§ 161.176

21 CFR Ch. I (4–1–11 Edition)

(1) Equipment needed. (i) Water bath
(for example a 3–liter to 4–liter beaker).
(ii) Balance accurate to 0.1 gram.
(iii) Clip tongs of wire, plastic, or
glass.
(iv) Stop-watch or regular watch
readable to a second.
(v) Paper towels.
(vi) Spatula, 4–inch blade with rounded tip.
(vii) Nut picker.
(viii) Thermometer (immersion type)
accurate to ±2 °F.
(ix)
Copper
sulfate
crystals
(CuSo4·5H2O).
(2) Procedure. (i) Weigh all composite
units in the sample while they are still
hard frozen.
(ii) Place each composite unit individually in a water bath that is maintained at 63 °F–86 °F, and allow to remain until the breading becomes soft
and can easily be removed from the
still frozen shrimp material (between
10 seconds to 80 seconds for composite
units held in storage at 0 °F). If the
composite units were prepared using
batters that are difficult to remove
after one dipping, redip them for up to
5 seconds after the initial debreading
and remove residual batter materials.
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NOTE: Several preliminary trials may be
necessary to determine the exact dip time
required for ‘‘debreading’’ the composite
units in a sample. For these trials only, a
saturated solution of copper sulfate (1 pound
of copper sulfate in 2 liters of tap water) is
necessary. The correct dip time is the minimum time of immersion in the copper sulfate solution required before the breading
can easily be scraped off: Provided, That the
‘‘debreaded’’ units are still solidly frozen and
only a slight trace of blue color is visible on
the surface of the ‘‘debreaded’’ shrimp material.

(iii) Remove the unit from the bath;
blot lightly with double thickness of
paper toweling; and scrape off or pick
out coating from the shrimp material
with the spatula or nut picker.
(iv) Weigh all the ‘‘debreaded’’
shrimp material.
(v) Calculate the percentage of
shrimp material in the sample, using
the following formula:
Percent shrimp material=(Weight of debreaded shrimp sample)/Weight of sample×100

(i) Label declaration. Each of the ingredients used in the food shall be declared on the label as required by the
applicable sections of parts 101 and 130
of this chapter.
[42 FR 14464, Mar. 15, 1977, as amended at 47
FR 11833, Mar. 19, 1982; 49 FR 10102, Mar. 19,
1984; 54 FR 24896, June 12, 1989; 58 FR 2884,
Jan. 6, 1993; 63 FR 14035, Mar. 24, 1998]

§ 161.176 Frozen raw lightly breaded
shrimp.
Frozen raw lightly breaded shrimp
complies with the provisions of
§ 161.175, except that it contains not
less than 65 percent of shrimp material,
as determined by the method prescribed in § 161.175 (g) or (h), as appropriate, and that in the name prescribed
the word ‘‘lightly’’ immediately precedes the words ‘‘breaded shrimp’’.
§ 161.190

Canned tuna.

(a) Identity. (1) Canned tuna is the
food consisting of processed flesh of
fish of the species enumerated in paragraph (a)(2) of this section, prepared in
one of the optional forms of pack specified in paragraph (a)(3) of this section,
conforming to one of the color designations specified in paragraph (a)(4) of
this section, in one of the optional
packing media specified in paragraph
(a)(5) of this section, and may contain
one or more of the seasonings and
flavorings specified in paragraph (a)(6)
of this section. For the purpose of inhibiting the development of struvite
crystals, sodium acid pyrophosphate
may be added in a quantity not in excess of 0.5 percent by weight of the finished food. It is packed in hermetically
sealed containers and so processed by
heat as to prevent spoilage. It is labeled in accordance with the provisions
of paragraph (a)(8) of this section.
(2) The fish included in the class
known as tuna fish are:
Thunnus thynnus (Linnaeus, 1758)—Northern
bluefin tuna
Thunnus maccoyii (Castelnau, 1872)—Southern bluefin tuna
Thunnus alalunga (Bonnaterre, 1788)—Albacore
Thunnus atlanticus (Lesson, 1830)—Blackfin
tuna
Thunnus obesus (Lowe, 1839)—Bigeye tuna
Thunnus albacares (Bonnaterre, 1788)—Yellowfin tuna
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