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(c) In the States of Illinois, Indiana,
Michigan, Minnesota, Ohio, and Wis-
consin: Midwest Regional Office, FCS,
U.S. Department of Agriculture, 50 E.
Washington Street, Chicago, Illinois
60602.

(d) In the States of Arkansas, Louisi-
ana, New Mexico, Oklahoma, and
Texas: Southwest Regional Office, FCS,
U.S. Department of Agriculture, 1100
Commerce Street, Room 5–C–30, Dallas,
Texas 75242.

(e) In the States of Alaska, American
Samoa, Arizona, California, Guam, Ha-
waii, Idaho, Nevada, Oregon, the Com-
monwealth of the Northern Mariana Is-
lands, and Washington: Western Re-
gional Office, FCS, U.S. Department of
Agriculture, 550 Kearny Street, Room
400, San Francisco, California 94108.

(f) In the States of Delaware, District
of Columbia, Maryland, New Jersey,
Pennsylvania, Puerto Rico, Virginia,
Virgin Islands, and West Virginia: Mid-
Atlantic Regional Office, FCS, U.S. De-
partment of Agriculture, Mercer Cor-
porate Park, Corporate Boulevard, CN
02150, Trenton, New Jersey 08650.

(g) In the States of Colorado, Iowa,
Kansas, Missouri, Montana, Nebraska,
North Dakota, South Dakota, Utah,
and Wyoming: Mountain Plains Re-
gional Office, FCS, U.S. Department of
Agriculture, 1244 Speer Boulevard,
Suite 903, Denver, Colorado 80204.

[53 FR 29147, Aug. 2, 1988. Redesignated at 55
FR 41503, Oct. 12, 1990. Further redesignated
at 56 FR 32948, July 17, 1991]

§ 210.32 OMB control numbers.
The following control numbers have

been assigned to the information col-
lection requirements in 7 CFR part 210
by the Office of Management and Budg-
et pursuant to the Paperwork Reduc-
tion Act of 1980, Pub. L. 96–511.

7 CFR section where requirements are de-
scribed

Current OMB
control No.

210.3(b) ....................................................... 0584–0327
210.5(d) ....................................................... 0584–0006
210.5(d)(1) ................................................... 0584–0002
210.5(d)(2) ................................................... 0584–0341
210.5(d)(3) ................................................... 0584–0341
210.6(b) ....................................................... 0584–0006
210.8 ............................................................ 0584–0006

0584–0284
210.9 ............................................................ 0584–0006

0584–0026
0584–0329

210.10(b) ..................................................... 0584–0006
210.10(i)(1) .................................................. 0584–0006

7 CFR section where requirements are de-
scribed

Current OMB
control No.

210.14(c) ...................................................... 0584–0006
210.16 .......................................................... 0584–0006
210.17 .......................................................... 0584–0006
210.17(g) ..................................................... 0584–0075
210.18 .......................................................... 0584–0006
210.19 .......................................................... 0584–0006
210.22 .......................................................... 0584–0006
210.23(c) ...................................................... 0584–0006
210.24 .......................................................... 0584–0006
210.27 .......................................................... 0584–0006

[53 FR 29147, Aug. 2, 1990. Redesignated at 55
FR 41503, Oct. 12, 1990. Further redesignated
at 56 FR 32948, July 17, 1991]

APPENDIX A TO PART 210—ALTERNATE
FOODS FOR MEALS

ENRICHED MACARONI PRODUCTS WITH
FORTIFIED PROTEIN

1. Schools may utilize the enriched maca-
roni products with fortified protein defined
in paragraph 3 as a food item in meeting the
meal requirements of this part under the fol-
lowing terms and conditions:

(a) One ounce (28.35 grams) of a dry en-
riched macaroni product with fortified pro-
tein may be used to meet not more than one-
half of the meat or meat alternate require-
ments specified in § 210.10 or § 210.10a, which-
ever is applicable, when served in combina-
tion with 1 or more ounces (28.35 grams) of
cooked meat, poultry, fish, or cheese. The
size of servings of the cooked combination
may be adjusted for various age groups.

(b) Only enriched macaroni products with
fortified protein that bear a label containing
substantially the following legend shall be so
utilized: ‘‘One ounce (28.35 grams) dry weight
of this product meets one-half of the meat or
meat alternate requirements of lunch or sup-
per of the USDA child nutrition programs
when served in combination with 1 or more
ounces (28.35 grams) of cooked meat, poultry,
fish, or cheese. In those States where State
or local law prohibits the wording specified,
a legend acceptable to both the State or
local authorities and FCS shall be sub-
stituted.’’

(c) Enriched macaroni product may not be
used for infants under 1 year of age.

2. Only enriched macaroni products with
fortified protein that have been accepted by
FCS for use in the USDA Child Nutrition
Programs may be labeled as provided in
paragraph 1(b) of this appendix. Manufactur-
ers seeking acceptance of their product shall
furnish FCS a chemical analysis, the Protein
Digestibility-Corrected Amino Acid Score
(PDCAAS), and such other pertinent data as
may be requested by FCS, except that prior
to November 7, 1994, manufacturers may sub-
mit protein efficiency ratio analysis in lieu
of the PDCAAS. This information is to be
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forwarded to: Director, Nutrition and Tech-
nical Services Division, Food and Consumer
Service, U.S. Department of Agriculture,
3101 Park Center Drive, room 607, Alexan-
dria, VA 22302. All laboratory analyses are to
be performed by independent or other labora-
tories acceptable to FCS. (FCS prefers an
independent laboratory.) All laboratories
shall retain the ‘‘raw’’ laboratory data for a
period of 1 year. Such information shall be
made available to FCS upon request. Manu-
facturers must notify FCS if there is a
change in the protein portion of their prod-
uct after the original testing. Manufacturers
who report such a change in protein in a pre-
viously approved product must submit pro-
tein data in accordance with the method
specified in this paragraph.

3. The product should not be designed in
such a manner that would require it to be
classified as a Dietary Supplement as de-
scribed by the Food and Drug Administra-
tion (FDA) in 21 CFR part 105. To be accepted
by FCS, enriched macaroni products with
fortified protein must conform to the follow-
ing requirements:

(a)(1) Each of these foods is produced by
drying formed units of dough made with one
or more of the milled wheat ingredients des-
ignated in 21 CFR 139.110(a) and 139.138(a),
and other ingredients to enable the finished
food to meet the protein requirements set
out in paragraph 3.(a)(2)(i) under Enriched
Macaroni Products with Fortified Protein in
this appendix. Edible protein sources, includ-
ing food grade flours or meals made from
nonwheat cereals or from oilseeds, may be
used. Vitamin and mineral enrichment nutri-
ents are added to bring the food into con-
formity with the requirements of paragraph
(b) under Enriched Macaroni Products with
Fortified Protein in this appendix. Safe and
suitable ingredients, as provided for in para-
graph (c) under Enriched Macaroni Products
with Fortified Protein in this appendix, may
be added. The proportion of the milled wheat
ingredient is larger than the proportion of
any other ingredient used.

(2) Each such finished food, when tested by
the methods described in the pertinent sec-
tions of ‘‘Official Methods of Analysis of the
AOAC International,’’ (formerly the Associa-
tion of Official Analytical Chemists), 15th
Ed. (1990) meets the following specifications.
This publication is incorporated by reference
in accordance with 5 U.S.C. 552(a) and 1 CFR
part 51. Copies may be obtained from the
AOAC International, 2200 Wilson Blvd., suite
400, Arlington, VA 22201–3301. This publica-
tion may be examined at the Food and Con-
sumer Service, Nutrition and Technical
Services Division, 3101 Park Center Drive,
room 607, Alexandria, Virginia 22302 or the
Office of the Federal Register, 800 North Cap-
ital Street, NW., suite 700, Washington, DC.

(i) The protein content (N x 6.25) is not less
than 20 percent by weight (on a 13 percent

moisture basis) as determined by the appro-
priate method of analysis in the AOAC man-
ual cited in (a)(2) under Enriched Macaroni
Products with Fortified Protein in this ap-
pendix. The protein quality is not less than
95 percent that of casein as determined on a
dry basis by the PDCAAS method as de-
scribed below:

(A) The PDCAAS shall be determined by
the methods given in sections 5.4.1, 7.2.1. and
8.0 as described in ‘‘Protein Quality Evalua-
tion, Report of the Joint FAO/WHO Expert
Consultation on Protein Quality Evalua-
tion,’’ Rome, 1990, as published by the Food
and Agriculture Organization (FAO) of the
United Nations/World Health Organization
(WHO). This report is incorporated by ref-
erence in accordance with 5 U.S.C. 552(a) and
1 CFR part 51. Copies of this report may be
obtained from the Nutrition and Technical
Services Division, Food and Consumer Serv-
ice, 3101 Park Center Drive, room 607, Alex-
andria, Virginia 22302. This report may also
be inspected at the Office of the Federal Reg-
ister 800 North Capitol St., NW., suite 700,
Washington, DC.

(B) The standard used for assessing protein
quality in the PDCAAS method is the amino
acid scoring pattern established by FAO/
WHO and United Nations University (UNU)
in 1985 for preschool children 2 to 5 years of
age which has been adopted by the National
Academy of Sciences, Recommended Dietary
Allowances (RDA), 1989.

(C) To calculate the PDCAAS for an indi-
vidual food, the test food must be analyzed
for proximate analysis and amino acid com-
position according to AOAC methods.

(D) The PDCAAS may be calculated using
FDA’s limited data base of published true di-
gestibility values (determined using humans
and rats). The true digestibility values con-
tained in the WHO/FAO report referenced in
paragraph 3.(a)(2)(i)(A) under Enriched Maca-
roni Products with Fortified Protein in this
appendix may also be used. If the digestibil-
ity of the protein is not available from these
sources it must be determined by a labora-
tory according to methods in the FAO/WHO
report (sections 7.2.1 and 8.0).

(E) The most limiting essential amino acid
(that is, the amino acid that is present at
the lowest level in the test food compared to
the standard) is identified in the test food by
comparing the levels of individual amino
acids in the test food with the 1985 FAO/
WHO/UNU pattern of essential amino acids
established as a standard for children 2 to 5
years of age.

(F) The value of the most limiting amino
acid (the ratio of the amino acid in the test
food over the amino acid value from the pat-
tern) is multiplied by the percent of digest-
ibility of the protein. The resulting number
is the PDCAAS.
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(G) The PDCAAS of food mixtures must be
calculated from data for the amino acid com-
position and digestibility of the individual
components by means of a weighted average
procedure. An example for calculating a
PDCAAS for a food mixture of varying pro-
tein sources is shown in section 8.0 of the
FAO/WHO report cited in paragraph
3.(a)(2)(i)(A) under Enriched Macaroni Prod-
ucts with Fortified Protein in this appendix.

(H) For the purpose of this regulation, each
100 grams of the product (on a 13 percent
moisture basis) must contain protein in
amounts which is equivalent to that pro-
vided by 20 grams of protein with a quality
of not less than 95 percent casein. The equiv-
alent grams of protein required per 100 grams
of product (on a 13 percent moisture basis)
would be determined by the following equa-
tion:

X
a b

c
=

×

X=grams of protein required per 100 grams
of product

a=20 grams (amount of protein if casein)
b=.95 [95% × 1 (PDCAAS of casein)
c=PDCAAS for protein used in formulation
(ii) The total solids content is not less

than 87 percent by weight as determined by
the methods described in the ‘‘Official Meth-
ods of Analysis of the AOAC International’’
cited in paragraph (a)(2) under Enriched
Macaroni Products with Fortified Protein in
this appendix.

(b)(1) Each pound of food covered by this
section shall contain 5 milligrams of thi-
amine, 2.2 milligrams of riboflavin, 34 milli-
grams of niacin or niacinamide, and 16.5 mil-
ligrams of iron.

(2) Each pound of such food may also con-
tain 625 milligrams of calcium.

(3) Only harmless and assimilable forms of
iron and calcium may be added. The enrich-
ment nutrients may be added in a harmless
carrier used only in a quantity necessary to
effect a uniform distribution of the nutrients
in the finished food. Reasonable overages,
within the limits of good manufacturing
practice, may be used to assure that the pre-
scribed levels of the vitamins and mineral(s)
in paragraphs (b)(1) and (2) under Enriched
Macaroni Products with Fortified Protein in
this appendix are maintained throughout the
expected shelf life of the food under cus-
tomary conditions of distribution.

(c) Ingredients that serve a useful purpose
such as to fortify the protein or facilitate
production of the food are the safe and suit-
able ingredients referred to in paragraph (a)
under Enriched Macaroni Products with For-
tified Protein in this appendix. This does not
include color additives, artificial flavorings,
artificial sweeteners, chemical preservatives,
or starches. Ingredients deemed suitable for
use by this paragraph are added in amounts

that are not in excess of those reasonably re-
quired to achieve their intended purposes.
Ingredients are deemed to be safe if they are
not food additives within the meaning of sec-
tion 201(s) of the Federal Food, Drug and
Cosmetic Act, or in case they are food addi-
tives if they are used in conformity with reg-
ulations established pursuant to section 409
of the act.

(d)(1) The name of any food covered by this
section is ‘‘Enriched Wheat llllllll
Macaroni Product with Fortified Protein’’,
the blank being filled in with appropriate
word(s) such as ‘‘Soy’’ to show the source of
any flours or meals used that were made
from non-wheat cereals or from oilseeds. In
lieu of the words ‘‘Macaroni Product’’ the
words ‘‘Macaroni’’, ‘‘Spaghetti’’, or ‘‘Vermi-
celli’’ as appropriate, may be used if the
units conform in shape and size to the re-
quirements of 21 CFR 139.110 (b), (c), or (d).

(2) When any ingredient not designated in
the part of the name prescribed in paragraph
(d)(1) under Enriched Macaroni Products
with Fortified Protein in this appendix, is
added in such proportion as to contribute 10
percent or more of the quantity of protein
contained in the finished food, the name
shall include the statement ‘‘Made with
llllllll’’, the blank being filled in
with the name of each such ingredient, e.g.
‘‘Made with nonfat milk’’.

(3) When, in conformity with paragraph
(d)(1) or (d)(2) under Enriched Macaroni
Products with Fortified Protein in this ap-
pendix, two or more ingredients are listed in
the name, their designations shall be ar-
ranged in descending order of predominance
by weight.

(4) If a food is made to comply with a sec-
tion of 21 CFR part 139, but also meets the
compositional requirements of the Enriched
Macaroni with Fortified Protein Appendix, it
may alternatively bear the name set out in
the other section.

(e) Each ingredient used shall declare its
common name as required by the applicable
section of 21 CFR part 101. In addition, the
ingredients statement shall appear in letters
not less than one half the size of that re-
quired by 21 CFR 101.105 for the declaration
of net quantity of contents, and in no case
less than one-sixteenth of an inch in height.

VEGETABLE PROTEIN PRODUCTS

1. Schools, institutions, and service insti-
tutions may use a vegetable product, defined
in paragraph 2, as a food component meeting
the meal requirements specified in § 210.10 or
§ 210.10a, whichever is applicable, § 225.20 or
§ 226.20 under the following terms and condi-
tions:

(a) The vegetable protein product must be
prepared in combination with raw or cooked
meat, poultry or seafood and shall resemble
as well as substitute, in part, for one of these
major protein foods. Substitute refers to a
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vegetable protein product whose presence in
another food results in the presence of a
smaller amount of meat, poultry or seafood
than is customarily expected or than appears
to be present in that food. Examples of items
in which a vegetable protein product may be
used include, but are not limited to, beef pat-
ties, beef crumbles, pizza topping, meat loaf,
meat sauce, taco filling, burritos, and tuna
salad.

(b) Vegetable protein products may be used
in the dry form (nonhydrated), partially hy-
drated or fully hydrated form in combination
with meat, poultry or seafood. The moisture
content of the fully hydrated vegetable pro-
tein product shall be such that the mixture
will have a minimum of 18 percent protein by
weight or equivalent amount for the dry or
partially hydrated form (based on the level
that would be provided if the product were
fully hydrated).

(c) The quantity, by weight, of the fully
hydrated vegetable protein product must not
exceed 30 parts to 70 parts meat, poultry or
seafood on an uncooked basis. The quantity
by weight of the dry or partially hydrated
vegetable protein product must not exceed a
level equivalent to the amount (dry weight)
used in the fully hydrated product at the 30
percent level of substitution. The dry or par-
tially hydrated product’s replacement of
meat, poultry or seafood will be based on the
level of substitution it would provide if it
were fully hydrated.

(d) A vegetable protein product may be
used to satisfy the meat/meat alternate re-
quirement when combined with meat, poul-
try or seafood and when it meets the other
requirements of this section. The combina-
tion of the vegetable protein product and
meat, poultry or seafood may meet all or
part of the meat/meat alternate requirement
specified in § 210.10 or § 210.10a, whichever is
applicable, § 225.20 or § 226.20.

(e) The contribution vegetable protein
products make toward the meat/meat alter-
nate requirement specified in § 210.10 or
§ 210.10a, whichever is applicable, § 225.20, or
§ 226.20 shall be determined on the basis of
the preparation yield of the meat, poultry or
seafood with which it is combined. When
computing the preparation yield of a product
containing meat, poultry or seafood and veg-
etable protein product, the vegetable protein
product shall be evaluated as having the
same preparation yield that is applied to the
meat, poultry or seafood it replaces.

(f) When vegetable protein products are
served in a meal with other alternate foods
authorized in appendix A, each individual al-
ternate food shall be used as specifically di-
rected.

2. A vegetable protein product to be used
to resemble and substitute, in part, for meat,
poultry or seafood, as specified in paragraph
1 must meet the following criteria:

(a) The vegetable protein product (sub-
stitute food) shall contain one or more vege-
table protein products which are defined as
foods which are processed so that some por-
tion of the nonprotein constituents of the
vegetable is removed. These vegetable pro-
tein products are safe and suitable edible
products produced from vegetable (plant)
sources including, but not limited to soy-
beans, peanuts, wheat, and corn.

(b) The types of vegetable protein products
described in paragraph 2(a)(1) above shall in-
clude flour, concentrate, and isolate as de-
fined below:

(1) When a product contains less than 65
percent protein by weight calculated on a
moisture-free basis excluding added flavors,
colors, or other added substances it is a
‘‘lll flour,’’ the blank is to be filled with
the name of the source of the protein, e.g.,
‘‘soy’’ or ‘‘peanuts.’’

(2) When a product contains 65 percent or
more but less than 90 percent protein by
weight calculated on a moisture-free basis
excluding added flavors,colors, or other
added substances, it is a ‘‘lll protein con-
centrate,’’ the blank to be filled with the
name of the source of the protein, e.g., ‘‘soy’’
or ‘‘peanut.’’

(3) When a product contains 90 percent or
more protein by weight calculated on a mois-
ture-free basis excluding added flavors, col-
ors, or other added substances, it is a ‘‘pro-
tein isolate’’ or ‘‘isolated lll protein,’’ the
blank to be filled in with the name of the
source of the protein, e.g., ‘‘soy’’ or ‘‘pea-
nut.’’

(c) Compliance with the moisture and pro-
tein provisions of paragraph 2(b) (1), (2), and
(3) above shall be determined by the appro-
priate methods described in ‘‘Official Meth-
ods of Analysis of the Association of Official
Analytical Chemists’’ (latest edition).

(d) Vegetable protein products which are
used to resemble and substitute, in part, for
meat, poultry or seafood shall be labeled in
conformance with applicable paragraphs of
102.76, tentative final regulations published
by the Food and Drug Administration in the
FEDERAL REGISTER of July 14, 1978 (43 FR
30472). Adopted for the purpose of this regu-
lation are the following:

(1) The common or usual names for a vege-
table protein product used to resemble and
substitute, in part, for meat, poultry or sea-
food shall include the term ‘‘vegetable pro-
tein product’’ and may include the term
‘‘textured’’ or ‘‘texturized’’ and/or a term
e.g., ‘‘granules,’’ when such term is appro-
priate. The term ‘‘plant’’ may be used in the
name in lieu of the term ‘‘vegetable.’’

(2) The vegetable protein products used as
ingredients in the substitute food shall be
listed by source (e.g., soy or peanut) and
product type (i.e., flour, concentrate, isolate)
in the ingredient statement of the label.
Product type(s) listed shall comply with the
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appropriate definition(s) set forth in para-
graph 2(b) (1), (2) and (3), and may include a
term which accurately describes the physical
form of the product, e.g., ‘‘granules’’ when
such term is appropriate.

(e) Vegetable protein products which are
used to resemble and substitute, in part, for
meat, poultry or seafood shall meet the fol-
lowing nutritional specifications adopted
from § 102.76(f)(1)(ii)(a)(b) tentative final reg-
ulations, published by the Food and Drug
Administration in the FEDERAL REGISTER of
July 14, 1978 (43 FR 30472).

(1) The biological quality of the protein in
the vegetable protein product shall be at
least 80 percent that of casein, determined
by performing PER assay or unless FCS
grants an exception by approving an alter-
nate test.

(2) The vegetable protein product shall
contain at least 18 percent protein by weight
when hydrated or formulated to be used in
combination with meat, poultry or seafood.
(‘‘When hydrated or formulated’’ refers to a
dry vegetable protein product and the
amount of water, fat, oil, colors, flavors or
any other substances which have been added
in order to make the resultant mixture re-
semble the meat, poultry or seafood).

(3) The vegetable protein product must
contain the following levels of nutrients per
gram of protein:

Nutrient Amount

Vitamin A (IU) ............................................................ 13.
Thiamine (milligrams) ................................................ 0.02
Riboflavin (milligrams) ............................................... .01
Niacin (milligrams) ..................................................... .3
Pantothenic acid (milligrams) .................................... .04
Vitamin B6 (milligrams) .............................................. .02
Vitamin B12 (micrograms) .......................................... .1
Iron (milligrams) ........................................................ .15
Magnesium (milligrams) ............................................ 1.15
Zinc (milligrams) ........................................................ .5
Copper (micrograms) ................................................ 24.
Potassium (milligrams) .............................................. 17.

(4) Compliance with the nutrient provi-
sions set forth in paragraph 2(e) (1), (2) and
(3) above shall be determined by the appro-
priate methods described in ‘‘Official Meth-
ods of Analysis of the Association of Official
Analytical Chemists’’ (latest edition).

(f) Vegetable protein products to be used in
the Child Nutrition Programs to resemble
and substitute, in part, for meat, poultry or
seafood that comply with the labeling and
nutrition specifications set forth in para-
graph 2(d) (1) and (2) and paragraph 2(e) (1),
(2) and (3) shall bear a label containing the
following statement: ‘‘This product meets
USDA–FCS requirements for use in meeting
a portion of the meat/meat alternate require-
ment of Child Nutrition Programs’’. This
statement shall appear on the principal dis-
play panel area of the package.

(g) It is recommended that for vegetable
protein products to be used to resemble and

substitute, in part, for meat, poultry or sea-
food and labeled as specified in paragraph
2(f) above, manufacturers provide informa-
tion on the percent protein contained in the
dry vegetable protein product (on an as is
basis).

(h) It is recommended that for a vegetable
protein product mix, manufacturers provide
information on (1) the amount by weight of
dry vegetable protein product in the pack-
age, (2) hydration instructions, and (3) in-
structions on how to combine the mix with
meat, poultry or seafood. A vegetable pro-
tein product mix is defined as a dry product
containing vegetable protein products that
comply with the labeling and nutritional
specifications set forth in paragraphs 2(d) (1)
and (2) and paragraphs 2(e) (1), (2), and (3)
along with substantial levels (more than 5
percent) of seasonings, bread crumbs,
flavorings, etc.

3. Schools, institutions, and service insti-
tutions may use a commercially prepared
meat, poultry or seafood product combined
with vegetable protein products to meet all
or part of the meat/meat alternate require-
ment specified in § 210.10 or § 210.10a, which-
ever is applicable, § 225.10 or § 226.21 if the
product bears a label containing the state-
ment: ‘‘This item contains vegetable protein
product(s) which is authorized as an alter-
nate food in the Child Nutrition Programs.’’
(Outlined in paragraph 2 above). This would
designate that the vegetable protein product
used in the formulation of the meat, poultry
or seafood item complies with the naming
and nutritional specifications set forth in
paragraph 2 above. The presence of this label
does not insure the proper level of hydration,
ratio of substitution nor the contribution
that the product makes toward meal pattern
requirements for the Child Nutrition Pro-
grams.

[51 FR 34874, Sept. 30, 1986; 51 FR 41295, Nov.
14, 1986, as amended at 53 FR 29164, Aug. 2,
1988; 59 FR 51086, Oct. 7, 1994; 60 FR 31216;
June 13, 1995; 61 FR 37671, July 19, 1996]

APPENDIX B TO PART 210—CATEGORIES
OF FOODS OF MINIMAL NUTRITIONAL
VALUE

(a) Foods of minimal nutritional value—
Foods of minimal nutritional value are:

(1) Soda Water—A class of beverages made
by absorbing carbon dioxide in potable
water. The amount of carbon dioxide used is
not less than that which will be absorbed by
the beverage at a pressure of one atmosphere
and at a temperature of 60° F. It either con-
tains no alcohol or only such alcohol, not in
excess of 0.5 percent by weight of the fin-
ished beverage, as is contributed by the fla-
voring ingredient used. No product shall be
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