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applicable sections of parts 101 and 130
of this chapter.

[42 FR 14414, Mar. 15, 1977, as amended at 58
FR 2879, Jan. 6, 1993]

§145.131 Artificially sweetened canned
figs.

(a) Artificially sweetened canned figs
is the food which conforms to the defi-
nition and standard of identity pre-
scribed for canned figs by §145.130, ex-
cept that in lieu of a packing medium
specified in §145.130(c), the packing me-
dium used is water artificially sweet-
ened with saccharin, sodium saccharin,
or a combination of both. Such packing
medium may be thickened with pectin
and may contain any mixture of any
edible organic salt or salts and any edi-
ble organic acid or acids as a flavor-en-
hancing agent, in a quantity not more
than is reasonably required for that
purpose.

(b)(1) The specified name of the food
is ‘“‘artificially sweetened . the
blank being filled in with the name
prescribed by §145.130 for canned figs
having the same optional fig ingre-
dient.

(2) The artificially sweetened food is
subject to the requirements for label
statement of ingredients used, as pre-
scribed for canned figs by §145.130. If
the packing medium is thickened with
pectin, the label shall bear the state-
ment ‘‘thickened with pectin’’. When
any organic salt or acid or any mixture
of two or more of these is added, the
label shall bear the common or usual
name of each such ingredient.

[42 FR 14414, Mar. 15, 1977, as amended at 58
FR 2880, Jan. 6, 1993]

§145.134 Canned preserved figs.

(a) Canned preserved figs is the food
prepared from one of the optional fig
ingredients specified in paragraph (b)
of this section and the packing medium
specified in paragraph (c) of this sec-
tion, to which citric acid or lemon
juice or concentrated lemon juice is
added, if necessary, in such quantity as
to reduce the pH of the finished prod-
uct to 4.9 or below. The figs are
precooked in the packing medium,
sealed in a container, and so processed
by heat, either before or after sealing,
as to prevent spoilage.
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(b) The optional fig ingredients re-
ferred to in paragraph (a) of this sec-
tion are whole mature figs of the light
or dark varieties that may be either
peeled or unpeeled.

(c)(1) The packing medium referred
to in paragraph (a) of this section is
prepared from water and one of the fol-
lowing optional sweetening ingredi-
ents:

(i) Sugar.

(ii) Invert sugar sirup.

(iii) Any mixture of optional sweet-
ening ingredients designated in para-
graphs (¢)(1) (i) and (ii) of this section.

(iv) Any of the optional sweetening
ingredients designated in paragraphs
(¢)(1) (i), (ii), and (iii) of this section
with dextrose: Provided, That the
weight of the solids of dextrose does
not exceed one-third of the total
weight of the solids of the combined
sweetening ingredients.

(v) Any of the optional sweetening
ingredients designated in paragraphs
(¢)(1) (1), (ii), and (iii) of this section
with corn sirup or with dried corn sirup
or with glucose sirup or with dried glu-
cose sirup, or with any two or more of
these: Provided, That the weight of the
solids of corn sirup, dried corn sirup,
glucose sirup, dried glucose sirup or
the sum of the weights of the solids of
corn sirup, dried corn sirup, glucose
sirup, and dried glucose sirup, in case
two or more of these are used, does not
exceed one-fourth of the total weight of
the solids of the combined sweetening
ingredients.

(vi) Any mixture of the optional in-
gredients designated in paragraphs
(c)(1) (iv) and (v) of this section.

(2) The density of the packing me-
dium described in paragraph (c)(1) of
this section, as measured on the Brix
hydrometer 15 days or more after the
figs are canned, is not less than 50° and
not more than 55°.

(d)(1) The name of the food is ‘‘Pre-
served Figs—Precooked in Sirup’’. For
the purpose of label declaration, the
words ‘‘Precooked in Sirup” may ap-
pear immediately below the words
“Preserved Figs”’, but there shall be no
intervening written, printed, or graph-
ic matter, and the letters used for the
words ‘‘Precooked in Sirup’’ shall be of
the same type style and not less than
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one-half the height of the letters in the
words ‘‘Preserved Figs”’.

(2) The label shall indicate which op-
tional fig ingredient specified in para-
graph (b) of this section is used.

(e) Wherever the name of the food ap-
pears on the label so conspicuously as
to be easily seen under customary con-
ditions of purchase, the words herein
specified, showing the optional fig in-
gredient used, shall immediately and
conspicuously precede or follow such
name without intervening written,
printed, or graphic matter, except that
the varietal name of the figs may so in-
tervene.

(f) 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.

[42 FR 14414, Mar. 15, 1977, as amended at 58
FR 2880, Jan. 6, 1993]

§145.135 Canned fruit cocktail.

(a) Identity—(1) Ingredients. Canned
fruit cocktail, canned cocktail fruits,
canned fruits for cocktail, is the food
prepared from the mixture of fresh, fro-
zen, or previously canned fruit ingredi-
ents of mature fruits in the forms and
proportions as provided in paragraph
(a)(2) of this section, and one of the op-
tional packing media specified in para-
graph (a)(3) of this section. Such food
may also contain one, or any combina-
tion of two or more, of the following
safe and suitable optional ingredients:

(i) Natural and artificial flavors.

(ii) Spice.

(iii) Vinegar, lemon juice, or organic
acids.

(iv) Ascorbic acid in an amount no
greater than necessary to preserve
color. Such food is sealed in a con-
tainer and before or after sealing is so
processed by heat as to prevent spoil-
age.

(2) Varietal types and styles. The fruit
ingredients referred to in paragraph
(a)(1) of this section, the forms of each,
and the percent by weight of each in
the mixture of drained fruit from the
finished canned fruit cocktail are as
follows:

(i) Peaches. Any firm yellow variety
of the species Prunus persica L., exclud-
ing nectarine varieties, which are pit-
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ted, peeled, and diced, not less than 30
percent and not more than 50 percent.

(ii) Pears. Any variety, of the species
Pyrus communis L. or Pyrus sinensis L.,
which are peeled, cored, and diced, not
less than 25 percent and not more than
45 percent.

(iii) Pineapples. Any variety, of the
species Ananas comosus L., which are
peeled, cored, and cut into sectors or
into dice, not less than 6 percent and
not more than 16 percent.

(iv) Grapes. Any seedless variety, of
the species Vitis vinifera L., or Vitis
labrusca L., not less than 6 percent and
not more than 20 percent.

(v) Cherries. Approximate halves or
whole pitted cherries of the species
Prunus cerasus L., not less than 2 per-
cent and not more than 6 percent, of
the following types:

(a) Cherries of any light, sweet vari-
ety;

(b) Cherries artificially colored red;
or

(c) Cherries artificially colored red
and flavored, natural or artificial.

Provided, That each 127.5 grams (4%
ounces avoirdupois) of the finished
canned fruit cocktail and each fraction
thereof greater than 56.7 grams (2
ounces avoirdupois) contain not less
than 2 sectors or 3 dice of pineapple
and not less than 1 approximate half of
the optional cherry ingredient.

(38) Packing media. (i) The optional
packing media referred to in paragraph
(a)(1) of this section, as defined in
§145.3 are:

(a) Water.

(b) Fruit juice(s) and water.

(c¢) Fruit juice(s).

Such packing media may be used as
such or any one or any combination of
two or more safe and suitable nutritive
carbohydrate sweetener(s) may be
added. Sweeteners defined in §145.3
shall be as defined therein, except that
a nutritive carbohydrate sweetener for
which a standard of identity has been
established in part 168 of this chapter
shall comply with such standard in lieu
of any definition that may appear in
§145.3.
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