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Processtime

Product pHrange % Moisture Food additive Federal Register  Apnroval date
temperature petition No. citation

Beverages

Carbonated soft drink Ambient 3.05-4.59 Y95% 243661 48 FR 31376 1/8/83
Carbonated soft, drink syrup Ambient 2.42-3.73 95% 2A3661 48 FR 31376 1/8/83
Refrigerated juice Ambient 2.70 ~70% 3A3694 51 FR 42999 11-28-86
Frozen juice Ambient 2.50-3.10 42-58% 3A3694 51 FR 42999 11-28-86
Aseptically packaged fruit 205°F/30 sec 4.5 )90% 5A3829 53 FR 20838 6/7/88
beverage

Beverages not previously Varies by product {45 Y95% 0A4198 58 FR 21096 4/19/93
approved

Tea Ambient 2.90-3.10 Y95% 4A3769 51 FR 43001 11/28/86
Dry mixes

Powdered soft drink Ambient NA® ~5% 3A2885 39 FR 27317 7/26/74
Gelatin mix Ambient NA ~5% 3A2885 39 FR 27317 1/26/14
Instant pudding Ambient NA ~5% 3A2885 39 FR 27317 /26114
Tabletop Ambient NA ~5% 342885 39 FR 27317 7/26/74
Dairy products

Yogurt Ambient 4.00-4.30 ~70% 6A3964 53 FR 20840 6/1/88
[ee cream 115F/25 sec 6.30-6.40 ~70% 5A3861 53 FR 20842 6/7/88
Frozen desserts-sherbet 175°F/25 sec 4.60 ~70% 5A3861 53 FR 20842 6/1/88
Flavored mitk 185°F/16 sec 6.70 81-83% 6A3945 53 FR 20841 6/1/88
Baked goods

Baked goods as a category  250-425°F/10-60 min  3.00-7.50 3-40%

Yellow cake 350°F/30 min Batter=1.15 ~33% TA4044 58 FR 21098 4/19/93
Cheese cake 250°F/30 min Batter=4.89 53% TA4044 58 FR 21098 4/19/93
Vanilla cookies 410°F/10 min Batter=6.55 7.5% TA4044 58 FR 21098 4/19/93
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Processtime

Food additive Federal Register

Product Hrange % Moisture o o Approval date
temperature P ge % petition No. citation PP
Lemon pie filling 375°F/30 min 3.54 53% TA4044 58 FR 21098 4/19/9%
Frozen frostings 100°F/5 min 3.00-7.00 11-18% TA4044 54 FR 23647 6/2/89
Fillings(cookies) Ambient 6.00-7.00 11-18% 6A3912 53 FR 40878 10/19/88
Frozen fruit toppings 170°F/60 min 3.60-4.60 70-90% 5A3874 54 FR 23646 6/2/89
Frozen dairy toppings 185°F/30 sec 6.00-7.00 »80% TA4014 54 FR 23647 6/2/89
Fruit spreads. toppings. 170°F/60 min 3.40-3.90 70-90% 6A3963 54 FR 31332 7/28/89
and syrups
Confections
Chewing gum 120°F/30 min 5.00-6.00 5-10% 3A2885 39 FR 27317 1/26/14
Hard candy 190-197°F/10-20 min NA &% TA4015 58 FR 19770 4/16/93
Soft candy(caramels) 217F/10 min 6.00-7.00  12% max. 0A4185 58 FR 19770 4/16/93
Breath mints 190°F/20 min NA (10% 4A3766 51 FR 43000 11/28/86
Miscellaneous
(3% EtOH malt beverage 185F/16 sec 4.30 ¥95% 2A4324 58 FR 21097 4/19/93
(1% EtOH malt beverage 185°F/16 sec 4.30 295% 6A3942 53 FR 20839 6/7/88
(1% EtOH malt beverages/ 185°F/16 sec 4.30 95% 7A4029 57 FR 3701 1/30/92
fruit juices
Ready-to-eat refrigerated Ambient ~4.50 ¥95% 4A3775 53 FR 20837 6/7/88
gelatin desserts
*Ambient = 68-72°F
*NA = Not applicable
‘Petition value-normal cook is 290°F/20 min
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A - Soft candy H- Breath mints

B - Hot pack still beverages 1 - Yogurt

C - Pie fillings J - Sherbet

D~ Yellow cake K - Flavored milk

E - Cookies L - Frozen fruit toppings

F - Cheese cake
G - Hard candy

M- Fruit spreads
N - Frostings and fillings
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% Moisture

O - Chewing gum V - Carbonated soft drink

P - Malt beverages syrup

Q- Refrigerated juice W- Other beverages
R - Tea X - Instant pudding
S - Gelatin Y - Tabletop

T - Powdered soft drinks
U - Carbonated soft, drinks

Z - Ice cream
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A - Carvonated soft drinks
B - Hot pack still beverages
C - Yogurt
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D - Cake
E - Powdered soft drinks
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