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sealed in the container and processed 
by heat to prevent spoilage, without 
crushing such ingredient. 

(2) If canned cherries fall below the 
standard of fill of container prescribed 
in paragraph (c)(1) of this section, the 
label shall bear the general statement 
of substandard fill specified in 
§ 130.14(b) of this chapter, in the man-
ner and form therein specified. 

[42 FR 14414, Mar. 15, 1977, as amended at 47 
FR 11829, Mar. 19, 1982; 49 FR 10099, Mar. 19, 
1984; 54 FR 24895, June 12, 1989; 58 FR 2879, 
Jan. 6, 1993; 63 FR 14035, Mar. 24, 1998] 

§ 145.126 Artificially sweetened canned 
cherries. 

(a) Artificially sweetened canned 
cherries is the food which conforms to 
the definition and standard of identity 
prescribed for canned cherries by 
§ 145.125(a), except that in lieu of a 
packing medium specified in 
§ 145.125(a)(3), the packing medium used 
is water artificially sweetened with 
saccharin, sodium saccharin, or a com-
bination of both. Such packing medium 
may be thickened with pectin and may 
contain any mixture of any edible or-
ganic salt or salts and any edible or-
ganic acid or acids as a flavor-enhanc-
ing agent, in a quantity not more than 
is reasonably required for that purpose. 

(b)(1) The specified name of the food 
is ‘‘artificially sweetened lll’’, the 
blank being filled in with the name 
prescribed by § 145.125(a) for canned 
cherries having the same optional cher-
ry ingredient. 

(2) The artificially sweetened food is 
subject to the requirements for label 
statement of ingredients used, as pre-
scribed for canned cherries by 
§ 145.125(a). If the packing medium is 
thickened with pectin, the label shall 
bear the statement ‘‘thickened with 
pectin’’. When any organic salt or acid 
or any mixture of two or more of these 
is added, the label shall bear the com-
mon or usual name of each such ingre-
dient. 

[42 FR 14414, Mar. 15, 1977, as amended at 58 
FR 2879, Jan. 6, 1993] 

§ 145.130 Canned figs. 
(a) Ingredients. Canned figs is the food 

prepared from one of the optional fig 
ingredients specified in paragraph (b) 
of this section and one of the optional 

packing media specified in paragraph 
(c) of this section, to which lemon 
juice, concentrated lemon juice or or-
ganic acid(s) is added, when necessary 
to reduce the pH of the finished prod-
uct to pH 4.9 or below. Such food may 
also contain one, or any combination 
of two or more of the following safe 
and suitable optional ingredients: 

(1) Natural and artificial flavoring. 
(2) Spice. 
(3) Vinegar. 
(4) Unpeeled segments of citrus 

fruits. 
(5) Salt. 

Such food is sealed in a container and 
before or after sealing is so processed 
by heat as to prevent spoilage. 

(b) Varietal types. The optional fig in-
gredients referred to in paragraph (a) 
of this section are prepared from ma-
ture figs of the light or dark varieties. 
Figs (or whole figs), split figs (or bro-
ken figs), or any combination thereof 
are optional fig ingredients. A ‘‘whole 
fig’’ is one which is whole, but may be 
slightly cracked, provided it retains its 
natural conformation without exposing 
the interior. A ‘‘split’’ or ‘‘broken’’ fig 
is one that is open to such an extent 
that the seed cavity is exposed. The 
shape of the fruit may be distorted, and 
the fruit may or may not be broken 
apart into entirely separate pieces. 

(c) Packing media. (1) The optional 
packing media referred to in paragraph 
(a) of this section, as defined in § 145.3 
are: 

(i) Water. 
(ii) Fruit juice(s) and water. 
(iii) Fruit juice(s). 

Such packing media may be used as 
such or any one or any combination of 
two or more safe and suitable nutritive 
carbohydrate sweetener(s) may be 
added. Sweeteners defined in § 145.3 
shall be as defined therein, except that 
a nutritive carbohydrate sweetener for 
which a standard of identity has been 
established in part 168 of this chapter 
shall comply with such standard in lieu 
of any definition that may appear in 
§ 145.3. 

(2) When a sweetener is added as a 
part of any such liquid packing me-
dium, the density range of the result-
ing packing medium expressed as per-
cent by weight of sucrose (degrees 
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