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21 CFR Ch. I (4–1–12 Edition) § 146.137 

(b) The name of the food is ‘‘orange 
juice’’. The name ‘‘orange juice’’ may 
be preceded on the label by the varietal 
name of the oranges used, and if the or-
anges grew in a single State, the name 
of such State may be included in the 
name, as for example, ‘‘California Va-
lencia orange juice’’. 

[42 FR 14433, Mar. 15, 1977, as amended at 57 
FR 57667, Dec. 7, 1992] 

§ 146.137 Frozen orange juice. 
(a) Frozen orange juice is orange 

juice as defined in § 146.135, except that 
it is frozen. 

(b) The name of the food is ‘‘Frozen 
orange juice’’. Such name may be pre-
ceded on the label by the varietal name 
of the oranges used, and if the oranges 
grew in a single State, the name of 
such State may be included in the 
name, as for example, ‘‘California Va-
lencia frozen orange juice’’. 

§ 146.140 Pasteurized orange juice. 
(a) Pasteurized orange juice is the 

food prepared from unfermented juice 
obtained from mature oranges as speci-
fied in § 146.135, to which may be added 
not more that 10 percent by volume of 
the unfermented juice obtained from 
mature oranges of the species Citrus 
reticulata or Citrus reticulata hybrids 
(except that this limitation shall not 
apply to the hybrid species described in 
§ 146.135). Seeds (except embryonic 
seeds and small fragments of seeds that 
cannot be separated by good manufac-
turing practice) are removed, and pulp 
and orange oil may be adjusted in ac-
cordance with good manufacturing 
practice. If the adjustment involves the 
addition of pulp, then such pulp shall 
not be of the washed or spent type. The 
solids may be adjusted by the addition 
of one or more of the optional con-
centrated orange juice ingredients 
specified in paragraph (b) of this sec-
tion. One or more of the optional 
sweetening ingredients listed in para-
graph (c) of this section may be added 
in a quantity reasonably necessary to 
raise the Brix or the Brix-acid ratio to 
any point within the normal range usu-
ally found in unfermented juice ob-
tained from mature oranges as speci-
fied in § 146.135. The orange juice is so 
treated by heat as to reduce substan-
tially the enzymatic activity and the 

number of viable microorganisms. Ei-
ther before or after such heat treat-
ment, all or a part of the product may 
be frozen. The finished pasteurized or-
ange juice contains not less than 10.5 
percent by weight of orange juice solu-
ble solids, exclusive of the solids of any 
added optional sweetening ingredients, 
and the ratio of the Brix hydrometer 
reading to the grams of anhydrous cit-
ric acid per 100 milliliters of juice is 
not less than 10 to 1. 

(b) The optional concentrated orange 
juice ingredients referred to in para-
graph (a) of this section are frozen con-
centrated orange juice as specified in 
§ 146.146 and concentrated orange juice 
for manufacturing as specified in 
§ 146.153 when made from mature or-
anges; but the quantity of such con-
centrated orange juice ingredients 
added shall not contribute more than 
one-fourth of the total orange juice sol-
ids in the finished pasteurized orange 
juice. 

(c) The optional sweetening ingredi-
ents referred to in paragraph (a) of this 
section are sugar, invert sugar, dex-
trose, dried corn sirup, dried glucose 
sirup. 

(d)(1) The name of the food is ‘‘Pas-
teurized orange juice’’. If the food is 
filled into containers and preserved by 
freezing, the label shall bear the name 
‘‘Frozen pasteurized orange juice’’. The 
words ‘‘pasteurized’’ or ‘‘frozen pas-
teurized’’ shall be shown on labels in 
letters not less than one-half the 
height of the letters in the words ‘‘or-
ange juice’’. 

(2) If the pasteurized orange juice is 
filled into containers and refrigerated, 
the label shall bear the name of the 
food, ‘‘chilled pasteurized orange 
juice’’. If it does not purport to be ei-
ther canned orange juice or frozen pas-
teurized orange juice, the word 
‘‘chilled’’ may be omitted from the 
name. The words ‘‘pasteurized’’ or 
‘‘chilled pasteurized’’ shall be shown in 
letters not less than one-half the 
height of the letters in the words ‘‘or-
ange juice’’. 

(e)(1) If a concentrated orange juice 
ingredient specified in paragraph (b) of 
this section is used in adjusting the or-
ange juice solids of the pasteurized or-
ange juice, the label shall bear the 
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