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(3) Moisture is determined by the
method prescribed in the AOAC, 13th
Ed. (1980), sections 14.002 and 14.003,
“VYacuum Oven Method (2)—Official
Final Action,” under the heading
“Total Solids Moisture, Indirect Meth-
od,” which is incorporated by ref-
erence. The availability of this incor-
poration by reference is given in para-
graph (a) of this section.

(4) Granulation is determined as fol-
lows: Use No. 70 sieve complying with
the specifications for ‘““Nominal Dimen-
sions of Standard Test Sieves (U.S.A.
Standard Series)’”’ prescribed in para-
graph (a) of this section. Attach bot-
tom pan to sieve in Ro-Tap sifter (or an
equivalent sifter). Place half of a rub-
ber ball or other sieving aid in the
sieve. Pour 100 grams of the sample in
the sieve and turn on the sifter with
knocker. Sift exactly 5 minutes. Weigh
the residue on the No. 70 sieve and con-
vert to percentage.

[42 FR 14402, Mar. 15, 1977, as amended at 47
FR 11827, Mar. 19, 1982; 47 FR 24693, June 8,
1982; 47 FR 43363, Oct. 1, 1982; 49 FR 10097,
Mar. 19, 1984; 54 FR 24894, June 12, 1989; 58 FR
2877, Jan. 6, 1993]

§137.155 Bromated flour.

Bromated flour conforms to the defi-
nition and standard of identity, and is
subject to the requirements for label
statement of ingredients, prescribed
for flour by §137.105, except that potas-
sium bromate is added in a quantity
not exceeding 50 parts to each million
parts of the finished bromated flour,
and is added only to flours whose bak-
ing qualities are improved by such ad-
dition.

[57 FR 2877, Jan. 6, 1993]

§137.160 Enriched bromated flour.

Enriched bromated flour conforms to
the definition and standard of identity,
and is subject to the requirements for
label statement of ingredients, pre-
scribed for enriched flour by §137.165,
except that potassium bromate is
added in a quantity not exceeding 50
parts to each million parts of the fin-
ished enriched bromated flour, and is
added only to enriched flours whose
baking qualities are improved by such
addition.

[58 FR 2877, Jan. 6, 1993]

§137.165

§137.165 Enriched flour.

Enriched flour conforms to the defi-
nition and standard of identity, and is
subject to the requirements for label
statement of ingredients, prescribed
for flour by §137.105, except that:

(a) It contains in each pound 2.9 mil-
ligrams of thiamin, 1.8 milligrams of
riboflavin, 24 milligrams of niacin, 0.7
milligrams of folic acid, and 20 milli-
grams of iron.

(b) It may contain added calcium in
such quantity that the total calcium
content is 960 milligrams per pound.
Enriched flour may be acidified with
monocalcium phosphate within the
limits prescribed by §137.175 for
phosphated flour, but, if insufficient
additional calcium is present to meet
the 960 milligram level, no claim may
be made on the label for calcium as a
nutrient;

(c) The requirement of paragraphs (a)
and (b) of this section will be deemed
to have been met if reasonable over-
ages of the vitamins and minerals,
within the limits of good manufac-
turing practice, are present to insure
that the required levels of the vitamins
and minerals are maintained through-
out the expected shelf life of the food
under customary conditions of dis-
tribution and storage. The quantitative
content of the following vitamins shall
be calculated in terms of the following

chemically identifiable reference
forms:
Reference form
Vitamin Molec-
Name Empirical formula ular
weight
Thiamine ... | Thiamine chlo- | C12H17CIN4OS-HCI 337.28
ride hydro-
chloride.
Riboflavin .. | Riboflavin ........ C17H20N406 376.37
Niacin ........ Niacin .............. CeHsNO2 123.11

(d) It may contain not more than 5
percent by weight of wheat germ or
partly defatted wheat germ;

(e) In determining whether the ash
content complies with the require-
ments of this section, ash resulting
from any added iron or salts of iron or
calcium or wheat germ is excluded in
calculating ash content.

() AIll ingredients from which the
food is fabricated shall be safe and suit-
able. The vitamins and minerals added
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§137.170

to the food for enrichment purposes
may be supplied by any safe and suit-
able substance. Niacin equivalents as
derived from tryptophan content shall
not be used in determining total niacin
content.

[42 FR 14402, Mar. 15, 1977, as amended at 43
FR 38578, Aug. 29, 1978; 46 FR 43414, Aug. 28,
1981; 58 FR 2877, Jan. 6, 1993; 61 FR 8796, Mar.
5, 1996]

§137.170 Instantized flours.

(a) Instantized flours, instant blend-
ing flours, and quick-mixing flours, are
the foods each of which conforms to
the definition and standard of identity
and is subject to the requirement for
label statement of ingredients pre-
scribed for the corresponding kind of
flour by 8§137.105, 137.155, 137.160,
137.165, 137.175, 137.180, and 137.185, ex-
cept that each such flour has been
made by one of the optional procedures
set forth in paragraph (b) of this sec-
tion, and is thereby made readily pour-
able. Such flours will all pass through
a No. 20 mesh U.S. standard sieve (840-
micron opening), and not more than 20
percent will pass through a 200 mesh
U.S standard sieve (74-micron opening).

(b) The optional procedures referred
to in paragraph (a) of this section are:

(1) A selective grinding and bolting
procedure or other milling procedure,
whereby controlled techniques are used
to obtain a food too fine to meet the
granulation specification prescribed in
§137.300(a) for farina.

(2) An agglomerating procedure,
whereby flour that originally meets
the granulation specification pre-
scribed in §137.105(a) has been modified
by further processing, so that a number
of the individual flour particles have
been combined into agglomerates con-
forming to the granulation specifica-
tions set out in paragraph (a) of this
section.

(c) The name of each product covered
by this section is the name prescribed
by the definition and standard of iden-
tity for the corresponding kind of flour
as referred to in paragraph (a) of this
section, preceded immediately and con-
spicuously by the words ‘‘Instantized”’,
“Instant blending’, or ‘“‘Quick-mix-
ing”.

[42 FR 14402, Mar. 15, 1977, as amended at 58
FR 2877, Jan. 6, 1993]
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§137.175 Phosphated flour.

Phosphated flour, phosphated white
flour, and phosphated wheat flour, con-
form to the definition and standard of
identity, and are subject to the re-
quirements for label declaration of in-
gredients, prescribed for flour by
§137.105, except that:

(a) Monocalcium phosphate is added
in a quantity not less than 0.25 percent
and not more than 0.75 percent of the
weight of the finished phosphated
flour; and

(b) In determining whether the ash
content complies with the require-
ments of this section allowance is
made for the added monocalcium phos-
phate.

[42 FR 14402, Mar. 15, 1977, as amended at 58
FR 2877, Jan. 6, 1993]

§137.180 Self-rising flour.

(a) Self-rising flour, self-rising white
flour, self-rising wheat flour, is an inti-
mate mixture of flour, sodium bicar-
bonate, and one or more of the acid-re-
acting substances monocalcium phos-
phate, sodium acid pyrophosphate, and
sodium aluminum phosphate. It is sea-
soned with salt. When it is tested by
the method prescribed in paragraph (c)
of this section not less than 0.5 percent
of carbon dioxide is evolved. The acid-
reacting substance is added in suffi-
cient quantity to neutralize the sodium
bicarbonate. The combined weight of
such acid-reacting substance and so-
dium bicarbonate is not more than 4.5
parts to each 100 parts of flour used.
Subject to the conditions and restric-
tions prescribed by §137.105(a), the
bleaching ingredients specified in such
section may be added as optional ingre-
dients. If the flour used in making the
self-rising flour is bleached, the op-
tional bleaching ingredient used there-
in (see §137.105(a)) is also an optional
ingredient of the self-rising flour.

(b) Label declaration. Each of the in-
gredients used in the food, shall be de-
clared on the label as required by the
applicable sections of parts 101 and 130
of this chapter.

(c) The method referred to in para-
graph (a) of this section is the method
prescribed in “Official Methods of
Analysis of the Association of Official
Analytical Chemists’” (AOAC), 13th Ed.
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