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Cosmetic Act; or if they are food additives as so defined, they are used in
conformity with regulations established pursuant to section 409 of the
act.
(b) [Reserved]
(c) The name of the food is ‘‘Frozen
concentrate for artificially sweetened
lemonade’’. The words ‘‘artificially
sweetened’’ shall be of the same size
and style of type as the word ‘‘lemonade’’.
(d) If an optional thickening or dispersing ingredient referred to in paragraph (a) of this section is used, the
label shall bear the statement ‘‘lll
added’’ or ‘‘with added lll’’, the
blank being filled in with the common
name of the thickening or dispersing
agent used. Such statement shall be set
forth on the label with such prominence and conspicuousness as to render
it likely to be read and understood by
the ordinary individual under customary conditions of purchase.
(e) Frozen concentrate for artificially
sweetened lemonade is labeled to conform to the labeling requirements prescribed for foods which purport to be or
are represented for special dietary use
by regulations promulgated pursuant
to section 403(j) of the act.
(f) 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 14433, Mar. 15, 1977, as amended at 58
FR 2881, Jan. 6, 1993]

§ 146.126 Frozen concentrate for colored lemonade.
(a) Frozen concentrate for colored
lemonade conforms to the definition
and standard of identity prescribed for
frozen concentrate for lemonade by
§ 146.120, except that it is colored with a
safe and suitable fruit juice, vegetable
juice, or any such juice in concentrated
form, or with any other color additive
ingredient suitable for use in food, including artificial coloring, used in conformity with regulations established
pursuant to section 721 of the Federal
Food, Drug, and Cosmetic Act.
(b) The name of the food is ‘‘Frozen
concentrate for lll lemonade’’, the
blank being filled in with the word de-

scribing the color: for example, ‘‘Frozen concentrate for pink lemonade’’.
(c) 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 14433, Mar. 15, 1977, as amended at 58
FR 2881, Jan. 6, 1993]

§ 146.132 Grapefruit juice.
(a) Identity—(1) Description. Grapefruit juice is the unfermented juice, intended for direct consumption, obtained by mechanical process from
sound,
mature
grapefruit
(Citrus
paradisi Macfadyen) from which seeds
and peel (except embryonic seeds and
small fragments of seeds and peel
which cannot be separated by good
manufacturing practice) and excess
pulp are removed and to which may be
added not more than 10 percent by volume of the unfermented juice obtained
from mature hybrids of grapefruit. The
juice may be adjusted by the addition
of the optional concentrated grapefruit
juice ingredients specified in paragraph
(a)(2) of this section, but the quantity
of such concentrated grapefruit juice
ingredient added shall not contribute
more than 15 percent of the grapefruit
juice soluble solids in the finished food.
The grapefruit pulp, grapefruit oil, and
grapefuit essence (components derived
from grapefruit) content may be adjusted in accordance with good manufacturing practice. The juice may have
been concentrated and later reconstituted with water suitable for the purpose of maintaining essential composition and quality factors of the juice. It
may be sweetened with the dry nutritive sweeteners referred to in paragraph (a)(2)(iii) of this section. If the
grapefruit juice is prepared from concentrate, such sweeteners, in liquid
form, referred to in paragraph (a)(2)(iii)
of this section, also may be used. When
prepared from concentrated grapefruit
juice, exclusive of added sweeteners,
the finished food contains not less than
10 percent, by weight, of soluble solids
taken as the refractometric sucrose
value (of the filtrate), corrected to 20
°C, and corrected for acidity by adding
(0.012+0.193x–0.0004x2), where x equals
the percent anhydrous citric acid in
the sample, to the refractometrically
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