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TITLE 3— THE PRESIDENT
EXECUTIVE ORDER 10052

Enlarging N aval P etroleum R eserve N o.
1; R evoking in  P art P ublic Land
Order N o. 460 of A pril 1, 1948

CALIFORNIA

By virtue of the authority vested in 
me as President of the United States, 
and in effectuation of the purposes of 
the act of June 17,1944, 58 Stat. 280 (34 
U. S. C. 524), relating to the conserva­
tion, care, custody, protection, and oper­
ation of the naval petroleum and oil 
shale reserves, it is ordered as follows:

S ection 1. The exterior boundaries of 
Naval Petroleum Reserve No. 1 are hereby 
extended to include th e . following-de­
scribed public lands and private lands in 
Kern County, California:

MOUNT DIABLO MERIDIAN
T. 30 S., R. 22 E.,

Secs. 12 and 14;
Sec. 13, S1/2 SW 1 4 ;
Sec. 23, N y2 NEy4, SE^NE^;
Sec. 26, NE1 4 ;

T. 30 S., R. 23 E.,
Sec. 8.

The areas described, including both 
public and non-public lands, aggregate 
2,280 acres.

S ec. 2. Subject to valid existing rights, 
the public lands within the above-de­
scribed areas are hereby withdrawn from 
all forms of appropriation under the pub­
lic-land laws, including the mining and 
mineral-leasing laws, and reserved as a 
part 6f the said Naval Petroleum Reserve 
No. 1.

S ec. 3. Public Land Order No. 460 of 
April 1, 1948, which was revoked in part 
by Public Land Order No. 543 of De­
cember 30, 1948, is hereby revoked so far 
as it affects any of the above-described 
lands.

* H arry S . T ruman

T he W hite H ouse,
April 20, 1949.

IF. R. Doc. 49-3170; Filed, Apr. 20, 1949;
‘ 3:27 p. m.]

EXECUTIVE ORDER 10053
R egulations G overning the T ransporta­

tion  of H ousehold G oods of M embers 
of the Air F orce, Army , N avy, Marine 
Corps, Coast G uard, Coast and G eo­
detic S urvey, and Public  H ealth 
S ervice

By virtue of and pursuant to the au­
thority vested in me by section 12 of the 
Pay Readjustment Act of 1942, 56 Stat. 
364, as amended by section 205 of the act 
approvedAugust 2, 1946, 60 Stat. 860, 
and as President of the United States, I 
hereby approve the attached regulations 
prescribed by the heads of the depart­
ments and agencies concerned, governing 
the transportation of household goods of 
members of the Air Force, Army, Navy, 
Marine Corps, Coast Guard, Coast and 
Geodetic Survey, and Public Health 
Service.

The provisions of these regulations 
shall be applicable, with respect to such 
household goods, to ,(l) packing, crating, 
and unpacking performed, (2) shipments 
and drayage commencing, and (3) stor­
age accruing, on or after February 1, 
1949.""'

H arry S. T ruman

T he  W hite H ouse,
April 20, 1949.

r e g u l a t i o n s  g o v e r n i n g  t h e  t r a n s p o r t a ­
t i o n  OF HOUSEHOLD GOODS OF MEMBERS 
OF THE AIR FORCE, ARMY, NAVY, MARINE 
CORPS, COAST GUARD, COAST AND GEODETIC 
SURVEY AND PUBLIC HEALTH SERVICE

Prescribed Pursuant to Section 12 of the 
Pay Readjustment Act of June 16, 
1942, 56 Stat. 364, as Amended by Sec­
tion 205 of the Act of August 2, 1946, 
60 Stat. 860

Section Paragraphs
I. Definitions and Allowances_____  1-14
II. Shipping proceduresi__ ________ 16-19
III. Excess costs___________   20-21
IV. Claims________________________22-23

S ection I— D efinitions and Allowances

Paragraph
Definitions_________________________   1
Authorized weight allowances..-______  2
Professional books, papers, and equip­

ment _____ ___ ________________ •___ _ 3
Shipment of household goods for per­

sonnel not having a prescribed weight 
allowance;___ __________________   4

(Continued on next page)

CONTENTS 
THE PRESIDENT

Executive Order - p~ge
California; enlargement of Naval 

Petroleum Reserve 1 and partial ■
revocation of PLO 460__   1941

Members of Air Force, Army, Navy, 
Marine Corps, Coast Guard,
Coast and Geodetic Survey, and 
Public Health Service ; transpor- 

■ tation of household goods_____  1941

EXECUTIVE AGENCIES
Agriculture Department 
Proposed rule making:

Texas Livestock Auction Co.,
Amarillo, Tex_______    1992

Rules and regulations:
Potatoes, U. S. standards____  1955

Alien Property, Office of 
Notices:

Vesting orders, etc.:
Abele, Ella M___________   1996
Anton, Anna, and Rosa

Anton.__________________  1997
Barzen, Wilhelm, and Kath-

erina Barzen______ ______  1998
Bluhm, Erich______________ 1998
Butzke, Charlotte______:___  1998
Copyrights of certain German

nationals________________ 2003
Das Diktat Der Menschenver­

achtung-------------------------  2003
Gesellschaft Zur Vorbereitung 

Des Deutschen Volgswag-
en s------------------ 1 _______  1999

Godecke, Lena_____________ 1999
Hellmann, Richard, and Title

Guarantee and Trust Co__  1997
Herrling, Rose_________   2003
Huissel, Paul_______________ 1993
Jimusiio, Nomura________   2000
Kohler, William Bruno_____  2000
Krugei, Lothar_____________ 2000
Pfeutzenreuter, Bertha_____  2001
Saegusa, M., and Mrs. Eileen

Saegusa________    2001
Schacht, Carl—.____________  2001
Stueven, Claus R., et al_____  1997
Von Eltz, K uno..__________  2001
Weber, Walter_____________ 2C02
Wilken, Gertrude___________ 2G02
Wilier, Carl, and Margaretha 

Rosskopf________________ 2002
1941



1942

F E D E R A L ® R E G IS T E R
V 193* ¿0?*  ivMiTcn *

Published daily, except Sundays, Mondays, 
and days following official Federal holidays, 
by the Division of the Federal Register, the 
National Archives, pursuant to the authority 
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CODE OF FEDERAL 
REGULATIONS

The Code of Federal Regulations, 
1949 Edition, contains a codifi­
cation of Federal administrative 
rules and regulations issued on 
or before December 31, 1948, 
and in effect as to facts arising 
on or after January 1, 1949.

The following books 
are now available:

Title 3, 7948 Supplement ($2.75). 
Titles 4-5 ($2.25).
Title 6 ($3.00).
Title 7, Parts 1-20T ($4.25).

These books may be obtained from the 
Superintendent of Documents, Govern­
ment Printing Office, Washington 25, D. C., 
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1. Definitions.—Unless otherwise in­
dicated, in these regulations the follow­
ing terms are used as defined in this 
paragraph.

a. Household goods: Household goods, 
clothing, baggage, and all other personal 
effects of a similar character (including 
professional books, papers and equip­
ment—see par. 3), except the following:

(1) Personal baggage when carried 
free on tickets. o
- (2) Automobiles (act June 30, 1932; 
47 Stat. 405).

(3) Other motor vehicles;
(4) Trailers, with or without other 

property.
(5) Boats.
(6) Wines and/or liquors.
(7) Animals not necessary in the per­

formance of official duties.
(8) Birds.
(9) Groceries and provisions other 

than those for consumption by the owner 
and his immediate family.

(10) Articles acquired after the effec­
tive date of change of station orders, ex­
cept that household goods include other­
wise proper articles purchased in the 
United States, when shipped overseas af­
ter approval by the Servioe of which the 
owner is a member (27 Comp. Gen. 171).

(11) Articles intended directly or in-
A numerical list of thè parts of the Code 
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opposed to final actions, are identified as 
such.
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directly for persons other than the owner 
and his immediate family, or articles for

b. Professional books, p a p e r s ,  and 
equipment.—Professional books, and 
papers, including standard works of fic­
tion; professional instruments (not of­
fice equipment); and professional equip­
ment of chaplains, including but not re­
stricted to communion sets, stereopticons 
and slides, folding organs, motion pic­
ture projectors and film, and printing 
outfits. All items must be required by 
the individual for reference or other 
purposes in the performance of official 
duties.

c. Duty Station.—A place to which an 
individual is actually assigned for duty, 
including a place from which he com­
mutes daily to his assigned station or, for 
personnel on sea duty, the home yard or 
home port of the vessel or mobile unit 
to which the individual is assigned. The 
place where a vessel is building or fitting 
out will be-considered as the home yard 
or the home port of the vessel until the 
date of commissioning, at which time the 
home yard or home port assigned to such 
vessel will be the new duty station.

d. Home.—The place presently re­
corded as the home of the individual 
when ordered to the relevant tour of 
active duty (see Comp. Gen. B-41281, 12 
July 1944); except that, in connection
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with retirement of members of the Regu­
lar Services subject to these regulations 
the term, “home” means the place which 
the individual, within the time limit, 
selects as his home for the purpose of 
receiving mileage allowance or transpor­
tation, as the case may be, for his per­
sonal travel (see MS Comp. Gen. A-92607, 
29 Marfch 1938 and 26 Comp. Gen. 18).

e. United States.—The area included 
within the boundaries of the forty-eight 
states and the District of Columbia.

f. Permanent change of station.—As­
signment, detail, or transfer of an indi­
vidual or unit to a different duty station 
(even though within the same city, town 
or metropolitan area), under competent 
orders which neither specify the duty as 
temporary, nor provide for further as­
signment to a new station, or direct re­
turn to the old duty station (see 24 Comp. 
Gen. 667). It includes a change in the 
home yard or home port of a vessel or 
mobile unit. For certain individuals (see 
paragraph 10), it also includes the 
change from home to the first permanent 
duty station when ordered to active duty 
other than training duty, and from the 
last permanent duty station to home upon 
relief from such active duty, including 
retirement (see d above), or transfer to a 
Reserve Component.

g. Place of Storage.—The term “stor­
age” refers to the place where household 
goods are stored, whether in a storage 
warehouse or residence or at any point 
other than the duty station.

h. Services.—Air Force, Army, Navy, 
Marine Corps, Coast Guard, Coast and 
Geodetic Survey, and Public Health 
Service.

1. Reserve Components.—The National 
Guard of the United States, Organized 
Reserve Corps, Regular Army Reserve, 
Air Force Reserve, Naval Reserve, Marine 
Corps Reserve, Coast Guard Reserve, Re­
serve Corps of the Public Health Service, 
and persons inducted in the service of the 
United States under the Selective Train­
ing and Service Act of 1940 (Public Law 
783—76th Congress) as amended.'

j. Shipment of household goods.— 
Transportation, including packing, crat­
ing, drayage (at point of shipment and 
at destination), temporary storage, and 
unpacking, at Government expense, un­
less otherwise stated.

2. Authorized weight allowances.— 
Household goods of Air Force, Army, 
Navy, Marine Corps, Coast Guard, Coast 
and Geodetic Survey, and Public Health 
Service personnel, not ijx- excess of the 
weight limits in pounds fierein prescribed, 
may be shipped at Government expense 
in accordance with the provisions of 
these regulations. The weight allow­
ances set forth are exclusive of baggage 
that is transported free of charge on a 
commercial ticket. The allowances set 
forth are intended to represent the actual 
net weights of household goods author­
ized to be shipped at Government ex­
pense. When any portion of the move­
ment is made by water the allowance is 
increased 40 percent to cover the weight 
of materials used in packing for water 
shipment. When shipment is made by 
rail, or motor freight (general freight 
haulers, as distinguished from specialized 
household goods-motor carriers), or com­
bination thereof, the allowance is in­
creased 25 percent to cover the weight of

materials used in packing and crating for 
freight shipment. When shipment is 
forwarded by commercial van, such al­
lowance is increased 5 percent to cover 
the weight of materials used in packing 
and crating for van shipment. If the 
actual weight of a van shipment is un­
obtainable, weight of shipment will be 
determined by cubic measurement on 
the basis of 7 pounds' per cubic ’foot. 
Whenever shipment is by mixed method, 
a portion by freight and a portion by van, 
the total net unpacked weights will be 
compared with the net weight allowance 
to determine the amount of excess 
weight, if any. On any occasion when it 
is necessary to ascertain the net., un­
packed weight of household goods al­
ready packed, % will be subtracted
from gross weight of such household 
goods when shipped by means involving
water movement, or % from g™ss
weight of such household goods shipped
by rail or motor freight, or V21

\105%/
from gross weight of such household 
goods shipped by van. Where shipments 
involve weights in excess of the pre­

scribed allowance and/or contain unau­
thorized articles the transportation 
charges on such excess weights and/or 
unauthorized articles will be borne by 
the owner. When the prescribed weight 
allowance has been exhausted by previ­
ous shipments any subsequent shipments 
on the same orders will be arranged at 
the expense of the owner and will be 
made under commercial bills of lading.

Weight Allowances

Army, Air Force, and Marine Corps

General and General of the Army.
Lieutenant General___ ________
Major General____ ________ ___

Brigadier General................ ....................
Colonel............................... ..................... ......... ........
Lieutenant Colonel__________ _____
Major, Commissioned Warrant Officer (Marine 

Corps) after 20 years commissioned service, and 
Chief Warrant Officer, 4th pay period (Army and 
Air Force).

Captain, Commissioned Warrant Officer (Marine 
Corps) after 10 years commissioned service and 
Chief Warrant Officer, 3d pay period (Army and 
Air Force).

First Lieutenant, Contract Surgeon, Commis­
sioned »Warrant Officer (Marine Corps) with less 
than 10 years commissioned service, and Chief War­
rant Officer (Army and Air Force). .

Second Lieutenant, Officer Graduate of the U. S. M. 
A., Flight Officer, Warrant Officer (Marine 
Corps) and Warrant Officer, Junior Grade (Army 
and Air Force).

Noncommissioned Officer (first, second, and third 
grade).

Noncommissioned Officer (fourth grade)....
Aviation Cadet____ ______ _______

Services and grade 1

Navy, Coast Guard, and Coast and Geodetic 
Survey \ * Public Health Service

Admiral.................
Vice Admiral..
Rear Admiral (upper half).... Surgeon General, Deputy Surgeon General, 

and Assistant Surgeon General (Maj. Gen. 
grade).

Assistant Surgeon General (Brig. Gen. 
grade).

Rear Admiral (lower half) Commodore 
Captain.................
Commander__
Lieutenant Commander and Commissioned 

Warrant Officer after, 20 years commis­
sioned service.

Lieutenant and Commissioned Warrant 
Officer after 10 years commissioned 
service.

Lieutenant (Junior Grade) and Commis­
sioned Warrant Officer with less than 10 
years commissioned service.

Ensign, Officer Graduate of the U, S. Naval 
Academy, Officer Graduate of the Coast 
Guard Academy, and Warrant Officer.

Enlisted Personnel (first, second, and third 
pay grades) .

Enlisted Personnel (fourth Dav grade)

Full grade.................................

Senior Assis tant________

Assistant............1................

Junior Assistant..... ................ .

Aviation Cadet..

Temporary 
- change 
of station 

weight allow­
ance

Permanent 
change 

of station 
weight allow 

ance

>2,000
1,500
1,000

1,000

800
800
800

600

600

600

400
400
400

24.000
18.000 
14,500

12,000

11,000
10,000
9,000

8.500

7.500

6,000

4.500
3,000

400

wi j-vcaci vc vumpuuemb 01 me ¡services concerned, and officers holding 
temporary commissions in the Army of the United States, are entitled to weight allow- 
ances for corresponding relative grade s listed. The weight allowance of an individual
S /S C o m p ! A5? 5 2 ^ i4 gNovhei933T *  hta detachment from the last Nation.

wXce? J 0 this limitation may be authorized by the respective Secretaries for the 
Of Staff, u. S. Air Force, and Army, and Chief of Naval Operations in such 

additional amounts, not exceeding 2,000 pounds, as they may consider appropriate.

3. Professional hooks, papers, and 
equipment.—When certified by the indi­
vidual as necessary in the performance of 
his official duties, shipment of profes­
sional books, papers, and equipment 
under these regulations shall be in the

same manner and under the same condi­
tions as other household goods except 
that the weight thereof shall be without 
charge against the prescribed weight 
allowance. As used in these regulations, 
authorizations and limitations pertain­

ing to household goods within prescribed 
weight allowances shall be considered as 
applying to professional books, papers 
and equipment under the same condi­
tions but without limitation as to the 
weight of sfich books, papers, and equip-
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ment unless otherwise specified. Such 
books, papers, an,d equipment will be 
packed separately and the containers 
will be marked, “Professional books, pa­
pers, and equipment.” The weight of 
such containers will be shown separately 
on the bills of lading or other shipping 
documents.

4. Shipment of household goods, for 
personnel not having a prescribed weight 
allowance.—Persons for whom no weight 
allowance has been prescribed in para­
graph 2, will make every reasonable effort 
to check personal baggage in baggage 
service on their personal transportation 
tickets. If, despite such efforts, it is 
impracticable for personal baggage to 
accompany the individual, checked in 
baggage service, such baggage not to ex­
ceed two hundred (200) pounds, may be 
shipped at Government expense by 
means ordinarily used for such ship­
ments. If necessary in a particular case, 
shipment may be made at Government 
expense by railway express rather than 
by ordinary means if specifically author­
ized or approved in writing by the com­
manding officer of the installation from 
which the individual departs, or by a 
member of his immediate staff authorized 
to issue travel orders. Reference to such 
authorization, including its date, will be 
indicated under “Authority for Ship­
ment” on bills of lading issued for ship­
ments under these provisions.

5. Packing, crating, unpacking, and 
uncrating—a. At Government expense.— 
Upon temporary or permanent change of 
station, the prescribed change of sta­
tion weight allowance of household goods 
will be packed, crated, unpacked, and 
uncrated at Government expense. 
Where any existing facilities of the 
Services subject to these regulations are 
available and adequate for such pack­
ing, crating, unpacking, and uncrating, 
those facilities may be used reciprocally 
by any such Services. The requiring 
Service will submit written application 
to the commanding officer of the instal­
lation at which the facilities are located.

b. Bills to be rendered.—(I) When 
such, functions are performed by a Serv­
ice other than the requiring Service, the 
Service performing the work will bill 
the requiring Service for the actual cost 
of materials and all labor and service 
incident thereto. In computing such 
cost, overhead charge will not be includ­
ed. Such bill should be rendered within 
ten days after completion of the work 
and will be paid promptly by the requir­
ing Service. The .requiring Service will 
be responsible for the computation and 
collection of excess costs, if any, from the 
owner.

(2) The cost of packing, crating, un­
packing, and uncrating professional 
books, papers, and equipment, will be 
computed separately from the cost of 
such functions in connection with house­
hold goods. When such cost is billed 
between Services, it will appear as a sep­
arate item on the bill.

c. Record of cost to be kept.—A care­
ful record of all property packed, either 
with Government labor or by commercial 
firms, with all costs pertaining thereto, 
will be kept by the installation at which 
performed, in accordance with directives

of the Services concerned. When the 
packing is performed by use of Govern­
ment owned materials and/or Govern­
ment labor, the record will be complete 
as to the period of labor, the quantities 
of all materials used, and the itemized 
value thereof.

d. Property packed by owner.—The 
Government will assume no risk for dam­
age to property attributed to faulty pack­
ing or crating when packed or crated by 
the owner or his agents and accepted by 
carriers for transportation.

e. Method of packing.—Packing and 
crating of all household goods will be 
performed or contracted for by' the 
Services in accordance with their respec­
tive current directives.

f. Excess costs.—The cost of packing, 
crating, and unpacking any unauthor­
ized articles or weight in excess of pre­
scribed weight allowance will be borne by 
the owner. See also paragraphs 20 and 
21 below.

6. Drayage or hauling—a. Author­
ized.—Necessary drayage or hauling of 
household goods within prescribed weight 
allowances, is authorized at Government 
expense in connection with temporary or 
permanent change of station. Such 
drayage or hauling includes handling 
into or out of quarters, and, if necessary, 
the employment of special rigging and 
equipment in connection with heavy or 
delicate articles. It also includes but is 
not limited to the following (either sin- . 
gly or in combination) at:

(1) Point of origin, such as—
(a) Prom quarters to packing and 

crating facility and/or to storage.
(b) From packing and crating facility 

to quarters, when a portion of the prop­
erty, after being packed and crated, is 
to be joined with the remainder of the 
property.

(c) Prom packing and crating facility 
to place of storage.

(d> To carrier's station, from quar­
ters, packing and crating facility, and/or 
place of storage.

(2) En route or intransit, when the 
cost is not absorbed by carrier concerned, 
such as—

(a) Prom incoming carrier’s station to 
place of storage.

(b) Prom place of storage to outgoing 
carrier’s station.

(c) Prom incoming carrier’s station 
direct to outgoing carrier’s station.

(3) Destination, such as—
(a) Prom carrier’s station to quar­

ters and/or place of storage.
(b) Prom place of storage to quarters.
(4) Intracity.:—From one area to an­

other area within the same city, town, or 
metropolitan area, when in connection 
with a permanent change of station or 
upon the retirement or death of the 
owner.

b. How procured.—Unless carriers’ free 
pick-up and delivery service includes 
handling into or out of quarters, pack­
ing and crating facility, and/or place of 
storage, such carriers’ free service will 
not be utilized. When carriers’ free 
pick-up or delivery is not used, such dray­
age or hauling will be performed by Gov­
ernment owned vehicles of the respec­
tive Services, whenever available. When 
such Government vehicles are not avail­
able, commercial vehicles may be used.

c. Bills of lading to be annotated.— 
Where drayage service for household 
goods is not furnished by the carrier, bills 
of lading issued in connection with rail 
shipments will be annotated to show that 
pick-up service at point of origin or de­
livery at destination (as the case may 
be) was by the Government or its agent.

d. Excess costs.—The cost of Graying 
or hauling unauthorized articles or any 
weight in excess of prescribed weight al­
lowances will be borne by the owner. 
See also paragraphs 20 and 21 below.

7. Storage—a. Temporary Storage.—
(1) When authorized.—Whenever nec­

essary in connection with a permanent 
change of station, because of condi­
tions beyond control of the owner (in­
cluding but not limited to directed sur­
render of quarters, arrival of shipment 
at destination before arrival of owner, 
or non-availability of quarters at desti­
nation) temporary storage of household 
goods within prescribed weight allow­
ances is authorized at Government ex­
pense. Such storage includes all neces­
sary in and out handling charges. Gov­
ernment facilities of the respective Serv­
ices will be used for such storage in all 
cases when available. In case such Gov­
ernment facilities are not available, com­
mercial facilities may be used. Owners 
will not arrange for temporary storage in 
contemplation of subsequent storage 
under provisions of b below. Temporary 
storage at Government expense will not 
exceed a total of six months in connec­
tion with one permanent change of sta­
tion and must accrue during any one or 
combination of the following periods :

(a) After pick-up of property at 
quarters, and before dispatch of ship­
ment from carrier’s station at point of 
origin.

(b) While shipment is in transit or 
eh route, and storage is not furnished 
free of charge by carrier concerned.

(c) After arrival of shipment at car­
rier’s destination station and before de­
livery of shipment into quarters.

(2) Excess costs.—Storage costs on 
weight in excess of prescribed allow- 
ances or for time in excess of six months 
will be borne by the owner. See also 
paragraphs 20 and 21 below.

(3) Notation on payment voucher.— 
Vouchers covering payment of commer­
cial storage at Government expense will 
be supported by a certificate of properly 
designated authority that such storage 
is necessary.

b. Non-temporary storage.
(1) Household goods.—Persohs for 

whom a weight allowance has been pre­
scribed may apply for storage, at an in­
stallation of the Service concerned, of 
their household goods (see also pars. 8 
e and f and 10b (2) and (7) below). 
Storage of automobiles is not author­
ized. The granting of a request will 
depend upon whether facilities are avail­
able and any storage furnished will be 
subject to the time limit prescribed in
(2) below. Owners will not arrange for 
temporary storage mentioned in a above 
in contemplation of subsequent storage 
under these provisions.. Applications for 
storage will contain owner’s agreement 
that whenever household goods are not 
withdrawn within the prescribed time 
limit or promptly upon request of the
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commanding officer of the storage fa­
cility concerned, such household goods 
will be placed in commercial storage to 
the account and in the name of the 
owner. Applications for storage will be 
made only—

(a) Upon retirement.
(b) Upon being detached under orders 

from a permanent duty station—
1. And ordered to temporary duty.
2. And ordered to temporary duty 

pending further assignment.
3. For further assignment to sea duty.
4. For further assignment to duty out­

side the United States, as a permanent 
change of station.

5. To await further orders or detail.
6. To proceed to the United States.
(c) Upon assignment as . student to 

pursue a course of study of 5 months or 
more duration.

(d) Upon being ordered direct to sea 
duty or direct to duty outside the United 
States.

(e) Upon discharge for personnel 
mentioned in paragraph lOf below.

(2) Time limit.—Except as provided in
(3) below, storage herein authorized will 
not extend beyond the following dates:

(a) Upon retirement.—One year from 
date of retirement, or one year after the 
termination of World War II, whichever 
is later.

(b) Upon detachment under orders 
from a permanent, duty station.—One 
year from date of detachment under or­
ders from permanent duty station.

(c) Sea duty.-r-One year from the date 
of return from sea duty.

(d) Duty outside the United States.— 
One year from date of return from over­
sea service.

(e) Upon assignment as student.— 
One year from date of separation from 
school. 'j ■

(f> Upon discharge.—One year from 
date of discharge under paragraph lOf 
below.

(3) Exceptions to fixed periods of time 
limit—(a) Hospitalization.—If the indi­
vidual is confined in a hospital or in its 
vicinity undergoing medical treatment 
on the date of retirement, and continu­
ously thereafter during the period de­
fined in (2) (a) above, the duration of 
storage may be extended 60 days from 
the date of discharge from such medical 
treatment. When the owner requests 
such extension of time, he will furnish 
the officer in charge of the storage facil­
ity concerned, if so requested, a copy of 
the statement of hospitalization by the 
responsible medical officer.

c. Household goods not withdrawn 
from Service storage within the pre­
scribed time limit, or not withdrawn 
upon request of the commanding officer 
of the storage facility concerned, will be 
placed in commercial storage to the ac­
count and in the name of the owner, at 
owner’s expense.

8. Shipments under T e m p o r a r y  
Change of Station or Temporary Duty 
Orders.—a. The weight allowances indi­
cated may be shipped at Government ex­
pense for individuals under temporary 
change of station orders or temporary 
duty orders as described in the following 
paragraphs:

»• When a member of a Reserve Com­
ponent is ordered to active duty for

training purposes, shipment of his tem­
porary change of station weight allow­
ance is authorized from his home to the 
place ordered for training duty and re­
turn to his home upon completion of 
such training duty.

c. When under competent temporary 
duty orders, temporary additional duty 
orders, temporary to permanent duty 
orders, or a combination thereof, indi­
viduals for whom a weight allowance has 
been prescribed may have their tempo­
rary change of station weight allowance 
of household goods shipped between any 
points, subject to the following limita­
tions in cost as applicable.

(1) From permanent duty station to 
temporary duty station;

(2) Between temporary duty stations;
(3) From last temporary duty station 

to old permanent duty station, provided 
a new permanent duty station has not 
been assigned; otherwise to the new per­
manent duty station. When an indi­
vidual is ordered from a temporary duty 
station to a new permanent duty station 
or, when a temporary duty station be­
comes a new permanent duty station, the 
shipments authorized herein are in addi­
tion to the weight authorized for such 
permanent change of station.

d. When an individual is ordered to 
temporary duty in connection with the 
building, fitting out, or conversion of a 
vessel, and such orders direct duty on

• board when commissioned, the perma­
nent change of station weight allowance 
of household goods may be shipped from 
the old permanent duty station to any 
point in the United States, as desired by 

■ the owner. -(See also par. 9 below.)
e. When an individual is detached 

under orders from a permanent duty sta­
tion and ordered to temporary duty 
pending further assignment to duty 
abroad, or to temporary duty pending 
further assignment to sea duty, his 
household goods within the prescribed 
permanent change of station weight al­
lowance may be shipped to any point in 
the United States, or such household 
goods may be packed, drayed, and placed 
in storage facilities of the Service con­
cerned under provisions of paragraph 7 b 
above. When such facilities are not 
available, his household goods may be 
packed, drayed, and placed in commer­
cial storage, in which case all costs other 
than those of packing and draying will 
be at owner’s expense.

f. When an individual is detached 
under orders from a permanent duty 
station and ordered to temporary duty, 
or to temporary duty for further assign­
ment, his household goods, within pre­
scribed permanent change of station * 
weight allowance, may be packed, drayed, 
and placed in storage under storage pro­
visions of e above.

g. Household goods which have been 
placed in storage under provisions of e 
or f above, may be shipped to any subse­
quent permanent duty station. Ship­
ment may also be made to any point in 
the United States under provisions of 
paragraph 10 b (2) below, when applica­
ble. •

9. Shipment when detached from per­
manent station to await orders, detail, 
or assignment, or to proceed to mthe '* 
United States.—a. When an individual is

detached from a permanent station 
within the United States and directed to 
await orders, detail, or assignment, 
household goods, within the prescribed 
permanent change of station weight al­
lowance, may be packed, crated, drayed, 
and placed in storage facilities of the 
Service concerned, if available, under 
provisions of paragraph 7b. When such 
facilities are not available, household 
goods may be packed, crated, drayed, and 
commercially stored at Government ex­
pense within the time limit prescribed 
for temporary storage in paragraph 7a 
above. Upon receipt of orders assigning 
the new permanent duty station, ship­
ment of such household goods is author­
ized from point of storage or previous 
permanent duty station to the new per­
manent duty station.

b. When an individual is detached 
from an overseas pefmanent duty sta­
tion and directed to proceed to the 
United States, household goods, within 
the prescribed permanent change of sta­
tion weight allowance, may be shipped 
at government expense from the perma­
nent duty station to the point in the 
United States to which ordered to report. 
The movement of household goods is thus 
permitted even though the new perma­
nent duty station is, for the time be­
ing, indeterminate. If orders to new 
permanent tluty station are not avail­
able upon arrival of the household goods 
at the point to which shipped, and such 
household goods cannot be placed in 
storage facilities of the Service con­
cerned, the household goods may be 
placed in commercial storage at Govern­
ment expense within the time limit pre­
scribed for temporary storage in para­
graph 7a above. Upon receipt of fur­
ther orders fixing the new permanent 
duty station, the same property may be 
reshipped, the allowable cost being lim­
ited to the transportation cost from the 
reshipping point to the new permanent 
duty station. In these circumstances, 
the orders involving detachment and the 
orders fixing the new permanent duty 
station are considered to be one set of 
orders for a permanent change of sta­
tion. Therefore, if the owner takes 
physical possession of the household 
goods at the reshipping point, the Gov­
ernment will not assume the cost of 
shipping such household goods from the 
reshipping point, since household goods 
may not be reshipped under identical or­
ders for the convenience of the owner. 
See also c and paragraph 13 below.

c. All commercial storage furnished at 
Government expense under provisions of 
a or b above will not exceed a total of 
six months duration in connection with 
one transfer between the last permanent 
duty station and the new permanent 
duty station.

10. Shipment under permanent change 
of station orders. — The permanent 
change of station weight allowance of 
household goods may be shipped at Gov­
ernment expense for the classes of per­
sonnel indicated below under the follow­
ing terms and conditions:

a. Upon being ordered to active duty._
(1) For contract surgeons of the Serv­
ices subject to these regulations; mem­
bers of Reserve Components of such 
Services when ordered to active duty for
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not less than six months; members of 
the National Guard when inducted into 
Federal service for not less than six 
months; civilians commissioned as tem­
porary officers or appointed as tempo­
rary warrant officers in the Army of 
the United States wheh ordered to ac­
tive duty for a period of not less than 
six months; from home to the first or 
any subsequent permanent duty station.

(2) For retired personnel recalled to 
active duty, to the first permanent duty 
station from home or, in the case of per­
sonnel recalled to active duty within one 
year after retirement who did not ship 
their household goods in connection with 
such retirement, from the last perma­
nent duty station or place of storage 
prior to retirement. The provisions of 
this subparagraph apply to such per­
sonnel ordered to or relieved from active 
duty in connection with Organized Re­
serves and/or Citizens Military Training 
activities only when and to the extent 
that transportation of household goods 
in such circumstances is permissible un­
der applicable appropriation acts.

b. Upon permanent. change of sta­
tion.—(1) For personnel on active duty, 
from, the last duty station to -the new 
duty station. In case an individual does 
not desire to ship his authorized weight 
allowance, or any portion-thereof to his 
new permanent duty station, • he is not 
thereby precluded from making later 
shipment thereof, from that former per­
manent station to some subsequent per­
manent duty station within authorized 
weight allowance under travel orders to 

. the latter station. As used in this sub- 
paragraph “former permanent duty sta­
tion” includes the home of an individual 
for whom shipment from home is au­
thorized under subparagraph a above.

(2) On transfer or assignment to sea 
duty; to duty in connection with build­
ing, fitting out, or conversion of a vessel; 
to duty overseas; or to places where their 
dependents are not, for military reasons, 
permitted to accompany them or join 
them within five months or where the 
commanding officer has determined that 
quarters for dependents, if authorized, 
are not available; from the last duty sta­
tion to such locations in the United States 
as may be designated by the person con­
cerned. Upon subsequent transfer to a 
duty station which is not subject to such 
military restrictions or, upon removal of 
such restrictions without change of sta­
tion, from such designated locations-to 
the current duty station.

(3) For officers commissioned and 
warrant officers appointed permanently 
or temporarily in the Regular Services 
from the ranks (including graduates 
from Officer Candidate Schools), from 
home and/or the last permanent duty 
station to the new permanent duty sta­
tion.

(4) For officers commissioned and 
warrant officers appointed permanently 
or temporarily in the Reserve compo­
nents of the Services concerned from the 
ranks (including graduates from Officer 
Candidate Schools), from home and/or 
last permanent duty station to the new 
permanent duty station (see 8 Comp. 
Gen. 507).

(5) For members of the graduating 
classes, of the Academies of the Services

concerned who are commissioned as offi­
cers, from home of the individual and/or 
the academy from which the individual is 
graduated to the first permanent duty 
station (see act June 27, 1944; 58 Stat. 
288).

(6) For hospital patients. (The pro­
visions of paragraph 15c (3) below do not 
apply to shipments authorized in this 
subparagraph.)

(a) To hospitals.—For personnel on 
active duty who are transferred from 
either a permanent or temporary duty 
station, or from a hospital where they 
are listed as patients, to a hospital for 
further observation and treatment, from 
the last or any previous permanent duty 
station and/or points of storage to the 
city or town in which such hospital is 
located, but not to the hospital itself, 
as for a permanent change of station, 
provided that the commanding officer of 
the hospital, after an evaluation of the 
case, certifies that the period of treat­
ment in that hospital can be expected to 
be prolonged. This certificate .will be 
furnished in addition to other support­
ing papers required with the applica­
tion for transportation of household 
goods (Form OF 1,1 March 1948 (Armed 
Forces)). See also paragraphs 15f and 
16c below.

(b) , From outside the United States.— 
For personnel on active duty who are 
transferred as patients from outside the 
United States to a hospital within the 
United States for further observation 
and treatment, from foreign or oversea 
points to the city or town in which the 
hospital is located, but not to the hos­
pital itself. At the owner's option, ship­
ment may instead be forwarded to an­
other point within the United States 
designated by him. In the case of ship­
ment from overseas, the owner will bear 
the cost of transportation from the port 
through which the shipment entered the 
United States to the point designated, in 
excess of that which would have been 
allowed at Government expense had 
shipment been made from the same port 
to the city or town in which the hos­
pital is located. In connection with 
overland shipments from Canada or 
Mexico, the owner will bear the cost of 
transportation from the original point of 
shipment to the point designated, in ex­
cess of that which would have been 
allowed at Government expense had 
shipment been made from the same 
point of origin to the city or town in 
which the hospital is located. The cer­
tificate prescribed in (a) above is not 
required to support these types of ship­
ments. In, the case of an individual who 
did not take his household goods with 
hiin overseas, shipment may be made 
from the place of storage (see (2) above)

, or from any previous permanent duty 
station to the city or town in which the 
hospital is located, but not the hospital 
itself. The certificate prescribed in (a) 
above is required to support this type of 
shipment.

(c) When discharge from hospital is 
ordered.—For personnel on active duty, 
who are discharged as patients .from a 
hospital and ordered home for separa­
tion from the service, or restored to duty, 
from the city or town in which the hos­
pital is located or from a designated

place in lieu thereof (see (b) above) to 
such home or to any subsequently as­
signed permanent duty station. The 
owner will bear the cost of transporta­
tion from the designated place to the 
home or permanent duty station, in ex­
cess of that which would have been al­
lowed at Government expense had ship­
ment been made from the city or town 
in which the hospital is located to such 
home or permanent duty'station. Ship­
ment to the home of the individual un­
der this subparagraph is limited to those 
individuals for whom shipment from the 
last permanent duty station to home is 
authorized. See also d and f below and 
paragraph 15 e.

(7) Upon assignment as student.—
(a) For all personnel on active duty, 
when ordered upon change of station 
to a Service school or civilian educational 
institution as a student to pursue a pre­
scribed course of study therein of not less 
than five months’ duration, from the last 
permanent duty station to such school 
or to a designated place of storage when 
no Service storage facilities are avail­
able therefore at the last permanent 
duty station.

(b) Upon subsequent transfer from 
said school or institution, from the 
school, former permanent duty station, 
and/or place of storage to . the new per­
manent duty station, within authorized 
weight allowance to the new permanent 
duty station.

c. Upon termination of active duty 
other than by resignation, discharge 
from the Regular Services, or retire­
ment.—For contract surgeons of the

"Regular Services subject to these regula­
tions; members of Reserve components 
of such Services who were ordered to ac­
tive duty for not less than six months; 
members of the National Guard in the 
service of the United States for a period 
of not less than six months; temporary 
commissioned and temporary warrant 
officers of the Army of the United States 
reverting to civilian status from a tour 
of active duty of not less than six 
months; from the last or any previous 
permanent duty station to home. For 
time limitation, see paragraph 12 below.

d. Upon being ordered home for. dis­
charge—(1) From stations outside the 
United States.—Fo~ enlisted personnel of 
the first four grades who are detached 
from permanent duty stations outside the 
United States, for discharge, from points 
outside the United States to the place to 
which ordered for discharge (see also 
par. 15e below). If such personnel re­
enlist in a grade for which shipment' of 
household goods is authorized under con­
tinuous service (within 90 days from date 
of discharge) at the place of discharge, 
then, upon receipt of orders assigning 
them to a new permanent duty station, 
from such place of discharge to the new 
permanent duty station. For time lim­
itation see pragraph 12 below.

(2) From stations within the United 
States.—For enlisted personnel of the 
first four grades who are detached from 
a permanent duty station within the 
United States for discharge, but reenlist 
in a grade for which shipment of house­
hold goods is authorized under continu­
ous service (within 90 days from date of 
discharge) at place,of discharge, upon



Friday, April 22, 1949 FEDERAL REGISTER
receipt of orders assigning them to a 
new permanent duty station, from the 
last permanent duty station to the new 
permanent duty station.

e. Upon retirement or transfer to the 
Fleet Reserve.—For all personnel on 
active duty, under retirement orders, 
orders to home to await retirement, or 
orders to transfer to the Fleet Reserve, 
from the last and/or any previous per­
manent duty station to home. If the in­
dividual is retired or transferred to the 
Fleet Reserve at a permanent duty sta­
tion outside the United States or is or­
dered -from such station to the United 
States for retirement or transfer to the 
Fleet Reserve, from the last and/or any 
previous permanent duty station and any 
one or more places of storage to home. 
For time limitation, see paragraph 12 - 
below. Officers wholly retired under 
R. S. 1252 are not entitled to shipment 
of household goods.

f. Upon discharge under honorable 
conditions.—(1) From the last or any 
previous permanent duty station to home 
for—

(a) Enlisted persons of the first four ' 
grades on active duty who, having served 
ten or more years in the Service con­
cerned, are discharged on account of 
disability incurred in the line of duty. 
See Sec. 1, act 29 August 1916 (39 Stat. 
633; 10 U. S. C. 823; M. L., 1939 sec 1461).

(b) Individuals inducted in the Serv­
ice of the United States under the Selec­
tive Training and Service Act (see also 
par. 15 below).

(2) No excess weight will be shipped 
under the provisions of this subpara­
graph.

(3) For time limitation, see para­
graph 12 below.

11. Shipment upon decease.—Effects 
of personnel who die while on active duty, 
other than training duty, may be trans­
ported only if authorized by, and subject 
to the provisions of, regulations issued by 
the Service concerned under pertihent 
laws.

12. Time limitations.—a. Subject to 
exceptions shown in 5 below, a period 
ending one year after the termination of 
World War II or one year after the date 
specified below, whichever is later, is 
fixed as the time within which household 
goods or personal effects will be turned 
over by the owner to a transportation 
officer or to a carrier* for shipment at 
Government expense (25 Comp. Gen. 6).

(1) Termination of active duty.—Date 
of relief from active duty under provi­
sions of. paragraph 10 c above.

(2) Ordered home for discharge.— 
Date orders to home for discharge are 
effective under provisions of paragraph 
10 d above.

(3) Retirement or transfer to Fleet 
Reserve.—Date of retirement or transfer 
to Fleet Reserve under provisions of 
paragraph 10 e above.

(4) Discharge.—Date of discharge 
under provisions of paragraph 10 f above.

b. Exceptions to time limitations—-( l ) 
Hospitalization.—If the individual is con­
fined in a hospital or in its vicinity un­
dergoing medical treatment on the date 
of termination of active duty status, or 
on the date ordered‘to home for dis­
charge, retirement, or transfer to Fleet 
Reserve, or on the date of discharge, and

continuously thereafter during the pe­
riod defined in a above, shipment of 
household goods may be made within 60 
days from the date of discharge- from 
such medical treatment as shown in a 
certificate of the responsible medical of­
ficer stating the period of such medical 
treatment.

13. Reshipment of same property with­
in one allowance.—a. Unless otherwise 
specifically provided herein, authority 
contained in these regulations for ship­
ment of household goods at Government 
expense extends only to the through ship­
ment to authorize ultimate destination of 
th same lot of household goods. Ship­
ment may not be made for the conven­
ience of the owner to some other place 
for re-shipment later to such authorized 
ultimate destination.

b. When household goods within pre­
scribed weight allowance, or personal 
baggage not to exceed 200 pounds for 
personnel not having a prescribed weight 
allowance, have been improperly shipped 
or otherwise unavoidably separated from 
the owner, not because of fault of the 
owner, it may be forwarded to the proper 
destination at Government expense upon 
approval of the Service concerned.

c. In case personal baggage is shipped 
as part of an organized troop movement 
but the name of the individual owner of 
such baggage has been deleted from the 
movement order, railway express instead 
of means ordinarily required may be used 
to return or forward such baggage to the 
duty station of such owner when author­
ized or approved in writing by the com­
manding officer of the installation or area 
at which received. Where an officer on 
the immediate staff of the commanding 
officer is authorized to issue travel orders, 
the commanding officer may delegate to 
such staff officer the authority to author­
ize the return or forwarding of such 
shipments by express. Reference to such 
authorization, including its date, will be 
indicated under “Authority for Ship­
ment” on bills of lading issued for ship­
ments made under these provisions.

d. Shipment of household goods, made 
after receipt of competent change of sta­
tion orders but before the effective date 
thereof, will be forwarded or returned to 
proper destination at Government ex­
pense in case such orders are subse­
quently amended or cancelled, provided 
such shipment is made in the best for- 
seeable interest of the Government and 
the owner. (See also par. 15 below).

14. When shipment not authorized.— 
Shipment of household goods at Govern­
ment expense is not authorized in the 
following cases:

a. Prior to receipt of orders.
b. Upon joining for duty on first ap­

pointment in the Regular Services, except 
for contract surgeons /see also par. 10 
above).

c. Permanent change of station weight 
allowance for members of Reserve com­
ponents when ordered to active duty for 
less than six months (see also pars/ 8 b 
and 10 above). Shipment of temporary 
change of station weight allowance is 
not prohibited under these provisions.

d. For retired members ordered to ac­
tive duty, or upon relief therefrom after 
having been ordered to active duty, when 
shipment is not permissible under appli-
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cable appropriation acts (see also par. 
10 above).

e. Upon reinstatement or reappoint­
ment, for all members of Regular 
Services.

f. Upon transfer from one station to 
another, solely for the convenience and 
at the written request of the individual 
transferred, when travel orders indicate 
shipment is not authorized at Govern­
ment expense.

g. By commercial means of transpor­
tation to home upon retirement where 
the place selected as home is in the sçtme 
city or town as the last permanent duty 
station (see also par. 6 above).

h. Upon resignation, for all members 
on active duty.

i. For all officers wholly retired under 
R. S. 1252 (see also par. 10 above).

j. Upon discharge, for—
(1) All members when discharged un­

der conditions other than honorable.
(2) Members of the Regular Services, 

except—enlisted men of the first four 
grades on active, duty, who, having 
served ten or more years in the Service 
concerned, are discharged on account of 
disability incurred in the line of duty 
(see also par. 10 above).

k. For members who are dropped, dis­
missed, sent to prison under sentence, 
or transferred as prisoners to a place of* 
detention.

l. Pursuant to furlough or recall 
therefrom.

m. For deserters or stragglers.
n. For members transferred to a dif­

ferent ship or station to await trial by 
court-martial.

o. Permanent change of station weight 
allowance for students detailed to pursue 
courses of less than 5 months’ duration 
at Service schools or civilian educational 
institutions (see also par. 10 above). 
Shipment of temporary change of sta­
tion weight allowance is not prohibited 
under these provisions.

p. By commercial means of transpor­
tation upon change of assignment or 
duty without change of station.

S ection II— Shipping  P rocedures

Paragraph
Requirements, responsibilities, and priv­

ileges of owner______________    15
Application for shipment__ ^___   16
Method of shipment__________________ 17
Shipment by Government vessel_______  1-3
Shipment by commercial vessel______ •_ 19

15. Requirements, responsibilities, and 
privileges of owner.—a. Except as pro­
vided in c below, the owner is required to 
turn over at one time to the shipping 
officer at each point of origin all of his 
household goods (except articles of gold 
and silver and articles of extraordinary 
value) thereat, which he expects to ship 
within any prescribed weight allowance 
and under the terms and conditions 
therefor, in connection with his orders 
for change of station, retirement, or to 
home for discharge.

b. In the event there should be a 
change in orders after shipment has been 
requested, it is the responsibility of the 
owner upon receipt of such change to 
notify immediately shipping officers at 
point of origin (or port, if any), and 
destination, requesting that such ship­
ment be diverted or reconsigned to any 
new destination which may be necessi-
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tated by reason of the change in orders. 
Certified copies of such changed orders 
will be forwarded by thè owner imme­
diately upon request.

c. Subject to d and e below, and upon 
owner’s written request and agreement 
to pay any additional cost occasioned 
thereby, the owner may, if he so desires, 
deviate from these regulations by:

(1) Turning over his household goods 
to a shipping officer for shipment at d if-. 
ferent times to the same destination.

(2) Having special services employed
such as— *

(a) additional valuation.
(b) specific routing.
(c) special loading.
(d) any other special or accessorial 

services which may involve additional 
expense.

(3) Having shipments made from any 
points to any points (This privilege does 
not apply to provisions of pars. 10 b (6) 
and 17 a (1)). The transportation cost 
at Government expense of all shipments 
other than those from a previous duty 
station to the new duty station is lim­
ited to that which would have been al­
lowed on a like weight of household goods 
Within prescribed weight allowance 
shipped ip one lot from the last duty 
station to the new duty station.

d. The officer designated by the Serv­
ice concerned, will determine any cost 
in excess of authorized allowances for 
weight, distance, and method of ship­
ment and will notify the owner of the 
amount payable and the method of pay­
ment. Amounts determined by persons 
other than such designated officer will be 
considered as mere estimates and will not 
be used to dispute the amount deter­
mined by him.

e. Shipments likely to involve excess 
costs will not be made upon separation 
from active duty of personnel who will 
not thereafter be in pay status of the 
Service concerned. Such persons may 
arrange for shipment of their household 
goods out of personal funds and apply 
for reimbursement of the amount which 
would otherwise be allowable under these 
regulations, jn accordance with para­
graph 22 below.

f. Advance arrangements for immedi­
ate acceptance of the household goods 
from the carrier at destination are the 
responsibility of the owner. .The owner 
is responsible for any demurrage, un­
authorized storage, or other charges in­
curred because correct delivery-address 
was not furnished or because shipment 
is not accepted promptly from the car­
rier by. such owner or his authorized 
agent. Shipments will be forwarded to 
the owner or his authorized agent as des­
ignated.in His application for transporta­
tion of 'household goods, OF Form No. 1,
1 Mar. 48 (Armed Forces)".

g. These regulations are intended to 
encompass all contingencies and circum­
stances in connection' with shipments of 
household goods at Government expense. 
In the event a shipment is made under 
conditions not mentioned in these regu­
lations as permitting or prohibiting pay­
ment therefor at Government expense, 
the owner will be notified that he may 
be called upon to bear the cost. The case 
will be referred to the appropriate au­
thority of the Service concerned for ad-

No. 77-----2

vice in the premises. The owner will not 
be called upon for reimbursement to the 
Government until instructions to that 
effect are received from such appropriate 
authority.

16. Application for shipment—a. Form 
used, and by whorfl submitted.—Applica­
tion for transportation of household 
goods for individuals entitled to a weight 
allowance under these regulations will 
be prepared whenever possible on OF 
Form No. 1, 1 Mar. 48 (Armed Forces), 
Application for Transportation of House­
hold Goods. (See Figs. 1 and 2. ) A sep­
arate application will be prepared and 
submitted to cover each shipment in 
chronological order. A separate applica­
tion is required for articles of gold or 
silver, paintings, and other precious arti­
cles of extraordinary value. Each appli-

cation will be prepared in the number of 
copies required by the Service concerned, 
and will indicate that advance arrange­
ments have been made at destination for 
immediate acceptance of the household 
goods from the carrier upon arrival at 
destination. The owner is responsible 
for any demurrage, unauthorized stor­
age, or other charges incurred because 
correct delivery address was not fur­
nished or because shipment is not ac­
cepted promptly from the carrier by such 
owner or his authorized agent designated 
upon the request. When the owner of 
household goods is at an overseas station 
or it is not feasible for him to submit such 
application, it may be submitted by:

(1) Any person acting under the own­
er’s power of attorney or informal letter 
of authority.
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( 2) Commanding Officers 'of installa­
tions or their authorized representatives, 
who will execute certificate showing ne­
cessity for shipment, reasons for non­
availability of the owner’s application 
and will indicate determination that 
property to be shipped is household goods 
or effects authorized to be shipped at 
Government expense in case—

(a) Personal property of evacuees is 
received at ports of embarkation or other 
seaports and is required to be forwarded 
to inland points.

(b) Personal property has been left 
at installations because compliance with 
proper orders has allowed insufficient 
time for the owner to submit the appli­
cation and the owner has furnished in­
formal information as to disposition.

(c) Other Service exigencies preclude 
the preparation and submission of the 
application by the owner.

b. To whom submitted.—Except for 
shipments under the Missing Persons 
Act, the applications for which will be 
submitted ds directed by the Service 
concerned, applications will be submitted 
to the nearest shipping officer. A ship­
ping officer receiving an application for 
transportation of household goods which 
does not pertain to his jurisdiction will 
immediately forward it by indorsement 
to the proper shipping officer having ju­
risdiction, if known, otherwise to ship­
ping officer as directed by the Serv­
ice concerned. Shipping officers will 
promptly inform applicants of action to 
be taken and of papers and documents 
required to support their applications 
in accordance with these regulations.

c. Supporting papers r e q u i r e  d .— 
Among supporting documents and papers 
required to support applications are:

(1) Certified copies of orders or other 
authority for shipment.

(2) Certified copies of authority for 
shipment at Government expense by 
means other than that ordinarily re­
quired in cases wherein reference on bill 
of lading does not constitute complete 
evidence of such authority.

(3) Certified copies of the Power of 
Attorney, time extension certificate, hos­
pitalization certificate, or any other cer­
tificate or document required in special 
cases.

(4) Copies of OF Form No. 2,1 Mar 48 
(Armed Forces) Inventory of household 
goods, prepared by the applicant (see 
Fig. 3). This form is required only 
when more than three different articles 
are involved in the application. In lieu 
of OF Form No. 2, Forms presently used 
by the Services concerned will continue 
in use until existing supply is exhausted.

17. Method of shipment—a. By rail­
way express (see par. 15c (3)).—(1) 
When certain articles are required for 
use in carrying out assigned duties and 
shipment by ordinary means will not 
serve the purpose, shipment of not to 
exceed a total of 500 pounds is authorized 
to be made by railway express at Govern­
ment expense within the United States. 
This authority is limited to shipments 
from the old duty station, points of stor­
age, or both, to the new duty station or to 
or from ports of embarkation in connec­
tion therewith. Specific designation of 
the method of shipment is not required 
to be made by the shipping officer in such 
cases. Shipment will be made at the

valuation prescribed in carriers’ tariffs 
for the lowest applicable transportation 
rate. Such express shipment may con­
sist of household goods, or of professional 
books, papers, and equipment, or of both. 
Whenever a combination of household 
goods and professional books, papers and 
equipment is shipped, the weight of each 
type of property will be shown separately 
on the bill of lading.- The weight of 
household goods shipped by express 
under these provisions will be charged 
against the prescribed change of station 
weight allowance.

(2) Articles of gold or silver, paint­
ings, and other articles, the extraordi­
nary value of which prohibits shipment 
by ordinary means under carriers’ 
tariffs, may be shipped by railway ex­
press. The weight of such articles is a 
part of (not in addition to) the 500 
pound weight allowance by express pro­
vided in (1) above and when such type 
shipment is authorized. Such articles 
may be shipped under a commercial ex­
press receipt or a Government bill of 
lading as part of the authorized «change 
of station weight allowance. Unless 
extra charges for excess valuation are 
paid, carriers’ liability for express ship­
ments is normally limited to 50 cents a 
pound. Any such excess valuation 
charges will be borne by the owner, not 
by the Government, regardless of the 
type of bill of lading used. A Govern­
ment bill of lading covering an express 
shipment of ‘precious articles will be 
separate from that used for the other 
household goods, and professional books, 
papers, and equipment. Shipment will 
not be made through any installation of 
the Services concerned, but will be made 
direct from and to the owner or his 
agent at points of origin and destina­
tion.

(3) Unless the shipping officer desig­
nates railway express as the method of 
shipment under provisions of b below, 
the entire transportation cost on weight 
in excess of the 500 pound weight al­
lowance by express will be borne by the 
owner. It will be borne by the owner 
even though the authorized change of 
station weight allowance is not exceeded.

(b) By ordinary means—(1) By whom 
and how selected.—Under provisions of 
section 205, Public Law 604—79th Con­
gress, shipment may be made by rail, 
water, or van without regard to com­
parative cost. Unless shipped by ex­
press as authorized by these regulations, 
any household goods for shipment be­
tween the same point of origin and desti­
nation may be shipped as consolidated 
shipments or as separated shipments, 
whichever manner is considered by the 
shipping officer as most advantageous to 
the Government and the owners, with­
out delaying the arrival of shipment at 
destination. The shipping officer will 
select the means of transportation, ordi­
nary rail and/or water freight, ordinary 
motor freight (general freight haulers 
as distinguished from specialized house­
hold goods motor carriers), railway ex­
press, freight forwarders, or commercial 

' van carrier, which in his judgment will 
serve the best forseeable interest of the 
Government and the owners of the 
property. Among the particulars to be 
considered are:

(a) Location of the property at poifit 
of origin and the availability of packin®, 
crating, drayage, and handling facilities 
thereat.

(b) The condition of the property pre­
sented for transportation, that is, 
whether already in packed and crated 
form.

(c) Final destination of the property 
and the availability of drayage, unpack­
ing, uncrating, and handling facilities 
thereat. ^

(2) Method authorized at Govern­
ment,, expense, how established.—The 
selection by the shipping officer of the ap­
propriate means of transportation estab­
lishes the method of shipment author­
ized at Government expense. The ship­
ping officer will inform the person re­
questing shipment of the means of trans­
portation authorized at Government ex­
pense, and that the use of a different 
method may result in excess cost to the 
owner.

c. By air.—Shipment may be made by 
air when most economical, or upon own­
er’s request and written agreement t o , 
pay excess costs, if any, thereby in­
curred.

d. Routing.—When necessary to pro­
vide timely arrival of household goods at 
ultimate destination, shipment may 
move via a route or port different from 
that used by the traveler.

e. Valuation.—Shipment will be made 
at the valuation prescribed in carriers’ 
tariffs for the lowest applicable trans­
portation rate.

18. Shipment by Government vessel.—
a. Water shipment of household goods 
normally will be made by Governmeht 
vessel. When a Service is unable to use 
its vessels for this purpose, shipments 
may be made on vessels of another Serv­
ice; the actual cost, if any, will be reim­
bursed by the requesting Service. The 
requesting Service will advise the 
Weight and cubic measurements of the 
household goods to be shipped. The 
Service whose vessel is used will furnish 
appropriate s h i p p i n g  instructions. 
Weight shipped by Government vessel 
will be counted toward exhausting the 
owner’s authorized weight allowance. 
When no actual or reasonably comput­
able cost arises thereby, weight in excess 
of prescribed allowances may accompany 
household goods on Government vessels.

b. When available space on Govern­
ment vessels" will not meet the needs of 
the requiring Service, shipment of house­
hold goods within prescribed weight al­
lowance may be made by commercial 
means, at Government expense.

c. Shipments forwarded by Govern­
ment vessel are not subject to general 
average. See paragraph 19 below.

19. Shipment by commercial vessel—a. 
When permitted.—When space on Gov­
ernment vessel is not available, or, when 
space which is available will not meet the 
needs of the requiring Service, household 
goods within the prescribed wqight al­

lowance may be shipped at Government 
expense by commercial vessel. Trans­
portation costs on unauthorized articles 
or on weight in excess of prescribed 
weight allowances will be borne by the 
owner. Bills of lading covering shipment 
by commercial vessel will bear a notation 
with reference to this paragraph. Such 
reference will constitute complete evi-
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dence of authority for shipment by com­
mercial vessel.

b. General average.—Shipments by 
commercial vessel are subject to general 
average. General average, in maritime 
law, is a contribution by the several in­
terests engaged in a maritime adventure 
to make good the loss of one of them for 
voluntary sacrifices of part of the ship 
or cargo to save the residue of the prop­
erty and/or the lives of those on board 
from an impending peril, or for extraor­
dinary expenses necessarily incurred for 
the common benefit and safety of all the 
interests . in the adventure. The doc­
trine of general average’ is founded upon 
the principle that whatever is sacrificed 
for the benefit of all should be made good 
by the contribution of all. The obliga­
tion to contribute in general average rests 
upon the vessel, the cargo and freight, 
and the owners of such interests.

c. Insurance.—Under a decision of the 
Comptroller General (18 Comp. Gen. 
164), the owner of the property is the 
party liable for contribution in general 
average and this rule is applicable to 
shipments of household goods of officers 
and enlisted men on change of station. 
It is, therefore, advisable for owners of 
household goods to procure insurance 
covering the risk for their protection.

d. Required action.—When a vessel 
and cargo which includes household 
goods shipped at Government expense 
becomes subject to general average, the 
consignee, upon receipt of such informa­
tion, will notify the owner cf household 
goods or his agent. The owner must take 
action along the following lines in order 
to obtain release of the household goods 
at the port of discharge:

(1) an average agreement which is 
submitted by the average adjuster must 
be promptly, executed;

(2) if insurance is carried, the aver­
age agreement including the statement 
as to the value of the household goods 
should be signed and forwarded to the 
insurance company for direct handling 
with the average adjuster;

(3) if no insurance is carried, the 
owner must make a deposit by cash or 
check to the average adjusters in such 
amount as is determined by using the 
percentage furnished by the average ad­
justers times the value of the household 
goods stated in the average agreement.

The Transportation Officer, or other 
congeneric officer, of the installation to 
which the household goods have been 
consigned should be notified of the action 
taken. "

S e c t i o n  i n — E x c e s s  C o s t s

Paragraph
Excess costs_______________________  20
Payment of excess costs___________I 21

20. Excess costs—a. Circumstances in 
which incurred.—Costs in excess of those 
authorized in these regulations will be 
paid by persons for whom shipments are 
made (For examples of computations, 
see par. 22 below). Among the circum« 
stances in which such excess costs may 
be incurred are:

(1) When transportation cost of 
method used at request of applicant ex­
ceeds the cost of method designated by 
shipping officer.

(2) When special services, specific 
routing, or specific loading, not pro­

vided under ordinary rates, are furnished 
at the request of applicant.

(3) When shipments are made in sep­
arate lots between the same points.

(4) When shipments are made from 
and/or to points other than those au­
thorized in these regulations.

(5) When, at the request of applicant, 
shipments are released at a valuation 
which exceeds, that prescribed for the 
lowest applicable transportation rate in 
carriers’ tariffs.«

(6) When household goods in excess 
of the prescribed weight allowance are 
papked, unpacked, drayed, stored, or 
shipped (See also b and c below).

(7) When unauthorized articles are 
shipped.

b. Qost e q u a l i z a t i o n  prohibited. 
Whenever weight in excess of the pre­
scribed weight allowance is shipped at 
a transportation rate which is less than 
that applicable from the authorized 
point of origin to the authorized destina­
tion, equalization of cost is not allowed. 
An excess of weight remains an excess. 
A lesser transportation rate than that 
authorized is a Government gain. The 
same principle is applicable in connec­
tion with a shipment of less than the pre­
scribed weight allowance which is for­
warded to a destination subject to a 
higher transportation rate than that ap­
plicable to the authorized destination. 
The lesser weight than that prescribed is 
a Government gain. The higher „rate 
remains an excess.

c. Shipments charged chronologically 
against prescribed weight allowance. 
Whenever there are two or more ship­
ments on the same change of station or­
ders, they will be numbered on Form OF 
1, 1 Mar 48, (Armed Forces) Applica­
tion for Transportation of Household 
Goods, in the cly-onological order of ap­
plication dates. See also paragraph 16 
above. In the event excess weight is 
shipped, the excess cost will be com­
puted on the shipment which contained 
the excess weight as determined from 
the chronological sequence of the appli­
cation. For example:

(1) An officer has a prescribed weight 
allowance of 7,500 pounds and submits 
applications as follows:

Pounds
Application marked "Shipment No.

1” (shipment moved via Navy ves­
sel)---------------------- -------------------- 6,000

Application marked “Shipment No. 2”
(shipment moved via rail carrier) _ 5,000

Total weight shipped____ ___ 10, 000
Minus prescribed weight allowance. _ 7, 500

Excess weight______ ___ ■__________  2, 500
Excess cost of transportation will be com­

puted on shipment No. 2.
(2) An officer has a prescribed weight 

allowance of 7,500 pounds and submits 
applications as follows:
. „ PoundsApplication marked “Shipment No. 1“

(shipment moved via rail carrier). 5,000 
Application marked “Shipment No. 2” 

(shipment moved via Navy vessel 
as authorized by the Service con­
cerned) ------------------------------------ 5> 000

Total weight shipped_________ 10,000
Minus prescribed weight allowance.. 7, 500

Excess weight___ !___________  2, 500

Excess weight was included in shipment 
No. 2. See provisions of paragraph 18 above.

(3) If both shipments in the above ex- ; 
amples had been made by commercial 
carrier, transportation cost on excess 
weight would have been computed in con­
nection with shipment No. 2. Such com­
putation would have been based on the 
transportation rate applicable .to ship­
ment No. 2. Therefore, when different 
rates apply to shipments made, and ex­
cess weight is involved, it is in the in­
terest of the owner to forward lower­
rated shipments after higher-rated ship­
ments, thereby incurring the least excess 
cost.

21. Payment of excess costs, a. The 
officers designated by the Service con­
cerned will determine any excess costs 
incurred in connection with shipments 
of household goods and will notify owners 
of the amount payable and method of 
payment. See also paragraphs 5, 6, and 
15 above.

b. Promptly Upon receipt of such noti­
fication, the owner will remit the amount 
so determined in tfie manner prescribed. 
If, after making remittance, the owner 
for any reason considers the amount re­
mitted to be erroneous, he may file a 
claim with the General Accounting Of­
fice, Washington 25, D. C., for refund of 
.such amount as he may consider to be 
due him.

S e c t i o n  IV—C l a i m s
Paragraph

Claims for reimbursement____________ 22
Claims for loss or damage____________  23

22. Claims for reimbursement—a. Not 
ordinarily authorized. The reimburse­
ment of individuals who have shipped 
their household goods at their personal 
expense is not ordinarily authorized. Ex­
cept for shipments likely to involve excess 
costs upon separation from active duty 
of persons who will not thereafter be in 
a pay status of the Service concerned 
(which shipments at personal expense 
and reimbursement therefor are directed 
in par. 15 e above), shipments of house­
hold goods will ordiharily be made 
through a shipping officer. In case an 
emergency or other compelling reason 
existed for failure to have the shipping 
officer arrange for shipment of the 
household goods, the appropriate au­
thority of the Service concerned may 
ratify the- shipment and direct reim­
bursement of transportation charges to 
the ownei\

b; Form used; how prepared and sub­
mitted. Claims for reimbursement will 
be stated on Standard Form No. 1012, 
Voucher for Per Diem and/or Reim­
bursement of Expenses Incident to Offi­
cial Travel (see fig. 4). Such forms will 
be prepared in the number of copies re­
quired by the Service concerned, prop­
erly executed, and submitted through 
official channels to the appropriate au­
thority of the Service concerned. When 
the owner of household goods is at an 
overseas station, has been transferred to 
sea duty, or transferred to places where 
his dependents are not for military rea­
sons permitted to accompany him, claims 
for reimbursement may be submitted by 
his wife or other dependent member of 
the household. The claim will be sub­
mitted and signed in the name of the 
owner by the wife or other dependent
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member of the household, thus: “Cap­
tain N. A. Helfrich, 60400, by Mary Bald­
win Helfrich, wife.” Charges for all 
services, such as packing, crating, dray- 
ing, storing, transportation, and unpack­
ing, in connection with one shipment of 
household goods may be included in one 
claim for reimbursement.

c. Supporting papers. Each claim for 
reimbursement will be supported by the 
following papers in duplicate:

(1) In connection with shipments by 
rail or motor freight (ordinary freight, 
approved freight forwarders, or express), 
including packing, crating, storing, dray- 
ing, and unpacking:

(a) Certified copy of orders or other 
authority for shipment.

(b) Original bills for any packing, 
crating, draying, storing, and unpacking. 
Such documents will be receipted as paid 
in full, in the original handwriting of the 
contractor, or of an authorized agent of 
such contractor, who performed the serv­
ices. The official capacity of such agent 
will be indicated.

(c) Original of the carrier’s bill for 
transportation, showing the date ship-

ment was made; point of origin and des­
tination; weight of professional books, 
papers and equipment; weight of other 
articles, and total weight shipped; and 
amount of charges paid; and receipted 
as paid in full, in the original handwrit­
ing of the carrier’s agent.

(d) Two bids for packing, crating, 
draying, storing, and unpacking involved 
or, if only one bid was obtainable, a 
signed statement describing the circum­
stances.

(e) Application for Transportation of 
Household Goods, Form No. OF 1,1 Mar 
48, (Armed Forces).

(f) Explanation of the emergency or 
reason why transportation could not have 
been arranged by or through a shipping 
officer of the Service concerned. '

(g) Copy of time extension certificate, 
power of attorney, or other appropriate 
document when required in special cases.

(2) In connection with shipments by 
commercial van carrier, the documents 
indicated below will be furnished in ad­
dition to those prescribed in (1) above.

(a) An attested scale ticket. When 
less than the required number of scale

tickets can be furnished by the carrier, 
an additional required copy will be cre­
ated and certified by a commissioned 
officer of the Service concerned. In lieu 
of such scale ticket, in cases where 
charges are based on cubic measurement, 
the owner will obtain from the carrier a 
certificate as follows: “No scale within 10
miles. Shipment u se d -------------cubic
feet of properly loaded van space.”

(b) Bids. When required by the Serv­
ice concerned in connection with com­
mercial van shipments exceeding a dis­
tance of 1,200 miles, two bids for pack­
ing, crating, and draying at point of ori­
gin and draying and unpacking at des­
tination, even though such services were 
not used. If only one bid was obtainable 
for any such service, a written statement 
describing the circumstances will also be 
furnished.

d. Basis of reimbursement. Reim­
bursement will be directed to be made 
on the basis of cost had shipment been 
made by a shipping officer under the pro­
visions of paragraph 17 above. After due 
consideration, the. appropriate authority 
of the Service concerned will determine 
and specify such basis of cost. The basis 
so determined will be used regardless of 
the means of transportation utilized by 
the owner for the shipment. If, after 
settlement, the owner for any reason 
considers the amount received in such 
settlement to be erroneous, he may file 
claim with the General Accounting Of­
fice, Washington 25, D. C., for the addi­
tional amount he considers due.

e. Basis used in settlement of reim­
bursement claims. The basis used in 
settlement of reimbursement claims in 
certain sets of circumstances are shown 
below:

(1) Shipment made by commercial 
van carrier; fail freight designated as 
basis of cost at Government expense. 
When the owner has shipped his house­
hold goods by commercial van carrier, 
whereas rail' freight for the shipment 
has been designated by the appropriate 
authority of the Service concerned as 
basis of cost authorized at Government 
expense, the following comparison fac­
tors will be used:

(a) Estimated weight when actual 
weight or cubic measurement is not dvail- 
able. The owner will furnish a state­
ment, certified by the carrier, in those 
rare cases where the actual weight or 
cubic measurement of. the shipment is 
not available. Such statement will show 
the estimated total weight of the ship­
ment, and the estimated weight of pro­
fessional books, papers, and equipment 
separately from that of other articles. 
See also (b) below.

(b) Relative gross weight for rail 
shipment.—In order to approximate the 
gross weight when packed and crated for 
shipment as ordinary freight by rail, the 
gross weight of the household goods in a 
van shipment will be reduced to its net 
weight, and such net weight increased 
-by 25 percent. The actual weight of 
professional books, papers, and equip­
ment will be added to the result so as to 
give a relative gross weight by rail. See 
also paragraph 2 above and (d) ‘below.

(c) Comparative cost factors. The 
rate per hundred pounds, of each cost 
factor will be ascertained in the manner
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within 9 months after delivery of the 
shipment or, if no portion of the ship­
ment was delivered, within 9 months 
after the date when delivery would have 
been made in the normal course. The 
liability of the carrier is governed by 
the terms of the bill of lading, contract, 
or other*shipping document, and is usu­
ally limited to' a specified amount per 
pound according to the valuation at 
which released by the owner. It is im­
portant that the owner accept from the 
carrier any payment correctly deter-

Demand

(Name of carrier) 

(Address)

mined in satisfaction of the carrier’s lim­
ited liability as above outlined. Copies 
of the claim and any subsequent de­
mands with related correspondence, as 
well as the originals of any replies, should 
be retained by the owner for presenta­
tion with any claim subsequently filed 
against the Government under provi­
sions of e below.

b. Form of demand on carrier. It is 
suggested that demands on carriers be 
made by letter in substantially the fol­
lowing form:

on Carrier

(Date)

Gentlemen: Claim is presented by the undersigned'for.
(Loss or damage) 

(City, town or station)

in connection with the following shipment
from___________ ____ ______ - _____________________ , . . . . . . . ___

(Consignor)
to _____ _____ ___________ . . . ___________________ _________

(Consignee)
in connection w ith____ ________ _________________ _ N o .___

(Bill of lading, contract, or baggage check)
covering shipment o f______ _____________________ ________ _________________ ___

(Household goods, footlocker, ■flight-bag, etc.)
described as follows:

(City, town oristation)
, dated___ ____________

Description of container (or of article i, ‘ 
uncrated)

Approximate weight 
(lbs.)

Natura and extent of 
> damage

Amount
claimed

$-

Total amount of claim_________________

Detailed description of property lost nr damaged, including identifying mirks on containers:

Remarks'

Yours' very truly

(Name)

(Address)

c. Surveying officer not to be ap­
pointed. A surveying officer will not be 
appointed in cases of damage to or loss 
of household goods in transit: but an

officer will in each case investigate the 
matter and make report in the manner 
prescribed by the Service concerned,

d. Payment to carrier not to be sus-

pended or withheld. Payment to carrier 
cannot be suspended nor can money due 
carriers be withheld for the purpose of 
adjusting claims or reimbursing owners 
for loss or damage (15 Comp. Dec. 38; 
MS Comp. Gen. B-11970, 9 September 
1940; and B-14598, 17 February 1941). 
The consignee will annotate bills of lad­
ing, contracts, or other shipping docu­
ments as prescribed by the Service con­
cerned, and will notify the owner that 
this has been done. So as not to delay 
payment, owners will promptly certify 
such bills as may be required in con­
nection with any accessorial services.

e. Claims payable by Government in 
certain circumstances. In certain cir­
cumstances, the Air Force, Army, Navy, 
Marine Corps, Coast Guard and Public 
Health Service are permitted by law to 
pay claims for loss of or damage to 
household goods. Such claims may be 
filed, in the manner and in circumstances 
prescribed by the Service concerned, for 
amounts not recoverable from the car­
rier. In the event the carrier denies 
liability it will be presumed that no 
amount is recoverable, and if the carrier 
fails to reply to the owner’s demand or 
claim within a reasonable time it will 
be presumed that the carrier denies lia­
bility. Copies of such demand and of 
any subsequent demands arid related 
correspondence, as well as originals of 
any replies, will accompany claims filed 
with the Service concerned. In cases 
where, under the provisions of a above, 
demand on a carrier is required and the 
owner fails to make such demand sea­
sonably or fails to make reasonable ef­
forts to collect the amount recoverable 
from the carriers, the amount otherwise 
payable under these provisions will be 
reduced by the maximum amount recov­
erable from the carrier if claim there­
for had been filed with such carrier with­
in the time limit, provided that it is not 
found that a demand in any event was 
impracticable or would have been un­
availing.
[F. R. Doc. 49-3169; Filed, Apr. 20, 1949;

3:27 p. m.j

RULES AND REGULATIONS
TITLE 7— AGRICULTURE

Chapter I— Production and Marketing 
Administration (Standards, Inspec­
tion, Marketing Practices), Depart­
ment of Agriculture

P art 51— F ruits, Vegetables and Other 
P roducts (G rading, Certification and 
S tandards)

united states standards for potatoes

On March 4, 1949, a notice of rule 
riiaking was published in the F ederal 
R egister (F . R. D oc. 49—1618; 14 F. R. 
988) regarding proposed revision of 
United States Standards for Potatoes. 
After consideration of all relevant mat­

ters, including the proposals set forth in 
the aforesaid notice, the following revised 
United States Standards for Potatoes are 
hereby promulgated under the authority 
contained in the Department of Agricul­
ture Appropriation Act, 1949 (Pub. Law 
712, 80th Cong., 2d Sess., approved June 
19, 1948).

§ 51.366 Standards for potatoes— 
(a) General. (1) All percentages shall 
be calculated on the basis of weight.

(2) The tolerances for the standards 
are on a container basis. However, indi­
vidual packages in any lot may vary 
from the specified tolerances as stated 
below, provided the averages for the en­
tire lot, based on sample inspection, are 
within the tolerances specified.

(3) When the tolerance specified is 10 
percent or more, individual packages in 
any lot may contain not more than one 
and one-half times the tolerance speci­
fied, except that at least one defective 
and one off-size specimen shall be per-» 
mitted in a package.

(4) When the tolerance specified is 
less than 10 percent, individual packages 
in any lot may contain not more than 
dbuble the tolerance specified, except 
that for frozen potatoes or those affected 
by soft rot or wet breakdown, not more 
than one-tenth of the packages may con­
tain more than double the tolerance but 
not more than four times the tolerance 
specified, and except that one defective 
and one off-sized specimen shall be per­
mitted in a package.
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(b) Grades—(1) U. S. Fancy. U. S. 
Fancy shall consist of potatoes of one 
variety or similar varietal character­
istics which are firm, mature, bright, 
well shaped, not frozen; which are free 
from freezing injury, blackheart, late 
blight, southern bacterial wilt, ring rot, 
shriveling, sprouting, soft rot or wet 
break-down, hollow heart, and internal 
discoloration, and free from injury 
caused by dirt or other foreign matter, 
sunburn, second growth, growth cracks, 
air cracks, cuts, external discoloration, 
scab, dry rot, rhizoctonia, other disease, 
wireworm, other insects or mechanical 
or other means.

(i) The diameter of each potato shall 
be not less than 2 inches.

(ii) For long varieties such as Bur­
bank, Russet Burbank, Early Ohio, White 
Rose, or other similar varieties, not less 
than 40 percent of the potatoes in any 
lot shall be 6 ounces or more in weight.

(iii) For round or intermediate shaped 
varieties such as Irish Cobbler, Katahdin, 
Bliss Triumph, Green Mountain, or other 
similar varieties, not less than 60 percent 
of the potatoes in any lot shall be 2 Vi 
inches or larger in diameter.

(iv) The size of the potatoes may be 
stated in terms of minimum diameter or 
minimum weight, or of range in diameter 
or weight, or of a certain percentage over 
a certain size, following the grade name, 
but in no case shall the potatoes be below 
the sizes specified for this grade. (See 
Tolerance for Size.)

(v) Tolerance for defects: In order to 
allow for variations other than size, in­
cident to proper grading and handling, 
not more than a total of 6 percent of the 
potatoes in any lot may fail to meet the 
requirements of the grade, but not more 
than 3 percent shall be allowed for po­
tatoes affected by southern bacterial wilt, 
ring rot, or late blight, and including not 
more than 1 percent for potatoes which 
are frozen, or affected by soft rot or wet 
breakdown.

(2) U. S. Extra No. 1. U. S. Extra 
No. 1 shall consist of potatoes of one 
variety or similar varietal characteristics 
which are fairly well shaped, fairly clean, 
not frozen; which are free from freezing 
injury, blackheart, late blight, southern 
bacterial wilt, ring rot, and soft rot or 
wet breakdown, and from damage caused 
by sunburn, second growth, growth 
cracks, air cracks, hollow heart, internal 
discoloration, external discoloration, cuts, 
shriveling, sprouting, scab, dry rot, 
rhizoctonia, other disease, wireworm, 
other insects or mechanical or other 
means. (See Skinning Classification.)

(i) Unless otherwise specified, size of 
potatoes (See Size Classification and Tol­
erance for Size) shall be as follows:

(ii) The diameter of each potato shall 
be not less than 1% inches.

(iii) For long varieties such as Bur­
bank, Russet Burbank, Early Ohio, White 
Rose, or other similar varieties, not less 
than 60 percent of the potatoes in the lot 
shall be 6 ounces or larger, of which not 
less than one-half, or 30 percent, shall 
be 10 ounces or more in weight.

(iv) For round or intermediate shaped 
varieties, such as Irish Cobbler, Katah­
din, Bliss Triumph, Green Mountain or 
other similar varieties, not less than 60 
percent of the potatoes in the lot shall

RULES AND REGULATIONS
be 2 Vi inches or larger, of which not 
less than one-half, or 30 percent, shall 
be 2% inches, or larger in diameter.

(v) Tolerance for defects: In order 
to allow for variations other than size, 
hollow heart, and internal discoloration, 
incident to proper grading and handling, 
not more than a total of 6 percent of the 
potatoes in any lot may fgil to meet the 
requirements of the grade, but not more 
than 3 percent shall be allowed for pota­
toes affected by southern bacterial wilt, 
ring rot, or late blight, and including not 
more than 1 percent for potatoes which 
are frozen, or affected by soft rot or wet 
breakdown. In addition, not more than 
5 percent may be damaged by hollow 
heart, and internal discoloration.

(3) U. S. No. 1. U. S. No. 1 shall con­
sist of potatoes of one variety or similar 
varietal characteristics which are fairly 
well shaped, not frozen; which are free 
from freezing injury, blackheart, late 
blight, southern bacterial wilt, ring rót, 
and soft rot or wet breakdown, and from 
damage caused by dirt or other foreign 
matter, sunburn, second growth, growth 
cracks, air cracks, hollow heart, internal 
discoloration, external discoloration, 
cuts, shriveling, sprouting, scab, dry rot, 
rhizoctonia, other disease, wireworm, 
other insects or mechanical or other 
means. (See Skinning Classification.)

(i) Unless otherwise specified the di­
ameter of each potato shall be not less 
than 1% inches. (See Size Classifica­
tion and Tolerance for Size.)

(ii) Tolerance for defects: In order to 
allow for variations other than size, hol­
low heart, and internal discoloration, 
incident to proper grading; and handling, 
not more than a total of 6 percent of: the 
potatoes in any lot may fail to meet the 
requirements of the grade, but not more 
than 3 percent shall be allowed for pota­
toes affected by southern bacterial wilt, 
ring rot, or late blight, and including not 
more than 1 percent for potatoes which 
are frozen, or affected by soft rot or wet 
breakdown. In addition, not more than 
5 percent may be damaged by hollow 
heart and internal discoloration.

(4) U. S. Commercial. U. S. Com­
mercial shall consist of potatoes which 
meet the requirements for U. S. No. 1 

’ grade except that they shall be free from 
serious damage by dirt and except for 
the increased tolerance for defects speci­
fied below. (See Skinning Classifica­
tion.)

(i) Unless otherwise specified, the 
diameter of each potato shall be not less 
than 1% inches. (See Size .Classifica­
tion and Tolerancfe for Size.)

(ii) Tolerance for defects: In order to 
allow for variations other than size and 
sprouting, incident to proper grading and 
handling, not more than a total of 20 
percent of the potatoes in any lot may 
fail to meet the requirements of the 
grade, but not more than 5 percent may 
be seriously damaged by hollow heart 
and internal discoloration and not more 
than 6 percent may fail to meet the re­
maining requirements of U. S. No. 2 
grade, but not more than one-half of 
this amount, or 3 percent, shall be a l­
lowed for potatoes affected by southern 
bacterial wilt, ring rot, or late blight and 
including not more than 1 percent for 
potatoes which are frozen, or affected by

\

soft rot of wet breakdown. In addition, 
not more than 10 percent of the potatoes 
may have sprouts over % inch long, but 
which are not' seriously damaged by 
shriveling, provided, that if all of the 20 
percent tolerance is not used for other 
defects, the unused part of the tolerance 
may also be used tor potatoes having 
sprouts over % inch long but which are 
not seriously damaged by shriveling.

(5) U. S. No. 2. U. S. No. 2 shall consist 
of potatoes of one variety or similar 
varietal characteristics which are not 
seriously misshapen, or frozen; which 
are free from freezing injury, blackheart, 
late blight, southern bacterial wilt, ring 
rot, and soft rot or wet breakdown, and 
from serious damage caused by dirt or 
other foreign matter, sunburn, second 
growth, growth cracks, air cracks, hollow 
'heart, internal discoloration, external 
discoloration, cuts, shriveling, scab, dry 
rot, other disease, wireworm, other in­
sects or mechanical or other means. 
(See Skinning Classification.)

(i) Unless otherwise specified the 
diameter of each potato shall be not less 
than IV2 inches. (See Size Classification 
and Tolerance for Size.)

(ii) Tolerance for defects: In order to 
allow for variations other than size, hol­
low heart, and internal discoloration, in­
cident to proper grading and handling, 
not more than a total of 6 percent of the 
potatoes in any lot may fail to meet the 
requirements of the grade, but not more 
than 3 percent shall be allowed for pota­
toes affected by southern bacterial wilt, 
ring rot, or late blight, and including not 
more than 1 percent for potatoes which 
are frozen, or affected by soft rot or wet 
breakdown. In addition, not more than 
5 percent may be seriously damaged by 
hollow heart and internal discoloration.

(c) Size classification for all grades 
except XJ. S. Fancy. (1) When the pota­
toes are designated as “U. S. No. 1,” 
“U. S. commercial,” or “U. S. No. 2” with­
out specifying a size classification, it is 
understood that the potatoes meet the 
minimum size specified in the grade but 
that no definite percentage of the pota­
toes is required to be larger than this 
minimum size.

(2) When potatoes meet the require­
ments of Size A or Size B as described 
below, the size classification may be 
specified in connection with any of the 
U. S. grades except U. S. Fancy, as: 
“U. S. No. 1, Size A”; “U. S. Extra No. 1, 
Size A”; “U. S. Commercial, Size B”; 
“U. S. No. 1, Size B”; “U. S. No. 2, Size 
A”; or “U. S. No. 2, Size B”; in accord­
ance with the facts. When Size A or 
Size B is used in connection with the 
grade, it is not permissible to specify any 
smaller sizes than those specified under 
these designations.

(3) Size A: (i) For long varieties such 
as Burbank, Russet Burbank, Early Ohio, 
White Rose, or other similar varieties, 
the diameter of each potato shall be not 
less than 1% inches and not less than 
40 percent of the potatoes in the lot shall 
be 6 ounces or more in weight.

(ii) For round or intermediate shaped 
varieties such as Irish Cobbler, Katahdin, 
Bliss Triumph, Green Mountain, or other 
similar varieties, the diameter of each 
potato shall be .not less than 1% inches 
and not less than 60 percent of the
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potatoes in the lot shall be 2*4 inches 
or larger in diameter.

(4) Size B: For all varieties the size 
shall be from l */2 inches to not more

. than 2 inches in diameter.
(5) Other sizes: When any of t îe 

above size designations are not used in 
connection wth U. S. Extra No. 1, U. S. 
No. 1, U. S. Commercial, or U. S. No. 2 
grades, it is permissible to specify any 
other minimum size such as “l 1̂  
inches minimum,” “2 inches minimum”; 
or both a minimum and a maximum 
size as “lfe inches to 3 inches,” ”6 to 10 
ounces”; or to specify a certain percent­
age over a certain size as “25 percent or 
more 2*4 inches and larger,” “50 per­
cent or more 6 ounces and larger.”

(0) Tolerance for size: (i) In order 
to allow for variations incident to proper 
sizing, not more than 3 percent of the 
potatoes in any lot may fail to meet 
the specified minimum size except that 
a tolerance of 5 percent shall be allowed 
for potatoes packed to meet a minimum 
size of 2 */4 inches or more in diameter, 
or 6 ounces or larger in weight.. In addi­
tion, not more than 15 percent may fail 
to meet any specified maximum size.

(ii) When a percentage of the potatoes 
is specified to be of a certain size and 
larger, no part of any tolerance shall be 
used to reduce such a percentage for the 
lot as a whole, but individual containers 
may have not more than 15 percent less 
than the percentage required or speci­
fied, provided that the entire lot averages 
within the percentage specified. For ex­
ample, a lot specified as 25 percent 2 l/z 
inches and larger may have containers 
with not less than 10 percent 2% inches 
and larger provided the lot as a whole 
averages 25 percent 2*/2 inches and 
larger.

(d) S k i n n i n g  classification. (1) 
“Practically no skinning” means that not 
more than 5 percent of the potatoes in 
any lot have more than one-tenth of the 
skin missing or “feathered.”

(2) "Slightly skinned” means that not 
more than 10 percent of the potatoes in 
any lot have more than one-fourth of the 
skin missing or “feathered.”

(3) “Moderately skinned” means that 
not more than 10 percent of the potatoes 
in any lot have more than one-half of 
the skin missing or “feathered.”

(4) “Badly skinned” means that more 
than 10 percent of the potatoes in any 
lot have more than one-half of the skin 
missing or “feathered.”

(e) Unclassified. Unclassified shall 
consist of potatoes which have not been 
classified in accordance with any of the 
foregoing grades. . The term “unclassi­
fied” is not a grade within the meaning 
of these standards but is provided as a 
designation to show that no definite 
grade has been applied to the lot.

(f) Definitions. (1) “Mature” means 
that the outer j?kin (epidermis) does 
not loosen or “feather” readily during 
ordinary handling and that practically 
no skin has been removed from the po­
tatoes.

(2)  ̂“Bright” means practically free 
from dirt or other foreign matter, and 
that the outer skin (epidermis) has the 
attractive color normal for the variety.
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(3) “Well shaped” means the normal 
'Shape for the variety and that the po­
tato is not pointed, dumbbell-shaped, ex­
cessively elongated, or otherwise ill- 
formed.

(4) “Soft rot or wet breakdown” 
means any soft, mushy, or leaky condi­
tion of the tissue such as slimy soft rot, 
leak, or wet breakdown following freez­
ing injury or sunscald.

(5) “Internal discoloration” means 
discoloration such as is caused by net 
necrosis or any other type of necrosis, 
stem-end browning, internal brown spot, 
or other similar types of discoloration 
not visible externally, .except blackheart.

(6) “Injury” means any defect which 
more than slightly affects the edible or 
shipping quality, or the appearance of 
the individual potato or the general ap­
pearance of the potatoes in the container, 
or which cannot be removed without a 
loss of more than 2 percent of the total 
weight of the potato including peel cov­
ering defective area.

(7) “Diameter” means the greatest 
dimension at right angles to the longi­
tudinal axis. The long axis shall be used 
without regard to the- position of the 
stern (rhizome).

(8) “Fairly well shaped” means that 
the appearance of the individual potato 
or the general appearance of the potatoes 
in the container is not materially injured 
by pointed, dumbbell-shaped or other­
wise ill-formed potatoes.

(9) “Fairly clean” means that from
the viewpoint of general appearance, the 
potatoes in the container are reasonably 
free from dirt ot  other foreign matter 
and that individual potatoes are not ma­
terially caked with dirt or materially 
stained. /* -

(10) “Damage” means any injury or 
defect which materially injures the edi­
ble or shipping quality, or the appearance 
of the individual potato or the general 
appearance of the potatoes in the con­
tainer, or which cannot be removed with­
out a loss of more than 5 percent of the 
total weight of the potato including peel 
covering defective area. Any one of the 
following defects or any combination of 
defects the seriousness of which exceeds 
the maximum allowed for any one defect 
shall be considered as damage:

(i) Second growth or growth cracks 
which have developed to such an extent 
as to materially injure the appearance of 
the individual potato or the general ap­
pearance of the potatoes in the con­
tainer.

(11) Air cracks which are deep, or shal­
low air cracks which materially injure 
the appearance of the individual potato 
or the general appearance of the potato 
in the container.

(iii) External discoloration, » when 
skinned areas on individual potatoes are 
materially affected by dark discoloration, 
or when the general appearance of the 
lot is materially affected by discoloration.

(iv) Shriveling, when the potato is 
more than moderately shriveled, spongy, 
or flabby.

(v) Sprouting, when more than 10 
percent of the potatoes have sprouts over 
three-fourths of an inch long.

(vi) Surface scab which covers an area 
of more than 5 percent of the surface of 
the potato in the aggregate.

(vii) Pitted scab which affects the ap­
pearance of the potato to a greater ex­
tent than the amount of surface scab 
permitted or causes a loss of more than
5 percent of the total weight of the potato 
including peel covering defective area.

(viii) Rhizoctonia, when the general 
appearance of the potatoes in the con­
tainer is materially injured or when in­
dividual potatoes are badly infected.

(ix) Wireworm, grass root or similar 
injury, when any hole, on potatoes rang­
ing in size from 6 to 8 ounces, is longer 
than % inch or when the aggregate 
length of all holes is more than 1 *4 
inches. Smaller potatoes shall have 
lesser amounts and larger potatoes may 
have greater amounts, provided that the 
removal of the injury by proper brim­
ming does not cause the appearance of 
such potatoes to be injured to a greater 
extent thaiS that caused by the proper 
trimming of such injury permitted on a
6 to 8 ounce potato.

(x) Dirt, when the general appearance 
of the potatoes in the container is more 
than slightly dirty or stained, or when 
individual potatoes are badly caked with 
dirt or badly stained; or other foreign 
matter which materially affects the ap­
pearance of the potatoes.

(11) “Serious damage” means any in­
jury or defect which seriously injures the 
edible or shipping quality, or the appear­
ance of the individual potato or the 
general appearance of the potatoes in 
the container, or which cannot be re­
moved without a loss of more than 10 
percent of the total weight of the potato 
including peel covering defective area. 
Any one of the following defects or any 
combination of defects the seriousness 
of which exceeds the maximum allowed 
for any one defect shall be considered as 
serious damage:

(i) Dirt, when the general appear­
ance of the potatoes in the container is 
seriously affected by tubers badly caked 
with dirt; or other foreign matter which 
seriously affects the appearance of the 
potatoes.

(ii) External discoloration, when 
skinned areas on individual potatoes are 
seriously affected by very dark discolora­
tion, or when the general appearance of 
the lot is seriously affected by discolora­
tion. r

(iii) Fairly smooth cuts such as are 
made by the digger or by a knife to re­
move injury, when both ends are clipped, 
or when more than an estimated one- 
fourth of the potato is cut away, or, in 
the case of long varieties, when the re­
maining portion of the clipped potato 
weighs less than 6 ounces. Irregular 
types of cuts which seriously affect the 
appearance of the individual potato, or 
which cannot be removed without a loss 
of more than 10 percent of the total 
weight of the potato including peel cov­
ering defective area.

(iv) Shriveling, when the potato is ex­
cessively shriveled, spongy or flabby.

iv )  Surface scab which covers an area 
of more than 50 percent of the surface 
of the potato in the aggregate.

(vi) Pitted scab which affects the ap­
pearance of the potato to a greater ex­
tent than the amount of surface scab 
permitted or causes a loss of more than 
10 percent of the total weight of the
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potato Including peel covering defective 
area.

(vii) Wireworm, grass root or similar 
injury, when any hole, on potatoes rang­
ing in size from 6 to 8 ounces, is longer 
than 1V4 inches or when the aggregate 
length of all holes is more than 2 inches. 
Smaller potatoes shall have lesser 
amounts and larger potatoes may have 
greater amounts, provided that the re­
moval of the injury by proper trimming 
does not cause the appearance of such 
potatoes to be injured to a greater ex­
tent than that caused by the proper trim­
ming of such injury permitted on a 6 to 8 
ounce potato.

(g) Effective time. The revised United 
States Standards for Potatoes contained 
in this section shall become effective 
June 1, 1949 (Pub. Law 712, 80th Cong.).

Done at Washington, D. C., this 18th 
day of April, 1949.

[seal] J ohn I. T hompson ,
Assistant Administrator, Pro­

duction and Marketing Ad­
ministration.

[F. R. Doc. 49-3150; Filed, Apr. 21, 1949;
8:52 a. m.]

TITLE 19— CUSTOMS DUTIES
Chapter I— Bureau of Customs, 

Department of the Treasury
[T. D. 52194]

P art 10—Articles Conditionally F ree, 
S ubject to a R educed R ate, E tc.

REGISTRATION OF VALUABLE EFFECTS

Section 10.28, Customs Regulations of 
1943, relating to the registration of val­
uable effects of foreign origin by the own­
er prior to his departure from the United 
States, amended.

Section 10.28, Customs Regulations of 
1943 (19 CFR, Cum. Supp., 10.28), as 
amended, is hereby further amended by 
designating the first paragraph there­
under as “(a),” by deleting the paren­
thetical matter at the end of that para­
graph, and by adding a new paragraph 
reading as follows:

(b) In the case of resident seamen 
and airmen who make recurrent voyages 
while pursuing their occupation, customs 
Form 4457 may be issued, in lieu of cus­
toms Form 4455, to cover cameras and 
photographic e q u i p m e n t ,  binoculars, 
sextants, radios, and other valuable ef­
fects of foreign origin. This certificate 
shall be effective for a period of 2 years 
from the date of its issuance. (Secs. 
498, 624, 46 Stat. 728, 759; 19 U. S. C. 
1498, 1624)

[seal] F rank D ow ,
Acting Commissioner of Customs.

Approved: November 8, 1948.
J ohn  S. G raham,

Acting Secretary of the Treasury.
[F. R. Doc. 49-3123; Filed, Apr. 21, 1949;

8:49 a. m.]

RULES AND REGULATIONS

TITLE 46— SHIPPING
Chapter I— Coast Guard, Department 

of the Treasury
[CGFR 49-21]

M otorboat Operators’ Exam inations; 
E xaminations for Certificates of Ef­
ficiency or S ervice; E lectrical Co n ­
trol of Ventilation S ystem s on 
M erchant V essels

A notice regarding proposed changes 
in the requirements for professional ex­
aminations to obtain licenses as motor- 
boat operators, proposed changes in re­
quirements for applicants for certificates 
of service or efficiency, other than for en­
try ratings; and proposed changes in the 
electrical control of ventilation systems 
on passenger vessels was published in 
the F ederal R egister, dated February 26, 
1949 (14 F. R. 898), and a public hearing 
was held by the Merchant Marine Coun­
cil on March 29, 1949, at Washington, 
D. C.

The purpose for canceling the exemp­
tion for an applicant for a motorboat op­
erator’s license who is not able to read 
or write, if he is qualified in all other re­
spects and possesses extensive experience 
in the operation of small vessels, is to 
promote safety. Many written regula­
tions, recommended practices, construc­
tions, safety hints, etc., are being distrib­
uted to motorboat operators for their 
guidance. An operator’s inability to 
read may result in his ignorance of prac­
tices essential to safety.

The purpose of the amendments re­
garding English language requirements 
for applicants for certificates of service 
or efficiency, other than for entry ratings, 
is to improve safety of life at sea, and 
will require future applicants for ratings 
as able seaman, lifeboatman, qualified 
member of engine department, and tank- 
erman to be able to speak and understand 
the English language, and that any ex­
amination conducted in connection 
therewith will be given only in the Eng­
lish language.

The purpose of the amendment re­
garding the electrical control of ventila­
tion systems on passenger vessels is that 
present requirements have specific ref­
erence to the control of machinery space 
ventilation from the fire control room 
or wheelhouse, which may prove to be 
hazardous, and further that such loca­
tion of said control is unnecessary.

These amendments shall become ef­
fective ninety days after date of publica­
tion of this document in the F ederal 
R egister, except for the amendment to 
46 CFR 144.25 (j), which shall become 
effective upon date of publication in the 
F ederal R egister because it is a relaxa­
tion from present requirements.

By virtue of the authority vested in me 
as Commandant, United States Coast 
Guard, by R. S. 4405, as amended, -and 
section 101 of Reorganization Plan No. 3 
of 1946, 46 U. S. C. 1, 375, as well as the 
statutes cited with the regulations below, 
the following amendments to the regula­
tions are prescribed:

Subchapter B— Merchant Marine Officers and 
Seamen

P art 10—Licensing  of Officers and 
M otorboat Operators and R egistra­
tion of S taff Officers

SUBPART 1 0 .2 0 — MOTORBOAT OPERATORS* 
LICENSES

Section 10.20-5 (c) is amended to read 
as follows:

§ 10.20-5 Professional examinations. * * *
(c) If the applicant has operated 

motorboats under the license issued 
under the act of June 9, 1910, he shall 
be held to possess the required experience 
but must qualify in all other respects. 
(Sec. 17, 54 Stat. 166, as amended; 46 
U. S. C. 526 p)

P art 12— Certification of S eamen

SUBPART 1 2 .0 5 — ABLE SEAMEN

1. Section 12.05-3 (a) is amended by 
deleting the word “and” from the end of 
subparagraph (3), by changing the 
period at the end of subparagraph (4) to 
a semicolon, and by adding the word 
“and” immediately thereafter, and by 
adding the following new subparagraph
(5):

§12.05-3 General requirements, (a) * * *
(5) Be able to speak and understand 

the English language as would be re­
quired in the rating of able seaman and 
in an emergency aboard ship. (R. S. 
4417a, 4451, as amended, sec. 13, 38 Stat. 
1169, 49 Stat. 1544, 1936, and sec. 5 (e), 
55 Stat. 244, as amended; 46 U. S. C. 367, 
391a, 643, 672, 689, and 50 U. S. C. 1275)

-2. Section 12.05-9 (b) is amended by 
changing the first sentence to read as 
follows:

§ 12.05-9 Examination and demon­
stration of ability. * * *

(b) The oral or written examination 
shall be conducted only in the English 
language and shall consist of questions 
regarding: * * * (R. S. 4417a, 4451,
as amended, sec. 13, 38 Stat. 1169, 49 
Stat. 1544, 1936, and sec. 5 (e) , 55 Stat. 
244, as amended; 46 U. S. C. 367, 391a, 
643, 672, 689, and 50 U. S.-C. 1275)

SUBPART 1 2 .1 0 — LIFEBOATMAN

3. Section 12.10-3 is amended by add­
ing a new paragraph (b), reading as 
follows:

§ 12.10-3 Service or training require­
ments. * * *

(b) An applicant, to be eligible for 
certification as lifeboatman, shall be able 
to speak and understand the English 
language as would be required in the 
rating of lifeboatman and in an emer­
gency aboard ship. (R. S. 4417a, 4488, 
as amended, 49 Stat. 1544, and sec. 5 (e), 
55 Stat. 244, as amended; 46 U. S. C. 367, 
391a, 481, and 50 U. S. C. 1275)

4. Section 12.10-5 (b) is amended by 
changing the first sentence thereof to 
read as follows:



Friday, April 22, 1949 FEDERAL REGISTER 1959

§ 12.10-5 Examination and demon- 
stration of ability. * * *

(b) The oral examination shall be
conducted only in the English language 
and shall consist of questions regard­
ing: * * * (R. S. 4417a, 4488, as
amended, 49 Stat. 1544, and sec. 5 (e), 
55 Stat. 244, as amended; 46 U. S. C. 367, 
391a, 481, and 50 U. S. C. 1275)

SUBPART 1 2 .1 5 — -QUALIFIED MEMBER OF 
ENGINE DEPARTMENT

5, Section 12.15-3 is amended by 
adding a new paragraph (c), reading as 
follows:

§ 12.15-3 General requirements. * * *
(c) An applicant, to be eligible for 

certification as qualified member of the 
engine department, shall be able to speak 
and understand the English language as 
would be required in the rating of quali­
fied member of the engine department 
and in an emergency aboard ship. (R. S. 
4417a, 49 Stat. 1544, 1936, and sec. 5 (e), 
55 Stat. 244, as amended; 46 U. S. C. 367, 
391a, 672, and 689, 50 U. S. C. 1275)

6. Section 12.15-9 (a) is amended to 
read as follows:

§ 12.15-9 Examinaton requirements. 
(a) Applicants for certification as quali­
fied members of the engine department 
in the ratings of oiler, watertender, fire­
man, deck engineer, refrigerator engi­
neer, junior engineer, electrician, and 
machinist shall be examined orally or in 
writing and only in the English language 
on the subjects listed in pararaph (b) 
of this section. The applicant’s general 
knowledge of the subjects must be suffi­
cient to satisfy the examiner that he is 
qualified to perform the duties of the 
rating for which he makes application. 
* * * (R. S. 4417a, 49 Stat. 1544,
1936, and sec. 5 (e), 55 Stat. 244, as 
amended; 46 U. S. C. 367, 391a, 672, and 
689, 50 U. S. C. 1275)

SUBPART 1 2 .2 0 — TANKERMAN

7. Section 12.20-1 is amended by add­
ing a new, paragraph (d), reading as 
follows:

§ 12.20-1 General requirements. * * *
(d) An applicant, to be eligible for 

certification as tankerman, shall be able 
to speak and understand the English 
language as would be required in the 
rating of tankerman and in an emer­
gency aboard ship. (R. S. 4417a, 49 
Stat. 1544, and sec. 5 (e), 55 Stat. 244, as 
amended; 46 U. S. C. 367, 391a, and 50 
U. S. C. 1275)

8. Section 12.20-5 is amended to read 
as follows:

§ 12.20-5 Examination requirements. 
Any applicant for certification as tank­
erman must prove to the satisfaction of 
the Coast Guard by an oral or written 
examination conducted only in the Eng­
lish language that he is familiar with the 
general arrangement of cargo tanks, suc­
tion and discharge pipe lines and valves, 
cargo pumps and cargo hose, and has 
been properly trained in the actual oper­
ation of cargo pumps, all other opera­
tions connected with the loading and 
discharging of cargo, and the use of fire 
extinguishing equipment. (R. S. 4417a, 
49 Stat. 1544, and sec. 5 (e), 55 Stat. 244, 
as amended; 46 U. S. C. 367, 391a, and 50 
U. S. C. 1275)

Subchapter M— Construction or Material Altera­
tion of Passenger Vessels of the United States 
of 100 Gross Tons and Over Propelled by 
Machinery

Part 144—Construction or Material Al­
teration of Passenger Vessels of the 
U nited S tates of 100 Gross T ons and 
Over Propelled by Machinery

Section 144.25 (j) is amended to read 
as follows:

§ 144.25 Ventilation. * * *
(j) All electrical ventilation systems 

shall be provided with remote control 
means for stopping the motors in case 
of fire or other emergency. For the ma­
chinery space ventilation there shall be 
provided a control located in the pas­
sageway leading to, but outside of, the 
space; for all other ventilation systems, 
two stations shall be provided, one lo­
cated in the fire control room or wheel- 
house, and the second located as distant 
as practicable, except that the main bus 
feeding power to the equipment for these 
systems may be considered as the second 
station: These emergency control push 
button stations shall be protected by in­
stalling glass doors on which there will 
be marked “In case of fire break glass 
and push button to stop ventilation.” 
Each push button shall be provided with 
a name plate identifying the system with 
which it is associated. This remote con­
trol system shall be of the under-voltage 
protection type and so arranged that 
damage to the master switch or cable 
will automatically stop the fans. Steam 
powered ventilation systems shall have 
a remote control for the steam valve lo­
cated in an accessible location outside 
the space affected by the'» ventilation 
system. (Sec. 5, 49 Stat. 1384, sec. 2, 
54 Stat. 1028, and sec. 5 (e), 55 Stat. 244, 
as amended; 46 U. S. C. 369, 463a, and 
50 U. S. C. 1275)

Dated: April 18, 1949.
[seal] Merlin O’Neill,
Rear Admiral, U. S. Coast Guard, 

Acting Commandant.
[P. R. Doc. 49-3124; Piled, Apr. 21, 1949;

8:49 a. m.]
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PROPOSED RULE MAKING
FEDERAL SECURITY AGENCY

Food and Drug Administration 
[ 21 CFR, Part 19 1
[Docket No. FDC 46]

Cheeses, P rocessed Cheeses, Cheese 
Poods, Cheese Spreads, and Related 

. Poods; Definitions and Standards of 
Identity

NOTICE OF PROPOSED RULE MAKING.

In the matter of amending the defini­
tions and standards of identity for Ched­
dar cheese, washed curd cheese, and 
colby cheese and to establish definitions 
and standards of identity for . other 
cheeses, processed cheeses, cheese foods, 
cheese spreads, and related foods:

It is proposed that, by virtue of the 
authority vested in the Federal Security 
Administrator by the provisions of the 
Federal Pood, Drug, and Cosmetic Act 
(secs. 401, 701; 52 Stat. 1046, 1055; 21 
U. S. C. 341, 371), and upon the basis of 
substantial evidence received at the pub­
lic hearing held pursuant to the notice 
published in the F ederal R egister on 
February 21, 1947 (12 F. R. 1192), and 
upon consideration of proposed findings 
of fact filed by interested parties which 
are adopted in part and rejected in part 
as is apparent from the detailed findings 
made below, the following order be made: 

Findings of fact.1 1. Definitions^ and 
standards of identity have heretofore 
been adopted for a number of varieties 
of cheese. There are in addition to these 
a large number of other varieties sold 
in the United States. Some varieties of 
cheese manufactured in the United 
States are also made in other parts of 
the world and imported into the United 
States. -There are a few varieties of 
cheese obtained only by importation. 
Many varieties of cheese now manufac­
tured in the United States originated in 
foreign countries and the methods of 
manufacture after introduction here 
were modified to suit domestic conditions. 
A particular variety of . cheese, whether 
of domestic or foreign manufacture, is 
generally sold under the same designa­
tion. (R. 322, 557, 709, 1365, 1475, 1499, 
2994, 3411, 3414-3415, 3995, 3999-4000, 
4258-4264, 4305, 4550, 4598, 5005, 5062, 
5255, 5258, 5264, 5315; Ex. 25, 94, 21 CFR, 
Part 19)

2. Many varieties of cheese are well 
known and widely distributed and used. 
Others have limited distribution and are 
known to relatively small numbers of 
consumers. It is impracticable to adopt 
a definition and standard of identity for 
every known variety of cheese, but it is 
practicable to adopt definitions and 
standards of identity for important va­
rieties and to adopt class standards 
which will include most of the" varieties 
for which no specific standards are 
adopted. (R. 322, 699-701, 719-720,

1The citations following each finding of 
fact refer to the pages of the transcript of 
the testimony and the exhibits received in 
evidence at the hearing.

1292-1296, 1423, 2994, 4258; Ex. 26, 75B 
94)

3. The basis for classifying cheeses 
differs according to the purpose'of the 
classification. A reasonable and prac­
tical method of classifying cheeses for 
standardization purposes which is in­
formative to consumers is one based on 
differences in the consistency of the fin­
ished cheese. Under such a classifi­
cation there are five main classes:

(1) Hard grating cheese.
(2) Hard cheese.
(3) Semisoft cheese.
(4) Soft uncured cheese.
(5) Soft cured cheese.

(R. 719-720,1292-1296, 1315-1428, 2983, 
2987, 2989, 3395, 3514-3515, 3517-3518, 
3966) ;

4. Cheeses in each class may be made 
from whole* milk or partly skimmed milk. 
Generally speaking, hard grating cheeses 
are made from partly skimmed milk, 
while cheeses in the other classes are gen­
erally made from whole milk. However, 
there are a number of varieties of cheese 
in the semisoft class which have been 
made from partly skimmed milk for 
many years. It is impracticable to adopt 
separate standards for all these, but it is 
reasonable to subdivide the semisoft 
cheeses into two classes, semisoft cheeses 
and semisoft part-skim cheeses. (R. 731, 
1316, 1366, 1375-1376, 1460, 2917, 2973, 
3421, 3529, 3901-3902, 396S-3967, 4134, 
4155; Ex. 95)

5. There are a number of varieties of 
cheese which are rendered distinctive 
by spices added to them rather than by 
their consistency. Some varieties of 
spiced cheeses are made from whole 
milk, and other well-known varieties are 
made from partly skimmed milk. It is 
impracticable to adopt ¡separate stand­
ards for all varieties of spiced cheeses, but 
it is reasonable to subdivide spiced 
cheeses into two classes, spiced cheeses 
and part-skim spiced cheeses. (R. 1087, 
1094-1096, 1130-1131, 1139-1140, 1162, 
1169-1170, 1683, 1687, 1705-1706, 3832, 
4904-4905, 5014-5015, 5247, 5281)

6. In addition to foods that may be 
accurately classified as cheeses, there are 
a number of foods made largely from 
cheese whey which do not belong to any 
of the classes named in finding 3, al­
though their names indicate that they 
are some kind of cheese. These foods 
may be classed as whey cheeses and are 
discussed in other findings. <R. 5243, 
5249-5250, 5254, 5256, 5277, 5312, 5319)

7. In each class there are a number of 
varieties of cheese having different 
names. It is impracticable from the evi­
dence of record to adopt definitions and 
standards of identity for each of these 
cheeses. It will be of advantage to con­
sumers to adopt definitions and stand­
ards of identity for the more important 
varieties, leaving the varieties of lesser 
importance subject to regulation by the 
provisions of the definitions and stand­
ards of identity for the class. (R. 311, 
1018-1019, 1102, 1111, 1292-1294, 1310- 
1311, 1322, 1374-1376, 3428-3429, 4512; 
Ex. 26)

8. If a variety of cheese which falls into 
one of the classes for which standards 
are adopted has a common or usual name 
that has become generally recognized, it 
is proper to use such name in addition to 
the class name in designating that 
variety of cheese. As new cheeses are 
developed which âll into the class stand­
ards there will be no common name gen­
erally recognized for such cheeses, and 
in such cases a brand or fanciful name 
may be used (in addition to the class 
name) if it is not false or misleading. 
In order to insure that the purchaser will 
know that the cheese is a member of a 
class for which there is a standard, the 
class name should immediately precede 
or follow the brand or fanciful name. 
(R. 731, 1111, 1133-1134, 1322-1323, 1374, 
1459, 1638, 3414, 3428-3429, 3440, 5006)

9. Definitions and standards of iden­
tity have heretofore been adopted for all 
the most important varieties of soft un­
cured cheeses, and no class standard is 
needed at the present time, (21 CFR 
19.515-19.530)

10. The basic constituents of all 
varieties of cheese, except the so-called 
whey cheeses, are the coagulated pro­
teins of milk, with more or less milk fat 
and' water. The water holds in solution 
some of the soluble constituents present 
in milk, particularly milk sugar and min­
eral matter. In making most varieties a 
curd is prepared, drained, salted, and 
shaped. Usually this curd is aged or 
cured; some varieties are further treated 
to impart to the cheese the characteris­
tics of the particular variety. The ani­
mal origin of the milk, its fat and mois­
ture content, variations in the methods 
of preparing the curd, and the different 
treatments to which the curd is subjected 
are some of the factors which result in 
different physical and chemical proper­
ties in the cheese and give rise to the 
large number of varieties of cheese 
knoyrn to consumers. (R. 147, 1060, 
1112, 1114, 1296-1297, 1366, 2915, 3288, 
3370, 3395, 3583, 3924, 3961, 3963, 3981, 
3983, 5351-5352; Ex. 26)

11. Basically, the starting point for all 
varieties of cheese is milk. Most vari­
eties are made from cow’s milk, but some 
are made from sheep’s milk, some from 
goat’s milk, and some from a mixture of 
one or both of these milks with cow’s 
milk. The animal origin of the milk has 
some effect on the characteristics of the 
cheese, and when sheep’s milk or goat’s 
milk is used in combination with cow’s 
milk consumers are interested and 
should be informed of this fact. (R. 
1320, 1324, 1552, 1611, 1661-1662, 1702, 
2913, 2970, 2974, 3369-3370, 3583, 3961, 
3963, 3981, 3983, 4015, 5063, 5354; Ex. 26)

12. In preparing milk for use in cheese 
making, it is customary to adjust the 
milk so that the ratio of milk fat to the 
nonfat milk solids will be at a desired 
and predetermined level. Such adjust­
ment may be made by removing part of 
the milk fat in the form of cream or by 
adding fresh skim milk. A few varieties 
of cheese are made from milk from which 
practically all the fat has been separated.
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In areas of the United States where no 
fresh skim milk is readily available, milk 
is adjusted for cheese making by adding 
nonfat dry milk solids and water, or con­
centrated skim milk and water. Milk so 
adjusted is suitable for cheese making. 
(R 329, 393, 448-450, 875, 881-882, 2658- 
2660, 2882-2883, 2887, 2896, 3102, 3507, 
4345-4346, 5054; Ex. 64, 65,67)

13. In preparing milk for cheese mak­
ing, a process known as “clarification” is 
sometimes used. In this process the 
milk is centrifuged for the primary pur­
pose of removing small particles natu­
rally present in the milk and which might 
later have an adverse effect on the 
cheese. Clarification is widely used in 
preparing milk for making swiss cheese. 
Clarified milk is also suitable for making 
other cheeses. (R. 439-440, 447-448, 
674-675, 952-953, 955)

14. In the manufacture of all types 
of cheese for which standards are now 
being considered, it is the general custom 
to bring about a coagulation of the casein 
of the milk with an enzyme known as 
rennin, which is obtained from the stom­
ach of the calf. Commercially prepared 
preparations of this enzyme are com­
monly known as rennet. In the manu­
facture of a few varieties of cheese 
coagulation of the casein is accomplished 
by the use of rennet paste or an extract 
of rennet paste. Rennet paste is the 
ground stomach of a calf or kid. Ex­
tract of rennet paste is the water extract 
of either such material. In addition to 
the enzymes that coagulate the milk, 
commercial rennet and rennet paste also 
contain other enzymes which aid in cur­
ing some,types of cheese. At times some 
milk is deficient in calcium content. 
This condition retards its coagulation 
with rennet. The addition of small 
amounts of calcium chloride often aids 
coagulation in such instances. If, 
through the use of calcium chloride, the 
amount of rennet is substantially re­
duced the curing of some types of cheeses 
may be retarded. In manufacturing 
cheeses from milk which is deficient in 
calcium, the advantages gained from 
using calcium chloride outweigh the 
possibility of undesirable results from re­
duced amounts of rennet. It is reason­
able to require that when calcium chlo­
ride is used that it be purified, and that 
no more than 0.02 percent (calculated as 
anhydrous calcium chloride) of the 
weight of the milk be used. (R. 216, 
225, 228, 332-333, 374-375, 742-743, 756, 
1352, 1408, 1721-1723, 1746-1747, 1753, 
1757, 3068-3071, 3759-3760,. 4106, 4992, 
5299; Ex. 14, 26)

15. One of the factors which serves, in 
part, to differentiate one variety of 
cheese from another is the moisture con­
tent of the cheese. The moisture comes 
from the water content of the milk, or 
adjusted milk, used, and sometimes from 
the water used in treating the curd. The 
amount of water in the finished cheese 
can be regulated to a great extent by 
the method of manufacture. Often a 
cheese otherwise similar to a normal 
cheese of a given variety is produced with 
excessive moisture. This excess mois­
ture is worthless and as a makeweight 
tends to defraud the consumer. Where- 
ever reasonably possible it is in the in­
terest of the consumer to set a maximum

limit on the moisture content of each 
variety or class of cheese. (R. 719, 
1059-1060, 1114, 1293-1294, 1313, 1344, 
1463, 1485, 1509)

16. Among the factors which deter­
mine the fiat content of a cheese are the 
fat content of the milk used, the method 
of manufacture, and the moisture con­
tent of the cheese. It has become the 
custom to measure the fat content of 
most cheeses in ierms of the percent of 
fat in the solids of the cheese. This is 
usually an accurate index of the fat con­
tent of the milk used. In the United 
States most cheeses are made from what 
is generally referred to as “whole milk” 
to distinguish it from skimmed milk or 
partly skimmed milk. The term “whole 
milk cheese” has come to mean in the ' 
United States a cheese of not less than 
50 percent milk fat in the dry matter of 
the cheese. In other countries the milk 
used for cheese making is in general of 
the same composition as milk used in the 
United States, but it is customary in 
many countries to remove some cream 
before making cheese, and in some Euro­
pean countries a cheese is considered to 
have been made from whole milk if it 
contains not less than 45 ̂ lercent of milk 
fat in the dry matter. Certain varieties 
of cheese have long been made only from 
skimmed milk or partly skimmed milk, 
and in adopting standards for such 
cheeses it is customary to prescribe a 
minimum of less than 50 percent fat in 
the dry matter. The actual minimum 
limit varies, depending on the variety. 
(R. 709, 828, 1028-1029, 1296-1297, 1317, 
1333, 1344,(¡1428, 1460, 1485, 1493-1494, 
1497, 1699, 3402, 3409, 3507, 3525, 4345- 
4346, 4374, 5004-5005, 5054, 5247, 5303- 
5304; Ex. 242)

17. The properties and characteristics 
which differentiate one variety of cheese 
from another are often difficult to define 
and measure objectively. They result 
from variations in raw materials and in 
methods of preparation. By prescribing 
the raw materials to Tie used and the 
method of manufacture which produces 
cheese of the variety desired, together 
with limits for the fat and moisture con­
tent of the finished cheese, a practicable 
and reasonable definition and standard 
of identity can be formulated. The crit­
ical points in the method of manufac­
ture should be sufficiently definite for an 
experienced cheese maker to follow and, 
under normal conditions, to obtain a 
cheese of the variety defined. Variations 
from the prescribed method of manufac­
ture should be permitted provided the 
physical and chemical properties of the 
finished cheese are the same as when the 
prescribed method of manufacture is 
used. (R. 27, 34-35, 144, 149, 562-563, 
669-670, 692, 758, 850, 855, 1025, 1402, 
1428, 1456-1457, 1497, 3395-3398, 3517, 
3520; Ex. 26)

18. The characteristics of a particular 
-variety of cheese depend to a great ex­
tent on the method of manufacture and 
conditions of curing and the length of 
curing time. Certain enzymes Rresent 
in the milk or in the coagulating agent 
or developed by microorganisms during 
manufacture contribute to the develop­
ment of flavor and texture. In addition, 
enzymes from other animal or plant

sources may be useful. The use of such 
enzymes may facilitate and accelerate 
the curing and flavor development of 
some varieties of cheese and reduce the 
cost of manufacture. Although added 
enzymes are now known to be used only 
in a few varieties of cheese, they may 
prove to be useful in other varieties, and 
there appears to be no reason to refuse 
to permit the use of harmless enzymes 
in the manufacture of all types of cheese. 
It is impracticable at the present time 
to name the individual ezymes which 
may be useful. It is reasonable to permit 
harmless enzymes of animal or plant 
origin. The amount of enzymes that 
may be used should be limited, and it 
is reasonable to require that the solids 
content of the enzymes preparation 
should not exceed 0.1 percent of the 
weight of the milk used. (R. 211, 218, 
225, 227-228, 235, 240, 242, 246A, 564,' 
743-744, 756, 759, 1070, 1308, 1352, 1353, 
1408, 1720, 1737, 3071-3072, 3395-3398, 
3761, 4106)

19. Milk obtained from infected ani­
mals may and often does contain mi­
croorganisms capable of causing disease 
in humans. At present it is practically 
impossible to insure the use in cheese 
making of milk free frem such micro­
organisms. Milk may also become 
contaminated with pathogenic micro- 
organisms from persons handling it. 
Pasteurization of the milk destroys such 
microorganisms. Milk is pasteurized if 
it is held at a temperature of 143° P. 
for not less than 30 minutes, or at a time 
and temperature equivalent thereto in 
phosphatase destruction. Sufficiently 
high temperatures to destroy pathogenic 
microorganisms are not reached in 
cheese manufacturing, and any present 
in the milk are usually carried over into 
the cheese. -Such cheese may transmit 
infections to consumers. Investigations 
in recent years have disclosed that 
cheese freshly made from unpasteurized 
milk was the source of infection in sev­
eral outbreaks of disease. No outbreak 
has been reported from cheese held 60 
days or more. (R. 171-172, 178, 180, 190, 
196, 1312, 1349, 1408, 2035, 2111, 2116, 
3352-3353; Ex. 51, 52, 53, 54, 55, 56)

20. Viable pathogenic microorganisms 
in cheese, even when present to such an 
extent as to be capable of causing dis­
ease in humans, tend to die when the 
cheese is held for some time at tempera­
tures above 35° F. It is not known with 
certainty how long cheeses must be held 
before they become safe. Under certain 
conditions pathogenic organisms remain 
viable in cheese for several months, al­
though they may not be present in suf­
ficient numbers or be of such virulence 
as to cause disease. It would be unrea­
sonable under the present state of knowl­
edge to require that all cheeses be held 
for a period necessary to give absolute 
assurance that all pathogenic organisms 
would expire. If cheese made from un­
pasteurized milk is held for 60 days after 
its manufacture at temperatures of 35° 
F. or above, it is reasonable to expect 
that the cheese will be safe for human 
consumption. When cheese is made 
from pasteurized milk no holding period 
is considered necessary to insure its 
safety with respect to organisms derived 
from the milk. However, a holding pe-
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riod may be necessary to develop identity 
characteristics which result from curing 
the cheese. (R. 141, 143-146, 165, ISO- 
181, 270-271, 275, 281-282, 292, 317, 372, 
690, 1073-1074, 1103-1104, 1203, 1213, 
1308-1309, 1408, 1409, 1413-1414, 1424, 
2991, 3065, 3415-3416, 4550, 4991, 5023; 
Ex. 51, 52, 53, ‘54, 55, 56)

21. Consumers expect, and have a 
right to expect, that manufacturers of 
cheese shall take reasonable precautions 
to render the finished cheese safe for 
human consumption. Under present 
conditions reasonable caution on the 
part of manufacturers of cheese intended 
for human consumption without further 
processing requires that the milk used be 
pasteurized, or in the alternative that 
such cheese, after manufacturing, be 
held for a period whereby it can be rea­
sonably expected that it will be safe for 
human consumption. It will promote 
honesty and fair dealing in the interest 
of consumers to include in the defini­
tions and standards of identity of the 
different varieties and classes of cheese 
requirements that the milk used be pas­
teurized or the cheese held for a period 
whereby it may be reasonably expected 
that the cheese will be rendered safe. 
Based on the best evidence available 
now, it is reasonable to require that when 
the milk used in manufacturing cheese 
is not pasteurized the cheese be held after 
it is  manufactured for not less than 60 
days at temperatures of not less than 
35° P. (R. 140-146,159,165-166,180,198, 
270-271, 275, 1038, 1072A, 1167, 3521, 
3415)

22. Milk contains an enzyme, known 
as phosphatase, which is destroyed when 
the milk is sufficiently heated. The ex­
tent of the destruction of phosphatase 
depends on the time and temperature of 
heating. When milk is pasteurized the' 
destruction of phosphatase is practically 
complete. Cheeses made from properly 
pasteurized milk contain practically no 
phosphatase. Chemical tests for deter­
mining the amount of phosphatase in 
milk and in products made from milk 
have been devised. The method most 
suitable for testing for the presence of 
phosphatase in different classes and va­
rieties of cheese is that devised by 
Sanders and tìager, and is as follows:

Reagents—1. Buffers: a. barium borate- 
hydroxide buffer. Dissolve 25.0 gm. of C. P. 
barium hydroxide (Ba(OH) 2 • 8HaO, fresh, 
not deteriorated) in distilled water and 
dilute to 500 ml. Dissolve, in another flask 
or cylinder, 11.0 gm. of C. ,P. boric acid 
(H3B03) and dilute to 500 ml. Warm each 
to 50° C. (122° P .), mix the two together, stir, 
cool to approximately 20° C. (68° F.), filter, 
and stopper the filtrate tightly (pH approxi­
mately 10.6). The buffer prepared thus is 
designated as the 25-11 buffer, the figures in­
dicating the grams per liter of each of the 
respective reagents.

b. Color development buffer. Dissolve 6.0 
gm. of sodium metaborate (NaB02) and 20 
gm. of sodium chloride in water and dilute to 
a liter with water (pH 9.8).

c. Color dilution buffer. Dilute 100 ml. of 
color development buffer 1-b to a liter with 
water.

d. Standard borax buffer, 0.01-Molar, for 
checking pH meter—pH 9.18 at 25° C.1 Dis-

1 All pH values reported herein were deter­
mined at 25° C. or corrected to that tem­
perature.

solve 0.9603 gm, of pure borax (Bureau of 
Standards Sample 187) in distilled water 
(distilled recently or freshly boiled and 
cooled) and dilute to 250 ml. Keep stoppered 
■tightly.

2. Buffer substrates: Specify phenol-free 
crystalline disodium phenyl phosphate.

a. For evaluating pasteurization. Dis­
solve 0.10 gm. of the phenyl phosphate in 
100 ml. of the appropriate (table 1) barium 
borate-hydroxide buffer 1-a.

b. For quantitative results with raw-milk 
cheese.' Dissolve 0.20 gm. of the phenyl, phos­
phate in 100 ml. of the appropriate (table 
1) barium* borate-hydroxide buffer 1-a.

3. Protein-precipitants: a. Zinc-copper 
precipitant for unripened cheese. Dissolve 
6.0 gm. of zinc sulfate (ZnS04 • 7H20) and 
0.1 gm. of copper sulfate (CuSO,-5H20  in 
water and dilute to 100 ml. with water. The 
precipitant prepared thus is designated as 
the 6.0-0.1 precipitant.

4. BQC (2,6-dibromoquinonechloroimine 
solution) (Gibbs’ reagent): Dissolve 40 mg. 
of BQC powder in 10 ml. of absolute ethyl or 
methyl alcohol and transfer to a dark-colored 
dropper bottle. This reagent remains stable 
for at least a month if kept in the ice tray 
of a refrigerator. Do not use it after it 
begins to turn brown.

5. Other reagents: a. Copper sulfate, 
0.05%, for standards. Dissolve 0.05 gm. of 
copper sulfate in water and dilute to 100 ml.

b. Butyl alcohol. Specify n-butyl alcohol, 
boiling point 116-118° C. To adjust the pH, 
mix 50 ml. of the color development buffer
1-b with a liter of the butyl alcohol.

6. Phenol standards: -(a) Stock solution. 
Weigh accurately 1.000 gm. of pure phenol 
and transfer to a liter flask with 700 ml. of 
water. Add 150 ml. of color development 
buffer 1-b to adjust the pH to approximately 
9.25, dilute to a liter with water, and mix. 
One ml. contains 1 mg. (0.001 gm.) of phenol. 
Use this stock solution to prepare standard 
solutions. It is stable for several months in 
the refrigerator.

b. Preparation of standards. Dilute 10.0 
ml. of the stock solution 6-a to a liter with 
water, and mix. One ml. contains 10 micro­
grams (0.00001 gm., 10 gamma, or 10 units) 
of phenol. Use this standard solution to 
prepare more dilute standard solutions; e. g., 
dilute 5, 10, 30, and 50 ml. to 100 ml. with 
water to prepare standard solutions contain­
ing 0.5, 1.0, 3.0, and 5.0 gamma or units of 
phenol per milliliter, respectively.' Keep 
standard solutions in the refrigerator.

In a similar manner, prepare from the 
stock solution such more concentrated 
standard solutions as may be needed, con­
taining, for example, 20, 30, and 40 units per 

- milliliter.
Measure appropriate quantities of the 

phenol standard solutions into a series of 
tubes (preferably graduated at 5.0 and 10.0 
ml.) to provide a suitable range of stand­
ards as needed, containing 0 (control, blank), 
0.5, 1.0, 3.0, 5.0, 10.0, etc., to 30 -or 40 units. 
To increase the brightness of the blue color 
and improve the stability of the standards, 
a-’d 1.0 ml. of 0.05% copper sulfate solution 
5-a to each.

Add 5.0 ml. of color dilution buffer 1-c 
and add water to bring the volume to 10.0 ml. 
Add 4 drops (0.08 ml.) of BQC 4, mix, and 
allcw to develop for 30 minutes at room 
temperature. If the butyl alcohol extrac­
tion method is to be used in the test, extract 
the standards as described under “Conduct­
ing the test."

Bead the color intensities with a photo­
meter, subtract the value of the blank from 
the value of each phenol standard, and pre­
pare a standard curve (straight line). When 
the Standards are to- be used for visual com­
parisons, they should be stored in a 
refrigerator.

Sampling—1. Hard cheese: Take a sample 
from the Interior with a clean Roquefort trier,

place in a small tube, stopper the tube, and 
keep it in a refrigerator.

2. Soft and semisoft ripened cheese: 
Harden the cheese by chilling it in the freez­
ing chamber of a refrigerator. Taking special 
precautions to avoid contaminating the 
sample with phosphatase that may be present 
on the surface, use either of the following 
methods for sampling:

a. Cut a portion from the end of the loaf 
or from the side of the cheese, extending in 
at least 2 inches if possible or to a point 
somewhat beyond the center in the case of a 
small cheese. Cut a slit to y2 inch deep 
at least halfway around the portion and mid­
way between the top and bottom. Break 
the portion into two parts, pulling it apart 
so that it breaks on a line with the slit, 
being careful not to contaminate the freshly 
exposed, broken surface. Remove'the sample 
from the freshly exposed surface at or near 
the-xenter of-the cheese!

b. Remove the surface of the area to be 
sampled, e. g., the end and the adjacent 
sides—with a clean knife or spatula, to a 
depth of % inch. Clean the instrument and 
hands with hot water and soap and wipe 
them dry. Remove the freshly exposed sur­
face to a similar or greater depth, and repeat 
the cleaning. Then take the sample from 
the center of the freshly exposed area, prefer­
ably at or near the center* of the cheese in the 
case of a small cheese.

3. Process cheese, spreads, etc.: Take the 
sample from beneath the surface with a 
clean knife or spatula.

Avoid the use of samples contaminated 
with mold.

Conducting the test—1. Weigh, on a clean 
balance pan or watch glass, a 0.50-gm. sample 
(preferably two samples In duplicate) and 
place in a culture tube 16'or 18 x 150 mm. 
Similarly, weigh another sample and place 
in a .tube as a control or blank. If the 
cheese is sticky, weigh the sample on a piece 
of wax paper about l x l  inch and insert the 
paper with the sample into the tube. Macer­
ate the blank and the test with a glass rod 
about 8 x 180 mm.

2. Add to the blank 1.0 ml. of the appro­
priate (table 1) barium buffer 1-a (without 
substrate added), macerate with the rod, 
leave the rod in the tube, heat for about a 
minute to at least 90° C. (194° F.) in a 
beaker of boiling water with the beaker cov­
ered so that the entire tube becomes heated 
to approximately 90°'O., cool to room tem­
perature, and macerate again with the rod.

3. Add to the test 1.0 ml. of the appropriate 
(table 1) barium buffer substrate 2-a or
2- b, and macerate.

From this point, treat the blank and the 
test in a similar manner.

Add 9.0 ml. of the appropriate barium 
buffer substrate 2-a or 2-b (total, 10.0 ml. 
added), and mix. The rod may be left in the 
tube during incubation; or, if removing it 
at this point, cut a piece of filter paper ap­
proximately l x l  inch, wrap and hold it tight­
ly around the rod, rotate the rod while with­
drawing it from within thé tube so as to wipe 
the rod clean, insert the paper with the ad­
hering fat ' into the tube, and stopper the 
tube.

4. Incubate in a water bath at 37°-38° C, 
(99°-100° F.) for 1 hour; mixing or shaking 
the contents occasionally.

5. Place in a beaker of boiling water Tor 
nearly a minute, heating to 85° C. (185° F.), 
and cool to room temperature.

6. Pipet in 1.0 ml. of the zinc precipitant
3- b for ripened cheese, or the zinc-copper 
precipitant 5-a for unripened cheese, and 
mix thoroughly (pH of mixture, 9.0-9.1).

7. Filter (5-cm. funnel, 9-cm. Whatman 
No. 42 or No. 2 paper recommended), and 
collect 5.0 ml. of filtrate, in a tube, preferably 
graduated at 5.0 and 10.0 ml.

8. Add 5.0 ml. of color development buffer 
1-b (pH of mixture, 9.3-9.4).
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9. Add 4 drops 2 of BQC 4, mix, and allow 
the color to develop for 30 minutes at room 
temperature.

10. Determine the amount of blue color by 
either of two methods: a. With a photome­
ter: Read the color intensity of the blank 
and that of the test, subtract the reading of 
the blank from that of the test, and convert 
the result into phenol equivalents by refer­
ence to the standard curve described under 
“phenol standards.” The butyl alcohol ex­
traction method is ordinarily unnecessary 
when using a photometer.

b. With visual standards: For quantitative 
results in borderline instances, e. g., tests 
yielding-0.5 to 5 units of color, extract with 
butyl alcohol 5-b. Add 5.0 ml. of the alcohol 
and invert the tube slowly several times. 
Centrifuge if necessary to increase the clear­
ness of the alcohol layer. Compare the blue 
color with the colors of standards in the 
alcohol.

With samples yielding more than 5 units, 
compare the colors in aqueous tests with 
those of aqueous standards.

11. Dilution method for quantitative re­
sults: In tests that are observed during color 
development to be strongly positive, e. g., 20 
units or more, in which four drops of BQC 
may be much less than sufficient to combine 
with all of the phenol, pipet an appropriate 
proportion of the contents into another tube, 
make up to 10.0 ml. with color dilution buffer 
1—c, and add 2 drops more of BQC in the case 
of unripened cheese or four drops in the case 
of ripened cheese. With each test, dilute 
and treat the blank in the corresponding 
manner. Dilute each strongly positive test 
thus until the final color is within the range 
of the standards or photometer. Allow 30 
minutes for color development after the last 
addition of BQC, and make the reading at 
the end of the 30-minute period. Multiply, 
for example, by 2 for a 5+5 dilution, 10 for a 
1+9 dilution, and 50 for a 1+9 followed by 
a 2+8  dilution.

Alternatively, to reduce the amount of yel­
low off-color, add two instead of four drops 
of BQC after each dilution, and allow the 
color to develop. Then test the completeness 
of color development by adding a third drop; 
repeat the dilution procedure until the addi­
tion of an extra drop does not cause any 
further increase in the amount of blue color.

12. Calculation and evaluation of result: 
When using 0.5 gm. of sample and adding a 
total of 11.0 ml. of liquid, multiply the value 
of the reading by 1.1 to convert it to units of 
color or phenol equivalents per 0.25 gm. of 
cheese. The result may, if desired, be con­
verted to phenol equivalents per 1 gm. by 
multiplying by 4.4. Evaluate the result by 
comparing it with the criteria of pasteuriza­
tion in table 1.

Photometric determination. To read the 
color in aqueous solution, use a filter with 
maximum light transmission in the region 
of 610 m^ wavelength.

To read the color in butyl alcohol, extract 
the color as described above and centrifuge 
the sample for 5 minutes to break the emul­
sion and to remove the moisture suspended 
in the alcohol layer. A Babcock centrifuge 
can be adapted for this purpose by making 
special tube holders as follows: Slice a sec­
tion % " thick from a rubber stopper of suit­
able diameter to fit in the bottom of the cen­
trifuge cup. Glue together two cork stoppers 
of appropriate diameter, bore through the 
center a hole of proper size to hold the tube 
snugly, and insert the double cork section 
into the cup. After centrifuging, remove 
nearly all of the butyl alcohol by means of 
a pipet with a rubber bulb on the top end. 
Filter the alcohol into the photometer cell

2 Fhr merely detecting under-pasteuriza­
tion, in testing unripened cheese, 2 drops is 
sufficient, provided the visual standards are 
prepare! likewise with 2 drops.

and read with a filter with maximum light 
transmission in the region of 650fcmju wave 
length.

If more than approximately 4 ml. of butyl 
alcohol is required for the photometer used, 
conduct the test in a larger tube and extract 
the color, in both the test and the standards, 
with the necessary quantity of butyl alcohol 
rather than with 5 ml. specified above.

Precautions. The length of time that the 
crystalline disodium phenyl phosphate and 
the BQC powder will remain stable can be 
increased greatly by keeping them in the 
freezing chamber of a refrigerator.

The glassware, stoppers, and sampling tools 
should be scrupulously clean and it is de­
sirable to soak them in hot, running water 
after cleaning.

The solid barium hydroxide and the ba­
rium buffer must be kept stoppered tightly 
to prevent absorption of carbon dioxide.

Phenolic contamination from plastic clo­
sures on reagent bottles has been encoun­
tered, and therefore the use of plastic clo­
sures should be avoided. Rubber stoppers 
should not be used in flasks in Which butyl 
alcohol is stored. Glass or cork stoppers 
Should be .used.

Modifications for different cheeses. Dif­
ferent kinds of cheese and cheeses of dif­
ferent ages have different buffering capaci­
ties, and therefore some of them require mod­
ification of concentrations of the reagents. 
The modifications of the barium buffer 
needed to produce optimal pH cônditions 
during incubation (9.85-10.20), and of the 
precipitant to yield uniformly clear filtrates

and to minimize interference during color 
development under optimal pH conditions 
(9.3-9.4), are specified in table 1.

With some samples, especially those of 
unknown history, slight deviations from the 
optimal pH range may occur, but such de­
viations do not very materially effect the 
results. For example, pH values as lo w as 
9.6 or as high as 10.35 during incubation 
have been found to result in an average de­
crease of not more than 20 percent b«(low 
the maximum in the quantity of phenol lib­
erated. The use of the 25-11 buffer sub­
strate with samples for which the 27-11 
buffer substrate is specified yields pH values 
not lower than 9.8.

In testing -cheese of unknown history or 
age, information as to the percentage of 
solids, especially the nonfat solids, is use­
ful as an indication of the correct buffer to 
use; cheese with a relatively high percent­
age of nonfat solids generally requires the 
use of a relatively concentrated buffer to ad­
just the pH of the mixture correctly.

For precise quantitative results on un­
known samples, adjust the pH to 10.0-10.0,5 
for the incubation.

Cottage cheese curd is heated in the pres­
ence of considerable acid during manufac­
ture, and therefore its phosphatase values 
are comparatively low. Alternatively, to in­
crease the sensitivity of the test on cottage 
cheese, apply the following modifications: 
Use a 1.0-gm. sample, 27-11 buffer sub­
strate, 2-hour Incubation, 6.0-0.1 precipi­
tant, and a pasteurization criterion of 2 units 
per 0.5 gm.

Table 1—P hosphatase T est M odifications for D ifferent Kinds of Cheese and Cheese of D ifferent Ages

Kind of cheese Age or extent of curing; other details
Buffer for 
opt. pH 

(9.85-10.20)
Precipi­

tant

Cheddar, granular, stirred curd, hard cheese: 1 week........................ .................................. 126-11 2 6.0-0.1
1 week-1 )4 months....... ................... .......... 25-11 3 6.0
1)4-4 months............................................... 26-11 6.0
4 months...................................... ................ 27-11 6.0

Washed curd, soaked curd, colby_________ 25-11 6.0-0.1
1 week-2 months_____ ________ _______ 25-11 6.0

Swiss, gruyere...........-....................................
2 months..... ................................................ 26-11 . 6.0

25-11 6.0-0.1
1 week-1 month_____________________ 25-11 6.0
1-3 months.......................... ........................ 26-11 6.0
3 months....... ............................................. 27-11 6.0

Brick, muenster........... .................................. 25-11 P. 0-0.1
1 week-1 month................. .................... . 25-11 6.0
1-2 months____________ ____ ________ 25-11 6.0
2 months............................. ........................ 26-11 6.0

Edam, gouda................................................. 25-11 6. 0-0. r
1 week-2 months....... ............................... . 25-11 6.0
2-4 months........ .................................... .-............. 26-11 6.0
4 months.......................... ............................ 27-11 6.0

Blue mold, blue......... .................................... 25-11 0.0-0.1
1 week-1 month......................... ................. 26-11 6.0
1-4)4 months................................................ 27-11 6.0
4)4 months.............. ........................ .............. 28-11 6.0

Camembert, limburger___________ ______ '25-11 6.0-0.1
1 week-1 month._______ ______ _____ ___ 25-11 6.0
1-2 months............ ............................................... 26-11 6.0
2 months.......................................................... .. 27-11 6.0

Monterey_________________________ _______ 25-1.1 r. c-o 1
1 week-2 months................... ............................. 25-11 6.0
2 months................................. ............................. 26-11 .6.0

High-moisturc jack........... ........................ ......... 25-11 €. 0- 0.1
1 week-2)4 months............................................ 25-11 6.0
2)4 months............................................................ 26-11 6.0

Provolone, pasta filata_____ ____ ^ . . . ............. 25-11 <. 0-0.1
1 week-1 month........................................ ......... 25-11 6.0
1-3 months...... ...................................... ............... 26-11 6.0
3 months.......... ................................................. 27-11 6.0

Parmesan, reggiano, monte, modena, 1 week............................................................ 25-11 6. 0- 0.1
Romano, asiago old. 1 week-2 months.......................................... 26-11 6.0

2-6 months...... ....................................... : . . . 27-11 • 6.0
6 months-1 year................... ................. : . . 28-11 6.0

Asiago fresh............. ...................................
1 year................. ............................................ 29-11 6.0

Asiago medium..................................................... . 25-11 0-0 1
1 week-1 month...... ......... . . J ........................... 25-11 6.0
1-3 months........................................................... 26-11 6.0

Gorgonzola............................................................
3 months_________________ _____________ _ 27-11 : 6.0

Cottage, cook cheese, koch kaese____ ______ D ry........................................................ 25-11 0. 0-0.1
Moist......................................... 25-11 (8+2) 4. r.-0.1

Cream cheese...................... ........................... 25-11 (7+3) 
25-11

4. 5-0 1
Semisoft cheese..................... ........... ........... 6. 0-0.1

1 week-1 month.. ................................ . 25-11 6.0
1 month............. ........ ..................... ............... 26-11 6.0

1 Grams Ba(0 H)j.8H20 and H3BO1 per liter respectively.
3 Grams ZnSO*.7 H2O and CuSOi.5 HjO per 100 ml., respectively.
3 Grams ZnS04.7 HjO per 100 ml>
4 Eight parts of 25-11 buffer plus 2 parts of water.



1964 PROPOSED RULE MAKING
Table 1—P hosphatase Test Modifications fob Diffebent Kinds of Cheese and Cheese of

Diffebent Ages—Continued

Kind of cheese Age or extent of curing; other details
Buffer for 
opt. pH 

(9.85-10.20)
Precipi­

tant

1 week__, *_______ ______________ . . . 25-11 6. 0-0.1
1 week-1 month........................................... 25-11 6.0
1 month........ ..................... .......................... 26.11 6.0

25-11 * 6. 0-0.1
1 week-1 months............ .......... .............. 25-11 6.0
1H-4 months................................................ 26-11 6.0
4 months_______ ;................ .................... 27-11 *6.0

Pasteurized process, pasteurized process [Soft, mild________ _____ ____________ 25-11 6.0
plmiento, pasteurized"process, with fruits, ■(Medium, firm............................................ 26-11 6.0
meats, etc. (Firm, sharp (Including swiss, gruyere)___ 27-11 6.0

Pasteurized process cheese foods; pasteurized 
process cheese foods with fruits, meats, etc. 

Pasteurized process cheese spreads; pasteur-
j-Same as pasteurized process........................
[Soft, high moisture, including cream. 25-11 6.0

ized process cheese spreads with fruits, 
meats, etc.

■1 spreads.
[Less soft, including bleu.............................. 26-11 6.0

Cold pack, club; cold pack cheese foods; cold [Mild to medium flavored, soft__________ 26-11 6.0
pack cheese foods with fruits, meats, etc. (Sharp, firm_____ _____ ______________ 27-11 6.0

(R. 62-71; Ex. 10,11,12, 13, 58, 59, 60, 62, 
252)

23. When cheese is examined by the 
method described in finding 22 and the 
phosphatase found is more than the 
amount equivalent to 3 micrograms of 
phenol per 0.25-gm. portion of cheese it 
can be definitely concluded, except with 
some ripened cheeses, that the heat 
treatment of the milk used was not suffi­
cient for proper pasteurization. Some 
varieties of cheese are subjected to cur­
ing agents which produce phosphatase. 
In such cases it is necessary to make pro­
vision for distinguishing between the 
phosphatase derived from unpasteurized 
milk and the phosphatase produced by 
the curing agents. This is accomplished 
in most cases by the method of taking 
and preparing the sample of cheese to be 
tested, as described in the method out­
lined in finding 22. In some varieties of 
cheese the extent of the development of 
phosphatase during curing has not been 
established, and the standards for such 
cheeses do not provide for the .use of the 
phosphatase test. (R. 95-111, 127, 129, 
131-132, 133, 945, 1237, 2175-2207; Ex. 
10, 11,12,13)

24. The amount of moisture and the 
amount of milk fat in each variety of 
cheese for which standards are now 
beirjg considered can be accurately de­
termined by the methods of analysis for 
cheese described in the publication en­
titled “Official and Tentative Methods of 
Analysis of the Association of Official 
Agricultural Chemists,” 6th edition, 1945. 
The method for the determination of 
moisture content appears under the 
heading “Moisture—Official,” page 336, 
§ 22.124, and the method for the deter­
mination of milk-fat content under the 
heading “Pat — Official,” page 337, 
§ 22.130. Such methods are accurate 
and widely used and are recognized by 
food chemists as reliable. The publi­
cation referred to is well known and 
readily available to food chemists. (R. 
563, 1408)

25. Proposals were made concerning 
the enrichment of cheeses by the addi­
tion of vitamin A, thiamine, riboflavin, 
and niacin. In the manufacture of 
cheese spme of the water-soluble vita­
mins present in milk are carried off in 
the whey. Thiamine, riboflavin, and 
niacin are such water-soluble vitamins. 
It was proposed that standards be estab­
lished for enriched cheese, to which a 
sufficient amount of these vitamins

would be added to give the finished 
cheese approximately the same amount 
of these vitamins as the milk from which 
it was made. The annual per capita 
consumption of cheese in the United 
States is relatively small. Thè evidence 
does not establish that those whose diets 
are deficient in the above vitamins con­
sume cheese regularly or in such quan­
tities that the consumption of enriched 
cheese would constitute any material 
contribution toward the correction of 
dietary deficiencies. The public gen­
erally is not informed as to the specific 
functions of the various vitamins. Ad­
vertising and labeling claims for a food 
which stress the presence of particular 
vitamins, even though such claims are 
literally true, may readily cause the pub­
lic to attach an exaggerated importance 
to such food, arid would be likely to con­
fuse and mislead consumers. It would 
not promote honesty and fair dealing in 
the interest of consumers to establish a 
separate definition and standard of iden­
tity for enriched cheese of any of the 
varieties or classes for which standards 
are already in existence or which are 
now being considered. (R. 808-814,1807, 
3621-3628, 3635, 5430-5431, 5453, 5479, 
5481, 5487, 6535, 5538; Ex. 82, 246, 247)

26. It will promote honesty and fair 
dealing in the interest of consumers to 
amend the definitions and standards of 
identity for Cheddar cheese (§ 19.500), 
washed curd cheese (§ 19.505), and colby 
cheese (§19.510), to include provisions 
that the procedures now specified for 
their preparation may be varied: Pro­
vided, The chemical and physical prop­
erties of the finished cheeses are the 
same as when the methods now pre­
scribed in these standards are used, and 
to further amend to provide for th'q, use 
of calcium chloride under the conditions 
described in finding 14 and to provide 
for the optional use of enzymes as de­
scribed in finding 18. It will also pro­
mote honesty and fair dealing in the in­
terest of the consumer to require that 
where these cheeses are not made-from 
pasteurized milk they be held for not less 
than 60 days at a temperature of not less 
than 35° F. and to provide for the use of 
the phosphatase test, under the condi­
tions described in finding 22, as a means 
of determining when these cheeses have 
not been made from pasteurized milk.

27. A type of cheese known as granular 
cheese or stirred curd cheese is manu­
factured in substantial quantities in the

United States. This cheese is similar in 
many respects to Cheddar cheese and to 
colby cheese, but differs in some ways 
from each. The method of manufactur­
ing granular cheese is essentially the 
same as that of Cheddar cheese through 
the time that the coagulated mass is cut, 
stirred, and heated. After this, In the 
case of granular cheese, a part of the 
whey is drained off and the curd is al­
ternately stirred and drained to prevent 
matting and to remove the whey from 
the curd. The curd is then salted, 
drained, and pressed into forms. Granu­
lar cheese differs from colby cheese in 
that the curd is not cooled by adding 
water. The moisture content of granu­
lar cheese is not more than 39 percent, 
and its solids coritain not less than 50 
percent of milk fat. (R. 54-58, 339-341, 
355, 369-370)

28. A considerable proportion of the 
Cheddar, washed curd, colby, granular, 
swiss, and brick cheeses made in the 
United States are used for manufactur­
ing into pasteurized process cheeses, pas­
teurized process cheese foods, and other 
foods in which the method of manufac­
ture employed results in the application 
of heat to such cheeses for a time and 
at a temperature sufficient for the de­
struction of any pathogenic microorgan­
isms which may be present in the 
original cheese ingredients used. To re­
quire that cheeses for manufacturing be 
made from pasteurized milk or be held 
60 days before shipment is unnecessary 
to insure safety of the foods into which 
they are manufactured. Cheeses for 
manufacturing should be definitely dis­
tinguished from cheeses suitable for all 
purposes to prevent persons in the food 
industry who handle cheeses from mis­
taking them for cheeses suitable for use 
as such. No such distinction is made at 
the present time. In order to make this 
distinction it is reasonable to require 
that a cheese for manufacturing be 
clearly identified by its appearance 
rather than by a label alone. A coating 
of a distinctive color for cheeses for man­
ufacturing will accomplish this purpose. 
No cheeses are now normally covered 
with green-colored paraffin. Such a 
coating will effectively differentiate a 
cheese for manufacturing from a cheese 
suitable for unrestricted use. Other 
harmless green coatings which adhere 
firmly to the cheese will serve the same 
purpose as green-colored paraffin. (R. 
270, 379, 402-403, 943-944, 1166-1168)

• 29. Cheddar cheese for manufactur­
ing, washed curd cheese for manufactur­
ing, colby cheese for manufacturing, 
granular cheese for manufacturing, and 
brick cheese for manufacturing comply 
with requirements for cheeses of those 
names, but are made from unpasteurized 
milk and are not cured for 60 days. (See 
finding 28.) -

30. A variety of cheese commonly 
known as swiss cheese is manufactured 
in large quantities in the United States 
and in many foreign countries. In 
Switzerland where this variety of cheese 
originated, and where it is now exten­
sively made, it is known as “emmentaler” 
cheese, and that designation has been 
used extensively in the United States. 
The name emmentaler cheese is a syn­
onym for swiss cljeese. This variety of
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cheese is characterized by holes, which 
are called “eyes,” that develop through­
out the body of the cheese during the 
curing. (R. 458, 532, 535-536, 54F, 610, 
681, 2139, 3372, 4129, 4262, 4274, 4508, 
4589, 4976, 5050; Ex. 14)

31. Swiss cheese is made from cow’s 
milk from which a small amount of 
cream usually is removed, and the fat 
content in the solids usually ranges from 
43 to 47 percent. The moisture content 
of swiss cheese ranges from 39 to 43 per­
cent and is usually not more than 41 per­
cent. It is reasonable to require that 
the minimum fat content of the solids of 
swiss cheese be not less than 43 percent, , 
and that the maximum moisture content 
be not more than 41 percent. (R. 342- 
343, 360-365, 459, 462, 465, 468, 475-476, 
479, 486-531, 572, 575, 595-596, 598-599, 
609, 612, 620-621, 631, 711, 750, 754, 831- 
832, 839, 857-858, 874-875, 881-883, 916- 
917, 920, 926, 2731, 5029; Ex. 14, 16, 17)

32. Wherever swiss cheese is made, the 
basic manufacturing process is essen­
tially the same. A few variations in pro­
cedure have been noted, some of which 
are designed to take advantage of labor- 
saving devices. The basic procedure is 
as follows: Milk, which may be pasteur­
ized or clarified or both, and which may 
be warmed, is subjected to the action of 
harmless lactic-acid-producing bacteria 
present in such milk or added thereto; 
harmless propionic-acid-producing bac­
teria may also be added. Sufficient ren­
net (with or without purified calcium 
chloride in a quantity not more than 0.02 
percent, calculated as anhydrous calcium 
chloride, of the weight of the milk) is 
added to set the milk to a semisolid mass. 
The mass is cut into particles similar 
in size to wheat kernels. For about 30 
minutes the particles are alternately 
stirred and allowed to settle. The tem­
perature is raised to about 126° F. Stir­
ring is continued until the curd becomes 
firm. The acidity of the whey at this 
point, calculated as lactic acid, does not 
exceed 0.13 percent. The curd is trans­
ferred to hoops or forms and pressed 
until the desired shape and firmness are 
obtained. The cheese is then salted by 
immersing it in a saturated salt solution 
for about 3 days. It is then held at a 
temperature of about 50° F. to 60° F. for 
a period of 5 to 10 days, after which it is 
held at a temperature of about 75° F. 
until it is approximately 30 days old or 
until the so-called “eyes” form. Salt, 
or a solution of salt in water, is added to 
the surface of the cheese atfsome time 
during the curing process. The cheese 
is then stored at a lower temperature for 
further curing. (R. 439-453, 537, 611- 
612, 623, 667-668, 670-671, 674-675, 849, 
852, 855-856, 863, 868, 887-889, 951-955, 
4275-4278, 4301-4303, 4312-4315, 4977- 
4981; Ex. 14)

33. Swiss cheese is generally cured for 
not less than 6 to 8 weeks and more often 
for as long as 10 or 12 weeks. It is rea­
sonable to require that swiss cheese be 
held under proper curing conditions for 
not less than 60 days. Such a holding 
period will bring about sufficient curing, 
"and it also can be reasonably expected 
that the cheese will be safe for consump­
tion. (R. 672, 681, 682, 693, 863)

34. At times the so-called “eyes” do 
not form in swiss cheese, and the result-
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ing cheese is known as “blind swiss.” 
Such a cheese, if cured for 60 days, will 
have the flavor of swiss cheese, and is 
suitable for manufacturing purposes but 
not for distribution for consumer con­
sumption. The adoption of a definition 
and standard of identity for swiss cheese 
for manufacturing which requires that 
such cheese conform to the definition 
and standard of identity for swiss cheese, 
except that the eyes have not formed, 
will reasonably assure use of “blind 
swiss” for manufacturing purposes only. 
Since the lack of eyes will effectively dis­
tinguish swiss cheese for manufacturing 
from swiss cheese, no special colored 
coating is necessary for swiss cheese for 
manufacturing. (R. 613, 625, 629, 751- 
752, 859-861, 906)

35. The process- of curing swiss cheese 
is best effected in warehouses having fa­
cilities for regulating the temperature 
and humidity. Many small swiss-cheese 
factories do not have such facilities and 
ordinarily ship partly cured swiss cheeses 
to especially equipped warehouses, for 
completion of the process. Often inter­
state shipments of such partly cured 
swiss cheeses are made. An additional 
regulation under the provisions'of sec­
tion 405 (2) of the Federal Food, Drug, 
and Cosmetic Act should be made to 
place this. procedure /under such addi­
tional safeguards as the special condi­
tions require. (R. 537, 903-904, 906; 
finding 31)

36. A type of cheese known as gruyere 
cheese is manufactured extensively in 
Switzerland and in France. It is not 
known to be made in the United States 
at the present time. Gruyere cheese is 
similar to swiss cheese, but there are 
some differences in flavor and texture.

Gruyere cheese is characterized by a 
flavor resembling that of a very mild 
limburger cheese. This flavor comes 
from the growth of curing agents on the 
surface of the cheese. Gruyere cheese 
has a smoother and more buttery texture 
than swiss cheese and the eyes that de­
velop sCre not as large as those that 
develop in swiss cheese. Gruyere cheese 
is used to some extent in Switzerland as 
a natural cheese, and it is widely used 
as an ingredient, together with swiss 
cheese, for making a process cheese com­
monly known as “process gruyere 
cheese.” The fat content of the solids of 
gruyere cheese is not less than 45 per­
cent, and its moisture content does not 
exceed 39 percent. It is cured for not 
less than 90 days. (R. 536, 549, 552-557, 
632, 683-685, 698, 2150, 2153-2154, 2275, 
4263, 4277-4279, 4289, 4301, 4315, 4341- 
4342, 4360, 4372-4373; Ex. 45A)

37. Gruyere cheese is made from whole 
milk or partly ' skimmed milk. The 
usual method of manufacture is as fol­
lows: Milk, which may be pasteurized 
or clarified or both, and which may be 
warmed, is subjected to the action of 
harmless lactic-acid-producing bacteria 
present in such milk or added thereto; 
harmless propionic-acid-producing bac­
teria may also be added. Sufficient ren­
net (with or without purified calcium 
chloride in a quantity not more than 
0.02 percent, calculated as anhydrous 
calcium chloride, of the weight of the 
milk) is added to set the milk to a semi­
solid mass. The mass is cut into par­

ticles similar in size to wheat kernels. 
For about 30 minutes the particles are 
alternately stirred and allowed to settle. 
The temperature is raised to about 128° 
F. Stirring is continued until the curd 
becomes firm. The curd is transferred 
to hoops or forms and pressed until 
the desired shape and firmness are ob­
tained. The cheese is surface-salted 
while held at a temperature of 48° to 
54° F. for a few days. It is soaked for 
1 day in a saturated salt solution. It 
is then held for 3 weeks in a salting 
cellar and wiped every 2 days with “brine 
cloth” to- insure growth of biological 
curing agents on the rind. It is then 
removed to a heating room and held at 
progressively higher temperatures, 
finally reaching 65° F., with a relative 
humidity of 85 to 90 percent, for several 
weeks, during which time small holes 
or so-called “eyes” form. The cheese 
is then stored at a lower temperature 
for further curing. (R. 549, 554, 558- 
560, 4263, 4274-4277, 4304-4305, 4315)

38. Brick cheese‘is the common or 
usual name of a type of cheese manufac­
tured and sold in considerable quantities 
in the United States. It has a charac­
teristic flavor somewhat similar to lim­
burger cheese, but less pronounced. The 
flavor is due to the action of surface­
curing organisms and the intensity of the 
flavor depends on the length of time the 
cheese is held under conditions favorable 
to the growth of these organisms. (R. 
942-943, 948, 970, 1007-1008)

39. Brick cheese is manufactured from 
whole milk. The usual procedure for 
manufacturing it is as follows: Milk, 
which may be pasteurized or clarified or 
both, is brought to about 88° F. and 
subjected to the action of one or more 
harmless lactic-acid-producing bacteria 
present in such milk or added thereto. 
Harmless artificial coloring may be 
added. Sufficient rennet (with or with­
out purified calcium chloride in a quan­
tity not more than 0.02 percent, calcu­
lated as anhydrous "calcium chloride, of 
the weight of the milk) is added to set the 
milk to a semisolid mass. The mass is 
cut into cubes with sides approximately 
% inch long and stirred and heated so 
that the temperature slowly rises to 
about 96° F. The stirring is continued 
until the curd is sufficiently firm. Part 
of the whey is then removed and the mix­
ture diluted with water or salt brine to 
control the acidity. The curd is trans­
ferred to forms and drained. During 
drainage, it is pressed and turned. After 
drainage the curd is salted and the bio­
logical curing- agents characteristic of 
brick cheese applied to the surface. The 
cheese is then cured to develop the char­
acteristics of brick cheese. (R. 289, 306, 
307, 931-937, 942, 945-946, 971, 10C4-1005, 
1008, 1010-1011, 1014-1015, 1057; Ex. 14)

40. Brick cheese is usually made in 
rectangular or loaf form and of such size 
that each cheese weighs between 4 and 6 
pounds. Recent developments in the 
making of this cheese, however, have led 
to its successful manufacture in smaller 
units, and there is no reason to restrict 
brick cheese to specific sizes or shapes. 
(R. 936A; Ex. 14)

41. Due to the growth of surface-cur­
ing organisms, the phosphatase test to 
determine whether the milk used has
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been pasteurized must be applied to a 
portion of the cheese taken from beneath 
the surface and so as not to include any 
surface portion. It is reasonable to 
specify 5 micrograms instead of>3 as the 
limiting phenol equivalent in the case 
of brick cheese. (R. 942, 945, 1008)

42. The moisture content and the fat 
content of the solids of brick cheese are 
important factors in maintaining its 
identity. A reasonable maximum limit 
on moisture is 44 percent, and a reason­
able limit on the percent of milk fat in 
its solids is 50 percent. (R. 937-938, 941, 
948, 1058; Ex. 14)

43. Muenster cheese is the common or 
usual name of a type of cheese made 
from whole milk and sold in substantial 
quantities in the United States. This 
type of cheese is made by the same pro­
cedure as that used for brick cheese, but 
it is not treated so as to promote the 
growth on the surface of organisms 
which aid in the curing process and de­
velopment of flavor. The surface of the 
cheese may be rubbed with vegetable oil. 
Muenster cheese is normally handled 
quickly after manufacture, and for this 
reason it is impracticable to store it 60 
days to render it safe against the pres­
ence of pathogenic microorganisms. 
Most muenster cheese now made in the 
United States is made from pasteurized 
milk, and it is reasonable to require that 
muenster cheese be made from pasteur­
ized milk. (R. 289, 306-307, 970, 3045- 
3046, 3051-3053, 3056, 3058, 3060; Ex. 14)

44. Muenster cheese is usually made 
in cylindrical forms weighing between 4 
and 6 pounds. It is not necessary, how­
ever, to restrict this cheese solely to such 
size and shape. The moisture content of 
muenster cheese and the fat content of 
the solids are important factors in main­
taining its identity. A reasonable maxi­
mum limit on moisture is 44 percent, and 
a reasonable minimum limit on the fat 
content of the solids is 50 percent. (R. 
902, 1024, 2911, 3044, 3047, 3050)

45. A variety of cheese commonly 
known as edam cheese is manufactured 
in considerable quantities in the United 
States, and is also imported in substan­
tial quantities from the Netherlands, 
where it originated, and from other 
countries. In some foreign countries this 
cheese is known by other names in addi­
tion to the name “edam.” The common 
name of this variety of cheese in the 
United States is edam cheese, and to 
recognize other names as synonyms 
might lead to confusfon. (R. 1397, 1500, 
2912, 4130, 4890-4891, 4989, 4993-4995, 
5030; Ex. 22)

46. Edam cheese is made in the United 
States from cow’s milk from which a por­
tion of the cream has been removed, and 
the minimum fat content of its solids is 
about 40 percent. The fat content of 
edam cheesy made in foreign countries 
varies somewhat but is usually more than 
40 percent of the solids. The moisture 
content of edam cheese varies to some 
extent in various countries. In the 
United States this cheese has not more 
than 45 percent moisture, and it is rea­
sonable to require that edam cheese con­
tain not more than 45 percent moisture. 
Edam cheese has for many years been 
coated with a red-colored paraffin or 
similar red coating. The red coating has
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come to be a characterizing factor used 
by consumers in selecting this type of 
cheese. It is made in ball or loaf shape. 
(R. 701, 107T-1080, 1092, 1098, 1101, 1118, 
1129, 2612, 3003, 4897, 5283; Ex. 22)

47. The method by which edam cheese 
is manufactured is basically the same in 
whatever country made. The procedure 
is as follows: Milk, which may be pas­
teurized and which may be warmed, is 
subjected to the action of harmless 
lactic-acid-producing bacteria present in 
such milk or added thereto. Harmless 
artificial coloring may be added. Puri­
fied calcium chloride may be added in a 
quantity of not more than 0.02 percent 
(calculated as anhydrous calcium chlo­
ride) of the weight of such milk. Suffi­
cient rennet is added to set the milk to a 
semisolid mass. After coagulation, the 
mass is divided into smaller portions (%- 
inch cubes). vThe mass is stirred and 
heated to about 90° P. and so handled by 
stirring, heating, dilution with water or 
salt brine, or salting, as to promote and 
regulate the separation of whey and 
curd. When the desired curd is pro­
duced it is transferred to forms permit­
ting drainage of the whey. During 
drainage the curd may be pressed and 
turned. After drainage the curd is re­
moved from the forms and is usually 
salted, although salt may be applied at 
any time in the making or curing process. 
It is then cured under suitable conditions 
until ready for marketing. Curing for 
not less than 60 days is a reasonable pre­
cautionary measure for edam cheese 
made from raw milk. (R. 289, 306-307, 
1081-1083, 1086-1087, 1090, 1103-1105, 
1121-1122, 1127, 3520, 4894, 4898, 4912)

48. Gouda cheese, like edam clibese, 
originated in the Netherlands and is now 
also made in other countries, consider­
able quantities being produced in the 
United States. v Gouda cheese is similar 
to edam cheese in that the ingredients 
used in its manufacture, the manufac­
turing procedure, and the fat and mois­
ture limits are the same, and when made 
from raw milk should be aged*, not less 
than 60 days. Gouda cheese is made in 
modified ellipsoidal shape, having two 
opposite flat sides, and in this respect 
differs from edam cheese. Gouda cheese 
is at times coated with red paraffin, but 
this is not an identifying characteristic 
as in the case of edam cheese. Gouda 
cheese is known in some parts of the 
world by other names, but its common 
name in' the United States is gouda 
cheese, and the use of other names might 
be confusing. (R. 701, 1077-1080, 1086, 
1098, 1118-1120, 2913; Ex. 23)

49. Limburger cheese is the common 
and usual name of a variety of semisoft 
cheese of characteristic odor and taste. 
Limburger cheese was first made in 
Europe but now is manufactured in large 
quantities in the United States, particu­
larly in Wisconsin. It is made from 
whole milk. This may be raw or pas­
teurized. When made from raw milk, 
the usual procedure is as follows: Milk 
is brought to about 92° F. and subjected 
to the action of one or more types of 
harmless lactic-acid-producing bacteria 
present in such milk or added thereto. 
Purified calcium chloride may be added 
in a quantity of not more than 0.02 per­
cent (calculated as anhydrous calcium

chloride) of the weight of such milk. 
Sufficient rennet is added to set the milk 
to a semisolid mass. The mass is cut into 
cubes with sides approximately % inch 
long. After a few minutes the mass is 
stirred and heated, gradually raising the 
temperature to 96° to 98° F. The curd 
is then allowed to settle, most of the whey 
is drawn off, and the remaining curd and 
whey dipped into molds. During drain­
age the curd may be pressed. It is turned 
at regular intervals. After drainage is 
completed, the curd is cut into pieces of 
desired size and dry-salted at intervals 
for 24 to 48 hours. The cheese is then 
cured with frequent applications of a 
weak hrine solution to the surface until 
the proper growth of surface-curing or­
ganisms is obtained. It is then wrapped 
and held in storage for development oi 
as much additional flavor as is desired.

When made from pasteurized milk, 
slight changes are made in this proce­
dure, as follows: The milk is adjusted to 
89° F. to 90° F. after pasteurization and 
a culture of harmless lactic-acid-produc­
ing bacteria added. Calcium chloride 
may be added as to raw milk. The pro­
cedure then is the same as with raw milk, 
except that heating is to 94° F. and brine 
at a temperature of 66° F. to 70° F. is 
added so that the pH of the cheese will 
be 4.8. The mixed curd, whey, and brine 
is dipped into molds and the same pro­
cedure followed as when raw milk is used. 
(R. 958-962, 972-977, 1009, 1014-1015, 
1069; Ex. 14, 26)

50. The characteristic odor and flavor 
of limburger cheese are due to the action 
of surface-curing organisms. The in­
tensity of flavor depends on the extent to 
which surface curing has developed. It 
is possible to cure limburger cheese for 
60 days and have a strong-flavored 
though still desirable cheese. Curing 
for not less than 60 days is a reasonable 
precautionary measure where limburger 
cheese is made from raw milk. (R. 289, 
295, 973, 980-981, 985-986, 993, 995-996, 
1009-1012)

51. Due to the extensive development 
of surface-curing organisms oh some lim­
burger cheese, there is production of 
phosphatase which may penetrate the 
cheese to such an extent that the phos­
phatase test may not be a reliable method 
for determining whether limburger 
cheese is made from pasteurized milk. 
(R. 104, 111, 128-130, 135, 1016-1017)

52. The moisture content and the fat
content of the solids of limburger cheese 
are important factors in maintaining its 
identity. A reasonable limit on moisture 
is 50 percent and a reasonable limit on 
the percent milk fat in the solids is 
50 percent. (R. 963-967, 980, 989, 1019; 
Ex. 21) t

53. There are a number of different 
varieties of cheese made in the United 
States and in other countries of the 
world that are characterized by the 
growth throughout the cheese of blue 
or bluish-green molds of the penicillium 
grpup. Such cheeses are of the class 
generally known as “blue-mold” cheese. 
These cheeses may be made from the 
milk of cows or sheep. All such cheeses 
have a distinctive appearance, odor, and 
flavor. The growth of the mold through­
out the cheese imparts the principal
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distinguishing characteristics to the 
cheeses in this class. The usual péni­
cillium molds in such cheeses are Péni­
cillium roquefortii and Pénicillium glau- 
cum. Most of the distinguishing flavor 
of this class of cheese results from en­
zymatic action on the fat of the cheese. 
(R. 1552-1556, 1560-1561,^1617, 1653- 
1654, 1658-1659, 1663, 1672, 1702, 1714, 
1736, 1758, 1773, 1768, 1792, 2913-2914, 
3368, 3400-3402, 3415, 3438-3439, 3527, 
4660, 4709; Ex. 26, 138-152, 160-165)

54. The best known of the blue-mold 
cheeses is that made from sheep’s milk 
in France and known as r o q u e f o r t  
chee§e, being named'after a village near 
which are natural caves in which the 
cheese is cured. Other varieties of blue- 
mold cheese are made in foreign coun­
tries from cow’s milk. Some of these 
varieties have common names in the- 
country of origin but all are sold in the 
United States under the name of blue 
cheese, except in the case of gorgonzola 
cheese. A blue-mold cheese made in 
France from cow’s milk in accordance 
with French law is known as “fromage 
bleu.” This variety of cheese has been 
imported into the United States and sold 
under-the name of blue cheese. (R. 1552- 
1553, 1560-1561, 1611, 1629, 1702, 1731, 
1758, 1773, 2913-2914, 3253, 3366-3369, 
3402, 3449, 3517, 3526, 3712, 4711, 4725, 
403, 4999, 5037, ^040-5041, 5044-5045, 
5202; Ex. 80, 85, 86, 153, 155-157, 159, 
164)

55. The principal variety of blue-mold 
cheese made in the United States is pre­
pared from cow’s milk and is" known as 
“blue cheese.” At times it was called 
American roquefort cheese and roque- 
fort-type cheese. Another important 
variety made from cow’s milk, manu­
factured in the United States and im­
ported from Italy and other countries, 
is known as gorgonzola cheese. Gor­
gonzola cheese differs from blue cheese 
in that it has a lower moisture content, 
is made in larger sizes, and is character­
ized by the growth of the mold known 
às Pénicillium glaucum rather than the 
mold Pénicillium roquefortii. Gorgon­
zola cheese may be made from cow’s milk 
or goat’s milk or mixtures of these. It 
is made in loaves weighing between 14 
and 17 pounds, and is cured for n<?t less 
than 90 days. (R. 1552-1553, 1560-1561, 
1Æ14, 1661, 1714, 1716, 1773, 1782, 1786, 
1793, 3517, 3534, 3551-3552, 3556-3557, 
3970, 4059-4062, 4660, 4710, 5175; Ex. 84, 
88-93, 130-137, 199-214, 233-239)

56. The basic procedure for manufac­
turing blue-mold cheese is as follows: 
Cow’s milk or sheep’s milk, which may 
be pasteurized, is subjected to the action 
of harmless lactic-acid-producing bac­
teria present in such milk or added 
thereto. Sufficient rennet is added to 
set the milk to a semisolid mass. Small 
amounts of calcium chloride may be 
added. The mass is cut into small por­
tions and held in the whey for a time, 
then the mixed curd and whey is re­
moved and placed in forms and further 
drained. At some time during prepara­
tion of the curd mold spores of Pénicil­
lium roquefortii or Pénicillium glaucum 
are thoroughly mixed into it. The curd 
is salted by dipping in brine or dry­
salting or both. The shaped curd is per­

forated in many places to facilitate the 
growth of mold, and is held at a tem­
perature and humidity which favor the 
growth of the mold throughout the 
cheese. A temperature near 50° F. and 
a humidity of above 95 percent are com­
monly used. The curing is continued 
to develop flavor. In no case is it held 
less than 60 days. Due to the length of 
curing time it can reasonably be expected 
that blue-mold cheeses are safe for con­
sumption when made from raw-*milk. 
(R. 1582, 1585-1586, 1624, 1650-1656, 
1720, 1760, 1768-1773, 1780, 1782, 1786, 
3254, 3268, 3273, 3281, 34^9-3460, 3677- 
3684, 4999, 5046; Ex. 69)

57. When a blue-mold cheese is made 
from cow’s milk in spring and summer, 
the carotene content of the milk, which 
is usually relatively higher than at other 
times, is carried over to the cheese and 
tends to give the curd a yellowish color. 
It is generally considered by dealers that 
blue-mold cheese with a white curd is of 
better appearance than a blue-mold 
cheese with a yellowish curd, and many 
consumers prefer blue-mold cheeses 
which have a white curdr In some 
European countries chlorophyll, a green 
color of plant origin, is added to the 
milk in small amounts for the purpose 
of obscuring the yellow color of the caro­
tene. Chlorophyll is harmless and has 
no adverse effect on the nutritional 
properties oi>the cheese, and such use is 
not objectionable. In the United States 
some manufacturers have adopted the 
practice of separating the cream from 
the milk and treating the cream with 
benzoyl peroxide, an oxidizing agent, 
which is usecf in bleaching flour. The 
amount of benzoyl peroxide used does 
not exceed 0.002 percent by weight of 

''the milk. As normally sold for bleach­
ing flour, benzoyl peroxide is mixed with 
harmless carriers, magnesium carbon­
ate, potassium alum, and calcium sul­
fate, the weight of which may be six 
times the weight of benzoyl peroxide. 
Oxygen released from the benzoyl per­
oxide oxidizes the carotene in the cream 
to colorless compounds. The bleached 

y cream and skim milk are recombined 
and used in preparing blue-mold cheese. 
(R. 1582-1584, 1626-1628, 1719-1720,
1737-1738, 1757-1759, 1761-1764,* 1789- 
1790, 3537-3540, 3600-3601, 3605, 3607- 
3609, 3611, 3669-3671, 4997, 4999, 5002, 
5043)

58.. Carotene is a precursor of vitamin 
A and is responsible for about one-half 
of the vitamin A potency of milk and 
of the cheese made therefrom. To the 
extent that the carotene is destroyed by 
oxidation in bleaching with benzoyl 
peroxide, the nutritional quality of 
cheese made with milk so bleached is 
lowered. The vitamin A potency can be 
restored to the cheese by the addition 
of colorless vitamin A from other sources. 
This is not now done, but a requirement 
that the vitamin A potency of blue-mold 
cheese made from bleached milk be re­
stored by the addition of vitamin A 
would impose no unreasonable difficulty 
on cheese makers and would promote 
honesty and fair dealing in the interest 
of consumers of blue-mold cheese. 
Sheep’s milk is naturally white and no 
color nor bleach is used in such milk 
when it is manufactured into a blue-

mold cheese. (R. 1626, 1742-1743, 1758, 
1763, 1765, 3612-3615)
• 59. Blue-mold cheese contains not less 

than 50 percent fat in the solids and 
not more than 46 percent moisture. 
Gorgonzola cheese contains not less than 
50 percent fat in the solids and not more 
than 42 percent moisture. (R. 1578- 
1579, 1718, 1756, 1774-1776, 1786, 5038, 
5062) .

60. For many years a variety of blue- 
mold cheese made of sheep’s milk has 
been cured in natural caves in the area 
of Roquefort, France, and has been 
shipped extensively to all parts of the 
world. Such cheese has long been known 
as Roquefort cheese. The use of sheep’s 
milk is the most important factor which 
imparts the distinctive characteristics to 
this variety of blue-mold cheese. Stor­
age in the caves is only for the purpose 
of obtaining proper temperature, hu­
midity, and ventilation. A blue-mold 
cheese made in a similar manner of 
sheep’s milk which is cured elsewhere 
than in the caves near Roquefort, under 
properly controlled curing conditions, 
would undoubtedly result in a cheese in­
distinguishable from the blue-mold 
cheese made near Roquefort. No find­
ing is made as to whether the name 
roquefort cheese has acquired and re­
tains a secondary meaning so that its 
use should be restricted to designate the 
blue-mold cheese cured in the area of 
Roquefort. Accurate descriptive names 
for such cheeses are sheep’s milk blue- 
mold cheese and blue-mold cheese from 
sheep’s milk. This variety of cheese 
contains not less than 50 percent fat in 
the dry matter, and its moisture is not 
more than 45 percent. It is cured for 
not less than 60 days. (R. 3336, 3370, 
3398, 3406, 3445, 3447-3449, 3461-3462, 
3467-3468, 3472, 3501-3502, 3568, 3582- 
3583, 3675-3676, 3686-3695, 3714-3716, 
4708, 4858, 4862-4863; Ex. 71, 80, 166, 167, 
169, 170, 171, 173, 174, 176, 185, 186)

61. Camembert cheese is a type of soft 
cured cheese made from cow’s milk, 
which is characterized by the growth of 
a typical white mold on the surface, 
This type of cheese originated fn France, 
and in the years before the second world 
war substantial amounts were shipped to 
the United States. In France a cheese 
known, as carre de l’est is quite similar 
to camembert cheese, but is made by a 
process whieh differs in some respects 
from the traditional process for making 
camembert. In the United States a 
cheese has been made for many years by 
a process almost identical with that used 
in France for making carre de l’est and 
sold under the name of camembert 
cheese. The cheese known as camem­
bert in France may be cured longer than 
camembert made in the United States. 
The former is characterized by the 
growth of surface microorganisms in ad­
dition to the white mold. These are in 
part yeasts which give the surface of the 
cheese a pink color. Camembert and 
similar cheeses are now made in many 
countries, but at present practically all 
cheese sold as camembert in the United 
States is of domestic manufacture. Un­
der favorable conditions, cheese manu­
facturers in France and other foreign 
countries may wish to ship camembert 
cheese to the United States. (R. 316,
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1184-1187, 1189-1193, 1196-1197, 1207, 
1220-1227, 1229, 1233-1235, 3287, 3375- 
3378, 3381-3383, 3386-3888, 3394, 3422- 
3423, 3471, 3474, 3509, 3695; Ex. 72, 75)

. 62. In Prance a small amount of cream 
is removed from the milk to be used for 
making camembert cheese or carre de 
1’est, and'the fat content in the solids 
is usually between 45 and 50 percent. In 
the United States camembert is made 
from whole milk, and the fat in the 
solids is not less than 50 percent. (R. 
1189, 1193, 1396-1397, 1422, 3384-3388, 
3421)

63. Camembert cheese is quite perish­
able, and when held for 60 days may not 
be acceptable to consumers. In Prance 
camembert cheese is usually made from 
raw milk and was so made in the United 
States until a few years ago. In recent 
years, due to regulations of some states 
requiring that cheese be made from pas­
teurized milk or aged for not lelss than 
60 days, camembert cheese in the United 
States is now made from pasteurized 
milk. Tha manufacture of camembert 
cheese in France from pasteurized milk 
has not been thoroughly tried. There 
are some, points of difference in the 
manufacturing procedure, depending on 
whether raw or pasteurized milk is used. 
(R. 282-283, 383, 1190-1192, 1202, 1233- 
1234, 3386-3387, 3417)

64. The differences in the finished 
products between camembert cheese and 
carre de Test, as made in France, are not 
extensively treated in the record. Carre 
de Test was said to be softer than cam­
embert and to sell at a lower price. 
Insofar as consumers in the United 
States are concerned at the present time, 
there is no need for specific standards to 
distinguish between these cheeses and 
the camembert cheese made in the 
United States. Sufficient protection to 
consumers for the present will be afford­
ed by the class standard for soft cured 
cheese. (R. 3386-3388, 3394, 3474, 3480, 
3510-3512)

65. Monterey cheese is the common or 
usual name of a variety of semisoft 
cheese that originated in Monterey 
County, California, and is now made in 
a few areas of the United States, prin­
cipally in California and adjoining 
States. It is made by the granular or 
stirred-curd process similar to that de­
scribed in finding 26. Monterey cheese 
differs from granular cheese, however, in 
that it has a higher moisture content and 
the body of the cheese is not as firm. It 
is uncolored and is molded under pres­
sure into Characteristic forms and shapes 
of less than 12 pounds in weight. Mon­
terey cheese for table use is made from 
whole milk, and has not less than 50 per­
cent fat in the solids. The moisture 
content does not exceed 44 percent. 
Some monterey cheese is made from 
partly skimmed milk, and is dried for 
grating purposes. Such cheese made for 
grating will be covered by the definition 
and standard of identity for the class 
known as grating cheese, and no separate 
standard is needed for it. (R. 1247-1253, 
1265, 1269-1271, 1273-1274, 1277-1279, 
1281, 2764, 2770, 2771; Ex. 25)

66. The method commonly qsed for 
manufacturing monterey cheese is as 
follows: Milk, which may be pasteurized 
and which may be warmed, is subjected

to the action of harmless lactic-acid-pro­
ducing bacteria present in such milk or 
added thereto. Purified calcium chloride 
may be added in a quantity of not more 
than 0.02 percent (calculated as anhy­
drous calcium chloride) of the weight of 
such milk. Sufficient rennet is added to 
set the milk to a semisolid mass. The 
mass is divided into smaller portions and 
so handled by stirring, heating, diluting 
with water or salt brine, or salting, as 
to promote and regulate the separation 
of whey and curd. The curd is then 
placed in muslin or sheeting cloths and 
formed into a ball, and pressed. It may 
be placed in a cheese hoop and pressed. 
The cloths are removed the following 
day, and the cheese is placed on trucks 
or racks and turned frequently to pre­
vent checking and to form a rind. The 
cheese may then be paraffined, or it may 
be dipped in vegetable oil and sprinkled 
with riCe flour. (R. 1247-1248, 1284, 
1286, 2765; Ex. 25)

67. Mcnterey cheese is usually made 
from pasteurized milk, and after its 
manufacture’ it is ordinarily sold as a 
fresh cheelse. It is rarely held for more 
than 30 days, and if held for as long as 
60 days it develops a flavor that would 
render it unacceptable to consumers. 
Since this cheese cannot, under normal 
conditions, be held for as long as 60 days, 
it is reasonable to require that it be 
made from pasteurized milk. (R. 1249, 
1271-1272, 1284, 2767-2768; Ex. 25)

68. High-moisture jack cheese is a 
variety of semisoft cheese made by the 
same method from pasteurized milk as 
monterey cheese, and has similar physi­
cal and chemical properties, except that 
the moisture content is more than 44 
percent but less than 50 percent. (R. 
1249-1250, 1273, 1290-1291; Ex. 25)

69. There are several varieties of 
cheese, now made in the United States 
by procedures which originated in Italy, 
which *are commonly known by their 
Italian names. One of these varieties is 
provolone cheese, also' known as pasta 
fllata cheese. This variety of cheese has 
a stringy curd texture, and it is made in 
a number of different shapes and sizes 
which are customarily designated by 
words of Italian origin. The common 
size and shape designations used in this 
country are: provoletti, provoloncini, 
provolontini, salamini, salami, boccini, 
mandarini, orancini, cacciacavallo, mon- 
teche, scamorze, gravanese. Some shapes 
are encased in rope or twine before dry­
ing. (R. 3756-3757, 3758, 3780, 3783- 
3785, 3790)

70. The procedure for manufacturing 
provolone cheese is similar to that of 
Cheddar cheese until the curd is matted 
and cut. In making provolone cheese, 
after the curd is matted and cut it is 
immersed in hot water and kneaded and 
stretched until it is smooth and free from 
lumps. This treatment results in a curd 
of stringy appearance which is charac­
teristic of provolone cheese. The curd is 
then cut and molded into shapes of vary­
ing sizes. During this molding the curd 
is kept sufficiently warm so that it sticks 
together and forms a smooth surface. 
The molded curd is then firmed by im -

, mershing in cold water. The units are 
salted in brine, are often encased in 
twine, anct are dried. Provolone cheese

is often smoked by the smoke from burn­
ing hardwood. The cheese is coated with 
paraffin or other similar wax and cured 
for varying lengths of time. (R. 3758, 
3763, 3798-3799, 3824, 3951)

71. Provolone cheese may be made 
from either raw milk or pasteurized milk. 
Rennet paste or an extract of rennet 
paste is ordinarily used to coagulate the 
milk. However, rennet has been found 
to be satisfactory for this purpose when 
used together with certain enzyines. (R. 
70J, 3760-3762, 3765, 3845, 3900)

72. In the manufacture of provolone 
cheese considerable fat is lost in the 
whey, and some is also lost in the manip­
ulation and handling of the curd. Pro­
volone cheese -contains not less than 45 
percent milk fat in the solids, and the 
moisture content is not more than 45 per­
cent. (R. 3758, 3793)

73. Some manufacturers of provolone 
cheese expressed a desire to bleach the 
milk from which it is made, using method 
described in finding 57. Purchasers of 
provolone-cheese have not been accus­
tomed to purchasing such cheese having 
a uniformly white curd. No reasons for 
consumer preference for a white cheese 
are disclosed by the evidence nor does 
there appear in the evidence any basis for 
a finding that bleaching the milk used 
in making provolone cheese would pro­
mote honesty and fair dealing in the 
interest of consumers. (R. 3762, 3793, 
3898)

74. A variety of hard cheese which 
originated in Italy is now manufactured 
in the United States and is known as 
parmesan cheese or reggiano cheese. 
Whatever differences that may have ex­
isted between cheeses of these two names 
have disappeared. This variety of cheese 
has a hard and brittle rind, a granular 
texture, and a mellow and somewhat 
nutty flavor; it grates readily. It is macTS 
from cow’s milk, from which part of the 
cream has been removed. The procedure 
for the manufacture of parmesan cheese 
is as follows: Milk, which may be pas­
teurized and may be warmed, is subjected 
to the action of harmless lactic-acid-pro­
ducing bacteria present in such milk or 
added thereto. Purified calcium chloride 
may be added in a quantity of not more 
than 0.02 percent (calculated as anhy­
drous calcium chloride) of the weight of 
such milk. Harmless artificial coloring 
may be added. Rennet is added in suffi­
cient quantity to set the milk to a semi­
solid mass. The mass is cut into pieces 
no larger than wheat kernels, heated, and 
stirred until the temperature reaches 
between 115° to 125° F. The curd is 
allowed to settle, and is then removed 
from the kettle or vat, drained for a short 
time, placed in hoops, and pressed. The 
pressed curd is removed and salted in 
brine or dry-salted. The cheese is cured 
in a cool, ventilated room. The rind of 
the cheese may be coated or colored. 
(R. 702, 3901-3904, 3723, 3728, 3739, 3757- 
3758, 3972, 3978, 5344-5345)

75. In order to obtain a cheese having 
the characteristics associated with par­
mesan cheese, it is necessary to cure the 
cheese for a long period of time. It is 
cured generally for at least 14 months 
and often for as long as two years. Tes­
timony was introduced concerning a 
method of manufacturing parmesan
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cheese whereby the curing period could 
be reduced to 5 or 6 months. In this 
method the, cream separated from the 
milk is homogenized and then recom­
bined with the skim milk. An enzyme 
preparation containing a lipase is also 
added during the manufacturing process. 
Cheeses that have not been cured for 14 
months do not have all the characteris­
tics associated with parmesan cheese. It 
would not promote honesty and fair 
dealing in the interest of consumers to 
permit hard grating cheese cured for less 
than 14 months to be included in the 
definition and standard of identity for 
parmesan cheese. Such a cheese should 
be given a new name. It would then 
come under the class standard for hard 
grating cheese. (R. 3905-3906, 3919, 
3939-3940, 3718-3722, 4120-4121)

76. Parmesan cheese made in the 
United States usually coritains on the 
average 36 or 37 percent of milk fat in 
the solids. It is reasonable to require 
that such cheese contain not less than 
34 percent-of milk fat in the solids. Dur­
ing the curing period the moisture con­
tent of the cheese is reduced, and the 
cheese when 14 months old contains not 
more than 32 percent of moisture. (R. 
3902, 3940, 3724)

77. Romano cheese is the common or 
usual name of another variety of hard 
cheese which originated in Italy. In the 
past considerable quantities have been 
shipped from Italy to the United States. 
In recent years this type of cheese has 
also been manufactured in the United 
States. In Italy cheeses of this variety 
are also known by other means. Such 
names are usually descriptive of the lo­
cality of manufacture. In the United 
States this variety of cheese has been 
known to a limited extent as toscano 
cheese, sardo cheese, and incanestrato 
cheese. These names are not the com­
mon or usual names of this cheese, and 
to permit their use as synonyms for 
romano cheese might result in consumer 
confusion. (R. 3769, 3802, 2515 -̂2916, 
3961^3965)

78. In Italy this variety of cheese was 
originally made from sheep’s milk, and 
was called pecorino (from the Italian 
word pecora, meaning sheep) romano. 
Subsequently, the same type of cheese 
was also made from cow’s milk, and was 
called vaccino (from the Italian word 
vacca, meaning cow) romano. This va­
riety of cheese is also sometimes made 
from goat’s milk, and is called caprino 
(from the Italian word capra, meaning 
goat) romano. In the United States 
practically all this variety of cheese has 
been made from cow’s milk and sold and 
distributed under the name- romano 
cheese. No cheese of this variety is 
known to be made in the United States 
from sheep’s milk, although it has been 
made to a limited extent in some western 
States from either goat’s milk or a mix­
ture of goat’s milk and cow’s milk. Ro­
mano cheese is the common name of the 
variety, whether made from cow’s milk, 
sheep’s milk, goats’ milk, or mixtures of 
these. When milk other than cow’s milk 
is used, consumers should be informed of 
the animal origin of the milk. (R. 1320, 
1325-1326, 2915, 2971, 3961-3964, 3981, 
3990, 4012-4015, 5345-5346)

79. The procedure for making romano 
cheese, wherever made, is basically as fol­
lows: Milk, which may be pasteurized 
and which may be warmed, is subjected 
to the action of harmless lactic-acid-pro- 
ducing bacteria present in such milk or 
added thereto. Purified calcium chloride 
may be added in a quantity not more 
than 0.02 percent (calculated as anhy­
drous calcium chloride) of the weight of 
such milk. Harmless artificial coloring 
may be added. Rennet, rennet paste, or 
extract of rennet paste is added in suffi­
cient quantity to set the milk to a semi­
solid mass. The mass is cut into pieces 
no longer than corn kernels, heated, and 
stirred until the temperature reaches 
about 120° F. The curd is allowed to 
settle, then removed from the kettle or 
vat, drained for a short timerplaced in 
hoops, and pressed. The pressed curd is 
removed and salted by immersing in 
brine for about 24 hours and is then re­
moved from the brine and the surface is 
allowed to dry. It is then alternately 
rubbed with salt and washed, and it may

•be perforated with needles. It is dry- 
cured. During*, the curing it is turned 
and scraped. The surface may be rubbed 
with vegetable oil. (R. 3771, 3908, 3909)

80. Romano cheese is used principally 
as a grating cheese, but it is also used to 
some extent as a table cheese. It has a 
granular texture, a rather piquant flavor, 
and a hard, brittle rind. It is usually 
cured for 6 months or more, but some of 
the smaller sizes are cured for about 5 
months. When made from cow’s milk, 
some of the fat is removed. If too much 
fat is removed, however, there is not 
enough left proper flavor develop­
ment. A reasonable minimum limit for 
fat in the solids is 38 percent. During 
curing the moisture content of the cheese 
is reduced and a reasonable maximum 
limit for moisture content is 34 percent. 
(R. 703, 3769-3771, 3803, 5345)

81. Three related varieties of cheese 
are made in the United States from 
cow’s milk, and are known as asiago 
fresh cheese (or asiago soft cheese) 
asiago medium cheese, and asiago old 
cheese, respectively. Asiago fresh cheese 
is used as a table cheese; asiago medium 
cheese is used both as a grating cheese 
and as a table cheese; and asiago old 
cheese is used as a grating cheese. The 
procedure for manufacturing these three 
varieties of cheese, which is basically 
the same except for the fat content of 
the milk and length of Curing time, is as 
follows: Milk, which may be pasteurized 
and which may be warmed, is subjected 
to the action of harmless lactic-acid- 
producing bacteria present in such milk 
or added thereto. Purified calcium chlo­
ride may be added in a quantity of not 
more than 0.02 percent (calculated as 
anhydrous calcium chloride) of the 
weight of such milk. Rennet is added in 
sufficient quantity to set the milk to "a" 
semisolid mass. The mass is cut, stirred, 
and heated to promote lactic-acid de­
velopment and regulate separation of

* the whey from the curd. The whey is 
drained. When the curd is sufficiently 
firm it is removed from the kettle or vat, 
further drained for a short time, packed 
into hoops, and pressed. The pressed 
curd is salted in brine, then cured in a

well-ventilated room. During curing the 
surface of the cheese is occasionally 
rubbed with a vegetable oil. (R. 3819, 
3821-3825, 3829, 3838)

82. Asiago fresh cheese is made from 
whole milk and has not less than 50 per­
cent of fat in its solids. Consumers of 
this type of cheese desire a cheese that 
is relatively soft, and the moisture con­
tent is usually above 40 percent but not 
over 45 percent. This cheese is cured 
for not less than 60 days. (R. 3818-3821, 
3826, 3909-3910)

83. Asiago medium cheese is usually 
made from milk from which some cream 
has been removed, and contains not less 
than 45 percent fat in the solids. This 
cheese is cured for not less than 6 
months, and due to this long curing 
period the moisture content is not more 
than 35 percent. (R. 703, 3821-3823, 
3829-3830)

84. Asiago old cheese is made from 
partly skimmed milk and is cured for not 
less than 12 months. Due to the longer 
curing period there is a reduction in fat 
and moisture, and this cheese contains 
not less than 42 percent fat in the solids 
and not more than 32 percent moisture. 
(R. 703, 3823-3825, 3831-3832, 3910-3911)

85. A type of hard cheese made from 
skim milk to which is added a species of 
clover which has been dried and ground 
is made in Switzerland and other parts 
of the world. It is made in the shape 
of a truncated cone and has a pale- 
green color, and is-known as sap sago 
cheese. The method of manufacturing 
sap sago cheese is essentially as follows:. 
Soured skimmed cow’s milk is heated to 
boiling temperature, with stirring. Cold 
buttermilk may be added. Sufficient 
sour whey is added to give the curd the 
desired consistency. The curd is spread 
out in boxes and is allowed to drain and 
ferment while being pressed. It is al­
lowed to ripen and dry for not less than 
5 weeks. The dried and ripened curd is 
ground, and to each 100 parts are added' 
about 5 parts of salt and 25 parts of 
dried, aromatic clover of the species 
Melilotus coerulea. The mixture is 
formed into the characteristic shape by 
forcing it into molds. It is cured for 
not less than 5 months. Due to the heat­
ing of the milk prior to precipitation 
of the curd and to the length of curing 
time of sap sago cheese, it can reason­
ably be expected that pathogenic organ­
isms are destroyed and that it is safe 
for consumption. The moisture content 
of sap sago cheese is not more than 38. 
percent. The fat content is low, and 
there is no need to set a minimum re­
quirement. (R. 1298, 2283-2284, 2389- 
2390, 4258, 4637-4643, 4598-4599; Ex. 
26, 63)

86. Cook cheese, sometimes called koch 
kaese, is a variety of soft cheese made 
from cottage cheese curd. This is cured, 
often with the addition of a white mold, 
then heated so that it melts, and is then 
poured into containers. To the melted 
cheese may be added cream, salt, cara­
way seed, or a mixture ofr two or more 
of these. The method of manufactur­
ing cook cheese is essentially as follows: 
Skim milk is subjected to the action of 
harmless lactic-acid-producing bacteria 
present in such milk or added thereto. 
A culture of a harmless white mold may
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be added. Sufficient rennet, with or 
without purified calcium chloride in a 
quantity not more than 0.02 percent 
(calculated as anhydrous calcium chlo­
ride) of the weight of the milk, may be 
added to aid in setting the skim milk to 
a semisolid mass. The mass is cut and 
heated, with continued stirring so as to 
promote and regulate the separation of 
the curd and whey. The whey is drained, 
and the curd is cured for 2 or 3 days. 
It is then heated to a temperature of 
not less than 180° F. until the hot curd 
drops from a ladle- with a consistency 
similar to that of honey. The hot cheese 
is filled into packages and cooled. 
Cream, salt, or caraway seed or any 
mixture of two or more of these may be 
added. (R. 3072-3074, 3081)

87. In place of all or part of the skim 
milk used in making cook cheese, a satis­
factory product can be made by using 
concentrated skim milk, that is, skim 
milk from which a portion of the water 
has been removed by evaporation, or non­
fat dry milk solids, or both, with water 
in a quantity not in excess of that suffi­
cient to reconstitute such concentrated 
skim milk or nonfat dry milk solids 
Which may be used (R. 2658, 2660, 2666)

88. Due to the heating of the curd for 
the purpose of melting it, in the manu­
facture of cook cheese, it can reasonably 
be expected that pathogenic organisms 
are destroyed and that it is safe for con­
sumption. The moisture content of cook 
cheese is not more than 80 percent. The 
fat content is low, and there is no need 
to set a minimum requirement. (R. 3073, 
3081)

89. A type of cheese prepared from the 
skim milk of cows is made in Norway 
and known as gammelost. This type of 
cheese is sometimes shipped to the United 
States and may be made at times in the 
United States. The procedure used is as 
follows: A starter, consisting of a cul­
ture of harmless lactic-acid-producing 
bacteria, is added to skim milk, and the 
mix is allowed to stand until it has be­
come quite aqid. The mixture is heated 
to about 145° F. and maintained at this 
temperature for not less than V2 hour. 
During heating the curd is occasionally 
stirred. The whey is drained off, and 
the curd is filled into forms and pressed; 
the shaped curd is then placed in the 
whey and heated for 3 or 4 hours. It is 
removed and may again be pressed. It is 
then stored until sufficiently cured.

Gammelost is a hard cheese and usu­
ally contains about 52 percent water. 
The fat content is low, and there is no 
need in a standard to set limits on fat 
or moisture. (R. 5296-5299; Ex. 26)

90. Because of the many varieties of 
cheese that will be included in the differ­
ent class standards, some of which may 
be made from sheep’s milk or goat’s milk, 
it is reasonable to provide that cheeses 
falling within the class standards may be 
made from the milk of cows, sheep, or 
goats, or mixtures of these (finding 11). 
It is reasonable to permit the adjustment 
of the milk by separating part of the fat

' therefrom or by adding thereto one or 
more of the following: cream, skim milk, 
concentrated skim milk or nonfat dry 
milk solids, or the corresponding prod­
ucts prepared from sheep’s milk or goat’s

PROPOSED RULE MAICNG
milk. It is reasonable to permit the use 
of calcium chloride as described in find­
ing 14, and harmless enzymes as described 
in finding 18. For the reasons set forth 
in findings 19, 20 and 21, it is reasonable 
to require that such cheeses be made from 
pasteurized milk, or in the alternative 
be held for not less than 60 days at a 
temperature of not less than 35° F. 
(R. 699-670, 709, 719-720, 731, 733-734, 
1231,1292-1295,1313,5062)

91. In order to prevent the substitu­
tion of skimmed milk or partly skimmed 
milk cheeses, for cheeses made in the 
United States from whole milk (finding 
16), it is reasonable to require that 
cheeses known as hard, semisoft, and 
soft ripened, for which there is no spe­
cific definition and standard of identity, 
contain not less than 50 percent fat in 
the dry matter. Manufacturers of 
cheeses outside the United States can 
readily modify their manufacturing 
processes so that their cheeses will com­
ply with standards based on American 
methods of manufacture, or in unusual 
cases may apply for a specially appli- . 
cable standard. It would not promote 
honesty and fair dealing in the interest 
of consumers in the United States to 
lower the class standards to permit the 
general use of /partly skimmed milk for 
making these cheeses. (R. 1019-1020, 
1028-1029, 1103, 1340-1341, 1344, 1347, 
1351-1352, 1359, 1447-1448, 1476, 1638- 
1642, 1646, 1700)

92. The amount of moisture in a 
cheese is one of the factors which deter­
mines into which class it falls. In the 
United States hard cheeses produced in 
the greatest quantity have not more than 
39 percent moisture, and it is reasonable 
to set this limit for moisture in hard 
cheeses for which there is no specified 
definition and standard of identity. The 
moisture content of semisoft cheeses is 
necessarily higher, apd a reasonable 
range of moisture for such cheese for 
which there is no specific definition and 
standard of identity is from 39 to 50 per­
cent. In the case of soft ripened cheeses 
for which there is no specific definition 
and standard of identity, there are wide 
variations of moisture content, and it is 
impracticable to set a moisture limit for 
this class of cheese. (R. 302, 1016, 1019, 
1056, 1060, 1111, 1292, 1294-1295, 1302- 
1304, 1322-1323, 1338, 1360, 1376, 1638, 
1645, 4512-4513; Ex. 26)

93. The procedure for manufacturing 
all hard cheeses cannot be described in 
great detail owing to the variations prac­
ticed, but it is essentially as follows: 
Milk, which may be pasteurized and 
which may be warmed, is subjected to 
the action of harmless lactic-acid-pro­
ducing bacteria, with or without other 
harmless flavor-producing bacteria pres­
ent in such milk or added thereto. Puri­
fied calcium chloride may be added in 
a quantity not more than 0.02 percent 
(calculated as anhydrous calcium chlo­
ride) of the weight of such milk. Harm­
less artificial coloring may be added. 
Rennet, or rennet paste, or extract of 
rennet paste, is added in sufficient quan­
tity to set the milk to a semisolid mass. 
The mass is cut into small particles, 
stirred, and heated. The curd is sepa­
rated from the whey, drained, shaped 
into forms, and may be pressed. The

curd is salted at some stage of the manu­
facturing process. The shaped curd is 
cured to develop flavor. The rind may 
be coated with paraffin, or rubbed with 
vegetable oil, or both. (R. 1294-1295, 
1338, 1428; Ex. 26)

94. As is the case in hard cheeses, 
there are many variations practiced in 
the manufacture of semisoft cheeses, and 
it is impossible to describe in detail the 
manufacturing procedure for semisoft 
cheese. In general, the manufacturing 
procedure is similar to that used for 
making hard cheeses, except that the 
curd is not necessarily cut or heated. 
Semisoft cheeses may be cured under 
suitable conditions for the development 
of biological curing agents on the sur­
face of the cheese. (R. 1016-1019, 1088, 
1102, 1338, 1352-1359, 1428, 1638-1642)

95. The procedure for manufacturing 
soft ripened cheeses is similar to that 
used in making semisoft cheeses, except 
that heat may not be used, and the curd, 
after the whey has been separated from 
it, is cured under suitable conditions for 
the development of the biological curing 
agents which impart to the particular 
variety of cheese their distinctive char­
acteristics. This is usually effected by 
the development of such curing agent 
on the surface of the cheese\and con­
ducting the process so that the cheese 
cures from the surface toward the cen­
ter. Sufficient data on the phosphatase 
content of soft ripened cheeses is not 
available for use as a basis for incorpo­
rating a test for phosphatase in the defi­
nition and standard of identity for this 
class of cheeses. (R. 318, 1230-1231, 
1330-1331, 1428)

96. Definitions and standards of iden­
tity were proposed for some of the more 
important varieties of cheese intended 
primarily for grating purposes. In Ad­
dition *to such cheese there áre other 
varieties of lesser importance made in 
the United States and elsewhere which 
are also intended primarily for grating 
purposes. It is impracticable to adopt 
specific definitions and standards of 
identity for each of such cheeses. (R. 
685, 2917, 4050, 4155, 4260; findings 74, 
80, 81; Ex. 26)

97. Hard grating cheeses are usually • 
made from cow’s milk, but at times they 
may be made from sheep’s milk or goat’s 
milk, or mixtures of these with cow’s 
milk. In making such cheeses, a por­
tion of the fat is generally removed from 
the milk. A minimum amount of fat is 
necessary for development of desirable 
flavor. In order to prevent the use of 
jpilk from which more fat has been re­
moved than is customary in such cheeses, 
and to make sure that there is sufficient 
fat for proper flavor development, it is 
reasonable to require that hard grating 
cheeses contain at least 32 percent of 
milk fat in the solids. Hard grating 
cheeses are relatively low in moisture 
content. The maximum moisture con­
tent compatible with the characteristics 
of hard grating cheese is 34 percent. (R.. 
1316, 2917, 2973, 2987-2990, 3996-3997, 
4134, 4156; Ex. 26, 94-96, 220)

98. Hard grating cheeses are cured for 
relatively longer periods of time than 
other cheeses, in order to develop sharp 
flavor.. The minimum curing time com­
patible with the development of the
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characteristic sharp flavor is 6 months. 
Due to the long curing period, such 
cheese may reasonably be expected to be 
safe for consumption even when made 
from unpasteurized milk. (R. 2987, 
3908, 4545, 5215-5216; finding 20; Ex. 
26)

99. It is impossible to describe with 
great particularity the manufacturing 
procedure for hard grating cheese, but 
in general it is similar to that used in 
manufacturing hard cheese. Rennet, 
rennet paste, or extract of rennet paste 
may be used. The rind may be colored 
or rubbed with vegetable oil or both. 
The use of partly skimmed milk; the 
amount of cutting, stirring, and drain­
ing; the heating temperature, and the 
long curing period are some of the factors 
which give hard grating cheese its char­
acteristics. (R. 3727, 3731-3732, 3843- 
3845, 3904, 3907, 5215-5216; Ex. 26, 94, 
96)

100. Separate specific definitions and 
standards of identity were proposed for 
hard grating cheeses under the names of 
monte cheese and modena cheese. The 
distribution of these cheeses is limited. 
A definition and standard of identity 
for monte cheese or modena cheese, or 
the inclusion of products of such com­
position in the class standard for hard 
grating cheeses, would in effect provide 
for manufacturing a hard grating cheese 
deficient in fat and would not promote 
honesty and, fair dealing in the interest 
of consumers. (R. 521, 2974, 3888, 3906, 
3941-3942, 3944, 5216; finding 97)

101. Several varieties of cheeses are
made in various parts of the world which 
resemble members of the class for which 
a standard is proposed under the class 
name semisoft cheeses. They differ 
from the cheeses for which this standard 
is applicable in that they are made from 
partly skimmed milk, and the fat. con­
tent of their solids ranges from 45 to 
50 percent. Many of these cheeses have 
obtained popularity under specific 
nanies, and cheeses of this class vary 
from each other due to the conditions 
under which they are made and stored, 
although the basic procedure used for 
their preparation is essentially the same. 
This procedure is the same-as that de­
scribed for preparing semisoft cheeses, 
except that partly skimmed milk is 
used. (R. 1028, 1102, 1374-1376, 3425, 
3529, 4512-4513, 5003-5004, 5006; Ex. 26, 
29-33) *

102. There are a number of varieties 
of cheese, some made in the United 
States and others shipped into the 
United States, which are characterized 
by the presence of certain ̂ pices. Such 
cheeses fall into one of the general 
classes of "spiced cheeses," rather than 
a class based on the texture of the cheese. 
Cheeses of this class are particularly 
popular in the Scandinavian countries 
and with consumers in this country who 
are familiar with cheeses as made in such 
countries. Spiced cheeses are usually 
made from partially skimmed cow’s milk, 
although a few varieties are also made 
from whole milk. The spices added may 
be caraway seed, cloves, cumin seed, 
anise seed, sage, or other spices. In some 
varieties of cheese more than one spice 
is used. The oil extracts of such spices 
are sometimes used in addition. Some 
of the cheeses of this class are known as

noekkelost, kuminost, leyden, frisian 
clove, Christian IX, caraway, pepato, and 
sage. The use of certain spices arid 
combinations of them by long-continued 
practice has become associated with the 
name of a particular variety of spiced 
cheese. It would be deceptive to con­
sumers to permit the use of spice or spice 
oil which simulates the flavor of aged 
cheese. (R. 1087-1088, 1093^1094, 1096, 
1130-1131, 1139, 1141, 1162-1164, 1683- 
1689 1697-1699, 2919, 3832-3855, 3840- 
3841, 4904-4906, 5014, 5058, 5280; Ex. 
198)

103. It is impracticable to adopt a spe­
cific definition and standard of identity 
for each of the varieties of spiced cheese. 
The flavor of such cheeses is due pri­
marily to the spices used, and satisfac­
tory spiced cheeses can be made from 
partly skimmed milk. In order to differ­
entiate spiced cheeses made from partly 
skimmed milk from those made from 
whole milk, two separate class standards 
should be established: one for spiced 
cheese and one for part-skim spiced 
cheese. Spiced cheese has not less than 
50 percent milk fat in its solids, and 
part-skim spiced cheese has less than 50 
percent but not less than 20 percent fat 
in its solids. The record does not fur­
nish a basis for setting moisture limits 
for spiced cheeses. (R. 1141-1142, 1169- 
1170, 1683, 1705-1706, 4904r-4907, 5015, 
5058, 5246-5248, 5281, 5298-5299; ExT 26, 
156, 160)

104. The method of manufacturing 
spiced cheese is similar to that used in 
manufacturing hard cheese, except that 
during the procedure spices are added. 
In general, hfot less than 1 & ounces of 
spibes are added for each 100 pounds of 
cheese, and thi£ is a reasonable minimum 
requirement for the total amount of 
spices to be used in these cheeses. (R. 
1087-1088, 1095, 1128, 1142, 1163, 1169, 
5016-5018, 5297)

105. A number of foods which resemble 
cheese iñ some respects are made in 
whole or in part from cheese whey. Milk 
or cream or both are sometimes added. 
Such foods, although not cheese as that 
word is commonly understood, are gen­
erally referred to as whey cheeses. Such 
foods may be made from the whey of 
cow’s milk or goat’s milk or mixtures of 
these, to which may be added cow’s milk 
or goat’s milk or cream or mixtures of 
these. Some of the names under which 
whey cheeses are known are mysost, 
flotost, primost, ricotta, and gjetost. Due 
to the extremely variable composition of 
these foods it is impracticable to adopt 
a class standard which will be of value 
in promoting honesty and fair dealing in 
the interest of consumers, and the rec­
ord does not give a basis for establishing 
the multiplicity of standards that would 
be required to cover the many varieties 
of whey cheese made. By designating a 
food of this kind as "whey cheese,” the 
possibility of consumers’ confusing it 
with a cheese made from milk will be 
minimized. (R. 5249-5251, 5254-5255, 
'5261, 5295, 5310, 5312, 5319; Ex. 26, 242, 
243, 244)

106. A variety of cheese which resem­
bles Cheddar cheese and some other va­
rieties of hard cheese is made in the 
United States from separated milk. It 
contains very small amounts of milk fat. 
Skim milk normally contains only about

Vlo of 1 percent of fat, and cheese made 
therefrom may contain about 1 percent, 
or slightly more, milk fat. This variety 
of cheese is suitable for use as an in­
gredient in preparing certain other foods, 
particularly bakery products. It has also 
been used as an ingredient of cheese 
foods and cheese spreads, although its 
use for these purposes is not to be recom­
mended. (R. 2902-2904, 2906, 2910-2911, 
2976)

107. Skim milk cheese for manufactur­
ing is entirely unsuitable for general 
cheese use. Due to its resemblance to 
other cheeses, which are more costly and 
generally more desirable, it could, to 
some; extent, be substituted for them. It 
will promote honesty and fair dealing in 
the interest of consumers to establish a 
definition and standard of identity for 
this variety of cheese Containing provi­
sions designed to lessen the possibility of 
deception to consumers. The name “skim 
milk cheese for manufacturing” accu­
rately describes the product. Such a 
cheese should be identified in such a way 
as to prevent its being substituted for, or 
confused with, varieties of hard cheese 
which it resembles. This can be accom­
plished by requiring that skim milk 
cheese for manufacturing be coated with 
blue-colored paraffin or other firmly ad­
hering material, colored blue. (R. 2902, 
2904, 2909, 2930-2931, 2969, 2999, 5364)

108. The procedure used for prepar­
ing skim milk cheese for manufacturing 
is similar to that used for preparing hard 
cheese. The moisture content of such 
a cheese is not more than 50 percent. 
Since this variety of cheese is suitable 
only for manufacturing, it is- not neces­
sary that its standard require that the 
skim milk used be pasteurized or that 
the skim milk cheese for manufacturing 
made therefrom be held for not less 
than 60 days. (R. 2905-2906, 2908-2909, 
5365)

109. There was testimony relative to 
abuses in the sale of foods purporting 
to be grated cheeses. It was recom­
mended that a standard which would 
curtail or prevent these abuses be 
adopted. It is clear that there are abuses 
in this regard and that it would be de­
sirable to adopt regulations which would 
curtail or prevent them. However, the 
evidence does not establish sufficient 
basis for adopting definitions and stand­
ards of identity for such foods which 
would promote honesty and fair dealing 
in the interest of consumers. (R. 3855- 
3856, 3874-3875, 3882-3883, 4017-4020 
4022-4027, 4109-4112, 4599-4600)

110. There was testimony proposing 
a standard for a cheese made from milk 
and buttermilk. The testimony showed 
that this type of cheese had so far been 
made only in small quantities on an ex­
perimental basis. The evidence does not 
warrant the adoption of a standard for 
such a cheese. (R. 3074-3116)

111. A number of foods now being 
marketed are made by grinding and mix­
ing cheeses of the same or. more* than 
one variety, with the addition of emulsi­
fying agents, salt, water, and coloring, 
and heating thé mix to make a pasteur­
ized product of uniform texture and 
composition. These fqods are commonly 
known as pasteurized process cheese. A 
similar food is occasionally made in the 
same way, except that no emulsifying



1972

agent is employed. Such a food is com­
monly known as pasteurized blended 
cheese. (R. 1806, 1858-1859, 1989-1991, 
1993-1994, 2013-2014, 2016, 2023, 2030, 
2553-2554, 2573-2574, 2604-2606; Ex. 14, 
46)

112. The heat treatment necessary to 
melt the cheese and to give a consistency 
suitable for packaging requires a tem­
perature of 150° F. for about 30 seconds, 
or longer. This heat treatment is suf­
ficient to destroy dangerous microorgan- 
isms which may have been present in the 
ingredients used, and also to destroy any 
phosphatase in cheese made from un­
pasteurized milk. The phosphatase test 
for a properly made pasteurized process 
cheese may be entirely negative, and in 
no case does a pasteurized process cheese, 
when tested by the method described in 
finding 22, show a phenol equivalent of 
more than 3 micrograms per 0.25-gram 
portion. The heat treatment stops fur­
ther curing of the cheese, and the fin­
ished foods retain the characteristics 
present at the time of manufacture. (R. 
1808-1809, 2284-2291, 2297-2301, 2185- 
2191, 3063-3067, 4039-4042; Ex'. 13, 61)

113. Since pasteurization is effected 
during manufacture, Cheddar cheese for 
manufacturing, washed curd cheese for 
manufacturing, colby cheese for manu­
facturing, granular cheese for manufac­
turing, swiss cheese for manufacturing, 
and brick cheese for manufacturing* are 
suitable ingredients for pasteurized proc­
ess cheese. (R. 401, 411,1995-1996, 2024, 
2724, 2727, 4038-4039)

114. Processing or blending operations 
may increase the moisture content of the 
mix because of condensation of steam 
used for heating the mass and through 
the addition of ingredients in aqueous 
solution. The water so added ordinarily 
increases the moisture content by less 
than 1 percent, and an allowance of 1 
percent moisture above the maximum 
permitted in the cheese ingredient is rea­
sonable. (R. 1964,1996,2002,2025,3913)

115. Pasteurized process cheese may
be made from different varieties of cheese 
which do not have the same moisture and 
fat contents. With certain exceptions, 
it is reasonable in such cases that the 
moisture content be the arithmetical av­
erage of the maximum moisture contents 
prescribed for the varieties of cheese? 
used, plus the allowance of 1 percent nec­
essary for the reasons given in finding 
114. (R. 1993, 2002, 2025,2605,2758)

116. Establishment of a general maxi­
mum limit on moisture in pasteurized 
process cheese will promote honesty and 
fair dealing in the interest of consumers, 
since varieties of natural cheese of very 
high moisture content may be used in 
mixtures and would introduce excessive 
amounts of water. A reasonable maxi­
mum limit on moisture is 43 percent, ex­
cept as noted in other findings. (R. 
1964, 2002, 2025)

117. One type of pasteurized process 
cheese made from Cheddar cheese, 
washed curd cheese, colby cheese, gran­
ular cheese, or mixtures of two or more 
of these varieties is commonly known as 
pasteurized process American cheese. 
Consumers expect a pasteurized process 
cheese so designated to possess charac­
teristics'commonly associated with pas-
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teurized process Cheddar cheese. It is 
reasonable that the maximum moisture 
content of pasteurized process American 
cheese be 40 percent, and that Cheddar 
Cheese constitute at least 75 percent of 
the cheese ingredients. (R. 2002-2004. 
2020; 5079, 5162, 5166)

118. A type of pasteurized process 
cheese made from a mixture of gruyere 
cheese and swiss cheese was introduced 
into the United States from Switzerland. 
At times it may have been made from 
swiss cheese alone. Later, processed 
swiss cheese made in the United States 
was labeled at times as process gruyere 
cheese. It was believed by many in the 
United States that swiss cheese and 
gruyere cheese were the same cheese, but 
made in different areas. The evidence 
showed (finding 36) that gruyere cheese 
is a different variety of cheese from swiss 
cheese. It will not promote honesty and 
fair dealing in the interest of consumers 
to permit pasteurized process swiss 
cheese to be labeled pasteurized process 
gruyere cheese. Processed mixtures of 
gruyere cheese and swiss cheese having 
not less than 30 percent gruyere cheese 
are sufficiently characterized by the 
presence of gruyere cheese to be known 
as pasteurized process gruyere cheese. 
The fat content of the solids of pasteur­
ized process gruyere cheese is not less 
than 45 percent. (R. 536, 2127, 2£71, 
4319, 4327-4328, 4331, 4342-4344, 4354, 
4358, 4368, 4621, 5162; Ex. 26, 76, 79, 112- 
121, 124-127, 223-224)

119. Pasteurized process g r u y e r e  
cheese is sometimes packaged in separate 
units weighing less than 2 ounces. The 
packaging of such small sizes requires a 
higher degree of fluidity than packaging 
larger sizes, and this fluidity can at the 
present time be obtained only by increas­
ing the moisture content of these prod­
ucts to not over 44 percent. (R. 548-561, 
698-699, 2025, 2127, 2129,2135, 4338, 4347; 
Ex. 76, 79)

120. It is not possible to manufacture 
a generally acceptable pasteurized proc­
ess limburger cheese with a moisture 
content not exceeding 43 percent, since 
consumers expect pasteurized process 
limburger cheese to resemble the natural 
limburger cheese, which has a high mois­
ture content and is somewhat soft. A 
reasonable maximum moisture content 
of pasteurized process limburger cheese 
is 51 percent. (R. 2002, 2025)

121. The fat content of the solids of 
pasteurized process cheese made of one 
variety of cheese, in practice, has been 
equal to that of the variety of cheese 
used, and it is reasonable to require that 
this practice be continued. It is reason­
able to require that the fat content of 
the solids of a pasteurized process cheese 
made from two or more varieties of 
cheese be not less than the arithmetical 
average of the prescribed minimum fat 
contents of the solids of the varieties 
used, and in no case less than 47 percent, 
except in case of pasteurized process 
gruyere cheese made from a mixture of 
gruyere cheese and swiss cheese, the 
solids of which should contain not less 
than 45 percent fat. (R. 2002, 2025)

122. The addition of salt and emulsi­
fying agents during processing reduces 
the fat content of the solids of the fin­
ished product. It is customary to com­

pensate, when necessary for this reduc­
tion in fat, by the addition of cream. 
Since the addition of large amounts of 
cream would alter the characteristics of 
the product, it is reasonable to limit the 
addition of cream to a quantity which 
will not increase the fat content of the 
product by more than 5 percent. (R. 1872, 
1880, 1934-1936, 1980-1981, 1997, 2024)

123. Cheeses of unusually low moisture 
content are sometimes Used in making 
pasteurized process cheese., To avoid 
undue hardness in the resulting product, 
water may be added to the mix. The 
use of water in such amounts that the 
moisture content of the finished pasteur­
ized process cheese does not exceed the 
limits prescribed is reasonable. (R. 1964, 
1996, 2002)

124. Abuses may arise when pasteur­
ized process cheese is made from two or 
more varieties and named after all va­
rieties, if any variety is present in only 
a very small amount. In case a pas­
teurized process cheese is made from two 
varieties, it is reasonable to require that 
the weight of each be at least 25 percent 
of the total weight of cheese used; and 
in case three or more varieties are used, 
it is reasonable that the weight of each 
variety be not less than 15 percent of the 
total cheese weight, except when certain 
highly flavored varieties are used. Lim­
burger cheese, blue cheese, roqueforfc 
cheese, and gorgonzola cheese possess 
very definite flavors which are imparted 
to pasteurized process cheese by use of 
lesser amounts. Desirable character­
istics from blue, roquefort, and gor­
gonzola cheeses are imparted by use of 
10 percent or more of one of these va­
rieties in a cheese mix containing two 
varieties, and by use of 5 percent of any 
of these varieties in a cheese mix made 
of three or more varieties. The desired 
flavor from limburger cheese may be im­
parted if it constitutes 5 percent of the 
cheese weight when two varieties are 
used, and if it constitutes 3 percent of 
the cheese weight when three or more 
varieties are used. (R. 2002-2003, 2025, 
2732-2733)

125. Salt and harmless artificial col­
oring are used in making pasteurized 
process cheese, to produce uniformity in 
seasoning and color. (R. 1996)

126. Spices and flavorings are some­
times used to produce characteristic 
flavors desired by certain consumers. 
The simulation of the flavor of a cheese 
or an aged cheese through addition of 
spices or flavorings would be deceptive, 
and is not in the consumer’s interest. 
Consumers are interested in having the

* presence of spices or flavorings declared 
on the label. (R. 1872-1873, 1875, 1936, 
1942, 1958, 1969, 2001, 2024, 2245)

127. Smoked cheeses may be used in 
making pasteurized process cheeses, or 
the pasteurized process cheeses may be 
smoked. Substances obtained by con­
densing and precipitating wood smoke 
are sometimes added to impart charac­
teristics similar to those of smoked 
cheese. Appropriate label designation of 
such added substance is the statement
“With Added_____ ,” the blank being
filled in with the name of the added in­
gredient. (R. 1984-1985,2004, 2026, 2876)

128. It is necessary for the fat of pas­
teurized process cheese to be uniformly
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dispersed and held in suspension. The 
casein of aged cheeses is in suitable form 
to hold the fat after processing. The 
casein of many cheeses used does not 
possess this property, but it may be ren­
dered suitable by the action of certain 
emulsifying agents. Chemicals which 
have been found suitable for this pur­
pose are: monosodium phosphate, diso­
dium phosphate, trisodium phosphate, 
dipotassium phosphate, sodium citrate, 
potassium citrate, calcium citrate, so­
dium tartrate, sodium acid pyrophos­
phate, tetrasodium pyrophosphate, so­
dium metaphosphate (sodium hexameta- 
phosphate), and sodium potassium tar­
trate. The emulsifying agents named 
are used singly and as mixtures, but tjie 
total weight of emulsifying agents re­
quired does not exceed 3 percent of the 
weight of the pasteurized process cheese. 
Since emulsifying agents may contain 
combined water, or be used in aqueous 
solution, it is reasonable that the amount 
of such ageñt used be calculated on the 
basis of its solids. Sufficient evidence 
was not adduced during the hearing to 
determine the suitability of am m onium  
salts as emulsifying agents. A provision 
in a definition and standard of identity 
for use of any suitable harmless emul­
sifying agent would not be in the inter­
est of consumers, since it would not in­
sure adequate prior testing of chemicals 
which might be useful as emulsifying 
agents, and so might result in long-con­
tinued use of harmful agents before their 
unsuitability became known. (R 14 7  
183, 206, 1859-1863, 1879, 1901, 1910- 
1911, 1923, 1963, 1998-1999, 2024, 2157, 
2161, 2234, 2243, 2276, 2329-2330, 2378- 
2379, 2531-2533, 2638-2639; Ex. 46-50)

129. The action of emulsifying agents 
may be incomplete if the pH of the mix 
being processed is excessively high. The 
pH can be adjusted by the addition of 
acids, thereby increasing the efficiency 
of the action of the emulsifying agent. 
Lactic acid, citric acid, acetic acid, and 
phosphoric acid have been found suit­
able for pH adjustment. Vinegar may 
be used instead of acetic acid, but should 
be considered as acetic acid rather than 
vinegar as an optional acidifying in­
gredient. Reduction of the pH below 
5.3 does not improve emulsifying-agent 
action, and may alter the characteristic 
flavor of the product. It is reasonable 
that the use of acids be limited to such 
arhounts that the pH of the finished 
product is not below 5.3. The proposed 
acidifying agent, hydroxy-acetic acid, is 
unsuitable for use in foods. (R. 1914- 
1915,1941, 1947,1965, 2024, 2873, 4242)

130. The common name of a pasteur­
ized process cheese made from one vari­
ety of cheese is the name of the variety of 
cheese used, qualified by the words “pas­
teurized process.” (R. 2004, 2026 2273 
2573-2574, 2612)

131. In the case of pasteurized process 
cheese made from two or more varieties, 
the common or usual name is '‘pasteur­
ized process,” followed by the names of 
the varieties of cheese used, in the order 
of their predominance by weight; or 
the name may be “pasteurized process,” 
followed by the name of the principal 
cheese used, this followed by the words 
“blended with” and the name of the

No. 77----- 5

varieties present in lesser amount. (R. 
•  2004, 2021, 2026, 2758)

132. The cheeses ordinarily used for 
processing are hard cheeses, although 
sometimes the semisoft cheeses are used. 
Cream cheese and neufchatel cheese are 
often packed by what is called the “hot 
pack” process, in the course of which 
the curd of these cheeses is melted and 
mixed, and gum used. It is unnecessary 
to use any chemical to soften the casein 
of these cheeses. When so made, the 
finished cheese is not known as a process 
cheese. Cream cheese and neufchatel 
cheese are not therefore proper starting 
cheeses for the manufacture of pasteur­
ized process cheeses, but may be used 
in pasteurized blended cheeses. (R. 
1820, 1992)

133. The methods for determining 
moisture content and fat content de­
scribed in finding 24, and for determin­
ing phosphatase described in finding 22, 
are suitable for analysis* of pasteurized 
process cheese and pasteurized blended 
cheese. (R. 2003, 2026)

134. There are a few blended cheeses 
made by comminuting and mixing cheese 
of the same or two or more varieties 
with the aid of heat sufficient to pas­
teurize the mix where no emulsifying 
agent is used. The names of pasteurized 
blended cheeses correspond to those of 
pasteurized process cheeses, except that 
the word “blended” replaces the word 
“process’* in the name. They are com­
monly known as pasteurized blended 
cheese, and are identical with pasteurized 
process cheese, except that no emulsify­
ing agents or a c id ify in g  agents are used. 
With the exception of findings relative 
to emulsifying agents and acids, the find­
ings with respect to pasteurized process 
cheese are applicable to pasteurized 
blended cheese. (R. 2604-2607)

135. A number of foods closely re­
sembling pasteurized process cheese, but 
differing from them in that they contain 
varying amounts of fruits, vegetables, or 
meats or mixtures of these, are now be­
ing marketed. The number of such 
foods is increasing. The addition of 
fruits, vegetables, or meats is for the 
purpose of altering the flavor and eating 
characteristics of the pasteurized process 
cheese to varying degrees. The amounts 
of the fruits, vegetables, or meats added 
vary, and, except in the case of pimentos 
and canned and cooked meats, there is 
insufficient evidence in the record to 
use as a basis for establishing limits on 
the amounts which may be added. The 
minimum amount of a meat product 
necessary to bring about a change in 
flavor and eating quality is about 10 per­
cent. (R. 1936, 1956-1957, 1970-1971 
2006, 2326)

136. The fruits or vegetables added 
must be properly prepared, and either 
cooked, canned, or dried before addition 
to the pasteurized process cheese. Meats 
must be properly prepared and cooked 
or canned. (R. 1972, 1974-1975, 2006)

137. The moisture content of pasteur­
ized process cheese may be increased and 
the percent of milk fat in the solids de­
creased by the addition of fruits, vege­
tables, or meats. An increase of 1 per­
cent over the maximum percent of mois­
ture permitted in the pasteurized process

cheese and a decrease of 1 percent of 
the milk fat content of the solids are 
sufficient to allow for the changes due to 
the addition of the fruits, vegetables, or 
meats. (R. 1961, 1964, 1968, 2007-2008, 
2023)

138. Such foods are commonly desig­
nated by the name of the pasteurized 
process cheese, followed by the common 
names of the added fruits, vegetables, or 
meats. In order to provide a uniform 
system of designating these foods, it is 
reasonable that the name specified be 
the name provided in the definition and 
standard of i d e n t i t y  for pasteurized 
process cheese for the cheese portion of 
the food, to which is added the state­
ment “w ith ----------- the blank being
filled in with the name or names of the 
added fruits, vegetables, or meats. In 
order to properly inform consumers of 
the optional ingredients used, the re­
quirement for label statement of op­
tional ingredients prescribed for pas­
teurized process cheese should also be 
prescribed in the definition and standard 
of identity for pasteurized process cheese 
with fruits, vegetables, or meats. (R. 
1956-1957, 2006)

139. Where fat, other than milk fat, 
is introduced into the pasteurized proc­
ess cheese with fruits, vegetables, or 
meats by the addition of vegetables or 
meats, a special method of analysis for 
the determination of the milk fat must 
be used instead of that named in finding 
133 for pasteurized process cheese. A 
competent chemist can make the deter­
mination with reasonable accuracy. The 
same situation exists with respect to pas­
teurized process cheese foods with fruits, 
vegetables, or meats, and with respect to 
pasteurized process cheese spreads with 
fruits, vegetables, or meats. (R. 2323-, 
2324)

140. A particular type of pasteurized 
process cheese is made with pimentos, 
sometimes spelled pimientos. The pre­
ferred spelling appears to be pimento. 
This food is commonly known as pas­
teurized process pimento cheese. The 
cheese ingredient is tljat commonly 
known as pasteurized process American 
cheese. To this is aded properly pre­
pared pimentos in such quantity that 
the weight of the solids of the pimentos 
is not less than 0.2 percent of the weight 
of the finished food. The moisture con­
tent of pasteurized process pimento 
cheese is slightly increased over that of 
the pasteurized process American cheese, 
but is not more than 41 percent. The 
fat content of the solids is reduced some­
what by the addition of the pimentos, 
but is not less than 49 percent. No 
other fruit, vegetable, or meat is used, 
and flavors and spices are not used. (R. 
1936-1937, 1941, 1948, 2007, 2028, 2325)

141. In making pasteurized blended 
cheese with fruits, vegetables, or meats, 
pasteurized blended cheese is used in­
stead of pasteurized process cheese. 
Findings 135-139, with respect to pas­
teurized process cheese with fruits, veg­
etables, or meats, are applicable to pas­
teurized blended cheese with fruits, veg­
etables, or meats.

142. A class of foods similar in appear­
ance and taste to pasteurized process 
cheese was developed many years ago 
and has been sold in large quantities
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over a period of years under the name 
“pasteurized process cheese food.” The 
foods of this class are essentially pas­
teurized process cheeses to which have 
been added milk or certain milk prod­
ucts. The reason for this addition in 
the beginning was to create a softer 
product of somewhat milder taste than 
pasteurized process cheese, and to re­
turn to the cheese food some of the nu­
trients of milk normally eliminated in 
the manufacture of cheese. The flavor 
of these foods has been further modified 
at times by the addition of salt and of 
sweetening agents, and their appearance 
has been standardized by the addition 
of artificial coloring. (R. 1813—1815, 
1836, 2294-2295, 2313, 2500, 2536-2537,- 
2555, 2709, 4164; Ex. 14, 97-108)

143. The addition of milk products in 
liquid form tends to increase the mois­
ture content of a pasteurized process 
cheese and render it softer. When milk 
products are added in the dry form, 
additional water is also usually added. 
Generally, the additional water serves 
to make a pasteurized process cheese 
food softer than the corresponding pas­
teurized process cheese. (R. 2587-2588, 
2591)

144. Due to the similarity of pasteur­
ized process cheese foods to pasteurized 
process cheeses, findings 112, 113, 124, 
128, 129, 132, and 133, having to do with 
the preparation of pasteurized process 
cheeses, are applicable to pasteurized 
process cheese foods. (R. 147, 183, 206, 
401 411,1808-1809,1820,1859-1863,1879, 
1901, 1910-1911, 1914-1915, 1923, 1941, 
1947 1963, 1965, 1992, 1995-1996, 1998- 
1999, 2002-2003, 2024, 2025, 2026, 2157, 
2161; 2185-2191, 2234, 2243, 2276, 2297- 
2301, 2309, 2318, 2319-2320, 2329-2330, 
2378-2379, 2531-2533, 2638-2639, 2724, 
2727, 2732-2733, 2843, 2844, 2873, 3063- 
3067, 4032-4034, 4038-4042, 4242; Ex. 13, 
61, 46, 50)

145. The characteristics of pasteurized 
process cheese foods depend upon the 
Quantity of the cheese ingredients used, 
and the total weight of these cheese in­
gredients should be not less than 51 per­
cent of the weight of the finished food. 
In general, the proportion of the vari- 
ties of cheese in mixtures should be the 
same as in pasteurized process cheeses, 
except that the minimum for limburger 
cheese should be the same as for blue 
cheese and gorgonzola cheese. (R. 2266, 
2312-2313, 2319-2321)

146. Increasing the moisture content 
of a pasteurized process cheese food over 
that of the corresponding pasteurized 
process cheese might result in consum­
ers’ purchasing water instead of the more 
expensive food. A maximum limit on 
moisture which will permit sufficient 
softness but prevent the use of excessive 
water'is 44 percent. (R. 2321,2485, 2566)

147. The addition of such milk prod­
ucts as skim milk, concentrated skim 
milk, nonfat dry milk solids, and cheese 
whey lowers the fat content. In order 
to maintain the character of these foods, 
it is necessary that they contain sub­
stantial amounts of milk fat. A reason­
able minimum limit for milk fat is 23 
percent. (R. 2321, 2483, 2485,2566)

148. Milk products added to pasteur­
ized process cheese in preparing pasteur­
ized process cheese foods vary, and var-
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ious mixtures of these ingredients are 
used. Those in common use are cream,* 
milk, skim milk, or cheese whey or such 
products from which part or most of the 
water has been removed. The lactose in 
whey is affected by long drying. Since 
a pasteurized process cheese food usually 
contains some form of whey, the method 
for determining-moisture prescribed for 
pasteurized process cheese is not suit­
able for a pasteurized process cheese food 
so far as it requires drying to a constant 
weight. The method will be suitable for 
a pasteurized process cheese food if dry­
ing is restricted to 5 hours. (R. 2281, 
2294-2295, 2486, 2525, 2601, 4034,. 4037, 
4043-4045)

149. Proposals were made to permit 
the addition to process cheese foods of a 
product prepared from cheese whey 
known as “albumin.” This is a normal 
constituent of milk, has significant nu­
tritive value, and appears to be suitable 
for such use. It was also proposed to 
permit the addition of lactose. No show­
ing was made as to how this would be of 
any advantage to the consumer. (R. 
2315, 2483, 2521-2522, 3173)

150. It was proposed that foods made 
•wholly of skim milk and designated as 
skim milk cheese for manufacturing be 
permitted to be used as an optional dairy 
ingredient -in the manufacture of pas­
teurized process cheese foods. The use 
of such a product in a pasteurized process 
cheese food could result in the produc­
tion of a food which would have the same 
composition as a pasteurized process 
cheese made from a part-skim milk 
cheese. This differs frqjn the normal 
pasteurized process cheesq food prepared 
by adding to the cheese ingredient con­
stituents of milk other than the casein. 
(R. 2902, 2910, 2§99, 5223, 5225, 5392)

151. In addition to thé milk products 
primarily used for their nutritive prop­
erties, certain sweetening agents were 
proposed as optional ingredients of pas­
teurized process cheese foods. There is 
no need for such ingredients in pas­
teurized process cheese foods. (R. 2315, 
2483, 2485, 2523, 2587, 2596-2597, 2828- 
2829)

152. The ingredients used in addition 
to the natural cheese in manufacturing 
pasteurized process cheese foods are less 
expensive than cheese, and a pasteurized 
process cheese food on a pound basis 
ordinarily sells for less than a corre­
sponding pasteurized process cheese. 
Because pasteurized process cheese foods 
are similar in appearance and taste to 
pasteurized process cheese, the less ex­
pensive product at times has been in­
tentionally substituted for the more' ex­
pensive product in sales to consumers. 
This type of substitution is a form of 
unfair competition and a fraud on con­
sumers. Proposals were made to in­
clude in the definition and standard of 
identity for pasteurized process cheese 
foods specifications for regulating the 
shape and size of pasteurized process 
cheese foods so as-to lessen the possibility 
of substitution. It is recognized that the 
abuse complained of does exist to some 
extent. If effective measures could be 
adopted to curb this deceptive practice, 
it would be in the interest of consumers. 
However, the evidence does not show 
that shape or size specifications for pas-

teurized process cheese foods would be 
more likely to accomplish the desired 
purpose than proper labeling require­
ments. (R. 2264-2265, 2321, 2339, 2360, 
2434, 2500-2501, 2585-2586, 3187-3188, 
3195, 3199-3200, 3238-3239, 5230)

153. The differentiation of pasteurized 
process cheese foods from pasteurized 
process cheese has not always been sat­
isfactory. Several years ago by statute 
Wisconsin set up certain labeling re­
quirements which have been generally 
observed by manufacturers of pasteur­
ized process cheese foods. Among other 
things these regulations required the 
names of the different ingredients used 
to be stated on labels. This type of 
labeling has been helpful in enabling 
consumers to differentiate between pas­
teurized process cheese foods and pas­
teurized process cheese. It will promote 
honesty and fair dealing in the interest 
of consumers for the definition and 
standard Of identity for pasteurized proc­
ess cheese foods to provide those labeling 
requirements as to optional ingredients 
which are provided in the definition and 
standard’ of identity for pasteurized 
process cheese and in addition thereto to 
provide that the labels for pasteurized 
process cheese foods show the names of 
the cheese ingredients, the milk in­
gredients, the emulsifying agents, and 
the acidifying agents, if any, which are 
used. (R. 2264-2265, 2340, 2360, 2492, 
2506, 2562; Ex. 14)'

154. The amount of acidifying agent
added is commonly calculated upon the 
basis of its effect on the pH of the finished 
food. The quantity added may be some­
what greater than in pasturized process 
cheese but should not exceed the amount 
necessary to reduce the pH to 5.0. (R.
2313-2314, 2483)

155. By adding fruits, vegetables, or 
meats or mixtures of these to pasteur­
ized process cheese foods, other foods of 
different flavor and eating characteristics 
are prepared. The amounts of added in­
gredients used vary, and there is insuffi­
cient evidence in the record to use as a 
basis for prescribing limits on the 
amounts of fruits or vegetables added. 
The minimum percent of a meat product 
necessary to bring about a change in 
flavor and eating quality is about 10 
percent. (R. 1936,1957,1970-1975, 2006, 
2326)

156. The addition of these ingredients 
may affect the moisture content of a 
pasteurized process cheese food. The 
effect of such addition on the moisture 
content, however, is easily compensated 
by altering the proportions of other 
non-cheese ingredients* and an allow­
ance for additional moisture is not 
necessary,-and would not be in the inter­
est of consumers. It is reasonable to 
require that the maximum moisture con­
tent of a pasteurized process cheese food 
with fruits, vegetables, or meats be 44 
percent. The percent of milk fat is 
decreased by the addition of such, in­
gredients, and a decrease of 1 percent 
in the milk-fat content is sufficient to 
allow for the effect of the addition of 
fruits, vegetables, or meats, giving a 
minimum milk-fat content of 22 per­
cent. (R. 2323-2324)

157. The name of this class of food 
is “pasteurized process cheese food with
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— — the blank being filled in with 
the name or names of the added fruits, 
vegetables, or meats. (R. 1956-1957, 
1975, 2006)

158. Finding 153 with respect to 
label declaration of optional ingredients 
in pasteurized process cheese foods is 
applicable to pasteurized process cheese 
foods with fruits, vegetables, or meats. 
<R. 2264-2265, 2340, 2360, 2492, 2506, 
2562; Ex. 14)

159. A class of food similar to pasteur­
ized process cheese food, but somewhat 
softer and easier to spread (largely by 
reason of a higher moisture content) has 
been manufactured and sold for several 
years. The common name for such a 
food is pasteurized process cheese spread. 
(R. 1817-1818, 2234-2236, 2240, 2246- 
2247, 2249, 2327, 2557-2558)

160. P a s t e u r i z e d  process cheese 
spreads can be made so that they resem­
ble pasteurized process cheese or pas­
teurized process cheese foods. However, 
the texture of the pasteurized cheese 
spreads and the form of package are in 
general sufficient to distinguish them 
from such other foods. Since pasteur­
ized process cheese spreads contain a 
larger proportion of water, it is desirable 
that they be readily distinguishable from 
pasteurized process cheeses and pasteur­
ized process cheese foods, to prevent de­
ception of consumers and unfair com­
petitive practices. Proposals were made 
to have the definition and standard of 
identity for pasteurized process cheese 
spreads specify distinctive sizes and 
shapes which would tend to lessen or 
make impossible the Substitution of pas­
teurized process cheese spreads for other 
foods containing cheese. Although it is 
very desirable to lessen the likelihood of 
deception in connection with the sale of 
similar foods, the evidehce does not show 
that prescribing any of the forms and 
shapes recommended for pasteurized 
process cheese spreads would be more 
likely to accomplish the desired purpose 
than proper labeling. Proposals were 
also made to specify that pasteurized 
process cheese spreads be spreadable, but 
no evidence was entered in the record 
that would afford a basis for providing 
an objective measurement of this prop­
erty. (R. 2237, 2257, 2262-2263, 2327, 
2338-2339, 2371, 2644-2645, 2847, 2877)

161. The findings numbered 112, 113, 
124, 128, 129, 132, 133, and 148 dealing 
with pasteurization, use of cream, use of 
cheese for manufacturing, phosphatase 
test, fat and moisture tests, amount and 
character of cheese ingredients, emulsi­
fiers, and optional dairy ingredients are 
applicable to pasteurized process cheese 
spreads. (R. 270, 379, 402-403, 943-944, 
1166-1168, 2246, 2255, 2262, 2263, 2266, 
2337, 2475, 2603, 2616, 2644, 2781, 2801)

162. The softer texture characteristic 
of pasteurized process cheese spreads is 
largely due to the addition of water. Un­
limited use of water would not be in the 
interest of consumers» A limit on mois- ' 
ture which will permit sufficient softness 
is a maximum of 60 percent. (R. 1818, 
2235, 2240, 2248-2249, 2273)

163. In order to prevent leakage of wa­
ter from cheese spreads, gums or similar 
Water-retaining substances may be used. 
The following substances, or mixtures of 
two or more of these substances, are suit­

able for such use: Carob bean gum, gum 
karaya, gum tragacanth, guar gum, gela­
tin, carboxymethylcellulose, carrageen, 
oat gum, algin (sodium alginate), and 
propylene oxide ester of alginic acid. 
The total amount of water-retaining 
substances used should not exceed 0.8 
percent. (R. 2210, 2214, 2222, 2224-2225, 
2250, 2333-2338, 2618, 2639, 3123-3132)

164. Instead of, or in addition to, 
changes in flavor brought about by use 
of one or more optional dairy ingredients, 
a sweetening agent may be added, in 
small amounts. Suitable for such use 
are: Sugar, dextrose, corn sugar, corn 
sirup, corn sirup solids, maltose, malt 
sirup, and hydrolyzed lactose. (R. 2223- 
2224, 2315, 2597-2598, 2645-2646, 2829, 
2839-2840, 3154)

165. Since the moisture content of pas­
teurized process cheese spreads is higher 
than that of pasteurized process cheese 
foods, the fat content is reduced. In 
order to prevent abuses, it is necessary to 
prescribe a minimum limit for milk fat. 
It is reasonable to require that it be not 
less than 20 percent. (R. 2234,2248,2783)

166. If pasteurized process cheese 
spread were made by adding emulsifying 
agents, water, and additional milk prod­
ucts to cream cheese, it would be essen­
tially a diluted cream cheese which failed 
to comply with the standard for cream 
cheese, since by definition several milk 
products containing water may be added 
to cream-cheese curd to make the so- 
called hot-pack cream cheese, provided 
the finished food contains not more than 
55 percent moisture and not less than 33 
percent milk fat. There is no need for 
an emulsifying agent in this type of 
cheese. The situation with respect to 
neufchatel cheese is similar. It is there­
fore reasonable to provide that neither 
cream cheese alone nor neufchatel cheese 
alone nor combinations of these two 
cheeses without other cheeses be used in 
preparing pasteurized process cheese 
spreads. (R. 1820-1822,1827-1828, 2230- 
2231, 2248, 2327-2330, 2475, 2615)

167. Acidifying ingredients used in 
pasteurized process cheese spreads im­
part a flavor, enhance the action of 
emulsifiers, and alsq act as a preservative 
to inhibit the growth of certain bacteria 
in the product. They may be added in 
such amount that the pH of the product' 
is not below 4. The acids named in find­
ing 129 are suitable. Vinegar may be 
used instead of acetic acid, but should 
be considered as acetic acid rather than 
vinegar,' as an optional acidifying in­
gredient. (R. 2225, 2234, 2246, 2248, 2255, 
2331-2332, 2616)

168. ' It is necessary that the consumer 
be informed regarding the optional in­
gredients of pasteurized process cheese 
spreads, to avoid confusion with other 
similar foods. Label declaration of the 
cheese ingredient; the dairy ingredient; 
any emulsifying agent, water, and water- 
retaining substance; acidifying agent, 
and sweetening agent by their common 
or usual names will adequately inform 
the consumer in this respect. When an 
acldfying agent is used, a supplementary 
statement that it is a chemical preserva­
tive is required by section 403 (k) of the 
Federal Food, Drug, and Cosmetic Act. 
(R. 2231, 2255)

169. A number of foods closely re­
sembling pasteurized process cheese 
spreads, but differing from them in that 
they contain varying amounts of fruits, 
vegetables, or meats, are now being mar­
keted. These foods form a large pro­
portion of the spreadable foods made in 
part from cheese. (R. 2225, 2246, 2331- 
2332, 2616)

170. The addition of fruits, vege­
tables, or meats is for the purpose of 
altering, in varying degrees, the appear­
ance, flavor, and eating characteristics 
of the pasteurized process cheese spreads. 
Otherwise, they are similar in all re­
spects to pasteurized process cheese 
spread. The amounts of fruits, vege­
tables, or meats added vary, and there is 
sufficient evidence in the record to use 
as a basis for establishing limits on the 
amounts of fruits or vegetables added. 
The minimum amount of meat neces­
sary to bring about a change in flavor 
and eating quality is about 10 percent. 
(R. 1936, 1956-1957, 1970-1971, 2373)

171. The addition of fruits, vege­
tables, or meats to a pasteurized process 
cheese spread affects the moisture and* 
fat contents of the finished food. Any 
increase in moisture or decrease in fat 
content due to addition of these ingredi­
ents can readily be offset by varying the 
proportions of other ingredients, without 
altering the identity of the food, and no 
allowance for changes of moisture con­
tent or fat content is necessary. (R. 
2225-2226, 2246, 2263, 2620, 2643)

172. The common name of a food of 
this type is the name of the pasteurized 
process cheese spread, combined with the 
common names of the added fruits, vege­
tables, or meats. In order to provide a 
uniform system of designating these 
foods, it is reasonable that the name 
specified be the name provided in the 
definition and standard of identity for 
pasteurized process cheese spreads, to 
which is added the statement “With
-------- ,” the blank being filled in with
the name or names of the added fruits, 
vegetables, or meats. In order to prop­
erly inform consumers, the require­
ments for label statement of optional 
ingredients provided f6r pasteurized 
process cheese spreads should also be 
made applicable to pasteurized process 
cheese spreads with fruits, vegetable, or 
meats. (R. 2373, 2617)

173. There are on the market a 
number of foods prepared by adding 
fruits, vegetables, or meats to cream 
cheese or neufchatel cheese. At the 
present time there are no definitions and 
standards of identity for such foods. 
In the case of those foods made in part 
from cream cheese, they may be desig­
nated on their labels as cream cheese, 
with the name of the added vegetable, 
fruit, or meat, for example, “Cream 
Cheese and Pineapple”; or they may be 
designated as some type of cream cheese 
spread. If cream cheese is not per­
mitted to be used in foods designated as 
pasteurized process cheese spreads with 
fruits, vegetables, or meats, the status 
of these foods is uncertain. To leave 
them without standards might result in 
abuses. To provide, however, that a 
cheese spread .prepared from cream 
cheese and fruits, vegetables, or meats 
may have as much as 60 percent
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moisture and as little as 20 percent milk 
fat would make it possible to dilute a 
cream cheese into a range of neufchatel 
cheese, which is not in the interest of 
consumers, since it would break down 
the distinction between cream cheese 
and neufchatel cheese. It is reason­
able, therefore, to provide a definition 
and standard of identity for these pas­
teurized soft uncured cheese spreads 
with fruits, vegetables, or meats. These 
foods are commonly made either from 
cream cheese or neufchatel cheese, with­
out the use of emulsifying agents. The 
cheese ingredient is either cream cheese 
alone or neufchatel cheese alone. Find­
ing 139 with respect to pasteurized 
process cheese spreads is applicable to 
these spreads. Where cream cheese is 
the cheese ingredient, the. moisture 
should not exceed 56 percent, and the 
milk-fat content should not be less than 
32 percent; where neufchatel cheese is 
used, the moisture content does not ex­
ceed 65 percent, and the milk-fat con­
tent is not less than 20 percent. The 
name of these foods, where cream cheese 
is the cheese ingredient, is “Pasteurized 
Cream Cheese W ith -------- ,” or “Pas­
teurized Cream Cheese Spread With

_the blank being filled in with
the name or names of the fruit, vege­
table, or meat used. In case neufchatel 
cheese is the cheese ingredient, the name 
is “Pasteurized Neufchatel Cheese With
_____ or “Pasteurized Neufchatel
Cheese Spread W ith -------- ,” the blank
in either case being filled in with the 
name or names of the fruit, vegetable, or 
meat used. (R. 1822, 1827-1828, 2252, 
2273, 2327-2328, 2330, 2333, 2338, 2475, 
2615, 2617, 2644, 2782-2783, 2963, 4040, 
4042)

174., It is customary to add acidifying 
agents for the- purpose of affecting the 
flavor and acting as a preservative. The 
acids listed in finding 129 are suitable 
for this purpose, and such acids may be 
added in an amount so that the pH of 
the product is not less than 4. Water- 
retaining substances in addition to those 
provided for in cream cheese and neuf­
chatel cheese by S§ 19.515 and 19.520 are 
suitable for use in these spreads. They 
are guar gum, oat'gum, carrageen, and 
propylene oxide ester of alginic acid. 
(R. 1829, 2225-2226, 2234-2235, 2331- 
2333, 2616)

175. A food prepared by comminut­
ing and mixing cheese of one or more 
varieties, without the aid of heat, is com­
monly known as cold-pack cheese, club 
cheese, or comminuted cheese. The soft 
cheeses, such as cream cheese, neufcha­
tel cheese, cottage cheese, creamed eot- 
tage cheese, and skim milk cheese for 
manufacturing, are not used. A primary 
purpose of the manufacturer of cold- 
pack cheese is to make a product which 
can be readily packaged, possessing uni­
form flavor and texture, and easily 
handled by users. The curing of the 
cheeses continues after mixing. (R. 
1819-1820, 2227-2228)

176. The manufacture of cold-pack 
cheese does not include pasteurization 
of the food. Cheeses which have not 
been made from pasteurized milk, or 
which have not been stored for at least 
60 days at a temperature of not less than
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35° F., are not suitable for use as in­
gredients. (R. 1819; finding 21)

177. If cold-pack cheese is made from
one variety of cheese, it is reasonable to 
require that the fat and moisture limits 
be the same as those of the variety from 
which it is made. If cold-pack cheese 
is made from two or more varieties of 
cheese, it is reasonable to require that 
the moisture content of the finished food 
not exceed the arithmetical average of 
the maximum moisture contents pre­
scribed by definitions and standards of 
identity, if any there be, for the varieties 
of cheese used, and that the fat content 
of the solids be not less than the arith­
metical average of the minimum fat 
contents prescribed for the varieties of 
cheese used. Moisture and fat can be 
accurately determined by the method 
prescribed with respect to Cheddar cheese 
( j  19.500 (d )). (R. 2227, 2374-2375)

178. Finding 124, with respect to use 
of various proportions of cheese of dif­
ferent varieties In pasteurized process 
cheese, is applicable to cold-pack cheese. 
(R. 2374)

179. Water is sometimes used in pre­
paring cold-pack cheese, to give uniform 
composition and texture in the finished 
food. Salt is sometimes used for season­
ing, and color is sometimes used to give 
uniformity in appearance to the finished 
food. Cold-pack cheese is subject to 
spoilage, even when refrigerated. Its 
keeping qualities are improved by adjust­
ing the acidity to a pH of not less than 
4.5 by use of the acidifying agents Used 
in pasteurized process cheese spreads. 
(R. 1942-1943, 1949-1951, 2227-2228,
2374; finding 129)

180. Cold-pack cheese may be smoked, 
or contain substancas prepared by con­
densing or precipitating wood smoke. 
Finding 127, with respect to the use of 
cheese ingredients which have been 
smoked or to which have been added sub­
stances prepared by condensing or pre­
cipitating wood smoke and to label dec­
laration of these ingredients in pasteur­
ized process cheeses, are applicable to 
cold-pack cheeses. (R. 1985)

181. The common name of this food is
“Cold P a c k _____ Cheese” or “----------
Club Cheese” or “Comminuted--------
Cheese,” the blanks being filled in with 
the name of the variety or varieties, in 
order of predominance by weight, .of 
cheese used. (R. 1819, 1949, 2227-2228, 
2691, 2847)

182. Definitions and standards of iden­
tity were proposed for cold-pack cheese 
foods and cold-pack cheese foods with 
fruits, vegetables, or meats. The evi­
dence showed that a cold-pack product 
having a composition similar to that pro­
posed for a cold-pack cheese food is made 
and sold under a trade name. The evi­
dence does not show that consumers are 
aware of the composition of such a prod­
uct. The need for definitions and stand­
ards of identity for these foods was not, 
clearly shown. (R. 1821, 2378, 2832- 
2833, .2847, 3136-3138)

Conclusions. Upon consideration of 
the whole record and the foregoing find­
ings of fact, it is concluded that the 
adoption of the following definitions and 
standards of identity for various varie­
ties of cheese, classes of cheese, proc­
essed cheese, cheese foods, cheese

spreads, and related products will pro­
mote honesty and fair dealing in the in­
terest of consumers:

§ 19.500 Cheddar cheese, cheese; 
identity, (a) Cheddar cheese, cheese, . 
is the food prepared from milk and other 
ingredients specified in this section, by 
the procedure set forth in paragraph (b) 
of this section, or by another procedure 
which produces a finished cheese having 
the same physical and chemical proper­
ties as that produced when the procedure 
set forth in paragraph (b) of this sec­
tion is used. It contains not more than 
39 percent of moisture, and its solids con­
tain not less than 50 percent of milk fat, 
as determined by the methods prescribed 
in paragraph (c) of this section. If the 
milk used is not pasteurized, the cheese 
so made is cured at a temperature of not 
less than 35° F. for not less than 60 days.

(b) Milk, which may be pasteurized or 
clarified or both, and which may be 
warmed, is subjected to the action of 
harmless lactic-acid-producing bacteria, 
present in such milk or added thereto. 
Harmless artificial coloring may be 
added. Sufficient rennet (with or with­
out purified calcium chloride in a quan­
tity not more than 0.02 percent, calcu­
lated as anhydrous calcium chloride, of 
the weight of the milk) is added to set' 
the milk to a semi-solid mass. The mass 
is so cut, stirred, and heated, with con­
tinued stirring, as to promote and regu­
late the separation of whey and curd. 
The whey is drained off, and the curd 
is matted into a cohesive mass. The 
mass is cut into slabs, which are so piled 
and handled as to promote the drainage 
of whey and the development of acidity. 
The slabs are then cut into pieces, which 
may be rinsed by sprinkling or pouring 
water over them, with free and continu­
ous drainage; but the duration of such 
rinsing is so limited that only the whey 
on the surface of such pieces is removed. 
The curd is salted, stirred, further, 
drained, and pressed into forms. A 
harmless preparation of enzymes of ani­
mal or plant origin, which is capable of 
aiding in the curing or development of 
flavor of Cheddar cheese, may be added 
during the procedure, in such quantity 
that the weight of the solids of such 
preparation is not more than 0.1 percent 
of the weight of the milk used.

Cc) Determine moisture by the method 
prescribed on page 336 (22.124), under 
“Moisture—Official,” and milk fat by the 
method prescribed on page 337 (22.130) 
under “Fat—Official,” of “Official and 
Tentative Methods of Analysis of the As­
sociation of Official Agricultural Chem­
ists,” Sixth Edition, 1945. Subtract the 
percent of moisture found fiom 100; di­
vide the remainder into the percent milk 
fat found; the quotient multiplied by 
100 shall.be considered to be the percent 
of milk fat contained in the solids.

(d) For the purposes of this section:
(l).The word “milk” means cow’s milk, 

which may be adjusted by separating 
part of the fat therefrom or by adding 
thereto one or more of the following: 
Cream, skim milk, concentrated skim 
milk, nonfat dry milk solids, water in a 
quantity sufficient to reconstitute any 
concentrated skim milk or nonfat dry 
milk solids used.
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. (2) Milk shall be deemed to have been 
pasteurized if it has been held at a time 
and temperature of not less than 143° P. 
for a period of not less than 30 minutes, 
or at a time and temperature equivalent 
thereto in phosphatase destruction. 
Cheddar cheese shall be deemed not to 
have been made from pasteurized milk 
if 0.25 gm. shows a phenol equivalent 
of more than 3 micrograms, when tested 
by the method prescribed in paràgraph 
(e) of this section.

(e) The method referred to in para­
graph (d) (2) of this section is as fol­
lows : .

Reagents—1. Buffers: a. Barium borate- 
hydroxide buffer. Dissolve 25.0 gm. of C. P. 
barium hydroxide (Ba(0H)2-8H20, fresh, not 
deteriorated) in distilled water and dilute to 
500 ml. Dissolve, in another flask or cylin­
der, 11.0 gm. of C. P. boric acid (H3BOs) and 
dilute to 500 ml. Warm each to 50° C. (122° 
F.), mix the two together, stir, cool to ap­
proximately 20° C. (68° F.), filter, and stop­
per the filtrate tightly (pH approximately 
10.6). The buffer prepared thus is desig­
nated as the 25—11 buffer, the figures indi­
cating the grams per liter of each of the 
respective reagents.

b. Color development buffer. Dissolve 6.0 
gm. of sodium metaborate (NaB02) and 20 
gm. of sodium chloride in water and dilute 
to a liter with water (pH 9.8).

c. Color dilution buffer. Dilute 100 ml. of 
color development buffer 1-b to a liter with 
water.

d. Standard borax buffer, 0.01-Molar, for 
checking pH meter—pH 9.18 at 25° C.1 Dis­
solve 0.960(1 gm. of pine borax (Bureau of 
Standards Sample 187) in distilled water 
(distilled recently or freshly boiled and 
cooled) and dilute to 2̂50 ml. Keep stop­
pered tightly.

2. Buffer substrates: Specify phenol-free 
crystalline disodium phenyl phosphate. _

a -For evaluating pasteurisation. Dissolve 
0.10 gm. of the phenyl phosphate in 100 ml. 
of the appropriate (table 1) barium borate- 
hydroxide buffer 1-a.

b. For quantitative results with raw-milk 
cheese. Dissolve 0.20 gm. of the phenyl phos­
phate in 10O ml. of the appropriate (table 1) 
barium borate-hydroxide buffer 1-a.

3. Protein précipitants: a. Zinc-copper 
precipitant for unripened cheese. Dissolve 
6.0 gm. of zinc sulfate (ZnS04-7H20 ) and 
0.1 gm. of copper sulfate (CuS04-5H20) in 
water and dilute to 100 ml. with water. The 
precipitant prepared thus is designated as 
the 6.Q-0.1 precipitant.

4. BQC (2,6-dibromoquinoneçhloroimine 
solution) {Gibbs’ reagent) : Dissolve 40 mg. 
of BQC powder in 10 ml. of absolute ethyl 
or methyl alcohol and transfer to a dark- 
colored dropper bottle. This reagent remains 
stable for at least a month If kept in the ice 
tray of a refrigerator. Do not use it after it. 
begins to turn brown.

5. Other r e a g e n t s :  a. Copper sulfate, 
0.05%, for standards. Dissolve 0.05 gm. of 
copper sulfate in water and dilute to 100 ml.

b. Butyl alcohol. Specify n-butyl alcohol, 
boiling point 116°-118° C. To adjust the 
pH, mix 50 ml. of the color development 
buffer 1-b with a liter of the butyl alcohol.

6. Phenol standards: (a) Stock solution. 
Weigh accurately 1.000 gm. of pure phenol 
and transfer to a liter flask with 700 ml. of 
water. Add 150 ml. of color development 
buffer 1-b to adjust the pH to approximately 
9.25, dilute to a liter with water, and mix. 
One ml. contains 1 mg. (0.001 gm.) of phenol. 
Use this stock solution to prepare standard 
solutions. It is stable for several months in 
the refrigerator.

1 All pH values reported herein were deter­
mined at 25° C. or corrected to that tempera­
ture.

b. Preparation of standards. Dilute 10.0 
ml. of the stock solution 6-a to a liter with 
water, and mix. One ml. contains 10 micro­
grams (0.00001 gm., 10 gamma, or 10 units) 
of phenol. Use this standard solution to pre­
pare -more dilute standard solutions; e. g„ 
dilute 5, 10, 30, and 50 ml. to 100 ml. with 
water to prepare standard solutions contain­
ing 0.5, 1.0, 3.0, and 5.0 gamma or units of 
phenol per milliliter, " respectively. Keep 
standard solutions in the refrigerator.

In a similar manner, prepare from the 
stock solution such more concentrated stand­
ard solutions as may be needed, containing, 
for example, 20, 30, and 40 units per milli- 

~ liter.
Measure appropriate quantities of the 

phenol standard solutions into a series of 
tubes (preferably graduated at 5.0 and 10.0 
ml.) to provide a suitable range of stand­
ards as needed, containing 0 (control, blank), 
0.5, 1.0, 3.0, 5.0, 10.0, etc., to 30 or 40 units. 
To increase the brightness of the blue color 
and improve the stability oKthe standards, 
add 1.0 ml. of 0.05% copper sulfate solution 
5-a to,each.

Add 5.0 ml. of color dilution buffer 1-c 
and add water to bring the volume to 10.0 
ml. Add 4 drops (0.08 ml.) of BQC 4, mix, 
and allow to develop for 30 -minutes at room 
temperature. If the butyl alcohol extraction 
method is to be used in the test, extract the 
standards as described under “Conducting 
the test.”

Read the color intensities with a photom­
eter, subtract the value of the blank from the 
value of each phenol standard, and prepare a 
standard curve (straight line). When the 
standards are to be used for visual compari­
sons, they should be stored in a refrigerator.

Sampling—1. Hafd cheese: Take a sample 
from the interior with a clean Roquefort 
trier, place in a small tube, stopper the tube, 
and keep it in a refrigerator.

2. Soft and semisoft ripened cheese: 
Harden the cheese by chilling it in the freez­
ing chamber of a refrigerator. Taking spe­
cial precautions to avoid contaminating, the 
sample with phosphatase that may be present 
on the surface, use either of the following 
methods for sampling:

a. Cut a portion from the end of the loaf 
or from the side of the cheese, extending in 
at least 2 inches if possible or to a point 
somewhat beyond the center in the case of a 
small cheese. Cut a slit % to y2 inch deep 
at least halfway around the portion and mid­
way between the top and bottom. Break the 
portion into two parts, pulling it apart so 
that it breaks on a line with the slit, being 
careful not to contaminate the freshly ex­
posed, broken surface. Remove the sample 
from the freshly exposed*surface at or near 
the center of the cheese.

b. Remove the surface of the area to be 
sampled, e. g., the end and the adjacent 
sides, with a clean knife or spatula, to a 
depth of % inch. Clean the instrument 
and hands with hot water and soap and 
wipe them dry. Remove the freshly exposed 
surface, to a similar or greater depth, and 
repeat the cleaning. Then take the sample 
from the center of the freshly exposed area, 
preferably at or near the center of the cheese 
in the case of a small cheese.

3. Process cheese, spreads, etc.: Take the 
sample from beneath the surface with a 
clean knife or spatula.

Avoid the use of samples contaminated 
with mold.

Conducting the test—1. Weigh, on a clean 
balance pan or watch glass, a 0.50-gm. sam­
ple (preferably two samples in duplicate) 
and place in a culture tube 16 or 18 x 150 
mm. Similarly, weigh another sample and 
place in a tube as a control or blank. If 
the cheese is sticky, weigh the sample on a 
piece of wax paper about l x l  inch and 
insert the paper with the sample into the 
tube. Macerate the blank and the test with 
a glass rod about 8 x 180 mm.

2. Add to the blank 1.0 ml. of the ap­
propriate (table 1) barium buffer 1-a (with-

' out substrate added), macerate with the 
rod, leave the rod in the tube, heat for 
about a minute to at least 90° C. (194° F.) 
in a beaker of boiling water with the beaker 
covered so that the entire tube becomes 
heated to approximately 90° C., cool to room 
temperature, and macerate again with the 
rod.

3. Add to the test 1.0 ml. of the appropriate 
(table 1) barium buffer substrate 2-a or
2- b, and macerate.

From this point, treat the blank and the 
test in a similar manner.

Add 9.0 ml. of the appropriate barium 
buffer substrate 2-a or 2-b (total, 10.0 ml. 
added), and mix. The rod may be left in 
the tube during incubation; or, if removing 
it at this point, cut a piece of filter paper 
approximately l x l  inch, wrap and hold it 
tightly around the rod, rotate the rod while 
withdrawing it from within the tube so as 
to wipe the rod clean, insert the paper with 
the adhering fat into the tube, and stopper 
the tube.

4. Incubate in a water bath at 37°-38° C. 
(99°-100° F.) for 1 hour, mixing qr shaking 
the contents occasionally.

5. Place in a beaker of boiling water for 
nearly a minute, heating to 85° C. (185° E.), 
and cool to room temperature.

6. Pipei in 1.0 ml. of the Zinc precipitant
3— b for ripened cheese, or the zinc-copper 
precipitant 5-a for unripened cheese, and 
mix thoroughly (pH of mixture, 9.0-9.1).

7. Filter (5-cm. funnel, 9-cm. Whatman 
No.. 42 or No. 2 paper recommended), and 
collect 5.0 ml. of filtrate in a tube, preferably 
graduated at 5.0 and 10.0 ml.

8. Add 5.0 ml. of color development buffer 
1-b (pH of mixture, 9.3-9.4).

9. Add 4 drops2 of BQC 4, mix, and allow 
the color to develop for 30 minutes at room 
temperature.

10. Determine the amount of blue color 
by either of two methods: a. With a pho­
tometer: Read the color intensity of the 
blank and that of the test, subtract the 
reading of the blank from that of the test, 
and convert the result into phenol equiva­
lents by reference to the standard curve 
described under “phenoi standards.” The 
butyl alcohol extraction method is ordinar­
ily unnecessary'when using a photometer.

b. With visual standards: For quantita­
tive results in borderline instances, e. g., 
tests yielding 0.5 to 5 units of color, extract 
with butyl alcohol 5-b. Add 5.0 ml. of the 
alcohol and invert the tube slowly several 
times. Centrifuge if necessary to increase 
the clearness of the alcohol layer. Com­
pare the blue color with the colors of stand­
ards in the alcohol.

With samples yielding more than 5 units, 
compare the colors in aqueous tests with 
those of aqueous standards.

11. Dilution method for quantitative re­
sults: In tests that are observed during 
color development to be strongly positive, 
e- g., 20 units or more, in which four drops 
of BQC may be much less than sufficient to 
combine with all of the phenol, pipet an ap­
propriate proportion of the contents into 
another tube, make up to 10.0 ml. with 
color dilution buffer 1-c, and add 2 drops 
more of BQC in the case of unripened cheese 
or four drops in the case of ripened cheese. 
With each test, dilute and treat the blank 
in the corresponding manner. Dilute each 
strongly positive test thus until the final 
color is within the range of the standards or 
photometer. Allow 30 minutes for color 
development after the last addition of BQC, 
and make the reading at the end of the 30- 
minute period. Multiply, for example, by 2

2 For merely detecting under-pasteuriza­
tion, in testing unripened cheese, 2 drops is 
sufficient, provided the visual standards are 
prepared likewise with 2 drops.
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for a 5+5 dilution, 10 for a 1+9 dilution, 
and 50 for a 1 +  9 followed by a 2 +  8 dilution.

Alternatively, to reduce tbe amount of 
yellow off-color, add two instead of four 
drops of BQC after each dilution, and allow 
the color to develop. Then test the com­
pleteness of color development by adding a 
third drop; repeat the dilution procedure 
until the addition of an extra drop does not 
cause any further increaee in the amount of 
blue color.

12. Calculation and evaluation of result: 
When using 0.5 gm. of sample and adding a 
total of 11.0 ml. of liquid, multiply the 
value of the reading by 1.1 to convert it to 
units of color or phenol equivalents per 0.25 
gm. of cheese. The result may, if desired, 
be converted to phenol equivalents per 1 gm. 
by multiplying by 4.4. Evaluate the result 
by comparing it with the criteria of pas­
teurization in table 1. .

Photometric determination. To read the 
color in aqueous solution, use a filter with 

• maximum light transmission in the region 
of 610 vein wavelength.

To read the color in butyl alcohol, extract 
the color as described above and centrifuge 
the sample for 5 minutes to break the emul­
sion and to remove the moisture suspended 
in the alcohol layer. A Babcock centrifuge 
can be adopted for this purpose by making 
special tube holders as follows: Slice a sec­
tion V4” thick from a rubber stopper of suit­
able diameter to fit in the bottom of the 
centrifuge cup. Glue together two cork 
stoppers of appropriate diameter, bore 
through the center a hole of proper size to 
hold the tube snugly, and insert the double 
cork section into the cup. After centri­
fuging, Remove nearly all of the butyl alcohol 
by means of a pipet with a rubber bulb on 
the top end. Filter the alcohol into the 
photometer cell and read with a filter. with 
maximum light transmission in the region of 
650 mn waveltength.

If more than approximately 4 ml. of butyl 
alcohol is required for the photometer used, 
conduct the test in a larger tube and ex­
tract the color, in both the test and the 
standards, with the necessary quantity of 
butyl alcohol rather than with 5 ml. speci­
fied above.

Precautions. The length of time that the 
crystalline disodium phenyl phosphate and 
the BQC powder will remain stable can be 
increased greatly by keeping them in the 
freezing chamber of a refrigerator.

The glassware, stoppers, and sampling 
tools should be scrupulously clean and it is 
desirable to soak them in hot, running water 
after cleaning.

The solid barium hydroxide and the barium 
buffer must be kept stoppered tightly to pre­
vent absorption of carbon dioxide.

Phenolic contamination from plastic clo­
sures on reagent bottles has been encoun­
tered, and therefore the use of plastic 
closures should be avoided. Rubber stoppers 
should not be used in flasks in which butyl 
alcohol is stored. Glass or cork stoppers 
should be used.

the maximum in the quantity of phenol 
liberated: The use of the 25—11 buffer sub­
strate with samples for which the 27—11 
buffer substrate is specified yields pH values 
not, lower than 9.8.

In testing cheese of unknown history or 
age, information as to the percentage of 
solids, especially the nonfat solids, is useful 
as an indication of.the correct buffer to use; 
cheese with a relatively high percentage of 
nonfat solids generally requires the use of 
a relatively concentrated buffer to adjust the

For precise quantitative results on un­
known samples, adjust the pH to 10.0-10.05 
for the incubation.

Cottage cheese curd is heated in the pres­
ence of considerable acid during manufac­
ture, and therefore its phosphatase values 
are comparatively low. Alternatively, to in­
crease the sensitivity of the test on cottage 
cheese, apply the following modifications: 
Use a 1.0-gm. sample, 27-11 buffer substrate, 
2 hour incubation, 6.0-0.1 precipitant, and a 
pasteurization criterion of 2 units per 
0.5 gm.pH of the mixture correctly.

Table l—P hosphatase T est M odifications foe D ifferent Kinds of Cheese and Cheese of D ifferent Ages

Kind of cheese

Cheddar, granular, stirred curd hard cheese.

Washed curd, soaked curd, eolby. 

Swiss, gruyere........- ......................

Brick, muenster.

Edam gouda.

Blue mold blue.

Monterey—---------------

High-moisture jack___

Provolone, pasta filata.

Parmesan, reggiano romano, asiago, old, 
bard grating.

Asiago fresh.......
Asiago medium.

Gorgonzola........................... .........
Cottage, cook cheese, koch kaese.
Cream cheese..............................................
Semisoft cheese, part-skim semisoft cheese..

Soft ripened cheese.

Pasteurized process, pasteurized process 
pimiento, p as turi zed, process'with fruits,

Pasteurized, processed cheese foods; pasteur­
ized process cheese foods with fruits, meats,

Pasteurized process cheese spreads; pasteur­
ized process cheese spreads with fruits, 
meats, etc.

Cold pack, club------------------------------ -

Age or extent of-curing; other details
Buffer for 
opt. pH 

(9.85-10.20)
Precipi­

tant

‘25-11 ’6.0-0.1
25-11 >6.0
26-11 6.0
27-11 6.0
25-11 6.0-0.1
25-11 6.0
26-11 6.0
25-11 6.0-0.1
25-11 6.0
26-11 6.0
27-11 6.0
25-11 6.0-0.1

,25-11 6.0
25-11 6.0
26-11 6.0
25-11 6.0-0.1
25-11 6.0
26-11 6.0
27-11 6.0
25-11 , 6.0-0.1

x 26-11 6.0
27-11 6.0
28-11 6.0
25-11 6.0-0.1
25-11 •6.0
26-11 " 6.0
25-11 6.0-0.1
25-11. 6.0
26-11 6.0
25-11 6.0-0.1
25-11 6.0
26-11 6.0
27-11 6.0
25-11 6.0-0.1
26-11 6.0
27-11 6.0
28-11 6.0
29-11 6.0
25-11 6. 0. -0.1
25-11 6.0
26-11 6.0
27-11 6.0

25-11 6.0-0.1
• 25-11 (8+2) 4.5-0.1
- 25-11 (7+3) 4.5-0.1

25-11 J 6. 070. 1
25-11 4 6.0
26-11 6.0
25-11 6.0-0.1
25-11 6.0
26-11 6.0
25-11 6.0
26-11 6.0

(Firm, sharp (including swiss, gruyere)... 27-11 6.0

ISoft, high moisture, including cream 25-11 6.0
\ spreads.

26-11 6.0
26-11 6.0

Sharp, firm.............-............ -..................... 27-11 6.0

i Grams Ba (OH)i.8 H2O and I+BO3 per liter, respectively.
* Grams ZnSOi.7 HaO and CuSOi.5 HaO per 100 ml., respectively. 
> Grams ZnS04.7 HaO per 100 ml.
• Eight parts of 25-11 buffer plus 2 parts of water.

Modifications for different cheeses. Dif­
ferent kinds of cheese and cheeses of dif­
ferent ages have different buffering capaci­
ties, and therefore some of them require 
modification of concentrations of the re­
agents. The modifications of the barium 
buffer needed to produce optimal pH condi­
tions during incubation (9.85-10:20), and of 
the precipitant to yield uniformly clear fil­
trates and to minimize interference during 
dolor development under optimal pH condi­
tions (9.3—9.4), are specified in table 1.

With some samples, especially those of 
unknown history, slight deviations from the 
optimal pH range may occur, but such de­
viations do not very materially affect the 
results. For example, pH values as low as 
9.6 or as high as 10.35 during incubation 
have been found to result in an average 
decrease of not more than 20 percent below

§ 19.502 Cheddar cheese for manu­
facturing; identity, (a) Cheddar cheese' 
for manufacturing conforms, to the defi­
nition and standard of identity pre­
scribed for cheddar cheese by § 19.500, 
except that:

(1) The milk is net pasteurized, and 
curing is not required.

(2) The cheese is coated with green- 
colored paraffin or other like tightly ad­
hering coating, colored green.

§ 19.505 Washed curd cheese, soaked 
cured cheese; identity, (a) Washed

curd cheese, soaked curd cheese, is the 
food prepared from milk and other in­
gredients specified in this section, by the 
procedure set forth in paragraph (b) of 
this section, or by another procedure 
which produces a finished cheese having 
the same physical and chemical proper­
ties as that produced when the proce­
dure set forth in paragraph (b) of this 
section is used. It contains not .more 
than 42 percentof moisture, and its solids 
contain not less than 50 percent of milk 
fat, as determined by the methods pre-
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scribed in paragraph (c) of § 19.500. If 
the milk used is not pasteurized, the 
cheese so made is cured at a temperature 
of not less than 35° P. for not less than 
60 days.

(b) Milk, which may be pasteurized or 
clarified or both, and which may be 
warmed, is subjected to the action of 
harmless -lactic-acid-producing bacteria, 
present in such milk or added thereto. 
Harmless artificial coloring may be 
added. Sufficient rennet (with or with­
out purified calcium chloride in a quan­
tity not more than 0.02 percent, calcu­
lated as anhydrous calcium chloride, of 
the weight of the milk) is added to set 
the milk to a semisolid mass. The mass 
is so cut, stirred, and heated, with con­
tinued stirring, as to promote and regu­
late the separation of whey and curd. 
The whey is drained off, and the curd is 
matted into a cohesive mass. The mass 
is cut into slabs, which are so piled and 
handled as to promote the drainage of 
whey and the development of acidity. 
The slabs are then cut into pieces, cooled 
in water, and soaked therein until the 
whey is partly extracted and water is ab­
sorbed. The curd is drained, salted, 
stirred, and pressed into forms. A 
harmless preparation of enzymes of ani­
mal or plant origin, which is capable of 
aiding in the curing or development of 
flavor of washed curd cheese, may be 
added during the procedure, in such 
quantity that the weight of the solids 
of such preparation is not more than 0.1 
percent of the weight of the milk used.

(c) For the purposes of this section:
(1) The word “milk” means cow’s milk, 

which may be adjusted by separating 
part of the fat therefrom or by adding 
thereto one or more of the following: 
Cream, skim milk, concentrated skim 
milk, nonfat dry milk solids, water in a 
quantity sufficient to reconstitute any 
concentrated skim milk or nonfat dry 
milk solids used.

(2) Milk shall be deemed to have been 
pasteurized if it has been held at a time 
and temperature of not less than 143° P. 
for a period of not less than 30 minutes 
or at a time and temperature equiva­
lent thereto in phosphatase destruction. 
Washed curd cheese shall be deemed not 
to have been made from pasteurized milk 
if 0.25 gm. shows a phenol equivalent of 
more than 3 micrograms, when tested by 
the method prescribed in paragraph (e) 
of § 19.500.

§ 19.507 Washed curd cheese for man­
ufacturing; identity, (a) Washed curd 
cheese for manufacturing conforms to 
the definition and standard of identity 
prescribed for washed curd cheese by 
§ 19.505, except that:

(1) The milk is not pasteurized, and 
curing is not required.

(2) The cheese is coated with green- 
polored paraffin or other like tightly ad­
hering 'coating, colored green.

§ 19.510 Colby cheese; identity, (a) 
Colby cheese is the food prepared iron 
inilk and other ingredients specified in 
this section, by the procedure set forth 
in paragraph (b) of this section, or by 
another procedure which produces a fin­
ished cheese having the ^ame physical 
and chemical properties as that produced 
When the procedure set forth in para­

graph (b) of this section is used. It con­
tains not more than 4Q. percent of mois­
ture, and its solids contain not less than 
50 percent of milk fat, as determined by 
the methods prescribed in paragraph (c) 
of § 19.500. If the milk used is not pas­
teurized, the cheese so made is cured at 
a temperature of not less than 35° F. for 
not less than 60 days.

(b) Milk, which may be pasteurized or 
clarified or both, and which may be 
warmed, is subjected to the action of 
harmless lactic-acid-producing bacteria, 
present in such milk or added thereto. 
Harmless artificial coloring may be 
added.- Sufficient rennet (with or with­
out purified calcium chloride in a quan­
tity not more than 0.02 percent, calcu­
lated as anhydrous calcium chloride, of 
the weight of the milk) is added to set 
the milk to a semisolid mass. The mass 
is so cut, stirred, and heated, with con­
tinued stirring, as to promote and regu­
late the separation of whey and curd. A 
part of the whey is drained off, and the 
curd is cooled by adding water, the stir­
ring being continued so as to prevent 
the pieces of curd from matting. The 
curd is drained, salted, stirred, further 
drained, and pressed into forms. A 
harmless preparation of enzymes of ani­
mal or plant origin, which is capable of 
aiding in the curing or development of 
flavor of colby cheese, may be added dur­
ing the procedure, in such quantity that 
the weight of the solids of such prepara­
tion is not more than 0.1 percent of the 
weight of the milk used.

(c) For the purposes of this section:
(1) The word “milk” means cow’s 

milk, which may be adjusted by sepa­
rating part of the fat therefrom or by 
adding thereto one or more of the fol­
lowing: Cream, skim milk, concentrated 
skim milk, nonfat dry milk solids, water, 
in a quantity sufficient to reconstitute 
any concentrated skim milk or nonfat 
dry milk solids used.

(2 ) Milk shall be deemed to have been 
pasteurized if it-has been held at a time 
and temperature of not less than 1434 
F. for a period of not less1 than 30 minutes 
or at a time and temperature equivalent 
thereto in phosphatase destruction. Col­
by cheese shall be deemed not to have 
been made from pasteurized milk if 
0.25 gm. shows a phenol equivalent of 
more than 3 micrograms, when tested 
by the method prescribed in paragraph
(e) of § 19.500.

§19.512 Colby cheese for manufac­
turing; identity, (a) Colby cheese for 
manufacturing conforms t<? the defini­
tion and standard of identity prescribed 
for eolby cheese by § 19.510, except that:

(1) The milk is not pasteurized, and 
curing is not required.

(2) The cheese is coated with green- 
colored paraffin or other like tightly ad­
hering coating, colored green.

§ 19.535 Granular cheese, stirred curd 
cheese; identity, (a) Granular cheese, 
stirred curd cheese, is the food prepared 
from milk and other ingredients specified 
in this section, by the procedure set forth 
in paragraph (b) of this section, or by 
another procedure which produces a 
finished cheese having the sarnie physi­
cal and chemical properties as that pro.- 
duced when the procedure set forth in

paragraph (b) of this section is used. 
It contains not more than 39 percent of 
moisture, and its solids contain not less 
than 50 percent of milk fat, as deter­
mined by the methods prescribed in par­
agraph (c) of § 19.500. If the milk used 
is not pasteurized, the cheese so made is 
cured at a temperature of not less than 
35° F. for not less than 60 days.

(b) Milk, which may be pasteurized or 
clarified or both, and which may be 
warmed, is subjected to the action of 
harmless lactic-acid-producing bacteria, 
present in such milk or added thereto. 
Harmless artificial coloring may be 
added. Sufficient rennet (with or with­
out purified calcium chloride in a quan­
tity not more than 0.02 percent, calcu­
lated as anhydrous calcium chloride, of 
the weight of the milk) is added to set 
the milk to a semisolid mass. The mass 
is so cut, stirred, and heated, with con­
tinued stirring, as to promote and regu­
late the separation of whey and curd. 
A part of the whey is drained off. The 
curd is then alternately stirred and 
drained to prevent matting and to re­
move whey from curd. The curd is then 
salted, stirred, drained, and pressed into 
forms. A harmless preparation of 
enzymes of animal or plant origin, which 
is capable of aiding in the curing or de­
velopment of flavor of granular cheese,

- may be added during the procedure, in 
such quantity that the weight of the 
solids of such preparation is not more 
than 0.1 percent of the weight of the 
milk used.

(c) For the purposes of this section:
(1) The word “milk” means cow’s milk, 

which may be adjusted by separating 
part of the fat therefrom or by adding 
thereto one or more of the following: 
Cream, skim milk, concentrated skim 
milk, nonfat dry milk solids, water in a 
quantity sufficient to reconstitute any 
concentrated skim milk or nonfat dry 
milk solids used.

(2) Milk shall be deemed to have been 
pasteurized if it has been held at a time 
and temperature of not less than 143° F. 
for a period of not less than 30 minutes, 
or at a time and temperature equivalent 
thereto in phosphatase destruction. 
Granular cheese shall be deemed not to 
have been made from pasteurized milk 
if 0.25 gm. shows a phenol equivalent of 
more than 3 micrograms, when tested 
by the method prescribed in paragraph
(e) of § 19.500.

§ 19.537 Granular cheese for manu­
facturing; identity, (a) Granular cheese 
for manufacturing conforms to the defi­
nition and standard of identity pre­
scribed for granular cheese by § 19.535, 
except that:

(1) The milk is not pasteurized, and 
curing is not required.

(2) The cheese is coated with green- 
colored paraffin or other like tightly ad- ‘ 
hering coating, colored green.

§ 19.540 Swiss cheese, emmentaler 
cheese; identity, (a) Swiss cheese, em­
mentaler cheese, is -the food prepared 
from milk and other ingredients speci­
fied in this section, by the procedure set 
forth in paragraph (b) of this section, 
or by another procedure which produces 
a finished cheese having the same physi­
cal and chemical properties as that pro-
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duced when the procedure set forth In 
paragraph (b) of this section is used.
It has holes, or “eyes,” developed 
throughout the cheese. It contains not 
more than 41 percent of moisture, and 
its solids contain not less than 43 per­
cent of milk fat, as determined by the 
methods prescribed in paragraph (c) of 
§ 19.500. It is not less than 60 days old.

(b) Milk, which may be pasteurized 
or clarified or both, and which may be 
warmed, is subjected to the action of 
harmless lactic-acid-producing bacteria, 
present in such milk or added thereto, 
harmless propionic-acid-producing bac­
teria may also be added. Sufficient ren­
net (with or without purified calcium 
chloride in a quantity not more than 0.02 
percent, calculated as anhydrous calcium 
chloride, of the weight of the milk) is 
added to set the milk to a semisolid mass. 
The mass is cut into particles similar in 
size to wheat kernels. For about 30 
minutes the particles are alternately 
stirred and allowed to settle. The tem­
perature is raised to about 126° F. Stir­
ring is continued until the curd becomes 
firm. The acidity of the whey at this 
point, calculated as lactic acid, does not 
exceed 0.13 percent. The curd is trans­
ferred to hoops or forms and pressed un­
til the desired shape and firmness are 
obtained. The cheese is then salted by 

y immersing it in a saturated salt solution 
for about 3 days. It is then held at a 
temperature of about 50° F. to 60° F. 
for a period of 5 to 10 days, after which 
it is held at a temperature of about 75°
F. until it is approximately 30 days old, 
or until the so-called “eyes” form. Salt, 
or a solution of salt in water, is added to 
the surface of the cheese at some time 
during the curing process. The cheese 
is then stored at a lower temperature for 
further curing, A harmless preparation 
of enzymes of animal or plant origin, 
which is capable of aiding in the curing 
or development of flavor of swiss cheese, 
may be added during the procedure, in 
such quantity that the weight of the 
solids of such preparation is not more 
than 0.1 percent of the weight of the 
milk used.

(c) For the purposes of this section, 
the word “milk” means cow’s milk, which 
may be adjusted by separating part of 
the fat therefrom or by adding thereto 
one or more of the following: Cream, 
skim milk, concentrated skim milk, non­
fat dry milk solids, water in a quantity 
sufficient to reconstitute any concen­
trated skim milk or nonfat dry milk 
solids used.

§ 19.542 Swiss cheese for manufac­
turing; identity, (a) Swiss cheese for 
manufacturing conforms to the defini­
tion and standard of identity prescribed 
for swiss cheese by § 19.540, except that 
the holes, or “eyes,” have not developed 
throughout the entire cheese.

§ 19.543 Gruyere cheese; identity.
(a) Gruyere cheese is the food prepared 
from milk and other ingredients speci­
fied in this section, by thè procedure set 
forth in paragraph (b) of this section, 
or by another procedure which produces 
a finished cheese having the same physi­
cal and chemical properties as that pro­
duced when the procedure set forth in 
paragraph (b) of this section is used.
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It contains not more than 39 percent of 
moisture, and its solids contain not less 
than 45 percent of milk fat, as deter­
mined by the methods prescribed in 
paragraph (c) of § 19.500. It contains 
small holes, or “eyes.” It has a mild  
flavor, due in part to the growth of sur­
face-curing agents. It is not less than 
90 days old.

(b) Milk, which may be pasteurized or 
clarified or both, and which may be 
warmed, is subjected to the action of 
harmless lactic-acid-producing bacteria, 
present in such milk or added thereto; 
harmless propionic-acid-producing bac­
teria may also be added. Sufficient ren­
net (with or without purified calcium 
chloride in a quantity not more than
O. 02 percent, calculated as anhydrous 
calcium chloride, of the weight of the 
milk) is added to set the milk to a semi­
solid mass. The mass is cut into par­
ticles similar in size to wheat kernels. 
For about 30 minutes the particles are al­
ternately stirred and allowed to settle. 
The temperature is raised to about 126°
P. Stirring is continued until the curd 
becomes firm. The curd is transferred 
to hoops or forms, and pressed until the 
desired shape and firmness are obtained. 
The cheese is surface-salted while held 
at a temperature of 48° F. to 54° F. for 
a feW days. It is soaked for 1 day in a. 
saturated salt solution. It is then held 
for 3 weeks in a salting cellar and wiped 
every 2 days with * ‘brine cloth’ to insure 
growth of biological curing agents on 
the rind. It is then removed to a heat­
ing room and held at progressively 
higher temperatures, finally reaching 
65° F., with a relative humidity of 85 to 
90 percent, for several weeks, during 
which time small holes, or so-called 
“eyes,** form. The cheese is then stored 
at a lower temperature for further cur­
ing. A harmless preparation of en­
zymes of animal or plant origin, which 
is capable of aiding.in the curing or 
development of flavor of gruyere cheese, 
may be added during the procedure, 
in such quantity that the weight of the 
solids of such preparation is not more 
than 0.1 percent of the weight of the 
milk used.

(c) For the purposes of this section, 
the word “milk” means cow’s milk, which 
may be adjusted by separating part of 
the fat therefrom or by adding thereto 
one or more of the following: Cream, 
skim milk, concentrated skim milk, non­
fat dry milk solids, water in a quantity 
sufficient to reconstitute any concen­
trated skim milk or nonfat dry milk 
solids used.

§ 19.545 Brick cheese; identity., (a) 
Brick cheese is the food prepared from 
milk and other ingredients specified in 
this section, by the procedure set forth 
in paragraph (b) of this section, or by 
another procedure which produces a fin­
ished cheese having the same physical 
and chemical properties as that produced 
when the procedure set forth in para­
graph (b) of this section is used. It 
contains not more than 44 percent Of 
moisture, and its solids contain not less 
than 50 percent of milk fat, as deter­
mined by the methods prescribed in 
paragraph (c) of § 19.500. If the milk 
used is not pasteurized, the cheese so

made is cured at a temperature of not 
less than 35° F. for not less than 60 days.
* (b) Milk, which may be pasteurized 

or clarified or both, is brought to a tem­
perature of about 88° F. and subjected 
to the action of one or more harmless 
lactic-acid-producing bacteria, present 
in such milk or added thereto. Harmless 
artificial coloring may be added. Suffi­
cient rennet (with or without purified 
calcium chloride in a quantity not more 
than 0.02 percent, calculated as anhy­
drous calcium chloride, of the weight of 
the milk) is added to set the milk to a 
semisolid mass. The mass is cut into 
cubes with sides approximately % inch 
long, and stirred and heated so that the 
temperature rises slowly to about 96° F. 
The stirring is continued until the curd 
is sufficiently firm. Part of the whey is 
then removed, and the mixture diluted 
with water or salt brine to control the 
acidity. The curd is transferred to 
forms, and drained. During drainage it 
is pressed and turned. After drainage 
the curd is salted, and the biological cur­
ing agents characteristic of brick cheese 
are applied to the surface. The cheese 
is then cured to deyelop the'character­
istics of brick cheese. A harmless prep­
aration of enzymes of animal or plant 
origin, which is capable of aiding in the 
curing or development of flavor of brick 
cheese, may be added during the proce­
dure, in such quantity that the weight 
of the solids of such preparation is not 
more than 0.1 percent of the weight of 
the milk used.

(c) For the purposes of this section:
(1) The word “milk” means cow’s 

milk, which may be adjusted by separat­
ing part of the fat therefrom or by add­
ing thereto one or more of the following: 
Cream, skim milk, concentrated skim 
milk, nonfat dry milk solids, water in 
a quantity sufficient to reconstitute any 
concentrated skim milk or nonfat dry 
milk solids used.

(2) Milk shall be deemed to have been 
pasteurized if it has been held at a time 
and temperature of not less than 143° F. 
for a period of not less than 30 minutes, 
or at a time and temperature equivalent 
thereto in phosphatase destruction. 
Brick cheese shall be deemed not to have 
been made from pasteurized milk if 0.25 
gm. shows a phenol equivalent of more 
than 5 micrograms, when tested by the 
method prescribed in paragraph (e) of 
§ 19.500.

§ 19.547 Brick cheese for manufac­
turing; identity, (a) Brick cheese for 
manufacturing conforms to the defini­
tion and standard of identity prescribed 
for brick cheese by § 19.545, except that:,

(1) The milk is not pasteurized, and 
curing is not required.

(2) The cheese is coated with green- 
colored paraffin or other like tightly ad­
hering coating, colored green.

§ 19.550 Muenster cheese, munger 
cheese; identity, (a) Muenster cheese, 
munster cheese, is the food prepared 
from pasteurised milk and other in­
gredients specified in this section, by 
the procedure set forth in paragraph
(b) of this section, or by another pro­
cedure whichmroduces a finished cheese 
having the same physical and chemical 
properties as that produced when the
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procedure set forth in paragraph (b) 
of this section is used. It contains not 
more than 44 percent of moisture, and 
its solids contain not less than 50 per­
cent of milk fat, as determined by the 
methods prescribed in paragraph (c) of 
§ 19.500.

(b) Milk, which is pasteurized or 
clarified or both, and which may be 
warmed, is subjected to the action of 
harmless lactic-acid-producing bacteria, 
present in such milk or added thereto. 
Harmless artificial coloring may be 
added. Sufficient rennet (with or with­
out purified calcium chloride in a quan­
tity not more than 0.02 percent, calcu­
lated as anhydrous calcium chloride, of 
the weight of the milk) is added to set 
the milk to a semisolid mass. After co­
agulation the mass is divided into small 
portions, stirred, and heated, with or 
without dilution with water or salt brine, 
so as to promote and regulate the sep­
aration of whey and curd. The curd is 
transferred to forms permitting drain­
age of the whey. During drainage the 
curd may be pressed and turned. After 
drainage the curd is removed from the 
forms and is salted. The surface of the 
cheese may be rubbed with vegetable oil. 
A harmless preparation of enzymes of 
animal or plant origin, which is capable 
of aiding in the curing or development 
of flavor of muenster cheese,, may be 
added during the procedure, in such 
quantity that the weight of the solids of 
such preparation is not more than 0.1 
percent of the weight of the milk used.

<c) For the purposes of this section:
(1) The word “milk" means cow’s 

milk, which may be adjusted by separat­
ing part of the fat therefrom or by 
adding thereto one or more of the fol­
lowing: Cream, skim milk, concentrated 
skim milk, nonfat dry milk solids, water 
in a quantity sufficient to reconstitute 
any concentrated skim milk or nonfat 
dry milk solids used.

(2) Milk shall be deemed to have been 
pasteurized if it has been held at a time 
and temperature of not less than 143° F. 
for a period of not less than 30 minutes] 
or at a time and temperature equivalent 
thereto in phosphatase destruction. 
Muenster cheese shall be deemed not to 
have been made from pasteurized milk if 
0.25 gm. shows a phenol equivalent of 
more than 3 micrograms, when tested by 
the method prescribed in paragraph (e) 
of § 19.500.

§ 19.555 Edam cheese; identity, (a) 
Edam cheese is the food prepared from 
milk and other ingredients specified in 
this section, by the procedure set forth in 
paragraph (b) of this section, or by an­
other procedure which produces a fin­
ished cheese having the same physical 
and chemical properties as that pro­
duced when the procedure set forth in 
paragraph (b) of this section is used.
It contains not more than 45 percent of 
moisture, and its solids contain not less 
than 40 percent of milk fat, as deter­
mined by the methods prescribed in para­
graph (c) of § 19.500. If the milk used 
is not pasteurized, the cheese so made is 
cured at a temperature of not less than 
35° F. for not less than 60 days. Edam 
cheese is made in ball or loaf shapes, and 
the surface is covered with a red-colored 
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paraffin or other tightly adhering coating, 
colored red.

(b) Milk, which may be pasteurized or 
clarified or both,' and which may be 
warmed, is subjected to the action of 
harmless lactic-acid-producing bacteria, 
present in such milk or added thereto. 
Harmless artificial coloring may be 
added. Sufficient rennet (with or with­
out purified calcium chloride in a quan­
tity not more than 0.02 percent, calcu­
lated as anhydrous calcium chloride, of 
the weight of the milk) is added to set 
the milk to a semisolid mass. After co­
agulation the mass is cut into small cube­
shaped pieces with sides approximately 
% inch long. The mass is stirred and 
heated to about 90° F., and so handled 
by further stirring, heating, dilution with 
water or salt brine, and salting as to 
promote and regulate the separation of 
curd and whey. When the desired curd 
is obtained, it is transferred to forms 
permitting drainage of whey. During 
drainage the curd is pressed and turned. 
After drainage the curd is removed from 
the forms and is salted and cured. A 
harmless preparation of enzymes of ani­
mal or plant origin, which is capable of 
aiding in the curing or development of 
flavor of edam cheese, may be added 
during the procedure, in such quantity 
that the weight of the solids of such 
preparation is not more than 0.1 percent 
of the weight of the milk used.

(c) For the purposes of this section:
(1) The word “milk” means cow’s 

.milk, which may be adjusted by separat­
ing part of the fat therefrom or by add­
ing thereto one or more of the follow­
ing: Cream, skim milk, concentrated 1 
skim milk, nonfat dry milk solids, water 
in a quantity sufficient to reconstitute 
any concentrated skim milk or nonfat 
dry milk solids used.

(2 ) Milk shall be deemed to have been 
pasteurized if it has been held at a time 
and temperature of not less than 143° F. 
for a period of not less than 30 minutes] 
or at a time and temperature equivalent 
t h e r e t o  in phosphatase destruction. 
Edam cheese shall be deemed not to have 
been made from pasteurized milk if 0.25 
gm. shows a phenol equivalent of more 
than 3 micrograms, when tested by the 
method prescribed in paragraph (e) of 
§ 19.500.

§ 19.560 Gouda cheese; identity, (a) 
Gouda cheese conforms to the definition 
and standard of identity prescribed for 
Edam cheese by § 19.555, except that it 
is made in the shape of a compressed 
sphere, in which the compressed sides 
are parallel and flat; and the surface 
may or may not be covered with red- 
colored paraffin or similar tightly ad- ' 
hering coating.

§ 19.565 Blue cheese; identity, (a) 
Blue cheese is tlte food prepared from 
milk and other ingredients specified in 
this section, by the procedure set forth 
in paragraph (b) of this section, or by 
another procedure which produces a 
finished cheese having the same physical 
and chemical properties as that pro­
duced when the procedure set forth in 
paragraph (b) of this section is used.
It is characterized by the presence of 
bluish-green mold t h r o u g h o u t  the
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cheese. It contains not more than 46 
percent moisture, and its solids contain 
not less than 50 percent of milk fat, as 
determined by thb methods,prescribed in 
paragraph (c) of § 19.500. It is not less 
than 60 days old.

(b) Milk, which may be pasteurized or 
clarified or both, and which may be ho­
mogenized, is subjected to the action of 
harmless lactic-acid-producing bacteria, 
present in such milk or added thereto. 
Harmless coloring may be added. Suffi­
cient rennet (with or without purified 
calcium chloride in a quantity not more 
than 0.02 percent, calculated as anhy­
drous calcium chloride, of the weight of 
the milk) is added to set the milk to a 
semisolid mass. The mass is cut into 
smaller portions and allowed to stand 
for a time. The mixed curd and whey 
is placed in forms permitting further 
drainage. While being placed in forms, 
spores of the mold Pénicillium roque- 
fortii are added. The forms are turned 
several times during drainage. When 
sufficiently drained, the shaped curd is 
removed from the forms and salted with 
dry salt or brine.- Perforations are then 
made in the shaped curd, and it is held 
at a temperature of approximately 50° 
F., at 90 to 95 percent relative humidity, 
until the characteristic mold growth has 
developed. During storage the surface 
of the cheese may be scraped to remove 
surface growth of undesirable microor­
ganisms. A harmless preparation of en­
zymes of animal or plant origin, which is 
capable of aiding in the curing or de­
velopment of flavor of blue cheese, may 
be added during the procedure, in such 
quantity that the weight of th : solids of 
such preparation is not more than 0.1 
percent of- the weight of the milk used,

(c) For the purposes of this section:
(1) The word “milk” means cow’s 

milk.
(2) Such milk may be bleached by the 

use of benzoyl peroxide or a mixture of 
benzoyl peroxide with potassium alum, 
calcium sulfate, and magnesium car­
bonates but the weight of the benzoyl 
peroxide is not more than 0.002 percent 
of the weight of the milk being bleached, 
and the weight of the potassium altim, 
calcium sulfate, and magnesium carbon­
ate, singly or combined, is not more than 
six times the weight of the benzoyl perox­
ide used. If milk is bleached in this 
manner, vitamin A is added to the curd 
in such quantity as to compensate for the 
vitamin A or its precursors which are 
destroyed in the bleaching process.

(3) Such milk may be adjusted by sep­
arating part of the fat therefrom or by 
adding one or more of the-following: 
create, cream, which has been treated in 
the manner provided in subparagraph 
(-2) of this paragraph, concentrated skim 
milk, nonfat dry milk solids, water suffi­
cient to reconstitute any concentrated 
skim milk or nonfat dry milk solids uséd.

§ 19.567 Gorgonzola cheeses; iden­
tity. (a) Gorgonzola cheese is the food 
prepared from cow’s milk or goat’s milk 
or mixtures of these, and other ingre­
dients specified in this section, by the 
procedure set forth in paragraph (b) of 
this section, or by another procedure 
which produces a finished cheese having 
the same physical and chemical proper-
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ties as that produced when the procedure 
set forth in paragraph (b) of this section 
is used. It is characterized by the pres­
ence of bluish-green mold throughout 
the cheese. It is made in loaves weigh­
ing between 14 and 17 pounds. It con­
tains not more than 42 percent moisture, 
and its solids contain not less than 50 
percent milk fat as determined by the 
methods prescribed in paragraph (c) of _ 
§ 19.500. It is not less than 90 days
old. , -

(b) Milk, which may be pasteurized or 
clarified or both, and which may be 
homogenized, is subjected to the action 
of harmless lactic-acid-producing bac­
teria, present in such milk or added 
thereto. Harmless coloring may be 
added. Sufficient rennet (with or with­
out purified calcium chloride in a quan­
tity not more than 0.02 percent, cal­
culated as anhydrous calcium chlor­
ide, of the weight of the milk) is added 
to set the milk to a semisolid mass. The 
mass is cut into smaller portions and al­
lowed to stand for a time. The mixed 
curd and whey is placed into forms per­
mitting further drainage. While being 
placed in forms, spores of the mold Péni­
cillium glaucum are added. The forms 
are turned several times during drainage. 
When sufficiently drained, the shaped 
curd is removed from the forms and 
salted with dry salt or brine. Perfora­
tions are then made in the shaped curd, 
and it is held at a temperature of approx­
imately 50° F„ at 90 to 95 percent relative 
humidity, until the characteristic mold 
growth has developed. During storage 
the surface of the cheese is scraped, if 
necessary to remove surface growth of 
undesirable microorganisms. A harm­
less preparation of enzymes of animal 
or plant origin, which is capable of aiding 
in the curing or development of flavor of 
gorgonzola cheese, may be added during 
the procedure, in such quantity that the 
weight of the solids of such preparation 
is not more than 0.1 percent of the milk 
used.

(c) For the purposes of this section:
(1) The word “milk” means cow’s 

milk or goat’s milk or mixtures of these.
(2) Such milk may be bleached by the 

use of benzoyl peroxide or a mixture of 
benzoyl peroxide with potassium alum, 
calcium sulfate, and magnesium car­
bonate, but the weight of the benzoyl 
peroxide is not more than 0.002 percent 
of the weight of the milk being bleached, 
and the weight of the potassium alum, 
calcium sulfate, and magnesium car­
bonate, singly or combined, is not more 
than six times the weight of the benzoyl 
peroxide used. If milk is bleached in 
this manner, vitamin A is added to the 
curd in such quantity as to compensate 
for the vitamin A or its precursors which 
are destroyed in the bleaching process.

(3) Such milk may be adjusted by 
separating part of the fat therefrom or 
by adding one or more of the following: 
Cream, cream which has been treated in 
the manner provided in subparagraph 
(2) of this paragraph, concentrated skim 
milk, nonfat dry milk solids (or corre­
sponding products made of goat’s milk), 
water sufficient to reconstitute any con­
centrated skim milk or nonfat dry milk 
solids used.

(d) When gorgonzola cheese is made 
solely from cow’s milk the name of such 
cheese is “Gorgonzola Cheese”; when 
made solely from goat’s milk, the name 
is “Gorgonzola Cheese Made From Goat’s 
Milk”; and when made from a mixture 
of cow’s milk and goat’s milk, the name 
is “Gorgonzola Cheese Made In Part 
From Goat’s Milk.”

§ 19.570 Roquefort cheese, sheep’s 
milk blue mold cheese, blue mold cheese 
from sheep’s milk; identity, (a) Roque­
fort cheese, sheep’s milk blue mold 
cheese, blue mold cheese from sheep’s 
milk, is the food prepared from sheep’s 
milk and other ingredients specified in 
this section, by the procedure set forth 
in paragraph (b) of this section, or by 
another procedure which produces a fin­
ished cheese having the same physical 
and chemical properties as that produced 
when the procedure set forth in para­
graph (b) of this section is used. It is 
characterized by the presence of bluish- 
green mold throughout the cheese. It 
contains not moré than 45 percent mois­
ture, and its solids contain not less than 
50 percent milk fat, as determined by 
the methods prescribed in paragraph (c) 
of § 19.500. It is not less than 60 days 
old.

(b) Milk, which may be pasteurized, 
is subjected to the action of harmless 
lactic-acid-producing bacteria, present 
in such milk or added thereto. Suffi­
cient rennet is added to set the milk to 
a semi-solid mass. The mass is cut into 
smaller portions and allowed to stand 
for a time. The mixedcurd and whey 
is placed in forms permitting further 
drainage of whey. Spores of the mold 
Penicillium roquefortii are added. The 
forms are turned several times during 
drainage. When sufficiently drained, 
the shaped curd is removed from the 
forms and salted with dry salt or brine. 
Perforations are then made in the shaped 
curd, and it is held at a temperature of 
approximately 50° F., with relative hu­
midity of 90 to 95 percent, until the 
characteristic mold growth has devel­
oped. During storage the surface of the 
cheese is scraped, if necessary, to re­
move surface growth of undesirable 
microorganisms. A harmless prepara­
tion of enzymes of animal or plant origin, 
which is capable of aiding in the curing 
or development of flavor of roquefort 
cheese, may be added during the pro­
cedure, in such quantity that the weight 
of the solids of such preparation is not 
more than 0.1 percent of the weight of 
the milk used.

(c) For the purposes of this section, 
the word “milk” means sheep’s milk, 
which may be adjusted by separating 
part of the fat therefrom or by adding 
thereto sheep’s milk cream or skimmed 
sheep’s’milk.'

§ 19.575 Limburger cheese; identity. 
(a) Limburger cheese is the food pre­
pared from milk and other ingredients 
specified in this section, by the procedure 
set forth in paragraph (b) of this section, 
or by another procedure which produces 
a finished cheese having the same physi­
cal and chemical properties as that pro­
duced when the procedure set forth in 
paragraph (b) of this section is used. 
It contains not more than 50 percent of

moisture, and its solids contain not less 
than 50 percent of milk fat, as deter­
mined by the methods prescribed in par­
agraph (q) of § 19.500. If the milk used 
is not pasteurized, limburger cheese is 
held at a temperature of not less than 
35° F. for not less than 60 days.

(b) Milk, which may be pasteurized -or 
clarified or both, is brought to a tem­
perature of about 92° F. and subjected 
to the action of harmless lactic-acid- 
producing bacteria, present in such milk 
or added thereto. Sufficient rennet (with 
or without purified calcium chloride in a 
quantity not more than 0.02 percent, cal­
culated as anhydrous calcium chloride, 
of the weight of the milk) is added to 
set the milk to a semisolid mass. The 
mass is cut into cubes with sides approxi­
mately V2 inch long. After a few min­
utes the mass is stirred and heated, grad­
ually raising the temperature to 96° F. 
to 98° F. The curd is then allowed to 
settle, most of the whey is drawn off, and 
the remaining curd and whey dipped into 
molds. During drainage the curd'may 
be pressed. It is turned at regular inter­
vals. After drainage the curd is cut into 
pieces of desired size and dry-salted at 
intervals for 24 to 48 hours. The cheese 
is then cured with frequent applications 
of a weak brine solution to the surface, 
until the proper growth of surface-curing 
organjsms is obtained. It is then 
wrapped and held in storage for develop­
ment of as much additional flavor as is 
desired. When made from pasteurized 
milk, the milk is brought to a tempera­
ture of 89° F. to 90° F. after pasteuriza­
tion. A culture of harmless, lactic-acid- 
producing bacteria is added. Calcium 
chloride may be added, as to raw milk. 
The procedure then is the same as with 
raw milk, except that heating is to 94° F. 
After most of the whey is drained off, 
salt brine at a temperature of 66° F. to 
70° F. is added, so that the pH of the 
curd is about 4.8. The mixed curd, whey, 
and brine is dipped into molds and the 
same procedure followed as when raw 
milk is used.

Whether pasteurized or unpasteurized 
milk is used, a harmless preparation of 
enzymes of animal or plant origin, which 
is capable of aiding in the curing or de­
velopment of flavor of limburger cheese, 
may be added during the procedure, in 
such quantity that the weight of the sol­
ids of such preparation is not more than 
0.1 percent of the weight of the milk 
used.

(c) For the purposes of this section:
(1) The word "milk” means cow’s 

milk, which may be adjusted by separat­
ing part of the fat therefrom or by add­
ing thereto one or more of the following: 
Cream, Skim milk, concentrated skim 
milk, nonfat dry milk solids, water in a 
quantity sufficient to reconstitute any 
concentrated skim milk or nonfat dry 
milk solids used.

(2) Milk shall be deemed to have been 
pasteurized if it has been held a time and 
temperature of not less than 143° F. for 
a period of not less than 30 minutes, or 
at a time and temperature equivalent 
thereto in phosphatase destruction.

§ 19.580 Monterey cheese; identity.
(a) Monterey cheese is the food pre­
pared from milk and other ingredients
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specified in this section, by the procedure 
set forth in paragraph (b) of this sec­
tion, or by another procedure which pro­
duces a finished cheese having .the same 
physical and chemical properties as that 
produced when the procedure set forth 
in paragraph (b) of this section is used. 
Monterey cheese is made in sizes not ex­
ceeding 12 pounds in weight. It con­
tains not more than 44 percent of mois­
ture, and its solids contain not less than 
50 percent of milk fat, as determined by 
the methods prescribed in paragraph (c) 
of § 19.500.

(b) Milk, which is pasteurized, and 
which may be clarified, is subjected to 
the action of harmless lactic-acid-pro­
ducing bacteria, present in such milk or 
added thereto. Sufficient rennet (with 
or without purified calcium chloride in a 
quantity not more thafl a. 02 percent, 
calculated as anhydrous calcium chlor­
ide, of the weight of the milk) is added 
to set the milk to a semisolid mass. The 
mass is so cut, stirred, and heated, with 
continued stirring, as to promote and 
regulate the separation of whey and 
curd. Part of the whey is drained off, 
and water or salt brine may be added. 
The curd is drained and placed in a 
muslin or sheeting cloth, formed into, a 
ball, and pressed; or it is placed in a 
cheese hoop and pressed. Later, the 
cloth bandage is removed, and the cheese 
is covered with paraffin or dipped in veg­
etable oil and rice flour sprinkled on the 
surface. A harmless preparation of en­
zymes of animal or plant origin, which 
is capable of aiding in the curing or de­
velopment of flavor of monterey cheese, 
may be added during the procedure, in 
such quantity that the weight of the 
solids of such preparation is not more 
than 0.1 percent of the weight of the 
milk us.ed.

(c) For the purposes of thisnsection:
(1) The word “milk” means cdw’s 

milk, which may be adjusted by separat­
ing part of the fat therefrom or by add­
ing thereto one or more of the follow­
ing: Cream, skim milk, concentrated 
skim milk, nonfat dry milk solids, water 
in a quantity sufficient to reconstitute 
any concentrated skim milk or nonfat 
dry milk solids used.

(2) Milk shall be deemed to have been 
pasteurized if it has been held at a time 
and temperature of not less than 143° P. 
for a period of not less than 30 minutes, 
or at a time and temperature equivalent 
thereto in phosphatase destruction. 
Monterey cheese shall be deemed not to 
have been made from pasteurized milk if
0.25 gm. shows a phenol equivalent of 
more than 3 micrograms, when tested 
by the method prescribed in paragraph
(e) of § 19.500.

§ 19.585 High-moisture jack cheese; 
identity, (a) High - moisture j a c k  
cheese conforms to the definition and 

standard of identity prescribed for mon­
terey cheese by § 19.580, except that its 
moisture content is not less than 44 
percent, but less than 50 percent.

§ 19.590 Provolone cheese, pasta 
filata cheese; identity, (a) Provolone 
cheese, pasta filata cheese, is the food 
Prepared from milk and other, ingredi­
ents specified in this section, by the pro­
cedure set forth in paragraph (b) .of this

section, or by another procedure which 
produces a finished cheese having the 
same physical and chemical properties as 
that produced when the procedure set 
forth in paragraph (b) of this section is 
used. It has a stringy texture, and may 
be made in several shapes. It contains 
not more than 45 percent of moisture, 
and its solids contain not less than 45 
percent of milk fat, as determined by the 
methods prescribed in paragraph (c) of 
§ 19.500. If the milk used is not pas­
teurized, the cheese so made is held at 
a temperature of not less than 35° F. for 
not less than 60 days.

(b) Milk, which may be pasteurized or 
clarified or both, and which may be 
warmed, is subjected to- the action of 
harmless lactic-acid-producing bacteria, 
present in such milk or added thereto. 
Sufficient rennet, rennet paste, or ex­
tract of rennet paste (with or without 
purified calcium chloride in a quantity 
not more than 0.02 percent, calculated as 
anhydrous* calcium chloride, of the 
weight of the milk) is added to set the 
milk to a semisolid mass. The mass is 
cut, stirred, and heated so as to promote 
and regulate the separation of whey from 
the curd. The whey is drained off, and 
the curd is matted and cut, immersed in 
hot water, and kneaded and stretched 
until it is smooth and free from lumps. 
Then it is cut and molded. During the 
molding the curd is kept sufficiently 
warm to cause proper sealing of the sur­
face. The form is then firmed by im­
mersion in cold water, salted in brine, 
and dried. Some shapes may be encased 
in ropes or twine before drying. Provo- 
lone cheese may be smoked. It is given 
some additional curing and covered with 
paraffin or similar wax. A harmless 
preparation of enzymes of animal or 
plant origin, ^hich is capable of aiding 
in the curing or development of flavor of 
provolone cheese, may be added during 
the procedure, in such quantity that the 
weight of the solids of such preparation 
is not more than 0.1 percent of the 
weight of the milk used.

(c) For the purposes of this section:
(1) The word “milk” means cow’s milk, 

which may be adjusted by separating 
•part of the fat therefrom or by adding 
thereto one or more of the following: 
Cream, skim milk, concentrated skim 
milk, noijfat dry milk solids, water in a 
quantity sufficient to reconstitute any 
concentrated skim milk or nonfat dry 
milk solids used.

(2) Milk shall be deemed to have been 
pasteurized if it has been held at a time 
and temperature of not less than 143° F 
for a period of not less than 30 minutes! 
or at a time and temperature equivalent 
thereto in phosphatase destruction. 
Provolone cheese shall be deemed not to 
have been made from pasteurized milk if
0.25 gm. shows a phenol equivalent of 
more than 3 micrograms, when tested by 
the method prescribed in paragraph (e) 
of § 19.500.

(d) In the labeling of this food, the 
name “Provolone Cheese” (“Pasta Filata 
Cheese”), may be accompanied by the 
common name of the shape of the cheese, 
such as Salami Provolone.” If provo­
lone cheese is smoked, the word 
“Smoked” shall precede or follow the 
name.

§ 19.595 Parmesan cheeser reggiano 
cheese; identity, (a) Parmesan cheese, 
reggiano „cheese, is the food prepared 
from milk and other ingredients speci­
fied in this section, by the procedure 
set forth in paragraph (b) of this sec­
tion, or by another procedure which pro­
duces a finished cheese having the same 
physical and chemical properties as that 
produced when the procedure set forth 
in paragraph (b) of this section is used. 
It is characterized by a granular texture 
and a hard and brittle rind. It grates 
readily. It contains not more than 32 
percent of moisture, and its solids con­
tain not less than 34 percent of milk fat, 
as determined by the methods prescribed 
in paragraph (c) of § 19.500. It is cured 
for not less than 14 months.

(b) Milk, which may be pasteurized or 
clarified or both,, and which may be 
warmed, is subjected to the action of 
harmless lactic-acid-producing bacteria, 
present in such milk or added thereto! 
Sufficient rennet (with or without puri­
fied calcium chloride in a quantity not 
more than 0.02 percent, calculated as 
anhydrous calcium chloride, of the 
weight of the milk) is added to set the

■ milk to a semisolid mass. The mass is 
cut into pieces no larger than wheat ker­
nels, heated, and stirred until the tern-, 
perature reaches between 115° F. and. 
125® F. The curd is allowed to settle 
and is then removed from the kettle or 
vat, drained for a short time, placed in 
hops, and pressed. The pressed curd 
is removed and salted in brine, or dry- 
salted. The cheese is cured in a cool 
ven^lated room. The rind of the cheese 
may be coated or colored. A harmless 
preparation of enzymes of animal or 
plant origin, which is capable of aiding 
in the curing or development of flavor 
of parmesan cheese, may be added dur­
ing the procedure, in shch quantity that 
the weight of the solids-of such prepara­
tion is not more than 0.1 percent of the 
weight of the milk used.

(c) For the.purposes of this section, 
the word “milk” means cow’s milk, which 
may be adjusted by separating part of 
the fat therefrom or by adding thereto 
one or more of the following: cream, 
skim milk, concentrated skim milk, non- 
fat dry milk solids, water in a quantity 
sufficient to reconstitute any concen­
trated skim milk or nonfat dry milk 
solids used.

§ 19.610 Romano cheeses; identity. 
(a») Romano cheese is the food prepared 
from cow’s milk or sheep’s milk or goat’s 
milk or mixtures of two or all of these 
and other ingredients specified in this 
section, by the procedure set forth in 
paragraph (b) of this section, or by an­
other procedure which produces a fin­
ished cheese having the same physical 
and chemical properties as that produced 
when the procedure set forth in para­
graph (b) of this section is used. It 
grates readily, and has a granular tex­
ture and a hard and brittle rind. It con­
tains not more than 34 percent of mois­
ture, and its solids contain not less than 
38 percent of milk fat, as determined by 
the methods prescribed in paragraph (c) 
of § 19.500. It is cured for not less than 
5 months.

(b) Milk, which may be pasteurized or 
clarified or both, and which may be



1984 PROPOSED RULE MAKING

warmed, is f subjected to the action of 
harmless lactic-acid-producing bacteria, 
present in such milk or added thereto. 
Harmless artificial coloring may be 
added. Rennet, rennet paste, or extract 
of rennet paste (with or without^purified 
calbium chloride in a quantity not more 
than 0.02 percent calculated as anhy­
drous calcium chloride, of the weight of - 
the milk) is added to set the milk to a 
semisolid mass. The mass is cut into 
particles no larger than corn kernels, 
stirred, and heated to a temperature of 
about 120° P. The curd is allowed to 
settle to the bottom of the kettle or vat, 
and is then removed and drained for a 
short time, packed in forms or hoops, and 
pressed. The pressed curd is salted by 
immersing in brine for about 24 hours 
and is then removed from the brine and 
the surface allowed to dry. It is then 
alternately rubbed with salt and washed 
at intervals. It may be perforated with 
needles. It is finally dry-cured. Dur­
ing curing it is turned and scraped. The 
surface may be rubbed with vegetable oil.
A harmless preparation of enzymes of 
animal or plant origin, which is capable 
of aiding in the curing or development 
of flavor of romano cheese, may be added 
during the procedure, in such quantity 
that the weight of the solids of such prep­
aration is not more than 0.1 percent of 
the weight of the milk used.

(c) For the purposes of this section, 
the word “milk” means cow’s milk or 
goat’s milk or sheep’s milk or mixtures of 
two or all of these, which may be ad­
justed by separating part of the fat 
therefrom or by adding thereto one or 
more of the following: Cream, skim milk, 
concentrated skim milk, nonfat dry milk 
solids, or the corresponding products 
prepared from goat’s milk or sheep s 
milk, water in a quantity sufficient to 
reconstitute any concentrated skim milk 
or nonfat dry milk solids used.

(d) When romano cheese is made 
solely from cow’s milk the name of such 
cheese is- “Romano Cheese”; when made 
solely from sheep’s milk, the name is 
“Romano Cheese Made Prom Sheep’s 
Milk” and may be preceded by the word 
“Pecorino”; when made solely from 
goat’s milk, the name is “Romano Cheese 
Made Prom Goat’s Milk” and may be pre­
ceded by the word “Caprino”; and when 
a mixture of two or all of the milks spec­
ified in this section is used, the name of 
the cheese is “Romano Cheese Made
P rom _____ the blank being filled in
with the names of the milks used, in order 
of predominance by weight.

§ 19.615 Asiago fresh cheese, asiago 
soft cheese; identity, (a) Asiago fresh 
cheese, asiago soft cheese, is the food 
prepared from milk and other ingredi­
ents specified in this section, by the pro­
cedure set forth in paragraph (b) of this 
section, or by another procedure which 
produces a finished cheese having the 
same physical and chemical properties 
as that produced when the procedure set 
forth in paragraph (b) of this section is 
used. It contains not more than 45 per­
cent of moisture, and its solids contain 
not less than 50 percent of milk fat, as 
determined by the methods prescribed in 
paragraph (c) of § 19.500. It is cured 
for not less than 60 days.

(b) Milk, which may be pasteurized 
or clarified or both, and which may be 
warmed, is subjected to the action of 
harmless lactic-acid-producing bacteria, 
present in such milk or added thereto. 
Sufficient rennet (with or without puri­
fied calcium chloride in a quantity not 
more than 0.02 percent, calculated as 
anhydrous calcium chloride, of the 
weight of the milk) is added to set the 
milk to a semisolid mass. The mass is 
cut, stirred, and heated to promote and 
regulate separation of the whey from the 
curd. The whey is drained off. When 
the curd is sufficiently firm, it is removed 
from the kettle or vat, further drained 
for a short time, packed into hoops, and 
pressed. The pressed curd is salted in 
brine and cured in a well-ventilated 
room. During curing "the surface of the 
cheese is occasionally rubbed with a 
vegetable oil.- A harmless preparation of 
enzymes of animal or plant origin, which 
is capable of aiding in the curing or de­
velopment of flavor of asiago fresh 
cheese, may be added during the proce­
dure, in such quantity that the weight of 
the solids of such preparation is not more 
than 0.1 percent of the weight of the 
milk used.

(c) For the purposes of this section, 
the word “milk” means cow’s milk, which 
may be adjusted by separating part of 
the fat therefrom or by adding thereto 
one or more of the following: Cream, 
skim milk, concentrated skim milk, non­
fat dry milk solids, water in a quantity 
sufficient to reconstitute any concen­
trated skim milk or., nonfat dry milk 
solids used.

§ 19.620 Asiago medium cheese; iden­
tity. Asiago medium cheese conforms to 
the definition and standard of identity 
prescribed by § 19.615 for asiago fresh 
cheese, except that it contains not more 
than 35 percent moisture, its solids con­
tain not less than 45 percent of milk fat, 
and it is cured for not less than 6 months.

§ 19.625 Asiago old cheese; identity. 
Asiago old cheese conforms to the defini­
tion and standard of identity prescribed 
by § 19.615 for asiago fresh cheese, ex­
cept that it contains not more than 32 
percent moisture, its solids contain not 
less than 42 percent of milk fat, and it 
is cured for not less than 1 year.

§ 19.635 Cook cheese, koch kaese; 
identity, (a) Cook cheese, koch kaese, 
is the food prepared from milk and other 
ingredients specified in this section, by 
the procedure set forth in paragraph (b). 
of this section, or by another procedure 
which produces a finished cheese having 
the same physical and cheniical proper­
ties as that produced when the pro­
cedure set forth in paragraph (b) of 
this section is used. It contains not 
more than 80 percent moisture as de­
termined by the method therefor pre­
scribed in paragraph <c) of § 19.500. 
When tested for phosphatase by. the 
method prescribed in paragraph (e) of 
§ 19.500, 0.25 gm. of cook cheese shows a 
phenol equivalent of not more than 3 
micrograms.

(b) The optional dairy ingredients 
specified in paragraph (c) of this section, 
which may be pasteurized, and which 
may be warmed, are subjected to the

action of harmless lactic-acid-producing 
bacteria, present in such dairy ingredi­
ents or added thereto. A culture of a 
harmless white mold may be added. 
Sufficient rennet (with or without puri­
fied calcium chloride in a quantity not 
more than 0.02 percent, calculated as 
anhydrous calcium chloride, of the 
weight of the milk) may be added to aid 
in setting the mix to a semisolid mass.. 
The mass is cut, stirred, and heated, 
with continued stirring, so as tq separate 
the curd and whey. The whey is drained 
from the curd, and the curd is cured for 
2 or 3 days. It is then heated to a tem­
perature of not less than 180° F. until 
the hot curd will drop from a ladle with 
a consistency like that of honey. The 
hot cheese is filled into packages and 
cooled. Cream, salt, or caraway seed or 

' any mixture of two or more of these may 
be added.

(c) The optional dairy ingredients 
referred to in paragraph (b) of this sec­
tion are: Skim milk or concentrated 
skim milk or nonfat dry milk solids or a 
mixture of any two or more of these, 
with Water in a quantity not in excess of 
that sufficient to reconstitute any con­
centrated skim milk or nonfat dry milk

-solids used.
(d) For the purposes of this section, 

“skim milk” means cow’s milk from 
which'the milk fat has been separated, 
and “concentrated skim milk” means 
skim milk from which a portion of the 
water has been removed by evaporation.

§ 19.637 «Sap sago cheese; identity.
(a) Sap sago cheese is the food prepared 
from the skim milk of cows and other 
ingredients specified in this section, by 
the procedure set forth in paragraph
(b) of this section. It has a pale-green 
color, and is made in the shape of a trun­
cated cone. It contains not more than 
38 percent of moisture, as determined by 
the method prescribed in paragraph (c) 
of § 19.500.

(b) Skim milk is allowed to become 
sour, and is heated to boiling tempera­
ture, with stirring. Cold buttermilk may 
be added. Sufficient sour whey is added 
to precipitate the casein. The curd is 
removed, spread out in boxes, and 
pressed, and while under pressure is al­
lowed to drain and ferment, it  is 
ripened for not less' than 5 weeks. The 
ripened curd is dried and ground, and to 
each 100 parts Of the ground curd are 
added about 5 parts of salt and 25 parts 
of dried Melilotus coerulea. The mix­
ture is shaped into truncated cones. It 
is then cured for not less than 5 months.

§ 19.639 Gammelost cheese; identity.
(a) Gammelost cheese is the food pre­
pared from the skim njilk of cows and 
the other ingredients specified in this 
section, by the procedure set forth in 
paragraph (b) of this section. It con­
tains not more than 52 percent of mois- 
ture, as determined by the method pre­
scribed in paragraph (c) of § 19.500.

(b) Skim milk, which may be pas­
teurized, is subjected to the action of 
harmless lactic-acid-producing bacteria, 
present in such skim milk or added 
thereto. The development of acidity is 
continued until the skim milk coagulates 
to a semisolid mass. The mass is stirred 
and heated until a temperature of about
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145° P. is reached, and is held at that 
temperature for not less than y2 hour. 
The whey is drained off and the curd re­
moved and placed in forms and pressed. 
The shaped curd is placed in whey and 
heated for 3 or 4 hours. It is then re­
moved from the whey and may again be 
pressed. It is then stored under con­
ditions suitable for curing.

§ 19.650 Hard cheeèes; identity, (a) 
The cheeses for which definitions and 
standards of identity are prescribed by 
this section are hard cheeses for which 
specifically applicable definitions' and 
standards of identity are not prescribed 
by other sections of these regulations. 
They are made from milk and the other 
ingredients specified in this section, by 
the procedure set forth in paragraph (b) 
of this section. They contain not more 
than 39 percent of moisture, and their 
solids contain not less than 50 percent of 
milk fat, as determined by the methods 
prescribed in paragraph (c) of § 19.500. 
If the milk used is not pasteurized, .the 
cheese so made is cured at a temperature 
of not less than 35° F. for not less than 
60 days.

(b) Milk, which may be pasteurized or 
clarified or both, and which may be 
warmed, is subjected to the action of 
harmless lactic-acid-producing bacteria, 
with or without other harmless flavor- 
producing bacteria, present in such milk 
or added thereto. Harmless artificial 
coloring may be added. Sufficient ren­
net, rennet paste or extract of rennet 
paste (with or without purified calcium 
chloride in a quantity not more than 
0.02 percent, calculated as anhydrous 
calcium chloride, of the weight of the 
milk) is added to set the milk to a semi­
solid mass.

The mass is cut into small particles, 
stirred, and heated. The curd is sepa­
rated from the whey, drained, and shaped 
into forms, and may be pressed. The 
curd is salted at some stage of the manu­
facturing process. The shaped curd 
may be cured. The rind*may be coated 
with paraffin or rubbed with vegetable 
oil. A harmless preparation of enzymes 
of animal or plant origin, which is 
capable of aiding in the curing or de­
velopment of flavor of hard cheese, may 
be added during the procedure, in such 
quantity that the weight of the solids of 
such preparation is not more than 0.1 
percent of the weight of the milk used.

(c) For the purposes of this section:
( 1 ) The word “milk” means cow’s milk, 

sheep’s milk, or goat’s milk, or a mixture 
of two or all of these. Such milk may be 
adjusted by separating part of the fat 
therefrom or by adding thereto one or 
more of the following : Cream, skim milk, 
concentrated skim milk, nonfat dry milk 
solids (or the corresponding products 
prepared from goat’s milk or sheep’s 
milk), water in a quantity sufficient to 
reconstitute any concentrated skim milk- 
or nonfat dry milk solids used.

(2) Milk shall be deemed to have been 
pasteurized if it has been held at a tem­
perature of not less than 143° F. for a 
period of not less than 30 minutes, or 
at a time and temperature equivalent 
thereto in phosphatase destruction. A 
hard cheese shall be deemed not to have 
been made from pasteurized milk if 0.25 
gm. shows a phenol equivalent of more

than 3 micrograms, whea tested by the 
method prescribed in paragraph (e> of 
§ 19.500.

(d) The name of each hard cheese for 
which a definition and standard of iden­
tity is prescribed by this section is “Hard 
Cheese,” preceded or followed by:

(1) The specific common or usual 
name of such hard cheese, if any such 
name has become generally recognized 
therefor; or

(2) If no such specific common or 
usual name has become generally recog­
nized therefor, an arbitrary or fanciful 
name which is not false or misleading in 
any particular.

(e) When milk other than cow’s milk 
is used in whole or in part, the name of 
the cheese includes the statement “Made
From -------- ,” the blank being filled in
with the name or names of the milk used, 
in order of predominance by weight.

§ 19.655 Semisoft cheeses; identity; 
label statement of optional ingredients.
(a) The cheeses for which definitions 
and standards of identity are prescribed 
by this section are semisoft cheeses for 
which specifically applicable definitions 
and standards of identity are not pre­
scribed by other sections of these regu­
lations.' They are made from milk and 
other ingredients specified in this sec­
tion, by the procedure set forth in para­
graph (b) of this section. They contain 
more than 39 percent, but not more than 
50 percent, of moisture, and their solids 
contain not less than 50 percent of milk 
fat, as determined by the methods pre­
scribed in paragraph (c) of § 19.500. If 
the milk used is not pasteurized, the 
cheese so made is cured at a temperature 
of not less than 35° F. for not less than 
60 days.

(b) Milk, which may be pasteurized 
or clarified or both, and which may be 
warmed, is subjected to the action of 
harmless lactic-acid-producing bacteria 
or other harmless flavor-producing bac­
teria, present in such milk or added 
thereto. Sufficient rennet, rennet p^ste, 
or extract of rennet paste (with or with­
out purified calcium chloride in a quan­
tity not more than 0.02 percent, calcu­
lated as anhydrous calcium chloride, of 
the weight of the milk) is added to set 
the milk to a semisolid mass. Harmless 
coloring may be added. After coagula­
tion the mass is so treated as to promote 
and regulate the separation of whey and 
curd. Such treatment may include one 
or more of the following: Cutting, stir­
ring, heating, dilution with water or 
brine. The whey, or part of it, is drained 
off, and the curd is collected and shaped. 
It may be placed in forms, and may be 
pressed. It may be cured in a manner 
to promote the growth of biological cur­
ing agents on the surface. Salt may 
be added during the procedure. A harm­
less preparation of enzymes of animal or 
plant origin, which is capable of aiding 
in the curing or development of flavor 
of semisoft cheese, may be added, in such 
quantity that the weight of the solids 
of such preparation is not more than 
0.1 percent of the weight of the milk 
used.

(c) For the purposes of this section:
(1) The word “milk” means cow’s 

milk, sheep’s milk, or goat’s milk or a 
mixture of two or all of these. Such

milk may be adjusted by separating part 
of the fat therefrom or by adding thereto 
one or more of the following: Cream, 
skim milk, concentrated skim milk, non­
fat dry milk solids (or the corresponding 
products prepared from goat’s milk or 
sheep’s milk), water in a quantity suffi­
cient to reconstitute any concentrated 
skim milk or nonfat dry milk solids used.

(2) Milk shall be deemed to have been 
pasteurized if ft has been held at a tem­
perature of not less than 143° F. for a 
period of not less than 30 minptes, or at 
a time and temperature equivalent 
thereto in phosphatase destruction. A 
semisoft cheese shall be deemed not to 
have been made from pasteurized milk 
if 0.25 gm. shows a phenol equivalent of 
more than 3 micrograms when tested by 
the method prescribed in paragraph (e) 
o f§  19.500.

(d) The name of each semisoft cheese 
for which a definition and standard of 
identity is prescribed by this section is 
“Semisoft Cheese,” preceded or followed 
by:

(1) The specific common or usual 
name of such semisoft cheese, if any 
such name has become generally recog­
nized therefor; or

(2) If no such specific" common or 
usual name has become generally recog­
nized therefor, an arbitrary or fanciful 
name which is not false or misleading in 
any particular.

(e) When milk other than cow’s milk 
is used in whole or in part, the name of 
the cheese shall include the statement
“Ma<ie F ro m -------- ,” the blank being
filled in with the name or names of the 
milk used, in order of predominance by 
weight.

§ 19.660 Semisoft part-skim cheeses; 
identity; label statement of optional 
ingredients, (a) The cheeses for which 
definitions and standards of identity are 
prescribed by this section are semisoft 
part-skim cheeses for which specifically 
applicable definitions and standards of 
identity are not prescribed by other sec­
tions of these regulations. They are 
made from partly skimmed milk and 
other ingredients specified in this sec­
tion, by the procedure set forth in para­
graph (b) of this section. They contain 
not more than 50 percent of moisture, 
and their solids contain not less than 45 
percent, but less than 50 percent of milk 
fat, as determined by the methods set 
forth in paragraph (c) of § 19.500. If 
the milk used is not pasteurized, the 
cheese so made is cured at a temperature 
of not less than 35° F. for not less than 
60 days.

(b) Milk, which may be pasteurized 
or clarified or both, and which may be 
warmed, is subjected to the action of 
harmless lactic-acid-producing bacteria 
or other harmless flavor-producing bac­
teria, present, in such milk or added 
thereto. Sufficient rennet, rennet paste, 
or extract of rennet paste (with or with­
out, purified calcium chloride in a quan­
tity not more than 0.02 percent, cal­
culated as anhydrous calcium chloride, 
of the weight of the milk) is added to 
set the milk to a semisolid mass. Harm­
less coloring may be added. After co­
agulation the mass is so treated as to 
promote and regulate the separation of 
whey and curd. Such treatment may
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include one or more of the following: 
cutting, stirring, heating, dilution with 
salt water or brine. The whey, or part 
of it, is drained off, and the curd is col­
lected and shaped. It may be placed in 
forms, and it may be pressed. It may 
be cured in a manner to promote the 
growth of biological curing agents on 
the surface. Salt may be added during 
the procedure. A harmless preparation^ 
of enzymes of animal or plant origin, 
which is capable of aiding in the curing 
or development of flavor of semisoft 
part-skim cheese, may be added in such 
quantity that the weight of the solids of 
such preparation is not more than 0.1 
percent of the weight of the milk used.

(c) For the purposes of this section:
(1) The word “milk” means cow’s milk, 

sheep’s milk, or goat’s milk or a mixture 
of two or all of these. Such milk may 
be adjusted by separating part of the fat 
therefrom or by adding thereto one or 
more of the following: Cream, skim milk, 
concentrated skim milk, nonfat dry milk 
solids (or the corresponding products 
prepared from goat’s milk or sheep’s 
milk), water in a quantity sufficient to 
reconstitute any concentrated skim milk 
or nonfat dry milk solids used.

(2) Milk shall be deemed to have been 
pasteurized if it has been held at a time 
and temperature of not less than 143° 
F. for a period of not less than 30 min­
utes, or at a time and temperature equiv­
alent thereto in phosphatase destruction. 
A semisoft part-skim cheese shall be 
deemed not to have been made from 
pasteurized milk if 0.25 gm. shows a 
phenol equivalent of more than 3 micro- 
grams when tested by the method pre­
scribed in paragraph (e) of § 19.500.

(d) The name of each semisoft part- 
skim cheese for which a definition and 
standard of identity is prescribed by this 
section is “Semisoft Part-Skim Cheese,” 
preceded or followed by:

(1) The specific common or usual 
name of such semisoft cheese, if any such 
name has become generally recognized 
therefor: or

(2) If no such specific common or 
usual name has become generally recog­
nized therefor, an arbitrary or fanciful 
name which is not false or misleading in 
any particular.1

(e) When milk other than cow’s milk 
is used in whole or in part, the name of 
the cheese shall include the statement
“Made F rom _____ ,” the blank being
filled in with the name or names of the 
milk used, in order of predominance by 
weight.

§ 19.665 Soft ripened cheeses; iden­
tity; label statement of optional ingredi­
ents. (a) The cheeses for which defini­
tions and standards of identity are pre­
scribed by this section are soft ripened 
cheeses for which specifically applicable 
definitions and standards of identity are 
not prescribed by other sections of these 
regulations. They are made from milk 
and the other ingredients specified in this 
section, by the procedure set forth in 
paragraph (b) of this section. Their 
solids contain not less than 50 percent of 
milk fat, as determined by the method 
prescribed therefor in paragraph (c) of 
§ 19.500. If the milk used is not pasteur­
ized, the cheese so made is cured at a

temperature of not less than 35° F. for
not less than 60 days.

(b) Milk, which may be pasteurized 
or clarified or both, and which may be 
warmed, is subjected to the action of 
harmless lactic-acid-producing bacteria 
or other harmless flavor-producing bac­
teria, present in such milk or added 
thereto. Suflicient rennet (with or 
without purified calcium chloride in a 
quantity not more than 0.02 percent, 
calculated as anhydrous calcium chlo­
ride, of the weight of the milk) is added 
to set the milk to a semisolid mass. 
Harmless coloring may be added. After 
coagulation the mass is so treated as to 
promote and. regulate the separation of 
whey and curd. Such treatment may 
include one or more of the following: 
cutting, stirring, heating, dilution with 
water or brine. Th<? whey, or part of 
it, is drained off, and the curd is col­
lected and shaped. It may be placed in 
forms and pressed. Harmless flavor- 
producing microorganisms m a y  be 
added. It is cured under conditions 
suitable* for development of a biological 
ciming agent on the surface, and the 
curing is conducted so that the cheese 
cures from the surface towards the 
center. Salt may be added during the 
procedure. A harmless preparation of 
enzymes of animal or plant origin, Which 
is capable of aiding in the curing or de­
velopment of flavor of soft ripened 
cheese, may be added, in such quantity 
that the weight of the solids of such 
preparation is not more than 0.1 percent 
of the weight of the ipilk used.

(c) For the purposes of this section:
(1) The word “milk” means cow’s 

milk shppn’s milk, or eoat’s milk or a
mixture of two or all of these. Such 
milk may be adjusted by separating part 
of the fat therefrom or by adding thereto 
one or more of the following: Cream, 
skim milk, concentrated skim milk, 
nonfat dry milk solids (or the corre­
sponding products prepared from goat’s 
milk or sheep’s milk), water in a 
quantity sufficient to reconstitute any 
concentrated skim milk or nonfat dry 
milk solids used.

(2) Milk shall be deemed to have 
been pasteurized if it has been held at 
a temperature of not less than 143° F. 
for a period of not less than 30 minutes, 
or at a time and temperature equivalent 
thereto in phosphatase destruction.

(d) The name of each soft ripened 
cheese for which a definition and stand­
ard of identity is prescribed by this 
section is “Soft Ripened Cheese,” pre­
ceded or followed by:

(1) The specific common or usual 
name of such soft ripened cheese, if any 
such name has become generally recog­
nized therefor; or

(2) If no such, specific common or 
usual name has become generally rec­
ognized therefor, an arbitrary or fanciful 
name which is not false or misleading in 
any particular.

(e) When milk other than cow’s milk
is used in whole or in part, the name of 
the cheese shall include the statement 
“Made From the blank being
filled in with the name or names of the 
milk used, in order of predominance by 
weight.

§ 19.670 Spiced cheeses; identity; 
label statement of optional ingredients. 
(a> The cheeses for which definitions 
and standards of identity are prescribed 
by this section are spiced cheeses for 
which specifically applicable definitions 
and standards of identity are not pre­
scribed by other sections of these regu­
lations. They are made from milk and 
other ingredients specified in this sec­
tion, by the procedure set forth in para­
graph (b) of this section. Their solids 
contain not less than 50 percent of milk 
fat as determined by the methods there­
for prescribed in paragraph (c) of 
§ 19.500. They contain any spices or 
spice oils, except any which singly or in 
combination with other ingredients sim­
ulate the flavor of a cheese of any age 
or variety, in an amount not less than 
0.015 ounce per pound of cheese. If 
the milk used is not pasteurized, the 
cheese so made is cured at a tempera­
ture of not less than 35° F. for not less 
than 60 days.
• (bjL Milk, which may be pasteurized 
or clarified or both, and which may be 
warmed, is subjected to the action of 
harmless lactic - acid - producing bac- . 
teria, present in such milk or added 
thereto. Harmless coloring may be 
added. Sufficient rennet (with or with­
out purified calcium chloride in a quan­
tity not more than 0.02 percent, calcu­
lated as anhydrous calcium chloride, of 
the weight of the milk) is added to set 
the milk to a semisolid mass. The mass 
is divided into smaller portions, and so 
handled by stirring, heating, and dilut­
ing with water or salt brine as to pro­
mote and regulate the separation of 
whey and cur<JN^The whey is drained 
off. The curd is removed, and may be 
further d r a i n e d .  The curd is then 
shaped into forms and may be pressed. 
At some time during the procedure, 
spices are added so as to be evenly dis­
tributed through the finished eheese. 
Spice oils may be added. A harmless 
preparation of enzymes of animal or 
plant origin, which is capable of aiding in 
the curing or development of flavor of 
spiced cheese, may be added during the 
procedure, in such quantity that* the 
weight of the solids of such preparation 
is not more than 0.1 percent of the weight 
of the milk used.

(c) For the purposes of this section:
(1) The word “milk” means cow’s 

milk-, which may be adjusted by separat­
ing part of the fat therefrom or by. add­
ing thereto one or more of the following: 
Cream, skim milk, concentrated skim 
milk, nonfat dry milk solids, water in a 
quantity sufficient to reconstitute any 
concentrated skim milk or nonfat dry 
milk solids used.

(2) Milk shall be deemed to have been 
pasteurized if it has been held at a time 
and temperature of not less than 143° F. 
for not less than 30 minutes, or at a time 
and temperature equivalent thereto in 
phosphatase destruction. A s p i c e d  
cheese shall be deemed not to have been 
made from pasteurized milk if 0.25 gm. 
shows a phenol equivalent of more than 
3 micrograms when tested by the method 
prescribed in paragraph (e) of § 19.500.

(d) The name of each spiced cheese 
for which a definition and standard of 
identity is prescribed by this section is
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“Spiced Cheese,” preceded or followed 
by:

(1) -The specific common or usual 
name of such spiced cheese, if any such 
name has become generally recognized 
therefor; or

(2) If no such specific common or 
usual name has become generally recog­
nized therefor, an arbitrary or fanciful 
name which is not false or misleading in 
any particular.

§ 19.675 Part-skim 'spiced cheese; 
identity; label statement of optional in­
gredients. (a) Part-skim spiced cheeses 
conform to the definition and standard of 
identity, and are subject to the require­
ments for label statement of optional 
ingredients, prescribed for spiced cheeses 
by § 19.670, except that their solids con­
tain less than 50 percent, but not less* 
than 20 percent, of milk fat.

§ 19.680 Hard grating cheeses; iden­
tity; label statement of optional ingredi­
ents. (a) The cheeses for which defi­
nitions and standards of identity are 
prescribed by this section are hard grat­
ing cheeses for which specifically appli­
cable definitions and standards of iden­
tity are not prescribed by other ¡sections 
of these regulations. They are made 
from milk and the other ingredients 
specified in this section, by the procedure 
set forth in paragraph (b) of this section. 
They contain not more than 34 percent 
of moisture, and their solids contain not 
less than 32 percent of milk fat, as deter­
mined by the methods prescribed in 
paragraph (c) of § 19.500. Hard grating 
cheeses are cured for not less than 
6 months.

(b) Milk, which may be pasteurized or 
clarified or both, and which may be 
warmed, is subjected to the action of 
harmless lactic-acid-producing bacteria 
or other harmless flavor-producing bac­
teria, present in such milk or added 
thereto. Sufficient rennet, rennet paste, 
or extract of rennet paste (with or with­

er out purified calcium chloride in a quan­
tity not more than 0.02 percent, calcu­
lated as anhydrous calcium chloride, of 
the weight of the milk) is added to set 
the milk to a semisolid mass. Harmless 
coloring may be added. The mass is cut 
into small particles, stirred, and heated. 
The curd is separated from the whey, 
drained, shaped into forms, pressed, 
salted, and cured. The rind may be col­
ored or rubbed with vegetable oil or both. 
A harmless preparation of enzymes of 
animal or plant origin, which is capable 
of aiding in the curing or development 
of flavor of hard grating cheese, may be 
added during the procedure, in such 
quantity that the weight of the solids 
of such preparation is not more than
0.1 percent of the weight of the milk 
used.

(c) For the purposes of this section:
(1) The word “milk” means cow’s milk,

sheep’s milk, or goat’s milk or a mixture 
of two or all of these. Such milk may 
be adjusted by separating part of the fat 
therefrom or by adding thereto one or 
more of the following: Cream, skim milk, 
concentrated skim milk, nonfat dry milk 
solids (or the corresponding products 
prepared from goat’s milk or sheep’s 
milk), water in a quantity sufficient to

reconstitute any concentrated skim milk 
or nonfat dry milk solids used.

(d) The name of each hard grating 
cheese for which a definition and stand­
ard of identity is prescribed by this 
section is “Hard Grating Cheese,” pre­
ceded or followed by:

(1) The specific common or usual 
name of such hard grating cheese, if 
any such name has become generally 
recognized-therefor; or

(2) If no such specific common or 
usual name has become generally recog­
nized therefor, an arbitrary or fanciful 
name which is not false or misleading in 
any particular.

(e) When milk other than cow’s milk 
is used in whole or in part, the name 
of the cheese shall include the statement
“Made F ro m -------- ,” the blank being
filled in with the name or names of the 
milk used, in order of predominance by 
weight.

§ 19.685 Skim milk cheese for manu­
facturing; identity. (a) Skim milk 
cheese for manufacturing is the food pre­
pared from skim milk and other ingredi­
ents specified in this section, by the pro­
cedure set forth in paragraph (b) of this 
section, or by another procedure which 
produces a finished cheese having the 
same physical and chemical properties'^ 
that produced when the procedure set 
forth in paragraph (b) of this section is 
used. It contains not more than 50 
percent of moisture, as determined by 
the method therefor: prescribed in para­
graph (c> of § 19.500. It is coated with 
blue-colored paraffin or other tightly ad­
hering coating, colored blue.

(b) Skim milk, which may be pas­
teurized, and which may be warmed, is 
subjected to the action of harmless lac­
tic-acid-producing bacteria, present in 
such milk or added thereto, Harmless 
artificial coloring may be added. Suffi­
cient rennet (with or without purified 
calcium chloride in a quantity not more 
than 0.02 percent, calculated as anhy­
drous calcium chloride, of the weight of 
the milk) is added to set the milk to a 
semisolid mass. The mass 'is so cut, 
stirred, and heated, with continued stir­
ring, as to promote and regulate the 
separation of whey and curd. The whey 
is drained off, and the curd is matted into 
a cohesive mass. The mass is cut into 
slabs which are so piled and handled as 
to promote the drainage of whey and the 
development of acidity. The slabs are 
then cut into pieces, which may be rinsed 
by pouring or sprinkling water over them, 
with free and continuous drainage; but 
the duration of such rinsing-is so limited 
that only the whey on the surface of such 
pieces is removed. The curd is salted, 
stirred, further drained, and pressed into 
forms. A harmless preparation of en­
zymes of animal or plant origin, which is 
capable of aiding in the curing or devel­
opment of flavor of skim milk cheese for 
manufacturing, may be added during the 
procedure, in such quantity that the 
weight of - the solids of such preparation 
ianot more than 0.1 percent of the weight 
of the milk used.

(c) For the purposes of this section, 
“skim milk” means cow’s milk from which 
the milk fat has been separated,

§ 19.750 Pasteurized process cheese; 
identity; label statement of optional in­
gredients. (a) (1) Pasteurized process 
cheese is the food prepared by comminut­
ing and mixing, with the aid of heat, one 
or more cheeses of the same or two or 
more varieties, except cream cheese, 
neufchatel cheese, cottage cheese, 
creamed^ottage cheese, cook cheese, or 
skim milk cheese for manufacturing, 
with an emulsifying agent prescribed 
by paragraph (c) of this section, into a 
homogeneous plastic mass. One or more 
of the optional ingredients designated in 
paragraph (d) (1), (2), (3), (4), (5), 
and (6) of this section may be used.

(2) During its preparation, pasteur­
ized process cheese is heated for not less 
than 30 seconds at a temperature of not 
less than 150° F. When tested for phos­
phatase by the method prescribed in 
§ 19.500 (e) , the phenol equivalent of
0.25 gm. of pasteurized process cheese is 
not more than 3 micrograms.

(3) (i) The moisture content of a pas­
teurized process cheese made from a sin­
gle variety of cheese is not more than 1 
percent greater than the maximum 
moisture content prescribed by the defi­
nition and standard of identity, if -any 
there be, for the variety of cheese used; 
but in no case is more than 43 percent, 
except that the moisture content of pas­
teurized process washed curd cheese or 
pasteurized process colby cheese is not 
more than 40 percent; the moisture con­
tent of pasteurized process swiss cheese 
or pasteurized process gruyere cheese is 
not more than 44 percent; and the moist­
ure content of pasteurized process lim- 
burger cheese is not more than 51 per­
cent.

(ii) The fat content pf the solids of a 
pasteurized process cheese made from a 
single variety of cheese is not less than 
the minimum prescribed by the defini­
tion and standard of identity, if any there 
be, for the variety of cheese used, but in 
no case is less than 47 percent; except 
that the fat content of the solids of pas­
teurized process swiss cheese is not less 
than 43 percent, and the fat content of 
the solids of pasteurized process gruyere 
cheese is not less than 45 percent.

(4) (i) The moisture content of a 
pasteurized process cheese made from 
two or more varieties of cheese is not 
more than 1 percent greater than the 
arithmetical average of the maximum 
moisture contents prescribed by the defi­
nitions and standards of identity, if any 
there be, for the varieties of cheese used; 
but in no case is the moisture content 
more than 43 percent; except that the 
moisture content of a pasteurized proc­
ess cheese made from two or more of the 
varieties. Cheddar cheese, washed curd 
cheese, colby cheese, and granular cheese 
is not more than 40 percent, and the 
moisture content of a mixture of swiss 
cheese and gruyere cheese is not more 
than 44 percent.

(ii) The fat content of the solids of 
a pasteurized process cheese made from 
two or more varieties of cheese is not 
less than the arithmetical average of the 
minimum fat contents prescribed by the 
definitions and standards of identity, if
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any there be, for the varieties of cheese 
used,-but in no case is less than 47 per­
cent; except that the fat content of the 
solids of a pasteurized process gruyere 
cheese made from a mixture of swiss 
cheese and gruyere cheese is not less 
than 45 percent.

(5) Moisture and' fat are determined 
by the methods prescribed in § 19.500 (c).

(6) (i) The weight of each variety of 
cheese in a pasteurized process cheese 
made from two varieties of cheese is not 
less than 25 percent of the total weight 
of both, except that the weight of blue 
cheese, roquefort cheese, or gorgonzola 
cheese is not less than 10 percent of the 
total weight of both, and the weight of 
limburger cheese is not less than 5 per­
cent of the total weight of both.

(ii) The weight of each variety of 
cheese in a pasteurized process cheese 
made from three or more varieties of 
cheese is not less than 15 percent, of the 
total weight of all, except that the weight 
of blue cheese, roquefort cheese, or gor­
gonzola cheese is not less than 5 percent 
of the total weight of all, and the weight 
of limburger cheese is not less than 3 
percent of the total weight of all.

(7) For the purposes of this section, 
Cheddar cheese for manufacturing, 
washed curd cheese for manufacturing, 
colby cheese for manufacturing, granu­
lar cheese for manufacturing, brick, 
cheese for manufacturing, and swiss 
cheese for manufacturing shall be con­
sidered as Cheddar cheese, washed curd 
cheese, colby cheese, granular cheese, 
brick cheese, and swiss cheese, respec­
tively.

(b) Pasteurized process cheese may be 
smoked, or the cheese or cheeses from 
which it is made may be smoked before 
comminuting and mixing, or it may con­
tain substances prepared by condensing 
or precipitating wood smoke.

(c) The emulsifying agent referred to 
in paragraph (a) of this section is one or 
any mixture of two or more of the follow­
ing: monosodium phosphate, disodium 
phosphate, dipotassium phosphate, tri­
sodium phosphate, sodium metaphos­
phate (sodium hexametaphosphate), so­
dium acid pyrophosphate, tetrasodium 
pyrophosphate, sodium citrate, potas­
sium citrate, calcium citrate, sodium tar­
trate, and sodium potassium tartrate, in 
such quantity that the weight of the 
solids of such emulsifying agents is not 
more than 3 percent of the weight of the 
pasteurized process cheese.

(d) The optional ingredients referred 
to in paragraph (a) of this section are:

(1) An acidifying agent consisting of 
one or any mixture of two or more of 
the following: lactic acid, citric acid, 
acetic acid, and phosphoric aqd, in such 
quantity that the pH of the pasteurized 
process cheese is not below 5.3. For the 
purposes of this section, vinegar is con­
sidered to be acetic acid.

(2) Cream, in such quantity that the 
weight of the fat derived therefrom is 
less than 5 percent of the weight of the 
pasteurized process cheese.

(3) Water.
(4) Salt.
(5) Harmless artificial coloring.
(6) Spices or flavorings other than any 

which singly or in combination with

other ingredients simulate the flavor  ̂of 
a cheese of any age or variety.

(e) The name of a pasteurized process 
cheese for which a definition and stand­
ard of identity is prescribed by this sec­
tion is as follows:

(1) In case it is made from a single
variety of cheese, its name is ‘‘Pasteur­
ized Process --------  Cheese," the blank
being filled in with the name ' of the 
variety of cheese used.

(2) In case it is made from two or
more varieties of cheese, its name is ‘‘Pas­
teurized Process-----------a n d -------------
Cheese," or ‘‘Pasteurized process ---------
Blended W ith_______ Cheese,” or ‘‘Pas­
teurized Process Blend of -----------and
_______ Cheese," the blanks being filled
in with the names of the varieties of 
cheese used, in order of predominance 
by weight; except that:

(1) In case it is made from gruyere 
cheese and swiss cheese, and the weight 
of gruyere cheese is not less than $0 
percent of the weight of both, It may 
be designated ‘‘Pasteurized Process 
Gruyere Cheese”; and

(ii) In case it is made of Cheddar 
cheese or a mixture of Cheddar cheese 
with washed curd cheese, colby cheese, 
granular cheese, or two or more of these, 
and the weight of the Cheddar cheese 
is not less than 75 percent of the weight 
of the mixture, it may be designated 
‘‘Pasteurized Process American Cheese”; 
or when Cheddar cheese or such a mix­
ture is combined with other cheese in 
the cheese ingredient, such Cheddar 
cheese in such mixture may be desig­
nated as ‘‘American Cheese.”

(f) (1) If the pasteurized process 
cheese is smoked, or madé from cheeses 
which have been smoked, the word 
“Smoked” shall precede or follow the 
name of the pasteurized process cheese 
or name of the cheese ingredient which 
was smoked.

(2) If it contains a substance prepared 
by condensing or precipitating wood 
smoke, the label shall bear the term
“With A dded_____ ,” the blank being
filled in with the common or usual name 
of such ingredient.

(3) If it contains spice, the label shall 
bear the term “Spiced” or “Spice Added” 
or “With Added Spice,” or in lieu of the 
word “Spice” the common or usual name 
of the spice.

(4) If it contains added flavoring, the 
label shall bear the term “Flavoring 
Added,” “With Added Flavoring,” or
“Flavored W ith_____ ,” the blank being
filled in with the common or usual name 
of the flavoring; if the flavoring is artifi­
cial, the word “Artificial” shall precede 
the word “Flavoring,” or the word “Arti- 
fically” shall precede the term “Flavored 
W ith______”

(5) Wherever the name of the food 
appears on the label so conspicuously as 
to be easily seen under customary condi­
tions of purchase, the words and state­
ments herein specified, showing the 
optional ingredients used, shall imme­
diately and conspicuously precede or fol­
low such name, without intervening 
written, printed or graphic matter.

§ 19.751 Pasteurized blended cheese; 
identity; label statement of optional in­
gredients. (a) Pasteurized blended

cheese conforms to the definition and 
standard of identity, and is subject to 
the requirements for label statement of 
optional ingredients, prescribed for pas­
teurized process cheese by § 19.750, ex­
cept that:

(1) In mixtures of two or more cheeses, 
cream cheese and neufchatel cheese may 
be used, but no blend of cream and neuf-

•pasn si auore sasaoqo ioieqo
(2) None of the ingredients prescribed 

or permitted for pasteurized process 
cheese by § 19.750 (c) and (d) (1) is used.'

(3) In case of mixtures of two or more 
cheeses containing cream cheese or neuf­
chatel cheese, the moisture content is not 
more than the arithmetical average of 
the maximum moisture contents pre­
scribed by the definitions and standards 
of identity for such cheeses, if any there 
be.

(4) The word “Process” is replaced by 
the word “Blended” in the name pre­
scribed by § 19.750 (e).

§ 19.755 Pasteurized process cheese 
with fruits, vegetables, or meats; iden­
tity; label statement of optional ingre­
dients. (a) Unless a definition ami 
standard of identity specifically appli­
cable is established by another section of 
these regulations, a pasteurized process 
cheese with fruits, vegetables, or meats 
or mixture of these is a food which con­
forms to the definition and standard of 
identity, and is subject to the require­
ments for label statement of optional in­
gredients, prescribed for pasteurized 
process cheese by § 19.750, except that:

(1) Its moisture content may be 1 per­
cent more, and the milk fat content of 
its solids may be 1 percent less, than the 
limits prescribed by § 19.750 for moisture 
and fat in the corresponding pasteurized 
process cheese.
. (2) It contains one or any mixture of 

two or more of the following: Any prop­
erly prepared cooked, canned, or dried 
fruit; any properly prepared cooked, 
canned, or dried vegetable; any properly 
prepared cooked or canned meat. Wher» 
meat is added, the weight of the canned 
or cooked meat, or combination of these, 
is not less than 10 percent of the weight 
of the finished food.

(3) When the added fruits, vegetables, 
or meats contain fat, the method pre­
scribed for the determination of fat by 
§ 19.500 (c) is not applicable.

(b) The name of a pasteurized process 
cheese with fruits, vegetables,-or meats 
is the name prescribed by § 19.750 for the 
applicable pasteurized process cheese,
followed by the terms “W ith-------- ,” the
blank being filled in with the common 
or usUal name or names of the fruits, 
vegetables, or meats used, in order of 
predominance by weight.

§ 19.760 Pasteurized process pimento 
cheese; identity, (a) Pasteurized process 
pimento cheese is the food which con­
forms to the definition and standard of 
identity for pasteurized process cheese 
with fruits, vegetables, or meats, except 
that:

(1) Its moisture content is not more 
than 41 percent, and the fat content t>f 
its solids is not less than 49 percent.

(2) The cheese ingredient is Cheddar 
cheese or a mixture of Cheddar cheese 
with washed curd cheese, colby cheese.
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granular cheese, or two or more of these 
varieties, in which mixture the weight of 
the Cheddar cheese is not less than 75 
percent'of the weight of the mixture.

(3) For the purposes of this section, 
Cheddar cheese for manufacturing, 
washed curd cheese for manufacturing, 
colby cheese for manufacturing, and 
granular cheese for manufacturing shall 
be considered as Cheddar cheese, washed 
curd cheese, colby cheese, and granular 
cheese, respectively.

(4) The only fruit, vegetable, or meat 
ingredient is pimentos in such quantity 
that the weight of the solids thereof is 
not less than 0.2 percent of the weight 
of the finished pasteurized process 
pimento cheese.

(4) The optional ingredients desig­
nated in § 19.750 (b) and (c) (6) are 
not used.

§ 19.763 Pasteurized blended cheese 
with fruits, vegetables, or meats; label 
statement of optional ingredients, (a) 
Pasteurized blended cheese with fruits, 
vegetables, or meats or mixtures of these 
is the food which conforms to the defini­
tion and standard of identity, and is sub­
ject to the requirements for label state­
ment of optional ingredients, prescribed 
for pasteurized blended cheeses by 
§ 19.751, except that:

(1) Its moisture content may be 1 per­
cent more, and the milk fat content of 
its solids may be 1 percent less, than the 
limits prescribed by § 19.751 for moisture 
and milk fat in the corresponding pas­
teurized process cheese.

(2) It contains one or any mixture of 
two or more of the following: Any prop­
erly prepared cooked, canned, or dried 
fruit; any properly prepared cooked, 
canned, or dried vegetable; any properly 
prepared cooked or canned meat. Where 
meat is added, the weight of the canned 
or cooked meat or combination of these 
is not less than 10 percent of the weight 
of the finished food.

(3) When the added fruits, vegetables,' 
or meats contain fat, the method pre­
scribed for the determination of fat by 
§ 19.500 (c) is not applicable.

(b) The name of a pasteurized blended 
cheese with fruits, vegetables, or meats 
is the name prescribed by § 19.751 for the 
applicable pasteurized blended cheese,
followed by the term “W ith___ the
blank being filled in with the common or 
usual name or names of the fruits, vege­
tables, or meats used, in order of pre­
dominance by weight.

§ 19.765 Pasteurized process cheese 
food; identity; label statement of op­
tional ingredients. (a) (1) A pasteur­
ized process cheese food is the food pre­
pared by comminuting and mixing, with 
the aid of heat, one or more of the op­
tional cheese ingredients prescribed in 
paragraph (c) of this section with one 
or more of the optional dairy ingredi­
ents prescribed in paragraph (d) of this 
section, into a homogeneous plastic mass. 
One or more of the optional ingredients 
specified in paragraph (e) of this section 
may be used. ;* /

(2) During its preparation, a pasteur­
ized process cheese food is heated for not 
less than 30 seconds at a temperature of 
not less than 150° F. When tested for 
phosphatase by the method prescribed 
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in § 19.500 (e), the phenol equivalent of 
0.25 gm. of pasteurized process cheese 
food is not more than 3 micrograms.

(3) The moisture content of a pas­
teurized process cheese food is not more 
than 44 percent, and the fat content is 
not less than 23 percent.

(4) Moisture and fat are determined 
by the methods prescribed in § 19.500 (c) , 
except that in determining moisture the 
loss in weight which occurs in drying for 
5 hours, under the conditions prescribed 
in such method, is taken as the weight 
of rribisture.

(5) The weight of the cheese ingredi­
ent prescribed by paragraph (a) (1) of 
this section constitutes not less than 51 
percent of the weight of the finished pas­
teurized process cheese food.

(6) The weight of each variety of 
cheese in a pasteurized process cheese 
food made with two varieties of cheese 
is not less than 25 percent of the total 
weight of both, except that the height 
of blue cheese, roquefort cheese, gorgon­
zola cheese, or limburger cheese is not 
less than 10 percent of the total weight 
of both. The weight of each variety of 
cheese in a pasteurized process cheese 
food made with three or more varieties 
of cheese is not less than 15 percent of 
the total weight of all, except that the 
weight of blue cheese, roquefort cheese, 
gorgonzola cheese, or limburger cheese 
is not less than 5 percent of the total 
weight of all.

(7) For the purposes of this section, 
Cheddar cheese for manufacturing, 
washed curd cheese for manufacturing, 
colby cheese for manufacturing, granu­
lar cheese ftìi*r manufacturing, brick 
cheese for manufacturing, and swiss 
cheese for manufacturing shall be con­
sidered as Cheddar cheese, washed curd 
cheese, colby cheese, granular cheese, 
brick cheese, and swiss cheese, respec­
tively.

(b) Pasteurized process cheese food ’ 
may be smoked, or the cheese or cheeses 
from which it is made may be smoked, 
before comminuting and mixing, òr it 
may contain substances prepared by con­
densing or precipitating wood smoke.

(c) The optional cheese ingredients 
referred to in paragraph (a) of this sec­
tion are one or more cheeses of the same 
or two or more varieties, except cream 
cheese, neufchatel cheese, cottage cheese, 
creamed cottage cheese, cook cheese, and 
skim milk cheese for manufacturing.

(d) The optional dairy ingredients re­
ferred to in paragraph (a) of this section 
are cream, milk, skim milk, cheese whey, 
or any mixture of these, or any of thè 
foregoing from which part of the water 
has been removed, and albumin from 
cheese whey.

(e) The other optional ingrediènts re­
ferred to in paragraph (a) of this section 
are:

(1) An emulsifying agent consisting 
of one or any mixture of two or more of 
the following: Monosodium phosphate, 
disodium phosphate, dipotassium phos­
phate, trisodium phosphate, sodium 
metaphosphate (sodium hexametaphos- 
phate), sodium acid pyrophosphate, 
tetrasodium pyrophosphate, sodium 
citrate, potassium citrate, calcium cit­
rate, sodium tartrate, and sodium potas­
sium tartrate, in such quanity that the

weight of the solids of such emulsifying 
agent is not more than 3 percent of the 
weight of the cheese ingredient in the 
pasteurized process cheese food.

(2) An acidifying agent consisting of 
one or any mixture of two or more of 
the following: Lactic acid, citric acid, 
acetic acid, and phosphoric acid, in such 
quantity that the pH of the pasteurized 
process cheese food is not below 5.0. For 
the purposes of this section, vinegar is 
considered to be acetic acid.

(3) Water.
(4) Salt.
(5) Harmless artificial coloring.
(6) Spices or flavorings other than 

any which singly or in combination with 
other ingredients simulate the flavor of 
cheese of any age or variety.

(f) The label of a pasteurized process 
cheese food shall bear the common or 
usual names of the optional ingredients 
used, as specified in paragraphs (c) , (d), 
and (e) (1), (2), (3), and (4) of this sec­
tion, and;

(1) If the pasteurized process cheese 
food is smoked, or made from cheeses 
which have been smoked, the word 
“Smoked” shall precede or follow the 
name of the pasteurized process cheese 
food or the name of the cheese ingredi­
ent which was smoked.

(2) If it contains a substance pre­
pared by condensing or precipitating 
wood smoke, the label shall bear the
statement “With Added ___ the
blank being filled in with the common or 
usual name of such ingredient.

(3) If it contains spice, the label shall 
bear the statement “Spiced” or “Spice 
Added” or “With Added Spice,” or in lieu 
of the word “spice” the common or usual 
name of the spice used.

(4) If it contains added flavoring, the 
label shall bear the statement “Flavoring 
Added,” “With Added Flavoring,” or
“Flavored W ith_____ ,” the blank being
filled in with the common or usual name 
of the flavoring used; if the flavoring is 
artificial, the word “Artificial” shall pre­
cede the word “Flavoring” or the word 
“Artificially” shall precede the state­
ment “Flavored With ______”

„ (5) If it contains added artificial col­
oring, the label shall bear the statement 
“Artificially Colored” or “Contains Artifi­
cial Color.”

(6) If the cheese ingredient contains 
Cheddar cheese or a mixture of Cheddar 
cheese with washed curd cheese, colby 
cheese, granular cheese, or two or more 
of these, and the weight of the Cheddar 
cheese is rjot less than 75 percent of the 
weight of the mixture, such Cheddar 
cheese or such mixture may be desig­
nated as “American Cheese.”

(g) Wherever the name of the food ap­
pears on the label so conspicuously as to 
be easily seen under customary conditions 
of purchase, the words and statements 
herein specified, showing the optional 
ingredients used, shall immediately and 
conspicuously precede or follow such 
name, without intervening written, 
printed, or graphic matter.

§ 19.770 Pasteurized process cheese 
food with fruits, vegetables, or meats; 
identity; label statement of optional 
ingredients, (a) Pasteurized process 
cheese food with fruits, vegetables, or 
meats, or mixtures of these is the food
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which conforms to the definition and 
standard of identity, and is subject to 
the requirements for label statement of 
optional ingredients, prescribed for pas­
teurized process cheese food by § 19.765, 
except that:

(1) Its milk fat content is not less than 
22 percent.

(2) It contains one or any mixture of 
two or more of the following: any prop­
erly prepared cooked, canned, or dried 
fruit; any properly prepared cooked, 
canned, or dried vegetable; any properly 
prepared cooked or canned meat. When 
meat is added, the weight of the cooked 
or canned meat or combination of these 
is not less than 10 percent of the weight 
of the finished food.

(3) When the added fruits, vegetables, 
or meats contain fat, the method pre­
scribed for the determination of fat by 
§ 19.500 (c) is not applicable*

(b) The name of a pasteurized process 
cheese food with fruits, vegetables, or 
meats is “Pasteurized Process Cheese
Pood W ith_____ ,” the blank being filled
in with the common or usual name or 
names of the fruits, vegetables, or meats 
used, in order of predominance by weight.

§ 19.775 Pasteurized process cheese 
spread; identity; label statement of 
optional ingredients, (a) (1) A pas­
teurized process cheese spread is the food 
prepared by comminuting and mixing, 
with the aid of heat, one or more of the 
optional cheese ingredients prescribed in 
paragraph (c) of this section, with or 
without one or more of the optional dairy 
ingredients prescribed in paragraph (d) 
of this section, with one or more of the 
emulsifying agents prescribed in para­
graph (e) of this section, and with or 
without one or more of the optional in­
gredients prescribed by paragraph (f) 
of this section, into a homogeneous plas­
tic mass.

(2) During its preparation, a pas­
teurized process cheese spread is heated 
for not less than 30 seconds at a tem­
perature of not less than 150° P. When 
tested for phosphatase by the method 
prescribed in § 19.500 (e)’ the phenol 
equivalent of 0.25 gm. of pasteurized 
process. cheese spread is not more than 
3 micrograms.

(3) The moisture content of a pas­
teurized process cheese spread is more 
than 44 percent but not more than 60 
percent, and the milk fat content is not 
less than 20 percent.

(4) Moisture and fat are determined 
by the methods described -in § 19.500 
(c) , except that in determining moisture 
the loss in weight which occurs in drying 
for 5 hours under the conditions pre­
scribed in such methods is taken as the 
weight of the moisture.

(5) The weight of the cheese ingredi­
ent referred to in paragraph (a) (1) of 
this section constitutes not less than 51 
percent of the weight of the pasteurized 
process cheese spread.

(6) The weight of each variety of 
cheese in a pasteurized process cheese 
spread made with two varieties of 
cheese is not less than 25 percent of the 
total weight of both, except that the 
weight of blue cheese, roquefort cheese, 

.gorgonzola cheese, or limburger cheese 
is not less than 10 percent .of the total

weight of both. The weight of each 
variety of cheese in a pasteurized process 
cheese spread made with three or more 
varieties of cheese is not less than 15 
percent of the total weight of all, except 
that the weight of blue cheese, roquefort 
cheese, gorgonzola cheese, or limburger 
cheese is not less than 5 percent of the 
total weight of all.

(7) For the purposes of this section, 
Cheddar cheese for manufacturing, 
washed curd cheese for manufacturing, 
colby cheese for manufacturing, granu­
lar cheese for manufacturing, brick 
cheese for manufacturing, and swiss 
cheese for manufacturing shall be con­
sidered as Cheddar cheese, washed curd 
cheese, colby cheese, granular cheese, 
brick cheese, and swiss cheese, respec­
tively.

(b) Pasteurized process cheese spread 
may be smoked, or the cheese or cheeses 
from which it is made may be smoked, 
befcore comminuting and mixing, or it 
may contain substances prepared by 
condensing or precipitating wood smoke.

(c) The optional cheese ingredients 
referred to in paragraph (a) of this sec­
tion are one or more cheeses of the same 
or two or more varieties, except that the 
skim milk cheese for manufacturing may 
not be used, and except that cream 
cheese, neufchatel cheese, cottage cheese, 
creamed cottage cheese, and cook cheese 
are not used, alone or in combination 
with each other, as the cheese ingredient.

(d) The optional dairy ingredients re­
ferred to in paragraph (a) of this sec­
tion are cream, milk, skim milk, cheese 
whey, or any mixture of these, or any 
of the foregoing from;fthich part of the 
water has been removed, and albumin 
from cheese whey.

(e) The emulsifying agents prescribed 
in paragraph (a) of this sectiSn are one 
or any mixture of two or more of the 
following: monosodium phosphate, di­
sodium phosphate,, dipotassium phos­
phate, trisodium phosphate, sodium 
metaphosphate (s o d i u m  hexameta- 
phosphate), sodium acid pyrophosphate, 
tetrasodium pyrophosphate, sodium cit­
rate, potassium citrate, calcium citrate, 
sodium tartrate, and sodium potassium 
tartrate, in such quantity that the weight 
of the solids of such emulsifying agent 
is not more than 3 percent of the weight 
of the cheese ingredient in the pasteur­
ized process cheese spread.

(f) The other optional ingredients re­
ferred to in paragraph (a) of this sec­
tion are:

(1) One or any mixture of. two or 
more of the following: carob bean gum, 
gum karaya, gum tragacanth, guar gum, 
gelatin, (carboxymethylcellulose, carra­
geen, oatgum, algin (sodium alginate), 
and propylene oxide ester of alginic acid. 
The total weight of such substance is 
not more than 0.8 percent of the weight 
of the finished food.

(2) An acidifying agent consisting of 
one or any mixture of two or more of the 
following: Lactic acid, citric acid, acetic 
acid, and phosphoric acid, in such quan­
tity that the pH of the pasteurized proc­
ess cheese spread is not below 4.0. For 
the purposes of this section, vinegar shall 
be considered to be acetic acid.

(3) A sweetening agent consisting of 
one or any mixture of two or more of the

following: Sugar, dextrose, corn sugar, 
corn sirup, corn sirup solids, maltose, 
malt sirup, and hydrolyzed lactose, in a 
quantity necessary for seasoning.

(4) Water.
(5) Salt.
(6) Harmless artificial coloring.
(7) Spices or flavoring other than any 

which singly or in combination with 
other ingredients simulate the flavor of. 
a cheese of any age or variety.

(g) The label of a pasteurized process 
cheese spread shall bear the common or 
usual names of the optional ingredients 
which are used, as specified in para­
graphs (c), (d) , (e), and (f) (1), (2),
(3), (4), and (5) of this section, and:

(1) If the pasteurized process cheese 
spread is smoked, or made from cheeses 
which have been smoked, the word 
“Smoked” shall precede or follow the 
name of the pasteurized process cheese 
spread or name of the cheese ingredient 
which was smoked.

(2) If it contains a substance pre­
pared by condensing or precipitating 
wood smoke, the label shall bear the
statement “With A dded----- j-----the
blank being filled in with the common 
or usual name of such ingredient.

(3) If it contains spice, the label shall 
bear the statement “Spiced” or “Spice 
Added” or “With Added Spice,” or in lieu 
of the word spice the common or usual 
name of the spice used.

(4) If it contains added flavoring, the
label shall bear the statement “Flavor­
ing Added,” “With Added Flavoring,” or 
“Flavored W ith____ _— ,” the blank be­
ing filled in with the common or usual 
name of the flavoring used; and if the 
flavoring is artificial, the word “Artifi­
cial” shall precede the word “Flavoring” 
or the word “Artificially” shall precede 
the statement “Flavored W ith ---------”

(5) If it contains added artificial 
coloring, the label shall bear the state­
ment “Artificially Colored” or “Contains 
Artificial Color.”

(6) If the cheese ingredient contains 
Cheddar cheese or a mixture of Cheddar 
cheese with washed curd cheese, colby 
cheese, granular cheese, or two or more 
of these, and the weight of the Cheddar 
cheese is not less than 75 percent of the 
weight of the mixture, such Cheddar 
cheese or such mixture may be designated 
as “American Cheese.”

(7) 'If an optional acidifying ingredi­
ent is used, there shall appear after its 
common name the words “A Chemical 
Preservative.” -... .

(h) Wherever the name of the. food 
appears on the label so conspicuously as 
to be easily seen under customary condi­
tions of purchase, the. words and state­
ments herein specified, showing the op­
tional ingredients used, shall immedi­
ately and conspicuously precede or follow 
such name, without intervening written, 
printed, or graphic matter.

§ 19.776 Pasteurized cheese spread; 
identity; label statement of optional in­
gredients. (a) Pasteurized c h e e s e  
spread is the food which conforms to the 
definition and standard of identity, and 
is subject to the requirements for. label 
statement of optional ingredients, pre­
scribed for pasteurized process cheese 
spread by § 19.775, except that no emulsi-
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fying agent as prescribed by § 19.775 (e) 
Is used.

§ 19.780 Pasteurized process cheese 
spread with fruits, vegetables, or meats; 
identity; label statement of optional in­
gredients. (a) Pasteurized p r o c e s s  
cheese spread with fruits, vegetables, or 
meats or mixtures of these is the food 
which conforms to the definition and 
standard of identity, and is subject to the 
requirements for label statement of op­
tional ingredients, prescribed for pas­
teurized process cheese spread by § 19.775, 
except that:

(1) It contains one or any mixture of 
two or more of the following: Any prop­
erly prepared cooked, canned, or dried 
fruit; any properly prepared cooked, 
canned, or dried vegetable; any properly 
prepared cooked or canned m eat.. Where 
meat is added, the weight of the cooked 
or canned meat or combination of these 
is not less than 10 percent of the weight 
of the finished food.

(2) When the added fruits, vegetables, 
or meats contain fat, the method pre­
scribed for the determination of fat by 
§ 19.500 (c) is not applicable.

(b) The name of a pasteurized process 
cheese spread with fruits, vegetables, or 
meats is “Pasteurized Process Cheese
Spread W ith -------- ,” the blank being
filled in with the name or names of the 
fruits, vegetables, or meats used, in order 
of predominance by weight.

§ 19.781 Pasteurized cheese spread 
with fruits, vegetables, or meats; iden­
tity; label statement of optional ingre­
dients. (a) Pasteurized cheese spread 
with fruits, vegetables, or meats or mix­
tures of these is the food which conforms 
to the definition and standard of identity, 
and is subject to the requirements for 
label statement of optional ingredients, 
prescribed for pasteurized cheese spread 
by § 19.776, except that:

(1) It contains one or any mixture of 
two or more of the following: Any prop­
erly prepared cooked, canned, or dried 
fruit; any properly prepared cooked, 
canned, or dried vegetable; any prop­
erly prepared cooked or canned meat. 
Where meat is added, the weight of the 
canned or cooked meat or combination 
of these is not less than 10 percent of the 
weight of the finished food,

(2) When the added fruits, vegetables, 
or meats contain fat, the method pre­
scribed for the determination of fat by 
§ 19.500 (c) is not applicable.

(b) The name of a pasteurized cheese 
spread with fruits, vegetables, or meats 
is “Pasteurized Cheeise Spread With
----------- ,” the blank being filled in with
the name or names of the fruits, vege­
tables, or meats used, in order of pre­
dominance by weight.

§ 19.782 Pasteurized cream cheese 
spread or pasteurized neufchatel cheese 
spread with fruits, vegetables, or meats; 
identity; label statement of optional in­
gredients. (a) (1) Pasteurized cream 
cheese spread, or pasteurized neufchatel 
cheese spread, with fruits vegetables, or 
meats or mixtures of these is the food 
prepared by mixing, with the aid of heat, 
cream cheese alone or neufchatel cheese 
alone with one or a mixture of two or 
more of the following: any properly pre­

pared cooked, canned, or dried fruit; any 
properly prepared cooked, canned, or 
dried vegetable; any properly prepared 
cooked, canned, or dried meat. Where 
meat is added, the weight of the cooked 
or canned meat or combination of these 
is not less than 10 percent of the weight 
of the finished food. One or more of the 
optional ingredients specified in para­
graph (b) of this section may be used.

(2) During its preparation the mix­
ture is heated for not less than 30 seconds 
at a temperature of not less than 150° F. 
When tested for phosphatase by the 
method prescribed in paragraph (e) of 
§ 19.500 the phenol equivalent of 0.25 gm. 
of such food is not less than 3 micro- 
grams.

(3) In case cream cheese is the cheese 
ingredient used, the moisture content is 
not more than 56 percent, and the milk 
fat consent is not less than 32 percent. 
In case neufphatel cheese is the cheese 
ingredient used, the moisture content is 
not more than 65 percent, and the milk 
fat content is not less than 20 percent.

(4) Moisture and fat are determined 
by the methods prescribed in paragraph 
(c) of § 19.500, except when the added 
fruits, vegetables, or meat contain fat 
the method prescribed for the determi­
nation of fat is not applicable.

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

(1) An acidifying agent consisting of 
one or a mixture of two or more of the 
following, in such quantity that the pH 
of the finished food is not below 4: Lactic 
acid, citric acid, acetic acid, phosphoric 
acid. For the purposes of this section, 
vinegar shall be considered to be acetic 
acid.

(2) One or any mixture of two or more 
of the following water-retaining sub­
stances: carob bean gum, gum karaya, 
gum tragacanth, guar gum, gelatin, 
carboxy-methylcellulose, carrageen, oat 
gum, algin (sodium alginate), propylene 
oxide ester of alginic acid. The total 
weight of such substances is not more 
than 0.8 percent of the weight of the 
finished food.

(3) A sweetening agent consisting of 
one or any mixture of two or more of the 
following: sugar, dextrose, corn sugar, 
corn sirup, com sirup solids, maltose 
sirup, and hydrolyzed lactose.

(c) In case cream cheese is the cheese 
ingredient used, the name of the food 
is “Pasteurized Cream Cheese Spread
W ith -------- ,” the blank being filled in
with the name or names of the fruit, 
vegetables, or meats used, in order of 
predominance by weight. In case neuf­
chatel cheese is the Cheese ingredient 
used, the name of the food-is “Pasteur­
ized Neufchatel Cheese Spread With 
—- — ,” the blank being filled in with 
the name or names of the fruits, vege­
tables, or meats used, in order of pre­
dominance by weight.

(d) The label shall bear the common 
or usual names of any of the optional 
ingredients designated in paragraph (b) 
of this section which are used. In case 
an acidifying agent is used, its name shall 
be accompanied on the label by the words 
“A Chemical Preservative."

(e) Wherever the name of the food 
appears on the label so conspicuously as

to be easily seen under customary condi­
tions of purchase, the words and state­
ments herein specified, showing the op­
tional ingredients used, shall immedi­
ately and conspicuously preced or follow 
such name, without intervening written, 
printed, or graphic matter.

§ 19.785 Cold - pack cheese, club 
cheese, comminuted cheese; identity; la­
bel statement of optional ingredients. 
(a) (1) Cold-pack cheese, club cheese, 
comminuted cheese, is the food prepared 
by comminuting, without the aid of heat, 
one or more cheeses of the same or two 
or more varieties, except cream cheese, 
neufchatel cheese, c o t t a g e  cheese, 
creamed cottage cheese, and skim milk 
cheese for manufacturing, into a homo­
geneous plastic mass. One or more of 
the optional ingredients designated in 
paragraph (c) of this section may be 
used.

(2) All cheeses used in a cold-pack 
cheese are made from pasteurized milk 
or are held for not less than 60 days at a 
temperature of not less than 35° F. be­
fore being comminuted.

(3) (i) The moisture content of a 
cold-pack cheese made from a single 
variety of cheese is not more than the 
maximum moisture content prescribed 
by the definition and standard of 
identity, if any there be, for the variety 
of cheese used. If there is no applicable 
definition and standard of identity, or if 
such standard contains no provision as 
td maximum moisture content, no water 
is used in the preparation of the cold- 
pack cheese.

(ii) The fat content of the solids of 
a cold-pack cheese made from a single 
variety of cheese is not less than the 
minimum prescribed by the definition 
and standard of identity, if any there 
be, for the variety of cheese used, but in 
no case is less than 47 percent, except 
that the fat content of the solids of cold- 
pack swiss cheese is not less than 43 
percent, and the fat content of the solids 
of cold-pack gruyere cheese is not less 
than 45 percent.

(4) (i) The moisture content of a 
cold-pack cheese made from two or more 
varieties of cheese is not more than the 
arithmetical average of the maximum 
moisture contents prescribed by the defi­
nitions and standards of identity, if any 
there be, for the varieties of cheese used, 
but in no case is the moisture content 
more than 42 percent, except that the 
moisture content of a cold-pack cheese 
made from two or more of the varieties 
Cheddar cheese, washed curd cheese, 
colby cheese, and granular cheese is not 
more than 39 percent.

(ii) The fat content of the solids of 
a cold-pack cheese made jxom two or 
more varieties of cheese is not less than 
the arithmetical average of the min­
imum percent of fat prescribed by the 
definitions and standards of identity, if 
any there be, for the varieties of cheese 
used, but in no case is less than 47 per­
cent, except that the fat content of the 
solids of a cold-pack cheese made from 
swiss cheese and gruyere cheese is not 
less than 45 percent.

(5) Moisture and fat are determined 
by the methods prescribed in § 19.500 
(c).
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(6) The weight of each variety of 
cheese in a cold-pack cheese made from 
two varieties of cheese is not less than 25 
percent of the fotal weight of both, ex­
cept that the weight of blue cheese, 
roquefort cheese, or gorgonzola cheese is 
not less than 10 percent of the total 
weight of both, and the weight of lim- 
burger cheese is not less than 5 percent 
of the total weight of both. The weight 
of each variety of cheese in a cold-pack 
cheese made from three or more varie­
ties of cheese is not less than 15 percent 
of the total weight of all, except that the 
weight of blue cheese, roquefort cheese, 
or gorgonzola cheese is not less than 5 
percent of the total weight of all, and the 
weight of limburger cheese is not less 
than 3 percent of the total weight of all.

(b) Cold-pack cheese may be smoked, 
or the cheese or cheeses from which it 
is made may be smoked, before com­
minuting and mixing, or it may contain 
substances prepared by condensing or 
precipitating wood .smoke.

(c) The optional ingredients referred 
to in paragraph (a) of this section are:

(1) An acidifying agent consisting of 
one or any mixture of two or more of the 
following: Lactic acid, citric acid, acetic 
acid, and phosphoric acid, in such quan­
tity that the pH of the finished cold-pack 
cheese is not below 4.5: For the purposes 
of this section, vinegar shall be consid­
ered to be acetic acid.

(2) Water.
(3) Salt.
(4) Harmless artificial coloring.
(5> Spices or flavorings other than 

any which singly or in combination with 
other ingredients simulate the flavor of 
a cheese of any age or variety.

(d) The name of a cold-pack cheeese 
for which a definition and standard of 
identity is prescribed by this section is
as follows: “Cold-Pack--------Cheese”
or “_____ Club Cheese” or “Commi­
nuted _____ Cheese,” the blanks being
filled in with the name or names of the 
varieties of cheese used, in order of pre­
dominance by weight.

If the cheese ingredient contains Ched­
dar cheese or a mixture of Cheddar 
cheese with washed curd cheese, colby 
cheese, granular cheese, or two or more 
of these, and the weight of the Cheddar 
cheese is hot less than 75 percent of the 
mixture, such Cheddar cheese or mixture
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may be d e s i g n a t e d  as “American 
Cheese.”

(e) (1) If cold-pack cheese is smoked, 
or made from cheeses which have been 
smoked, the word “Smoked” shall pre­
cede or follow the name of the cold-pack 
cheese, or the name of the cheese in­
gredient which was smoked.

(2) If it contains a substance pre­
pared by condensing or precipitating 
wood smoke, the label shall bear the
statement “With Added -------- ,” the
blank being filled in with the common or 
usual name of such ingredient.

(3) If it contains spice, the label shall 
bear the statement “Spiced,” or “Spice 
Added,” or “With Added Spice,” or in 
lieu of the word spice, the common or 
usual name' of the spice used/»

(4) If it contains added flavoring, the 
label shall bear the statement “Flavoring 
Added,” “With Added Flavoring,” or
“Flavored W ith_____ ,” the blank being
filled in with the common or usual name 
of the flavoring used; if the flavoring is 
artificial, the word “Artificial” shall pre­
cede the word “Flavoring” or the word 
“Artifically” shall precede the statement 
“Flavored W ith______”

(5) If it contains an added acidifying
agent prescribed in paragraph (c) (1) of 
this section, the label shall bear the 
statement “_______ Added as a Chemi­
cal Preservative,” the blank being filled 
in with the name or names of the acid 
or acids used.

(f) Wherever the name of the food ap­
pears on the label so conspicuously as to 
be easily seen under ‘customary condi­
tions of purchase, the, words and1 state­
ments herein specified, Showing the op­
tional ingredients used, shall immedi­
ately and conspicuously precede or fol­
low such name, without intervening 
written, printed, or graphic matter.

Any interested person whose appear­
ance was filed at the hearing may, within 
90 days from the date of publication of 
this tentative order in the Federal Reg­
ister, file with the Hearing Clerk, Fed­
eral Security Agency, Room 5109, Fed­
eral Security Building, Fourth Street and 
Independence ^Avenue, SW., Washing­
ton, D. C., written exceptions thereto. 
Exceptions shall point out with particu­
larity the alleged errors in this tentative 
order and shall contain specific refer­
ences to the pages of the transcript of

NOTICES
and the public generally at an open 
public hearing held on March 14, 1949, 
has determined that the following plan 
of voluntary action is practicable and is 
appropriate to the successful carying out 
of the policies set forth in Public Law 
395, as amended:

1. Scope and “purpose of plan. This 
plÊ n sets up the procedure under which 
steel producers (hereinafter called pro­
ducers) agree voluntarily to make steel 
products available to steel baseboard 
radiation manufacturers who comply 
with the provisions of this plan (here­
inafter called participating manufac­

the testimony or to the exhibits on which 
such exceptions are based. Such excep­
tions may be accompanied by a memo­
randum or brief in support thereof. 
Exceptions and accompanying memo­
randa or briefs shall be submitted in 
quintuplicate.

Dated: April 15, 1949.
[seal] J. Donald K ingsley,

Acting Administrator.
[F. R. Doc. 49-3104; Filed, Apr. 21, 1949; 

8:51 a. m.]

DEPARTMENT OF AGRICULTURE
Production and Marketing 

Administration
T exas Livestock Auction Co., Amarillo, 

T ex.
NOTICE OF PROPOSED RULE MAKING

The Secretary of Agriculture has infor­
mation that the Texas Livestock Auction 
Company stockyards at Amarillo, Texas, 
owned and operated by Hugh W. Ford 
and Blythe Lane, as partners, is a stock- 
yard as defined by section 302 of the 
Packers and Stockyards Act, 1921, as 
amended (7 U. S. C. 202), and should be 
made subject to the provisions of that 
act.

Therefore, notice is hereby given that 
the Secretary of Agriculture proposes to 
issue a rule designating the stockyard 
named above as a posted stockyard sub­
ject to the provisions of the Packers and 
Stockyards Act, 1921, as amended (7 
U. S. C. 181 et seq.), as is provided in 
section 302 of that act. Any interested 
person who desires to do so may submit, 
within 15 days after the publication'of 
this notice, any data, views, or argu­
ment, in writing, on the proposed rule to 
the Director of the Livestock Branch, 
Production and Marketing Administra­
tion, United States Department of Agri­
culture, Washington 25, D. C.

Done at Washington, D. C., this 12th 
day of April 1949.

[seal] H. E. R eed,
Director, Livestock Branch, Pro­

duction and, Marketing Ad­
ministration.

[F. R. Doc. 4S)-3149; Filed, Apr. 21, 1919;
8:52 a. m.]

turers), for use in the manufacture of 
steel baseboard radiation, which, for the 
purposes of this plan, is defined as steel 
baseboard, sections for the conveyance of 
hot water or steam heat in residential 
housing.

2. Agreement by steel producers. 
During the months of April, May and 
June 1949, producers will, out of their 
own production or that of their produc­
ing subsidiaries or affiliates, make avail­
able to participating manufacturers up 
to a total of approximately 950 net tons 
of steel products per month, distributed 
by types approximately as follows:
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3Vei tons

Typ<r: * per month
1 and iy4 inch steel pipe__________ 60
C. R. sheet and strip________.____  890

Total net tons per month_____  950
3. Determination of quantities to be 

furnished by respective producers. 
Unless otherwise specified in its accept­
ance of this plan, the quantities to be 
made available by each producer, as its 
commitment under this plan, will be such 
as the Secretary of Commerce, after con­
sulting the Steel Task Committee of the 
office of Industry Cooperation of the De­
partment of Commerce, determines to be 
fair and equitable. However, upon re­
quest of the Secretary of Commerce from 
time to time, each producer will give 
consideration to making additional 
quantities available. Producers will 
take credit against their commitments 
under this plan only for quantities de­
livered on orders certified in accordance 
with Paragraph 10 below.

4. Contractual arrangements. Such 
products will be made available under 
such contractual arrangements as may 
be made by the respective producers, or 
their producing subsidiaries and affili­
ates, with the respective participating 
manufacturers. No request or authori­
zation will be made by the Department of 
Commerce relating to the allocation of 
orders or customers, the delivery of prod­
ucts, the allocation of business among 
participating manufacturers, or any lim­
itation or restriction on the production or 
marketing of any products.. This plan 
does not authorize nor approve any fix­
ing of prices, and participation in this 
plan does not affect the prices or terms 
and conditions on which any product is 
actually sold and delivered.

5. Limitations as to types, sizes and 
quantities. A producer need make avail­
able under this plan only those products

' which are within the type and size limi­
tations of the mill or mills which it may 
select for the fulfillment of its commit­
ment under this plan. The quantities 
which it may have undertaken to make 
available in any month may be reduced, 
or at its option their delivery may be 
postponed, in direct proportion to any 
production losses during the month due 
to causes beyond its control.

6. Reports from steel producers. Each 
producer will, if requested by the Office 
of Industry Cooperation of the Depart­
ment of Commerce (subject to the ap­
proval of the Bureau of the Budget under 
the Federal Reports Act of 1942), submit 
to that office periodic reports of the total 
quantities, by types, of products shipped,* 
and accepted for shipment, under the 
plan.

7. Reports from participating manu­
facturers. Each participating manufac­
turer will submit the following to the 
Secretary of Commerce :

(a) Requirements report. A report 
showing the quantities of steel baseboard 
radiation scheduled for production dur­
ing each month under this plan and the 
steel products required for that scheduled 
production.

(b) Other reports. Such other rele­
van t reports as may be requested from 
time to time by the Secretary of Com­

merce (subject to the approval of the 
Bureau of the Budget under the Federal 
Reports Act of 1942).

8. Determination of allocations for re­
spective participating manufacturers. 
The quantities and types of steel prod­
ucts to be made available monthly under 
the plan to individual participating man­
ufacturers will be determined by the Sec­
retary of Commerce after consultation 
with the Steel Baseboard Radiation Ad­
visory Committee, subject to such revi­
sion, if any, from time to time, as may be 
deemed necessary by the Secretary of 
Commerce after consultation with that 
Committee.

9. Obligations of participating manu­
facturers. By participation in this plan 
each participating manufacturer shall be 
obligated as follows: To use all prod­
ucts obtàined under this, plan solely for 
and in the manufacture of steel base­
board radiation; not to resell or transfer 
any steel products obtained under this 
plan in the form received by the partici­
pating manufacturer; and not to build 
up, beyond current needs, any inven­
tories of products obtained, or end prod­
ucts manufactured, under this plan.

If a participating manufacturer be­
comes unable to use, for the purposes of 
this plan, any products obtained under 
this plan, he shall be further obligated 
to hold them subject to such other use 
or disposition (including re-allocation to 
other consumers or return to the pro­
ducer from whom purchased) as shall 
be authorized by the Office of Industry 
Cooperation of the Department of 
Commerce.

Participation in the benefits in this 
plan shall at all times be contingent 
upon each participating manufacturer’s 
continued strict compliance with the pro­
visions hereof. In the event of any ac­
tual or prospective non-compliance by 
any participating manufacturer, the 
Secretary of Commerce may, after writ­
ten notice to the participating manu­
facturer, take such action as he deems" 
warranted with respect to the manufac­
turer’s participation in the plan, includ­
ing partial or total suspension or termi­
nation of participation privileges and 
notification to the participating steel 
producers not to make any or certain 
further shipments under the plan to such 
manufacturer.

10. Procedure for placing orders under 
this plan. Purchase orders under this 
plan are to be placed with participating 
producers or their producing subsidiaries 
or affiliates. Each such purchase order 
shall bear the following certification by 
the participating manufacturer:

Voluntary Steel Allocation P lan for 
Baseboard R adiation

The undersigned certifies to the seller and 
to the Department of Commerce that the 
products specified in this order will be used 
solely for and in the manufacture of steel 
baseboard radiation, and that this order is 
placed under, and in strict compliance with, 
the above voluntary plan, with which the 
undersigned is familiar and in which the 
undersigned is a participant. The under, 
sighed further certifies that it has been 
granted a specific allocation under the plan 
and that the quantity hereby ordered is 
within that allocation, after taking into ac­
count all other certified orders accepted, or.

1993

pending acceptance, by participating steel 
producers.

(Name of company)
By ----------------------

(Duly authorized officer)

(Date)
11. Procedure for, and effect of, be­

coming a participant. After approval of 
this plan by the Attorney General and 
by the Secretary of Commerce, and after 
requests for compliance with it have 
been made of steel producers and steel 
baseboard radiation manufacturers by 
the Secretary of Commerce, any such 
producer or manufacturer may become 
a participant in this plan by advising 
the Secretary of Commerce in writing, of 
its acceptance of such request. Such re­
quests for compliance will be effective for 
the purpose of granting certain im­
munity from the anti-trust laws and 
the Federal Trade Commission Act, as 
provided in section 2 (c) of Public Law 
395, as amended, only with respect to 
such producers and manufacturers as 
notify the Secretary of Commerce in 
writing that they will comply with such 
requests.

12. Effective date and duration. This 
plan shall become effective upon the date 
of its final approval by the Secretary of 
Commerce. It shall cease to be effective 
at the close of business on September 30, 
1949, or on such earlier date as may be 
determined by the Secretary of Com­
merce, upon not less than 60 days’ notice 
by letter, telegram, or publication in the 
F e d e r a l  R e g i s t e r .

13. Withdrawal from plan. Any pro­
ducer or participating manufacturer 
may withdraw from this plan by giving 
not less than 60 days’ written notice to 
the Secretary of Commerce.

14. Clarifying interpretations. Any 
interpretation issued by the Secretary of 
Commerce (after consultation with the 
Attorney General), in writing, to clarify 
the meaning of any terms or provisions 
in this plan shall be binding upon all 
participants notified of such interpreta­
tion.

Approved: April 4, 1949.
C h a r l e s  S a w y e r , 

Secretary of Commerce.
Approved: April 4, 1949.

T o m  C . C l a r k , 
Attorney General.

April 4, 1949.
Gentlemen : Enclosed is a copy of the 

above Voluntary Plan which has been ap­
proved by the Attorney General and myself 
pursuant to Public Law 395, 80th Congress 
(as amended by Public Law 0, 81st Congress), 
and Executive Order 9919,

Acting pursuant to said Law and Executive 
Order, I hereby request compliance by you 
with the Voluntary Plan. This request will 
not be effective for the purpose of granting 
immunity from the antitrust laws of the 
United States and the Federal Trade Com­
mission Act, as provided in section 2 (c) of 
Public Law 395, 80th Congress, as amended, 
unless you promptly agree in writing to 
comply herewith.

Two -copies of a suggested form for yoar ' 
use in evidencing acceptance of this request 
are enclosed. One copy is to be returned 
to me and the other retained for your files.
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May we have your reply within ten days 

from the date of this letter?
Sincerely yours,

Charles Sawyer  ̂
Secretary of Commerce'

Note: The above request for compliance 
with. Department of Commerce voluntary 
steel allocation plan for baseboard radiation 
was sent to steel companies listed in an 
attachment filed with the original document.
[F. R. Doc. 49-3122; Filed, Apr. 21, 1949; 

8:47 a. in.]

FEDERAL POWER COMMISSION
[Docket No. G-1105]

Piedmont Natural Gas Corp.
NOTICE OF AMENDMENT TO APPLICATION

April 18, 1949.
Notice is hereby given that the Pied­

mont Natural Gas Corporation (Appli­
cant), a Delaware corporation with its 
principal place of business at Spartan­
burg, South Carolina, filed" on April 5, 
1949, an amendment to its application 
filed August 24, 1948, for a certificate of 
public convenience and necessity pur­
suant to section 7 of the Natural Gas Act, 
as amended, to authorize the construc­
tion and operation of certain transmis­
sion pipeline facilities hereinafter 
described.

Applicant by its amendment to its ap­
plication of August 24, 1948, seeks au­
thorization to construct and operate a 
natural gas pipeline approximately 1,290 
miles in length, originating in the upper 
Gulf Coast gas fields of Texas and south­
west Louisiana, and extending through 
the States of Louisiana, Mississippi, Ala­
bama, Georgia, South Carolina and 
North Carolina to its eastern termini 
at Richmond and Norfolk in the State 
of Virginia. The proposed pipeline will 
be 26 inches in diameter, commenc­
ing at a point in the upper Gulf Coast 
gas fields of Texas and extending to 
a point in the vicinity of Charlotte, 
North Carolina, a distance of approxi­
mately 980 miles. From Charlotte, 
North Carolina, the pipeline will be 
reduced to 24 inches in diameter and 
continue approximately 140 miles to a 
point near Durham, North Carolina^ 
where it will be further reduced to 18 
inches in diameter, thence it will con­
tinue 110 miles in a northeasterly di­
rection to a point from where two pipe 
lines will diverge: One with a diameter 
of 14 inches extending approximately 40 
miles in a northerly direction to Rich­
mond, -Virginia, and the other with a 
diameter of 16 inches extending approxi­
mately 60 miles in an easterly direction 
to Norfolk, Virginia. The proposed pro­
ject includes the installation of 9 com­
pressor stations having a total of 48,000 
H. P. with an initial line capacity of ap­
proximately 275,000 Mcf per day.

The estimated cost of the proposed 
pipeline with compressor stations, river 
crossings and appurtenant facilities is 
approximately $97,380,000. The appli­
cation recites that the financing of the 
proposed project will be through the is­
suance of bonds, preferred stock, bank 
loans and additional common stock.

Applicant proposes to operate its pro­
posed transmission pipeline for the trans­

portation of natural gas for resale to dis­
tributing companies in the States of 
South Carolina, North Carolina and Vir­
ginia.

Any interested State commission is re­
quested to notify the Federal Power Com­
mission whether the application should 
be considered under the cooperative pro­
visions of § 1.37 of the Commission’s 
rules of practice and procedure, and, if 
so, to advise the'Federal Power Commis­
sion as to the nature of its interest in the 
matter, whether it desires a cônference, 
the creation of a board, or a joint or con­
current hearing, together with reasons 
for such request.

The application of the Piedmont Nat­
ural Gas Corporation is on file with the 
Commission and open to public inspec­
tion. Any person desiring to be heard 
or to make any protest with reference to 
the application shall file with the Fed­
eral Power Commission, Washington 25, 
D. C., not later than 15 days from the 
date of publication of this notice in the 
F ederal R egister, a petition to intervene 
or protest. Such petition or protest shall 
conform to the requirements of §§ 1.8 or 
1.10, whichever is applicable, of the rules 
of practice and procedure.

[seal] Leon M. F uquay,
Secretary.

[F. R. Doc. 49-3120; Filed, Apr. 21, 1949;
8:47 a. m.]

[Docket No. G-1190]
K ings County Lighting Co.

NOTICE OF APPLICATION

April 18, 1949.
Notice is hereby given that on April 6, 

1949, an application was filed with the 
Federal Power Commission by the Kings 
County Lighting Company (Applicant),- 
a New York corporation having its princi­
pal place of business in the Borough of 
Brooklyn, City and State of New York, 
requesting (1) that the Commission de­
termine that the aforementioned com­
pany will not become a “natural-gas 
company” within the meaning of the 
Natural Gas Act by reason of its con­
struction and operation of certain pro­
posed facilities, and (2) should the Com­
mission determine the company subject 
to the act, that it issue to the Applicant 
a certificate of public convenience and 
necessity pursuant to section 7 of the 
Natural Gas Act, as amended, author­
izing Applicant to construct and oper­
ate certain transmission pipeline facili­
ties hereinafter described.

The facilities proposed to be construc­
ted by the Applicant will consist of ap­
proximately 2.9 miles of 12-inch pipe 
extending from 57th Street and 7th Ave­
nue, which is the end of the facilities 
proposed to be constructed by the Brook­
lyn Union Gas Company (Docket No. 
G-1171), through their territory, thence 
across the franchise territory of the Ap­
plicant to the boundary line between 
the Applicant and the Brooklyn Borough 
Gas Company located at 62d Street and 
Bay Parkway, Brooklyn. The applica­
tion recites that such facilities are neces­
sary in "order to deliver to the facilities

•
of the Brooklyn Borough Gas Company 
7,000 Mcf of natural gas, such volume of 
natural gas purchased from, the Trans­
continental Gas Pipeline Corporation 
pursuant to an agreement with said com­
pany which gas is to be delivered daily 
by Transcontinental at 132d Street and 
the Hudson River in New York City. 
The gas so purchased by Kings County 
Lighting Company Will be transported 
through Consolidated Edison’s proposed 
pipeline project (Docket No. G-1167) 
and the project of Brooklyn Union 
(Docket No. G-1171), the latter project 
interconnecting with the project of 
Kings County lighting Company.

The estimated cost of the proposed 
project approximates $700,000, a portion 
of which has already been financed and 
the balance will be forthcoming from 
short-term borrowings from banks which 
Applicant contemplates refunding on a 
permanent basis by the issuance of 
securities.

Any interested State commission is re­
quested to notify the Federal Power Com­
mission whether the application should 
be considered under the cooperative pro­
visions of 1 1.37 of the Commission’s rules 
of practice and procedure and, if so, to 
advise the Federal Power Commission as 
to the nature of its interest in the matter, 
whether it desires a conference, the crea­
tion of a board, or a joint or concurrent 
hearing, together with reasons for such 
request.

The application of the Kings County 
Lighting Company is on file with the 
Commission and open to public inspec­
tion. Any person desiring to be heard or 
to make any protest with reference to the 
application shall file with the Federal 
Power Commission, Washington 25, D. C., 
not later than 15 days from the date of 
publication of this notice in the F ederal 
R egister, a petition to intervene or pro­
test. Such petition or protest shall con­
form to the requirements of §§ 1.8 or 1.10, 
whichever is applicable, of the rules of 
practice and procedure.

[seal] Leon M. Fuquay, ,
Secretary.

[F. R. Doc, 49-3121; Filed, Apr. 21, 1949;
8:47 a. m.]

[Docket No. G-1192]
Mountain F uel Supply Co.

NOTICE OF APPLICATION

April 15, 1949.
Notice is hereby given that on April 

7, 1949, Mountain Fuel Supply Company 
(Applicant), a Utah corporation with its 
principal plaee of business at Salt Lake 
City, Utah, filed an application with the 
Federal Power Commission for a certifi­
cate of public convenience and necessity 
pursuant to section 7 of the Natural Gas 
Act, as amended, authorizing Applicant 
to construct and operate approximately 
32 miles of 20-inch O. D. natural-gas pipe 
line between Applicant’s transmission 
stations at Coalville, Utah, and Salt Lake 
City, Utah, together with appropriate 
block valves, regulators, meters and comt- 
nections to Applicant’s existing facilities. 
The proposed line will parallel an existing
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16-inch O. D. natural-gas pipe line of 
Applicant.

Applicant states that the proposed fa­
cilities will increase the short period peak 
delivery to Utah for the winter season 
1949-1950 by 23,600 Mcf per day in ex­
cess of the amount available during the 
winter season 1948-1949, by increasing 
Applicant’s present system sales capacity 
of approximately 111,000 Mcf per day to 
134,600 Mcf per day. Applicant proposes 
to begin construction of the facilities for 
which authorization is sought herein not 
later than June 15,1949, and to complete 
construction not later than Séptember 
15, 1949.

Applicant states that the primary pur­
pose of the proposed facilities is to im­
prove the existing service in the Salt Lake 
Valley by increasing the safety of the 
operation due to paralleling the natural- 
gas pipe line over the Wasatch Mountain 
Range and by making up a present deficit 
in supply during peak periods to firm 
customers-.

The estimated total over-all capital 
cost of the proposed facilities is $1,- 
750,000. Applicant proposes to finance 
this cost of construction with available 
cash funds of the Company.

Any interested State commission is re­
quested to notify the Federal Power 
Commission whether the apimcation 
should be considered under the coopera­
tive provisions of § 1.37 of the Commis­
sion’s rules of practice and procedure 
and, if so, to advise the Federal Power 
Commission as to the nature of its in­
terest in the matter and whether it de­
sires a conference, the creation of a 
board, or a joint or concurrent hearing, 
together with reasons for such request.

The application of Mountain Fuel 
Supply Company is on file with the Com­
mission and is open to public inspection. 
Any person desiring to be heard or to 
make any protest with reference to the 
application shall file with the Federal 
Power Commission, Washington 25, D. C., 
not later than 15 days from date of 
publication of this notice in the Federal 
R egister, â petition to intervene or pro­
test. Such petition or protest shall con­
form to the requirements of §§ 1.8 or 
1.10, whichever is applicable, of the Com­
mission’s rules of practice and procedure.

[seal] Leon M. Fuqttay,
Secretary.

[F. R. Doc. 49—3116; Filed, Apr. 21, 1949;
8:46 a. m.]

SECURITIES AND EXCHANGE 
COMMISSION
[File No. 70-2088]

Arkansas Power & Light Co.
ORDER GRANTING APPLICATION

At a regular session of the Securities 
and Exchange Commission held at its 
office in the city of Washington, D. C. on 
the 15th day of April A. D. 1949 

Arkansas Power & Light Company 
("Arkansas”), an electric utility subsidi­
ary of Electric Power & Light Corpora­
tion ("Electric”), a registered holding 
company subsidiary of Electric Bond and 
Share Company, which is also a regis­
tered holding company, having filed an

application under the Public Utility Hold­
ing Company Act of 1935, particularly 
sections 6 (b) and 7 thereof and Rule 
U-50 of the rules and regulations pro­
mulgated thereunder, with respect to the 
following proposed transactions :

Arkansas proposes to issue and sell 
pursuant to the competitive bidding re­
quirements of R u l e  U-50, $8,300,000 
principal amount of 25-year, ____% 
Sinking Fund Debentures due 1974. The 
Debentures are to be issued under a De­
benture Agreement to be dated as of May 
1, 1949, between Arkansas and Central 
Hanover Bank and Trust‘Company, as 
Trustee.

The application states that the pro­
ceeds from the sale of the Debentures, 
together with $4,000,000 proposed to be 
raised from the sale of common stock to 
Electric (which is the subject of a sepa­
rate application under File No. 70-2093) 
and further funds which may be ob­
tained from the sale of First Mortgage 
Bonds or other securities later in the 
year, will be used in connection with the 
company’s construction program, which 
is estimated to require the expenditure 
of approximately $23,100,000 during the 
year 1949. "

An amendment having been filed indi­
cating that the company has obtained 
the affirmative vote of two-thirds of its 
outstanding preferred stock authorizing 
the amendment of its charter so as to 
increase the amount of unsecured in­
debtedness which the company may in­
cur and also setting forth that the pro­
posed transactions have been expressly 
authorized by the Public Service Com­
mission of the State of Arkansas, the 
State Commission of the State in which 
Arkansas is organized and doing busi­
ness; and

The application-declaration having 
been filed on March 18, 1949, and an 
amendment thereto having been filed on 
April 14,1949, notice of said filing having 
been given in the form and manner pre­
scribed by Rule U-23 promulgated pur­
suant to said act, and the Commission 
not having received a request for hear­
ing within the time specified in said 
notice or otherwise and not having 
ordered a hearing thereon; and

It appearing to the Commission that 
the issuance and sale of the Debentures 
is exempt from the provisions of sec­
tion 7 of the act by reason of the ap­
proval of the State Commission of the 
State in which Arkansas is organized 
and doing business and the Commission 
deeming it appropriate to grant said ap­
plication without the imposition of terms 
and conditions other than those speci­
fied below, and the Commission further 
deeming it appropriate to grant appli­
cant’s request that the order herein be­
come effective forthwith upon its is­
suance :

It is ordered, Pursuant to said Rule 
U-23 and subject to the terms and con­
ditions contained fn Rule U-24, that the 
application-declaration, as amended, be, 
and the same heréby is, granted and per­
mitted to become effective forthwith, 
subject to the following conditions:

(1) That the proposed sale of the De­
bentures shall not be consummated until 
the results of competitive bidding pur­
suant to Rule U-50 shall have been made

a matter of record in this proceeding and 
a further order shall have been entered 
by the Coinmission in the light of the 
record so completed, which order may 
contain such terms and conditions as 
may then be deemed appropriate.

(2) That jurisdiction be reserved with 
respect to all fees and expenses to be paid 
in connection with the proposed trans­
actions.

By the Commission.
[seal] Orval L. DuBois,

Secretary.
[F. R. Doc. 49-3117; Filed, Apr. 21, 1949;

8:46 a. m.]

[File No. 70-2069]

Cambridge Electric Light Co. ~  
notice regarding filing

At a regular session of the Securities 
and Exchange Commission, held at its 
office in the city of Washington, D. C., 
on the 18th day of April 1949.

Notice is hereby given that an appli­
cation has been filed with this Commis­
sion pursuant to the Public Utility Hold­
ing Company Act of 1935 by Cambridge 
Electric Light Company (“Cambridge”), 
a subsidiary of New England Gas and 
Electric Association, a registered hold­
ing company. Applicant has designated 
section 6 (b) of the act as applicable to 
the proposed transaction.

Notice is further given that any in­
terested person may, not later than April 
26, 1949, at 5:30 p. m., e. d. s. t., request 
the Commission in writing that a hear­
ing be held on such matter, stating the 
reasons for such request, the nature of 
his interest and the issues of fact or law 
raised by said application which he de­
sires to controvert, or may request that 
he be notified if the Commission should 
order a hearing thereon. Any such re­
quest should be addressed : Secretary, 
Securities and Exchange Commission, 
425 Second Street NW„ Washington 25, 
D. C. At any time after April 26, 1949, 
said application, as filed, or as amended, 
may be granted as provided in Rule U-23 
of the rules and regulations promulgated 
under the act, or the Commission may 
exempt such transaction as provided in 
Rules U-20 (a )and U-100 thereof.

All interested persons are referred to 
said application which is on file in the 
office of this Commission for a state­
ment of the transaction therein pro­
posed, which is summarized as follows:

Cambridge proposes to issue and Sell, 
pursuant to the competitive bidding re­
quirements of Rule U-50, $2,750,000 
principal amount of notes due 1974. 
The proceeds from the sale of said notes 
are to be used for the purpose of fund­
ing the following presently outstanding 
borrowings, the proceeds of which have 
been invested by Cambridge in its plant 
and property:
Notes payable—The First Na­

tional Bank of Boston_______ _ $1,750,009
Advance from plant replacement 

fund assets-------------------------  1,000,000
Cambridge also proposes to increase 

the interest rate from 2l/2% to 3% on all 
or part of $1,098,000 to be borrowed dur-
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ing 1949 from the First National Bank 
of Boston under a General Loan Agree-' 
ment, which borrowing under such agree­
ment was heretofore permitted by order 
of this Commission dated December, 18, 
1947. Under the terms of said agree­
ment,. Cambridge covenanted that it 
would not, without prior written consent 
of the bank, incur any indebtedness other 
than the indebtedness covered by the 
said agreement. Cambridge states that 
the bank has given its written consent to 
the proposed issue and sale of notes and 
as a condition to such consent it is re­
quired that any borrowings made under 
the loan agreement subsequent to the 
sale of the notes shall be at an interest 
rate of 3% per annum.

The Department of Public Utilities of 
Massachusetts has approved the pro­
posed issue and sale of notes and increase 
in interest rate on borrowings under the 
loan agreement subsequent to the issue 
and sale of notes.

By the Commission.
. [ seal] Orval L. DuBois,

Secretary.. ^
[P. R. Doc. 49-3119; Piled, Apr. 21, 1949;

8:47 a. m.]

[Pile No. 70-2102]
K entucky and West Virginia Power Co., 

Inc., and American Gas and Electric 
Co.

NOTICE OF FILING

At a regular session of the Securities 
and Exchange Commission held at its 
office in the city of Washington, D. C., on 
the 18th day of April A. D. 1949.

Notice is hereby given that Kentucky 
and West Virginia Power Company, In­
corporated (“Kentucky”), an electric 
utility, arid its parent, American Gas and 
Electric Company (“American”), a regis­
tered holding company, have filed a joint 
application-declaration pursuant to the 
Public Utility Holding Company Act of 
1935 and have designated sections 6, 10 
and 12 of the act and Rules U-42, 43, 44 
and 50 of the rules and regulations pro­
mulgated thereunder as applicable to the 
proposed transactions which are sum­
marized as follows:

Generally, the proposed transactions 
concern (a) the authorization by Ken­
tucky of 440,000 additional shares of 
common stock and the issuance and de­
livery of .372,040 shares of such common 
stock to American in exchange for its 
presently outstanding First Mortgage 
Bonds and Preferred Stock, both issues 
being owned by American; (b) the issu­
ance and sale by Kentucky to the public 
of $10,000,000 principal amount of First 
Mortgage Bonds and (c) the prepayment 
without premium of $5,500,000 principal 
amount of notes payable to banks.

Kentucky now has outstanding $8,- 
499,000 principal amount of First Mort­
gage Gold Bonds, 5% Series, due 1956; 
8,020 shares of 6% Cumulative Preferred 
Stock of a par value of $100 per share; 
and 133,821 shares of common stock hav­
ing a par value of $25 per share. All of 
these securities are owned by American.

American proposes to deliver to Ken­
tucky all of said Bonds in exchange for 
339,960 shares of common stock of Ken­
tucky and all of said Preferred Stock in 
exchange for 32,080 shares of such com­
mon stock. Such common stock will be 
made available by a charter amendment 
increasing the amount of Kentucky’s 
authorized common stock from 160,000 
to 600,000 shares. The Bonds and Pre­
ferred Stocks delivered by American to 
Kentucky will be cancelled. Thereafter, 
a second charter amendment will be filed 
by Kentucky eliminating the authorized 
Preferred Stock and the present debt 
limitation. Kentucky proposes to issue 
and sell pursuant to the competitive bid­
ding requirements of Rule U-50 $10,000,- 
000 principal amount of its First Mort­
gage Bonds, — % Series, due 1979. Said 
Bonds are to be issued under and secured 
by the company’s Mortgage and Deed of 
Trust to be dated as of May 1,1949.

The proceeds from the sale of the 
Bonds are to be applied, in part, 
to the prepayment without premium 
of $5,500,000 principal amount of 
notes payable to banks due December 
31, 1950. The application-declaration 
states that the remaining proceeds will 
be added to Kentucky’s treasury funds 
and, together with other funds of Ken­
tucky, will be used for construction 
purposes.

Applicants-declarants request that the 
period for competitive bidding be 
shortened so as to allow the receipt of 
bids pursuant to competitive bidding on' 
May 3, 1949.

Applicants-déclarante request that the 
Commission’s order herein be issued as 
promptly as may be practicable and that 
it become effective forthwith upon the 
issuance thereof.

Notice is further given that any in­
terested person may, not later than 
April 26, 1949, at 5:00 p. m., e. d. s. t., 
request the Commission in writing that 
a hearing be held on such matter, stating 
the nature of his interest, the reasons 
for such request and the issues, if any, 
of fact or law raised by said application- 
declaration which he desires to contro­
vert, or may request that he be notified 
if the Commission should order a hear­
ing thereon. Any such request should 
be adressed: Secretary, Securities and 
Exchange Commission, 425 Second 
Street NW., Washington 25, D. C. At 
any time after 5:00 p. m., e. d. s. t., 
April 26, 1949, said application-declara­
tion, as filed or as amended, may be 
permitted to become effective as provided 
in Rule U-23 of the rules and regula­
tions promulgated under said act, or the 
Commission may exempt such trans­
actions as provided in Rule U-20 (a) and 
Rule U-100 thereof.

All interested persons are referred to 
said application-declaration which is on 
file with this Commission for a statement 
of the transactions therein proposed.

By the Commission.
[seal] Orval L. DuB ois,

Secretary.
[P. R. Doc. 49-3118; Filed, Apr. 21, 1949;

8:46 a. m.]

DEPARTMENT OF JUSTICE
Office of Alien Property

Authority: 40 Stat. 411, 55 Stat. 839, Pub. 
Laws 322, 671, 79th Cong., 60 Stat. 50, 925; 50 
U. S. C. and Supp. App. 1, 616, E. O. 9193, 
July 6, 1942, 3 CETi, Cum. Supp., E. O. £567, 
June 8, 1945, 3 CFR, 1945 Supp., E. O. 9788, 
Oct. 14,1946, 11 P. R. 11981.

[Vesting Order 13114]
Ella M. Abele

In re: Stock and bank account owned 
by Ella M. Abele also known as Ella May 
Abele and as Ella Abele and as Ella 
Abelle. F-28-9096-A-1/E-1.

Under the authority of the Trading 
With the Enemy Act, as amended, Exec­
utive Order 9193, as amended, and Exec­
utive Order 9788, and pursuant to law, 
after investigation, it is hereby found:

1. That Ella M. Abele also known as 
Ella May Abele and as Ella Abele and 
as Ella Abelle, whose last known address 
is 8 Muehlstrasse, Suessen, Wuerttem- 
berg, Germany, is a resident of Ger­
many and a national of a designated 
enemy county (Germany) ;

2. That the property described as fol­
lows:

a. Fifty-six (56) shares of preferred 
capital stock of Flint Mortgage Company, 
evidenced by certificate numbered AP- 
183, registered in the name of Ella M. 
Abele, and presently in the custody of 
D. E. Newcombe, Jr., 13353~Orr’s Point, 
Fenton, Michigan, together with all de­
clared and unpaid dividends thereon,

b. Forty (40) shares of common cap­
ital stock of Flint Mortgage Company, 
evidenced by certificate numbered A.C- 
193, registered in the name of Ella M. 
Abele, and presently in the custody of 
D. E. Newcombe, Jr., 13353 Orr’s Point, 
Fenton, Michigan, together with all de­
clared and unpaid dividends thereon, 
and

c^That certain debt or other obliga­
tion of Citizens Commercial & Savings 
Bank, Flint, Michigan, arising out of a 
savings account, account number 71722, 
entitled Ella Abele, D. E. Newcombe or 
Alletta Earle, Agents, maintained at the 
aforesaid bank, and any and all rights 
to demand, enforce and collect the same,
is property within the United States 
owned or controlled by, payable or de­
liverable to, held on behalf of or on ac­
count of, or owing tor or which is evi­
dence of ownership or control by, Ella 
M. Abele als known as Ella May Abele 
and as Ella Abele and as Ella Abelle, the 
aforesaid national of a designated enemy 
country (Germany) ;
and it is hereby determined:

3. That to the extent that the person 
named in subparagraph 1 hereof is not 
within a designated enemy country, the 
national interest of the United States re­
quires that such person be treated as a 
national of a designated enemy country 
(Germany).

All determinations and all action re­
quired by law, including appropriate con­
sultation and certification, having been 
made and taken, and, it being, deemed 
necessary in the national interest,
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There is hereby vested in the Attorney 

General of the United States the prop­
erty described above, to be held, used, 
administered, liquidated, sold or other­
wise dealt with in the interest of and 
for the benefit of the United States.

The terms “national” and “designated 
enemy country” as used herein shall have 
the meanings prescribed in section 10 of 
Executive Order 9193, as amended.

Executed at Washington, D. C., on 
April 12, 1949.

For the Attorney General.
[seal] D avid L. Bazelon,

Assistant Attorney General, 
Director, Office of Alien Property. '

[F. R. Doc. 49-3127; Filed, Apr. 21, 1949;
' 8:49 a. m.]

[Vesting Order 13028]
Richard Hellmann and T itle Guarantee 

and Trust C a ­
in  re: Trust under agreement dated 

January 5, 1926, between Richard Hell­
mann, grantor, and Title Guarantee and 
Trust Company, trustee, as amended. 
File No. F-28-3627 G-l.

Under the authority of the Trading 
With the Enemy Act, as amended,. Execu­
tive Order 9193, as amended, and Execu­
tive Order 9788, and pursuant to law, 
after investigation, it is hereby found:

1. That Paul Hellmann, whose last 
known address is Germany, is a resident 
of Germany and a national of a desig­
nated enemy country (Germany);

2. That the widow and children, names 
unknown, of Paul Hellmann, who there 
is reasonable cause to believe are resi­
dents of Germany, are nationals of a 
designated enemy country (Germany) ;

3. That all right, title, interest and 
claim of any kind or character whatso­
ever of the persons identified in subpara­
graphs 1 and 2 hereof, in and to and 
arising out of or under that certain trust 
agreement dated January 5,1926, by and 
between Richard Hellmann, grantor, and 
Title Guarantee and Trust Company, 
trustee, as amended December 29, 1927 
and February 15, 1928, presently being 
administered by Title Guarantee and 
Trust Company, as trustee, 176 Broad­
way, New York 7, New York,
is property within the United States 
owned or controlled by, payable or deliv­
erable to, held on behalf of or on account 
or, or owing to, or which is evidence of 
ownership or control by, the aforesaid 
nationals of a designated enemy country 
(Germany) ;
and it is hereby determined:

4. That to the extent that the person 
named in subparagraph 1 hereof and the 
widow and children, names unknown, of 
Paul Hellmann are not within a desig­
nated enemy country, the national inter­
est of the United States requires that 
such persons be treated as nationals of a 
designated enemy country (Germany).

All determinations and all action re­
quired by law, including appropriate con­
sultation and certification, having been 
made and taken, and, it being deemed 
necessary in the national interest,

No. 77------8 ‘

There is hereby vested in the Attorney 
General of the United States the property 
described above, to be held, used, admin­
istered, liquidated, sold or otherwise 
dealt with in the interest of and for the 
benefit of the United States.

The terms “national” and "designated 
enemy country” as used herein shall have 
the meanings prescribed in section 10 of 
Executive Order 9193, as amended.

Executed at Washington, D. C., on 
March 29, 1949.

For the Attorney General.
[seal] Malcolm S. Mason,

Acting Deputy Director, 
Office of Alien Property.

[F. R. Doc. 49-3125; Filed, Apr. 21, 1949;
8:49 a. m.]

[Vesting Order 13093]

Claus R. and Elizabeth Stueven

In re: Mortgage Participation Certifi­
cate No. 116984, Series F-8, issued to 
Claus R. Stueven and Elizabeth Stueven 
by Bond and Mortgage Guarantee Com­
pany, Issue No. 211579. File No. F-28- 
14255.

Under the authority of the Trading 
With the Enemy Act, as amended, Exec­
utive Order 9193, as amended, and Execu­
tive Order 9788, and pursuant to law, 
after investigation, it is hereby found:

1. That Claus R. Stueven and Eliza- ' 
beth Stueven, whose last known address 
is Germany, are residents of Germany 
and nationals of a designated enemy 
country (Germany);

2. That all rights and interests. evi­
denced by a Mortgage Participation Cer­
tificate No. 116984 issued and guaranteed 
by Bond and Mortgage Guarantee Com­
pany under guarantee No. 211579 and 
the right to transfer and possession of 
any and all instruments evidencing such 
rights and interest, is property payable 
or deliverable to, or claimed by the afore­
said nationals of a designated enemy 
country (Germany);

3. That such property is in the process 
of administration by Manufacturers 
Trust Company, as trustee,- acting under 
the judicial supervision of the Supreme 
Court of the State of New York, County 
of Kings,.New York;
and it is hereby determined:

4. That to the extent that the persons 
identified in subparagraph 1 hereof are 
not within a designated enemy country, 
the national interest of the United States 
requires that such persons be treated as 
nationals of a designated enemy country 
(Germany).

All determinations and all action re­
quired by law, including appropriate con­
sultation and certification, having been 
made and taken, and, it being deemed 
necessary in the national interest,

There is hereby vested in the Attorney 
General of the United States the prop­
erty described above, to be held, used, ad­
ministered, liquidated, sold or otherwise 
dealt with in the interest of and for the 
benefit of the United States.

The terms “national” and “designated 
enemy country” as used herein shall have

the meanings prescribed in section 10 of 
Executive Order 9193, as amended.

Executed at Washington, D. C., on 
March 30, 1949.

For thè Attorney General.
[seal] David L. B azelon,

Assistant Attorney General, 
Director, Office of Alien Property.

[F. R. Doc. 49-3120; Filed, Apr. 21, 1949; 
8:49 a. m.]

[Vesting Order 13115]
Anna and R osa Anton

In re: Bank accounts owned by Anna 
Anton and Rosa Anton. F-28-29937- 
E -l.

Under the authority of the Trading 
With the Enemy Act, as amended, Execu­
tive Order 9193, as amended, and Execu­
tive Order 9788, and pursuant to law, 
after investigation, it is hereby found :

1. That Anna Anton and Rosa Anton, 
whose last known address is Altenmitt- 
lau (County Gelnhausen), Sandweg 1, 
Germany, are residents of Germany and 
nationals of a designated enemy coun­
try (Germany) ;

2. That the property described as fol­
lows:

a. That certain debt or other obliga­
tion owing to Anna Anton, by the Ger­
mania Permanent Loan and Savings As­
sociation, Baltimore, Maryland, arising 
out of a free, share account, account 
number 1235, entitled Anna Anton, 
maintained at the aforesaid loan and 
savings association, and any and all 
rights to demand, enforce and collect 
the same, and

b. That certain debt or other obliga­
tion owing to Rosa Anton, by the Ger­
mania Permanent Loan and Savings As­
sociation, Baltimore, Maryland, arising 
out of a free share account, account 
number 1468, entitled Rosa Anton, main­
tained at the aforesaid loan and savings 
association, and any and all rights to 
demand, enforce and collect the same,
is property within the United States 
owned or controlled by, payable or deliv­
erable to, held on behalf of, or on account 
of, or owing fo, or which is evidence of 
ownership or control by, the aforesaid 
nationals of a designated enemy country 
(Germany) ;
and it is hereby determined:

3. That to the extent that the persons 
named in subparagraph 1 hereof are not 
within a designated enemy country, the 
national interest of the United States 
requires that such persons be treated as 
nationals of a designated enemy country 
(Germany).

All determinations and all action re­
quired by law, including appropriate 
consultation and certification, having 
been made and taken, and, it being 
deemed necessary in the national in­
terest,

There is hereby vested in the Attorney 
General of the United States the prop­
erty described above, to be held, used, 
administered, liquidated, sold or other­
wise dealt with in the interest of and for 
the benefit of the United States.



1998

The terms “national” and “designated 
enemy country” as used herein shall have 
the meanings prescribed in section 10 of 
Executive Order 9193, as amended.

Executed at Washington, D, C„ on 
April 12, 1949.

For the Attorney General.
[ s e a l ] D a v id  L. B a z e l o n ,

Assistant Attorney General, 
Director, Office of Alien Property.

IP. R. Doc. 49-3128; Piled, Apr. 21, 1949; 
8:49 a. m.]

[Vesting Order 13116]
W i l h e l m  a n d  K a t h e r i n a  B a r z e n

In re: Debt owing to Wilhelm Barzen 
and Katherina Barzen also known as 
Katherine Barzen. D-28-3773-G-1, F- 
28-9195, F-28-9196.

Under the authority of the Trading 
With the Enemy Act, as amended, Execu­
tive Order 9193, as amended, and Execu­
tive 'Order 9788, and purusant to law, 
after investigation, it is hereby found:

1. That Wilhelm Barzen, whose last k 
known address is Pagenstecher Str. 5, 
Wiesbaden, Germany, is a resident of 
Germany and a national of a designated 
enemy country (Germany);
. 2, That Katherina Barzen also known 
as Katherine Barzen, whose last known 
address is Reil, An Der Mosel, Germany, 
is a resident of Germany and a national 

"of a designated enemy country (Ger­
many) ; '

3. That the property described as fol­
lows: That certain debt or other obliga­
tion of the First National Bank, 14 West 
10th Street, Kansas City, Missouri, aris­
ing out of a special account entitled “In­
come Sub-Account No. 249 for Wilhelm 
and Katherina Barzen,” maintained in 
the Trust Department of the aforesaid 
bank, and any and all rights to demand, 
enforce and collect the same,
is property within the United States 
owned or controlled by, payable or de­
liverable to, held on behalf of or on ac­
count of, or owing to, or which is evi­
dence of ownership or control by, Wil­
helm Barzen and Katherina Barzen also 
known as Katherine Barzen, the afore­
said nationals of a designated enemy 
country (Germany);
and it is hereby determined:

4. That to tne extent that the persons 
named in subparagraphs 1 and 2 hereof 
are not within a designated enemy coun­
try, the national interest of the United 
States requires that such persons be 
treated as nationals of a designated 
enemy country (Germany).

All determinations and all action re­
quired by law, including appropriate con­
sultation and certification, having been 
made and taken, and it being deemed 
necessary in the national interest,

There is hereby vested in the Attorney 
General of the United States the prop­
erty described above, to be held, used, 
administered, liquidated, sold or other­
wise dealt with in the interest of and for 
the benefit of the United States.

The terms “national” and “designated 
enemy country” as used herein shall

NOTICES
have the meanings prescribed in section 
10 of Executive Order 9193, as amended.

Executed at Washington, TD. C., on 
April 12, 1949.

For the Attorney General.
[ s e a l ]  D a v id  I*. B a z e l o n ,

Assistant Attorney General, 
Director, Office of Alien Property.

[F. R. Doc. 49-3129; Filed, Apr. 21, 1949; 
8:49 a. m.]

[Vesting Order 13119]
E r i c h  B l u h m

In re: Stock owned by and debt owing 
to .Erich Bluhm. F-63-2260-A-1, E-l.

Under the authority of the Trading 
With the Enemy Act, as amended, Exec­
utive Order 9193, as amended, and Ex- 

' ecutive Order 9788, and pursuant to law, 
after investigation, it is hereby found:

1. That Erich Bluhm, whose last 
known address is Loschwitzerstrasse 7, 
Dresden-Blasewitz, Postleitzahl 10 a, 
Germany, is a resident of Germany and 
a national of a designated enemy country 
(Germany);

2. That the property described as 
follows:

a. Thirty-four (34) shares of no par 
value common stock of the Montgomery 
Ward & Co., Inc., 619 W. Chicago Ave­
nue, Chicago,' Illinois, evidenced by cer­
tificates numbered 522655 and 176843, for 
four (4) and thirty (30) shares, respec­
tively, registered in the name of Hurley 
& Co., 55 Wall Street, New York, New 
York, and presently in the custody of 
The National City Bank of New York, 55 
Wall Street, New York, New York, in an 
account of Banque Cantonale des Gri­
sons, Coire, Switzerland, together with 
all declared and unpaid dividends 
thereon,

b. One Hundred Twenty-five (125) 
shares of no par value common stock of 
the General Cigar Company, Inc., 119 
W. 40th Street, New York, New York, evi­
denced by certificates numbered 29493 
and 23080 for Twenty-five (25) and One 
Hundred (100) shares, respectively, reg­
istered in the name of Hurley & Co., 55 
Wall Street, New York, New York, and 
presently in the custody of The National 
City Bank of New York, 55 Wall Street, 
New York, New York, in an account of 
Banque Cantonale des Grisons, Coire, 
Switzerland, together with all declared 
and unpaid dividends thereon,

c. Nine and Fifty-eight one hundredths 
(9.58) of a share of $100 no par value 
common stock of the Sheraton Corpo­
ration of America, 31 State Street, Bos­
ton 9, Massachusetts, a corporation 
organized under the laws of the State of 
New Jersey, evidenced by a certificate 
numbered 50159 for Twenty-five (25) 
shares of no par value common stock of 
the United States Realty & Improve­
ment Co., registered in the name of Hur­
ley and Co., 55 Wall Street, New York, 
New York and presently in the custody 
of The National City Bank of New York, 
55 Wall Street, New York, New York, in 
an account of Banque Cantonale- des 
Grisons, Coire, Switzerland, together 
with all declared and unpaid dividends

thereon, and any and all rights to ex­
change the aforesaid certificate for a. 
new certificate for shares of $100 par 
value common stock of the Sheraton 
Corporation of America, and

d. That certain debt or other obliga­
tion of The National City Bank of New 
York, 55 Wall Street, New York, New 
York, in the amount of $1,148.26 as of 
February 8,1949 on deposit in an account 
entitled “Banque Cantonale des Grisons, 
General Ruling No. 6 Account Coire, 
Switzerland”, together with any and all 
accruals thereto and any and all rights 
to demand, enforce and collect the same,
is property within the United States 
owned or controlled by, payable or de­
liverable to, held on behalf of or on ac­
count of, or owing to, or which is evi­
dence of ownership cr control by, Erich 
Bluhm, the aforesaid national of a desig­
nated enemy country (Germany);
and it is hereby determined:

3. That to the extent that the person 
named in subparagraph 1 hereof is not 
within a designated enemy country, the 
national interest of the United States 
requires that such person be treated as 
a national of a designated enemy coun­
try (Germany).

All determinations and all action re­
quired by law, including appropriate con­
sultation and certification, having .been 
made and taken, and, it being deemed 
necessary in the national interest,

There is hereby vested in the Attorney 
General of the United States the prop­
erty described above, to be held, used, 
administered, liquidated, sold or other­
wise dealt with in the interest of and for 
the- benefit of the United States.

The terms “national” and “designated 
enemy country” as used herein shall have 
the meanings prescribed in section 10 
of Executive Order 9193, as amended.

Executed at Washington, D. C., on 
April 12, 1949. ‘

For the Attorney General.
[ s e a l ]  D a v id  L .  B a z e l o n ,

Assistant Attorney General, t 
Director, Office of Alien Property.

[F. R. Doc. 49-3130; Filed, Apr. 21, 1949;
8:49 a. m.]

[Vesting Order 13120]
C h a r l o t t e  B u t z k b

In re: Debt owing to Charlotte Butzke. 
F-28-29628-C-1.

Under the authority of the Trading 
With the Enemy Act, as amended, Execu­
tive Order 9193, as amended, and Execu­
tive Order 9788, and pursuant to law, 
after investigation, it is hereby found:

1. That Charlotte Butzke, whose last 
known address is Nuernberg, Tilatystr 
49 IV., c/o Baier, Deutschland, is a resi­
dent of Germany and a national of a 
designated enemy country (Germany);

2. That the property described as fol­
lows: That certain debt or other obliga­
tion owing to Charlotte Butzke, by Fres- 
ton & Files, 650 South Spring Street, Los 
Angeles 14, California, in the amount of 
$243.33, as of December 31,1945, together 
with any and all accruals thereto, and
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any and all rights to demand, enforce 
and collect the same,
is property within the United States 
owned or controlled by, payable or deliv­
erable to, held on behalf of or on account 
of, or owing to, or which is evidence of 
ownership or control by, the aforesaid 
national of a designated enemy country 
(Germany);
and it is hereby determined:

3. That to the extent that the person 
named in subparagraph 1 hereof is not 
within a designated enemy country, the 
national interest of the United States re­
quires that such person be treated as a 
national of a designated enemy country 
(Germany).

All determinations and all action re­
quired by law, including appropriate 
consultation and certification, having 
been made and taken, and, it being 
deemed necessary in the national inter­
est,

There is hereby vested in the Attorney 
General of the United States the prop­
erty described above, to be held, used, 
administered, liquidated, sold or other­
wise dealt with in the interest of and 
for the benefit of the United States.

The terms “national” and “designated 
enemy country” as used herein shall 
have the meanings prescribed in section 
10 of Executive Order 9193, as amended.

Executed at Washington, D. C., on 
April 12, 1949.

For the Attorney General.
[seal] David L. B azelon,-

Assistant Attorney General, 
Director, Office of Alien Property.

[F. R. Doc. 49-3131; Filed, Apr. 21, 1949;
8:60 a. m.]

[Vesting Order 13121]
Gesellschaft Zur Vorbereitung Des 

D eutschen Volkswagens

In re: Debt owing to Gesellschaft Zur 
Vorbereitung Des Deutschen Volkswa­
gens, also known as Volkswagen Gesell­
schaft. F-28-6984-C-1.

Under the authority of the .Trading 
With the Enemy Act, as amended, Exec­
utive Order 9193, as amended, and Ex­
ecutive Order 9788, and pursuant to law, 
after investigation, it is hereby'found:

1. That Gesellschaft Zur Vorbereitung 
Des Deutschen Volkswagens also known 
as Volkswagen Geséllschaft, the last 
known address of which is 24 Kronen­
strasse, Stuttgart, N. Germany, is a cor­
poration, partnership, association or 
other business organization, organized 
under the laws of Germany, and which 
has or, since the effective date of Execu­
tive Order 8389, as amended, has had its. 
principal place of business in Stuttgart, 
Germany and is a national of a desig­
nated enemy country (Germany);

2. That the property described as fol­
lows: That certain debt or other obliga­
tion owing to Gesellschaft Zur Vorbereit­
ung Des Deutschen Volkswagens also 
known as Volkswagen Gesellschaft, by 
The Bullard Company, 286 Canfield Ave­
nue, Bridgeport 2, Connecticut, in the 
amount of $26,128.52 as of January 19,
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1949, together with any and all accruals 
thereto and any and all rights to demand, 
enforce and collect-the same.
is property within the United States 
owned or controlled by, payable or de­
liverable to, held on behalf of or on ac­
count of, or owing to, or which is evi­
dence of ownership or control by, the 
aforesaid national of a designated enemy 
country (Germany) ;
and it is hereby determined:

3. That to the extent that the person 
referred to in subparagraph 1 hereof is 
not within a designated enemy country, 
the national interest of the United States 
requires that such person be treated as a 
national of a designated enemy country 
(Germany).

All determinations and all action re­
quired by law, including appropriate con­
sultation and certification, having been 
made and taken, and, it being deemed 
necessary in the national interest,

There is hereby vested in the Attorney 
General of the United States the property 
described above, to be held, used, admin­
istered, liquidated, sold or otherwise dealt 
with in the interest of and for the benefit 
of the United States.

The terms “national” and “designated 
enemy country” as used herein shall have 
the meanings prescribed in section 10 of 
Executive Order 9193, as amended.

Executed at Washington, D. C., on 
April 12, 1949.

For the Attorney General.
[seal] D avid L. Bazelon,

Assistant Attorney General, 
Director, Office of Alien Property.

[F. R. Doc. 49-3132; Filed, Apr. 21, 1949;
8:60 a. m.]

[Vesting Order 13122]

Lena Godecke

In re: Bank account owned by Lena 
Godecke, also known as Lena Goedecke. 
F-28-8103-C-1, E-l.

Under the authority of the Trading 
With the Enemy Act, as amended, Exec­
utive Order 9193, as amended, and Exec­
utive Order 9788, and pursuant to law, 
after investigation, it is hereby found:

1. That Lena Godecke, also known as 
Lena Goedecke, whose last known ad­
dress is Ritterhude-vei, Bremen, Ger­
many, Schulstrass, is a resident of Ger­
many and a national of a .designated 
enemy country (Germany);

2. That the property described as fol­
lows: That certain debt or other obli­
gation of The East New York Savings 
Bank, 2644 Atlantic Avenue, Brooklyn 7, 
New York, arising out of a savings ac­
count, account number 214987, entitled
J. Edwin Fries in trust for Lena Godecke, 
maintained at the aforesaid bank, and 
any and all rights to demand, enforce 
and collect the same,
is property within the United States 
owned or controlled by, payable or deliv­
erable to, held on behalf of or on account 
of, or owing to, or which is evidence of 
ownership or control by, Lena Godecke, 
also known as Lena Goedecke, the afore-
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said national of a designated enemy 
country (Germany);
and it is hereby-determined:

3. That to the extent that the person 
named in subparagraph 1 hereof is not 
within a designated jenemy country, the 
national interest of the United States 
requires that such person be treated as 
a national of a designated enemy coun­
try (Germany).

All determinations and all action re­
quired by law, including appropriate 
consultation and certification, having 
been made and taken, and, it being 
deemed necessary in the national in­
terest,

There is hereby vested in the Attorney 
General of the United States the prop­
erty described above, to be held,, used, 
administered, liquidated, sold or other­
wise dealt with in the interest of and for 
the benefit of the United States.

The terms “national” and “designated 
enemy country” as used herein shall 
have the meanings prescribed in section 
10 of Executive Order 9193, as amended.

Executed at Washington, D. C., on 
April 12, 1949.

For the Attorney General.
[seal] David L. Bazelon,

Assistant Attorney General, 
Director, Office of Alien Property.

[F. R. Doc. 49-3133; Filed, Apr. 21, 1949;
8:50 a. m.]

[Vesting Order 13123]
P aul Huissel

In re: Bank account owned by the per­
sonal representatives, heirs, next of kin, 
legatees and distributees of Paul Huissel, 
deceased'. D-28-12430-E-1.

Under the authority of the Trading 
with the Enemy Act;, as amended, Execu­
tive Order 9193, as amended, and Ex­
ecutive Order 9788, and pursuant to law, 
after investigation,.it is hereby found:

1. That the personal representatives, 
heirs, next of kin, legatees and distrib­
utees of Paul Huissel, deceased, who 
there is reasonable cause to believe are 
residents of Germany, are nationals of 
a designated enemy country (Ger­
many) ;

2. That the property described as 
follows: That certain debt or other 
obligation of The Manufacturers Trust 
Company of New York, 55 Broad Street, 
New York 15, New York, arising out of a 
Special Interest Dept. Account, account 
number Y 192386, entitled Paul Huissel, 
maintained at the branch office of the 
aforesaid bank located at 1511 Third 
Avenue, New York, New York, and any 
and all rights to demand, enforce and 
collect the same,
is property within the United States 
owned or controlled by, payable or de­
liverable _to, held on behalf of or on ac­
count of, or owing to, or which is evi­
dence of ownership or control by, the 
personal representatives, heirs, next of 
kin, legatees and distributees of Paul 
Huissel, deceased, the aforesaid nationals 
of a designated enemy country (Ger­
many) ;
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and it is hereby determined:
3. That to the extent that the personal 

representatives, heirs, next of kin, 
legatees and distributees of Paul Huissel, 
deceased, are not within a designated 
enemy country, the national interest of 
the United States requires that such 
persons be treated as nationals of a 
designated enemy country (Germany) .

All determinations and all action re­
quired by law, including appropriate 
consultation and certification, having 
been made and taken, and it being 
deemed necessary in the national in­
terest, •

There is hereby vested in the Attor­
ney General of the United States the 
property described above, to be held, 
used, administered, liquidated, sold or 
otherwise dealt with in the interest of 
and for the benefit of the United States.

The terms “national” and “designated 
enemy country” as' used herein shall 
have the meanings prescribed in section 
10 of Executive Order 9193, as amended.

Executed at Washington, D. C.t on 
April 12, 1949.

For the Attorney General.
[sealI David L. B azelon,

Assistant Attorney General, 
Director, Office of Alien Property.

[F. R. Doc. 49-3134; Filed, Apr. 21, 1949;
8:50 a. m.]

[Vesting Order 13124]'
N omura Jimusho

In re: Debt owing to Nomura Jimusho. 
F-39-2160-C-3.

Under the authority of the Trading 
With the Enemy Act, as amended, Execu­
tive Order 9193, as amended, and Execu­
tive Order 9788, and pursuant to law, 
after investigation, it is hereby found:

1. That Nomura^ Jimusho, the last 
known address of which is Maranouchi 
Building, Tokyo, Japan, is a corporation, 
partnership, association or other business 
organization, organized under the laws of 
Japan, and which has or, since the ef­
fective date of Executive Order 8389, as 
amended, has had its principal place of 
business in Japan, and is a national of a 
designated enemy country (Japan);

2. That the property described as fol­
lows: That certain debt or other obli­
gation owing to Nomura Jimusho, by 
California Texas Oil Company (Over­
seas), Limited, 551 Fifth Avenue, New 
York 17, New York, in the amount of 
$331.87, as of December 31,1945, together 
with any and all accruals thereto and 
any and all rights to demand, enforce 
and collect the same,
is property within the United States 
owned or controlled by, payable or deliv­
erable to, held on behalf of or on account 
of, or owing to, or which is evidence of 
ownership or control by, the aforesaid 
national of a designated enemy country 
(Japan);
and it is hereby determined:

3. -That to the extent that the person 
named in subparagraph 1 hereof is not 
within a designated enemy country, the 
national interest of the United States 
requires that such person be treated as a

national of a designated enemy country 
(Japan).

All determinations and all action re­
quired by law, including appropriate con­
sultation and certification, having been 
made and taken, and, it being deemed 
necessary in the national interest,

There is hereby vested in the Attorney 
General of the' United States the prop­
erty described above, to be held, used, 
administered, liquidated, sold or other­
wise dealt with in the interest of and for 
the benefit of the United States.

The terms “national” and “designated 
enemy country” as used herein shall 
have the meanings prescribed in section 
10 of Executive Order 9193, as amended.

Executed at Washington, D. C., on 
April 12, 1949.

For the Attorney General.
[seal] David L. B azelon,

Assistant Attorney General, 
Director, Office of Alien Property.

[F. R. Doc. 49-3135; Filed, Apr. 21, 1949;
8:50 a. m.]

William Bruno Kohler 
[Vesting Order 13125]

In re: Voting Trust Certificate owned 
by William Bruno Kohler. F-28-23177- 
D-2.

Under the authority of the Trading 
With the Enemy Act, as amended, Execu­
tive Order 9193, as amended, and Execu­
tive Order 9788, and pursuant to law, 
after investigation, it is hereby found:

1. That William Bruno Kohler, whose 
last known address is Palmstr. 16 Chem­
nitz, Germany is a resident of Germany 
and a national of a designated enemy 
country (Germany);

2. That the property described as 
follows: All rights and interests evi­
denced by one (1) voting trust certificate 
for 2% shares of prior preferred stock 
of Oregon Paramount Corporation, Port­
land, Oregon, a corporation organized 
under the laws of the State of Oregon, 
said voting trust certificate bearing the 
number 489, registered in the name of- 
William Bruno Kohler,
is property within the United States 
owned or controlled by, payable or deliv­
erable to, held on behalf of or on account 
of, or owing to, or which is evidence of 
ownership or control by, the aforesaid 
national of a designated enemy country 
(Germany);
and it is hereby determined:

3. That to the extent that the person 
named in subparagraph 1 hereof is not 
within a designated enemy country, the 
national interest of the United States 
requires that such person be treated as a 
national of a designated enemy country 
(Germany).

All determinations and all action re­
quired by law, including appropriate 
consultation and certification, having 
been made and taken, and, i f  being 
deemed necessary in the national in­
terest,

There is hereby vested in the Attor­
ney General of the United States the 
property described above, to be held, 
used, administered, liquidated, sold or

otherwise dealt with in the interest of 
and, for the benefit of the United States.

The terms “national” and “designated 
enemy country” as used herein shall have 
the meanings prescribed in section 10 of 
Executive Order 9193, as amended.

Executed at Washington, D. C., on 
April 12, 1949.

For the Attorney General.
[seal] - David L. Bazelon, 

Assistant Attorney General, 
Director, Office of Alien Property. 

[F. R. Doc. 49-3136; Filed, Apr. 21, 1949;
8:50 a. m.]

[Vesting Order 13126]
Lothar K rugel

In re: Debt owing to Lothar Krugel. 
F-28-29655-C-1.

Under the authority of the Trading 
With the Enemy Act, as amended, Exec­
utive Order 9193, as amended, and 
Executive Order 9788, and pursuant to 
law, after investigation, it is hereby- 
found :

1. That Lothar Krugel, whose last 
known -address is Germany, is a resident 
of Germany and a national of a desig* 
nated enemy country (Germany);

2. That the property described as fol­
lows: That certain debt or other obliga­
tion owing to Lothar Krugel, by Radio 
Corporation of America, RCA Labora­
tories Division, Princeton, New Jersey, 
in the amount of $200.00, as of Decem­
ber 31, 1945, together with any and all 
accruals thereto, and any and all rights 
to demand, enforce and collect the same,
is property within the United States 
owned or controlled by, payable or de­
liverable to, held on behalf of or on ac­
count of, or owing to, or which is evidence 
of ownership or control by, the afore­
said national of a designated enemy 
country (Germany);
and it is hereby determined:

3. That to the extent that the person 
named in subparagraph 1 hereof is not 
within a designated enemy country, the 
national interest of the United States 
requires that such person be treated as, 
a national of a designated enemy coun­
try (Germany).

All determinations and all action re­
quired by law, including appropriate con­
sultation and certification, having been 
made and taken, and, it being deemed 
necessary in the national interest,

There is hereby vested in the Attorney 
General of the United States the -prop­
erty described above, to be held, used, 
administered, liquidated, sold or other­
wise dealt with in the interest of and 
for the benefit of the United States.

The terms “national” and “designated 
enemy country” as used herein shall have 
the meanings prescribed in section 10 of 
Executive Order 9193, as amended.

Executed at Washington, D. C., on 
April 12, 1949.

For the Attorney General.
[seal] David L. B azelon,

Assistant Attorney General, 
Director, Office of Alien Property.

[F. R. Doc. 49-3137; Filed, Apr. 21, 194S>i 
8:50 a. m.]
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[Vesting Order 13131]

B ertha P feutzenreuter

In re: Stock owned by Bertha Pfeut- 
zenreuter, also known as Bertha Hart­
mann Pfeutzenreuter and as Bertha 
Pfutzenreuter. F-28-23465-D-1.

Under the authority of the Trading 
With the Enemy Act, as amended, Ex­
ecutive Order 9193, as amended, and Ex­
ecutive Order 9788, and pursuant to law, 
after investigation, it is hereby found:

1. That Bertha Pfeutzenreuter, also 
known as Bertha Hartmann Pfeutzen­
reuter and as Bertha Pfutzenreuter, 
whose last known address is 10 Regierung 
Strasse, Erfurt 15, Germany, is a resi­
dent of Germany and a national of a 
designated enemy country (Germany);

2. That, the property described as fol­
lows : '

a. Thirty (30) shares of $10 par value 
common capital stock of The North 
American Company, 60 Broadway, New 
Yorlc 4, New York, a corporation organ­
ized under the laws of the State of New 
Jersey, evidenced by a certificate^ num­
bered M 355, registered in the name of 
Ada Hartmann, in trust as trustee for 
Bertha Pfutzenreuter, and ’presently in 
the custody of the Attorney General of 
the United States, together with all de­
clared and unpaid dividends thereon, 
and

b. Six (6) shares of $50 par value 6 
percent cumulative preferred stock of 
The North American Company, 60 
Broadway, New York 4, New York, a cor­
poration organized under the laws of the 
State of New Jersey, evidenced by a cer­
tificate numbered P 1294, registered in 
the name of Ada Hartmann, in trust as 
trustee, for Bertha Pfutzenreuter, and 
presently in the custody of the Attorney 
General of the United States, together 
with all declared and unpaid dividends 
thereon, and any and all rights to the 
proceeds of redemption thereof,
is property within the United States 
owned or controlled by, payable or de­
liverable to, held on behalf of or on ac­
count of, or, owing to, or which is evi­
dence of bwnership or control by, Bertha 
Pfeutzenreuter, also known as Bertha 
Hartmann Pfeutzenreuter and as Bertha 
Pfutzenreuter, the aforesaid national of 
a designated enemy country (Germany),
and it is hereby determined:

3. That to the extent that the person 
named in subparagraph 1 hereof is not 
within a designated enemy country, the 
national interest of the United States 
requires that such person be treated as 
a national of a designated enemy coun­
try (Germany).

All determinations and all action re­
quired by law, including appropriate 
consultation and certification having 
been made and taken, and, it being 
deemed necessary in the national in­
terest, v ,

There is hereby vested in the Attor­
ney General of the United States the 
property described above, to be held, 
used, administered, liquidated, sold or 
otherwise dealt with in the interest of 
and for the benefit of the United States.

The terms “national” and “designated 
enemy country” as used herein shall have

the meanings prescribed in section 10, of 
Executive Order 9193, as amended.

Executed at Washington, D. C., on 
April 12, 1949.

For the Attorney General.
[seal] David L. B azelon,

Assistant Attorney General, 
Director, Office of Alien Property.

[P. R. Doc. 49-3138; Filed, Apr. 21, 1949; 
8:50 a. m.]

- [Vesting Order 13133]

Carl S chacht

In re: Bank account, owned by Carl 
Schacht. F-28-8619-E-1; F -l.

Under the authority of the Trading 
With the Enemy Act, as amended, Execu­
tive Order 9193, as amended, and Execu­
tive Order 9788, and pursuant to law, 
after investigation, it is hereby found :

1. That Carl Schacht, whose last 
known address is liber Halle Westfalen, 
Germany, is a resident of Germany and 
a national of a designated enemy coun­
try (Germany) ;

2. That the property described as fol-. 
lows: That certain debt or other obliga­
tion owing to Carl Schacht, by Farmers 
Bank of Carson Valley, Inc., Minden, 
Nevada, arising out of a Savings Account, 
account number 593, entitled Carl 
Schacht, maintained at the aforesaid 
bank, and any and: all rights to demand, 
enforce and colleçt the same,
is property within the United States 
owned or controlled by, payable or deliv­
erable to, held on behalf of or on account 
of, or owing to, or which is evidence of 
ownership or control by, the aforesaid 
national of a designated enemy country 
(Germany) ;
and it is hereby determined:

3. That to the extent that the person 
named in subparagraph 1 hereof is not 
Within a designated enemy country, the 
national interest of the United States 
requires that such person be treated as a 
national of a designated enemy country 
(Germany).

All determinations and all action re­
quired by law, including appropriate con­
sultation and certification, having been 
made and taken, and, it being deemed 
necessary in the national interest,

There is hereby vested in the Attorney 
General of the United States the prop­
erty described above, to be held, used, 
administered, liquidated, sold or other­
wise dealt with in the interest of and for 
the benefit of the United States.

The terms “national” and “designated 
enemy country” as used herein shall have 
the meanings prescribed in section 10 of 
Executive Order 9193, as amended. .

Executed at Washington, D. C., on 
April 12, 1949.

For the Attorney General.
[seal] David L. B azelon,

Assistant Attorney General,
Director, Office of Alien Property.

[F. R. Doc. 49-3140; Filed, Apr. 21, 1949;.
8:50 a. m.]

[Vesting Order 13132]
M. and Mrs. Eileen S aegtjsa

In re: Bank account owned, by M. Sae- 
gusa and Mrs. Eileen Saegusa. F-39- 
4537-E-l. ' *

Under the authority of the Trading 
With the Enemy Act, as amended, Exec­
utive Order 9193, as amended, and Ex­
ecutive Order 9788, and pursuant to law, 
after investigation, it is hereby found:

1. That M. Saegusa and Mrs. Eileen 
Saegusa, whose last known address is 
859-3 Chome Setakaya, Kamikitazawa- 
machi, Tokyo, J&pan, are residents of 
Japan and nationals of a designated en­
emy country (Japan) ;

2. That the property described as fol­
lows : That certain debt or other obliga­
tion of Wells Fargo Bank & Union Trust 
Co., 4 Montgomery Street, San Francisco, 
California, arising out of a savings ac­
count, account number 2994, entitled M. 
Saegusa or Mrs. Eileen Saegusa, main­
tained at the aforesaid bank, and any 
and all rights to demand, enforce and 
collect the same,
is property within the United States 
owned or controlled by, payable or de­
liverable to, held on behalf of or on 
accouit of, or owing to, or which Is evi­
dence of ownership or control by, M. 
Saegusa and Mrs. Eileen Saegusa, the 
aforesaid nationals of q, designated en­
emy country (Japan);
and it is hereby determined:

3. That to the extent that the persons 
named in subparagraph 1 hereof are not 
within a designated enemy country, the 
national interest of the United States 
requires that such persons be treated as 
nationals of a designated enemy country 
(Japan).

All determinations and all action re­
quired by law, including appropriate 
consultation and certification, having 
been made and taken, and, it being 
deemed necessary in the national inter­
est,

There is hereby vested in the Attorney 
General of the United States the prop­
erty described above, to be held, used, 
administered, liquidated, sold or other­
wise dealt with in the interest of and 
for the benefit of the United States.

The terms “national” and “designated 
enemy country” as used herein shall have 
the meanings prescribed in* section 10 
of Executive Order 9193, as amended.

Executed at Washington, D. C., on 
April 12, 1949.

For the Attorney General.
[ seal] David L. Bazelon,

Assistant Attorney General, 
Director, Office of Alien Property.

[F. R. Doc. 49-3139; Filed, Apr. 21, 1949;
8:50 a. m.]

[Vesting Order 13136]
K uno Von Eltz r

In re: Bank account owned by Kuno 
Von Eltz, also known as K. von Eltz. 
D-28-6319-E -l.

Under the authority of the Trading 
With the Enemy Act, as amended, Exec­
utive Order 9193, as amended, and Exec-
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utive Order 9788, and pursuant to law, 
after investigation, it is hereby found:

1. That Kuno Von Eltz, also known 
as K. von Eltz, whose last known ad­
dress is 7 Vor Dem Leetor, Linz am 
Rhein, Germany, is a resident of Ger­
many and 'a national of a designated 
enemy country (Germany);

2. That the property described as fol­
lows: That certain debt or other obli­
gation owning to Kuno Von Eltz, also 
known as K. von Eltz, by The Chase Na­
tional Bank of the City of New York, 18 
Pine Street, New Yo$k 5, New York, aris­
ing out of a checking account, entitled
K. von Eltz, maintained at the Garfield 
branch office of the aforesaid bank lo­
cated at 5th Avenue at 23d Street, New 
York, New York, and any and all rights 
to demand, enforce and collect the same,
is property within the United States 
owned or controlled by, payable or deliv­
erable to, held on behalf of or on account 
of, or owing to, or which is evidence of 
ownership or control by, the aforesaid 
national of a designated enemy country 
(Germany);
and it is hereby determined:

3. That to the extent that the person 
named in subparagraph 1 hereof is hot 
within a designated enemy country, the 
national interest of the United States re­
quires that such person be treated as a 
national of a designated enemy coun­
try (Germany).

All determinations and all action re­
quired by law, including appropriate 
consultation and certification, having 
been made and taken, and, it being 
deemed necessary in the national in­
terest,

There is hereby vested in the Attorney 
General of the United States the prop­
erty described above, to be held, used, 
administered, liquidated, sold or other­
wise dealt with in the interest of and 
for the benefit of the United States.

The terms “national” and “designated 
enemy country” as used herein shall 
have the meanings prescribed in section 
10 of Executive Order 9193, as amended.

Executed at Washington, D. C., on 
April 12, 1949.

For the Attorney General.
[seal] D avid L. Bazelon,

Assistant Attorney General, 
Director, Office of Alien Property.

[F. R. Doc. 49-3141; Filed, Apr. 21, 1949;
8:51 a. m.]

[Vesting Order 13137]
W alter Weber

In re: Bank account owned by Walter 
Weber, also known as Walther Weber 
and as Walther Hermann Weber. F-28- 
7949-A-l, F-28-7949-E-1.

Under the authority of the Trading 
With the Enemy Act, as amended, Exec­
utive Order 9193, as amended, and Ex­
ecutive Order 9788, and pursuant to law, 
after investigation, it is hereby found:

1. That Walter Weber, also known as 
Walther Weber and as Walther Her­
mann Weber, whose last known address 
is Germany, is a resident of Germany

and a national of a designated enemy 
country (Germany);

2. That the property described as fol­
lows:

That certain debt or other obligation 
owing to Walter Weber, also known as 
Walther Weber and as Walther Hermann 
Weber, by The Chase National Bank of 
the City of New York, 18 Pine Street, New 
York, New York, arising out of a special 
account entitled Walter Weber, main­
tained in the Trust Department of the 
aforesaid bank, and any and all rights 
to demand, enforce and collect the same,
is property within' the United States 
owned or controlled by, payable or deliv­
erable to, held on behalf of or on ac­
count of, or owing to, or which is evi­
dence of ownership or control by the 
aforesaid national of a designated enemy 
country (Germany);
and it is hereby determined:

3. That to the extent that the person 
named in subparagraph 1 hereof is not 
within a designated enemy country, the 
national interest of the United States 
requires that such person be treated as a 
national of a designated enemy country 
(Germany).

All determinations and all action re­
quired by law, including appropriate 
consultation and certification, having 
been made and taken, and, it being 
deemed necessary in the national interest,

There is hereby vested in the Attorney 
General of the United States the property 
described above, to be held, used, admin­
istered, liquidated, ¡sold or otherwise dealt 
with in the interest of and for the benefit 
of the United States.

‘The terms “national” and “designated 
enemy country” as used herein shall have 
the meanings prescribed in section 10 of 
Executive Order 9193, as amended.

Executed at Washington, D. C., on 
April 12, 1949.

For the Attorney General.
[seal] David L. Bazelon,

Assistant Attorney General, 
Director, Office of Alien Property.

[F. R. Doc. 49-3142; Filed, Apr. 21, 1949;
8:51 a. m.]

[Vesting Order 13138]
Gertrude W ilken

In re: Bank account owned by Ger­
trude Wilken. F-28-29439-E-1.

Under the authority of the Trading 
With the Enemy Act, as amended, Ex­
ecutive Order 9193, as amended, and Ex­
ecutive Order 9788, and pursuant to law, 
after investigation, it is hereby found:

1. That Gertrude Wilken, whose last 
known address is Rustingen Ofdenberg, 
Germany, is a resident of Germany and a 
national of a designated enemy country 
(Germany);

2. That the property described as fol­
lows: That certain debt or other obliga­
tion of Manufacturers Bank & Trust 
Company of Saint Louis, 1731 South 
Broadway, Saint Louis 4, Missouri, aris­
ing out of an account entitled Lafayette- 
South Side Bank & Trust Company, 
Trustee under the Will of Julius Anton

Wilken, Deceased, maintained at the 
aforesaid bank and any and all rights to 
demand, enforce and collect the same,
is property within the United States 
owned or controlled by, payable or de­
liverable to, held on behalf of or on 
account of, or owing to, or which is evi­
dence of ownership or control by, Ger­
trude Wilken, the aforesaid national of 
a designated enemy country (Germany);
and it is hereby determined:

3. That to the extent that the person 
named in subparagraph 1 hereof is not 
within a designated enemy country, the 
national interest of the United States re­
quires that such person be treated as a 
national of a designated enemy country
(Germany).

All determinations and all action re­
quired by law, including appropriate 
consultation and certification, having 
been made and taken, and, it being 
deemed necessary in the national 
interest,

There is hereby vested in the Attorney 
General of the United States the property 
described above, to be held, used, ad­
ministered. liquidated, sold or otherwise 
dealt with in the interest of and for the 
benefit of the United States.

The terms “national” and “designated 
enemy country” as used herein shall haver 
the meanings prescribed in section 10 of

Executed at Washington, D. C., on 
Aprjl 12, 1949.

For the Attorney General.
[seal] v David L. B azelon, 

Assistant Attorney General. 
Director, Office of Alien Property.

[F. R. Doc. 49-3143; Filed, Apr. 21, 1949; 
/  8:51 a. m.]

•[Vesting Order 13139]

Carl W iller and Margaretha Rosskopf

In re: Bank accounts owned by Carl 
Willer and Margaretha Rosskopf. F- 
28-29630-E-l, F-28-29964-E-1.

Under the authority of the Trading 
with the Enemy Act, as amended, Execu­
tive Order 9193, as amended, and Execu­
tive Order 9788, and pursuant to law, 
after investigation, it is hereby found:

1. That Carl Willer, whose last known 
address is Gerbergasse 4, Kempten, All- 
gau, Germany, and Margaretha Ross­
kopf, whose last known address is 
Neurneberg A. Altersheim, Heilig-Geist 
Spital, Spitalgasse 14, Germany, are resi- 
deijts of Germany and nationals of a 
designated enemy country (Germany);

2. That the property described as fol- 
*. lows: That certain debt or other obliga­

tion owing to Carl Willer, by Bank of 
America National Trust and Savings As­
sociation, 660 South Spring Street, Los 
Angeles, California, arising out of a sav­
ings account, account number 18531, en­
titled Carl Wilier, maintained at the 
branch office of the aforesaid bank, lo­
cated at 8th and J Streets, Sacramento, 
California, and any and all rights to de­
mand, enforce and collect the same,
is property within the United States 
owned or controlled by, payable or de-
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liverable to, held on behalf of or on ac­
count of, or owing to, or which is evi­
dence of ownership or control by, Carl 
Wilier, the aforesaid national of a desig­
nated enemy country (Germany);

3, That the property described as fol­
lows: That certain debt or other obliga­
tion owing to Margaretha Rosskopf, by 
Bank of America National Trust and 
Savings Association, 660 South Spring 
Street, Los Angeles, California, arising 
out of a savings account, account num­
ber 18532, entitled Margaretha Rosskopf, 
maintained at the branch office of the 
aforesaid bank, located at 8th and J 
Streets, Sacramento, California, and any 
and all rights to demand, enforce and 
collect the same,
is property within the United States 
owned or controlled by. payable or deliv­
erable to, held on behalf of or on account 
of, or owing to, or which is evidence of 
ownership or control by, Margaretha 
Rosskopf, the aforesaid national of a 
designated enemy country (Germany);
and it is hereby determined:

4. That to the extent that the persons 
named in subparagraph 1 hereof are not 
within a designated enemy country, the 
national interest of the United States 
requires that such persons be treated as 
nationals of a designated enemy country 
(Germany).

All determinations and all action re­
quired by law, including appropriate con­
sultation and certification, having been 
made and taken, and, it being deemed 
necessary in the national interest,

There is hereby vested in the Attorney 
General of the United States the prop­
erty described above, to be held, used, 
administered, liquidated, sold or other­
wise dealt with in the interest of and for 
the benefit of the United States.

The terms “national” and “designated 
enemy country” as used herein shall have 
the meanings prescribed in section 10 of 
Executive Order 9193, as amended.

Executed at Washington, D. C., on 
April 12, 1949.

For the Attorney General.
[seal] David L. Bazelon,

Assistant Attorney General, 
Director, Office of Alien Property.

[F. R. Doc. 49-3144; Piled, Apr. 21, 1949;
8:51 a. m.]

[Vesting Order 13145]
R ose H errling

In re: Estate of Rose Herrling,- also 
known as Mrs. Rose Sheffold, deceased. 
File No. D-28-12601; E. T. sec. 16791.

Under the authority of the Trading 
With the Enemy Act, as amended, Exec­
utive Order 9193, as amended, and 
Executive Order 9788, and pursuant to 
law, after investigation, it is hereby 
found:

1. That “John” Baun (the name 
“John” being fictitious, his true first 
hame being unknown), and “Mary” 
Moeck (the name “Mary” being ficti­
tious, her true, first name being un­
known), whose last known address is 
Germany, are residents of Germany and

nationals of a designated enemy coun­
try (Germany) ;

2. That all right, title, interest and 
claim of any kind or chaarcter what­
soever of the persons named in subpara­
graph 1 hereof, and each of them, in 
and to the estate of Rose Herrling, also 
known as Mrs. Rose Sheffold, deceased, 
is property payable or deliverable to, or 
claimed by, the aforesaid nationals of a 
designated enemy country (Germany) ;

3. That such property is in the process 
of administration by James W. Brown, 
Public Administrator of Bronx County, 
as Administrator, acting under the judi­
cial supervision of the Surrogate’s Court 
of Bronx County, New York;
and it is hereby determined:

4. That to the extent that the persons 
named in subparagraph 1 hereof are not 
within a designated enemy country, the 
national interest of the United States re­
quires that such persons be treated as 
nationals of a designated enemy country 
(Germany).

All determinations and all action re­
quired by law, including appropriate con­
sultation and certification, having been 
made and taken, and, it being deemed 
necessary in the national interest,

There is hereby vested in the Attorney 
General of the United States the prop­
erty described above, to be held, used, 
administered, liquidated, sold or other­
wise dealt with in the interest of and 
for the benefit of the United States.

The terms “national” and “designated 
enemy country” as used herein shall have 
the meanings presoribed in section 10 of 
Executive Order 9193, as amended.

Executed at Washington, D. C., on 
April 13, 1949.

For the Attorney General.
[seal] David L. B azelon,

Assistant Attorney General, 
Director, Office of Alien Property.

[P, R. Doc. 49-3145; Piled, Apr. 21, 1949;
8:51 a. m.]

[Vesting Order 13062]
Das Diktat Der Menschenverachttjng

Under the authority of the Trading 
With the Enemy Act, as amended, Execu­
tive Order , No. 9193, as amended, and 
Executive Order No. 9788, and pursuant 
to law, after investigation, it is hereby 
found:

1. That Alexander Mitscherlich, Fred 
Mielke and Lambert Schneider, each of

-whose last known address is Heidelberg, 
Germany, are residents of Germany and 
are nationals of a designated enemy 
country (Germany);

2. That all right, title, interest and 
claim of whatsoever kind or nature under 
the statutory and common law of the 
United States and of the several states, 
possessions and territories thereof, in, 
to and under the following:

(a) Every right, copyright, claim of 
copyright, right to copyright, and right 
to renewal of copyright in the work Das 
Diktat Der Menschenverachtung, writ­
ten by Alexander Mitscherlich and Fred 
Mielke and published by Lambert Schnei­
der, and in all of thè works subject to

copyright incorporated in said work to 
the extent embodied therein,

(b) All causes of action accrued or to 
accrue at law or in equity with respect to 
the foregoing, including, but not lim­
ited to, the right to sue for and recover 
all damages and profits and to request 
and receive the benefits of all remedies 
provided by common law or statute for 
the infringement of any copyright, or 
the violation of any right, described in 
or affecting the foregoing,
is property within the United States 
owned or controlled by, payable or deliv­
erable to, held on behalf of or on account 
of, or owing to, or which is evidence of 
ownership or control by, the aforesaid 
nationals of a designated enemy country 
(Germany) and is property of, and is 
property payable or held with respect to 
copyrights or rights related thereto in 
which interests are held by, and such 
property itself constitutes interests held 
by, the aforesaid nationals of a desig­
nated enemy country (Germany);
and it is hereby determined:

3. That to the extent that the persons 
referred to in subparagraph 1 hereof are 
not within a designated enemy country, 
the national interest of the United States 
requires that such persons be treated as 
nationals of a designated enemy country 
(Germany).

All determinations and all action re­
quired by law, including appropriate con­
sultation and certification, having been 
made and taken, and it being deemed 
necessary in the national interest,

There is hereby vested in the Attorney 
General of the United States the prop­
erty described in subparagraph 2 hereof, 
to be held, used, administered, liquidated, 
sold or otherwise dealt with in the inter­
est of and for the benefit of the United 
States.

The terms “national” and “designated 
enemy country” as used herein shall have 
the meanings prescribed in section 10 of 
Executive Order No. 9193, as amended.

Executed at Washington, D. C., on 
March 30, 1949.

For the Attorney General.
[seal! David L. Bazelon,

Assistant Attorney General, 
Director, Office of Alien Property.

[P. R. Doc. 49-3146; Filed, Apr. 21, 1949;
8:51 a. m.]

[Vesting Order 500A-251]

Copyrights of Certain German 
Nationals

Under the authority of the Trading 
With the Enemy Act, as amended, Ex­
ecutive Order 9193, as amended, and 
Executive Order 9788, and pursuant to 
law, after investigation, it is hereby 
found:

1. That the persons (including indi­
viduals, partnerships, associations, cor­
porations or other business organiza­
tions) referred to or named in Column 5 
of Exhibit A attached hereto and made 
a part hereof and whose last known ad­
dresses are listed in said Exhibit A as 
being in a foreign country (the names
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of which persons are listed (a) in Col­
umn 3 of said Exhibit A as the authors 
of the works, the titles of which are 
listed in Column 2, and the copyright 
numbers, if any, of which are listed in 
Column 1, respectively, of said Exhibit 
A, and/or (b) in Column 4 of said Exhibit 
A as the owners of the copyrights, the 
numbers, if any, of which are listed in 
Column 1, and covering works the titles 
of which are listed in Column 2, respec­
tively, of said Exhibit A, and/or (c) in 
Column 5 of said Exhibit A as others 
owning or claiming interests in such 
copyrights) are residents of, or are or­
ganized under the laws of, or have their 
principal places of business in, such for­
eign country and are nationals thereof;

2. That all right, title, interest and 
claim of whatsoever kind or nature, 
under the statutory and common law of 
the United States and of the several 
States thereof, of the persons referred 
to in Column 5 of said Exhibit A, and 
also of all other persons (including in­
dividuals, partnerships, associations, 
corporations or other business organiza­
tions) , whether or not named elsewhere 
in this Order including said Exhibit A, 
who are residents of, or which are or­
ganized under the laws of or have their 
principal places of business in, Germany 
or Japan, and are nationals of such for­
eign countries, in,, to and under the 
following:

(a) The copyrights, if any, described 
in said Exhibit A,

(b) Every copyright, claim of copy­
right and right to copyright in the works 
described in said Exhibit A and in every 
issue, edition, publication, republication, 
translation, arrangement, dramatization 
and revision thereof, in whole or in part, 
of. whatsoever kind or nature, and of all 
other works designated by the titles 
therein set forth, whether or not filed 
with the Register of Copyrights or other­
wise asserted, and whether or not specifi­
cally designated by copyright number,

(c) Every license, agreement, privilege, 
power and right of whatsoever nature 
arising under or with respect to the fore­
going,

(d) All monies and amounts, and all 
rights to receive monies and amounts, 
by way of royalty, share of profits or 
other emolument, accrued or to accrue, 
whether arising pursuant to law, contract 
arising under or with respect to the fore­
going,

(e) All rights of renewal, reversion or 
revesting, if any, in the foregoing, and

(f) All causes of action accrued or to 
accrue at law or in equity with respect 
to the foregoing, including but not limited 
to the rights to sue for and recover all 
damages and profits and to request and 
receive the benefits of all remedies pro­
vided by common law or statute for the

Exhibit A

infringement of any copyright or the vio­
lation of any right or the breach of any 
obligation described in or affecting the 
foregoing,
is property of, and is property payable or 
held with respect to copyrights or rights 
related thereto in which interests are 
held by, and such property itself con­
stitutes interests held therein by, the 
aforesaid nationals of foreign countries.

All determinations and all action re­
quired by law, including appropriate 
consultàtion and certification, having 
been made and taken, and, it being 
deemed necessary in the national in­
terest,

There is hereby vested in the Attorney 
General of the United States the prop­
erty described in subparagraph 2 hereof, 
to be held, used,, administered, liqui­
dated, sold or otherwise dealt with in 
the interest of and for the benefit of the 
United States.

The term “national” as used herein 
shall have the meaning prescrlbeo in 
section 10 of Executive Order 9193, as 
amended.

Executed at Washington, D. C. on 
March 30, 1949.

For the Attorney General.
[ s e a l ]  D a v id  L .  B a z e l o n ,

Assistant Attorney General, 
Director, Office of Alien Property.

Column 1

Copyright
numbers

U nknow n. 

Do— -

D o-
Do..

Do­
do ..
Do-

Do_.
Do..

Do..

Do..
Do_.
Do..

Do.

Do.

Do.

Do.
Do.

Column 2 

Titles of works

Handbuch der Mikroskopischen Anatomie des Menschen (the 
several VQlumes, and parts, of which are as follows):

Erster Band, Die Lebendige Masse; Erster Teil, Allgemeine 
Mikroskopische Anatomie und Organisation der Lebendigen 
Masse. 1929. _  TTT

Erster Band, Die Lebendige Masse; Zweiter Teil, Wachstum 
und Vermehrung der Lebendigen Masse. 1929.

Zweiter Band, Die Gewebe; Erster Teil, Epithel- und Drusen­
gewebe, Bindegewebe und Blutbildende Gewebe, Blut. 
1927

Zweiter Band, Die Gewebe; Zweiter Teil, Stützgewebe, Knoch­
engewebe, Skeletsystem. 1930.

Zweiter Band, Die Gewebe; Dritter Teil, Gewebe und Systeme 
der Muskulatur. 1931. _  . _  .. _  .

Dritter Band, Haut und Sinnesorgane; Erster Teil, Haut, 
Milchdrüse, Geruchsorgan, Geschmacksorgan, Gehörorgan.
1927.

Dritter Band, Haut und Sinnesorgane; Zweiter Teil, Auge.
Vierter Band, Nervensystem; Erster Teil, Nervengewebe, das 

Peripherische Nervensystem, das Zentralnervensystem.
1928.Fünfter Band, Verdauungsapparat; Erster Teil, Mundhöhle, 
Speicheldrüsen, Tonsillen Bachen, Speiseröhre, Serosa. 
1927. 7

Fünfter Band, Verdauungsapparat; Zweiter Teil, Magen, 
Leber, Gallenwege, 1932. _

Fünfter Band, Verdauungsapparat; Dritter reu: Zähne, 
Darm, Atmungsapparat. 1936.

Sechster Band, Blutgefäss- und Lymphgefässapparat, At­
mungsapparat und Innersekretorische Drüsen; Erster Teil, 
Blutgefässe und Herz, Lymphgefässe und Lymphatische 
Organe, Milz. 1930. - _

Sechster Band, Blutgefäss- und Lymphgefässapparat, Inner­
sekretorische Drüsen; Zwiter Teil, InnersekretO"“̂ “
Drusen I, Schildrüse, Epithelkörperchen Langerha: 
Inseln. 1939. __ .

Sechster Band, Blutgefäss- und Lymphgefässapparat 
sekretorische Drüsen; Dritter Teil, Innersekreti
Drüsen II, Hypophyse. 1940. '

Sechster Band, Blutgefäss- und Lymphgefässapparat Inner­
sekretorische Drüsen; Vierter Teil, Innersekreto-^-i’“
Drüsen III, Thymus, Paraganglien, Epiphyse, L; 
gefässapparat Ergänzung zu Band VI/I. 1943.

Siebenter Band, Ham- undr'Geschlectsapparat; Erster TeU, 
Exkretionsapparat und Weibliche Gemtalojgane. .1930.

Siebenter Band, Ham- und Geschlectsapparat; Zweiter Teil, 
Männliche, Genitalorgane. 1930.

Column 3

Names and last known nationalities 
of authors

Column 4

Names and last known addresses 
of owners of copyrights

Column 5
Identified 

persons whose 
interests are 
being vested

Wilhelm v. MOllendorff (editor) (na- Verlag von Julius Springer, Berlin, Owner.
tionality not established). Germany (nationality, German).

Do.

Do.
Do.

Do.
Do.
Do.

Do.
Do.
Do.

....... do— .............................................. Do.

___ do__ -______ _____ -......... -........ Do.

___ do----------- ---------------------- ------ Do.
Do.

____do..... ................................................ Do.

___ do..... .............................................— Do.

Springer-Verlag, Berlin, Germany, Do. '
(nationality, German).

Verlag von Julius Springer, Berlin, Do.
Germany (nationality, German).

Do.

[F. R. Doc. 49-3147; Filed, Apr. 21, 1949; 8:51 a. m.]


		Superintendent of Documents
	2019-03-11T09:56:54-0400
	US GPO, Washington, DC 20401
	Superintendent of Documents
	GPO attests that this document has not been altered since it was disseminated by GPO




