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`NACHO STYLE, NACHO FLAV OR, AND SIMILAR TERNIS: 

Acceptable tenninology for products possessing the commonly expected flavor 
characteristics associated with "Nachos," a Mexican hors d'oeurvc; . The characterizing 
flavor components generally include, but are not limited to, cheese (Cheddar or Monterey 
Jack), tomato (tomato solids, tomato powder), spices, or other natural seasonings and 
flavorings (usually garlic and onion), and chili peppers (mild Or hot) . Ronlano and 
Parmesan cheese are also often present, Ho-vN~ever ., these cheeses may not be used to 
satisfy the above cheese requirement . 

NATURAL CLAIMS : 

The term "natural" may be used on labeling for meat products and poultry products, 
: provided the applicant for such labeling demonstrates that : 

(1) the product does not contain any artificial flavor or flavoring, coloring ingredient ; 
or chemical preservative (as defined in 21 CFR 101 .22), or any other artificial or 

. synthetic ingredient; and (2) the product and its ingredients are not more than minimally 
processed . Minimal processing may include : (a) those traditional processes used to 
make food edible or to preserve it or to make it safe for human consumption . e.g ., 
smoking, roasting, freezing, drying, and fermenting, or (b) those physical processes 
which do not fundamentally alter the raw product and,'or which only separate a whole, 

' intact food into component parts, e.g ., grinding meat, separating eggs into albumen and 
yolk, and pressing fruits to produce juices . 

Relatively severe processes, e.g ., soivent extraction, acid hydrolysis, and chemical 
bleaching would clearly be considered more. than minimal processing . "Thus, the use of a 
natural flavor or flavoring in compliance with 21 CFR 101 .?2 which has undergone more 
than minimal processing would place a product in which it as used outside the scope of 
these guidelines . However, the presence of an ingredient which has been more than 
minimally processed would not necessarily preclude the product firc+n1 being promoted as 
natural . Exceptions of this type may be granted on a case-by-case basis if it can be 
demonstrated that the use of such an ingredient would not significantly change the 
character of the product to the I)Oint that it could no longer tae considered a natural 
product . In such cases, the natural claim must be qualified to clearly and conspicuously 
identify, the ingredient, e.g ., :`all natural or all natural ingredients, except dextrose, 
modified food starch, etc." 

All products claiming to be natural or a natural food should be accompanied by a brief 
statement which explains what is rneant by the term natural, i .e ., that the product is a 
natural food because it contains no artificial ingredients and is oniy 1ninimally processed . ' 
This statement should appear directly beneath or beside all natural claims or. if elsewhere 
on the principal display panel; an asterisk should be used to tie the explanation to the 
claim . 

The decision to approve or deny the- use of' a natural c(airn may be affected by the specific 
context in which the claim is made. For example, claims indicating that a product is 




