
Federal Register / V oi. 56, N o. 131 / Tuesday, July 9, 1991 / Rules and Regulations 31075weighed, and stowed aboard the Orbiter. Items must arrive at the Johnson Space Center prior to the 45- day limit even if the Associate Administrator for Space Flight’s approval is still pending. Items not approved by the Associate Administrator for Space Flight will be returned to the requesting individual/ organization.(b) The Associate Director, Johnson Space Center, is responsible for the following:(1) Securing the items while awaiting the launch on which they are manifested.(2) Packaging, weighing, and stowing the items according to the manifests approved by the Associate Administrator for Space Flight.
§ 1214.606 Postflight disposition.The Associate Director, Johnson Space Center, will:(aj Receive and inventory all items flown in the OFK and PPK’s following each Shuttle flight.(b) Return the contents of the PPK’s to the persons who submitted them.(c) Return all other flown items to the submitting organizations with an appropriate letter of certification.(dj Retain and secure mementos flown by the Agency for future use.
§ 1214.607 Media and public inquiries.(a) O fficial Flight K it  Information on the contents of OFK’s will be routinely released to the media and to the public upon their request, but only after the contents have been approved by the Associate Administrator for Space Flight.(b) Personal Preference Kit.Information on the contents of PPK’s will be routinely released to the media and to the public upon their request immediately following postflight inventory.(c) Responsibility for Release o f 
Information. The Director of Public Affairs, Johnson Space Center, is responsible for the prompt release of information on OFK and PPK contents.
§ 1214.608 Safety requirements.The contents of OFK’s and PPK’s must meet the requirements set forth in NASA Handbook 1700.7, "Safety Policy and Requirements for Payloads Using the Space Transportation System (STS).’’
§ 1214.609 Loss or theft(a) Responsibility. The National Aeronautics and Space Administration will not be responsible for the loss or theft of, or damage to, items carried in OFK’s or PPK’s.

(b) Report o f Loss or Theft. Any person who learns that an item contained in an OFK or a PPK is missing shall immediately report the loss to the Johnson Space Center Security Office and the N A SA  Inspector General.
§1214.610 Violations.Any item carried in violation of the requirements of this subpart shall become the property of the U.S. Government, subject to applicable Federal laws and regulations, and the violator may be subject to disciplinary action, including being permanently prohibited from use of, or, if an individual, from flying aboard the Space Shuttle or any other manned spacecraft of the National Aeronautics and Space Administration.

Dated: June 27,1991.Richard H. Truly,
Administrator.
[FR Doc. 91-16240 Filed 7-6-91; 8:45 am] 
BILLING CODE 7510-01 -M

DEPARTMENT OF HEALTH AND 
HUMAN SERVICES

Food and Drug Administration

21 CFR Parts 520,522, and 524

Animal Drugs, Feeds, and Related 
Products; Glycobiarsoi Tablets, 
Mafenide Acetate and Nitrofurazone 
Aerosol Powder, and Diatrizoate 
Meglumine Injection

a g e n c y : Food and Drug Administration, HHS.
ACTION: Final rule.
SUMMARY: The Food and Drug Administration (FDA) is amending the animal drug regulations to remove those portions of the regulations reflecting approval of three new animal drug applications (NADA’s) held by Sterling Drug Inc. In a notice published elsewhere in this issue of the Federal Register, FDA is withdrawing approval of these NADA’s.
EFFECTIVE DATE: July 19,1991.
FOR FURTHER INFORMATION CONTACT: Mohammad I. Sharar, Center for Veterinary Medicine (HFV-216), Food and Drug Administration, 5600 Fishers Lane, Rockville, MD 20857, 301-443- 4093.
SUPPLEMENTARY INFORMATION: In a notice published elsewhere in this issue of the Federal Register, FDA is withdrawing approval of N AD A’s 31- 709,93-985, and 100-403 held by Sterling Drug Inc., 90 Park Ave., New York, NY 10016. NADA 31—709 provides for the use of glycobiarsoi tablets in eliminating

whipworms from dogs. NADA 93-985 provides for the use of mafenide acetate and nitrofurazone aerosol powder to treat wound infections and pyogenic dermatitis caused by certain bacteria in dogs. NADA 100-403 provides for the use of diatrizoate meglumine injection in dogs and cats as an aid to radiographic delineation of internal structures. This final rule removes §§ 520.1065, 522.562, and 524.1301 (21 CFR 520.1065, 522.562, 524.1301), which reflect approval of these N AD A’s.List of Subjects in 21 CFR Parts 520, 522, and 524Animal drugs.Therefore, under the Federal Food, Drug, and Cosmetic Act and under authority delegated to the Commissioner of Food and Drugs and redelegated to the Center for Veterinary Medicine, 21 CFR parts 520, 522, and 524 are amended as follows:
PART 520—ORAL DOSAGE FORM 
NEW ANIMAL DRUGS NOT SUBJECT 
TO CERTIFICATION1. The authority citation for 21 CFR part 520 continues to read as follows:

Authority: Sec. 512 of the Federal Food, 
Drug, and Cosmetic A ct (21 U .S .C . 360b).

§ 520.1065 [Removed]2. Section 520.1065 Glycobiarsoi 
tablets is removed.
PART 552—IMPLANTATION OR 
INJECTABLE DOSAGE FORM NEW 
ANIMAL DRUGS NOT SUBJECT TO 
CERTIFICATION3. The authority citation for 21 CFR part 522 continues to read as follows:

Authority: Sec. 512 of the Federal Food, 
Drug, and Cosmetic A ct (21 U .S .C . 360b).

§ 522.562 [Removed]4. Section 522.562 Diatrizoate 
meglumine injection is removed.
PART 524—OPHTHALMIC AND 
TOPICAL DOSAGE FORM NEW 
ANIMAL DRUGS NOT SUBJECT TO 
CERTIFICATION5. The authority citation for 21 CFR part 524 continues to read as follows:

Authority: Sec. 512 of the Federal Food,
Drug, and Cosmetic A ct (21 U .S .C . 360b).

§ 524.1301 [Removed]6. Section 524.1301 M afenide acetate 
and nitrofurazone aerosol powder is removed.
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Dated: July 2,1991.

Richard H. Teske,
Deputy Director, Center for Veterinary 
Medicine.
[FR Doc. 91-16281 Filed 7-8-91; 8:45 am]
BILLING CODE 4160-01 -M

DEPARTMENT OF THE TREASURY

Bureau of Alcohol, Tobacco and 
Firearms

27 CFR Parts 4, 5,6, 7, 9,19,24, 53, 70, 
252
[T.D. ATF-312]

Technical Amendments
AGENCY: Bureau of Alcohol, Tobacco and Firearms (ATF), Treasury. 
a c t io n : Final rule, Treasury decision.
s u m m a r y : This Treasury decision makes technical amendments and conforming changes to chapter I of title 27, Code of Federal Regulations (CFR) to provide clarity and uniformity.
EFFECTIVE DATE: July 9, 1991.
FOR FURTHER INFORMATION CONTACT: Di-Anne B. Fletcher, Revenue Programs Division, 650 Massachusetts Avenue NW., Washington, DC 20226. (202) 566- 7626.
SUPPLEMENTARY INFORMATION: The Bureau of Alcohol, Tobacco and Firearms administers regulations published in chapter I of title 27 Code of Federal Regulations. These regulations are updated April 1 of each year to incorporate new or revised regulations that were published by ATF in the Federal Register during the preceding year. Upon reviewing title 27 for the annual revision ATF and thé CFR Unit of the Office of the Federal Register identified several amendments and conforming changes that are needed to provide uniformity in chapter I of title 27, Code of Federal Regulations.Throughout part 24 conforming changes that were identified after publication of T.D. ATF-299 (55 FR 24974) have been made* to improve clarity of the regulations, also typographical errors which occurred during the printing process have been corrected. These amendments and changes do not make any substantive regulation changes and are only intended to improve the clarity of title 27.Paperwork Reduction ActTne provisions of the Paperwork Reduction Act of 1980, Public Law 96- 5 il, 44 U.S.C. chapter 35, and its implementing regulations, 5 CFR part

1320, do not apply to this final rule because no requirement to collect information is imposed.Regulatory Flexibility ActThe provisions of the Regulatory Flexibility Act relating to a final regulatory analysis (5 U.S.C. 604) are not applicable to this final rule because the agency was not required to publish general notice of proposed rulemaking under 5 U.S.C. 553 or any other law.Executive Order 12291In compliance with Executive Order 12291, ATF has determined that this final rule is not a “major rule” since it will not result in:(a) An annual effect on the economy of $100 million or more;(b) A  major increase in costs or prices for consumers, individual industries, Federal, state, or local government agencies, or geographic regions; or(c) Significant adverse effect on competition, employment, investment, productivity, innovation, or on the ability of United States-based enterprises to compete in domestic or export markets.Administrative Procedure ActBecause this final rule merely makes technical amendments and conforming changes to improve the clarity of the regulations, it is unnecessary to issue this final rule with notice and public procedure under 5 U.S.C. 553(b). Similarly it is unnecessary to subject this final rule to the effective date limitation of 5 U.S.C. 553(d).DraftingThe principal author of this document is Di-Anne B. Fletcher, Revenue Programs Division, Bureau of Alcohol, Tobacco and Firearms.List of Subjects
27 CFR Part 4Advertising, Beer, Consumer protection, Customs duties and inspection, Imports, Labeling.
27 CFR Part 9Administrative practice and procedure, Consumer protection, Viticultural area, Wine.
27 CFR Part 19Administrative practice and procedure, Alcohol and alcoholic beverages, Authority delegations, Claims, Chemicals, Customs duties and inspection, Electronic funds transfers, Excise taxes, Exports, Gasohol, Imports, Labeling, Liquors, Packaging and containers, Puerto Rico, Reporting and recordkeeping requirements, Research,

Security measures, Spices and flavorings, Surety bonds,Transportation, Virgin Islands, Warehouses, Wine.
27 CFR Part 24Administrative practice and procedure, Authority delegations, Claims, Electronic funds transfers, Excise taxes, Exports, Food additives, Fruit juices, Labeling, Liquors, Packaging and containers, Reporting and recordkeeping requirements, Research, Scientific equipment, Spices and flavorings, Surety bonds, tax-paid wine bottling house, Transportation, Vinegar, Warehouses, Wine.
27 CFR Part 53Administrative practice and procedure, Arms and munitions, Authority delegations, Exports, Imports, Penalties, Reporting and recordkeeping requirements.
27 CFR Part 70Administrative practice and procedure, Alcohol and alcoholic beverages, Authority delegations, Claims, Excise taxes, Firearms and ammunition, Government employees, Law enforcement, Law enforcement officers, Penalties, Seizures and forfeitures, Surety bonds, Tobacco.
27 CFR Part 252Aircraft, Alcohol and alcoholic beverages, Armed forces, Authority delegations, Beer, Claims, Excise taxes, Exports, Fishing vessels, Foreign trade zones, Liquors, Reporting and recordkeeping requirements, Surety bonds, Vessels, Warehouses, Wine.Authority and IssuanceTitle 27, Code of Federal Regulations is amended as follows:
PART 4— LABELING AND 
ADVERTISING OF WINE1. The authority citation for part 4 continues to read as follows:

Authority: 27 U .S .C . 205.

§ 4.21 [Amended]2. Section 4.21(f)(l)(i) is amended by removing the phrase “Subpart T, part 240,” and adding the phrase “part 24,”.
§ 4.25 [Amended]3. Section 4.25a(a)(l)(v) is amended >y removing the word “of” at the end of the sentence and adding the word “or”.
§ 4.32 [Amended ]4. Section 4.32(a) is amended removing the colon immediately following the word “stated”.
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§ 4.34 [Amended]6. Section 4.34(a) is amended by removing the word "destinctive” in the second sentence and adding the word "distinctive” and by removing the phrase “part 240” in the fifth sentence 
and adding the phrase "part 24” .
§ 4.33 [Amended]7. Section 4.38(b) is amended by removing the phrase “ 187 millimeter” 
and adding the phrase "187 milliliter” in the first sentence of subparagraphs (1) 
and (2).

PART 5—LABELING AND 
ADVERTISING OF DISTILLED SPIRITS8. The authority citation for part 5 continues to read as follows:

Authority: 26 U .S .C . 5301. 7805; 27 U .S .C . 
205.

§ 5.32 [Amended]9. Section 5.32 is amended by removing paragraph (d).
PART 6—“TIED-HOUSE”10. The authority citation for part 6 continues to read as follows:

Authority: 49 Stat. 981, as amended (27 
U.S.C. 205); 44 U .S .C . 3504(h).11. Part 6 is amended by revising the undesignated center heading immediately following section 6.27 to read as follows:* * * * *
§ 6.27 Proprietary interest. 
* * * * *Interest in Retail Property * * * * *
PART 7—LABELING AND 
ADVERTISING OF MALT BEVERAGES12. The authority citation for part 7 continues to read as follows:

Authority: 27 U .S .C . 205.

§ 7.22 [Amended]13. Section 7.22 is amended by removing paragraph (c).
PART 9—AMERICAN VITICULTURAL 
AREAS14. The authority citation for part 9 continues to read as follows:

A u th o rity: 27 U .S .C . 205.

PART 19—DISTILLED SPIRITS 
PLANTS15-16. The authority citation for part 19 continues to read as follows:

Authority: 19 U .S .C . 81c, 1311; 26 U .S .C . 
5001, 5002, 5004-6, 5008, 5041, 5061, 5062, 5068, 
5101, 5111-5113, 5221-5223, 5231, 5232, 5235, 
5236, 5241-5242, 5271, 5273, 5301, 5311-5313, 
5362, 5370, 5373, 5501-5505, 5551-5555, 5559, 
5561, 5562, 5601, 5612, 5382,6001, 6065,6109, 
6302, 6311, 6676, 7510, 7805; 31 U .S .C . 9301,
9303, 9304, 9306.

§ 19.906 [Amended]17. Section 19.906(a) is amended by removing the authority cite immediately following the paragraph.PART 24—WINE18. The authority citation for part 24 continues to read as follows:
Authority: 5 U .S .C . 552(a), 26 U .S .C . 5001, 

5008, 5041, 5042, 5044, 5061, 5062, 5081, 5111- 
5113, 5121, 5122, 5142, 5143, 5173, 5206, 5214, 
5215, 5351, 5353, 5354, 5356, 5357, 5361, 5362, 
5364-5373, 5381-5388, 5391, 5392, 5511, 5551, 
5552, 5661, 5662, 5684, 6065, 6091, 6109, 6301, 
6302, 6311, 6651, 6676, 7011, 7302, 7342, 7502, 
7503, 7606, 7805, 7851; 31 U .S .C . 9301, 9303,
9304, 9306.19. The table of contents for part 24 is amended by revising the undesignated center heading immediately following§ 24.294 and the heading of § 24.295 to read as follows;* * * * *
Sec.

Return of Unmerchantable W ine to Bond

24.295 Return of unmerchantable wine to 
bond.* * * * *20. Section 24.10 is amended by revising the definitions for "Amelioration”, “Chaptalization” , "Fruit wine”, “Juice”, “Must”, and “Wine” to read as follows:

§ 24.10 Meaning of terms. 
* * * * *

Amelioration. The addition to juice or natural wine before, during, or after fermentation, of either water or pure dry sugar, or a combination of water and sugar to adjust the acid level.* * -* * *
Chaptalization (Brix adjustment). The addition of sugar or concentrated juice of the same kind of fruit to juice before or during fermentation to develop alcohol by fermentation. * * * * *
Fruit wine. Wine made from the juice of sound, ripe fruit (other than grapes). Fruit wine also includes wine made from berries or wine made from a combination of grapes and other fruit (including berries).

*  *  *  *  -*

Juice. The unfermented juice (concentrated or unconcentrated) of

grapes, other fruit (including berries) and authorized agricultural products exclusive of pulp, skins, or seeds. * * * * *
Must. Unfermented juice or any mixture of juice, pulp, skins, and seeds prepared from grapes or other fruit (including berries). * * * * *
Wine. When used without qualification, the term includes every kind (class and type) of product produced on bonded wine premises from grapes, other fruit (including berries), or other suitable agricultural products and containing not more than 24 percent of alcohol by volume. The term includes all imitation, other than standard, or artificial wine and compounds sold as wine. A  wine product containing less than one-half of one percent alcohol by volume is not taxable as wine when removed from the bonded wine premises.* * * * *

§ 24.25 [A m ended]21. Section 24.25(a)(3) is amended by redesignating the second sentence as a new paragraph (a)(4).22. Section 24.82 is amended by revising the first sentence to read as follows:
§ 24.82 Sam ples.Except for vinegar and salted wine as defined in § 24.215, the proprietor shall submit under separate cover at the time of filing any nonbeverage wine formula a 750 mL sample of the base wine used and a 750 mL sample of the finished wine or wine product. * * ** * * * *
§2 4 .12 5  [A m ended]23. Section 24.125(a) is amended by removing “ § 24.145” and adding"§ 24.140” in the second sentence.24-25. Section 24.131 is amended by revising the section heading and the first sentence to read as follows:
§ 24.131 C hange in building construction  
and use o f prem ises.Where a change is to be made to buildings located on wine premises, or in the use of any portion of the wine premises, which affects the accuracy of the application, the proprietor shall, before making such change in construction or use, submit a notice to the regional director (compliance) through the area supervisor. * * ** * * * *26. Section 24.148 is revised to read as follows:
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§24.148 Pena! sums of bonds.The penal sums of bonds prescribed in this part are as follows:

Bond Basis Penal sum 
minimum/maximum

(1) Not less than the tax on all wine or spirits possessed, in transit, or unaccounted 
for at any one time.

Where such liability exceeds $250,000.
(2) Where the unpaid tax amounts to more than $500, not less than the amount of 

tax which, at any one time, has been determined but not paid.
Not less than the tax on all wine on hand, in transit, or unaccounted for at any one 

time.

$1,000/$50,000

/$ 1 00,000 
$500/$250,000

$1,000/$100,000

* The proprietor of a bonded wine premises who operates an adjacent or contiguous wine vinegar plant with a Wine Bond which does not cover the operation 
may file a consent of surety to extend the terms of the Wine Bond in lieu of filing a wine vinegar plant bond.

(Sec. 201. Pub. L. 85-859, 72 Stat. 1379, as 
amended. 1380, as amended (26 U .S .C . 5354, 
5362))27-28. Section 24.167 is amended by revising the first sentence of paragraph (b)(1) and paragraph (b)(4) to read as follows:
§24.167 Tanks.* * * * *(b) ‘  *(1) An accurate means of measuring the contents of each tank will be provided by the proprietor. * * * * * * * *(4) If a tank or its means of measuring is changed as to location or position subsequent to original calibration, the tank may not be used until recalibrated: and* * * * *29. Section 24.176 is revised to read as follows:
§ 24.176 Crushing and fermentation.(a) Natural wine production. Water may be used to flush equipment during the crushing process or to facilitate fermentation but the density of the juice may not be reduced below 22 degrees Brix. However, if the juice is already less than 23 degrees Brix, the use of water to flush equipment or facilitate fermentation is limited to a juice density reduction of no more than one degree Brix. At the start of fermentation no material may be added except water, sugar, concentrated fruit juice from the same kind of fruit, malo-lactic bacteria, yeast or yeast cultures grown in juice of the same kind of fruit, and yeast foods, sterilizing agents, precipitating agents or other approved fermentation adjuncts. Water may be used to rehydrate yeast to a maximum to two gallons of water for each pound of yeast: however, except for an operation involving the preparation of a yeast culture starter and must mixture for later use in initiating fermentation, the maximum volume increase of the juice after the addition of rehydrated yeast is limited

to 0.5 percent. After fermentation natural wines may be blended with each other only if produced from the same kind of fruit.(b) Determination of wine produced. Upon completion of alcoholic fermentation, the volume of wine will be accurately determined, recorded, and reported on ATF F 5120.17, Monthly Report of Wine Cellar Operation, as wine produced. Any wine or juice remaining in fermentation tanks at the end of the month will be recorded and reported on ATF F 5120.17.30. Section 24.177 is amended by revising the first, second, third and sixth sentence to read as follows:.
§ 24.177 Chaptaiization (Brix adjustment).In producing natural grape wine from juice having a low sugar content, pure dry sugar or concentrated grape juice may be added before or during fermentation to develop alcohol. In producing natural fruit wine from juice having a low sugar content, sugar, or concentrated juice of the same kind of fruit may be added before or during fermentation to develop alcohol. The quantity of sugar or concentrated juice added may not raise the original density of the juice above 25 degrees Brix. * * * However, if fruit juice or fruit wine is ameliorated after chaptaiization and liquid sugar or invert sugar syrup is used to chaptalize the fruit juice, the volume of water contained in the liquid sugar or invert sugar syrup will be included as ameliorating material.* * * * *31. Section 24.179(d) is amended by revising the last sentence to read as follows:
§24.179 Sweetening. 
* * * * *(d) * * * Specially sweetened natural wines may be blended with each other, or with natural wine or heavy bodied blending wine (including juice or concentrated fruit juice to which wine spirits have been added), in the further

production of specially sweetened natural wine only if the wines (or juice) so blended are made from the same kind of fruit.* * * * *
§ 24.181 [Amended]32. Section 24.181 is amended by removing the second sentence.33-34. Sections 24.182 (a) and (c) are revised to read as follows:
§ 24.182 Use of acid to correct natural 
deficiencies.(a) Acids of the kinds occurring in grapes or other fruit (including berries) may be added within the limitations of § 24.246 to juice or wine in order to correct natural deficiencies; however, no acid may be added to juice or wine which is ameliorated to correct natural deficiencies.* * * * *(c) Fruit wine. Only citric acid may be added to citrus fruit, juice or wine, only malic acid may be added to apples, apple juice or wine, and only citric acid or malic acid may be added to other fruit (including berries) or to juice or wine derived from other fruit (including berries) to correct natural deficiencies to 9.0 grams per liter of finished wine; however, if the wine contains 8.0 or more grams of total solids per 100 milliliters of wine, acids may be added to correct natural deficiencies to the extent that the finished wine does not contain more than 11.0 grams per liter of fixed acid (calculated as malic acid for apples and citric acid for other fruit (including berries).* * . * * *35. Section 24.190 is amended by revising the third and fifth sentences and adding a new sentence after the fifth sentence to read as follows:
§ 24.190 General.* * * The use of carbon dioxide, nitrogen gas, or a combination of both, is permitted to maintain counterpressure



Federal Register / VoL 56, No. 131 / Tuesday, July 9, 1991 / Rules and Regulations 3107aduring the transfer and bottling of sparkling wine. * * * Sparkling wine, artificially carbonated wine, and any wine used as a base in the production of sparkling wine or artificially carbonated wine, may not have an alcohol content in excess of 14 percent by volume. However, wine containing more than 14 percent of alcohol by volume may be used in preparing a dosage for finishing sparkling wine or artificially carbonated wine.* * * * *36. Section 24.215(b) is revised to read as follows:
§ 24.215 Wine or wine products not for 
beverage use.(b) Salted wine. Salted wine is a wine or wine product not for beverage use produced in accordance with the provisions of this section and having not less than 1.5 grams of salt per 100

milliliter of wine. (12.5 pounds o f salt/ 
100 gallons of wine.)
* *  *  *  *

37. S e ctio n  24.255 is am en d ed  b y  
revising the third an d  six th  se n ten ces to 
read a s fo llo w s:

§ 24.255 General.
* * * In the case o f natural still wine, 

wine spirits m ay be added in any State  
only to wine produced by fermentation 
on bonded wine premises located within  
the same State. * * * W ooden storage 
tanks used for the addition of spirits 
m ay be used for the baking of wine. 
* * * * *

38. S e c tio n  24.227 is a m end ed  b y  
revisin g the fourth se n te n ce  to read as  
fo llo w s:

§ 24.227 Transfer cf spirits by pipeline for 
immediate use.

* * * W here the proprietor has placed  
wine in a spirits addition tank and has

determined the quantity of spirits to be added, the spirits may be transferred. * * * * *
§ 24.228 (Amended)39. Section 24.228 is amended by removing the word “wane” from the section heading.
§ 24.240 General.40. Section 24.240 is amended by removing “ § 24.266” and adding” § 24.166” and removing “ § 24.267” and adding “ § 24.167” in the first sentence.41. Section 24.246(b) is amended by revising the list at the end of the paragraph to read as follows:
§ 24.246 Materials authorized for 
treatment of wine and juice.

M a t e r ia l s  A u t h o r iz e d  fo r  T r e a t m e n t  o f  W in e  a n d  Ju ic e

Materials and use

Acacia (gum arabic): To clarify and to stabilize wine........................................................

Activated carbon:
To assist precipitation during fermentation..................................................................
To clarify and to purify wine...........................................................................................

To remove color in wine and/or juice from which the wine was produced.........

Albumen (egg white): Fining agent for wine........................................................................

Alumino-silicates (hydrated) e.g., Bentonite (Wyoming clay) and Kaolin: To clarify 
and to stabilize wine or juice.

Ammonium carbonate: Yeast nutrient to facilitate fermentation in wine......................

Ammonium phosphate (mono- and d/basic): Yeast nutrient in wine production and 
to start secondary fermentation in the production of sparkling wines.

Ascorbic acid /so-ascorbic acid (erythorbic acid): To prevent oxidation of color 
and flavor components of juice and wine.

Calcium carbonate (with or without calcium salts of tartaric and malic acids): 
To reduce the excess natural acids in high acid wine..............................................

A fining agent for cold stabilization................................................................................
Calcium sulfate (gypsum): To lower pH in sherry wine.....................................................

Carbon dioxide (including food grade dry ice): To stabilize * * * and to preserve 
wine.

Casein, potassium salt of casein: To clarify wine...............................................................
Citric acid:

Reference or limitation

The amount used shall not exceed 2 lbs/1000 gals. (0.24 g /L  of wine. 21 CFR 
184.1330 (GRAS) *See footnote below.

27 CFR 24.176. GRAS per FDA advisory opinion dated 1 /26 /79.
The amount used to clarify and purify wine shall be included In the total amount 

of activated carbon used to remove excessive color in wine. 27 CFR 24.241 
and 24.242 (GRAS).

The amount used to treat the wine, including the juice from which the wine was 
produced, shall not exceed 25 lbs/1000 gal. (3.0 g/L). If the amount necessary 
exceeds this limit, a notice is required pursuant to 27 CFR 24.242 (GRAS).

May be prepared in a light brine 1 oz. (28.35 grams) potassium chloride, 2 lbs 
(907.2 grams) egg white, 1 gal. (3.785 L) of water. Usage not to exceed 1.5 
gals, of solution per 1,000 gals, of wine. (GRAS).

21 CFR §§ 182.2727, 182.2729, 184.1155 (GRAS) and 186.1256. GRAS per FDA 
advisory opinion dated July 26, 1985.

The natural fixed acids shall not be reduced below 5 g/L. The amount used shall 
not exceed 2 lbs/1000 gals. (0.24 g/L). 21 CFR 184.1137 (GRAS).

The amount used shall not exceed 8 lbs. per 1000 gals. (0.96 g/L) of wine 21 
CFR 184.1141 (GRAS).

May be added to grapes, other fruit (including berries), and other primary wine 
making materials, or to the juice of such materials, or to the wine, within 
limitations which do not alter the class or type of the wine. 21 CFR 182 3013 
and 182.3041 (GRAS).

The natural or fixed acids shall not be reduced below 5 g/L. 21 CFR 184 1069 
184.1099, and 184.1191. (GRAS).

The amount used shall not exceed 30 lbs/1000 gals. (3.59 g/L) of wine.
The sulfate content of the finished wine shall not exceed 2.0 g/L, expressed as 

potassium sulfate. 27 CFR 24.214. 21 CFR 184.1230 (GRAS).
27 CFR 24.245.
21 CFR 184.1240 (GRAS).
GRAS per FDA opinions of 02 /2 3 /60  and 08/25/61 . 27 CFR 24.243.

To correct natural acid deficiencies in wine.................................................

To stabilize wine other than citrus wine........................................................

Copper sulfate: To remove hydrogen sulfide and/or mercaptans from wine

Defoaming agents (polyoxyethylene 40 monostearate, silicon dioxide, dimethylpo- 
•y-siloxane, sorbitan monostearate, glyceryl mono-oleate and glyceryl dioleate): 
To control foaming, fermentation adjunct.

27 CFR 24.182 and 24.192.
21 CFR 182.1033 (GRAS).
The amount of citric acid shall not exceed 5.8 lbs/1000 gals. (0.7 g/L). 27 CFR 

24.244. 21 CFR 182.1033 (GRAS).
The quantity of copper sulfate added (calculated as copper) shall not exceed 0.5 

part copper per million parts of wine (0.5 mg/L) with the residual level of 
copper not to be in excess of 0.2 part per million (0.2 mg/L). 21 CFR 184 1261 
(GRAS).

Defoaming agents which are 100% active may be used in amounts not exceeding 
0.15 lbs/1000 gals. (0.018 g /L  of wine. Defoaming agents which are 30%  
active may be used in amounts not exceeding 0.5 lbs/1000 gals. (0.06 g/L) of 
wine. Silicon dioxide shall be completely removed by filtration. The amount of 
silicon remaining in the wine shall not exceed 10 parts per million. 21 CFR
173.340 and 184.1505.
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Materials and use

Enzymatic activity: Use (none)

Carbohydrase (alpha-Amylase): To convert starches to fermentable carbohydrates.

Carbohydrase (bete-Amytase): To convert starches to fermentable carbohydrates....

Carbohydrase (Glucoamylase, Amylogluco-sidase): To convert starches to fer
mentable carbohydrates.

Catalase: To clarify and to stabilize wine.................... ............. :........... .............. ........ .......

Celluiase: To clarify and to stabilize wine and to facilitate separation of the juice 
from the fruit

Glucose oxidase: To clarify and to stabilize wine................................... ......... ..................

Pectinase: To clarify and to stabilize wine and to facilitate separation of juice from 
the fruit

Protease (general): To reduce or to remove heat labile proteins................................ ...

Protease (Bromelin): To reduce or to remove heat labile proteins

Protease (Ficin): To reduce or to remove heat labile proteins.......

Protease (Papain): To reduce or to remove heat labile proteins....

Protease (Pepsin): To reduce or to remove heat labile proteins....

Protease (Trypsin): To reduce or to remove heat labile proteins.... 

Ethyl maltol: To stabilize wine................................................................

Ferrocyanide compounds (sequestered complexes): To remove trace metal from 
wine and to remove objectionable levels of sulfide and mercaptans from wine.

Ferrous sulfate: To clarify and to stabilize wine....................... ...... ....... ........ .....................

Fumaric acid:
To correct natural acid deficiencies in grape wine_______________________......

To stabilize wine_________ __ ____________ ___ __ ....___...__ _ _____ _____ _

Gelatin (food grade): To clarify juice or wine____......_________ _____________
Granular cork: To smooth wine_________________ ________ _______________ ___ H__

Hydrogen peroxide: To remove color from the juice of red and black grapes....~~__

Isinglass: To clarify wine............... ....... .........................____________ ________________
Lactic acid: To correct natural acid deficiencies In grape wine_______________ ____

Malic acid: To correct natural acid deficiencies in juice or wine...... ..............................
Malo-lactic bacteria: To stabilize grape wine................................................. ................. ..

Maltol: To stabilize wine....................................... .............. .............. .....................................

Nitrogen gas: To maintain pressure during filtering and bottling or canning of wine 
and to prevent oxidation of wine.

Oak chips or particles, uncharred and untreated: To smooth wine................ ........ .......
Oxygen and compressed air: In baking or maturing wine and aeration of sherry.......

Polyvinyi-polyoyr-rolidone (PVPP): To clarify and to stabilize wine_____ _________....

Potassium bitartrate: To stabilize grape w ine______................__________ __ ...____

Potassium carbonate and/or potassium bicarbonate: To reduce excess natural 
acidity in wine.

Potassium citrate: pH control agent and séquestrant in treatment of citrus wines__

Potassium meta-bisulfite: To sterilize and to preserve wine......._______ _____ ____

Silica gel (colloidal silicon dioxide): To clarify wine_____ .____.......................................

Reference or limitation

The enzyme preparation used shall be prepared from nontoxic and nonpatho- 
genic microorganisms in accordance with good manufacturing practice and be 
approved for use in food by either FDA regulation or by FDA advisory opinion.

The amylase enzyme activity shall be derived from Aspergillus niger, Aspergillus 
oryzae, Bacillus subtiiis, or barley malt per FDA advisory opinion of 6 /1 8 /8 3  or 
from Rhizopus oryzae per 21 CFR 173.130 or from Bacillus iicheniformis per 21 
CFR 184.1027.

The amylase enzyme activity shall be derived from barley malt per FDA advisory 
opinion dated 8 /18 /83 .

The amylase enzyme activity shall be derived from Aspergillus niger or Aspergillus 
oryzae per FDA advisory opinion dated 8 /1 8 /8 3  or from Rhizopus oryzae per 
21 CFR 173.130 or from Rhizopus n'rveus per 21 CFR 173.110.

The enzyme activity used shall be derived from Aspergillus niger or bovine liver 
per FDA advisory opinion dated 8 /1 8 /8 3  (GRAS).

The enzyme activity used shall be derived from Aspergillus niger per FDA 
advisory opinion dated 8 /1 8 /8 3  (GRAS).

The enzyme activity used shall be derived from Aspergillus niger per FDA 
advisory opinion of 8 /1 8 /8 3  (GRAS).

The enzyme activity used shall be derived from Aspergillus niger per FDA 
advisory opinion dated 8 /1 8 /8 3  (GRAS).

The enzyne activity used shall be derived from Aspergillus niger or Bacillus 
subtiiis per FDA advisory opinion dated 0 8 /1 8 /8 3  or from Bacillus Iicheniformis 
per 21 CFR 184.1027 (GRAS).

The enzyme activity used shall be derived from Ananus comosus or Ananus 
bracteatus (L ) per FDA advisory opinion dated 0 8 /1 8 /8 3  (GRAS).

The enzyme activity used shall be derived from Ficus spp. per FDA advisory 
opinion dated 0 8 /1 8 /8 3  (GRAS).

The enzyme activity used shall be deived from Carica papaya (L ) per 21 CFR 
184.1585 (GRAS).

The enzyme actvity used shall be derived from porcine or bovine stomachs per 
FDA advisory opinion dated 08 /1 8 /83  (GRAS).

The enzyme activity used shall be derived from porcine or bovine pancreas per 
FDA advisory opinion dated 0 8 /1 8 /83  (GRAS).

Use authorized at a maximum level of 100mg/L in all standard wines except 
natural wine produced from Vitis vinifera grapes. FDA advisory opinion dated 
12/ 1/ 86.

No insoluble or soluble residue in excess of 1 part per million shall remain in the 
finished wine and the basic character of the wine shall not be changed by such 
treatment. GRAS per FDA advisory opinion of 0 6 /22 /82 .

The amount used shall not exeed 3 ozs./1000 gals. (0.022 g/L) of wine. 21 CFR 
184.1315 (GRAS).

The fumaric acid content of the finished wine shall not exceed 25 lbs/1000 gals 
(3.0 g/L). 27 CFR 24.182 and 24.192. 21 CFR 172.350.

The fumaric acid content of the finished wine shall not exceed 25 lb s/1000 gals 
(3.0 g/L). 27 CFR 24.244. 21 CFR 172.350.

(GRAS).
The amount used shall not exceed 10 lbs/1000 gals, of wine (1.2 g/L). GRAS per 

FDA advisory opinion dated 02/25/85 .
The amount used shall not exceed 500 parts per million. The use of hydrogen 

peroxide is limited to oxidizing color pigment in the juice of red and black 
grapes. 21 CFR 182.1366 (GRAS).

GRAS per FDA advisory opinion dated 02/25/85 .
27 CFR 24.182 and 24.192.
21 CFR 184.1061 (GRAS).
27 CFR 24.182 and 24.192. 21 CFR 184.1069 (GRAS).
Malo-lactic bacteria of the type Leuconostoc oenos may be used in treating wine. 

GRAS per FDA advisory opinion dated 02/25/85 .
Use authorized at a maximum level of 250 rng/L in all standard wine except 

natural wine produced from Vitis vinifera grapes. FDA advisory opinion dated 
12/ 1/ 86.

21 CFR 184.1540 (GRAS).

21 CFR 172.510.
May be used provided it does not cause changes in the wine other than those 

occurring during the usual storage in wooden cooperage over a period of time.
The amount used shall not exceed 6.7 lbs/1000 gals. (0.8 g/L) of wine and shall 

be removed during filtration. PVPP may be used In a continuous or batch 
process. 21 CFR 173.50.

The amount used shall not exceed 35 lbs/1000 gals. (4.19 g/L) of grape wine. 21 
CFR 184.1077 (GRAS).

The natural or fixed acids shall not be reduced below 5 parts per thousand (5 g / 
L). 21 CFR 184.1619 and 184.1613 (GRAS).

The amount of potassium citrate shall not exceed 25 lbs/1000 gals. (3.0 g/L) of 
finished wine. 27 CFR 24.182. 21 CFR 182.1625 and 182.6625 (GRAS).

The sulfur dioxide content of the finished wine shall not exceed the limitations 
prescribed in 27 CFR 4.22. 21 CFR 182.3637 (GRAS).

Use shall not exceed the equivalent of 20 lbs. colloidal silicon dioxide at a 30% 
concentration per 1000 gals, of wine. (2.4 g/L). Silicon dioxide shall oe 
completely removed by filtration. (GRAS).
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M a t e r ia l s  A u t h o r iz e d  f o r  T r e a t m e n t  o f  W in e  a n d  Ju ic e — Continued

Materials and use

Sorbic acid and potassium salt of sorbic acid: To sterilize and to preserve wine; to 
inhibit mold growth and secondary fermentation.

Soy flour (defatted): Yeast nutrient to facilitate fermentation of wine...........................
Sulfur dioxide: To sterilize and to preserve wine................................................................

Tannin:
To adjust tannin content in apple juice or in apple wine..........................................

To clarify or to adjust tannin content of juice or wine (other than apple)

Tartaric acid: To correct natural acid deficiencies in grape juice or grape wine.........
Thiamine hydrochloride: Yeast nutrient to facilitate fermentation of w ine...................

Yeast, autolyzed: Yeast nutrient to facilitate fermentation in the production of 
grape or fruit wine.

Yeast, cell wall/membranes of autolyzed yeast: To facilitate fermentation of juice/ 
wine.

Reference or limitation

The finished wine shall contain not more than 300 milligrams of sorbic acid per 
liter of wine. 21 CFR 182.3089 and 182.3640 (GRAS).

The amount used shall not exceed 2 lbs/1000 gals. (0.24 g/L) of wine. (GRAS).
The sulfur dioxide content of the finished wine shall not exceed the limitations 

prescribed in 27 CFR 4.22(b)(1). 21 CFR 182.3862 (GRAS).

The residual amount of tannin shall not exceed 3.0 g/L, calculated as gallic acid 
equivalents (GAE). GRAS per FDA advisory opinions dated 4 /6 /5 9  and 3 /2 9 /  
60. Total tannin shall not be increased by more than 150 milligrams/liter by the 
addition of tannic acid (polygalloylglucose).

The residual amount of tannin, calculated in gallic acid equivalents, shall not 
exceed 0.8 g/L  in white wine and 3.0 g /L  in red wine. Only tannin which does 
not impart color may be used in the cellar treatment of juice or wine. GRAS per 
FDA advisory opinions dated 4 /6 /5 9  and 3 /2 9 /6 0 . Total tannin shall not be 
increased by more than 150 milligrams/liter by the addition of tannic acid (poly
galloylglucose).

Use as prescribed in 27 CFR 24.182 and 24.192. 21 CFR 184.1099 (GRAS).
The amount used shall not exceed 0.005 lb/1000 gals. (0.6 mg/L) of wine or 

juice. 21 CFR 184.1875 (GRAS).
21 CFR 172.896 and 184.1983. GRAS per FDA advisory opinion of 10 /06/59.

The amount used shall not exceed 3 lb s /1000 gals. (0.36 g/L) of wine or juice 
(GRAS).

GRAS— An acronym for generally recognized as safe.” The term means that the treating material has an FDA listing in Title 21, Code of Federal Regulations 
Part 182 or Part 184, or is considered to be generally recognized as safe by advisory opinion issued by the U.S. Food and Drug Administration.

** AOAC—Association of Official Analytical Chemists.
***  To stabilize— To prevent or to retard unwanted alteration of chemical and/or physical properties.
(Sec. 201, Pub. L. 85-859, 72 Stat. 1383, as amended (26 U.S.C. 5381, 5382, 5385, 5386, and 5387))42. Section 24.248 is amended by revising the list at the end of the introductory paragraph to read as follows: § 24.248 Processes authorized for the 

treatment of wine, Juice, and distilling 
material.

Pr o c e s s e s  A u t h o r iz e d  f o r  t h e  T r e a t m e n t  o f  W in e , J u ic e , a n d  D is t il l in g  M a t e r ia l

Processes

Elimination of sulfur dioxide by physical 
process.

Ion exchange....................................................

Use

To reduce the sulfur dioxide content of juice................

Various applications in the treatment of juice or wine:

Reverse osmosis 1 To reduce the ethyl alcohol content of wine

Reference or limitation

Use of a physical process to remove sulfur dioxide from juice 
must not alter the basic character of the juice so treated

Anion, cation, and non-ionic resins, except those anionic resins 
in the mineral acid state, may be used in batch or continuous 
column processes as total or partial treatment of wine, 
provided that with regard to juice or finished wine;

1. Such treatment does not alter the fruit character of the juice 
or wine.

2. The treatment does not reduce the color of the juice or wine 
to less than that normally contained in such juice or wine.

3. Treatment does not increase inorganic anions in the juice or 
wine by more than 10 mg/L.

4. The treatment does not reduce the metallic cation concen
tration in the juice or wine to less than 300 mg/L.

5. The treatment does not reduce natural or fixed acid in grape 
wine below 4 g /L  for red table wines, 3 g /L  for white table 
wines, 2.5 g /L  for all other grape wines, 4 g /L  for wine other 
than grape wine.

6. Treatment does not reduce the pH of the juice or wine to 
less than pH 3.0 nor increase the pH to more than pH 4.5.

7. The resins used have not imparted to the juice or wine any 
material or characteristic (incidental to the resin treatment) 
which may be prohibited under any other section of the 
regulations in this part. The winemaker may employ condi
tioning and/or regenerating agents consisting of water, fruit 
acids common to the wine or juice being treated, and 
inorganic acids, salts and/or bases provided the conditioned 
or regenerated resin is rinsed with water until the resin and 
container are essentially free from unreacted (excess) condi
tioning or regenerating agents prior to the introduction of the 
juice or wine. 21 CFR 173.25.

Permeable membranes which are selective for molecules not 
greater than 500 molecular weight with transmembrane pres
sures of 200 psi and greater. The addition of water other 
than that originally present prior to processing will render 
standard wine “other than standard.” Use shall not alter 
vinous character.
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Pr o c e s s e s  A u t h o r iz e d  f o r  t h e  T r e a t m e n t  o f  W in e , J u ic e , a n d  D is t il l in g  M a t e r ia l — Continued

Processes Use Reference or limitation

Thermal gradient processing...................... ... To separate wine into low alcohol and high alcohol 
wine fractions.

The fractions derived from such processing shall retain vinous 
character. Such treatment shall not increase the alcohol 
content of the high alcohol fraction to more than 24 percent 
by volume. The addition of water other than that originally 
present in the wine prior to processing, will render standard 
wine “other than standard.”

Thin-film evaporation under reduced pres- To separate wine into a low alcohol wine fraction and Use shall not alter vinous character. Water separated with
sure *. into a higher alcohol distillate. alcohol during processing may be recovered by refluxing in a 

closed continuous system and returned to the wine. The 
addition of water other than that originally present in the wine 
prior to processing, wiU render standard wine “other than 
standard.”

Ultrafiltration___________ ,_________ ______ To remove proteinaceous material from wine; to reduce 
harsh tannic material from white wine produced from 
white skinned grapes; to remove pink color from 
bianc de noir wine; to separate red wine into low 
color and high color wine fractions for blending pur
poses.

Permeable membranes which are selective for molecules great
er than 500 and less than 25,000 molecular weight with 
transmembrane pressures which do not exceed 100 psi. Use 
shall not alter vinous character. 21 CFR 175.300, 177.1520, 
177.1550, 177.1630, 177.2440, 177.2600, and 177.2S10.

1 This process must be done on distilled spirits plant premises. (Sec. 201, Pub. L  85-859, 72 S tat 1383, as amended (28 U.S.C. 5381, 5382, 5385, 5388, and 
5387)).

§24.257 [Amended]43, Section 24.257(b) is amended by revising “ § 24.315” and adding ” § 24.314."44-46. Section 24.259 is amended by revising paragraph (a), introductory text, the first sentence of paragraph(a)(4), and paragraph (b) to read as follows:
§24.259 Marks.(a) Required marks. Each container larger than four liters or each case used to remove wine for consumption or sale will be durably marked to show the following information: * * * * *(4) The net contents of each container larger than four liters or each case in wine gallons, or for containers larger than four liters or cases filled according to metric measure, the contents in liters. * * ** * * * *(b) Application of marks. Required marks may be cut, printed, or otherwise legibly and durably marked upon the container larger than four liters or the case or placed on a label or tag securely affixed to the case or container larger than four liters. * * * * * * * * *47. Section 24.260 is amended by revising the first fifth and seventh sentences to read as follows:
§ 24.260 Serial numbers or filling date.Each container larger than four liters or each case used for removing wine for consumption or sale will be marked with a serial number or filling date at the time of filling or when such containers or cases are prepared for removal.* * * The proprietor may mark containers larger than four liters or the cases with the filling date in lieu of using a serial

number or use both a serial number and the filling date.* * * Where United States or foreign wine is recased, the cases will be marked with the date of recasing, preceded by the letter “ R", in lieu of serial number or filling date. * * * * *
§ 24.266 [Amended]48. Section 24.266(a) is amended by removing ” § 24.314” and adding” § 24.313” wherever it appears.49. Section 24.273(a) is amended by revising the first sentence to read as follows:
§ 24.273 Exception to filing semi-monthly 
tax returns.(a) Any propietor who has paid wine excise taxes during the previous calendar year in an amount less than $500, or any proprietor of a newly established bonded wine premises who expects to pay less than $500 in wine excise taxes before the end of the calendar year, may file the Excise Tax Return, ATF F 500.24, and remittance, if any, within 30 days after the end of the calendar year instead of semi-monthly as required by § 24.271. * * * * * * * *
§ 24.281 [Amended]50. Section 24.281 is amended by removing “(to accompany the shipment, if by truck)" and adding “(by the close of the next business day)” in the third sentence.
§ 24.293 [Amended]51. Section 24.293(b) is amended by adding “ 7510” after “5367” in the authority citation.52. The center heading before § 24.295 is revised to read as follows:* * * * *

Return of Unmerchantable Wine to Bond* * * * *
§24.295 [Amended]53. Section 24.295 heading is amended by removing the word “taxpaid" and adding the word “unmerchantable”.54. Section 24.295(b) is amended by removing the word "amount” and adding “quantity” in the first sentence.55. Section 24.295(c) is amended by removing “ § 24.311” and adding“ § 24.312” in the first sentence.
§ 24.301 [Amended]56. Section 24.301(c) is amended by removing the word “chaptalization",57. Section 24.302(f) is revised to read as follows:
§ 24.302 Effervescent wine record.* * * * *(f) The quantity of any finishing dosage used (See § 24.192); * * * * *58-59. Section 24.304(a) is amended by revising the second and fourth sentences and adding a sentence after the fifth sentence to read as follows:
§ 24.304 Chaptalization (Brix adjustment) 
and amelioration record.(a) * * * Records will be maintained for each kind of wine produced (grape, apple, strawberry, etc.). * * * All quantities will be recorded in wine gallons, and, where sugar is used, the quantity will be determined either by measuring the increase in volume or, for pure dry sugar by considering that each 13.5 pounds results in a volumetric increase of one gallon. * * * If fruit juice other than grape is chaptalized and this juice or wine is ameliorated, the quantity of pure dry sugar added for
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§ 24.306 Distilling material or vinegar 
stock record.* * * The proprietor shall keep a record of each type of material from which the distilling material or vinegar stock was fermented (e.g., grape, apple, strawberry).61. Section 24.308(c) is revised to read as follows:
§ 24.308 Bottied or packed wine record. 
* * * * *(c) The 611 tests and alcohol tests required by § 24.255 for each lot of wine bottled or packed, or for each bottling or packing line operated each day, showing the date, type of test, item tested and the test results.* * * * *62. Section 24^09(f) is revised to read as follows:
§ 24.309 Bottled or packed wine record. 
* * * * *(f) The number containers larger than four liters and cases;
* * *  * *63. Section 24.310 is amended by revising the fifth sentence to read as follows:
§ 24.310 Taxpaid wine record.* * * The volume of wine removed taxpaid will be summarized daily by tax class in wine gallons to the nearest tenth gallon.* * ★  * *64-65. Sections 24.311 (a)(6) and (b)(4) are revised to read as follows:
§ 24.311 Taxpaid wine record.(a) * * *

*  * _ *  *  •78. Section 53.100 is amended by revising the first sentence in the undesignated paragraph after paragraph(b)(2)(ii) to read as follows:

(6) The volume of wine received in liters and gallons.(b) * * *(4) The volume of wine shipped in liters or gallons.* * * * *
§24.312 [Amended]68. Section 24.312 heading is amended by removing the word ‘Taxpaid” and adding the word “Unmerchantable".67. Section 24.316 is amended by revising the fourth sentence to read as follows:
§ 24.316 Spirits record.* * * The proof gallons (recorded to the nearest tenth of a proof gallon) of spirits received, used, removed from bonded wine premises, and on hand will be summarized and the account balanced at the end of each month and reported on ATF F 5120.17.* * * * *
§24.320 [Amended]68. Section 24.320 is amended by removing “ § 24.320" and adding “ § 24.319” in the third sentence.
PART 53—MANUFACTURERS EXCISE 
TAXES—-FIREARMS AND 
AMMUNITION69. The authority citation for part 53 continues to read as follows:

Authority: 26 U.S.C. 4181, 4182, 4216-4219, 
4221-4223, 4225, 6001, 6011, 6020, 6021, 6061, 
6071, 6081, 6091, 6101-6104, 6109, 6151, 6155, 
6161, 6301-6303, 6311, 6402, 6404, 6418.70. Section 53.11 is amended by revising the definitions for “calendar quarter" and “chapter 32" to read as follows:
§ 53.11 Meaning of terms. 
* * * * *

Calendar quarter. A  period of 3 calendar months ending on March 31,June 30, September 30, or December 31. * * *
Chapter 32. For purposes of this part chapter 32 means section 4181, chapter

$16.00—$12.00)
--------------------- ------ =  $11.25

$16.00

§ 53.100 Exclusion of the local advertising 
charges from sale price. 
* * * * *(b) * * *(2) * * *

(ii) * * VThe participation by the manufacturer of the article in the planning,

32, of the Internal Revenue Code of 1988, as amended.* * * * *
§53.91 [Amended]71. Section 53.91(e) is amended by removing the word “ration” and adding “ratio” in the second sentence.72-73. Section 53.96 is amended by revising the first sentence of paragraph (a) and redesignating the second sentence of paragraph (a)(3) as paragraph (a)(4) to read as follows:
§ 53.96 Construction sale price; special 
rule for arm’s length sales.(a) In general. Section 4216(b)(2) of the Code provides a special rule under which a manufacturer shall determine a constructive sale price for this sale of taxable articles at retail, and to retail dealers, under certain conditions. * * * * * * * *74. Section 53.97(a) is amended by revising the first sentence to read as follows:
§ 53.97 Constructive sale price; affiliated 
corporations.(a) In general. Sections 4216(b) (3) and (4) of the Code establish procedures for determining a constructive sale price under section 4216(b)(1)(C) of the Code for sales between corporations that are members of the same “affiliated group", as that term is defined in section 1504(a) of the Code. * * ** * * * *
§53.97 [Amended]75. Section 53.97(c)(3) is amended by redesignating the second sentence as a new paragraph (c)(4).76. Newly redesignated§ 53.97(c)(4)(ii) is amended by redesignating the second and third sentence as a new paragraph (c)(4)(iii).77. Section 53.97(d) is amended by revising the equation in the Example at the end of the section to read as follows: * * * * *

development, or placement of the advertising is immaterial provided the advertising is in fact initiated or obtained by one or more persons in the chain of distribution of the article. * * * * * * * *

$15.00-($15.00 X
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§ 53.101 Limitation on aggregate of 
exclusions and price readjustments.♦  • * * **  *  *(PJ

Example (1). During the first and second calendar quarters of the year, a manufacturer makes sales of articles taxable under section 4181 to his distributors. The total charges for such sales, exclusive of the tax, transportation charges, delivery charges, or other charges which are excludable, pursuant to section 4216(a) of the Code, in computing taxable price, are as follows:★  *  *  *  *
§53.102 [Amended]80. Section 53.102(b) is amended by removing the word “Readjustment” and adding the word “Readjustments” in the heading.81. Section 53.102(b)(2) is amended by removing the word “determinations” and adding the word “redetermination” in the second sentence.
§53.103 [Amended]82. Section 53.103 is amended by removing the word “and” and adding the word “an” in the second sentence.
§53.111 [Amended]83. Section 53.111 is amended by removing the word “by” and adding the word "on” in the section heading.84. Section 53.111(a)(2) is amended by removing the word “manufacturer” and adding the word “manufacture” in the heading.85. Section 53.111(a)(3) is amended by removing the word “manufacturer” and adding the word “manufacture” in the first sentence.86. Section 53.113 is amended by revising the second sentence to read as follows:
§ 53.113 Events subsequent to taxable use 
of article.* * * * ** * * If a manufacturer, producer, or importer of an article incurs liability for tax on his use thereof, and thereafter sells or leases the article in a transaction which otherwise would be subject to tax, liability for tax is not incurred on such sale or lease. * * *87. Section 53.114 is amended by revising the last sentence to read as follows:
§ 53.114 Use in further manufacture.

* * * An article that is consumed in the manufacturing process other than in testing, so that it is not a physical part of

the manufactured article, is not used as material in the manufacture or production of or as a component part of, such other article.88. Section 53.115(a) is amended by revising the second sentence to read as follows:
§ 53.115 Computation of tax.(a) * * * For additional provisions applicable in computing the tax in the case of the use of an article by a manufacturer and producer who purchased the article free of tax under section 4221(a)(1) of the Code for use by him in further manufacture, see section 4223(b) of the Code and the regulations thereunder (§ 53.143). * * * * *89. Section 53.115(c)(3) is amended by removing the word “the” and adding the word “ this” .90. Section 53.141(d) is amended by adding a new sentence to the end of the paragraph to read as follows:
§ 53.141 Exceptions to the requirement 
for registration.* * * * *(d) * * * The article also may be sold tax free for such use even though neither the manufacturer nor the purchaser is so registered if the provisions of paragraph (d) of § 53.134 are satisfied.
§53.156 [Amended]91. Section 53.156(d) is amended by removing the number "6” and adding the number “26” in the last sentence.92. Section 53.157(b)(2), introductory text, is revised to read as follows:
§ 53.157 Use of lockbox depositaries. 
* * * * *(b) * * *(2) A  person will be considered to have complied with the requirements of paragraph (b)(1) of this section for a semimonthly period if— * * * * *
§ 53.172 Credit or refund of manufacturers 
tax under Chapter 32.93-95. Section 53.172 is amended by revising paragraphs (a)(3)(ii)(A) and (a)(3)(ii)(B) and the last sentence of paragraph (a)(3)(ii)(C) to read as follows:(a)* * *(3) * * *(ii) * * *(A) Conditions to be met. If tax under chapter 32 of the Code is paid in respect of an article and the Director determines that the article is not subject to tax under chapter 32, the term “ultimate purchaser”, as used in paragraph (a)(2) of this section, includes any wholesaler,

jobber, distributor, or retailer who, on the 15th day after the date of the determination holds for sale any such article with respect to which tax has been paid, if the claim for credit or refund of the overpayment in respect of the articles held for sale by wholesaler, jobber, distributor, or retailer is filed on or before the date on which the person who paid the tax is required to file a return for the period ending with the first calendar quarter which begins more than 60 days after the date of the determination by the Director.(B) Supporting statement. A  claim for credit or refund of an overpayment of tax in respect of an article as to which a wholesaler, jobber, distributor, or retailer is the ultimate purchaser, as provided in this paragraph (a)(3)(ii), must be supported by a statement that the person filing the claim has a statement, by each wholesaler, jobber, distributor, or retailer whose articles are covered by the claim, showing total inventory, by model number and quantity, of all such articles purchased tax-paid and held for sale as of 12:01 a.m. of the 15th day after the date of the determination by the Director that the article is not subject to tax under chapter 32 of the Code.(C) * * * An article in transit at the first moment of the 15th day after the date of the determination is regarded as being held by the person to whom it was shipped, except that if title to the article does not pass until delivered to the person the article is deemed to be held by the shipper.* * * * *96. Section 53.173 is amended by revising the third sentence in the undesignated paragraph following paragraph (b) to read as follows:
§ 53.173 Price readjustments causing 
overpayments of manufacturers of tax.* * * For provisions relating to the evidence required in support of a claim for credit or refund, see 27 CFR 70.123 (Procedure and Administration),§ 53.172(a)(2) and § 53.176. * * *97. Section 53.181(b) is amended by revising the first sentence to read as follows:
§ 53.181 Further manufacture included. 
* * * * *(b) * * * A  payment of tax under chapter 32 of the Code on the sale of any article, directly or indirectly, by the manufacturer of the article to a subsequent manufacturer will be considered to be an overpayment under section 6416(b)(3)(A) of the Code if the article is used by the subsequent manufacturer as material in the
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§ 53.182 Supporting evidence required in 
case of tax-paid articles used for further 
manufacture.*  *  *  *  *(b) Evidence required to be in possession of claimant.—(1) Certificate of ultimate purchaser of second article.♦  * * * *
PART 70—PROCEDURE AND 
ADMINISTRATION99. The authority citation for part 70 continues to read as follows:

Authority: 5 U .S .C . 301; 26 U .S .C . 5146, 5203, 
5207, 5275, 5367, 5415, 5504, 5555, 5741, 6301, 
7601-7606, 7608, 7622, 7623, 7653, 7805.

§70.41 [Amended]100. Section 70.41(c) is amended by removing the word “regional director (compliance)“ and adding the word “SAC” in the first sentence.101. Section 70.41(f) is amended by removing the word "regional directors” and adding the word “SA C ” in the third sentence.
PART 252—EXPORTATION OF 
LIQUORS102. The authority citation for part 252 continues to read as follows:

Authority: 5 U.S.C. 552(a); 19 U.S.C. 81c, 
1202; 26 U.S.C. 5001, 5007, 5008, 5041, 5054, 
5051, 5061, 5111, 5112, 5114, 5121, 5122, 5124, 
5201, 5205, 5207, 5232, 5273, 5301, 5313, 5555, 
6302, 7805; 27 U.S.C. 203, 205; 44 U.S.C.
3504(h).

§ 252.S9 [ Amended ]103. Section 252.99 is amended by removing “252.99 Reduction in Proof’ from the table of contents.
Dated; M ay 6,1991.

Daniel R. Black,
Acting Director.

Dated: June 11,1991.

John P. Simpson,

Acting Assistant Secretary, (Enforcement).
(FR Doc. 91-15562 Filed 7-8-91; 8:45 am] 
BILLING CODE 4810-31 -M

DEPARTMENT OF DEFENSE 

Office of the Secretary 

32 CFR Chapter I

Freedom of Information and Privacy 
Acts; Implementation

a g e n c y : Office of the Secretary, DoD. 
a c t io n : Final rule.
s u m m a r y : On May 29,1991 (56 FR 24133) the Department of Defense published a final rule transferring parts 284 and 285 from subchapter M to subchapter O. Part 284 was erroneously identified. This part does not exist, therefore, should be removed from the notice.
EFFECTIVE DATE: May 29,1991.
FOR FURTHER INFORMATION CONTACT:L. M. Bynum, Correspondence and Directives Directorate, Washington Headquarters Services, Pentagon, Washington, DC 20301-1155. 
SUPPLEMENTARY INFORMATION: Accordingly, under the authority of 5 U.S.C. 552 and 552a, title 32, chapter I, of the Code of Federal Regulations is amended as follows:Subchapter M is amended by removing part 284.

Dated: July 2,1991.
L.M . Bynum,
Alternate O SD  Federal Register Liaison 
Officer, Department o f Defense.
[FR Doc. 91-16188 Filed 7-8-91; 8:45 am] 
B ILU N G  CODE 3810-01 -M

DEPARTMENT OF TRANSPORTATION 

Coast Guard 

33 CFR Part 100 

[C G D  09-91-01]

Special Local Regulations; Nautica 
Powerboat Classic, Cuyahoga River, 
Cleveland, OH

a g e n c y : Coast Guard, DOT.
ACTION: Temporary rule.
SUMMARY: Special Local Regulations are being adopted for the Nautica Powerboat Classic (formerly Miller Nautica Powerboat Classic). This event will be held on the Cuyahoga River, Cleveland, OH, on the 17th and 18th of August 1991, from 10 a.m. (e.d.s.t.) until 6 p.m. (e.d.s.t.), each day. These regulations are needed to provide for the safety of life and property on navigable waters from one hour prior to until one hour after the completion of the event.

e f f e c t iv e  d a t e s : These regulations will become effective from 9 a.m. (e.d.s.t.) until 7 p.m. (e.d.s.t.), each day, on the 17th and 18th of August 1991.
FOR FURTHER INFORMATION CONTACT: Corey A. Bennett, Marine Science Technician First Class, U.S. Coast Guard, Search and Rescue Branch, Ninth Coast Guard District, 1240 East 9th Street, Cleveland, Ohio 44199-2060 (216) 522-4420.
SUPPLEMENTARY INFORMATION: On March 15,1991, the Coast Guard published a Notice of Proposed Rule Making in the Federal Register for these regulations (56 FR 11135). Interested persons were requested to submit comments and nine comments were received.Drafting Information:The drafters of these regulations are Corey A. Bennett, Marine Science Technician First Class, U.S. Coast Guard, project officer, Search and Rescue Branch and M. Eric Reeves, Lieutenant Commander, U.S. Coast Guard, project attorney, Ninth Coast Guard District Legal Office.Discussion of CommentsO f the nine comments received, six were from The Olde River Yacht Club, Channel Park Marina, and four of its members. Their comments expressed concern for not being able to enter or depart Lake Erie via the Old River. However, vessel traffic will be able to transit into or out of Lake Erie via the Old River, but should exercise caution when transiting at or near the mouth of the Old River. In the Notice of Proposed Rule Making, the regulated area was vaguely defined as: “That portion of the Cuyahoga River, Cleveland, OH, from the mouth of the Old River, southeastward to the Bascule Bridge (north of the Detroit Superior Bridge) Cuyahoga River, Cleveland, O H .” We have more precisely defined "the mouth of the Old River” in the “Regulated Area:“ section of this Temporary Rule because of the above comments received. The three remaining comments received were from The Commodore’s Club Marina and two recreational boaters, all of whom oppose a blanket river closure. In order to provide for the safety of life and property, it is necessary to secure and regulate the- area for the duration of this event. Because of the nature of this event and its location, a “pocket” or “passageway” cannot safely be provided during the actual races. However, during breaks and as time permits, recreational vessels may be allowed to transit the regulated area, but only with the prior approval of


