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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 bleached, warmed,
and is subjected to the action of a lac-
tic acid-producing bacterial culture.
One or more of the clotting enzymes
specified in paragraph (b)(2) of this sec-
tion is added to set the dairy ingredi-
ents to a semisolid mass. The mass is
cut, stirred, and heated so as to pro-
mote and regulate the separation of
whey from the curd. The whey is
drained off, and the curd is matted and
cut, immersed in hot water, and knead-
ed and stretched until it is smooth and
free from lumps. Antimycotics may be
added to the curd during the kneading
and stretching process. Then it is cut
and molded. During the molding the
curd is kept sufficiently warm to cause
proper sealing of the surface. The
molded curd is then firmed by immer-
sion in cold water, salted in brine, and
dried. It is given some additional cur-
ing. Provolone cheese may be smoked,
and one or more of the other optional
ingredients specified in paragraph
(b)(3) of this section may be added dur-
ing 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 encymes. Rennet and/or
other clotting enzymes of animal,
plant, or microbial origin.

(3) Other optional ingredients. (i) Blue
or green color in an amount to neu-
tralize the natural yellow color of the
curd.

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

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

(iv) 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.

§133.182

(v) Benzoyl peroxide or a mixture of
benzoyl peroxide with potassium alum,
calcium sulfate, and magnesium car-
bonate used to bleach the dairy ingre-
dients. The weight of the benzoyl per-
oxide is not more than 0.002 percent of
the weight of the milk being bleached,
and the weight of the potassium alum,
calcium sulfate, and magnesium car-
bonate, singly or combined, is not more
than six times the weight of the ben-
zoyl peroxide used. If milk is bleached
in this manner, vitamin A is added to
the curd in such quantity as to com-
pensate for the vitamin A or its precur-
sors destroyed in the bleaching process,
and artificial coloring is not used.

(c) Nomenclature. (1) The name of the
food is ‘‘provolone cheese’’. The name
of the food may include the common
name of the shape of the cheese, such
as ‘‘salami provolone’’.

(2) One of the following terms, in let-
ters not less than one-half the height
of the letters used in the name of the
food, shall accompany the name of the
food wherever it appears on the prin-
cipal display panel or panels:

(i) “Smoked” if the food has been
smoked.

(ii) “Not smoked”’ if the food has not
been smoked.

(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 of predomi-
nance, by the use of the terms ‘‘milkfat
and nonfat milk” or ‘‘nonfat milk and
milkfat’’, as appropriate.

[48 FR 2745, Jan. 21, 1983, as amended at 48
FR 49014, Oct. 24, 1983; 58 FR 2895, Jan. 6,
1993]

§133.182 Soft ripened cheeses.

(a) The cheeses for which definitions
and standards of identity are pre-
scribed by this section are soft ripened
cheeses for which specifically applica-
ble definitions and standards of iden-
tity are not prescribed by other sec-
tions of this part. They are made from
milk and other ingredients specified in
this section, by the procedure set forth
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in paragraph (b) of this section. Their
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 or other harmless flavor-pro-
ducing bacteria, present in such milk
or added thereto. Sufficient rennet,
rennet paste, extract of rennet paste,
or other safe and suitable milk-clot-
ting enzyme that produces equivalent
curd formation, singly or in any com-
bination (with or without purified cal-
cium chloride in a quantity not more
than 0.02 percent, calculated as anhy-
drous calcium chloride, of the weight
of the milk) is added to set the milk to
a semisolid mass. Harmless artificial
coloring may be added. After coagula-
tion the mass is so treated as to pro-
mote and regulate the separation of
whey and curd. Such treatment may
include one or more of the following:
Cutting, stirring, heating, dilution
with water or brine. The whey, or part
of it, is drained off, and the curd is col-
lected and shaped. It may be placed in
forms, and may be pressed. Harmless
flavor-producing microorganisms may
be added. It is cured under conditions
suitable for development of biological
curing agents on the surface of the
cheese, and the curing is conducted so
that the cheese cures from the surface
toward the center. Salt may be added
during the procedure. A harmless prep-
aration of enzymes of animal or plant
origin capable of aiding in the curing
or development of flavor of soft ripened
cheeses may be added, in such quantity
that the weight of the solids of such
preparation is not more than 0.1 per-
cent of the weight of the milk used.

(c) For the purposes of this section:

(1) 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;
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(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 re-
constitute any such concentrated or
dried products used.

(2) Milk shall be deemed to have been
pasteurized if it has been held at a tem-
perature of not less than 143 °F for a
period of not less than 30 minutes, or
for a time and at a temperature equiva-
lent thereto in phosphatase destruc-
tion.

(d) The name of each soft ripened
cheese for which a definition and
standard of identity is prescribed by
this section is ‘“‘Soft ripened cheese’’,
preceded or followed by:

(1) The specific common or usual
name of such soft ripened cheese, if any
such name has become generally recog-
nized therefor; or

(2) If no such specific common or
usual name has become generally rec-
ognized therefor, an arbitrary or fan-
ciful name which is not false or mis-
leading in any particular.

(e) When milk other than cow’s milk
is used in whole or in part, the name of
the cheese includes the statement
“made from >’, the blank being
filled in with the name or names of the
milk used, in order of predominance by
weight.

(f) 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 14366, Mar. 15, 1977, as amended at 49
FR 10095, Mar. 19, 1984; 58 FR 2895, Jan. 6,
1993]

§133.183 Romano cheese.

(a) Romano cheese is the food pre-
pared from cow’s milk or sheep’s milk
or goat’s milk or mixtures of two or all
of these and other ingredients specified
in this section, by the procedure set
forth in paragraph (b) of this section,
or by another procedure which pro-
duces 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 grates readily, and
has a granular texture and a hard and
brittle rind. It contains not more than
34 percent of moisture, and its solids
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