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[CITE: 21CFR172. 135} !
TITLi 21~~FOOD AND DRUGS e
CHAPTER I—~EOOD AND DRUG ADfIN Skbefﬂu
. DEPARTMENT CF HEALTH AND HUM ERVI RS
SUBCHAPTER Bf*FOOl FQR HUMAN CONSU ON ;CQNTINUED) 
. PART 172 -= FOOD. ADDITIVES PERMITTED FOR DIRECT ADDITION TO FOOD FOR HUMAN
L CONSUMPTION ' S 1
Subparth~fFeod Preservaﬁives
Sec. 172.135 Disodium EDTA.
: g  : leltatlon :
Food '.(parts ‘pELr - Use
. mllllon) :
Aqueous multhltamln preparatiﬁﬁs;.} 5 h: lron salts as a
AN o s ablllzer for
3 vitamin B \12\ in
. liquid multivitamin,
o = . ue ~ preparations.
Canned:black~eyed jo, - S-R U K B G 45 - romote color
o : tentlon :
Canned kldney beans S R e ey s 65 e:vatlve
Canned strawberry ple fllang,;;, ..... 00 omote . color -
: Cene i retentlon it
Cooked sausage ................ ARSI SRR 36 -~ As a cure accelerator.
T ‘ ' ~with sodium ascorbate
' o e or ascorblc ac1d
Dressings, nonstandardr“ed..u.;@‘gﬂ 75 Preservatlve
i French dressing. ; e 15 Do.
k Frozen white: potatoes lncladlng cut, 100 Prpmotefcolor
potatoes. o - retention.
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Gefilte flsh balls or pattl
packing mediunm. ,
Legumes {all cooked . cann
than black—eyed peas)

AN Inhjf?bitf diée-o,1,0fra,tion‘; |

»165' Promote color

R e A retentlon

Mayonnaise. . ivscu v s ».;,.Q,,,};"e ' 75f~ P’eservatlve

Ready-to-eat cereal products,~ e \2\ 315"‘ :
containing dried bananas. = . -

Salad dressing. ...,.g;;'

Sandw1ch spread By

\1\ Based on total welght ee;i

, ; : nc Zd”ég]péékingfmedium.
\2\ In drled banana component of cereal product EREL ‘ ' :

e e e st s St e e S, o .

s leltatvon

Food “(paxts per ol User
mllllon) : g e
DreSsings, nonstandardlzedy; i) S ;75?
French dressing.......eessssscsesves = 75 Do
‘Mayonnaise. ... e s e : TR Do
Salad dresSSing.......e.isoais 5
Sandwich spread....;.;;,L;,(.

Sauces S

___~______-______—_*_a*mg&m

e o s e e e o . e o e b itk s S . e e S -_...~__.'..,_...._.,..'._...._............. o s 55 i e, o S, k. o o, . b

B ,‘“lelta on:
Food S ey (parts per
' i R P mllllon_'

Use

e o o e o it o i

"~ Agqueous mult1v1tam1n prep

ey et

150

i i i et s e 2t

Wlthw;ron salts as a

Canned black~eyed PeASH LA e e i

‘ : L Eay o SR retention.
Canned kidney beans.......is.oecenes 16 ervative.
Canned strawberry ple fllang;;..;;," SR rométe ‘color

i : etentlon

A cure accelerator
w1 h sodium ascorbate
sporblc a01d
reservatlve '

Coled sausagef(.; ..... e

W e W e

Dressings, nonstandardlzed;

~French dressing. v.uisoven =95 Do.
Frozen white potatoes 1ncl1 ~1QQ,3~Promote color
potatoes. o retention.

Gefilte fish balls or pat‘tsi’ s i
packing medium. i
Legumes (all cooked can ed'}ff
than black eyed peas) e

i e‘e\1\~SO Inhlblt dlscoloratlon

:165~ Promo e color s
e 7 retentlon
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 Mayonnaise. ... .es i zar,ugfgy«;."vﬁ'  *;M7S7“‘Presetvatlve

 Ready-to-eat cereal prod 5.7 N2\ 315 ¢ Promo e‘color
containing dried banana o D

Salad dressing. i

. Sandwich spread...,y ; i

.........-.._‘..._.___’-..__...._._..._.._......—4...._.

\1\ Based on total welght of flnlshed product
\2\ In dried banana component of cereal prod_ct

;péckiﬁé medium.

_..._;.q._—._,.___._...-._._._,.'_..g_..........._..'..._wu...._...;.‘,.(,....\,.-._.__— e s e v i o S o et s o e

leltat ST

Dre531ngs, nonstandardlzed ; ‘,Preserthlve

French dre531ng voaisia Do. o 0
Mayonnaise. a.WVu;.;{ SDo
Salad dreSSLng...,..{., e H Do.
Sandwich spread........ e » vwv 0. Do
Sauces..;,.;....jl.;... P R : i

e e v < s e o, . S i, o e o g o, . . i i, o o S i g

The food addltlve dlsodlum EDTA (dlsodlum :
- may . be’ safely used in de51qnated foods fore
accordance with: the follow:ng presvr1bed cond

(a) The*&dditiVe\cohtainsfl mlnlmum of - 99 per en jium ethylenedia~

minetetraacetatejdihydrate (CZO}

(b)~It is used,or_intended‘for use as follcws'

'*fo deat not to exceed the levels

(1) Alone, in the\fellbwé': :
ou_ calc;um dlsodlum EDTA' o

prescribed, calculated

(2) With Calcium‘disodiu
ethylenediaminetetraacetate, calc;um dls,
tetraacetate), in the follow;ng foods at
the levels: prescrlbed, Calculated as anhydr®7

,in‘comblnatlon,,

et ners that are:

¥ are designed for -

ditive, calculated
L percent by

(3) Alone, as a sequestxant in the nonnutrl
listed in 180. 37 of thls;chapter and that, i
agqueous. solution: Prov1'ed That the amount
‘as anhydrous calcium dlsodlum;EDTA, does not excee
weight of the dry nonnuprltivefsweetener;

(c) To‘aSSQre ﬁhe safe ﬁse of the addltlve

'addltlve contalner shall bear,. in’

(1) The label and labellng} :
,Hqulred by the act, the. name of the

addition to the other 1n
‘addltlve :
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