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NACHO STYLE, NACHO FLAvoR; ANT SIMILAR TERMS

Acceptable termmology for products possessmg the - commonly expected flavor
characteristics associated with “Nachos,” a. Mexican hors d'oeurve. The characterizing

- flavor components generally moluclte but are not lnmtecl to cheese (Cheddar or Monterey
, Jaek) tomato (tomato solids, omato powder), sp »'er; natural seasonings and
; ﬂavormgs (usually garlic and omon), and chili p pers {mild or hot). Romano and
Parmesan cheese are also often. present. . However the se cheeses may not be used to
satisfy the above cheese requlrement ‘ : -

NATURAL CLAIMS'

The term “natural” may. be used on labelmg for meat products and poultry products
prov1ded the appllcant for such labelmg demonstrates that: : o

(1) the product does not o’ in any artlﬁclal ﬂavor or ﬂavormg, colorrng mgredxent 2
or chemical preservatlve (as in 21 CFR 101 22), or any other artificial or
synthetic 1ngred1ent and (2) the ,iroduct and its ingredients are not more than minimally
processed. Minimal proces: mg 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.,
'smokmg, roasting, freezing, drymg, 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.8., grmdmg meat sep atmg eggs mto albumen and
yolk, and pressing fruits to produce Jurces S

Relatrvely severe processes r g 'y solvent extractro , 8 ”hydrolysm and chemical
bleaching would clearly be consrdered more than minimal cessing. Thus, the use of a-
natural flavor or ﬂavormg in comphance with 21 CFR 101 . 2 which has undergone more
than minimal processing would place a product in which it is used outside the scope of

- these guidelines. However, the presence of an ingredient which has been more than
minimally processed weuld net necessarily preclude the product from bemg promoted as
natural. Exceptions of thr . type may be granted on a case—by~case basis if it can be
demonstrated that the use of such an mgredrent would not significantly change the
character of the product to the point that it could no longer ‘be considered a natural
product. In such cases, the natural claim must be quahﬁed to. olearly and conspicuously
identify the mgredlent e.g. ,‘ “all natural or all natural mgredlents except dextrose,
modrﬁed food starch etc. e A S

All products clalmrng to be natural ora natural food sh "u;ld‘be accompamed by a brief
statement which explains what is meant by the- term natural, i.c., that the product is a
* natural food because it contains no artificial mgredli is only. mlmmally processed.
This statement should appear dlrectly beneath or beside ral claims or, if elsewhere
- on the principal dlsplay panel an asterrsk should be used to ,tre the explanation to the
claim. - : o

The decision to -approve or den the use of a natural clalm may be affeoted by the specrﬁc ’
context in whrch the olalm ,ls nade. For example, clauns mdrcatrng that a product is -




natural food e.g., f‘Natural ohﬂj or “ehlh - a natural product” would be unacceptable for
a product containing beet er which artificially colors the finished product.
However, “all natural mg:redtents mxght be an acceptable elaxm for such a product

Note: Sugar, sodxum lactate (from a eom source) natm'al ﬂavormgs from oleoresms or
extractlves are acceptable for “all natural” clatms ' S : '

Thxs entry cancels Pohcy Memo 05 5 dated November 2 1982.

: See 7 CFR NOP Final Report Part 205 601 through 205 606 for acceptable mgredlents :
allowed for all natural clalms ‘ b

NATURAL SMOKED COLOR' ?

Approval can be properly granted to labels w1th thts statement When the products o

involved are “Smoked” and no

smoke materials can, by ‘mean

characteristic being acqulred by the frankfurters, bologna, and the llke The term
’ “Natural Smoked Color” can be used to properly 1dent1fy this pomt '

NAVARIN

es and considered a national
25 percent meat. Show true

Navarin is a stew contatmng lamb or mutton and ve i
- dish of France It must meet the meat stew standa
product name, e.g., “Navarm—Lamb Stew e

NEGATIVE LABELING:
(1) vNegatzve labeling 1s allowed ifitis unclear ﬁ'om the product name that the

ingredient is not present For example the use of the term “no beef” on the label
of “turkey pastramt” wouid‘ﬁlrther clarlfy that the product does not contam beef

(2)  Negative labelmg is allowed 1f the statement is beneﬁmal for health religious
preference, or other similar reasons. For example, high htmg the absence of salt
ina product would be helpful to those persons on sodmm—restrleted diets.

~(3)  Negative labellng is allowed 1f the claxms arn d%rectly lmked to the ~product.
‘ packaging, as opposed to the product. itself. Fo example, flexible retortable

- pouches could bear the statement “no prese "'tves, refrtgeratlon or. freezmg
needed w1th this new packagmg method P

attention to the absence of
egulation or policy. The -

4 Negative labelmg is allowed 1f such elalms c‘
'mgredtents because they are prohtbxted ina prod ;
statement must clearly and prommently indicate this fact, 0 as not to mislead or

~create false i lmpressmn . For example, “USDA regulatlons prohibit the use of
preservattves in thlS product” Would be an acceptable statement for ground beef

ificially colored. The results of the use of artificial i
af’number of processmg operattons, result in a color . -



