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applicable sections of parts 101 and 130 
of this chapter. 

[42 FR 14402, Mar. 15, 1977, as amended at 47 
FR 11828, Mar. 19, 1982; 49 FR 10098, Mar. 19, 
1984; 54 FR 24894, June 12, 1989; 58 FR 2878, 
Jan. 6, 1993] 

§ 137.275 Yellow corn meal. 
Yellow corn meal conforms to the 

definition and standard of identity pre-
scribed by § 137.250 for white corn meal 
except that cleaned yellow corn is used 
instead of cleaned white corn. 

§ 137.280 Bolted yellow corn meal. 
Bolted yellow corn meal conforms to 

the definition and standard of identity 
prescribed by § 137.255 for bolted white 
corn meal except that cleaned yellow 
corn is used instead of cleaned white 
corn. 

§ 137.285 Degerminated yellow corn 
meal. 

Degerminated yellow corn meal, 
degermed yellow corn meal, conforms 
to the definition and standard of iden-
tity prescribed by § 137.265 for 
degerminated white corn meal except 
that cleaned yellow corn is used in-
stead of cleaned white corn. 

§ 137.290 Self-rising yellow corn meal. 
Self-rising yellow corn meal con-

forms to the definition and standard of 
identity prescribed by § 137.270 for self- 
rising white corn meal except that yel-
low corn meal is used instead of white 
corn meal. 

§ 137.300 Farina. 
(a) Farina is the food prepared by 

grinding and bolting cleaned wheat, 
other than durum wheat and red durum 
wheat, to such fineness that, when 
tested by the method prescribed in 
paragraph (b)(2) of this section, it 
passes through a No. 20 sieve, but not 
more than 3 percent passes through a 
No. 100 sieve. It is freed from bran coat, 
or bran coat and germ, to such extent 
that the percent of ash therein, cal-
culated to a moisture-free basis, is not 
more than 0.6 percent. Its moisture 
content is not more than 15 percent. 

(b) For the purposes of this section: 
(1) Ash and moisture are determined 

by the methods therefor referred to in 
§ 137.105(c). 

(2) The method referred to in para-
graph (a) of this section is as follows: 
Use No. 20 and No. 100 sieves, having 
standard 20.3 centimeter (8-inch) full- 
height frames, complying with the 
specifications for such cloth set forth 
in ‘‘Official Methods of Analysis of the 
Association of Official Analytical 
Chemists,’’ 13th Ed. (1980), Table 1, 
‘‘Nominal Dimensions of Standard Test 
Sieves (U.S.A. Standard Series),’’ under 
the heading ‘‘Definitions of Terms and 
Explanatory Notes,’’ which is incor-
porated by reference. Copies may be 
obtained from the AOAC INTER-
NATIONAL, 481 North Frederick Ave., 
suite 500, Gaithersburg, MD 20877, or 
may be 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. Fit a No. 20 sieve 
into a No. 100 sieve. Attach bottom pan 
to the No. 100 sieve. Pour 100 grams of 
the sample into the No. 20 sieve. At-
tach cover and hold the assembly in a 
slightly inclined position with one 
hand. Shake the sieves by striking the 
sides against the other hand with an 
upward stroke, at the rate of about 150 
times per minute. Turn the sieves 
about one-sixth of a revolution, each 
time in the same direction, after each 
25 strokes. Continue shaking for 2 min-
utes. Weigh the material which fails to 
pass through the No. 20 sieve and the 
material which passes through the No. 
100 sieve. 

[42 FR 14402, Mar. 15, 1977, as amended at 47 
FR 11828, Mar. 19, 1982; 49 FR 10098, Mar. 19, 
1984; 54 FR 24894, June 12, 1989] 

§ 137.305 Enriched farina. 
(a) Enriched farina conforms to the 

definition and standard of identity pre-
scribed for farina by § 137.300, except 
that: 

(1) It contains in each pound not less 
than 2.0 milligrams (mg) and not more 
than 2.5 mg of thiamin, not less than 
1.2 mg and not more than 1.5 mg of ri-
boflavin, not less than 16.0 mg and not 
more than 20.0 mg of niacin or niacina-
mide, not less than 0.7 mg and not 
more than 0.87 mg of folic acid, and not 
less than 13.0 mg of iron (Fe). 
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(2) Vitamin D may be added in such 
quantity that each pound of the fin-
ished enriched farina contains not less 
than 250 U.S.P. units of the optional in-
gredient vitamin D. 

(3) Calcium may be added in such 
quantity that each pound of the fin-
ished enriched farina contains not less 
than 500 milligrams of the optional in-
gredient calcium (Ca). 

(4) It may contain not more than 8 
percent by weight of the optional in-
gredient wheat germ or partly defatted 
wheat germ. 

(5)(i) It may contain not less than 0.5 
percent and not more than 1 percent by 
weight of the optional ingredient diso-
dium phosphate; or 

(ii) It may be treated with one of the 
proteinase enzymes papain or pepsin to 
reduce substantially the time required 
for cooking. In such treatment papain 
or pepsin, in an amount not to exceed 
0.1 percent by weight, is added to the 
farina, which is moistened, warmed, 
and subsequently heated sufficiently to 
inactivate the enzyme and to dry the 
product to comply with the limit for 
moisture prescribed by § 137.300(a). 

(6) In determining whether the ash 
content complies with the require-
ments of this section allowance is 
made for ash resulting from any added 
iron or salts of iron or calcium, or from 
any added disodium phosphate, or from 
any added wheat germ or partly 
defatted wheat germ. 

Iron and calcium may be added only in 
forms which are harmless and assimi-
lable. Dried irradiated yeast may be 
used as a source of vitamin D. The sub-
stances referred to in paragraphs (a) (1) 
and (2) of this section may be added in 
a harmless carrier which does not im-
pair the enriched farina; such carrier is 
used only in the quantity necessary to 
effect an intimate and uniform admix-
ture of such substances with the farina. 

(b)(1) Label declaration. Each of the 
ingredients 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. 

(2)(i) When the optional ingredient 
disodium phosphate is used, the label 
shall bear the statement ‘‘Disodium 
phosphate added for quick cooking’’. 

(ii) When the proteinase enzyme 
treatment is used, the label shall bear 

the statement ‘‘Enzyme treated for 
quicker cooking’’. 

(3) Wherever the name of the food ap-
pears on the label so conspicuously as 
to be easily seen under customary con-
ditions of purchase, the statements 
prescribed by paragraph (b)(2) of this 
section shall immediately and con-
spicuously precede or follow such name 
without intervening written, printed, 
or graphic matter; except that where 
the name of the food is a part of a 
trademark or brand, then other writ-
ten, printed, or graphic matter that is 
also a part of the trademark or brand 
may so intervene, if such statement is 
in such juxtaposition with the trade-
mark or brand as to be conspicuously 
related to the name of the food. 

[42 FR 14402, Mar. 15, 1977, as amended at 58 
FR 2878, Jan. 6, 1993; 61 FR 8796, Mar. 5, 1996] 

§ 137.320 Semolina. 
(a) Semolina is the food prepared by 

grinding and bolting cleaned durum 
wheat to such fineness that, when test-
ed by the method prescribed in 
§ 137.300(b)(2), it passes through a No. 20 
sieve, but not more than 3 percent 
passes through a No. 100 sieve. It is 
freed from bran coat, or bran coat and 
germ, to such extent that the percent 
of ash therein, calculated to a mois-
ture-free basis, is not more than 0.92 
percent. Its moisture content is not 
more than 15 percent. 

(b) For the purpose of this section, 
ash and moisture are determined by 
the methods therefor referred to in 
§ 137.105(c). 

§ 137.350 Enriched rice. 
(a) The foods for which definitions 

and standards of identity are pre-
scribed by this section are forms of 
milled rice (except rice coated with 
talc and glucose and known as coated 
rice), to which nutrients have been 
added so that each pound of the rice 
contains: 

(1) Not less than 2.0 milligrams (mg) 
and not more than 4.0 mg of thiamin, 
not less than 1.2 mg and not more than 
2.4 mg of riboflavin, not less than 16 mg 
and not more than 32 mg of niacin or 
niacinamide, not less than 0.7 mg and 
not more than 1.4 mg of folic acid, and 
not less than 13 mg and not more than 
26 mg of iron (Fe). 
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