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21 CFR Ch. I (4–1–11 Edition) § 133.147 

(2) The dairy ingredients may be de-
clared, in descending order of predomi-
nance, by the use of the terms ‘‘milkfat 
and nonfat milk’’ or ‘‘nonfat milk and 
milkfat’’, ‘‘milkfat from goat’s milk 
and nonfat goat’s milk’’, ‘‘milkfat from 
sheep’s milk and nonfat sheep’s milk’’, 
etc., as appropriate. 

[54 FR 32056, Aug. 4, 1989; 54 FR 35756, Aug. 29, 
1989, as amended at 58 FR 2893, Jan. 6, 1993] 

§ 133.147 Grated American cheese 
food. 

(a)(1) Grated American cheese food is 
the food prepared by mixing, with or 
without the aid of heat, one or more of 
the optional cheese ingredients pre-
scribed in paragraph (b) of this section 
with one or more of the optional ingre-
dients prescribed in paragraph (c) of 
this section, into a uniformly blended, 
partially dehydrated, powdered, or 
granular mixture. 

(2) Grated American cheese food con-
tains not less than 23 percent of 
milkfat, as determined by the method 
prescribed in § 133.5(b). 

(b) The optional cheese ingredients 
referred to in paragraph (a) of this sec-
tion are cheddar cheese, washed curd 
cheese, colby cheese, and granular 
cheese. 

(c) The other optional ingredients re-
ferred to in paragraph (a) of this sec-
tion are: 

(1) Nonfat dry milk. 
(2) Dried whey. 
(3) An emulsifying agent consisting 

of one or any mixture of two or more of 
the emulsifying ingredients named in 
§ 133.173(e)(1), in such quantity that the 
weight of the solids thereof is not more 
than 3 percent of the weight of the 
grated American cheese food. 

(4) An acidifying agent consisting of 
one or more of the acid-reacting ingre-
dients named in § 133.173(e)(2). 

(5) Salt. 
(6) Artificial coloring. 
(d) The name of the food is ‘‘Grated 

American cheese food’’. The full name 
of the food shall appear on the prin-
cipal display panel of the label in type 
of uniform size, style, and color. Wher-
ever any word or statement empha-
sizing the name of any ingredient ap-
pears on the label (other than in an in-
gredient statement as specified in 
paragraph (e) of this section) so con-

spicuously as to be easily seen under 
customary conditions of purchase, the 
full name of the food shall immediately 
and conspicuously precede or follow 
such word or statement in type of at 
least the same size as the type used in 
such word or statement. 

(e) Each of the ingredients used in 
the food shall be declared on the label 
as required by the applicable sections 
of parts 101 and 130 of this chapter, ex-
cept that cheddar cheese, washed curd 
cheese, colby cheese, granular cheese, 
or any mixture of two or more of these 
may be designated ‘‘American cheese’’. 

[42 FR 14366, Mar. 15, 1977, as amended at 49 
FR 10094, Mar. 19, 1984; 58 FR 2893, Jan. 6, 
1993] 

§ 133.148 Hard grating cheeses. 
(a) The cheeses for which definitions 

and standards of identity are pre-
scribed by this section are hard grating 
cheeses for which specifically applica-
ble definitions and standards of iden-
tity are not prescribed by other sec-
tions of this part. They are made from 
milk and the other ingredients speci-
fied in this section, by the procedure 
set forth in paragraph (b) of this sec-
tion. They contain not more than 34 
percent of moisture, and their solids 
contain not less than 32 percent of 
milkfat, as determined by the methods 
prescribed in § 133.5 (a), (b), and (d). 
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 bac-
teria or other harmless flavor-pro-
ducing bacteria, present in such milk 
or added thereto. Sufficient rennet, 
rennet paste, extract of rennet paste, 
or other safe and suitable milk-clot-
ting enzyme that produces equivalent 
curd formation, singly or in any com-
bination (with or without purified cal-
cium 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. Harmless artificial 
coloring may be added. The mass is cut 
into small particles, stirred, and heat-
ed. The curd is separated from the 
whey, drained, shaped into forms, 
pressed, salted, and cured. The rind 
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