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Food and Drug Administration, HHS § 136.115 

against the Munsell Butter Color Com-
parator. The MH designation cor-
responds to the Munsell renotation of 
3.8Y7.9/7.6. 

(18) Other ingredients that do not 
change the basic identity or adversely 
affect the physical and nutritional 
characteristics of the food. 

(d) Total solids are determined by the 
method prescribed in ‘‘Official Methods 
of Analysis of the Association of Offi-
cial Analytical Chemists,’’ 13th Ed. 
(1980), section 14.091(a), which is incor-
porated by reference, except that if the 
baked unit weighs 454 grams (1 pound) 
or more, one entire unit is used for the 
determination; if the baked unit 
weighs less than 454 grams, enough 
units to weigh 454 grams or more are 
used. Copies of the material incor-
porated by reference may be obtained 
from the AOAC INTERNATIONAL, 481 
North Frederick Ave., suite 500, Gai-
thersburg, MD 20877, or may be exam-
ined at the National Archives and 
Records Administration (NARA). For 
information on the availability of this 
material at NARA, call 202–741–6030, or 
go to: http://www.archives.gov/ 
federallregister/ 
codeloflfederallregulations/ 
ibrllocations.html. 

(e)(1) The name of the food is 
‘‘bread’’, ‘‘white bread’’, ‘‘rolls’’, 
‘‘white rolls’’, ‘‘buns’’, ‘‘white buns’’, as 
applicable. When the food contains not 
less than 2.56 percent by weight of 
whole egg solids, the name of the food 
may be ‘‘egg bread’’, ‘‘egg rolls’’, or 
‘‘egg buns’’, as applicable, accompanied 
by the statement ‘‘Contains ll me-
dium-sized egg(s) per pound’’ in the 
manner prescribed by § 102.5(c)(3) of 
this chapter, the blank to be filled in 
with the number which represents the 
whole egg content of the food expressed 
to the nearest one-fifth egg but not 
greater than the amount actually 
present. For the purpose of this regula-
tion, whole egg solids are the edible 
contents of eggs calculated on a mois-
ture-free basis and exclusive of any 
nonegg solids which may be present in 
standardized and other commercial egg 
products. One medium-sized egg is 
equivalent to 0.41 ounce of whole egg 
solids. 

(2) When the label bears any rep-
resentation, other than in the ingre-

dient listing, of the presence of egg in 
the food, e.g., the word egg or any pho-
netic equivalent spelling of the word 
egg, or a picture of an egg, the food 
shall contain not less than 2.56 percent 
of whole egg solids. 

(f) Label declaration. Each of the in-
gredients used shall be declared on the 
label as required by the applicable sec-
tions of parts 101 and 130 of this chap-
ter. 

[42 FR 14400, Mar. 15, 1977, as amended at 43 
FR 47177, Oct. 13, 1978; 47 FR 11826, Mar. 19, 
1982; 49 FR 10096, Mar. 19, 1984; 49 FR 13692, 
Apr. 6, 1984; 54 FR 24894, June 12, 1989; 58 FR 
2877, Jan. 6, 1993; 63 FR 14035, Mar. 24, 1998] 

§ 136.115 Enriched bread, rolls, and 
buns. 

(a) Each of the foods enriched bread, 
enriched rolls, and enriched buns con-
forms to the definition and standard of 
identity and is subject to the require-
ments for label statement of ingredi-
ents prescribed for bread, rolls or buns 
by § 136.110, except that: 

(1) Each such food contains in each 
pound 1.8 milligrams of thiamin, 1.1 
milligrams of riboflavin, 15 milligrams 
of niacin, 0.43 milligrams of folic acid, 
and 12.5 milligrams of iron. 

(2) Each such food may contain added 
calcium in such quantity that the total 
calcium content is 600 milligrams per 
pound. If insufficient calcium is added 
to meet the 600-milligram level per 
pound of the finished food, no claim 
may be made on the label for calcium 
as a nutrient except as a part of nutri-
tion labeling. 

(3) The requirements of paragraphs 
(a) (1) and (2) of this section will be 
deemed to have been met if reasonable 
overages of the vitamins and minerals, 
within the limits of good manufac-
turing practice, are present to ensure 
that the required levels of the vitamins 
and minerals are maintained through-
out the expected shelf life of the food 
under customary conditions of dis-
tribution and storage. The quantitative 
content of the following vitamins shall 
be calculated in terms of the following 
chemically identifiable reference 
forms: 
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Vitamin 

Reference form 

Name Empirical formula 
Molec-

ular 
weight 

Thiamine ... Thiamine chlo-
ride hydro-
chloride.

C12H17ClN4 
OS·HCl 

337.28 

Riboflavin .. Riboflavin ......... C17H20N4O6 376.37 
Niacin ....... Niacin ............... C6H5NO2 123.11 

(4) Each such food may also contain 
wheat germ or partly defatted wheat 
germ, but the total quantity thereof, 
including any wheat germ or partly 
defatted wheat germ in any enriched 
flour used, shall not be more than 5 
percent of the flour ingredient. 

(5) Enriched flour may be used, in 
whole or in part, instead of flour. As 
used in this section, the term ‘‘en-
riched flour’’ includes enriched 
bromated flour. 

(6) The limitation prescribed by 
§ 136.110(c)(6) on the quantity and com-
position of milk and/or other dairy 
products does not apply. 

(7) The vitamins and minerals added 
to the food for enrichment purposes 
may be supplied by any safe and suit-
able substances. Niacin equivalents as 
derived from tryptophan content shall 
not be used in determining total niacin 
content. 

(b) The name of the food is ‘‘enriched 
bread’’, ‘‘enriched rolls’’, or ‘‘enriched 
buns’’, as applicable. When the food 
contains not less than 2.56 percent by 
weight of whole egg solids, the name of 
the food may be ‘‘enriched egg bread’’, 
‘‘enriched egg rolls’’, or ‘‘enriched egg 
buns’’, as applicable, accompanied by 
the statement ‘‘Contains l medium- 
sized egg(s) per pound’’ in the manner 
prescribed by § 102.5(c)(3) of this chap-
ter, the blank to be filled in with the 
number which represents the whole egg 
content of the food expressed to the 
nearest one-fifth egg but not greater 
than the amount actually present. For 
the purpose of this regulation, whole 
egg solids are the edible contents of 
eggs calculated on a moisture-free 
basis and exclusive of any non-egg sol-
ids which may be present in standard-
ized and other commercial egg prod-
ucts. One medium-sized egg is equiva-
lent to 0.41 ounce of whole egg solids. 
When the food complies with the re-
quirements for milk and/or other dairy 
products content in § 136.130 for milk 

bread, the name of the food may be 
‘‘enriched milk bread’’, ‘‘enriched milk 
rolls’’, or ‘‘enriched milk buns’’, as ap-
plicable. When the food complies with 
the requirements for both enriched egg 
bread and enriched milk bread in this 
section, the name of the food may be 
‘‘enriched milk and egg bread’’, ‘‘en-
riched milk and egg rolls’’, or ‘‘en-
riched milk and egg buns’’, as applica-
ble accompanied by the statement 
‘‘Contains l medium-sized egg(s) per 
pound’’ in the manner prescribed by 
§ 102.5(c)(3) of this chapter, the blank to 
be filled in with the number which rep-
resents the whole egg content of the 
food expressed to the nearest one-fifth 
egg but no greater than the amount ac-
tually present. For purposes of this 
regulation, whole egg solids are the ed-
ible contents of eggs calculated on a 
moisture-free basis and exclusive of 
any non-egg solids which may be 
present in standardized or other com-
mercial egg products. One medium- 
sized egg is equivalent to 0.41 ounce of 
whole egg solids. 

[42 FR 14400, Mar. 15, 1977, as amended at 43 
FR 38578, Aug. 29, 1978; 46 FR 43413, Aug. 28, 
1981; 61 FR 8796, Mar. 5, 1996; 61 FR 14245, Apr. 
1, 1996] 

§ 136.130 Milk bread, rolls, and buns. 

(a) Each of the foods milk bread, 
milk rolls, and milk buns conforms to 
the definition and standard of identity 
and is subject to the requirements for 
label statement of ingredients pre-
scribed for bread, rolls or buns by 
§ 136.110 except that: 

(1) The only moistening ingredient 
permitted in the preparation of the 
dough is milk or, as an alternative, a 
combination of dairy products in such 
a proportion that the weight of the 
nonfat milk solids is not more than 2.3 
times and not less than 1.2 times the 
weight of the milkfat therein, with or 
without water, in a quantity that pro-
vides not less than 8.2 parts milk solids 
for each 100 parts by weight of flour. 

(2) No buttermilk, buttermilk prod-
uct, cheese whey, cheese whey product, 
or milk protein is used. 

(b) The name of the food is ‘‘milk 
bread’’, ‘‘milk rolls’’, ‘‘milk buns’’, as 
applicable. 
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