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Pt.-133

by a declaration indicating the pres-
ence of any characterizing flavoring as
specified in §101.22 of this chapter.

(1) The following terms shall accom-
pany the name of the food wherever it
appears on the principal display panel
or panels of the label in letters not less
than one-half of the height of the let-
ters used in such name:

(i) The word ‘‘sweetened’ if nutritive
carbohydrate sweetener is added with-
out the addition of characterizing fla-
voring. ' . ‘

(ii) The parenthetical phrase ‘‘(heat-
treated after culturing)’’ shall follow
the name of the food if the dairy ingre-
dients have been heat-treated after cul-
turing, : . : '

(iii) The phrase “vitamin A’ or “‘vi-
tamin: A added”, or ‘“vitamin D’ or
‘‘vitamin D added”, or “‘vitamins A and
D added”, as appropriate. The word

£ ‘‘vitamin’’ may be abbreviated “vit”,

(2) The term “homogenized’’ may ap-
pear on the label if the dairy ingredi-
ents used are homogenized.

(8) Label declaration. Each of the in-
gredients 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.

[46 FR 9940, Jan. 30, 1981, as amended at 47
FR 11825, Mar. 19, 1982; 47 FR 41524, Sept. 21,
1982; 48 FR 24869, June 3, 1983; 54 FR 24893,
June 12, 1989; 58 FR 2891, Jan. 6, 1993}

PART 133—CHEESES AND RELATED
CHEESE PRODUCTS

Subpart A—General Provisions

Sec.

133.3 Definitions.

133.5 Methods of analysis.

133.10 Notice to manufacturers, packers,
and distributors of pasteurized blended
cheese, pasteurized process cheese,
cheese food, cheese spread, and related
foods.

Subpart ' B—Requirements for Specific
Standardized Cheese and Relaled
Products

133.102 Asiago fresh and asiago soft cheese.
133.103 Asiago medium cheese.

133.104 Asiago old cheese.

133.106° Blue cheese.’

133.108 Brick cheese.

£ 33.109 Brick cheese for manufacturing.

138.111 Caciocavallo siciliano cheese.
133.113 Cheddar cheese. -
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133.114 Cheddar cheese for manufacturing.
133.116 Low sodium cheddar cheese.
133.118 Colby cheese.
133.1189 - Colby cheese for manufacturing.
133.121 Low sodium colby cheese.
133.123 Cold-pack and club cheese.
133.124 Cold-pack cheese food.
133.125 Cold-pack cheese food with fruits,
vegetables, or meats.
133.127 Cook cheese, koch kaese.
133.128 Cottage cheese.
133.129  Dry curd cottage cheese.
133.133 . Cream cheese.
133.134 Cream cheese with other foods.
133.136 Washed curd and soaked curd cheese.
133.137 Washed curd cheese for manufac-
turing.
133.138 Edam cheese.
133.140 Gammelost cheese.
133.141 Gorgonzola cheese.
133.142 Gouda cheese.
133.144 Granular and stirred curd cheese.
133.145 Granular cheese for manufacturing.
133.146 Grated cheeses.
133.147 Grated American cheese food.
133.148 Hard grating cheeses.
133.149 Gruyere cheese.
133.150 - Hard cheeses.
133.152 Limburger cheese.
133.153 Monterey cheese and monterey jack
cheese.
133.154 High-moisture jack cheese.
133.1566 Mozzarella . cheese and scamorza
cheese.
133.156 Low-moisture
scamorza cheese.
133.157 Part-skim mozzarella and scamorza
cheese.
183.158 ' Low-moisture part-skim mozzarella
and scamorza cheese,
133.160 Muenster and munster cheese.
133.161 Muenster and munster cheese for
manufacturing.
133.162 : Neufchatel cheese.
133.164 Nuworld cheese.
133.166 Parmesan and reggiano cheese.
133.167 Pasteurized blended cheese.
133.168 Pasteurized blended cheese with
fruits, vegetables, or meats.
133.169 Pasteurized process cheese.
133.170 Pasteurized process cheese with
fruits, vegetables, or meats.
133.171 Pasteurized process pimento cheese.
133.173 Pasteurized process cheese food.
133.174 Pasteurized process cheese food with
fruits, vegetables, or meats.
133.175 - Pasteurized cheese spread. .
133.176 Pasteurized cheese spread with
fruits, vegetables, or meats.
133.178 Pasteurized neufchatel cheese spread
with other foods.
133.179 Pasteurized process cheese spread.
133.180 Pasteurized process cheese spread
with fruits, vegetables, or meats.
133.181 Provolone cheese.
133.182 Soft ripened cheeses.
133.183 . Romano cheese.

mozzarella and
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133.184 Roquefort cheese, sheep’s milk
moid, and blue-mold cheese from sh
milk.

133.185 Samsoe cheese.

133.186 Sap sago cheese.

133.187 Semisoft cheeses.

133.188 Semisoft part-skim cheeses.

133.189 Skim milk cheese for mar
turing.

133.190 Spiced cheeses. )

133.191 Part-skim spiced cheeses.

183.193 Spiced, flavored standaz

cheeses.
133.195 Swiss and emmentaler chees?.
133.196 Swiss cheese for manufacturing

AUTHORITY: 21 U.S.C. 321, 341, 343, 348,
379%e. . :

Subpart A—-;General Provisio

§183.3 Definitions.

(a) Milk means the lacteal secre
practically free from colostrum.
tained by the complete milking o
or more healthy cows, which ma
clarified and may be adjusted by
rating part of the fat therefrom;
centrated milk, reconstituted
and dry whole milk. Water, in a .
cient quantity to reconstitute
centrated and dry forms, may be a

(b) Nonfat milk means skim ]
concentrated skim milk, reconsmj
skim milk, and nonfat dry milk. W
in a sufficient quantity to reconst
concentrated and dry forms;, ma
added. :

(¢) Cream means cream, reconsti
cream, dry cream, and plastic c
Water, in a sufficient quantity t
constitute concentrated and dry fi
may be added.

(d) Pasteurized when used to des
a dairy ingredient means that
particle of such ingredient shall
been heated in properly operated e
ment to one of the temperatures g

fied in the table of this paragrap.
held continuously at or .abov‘e
temperature for the specified tin
other time/temperature relatic
which has been demonstrated_ 1
equivalent thereto in microbia
struction):

Temperature

145 °F1
161 °F"
191 °F
204 °F




§133.113

solids of such preparation is not more
than 0.1 percent of the weight of the
milk used.

(c)(1) For the purposes of this sec-
tion, the word “milk’” means cow’s
milk or goat’s milk or sheep’s milk or
mixtures of two or all of these. Such

milk may be adjusted by separating.

part of the fat therefrom or (in the case
of cow’s milk) by adding one or more of
the following: Cream, skim milk, con-
centrated skim milk, nonfat dry milk;
(in the case of goat’s milk) the cor-
responding products from goat’s milk;
(in the case of sheep’s milk) the cor-
responding products from sheep’s milk;
water in a quantity sufficient to recon-
stitute any such concentrated or dried
products used. )
(2) Such milk may be bleached by the
use of benzoyl peroxide or a mixture of
m, DENZOY1 peroxide with potassium alum,

£+ ‘calcium sulfate, and magnesium car-

bonate; but the weight of the benzoyl
peroxide is not more than 0.002 percent
of the weight of the milk bleached, and
the weight of the potassium alum, cal-
cium sulfate, and magnesium car-
bonate, singly or combined, is not more
than six times the weight of the ben-
z0yl peroxide used. If milk is bleached
in this manner, sufficient vitamin A is
added to the curd to compensate for
the vitamin A or its precursors de-
stroyed in the bleaching process, and
artificial coloring is not used.

_ (d) Safe and suitable antimycotic
agent(s), the cumulative levels of
which shall not exceed current good
manufacturing practice, may be added
to the cheese during the kneading and
stretching process and/or applied to the
surface of the cheese.

() When caciocavallo siciliano
cheese is made solely from cow’s milk,
the name of such cheese is
“Caciocavallo siciliano cheese’. When
made from sheep’s milk or goat’s milk
or mixtures of these, or one or both of
these with cow’s milk, the name is fol-
lowed by the words ‘“made from

", the blank being filled in with
the name or names of the milks used,
in order of predominance by weight.

() Label declaration: Each of the in-

Mredients used in the food shall be de-

£ lared on the label as required by the

applicable sections of parts 101 and 130
of this chapter, except that enzymes of

21 CFR Ch. | (4-1-01 Edition)

animal, plant, or microbial origin may
be declared as “enzymes”.

[42 FR 14366, Mar. 15, 1977, as amended at 42
FR 39102, Aug. 2, 1977; 48 FR 49013, Oct. 24,
1983; 49 FR 10093, Mar. 19, 1984; 58 FR 2892,
Jan. 6, 1993]

§133.113 Cheddar cheese.

(a) Description. (1) Cheddar cheese is
the food prepared by the procedure set
forth in paragraph (a)(8) of this section,

or by_any other procedure ‘which pro-
duces a finished 5€ ha
Physical and € ical properties.

The minimumr-milkiat content—is50
percent by weight of the solids, and the
maximum moisture content is 39 per-
cent by weight, as determined by the
methods described in §133.5. If the
dairy ingredients used are not pasteur-
ized, the cheese is cured at a tempera-
ture of not less than 35 °F for at least
60 days. :

(2) If pasteurized dairy ingredients
are used, the phenol equivalent value
of 0.25 gram of cheddar cheese is not
more than 3 micrograms as determined
by the method described in §133.5.

(3) One or more of the dairy ingredi-
ents specified in paragraph (b)(1) of
this section may be warmed, treated
with hydrogen peroxide/catalase, and is
subjected to the action of a lactic acid-
producing bacterial culture. One or
more of the clotting enzymes specified
in paragraph (b)2) of this section is
added to set the dairy ingredients to a
semisolid mass. The mass is so cut,
stirred, and heated with continued stir-
ring, as to promote and regulate the
separation of whey and curd. The whey
is drained off, and the curd is matted
into a cohesive mass. The mass is cut
into slabs, which are so piled and han-
dled as to promote the drainage of
whey and the development of acidity.
The slabs are then cut into pieces,
which may be rinsed by sprinkling or
pouring water over them, with free and
continuous drainage; but the duration
of such rinsing is so limited that only
the whey on the surface of such pieces
is removed. The curd is salted, stirred,
further drained, and pressed into
forms. One or more of the other op-
tional ingredients specified in para-
graph (b)3) of this section may be
added during the procedure.
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(b) Optional ingredients. The foll
safe and suitable ingredients m
used:

(1) Dairy ingredients. Milk, 1
milk, or cream, as defined in
used alone or in combination.

(2) Clotting enzymes. Rennet
other clotting enzymes of a
plant, or microbial origin.

(8) Other optional ingredient
Coloring.

(ii) Calcium chloride in an a
not more than 0.02 percent (calc
as anhydrous calcium chloride)
weight of the dairy ingredients, u
a coagulation aid. :

(iii) Enzymes of animal, plant,
crobial orgin, used in curing or
development.

(iv) Antimycotic agents, appl
the surface of slices or cuts ir
sumer-sized packages.

(v) Hydrogen peroxide, followet
sufficient quantity of catalase pr
tion to eliminate the -hydroge:
‘oxide. The weight of the -hydroge
oxide shall not exceed 0.05 pere
the weight of thé:milk and the 1
of the catalase shall not exceed 2(
per million:of the weight of the
treated.

(¢) Nomenclature. The name ¢
food is ‘“‘cheddar cheese’.

(d) Label declaration. Each of t
gredients used in the food shall
.clared on the label as required 1
applicable sections of parts 101 a
of this chapter, except that:

(1) Enzymes of animal, plant, ¢
crobial origin may be declared a
zymes’’; and

(2) The dairy ingredients may
clared, in descending order or pre
nance, by the use of the terms “nr
and nonfat milk’” or ‘“nonfat mil
milkfat’, as appropriate.

[48 FR 2743, Jan. 21, 1983; 48 FR 11426, 1
1983, as amended at 58 FR 2892, Jan.

§133.114 Cheddar cheese for ma
turing.
Cheddar cheese for manufac
conforms to the definition and
ard of identity prescribed for cl
cheese by §133.113, except that thi
is not pasteurized, curing is n
quired, and the provisions of pars
(b)(B)(iv) of that section do not ay

[48 FR 2743, Jan. 21, 1983]
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plant, or microbial origin may
red as ‘“‘enzymes”.

366, fﬁ 15, 1977, as amended at 42

Aug ~1977; 48 FR 49013, Oct. 24,
'R 10093, Mar. 19, 1984; 58 FR 2892,
13]

Cheddar cheese.

scription. (1) Cheddar cheese is
prepared by the procedure set
paragraph (a)(3) of this section,
other procedure ‘which pro-
finishe Se  haVv
ysical an c ical properties.
Ikt contemt—is—50
by weight of the solids, anid the
m moisture ‘content is 39 per-
weight, as determined by the
described in §133.5. If the
rredients used are not pasteur-
- cheese is cured at a tempera-
10t less than 35 °F for at least

pasteurized dairy ingredients
, the phenol equivalent value
ram of cheddar cheese is not
un 3 micrograms as determined
.ethod described in §133.5.
s or more of the dairy ingredi-
wified in paragraph (b)) of
tion may be warmed, treated
irogen peroxide/catalase, and is
1 to the action of a lactic acid-
g bacterial culture. One or
the clotting enzymes specified
Taphe=th)(2) of this section is
set: ' dairy ingredients to a
1 mu... The mass is so cut,
wnd heated with continued stir-
to promote and regulate the
n of whey and curd. The whey
«d off, and the curd is matted
>hesive mass. The mass is cut
15, which are so piled and han-
to promote the drainage of
d the development of acidity.
>3 are then cut into pieces,
ay be rinsed by sprinkling or
water over them, with free and
us drainage; but the duration
rinsing is so limited that only
r on the surface of such pieces
ed. The curd is salted, stirred,
drained, and pressed into
me or more of the other op-
agredients specified in para-
)(3) of this section may be
ring the procedure.
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(b) Optional ingredients. The following
safe and suitable ingredients may be .

used:

(1) Dairy ingredients. Milk, nonfat’

milk, or cream, as defined in §133.3,
used alone or'in combination.

(2) Clotting enzymes. Rennet and/or
other clotting enzymes of animal,
plant, or microbial origin.

(3) Other optional ingredients. (i)
Coloring.

(ii) Calcium chloride in an amount
not more than 0.02 percent (calculated
as anhydrous calcium chloride) of the
weight of the dairy ingredients, used as
a coagulation aid.

(iii) Enzymes of animal, plant, or mi--

crobial orgin, used in curing or flavor
development.

(iv) Antimycotic agents, applied to
the surface of slices or cuts in con-
sumer-sized packages.

(v) Hydrogen peroxide, followed by a
sufficient quantity of catalase prepara-
tion to eliminate the “hydrogen per-
oxide. The weight of the.hydrogen per-
oxide shall not exceed 0.05 percent of
the weight of the:milk and the weight
of the catalase shall not exceed 20 parts
per million:of the weight of the milk
treated.

(c) Nomenclature. The name of the
food is ““cheddar cheese”.

(d) Label declaration. Each of the in-
gredients 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, except that:

(1) Enzymes of animal, plant, or mi-
crobial origin may be declared as “en-
zymes’’; and

(2) The dairy ingredients may be de-
clared, in descending order or predomi-
nance, by the use of the terms “milkfat
and nonfat milk” or ‘“nonfat milk and
milkfat’, as appropriate.

[48 FR 2743, Jan. 21, 1983; 48 FR 11426, Mar. 18,
1983, as amended at 58 FR 2892, Jan. 6, 1993]

§133.114 Cheddar cheese for manufac-
turing.

Cheddar cheese for manufacturing
conforms to the definition and stand-
ard of identity prescribed for cheddar
cheese by §133.113, except that the milk
is not pasteurized, curing is not. re-
quired, and the provisions of paragraph
(b)(3)(@iv) of that section do not apply.

{48 ¥R 2743, Jan. 21, 1983]

e §133.118

§133.116 Low sodium cheddar cheese.

Low sodium cheddar cheese is the
food prepared from the same ingredi-
ents and in the same manner pre-
scribed in §133.113 for cheddar cheese
and complies with all the provisions of
§133.113, including the requirements for
label statement of ingredients, except
that: )

(a) It contains not more than 96 mil-
ligrams of sodium per pound of finished
food. -

(b) The name of the food is ‘‘low so-
dium cheddar cheese’’. The letters in
the words ‘‘low sodium’’ shall be of the
same size and style of type as the let-
ters in -the words ‘‘cheddar cheese’,
wherever such words appear on the
label.

(c) If a salt substitute is used, the
label shall bear the statement ¢
added as a salt substitute”, the. blank
being filled in with the common name
or names of the ingredient or ingredi-
ents used as a salt substitute.

(d) Low sodium cheddar cheese is
subject to §105.69 of this chapter.

[48 FR 2743, Jan. 21, 1983]

§133.118 Colby cheese.

(a) Colby cheese is the food prepared
from milk and other ingredients speci-
fied in this section, by the procedure
set forth in paragraph (b) of this sec-
tion, or by- another procedure which
produces a finished cheese having the
same physical and chemical properties
as the cheese produced when the proce-
dure set forth in paragraph (b) of this
section is used. It contains not more
than 40 percent of moisture, and its
solids contain not less than 50 percent
of milkfat, as determined by the meth-
ods prescribed in §133.5 (a), (b), and (d).
If the milk used is not pasteurized, the
cheese so made is cured at a tempera-
ture of not less than 35 °F for not less
than 60 days.

(b) Milk, which may be pasteurized or
clarified or both, and which may be
warmed, is subjected to the action of
harmless lactic-acid-producing bac-
teria, present in such milk or added
thereto. Harmless artificial coloring
may be added. Sufficient rennet, or
other safe and suitable milk-clotting
enzyme that produces equivalent curd

315




§133.154

finished cheese having the same phys-
ical and chemical properties. The min-
imum milkfat content is 50 percent by
weight of the solids, and the maximum
moisture content is 44 percent by
weight, as determined by the methods
described in §133.5. The dairy ingredi-
ents used are pasteurized.

(2). The phenol equivalent of 0.25 gram
of monterey cheese is not more than 3
micrograms, as determined by the
method described in §133.5.

(3) One or more of the dairy ingredi-
ents specified in paragraph (b)(1) of
this section is subjected to the action
of a lactic acid-producing bacterial cul-
ture. One or more of the clotting en-
zymes specified in paragraph (b)2) of
this section is.added to set the dairy
ingredients to a semisolid mass. The
mass is so cut, stirred, and heated with
continued stirring, as to promote and
regulate the separation of whey and
curd. Part of the whey is drained off,
and water or salt brine may be added.
The curd is drained and placed in a
muslin or sheeting cloth, formed into a
ball, and pressed; or the curd is placed
in a cheese hoop and pressed. Later,
the cloth bandage is removed, and the
cheese may be covered with a suitable
coating. One or more of the other op-
tional ingredients specified in para-
graph (b)(3) of this section may be
added during the procedure.

(b) Optional ingredients. The following
safe and suitable ingredients may be
used:

(1) Dairy ingredients. Milk, nonfat
milk, or cream, as defined in §133.3,
used alone or in combination.

(2) Clotting enzymes. Rennet and/or
other clotting enzymes of animal,
plant, or microbial origin.

(3) Other optional ingredients. (i) Cal-
cium chloride in an amount not more
than 0.02 percent (calculated as anhy-
drous calcium chloride) by weight of
the dairy ingredients, used as a coagu-
lation aid.

(ii) Enzymes of animal, plant, or mi-
crobial origin, used in curing or flavor
development.

(iii) Salt.

(iv) Antimycotic agents, the cumu-
lative levels of which shall not exceed

. current good manufacturing practice,

may be added to the surface of the
cheese.

21 CFR Ch. | (4-1-01 Edition)

(v) Vegetable oil, with or without
rice flour sprinkled on the surface,
used-as a coating for the rind.

(¢) Nomenclature. The name of the
food is ““monterey cheese’ or alter-
natively, “monterey jack cheese”.

(d) Label declaration. Bach of the in-
gredients 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, except that:

(1) Enzymes of animal, plant, or mi-
crobial origin may be declared as ‘“‘en-
zymes’’, and

(2) The dairy ingredients may be de-
clared, in descending order of predomi-
nance, by the use of the terms ‘“milkfat
and nonfat milk’ or “nonfat milk and
milkfat’”’, as appropriate.

[5¢ FR 32056, Aug. 4, 1989, as amended at 58
FR 2893, Jan. 6, 1993]

§133.164 High-moisture jack cheese.

High-moisture jack cheese conforms
to the definition and standard of iden-
tity and is subject to the requirement
for label statement of ingredients pre-
scribed for monterey cheese by §133.153,
except that its moisture content is
more than 44 percent but less than 50
percent.

[58 FR 2893, Jan. 6, 1993]

§133.155 Mozzarella cheese and
scamorza cheese.

(a) Description. (1) Mozzarella cheese,
scamorza. cheese is the food prepared
from dairy ingredients and other ingre-
dients specified in this section by thé
procedure set forth in paragraph (a)(3)
of this section, or by any other proce-
dure which produces a finished cheese
having the same physical and chemical
properties. It may be molded into var-
jous shapes. The minimum milkfat
content is 45 percent by weight of the
solids, and the moisture content is
more than 52 percent but not more
than 60 percent by weight as deter-
mined by the methods described in
§133.5. The dairy ingredients are pas-
teurized. i

(2) The phenol equivalent value of

" 0.25 gram of mozzarella cheese is not

more than 3 micrograms as determined
by the method described in §133.5.

(3) One or more of the dairy ingredi-
ents specified in paragraph (b)(1) of
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this section is warmed t
mately 88 °F (31.1 °C) and st
the action of a lactic acid
bacterial culture. One or m
clotting enzymes specified
graph (b)(2) of this section i
set the dairy ingredients to ¢
mass. The mass is cut, and

stirred to facilitate separatic
from the curd. The whey i
and the curd may be washed
water and the water draine
curd may be collected in b
further drainage and for ripe
curd may be iced, it may be .
refrigeration, and it may be
to warm to room temper:
ripen further. The curd may
is immersed in hot water

with steam and is Kkne:
stretched until smooth an
lumps. It is then cut and md
molded curd is firmed by ima:
cold water and drained. One
the other optional ingredient
in paragraph (b)(3) of this se
be added during the procedur:

(b) Optional ingredients. The
safe and suitable ingredient
used:

(1) Dairy ingredients. Cow’s
fat milk, or cream, as definec
or the corresponding product
buffalo origin, except that c
products are not combined
buffalo products.

() Clotting enzymes. Renr

-other clotting enzymes o:

plant, or microbial origin.

(3) Other optional ingredien:
egar.

(ii) Coloring to mask any n:
low color in the curd.

(ii) Salt.

(iv) Antimycotics, the c
levels of which shall not exce
good manufacturing practice
added to the cheese during t
ing and stretching process
plied to the surface of the che

(¢) Nomenclature. The nan
food is ““moszzarella cheese”
natively, ‘‘scamorza cheese’.
food is made with water buf
the name of the food is accon
the phrase “made with wat
milk’’,

(d) Label declaration. Each
gredients used in the food st
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Vegetable oil, with or without
flour sprinkled on the surface,
as #mating for the rind.

N .clature. The name of the
is monterey cheese’” or alter-
rely, “monterey jack cheese’.
Label declaration. Each of the in-
ients used in the food shall be de-
:d on the label as required by the
icable sections of parts 101 and 130
is chapter, except that:

Enzymes of animal, plant, or mi-
ial origin may be declared as ‘‘en-
38, and

The dairy ingredients may be de-
:d, in descending order of predomi-
€, by the use of the terms “milkfat
nonfat milk” or ‘“‘nonfat milk and
fat”, as appropriate.

R 32056, Aug. 4, 1989, as amended at 58
193, Jan. 6, 1993]

154 High-moisture jack cheese.

7h-moisture jack cheese conforms
1e definition and standard of iden-
and is subject.to the requirement
abel statement of ingredients pre-
ed for monterey cheese by §133.153,
pt that its moisture content is
-3 than 44 percent but less than 50
ant.

2 2893, Jan. 6, 1993}

155 Mozzarella cheese and
camorza cheese.

D?ﬂigption. (1) Mozzarella cheese,
or: a1eese is the food prepared
dairy ingredients and other ingre-
;8 specified in this section by the
sdure set forth in paragraph (a)(3)
tis section, or by any otheér proce-
which produces a finished cheese
ng the same physical and chemical
erties. It may be molded into var-
shapes. The minimum milkfat
ent is 45 percent by weight of the
8, and the moisture content is
» than 52 percent but not more
60 percent by weight as deter-
'd by the methods described in
5. The dairy ingredients are pas-
zed.
* The phenol equivalent value of
gram of mozzarella cheese is not
3 than 3 micrograms as determined
1e method described in §133.5.
One or more of the dairy ingredi-
specified in paragraph (b)1) of

Food and Drug Administration, HHS

this section is warmed to approxi-
mately 88 °F (81.1 °C) and subjected to
the action of a lactic acid-producing
bacterial culture. One or more of the
clotting enzymes specified in para-
graph (b)2) of this section is added to
set the dairy ingredients to a semisolid
mass. The mass is cut, and it may be
stirred to facilitate separation of whey
from the curd. The whey is drained,
and the curd may be washed with cold
water and the water drained off. The
curd may be collected in bundles for
further drainage and for ripening. The
curd may be iced, it may be held under
refrigeration, and it may be permitted
to warm to room temperature and
ripen further. The curd may be cut. It
is immersed in hot water or heated
with steam and is kneaded and
stretched wuntil smooth and free of
lumps. It is then cut and molded. The
molded curd is firmed by immersion in
cold water and drained. One or more of
the other optional ingredients specified
in paragraph (b)(3) of this section may
be added during the procedure.

(b) Optional ingredients. The following
safe and suitable ingredients may be
used:

(1) Dairy ingredients. Cow’s milk, non-
fat milk, or cream, as defined in §133.3,
or the corresponding products of water
buffalo origin, except that cow’s milk
products are not combined with water
buffalo products.

(2) Clotting enzymes. Rennet and/or
other clotting enzymes of animal,
plant, or microbial origin.

(3) Other optional ingredients. (i) Vin-
egar.

(ii) Coloring to mask any natural yel-
low color in the curd.

(ii) Salt.

(iv) Antimycotics, the cumulative
levels of which shall not exceed current
good manufacturing practice, may be
added to the cheese during the knead-
ing and stretching process and/or ap-
plied to the surface of the cheese.

(c) Nomenclature. The name of the
food is ‘““mozzarella cheese’’ or, alter-
natively, ‘“‘scamorza cheese’’. When the
food is made with water buffalo milk,
the name of the food is accompanied by
the phrase ‘‘made with water buffalo
milk®.

(d) Label declaration. Each of the in-
gredients used in the food shall be de-

§133.156

clared on the label as required by the
applicable sections of parts 101 and 130
of this chapter, except that:

(1) Enzymes of animal, plant, or mi-
crobial origin may be declared as ‘“‘en-
zymes’’; and

(2) The dairy ingredients may be de-
clared, in descending order of predomi-
nance, by the use of the terms ‘“‘milkfat
and nonfat milk” or “nonfat milk and
milkfat”, “milkfat from water buffalo
milk and nonfat buffalo milk’ or “non-
fat water buffalo milk and milkfat
from water buffalo milk,” as appro-
priate.

{53 FR 3743, Feb. 9, 1988, as amended at 58 FR
2893, Jan. 6, 1993]

§133.156 Low-moisture mozzarella and
scamorza cheese.

(a) Description. (1) Low-moisture moz-
zarella, cheese, low-moisture scamorza
cheese is the food prepared from dairy
ingredients and other ingredients spec-
ified in this section by the procedure
set forth in paragraph (a)(3) of this sec-
tion, or by any other procedure which
produces a finished cheese having the
same physical and chemical properties.
It may be molded into various shapes.
The minimum milkfat content is 45
percent by weight of the solids and the
moisture content is more than 45 per-
cent but not more than 52 percent by
weight as determined by the methods
described in §133.5. The dairy ingredi-
ents are pasteurized.

(2). The phenol equivalent value of
0.25 gram of low-moisture mozzarella
cheese is not more than 3 micrograms
as determined by the method described
in §133.5.

(3) One or more of the dairy ingredi-
ents specified in paragraph (b)) of
this section may be warmed and is sub-
jected to the action of a lactic acid-
producing bacterial culture. One or
more of the clotting enzymes specified
in paragraph (b)(2) of this action is
added to set the dairy ingredients to a
semisolid mass. The mass is cut,
stirred, and allowed to stand. It may be
reheated and again stirred. The whey is
drained and the curd may be cut and
piled to promote further separation of
whey.. It may be washed with cold
water and the water drained off. The
curd may be collected in bundles for
further drainage and for ripening. The
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curd may be iced, it may be held under
refrigeration, and it may be permitted
to warm to room temperature and
ripen further. The curd may be cut. It
is immersed in hot water or heated
with steam and is kneaded and
stretched until smooth and free. of
lumps. It is then cut and molded. In
molding, the curd is kept sufficiently
warm to cause proper sealing of the

surface. The molded curd is firmed by .

immersion in cold water and drained.
One or more of the other optional in-
gredients specified in paragraph (b)3)
of this section may be added during the
procedure.

(b) Optional ingredients. The following
safe and suitable ingredients may be
used:

(1) Dairy ingredients. Cow’s milk, non-
fat milk, or cream, as defined in §133.3,
or the corresponding products of water
buffalo origin, except that cow’s milk
products are not combined with water
buffalo products.

(2) Clotting enzymes. Rennet and/or
clotting enzymes of animal, plant, or
‘microbial origin.

(3) Other optional ingredients. (i) Vin-
egar.

(ii) Coloring to mask any natural yel-
low color in the curd.

(ii1) Salt.

(iv) Calcium chloride in an amount
not more than 0.02 percent (calculated
as anhydrous calcium chloride) of the
weight of the dairy ingredients, used as
a coagulation aid.

(v) Antimycotics, the cumulative lev-
els of which shall not exceed current
good manufacturing practices, may be
added to the cheese during the knead-
ing and stretching process and/or ap-
plied to the surface of the cheese.

(c) Nomenclature. The names of the
food is “low-moisture mozzarella
cheese” or, alternatively, ‘low-mois-
ture scamorza cheese”. When the food
is made with water buffalo milk, the
name of the food is accompanied by the
phrase ‘‘made with water buffalo
milk”.

(d) Label declaration. Each of the in-
gredients 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, except that:

21 CFR Ch. I (4-1-01 Edition)

(1) Enzymes of animal, plant, or mi-
crobial origin may be declared as ‘“‘en-
zymes'’; and

(2) The dairy ingredients may be de-
clared, in descending order of predomi-
nance, by the use of the terms “milkfat
and nonfat milk” or ‘‘nonfat milk and
milkfat”, “milkfat from water buffalo
milk and nonfat water buffalo milk” or
‘“nonfat water buffalo ) The dairy in-
gredients may be declared, in descend-
ing order of predominance, by the use
of the terms “milkfat and nonfat
milk” or ‘“‘nonfat milk and milkfat”,
“milkfat from water buffalo milk and
nonfat water buffalo milk” or ‘““nonfat
water buffalo milk and milkfat from
water buffalo milk”’, as appropriate.

[53 FR 3743, Feb. 9, 1988, as amended at 58 FR
2893, Jan. 6, 1993]

§133.157 Part-skim mozzarella and
scamorza cheese.

Part-skim mozzarella, cheese, part-
skim scamorza cheese conforms to the
definition and standard of identity as
prescribed for mozzarella cheese by
§133.155, except that its milk fat con-
tent, calculated on the solids basis, is
less than 45 percent but not less than 30
percent.

§133.158 Low-moisture part-skim moz-
zarella and scamorza cheese.

Low-moisture part-skim mozzarella
cheese and low-moisture part-skim
scamorza cheese conform to the defini-
tion and standard of identity and com-
ply with the requirements for  label
declaration of ingredients prescribed
for low-moisture mozzarella cheese and
low-moisture —scamorza - cheese by
§133.156, except that their milkfat con-
tent, calculated on the solids basis, is
less than 45 percent but not less than 30
percent.

[58 FR 2894, Jan. 6, 1993]

§133.160 Muenster and munster
cheese.

(a) Description. (1) Muenster cheese,
munster cheese, is the food prepared by
the procedure set forth in paragraph
(a)(3) of this section or by any other
procedure which produces a finished
cheese having the same physical and
chemical properties. The minimum
milkfat content is 50 percent by weight
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