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shrinkable wrapping material to
rindless cheese shall operate to main-
tain the natural intended shape of the
cheese in an acceptable manner, rea-
sonably smooth surfaces on the cheese
and tightly adhere the wrapper to the
surface of the cheese.

§ 58.427 Paraffin tanks.
The metal tank should be adequate

in size, have wood rather than metal
racks to support the cheese, have heat
controls and an indicating thermom-
eter. The cheese wax shall be kept
clean.

§ 58.428 Speciality equipment.
All product contact areas of spe-

ciality equipment shall be constructed
of stainless steel or of material ap-
proved in the 3–A Sanitary Standards
for Plastic and Rubber and Rubber-
Like Material, and constructed fol-
lowing 3–A Sanitary Standards prin-
ciples.

§ 58.429 Washing machine.
When used, the washing machine for

cheese cloths and bandages shall be of
commercial quality and size; or of suf-
ficient size to handle the applicable
load. It should be equipped with tem-
perature and water level controls.

QUALITY SPECIFICATIONS FOR RAW
MATERIAL

§ 58.430 Milk.
The milk shall be fresh, sweet, pleas-

ing and desirable in flavor and shall
meet the requirements as outlined
under §§ 58.132 through 58.138. The milk
may be adjusted by separating part of
the fat from the milk or by adding one
or more of the following dairy prod-
ucts: Cream, skim milk, concentrated
skim milk, nonfat dry milk, and water
in a quantity sufficient to reconstitute
any concentrated or dry milk used.
Such dairy products shall have origi-
nated from raw milk meeting the same
requirements as outlined under §§ 58.132
through 58.138.

§ 58.431 Hydrogen peroxide.
The solution shall comply with the

specification of the U.S. Pharmacopeia,
except that it may exceed the con-
centration specified therein and it does

not contain added preservative. Appli-
cation and usage shall be as specified
in the ‘‘Definitions and Standards of
Identity for Cheese and Cheese Prod-
ucts’’, Food and Drug Administration.

§ 58.432 Catalase.
The catalase preparation shall be a

stable, buffered solution, neutral in pH,
having a potency of not less than 100
Keil units per milliliter. The source of
the catalase, its application and usage
shall be as specified in the ‘‘Definitions
and Standards of Identity for Cheese
and Cheese Products,’’ Food and Drug
Administration.

§ 58.433 Cheese cultures.
Harmless microbial cultures used in

the development of acid and flavor
components in cheese shall have a
pleasing and desirable taste and odor
and shall have the ability to actively
produce the desired results in the
cheese during the manufacturing proc-
ess.

§ 58.434 Calcium chloride.
Calcium chloride, when used, shall

meet the requirements of the Food
Chemical Codex.

§ 58.435 Color.
Coloring when used, shall be Annatto

or any cheese or butter color which
meet the requirements of the Food and
Drug Administration.

§ 58.436 Rennet, pepsin, other milk
clotting enzymes and flavor en-
zymes.

Enzyme preparations used in the
manufacture of cheese shall be safe and
suitable.

§ 58.437 Salt.
The salt shall be free-flowing, white

refined sodium chloride and shall meet
the requirements of the Food Chemical
Codex.

OPERATIONS AND OPERATING
PROCEDURES

§ 58.438 Cheese from pasteurized milk.
If the cheese is labeled as pasteur-

ized, the milk shall be pasteurized by
subjecting every particle of milk to a
minimum temperature of 161 °F. for
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1 EDITORIAL NOTE: See table appearing in
§ 58.100 for correct OMB control number.

not less than 15 seconds or by any
other acceptable combination of tem-
perature and time treatment approved
by the Administrator. HTST pasteur-
ization units shall be equipped with the
proper controls and equipment to as-
sure pasteurization. If the milk is held
more than 2 hours between the time of
pasteurization and setting, it shall be
cooled to 45 °F. or lower until time of
setting.

§ 58.439 Cheese from unpasteurized
milk.

If the cheese is labeled as ‘‘heat
treated’’, ‘‘unpasteurized,’’ ‘‘raw
milk’’, or ‘‘for manufacturing’’ the
milk may be raw or heated at tempera-
tures below pasteurization. Cheese
made from unpasteurized milk shall be
cured for a period of 60 days at a tem-
perature not less than 35 °F. If the milk
is held more than 2 hours between time
of receipt or heat treatment and set-
ting, it shall be cooled to 45 °F. or
lower until time of setting.

§ 58.440 Make schedule.
A uniform schedule should be estab-

lished and followed as closely as pos-
sible for the various steps of setting,
cutting, cooking, draining the whey
and milling the curd, to promote a uni-
form quality of cheese.

§ 58.441 Records.
Starter and make records should be

kept at least three months.

(Approved by the Office of Management and
Budget under OMB control number 0583–
0047)1

[40 FR 47911, Oct. 10, 1975. Redesignated at 42
FR 32514, June 27, 1977, and further redesig-
nated at 46 FR 63203, Dec. 31, 1981, as amend-
ed at 47 FR 745, Jan. 7, 1982]

§ 58.442 Laboratory and quality con-
trol tests.

(a) Chemical analyses—(1) Milkfat and
moisture. One sample shall be tested
from each vat of the finished cheese to
assure compliance with composition
requirements.

(2) Test method. Chemical analysis
shall be made in accordance with the
methods described in Official Methods

of Analysis of the Association of Offi-
cial Analytical Chemists as specified in
the appropriate standards of identity,
the latest edition of Standard Methods
or by other methods giving equivalent
results.

(b) Weight or volume control. Rep-
resentative samples of the finished
product shall be checked during the
packaging operation to assure compli-
ance with the stated net weight on the
container of consumer size packages.

§ 58.443 Whey handling.

(a) Adequate sanitary facilities shall
be provided for the handling of whey. If
outside, necessary precautions shall be
taken to minimize flies, insects and de-
velopment of objectionable odors.

(b) Whey or whey products intended
for human food shall at all times be
handled in a sanitary manner in ac-
cordance with the procedures of this
subpart as specified for handling milk
and dairy products.

(c) Milkfat from whey should not be
more than four days old when shipped.

§ 58.444 Packaging and repackaging.

(a) Packaging rindless cheese or cut-
ting and repackaging all styles of bulk
cheese shall be conducted under rigid
sanitary conditions. The atmosphere of
the packaging rooms, the equipment
and the packaging material shall be
practically free from mold and bac-
terial contamination.

(b) When officially graded bulk
cheese is to be repackaged into con-
sumer type packages with official
grade labels or other official identifica-
tion, a supervisor of packaging shall be
required. If the repackaging is per-
formed in a plant other than the one in
which the cheese is manufactured and
the product is officially identified, the
plant, equipment, facilities and per-
sonnel shall meet the same require-
ments as outlined in this part.

§ 58.445 General identification.

Bulk cheese for cutting and the con-
tainer for cheese for manufacturing
shall be legibly marked with the name
of the product, code or date of manu-
facture, vat number, officially des-
ignated code number or name and ad-
dress of manufacturer. Each consumer

VerDate 11<MAY>2000 08:36 Mar 08, 2001 Jkt 194012 PO 00000 Frm 00139 Fmt 8010 Sfmt 8010 Y:\SGML\194012T.XXX pfrm13 PsN: 194012T


		Superintendent of Documents
	2014-12-24T11:27:06-0500
	US GPO, Washington, DC 20401
	Superintendent of Documents
	GPO attests that this document has not been altered since it was disseminated by GPO




