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Food and Drug Administration, HHS § 160.180 

or may be examined at the National 
Archives and Records Administration 
(NARA). For information on the avail-
ability of this material at NARA, call 
202–741–6030, or go to: http:// 
www.archives.gov/federallregister/ 
codeloflfederallregulations/ 
ibrllocations.html. 

(d) When the dried egg whites are 
prepared from liquid egg whites con-
taining any optional ingredients added 
as whipping aids, as provided for in 
§ 160.140(a), the common names of such 
optional ingredients shall be listed on 
the principal display panel or panels of 
the label with such prominence and 
conspicuousness as to render the names 
likely to be read and understood by or-
dinary individuals under customary 
conditions of purchase. 

(e) The name of the food for which a 
definition and standard of identity is 
prescribed in this section is alter-
natively ‘‘Dried egg whites’’, Egg white 
solids’’, ‘‘Dried egg albumen’’, or ‘‘Egg 
albumen solids’’. If the lysozyme and 
avidin content is reduced as provided 
in paragraph (a) of this section, the 
name shall be immediately preceded or 
followed by the statement ‘‘lysozyme 
and avidin reduced’’ when the dried egg 
whites are sold as such. When the dried 
egg whites are used in a fabricated 
food, the statement ‘‘lysozyme and avi-
din reduced’’ may be omitted from any 
declaration of ingredients required 
under § 101.4 of this chapter. 

(f) Label declaration. Each of the in-
gredients used in the food shall be de-
clared on the label as required by the 
applicable sections of parts 101 and 130 
of this chapter. 

[42 FR 14462, Mar. 15, 1977, as amended at 51 
FR 11435, Apr. 3, 1986; 51 FR 25362, July 14, 
1986; 54 FR 24895, June 12, 1989; 58 FR 2883, 
Jan. 6, 1993; 63 FR 14035, Mar. 24, 1998] 

§ 160.150 Frozen egg whites. 
(a) Frozen egg whites, frozen egg al-

bumen is the food prepared by freezing 
liquid egg whites that conform to 
§ 160.140, with such precautions that the 
finished food is free of viable Salmonella 
microorganisms. 

(b) When frozen egg whites are pre-
pared from liquid egg whites con-
taining any optional ingredients added 
as whipping aids, as provided for in 
§ 160.140(a), the common names of such 

optional ingredients shall be listed on 
the principal display panel or panels of 
the label with such prominence and 
conspicuousness as to render such 
names likely to be read and understood 
by ordinary individuals under cus-
tomary conditions of purchase. 

(c) Label declaration. Each of the in-
gredients used in the food shall be de-
clared on the label as required by the 
applicable sections of parts 101 and 130 
of this chapter. 

[42 FR 14462, Mar. 15, 1977, as amended at 58 
FR 2883, Jan. 6, 1993] 

§ 160.180 Egg yolks. 

(a) Egg yolks, liquid egg yolks, yolks, 
liquid yolks are yolks of eggs of the do-
mestic hen so separated from the 
whites thereof as to contain not less 
than 43 percent total egg solids, as de-
termined by the method prescribed in 
‘‘Official Methods of Analysis of the 
Association of Official Analytical 
Chemists,’’ 13th Ed. (1980), sections 
17.006 and 17.007 under ‘‘Total Solids, 
Vacuum Method (3)—Official Final Ac-
tion,’’ which is incorporated by ref-
erence. Copies may be obtained from 
the AOAC INTERNATIONAL, 481 North 
Frederick Ave., suite 500, Gaithersburg, 
MD 20877, or may be examined at the 
National Archives and Records Admin-
istration (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. They may be mixed, 
or mixed and strained, and they are 
pasteurized or otherwise treated to de-
stroy all viable Salmonella microorga-
nisms. Pasteurization or such other 
treatment is deemed to permit the add-
ing of safe and suitable substances 
(other than chemical preservatives) 
that are essential to the method of pas-
teurization or other treatment used. 
For the purposes of this paragraph, 
safe and suitable substances are those 
that perform a useful function in the 
pasteurization or other treatment to 
render the egg yolks free of viable Sal-
monella microorganisms, and that are 
not food additives as defined in section 
201(s) of the Federal Food, Drug, and 
Cosmetic Act; or, if they are food addi-
tives, they are used in conformity with 
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