To qualify for the Prime grade a
lamb must possess the minimum quali-
fications for finish regardless of the ex-
tent that its conformation may exceed
the minimum requirements for Prime.
Howeéver, a development of finish which
is superior to that specified as minimum
for the Prime grade may compensate, on
an equal basis and without limit, for a
development of conformation whioch is
inferior to that specified for Prime as
indicated in the following example: A
lamb which has evidences of finish equiv~
alent to the mid-point of the Prime grade
may have conformation equivalent to the
mid-point of the Choice grade and re-
main eligible for Prime.

(b) Choice. (1) Lambs possessing
the minimum requirements for Choice
grade are slightly compact, slightly
thick-fleshed, and slightly short of neck.
They are slightly wide over the back, loin,
and rump., The shoulders and hips are
usually moderately neat and smoothly
laid in but may exhibit a slight tendency
toward prominence, The twist is slightly
deep and full, and the legs slightly thick
and plump, Relatively young lambs,
under seven months of age, have a mod-
erately thin fat covering over the back,
ribs, loin, and rump. In handling, the
backbone and ribs are slightly promi-
nent, Older, more mature lambs have a

slightly thin fat covering over the back,
ribs, loin, and runfp. In handling, the
backbone and ribs are slightly discerni-
dle. Choice lambs usually present a
moderately refined appearance.

(2) A lamb which has conformation
equivalent to at least the mid-point of
the Choice grade may have a develop-
ment of finish equivalent to the mini.
mum for the upper third of the Good
grade and remain eligible for Choice.
Also, a development of finish which is
superior to that specified as minimum
for the Cholce grade may compensate,
on an equal basis and without limit, Tor
a development of conformation which is
inferior to that specified for Cholce as
indicated in the following example: A
lamb which has a development of finish
equivalent to the mid-point of the Choice
grade may have conformation equivalent
to the mid-point of the Good grade and
remain eligible for Choice.

(¢) Good. (1) Lambs possessing the
minimum requirements for Good grade
are moderately rangy, upstanding, long
and thin of neck, and moderately thin-
fleshed. They are slightly narrow over
the back, loin, and rump. Hips and
shoulders are moderately prominent,
The twist is slightly shallow and legs
Slightly small and thin. Relatively
young lambs, under seven months of age,
have slightly more than a very thin, un-
even fat covering over the back, loin, and
upper ribs. In handling, the shoulders,
backbone, hips, and ribs are prominent.
Older, more mature lambs have slightly
more than a thin fat covering over Lhe
back, ribs, and loin. In handling, the
bones of the shoulders, backbone, hips,
and ribs are rather prominent. Lambs
of this grade may present evidences of
slightly low quality. The bones and
joints are usually moderately large, and
the body somewhat lacking In symmetry
and smoothness.

(2) A lamb which has conformation
equivalent to at least the mid-point of
the Good grade may have a development
of finish equivalent to the minimum for
the upper third of the Utility grade and
remain eligible for Good. Also, a de-
velopment of finish which is superior to
that specified as minimum for the Good
grade may compensate, without limit,
for a development of conformation
which is inferior to that specified for
Good on the basis of a half grade of
superior finish for a third of a grade of
deflcient conformation as indicated In
the following example: A lamb which
has a development of finish equivalent
to the mid-point of the Good grade may
have conformation equivalent to the
minimum for the upper third of the
Utllity grade and remain eligible for
Good.

(d) Utility. (1) Lambs meeting the
minimum requirements for Utility grade
are very rangy, angular, and long and
thin of neck. They are very thinly
fleshed, narrow over the back, loin, and
rump, and shallow in the twist. The
hips are very prominent and the shoul-
ders are usually open, rough, and promi-
nent. The legs are very small, thin, and
present a slightly concave appearance.
Regardless of age, Utility lambs show no
visible evidence of fat covering. In han-
dling, bones of the shoulders, backbone,
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nips, and ribs are very prominent. Util-
{ty grade lambs are of rather low quality.
The bones and joints are proportionately
large and the body is very rough and
unsymmetrical.

(2) A lamb which has conformation
equivalent to at least the mid-point of
the Utility grade may have a develop-
ment of finish equivalent to the mini-
mum for the upper third of the Cull
grode and remain eligible for Utility.
Also, & development of finish which is
superior to that specified as minimum
for the Utllity grade may compensate,
without limit, for a development of con-
formation which s inferior to that spec-
ifled for Utllity on the basis of a half
grade of superior finish for a third of a
grade of deficient conformation as indi-
cated In the following example: A lamb
which has a development of finish
equivalent to the mid-point of the Util-
ity grade may have conformation equiv-
glent to the minimum for the upper third
of the Cull grade and remalin eligible for
Dtility. :

(¢) Cull. (1) Typleal Cull grade
lambs are extremely rangy, angular, long
and thin of neck, thin-fleshed, and ex-
tremely narrow and shallow  bodied.
Shoulders and hips are very prominent.
The legs are extremely small, thin, and
present & very concave appearance. In
handling, the bones of the shoulders,
backbone, hips, and ribs are extremely
prominent and the entire bony frame-
work is very evident. The general ap-
pearance is that of low quality. The
relative proportion of meat to bone is
quite low, joints appear large, and the
body is very unsymmetrical.

§53.134 Specifications for official
United States standards for grades of
slaughter yearlings and sheep—(a)
Prime, (1) Slaughter sheep older than
_v-:-u(r’ungs are not eligible for the Prime
grade,

(2) Yearling sheep possessing the
minimum requirements for Prime grade
nre lowset, thickly fleshed, and short of
neck., They are wide over the back, loin,
and rump. Shoulders and hips are mod-
erately neat and smoothly laid in. The
twist Is deep and full, and the legs are
large and plump. There is a distinct
{ullness or plumpness evident over the
crops, loins, and rump which confributes
lo a well-rounded appearance. There is
a thick fat covering over the back, ribs,
loin, and rump, and, in handling the
backbone and ribs are not discernible,
Prime slaughter yearling sheep exhibit
evidences of high quality. The bones
tend to be proportionately small, joints
smooth, the finish evenly distributed, and
the body trim, smooth, and symmetrical.

(3) To qualify for the Prime grade a
vearling must possess the minimum
qualifications for finish regardless of the
extent that Its conformation may exceed
the minimum requirements for Prime.
However, a development of finish which
Is superior to that specified as minimum
for the Prime grade may compensate,
on an equal basis and without limit, for
» development of conformat¥én which is
Inferior to that specified for Prime as
Indicated in the following example: A
vearling which has a development of
finish equivalent to the mid-point of
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the Prime grade may haye conformation
equivalent to the mid-point of the Choice
grade and reéemain eligible for Prime.
Yearlings which are otherwise eligible
for Prime grade but which have exces-
sive, bunchy, or {rregular distribution of
external fat are not eligible for Prime.

(b) Choice, (1) Slaughter sheep pos-
sessing the minimum requirements for
Cholce grade are moderately compact,
thickly fleshed, and short of neck. They
are moderately wide over the back, loin,
and rump. The shoulders and hips are
usually moderntely neat and smoothly
laid in but may show a slight tendency
toward prominence. The twist is mod-
erately deep and full and the legs rather
thick and plump. Yearling sheep have a
slightly thick fat covering over the back,
ribs, loin, and rump, and, in handling,
the backbone and ribs are only slightly
discernible. Mature sheep have a mod-
erately thick fat covering over the back,
ribs, loin, and rump, and, in handling,
the backbone and ribs are hardly dis-
cernible. Cholee slaughter sheep usually
present a moderately reflned appearance.

(2) A sheep which has conformation
equivalent to at least the mid-point of
the Choice grade may have a develop-
ment of finish equivalent to the minimum
for the upper third of the Good grade
and remain eligible for Choice. Also,
a development of finish which is superior
to that specified as minimum for the
Cholce grade may compensate, on an
equal basis and without limit, for a de-
velopment of conformation which is
inferior to that specified for Choice as
indicated in the following example: A
sheep which has a development of finish
equivalent to the mid-point of the Cholce
grade may have conformation equivalent
to the mid-point of the Good grade and
remain eligible for Choice.

(3) Yearlings which are otherwise
eligible for Prime grade but which have
excessive, bunchy, or irregular distribu-
tion of external fat are included in the
Choice grade. Sheep which are other-
wise eligible for the Choice grade but
which have excessive, bunchy, or irregu-
lar distribution of external fat are not
eligible for Choice.

(¢) Good. (1) Slaughter sheep pos-
sessing the minimum requirements for
Good grade are slightly rangy, upstand-
ing, long and thin of neck, and slightly
thin-fleshed. They are slightly narrow
over the back, loin, and rump. Hips and
shoulders are moderately prominent,
The twist Is slightly shallow and. the
legs slightly small and thin. Yearling
sheep have slightly more than a moder-
ately thin fat covering over the back,
loin, and upper ribs. In handling, the
shoulders, backbone, hips, and ribs are
rather prominent. Mature sheep have
a slightly thin fat covering over the back,
ribs, and loin. In handling, the bones
of the shoulders, backbone, hips, and ribs
are slightly prominent, Sheep of this
grade may present evidences of slightly
low quality, The body is somewhat
lacking in symmetry and smoothness.

(2) A sheep which has conformation
equivalent to at least the mid-point of
the Good grade may have a development
of finish equivalent to the minimum for
the upper third of the Utility grade and
remain elligible for Good. Also, a de-
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velopment of finish which is superior to
that specified as minimum for the Good
grade may compensate, without limit,
for a development of conformation which
is inferior to that specified for Good on
the basis of a half grade of superior
finish for a third of a grade of deflcient
conformation as indicated in the follow-
ing example: A shecp which has evi-
dences of finish equivalent to the mid-
point of the Good grade may haye con-
formation equivalent to the minimum for
the upper third of the Utility grade and
remain eligible for Good.

(3) Sheep which are otherwise eligible
for Choice grade but which have exces-
sive, bunchy, or irregular distribution of
external fat are included in the Good
grade,

(d) Utility, (1) Slaughter sheep
meeting the minimum requirements for
Utility grade are very rangy, angular,
and long and thin of neck. They are
very thinly fleshed, namrrow over the back,
loin, and rump, and shallow in the twist.
The hips are very prominent and the
shoulders are usually open, rough, and
prominent, The legs are very small,
thin, and present a slightly concave ap-
pearance. Regardless of age, Utility
grade slaughter shéep show no visible
evidences of fat covering. In handling,
the bones of the shoulders, backbone,
hips, and ribs are so thinly covered that
they are very prominent. Utility grade
slaughter sheep are of rather low quality.
The bones and joints are proportionately
large and the body is very rough and
unsymmetrical.

(2) A sheep which has conformation
equivalent to at least the mid-point of
the Utllity grade may have a develop-
ment of finish equivalent to the mini-
mum for the upper third of the Cull grade
and remain eligible for Utility. Also, a
development of finish which is superior
to that specified as minimum for the
Utility grade may compensate, without
limit, for a development of conformation
which is inferior to that specified for
Utllity on the basis of a half grade of
superior finish for a third of a grade of
deficient conformation as indicated in
the following example: A sgheep which
has a development of finish equivalent
to the mid-point of the Utility grade may
have conformation equivalent to the
minimum for the upper third of the Cull
grade and remain eligible for Utility.

(e) Cwll. (1) Typieal Cull grade
sheep are extremely rangy, angular, long
and thin of neck, thin-fleshed, and ex-
tremely narrow and shallow bodied.
Shoulders and hips are very prominent,
The legs are extremely small, thin, and
present a very concave appearance, In
handling, the bones of the shoulders,
backbone, hips, and ribs are extremely
prominent and the entire bony frame-
work {8 very evident. The general ap-
pearance Is that of low quality., The rel-
ative proportion of meat to bone is quite
low, joints appear large, and the body is
very unsymmetrical.

These amendments are made to co-
ordinate the slaughter sheep standards
with the changes made In the standards
for lamb, yearling mutton, and mutton
carcasses on February 11, 1959,

The foregoing amendments will be-
comé effective on January 5, 1859.
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Done at Washington, D. C., this 1st
day of December 1958,

IszAL) Roy W, LEXNARTSON,
Deputy Administrator.
{F. R. Do¢, 58-10088; Filed, Dec. 4, 1958;
B8:52 a. m.]

Parr 20—UNITED STATES STANDARDS FOR
GRADES OF SWIss CHEESE

PART 23—UNITED STATES STANDARDS r(;n
Dy WHeY

Part 24— UNITED STATES STANDARDS FOR
GRADES OF BUTTER

PArRT 25—UNITED STATES STANDARDS FOR
GRADES OF DRY BUTTERMILK

Pant 37—UNITED STATES SCORCHED PARTI-
CLE STANDARDS FOR DRY MILKS

PART 40—UNITED STATES STANDARDS FOR
GRADES OF DRY WHOLE MILK

PaART 43—UNITED STATES SEDIMENT STAND-
ARDS FOR MILK AND MILK PRODUCTS

PART 58 —GRADING AND INSPECTION, MiINI-
MUM SPECIFICATIONS FOR APPROVED
PLANTS AND STANDARDS FOR GRADES OF
DAIRY PRODUCTS

Parts 20, 23, 24, 25, 37, 40 and 43 of
Chapter I are transferred to Part 58 and
redesignated Subparts N to T, respec-
tively, and renumbered to conform with
the arrangement of Part 58,

Sections 58.501 to 58.508, 58.525 to
58.541, and 58.545 to 58.5567 are renum-
bered §5 582501 to 58.2506, 58.2525 to
58.2541 and 58.2550 to 58.2562, respec-
tively.

Part 58 is republished in its entirety to
read as set forth below. This republica-
tion is made solely for editorial and codi-
fication purposes, and includes the num-
bering changes Indicated above, and
other minor editorial changes, No sub-
stantial change is made in the text of
the regulations.

Subpart A—Grading, Inspection, Sampling, Grade
Laboling ond Supervision of Packaging Butter,
Cheese ond Other Manufactured or Pr d
Doiry Products

DEVINITIONS

Sec.

58.1 Meaning of words,

582 Terms defined,

58.2a Designation of officlal certificates,
memoranda, marks, other identift-
catlons, and devices for purpose of
the Agricultural Mnarketing Act.

" ADMINISTRATION
583 Authority.
GRADING SERVICE

584 Basls of grading service.
585 Where grading service ls offered.
68.6 Supervision.

APPLICATION FOR GRADING, INSPECTION AND
SAMPLING

587 Who may obtain grading, inspection
and sampling service.

588 How to make application,

589 Form of application,

68.10 Filing of application.

58.11 Granting of application.

58.12 When applicagtion may be rejected.

58,13 When application may be withdrawn,

5814 Authority of applicant,

.

RULES AND REGULATIONS

Sec,

5815 Accessibility and condition of prod-
uct,

5816 Disposition of samples of graded
product.

88,17 Order of service.

58.18 Grading certificates and sampling re-
port forms.

58.10 Grading certificate Issuance.

58.20 Disposition of grading certificates.

58.21 Advance information,

AFPEAL GRADING AND RFGRADING

5822 When appeal grading may be re-
quested.

5823 How toobtain appeal grading.

58,24 Reoord of filing time.

5826 When an appiteation for an appeal
grading may be refused.

5826 When an application for an appeal
grading may be withdrawn.

5827 Order in which appeal gradings are
performed.

5828 Who shall make appeal gradings,

58.20 Appeal grading cortificate.

5830 Application for regrading of a graded
product.

5831 Regrading certificate.

5832 Superseded certificates,

AUTHORIZATION AND LICENBING OF GRADERS, IN=-
BPECTORS, SAMPLERS, AND SUPERVISORS OF
PACKAQING

5833 Who may be authorized or licensed.

58.34 Suspension or revocation of authority
or license.

58.35 Cancellation of authority or license.

58.96 Surrender of authority or license.

FEES AND CHARCES

5837 Payment of fees and churges.

5838 On a fee basis,

58.30 Fees for grading samples,

5840 Fees for appeal grading.

5841 PFees for additional coples of grading
cortificates.

5842 Traveling expenses nnd other charges.

58.43 Butter, cheese and miscellaneous dalry
producta grading fees,

5844 Milk sampling fees,

56845 TFees for laboratory analyses.

5846 Additlonal charges.

5847 On a contract basis.

5848 Fees for grading service performed
under cooperative agreement.

MALKING, BREANDING, AND IDENTIFYING FRODUCT

5840 Authority to use ofMicial identification.

58.50 Approval and form of official identifi-
cation,

5851 Information required on official lden-
tification label.

58.52 Time limit for packaging graded but-
ter, natural cheese or dry milk
solids with grade or other officlal
identification Iabel,

PLEREQUISITES TO PACKAGING FRODUCTS WITH
GRADE IDENTINICATION LANELS

38.58 Supervisor of packaging required,

58.54 Packing and packaging room and
equipment shall be clean and sanl-
tary.

_58.55 Fuaollitles for Incubating butter sam-

ples required.

58.56 Incubation of butter samples to deter-
mine keeping quality.

58.57 Butter of known unsatisfactory keep-
ing guality shall not be eligible for
packaging with grade identification
labels,

VIOLATIONS
58.58 Debarment of service,
MISCELLANEOUS

5859 Political activity.

58.60 Report of violations,

58.01 Publications.

58,62 Other applicable regulations.
88.03 Identification.

Subpart B—Minimum Specifictations for Approved
Plonts Manufacturing, Protessing, and Pock.
oging Dairy Products Under United Sioies
Department of Agriculture Ingpection

DEFINITIONS

Sec.

68.101 Approved laboratory.
55.102 Approved plant,
58,108 Bactericidal treatment,
58.104 Cream.

58.105 Dalry products.

58,106 Grader.

68.107 Inspector,

58,108 Mllk,

58.100 Rules and regulations.
58.110 USDA.

FURPOSE

58.120 Approved plants operating under
USDA inspection.

APPROVED FLANTS

58.122 Survey and approval,
58.123 Suspension of plant approval.

PREMISES, PLANT, PACILITIES, EQUIPMENT, AND
UTENSILS

§8.127 Premises,
58.128 Bullding.
568.120 Facilities,
58.132 Equipment and utensiia.

PERSONNEL, CLEANLINESS AND MEALTH

58.135 Cleanliness,
58.136 Henlth.

SPECIFICATIONS FOR RAW MILK AND yanrM
SEPARATED CREAM

58.142 Transportation and protection of raw
material while In transit,

58.143 Speclfications for raw milk,

58.144 Specifications for farm-separated
cream,

58,147 Alternate quality programs,

OPERATIONS AND OPERATING PROCEDURES

58.150 Clean and sanitary methods.

58.161 Segregation of raw material,

58.152 Raw material deterioration.

58.153 Milk or cream storage,

58,158 Pasteurization.

581580 Product contamination.

58.160 Chocking quality.

58,161 Wholesomenenss.

58.162 Product stability.

58.168 Cleaning and bactericidal treatment
of equipment and utensils.

58.160 Plant records,

PACKAGING AND GRERERAL IDENTIFICATION

58.175 Containers.
58.176 - Puckaging and repackaging,
58.177 Geneoral identification,

STORAGE OF FINISHED PRODUCT

58,182 Dry storage.
58.183 Refrigerated storage.

INSPECTION, GRADING AND OFYICIAL
IDENTIFICATION

58,187 Grading.

58.188 Inspection,

58,189 OfMcial identification.

58,190 Local or State regulations and specl-
fications.

58.195 Explanation of terms.

APPLICATION AND CONTRACT OF AGREEMENT

58201 Form of application and contract of
agreement for dairy products grad-
ing service on a written agreement
basls,

Subparts C-J [Reserved)

Subpart K—mmod States Stondards for Grades
of Cheddor Cheese

582501 Cheddar cheese,
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Sec

582502
882503
56.2504

Types of packaging.

Nomenclature of U. S, Grades,

Basis for determination of U, 8.
Grades.,

Specifications for U, S. Grades of
cheddar cheese.,

Expinnation of terms.

subpart L—United Stotes Standards for Grodes
of Nonfat Dry Milk ISpray Process)

582505

§M.2506

182625 Nonfat dry milk,
U. 8. GRADES

82526 Nomenclature of U. S grades,

82537 PBasis for determinaton of U. 8,
grades.

582528 Requirements for U. 8, gradea of
nonfat dry milk.

582529 U. S, gride not assignnble.

852033, Test methods,

[£2537 Expianation of terms.

SUNPLEMENT YO U. 8. NTANDARDS YOR GRADES
OF NONFAT DRY MILK (BPRAY  PROCESS);
U. 5 HEAT TREATMENT CLASSIFICATION

512538 Basls for obtalning heat treatinont
classification. .

502538 Nomenclature for U. 8. Heat Treat-
ment Claesification,

851540 Basls for dotermination of U. S,
Heat Treatment Classification,

SE2541  Test method; whey protein nitrogen.

fsbpart M—Uniled States Standards for Grodes

of Nonfal Dry Milk (Roller Process)

SE2550 Nomnfatdry milk.
V. S, GnaDES

12561 Nomencluture of U. S. grades,

2552 Basis for determinntion of U. 8.
grades,

82553 Requiroments for U. S. grades of
pounfat dry milk,

862554 U, 8. grade not ussignabie,

§5.2568 Teat methods.

182562 Explanstion of termn.

Swbpart N—United States Standards for Grodes
of Swiss Cheese

DEPINITION
502571 Swiss cheese,
V. 8, GRADES
§.2572 ﬁomcnclnmre of U. S. grades.
552578 Basis for determination of U. 8.
grades.
EXPLANATION OF TERMS
582574  Bxplanation of terms.
fsbpart O-——Uniled States Standords for Dry
Whey
DEFINITION
2601 Dry whey.
U. 8. GRADE
522002 Nomenclature of the U. 8. grade.
§62003 Basls for detérmination of U. S.
grade.,
562004 V. 8. Grade.
TEST METIIOS
87605 Test methods.
“bport P—United States Standords for Grodos
of Bulter
DEVINITIONS
183021 Butter.
U. &. GRADES
502622 Nomenclature of U.S. grades.

56.2023 Bosts for determination of U 8.
grades,

Classtfication of flavars in butter.

Cinpsification of defects in body,
color, and galt.

§8.2624
58 2625

FEDERAL REGISTER

Seec,

58.2026 Relation of U. S, grade of butter to
the Navor classification as affected
by total defects In body, color,
and salt,

582627 Specifications for U. 8. grades of
butter,

EXPLANATION OF TERMS
582628 Explanation of terms.

Subpart Q—United States Siondards for Grodes
of Dry Buttermilk

DEFINITION
Dry buttermilk.
U. 5. GRADES

582651

58.2652
58.2003

Nomenclature of U. 5. grades,

Bauls for determination of U, 8.
grades.

U. S, Extra grade.

U.s Standard grade.

TEST MITHOGS
58.2056 Test methods.
Sufpart R—United Siotes Scorched Particle
Standords for Dry Milks

United States scarched particle
standards for dry milks,

58,2677 Preparation of discs.

58.2078 Geoneral.

Subport S—Uniled Stales Standards for Grades
of Diy Whole Mitk
Dry whole milk.

U. 8. aRADES

582654
58.20565

58.2676

p82701

58.2702
58.2703

Nomenclature of U. 8. grades.

Bagls for determination of U, S.
grades.

U. 8, Premium grade,

U, 8, Extra grade.

U. S, Standard grade.

TEST METHODS
Test methods.
EXPLANATION OF TERMS
582708 Explanation of terms.

Subpart T—Uniled States Sediment Stondards for
Milk and Milk Products

582726 Unlited States sediment standards
for milk and milk products,

Avrnontry: 1§ 58.1 to 58.2720 issucd under
s0c. 205, GO Stat. 1060, an amended; 7 U, S. O.
1624,

Nore: Complisnce with the specifications
and standards set forth in this part aoces
not excuse fallure to comply with the pro-
visions of the Federal Pood, Drug, and
Cosmetic Act.

SUBPART A—GRADING, INSPECTION, SAM-
PLING, GRADE LABELING AND SUPERVISION
OF PACKAGING BUTTER, CHEESE AND OTHER
MANUFACTURED 'OR PROCESSED DAIRY
PRODUCTS

58.27
582705
5827086

582707

DEPINITIONS

§58.1 Meaning of words. Words in
the regulations in this part in the
singular form shall be deemed to import
the plural and vice versa, as the case
may demand.

$582 Terms defined. For the pur-
pose of the regulations in this part, un-
less the context otherwise requires, the
following terms shall be construed, re-
spectively, as follows:

(n) “Act” means the applicable provi-
slons of the Agricultural Marketing Act
of 1946 (60 Stat. 1087; 7 U. 8. C. 1621 et
seq.), or any other act of Congress con-
ferring like authority.

911

(b)) “Administrator” means the Ad-
ministrator of the Agricultural Market-

other officer or employee of the Depart-
ment to whom there has heretofore been
delegated, or to whom there may here-
after be delegated by the Administrator,
the authority to act in his stead.

(¢) “Applicant” means an interosted
party who requests any grading service,
appeal grading, or regrading with re-
spect to any product,

(d) “Approved laboratory” means one
in which the entire facilities and equip-
ment have been approved by the Admin-
Istrator as being adequate to perform the
necessary official tests, in accordance
with the rules and regulations,

(e) “Approved plant” means one or
more buildings, or parts thereof, com-
prising a singlé plant in which the facil-
ities and methods of operation therein
have been approved by the Administrator
as suitable and adequate for operation
under grading or inspection service and
in which grading or inspection is car-
ried on In accordance with the regula-
tions in this part and any applieable
instructions or specifications issued
hereunder,

(I) “Area supervisor” means any em-
ployee of the Depariment in charge of

. dairy grading and inspection service in

a designated geographical area.

(g) “Ciass" means any subdivision of
8 product based on essentinl physical
characteristics that differentiate between
mejor groups of the same kind or method
of processing,

(h) “Condition" means any eondition
(including, but not being limited to, the
state of preservation, cleanliness, sound-
ness, wholesomeness, or fitness for hu-
man food) of any product which affects
its merchantability,

(I} “Department” means the United
States Department of Agriculture.

(}) “Grader” means any employee of
the Department authorized by the Seg-
retary, or any other person to whom a
license has been issued by the Secretary,
to Investigate and certify, in accordance
with the act and this part, to shippers of
products and other interested parties
the class, quality, quantity, and condi-
tion of such products.

(k) *“Grading or grading service”
means: (1) The act of determining, ac-
cording to the regulations in this part,
the class, quality, quantity or condition
of any product by examining each unit
thereof or a representative sampie drawn
by a grader or sampler; (2) the act of
issuing a grading certificate with respect
thereto; (3) the act of {dentifying, when
requested by the applicant, any graded
product by means of officlal identifica-
tion pursuant to the act and this part:
(4) any regrading or any appeal grading
of & previously graded product: and (5)
inspection including plant survey, proc-
essing, manufacturing, packaging, re-
packaging, condition, or quality control.

(1) “Grading certificate” means an
official serially numbered, printed or
written form bearing the Department
seal issued and signed by a grader, pur-
suant to the act and this part, relative
to the class, quality, quantity, or condi-
tion of the products,
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(m) “Inspector” means any employee
of the Department authorized by the
Secretary, or any other person to whom
8 license has been issued by the Secre-
tary, to inspect and certify quality,
quantity, and condition of products, su-
pervise the operation In an approved
plant and perform plant surveys.

(n) “Interested party” means any
person financlally interested in a trans-
action involving any grading,- appeal
grading, or regrading of any product.

(0) “National Supervisor" means (1)
the officer in charge of dairy inspection
and grading service of the Agricultural
Marketing Service and (2) such other
employee of the Service as may be des-
ignated by him.

(p) *“Office of grading’ means the of-
fice of any grader, sampler, or inspector.

~(q) [Reserved])

(r) "Person” means any individual,
partnership, association, business, trust,
corporation, or any organized group of
persons, whether incorporated or not,

(8) “Product or products” means but-
ter, cheese (whether natural or proc-
cessed), milk, cream, milk products
(whether dried, evaporated, stabilized
or condensed), ice cream, dry whey, dry
buttermilk, and such other perishable
dairy products as the Secretary may
hereafter designate. Such term shall
also Include any food product which is
prepared or manufactured from any of
the aforesaid products if such products
constitute at least 50 percent, by weight,
of all the ingredients used in the prep-
aration or manufacture of such food
product. BSuch food product shall not
contain any fats except milk fats and
those fats inherent to the food product
graded,

(t) “Quality” means the inherent
properties of any product which deter-
mine its relative degree of excellence.

(1) "Regulations” means the provi-
sions of this part.

(v) “Sampler” means any employee
of the Department authorized by the
Secretary, or any other person to whom
& license has been issued by the Secre-
tary, to draw samples of products for
grading by a grader or for laboratory
analysis under the act and this part.

(w) “Sampling” means the act of
taking samples of any product for grad-
ing, laboratory analysis, or keeping qual-
ity test.

(x) “Sampling report” means a state-
ment, either written or printed, issued by
a sampler, identifying samples taken by
him for grading, laboratory analysis, or
keeping quality.

({y) “Secretary"” means the Secretary
of Agriculture or any other officer or
employee of the Department to whom
there has heretofore been delegated, or
to whom there may hereafter be dele-
gated, the authority to act in his stead.

(z) “Service' means Agricultural Mar-
keting Service of the Department,

(aa) “Supervisor of packaging” means
any employee of the Department author-
ized by the Secretary, or any other per-
son to whom a license has been issued
by the Secretary, to supervise the pack-
aging and officlal identification of prod-
uct, or any repackaging of bulk product.

§58.2a Designation of official certifi-
cates, memoranda, marks, other identifi-

RULES AND REGULATIONS

cations, and devices for purpose of the
Agricultural Marketing Act. Subsection
208 (h) of the Agricultural Marketing
Act of 1946, as amended by Public Law
272, 84th Congress, provides criminal
penaities for various specified offenses
relating to official certificates, memo-
randa, marks, or other identifications,
and devices for making such marks or
identifications, issued or authorized un-
der section 203 of said act, and certain
misrepresentations concerning the In-
spection or grading of agricultural prod-
ucts under sald section. For the pur-
poses of said subsection and the provi-
sions in this part, the terms listed below
shall have the respective meanings
specified: :

(a) “Official certificate” means any
form of certification, either written or
printed, used under this Part to certify
with respect to the inspection, class,
grade, quality, quantity, or condition of

‘products (including the compliance of

products with applicable specifications),

(b) “Official memorandum” means
any initial record of findings made by an
authorized person In the process of
grading, inspecting, or sampling, pursu-
ant to this part, any processing or plant-
operation report made by an suthorized
person in connection with grading, in-
specting, or sampling under this part,
and any report made by an authorized
person of services performed pursuant
to this part.

(¢) "Official mark” means the grade
mark, inspection mark, and any other
mark, approved by the Administrator
and authorized to be affixed to any prod-
uct, or affixed to or printed on the pack-
aging material of any product, stating
that the product was graded or inspected
or both, or Indicating the appropriate
U. 8. grade or condition of the product,
or for the purpose of maintaining the
identity of products graded or inspected
or both under this part, including but not
limited to those set forth in §§58.49
through 58.51,

(d) “Official identification” means any
United States standard designation of
class, grade, quality, quantity, or condi-
tion specified in this part, or any symbol,
stamp, label, or seal indicating that the
product has been officially graded or in-
spected and/or indicating the class,
grade, quality, quantity, or condition of
the product, approved by the Adminis-
trator and authorized to be affixed to any
product, or affixed to or printed on the
packaging material of any product.

(e) “Officlal device” means a stamp-
ing appliance, branding device, stencil,
printed label, or any other mechanically
or manually operated tool that is ap-
proved by the Administrator for the pur-
pose of applying any official mark or
other identification to any product or the
packaging material thereof,

ADMINISTRATION

§58.3 Authority. The administrator
shall perform, for and under the super-
vision of the Secretary, such duties as
the Secretary may require In the en-
forcement and administration of the
provisions of the act and this part.

GRADING SERVICE

§ 58.4 Basis of grading service. Grad-
ing service shall be performed in accord-

ance with methods and procedurs
approved by the Administrator and this
part and shall be for class, quality, quan.
tity, and condition or any single facty
or combination thereof. Grading sery.
ice with respect to determining quality
of products shall be on the basis of
United States standards for grades,
Federal specifications, Department qual.
ity specifications, or speeifications g
defined in a specific purchase contract,
The supervision of processing, many.
facturing, packaging, or repackaging of
products shall be in accordance wiih
applicable specifications and instruction
as. may be approved or issued by the
Administrator.

$ 685 Where grading service iz of-
fered. Any product may be graded
inspected, and sampled wherever g
grader, sampler, or inspector is available
and the facilities and the conditions are
satisfactory for the conduct of the
grading service.

$£58.6 Supervision, All grading, In-
spection and sampling service shall be
subject to supervision by the area super-
visor or national supervisor or such other
employee of the service as may be desig-
nated by him. Whenever the immediate
supervisor of a grader, inspector, or
sampler has evidence that such employee
incorrectly graded, inspected or sampled
a product, such supervisor shall imme-
diately make a regrading, reinspection
or resampling of the product and causs
to be issued a grading certificate or
sampling report which shall supersede
the previous grading certificate or sam-
pling report,

APPLICATION FOR GRADING, INSPECTION AND
SAMPLING

§ 587 Who may obtain grading, in-
spection and sampling service—(n) On
Jee basis. An application for grading,
inspection, or sampling service may be
made by any interested person, includ-
ing, but not being limited to, the United
States, any State, county, municipality,
or common carrler, or any authorizad
agent of the foregoing.

(b) On resident basis. Application
for grading service on a resident basis
to be performed in an approved plant
shall be made In writing on forms ap-
proved by the Administrator and filed
with the Administrator.

§ 588 How to make application. An
application for any grading service may
be made in any office of grading, or with
any grader, sampler, or inspector at o
nearest the place where the service is
desired. Such application for service
may be made orally (in person or by
telephone), in writing, or by telegraph
If an application for grading service I8
made orally, the office of grading, grader,
sampler, or inspector with whom such
application is made, or the Adminis-
trator, may require that the application
be confirmed in writing.

§ 58.9 Form of application. Each ap-
plication for grading, inspecting, or sam-
pling a specified lot of any product shall
include such information as may be ré-
quired by the Administrator in regard
to the product and the premises whert
such product is to be graded, inspected,
or sampled.
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£ 58.10 Filing of application. An ap-
plication for , Inspection, or sam-
pling of a specified lot of any product
shall be regarded as filed only when made
pursuant to this part,

£ 58.11 Granting of application. An
application may be granted (a) on fee
besis when facilities and conditions are
satisfactory for conduct of the grading,
inspection or sampling service, and (b)
on resident basis when the plant is sur-
veved and approved for grading, Inspec-
tion or sampling service, -

§58.12 When application may be
rejected. An application for grading,
inspection or sampling service may be
rejected by the Administrator (a) when-
ever the applicant fails to meet the re-
quirements of the regulations prescribing
the conditions under which the service
is made avallable; (b) whenever the
product is owned by or located on the
premises of a person currently denied
the benefits of the act; (¢) where an in-
dividual holding office or a responsible
position with or having a substantial
financial interest or share with the ap-
plicant Is currently denied the benefits
of the act or was responsible in whole or
in part for the current denial of the
benefits of the act to any person; (d)
when he determines that the application
is an attempt on the part of a person
currently denied the benefits of the act
to obtaln grading, inspection or sampling
service; (e) when he determines that the
product was produced {rom unwholesome
raw material or was produced under
insanitary or otherwise unsatisfactory
conditions; (f) when it is determined
that the product is of illegal composition
or is lacking in stability; (g) delinquent
payment of fees over 60 days; or (h)
non-compliance with the act or regula-
tions in this part or instructions issued
hereunder. When an application is re-
jected, the applicant shall be notified
in writing by the area supervisor or his
designated representative the reason or
reasons for the rejection.

158,13 When application may be
withdrawn. An application for grading
service may be withdrawn by the appli-
cant at any time before the service is
performed upon payment, by the appli-
cant, of all expenses incurred by the
Slr-: vice in connection with such applica-
t O,

158.14 Authority of applicant. Proof
of the authority of any person applying
for any grading service may be Tequired
In the discretion of the Adminlstrator.

£ 58.15 Accessibility and condition of
product, (a) BEach product for which
Erading, inspection or sampling service
s requested shall be so conditioned and
placed as to permit a proper determina-
ton of the class, quality, quantity, or
condition of such product. The room or
area where the service is to be performed
shnll be clean and sanitary, free from
foreign odors and shall be provided with
ddequate lighting, ventilation and tem-
Perature control.

(b) The applicant shall be entirely re-
fponsible for furnishing sample pack-
ages that are truly representative of the
Ciass, quality, quantity and condition of
the Jot and each unit thereof. When

No. 237—2

FEDERAL REGISTER

there is any indication that the samples
furnished are not truly representative
additional samples shall be made avail-
able for verification.

§ 58.16 Disposition of samples of
graded product. Any sample of graded
product may be returned to the appli-
cant at his request and at his expense if
such request was made at the time of the
application for the grading service. In
the event the aforesaild request was not
made at the time of application for the
grading service, the sample of product
may be disposed of to any recognized
charitable organization or in any other
manner which is approved by the Ad-
ministrator.

§ 58.17 Order of serpvice. Grading
service shall be performed, Insofar as
practicable, in the order in which appli-
cations therefor are made except that
precedence may be given to any such
applications which are made by the
United States (including, but not being
limited to, any instrumentality.or agency
thereof) and to any application for an
appeal grading. The Service, its officers
and employees, shall not be liable for
damages occurring through acts of com-
mission or omission in administration of
this part.

§58.18 Grading certificates and
sampling report forms. Grading cer-
tificates (including appeal grading cer-
tificates and regrading certificates) and
sampling report forms shall be issued on
forms approved by the Administrator.

§ 58.19 Grading certificate issuance.
Each grader and each inspector shall
issue a grading certificate covering prod-
uct graded. Lots of miscellancous dairy
products comprising more than one kind
of product may be covered by a single

certificate. In no case shall &
grader or inspector sign any certificate
covering any product not graded by him.

§ 68.20 Disposition of grading certifi-
cates. The original of any grading cer-
tificate issued pursuant to §58.19, and
not to exceed four copies thereof, shall,
immediately upon issuance, be delivered
or mailed to the applicant or person
designated by him. One copy shall be
filed in the office of grading serving the
area in which the grading service was
performed, and all other coples shall be
filed in'such manner as the Administra-
tor may approve. Additional coples of
any such certificate may be supplied
:os 8“3 interested party as provided in

§58.21 Advance information, Upon
request of an applicant, all or part of
the contents of any grading certificate
fssued to such applicant may be tele-
phoned or telegraphed to him, or to any
person designated by him, at applicant’s
expense,

APPEAL GRADING AND REGRADING

§ 58.22 When appeal grading may be
requested. An application for an appeal
grading may be made by any interested
party who is dissatisfied with any deter-
mination stated In any grading certifi-
cate, If the identity of the samples, or
the product, has not been lost; and such
application for an appeal grading shall
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be made within two days following the
day on which the grading was per-
formed. Upon approval by the Admin-
istrator, the time within which an ap-
plication for an appeal grading may be
made may be extended.

§£58.23 How fto oblain appeal grad-
ing. Appeal grading may be obtained
by filing a request therefor, (a) with
the Administrator, (b) with the grader
or inspector who issued the grading cer-
tificate with respect to which the appeal
grading is requested, (¢) with the imme-
diate supervisor of such grader or inspec=
tor, or (d) with the officer in charge of
any office of grading, The application
for appeal grading shall state the rea-
sons therefor and may be accompanied
by a copy of the aforesaid grading cer-
tificate or any other iInformation the
applicant may have secured regarding
the product, at the time of grading,
from which the appeal is requested.
Such application may be made orally
(in person or by telephone), in writing,
or by telegraph. If made orally, writ-
ten confirmation may be required.

§58.24 Record of filing time. A rec-
ord showing the date and hour when
each such application for appeal grad-
ing is recelved shall be maintained In
such manner as the Administrator may
prescribe.

§58.25 When an application for an
appeal grading may be refused. If it
appears to the Administrator that the
reasons for an appeal grading are frivo-
lous or not substantial, or that the qual-
ity or condition of the products has
undergone a material change since the
grading from which the appeal Is made,
or the identical products graded cannot
be made accessible for regrading, or the
act or this part has not boen complied
with, the Administrator may refuse the
applicant’s request for the appeal grad-
ing; and such applicant shall be
promptly notified of the reason for such
refusal.

$5826 When an application for an
appeal grading may be withdrawn, An
application for appeal grading may be
withdrawn by the applicant at any time
before the appeal grading is made upon
payment, by the applicant, of all ex-
penses incurred by the Service In con-
nection with such application.

§ 58.27 Order in which appeal grad-
ings are performed. Appeal gradings
shall be performed, Insofar as practica-
ble, in the order in which applications
therefor are received; and any such
application may be given precedence
pursuant to § 58.17.

$ 5828 Who shall make appeal grad-
ings. An appeal grading of any graded
product shall be made by any grader
(other than the one from whose grading
the appeal is made) designated for this
purpose by the Administrator; and
whenever practical, such appeal grading
shall be conducted jointly by two such
graders.

§58.29 Appeal grading certificate.
Immediately after an appeal grading has
beén completed, an appeal grading cer-
tificate shall be issued showing the re-
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sults of such appeal grading. Such cer=
tificate shall thereupon supersede the
grading certificate for the product in-
volved and such supersedure shall be
effective as of the time of issuance of the
grading certificate with respect to which
the appeal is made, Each appeal grad-
ing certificate shall clearly set forth the
number and the date of the grading cer-
tificate which it supersedes. The provi-
slons of § 58.18 to § 58.21, both inclusive,
shall, whenever applicable, also apply to
appeal grading certificates except that
coples of such appeal grading certificates
shall be furnished each interested party
of record.

§ 58.30 Application for regrading of a
graded product. An application for the
regrading of any previously graded prod-
uct may be made at any time by any in-
terested party; and such application
shall clearly indicate the reasons for re-
questing the regrading. The provisions
of the regulations relative to grading
service shall apply to regrading service.

8 58.31 Regrading certificate. Imme-
diately after a regrading has been com-
pleted, a regrading certificate shall be
issued showing the results of such re-
grading; and such certificate shall there-
upon supersede, as of the time of issu-
ance of the regrading certificate, the
grading certificate previously issued for
the product involved. Each regrading
certificate shall clearly set forth the
number and date of the grading certifi-
cate which It supersedes. The provisions
of § 58.18 to § 58.21, both inclusive, shall,
whenever applicable, also apply to
regrading certificates except that coples
of such regrading certificates shall be
furnished each interested party of
record.

§5832 Superseded certificates.
When any grading certificate is super-
seded in accordance with this part, such
certificate shall become null and void
and, after the effective time of the super-
sedure, shall no longer represent the
class, quality, quantity, or condition of
the product described therein. If the
original and all copies of such superseded
certificate are not dellvered to the person
issuing the regrading or appeal grading
certificate, he shall notify such persons
as he conslders necessary to prevent
fraudulent use of the superseded certifi-
cate.

AUTHORIZATION AND LICENSING OF GRADERS,
INSPECTORS, SAMPLERS, AND SUFERVISORS
OF PACKAGING

$£5833 Who may be authorized or
Heensed. Any person possessing proper
qualifications, as determined by an ex-
amination for competency, held at such
time and in such manner as may be pre-
scribed- by the Administrator, may, (a)
if an employee of the Department, be
autho¥lzed by the Secretary, or (b) if not
an employee, be lcensed by the Secre-
tary, as a grader, inspector, sampler, or
supervisor of packaging for the perform-
ance of the applicable duties. Each
prospective licensee, other than s State
employee, shall, prior to the issuance of
the license, procure and deliver to the
Service a surety bond, Issued by such
surely as may be appioved by the Ad-
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ministrator, In the amount of $1,000
for the proper performance of the duties
of such person as a licensee under the
act and this part. Each authorization,
and each license, issued by the Secretary
shall be countersigned by the Adminis-
trator.

§58.34 Suspension or revocation of
authority or license, Pending final ac-
tion by the Secretary, the Administrator
may, whenever he deems such action
necessary, suspend the authority or
license issued to any person pursuant to
this part, by giving written notice of such
suspension to such person, accompanied
by a statement of the reasons therefor.
Within seven days after receipt of the
aforesaid notice, such person may flle a
written appeal with the Secretary, sup-
ported by any argument or evidence such
person may wish to offer as to why his
authority or license should not be sus-
pended or revoked. After the expiration
of the aforesaid seven day period and
consideration of such argument and evi-
dence, the Secretary will take such
action as he deems appropriate with re-
spect to such suspension or revocation.

§ 5835 Cancellation of authority or
ticense. Upon termination of any per-
son's services as a grader, inspector,
sampler, or supervisor of packaging, he
shall surrender the authority or license,
issued to him pursuant to this part, for
cancellation by the Administrator.

§ 5836 Swrender of Authority or
license. Each authority, and each li-
cense, that is suspended or revoked, or
has expired, shall be surrendered by the
holder thereof to his immediate superior,

FEES AND CHARGES

§ 58.37 Payment of fees and charges.
(n) Fees and charges for any grading
service shall be paid by the interested
party, making the application for such
grading service, in accordance with the
applicable provisions, of this section and
§ 58.38 to § 58.48, both inclusive; and, if
50 required by the grader, inspector, or
sampler, such fees and charges shall be
paid in advance.

(b) Fees and charges for any grading
service performed by any grader, inspec-
tor, or sampler who is a salaried em-
ployee of the Department, shall, unless
otherwise required pursuant to para-
graph (¢) of this section, be paid by the
interested party making application for
such grading service by check, draft, or
money order payable to the Treasurer of
the United States and remitted promptly
to the Service.

(¢) Fees and charges for any-grading
service under a cooperative agreement
with any State or person shall be paid in
accordance with the terms of such coop-
erative agreement by the interested party
mak‘ing application for any such grading
service.

§5838 On a fee basis. (a) Unless
otherwise provided in this section, the
fees to be charged and collected for any
service (other than for an appeal grad-
ing) performed, in accordance with this
part, on a fee basis shall be based on the
applicable rates specified In §58.43 to
§ 58.46, both inclusive.

(h) In the event the aforesaid appli-
cable rates are deemed by the Adminis.
trator to be inadequate fully to relmburse
the Service for all costs and other items
paid or incurred by the Service in con.
nection with such service, the fees for
such service shall not be based on the
rates specified in § 58.43 to § 58.46, both
inclusive, but shall be based on the time
required to perform such service and
the travel of each grader, Inspector,
sampler, and supervisor of packaging
at the rate of $3.60 per hour for the time
actually required.

(c) If an applicant requests that
grading service be performed (1) on a
holiday, he may be charged a rate double
the rate otherwise applicable, and (2)
on a non-work day, he may be charged a
rate one and one-halfl times the other-
wise applicable rate.

(d) Charges for grading service not
specifically set forth in paragraphs (a),
(b) and (¢) of this section including in-
spection for condition of product, plant
surveys and other miscellaneous service
shall be based on the time required to
perform such service and travel of each
grader, Inspector, sampler or supervisor
of packaging, at the rate of $3.60 per
hour for the time actually required.

§ 5839 Fees for grading samples.
The fee to be charged for the grading
of each lot of samples of any product
shall be based on the actual time required
to perform the service and shall be at
the rate of $3.60 per hour, with a mini-
mum charge of $1.80 for each such lot of
samples,

§ 58.40 Fees for appeal grading. The
fees to be charged for any appeal grad-
ing shall be double the fees specified in
the grading certificate from which the
appeal is taken: Propided, That the fee
for any appeal grading requested by the
United States, or any agency or Instru-
mentality thereof, shall be the same as
set forth in the grading certificate from
which the appeal is taken. If the result
of any appeal grading discloses that a
material error was made in the grading
appealed from, no fee shall be required.

% 58.41 Fees for additional copies of
grading certificates. Additional copies
of any grading certificates, other than
those provided for in § 58.20, may be sup-
plied to any interested party upon pay-
ment of a fee of $1.50 for each sel of
five, or fewer coples.

§ 5842 Traveling expenses and other
charges, Charges may be made 0
cover the cost of traveling and other ex-
penses incurred by the Service in con-
nection with the performance of any
grading service.

§£ 5843 Butler, cheese and misceila-
neous dairy products grading fees. ¥or
each grading or regrading of any lot of
butter, cheddar cheese, or swiss cheese,
the following fees, on the basis of the
net weight of such lot or the actual numn-
ber of churnings of butter, vats of ched-
dar cheese, or wheels of swiss chees?
comprising such lot, shall be applicable:

(a) When all the packages in any
such lot are not individually identified
by churning of butter or vat of cheddar
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cheese, the following fees shall be effec-
tive:
¥or 300 pounds Or 1es8. oo e $1.
For 301 to 1,000 pounds, inclusive.... 2
For 1,001 to 3,000 pounds, Inelusive... 3.
For 3,001 to 6,000 pounds, inclusive... 4.
For 6,001 to 10,000 pounds, inclusive.. 6
For 10,001 to 15,000 pounds, Inclusive. 8.
For 16,001 to 20,000 pounds, Inclusive. 10,
For each additional 10,000 pounds, or
fraotion thereof, In exceas of 20,000
POTRIAR o Sl e L S e i 2.

(b)Y When all the packages In any
such Jot are Individually identified by
churning of butter or vat of cheddar
cheese, the following fees shall be effec-
tive:

For 3 or less churnings or vats (total
welght less than 18,000 pounds) ...
For eschl additional churning or vat in

excess of 3, an additional charge of. .40
For Any lot of butter or ohoddar

cheese welghing 18000 to 25,000

pounds, inclusive, the minimum

charge shall be. . ..
For nny lot of butter or cheddar cheese
welghing In excess of 25,000 pounds,
the minimum charge shall be. ...

(c) When all the wheels of swiss
cheese are individually Identified by
kettle of swiss cheese, the following fees
sbiall be effective:

2282333

g

$2.70

8.00

(d) Fees for grading lots of miscel-
laneous dalry products covered by a
tingle grading certificate shall be based
on the actual time required to perform
the service and shall be at the rate of
§3.60 per hour, with a minimum charge
of $1.80.

i 58,44 Milk sampling fees. (a) For
each sampling of any lot of dry milk, the
following fees shall be applicable:

For 1,600 pounds or 1688, « v oo mvonene $2.70
For 1,601 1o 3,000 pounds, inclusive.... 3.00
For 3,001 to 6,000 pounds, Inclusive._.. 4.50
For 6,001 to 10,000 pounds, inclusive.. 6. 00
For each additionai 10,000 pounds, or
Iraction thereof, In oxcess of 10,000
pounds - 2.00

(b) For each lot of evaporated or con-
densed milk, the following fees shall be
applicable;
Fur 50 paokages or 1088, v eeoee e s 2,
For 61 to 200 packnges, inclusive. ... 3.
For 201 10 400 packages, Inclusive._.. 4
For 401 to 600 packages, inclusive_____ ¢
For each sdditionnl €00 packages, or

Iraction thereof, In excess of 600

o A S PR Ny T T

§ 5845 Fees for laboratory analyses.
For each of the following laboratory
analyses, the fee referable thereto shall
be applicable except as otherwise pro-
vided in paragraph (h) of this section.

(a) Drymilk, dry whey.

Scorched PArtIOIES. oo e 80, 50
Molsture - 1,50
L0 B s T A R A RGO TR R, 2.00
oI s e e s .50
Hacterfological plute couUNtaveeeeeee. 1.50
Titratable acidity .50
Flavor, color .50
Alkalinity of rsh 2.00
E. coll (Presumptive) cee oo covamen 1.80
Coliform (presumptive test solid
media) . 1.50
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n $2, 00
Whey protein test, single sample ... 1.50
‘Whey protein test (for esch additional

sample in the same ghipment) ... .75
Gy AR € el L 5. 50
Copper cevceeens 5.50
Bacteriologioal direct count. o oveen 1.50

(b) Evaporated milk.

Solids e 81.50
! g T RGeS A LR A 2.00
Flavor, color body. .76
Net welght - - 280
Sediment R b 5

(c) Sweetened condensed milk,

Sollds --- $1.50
Fat 2.00
Sugor... 3.50
) P e ok Wil SN 75
Bacteriologlenl plate count. oo oo 1,50
Yeast and mold count. oo _... 1. 50
E, coll count (prosumptive) ..ceeeeen 1.80
Coliform  (presumptive test solid

medin) ——- 1.50
Net welght. ... .50
Flavor, color, body e e e e eeecee L 7T8
Viscosity. + 75

(d) Natural cheege.

0 L b Yt R T & S S T RN, $2. 00
Moisture in dupieate . e e 3.00
Moisture in duplicate and fat (dry

basis) complete. .. ..o oo 5.00
Fat (dry basis) single sample. cooea.. 4.00
Fat (dry basls) for “ench additional

sample in the same shipment. . .. 3.00

(e) Process cheese,

O e e e el e 4SVO0
Moisture and fat (dry basis, cor-

DIRSE v ierm mes vl oo e s vt 4.00

(f) Butter oil (milk fat).

Molsture 81,50
Fat o = 2.00

(g) Butter.

I o e e etes 34 2 o AU S A st e $0.50
Motsture...... 1.50
Lo R T N SN R 2,00
Complete Eohman analysls, single

R D e S e s i et 3.50
Complete Kohman analysis (for each

sdditional sample In same ship-

o B A U R QU S R 2.50

(h) Bacteriological analyses and

other specified determinations with re-
spect to individual tests jor one jactor.

Bacteriological plate count ... ... 81.75
Bacteriologlcal direct count. .o o oo 1. 50
E. coll count (presumptive test solld
s ) P O SRS R I G T S 2.00
Coliform (presumptive) oo v ee e 1.80
Yenst and mold count e oo oo oo 1.50
Sediment . - 1.00
PH determination. .. oo o .76
Flavor, eolor, DoAY oo eeeaae 1.00
Scorched icles 1.00
Extraneous matter, o 2.00
Lactose 5.00
Iron. £ - 5.50
Copper 5. 50
Protein (Kjeldahl) . _____ 3.00

Plant survey “line” samples, based on
time required to perform such serv-
ices, per hour..

Phosphatase test

Storch test.

(1) Ice cream,

Fat
Total solids.
Bacteriological plate count e eeeeeea . 1
Collform (presumptive) o cec e caeee 1.
Net welght. A -~ NS

s
888

9415
) Fluid milk,

Fat (Babecock) $1.00
Milk solids not 10t oo eenneee - 1.60
Baoteriological plate count. c e ceea 1.50
Bactariological direct count. oo 1.50
Cryoscope test for added water....... 1.50
Collform (presumptive) cecccmmeeeaee 1.50

§ 58.46 Additional charges. With re-
spect to any grading service performed
in a freight or express car or any other
place where the entire lot of the product
is not readily accessible to the grader, in-
spector or sampler, if the time required
for the performance of such service is
greater than would otherwise be required
if the entire lot were readily accessible,
as aforesaid, a fee of $4.00 shall be
charged in addition to the applicable
rates specified in § 58.43 to §568.45, both
inclusive.

§ 5847 On a contract basis, Fees to
be charged and collected for any service,
other than for an appeal grading, on a
contract basis, shall be such as are pro-
vided in such contract. The fees to be
charged for any appeal grading shall be
as provided in §58.38 to §58.45, both
inclusive.

§58.48 Fees for grading service per-
formed under ccoperativg agresment,
The fees to be charged and collected for
any service performed under cooperative
agreement shall be those provided for
by such agreement.

MARKING, BRANDING, AND IDENTIFYING
PRODUCT

§58.49 Authority to use official iden-
tification. Whenever the Administrator
determines that the granting of author-
ity to any person to package any prod-
uct, graded pursuant to this part, and
to use official identification, pursuant to
§ 58.49 to § 58.57, both inclusive, will not
be inconsistent with the act and this
part, he may authorize such use of offi-
cial identification. Any application for
such authority shall be submitted to the
Administrator in such form as he may
require.

§ 58.50 Approval and form of official
identification, (a) Any grade label, in-
spection mark, or packaging material
which is to be used as official identifica~
tion shall be used only in such manner
as the Administrator may prescribe; and
such label, inspection mark, and pack-
aging material shall be of such form and
contain such information as the Ad-
ministrator may require. No grade
label, Inspection mark, or packaging ma-
terial may be used.n the {dentification of
any graded or inspected product unless
finished copies or samples of such grade
Iabel, inspection mark, and packaging
material have been approved by the
Administrator,

(b) Inspection or grade mark per-
mitted to be used to officially Identify
packages containing dalry products
which are inspected or graded pursuant
to this part shall be contained in a shield
in the form and design indicated in fig-
ures 1, 2, 3 and 4 of this section or such
other form or design as may be approved
by the Administrator,
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Design fllustrated in figure 1 is used for
graded product under USDA inspection.
 Designs illustrated in figures 2 and 3 are
used for graded products processed and
packed under USDA quality control serv-
fce. Design lllustrated in figure 4 is used
for inspected product (when U, S, stand-
ards for grades not established) proc-
essed and packed under USDA quality
control servige. The grade or inspection
identification shall be printed on the car-
ton, or on the wrapper, or on both, and
preferably on one of the main panels of
the carton or wrapper. The shield iden-
tification shall be not less than 3; inch
by 34 Inch In size, and preferably one
inch by one inch on one-pound cartons
or Wrappers.

(¢) Labelling and officlal identification
under this part shall be limited to U. S,
Grade B or higher, or to an equivalent
standard of quality for U, 8. name grades
or numerical score grades or when U, 8.
Standards for grades of a product have
not been established.

§ 58.51 Injormation required on offi-
cial identification label. Each grade or
inspection label which is to be used as
official identification shall conspicuously
indicate the U, S. grade of the product it
identifies and appropriate terminology
if manufactured or processed under
inspection. It shall also Include the
appropriate phrase: “Officially graded,”
“Officially inspected,” “Federal-State
graded,” or “Government graded.”
When required by the Administrator, the
grade or inspection label shall also in-
clude all or any portion of the informa-
tion set forth in paragraphs (a) and (b)
of this section.

fa) The grade identification label on
butter packaging material shall be
stamped or perforated with the date of
grading and the number of the grading
certificate issued on the product.

(b) The grade or inspection label on
packaging material for dairy products
other than butter shall be stamped or
perforated with a code number to indi-
cate lot and date packed.

(¢) With respect to paragraphs (a)
and (b) of this section, the date of grad-
ing or date of inspection may be shown
in form of a code provided such code
is made avallable to and approved by
the Administrator.

RULES AND REGULATIONS

§ 5852 Time limit for packaging
graded butter, natural cheese or dry milk
solids with grade or other official identi-
fication label. Any lot of butter which is
graded for packaging with grade or other
official identification shsall be packaged
within ten days immediately following
the date of grading and any lot of nat-
ural cheese or dry milk shall be packaged
within 30 days immediately following
date of grading provided the product
is properly stored during the ten or thirty
day period. If the product is moved to
another location a regrading or a rein-
spection shall be required.

PREREQUISITES TO PACKAGING PRODUCTS
WITH GRADE IDENTIFICATION LABELS

§ 58.53 Supervisor of packaging re-
quired, The official identification of any
graded or inspected product, as provided
in §§ 58.50 to 58.57, both inclusive, shall
be done only under the supervision of a
grader, inspector, or supervisor of pack-
aging. The authority Lo use grade or
inspection Identification labels may be
granted by the Administrator only to
applicants who utilize the services of a
supervisor of packaging in accordance
with this part. The supervisor of pack-
aging shall have jurisdiction over the use
and handling of all packaging material
bearing any official identification,

§ 58.54 Packing and packaging room
and equipment shall be clean and sani-
tary. Each applicant who is granted the
authority to package any product with
a grade identification label and who op-
erates, for such purpose, a printing and
packaging room, shall maintain the
room and the equipment therein in a
clean and sanitary condition and, in ad-
dition, in accordance with the instruc-
tions of the Administrator.

$ 58.55 Facilities for incubating butter
samples required. Each applicant
granted the authority, as aforesald, to
package graded butter with grade iden-
tification labels shall provide and main-
tain a cabinet of suitable construction,
equipped with temperature control, for
the purpose of Incubating samples of
graded butter. Suitable facilities for the
purpose of cleaning and sterilizing the
equipment used in performing such in-
cubation also shall be provided by such
applicant,

§ 58.66 Incubation of butter samples
to determine keeping quality. (a)
Samples of butter may be taken by a
grader, pursuant to thé instructions of
the Administrator, from any lot of but-
ter which is submitted for grading and
packaging with grade Iidentification
labels, for the purpose of determining,
by subsequent examination, whether
such butter possesses satisfactory keep-
ing quality, as determined by the grader
in accordance with such standards as
the Administrator may prescribe,

(b) Samples of butter may be taken
by a grader for Keeping quality tests pur-
suant to the instructions of the Admin-
istrator, from any lot of butter submitted
for grading prior to issuance of the grad-
ing certificate.

§ 58.67 Butter of known unsatisfac-
tory keeping quality shall not be eligible
Jor packaging with grade identification

labels. (a) Any butter produced in a
creamery whose production of butter,
within 30 days prior to current grad-
ing, has shown unsatisfactory keeping
quality, as evidenced by the keeping
quality test pursuant to § 58.56, shall noj
be packaged with any grade identifica-
tion label until it is determined by the
grader, that such butter possesses sa’is-
factory keeping quality.

(b) Any manufacturing or processing
plants supplying product, directly or in-
directly, for packaging with official
identification shall be subject to survey
and inspection. Product shall not be
eligible for grading and official identifi-
cation if processed in a plant which, on
inspection, shows Insanitary or otherwise
unsatisfactory operating conditions.

VIOLATIONS

§58.68 Debarment of Sservice. (a)
The following acts or practices, or the
causing thereof, may be deemed sufficient
cause for the debarment, by the Admin-
{strator, of any person, including any
agents, officers, subsidiaries, or affiliates
of such person, from any or all benefits
of the act for a specified period after
notice and opportunity for hearing has
been accorded him,

(1) Fraud or misrepresentation. Any
wilful misrepresentation or deceptive or
fraudulent practice or act found to be
made or committed by any person in con-
nection with:

(1) The making or filing of any appli-
cation for any grading service, inspection
service, or sampling service, appeal, or
regrading service;

(i) The making of the product acces-
sible for grading, iInspection, or sampling;

(ii1) The making, issuing or using or
attempting to issue or use any grading
certificate or inspection certificate issued
pursuant to the regulations in this pari or
the use of any .official stamp, label or
identification;

(iv) The use of the terms, “United
States,” or “U. 8.,” “Officially graded”
“Officially inspected,” “Federal-State
graded,” or “Government graded, or
terms of similar import in the labeling or
advertising of any product without stat-
ing in conjunction therewith the official
U. 8. grade of the product; or

(v) The use of any of the aforesaid
terms or an official stamp, label, or iden-
tification in the labeling or advertising of
any product that has not been graded
pursuant to this part.

(2) Use of facsimile form. Using or
attempting to use a form which simu-
lates in whole or in part any official iden-
tification for the purpose of purporting
to evidence the U, 8. grade of any prod-
uct; or the unauthorized use of a fac-
simile form which simulates in whole or
in part any official grading or inspection
certificate, stamp, label, or other identi-
fication for the purpose of purporting o
evidence a grade or other official inspec-
tion mark; and

(3) Mislabeling. The use of any
words, numerals, letters, or facsimile
form which simulates in whole or in part
any identification purporting to be &
grade when such product does not com-
ply with any recognized standards in
general use for such grade, and such
activity may be deemed sufliclent cause



Friday, December 5, 1958

for debarring such person from any or
all benefits of the act.

(4) Wilful violation of the regulations.
Wilful violation of the regulations in this
part or the act, or the instructions or
specifications issued by the Adminis-
trator.

(5) Interfering with a grader, inspec-
tor, or sampler, Any interference with
or obstruction or any attempted inter-
ference or obstruction of any grader, in-
spector, or sampler in the performance
of his duties by intimidation, threat,
bribery, assault, or any other improper
means.

(b) Whenever the Administrator has
reason to believe that any person, or his
employee, agent, or representative has
wilfully, fiagrantly or repeatedly com-
mitted any of the acts or practices speci-
fled in paragraph (a) of this section, he
may without hearing direct that the
benefits of the act be denled such person,
including any agents, officers, subsidi-
aries or affiliates of such person, pending
investigation and hearing and shall give
notice thereof by registered mail. A
written petition for reconsideration of
such interim denial may be filed with the
Administrator by any person so denied
the benefits of the act if postmarked or
delivered within 10 days after notice of
the interim denial. Such petition shall
state specifically the errors alleged to
have been made by the Administrator in
denying the benefits of the act pending
investigation and hearing. Within 20
days following the receipt of such a peti-
tion for reconsideration, the Administra-
tor shall reinstate the benefits of the act
or notify the petitioner by registered
mail of the reasons for continued interim
denial,

MISCELLANEOUS

§ 5859 Political activity, All grad-
ers, inspectors, and samplers are forbid-
den during the period of their respective
appointments or licenses, to take an ac-
tive part in political management or in
political campaigns. Political activities
In city, county, State, or national elec-
tions, whether primary or regular, or in
behalf of any party or candidate, or any
measure to be voted upon, is prohibited.
This applies to all appointees, including,
but not being limited to, temporary and
cooperative employees and employees on
leave of absence with or without pay.
Wilful violation of this section will con-
stitute grounds for dismissal in the case
of appointees and revocation of licenses
in the case of licensees.,

§58.60 Report of violations. Each
grader, inspector, sampler, and supervi-
sor of packaging shall report, in the
manner prescribed by the Administrator,
all violations and noncompliances under
the act and this part of which such
grader, inspector, sampler, or supervisor
of packaging has knowledge,

£58.61 Publications. Publications
under the act and this part shall be made
in the FeperaL Recister, the Service and
Regulatory Announcements of the De-
partment, and such other media as the
Administrator may approve for the pur-
pose,

§58.62 Other applicadble regulations.
Compliance-with the regulations in this

FEDERAL REGISTER

part shall not excuse faflure to comply
with any other Federal, or any State, or
municipal applicable laws or regulations.

£ 58.63 Identification. Each grader,
inspector, sampler, and supervisor of
packaging shall have in his possession at
all times, and present upon request,
while on duty, the means of identification
furnished by the Department to such
person.,

SUBPART B—MINIMUM SPECIFICATIONS FOR
APPROVED PLANTS MANUFACTURING, PROC-
ESSING, AND PACKAGING DAIRY PRODUCTS
UNDER UNITED STATES DEPARTMENT OF
AGRICULTURE INSPECTION

~ DEFINITIONS

§ 58.101 Approved laboratory. An
“approved laboratory” is one In which
the entire facilities and equipment have
been approved by the Administrator as
being adequate to perform the necessary
official tests In accordance with the rules
and regulations in this part.

§ 68.102 Approved plant. “Approved
plant" means one or more adjacent
bulldings, or parts thereof, comprising
a single plant at one location in which
the facilities and methods of operation
therein have been approved by the Ad-
ministrator as suitable and adequate for
operation under inspection or grading
service and in which inspection or grad-
ing is carried on in accordance with the
regulations in this part,

§ 58.103 Baotericidal treatment,
“Bactericidal treatment” means subjec-
tion to an acceptable sanitizing agent.

§58.104 Cream, “Cream” means
that portion of milk, which is produced
by healthy cows located in modified
tuberculosis-free areas or from cows in
herds fully accredited as tuberculosis-
free by the United States Department
of Agriculture, and which rises to the
surface on standing or is separated by
centrifugal force and contains not less
than eighteen percent of milk fat.

§58.105  Dairy products. ‘“Dairy
products” means butter, cheese (whether
natural or processed), milk, cream, milk
products (whether dried, evaporated,
stabilized or condensed), ice cream, dry
whey, dry buttermilk, and such other
perishable dairy products as the Secre-
tary may hereafter designate. Such
term shall also include any food product
which s prepared or manufactured
from any of the aforesald products if
such products constitute at least 50 per-
cent, by weight, of all the Ingredients
used in the preparation or manufacture
of such food product. Such food prod-
uct shall not contain any fats except milk
fats and those fats inherent to the food
product graded,.

§58.106 Grader. “Grader” means
any employee of the Department author-
ized by the Secretary, or any other per-
son to whom a license has been issued
by the Secretary, to Investigate and cer-
tify, in accordance with the act and this
part, to shippers of products and other
interested parties the class, quality,
quantity, and condition of such products.

§ 58.107 Inspector. “Inspector” means
any employee of the Department au-
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thorized by the Secretary, or any other
person to whom a license has been is-
sued by the Secretary, to inspect and
certify quality, quantity, and condition
of products, supervise the operation in
an approved plant and perform plant
surveys.

§58.108 Afilk, “Milk" means the
whole lacteal secretion, practically free
from colostrum, obtained by the com-
plete milking of one or more healthy
cows located In modified tuberculosis-
free areas or from cows in herds fully
accredited as tuberculosis-free by the
United States Department of Agricul-
ture.

§ 58.100 Rules and regulations. The
term “rules and regulations” contained
in Subpart A of this part; and all other
terms which are used in this subpart
shall have the meaning applicable to such
terms as defined in said rules and regula-
tions.

§58.110 USDA. The term “USDA”"
means the United States Department of
Agriculture,

PURPOSE

§ 58.120 Approved plants operating
under USDA inspection. (a) The mini-
mum specifications established in this
subpart provide the basis for a quality
improvement program which may be ef-
fectively carried forward through official
inspection and grading service. Adop-
tion of certain sound practices at dairy
plants should significantly ald operators
to more consistently manufacture uni-"
form high-quality stable dairy products.
Dalry products processed and packaged
in an approved plant shall be graded
and/or inspected and may be identified
with officlal inspection and/or grade
labels. Such standardized dairy prod-
ucts properly labeled and merchandised
should encourage greater consumer ac-
ceptance and use of dairy products.

(b) This USDA inspection service is
provided to dairy plants on a voluntary
basis. The operator of any dairy plant
desiring to have such plant qualified as
an approved plant under USDA inspec-
tion service may request a survey of such
plant, premises, equipment, facilities,
and raw material to determine whether
they are adequate to permit plant opera-
tion“in accordance with the minimum
specifications contained in this subpart.
The cost of this survey shall be borne by
the applicant. The cost of the Inspection
service, after inauguration of the pro-
gram, includes the salary of an inspec-
tor(s) or grader(s) plus a prescribed
administrative charge.

APPROVED PLANTS

§ 58.122 Survey and approval. (a)
Prior to the inauguration of USDA in-
spection and grading service in a plant,
a designated representative of the Ad-
ministrator shall make a survey and in-
spection of the plant, premises, and raw
material, including a general review of
the source of supply, volume of raw ma-
terial processed daily and facilities for
handling the raw material at the initial
receiving point and the plant, to deter-
mine whether the facilities, equipment,
method of operation, and raw material
being recelved are adequate and suitable
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for grading service in accordance with
the provisions of this part and such fur-
ther specifications which may hereafter
be issued with respect to minimum re-
quirements, facilities, operating methods
and procedures, raw materials, and sani-
tation in the plant and which are in
effect at the time of the aforesald survey
and inspection.

(b) A plant may be designated as an
“approved plant” for inspection and
grading service only upon compliance
with the requirements of this part, and
at such time as the management is pre-
pared and has agreed to operate the
plant in accordance therewith.

(¢) The cost of performing a plant
survey shall be borne by the applicant
requesting such survey.

§ 58.123 Suspension of plant ap-
proval. Any plant approval may be sus-
pended for (a) faflure to maintain plant
and equipment in a sanitary and satis-
factory operating condition, (b) the use
of unwholesome raw material or use of
operating procedures which are not in
accordance with the provisions of this
part, (¢) failure to process or manufac-
ture stable product, (d) faflure to main-
tain legal composition of the finished
product, or (e) major alterations of
buildings, facilities, or equipment, with-
out prior approval by the Administrator.

PREMISES, PLANT, FACILITIES, EQUIPMENT,
AND UTENSILS

§ 58.127 Premises. (a) The premises
shall be kept in a clean and orderly con-
dition, and should be free from strong or
foul odors, smoke-laden or excessive alr
pollution. Dust in driveways and im-
mediate plant area should be kept to a
minimum.

(b) The outside surroundings shall be
also free from refuse, rubblsh, and waste
materials to prevent harborage of
rodents, insects, and other vermin,

(¢) A suitable drainage system shall
be provided to allow rapid drainage of
all water from plant buildings and sur-
face water around the plant and on the
premises, and all such water shall be dis-
posed of in such a manner as to prevent
& nuisance or health hazard.

§ 58.128 Building. The building or
buildings shall be of sound construction
and kept in good repalr to prevent the
entrance or harboring of insects, rodents,
vermin, dogs, and cats. All pipe open-
ings shall be completely cemented or
provided with tight metal collars.

(@) Outside doors, windotos, openings,
ete.  All openings to the outer alr, in-
cluding doors, windows, skylights, and
transoms shall be effectively protected or
screened against the entrance of flies
and other insects, rodents, dust, and dirt.
All outside doors opening into processing
rooms shall open outward and be con-
structed of metal or the bottom edge
shall be flashed and edged with sheet
metal to a height of six inches. All
doors and windows shall be kept clean
and in good repair. Outside conveyor
openings and other special-type outside
openings shall be effectively protected at
all times against the entrance of files
and rodents by the use of doors, screens,
flaps, fans, or tunnels.”
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(b) Walls, ceilings, partitions and
posts, The walls, cellings, partitions,
and posts of rooms in which milk or milk
products are processed,  packaged, or
handled, or in which utensils are washed
and stored, shall be finished in suitable
light color with smooth washable con-
crete, tile, cement-plaster, or other easily
cleaned material which is substantially
impervious to moisture., They shall be
kept clean and refinished as often as
necessary to maintain them in good

(c) Floors, The floors of all rooms in
which milk and milk products are proc-
essed or packaged or in which utensils
are washed shall be constructed of con-
crete, or of tile laid closely together with
impervious joint material, or of other
equally impervious and easily cleaned
material. They shall be smooth, kept in
good repalr, sloped so that there will be
no pools of standing water after flushing
and the drains shall be equipped with
traps properly constructed and kept in
good repair to avold foul odors therefrom.
The plumbing shall be so installed as to
prevent any back-up of sewage into drain
line and to floor of plant.

(d) Lighting and ventilation. There
shall be ample light, natural or artificial
or both, of good quality and well distrib-
uted, and adequate ventilation for all
rooms and compartments to permit
maintenance of sanitary conditions, Al
rooms where milk or milk products are
processed, packaged, or handled, or
where utensils and/or equipment are
washed should have at least 10 to 30
foot-candles of light intensity on all
working surfaces; at least 30 to 50 foot-
ecandles of light intensity in areas where
dairy products are examined for condi-
tion and quality; and at least 5 foot-
candles of light in all other rooms, when
measured from a distance of 30 inches
above the floor. Light bulbs and fluo-
resoent tubage shall be protected against
breakage where necessary. All rooms
shall be adequately ventilated to mini-
mize or eliminate objectionable odors
and moisture condensation. Exhaust
fans, vents, and hoods shall be provided
to supplement windows and doors where
and when needed.

(e) Rooms and compartments. Each
room and each compartment in which
any raw material, packaging and ingre-
dient supplies, or finished products are
handled, processed, or stored shall be so
designed and constructed as to assure
processing and operating conditions of a
clean and orderly character, free from
objectionable odors and vapors, and
maintained accordingly. Rooms for re-
celving milk and cream should be sep-
arated from processing rooms. Each
cold storage room shall possess sufficient
and proper refrigeration to adequately
protect the quality and condition of the
products stored.

(1) Coolers and freezers. The coolers
and freezers shall be of adequate size
and equipped with facilities for proper
temperature and humidity conditions
consistent with the most desirable com-
mercial practices for the applicable
product. Coolers and freezers shall be
kept. clean, dry, orderly, free from in-
sects, rodents, and mold and maintained

in good repalr. They shall be ade-
quately lighted and proper circulation of
air shall be maintained at all times. The
floors, walls, and ceilings shall be con-
structed of impervious material to per-
mit thorough cleaning,

(2) Cheddar cheese drying room. The
cheddar cheese drying room shall be suf-
ficlently large to permit holding of
cheese prior to waxing for sufficlent time
to provide a smooth thoroughly dry sur-
face—generally 48 to 72 hours is re-
quired. The drying room shall be kept
clean and free from mold and shall be
equipped with facilities for proper air
circulation, control of temperature and
relative humidity. There shall be ample
shelving, properly spaced, and the
shelves so constructed to permit easy
cleaning. The shelves shall be kept
clean and dry.

(3) Dry storage (product). The stor-
age rooms for the dry storage of product
shall be adequate in size, kept clean, dry,
orderly, free from insects and mold and
maintained in good repair. They shall
be adequately lighted and ventilated.
Control of humidity and temperature
shall be maintained at all times con-
sistent with good commercinl practices
which will not impair the quality of the
finished product.

(4) Supply room. The supply rooms
used for the purpose of storing packag-
ing materials, cantainers, and miscel-
laneous ingredients shall be kept clean,
dry, orderly, free from insects, rodents
and mold, and maintained in good re-
palr. Such items stored therein shall
be adequately protected from dust, dirt,
or other extraneous matter and so ar-
ranged as to permit cleaning, inspection,
and spraying. The rooms shall be ade-
quately lighted and ventilated,

(5) Boiler, compressor, and tool rooms.
The boiler and tool rooms shall be sepa-
rated from other rooms where milk and
milk products are processed, manufac-
tured, packaged, handled, or stored. The
rooms shall be adequately lighted and
ventilated. Ammonia compressors
should be s0 located as to prevent any
ammonia leakage from damaging milk
or milk products,

(6) Toilet and dressing rooms. Ade-
quate toflet and dressing room facilities
shall be convenlently located but shall
not open directly into any room in which
milk, milk products, or ingredients are
processed, packaged or stored. The
toilet rooms shall be well lighted and
ventilated by openings to the outer alr.
The tollet rooms and fixtures shall be
kept clean and in good repair. The doors
of all toflet rooms shall be self-closing.
All employees shall be furnished with a
locker or other suitable facility and the
dressing rooms shall be kept clean and
orderly. A durable, legible sign or glgns
shall be posted consplcuously in each
toilet or dressing rcom directing em-
ployees to wash their hands before re-
turning to work.

(1) Grading room. A separate grad-

.ing room or designated area shall be pro-

vided for the inspection and grading of
finished products. The grading room or
area shall be suitably located, sufficlent
in size, well lighted, ventilated and the
temperature range should preferably be
between 60 and 80° F. and shall not be
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below 50° F. It shall be kept clean and
dry, free from foreign odors and rea-
sonably free from disturbing elements
which would interfere with proper con-
centration by the grader. The grading
room or area shall be equipped with a
table or desk and facllities for washing
hands.

(8) Inspector’s office. An office shall
be provided for official purposes. The
room shall be conveniently located, ade-
quate in size, and equipped with desk,
storage supply cabinet, and clothes
locker, It shall be well lighted, venti-
lated, heated, and custodial service
furnished.

(9) Laboratory. () An adequate
laboratory shall be maintained and
properly staffed with trained and quali-
fled personnel for control and analytical
purposes, It shall be located reasonably
close to the processing activity in a well-
lighted and ventilated room of sufficient
size to permit proper performance of the
tests necessary in evaluating the raw
and finished products. An approved
central control laboratory serving sev-
eral plants will be acceptable if con-
veniently located and samples and results
of tests can be transmitted without un-
due delay.

(1) Adequate equipment and facili-
ties shall be provided for performing the
required tests as determined by the na-
ture and variety of dairy products proc-
essed. If the laboratory is to qualify as
an “approved laboratory” it shall meet
the requirements as set forth in § 58.101.

§58.120 Facilities—(a) Water supply.
(1) There shall be an ample supply of
both hot and cold water; and the water
shall be of safe and sanitary quality with
adequate facllities for its proper distri-
bution throughout the plant and protec-
tion against contamination and pollu-
tion. Bacteriological examination should
be made of the water supply at least
twice a year, or as often as necessary, to
determine purity and sultability for use
in processing or manufacturing of dairy
products. Such tests shall be made by
a USDA or State agency laboratory or
other approved laboratory and the re-
sults shall be kept on file at the plant for
examination by the inspector.

(2) The location, construction and
operation of the well shall comply with
applicable local or State regulations.

(b) Drinking-water facilities. Drink-
ing-water facilities of a sanitary type
shall be provided in the plant and so lo-
cated as to be convenient for employee
use.

(¢) Hand-washing facilities. Conven-
ient hand-washing facilities shall be pro-
vided, including hot and cold running
water, soap, or other detergents, and ap-
proved sanitary towels. Such accommo-
dations shall be located in or adjacent to
tollet and dressing rooms and also at
such other places in the plant as may be
essential to the cleanliness of all per-
sonnel handling products. Self-closing
metal containers shall be provided for
used towels and other wastes. Vats for
washing equipment shall not be deemed
satisfactory as hand-washing facilitles
for personnel.

(d) Disposal wastes. Dairy waste
shall be propefly disposed of from the
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plant and premises. The sewage system
shall have sufficient slope and capacity
to readily remove all waste from the
various processing operations. Con-
tainers used for the collection and hold-
ing of wastes, in the processing rooms,
shall be kept covered or be of the self-
closing type. Outside trash containers
shall be constructed of metal and kept
covered with tight-fitting lids and placed
on a concrete slab or on a rack which is
at least 12 inches above the ground.
Solid wastes shall be disposed of daily
and the containers cleaned before re-
usage.

§ 58.132 Equipment and utensils—
{a) Construction, repair and installation
of equipment and utensils. The equip-
ment and utensils, Including sanitary
pumps, piping, fittings and connections,
coming in contact with raw material and
product shall be made of stainless steel.
Other non-corrosive material which will
not adversely affect the product also
may be approved. Churns of wood con-
struction may be temporarily approved
if the wood is in sound condition. Al
equipment, utensils and piping shall be
installed so as to be easily accessible for
cleaning and shall be kept In good repalr
and free from cracks and corroded sur-
faces, The equipment, where applica-
ble, should be set out approximately 24
inches from any wall and spaced ap-
proximately 24 inches between pleces of
equipment which measure more than 48
inches on the parallel sides. Cleaned-
in-place sanitary piping properly con-
structed of suitable material and
properly installed will be acceptable.

(b) New equipmenti and replacements.
New equipment and replacements where
applicable shall meet the 3A Standards
formulated by the International Asso-
ciation of Milk and Food Sanitarians,
United States Public Health Service, and
the Dairy Industry Committee, If 3A
specifications are not available, such
equipment and replacements shall be ap-
proved by the Administrator.

(¢c) Contract specifications. Where
contract specifications specifically re-
quire stainless steel equipment and uten-
sils in the processing, manufacturing or
repackaging of any dairy product such
specifications shall take precedence and
govern the operation.

(d) High temperature short time pas-
teurizers. An approved automsdatic flow
diversion valve and holding tube or its
equivalent, if not a part of the existing
equipment, should be installed on all
HTST pasteurization equipment, inelud-
Ing vacuum type pasteurizers, to assure
complete pasteurization. When vacuum
type pasteurizers are used the steam shall
be conducted through a steam strainer
and a steam purifier equipped with a
steam trap. Such pasteurizing facilities
shall yleld a negative phosphatase test
on milk or cream.

(e) Thermometers and recorders—
(1) Indicating thermometers. (i) Long
stem indicating thermometers which are
accurate within 0.5 F. plus or minus
for the applicable temperature range
shall be provided for the purpose of
checking temperatures of pasteurization
and/or cooling of products In vats and
for checking the accuracy of recording
thermometers,
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(i) Short stem indicating thermom-
eters which are accurate within 0.5° F.
plus or minus for the applicable temper-
ature range shall be installed in the
proper stationary position in all HTST
pasteurizers and all storage tanks where
temperature readings are required.

(1) Alr-space Indicating thermom-
eters, where applicable, which are ac-
curate within 1.0° F. plus or minus for
the proper temperature range shall also
be installed above the surface of the
products pasteurized in vats, to make
certain that the temperature of the foam
and/or air above the products pasteur-
ized also received the required minimum
temperature treatment,

(2) Recording thermometers. Re-
cording thermometers which are accu-
rate within 1.0° F. plus or minus (2.0° F.
at high temperatures) for the applicable
temperature range shall be used on all
vats or HTST equipment used for pas-
teurizing any milk or milk products to
record the temperature and time held.
Other recorders may be necessary where
a record of temperature or time of cool-
ing and holding is of significant impor-
tance. For more detailed specifications
as to type, accuracy of installation of
thermometers or recorders, the specifi-
cations as outlined by the United States
Public_Health Service Milk Ordnance
and Code shall apply.

(f) Heavy-duly vacuum cleaner.
Each plant should be equipped with a
heavy-duty industrial vacuum cleaner
and regular schedules established for
thoroughly vacuuming applicable equip-
ment and areas in the plant. The ma-
terial picked up by vacuum cleaners
shall be disposed of promptly.

PERSONNEL, CLEANLINESS AND HEALTH

§58.135 Cleanliness. All employees
shall wash their hands before beginning
work and upon returning to work after
using tollet facilities, eating, smoking, or
otherwise solling their hands. They
shall keep their hands clean and follow
good hygienic practices while on duty.
Expectorating or use of tobacco In any
form, shall be prohibited in each room
and each compartment, including the
grading room or area, where any un-
packed or exposed dalry products are
prepared, processed, or otherwise han-
dled. Clean, white, or light-colored
washable outer garments, and caps
(paper caps or hair nets acceptable)
shall be worn by all persons engaged in
recelving, testing, processing, or pack-
aging any dairy products.

§58.136 Health. No person afficted
with any communicable disease (includ-
ing, but not being limited to, tubercu-
losis) shall be permitted in any room or
compartment where dairy products are
prepared, processed, or otherwise han-
dled. No person who has a discharging
or infected wound, sore, or lesion on
hands, arms, or otheér exposed portions
of the body, shall work In any dalry
processing rooms, or in any capacity re-
sulting in contact with dalry products.
All plant employees shall have a medical
and physical examination by a registered
physician or by the local department of
health and each new employee should be

.examined and furnish a satisfactory
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medical certificate prior to starting
work. Thereafter, every employee whose
work brings him in contact with the
processing or handling of milk, milk
products, containers, or equipment
ghould have a medical and physical ex-
amination at least once each 24 months.
Employces returning to work following
fllness from communicable diseases shall
have a certification from the attending
physician to establish proof of complete
recovery. A medical certificate for each
employee should be on file at the plant
office.

SPECIFICATIONS FOR RAW MILK AND
FARM SEPARATED CREAM

§ 58.142 Transportation and protec-
tion of raw material while in transit—
(a) Millk and cream cans, The mifk
and cream cans used In transporting
milk or cream from farm to plant shall
be of such construction as to be easily
cleaned and kept in good repalr. Covers
providing adequate protection to the
product shall be used. Inspection, re-
palr, or replacement of cans and lids
shall be adequate to substantially elimi-
nate the use of cans and llds showing
open seams, cracks, rust condition, milk-
stone or any unsanitary condition.

(b) Bulk farm tanks. All bulk farm
tanks shall meet 3A Standards for con-
struction at the time of installation and
shall be installed in accordance with all
local and state regulations. The tanks
shall be designed and equipped with re-
frigeration so as to permit the cooling
of the milk to 40° F, or lower within two
hours and maintained below 45° F. until
picked up. The milk shall be trans-
ferred from tank to truck through stain-
less steel piping ar approved hose under
sanitary conditions which will not de-
tract from the established quality of the
milk in the tank.

(¢) Transporting raw material. All
vehicles used for the transportation of
raw material shall be constructed and
operated to protect the product from
extreme temperatures, dust, or other
adverse conditions. Facilities shall be
provided for adequate washing and sani-
tizing of tanks, piping, and accessories,
at central locations, or at all plants re-
celving or shipping milk or milk products
in tanks,

§ 58.143 Specifications for raw milk.
The inspection of the raw milk for man-
ufacturing or processing into dairy prod-
ucts under this part shall be based on
the organocleptic examination and qual-
ity control tests for sediment content
and bacterial estimate, as set forth in
paragraphs (a), (b), and (¢) of this sec-
tion, at such time and place as is ap-
plicable for the tests performed.

(a) Organoleptic examination, All
raw milk delivered at the approved plant
shall be identified as to the producer,
seller, or shipper from whom received.
Each can or farm tank of milk shall be
examined for physical characteristics,
off-flavors, or off-odors, including those
associated with deyeloped acidity. The
quality of the raw milk shall be whole-
some and characteristic of normal milk.
The fiavor and odor of the raw milk shall
be fresh and sweet and practically free
from off-flavors or off-odors; however,
normal feed flavors may be present. Any

RULES AND REGULATIONS

raw milk that shows an abnormal con-
dition (including, but not being limited
to curdled, ropy, clotted, bloody, or con-
tains extraneous matter), or which
shows significant bacterial deterioration
shall be rejected to the producer, seller,
or shipper and shall not be used in the
processing or manufacturing of dairy
products,

(b) Sediment content classification.
(1) For the purpose of quality control
and establishing a rejection level of the
milk to the producer the following clas-
sifications of the milk for sediment con-
tent shall be applicable:

Sediment (off-the-bottom method) :

Class 1—USDA Sediment Standard (not to
exceed) 0.50 mg.

Class 2—-USDA Sediment Standard (not to
exceed) 1.00 mg.

Class 3-—-USDA Sediment Standard (not to
exceed) 2.50 mg.

(2) At least twice each month, at ir-
regular Intervals, one can of milk from
each producer shall be selected at ran-
dom and tested for sediment content by
the “off-the-bottom" method of sediment
testing as set forth in the latest edition

of “Standard Methods for the Examina-
tion of Dairy Products™ published by the
American Public Health Association,
1790 Broadway, New York, New York., Ii
the sediment disc on the can of milk se-
lected at random Is classified Class 3
(2.50 mg.) or more, as determined on the
basis of the United States Sediment
Standards for Milk and Milk Products
(Subpart T of this part), all cans of milk
in the shipment shall be tested for sedi-
ment content. In the case of milk held in
bulk farm tanks a representative sam-
ple shall be taken by an acceptable and
approved method for sediment testing,
which will yield results comparable to
the “off-the-bottom” method of sedi-
ment testing for individual cans, and
properly classified in accordance with
the aforementioned United States Sed!-
ment Standards for Milkk and Milk
Products.

(¢) Bacterial estimate classification.
(1) For the purpose of quality improve-
ment and establishing a quality pattern
for producers the following classifica-
tion of the milk for bacterial estimate
shall be applicable:

Mothylene blue test, | Resazurin test, no eolor
Bacterial ostimate classification | Piect m!c:::?b {elamp) | ritvea sample not de | change boyond oolor
oolorizod in— ropresantod by-—
Olass 1 200, 003“ ....... [ 3 RS o | P=7/4 1n 2N hours,
Lo, T R R A MR N AR ’6 per milliiiter. ... | 234 BOUNN. «on e eeaeaanse P-37/4 i 1% hours,
Class 3. 10 per millitter. . .| 1 BOUFcaennenanacionaaa | P=T/4 In M Bour.

(2) At least twice each month a bac-
terial estimate shall be made on a mixed
sample of each producer’s milk by the
methylene blue test, the resazurin test,
the direct microscople (clump) count or
its equivalent as set forth in the latest
edition of “Standard Methods for the
Examination of Dairy Products,” pub-
lished by the American Public Health
Association, 1790 Broadway, New York,
New York.

(3) Weekly rechecks should be made
on Class 3 milk until the milk has im-
proved to Class 2 or better.

(d) Acceptable milk, Milk acceptable
pursuant to the requirements of para-
graph (a) of this section for organclep-
tic examination and complying with
Class 1 or Class 2 for sediment content
may be used in the processing or manu-
facturing of dalry products. For stabli-
lized (sterilized) whole milk to be of-
ficially identified with USDA inspection
legend the bacterial estimate of the raw
milk shall not exceed 500,000 per ml. by
the direct microscopic clump count or
its equivalent, and the sediment shall not
exceed Class 2, applicable to the Individ-
ual producer's milk. For stabilized
(sterilized) whole milk not bearing the
USDA inspection legend, the bacterial
estimate of the raw milk from individual
producers, and sediment, shall be in ac~
cordance with either Federal or Military
specifications and/or other purchase
contract requirements, whichever is ap-
plicable.

(e) Probational milk. Milk accept-
able pursuant to the requirements of
paragraph (a) of this section for organ-
oleptic examination but classified as
Class 3 for sediment content may be used
in processing or manufacturing of dairy
products for a period of 10 days with
respect to sediment content. When any

producer's milk is classified as proba-
tionary for sediment or Class 3 or more
for bacterial estimate a plant represent-
ative shall visit the farm and assist the
producer in correcting the unsatisfac-
tory condition. If the quality of the
milk, as determined by further testing
of each can of a producer’s milk for
sediment content, has not improved
within the probationary period to Class
2, or better, the plant shall reject the
milk to the producer.

() Rejected milk. The milk from a
producer who has failed to improve the
quality of his milk during the proba-
tionary period so as to meet Class 2, or
better, for sediment, shall be rejected
milk. Any further acceptance of milk
from such a producer shall be on the
basis of testing each shipment for sedi-
ment content prior to acceptance to
determine if the milk is Class 2, or better.
When three consecutive shipments
within the next 5 days indicate milk of
Class 2, or better, the milk from this
producer may again be accepted, subject
to regular periodic testing and quality
control measures. If within five days
three consecutive shipments fail to meet
the requirements of Class 2, for sedl-
ment, the milk from this producer shall
again be classified as reject milk and
the plant shall not accept milk from this
producer until a representative of the
plant again visits the farm and has de-
fermined that the unsatisfactory con-
dition has been corrected.

(g) Unacceptable milk. The plant
shall reject to the producer all milk that
falls to meet the requirements of para-
graph (a) of this section for organolep-
tic examination and/or is lower in qual-
ity than Class 3 for sediment on any
single shipment.
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(h) Field service. A representative
of the plant should arrange to visit
promptly each producer involved in the
production of probational or rejected
milk for the purpose of inspeeting the
equipment, utensils, and facilities at the
farm and to offer constructive assist-
ance for improvement in the quality
of the milk. A representative of the
plant should visit each producer as often
as is practicable to assist In and en-
courage the production of high quality
millk.

(1) Bulk milk. Bulk milk in storage
tanks within the processing plant or re-
celving station shall be maintained at a
temperature of 45° F. or lower until
processed, Quglity checks for bacterial
estimate and flavor shall be made daily
to make certain that the quality of the
milk in the tanks is consistent with the
milk received from the producers as
shown by plant records.

(J) Records. Accurate plant records,
listing the results of quality tests made
on raw milk, shall be maintained on each
producer’s milk, Each producer ship-
ping probational or reject milk shall be
informed immediately of the results of
such quality tests, Producers shipping
Class 1 and Class 2 milk should receive
such information at the time of regular
remittances, Records shail also be
maintained on each bulk milk lot. Such
records shall be available for examina-
tion by the inspector and kept on file
for at least one year.

§ 68.144 Specifications for farm-sep-
arated cream. The inspection of the
farm-separated cream to be used for
manufacturing or processing into dairy
products under this part shall be based
on the organoleptic examination and
quality control tests to determine sedi-
ment content of each individual pro-
ducer's cream at the time of delivery
thereof at the receiving plant or sub-
station.

(a) Organoleptic examination, Al
cream recelved at the approved plant,
receiving plant, or substation shall be
identified as to the producer, seller, or
shipper from whom received. Each can
of cream in each shipment shall be ex-
amined for physical characteristics, off-
flavors and off-odors, including those
associated with developed acidity. The
condition of the cream shall be whole-
some and characteristic of normal cream.
The organoleptic examination and segre-
gation of the cream, which is used in the
manufacturing or processing into butter,
shall be consistent with the applicable
flavor classification of butter set forth
in the U, S, Standards for Grades of
Butter (Subpart P of this part). Any
cream having pronounced or offensive
off-fiavors or off-odors, or which is in an
abnormal sondition (ncluding, but not
being limited to surface mold, foamy,
veasty, fmity, or containing extraneous
matter), or which is otherwise unwhole-
some, shall be rejected to the producer,
seller, or shipper and shall not be used
in the processing or manufacturing of
dairy products,

(b) Sediment content classification.
(1) For the purpose of quality control
and establishing a rejection level of
cream to the producer, seller, or shipper,
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the following classifications of cream for
sediment shall be applicable:

Sediment (off-the-bottom mothod) :

Class 1—-USDA Sediment Standard (not to
exceed) 0.50 mg.

Class 2—USDA Sediment Standard (not to
exceed) 1.00 mg,

Clnzs 3—USDA Sadiment Standard (not to
exceed) 2,50 mg.

Sediment (mixed-can method):

Class 1--USDA Sediment Standard (not to
exceed) 0.20 mg.

Class 2—USDA Sediment Standard (not to
exceed) 0.30 mg.

Class 3—USDA Sodiment Standard (not to
exoeed) 1.00 mg.

(2) At least twice each month one can
of cream from each producer, seller, or
shipper of farm separated cream shall
be selected at random and tested by us-
ing the “off-the-bottom™ method or the
“mixed-can' method in accordance with
acceptable and approved procedures.

(3) As a supplement to the regular
sediment testing procedure it is recom-
mended that whole-can flitering facili-
ties be utilized for each can of each ship-
ment of cream from the producer for
coarse sediment or extraneous matter
and rejections be made in accordance
with State or Federal Food and Drug
Administration practices.

(¢) Acceptable cream. Cream accept-
able pursuant to the requirements of
paragraph (a) of this section for or-
ganoleptic examination and complying
with Class 1 or Class 2 for sediment con-
tent may be used in the processing or
manufacturing of dairy products.

(d) Probational cream. Cream ac-
ceptable pursuant to the requirements
of paragraph (a) of this section for
organoleptic examination but classified
Class 3 for sediment content may be ac-
cepted for processing in an approved
plant for three successive deliveries,
Thereafter each successive delivery shall
be tested for sediment content prior to
acceptance. If the sediment content is
in excess of Class 2, such cream shall
be rejected to the producer, seller, or
shipper, and successive deliveries shall
continue to be rejected until the sedi-
ment content is Class 2, or better. As
soon as any shipment of cream is clas-
sifled as probationary a representative
of the plant, recelving plant, or substa-
tion should contact the producer, seller,
or shipper involved in the production
of probational cream and, if necessary,
arrange to inspect the equipment, uten-
sils, and facllitles at the farm, receiving
plant, or substation and to offer con-
structive assistance for improvement in
the quality of the cream.

(e) Rejecled cream. (1) The cream
from a producer, seller, or shipper who
has falled to improve the quality of his
cream during the probationary period
80 as to meet the requirements of Class 2,
or better, for sediment shall be rejected
cream. Any further acceptance of
cream from such a producer, seller, or
shipper shall be on the basis of testing
each shipment for sediment content,
prior to acceptance to determine if the
cream is Class 2, or better. If all cans
of cream of the subsequent shipment
meet Class 2, or better, such cream shall
be classified as probational cream,
When three successjve shipments indi-
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cate cream of Class 2, or better, the
cream may again be accepted, subject to
regular perfodic testing and quality con-
trol measures.

(2) If the Initial new shipment fails
to meet the requirements of Class 2
cream, or better, the plant shall not
accept such cream until 8 representative
of the plant again contacts the producer,
seller, or shipper for the purpose of
offering constructive assistance in cor-
recting the unsatisfactory condition.

(f) Field service. A representative of
the plant should arrange to contact
prompily each producer, seller, or ship-
per Involved In the production of proba~
tional or reject cream for the purpose of
offering constructive assistance for the
improvement in the quality of the cream.
If necessary, he should arrange to in-
spect the equipment, utensils, and fapill-
ties at the farm, recelving plant, or sub-
station. A representative of the plant
should visit each producer, seller, or
shipper as often as is practicable to
assist in and encourage the production
of high quality cream.

(g) Records. Accurate plant records
listing the results of quality tests made
on raw cream shall be maintained on
cream from each producer, seller, or
shipper. Each producer, seller, or ship-
per, shipping probational or rejected
cream, shall be informed immediately of
the results of such quality tests. Pro-
ducers, sellers, or shippers, shipping
Class 1 and Class 2 eream should recelive
such Information at the time of regular
remittances. Such records shall be
avatlable for examination by the inspec-
tor and kept on file for at least one year,

§ 58.147 Alternate quality program.,
When a processor has in operation an
acceptable quality program, at the pro-
ducer level, which is approved by the
Inspection and Grading Branch, Dairy
Division, Agricultural Marketing Service,
as belng' effective in obtaining results
comparable to or higher than the quality
program as outlined above for milk or
cream, then such a program may be ac-
cepted in lleu of the program herein
prescribed,

OPERATIONS AND OPERATING PROCEDURES

§ 58.150 Clean and sanitary methods.
All operations in recelving, transporting,
segregating; holding, processing, packag-
ing, and storing of dairy products shall
be strictly in accordance with clean and
sanitary methods and shall be conducted
rapidly, and consistent with best com-
mercial practices.

§ 58.151 Segregation of raw material,
The milk and cream received at an ap-
proved plant shall meet the quality
specifications as listed under §§ 58.143
and 58.144. The milk and cream re-
ceived at an approved plant should be
segregated and processed separately in
such a manner that the finished dairy
product will fully meet the requirements
of a particular U. 8. Grade or other spec-
ification, whichever is applicable,

§ 58.152 Raw material deterioration,
Raw materials shall be held under con-
ditions and at temperatures that will
retard any material increase in bacterial
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content to avoid any deterioration or
contamination of such products.

§ 58.153 Milk or cream storage. In-
coming milk or cream shall be handled
in such a manner to minimize bacterial
increase during the receipt of the milk
or cream and during the holding period
prior to processing.

§ 58.158 Pasteurization. Pasteuriza-
tion of the raw material shall be accom-
plished at the plant where the milk or
cream is processed.

(a) Cream for butter making. The
pasteurization of cream for butter mak-
ing shall be at a temperature of not less
than 165° F. for at least 30 minutes for
the holding method, or not less than 185
P, for at least 15 seconds for the flash
method, or any other temperature and
holding time which will assure adequate
pasteurization and comparable keeping-
quality characteristics. “ If vat or hold-
ing method is used vat covers are to be
closed prior to holding period to assure
temperature of alr space reaching the
minimum temperature before holding
time starts.

(b) Milk jor cheese making. Pasteur-
fzation of milk for cheese making shall
be at a temperature of at least 161° F.
for 15 seconds in approved and properly
operating equipment, Comparable tem-
peratures and holding times may be used
which will produce 4 negative phos-
phatase test.

(¢c) Other dairy products. Pasteuri-
zation of milk or cream for other dalry
products shall be at such temperatures
and at holding periods as will assure
proper pasteurization and sufficient to
assure adequate keeping-quality and
consistent with the most desirable qual-
ity of the finished product.

§ 58.1569 Product contamination. Al
necessary precautions shall be taken to
prevent the contamination of any dalry
product. A

§ 58,160 Checking quality. All dalry
products shall be subject to inspection for
quality and condition throughout each
processing operation in addition to the
regular routine analysis made on the
raw and finished products in the labora-
tory to determine quality and/or com-
position.

§ 58,161 Wholesomeness. All sub-
stances and ingredients used in the proc-
essing or manufacturing of any dairy
product shall be subject to Inspection
and shall be wholesome and practically
free from impurities,

§ 58.162 Product stability. The meth-
ods and procedures employed in the re-
celving, segregating, and processing of
raw materials in & plant and the storing
of the finished product shall be in ac-
cordance with best commercial prac-
tices and adequate to result in a
satisfactory and stable product.

§ 58.168 Cleaning and bactericidal
treatment of equipment and utensils,
The equipment, sanitary piping, and
utensils used in the receiving, processing,
packaging and handling of milk and
milk products shall be maintained in a
sanitary condition. The equipment, ex-
ceptb that which s effectively cleaned-in-
place, shall be disassembled daily for

RULES AND REGULATIONS

thorough cleaning. A dairy cleanser,
detergent, wetting agent or sanitizing
agent, or other similar materials may be
used as will not contaminate or deleteri-
ously affect the product. Steel wool or
metal sponges shall not be used in the
cleaning of any dairy equipment or
utensils. Such equipment and utensils
shall be subjected to an acceptable bac-
tericidal or sanitizing process. After
reassembly and prior to use all equip-
ment coming in contact with milk or
milk products shall be subjected to an
acceptable bactericidal or sanitizing
process. Utensils and portable equip-
ment used in processing operations shall
be stored above the floor in clean, dry lo-
cations, and in a self-draining position
on racks constructed of impervious, cor-
rosion-resistant material. The milk or
cream cans shall be cleaned, sanitized,
and dried before retwrning to the pro-
ducers. Can washers shall be main-
tained In a clean and satislactory
operating condition. Truck-tanks,
sanitary piping, connections, and pumps
shall be cleaned and sanitized at least
once each day and more frequently as
required. The outside of the truck-
tanks shall be maintained in a clean and
satisfactory condition.

§58.160 Plant records. Adequate
plant records shall be maintained of all
tests and analyses made in the labora~-
tory or throughout the plant during
processing, on all raw material and
finished products. Such records shall be
available for examination at any time by
the inspector and kept on file for at least
one year.

PACKAGING AND GENERAL IDEXTIFICATION

§ 58.175 Containers. (a) Packages or
containers used for the packing of ap-
proved dalry products shall be any com-
mercially accepted container or packag-
ing material which will satisfactorily
protect the contents through the regular
channels of trade, without significant im-
pairment of quality with respect to
flavor, contamination or moisture con-
tent under the normal conditions of
handling.

(b) Due to the importance of proper
treatment of parchment liners in bulk
butter packages for protection against
mold and other possible deterioration,
the liners shall be treated as follows:
The liners shall be completely immersed
in a salt solution in a suitable non-
corrosive container and held therein
at the boiling point for not less than 30
minutes and held in this solution until
used, The solution should consist of at
least 15 pounds of salt for every 100
pounds of water and shall be changed
each day. The lined butter boxes shall
be inverted until ready for use to afford
protection from possible contamination.

§ 58.176 Packaging and repackaging.
Packaging shall be performed at the
place and time of manufacture. In case
of cheddar cheese, paraffining may be
at factory or assembling warehouse.
When officially graded bulk product is
to be repackaged into consumer type
packages for official grade labeling or
other official identification & supervisor
of packaging shall be required and the
plant, equipment, facilities, and person-

nel shall meet the same specifications
as outlined in this part, including such
markings or identification as may be
required.

§58.177 General identification. All
commercial bulk packages containing
dairy products manufactured under the
provisions of this part shall be ade-
quately and legibly marked with the
name of the product, net weight, name
and address of processor or manufac-
turer or other assigned plant identifica-
tion, lot number, and any other identi-
fication as may be required. Consumer
packaged product shall be legibly marked
with the name of the product, net
weight, name and address of packer or
distributor and such other official iden-
tification as may be required.

STORAGE OF FINISHED PRODUCT

§58.182 Dry storage. The product
shall be stored or so arranged in aisles,
rows, or séctions and lots or in such a
manner as to be orderly, easily acces-
sible for inspection or for clemning of
room. It is recommended that dunnage
or pallets be used when practical. Care
shall be taken in the storage of any
other product foreign to dairy products
in the same room, in order to prevent
impairment or damsage to the product
from absorbed odors or vermin or in-
seet infestation. Control of humidity
and temperature shall be maintained at
all times consistent with good comumer-
cial practices.

§ 58.183 Refrigerated sforage. The
finished product shall be placed on dun-
nage or palletized and properly identl-
fled. It shall be stored under tempera-
tures that will best maintain the initial
quality. The product shall not be ex-
posed to anything from which it might
absorb any foreign odors or be contam!-
nated from drippage or condensation,

INSPECTION, GRADING AND OFFICIAL
IDENTIFICATION

§58.187 Grading. Al dairy products
which have been processed or manufac-
tured in an approved plant shall be
graded by the grader in accordance
with established official U. S. Standards
for Grades. Laboratory analysis, when
required in determining the final grade,
shall be conducted only in an approved
laboratory.

§58.188 Inspection. Al dalry prod-
ucts, which have been processed or man-
ufactured in an approved plant, for
which there are no official U. S. Stand-
ards for Grades, shall be inspected for
quality by the inspector in accordance
with contract requirements or specifica-
tions established by the U. 8. Depart-
ment of Agriculture or other Federal
agency, including laboratory analysir
when necessary. 2

§$ 58189 Oficial identification. (n)
Only dairy products received, processed,
or manufactured in sccordance with the
specifications contained in this subpart
and inspected and/or graded In accord-
ance with the provisions of this part may
be identified with official identification.

(b) Sketches, proofs, or photostatic
copies of all proposed packaging mate-
rials, grade labels, and inspection marks
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to be used as official identification shall
be submitted to the Chief of the Inspec-
tion and Grading Branch, Dairy Divi-
gion, Agricultural Marketing Service,
U. S. Department of Agriculture, Wash-
ington, D. C., for tentative approval prior
to acquisition of a supply of material
bearing such identification, =

(¢) Finished coples, in quadruplicate,
of the tentatively approved packaging
materials, grade labels, and inspection
marks shall be transmitted to the Chief
of the Inspection and Grading Branch
for final approval prior to their use as
official identification.

§ 68.180. Local or State regulations
and specifications. (a) Local or State
regulations or specifications where ap-
plicable to the plant, equipment, raw
material, product ingredlents, facilities,
sanitation or dairy products, which are
higher than those specified in this sub-
part, shall be applicable.

(b) Local or State health require-
ments when higher than those
in this subpart shall be applicable.

§ 58,185 Ezplanation of terms—(a)
Fresh and sweet. Free from “old milk"”
flavor and odor of developed acidity or
other off-flavors or off-odors.

(b) Normal feed. Regional feed fla-
vors, such as alfalfa, clover, silage, or
similar feeds or grasses (weed flavors,
such as peppergrass, French weed, onion,
garlic, or other obnoxious weeds, ex-
cluded) .

(¢) Of-flavors or off-odors. Flavors
or odors, such as utensil, bitter, barny, or
other associated defects when present to
4 degree readily detectable.

(d) Developed acidity. An apparent
Increase from the normal acidity of the
milk to a degree of flavor and odor which
is detectable,

(e) Extraneous matter, Forelgn sub-
stances, such as filth, hair, insects and
fragments thereof, and rodents and frag-
ments thereof; and materials, such as
metal, fiber, wood, and glass,

(1) Sediment, Fine particles of mate-
rial other than the foreign substances
and materials defined in paragraph (e)
of this section.

(g) Normal cream. Wholesome cream
free from pronounced or offensive off-
flavors or off-odors or abnormal condi-
tlons, such. as mold, extraneous matter,
or excessive sediment.

(th) Pronounced ofi-flavors and off-
odors. Flavors and odors, such as stale,
metallie, yeasty, and fruity.

1) Offensive off-flavors or off-odors,
Flavors and odors, such as chemical, olly,
rancid, obnoxicus weeds (peppergrass,
French weed, onlon, and garlic).

APPLICATION AND CONTRACT OF AGREEMENT

§58.201 Form of application and con-
tract of agreement for dairy products
grading service on a written agreement
basis. Whenever any person desires
Erading service at a plant, pursuant to
i 58.47, he shall apply for such service, on
& written agreement basis, by submitting
to the Administrator a properly com-
vleted application, in triplicate, in the
following form:
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APPLICATION AND CONTHACT OF AGREEMENT YOR
DAIRY PRODUCTS GHADING SERVICE

Application is hereby made, In accord-
ance with the spplicable provisions of the
regulationa (7 CFR Part 58) governing the
grading, inspection, sampling, grade label-
ing, and supervision of packaging of butter,
cheese, and other manufactured or proc-
esged  dalry products, for grading wservice
&t the following designated plant or plants:

ol X Gt T e ER S S R RS -
Street address

JClity and State

Product —-cacce..

(a) Upon approval of this application by
the Agricultural Marketing Service, United
States Dopartment of Agriculture (herein-
after reforred to as “AMS™), AMS will furnish
grading service in accordance with the terms
and conditions hereof.

(b) In making this application, the ap-
plicant agrees to comply with the terms and
conditions of the aforesald regulations (in-
cluding such applicable instructions as moy
be issued from time to time by the Ad-
ministrator), and such other terms and con-
ditions as herelnafter enumerasted.

(¢) The applicant agrees to pay to AMS
an amount equal to the full cost of the
grading service rendered hereunder upon
presentation of an Invoice rendered by AMS
for each calendar month. The full cost
shall comprise such of the following items
as may be due and may properly be In-
cluded, from time to time, In the Invoice or
invoices covering the period or periods dur-
ing which the grading service may be
rendered:

(1) A charge for each plant survey to be
computed on the basis of (1) the number
of hours used In making the survey at the
hourly rate specified in the Regulstions, and
(2) the actual cost to the Service of the
spplicable travel and per diem expenses
ingurred;

(11) An iInstaliation charge of $50.00 to
cover costs Incurred by AMS In connection
with the (nauguration of the grading service
and assignment of a Federal employee or
licensee to the designated plant;

(U5} A charge equal to the gross salary
conts Inocurred by AMS for each Feders)
employes or llcensee assigned to the sppll-
cant's plant by AMS, including earned an-
nual leave, and, If necessary, earned sick
lenve: Provided, That, no charge is to be
made for salary costs for any assigned Fed-
eral employee or licensee &t the designated
plant while sald employee or llcensee 15 tem-~
porarlly reassigned by AMS to perform grad-
ing service for other than the applicant;

(iv) A charge ecqual to the salary costs,
travel snd per diom expenses, including
earned annual leave, incurred by AMS for
any Federal employee or licensee whose serv-
ices are required for relléf purposes when
the regularly assigned person is on annual
or sick leave; -

(v) A charge equal to the actual cost to
AMS for any travel and per diem exponse,
or other expense, incurred by any Federal
employee or licensee nssigned to the plant
while in the performance of grading service
rendered the applicant;

(vi) A charge of an amount, not In excess
of the actual cast to AMS, for the travel (in-
cluding the cost of movement of household
goods and dependents) and per diem expense
with respect to each Federal employee who
s transferred from an officlal station to tho
dealgnated plant. Any such costs shall be
subject to the concurrence of the applicant;

(vil) A charge Included in salary costs,
when applicable, equal to the Employer’s Tax
imposed under the United States Internsal
Revenue Code (26 U. 8. 0.) for Old Age and
Survivor's Benefits under the Soclal Security
System;
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(viil) A charge In an amount equal to six
and one-balf percent (614%%) of the above
sald cbarges prescribed in (il1), (iv), and
(V) hereal to cover the approximate cost in.
curred by AMS for fiacal, personnel, and
budget services applicable to the Federal
employee amigned: and

(Ix) An administrative service charge per
calendar month for ench Pederal employee
or licensee, which shall be computed as
Tollows:

(1) For each grader or Iinspeotor
In charge and regularly em-«
ployed in the work $50.00
(2) For each nsslstant grader or in-
spoctor regularly employed in the
20.00
(3) For each sampler regularly em-
ployed in the work
(4) For each assistant sampler regu-
Inrly employed In the work ]
(5) During any calendar month when no
grader, inspector, or sampler s nssigned
(after Innuguration of the service), & min-
Imum service charge of twenty dollars
($20,00) per mouth shall apply.

(d) Grading service on a contract basis

under the terms hereby indicated shall be
for not less than o period of two calendar
months.
* {e) The appllcant shall designate, in
writing, the employees of the applicant who
will be required and authorized to furnish
each Federal employee or licensee with such
information as may be necessary for the
performance of the.grading service.

(f) The applicant shall confirm, In writ-
ing. his concurréence with the salary, work
week, overtime (when required), annual
and aick leave allowances, and other working
conditions pertaining to the Pederal em-
ployee or licensee assigned.

(g) The applicant shall furnish office space
for the person assigned and such steno-
graphlic and clericnl assistance as may be
necessary In typing certificates and handling
correspondence in connection with the grad-
ing service covered hereby.

(h) The applicant agrees to employ such
manufpcturing or processing methods and
provide such facllities and equipment for
handling, Inspecting, grading, sampling, and
identifying the product as may be necessary
1o conform to the Instructions of AMS,
It is ngreed that:

(n) AMS will authorize or license an nde-
quate number of persons to perform the
grading service covered hereby;

(b) AMS shall not be responsible for dam-
ages accruing through any acis of commis-
sion or omission on the part of any Federsl
employee or licensee;

(¢) The provisions héreof shall continue
in full force and effect from the effective date
until suspended, withdrawn, or terminated,
by (1) mutual consent of the npplicant and
AMS; (1) written notice given by elther
party to the other to take effect on o specific
date not less than 30 days from the date of
the giving of such notice; (iil) one (1) day's
written notice by AMS to the applicant, If
the applicant falls to honor any invoice
within thirty (30) days after date of Invoice
covering the cost of the grading service as
hereln provided; or (iv) termination of the
services requested herein pursuant to the
provisions in the following paragraph (d);

(d) The services to be rendered hercunder
shall be terminated by AMS at any time AMS,
acting pursuant to any spplicable laws, rules,
or regulations, debars the applicant from
recelving any further benefits of the service,
or the services hereunder may be suspended
or terminated at any time AMS conocludes
that the applicant has not conformed, or
cannot conform, hereto;

(e) All terms used hereln shall have the
same meaning as when used in the aforesald
Regulations and Instructions;
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(f) A Federal employee or licensee will be
required to confine his activities to those
duties necessary In the rendering of grading
sorvice and such closely reiated activities as
may be approved by AMS: Provided, That,
in no Instance will the Federal employee or
lloenses assume the duties of management;

(g) No member of or Delegate to Congress,
or Resident Commissioner, shall be admiticd
to iny share or part of this agreement or to
any benefit that may arise therefrom unless
derived through the agreement made with a
corporation for its general benefit,

Approved:
¢ T e S T A S R
By

(Title)
Agricultural Marketing
Service, United States
Department of Agricul=
ture.

(Unless otherwise indicated herein the billa
will be rendered to the appilcant at the
address Indicated above,)

SUBPARTS C—J [RESERVED)

SUBPART K—UNITED STATES STANDARDS FOR
GRADES OF CHEDDAR CHEESE

§ 58.2501 Cheddar cheese. *“Cheddar

cheese” is cheese made by the cheddar
process or by another procedure which
produces a finished cheese having the
same physical and chemical properties

as the cheese produced by the cheddar
process and Is made from ¢cow’s milk with
or without the addition of coloring mat-
ter and with common salt, contains not
more than 39 percent of moisture, and in
the water-free substance, contains not
less than 50 percent of milk fat and
conforms to the provisions of § 19.500,
“Definitions and Standards of Identity
for Cheese and Cheese products.” Food
andooDmg Administration (21 CFR
19.500).

§ 58.2502 Twpes of packaging. The
following are the types of packaging for
cheddar cheese:

(a) Bandaged and parafin-dipped.
The cheese is bandaged and dipped in
& refined paraffin, amorphous wax,
microcrystalline wax or any combina-
tion of such or any other suitable sub-
stance, Such coating iIs a continuous,
unbroken and uniform film adhering
tightly to the entire surface of the
cheese

(b) Rindless. The cheese is properly
wrapped in & wrapper or covering, or by
any other means of handling, which will
not impart any color or objectionable
odor or flavor to the cheese., The
wrapper or covering is sealed with a
sufficient overlap or satisfactory closure
to prevent air leakage. The wrapper or
covering is of sufficiently low permeabil-
ity to water vapor and air so as to pre-
vent the formation of rind and prevent
the entrance of air during the curing and
holding periods.

RULES AND REGULATIONS

§ 58.2503 Nomenclature of U. 8.
Grades. The nomenclature of U. S.
grades is as follows: (a) U. S. Grade AA;
(b) U. 8, Grade A; (c) U. S, Grade B;
and (d) U. 8. Grade C.

§ 58.2504 Basis for determination of
U. S.Grades. The determination of U. 8.
Grades of cheddar cheese, according to
the degree of curing, shall be on the basls
of rating (a) flavor, (b) body and tex-
ture, (¢) color, (d) finish and appear-
ance. The rating of each quality factor
shall be established on the basis of char-
acteristics present in any vat of cheese.
The final U, 8, Grade shall be estab-
lished on the basis of the lowest rating
of any one of the quality characteristics,

§ 58.2505 Specifications for U, 8.
Grades of cheddar cheese. 'The general
specifications for the U. 8. Grades of
cheddar cheese, according to the degree
of curing, are as follows:

(a) U. S. Grade AA. U. B. Grade AA
cheddar cheese shall conform to the fol-
lowing requirements and specifications:

(1) Flavor. Fine and highly pleasing,
free from undesirable flavors and odors.
May possess very slight feed flavors. For
detalled specifications and classification
of flavor characteristics according to the
degree of curing see Tables I and V.,

(2) Body and texture. A plug drawn
from the cheese shall be firm and appear
solid, smooth, compact, close and should
be translucent, although it may have a
few small mechanical openings. May
possess limited sweet holes in accordance
with the degree of curing but free from
other gas holes. For detafled specifica-
tions and classification of body and tex-
ture characteristics according to the
degree of curing see Tables I and VI.

(3) Color. May be colored or un-
colored but if colored, it should be a
medium yellow-orange, May possess
numerous tiny white specks associated
with aged cheese. Very slight seaminess
is permitted. For detailed specifications
and classification of color characteristics
according to the degree of curing sce
Tables I and VIL

(4) Finish and appearance—1)
Bandaged and parafin-dipped. 'The
rind shall be sound, flrm and smooth pro-
viding a good protection to the cheese.
The bandage shall be evenly placed on
the end of the cheese and free from un-
necessary overlapping and wrinkles and
not burst or torn. ‘The surface shall be
smooth, bright, and have a good coating
of paraflin or wax that adheres firmly to
all surfaces of the cheese but may have
mold under the bandage and parafiin
within certain limited tolerances for the
degree of curing. There shall be no in-
dication that mold has entered the
cheese. Shall be free from high edges,
huffing and lopsidedness. For detailed
specifications and -classification of finish
and appearance characteristics accord-
ing to the degree of curing see Tables I
and VIII.

(i) Rindless. The wrapper or cover-
ing shall adequately and securely en-
velop the cheese, be neat, unbroken and

fully protect the surface but may be
slightly wrinkled. The cheese shall be
free from huffing and lopsidedness and
may have very slight mold under the
wrapper or covering in medium and
cured classifications, There shall be no
indication that mold has entered the
cheese. For detalled specifications and
classification of finish and appearance
characteristics of rindless according to
thv&L degree of curing see Tables I and

(b) U, S. Grade A. U, S. Grade A
cheddar cheese shall conform to the fol-
lowing requirements and specifications:

(1) Flavor. Pleasing and free from
undesirable flavors and odors, May
possess feed, acid and bitter flavors
within limited tolerances as the cheese
sges. For detailed specifications and
classification of flavor characteristics
according to the degree of curing sce
Tables IT and V.

(2) Body and texture. A plug drawn
from the cheese shall appear reasonably
solid, compact, close and should be
translucent although it may have a few
mechanical openings but may not be
large and connecting. May not have
more than two sweet holes on a plug but
free from other gas holes. For detailed
specifications and classification of body
and texture characteristics according to
the degree of curing see Tables IT and VI

(3) Color. May be colored or un-
colored but if colored it should be s
medium yellow-orange, May possess
numerous tiny white specks, associated
with aged cheese, May possess seami-
ness and waviness to a limited degree.
For detailed specifications and classifica-
tion of color characteristics according
to the degree of curing see Tables II
and VII.

(4) Finish and appearance—(i) Band-
aged and parafin-dipped. The rind shall
be sound, firm and smooth, providing a
good protection to the cheese. The
bandage may be slightly uneven, over-
lapped or wrinkled, but not burst or torn.
The surface shall be practically smooth,
bright and have a good coating of par-
affin or wax that adheres firmly to all
surfaces of the cheese, with certain al-
lowable tolerances for mold and other
defects according to the degree of curing.
There shall be no indication that mold
has entered the cheese., Shall be free
from huffing, but may have slightly high
edges and be slightly lopsided. For de-
tailed specifications and classification of
finish and appearance characteristics
according to the degree of curing seo
Tables ITI and VIIIL.

(i) Rindless. The wrapper or cover-
ing shall adequately and securely enyelop
the cheese, be neat, unbroken and fully
protect the surface but may be slightly
wrinkled. The cheese shall be free from
huffing but may be slightly lopsided and
may have very slight mold under the
wrapper or covering In medium and
cured classifications. There shall be no
indication that mold has entered the
cheese. For detailed specifications and
classification of finish and appearance
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Tanex I-Detanen Sprcvications vor U, 8, Graos AA

Freah or cuirrent

Medium cured

Cured or aged

) Flavor:

Fine und highly pleasing. May be lacking in flavor
dovelopment or may slight charsctertstic
cheddar cheese Davor, May possess n very slight feed
flavor, but shall be free from any undesirable tfavory
ond odors,

(b) Pody and fexture:

A plug drawn from the cheess shall be firm, sppear
stooth, compact, olose and should be nlmmi) mun-
mnvm. but mey have a few small mechanical ope

he texture may be definitely eurdy or mn
he pmlnllr broken down if more than 3 weeks old.
Shall be free from sweet hokes, yeust und gos
holes of any kind.
§ aﬁﬁm ha nif bright sttractive
ve & uniform, appearance;
practically free from white lines or senms, Mg b‘
cojored or uncolored but if colored it should
modinm yellow-orange.,
(d) Finish oni appearance;
Bandaged and affin dipped, Shall posssss a sound,
:\rm .ﬁlgd wi lhz?aogtuh bandage and %ﬂwb
ng ering tightly but nuy Posiess 50! nco
to? vory ’“ﬁ:" lie choeso shall bo even and
npe.

Rindlesa. The wrapper or cover)
unoom. properly sealed with mu overhppl
the seams or by any other satisfactory type o
clouuu The wrapper or covering shall bo neat and
ndequstely md securely envelop the cheese. May
beslightly wrinkled buuhnu b‘o o!lncb charnoter as

rlu uul bl;hl Possesses  moderate degreo

'zﬂ Mﬁu choese favor,  May possoss

n \-ety sunbx food flavor but ahall be (ree from any
undesimble Savors and odors.

A plut drawn from the cheese shall be firm, appear
smooth, waxy, compoot, close, flexible and unm-
lucent, ‘but may have a few mechanoal o
not and connecting.,  May be :lEhuy or
not entirely broken down. May possess not more
than one sweet hole per plug bat shall be {ree from
other gus holes,

Shall have a uniform, bright attractive nppumm
wwwmly free from white lines or sesms,

Lb.
¥ but i colored it should
modium yellov-onan

Bandaged and paroffin di
lnl:m:dl‘l‘ad r"h&mwi t tight
4 ot ut ma: vory
mokd und:-. du’! and wzﬂfm tbe follow-
ing otber characterisiics to n aligh Jod
taco nnd sarfoce mold. The cbuu shall be oven
Ri:ndm‘d mxl!grmlnn‘ i t 3 slight mold
. 8ame ns for current, ox vory mo
under wrspper or covering pcmua

Fine and highly pleasing charactarixtic eheddar choose
flavor showing modernte to well-developed
of flavor or May posstes o very sil ht
foed flavor but be free from any un
flavors and odors,

A plug deawn from the cheese shall be firm, appear
smooth, waxy, compact, close and translucent but
muy have a fow mechaniool openings If not large and
connecting, ;G'}?,S"’ lbot lrlrlv(vc from cm‘iunu- and
possess o colieaive volvet-like texture 8 goueu
Dot more then one sweot holo per plug but shall be
freo from other gns hobea,

Shall have s uniform, bright attrctive n%mmn\
praotically free from white lines or seamo, y show
nomerous tiny white specka.  May be colored o unool-

ored, but uoohnsd lts}wnldunnmtmmuo'mo.

Bandaged and parafiin Shal: possess & sound,
mm rind with a mo%d and paraflin coat-
ing adhering tightly but may po-cuun follow
characteristics to a alight degroo. solled surface an
mold under bandage and pacaflin; and surfsce mold
t0 a definite degree. The choese sball be even and
uniform In shape.

Rindiess,

Fresh or current Meditim cured Cured or aged
= Shdl Mm M. bobatluhlb Bhall possons o charactoristic choddar cheess | Shall possess s Mwm
a vor, Ma
m l;l J -unn ﬂ"mmm&m%.m% mdﬂnmwlhu:ﬁ po-.“th.tol-
vor. XJ o vor g
uh:‘l;’«lhutnulfnotmm m-hbu food and nold. mtngn-mw-dummmm.umm

) Bbdy and lexture;
A plug drawn from the cheese shall be ﬂm

il

May
i g "w'm:,.ma:a"“ ""p".’,{‘x‘.'ix'
s ay ¥ or ¥y
broken down I moce weeks aJJ.

smooth, compaot, close and should be ullzm
lucent but miy have s fow mechmwnl
large and

(&) Color:

Sbnll haye a falrly uniform, bright attractive appear-
ance. May lmu slight white lines or seams or be
slightl mvy Mauy be colored or unoodored but

it should b' » modium yellow-orsnge.

acteristios to & very slight decne
strface mokd; and to &
trrogular bandaging, 1o

Rindless, The wrapper or covering shall be practically
smooth, properly sealed with ndoqmto ovcrlnppln
ot the seams or by any other matisfuctory type o
closure, The wmmw or covering sball be neat and
adequately and S‘mwbp tho cheese, May be
siightly wrinkled but shall be of such character 85 to
fully tect the surface of the choese and not detract
from its fnitial quality. Shall befroe from mold under
the wrapper or covering and shall not be huffed but

nay be slightly Jopsided.

nn high edges.

gamumn
oin other gas holes, Fo“
other charsctaristios (o l ht d-uu. nndy.
short and weak,
Shall have

ulmma-m1 ht attractive appearance,

auzhtwb:'unaocmm. May be

or unvolored but If colored, it sbould be »
-orange,

Bandaged and n dipped. Shall possess & sotind

firm rind with the bandage an pu\ﬂlneonmu.d.

h:t:: tightly :‘z‘c‘ may m very alight mold

su -ud the following other
charscteristics to a :
fnce mold,

sided nnd high odgea.
Rindless, Saroe os for current, ompt very slight mold
under Wrapper or covering permitted.

A plog drawn from the cheese should be fuirly firm,
pesr smooth, wexy, mnf close and lnmluowt but

holes, & pocam following other
Istics to n t degree: crumbly, mealy, short, wnk
and pasty.

Shall have s uniform, bright attractive appearance,
May bave slight whita Lnes or seams and numerous
tiny white speckx. May be colored or uncolored, bus
u culond. ould be » modiam ynllo'-«'ann.

surface, mold under ban and n, irrequ
bandaging, lopaided and high ; and
mold to & definite degroe.

dless, Same as for medium,
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Tavts [I-Devaed SpxcmicanoNs you U, 8, Grior B

Fresh or current

Moedium evurnd

Cured or aged

Flaror!
w Ehould possess & fairly pleasing chameteristie cheddar
chsese Havor, but may possess very slight onjon md
lbotolhﬂnghmwnll t degree: acid,
bitter, fruity, utansll, whey-taint, uully ol
gx(lk . weedy, barny and lipass; mt ‘wadetinite
eLro0.

b) Body and terture.
~ %mxdnwntmmtboch-mm possess the following
charsctoristics o n xlight ree; conese, short,
mealy, woak, nuty.cm '!y.uuy slitty and corky;
the Rilowing W a ite degree: curd yom.uuf
© Coles sweet boles,
Hnypou-m following characteristics to a sl bt
d wavy, acld-cut, mottied, salt spots, du
-nddnhnlu ly seamy. Ml{hocomlornn»
colored bug if oolored, may be unnatural.

Fintsh and pm
i (aged and par agsd Shall possess a reason-
abl nmmnd riml

very alight
-ndwm he following
- soiled surface, sur-
dolective conting, checked rind, bulhd
undnourrlnd.mdu:.dcnm d
and l&h

m-ﬁm The wrapper or covering shall be fairly

l-‘x‘mmh a:xd proporly s with ndoqu:u; ow;}
ping at the sams or by of patisfactory typo

gmre ’t’bnmpperofco\mu;hnl!bohm neat

p the o
May be d'onnimy wrinkied but -.‘-au o e v
soter ay to protect the surfnoe of the cheese and not
detrret from its initial quality, Shall be free from
mold under wra or m\eﬂng but may bo slightly
hutfed and slighdy bpaided.

faoe tmold
weak rind,
mghmhu

Stadd

'y SN

!'benldmlhlﬂynhﬁnmndnb&m&t
cheese flavor and aro l‘\gnul

. yeasty malty, s sl weed
' . » w
”:h:yl!o lny:wu ldem"’u

¥ l!"-‘
tnrl‘l:. fruity, utensil, snd whey-taing,

A plucduwnmm-dwnn ymtholblbv—
nulty a:\j‘l‘e‘r:: llgl winxmtm ‘doflnite
ﬂﬂ}'- y an ¥ o a do
mrn fu. short, mealy, weak, pasty, crumbly,
swoat
{h my ht bleached surface: and the
wing chamcter to a siight degree: wavy,
acid-cut, mouhd. uk ;pou. o hdod. and def-
mm, SOAmY. z but i
colored, may be lbz tly nnm:n

Bandaged w- Shall possess
nnomhl m&"ﬁ; M3y possess lho
Innovllm under b‘:?dm -ﬂ? - , ehecked
W weak rind, -nd-m o; u:olollowmg

wud.nmudw»lhd N surisce,
unwmbmhmﬂod.hldidxuwddo-

foctive coating,
Rindiese. Baino as for eurront, ex ﬁ‘ slight mold

under wrapper or covering permit

Shoald possess o fairly plea: charactaristie ahatds-
chuub'-dn:vot md'la.om-. with moderute “to wall d
vel egreas of vwof% May pos:

t ondon and the follow yors n’;ym
ﬂ ab Yo cgm k, we«lly.‘;m..,
m’b ln w 0o deﬂn 18 degroe:
feod, acld, btlm.uwy.uumlrnndw tigy-talng.

Aphudnvutromme may possess the followiny

chiaracteristics to ul!;htdonu gassy and slitty; o)
tollowing to a defuite degreo: open, sweet holes,
short, mealy, weak, pasty and crumbly.

Ma: mtb.b!hvln charnoteristics 1o a slic!:
lil:ma .dd-wt.'molmd nh ypou, dul]r ¢

WML An& IMY POALL ¥
d or b bat “ y sy be
dlg{uy nnnauml.

Bandaged and poraffin dipped.  Shall possees & reasr
ably nrm aound rind, but 1 X pownc:s the ’uuom <
ehurneteristics o slight ehiecked rind
hnfled, weak rlnd and sour nnd the following to 1
delinite wilod mmuv.- surface modd, mol

under bom nod R c-uxh surtace, lmwn r
Tkh and defective coating

m-am. Samo ns for wedlum,

Tante IV=Dxranzn Sppancanions you U, 8. Gaaox C

Fresh or current

Medlum oured

Cured or aged

(n) Flavor:
Ma mtholol mmwnﬂ!ﬁhldmn
y , Metallis, onjon; and to & definite
mu b{uer. trufty, mmu whe
uM mnk. woeedy, barny, "and fi
degree,

ouneed
(b) Mn‘kﬂln.
A:Mduwnmmthod:mm mlbebﬂo'lu
teristios to o definite rd:

-talnt, yoasty, m.llly.
| s ml flavor to o

Fweo!
o permit the drawlng of & plug,

o) Coler,
@ Nsyhualﬁgﬁtmhedmmdm

other charctoristics to n definite degree:
wavy, ndd-mt mottled, lnll dunmudad and

and lipase; and to n pronoa;
bnur. fruity, um-n. aud whaey-

A plug drawn from the cheese many be sliphtly curd:
snd ma mlhelollovmou:vrcbmt«y ’
o definite degree:

pluny.mdlo.ptmrm

aball ‘Do
Ing of a plug.

May po.eul the following charaoteristios
degroe: wavy, sehdout, motiled, salt smu, blﬁolml
surface, d Mad and seamy o % peansunesd

i or
, iy bo dnnnﬁaly unnatural,
The color aball not be pnnnhdy unsttractive.
(1) Finish ond appmn-n.
Bandaged and perafin dipped. Moy possess the lonmv
ing charseteristios to a slight degres: emcks In
soft 1 and wet r\nd and mold undu h‘ndlntod

to 8 proncunced
:wjogh surfoco, l!ncuh-r bcndaguu. lopsided and

Rindless, The wmpper or covecing shall be fairly
mwoth sad proper E’ with ndequate ovuhp-

tho seatas or by other -
duore The wrapper or covering laly
snd seourely env tho chesse, \h be definitely

no:led and wrtnklod chameter as

protect the surfses of the cheese and ot detraet
tmm ita initial quality.  May have slight mold under
thiy wrapper or covering and mey be delluitely hulled
ond lopahled.

may be cenamy ummum!. The cobz shall not be
particularly unatiractive,

p-n{- appd May possess v

tho lnllmr oftber cb:vuw-
h : eracks in . soft unnd
'etnnd w nodqno surtice
nder b band , checked .-mk
-unr ed; and to & proncunced dogres:

m«. detective m‘unx.

mxuhr b-maglnz. Jopsided and high

Rindleza, Batmne n8 fof current, umpt e :c meld
under the wrspper or covering permitted,

May possoss lllchl anion and the following flavers to o
definite degree nnur. metallle, yeasty, malty
old milk, weady. Hpase sud sulfide; and to 4

pronounced degree: hd, ackd, bitter, frully, utens!
uul hu-nlu

Aplngdnrnuommeeheuma mtbobﬂov'x
mﬂaug n definite Ylmu gy, sidty
pinny; and o 3 opatt, sweot holes,
short, vmk put cmmblymdmn The choe
| shall 'be suffici compaet 10 permit the drawing
olap!ux.

Samme aa for mediom,

ndpcnﬂnappd. May possess the follo -
g hi degree: rind eracks
I rind; udloudcnmu egree: chacked ﬂm.mu
und.mrmd.wotdud.nnmwhuﬂ
d.em\e rough surfsoe, aoilcd w:u
-xrhm wald, moid under bandage sud paraffin,
defective coating, lregular bandaging, Jopaided an
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Tane Ve-Crassocaion or FIAVOR ACCORDING 10 Dzonex or Ousmio
AA A B o
1dentificsilon of flavor characteristics
Freeh or | Modium | Oured | Presh or | Medinm Fresh or | Medium | Cured | Freab or | Medium | Cored
current cured or aped | ourrent | cured oraged | eurrmt | cured or aged | eurrent or aged
D P r )
D D » b
8 D D D
D 1 r r
D D P ¥
D D P i
-e 8 D D
A 8 D D
D D
8 D D D
| D D D
8 D D D
B D D D
vs 8 8 8
8 D D D
8 D D D
8 cossssssas 8 D
VE8—Very Blight, S—Blight, D—Deofinite. P—Fronounced.
Tante VI-Crassreanon or Boby Axp TEXTUAR Accormye 10 Dxosge or Cumisa
AA A B (8}
Identifiontion of body and textuce
Shractatietioy Fresh or | Medium | Cured | Fresh or | Medium | Cured | Fresh or | Mediom | Ogrod | Fread or | Medtom | Cured
ourrent | cured oraged | eurrent | ocured oraged | corvent | cured ornged | current oured or aged
bresnaiene D S sossssenes D 8 censvensse
8 8 M2 0 D D ek A e
D D D P r
D D D P P
8 D D D ) ¢ P
8 D D D P I
8 D D D P P
8 D D D P P
8 D D D ' = |
8 8 8 D D D
8 8 8 D D D
8 8 e ewm—— D D e basane
g Y RSN LN seimaseasslerntreseds ouasnsnrrss D D D
V5—~Very Slight, B—Slight. D=Delintte, P—Pronounced.
Tamr VII—-Crassrwamox or Coron Accorno 1o Dronke or Cumixg
AA A B o
Identifieation of oolor characteristics
Frosh or | Medium | Cured | Freshor | Medium | Cured | Fresh or | Medivm | Cured | Presh or | Medium Cured
carrent | cared orsged | current | cur or aged | current cured | orsged | curreut | cured or aged
SOAMY . e vrresasan e akaaay D D D ) P r
b e e MNP S 5 8 8 D D D
A R b s e e e et s AT 40 8 8 8 D D D
o T S A L BN ST S 8 8 B D D D
MO Y e i g S oAl S R L 5 8 8 D D D
e & A A AT O G 8 8 8 D D D
DO D I L e e e e S 8 8 8 D D D
Hioaokied surfdee (AANAIESA), oimmenamnvenene YL NI FE ST TR3eaiETa ittt fmapsotesnt X 8 L] D D
V8—Vary Slight. S—8light. D-Definits, P—Pronounced.
Tarex VII-CrassmcaTion or FINSE AND APPEARANCE ACCORDING TO DEGREE Oy CURmNG
AA A B o
Tdentifieation of finish and appearance
chiaractaristics ¥resh or | Medium | Oured | Fresh or | Medium | OCured | Frosh or | Medinm | Cured | Fresh or | Modiam | Cured
current | cured | oraged | current | eured | ofaged | cumrent | cured | or corrons | oured | oraged
Salled Surfaee. ... e eennccaanss e AT epes 8 ) Vs 8 8 8 D D D P P
Burfaes mokd > B D Vs 8 D 8 8 D D D P
Modd nnder bandage and paraffin Vi I e e Vs 8 vs 8 D 8 D P
Mold under wrapper or eavering (rindleas). ... via )¢ AESSE s vs Vs DAt DI B 8 ) D D
e o (o R A e B G ) | S Pt S PTCvA 8 8 8 D D r r r
Irregular tandaging (uneven, wrinkled and
overlapping) o | R e I 1T e 8 R 8 D D D P P »
14 n':ldtd‘; T 85 8 8 D D D P P P
Lopsided (rind) 5 8 8 8 8 8 D D D
High eiges 8 8 8 D D D P g
Hufled .. e AN LT 8 B 8 D D D
Lrefoctive ooa
_thocked) . A | oo aniiion BVl s D D D ) r
o L O RIS TR R R TN ] MDA RTTUIGNT) ey (SR o SRl IR o el TR AL 8 8 5
M0 o s Pt S ST TR O S e MR IR SSOaaTAN N Sied BT R SN St 8 8 D D D
MR 5 8 D
8 D D D
8 D D D
5 8 D
ety R i EPCLRTTCN Vs 8

V&—Very Slight, S—Blight.

D~Delinite,

P—Pronounced.
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characteristics of rindless according to
the degree of curing see Tables II and
VIIL

(¢) U. S. Grade B. U. 8. Grade B
cheddar cheese shall conform to the fol-
lowing requirements and specifications:

(1) Flavor. May possess certain un-
desirable flavors to a limited degree in
accordance with the aging of the cheese.
For detailed specifications and classifi-
cation of flavor characteristics according
to the degree of curing see Tables IIX
and V.,

(2) Body and texture. A plug drawn
from the cheese may be loose and open
and may have numerous sweet holes,

scattered yeast holes and other scattered

gas holes; and may possess various body
characteristics in accordance with degree
of curing but pinny gas holes are not per-
mitted, For detailed specifications and
classification of body and texture char-
acteristics according to the degree of
curing see Tables IIT and VI.

(3) Color. May be colored or uncol-
ored and possess various characteristics.
For detailed specifications and classifica-
tion of color characteristics according to
t.vhﬁ: degree of curing see Tables III and

(4) Finish and appearance. (1) Band-
aged and paraffin-dipped. The rind
shall be sound, may be slightly weak, but
free from soft spots, rind rot, cracks and
openings of any kind. The bandage may
be uneven and wrinkled but not burst or
torn. The surface may be rough and
unattractive but shall possess n fairly
good coating of parafiin or wax. The
paraffin may be scaly or blistered with
mold and certain other characteristics
permitted in accordance with the degree
of curing but there shall be no indication
that mold has entered the cheese. May
be huffed, lopsided and have high edges.
For detailed specifications and classifica~
tion of finish and appearance charac-
teristics according to the degree of
curing see Tables I1I and VIII.

(1) Rindless. The covering or wrap-
per shall adequately and securely en-
velop the cheese, be fairly neat, unbroken
and protect the surface but may be
wrinkled. The cheese may be huffed,
lopsided and have slight mold under the
wrapper or covering in medium and
cured classifications. There shall be no
indication that mold has entered the
cheese, For detafled specifications and
classification of finish and appearance
characteristics of rindless according to
the degree of curing see Tables III and

(d) U. 8. Grade C. U. 8. Grade C
cheddar cheese shall conform to the
following requirements and specifica-
tions:

(1) Flavor. May possess somewhat
objectionable flavors and odors with cer-
tain inereased toleranees in accordance
with the degree of curing. For detailed
specifications and classification of flavor
characteristics according to the degree of
curing sce Tables IV and V.

(2) Body and texture. May be loose
with large and connecting mechanical
openings; possess various gas holes and
body charaéteristics, with certain limi-
tatlons and varying with the degree of
curing, The cheese, however, shall be
sufficiently compact to permit the draw=-

RULES AND REGULATIONS

ing of a plug. For detailed specifications
and classification of body and texture
characteristics according to the degree
of curing see Tables IV and VI

(8) Color., May be colored or uncol-
ored and possess various characteristics
but not to the extent that the color is
particularly unattractive. For detailed

specifications and classification of color

characteristics according to the degree of
curing see Tables IV and VIL

(4) Finish and appearance—(1) Band-
aged and parafin-dipped. The rind may
be weak and possess characteristics such
as soft spots, rind rot, cracks, and open-
ings, with certain limitations and vary-
ing with the degree of curing. The
bandage may be uneven and wrinkled
but not burst or torn. May have a very
rough, unattractive appearance and the
paraffin may be scaly and blistered, with
mold and other characteristics per-
mitted, varying with the degree of cur-
ing, but there shall be no evidence that
mold has entered the cheese. May be
huffed and lopsided and have high edges
to a degree not permitied in the higher
grades. For detailed specifications and
ciassification of finish and appearance
characteristics according to the degree
of curing see Tables IV and VIII.

(ii) Rindless. The Wrapper or cover-
ing shall adequately and sccurely en-
velop the cheese, be unbiroken and pro-
tect the surface but may be wrinkled and
solled. The cheese may be huffed, lop-
sided and have mold under the wrapper
or covering in accordance with the de-
gree of curing. There shall be no indi-
cation that mold has entered the cheese.
For detalled specifications and classifi-
cation of finish and appearance charac-
teristics of rindless according to the de-
gree of curing see Tables IV and VIIL

§ 58.2506 Explanation of terms—(a)
With respect to packaging—(1) Paraflin.
Refined paraflin, amorphous wax, micro-
crystalline wax or any combination of
such or any other suitable substance.

(2) Rindless. Cheese which has not
formed & rind due to the Impervious type
of wrapper, covering, or container, en-
closing the cheese, or by any other means
of handling.

(b)Y With respect to flavor—(1) Very
slight. Detected only upon very critical
examination,

(2) Slight. Detected only upon eriti-
cal examination.
uh;:) Definite. Not intense but detect-

(4) Pronounced. So intense as to be
easlly identified.

(6) Lacking in flavor development,
No undesirable and very little, if any,
cheddar cheese flavor development.

(8) Feed., Feed flavors (such as sl-
falfa, sweet clover, silage, or similar feed)
in milk carried through into the cheese.

(7) Acid. Sharp and puckery to the
taste, characteristic of lactic acid.

(8) Flat. Insipid, practically deyvoid
of any characteristic cheddar cheese
flavor.

(9) Bitter. Distasteful, simflar to taste
of quinine, Most frequently found In
aged cheese.

(10) Fruity. A sweet fruit-like flavor
resembling apples; generally increasing
in intensity as the cheese ages.

(11) Utensil. A flavor that is sugge:-
tive of improper or inadequate washing
and sterilization of milking machines,
utensiis or factory equipment,

(12) Metallic. A flavor having quall.
ties suggestive of metal, imparting

sensation,

(13 Sour. An aeidly pungent flavor
resembling vin

14 Whey-taint. A slightly acid fin-
vor and odor characteristic of fer-
mented whey caused by too slow expul-
sion of whey from the curd.

(15) Yeasty. A flavor - Indicating
yeasty fermentation.
(18) Maity. A distinctive, harsh fla-

vor suggestive of malt.

(17) Old Milk. Lacks freshness,

(18) Weedy. A flavor due to the use
of milk which possesses a common weedy
fiavor, Present in cheese¢ when cows
have enten weedy hay or grazed on com-
mon weed-infested pastures.

(19) Omion. 'This flavor is recognized
by the peculiar taste ‘'and aroma sug-
gestive of its name. Present in milk or
cheese when the cows have eaten onlons
garlic or leeks.

(20) Barny. A flavor characteristic
of the odor of a cow stable.

(21) Lipase. A flavor suggestive of
rancidity or butyric acld, sometimes as-
sociated with a bitterness.

(22) Sulfide. An objectionable flavor
of hydrogen sulfide similar to the flavor
of water with a high sulfur content.

(¢c) With respect to body and textiure—
(1) Broken down. Changed from a firm,
smooth, or coarse, curdy or rubbery con-
dition to a waxy condition similar to that
of cold butter or to a mealy, or pasty
condition.

(2) Smoolh. Feels silky; not dry and
coarse or rough,

(3) Solid, compact and cloge. Prac-
tically free from openings of any kind,

(4) Firm. Feels solid, not soft or
weak.

(5) Reasonably firm. Somewhat less
firm but not to the extent of materially
injuring the keeping quality of the
cheese,

(6) Wazxy. When worked between the
fingers, molds well like wax or cold but-
ter.

(7) Translucent. The appearance of
being partially transparent,

(8) Curdy. Smooth but firm; when
worked between the flngers is rubbery
and not waxy.

9) Coarse. Feels rough, dry and

sandy.

(10) Open. Mechanical openings that
are frregular in shape and are caused by
workmanship and not gas fermentation,

(11) Sweet holes. Spherical gas holes,
glossy in appearance; usually about the
size of BB shots; also referred to as shot
or Swiss holes.,

(12) Short. No clastioity to the plug
and when rubbed between the thumb and
fingers it tends toward mealiness.

(13) Mealy. Short body, does not
mold well and looks and feels like corn
meal when rubbed between the thumbd
and fingers. "

(14) Weak. Requires little pressure to
crush, is soft but is not necessarily
sticky like a pasty cheese.

(15) Pasty. Usually weak body and
when the cheese is rubbed between the
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thumb and fingers it becomes sticky and
smeary.

(18) Crumbly. Loosely knit and tends
to fall apart when rubbed between the
thumb and fingers,

(A7) Gassy. Gas holes of viarious
sizes and may be scattered.

(18) Slitty. Narrow elongated slits
generally associnted with a cheese that is
gnssy or yeasty. Sometimes referred to
as "fish-eyes.”

(18) Corky. Hard, tough, over-firm
cheese which does not readily break
down when rubbed between the thumb
and fingers.

(20) Pinny. Numerous very small gas
holes.

(d) With respect to color—(1) Uncol-
ored. Absence of artificial coloring,

(2) Seamy. White thread-like lines
that form if the pieces of curd are not
properiy joined together,

(3) Wavy., Unevenness of color which
fppears s layers or waves.

(4) Acid-cut, Bleached or faded ap-
pearance which sometimes varies
throughout the cheese, appearing most
often around mechanical openings.

(5) Unnatural. Deep orange or red-
dish color.

(8) Mofttled. Irregular shaped spots
or blotehes in which portions are light
colored and others are higher colored.
Also an unevenness of color due to com-
bining the curd from two different vats,
sometimes referred to as “mixed curd.”

(7) Salt spots. Large light colored
spots or areas.

(8) Dull or faded. A caolor condition
lacking in lustre or transiucency. .

(9) Bleached surface. A faded color
beginning at the suriace and progress-
ing Inward.

(10) Tiny white specks. Specks re-
sembling grains of salt  scattered
throughout the cheese. They are gen-
crally assoclated with aged cheese.

(11) Unattractive., Abnormal or un-
appetizing appearance,

(&) With respect to finish and appear-
ance—(1) Wax or paraflin that adhieres
firmly to the surface of the cheese. Thin
or thick coating with no indication of
cracking, breaking, or loosening,

(2) Rind, Hard coating caused by the
desiceation of the surface of the cheese.

(3) Firm sound rind. ng a
firmness and thickness (not easily dented
or damaged) consistent with the size of
the cheese and which is dry, smooth, and
closely knit, sufficient to protect the in-
terlor quality from external defects; free
{rom checks, cracks, breaks or soft spots.

(4) Burst or torn bandage. A sever-
ance of the bandage usually ocowrring at
the side seam or is otherwise snagged or
broken.

(5) Wrapper or covering., Transpar-
ent or opaque material (plastic film type
or foil) next to the surface of the cheese,
used as an enclosure or covering of the
cheese,

(6) Adequately and securely envelop.
Wrapper or covering properly sealed, and
cntirely enclosing the cheese, with suffi-
clent adherence for ample protection and
prevention of mold.

() Smooth bright surface. Clean,
glossy surface.

(8) Smooth surface. Not rough or
uneven,
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(@) Soiled surface. Milkstone, rust
spots or other discoloration on the sur-
face of the cheese.

(10) Surface mold. Mold on the par~
affin or the exterior of the cheese.

(11) Mold under bendage and paraffin.
Mold spots or areas that have formed
under the paraflin or mold that has pene-
trated from the surface and continued
to develop. ;

(12) Mold under wrapper or covering.
Mold spots or areas that have formed
under the wrapper or on the cheese.

(13) Rough surface. Lacks smooth-
ness.

(14) Bandage evenly placed. Over-
lapping the edges evenly about one inch.

(15) Irregular bandaging. Bandage
improperly placed in the hoop resulting
in too much bandage on one end and
insufficient on the other causing over-
lapping;: wrinkled and loose fitting.

(16) Lopsided. One side of the cheese
is higher than the other side.

(17) High edge. A rim or ridge on the
follower side of the cheese, which is
raised In varying degrees. In extremoe
cases ft may bend over.

(18) Defective coating. Prittle coat-
ing of paraffin that breaks and peels off
in the form of scales or flnkes; flat or
ralsed blisters or bubbles under the sur-
face of the paraflin; checked parafiin,
including cracks, breaks or hairline
checks in the paraffin or coating of the
cheese,

(19) Cracks in the rind, Openings or
breaks in the rind,

(20) Checked rind. Numerous small
cracks or breaks in the rind, sometimes
following the outline of curd particles,
sizmeumes referred to as *“curd open-

gs.u

(21) Soft spots. Soft to the touch and

he spots are usually faded and moist,

(22) Huffed. Swollen becsuse of gas
fermentation. The cheese becomes
rounded or oval in shape instead of be-
ing flat.

(23) Weak rind. ‘Thin and possess-
ing little or no resistance to pressure.

(24) Sour rind. A fermented rind
condition, usually confined to the faces
of the cheese.

(25) Wet rind, A wet rind is one in
which the molsture adheres to the sur-
face of the rind and which may or may
aot soften the rind or cause discolora-

on.

(26) Rind rot. Soft spots on the rind
that have become discolored and have
decayed or decomposed.

SUBPART L—UNITED STATES STANDARDS FOR

GRADES OF NONFAT DRY MILK (SPRAY
PROCESS)
§58.2525 Nonfat dry milk. “Nonfat

dry milk"” is the product resulting {rom
the removal of fat and water from milk,
and contains the lactose, milk proteins,
and milk minerals in the same relative
proportions as in the fresh milk from
which made. Tt contains not over § per-
cent by weight of moisture, The fat
content shall not exceed 1'% percent by
weight. :

(a) The term “milk” when used in this
subpart means f{resh, sweet milk pro-
duced by healthy cows, that has been
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pasteurized before or during the manu-
facture of the nonfat dry milk.'

U. S. GRADES

£ 582528 Nomenclature of U. S.
grades. The nomenclature of U. S.
grades is as follows:

U. 5. Extras,

U. 8. Standard,

§ 58.2627 Baslis for determination of
U. S. grades. <(a) The U, 8, gradeés of
nonfat dry milk—spray process—are de-
termined on the basis of flavor and odor,
physical appearance, bacterial estimate
on the basis of standard plate count,
butterfat content, moisture content,
scorched particle content, solubility in-
dex and titratable acidity,

(b) The final U, S. grade shall be
established on the basis of the lowest
rating of any one of the quality chiarac-
teristics.

§ 58.2628 Requirements jor U. 8.
grades of nonjat dry milk—(a) U, S,
Ezxtra. U. 8. Extra grade shall conform
to the following requirements:

(1) Flavor and odor (applies to re-
Haquefied form) : Shall be sweet, pleasing
and desirable but may possess the follow-
ing fiavors to a slight degree: chalky,
cooked, feed and flat. For detailed cias-
sification of flavor and odor character-
istics see Table 1.

(2) Physical appearance: Shall pos-

* gess a8 uniform white to light cream nat-

ural color; free from lumps except those
that readily break up with very slisht
pressure, and practically free from visible
dark particles, The religdefied product
ghall be free from graininess, For de-
talled classification of physical appear-
ance characteristics see Table II,

(3) Laboratory tests: Shall be used to
determine classification of the following
quality characteristics:

(1) Bacterial estimate: Not more than
50,000 per gram standard plate count,

(i1) Butterfat content: Not more than
1.25 percent,

(iii> Molsture content: Not more than
4.0 percent.

(iv) Scorched particle content: Not
more than 15.00 mg.

(v) Solubility index: Not more than
1.2ml,

(vi) Titratable acldity: Not more than
0.15 percent.

For detailed classification of laboratory
analyses see Table ITI,

(b) U. 8. Standard. U. 8. Standard
grade shall conform to the following re-
quirements:

(1) Flavor and odor (applies to re-
Hquefied form) : Shonld possess a fafrly
pleasing flavor but may possess the fol-
lowing flavors to a slight degree: Bitter,
oxidized, stale, storage, utensil, and
scorched; the following to a definite de-
gree: Chalky, cooked, feed, and flat. For
detalled classification of flavor and odor
characteristics see Table 1.

(2) Physical appearance: May pos-
sess a slight unnatural color; free from
lumps except those that break up readily
under slight pressure and reasonably

INonfat dry milk covered by these stand-
ards shall not contain buttermilk or any
added proservative, neutralixing agent or
other chemleal,
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free from visible dark particles. The re-
liquefied product shall be reasonably free
from graininess. For detailed classifi-
cation of physical appearance charanc-
teristics see Table 11,

(3) Laboratory tests: Shall be used to
determine classification of the following
quality characteristics:

(1) Bacterial estimate: Not more than
100,000-per gram standard plate count.

(1) Butterfat content: Not more than
1.50 percent,

(1il) Moisture content: Not more than
5.0 percent.

(iv) Scorched particle content: Not
more than 22.5 mg.

(v) Solubility index: Not more than
2.0 ml.

(vi) Titratable acidity: Not more
than 0.17 percent.
For detailed classification of labora-
tory analyses seec Table IIL
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§ 58.2520 U. 8. Grade not assignable.
Nonfat dry milk which fails to meet the
requirements for U, S. Standard Grade
and/or shows a direct microscopiec clump
count exceeding 300 million per gram
shall not be assigned a U. S. grade,

§ 58,2532 Test methods. (a) Testing
methods contained in Methods of Lab-
oratory Analyses for Dry Whole Milk
and Nonfat Dry Milk Solids, Dry Butter-
milk and Dry Whey, Agricultural Mar-
keting Service, United States Depart-
ment of Agriculture, July 1954 (Mimeo.),
or latest revision thereof, are used to

RULES AND REGULATIONS

determine bacterial estimate standard
plate count, butterfat content, moisture
content, scorched particle content, solu-
bility index, titratable acidity, and flavor
examination.

(1) Direct microscopic clump count.
The method used to determine the direct
microscopic clump count shall be as out-
lined In Standard Methods for the Ex-
amination of Dairy Products, Tenth Edi-
tion, 1953, published by American Public
Health Association, Inc,, 1790 Broadway,
New York 19, New York, Chapter 6, para-
graph 6.39 or latest revision thereof,

§ 58.2537 Ezxplanation of terms—(a)
With respect to flavor—(1) Slight, De-
tected only upon critical examination.

(2) Definite. Easily detectable but
not intense,

(3) Bitter. Similar to taste of qui-
nine.

(4) Chalky. A tactual type of flavor,
lacking in characteristic milk flavor,

(6) Cooked. Similar to a custard fla-
vor and Imparts a smooth aftertaste,

(6) Feed. Characteristic of the feed
flavors In milk carried through into the
nonfat dry milk.

(1) Flat. Lacking characteristic
sweetness or full flavor.

(8) Ozxidized. A flavor resembling
cardboard and sometimes referred to as
“cappy’” or “tallowy™.

(9) Scorched. A more intensified fla-
vor than “cooked” and imparts a burnt
aftertaste,

(10) Stale, storage. Lacking in fresh-
ness and imparting a “rough” aftertaste,

(11) Utensil. A flavor suggestive of
improper or inadequate washing and
sterilization of milking machines, uten-
sils or factory equipment.

(b) With respect to physical appear-
ance—(1) Practically free. Present only
upon very critical examination.

(2) Reasonably Jree. Present only
upon critical examination.

(3) Moderately free. Discernible upon
careful examination.

(4) Very slight pressure. Lumps fall
apart with only light touch.

(5) Slight pressure.
pressure to disintegrate the lumps
readily.

(6) Natural color. A color that is
white or light cream.

(T Grainy. Minute particles of un-
dissolved powder appearing on the sur-
face of a glass or tumbler in a thin film.

(8) Unnatural color. A color that is
more intense than light cream and is
brownish, dull or grey-like.

(9) Lumpy. Loss of powdery consist-
ency but not caked into hard chunks.

(10) Visible dark particles. The pres-
ence of scorched or discolored specks.

SUPPLEMENT TO U. §. STANDARDS FOR GRADES
OF NONFAT DRY MILK (SPRAY PROCESS);
U. 8. HEAT TTEATMENT CLASSIFICATION

§ 58.2538 Basis for obtaining heat
treatment classification., Heat treat-
ment classification is not a U. S. Grade
requirement. Product submitted for
USDA grading may be analyzed for heat
treatment classification upon request of
the applicant and the results shown on
the grading certificate. Heat treat-
ment classification will be made avaflable
only upon a U. 8. graded product.

Only sufficient -

$ 582539 Nomenclature of U, S. Heat
Treatment Classification. The nomen-
clature of U. S, Heat Treatment Classifi-
cation is as follows:

U. 8, High Heat.

U. 8. Medium Heant,

U. 8. Low Heat,

§ 68.25640 Basis for determination of
U. 8. Heat Treatment Classification. The
whey protein nitrogen test shall be used
in determining the heat treatment classi-
fication as follows:

() U. S. High-heat. The finished
product shall not exceed 1.5 mg. un-
denatured whey protein nitrogen per
gram of nonfat dry milk.

(b) U. .S. Low-heal, The finished
product shall show not less than 6.0 mg.
undenatured whey protein nitrogen per
gram of nonfat dry mlik.

(¢) U. S. Medium-heat. The finished
product shall show undenatured whey
protein nitrogen between the levels of
“high-heat” and “low-heat”, (151 to
599 mg.).

§ 58,2541 Test method; whey protet
nitrogen. The method usea shail be the
Modified Harland-Ashworth Method ns
outlined In, “The Turbidimetric Estima-
tion of Undenatured Serum Proteins in
Nonfat Dry Milk Solids (NFDMS)" dis-
tributed by the American Dry Milk In-
stitute, Inc., 221 North La Salle Street,
Chicago 1, Ilinois, March 20, 1956,

SUBPART M-—UNITED STATES STANDARDS FOR
GRADES OF NONFAT DRY MILK (ROLLER
PROCESS)

§ 58.2560 Nonfat dry milk., “Nonfat
dry milk" is the product resulting from
theé removal of fat and water from milk,
and contains the lactose, milk proteins,
and milk minerals in the same relative
proportions as in the fresh milk from
which made. It contains not over 5
percent by weight of moisture, The fat
content shall not exceed 1'% percent by
welght.

(a) The term “milk” when used in
this subpart means fresh, sweet milk
produced by healthy cows, that has been
pasteurized before or during the manu-
facture of the nonfat dry milk}

U. §. GRADES

§ 58.2551 Nomenclature of U. S.
grades. The nomenclature of U. S
grades is as follows:

U. 8. Extra.
U. 8. Standard,

§ 58.2552 Basis for determination of
U. S. grades; (&) The U. S. grades of
nonfat dry milk—roller process—are de-
termined on the basis of flavor and odor,
physical appearance, bacterial estimate
on the basis of standard plate count,
butterfat content, moisture content,
scorched particle content, solubility in-
dex, and titratable acidity.

(b) The final U. 8. grade shall be
established on the basis of the lowest
rating of any one of the quality char-
acteristics.

I Nonfat dry milk covered by these stand-
ards shall not contain buttermilk or any
ndded preservative, neutralizing agent or
other chemical.
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§ 58.2553 Requirements for U. S.
grades of nonfat dry milk—(a) U, S.
Extra, U. 8. ExXtra grade shall conform
to the following requirements:

(1) Flavor and odor (applies to re-
liquefied form) : Shall be sweet and de-
sirable, but may possess the following
flavors to a slight degree: Chalky, feed,
fiat, and scorched. For detafled classifi-
cation of flavor and odor characteristics
sce Table L

(2) Physleal appearance: Shall pos-
sess<a uniform white to light cream
natural color; free from Jumps except
those that break up readily with very
slight pressure and reasonably free from
visible dark particles, The reliquefied
product shall. be reasonably free from
graininess. For detailed classification of
physical appearance characteristics see
Table II.

(3) Laboratory tests: Shall be used to
determine classification of the following
quality characteristics:

(i) Bacterial estimate: Not more than
50,000 per gram standard plate count,

(1) Butterfat content: Not more than
1.25 percent,

(1i1) Moisture content: Not more than
4.0 percent.

(iv) Scorched particle content: Not
more than 22.56 mg,

(v) Solubility index: Not more than
15.0 mlL

(vl) Titratable acidity: Not more than
015 percent.

For detailed classification of labora-
tory analyses see Table IIT,

(b) U. 8. Standard, U. S. Standard
erade shall conform to the following re-
quirements:

(1) Flavor and odor (applies to re-
liquefled form): Should possess a fairly
desirable flavor but may possess the fol-
lowing to a slight degree: Bitter, oxi-
dized, stale, storage and utensil; the fol-
lowing to a definite degree: Chalky, feed,
flat, and scorched. For detailed classi-
fication of flavor and odor character-
Istics see Table L

(2) Physical appearance: May possess
n slight unnatural color; free from
lumps except those that break up read-
ly under slight pressure and moderately
free from visible dark particles. The re-
liquefied product shall be reasonably
free from graininess. For detailed clas-
sification of physical appearance char-
acteristics see Table IL

(3) Laboratory tests: Shall be used to
determine classification of the following
quality characteristics:

(1) Bacterial estimate: Not more than
100,000 per gram standard plate count.

(i) Buiterfat content: Not more than
1.50 percent.

(iii) Molsture content: Not more than
5.0 percent.

(fv) Scorched particle content: Not
more than 32.56 mg.

(v) Solubility index: Not more than
15.0 ml.

(vl) Titratable acidity: Not more
than 0.17 percent.

For detalled classification of laboratory
analyses see Table IIT,
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§58.2554 U. S. grade not assignable.
Nonfat dry milk which fails to meet the
requirements for U. S. Standard Grade
and/or shows a direct microscopic clump
count exceeding 300 million per gram
shall not be assigned a U. S. grade.

§58.2568 Test methods. (a) Testing
methods contained in Methods of Labo-
ratory Analyses for Dry Whole Milk and
Nonfat Dry Milk Solids, Dry Buttermilk
and Dry Whey, Agricultural Marketing
Service, United States Department of
Agriculture, July 1854 (Mimeo,), or
latest revision thereof, are used to de-
termine bacterial estimate standard
plate ccunt, butterfat content, moisture
cantent, scorched particle content, solu-
bility index, titratable acidity, and flavor
examination,

(1) Direct microscopic clump count,
The method used to determine the direct
microscopic clump count shall be as out-
lined in Standard Methods for the Ex-
amination of Dairy Products, Tenth Edi-
tion, 1853, published by American Public
Health Association, Inc., 1760 Broadway,
New York 19, New York, Chapter 8, par-
agraph 6.39 or latest revision thereof.

§ 58,2562 Explanation of terms—(a)
With respect to flavor—(1) Stight. De-
tected only upon critical examination.

(2) Definite. Easily detectable but

(3) Bitter. Similer to taste of quinine.
(4) Chalky. A tactunl type of flavor,
lacking In characteristic milk flavor.
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(5) Feed. Characteristic of the feed
flavors in milk carried through into the
nonfat dry milk.

(6) Flat, Lacking characteristic
sweetness or full flavor, 4

(7) Oxidized. A flavor resembling
cardboard and sometimes referred to as
“cappy” or “tallowy'.

(8) Scorched. A more intensified
flavor than “cooked” and imparts a burnt
aftertaste,

(9) Stale, storage. Lacking in fresh-
ness and imparting a “rough” aftertaste.

(10) Utensil. A flavor suggestive of
improper or inadequate washing and
sterilization of milking machines, uten-
sils, or factory equipment,

(b) With respect to physical appear-
ance—(1) Practically free. Present only
upon very critical examination.

(2) Reasonably Jree. Present only
upon critical examination,

(3) Moderately free. Discernible upon
careful examination.

(4) Very slight pressure. Lumps fall
apart with only light touch.

(5) Stipht pressure. Only sufficient
pressure to disintegrate lumps readily.

(6) Natural color. A color that is
white or light eream.

(7)) Grainy. Minute particles of un-
dissolved powder appeéaring on the sure
face of a glass or tumbler in a thin film.

(8) Unnatural color. A color that is
more intense than light cream and is
brownish, dull or grey-like,

(9) Lumpy. Loss of powdery con-
sistency but not caked into hard chunks.

(10) Visible dark particles. The pres-
ence of scorched or discolored specks.

SUBPART N-—UNITED STATES STANDARDS FOR
GRADES OF SWISS CHEESE

DEFINITION

§568.2571 Swiss cheese. (3) “Swiss
cheese” is the cheese defined and identi-
fied in §19.540 of the Definitions and
Standards for Food of the Food and Drug
Administration (21 CFR Part 19),

(1) The Swiss cheese in these stand-
ards shall mean the Swiss cheese of the
rind type,

U. 8, GRADES

§58:2572 Nomenclature of U. S.
grades. (a) The nomenclature of the
U. 8. grades {5 as follows: (1) U. S. Grade
A; (2) U. 8. Grade B; (3) U, S, Grade C:
(4) U, 8. Grade D,

§ 582573 Basis for determination of
U. S. grades, 'The U. 8. grades of Swiss
cheese shall be determined on the basis
of flavor, body, eyes and texture, finish
and appearance, salt and color. From a
drum type cheese, at least two full trier
plugs, one from each flat face of the
cheese at opposite points on circles lo-
cated approximately one-half the dis-
tance from the center of the fiat face to
the edge of the same, shall be drawn with
a No. 8 trier from each cheese, If neces-
sary, the drum cheese may be tried else-
where to determine the correct grade, but
not more than four full trier plugs shall
bedrawn. Not more than two triers from
the opposite sides of the cheese shall be
taken from other styles of rind type
cheese,
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(o) U. S. Grade A. U. S. Grade A
Swiss cheese conforms to the following
requirements:

(1) Flavor, Isfree{rom off-flavors.

(1) Current make., May be lacking in
characteristic Swiss cheese flavor.

(1) Cured. Has a characteristic Swiss
cheese flavor.

(2) Body. 1Is uniform, firm, and
smooth, and Is not dry and coarse,
spongy, weak, pasty, or gassy.

(1) Current make, 1s flexible and re-
sillent, _

(ii) Cured. Isflexible,

(3) Eyes and texture. A full plug
drawn from the cheese appears free from
glass, pinholes, and over-developed
eyes; may have picks and checks within
one inch from the surface; may have n
limited number of picks and checks be-
yond cne inch from the surface; shows
not less than one and not more than
eight eyes indicated to a trier. The eyes
are round or slightly oval; majority of
the eyes are at least one-half inch in
diameter and are evenly distributed.

(1) Current make. May have an oc-
casional dull glossy or shell eye. Shall
be free from dead eyes.

(1I) Cured. May have dull glossy or
shell eyes, May have some dead eyes.

(4) PFinish and appearance. Is well-
shaped and has a clean, sound, dry rind,
Shall be free of mold that cannot be re-
moved without injuring the commereial
value of the cheese,

(5) Salt, Isuniform.

(i) Current make. May be deficient
in salt.

(ii) Cured. 1Is not deficient in salt.

(6) Color. Is uniform.

(bh) U. 8. Grade B. U. S, Grade B
Swiss cheese conforms to the following
requirements:

(1) Flavor, May possess off-flavors.

(1) Current make. May be lacking in
characteristic Swiss cheese flavor; may
have only slight off-flavors. Is free from
objectionable flavors.

(11) Cured. Has a characteristic Swiss
cheese flavor; may lack the fineness in
flavor required in Grade ‘A, and may
have definite off-flavors, Is free from
objectionable fiavors.

(2) Body. Is not dry and coarse,
spongy, pasty, or gassy.

(1) Current make. Is flexible and
resilient; may be slighty weaker than
Grade A.

(1) Cured. Isflexible; may be slightly
weak.

(3) Eyes and texture. A full plug
drawn from the cheese appears free from
glass, pinholes, over-developed eyes, and
may be moderately over-set and have a
limited amount of picks and checks; is
not blind. The majority of the eves are
not less than five-sixteenths of an inch
in diameter,

(1) Current make. May have dull
glossy or shell eyes. May have occa-
sional dead eyes.

(ii) Cured, May have dull glossy or
shell eyes. May have some dead eyes.

(4) Finish and appearance. May be
slightly uneven in shape; but the rind is
clean and dry. Shall be free of mold
~that cannot be removed without injuring
the commercial value of the cheese.
Cheese of Grade B quality whose rind is
not damaged more than 25 percent shall
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remain Grade B but shall be marked as
having a “damaged rind."

(1) Current make. Surface may be
slightly rough.

(1) Cured. Surface may be rough.

(5) Salt, Is uniform.

(1) Current make. May be deficient
in salt.

(i) Cured. May be deficlent in salt
or slightly over-salted.

(6) Color. Isuniform,

(c) U. S. Grade C. U. S. Grade C
Swiss cheese conforms to the following
requirements:

(1) Flavor. May possess off-flavors.

(1) Current make. May be lacking in
characteristic Swiss cheese flavor; may
have definite off-flavors. Is free from
offensive fiavors.

(i) Cured, Hasa characteristic Swiss
cheese flavor; but may have pronounced
off-flavors that are not offensive,

(2) Body. May be slightly dry and
coarse, May be slightly gassy, but is not
bloated or spongy. May be weak.

(3) Eyes and texture. A plug drawn
{rom the cheese may be over-set, shell or
dead-eyed; have glass, picks, checks, pin-
holes; may have over-developed eyes, but
they must not be more than three inches
in diameter. It is not totally blind or
totally pinholey.

(4) Finish and appearance. May be
definitely uneven in shape and have a
rough surface. Shall be free of mold
that cannot be removed without injuring
the commercial value of the cheese.
Cheese of Grade C quality whose rind is
not damaged more than 25 percent shall
remain Grade C but shall be marked as
having a “damaged rind.”

(5) Salt. Is uniform.

(1) Current make. May be flat or de=-
ficient in salt. 3

(i) Cured. May be flat or deficient
in salt or may be oversalted.

(6) Color. May be slightly uneven In
color.

(d) U. 8. Grade D. U. 8 Grade D
Swiss cheese conforms to the following
requirements:

(1) Flavor. May possess off-flavors,
Is free from offensive flavors,

(2) Body. May be dry and coarse or
spongy and weak.

(3) Eyes and texture. May be fotally
blind or totally pinholey; may have
glass, picks and checks, and may have
overdeveloped eyes.

(4) Finish and appearance. May be
uneven in shape and have a rough, un-
attractive surface. Shall be free of
mold that cannot be removed without
injuring the commercial value of “the
cheese, There shall not be defects in
the rind to the extent that more than
25 percent of the cheese {8 damaged.

(5) Salt. May be uneven, deficient,
or over-salted,

(6) Color. May be definitely wavy or
mottled or otherwise uneven in color,

EXPLANATION OF TERMS

§ 58.2574 FExplanation of terms—(a)
General—{(1) Current make. Not less
than 60 days old.

(2) Cured. Usually more than 6
months old.

(b) With respect to flavor—(1) Slight.
Detected only upon critical examination.

2 (2) Definite. Not intense but detecta-
e,
(3) Pronounced. So intense as to be
easily identified,

(4) Objectionable flavors. Flavors,
such as, fruity, sour, and yeasty.

(5) Ofensive flavors. Weed flavors,
such as, peppergrass, french weed, wild
onion, or garlic and other off -flavors such
as fruity, sour, and yeasty to a pro-
nounced degree,

(6) Fruity. A sweetish fruit flavor,

(7) Sour., Strong acid flavor.

(8) Yeasty. Indicating yeast fermen-
tation. !

(c) With respect to body—(1) Dry
and coarse. Feels rough and sandy.

(2) Firm and smooth. Feels solid; not
soft or weak; not rough.

(3) Flexible. Not dry or brittle.

(4) Gassy. Undesirable gas forma-
tion.

(5) Pasty. When worked between the
fingers, becomes sticky; a paste-like con-
sistency,

(6) Resilient, Springs back to its
original form when compressed,

(7) Spongy. A predominance of open
eyes or holes, having characteristics of
a sponge.

(8) Weak. Requires little pressure to
mash ; not firm.

(d) With respect to eyes and texture—
(1) Indicated. A whole eye or a part or
fraction of an eye.

(2) Limited amount,
two triers.

(3) Limited number,
more than one trier.

(4) Occasional. Not more thian one on
a trier.

(5) Blind. No eye formation present.

(8) Checks. Small short cracks.

(7) Dead eyes. Developed eyes that
have completely lost their glossy or vel-
vety appearance: may be rough.

(8) Dull glossy. Eyes that have lost
some of their bright shiny luster.

(9) Qlass. Sizable cracks, usually in
parallel layers and usually clean cut.

(10) Over-developed eyes. Large
holes, commonly known as blow holes,
usually in excess of 2 inches in diameter.

(11) Over-set. 'Too many eyes,

(12) Picks. Small irregular or ragged
openings.

(13) Pinholes; pinholey. So-called
because the holes are numerous and very
small and give the appearance of pin-
holes,

(14) Shell. Nutshell appeafance on
wall surface of the eyes,

(e) With respect to finish and appear-
ance—(1) Sound rind. Free of checks
or cracks that enter the body of the
cheese.

\
SUBPART O-—UNITED STATES STANDARDS FOR
DRY WHEY

DEFINITION

§ 58.2601 Dry whey. *“Dry whey" is
the product resulting by spray drying
sweet, fresh cheese whey which has been
pasteurized either before or during the
process of manufacture at & temperature
of 143° F. for 30 minutes or {ts equivalent
in bacterial destruction and to which
no alkall or other chemical has been
added.

May appear on

Appears on not
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U. 8. GRADE

§$ 58.2602 Nomenclature of the U. S.
grade—(a) Nomenclatuyre. The nomen-
ciature of the U. S, grade is U. S. Extra,

§ 58.2603 Basis for determination of
U. 8. grade. The U. S, grade of dry
whey Is determined under this part on
the basis of alkalinity of ash, flavor and
odor, physical appearance, bacterial
estimate, butterfat content, moisture
content, scorched particle content, solu-
bility Index and titratable acldity.

§582604 U, S. Grade—m) U. S.
Extra. U, S, Extra grade dry whey con-
forms to the following requirements:

(1) Flavor and odor (applies equally
to the reliquefied form) : Free from non-
whey flavors and odors.

(2) Physical appearance: Has a uni-
form light color; free from lumps that
do not break up under moderate pres-
sure; and practically free from brown
and black scorched particles.

(8) Alkalinity of ash: Not more than
225 ml. 0.1 N HCI per 100 grams.

(4) Bacterial estimate: Not more than
50,000 per gram,

(5) Butterfat content: Not more than
1.25 percent.

(6) Moisture content: Not more than
5.00 percent.

(7) Scorched particle content: Not
more than 150 mg.

(8) Solubility index: Not more than
1.26 ml.

(9) Titratable acldity: Not more than
0,18 percent.

TEST METHODS

§ 58.2605 Test methods. (a) (1) The
test methods contained in Methods of
Laboratory Analyses for Dry Whole Milk
and Nonfat Dry Milk Solids, United
States Department of Agriculture, May
1951 (Mimeo.), obtained from Dairy Di-
visjon, Agricultural Marketing Service,
are used to determine bacterial estimate,
bulterfat content, moisture content,
scorched particle content, solubility in-
dex, and titratable acidity. Where ap-
plicable, the reconstituted basis shall be
6.5 g, dry whey to 100 ml. water.

(2) If in the deiermination of the
scorched particie content of the spray
process dry whey the sample is dimcult
to filter, the procedure outlined in the
nforesald publication for roller process
nonfat dry milk solids shall be used on
a 25 gram sample of the dry whey.

(b) The test method for dry skim milk
contained in paragraph 15.97, page 251,
of the publication "Official Methods of
Analysis of the Association of Officlal
Agricultural Chemists™ 7th Edition, 1950,
published by the Association of Official
Agricultural Chemists, Post Office Box
540, Benjamin Franklin Station, Wash~
ington 4, D. C,, is used to defermine the
alkalinity of ash.

SUBPART P—UNITED STATES STANDARDS FOR
GRADES OF BUTIER

DEFINITIONS

§ 58.2621 Butter. Butter Is the food
product made from milk or cream, or
Loth, with or without common salt or
additional coloring matter, and contain-
ing not less than 80 percent by weight
of milk fat, all tolerance having been
allowed for.

FEDERAL REGISTER

(a) Cream.
used in this part means cream sépa-
rated from milk produced by healthy
cows. The cream shall be pasteurized
at a temperature of not less than 165° F.
and held continuously at such tempera-
ture for at least 30 min,; or by any other
method of pasteurization which gives
equivalent results in the destruction of
the phosphatase enzyme.

U. S. GRADES

£ 582622 Nomenclature of U. 8.
grades. (a) The nomenclature of U, S.
grades is as follows: (1) U. S. Grade AA
or U. 8. 93 Score; (2) U. 8. Grade A or
U. S, 92 Score; (3) U.S.Grade Bor U, S,
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90 Score; and (4) U. 8, Grade Cor U. S,
89 Score.

§ 08.2623 Basis for determination of
U. 8. grades. (a) The basis for the
determination of U. S. grades of butter
shall be as follows: (1) The flavor
shall be classified in accordance with
§58:2624; (2) lhe defects in body, color,
and salt shall be élassified in accordance
with §58.2625; (3) the relation of the
U. 8. grade of the butter to the flavor
classification of it, as uffected by total
defects In body, color, and salt shall be
determined In accordance with § 58.2626.

§ 568.2624 Classification of flavors in
butter. (a) Various identified flavors
in butter shall be classified as follows:

Tanwe I
Flavor classification
Jdentifled Navors!
AAG Al B 8
Slight. ... .| Definite.

Definite....

t When more than ane favor s discernthlo In & sample of butter, the flavor classification of the ssmple shal) e
establiabed on the baxts of the flavar that carries the lowest elissiGcation,

1 Bhail be fine, highly pleastng,
§ Shall be pleasing and desirable,

§ 58.2625 Classification of defects in
body, color, and salt. 'The classification
of defects In body, color, and salt shall be
established in accordance with the
following:

Tante I

BODY
Defect:
Slight crumbly.
SUght BUMMY e n e cmvsnncrcscaes 14
Slight leaky.
Slight mealy > i
T T R TR NG Sl S S G 14
Slight spongy oFf WK e e cvcaca-n .
BUEDE | BCKY LS nt  weman i wis s wii i Ly
Slight ragged bOring. e eeeeneae 1
Slight gralny.__. 1
Definite Crumbly . e s e mne——— 1
Definite gummy 1
Definite leaky 1
Definite moaly. 1
Dafinlte short =25 |
1
1
2
2

- —

Definite spongy or Wonk. .o ee e
ol BT S AR SN R TN
Definite ragged DOIINBeccccnccccemes
Definite Iy e rnec e

Slight wavy. Y

Definite color specks
Definite mottled
Definlte streaked

Blight mottled 1
Slight streaked 1
Slight color 8pPecks. cv e v aacaac e S !
Definite high COlOr e ecc e cnnee i
Definite wavy. - 1
2
2
2

Tanz II—Continued
saLT
Defect: Rating
SHght eharp SRt e -— 3%
Slight gritty salle cev v cenconnenme 1
Definite abarp salt 1
Definlte gritty salt 2

§ 58.2628 Relation of U, 8. grade of
butter to the flayor classification as af-
Jected by tolal defects in body, color, and
sall, (a) The flavor classification and
maximum defects in body, color, and salt
permitted for each U, S, grade are as
follows (Table IID :

Tante 11
Maxtmum
Flavor classification defeats U. 5. gondo
permittod
15 AN or 63
: Aored
4 Aor@

21 Bor0
145 Horw

W Bori
28 C orhe
138! Corso
sl Corse

(b) Examples of the relation of U. 8,
grades to flavor classification and total
defects in body, color, and sgit are as
follows (Table IV):
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1
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§ 58.2627 Specifications Jfor U. 8.
grades of butter. (a) The specifications
for the U, S, grades of butter are as fol-
lows:

(1) General. Butter of all U, S.
grades shall be free of visible mold, and
foreign materials.

(2) U.S.Grade AA or U. S. 93 Score.
U. 8. Grade AA or U. 8. 93 Score butter
conforms to the following: Possesses a
fine highly pleasing flavor. May possess
a slight feed and a definite cooked (fine)
flavor. It i5s made from sweet cream or

cream of low natural acid to which a
culture (starter) may or may not have
been added. The permitted total defects
in body, color, and salt are limited to
one-half (%) in accordance with Table
IL

(3) U. S. Grade A or U. S. 92 Score.
U. S. Grade A or U."S. 92 Score butter
conforms to the following: Pessesses a
pleasing and desirable flavor. May pos-
sess any of the following flavors to a
slight degree: Aged, bitter, coarse-acid,
flat, smothered, and storage. May pos-
sess feed and cooked (coarse) flavors to
a definite degree. The permitted total
defects in body, color, and salt are
limited to one-half (%) in accordance
with Table IT unless the flavor classifica-
tion permits these defects to exceed one-
half (}2). Butter that has a flavor clas-
sification of AA and total defects in body,
color, and salt which exceed one-half
(3%2) but do not exceed one (1) in accord-
ance with Table II shall be U. 8. Grade
A or U. 8. 92 Score, .

(4) U, S. Grade B or U. S, 90 Score.
U. 8. Grade B or U, 8. 90 Score butter
conforms to the following: May possess
any of the following fiavors to a slight
degree: Musty, neutralizer, scorched,
woody, weed, whey, and utensil, May
possess any of the following flavors to a
definite degree: Aged, bitter, coarse-
acld, old cream, smothered, and storage,
The permitted total defects in body,
color, and salt are limited to a total of
one-half (}2) in accordance with Table
II unless the flayor classification per-
mits these defects to exceed one-half
(32). Butter that has a flavor classifica-
tion of AA and total defects in body,
color, and salt which exceed one (1) but
do not exceed two-and-one-half (2'%%) in
accordance with Table II shall be U. 8.
Grade B or U. 8. 90 Score. Butter that
has a flavor classification of A and total
defects in body, color, and salt which
exceed one-half (142) but do not exceed
one-and-one-half (1)%) In accordance

with Table II shall be U. S. Grade B or
U. S. 90 Score.

(5) U. S. Grade C or U. S. 89 Score,
U. S. Grade C or U. S. 89 Score butter
conforms to the following: May possess
any of the following flavors to a slight
degree: Barny, cheesy, fruity, metallic,
oily, sour, wild onion or garlic, and
yeasty. May possess any of the follow-
ing flavors to a definite degree: Musty,
neutralizer, scorched, stale, weed, whey,
woody, and utensil. The permitted de-
fects in body, color, and =alt are limited
to a total of one-and-one-half (114)
in accordance with Table II unless the
flavor classification permits these defects
to exceed one-and-one-half (15). But-
ter that has a flavor classification of
A and total defects in body, color, and
salt which exceed one-and-one-half
(1%) but do not exceed two-and-one=
half (2%) in accordance with Table
II shall be U, 8. Grade C or U. S, 89
Score. Butter that has a flavor classifi-
cation of B and total defects in body,
color, and salt which exceed one-half
(%) but do not exceed one-and-one-
half (13%) in accordance with Table II
shall be U. 8. Grade C or U, S. 80 Score.

EXPLANATION OF TERMS

§ 58.2628 Ezxplanation of terms—(a)
With respect to flavor—(1) Slight. De-
tected only upon critical examination.

(2) Definite. Not intense but readily
detectable.

(3) Aged. Characterized by lack of
freshness. Attributable to short or ex-
tended storage periods of the butter
above freezer temperatures.

(4) Barny. Associated with cow or
stable odors. Attributable to odor ab-
sorption or bacterial action,

(5) Bitter. Puckery, astringent taste.

(6) Cheesy. Suggestive of cheese,

(7)) Coarse acid. Lacks fine flavor,
but has no definite acid flavor.

(8) Cooked (fine). Resulting from
heat application to the cream, but not an
intense flavor,

(9) Cooked (coarse). An intense
flavor resulting from heat application to
the cream.

(10) Feed. Feed flavors (from normal
feeds, such as alfalfa, sweet clover, silage,
or similar feed) in milk carried through
into the butter. \

(11) Flat. Lacks definite natural but-
ter flavor.

(12) Fruity. A sweetish fruit flavor.

(13) Metallic. Suggestive of metal,
Attributable to contact with metal
surfaces or bacterlal action.

(14) Musty. Suggestive of storage in
damp cellar or cave.

(15) Neutralizer. Flavor character-
istic of neutralizing agents.

(16) Oily. Suggestive of oll; charac-
terized by an ofly-like taste with an ac-
companying suggestion of oxidation of
the fat. .

(17) Old cream. Aged cream charac-
terized by lack of freshness.

(18) Sour. Acid flavor and aroma.

(19) Scorched. A more intensified
flavor than cooked (coarse).

(20) Smothered. Suggestive of im-
properly cooled milk or cream; contain-
ers exposed to hot sun,

(21) Stale. Characterized by aged
cream of poor quality.

(22) Storage. Characterized by lack
of freshness. Attributable to extended
storage periods of the butter.,

(23) Utensil. Suggestive of improper
or inadequate washing and sanitizing of
milking machines, separators, utensils,
or factory equipment; or of poorly tinned
equipment,

(24) Weed. Weed flavors from com-
mon weeds, that may be present in but-
ter derived from milk or cream of cows
that have eaten weedy hay or have
grazed on weed-infested pastures. Free
from offensive weed flavors (such as,
pepper grass or french weed),

(25) Whey. Mildly acid flavor and
aroma characteristic of whey. Result-
ing from use of whey cream.

(26) Wild onion or garlic. May be
present in butter derived from milk or
cream of cows that have eaten wild
onion or garlic,

(27) Woody. Suggestive of wood
Attributable to absorption from wood

equipment,
Indicating yeast

(28) Yeasty.
mentation.

(b) With respect to body—(1) Crum-
bly. Particles lack cohesion.

(2) Gummy. Does not melt readlly,

(3) Grainy. Granular consistency;
more intense granular condition than
mealy.

(4) Mealy. Coarse granular consist-

CY.

(5) Leaky. FPiee water appearing as
beads on the surface of the butter.

(6) Ragged Dboring. Sticky-crumbly
andldon preventing drawing of a full

er,

(7) Short. Excesslvely * tight, fine
texture,

(8) Spongy or weak, Lackscompact-
ness or firmness.

(9) Sticky. Adheres to trier as a
smear,

(¢) With respect to color—(1) High
color. Excessive coloring; unnatural,

(2) Mottled. Light-colored areas giv-
ing a marbled appearance.

(3) Specks. Color specks appearing
in the butter.

(4) Streaked. Long streaks of light-
colored portions.

(5) Wavy. Unevenness of color ap-
pearing as waves of different shades of
yellow.

(d) With respect to salt—(1) Sharp.
Characterized by taste suggestive of ex-
cessive salt.

(2) Gritty.
ticles.

fer-

Coarse, or sandlike par-




Friday, December 5, 1958

WAPART O—UNITED STATES STANDARDS FOR
GRADES OF DRY BUTTERMILK

DEFINITION

§ 58,2651 Dry dattermilk. “Dry but-
termilk” (made by the spray process or
the atmospheric roller process) is the
product resulting from drying liquid but-
termilk derived from the manufacture of
sweet cream butter to which no alkail
or other chemical has been added and
which has been pasteurized either before
or during the process of manufacture at
& temperature of 143° F. for 30 minutes
or its equivalent in bacterial destruction.

U, S. GRADES
§ 58.2652 Nomenclatwre of U. 8.
grades—(a) Nomencloture. The no-

menclature of U, S, grades is U, S, Extra
and U. 8, Standard.

§ 58.2653 Basis jor determination of
U. 8. gredes. The U, 8. grades of dry
buttermilk are determined hereunder
on the basis of flavor and odor, physical
appearance, alkalinity of ash, baotérial
estimate, butterfat content, moisture
content, scorched particle content, solu-~
bility index, and titratabie acidity.

§58.2604 U. S, Exiragrade. The re-
quirements of the U. S. Extra grade
differ for dry buttermilk made by the
spray process from that made by the at-
mospheric roller process.,

(a) Spray process. U, 8. Extra grade
dry buttermilk manufactured by the
spray process conforms to the following
requirements:

(1) Flavor and odor (applies egually
to the reliquefled form). Free from
non-buttermilic flavors and odors,

(2) Physical appearance. Is cream
to light brown color; free from lumps
that do not break up under slight pres-
sure; and practically free from black
and brown scorched particles.

(3) Alkalinily of ash. Not more than
125 ml, 0.1 N HCI per 100 grams.

(4) Bacterial estimate. Not more
than 50,000 per gram.

(5) Butterfat conteni. Not less than
450 percent.

(8) Moisture content. Not more than
4.00 percent. :

(7) Scorched particle content. Not
more than 15.0 mg.

(8) Solubility inder, Not more than
1.25 ml. .

(8) Titratable acidity. Not less than
0.10t percent; not more than 0.18 per-
cent. !

(b) Roller process. U, S. Extra grade
dry buttermilk manufactured by the
roller process conforms to the require-
ments in paragraph (a) of this section
except that the solubllity index is not
more than 15.0 ml, and the scorched
particle content is not more than 22.5
mg.

§58.2655 U. S. Standard grade. The
requirements of the U, S, Standard grade
differ for dry buttermilk manufactured
by the spray process from that manu-
fectured by the atmospheric roller
process:

(a) Spray process. U. 8. Standard
grade dry buttermilk manufactured by
the spray process conforms to the fol-
lowing requirements:
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(1) Flavor and odor (applies equally
to the reliquefied form), Has not more
than slight unnatural fiavors and odors
and has no offensive flavors and odors.

(2) Physical appearance. 1s cream to
lght brown color; free from lumps that
do not break up under moderate pres-
sure; and contains brown and black
scorched particles to not more than s
moderate degree. J

(3) Alkalinity of ash. Not more than
125 ml of 0.1 N HCI per 100 grams.

(4) Bacterial estimate. Not more than
200,000 per gram,

(5) Butterfat content. Not less than
4.50 percent.

(8) Moisture content. Not more than
5.0 percent.

(7) Scorched particle content. Not
more than 22.5 mg.

(8) Solubility index. Not more than
2.00 mlL

(9) Titratable acidity. ’vot. less than
0.10 percent; not more than 0.20 percent.

(b) Roller process. U. 8. Standard
grade dry buttermilk manufactured by
the roller process conforms to the re-
quiremenis prescribed {n paragraph (a)
of this section except that the solubility
index {3 not more than 15.0 ml and the
scorched particle content is not modre
than 32.5 mg.

TEST METHODS

§ 58.2656 Tes!t mathods, (a) The test
methods contained in Methods of Labo-
ratory Analyses for Dry Whole Milk and
Nonfat Dry Milk Solids, United States
Department of Agriculture, May 1951
(Mimeo.), obtained from Dairy Division,
Agricultural Marketing Service, are used
to determine bacterial estimate, butter-
fat content, moisture content, solubility
index, and titratable acidity.

(b) The test method used to determine
scorched particle content is as follows:

(1) Spray process dry buttermilk. (D)
Reliquefy 25 grams of spray process dry
buttermilk in approximately 250 ml. of
warm sediment-free water. Mix thor-
oughly until the product is uniformly
dispersed. Filter the entire solution
through a standard 1%’ lintine disc
(1% filtering surface). Rinse the mix-

-ing contatner with sediment-free water

and pass the rinse through the dise.

(11) The scorched particle content of
the dry buttermilk s determined by
visually comparing the discs obtained in
subdivision (i) of this subparagraph
with the United States Scorched Par-
ticle Standards for Dry Milks (Subpart
R of this part).

(2) Roller process dry buttermilk.
(i) Place approximately 300 ml. of a hot
(175-180" F.) 10 percent solution of tetra
sodium salt of ethylene diamine tetra
acetic acid in the mixing jar of & high
speed mixer (such as a Waring Blendor).
Turn on the mixer and add 17 grams of
dry buttermilk., Add a few drops of
diglycol laurate (defoaming agent).
Mix 8 to 10 seconds; add additional hot
solution of the dispersing agent to the
mixer until the volume of sample solu-
tion is approximately 500 ml. Agitate
the sample solution for an additional 45
seconds and filter immediately through
& 1%" (1%’ filtering surface) lintine
disc (aspirator or pressure type labora-
tory flitering apparatus necessary),
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Rinse mixing container with hot water,
and pass all rinsings through the filter
disc.

(1) The scorched particle content of
the dry buttermiik is determined by
visually comparing the discs obtained in
subdivision (i) of this subparagraph with
the United States Scorched Particle
Standards for Dry Milks (Subpuart R of
this part).

(¢) The test method for dry skim milk
contained in paragraph 15.97, page 251,
of the publication “Official Methods of
Analysis of the Association of Official
Agricultural Chemists” 7th edition, 1950,
published by the Assoclation of Official
Agricultural Chemists, Post Office Box
540, Benjamin Pranklin Station, Wash-
ington 4, D. C., is used to determine the
alkalinity of ash. 7

SUBPART R-——UNITED STATES SCORCHED
PARTICLE STANDARDS FOR DRY MILKS

§58.2676 Unifed Stlates scorched
particle standards for dry miiks. 'The
standards contained in this subpart con-
sist of four (4) discs, each of which rep-
resents one of the following:

7.5 mg. of scorched particles.

15.0 mg. of scorched particles.

22.5 mg. of searched particlies,

* 320 mg. of scorched particles,

§58.2677 Preparation of discs. Each
of the four (4) dises was prepared In
accordance with the procedure set forth
in this section,

(a) Spread five grams of nonfat dry
milk solids evenly over a petrl dish and
heat at 118* C. for four hours to produce
scorched particles,

(b) After heating, keep in desiceator
until the particles are welighed.

(¢} Prepare scorched partiecle solu-
tion by mixing 0.50 gram of the scorched
particles (prepared in accordance with
paragraph {(a) of this section) gently
with approximately 20 ml, of & 50 per-
cent filtered sucrose solution. Transfer
the mixture to &« 200 mil. volumetric
flask and dilute to volume, using a 50 per-
cent filtered sucrose solution and mix
thoroughly.

(d) To provide particles which, in
appearance, are similar to highly
scorched, or burned, protein particles,
prepare at least 1.0 gram of a charcosl
mixture by using the following speci-
fied percentages of charcoal of the des-
ignated meshes:

200 mesh charconl: 20 peroent,

160 mesh charcoal : 50 percont,

100 mesh charcoal: 20 percent.

656 mesh charconl: 10 percent.

(e) Prepare charcoal solution by place
ing 1.0 gram of the charconl mixture
(prepared In accordance with paragraph
(d) of this section) In a one-liter volu~
metric flask and dilute to volume, using
a 50 percent filtered sucrose solution and
mix thoroughly.

(f) Prepare each of the following
sample solutions:

(1) Saniple solution 1. Mix 75 ml. of
filtered, reconstituted, spray process non-
fat dry milk solids with (1) & quantity of
scorched particle solution containing
scorched particles aggregating 7.425 me.
and (i) a quantity of charcoal solution
containing charcoal particles aggre-
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gating 0.075 mg. The particle content
of this sample solution is 7.5 mg,

(2) Sample solution 2. Mix 75 ml. of
filtered, reconstituted, spray process
nonfat dry milk solids with (i) a quan-
tity of scerched particle solution con-
taining scorched particles aggregating
1485 mg. and (i) a quantity of char-
coal solution containing charcoal par-
ticles aggregating 0.15 mg. ‘The particle
content of this sample solution is 15.0

(3) Sample solution 3. Mix 75 ml. of
filtered, reconstituted, spray process
nonfat dry milk solids with (1) a quan-
tity of scorched particle solution con-
taining scorched particles aggregating
22.2 mg. and (i1) & quantity of charcoal
solution containing charcoal particles
aggregating 0.30 mg. The particle con-
tent of this sample solution is 22.5 mg.

(4) Sample solution 4. Mix 75 ml, of
filtered, reconstituted, spray process non-
fat dry milk solids with (i) a quantity
of scorched particle solution containing
scorched particles aggregating 31.9 mg.
and (i) a quantity of charcoal solution
containing charcoal particles aggregat-
ing 0.60 mg, The particle content of
this sample solution is 32.5 mg,

(g) Stir each sample solution Imme-
diately prior to filtering and filter
through a standard-lintine disc (1%4"
diameter) using a filtering surface of
1%5"* diameter. Rinse the container of
each sample solution with filtered, re-
constituted, spray process nonfat dry
milk solids and filter the rinse through
the applicable disc.

(h) Dry the dises at room tempera-
ture.

§ 58.2678 GQGeneral. To facilitate the
use and availability of these scorched
particle standards, a composite photo-
graph of the four (4) discs is attached
hereto and madeé a part hereof;’ and a
copy of the photograph may be obtained,
upon request, from the Dalry Division,
Agricultural Marketing Service, U. S,
Department of Agriculture, South Build-
ing, Washington 25, D. C.

SUBPART S—UNITED STATES STANDARDS FOR
GRADES OF DRY WHOLE MILK

§ 58.2701 Dry whole milk. "Dry whole
milk"” (made by the spray process or the
atmospheric roller process) is the prod-
uct resulting from the removal of water
from milk and contains the lactose, milk
proteins, milk fat, and milk minerals
in the same relative proportions as in
the fresh milk from which made,

(a) The term “milk,” when used in
this part, means milk produced by
healthy cows and pasteurized at a tem-
perature of 143° F. for 30 minutes or its
equivalent in bacterial destruction be-
fore or during the manufacture of the
dry whole milk,

U. 8. GRADES

§ 582702 Nomenclature of U, 8.
grades—(a) Nomenclature. The nomen-
clature of U. 8. Grades is U. S, Premium,
U. S, Extra, and U. S. Standard.,

! Filed with the Federal Register Division
as part of the original document (16 F. R.
923).

RULES AND REGULATIONS

§ 58.2703 Basis for determination of
U. S. grades, ‘The U, 8. grades of dry
whole milk are determined hereunder on
the basis of fiavor and odor, physical ap-
pearance, bacterial estimate, butterfat
content, coliform estimate, copper con-
tent, iron content, moisture content,
oxygen content, scorched particle con-
tent, solubllity index, and titratable
acidity.

§58.2704 U. S. Premium grade—(a)
Raw milk requirements. The raw whole
milk used in the production of U. S.
Premium grade dry whole milk shall
meet the following requirements:

(1) The bacterial content of the bulk
milk, as estimated by the direct micro-
scopie clump count, shall be the basis
for determination of the bacterial qual-
ity of the raw milk supply.

(2) A representative sample of each
bulk milk lo¥ shall be taken at the near-
est point prior to the first heat processing
which is consistent with the equipment
and operation of the plant, This may be
a storage tank within the processing
plant, a tank truck, or a storage tank in
the recelving station. Drip sampling
over hourly intervals is permitted, but
the sample must be maintained at 50° P,
or lower during sampling. The bacterial
estimate of a sample shall normally be
based upon one representative smear
from the sample. If desired, three ad-
ditional smears may be made. In such
case, the bacterial estimate of the sample
shall be the log average of the smears
made.

(3) The average weighted bacterial
direct clump count of the bulk milk sup-
ply shall not exceed 5 million per ml.,
and no bulk milk with a clump count in
excess of 10 million per ml shall be
accepted. The bacterial estimate of the
bulk supply for any day shall be the
weighted average bacterial direct clump
count of all samples of bulk milk taken
from the milk supply that day. How-
ever, the manufacturer shall have a 48-
hour probational period from the end
of the processing day on which initial
inspection is made, during which time the
weighted average bacterial direct clump
count of the bulk milk may exceed 5
million, but no bulk milk used shall ex-
ceed 10 million. If in any subsequent
inspection the weighted average bacterial
direct clump count exceeds 5 million per
ml., the manufacturer shall not be per-
mitted to produce “Premium” grade dry
whole milk until such time as the In-
spection and Grading Branch, Dairy Di-
vision, U. 8. Department of Agriculture
determines that the milk supply is in
compliance. The weighted average bac-
terial direct clump count of a bulk milk
supply shall be calculated by the follow-

ing formula:
Weighted log .mmzﬂ;w@ﬂm

W is the weight of bulk milk with a direct
microscopic clump count B. Common
(Logw) logarithims will be used for this cal-
culation. The following is an example of
how the formula works:

(1) W=weight of individual lot.

(i1) TW=the sum of the weights of all
lots,

(ii1) Log B=the log of the direct mlicro-
scople count of the lot,

(iv) Z(WXLog B)=the sum of producty
of the weight of each lot multiplied by the
log of its direct microscopic count.

w Product of
(tAousand pounds) WXlog B Wxlog B

10 1061 = 4L0

8X7.0 - 84.0

100 J00X6.8 = 600

1] 01X4.0 = 20,0

4 4X6.85 = .0

L] IXEE - 198

ITWe130 I(WXlogB)= B6LE

Welghted lonv’«aa-wwm-.}l_a-.. o

SV a0

Antilog 6.637=4,336,000.

The Antilog 6.637=4,336,000 as taken from
page 183 of the Milk Ordinance and Cods,
1953 Recommendations of the Public Health
Service.

(b) Plant, recelving stations, eguip-
ment, operations, personnel, and trans-
portation facilities requirements. Plant,
recelying stations, equipment, opera-
tions, personnel, and transportation fa-
cilities used in the production of U. 8,
Premium grade dry whole milk shall
meet the requirements of the United
States Department of Agriculture pub-
lication entitled “Minimum specifications
for approved plants manufacturing,
processing, and packaging dairy prod-
ucts” (Subpart B of this part) obtainnble
from the Dairy Division, Agricultural
Marketing Service, U, S, Department of
Agriculture, Washington 25, D, C.

(¢) U. S. Premium grade spray proo-
ess requirements. Dry whole milk
manufactured by the spray process con-
forms to the requirements of paragraphs
(a) and (b) of this section and to the
following additional requirements:

(1) Flavor and odor (applies equally
to the reliquefied form), Sweet. It
may have slight cooked flavors and odors,
but is free from all other off-flavors and
odors,

(2) Physical appearance. Is white or
light cream color; free from lumps that
do not break up under slight pressure;
and free from noticeable brown and
black scorched particles.

(3) Bacterial estimate, Not more
than 30,000 per gram,

(4) Butterfat content. Not less than
26.0 percent.

(6) Coliform estimate. Not more
than 90 per gram.

(6) Copper content® Not more than
15 p.p. m.

(7) Iron content' Not more than
10 p. p. m.

(8) Moisture content. Notmore than
2.25 percent.

(9) Ozygen content, Not more than
2 percent.

(10) Solubility indexr. Not more than
0.50 ml -

(11) Scorched particle content, Not
more than 7.5 mg.

(12) Titratable acidity, Not more
than 0.15 percent.

§58.2705 U. S. Eztra grade—(n)
Spray process. Dry whole milk manu-
factured by the spray process conforms
to the following requirements:

*This test is not required if egquipment
surfaces coming In contact with the milk

are free of copper, lron, or copper alloys,
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(1) Flavor and odor (applies equally
fo the religuefied form). It may have
definite cooked flavors and odors and
other oft-flavors to a slight degree but
is free from objectionable flavors and
odors.

(2) Physical appearance. Is white or
light cream color; free from lumps that
do not break up under moderate pres-
sure; and practically free from brown
and black scorched particles.

(3) Baclerial estimate, Not more
than 50,000 per gram.

(4) Butierfat content,  Not less than
20.0 percent,

(5) Coliform estimate. No require-
ment.,

(6) Copper content. Not more than
15p.p.m, g

(7) Iron content’ Not more than 10
P p.m,

(8) Moisture content. Not more than
2.5 percent,

(8) Ozygen content. If gas packed,
not more than 3 percent.

(10) Scorched particle content, Not
more than 15.0 mg.

(11) Solubility index, Not more than
0.50 mL

(12) Titratable acidity.

than 0.15 percent.
(b) Roller process. Dry whole milk

Not more

manufactured by the roller process con-
forms to the requirements in paragraph
(s) of this section, except that the solu~
bility index is not more than 15.0 ml.,
the scorched particle content is not more -
than 22,56 mg., and the moisture content
Is not more than 3.0 percent.

158.2706 U. S. Standard grade—(a)
Spray process. Dry whole milk manu-
factured by the spray process conforms
to the following requirements:

(1) Flavor and odor (applies equally
to the reliquefied form). It may have
definite scorched and storage flavors and
odors, but has no other objectionable
flavors and odors.

(2) Physical appearance. Is white or
light eream color; free from lumps that
do not break up under moderate pres-
sure; and may have moderate amount
of brown and black scorched particles.

(3) Bacterial estimate. Not more
than 100,000 per gram.

(4) Butterfat content, Not less than
26.0 percent.

(5) Coliform estimate, No require-
ment.

(6) Copper content. No requirement.

(7) Iron content. No requirement.

(8) Moisture content. Not more than
3.0 percent,

(9) Ozxygen content. No requirement.

(10) Scorched particle content. Not
more than 22.5 mg,

(11) Solubility index. Not more than
1.0 ml.

(12) Titratable acidity.
than 0.17 percent.

(b) Roller process. Dry whole milk
manufactured by the roller process con-
{orms to the requirements prescribed in
Ptaragraph (a) of this section except that
the solubility index is not more than 15.0
ml., the scorched particle content is not
more than 32,6 mg., and the moisture
content is not more than 4.0 percent.

*See footnote on p. 94386,

Not more
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TEST METHODS

§ 58.2707 Test methods, (a) The test
methods contained in *“Methods of Labo-
ratory Analyses for Dry Whole Milk,
Nonfat Dry Milk Solids, Dry Buttermilk
and Dry Whey,” U. 8. Department of
Agriculture, July 1854 (Mimeo.), ob-
tained from Dairy Division, Agricultural
Marketing Service, are used to determine
bacterial estimate, butterfat content,
caliform estimate, copper content, iron
content, molsture content, oxygen con-
tent, scorched particle content, solu-
bility index, and titratable acidity.

(b) The test methocis contained in the
publication “Standard Methods for the
Examination of Dairy Products” Tenth
Edition, 1953, published by the American
Public Health Association, 1790 Broad-
way, New York, New York are used on
the raw milk to determine the direct
microscople clump count,

EXPLANATION OF TERMS

§ 58.2708 Ezxplanation of terms—(a)
Ezxplanation of terms with respect to
flavor and odor—(1) Slight. Detected
only upon eritical examination.

(2) Definite, Not intense but readily
detectable,

(3) Objectionable. Flavorsand odors,
such as fishy, cheesy, scorched, storage,
oxidized, rancid, taliowy, soapy. utensil,
or others equally objectionable,

SUBPART T—UNITED STATES SEDIMENT STAND-
ARDS FOR MILIC AND MILX PRODUCTS

§ 582726 United States sediment
standards for milk and milk products.
fa) The standards contained in this
section consist of ten (10) sediment
discs, prepared as hereinafter indicated,
each of whigh represents one of the fol-
lowing:

0 mg. of sediment,

0,025 mg. of sedimont,

0.050 mg. of sediment,

0.0756 mg. of sediment,

0.10 mg, of sediment.

0.20 mg, of sedimont.

0.30 mg, of sediment.

0.50 mg. of sediment.

1.00 mg. of sediment,

250 mg. of sediment,

(b) Each sediment disc was prepared
in accordance with the procedure set
forth in paragraph 9.04 of the publica-
tion “Standard Methods for the Ex-
amination of Dairy Products,” Ninth
Edition, 1948, published by the American
Public Health Association, 1700 Broad-
way, New York, New York. To facili-
tate: the use and availability of these
standards, a composite photograph of
the ten (10) sediment discs Is attached
hereto nnd made a part hereof: and a
copy of the photograph may be obtained,
upon reéquest, from the Dairy Division,
Agricultural Marketing Service, United
States Department of Agriculture, South
Building, Washington 25, D, C.

Done at Washington, D. C., this 28th
day of November 1958,

Roy W. LERNARTSON,
Administrator,
Agricultural Marketing Service.
[F. R. Doc. 58-10079; Filed, Dec. 4, 10568;
8:01 a. m.]
1Filed with the Pederal Register Division

a8 part of the original documoent (14 ¥. R,
6638) ,
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Chapter VIIl—Commodity Stabilization
Service (Farm Marketing Quotas
and Acreage Allotments), Depart-
ment of Agricullure

Panr T30—Rice
SURFART—1959-60 MARKETING YEAR
CALIFORNIA; STATE RESERVE ACREAGES

The amended State reserve acreages
for the State of California contained
herein have been determined pursuant
to and in conformity with section 353 of
the Agricultural Adjustment Act of 1938,
as amended. The purpose of this docu-
ment Is to announce changes in the State
reserve acreages for the State of Cali-
fornia which were issued In § 730.1006 of
this subpart. Since the size of the 1059
Siate reserves in the State of California,
as amended by this document, will affect
1859 producer and farm rice acreage
allotments in the State of California, and
since section 362 of the Agriculture Ad-
Justment Act of 1938, as amended, re-
quires that notices of farm acreage allot-
ments, Insofar as practicable, be mailed
to farm operators in sufMicient time to be
received prior to the date of the referen-
dum, which in the case of rice of the
1959 crop has been established for De-
cember 15, 1958, It is hereby found that
compliance with the public notice, pro-
cedure, and effective date provisions of
the Administrative Procedure Ac¢t (5
U. 8. C. 1003) is impracticable and con-
trary to the public interest, and the
asmendments herein shall become effec=-
tive upon the date of thelr publication
in the PROERAL RECISTER.

Section 730.1008 is amended by delet-
ing for the State of California the figure

“1488" In the column “'State reserve gere-

ages for new farms or new producers,”
and the figure “1109" in the column
“State reserve acreages for appeals, ete.
in producer States," and inserting in Heu
thereof the figures “1000" and “2198",
respectively. :

(Sec, 375, 52 Stat, 66, ns amended; 7 U. 8. C,
1375)

Issued at Washington, D. C,, this 3d
day of December 1858, Witgess my hand
and the seal of the Department of Agri-
culture.

[seavr) Taux D. Monsg,

Acting Secretary.

[P. R. Doc. 58-10110; Piled, Dec. 4, 1058;
: B:53 a. m.]

[Amdt. 1]
Pant 722—CoypToN

SUBPART—RECULATIONS PRERTAINING TO
ACREAGE ALLOTMENTS FOR THE 1959 Crop
or Urranp CorTron

COUNTY ALLOTMENT ; ALLOCATIONS TO COUN-
TIES FROM STATE'S SHARE OF NATIONAL
RESERVE AND FROM STATE RESEAVE; RE-
MAINDER OF THE STATE RESERVE; AND
COUNTY HESENVE

Basis and purpose. The purpose of
this amendment is to establish county
allotments showing componénts thereof
(computed county allotment, allocation
from State's share of national reserve;
adjustments from State reserve for
trends, abnormal conditions, and mini-
mum farm aliotments); allocations to




‘counties from State reserve for small
farms and to correct inequities and pre-
vent hardship; and to establish the re=
mainder of State reserve which is avail-
able for allocation to counties for new
farms, late and reconstituted farms and
correction of errors. The amendment
contained herein is lssued pursuant to
the Agricultural Adjustment Act of 1938,
as amended (52 Stat. 31, as amended; 7
U. 8. C. 1281 et seq.) including amend-
ments under the Agricultural Act of 1958
(Pub. Law 85-835, approved August 28,
1958, 72 Stat. 988), Notice of the pro-
posed establishment of such allotments
and reserves was published in the Fep-
ERAL REGISTER on September 9, 1958 (23
F. R. 6959) in accordance with section 4
of the Administrative Procedure Act (60
State 238; 5 U. S. C. 1003) and the data
and recommendations received in re-
sponse to such notice have been duly
considered,

Farmers engaged in the production of
upland cotton in 1958 will determine in
a referendum to be held on December 15,
1958, whether marketing quotas will be
in effect for the 1959 crop of upland cot-
ton. In order that farm allotments may
be established as early as possible and
notices of individual farm allotments
may be malled, insofar as practicable, so
as to be received by farmers prior to the
referendum, as required by section 362
of the Agricultural Adjustment Act of
1938, as amended, it is essential that this
amendment be made effective as soon as
possible. Accordingly, it is hereby deter-
mined and found that compliance with
the 30-day effective date requirement
of section 4 of the Administrative Proce-
dure Act is impracticable and contrary
to the public interest and this amend-
ment shall be effective upon filing of this
document with the Director, Division of
the Federal Register.

Section 722.216 (h) of the Regulations
Pertalning to Acreage Allotments for the
1959 Crop of Upland Cotton (23 F. R.
8385) is amended to read as follows:

(h) County allotments; allocations to
counties jrom State’s share of national
reserve and from State reserve; remain-
der of the State reserve; and county
reserve—(1) County allotment showing
components thereof; allocations to coun-
ties from State reserve for small farms
and to correct inequities and prevent
hardship; and remainder of the State
reserve. There are set forth below the
county allotments showing components
thereof (computed county allotment, al-
location from State's share of national
reserve, adjustments from State reserve
for trends, abpormal conditions, and
minimum farm allotments); allocations
to counties from State reserve for small
farms and to correct inequities and pre-
vent hardship; and the remainder of the
State reserve which is available for al-
location to counties for new farms, late
and reconstituted farms and correction
of errors. The State reserve for Ala-
bama, Arizona, Arkansas, California, Il-
linols, Louisiana, Mississippi, Missourd,
Nevada, New Mexico, North Carolina,
Oklahoma, South Carolina, Tennessee,
Texas, and Virginia does not include a
reserve for new farms,

RULES AND REGULATIONS

ALADAMA
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correction of errors, The amendment
contained herein 18 issued pursuant to
the Agricultural Adjustment Act of 1938,
as amended (52 Stat. 31, as amended; 7
U. 8. C. 1281 et seq.) including amend-
ments under the Agricultural Act of 1958
(Pub. Law 85-835, approved August 28,
1958, 72 Stat, 988)., Notice of the pro-
posed establishment of such allotments
and reserves was published in the Fep-
EnAL REcisTER on September 10, 1958 (23
F. R, 7004) in accordance with section 4
of the Administrative Procedure Act (60
Stat. 238; 5 U. 8. C. 1003) and the data
and recommendations received in re-
sponse to such notice have been duly
considered.

Farmers engaged in the production of
extra long staple cotton in 1958 will de-
termine in a referendum to be held on
December 15, 1858, whether marketing
quotas will be in'effect for the 1959 crop
of extra long staple cotton. In order
that farm allotments may be established
as early as possible and notices of in-
dividual farm allotments may be malled,
insofar as practicable, so as to be recelved
by farmers prior to the referendum, as
required by section 362 of the Agricul-
tural Adjustment Act of 1938, as
amended, it is essential that this amend-
ment be made effective as soon as possi-
ble, Accordingly, it is hereby deter-
mined and found that compliance with
the 30-day effective date requirement of
section 4 of the Administrative Procedure
Act is impracticable and contrary to the
public interest and this amendment shall
be effective upon filing of this document
with the Director, Dlvision of the Fed-
eral Register.

Section 722.286 (g) of the Regulnt.lons
Pertaining to Acreage Allotments for the
1059 Crop of Extra Long Staple Cotton
(23 F. R, 8778) Is amended to read as
follows:

(g) County allotment; allocations to
counties from State reserve; remainder
o) the State reserve; and county re-
serve—(1) County allotment showing
components thereof; allocations to coun~
ties from State reserve jor smaill farms
and to correct inequities and prevent
hardship; and remainder of the State re-
serve. There are set forth below the
county allotments showing components
thereof (computed county allotment, ad-
Justments from State reserve for trends
and abnormal conditions) ; aliocations to
countles from State xreserve for small
farms and to correct inequities and pre-
vent hardship; and the remainder of the
State reserve which is available for al-
location to counties for new farms, late
and reconstituted farms and correction
of errors. The State reserve for Arizona,
Californin, Georgia, New Mexico, Texas,
and Puerto Rico does not include a re-
serve for new farms,
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b. State reserye avallablo for late and reconstituted farms and corvection of errors. . - [ ]

¢. 'Total allotmont ayaflable from tatfonal allotment and national reserve for distribation in State (sum

of colamns (4), (5), (6), aBA AN (D)) iearerrmrenrrreeemssmsenss Bes2e 0t o easetedie Uanehaiast e rier 24, 100
PuEsro Rico
N 1134 0 o 1,134 i 4.1
5 201 0 o 251 2.9 0.9
B TENIRRORIR S o i ot bt 1,385 0 o 1,388 1.0 5.0
b. Biate resorve nvallable for Inte and roconstitated farms and correction of erroen 5

"

of columns (4), (), (), and 12028 (1)) .nnvennnnnn

- Total Allotment svallahlo fram nattonal allotment and nationsl resorve for distelbution in State (aim

(2) County reserve. This subpara-

graph will be amended at a later date to
establish county reserves.
(Sec. 375, 52 Stat, 66, na amended, 7 U. 8. C.
1375. Interprets or applies secs. 344, 347; 63
Stat, 670, as amended, 675, as amended, secs.
108, 112, 377, 70 Stat. 191, 195, 208, as
amended; 7 U. 8, C. 1344, 1347, 1377, 1824,
1836)

Done at Washington, D. C,, this 26th
day of November 1858, Witness my
hand and the seal of the Department of
Agriculture,

[sEaL] Warter C. BERGER,
Administrator.
{F. R. Doc, 58-0048; Filed, Nov. 26, 1058;
4:30 p. m.)

Chapter IX—Agricultural Marketing
Service (Marketing Agreements and
Orders), Department of Agriculture

PART 997 —FPILBERTS GROWN IN OREGON
AND WASHINGTON

ESTABLISHMENT OF BUDGET OF EXPENSES OF
FILBERT CONTROL BOARD FOR FISCAL YEAR
BEGINNING AUGUST 1, 1958

Notice was published in the Feperan
RecisTeER of November 8, 1958 (23 F. R.
8673) that the Secretary was considering
establishment of a budget of expenses of
the Pllbert Control Board In the total
amount of $26,825 for the fiscal year be-
ginning August 1, 1958, This action, as
broposed and as hereby taken, is in ac-
cordance with the applicable provisions
of Marketing Agreement No. 115 as
tmended, and Order No. 97, as amended,
regulating the handling of filberts grown
in Oregon and Washington (7 CFR Part
997), effective under the provisions of
Wie Agricultural Marketing Agreement

Act of 1937, as amended (7 U, 8. C. 601
et seq.),

The aforesaid notice afforded inter-
ested persons an opportunity to file data,
views, or arguments concerning the pro-
posal with the Department prior to final
issuance of the rule. The prescribed
time has expired and no such communi-
cations have been received.

After consideration of all relevant
matters including the proposals con-
tained in said notice which were recom-
mended by the Filbert Control Board, it
is hereby found that the aggregate ex-
penses herelnafter set forth are reason-
able and likely to be incurred by the
Board during the 1958-59 fiscal year.
Therefore, it is ordered, That the budget
of expenses of the Filbert Control Board
for the fiscal year beginning August 1,
1958 be as follows:

§997.303 Budget of erpenses of the
Filbert Control Board for the fiscal year
beginning August 1, 1958. The budget of
expenses for the fiscal year beginning
August 1, 1958 shall be in the total
amount of $26,825 for the maintenance
and functioning of the Filbert Control
Board, and for such purposes as the
Secretary may, pursuant to the provi-
slons of the agreement and order, deter-
mine to be appropriate.

It is hereby further found that good
cause exists for not postponing the ef-
fective date of this order later than the
date of its publication in the FrnemaL
RecisTer for the reasons that: (1) the
action is applicable to all filberts certi-
fled as merchantable by handlers during
the current marketing year and ‘such
certification has already begun: (2) the
authorization of expenses should be ef-
fected as soon as possible to enable the
Filbert Control Board to perform its
functions in accordance with the re-
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quirements of said amended marketing
agreement and order; (3) prior notice of
the preposed action was given all inter-
ested parties; and (4) compliance here-
with will not require any special or
advance preparation on the part of
handlers, .

(Sec. 5. 49 Stat. 758, as amended; 7 U, 8. C.
6080)

Dated: December 2, 1958, to become
effective upon publication in the FepgraL
REGISTER,

[sear) 8. R, Smarw,
. Director,
Fruit and Vegetable Division,
[F. R. Doc. 58-10087; Wiled, Doc. 4, 1958;
8:48 . m.|

TITLE 21—FOOD AND DRUGS

Chapter I—Food and Drug Adminis-
tration, Department of Health, Edu-
cation, and Welfare

Subchopter C—Drugs

PART 141a—PENICILLIN AND PENICILLIN-
ConTANING DRUGS; TESTS AND METHODS
OF ASSAY

~ PART 148a—CERTIFICATION OF PENICILLIN

AND PENICILLIN-CORTAINING DRUGS

CAPSULES PENICILLIN-TETRACYCLINE PHOS=-
PHATE COMPLEX-NOVOBIOCIN-NYSTATIN
VETERINARY

Under the authority vested In the Sec-
retary of Health, Education, and Welfare
by the Federal Food, Drug, and Cosmetic
Act (sec. 507, 69 Stat. 463, as amended:
sec, 701, 52 Stat, 1055, as amended; 21
U. 8. C. 357, 371) anhd delegated to the
Commissioner of Food and Drugs by the
Secretary (22 F, R. 1045), the regulations
for tests and methods of assay and cer-
tification of penicillin and penicillin-con-
taining drugs (21 CFR Parts 141a, 146a)
are amended as follows:

1. Part l41a is amended by adding
thereto the following new section:

§ 141a.97 Capsules ‘penicillin-tetra-
cycline phosphate complez-novobiocin-
nystatin velerinary—(a) Potency—(1)
Penicillin content, Proceed as directed
in § 141a.21 (&) (1) (1), except in leu of
the directions prescribed in § 141a.21
(a) (1) W) (a), prepare the stock solu-
tion by blending 3 capsules in 100 millili-
ters of potassium phosphate buffer, pH
8.0, using a glass jar and a high-speed
blender. Its penicillin content is satis-
factory If it contains not less than 85
percent of the number of units that it is
represented to contain,

(2) Novobiocin content., Use a suitable
aliquot of the stock solution prepared as
directed in subparagraph (1) of this
paragraph and proceed as directed in
§ 141a.21 (a) (2), Its content of novo-
biocin is satisfactory if it contains not
less than 85 percent of the number of
milligrams that it is represented to
contain,

(3) Tetracycline phosphate complex
content, Proceed as directed in
§ 141¢.231 (a) (1) of this chapter. Its
potency is satisfactory if it contains the
equivalent of not less than 85 percent of
the number of milligrams of tetracycline




