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TITLE 5—ADMINISTRATIVE
PERSONNEL

Chapter I—Civil Service Comrnussion

ParT 27—TEMPORARY CIVIL SERVICE REG-
TLATIONS

TRANSITION PROLIOTIONS, TRANSFERS AND
REAPPOINTMENTS

“"Paragraph (@) (1) of §27.16 (11 F R.
1431, 2435, 7929) is amended to read as
follows.

§ 27.16 Transition promotzons trans-
fers, reappoiniments. * *

(d) Reappomiment. (1) A former
employee to whom this section applies
may be reappomted within 30 days of
separation without prior approval of the
Commussion, subject to the conditions
prescribed by paragraph (c¢) of this sec-
tion for inter-agency transfer: Pronded,
That this period may be extended to 90
days in the case of an employee who
proves by g certificate signed by the head
of a liqmdated agency by which he was
last employed, that he had been requred
by the exigencies of the service to serve
continuously in active duty during the
final two months of the agency’s-opera-
tions and through the final date of its
legal existence.

(See. 3 E. O. 9691, Feb. 4, 1946 11 F. R.
1381)

[sEaL]  UwniTep STATES CIVIL SERV-
1cE COMMIISSION,
H. B. MITCEBELL,

President.

[F. R. Doc. 47-1677; Filed, Feb. 20, 194%;
8:45 a. m.]

TITLE 7—ACRICULTURE

Subtitle A—Office of the Secretary of
Agriculture

Parr 9—PRICE SUPPORT OF AGRICULTURAL
COLLIODITIES

CHICKENS AND TURKEYS

Public announcement has heretofore
been made (7 F. R. 9986, 9 F. R. 4837,
11 ¥. R. 2651), pursuant to the provisions
of section 4 (a) of the act approved July
1, 1941 (55 Stat. 498) as amended by the
act of October 2, 1942 (56 Stat. 768)
and the act of Februdry 28, 1944 (58
Stat. 105), that it was necessary to en-

courage the expansion of the production
of certain agricultural commodities, in-
eluding turkeys. The Secretary of Anri-
culture In accordance with such act,
hereby announces a change in the afore-
said announcements with respect to tur-
keys by limiting the periocd of each year
in which purchases will he made, and
the following statement of the commod-
ities and level of price support is hereby
substituted for the provision in the an-
nouncements heretofore made:

§9.3 <Chickens and turkeys. Chick-
ens (excluding chickens welghing less
than 312 pounds live weight and all
broilers) and turkeys (with purchases of
turkeys of the 1947 crop limited to the
period October 1947 through January
1948 and purchases of the 1943 crop
limited to the perlod October 1948
through December 1943) 80 percent of
the parity price, but in no event less than
specified prices to be anncunced from
time to time. (Sec. 4 (a), 55 Stat. 493,
as amended, 15 U. S. C. Sup. 7132-3)

Done at Washington, D. C. this 17th
day of February 1947,

[sEAL] CrLmron P. ANDENSON,
Secretary of Agriculture.

[F. R. Doec. 47-1657; Filed, Feb, 20, 1847;
8:46 a. m.]

-

Chapter VIl—Production and Mar-
keting Administration {Agriculiural
Adjustment)

PART 718—SeT-OFF ORDER
AGRICULTURAL ADJUSTLENT PAYZIENTS

This order is issued pursuant to the
autbority vested in the Secretary of Ag-
riculture by the item entitled “Payments
for Agricultural Adjustment” contained
in the Supplemental Appropriation Act,
fiscal year 1936, 49 Stat. 1116, as
amended; .by sections 7 to 17 of the Soil
Conservation and Domestic Allotment
Act, as amended (16 U. 8. C. 5302-530q),
by the item entitled “Price Adjustment
Payment to Cotton Producers” contained
in the Third Deficlency Appropriation
Act, fiscal year 1937, 50 Stat. 762, as
amended and modified; by Title III of
the Sugar Act of 1937, as amended (7
U. 8. C. 1131-1137), by sections 303 and
372 (¢) of Title III and by Title IV of the

@ (Continucd on next page)
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Agricultural Adjustment Act of 1938,
as amended (7T U. S. C. 1301, 1372 (&),
1401-1407) by the Price Adjustment
Act of 1938, Title V of Public Law 122,
75th Congress, 52 Stat. 819, and by sub«
sequent statutes authorizing payments
to farmers. Its purpose is to state the
conditions under which certain debts of
persons owing to the Government of the
United States on account of the indebt-
edness due and unpaid to any depart-
ment, establishment, or independent
agency of the Government, any corpora-
tion all the stock of which is owned by
the United States, or any bureau, admin-
istration, or corporation in, the Depart-
ment of Agriculture, will be set off against
any payments which may be payable to
such persons under any of said statutes,
consistent with protecting the interests
of the United States and effectuating
the purposes of said statutes.

Sec,
718.1
7182
7183

Cases in which set-offs applicable.
Condition of set-offs.

Priority of set-offs,

7184 Manner of notice.

718,56 Effect of this part.

AvuTHoriTy: §§ 7181 to 718.5, Incluslve, 8-
sued under 40 Stat. 1116, 1148, 50 Stat, 762,
909, 52 Stat. 45, 65, 70, 819, 60 Stat, 237; 16
TU. 8.-C. 590g-390q, 7 U. 8, C. and Sup. 1131~
1137, 1303, 1372 (c), 1401-1407.

§718.1 Cuases in which set-offs appli«
cable. Subject to the provisos contained
in §'718.2, set-offs shall be made, but
limited to, the following cases, except
that the chlef of any creditor agenocy
within the Department of Agricul-
ture, or his authorized representative,
may wéaive or subordinate the right of
the creditor agency to a set-off of all or
a part of the indebtedness if he deems
such action in the interests of the pro-
gram administered by such agency*

(a) The debtor has committed a fraud
against the United States, or there is
evidence establishing material misrep-
resentation of fact, in securing & loan
from the United States, without which
fraudulent act or material misrepre-
sentation the loan would not have been
made or would have otherwise been made
1n & smaller amount.

(b) A person is indebted to the Fed-
eral Crop Insurance Corporation for dny
unpaid premium payable to it under the
terms of a crop insurance contract or
on account of his having received an in-
demnity payment in excess of that finally
determined to be due.

(c) A person who Is indebted to the
Farmers Home Administration has failed
to use the borrowed funds for the pur-
poses specified in the written loan docu-
ment, or has, in bad faith, disposed of
property covered by o mortgage, deed
of trust, or lien instrument glven to
secure the loan.

(d) A person is indebted to the Fleld
Service Branch, Production and Mar-
keting Administration, or to any other
agency of the Department of Agricul-
ture by reason of any payments certi-
fied on vouchers or on sight-drafts by
the Ptroduction and Marketing Admin-
istration State Offices or by the County
Agricultural Conservation Associations,

(e) A person is indebted to the Com-
modity Credit Corporation in connection
with & loan or purchase agreement with
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respect to which there has been failure
to comply with the terms.

(f) Any account or renewal thereof
ansmg from the loan operations of the
Farmers Home Admimstration (or
predecessor agency) of Farm Credit Ad-
mnistration (1)- becomes finally due on
or.after July I, 1939, and (2) has nof
been finally settled by such creditor
agency within a period of two years
thereof, and, at the expiration of such
two-year period, (i) the debtor 1s not &
client of and does not have a current
loan from such creditor agency (except
for collection purposes) and (ii) such
creditor agency considers a request for
set-off 1n such case to be 1n the mnterest
of its program.

(g) The United States or a corpora-
tion all the stock of which is owned
by the United States has secured &
Judgment against the debtor which re-
mans unsatisfied.

(h) A person is-indebted to the Re-
gonal Agricultural Credit Corporation
of Washington, D. C., on a limited lia-
bility advance maden furtherance of
food production, and has failed to pay
to the corporation, pursuant to written
agreement, the amount paid or allowed
to him as pgyments from funds appro-
priated by section 32 of Public Law No.
320, 74th Congress, under the 1943 Agri-
cultural Conservation Program: Pro-
vided, however That -any such set-off
shall be limited to the amount paid or
allowed as aforesaid.

§718.2 Conditions of set-offs. The
following provisos shall apply in making
set-offs, except that only paragraph (c)
of this section shall apply to thescase
designated 1n § 718.1 (d) and paragraph
(e) of this section shall not apply to the
case designated m § 718.1 (h)

(a) Request for set-off shall be on
Form AAA-402, “Request for Set-Off
against Payments under Programs Ad-
mimistered by the Field Service Branch,”
and all the information requred by
such form must be included. Section
-IT, “Certification,” must be signed by an
authorized representative of the depart-
ment, establishment, or independent
agency of the Government requesting
the set-off. Requests for set-offs by
agencies of the Government not within
the Depariment of Agriculture coming
within paragraph €g)_of § 718.1 shall be
submitted on Form AAA-396, “Request
and Certification to the Field Service
Branch for Allowance of Set-Off Pursu-
ant to Classification (g) of the Order
Governing Set-offs.Revised by the Sec-
retary of Agniculture August 18, 1939.”
Form AAA-396 may also be used by bu-
reaus within the Department to file re-
quests for set-offs coming within para-
graph (g) of § 718.1.

(b) The amount of the indebtedness
shall be stated separately as (1) prin-
cipal and (2) interest (where applicable)
computed to the date indicated on the
request. If the creditor agency desires
that additional interest be computed on
the principal,.q factor (daily or monthly)
shall be furmished for computing such
mierest. The amount to be set off shall
not exceed the principal sum(s) owed by
the debtor and the interest charges com-
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puted (in accordance with the procedure
governing the program under.which the
indebtedness arose) to the date of prep-
aration of the application for payment
against which the set-off is to be made.

(c) Whenever a set-off is to be effect-
ed by means of a direct settlement, the
amount of the indebtedness, insofar as
this order is concerned, shall be reduced
at the time the voucher is transmitted to
the Claims Division of the General Ac-
counting Office by the amount of pay-
ment administratively certified subject
to deduction.

(d) In no case shall a payment be with-
held for the purpose of making a set-off
subsequent to the initial administrative
certification for payment of the voucher.

(e) In no case shall any department,
independent agency, bureau, or admin-
istration, other than the Field Service
Branch of the Production and Marketing
Administration, or corporation all the
stock of which is owned by the United
States, communicate with any officer or
employee of any County Agricultural
Conservation Assoclation, or other asso-
ciation, or committee of producers, with
a view to securing the set-off, or with a
view to the withholding of any checlk is-
sued pursuant to any of the above-cited
acts which may be in, or come into, his or
their hands awalting delivery to the
payee: Provided, howerer "That with re-
spect to cases coming within paragraph
(g) of § 718.1 inquiry may be made at the
office of the County Agricultural Con-
servation Association as to whether the
judgment-debtor has filed with respect
to & particular crop year an intention to
participate in one or more of the pro-
grams administered by the Field Service
Branch.

(f) Forms AAA-396 and AAA-402 ex-
ecuted by bureaus, administrations, or
corporations within the Department of
Agriculture, shall be flled with the ap-
plicable State ofiices of the Production
and Marketing Administration. Forms
AAA-386 and AAA-402 executed by agen-
cies of the Government not within the
Department of Agriculture shall be filed
with the Director of the Field Service
Branch, or, with the prior approval of the
Director, may be filed with the applicable
State office.

§ 718.3 Priorily of set-offs. Irrespec-
tive of the time of recordation on the reg-
ister of indebtedness in the office of the
county agricultural concervation asso-
ciation, any claim to the right of set-off
made by the Department of Agriculture
shall have priority over any claim to such
right made by any other deparfment, in-
dependent agency, or establishment of
the Government, and claims within the
Department of Agriculture shall be satis-
fled in the following order of priority,
namely* Field Service Branch, Sugar
Branch, Commodity Credit Corporation,
Federal Crop Insurance Corporation,
Farmers Home Administration, and
Farm Credit Administration.

§718.4 Manner of notice. The head
of any department, independent agency,
or establishment of the Government, in-
cluding any administration or burezu of
the Department of Agriculture, desiring
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that set-ofis be made In any cases com-
ine within the terms of this part, shzll
give written notice to that effect to the
Director of the Field Service Branch in
order that the necessary procedure may
be established and approved by hm.
The Director of the Field Szrvice Branch
is hereby authorized to revise such exist-
ing forms and to issue such new forms
and procedures as may be reqinred from
time to time for the proper adminisira-
tion of this part. -

§ 7118.5 Effect of this part. 'This part
supersedes the Revised Order Governing
Set-Offs entered by the Secretary of Ag-
glé:u;ggre May 8, 1937 (as revised October

, 1843).

Done at Washington, D. C., this Ith
day of February 1947.
[sear] CLINIOX P. ANDERSOY,
Secretary of Agticulture.

{P. R. Dos. 47-1638; Filed, Feb. 20, 1947;
8:45 a. m.}]

TITLE 6—AGRICULTURAL CREDIT

Chapter I—Farm Credit Administra-
tion, Depariment of Agnculiure

Subchopter A—Administrative Provisions
[FCA Ozdzr 446]
PART 3—FUNCTIONS OF ADMINISTRATIVE

OFFICERS

AUTHORITY, AND DESIGNATION OF ORDER OF
PRECEDENCE, OF DEPUTIY INTERNMEDIATE
CREDIT COXIMISSIONER, ASSISTANT INTEZ~
MEDIATE CREDIT COMTOSSIONER, AND
ASSISTANT DEPUTY INTERMEDIATE CREDIT
COXIUSSIORER TO ACT AS INTERMEDIATE
CREDIT COIMMISSIONER I AESENCE OF
LATIER

Szction 3.31 (9 F. R. 191) of Title 6,
Code of Federal Regulations, is hereby
amended to read as follows:

$3.31 Authority, and designatiorn of
order of precedence, of Deputy Interme-
diate Credit Commessioner, Assistant In-
termediate Credit Commusswoner ond
Assistant Depuly Intermedicte Credit
Commissioner to act aes Intermediate
Credit Commissioner in the avsence of
the latter. Arthur C. Sullivan, Deputy
Intermediate Credit Commussioner, 1S
hereby outhorizad to execute and par-
form all functions, powers, authority,
and duties pertaining fo the office of In-
termediate Credit Commissioner 1mn the
event that the Intermediate Credit Com-
missioner is unavailable to act by rezson
of absence from the central office of the
Farm Credit Administration or for any
other cause.

Martin H. Uelsmani, Assistant Inter-
mediate Credit Commissioner, 1s hereby
authorized to execute and perform all
functions, powers, authority, and duties
perfaining to the office of Intermediate
Credit Commissioner in the event that
the Intermediate Credit Commuissioner
and Deputy Intermediate Credit Com-
missioner Arthur C. Sullivan are unavail-
able to act by reason of absence from
the central ofiice of the Farm Credit Ad-
ministration or for any other cause.

Franklin D, Van Sant, AssistantDeputy
Intermediate Credit Commissioner, 1s
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hereby authorized to execute and per-
form all functions, powers, authority,
and duties pertaining to the office of
the Intermediate Credit Commussioner
in the event that the Intermediate
Credit Commissioner, Deputy Interme-
diate Credit Commissioner Arthur C.
Sullivan, and Assistant Intermediate
Credit Commissioner Martin H. Uels-
mann are unavailable to act by reason
of absence from the central office of the
Farm Credit Admimstration or for any
other cause.

(Sec. 80 (b) 48 Stat. 273; 12 U. 8. C.
638 (b), E. O, 6084, Mar. 27, 1933, 6 F. R.
1.1 (m))

[sEAL] I. W Ducean,
Governor
FEBRUARY 17, 1947,
[F. R. Doc. 47-1679; Filed, Feb, 20, 1947;
8:45 a. m.]

Subchapter F—Banks for Cooperatives
[FCA Order 447]

PART '10—LOAN INTEREST RATES AND
SECURITY

INTEREST RATE ON CONTINENTAL COMMODITY
LOANS

Section 70,81 (8 F R, 12037) of Title 6
of the Code of Federal Regulations 1s
hereby amended, effective March 1, 1947,
to read as fo}}O\VS:

§170.81 Interest rate on Continental
Commodity Loans. Except as specified
in § 70.81-50, and except as provided in
this section with respect to the Berkeley
Bank for Cooperatives, the rate of mter-
est on all loans upon the security of
commodities made on or after February
24, 1939, by any district bank for cooper-
atives, the Central Bank for Coopera-
tives, or from the Revolving Fund author-
ized by the Agricultural Marketing Act’
(sec. 7, 46 Stat. 14; 12 U. S. C. 114le) as
amended, for the purposes specified m
section 7 (a) (1) of that act, shall be 1%,
per centum per annum. The rate of
interest on all such loans made on or
after March 1,.1947, by the Berkeley Bank
for Cooperatives shall be 134 per centum
per annum.

(Secs. 34, 41, 48, Stat. 262, 264, sec. 11,
49 Stat. 316; 12 U. S. C. 1134c, 1134j,
11411)

[sEAr] I. W DUuGGAN,

Governor
FEBRUARY 17, 1947,

[F. R. Doc. 47-1680; Filed,-¥eb. 20, 1947;
8:47 a. m.]

TITLE 31—MONEY AND
FINANCE

Chapter |—Monetary Offices,
Department of the Treasury

[1947 Dept. Cire. No. 1]
PART 129—VALUES oF FOREIGN MONEYS
QUARTER BEGINNING JANUARY 1, 1947

JANDARY 1, 1947.

8 129.10 Calendar vear 1947—(a)
Quarter beginming January 1, 1947 Pur-
suant to section 522, Title IV, of the Tariff

RULES AND REGULATIONS

Act of 1930, reenacting section 25 of the
act of August 27, 1894, as amended, the
following estimates by the Director of the
Mint of the values of foreign monetary
units are hereby proclaimed to be the
values of such units 1n terms of the money
of account of the United States thal are
to be followed in estimating the value of
all foreign merchandise exported tc the
United States during the quarter begin-
ning January 1, 1947, expressed in any
such foreign monetary units: Provided,
however That if no such value has been

[The value of fore);
gold content of the foreign unit an

proclaimed, or if the value so proclaimed
varies by 5 per centum or more from o
value measured by the buying rate in the
New York market at noon on the day of
exportation, conversion shall be made at
a value measured by such buying rate as
determined and certified by the Federal
Reserve Bank of Néw York and published
by the Secretary of the Treasury pur«
suant to the provisions of section 522,
Title IV of the Tariff Act of 1930,

[sEaL] E. H. Forry, Jr,
Acting Secretary of the Treasury.

monetary units, as shown below in terms of United Statesmoney, is tho ratin between the leﬁnl
b d the Iegal gold content of the United States dollar. 1t should be noted that this
value, with respect to most countrles, varles widely from the present exchange rates.,

Countricsnot having a legally

defined gold nmonetary unit, or those for which current information is not available, are emitted)]

Va.ue in
Country Monetary unit te{,‘?g?r Remarks
- money
Brazilecce creecaaaa Cruzeiro $0.2025 | Decreo law of Oct. 6, 1942, established the cruzelro s tho
unit of cufrency, r¢placing tho milrels, Converslon of
. notes into gold suspended Nov. 22, 1939,
Canada and New- | Dollar.eacaoeoocoaee-- 16931 Redemgtion of notes into gold suspended. Export of gold
foundland, prohibited cxcept under lcense, '
Colombia..._....... PeSOm e caeccccaecenas .5714 | Present gold content ¢f 66424 grams of gold 9/10 fino cxtabis
lished by law of Nov, 19, 103%, effective Nov. 30, 1048,
Obligation to sell gold suspended Sopt. 24, 1031,
Cuba Peso. 1.0000 | Gold content of .9373 gram 9/10 fine cstablished by Law No,
iﬂ of;%\fizﬁg 422, 1034, and confirmed by Law No, 410 of
ug. .
EgyPt .............. Pound (100 puasters)...| £.36%2 | Conversion of notes into gold suspended Sept. 21, 1031, »
Ethiopif.ccccenamaan 711 S, .4023 | Now unit established by Proclamation of the Emperer
on May 25, 1045, eflactive July 23, 1045,
Finland._. --{ Markka..... Jd .04 Co;lxversion of notes into gold suspended Oct. 12, 1031,
Great Britain._..... Pound sterling...._... £.2397 O}é ig%ﬁ;lnl%%lsen gold at legal monetary par suspended
ept. .
Guatemala Quefzal 1.0000 | Deéreo No. 203 of Dee, 10, 1045, defined the monetary unit
as 15 541 grains gokl 9/10 fine, Coanversion of noted into
3 gold sus%endcd Mar. 6, 1033,
Haitt Gourde . 2000 Nfitiﬁnal ank notes redeemablo on domand in U, 8,
ollars,
Hungary. Forint . 0852 Nog lﬁxit }’ﬁ“}gﬁ@ 13,210 forint per kilogram flno gold,
offective July 1946,
Ircland Pound £.2307 | Conversion of notes into gold suspended Sept. 21, 1031,
Nicaragua.ccemcnaa- Cordoba. .eccucaacanan 1.6933 | Embargo on gold exports Nov., 13, 1631,
Panama Balboa. 1.0000 | U. 8. money principal circulating modium,
Peru Sol .4740 | Conversidn of notes into pold suspended May 18, 1032
exchange control established Jan, 23, 1045,
Rumania Leu .0101 | Exchange control established May 18, 1932,
Sweden, Krona .4537 | Conversion of notes Into gold suspended Sept. 29, 1031,
le?nca of South | Pound..o_ccevaeunann #.2397 | Conversion of notes irto gold suspended Dee. 23, 1032,
rica.
Union of Soviet So- | Ruble.--ooeeeeaecaanee .1981 | On basis of 5.6807 rubles per gram of flne gold.»
calist Republics.
TUruguay. Peso L6583 | Present gold content of 0.535018 graras flne established by
_ law of Jan, 18, 1033, Conversion of notes into gold sus.
genctle_cll léxztig. 2, 1014; exchango control established
) ept. .
Venezuela, Bolivar, . 3257 Exchangé control estublished Dec. 12, 1038,

(Sec. 25, 28 Stat. 552, sec. 403, 42 Stat. 17,

31U.8.C.372)

sec. 522, 42 Stat. 974, sec, 522, 46 Stat, 739;

[F. R. Doc. 47-1681; Filed, Feb. 20, 1947; 8:45 a. m.]

TITLE 14—CIVIL AVIATION

Chapter Il—Admstrator of Civil
Aeronautics, Department of Com-
merce

PART 555—ACQUISITION BY PUBLIC AGEN-
CIES FOR PUBLIC AIRPORT PURPOSES OF
LANDS OWNED OR CONTROLLED BY THE
UNITED STATES

COVENANTS IN INSTRUMENTS OF CONVEYANCE

Acting pursuant to the authority
vested in me by section 16 of the Federal
Awrport .Act (Pub. Law No. 377, 79th
Cong., 60 Stat. 170) I hereby amend
Part 555 of the regulations of the Ad-
mimstrator of Civil Aeronautics, as fol-
Jows:

By damending §555.11 (a) (1) (12
F R. 145) to read as follows:

§555.11 Covenants,reservation clause,
and reverter clause wn wnstruments of
conveyance, (a) * * *

(1) Covenants. 'The Administrator
will request the inclusion in the instru-
ment of conveyance of such covenants
as he may deem necessary in the specific
case involved to assure that the lands
requested will be used for the operation,
or the development and operation, of a
public airport, and in addition, & cove
nant to the effect that any subsequent
transfer will be subject to all the
covenants, conditions and limitations
contained in said instrument of convey-
ance.

This amendment shall become effec-
tive upon publication in the FEDERAL
REGISTER,

(Pub. Law No. 377, 79th Cong., 60 Stat.
170)
[sEAL} T, P WRrIGHT,
Administrator of Civil Aeronauiics.

[F. R. Doc. 47-1665; Filed, Feb. 20, 1047;
8:46 a. m.]
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TITLE 32—NATIONAL DEFENSE

Chapier IX—Office of Temporary Con-
trols, Civilian Production Adminis-
fration

AuTHORITY: Regulations in this chapter un-
less otherwisg'noted at the end of documents
affected, issued under sec. 2 (a), 54 Stat. 676,
as amended by 55 Stat. 236, 56 Stat. 177, 68
Stat. 827 and 59 Stat. 658, Public Laws 388
and 475, 79th Cong.; E. O. 9024, 7 F. R. 329;
E. 0.9040, 7 F. R. 527; E. 0. 9125, 7 F, R. 2719;
E. 0. 9599, 10 F. R. 10155; E. Q. 9638, 10 F. R.
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12591; C. P. A. Rep. 1, Wov. b, 1845, 10 F. R.
13714; Housing Expediter’s Prioritics Order 1,
Aug 27, 1946, 11 F, R. 9507; E. Q. 9€09, Dee. 12,
1246, 11 F. R. 14281; OTC Reg. 1, 11 P, R.
14311,
PaART 3293—CHE?TCALS
[General Allocation Order LI-300, Appendiccs
4, B and C, as Amended Feb, 20, 1947]
CHELICAL AND ALLIED PRODUCIS

Appendices A, B and C of General Allo-
cation. Order M-300, §3293.1000, are
amended to read as follows:

APPENDIX A—ALLOCATION USING FORUS CPA-2345 AND CPA-2310
No1Ee: Appendix A amended February 20, 1847,

No Materlals Scheduled

APPENDIX B—ArL0CATION USING STPFLIERS' FORM CPA-2947 WiTH CustonERS' Usk CERTIVICATES
Nortre: Appendix B amended February 20, 1047,

Smnllolrlgcrlfxemptgg Inithl  allzeat!
Suppliers’ fling |  Per abiocation por Repart en Form | 18I0 ceatlin
Matenal Schedule _oam (or other spreificd date and allixa.
date (CPA-2049) | B0, O o o eertin- | CPA-342 Ush peried
cate required
@ @ @ > ) [t0} @
14
Streptomyain .{ 119 (issued | 20tA.. oo Nene (no certifieates | On Ferm CPA- { 3-1-46: month.
2-21-46). required). 2047,

APPENDIX C—ALLOCATION USING FORM CPA-~247 FOR SUPFLIERS WiTh CUSTOMERS' FOoRY CPA-23457on LARGE
ORDEES AXD USE CERTIFICATES FOL INTERMEDIATE ORDER

Nortze: Appendix C amended February 20, 1047,

Customers' applicaticns
Matenial Schedulo

On Form CPA-25, filing date | Use ccrtifieate ?mnm.'-:s per
and oguanmles per allegaticn alleeation period fram all
period from all supplers supplicrs

Q@) @) (&) ()
Phenolic resin molding | 121 (issued S-6—40).....} 5th Neoo, -
compounds.

Small order exemption

allocation period (or other Initial alloeation date and

Supnge:s' ﬂlm_;f_z)da!e Report on Form CPA-32442

specified period) = allezation perdsd
®) KW} @ )
5 pound 16th -} None §-1~4%; manth,

Issued thus 20th day of February 19417.

CIVILIAN PRODUCTION
ADIIINISTRATION,
By J. JosepHE WHELAN,
Recording Secretary.

[F R. Doc. 47-1732; Filed, Feb. 20, 1947;
11:34 a. m.]

Amend paragreph (d) to read as fol-
lows:

(d) Customs officers issuing mail en-
tries shall review their records of such
entries weekly and promptly request
postmasters on form 3439 to account for
entries not returned within 30 d:ys after
the date of issuance thereof -accom-
panied by the duty or proper evidence
of exemption from duty. Should the
postmaster fail to make proper account-
ing within a reasonable time, the facts
shall be reported to the Chief Inspector,
Post Office Department, Washington,
D. C,, for investigation, unless the ac-
countable sum involved is $10 or less
and the report of the postmaster or other
circumstances indicate to the collector
that an investigation by the chief inspec-
tor is not warranted. In the case of de-
linquencies arising at ports of eatry
other than headquarters ports, the re-

- port to the chief inspector shall be made
through the headquarters port. The
chief inspector shall promptly advise the
collector of customs.of the result of the
investigation.

TITLE 39—POSTAL SERVICE

Chapter [—Post Office Depariment

PART 22—TREATMENT OF MATL MATTER RE~
cewed Front FOREIGN COUNTRIES In-
VOLVING THE CUSTOMS REVENUE

JOINT REGULATIONS ADOPTED BY SECRETARY
OF TREASURY AND POSTLIASTER GENERAL
GOVERWING TREATLIENT OF LIAIL IMATTER
RECEIVED FROM FOREIGN COUNTRIES IN-
VOLVING CUSTOMS REVENUE

In §22.16 Postmasters to collect duty
and forward same ito customs officer
(39 GFR, 10 F. R. 748, 11 F. R. 849) make
the following changes:
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(R. S. 161, 336, secs. 304, 309, 42 Staf.
24, 25, Sec. 498, 46 Stat. 7123; 5 U. S. C.
22, 369,18 T. 8. C. 1493)

¥. H. Forey, Jr.,
Acting Secretary of the Treasury.

[seaLl Rocerr E. HANNEGAN,
Postmaster General.

[F. R. Doc. 47-1656; Filed, Feb. 20, 1847;
8:46 2. m.]

TITLE 42-=PUBLIC HEALTH

Chapter —Public Heplth Serv:ice,
Federal Security Agency

PART 14—ALLOWANCES TO FILIPINO
s Im:m
&C.

14.1 Definitions.
142 Allowances.
143 Additional provisions.

AvTtHoMIY: §§ 14.1 t0 143, Inclusive, fssued
under cecs. 305, 311 (c) and (d), €9 Stat. 136,
139; §0 U. S. C., App. Sup. 1735, 1791,

§14.1 De:finitions. As used in this
part, terms shall have the following
meanings:

(a) Program. The program carried
on by and under the supervision of the.
Surgeon General of the Public Health
Service (hereinafter referred to as the
Service) for the training of Filimmoes m
public health metheds and admimstra-
tion pursuant to the provisions of see-
tions 305 and 311 (¢) and (d) of the
Philippine Rehabilitation-Act of 1946.

(b) Trainee. A psrsonreceiving tramn-
ing or instruction under the program.

(c) Baggage. Public property, or pri-
vate property to be used exclusively for
official business, and weanng apparel
needed by a trainee while engaged in
travel or in receiving training, together
with the necessary containers.

(d) Excess baggage. Baggage in ex-
cess of the welght or of a size greater
than that carrfed free by persons en-
gaged in transportation.

8142 Allowances. A trainee shall re-
ceive allowances with respzct to the fol-
lowing:

(a) Transportation. First-class ac-
commodations on steamship, awrplane,
railwray, or other means of conveyance,
from his home in the Philippines to the
first place at which he is fo study or
recelve training, and from such place,
or other place to which he has be2en au-~
thorized: to go, to his home; and ram-
bursement for necessary taxi fares.

() Per diem wmn licu of subsistence.
(1) Per diem of 57.00, 1n Yeu of subsist-
ence and all incidental expanses, includ-
ing gratuitous fees, et catera, while frav-
eling to and from the United States (ex-
cept for the period spent. on sca-going
veszels) while on authonzed or emer-
geney stop-overs; and twhile in a travel
status within the United States, which
status shall terminate on the day a
trainee arrives at the first place where
he is to study or receive traiming and
shall recommence on the day he leaves
that place, or other place to which he has
been authorized to go, to return fo his
home.

(2} Per diem of $3.50, unless another
rate not to exceed $7.00 15 authorizad, m

4
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lieu of subsistence and all incidental ex-
penses including gratuitous fees, and the
cost of steamer chairs, rugs and cushions,
et cetera, while traveling on sea-going
vessels outside the continental limits of
the United States.

(¢) Baggage charges. Reimburse-
ment, upon presentation of receipts, or
shipping charges for baggage, as follows:

(1) If travel is performed by air, for
excess baggage not to exceed 50 pounds
in weight, when shipped as excess bag-
gage or by air express.

(2) If travel is performed by means

other than air, for a total of 250 pounds ~

}n weight, including all baggage carried
ree,

(d) Additional allowance, An allow-
ance of $25 for the first month or frac-
tion thereof while engaged in traveling
from his home to the United States, com-
mencing on ‘the day of departure, in
addition to all other allowances.

(e) Books and equipment. Not to ex-
ceed $100 for books, equipment and re-
Iated incidental expenses.

(f) Tuition. Actual tuition costs and
related fees. Payment of such costs and
fees shall be made by the Service di-
rectly to the institution or facility con-
cerned upon presentation of an itemmzed
voucher coun/tersigned by the trainee.

RULES AND REGULATIONS

(g) Clothing. Not to exceed $200 for ~

winter clothing not normally worn by a
trainee but necessary to enable him to
participate in the program, upon prior
individual.authorization.

(h) Travel. For travel from one place
of study or traming to another, or for
travel in furtherance of study or train-
ing, lowest first-class transportation
available on a common carrier: or reim-
bursement for expenses not exceeding
the mimimum cost of such transporta-
tion; and, i1n either event, rexmburse-
ment for necessary taxi fares.

() Mawntenance. An amount to be
fixed 1individually for each trainee, but
not to exceed $180 per month, beginning
with the day upon which a trainee arrives
at his first place of study or tramng,
and not to exceed twelve months of
study or traiming. The allowance au-
thorized by this paragraph shall be pay-
able in semimonthly mnstaliments.

§ 143 Addifional promsions. The
foregoing provisions shall be subjzct to
the following:

(a) Computation of fractionol days.
In computing per diem, allowances, and
other payments which may become, pay-
able to a trainee, fractional days shall be
counted-as full days, the status at the

end of the calendar day determining the
status for the whole.day.

(b) Emergency or additioncl author-
ization. Any emergency or additional
payment deemed necessary under the
program, if allowable under existing law,
may be authorized whether or not specifi-
cally provided for in this part.

(¢) Cancellation. If, in the judgment
of the Surgeon General or his authorized
representative, a trainee has not main-
tained a satisfactory record of performs-
ance, or has otherwise become unfit to
receive training or instruction, his
traiming or instruction shall be termi-
nated and he shall not thereafter receive
any further allowances under paragraphs
(&) () (&) (h) or () of § 14.2,

Effective date. The provisions of this
part shall become effective upon the
date of thewr publication in the FEDERAL
REGISTER.

Y
[seAL] THOMAS PARRAN,

Surgeot General,
Approved: February 18, 1947,

Warson B. MILLER,
Federal Security Administrator

[F. R. Doc. 47-1690; Filed, Fob, 20, 1047
8:46 a. m.]

PROPOSED RULE MAKING

FEDERAL SECURITY AGENCY
Food and Drug Administration

[21 CFR, Part 191
[Docket No. FDC-46]

STANDARDS OF IDENTITY FOR CHEESES,
PrOCESSED CHEESES, CHEESE FooODs,
CHEESE SPREADS, AND RELATED FoODS

NOTICE OF HEZRING

In the matter of proposals to amend
the definitions and standards of identity
for cheddar cheese, washed curd cheese,
and colby cheese and to establish defini-
tions and standards of identity for other
cheeses, processed cheeses, cheese foods,
cheese spreads, and related faods.

Notice 1s hereby given that the Admn-
istrator of the Federal Security Agency
on his own initiative, 1n accordance with
the provisions of sections 401 and 701 of
the Federal Food, Drug, and Cosmetic
Act (52 Stat. 1046, 1055; 21 U. S. C. 341,
371) will hold a public hearing commenc-
ing at 10 o’clock 1n the mornming of April
8, 1947 in Room 5541 Social Security
Building, Independence Avenue between
Third cand Fourth Streets Southwest,
Washington, D. C., for the purpose of re-
ceiving evidence upon the basis of which
regulations may be promulgated amend-
ing the definitions and standards of iden-
tity for cheddar cheese, washed curd
cheese, and colby cheese, and establish-
ing reasonable definitions and standards
of identity for cheddar cheese for manu-
facturing, washed curd cheese for manu-
facturing, colby cheese for manufactur-
g, granular cheese, granular cheese for

manufacturing, swiss cheese, swiss cheese
for manufacturing, brick cheese, brick
cheese for manufacturing, muenster
cheese, edam cheese, gouda cheese, blue
mold cheese, camembert cheese, limbur-
ger cheese, monterey cheese, high mois-
ture jack cheese, provolone cheese, par-
mesan cheese, monte cheese, modena
cheese, romano cheese, asiago fresh
cheese, asiago medium cheese, asiago old
cheese, gorgonzola cheese, cook cheese,
hard cheese, semi-soft cheese, soit rip-
ened cheese, noekkelost cheese,” pasteur-
jzed process cheese, pasteurized process
cheese with fruits, vegetables, and meats,
pasteurized process pimento cheese, pas-
teurized process cheese foods, pasteur-
1zed process cheese foods with fruits,
vegetables, and meats, pasteurized proc-
ess cheese spreads, pasfeurized rrocess
cheese spreads with fruits, vegetables, and
meats, cold pack cheese, cold pack cheese
foods, cold pack cheese foods with fruits,
vegetables, and meats, and other related
foods if the evidence so indicates.

Edward E. Turkel 1s hereby desig-
nated presiding officer to conduct the
hearing, 1n the place of the Admims~
trator, with full authority to administer
oaths and affirmations and to do all
dther things appropriate to the conduct
of the hearing. The presiding ofiicer 1s
required to certify the entire record of
the proceedings to the Administrator for
initial decision,

The hearing will be conducted mn ac-
cordance with the rules of practice pro-
vided therefor.

At the hearing .evidence will be re-
stricted to testimony and exhibits that

1

are relevant and material to the issues
contained in the proposals,

Proposed regulations, embodying in
part suggestions of members of the af-
fected industry, are set forth below,
These proposals are subject to adoption,
rejection, amendment, and modification,
m whole or in part, as the evidence of
record adduced at the hearing may
require..

Proposed amendments to the defini-
tions and stendards of identity of ched-
dar cheese, cheese; washed curd cheese,
soaked curd cheese; colby cheese: For
convenience a definition and standard
of icentity for each of these foods which

-neludes the proposed amendments fol«

lows. The proposed changes are seb
forth in brackets.

§ 19.500 Cheddar cheese, cheese; iden-
tity. (a) Cheddar cheese, cheese, is the
food prepared from milk by the pro-
cedure set forth in paragraph (b). of
this section, [or by another proceduro:
Provided, The chemical and physical
properties of the finished cheese are the
same as when the procedure set forth
1 paragraph (b) of this section is usedl.
It contains not more than 39 percent
of moisture, and its solids contain not
less than 50 percent of milkk fat, as de-
termined by the methods prescribed in
paragraph (¢) of this section.

() Milk, which may be pasteurized.
and which may be warmed, is subjected
to the action of harmless lactic-acld-
producing bacteria, present in such milkk
or added tihereto. [Purified calcium
chloride may be added in & quantity of
not more than 0.02 percent (caleulated
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as anhydrous calcium chlonde) of the
weight of sich milk.] Harmless artificial
coloring may be added. Sufficient ren-
net 1s added to set the milk to a semi-
solid mass. The mass is so cut, stirred,

and heated with continued stirring, as.

to promote [and regulate] the separation
of whey and curd. The whey 1s drained
off and the curd is matted into a cohesive
mass. The mass i1s cut mto slabs which
are so piled and handled as to promote
the dramnage of whey and the develop-
ment of acidity. The slabs are then cub
into pieces, which may be rnsed by
sprinkling or pouring”water over them,
with free and continuous dramnage; but
the duration of such rinsing is so limited
that only the whey on the surface of
such pieces 1s removed. The curd is
salted, stirred, further drained, and
pressed mnto forms. [A harmless enzyme
preparation, contaming one or more of
the following enzymes, may be added at
any time during the above described
process: Amylase, catalase, erepsin,
lipase, papain, pepsin, sucrase, trypsin,
lactase, bromelin, zymase, chymotrypsmn.
The solids content of the enzyme prepa-~
ration added does not exceed 0.1 percent
of the weight of the milk used.]

[In case the milk used 1s not pasteur-
1zed, the curd made therefrom after being
pressed 1mnto forms 1s held in storage at
a temperature of not less than 35° F. for
not less than —_.. days. The pressed
curd may be coated with paraffin or other
similar matenal, but such paraffin or
other similar material 1s not colored red
or green.]

(c) Determine moisture by the method
prescribed [on page 336, §22.124 un-
der “Moisture-Official’] and milk fat
by the method prescribed [on page 337,
§ 22.130 under “Fat-Official’’], of “Official
and Tentafive Methods of Analysis of
the Association‘of Ofiicial Agricultural
Chemists” [Sixth Edition, 1945]. Sub-
tract the percent of moisture found from
100; divide the remamnder mto the per-
cent of'milk fat found; the quotient mul-
tiplied by 100 shall be considered to be
the percent-of milk fat contained in the
solids.

(d) For the purposes of this section:

(1)- The word “milk” means cows’
milk,

(2) Such milk may be adjusted by the
separation of part of the fat therefrom
or the addition thereto of cream or skim
milk, [concentrated skim milk and/or
non-fat dry milk solids.

(3) Milk shall be deemed fo have been

_pasteurized if it has been held at a time

and temperature of not less than 143° B
for a period of not-less than 30 minutes,
or at a time an% temperature equvalent
thereto 1n -phdsphatase destruction.
Cheddar- cheese shall be deemed not to
have been made from pasteurized milk
if 0.25 gm portion shows a phenol equiva-
lent of more than ... micrograms when
tested oy the method of ‘Sanders and
Sager as published in “Journal of Dairy
Science,” November 1946 Vol XXIX
No. 11, pages 737-749.1

§19.505 Washed curd cheese, soaked
curd cheese; identity. (a) Washed curd
cheese, soaked curd cheese, is the food
prepared from milk by the procedure
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set forth in paragraph (b) of this sec-
tion for by another procedure: Provided,
The chemical and physical properties
of the finished cheese are the same as
when the procedure set forth in para-
graph (b) of this section is usedl. It
contains not more than 42 pzrcent of
moxsture, and its solids contain not less
than 50 percent of milk fat, as deter-
mined by the metheds prezcribed In
paragraph (¢) of § 19.500.

(b) Milk, which may be pasteurized,
and which may be warmed, is subjected
to the action of harmless lactic-acid pro-
ducing bacteria, present in such milk or
added thereto. [Purified calcium chlo-
ride may be added in a quantity of not
more than 0.02 percent (calculated as
anhydrous calcium chloride) of the
weight of such milk,] Harmless artifi-
cal coloring may be added. Sufficlent
rennet is added to set the milk to a semi-
solid mass. The mass is co cut, stirred,
and heated with continued stirring, as
to promote [and regulate] the separation
of whey and curd. The whey is drained
off and the curd is matted into 2 cohe-
sive mass. The mass is cut into slabs
which are so piled and handled as to
promote the drainage of whey and the
development of acidity. The slabs are
then cut into pleces, cooled in water,
and soaked therein until the whey is
partly extracted and water Is absorbed.
The curd is drained, salted, stirred, and
pressed into forms.

[A-harmless enzyme preparation, con-
taining one or more of the following
enzymes, may be added at any time dur-

ing the above deseribed process: amyl- _

ase, catalase, erepsin, lpase, papain,
pepsin, sucrase, trypsin, lactase, brome-
lin, zymase, chymotrypsin. The solids
content of the enzyme preparation added
does not exceed 0.1 percent of the welght
of the milic used. .

In case the milk used is not pasteur-
ized, the curd made therefrom after be-
ing pressed into forms is held in storage
at a temperature of not less than 35° F,
for not less than ..... days. -The pressed
curd may be coated with parafiin, or
other similar material but such parafiin
or other-similar material is not colored
red or green.]

(¢) For the purpose of this section:

(1) The word “milk” means cows’
milk,

(2) Such milk may bz adjusted by the-

separation of part of the fat therefrom
or the addition thereto of cream or skim
milk, [concentrated skim milk and/or
non-fat dry milk solids.]

(3) [Milk shall be deemed to have been
pasteurized if it has been held at a time
and temperature of not less than 143° F.,
for not less than 30 minutes, or at a time
and temperature equivalent thereto in
phosphatase destruction. Washed curd
cheese shall be deemed not to have been
made from pasteurized milk if 0.25 tm
shows a phenol equivalent of moré than
w——— micrograms when tested by the
method of Sanders and Sager published
in “Journal of Dairy Science,” November
1946 Vol. XXIX No. 11 pages T37-T749.]

§19.510 Colby Cheese; Identily. (a)
Colby cheese is the food prepared from
milk by the procedure set forth in pard-
graph (b) of this section, [or by another
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procedure: Provided, The chemieal and
physical properties of the fimshed chzese
are the same as when the procedure szt
forth in parasraph (b) of this section 1s
usedl. It contains not more than 40 par-
cent of moisture, and its selids contamn
not less than 50 percent of milk fat, as
determined by the methods prescrib2d in
paragraph (¢} of § 19.500.

(b) MMilk:, which may bz pasteurizad
and which may bz warmed, 1s subjzcted
to the action of harmless lactic-acid-pro-
ducing bacteria, present in such milk or
added thereto. [Purified calcium chio-
ride may be added 1n a quantity of naot
more than .02 percent (calculated as an-~
hydrous calcium chloride) of the weight
of such mil’sz.] Harmless artificial color-
ing may be added. Sufficient rennet is
added to set the milk to 2 semi-solid mass.
‘The mass Is so cut, stirred and heafed
vith continued stirrinz, as o promste
[and regulatel the separation of whey
ond curd. A part of the whey 1s drained
off and the curd is cooled by adding
water, the stirring bzing continued so as
to prevent the pleces of curd from mat-
ting. The curd is drained, salfed, stirred,
further drained, and presszd into forms.

[A harmless enzyme.preparation, con-
tainin® one or more of the follotnng
enzymes, may be added af any time dur-
ing the above dezcribed process: amylase,
catalace, erepsin, lipase, papain, pepsin,
sucrase, trypsin, lactase, bromelin,
zymase, chymotrypsin. The solids con-
tent of the enzyme preparation adasd
does not excead 0.1 percent of the weight
of the mills used.

In case the milk uszd 1s nof pasteur-
ized, the curd made therefrom after be-
Ing preszed into forms is held in storaze
at a temperature of not less than 35° F.
for not less than ____ days. The pressad
curd may be coated with parafin or other
similar material but such parafiin or
other similar material is not colored red
or green.]

(c) For the purposes of tins section:

(1) The word “milk” means cows’
mills,

T12) Such millz: may ke adjusted by the
separation of part of the fat therefrom
or the addition thereto of cream or slnm
mill;, [concentrated skim milk and/or
non-fat dry milk solids.

(3) 1Ml shall be deemed fo bave been
pasteurized Iif it has been held at a time
and temperature of nof less than 143° P.
for a period of not less than 32 mnutes
or at a time and temperature eqmvalent
thereto in phosphatase destruction.
Colby cheese shall bz deemed not to have
been made from pasteurized milk if 0.25
gm shows 2 phenol equivalent of more
than ...... micrograms when tested by
the method of Sanders and Sager pub-
lished In “Journal Dziry Science,” No-
vember 1846, Vol. XXX No. 11, pages
737-149.1

Suggested definitions and standards
for other cheeses for which standards
have not heretofore bzen adopted, fol-
lowr

§19502 Cheddar cheesz for mant-
Jacturing; identity. (2) Cheddar cheese
for manufacturing 1s the food prepared
by the pracedure sef forth in paragraph
(b) of this section, or by ancther pro-
cedure: Provided, The chemcal and

“~
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physical properties of the finished cheese
are the same as when the procedure set
forth in paragraph (b) of this section
is used. It contains not more than 39
percent of moisture and its solids con~
tain not less than 50. percent of milk fat
as determined by the methods prescribed
in paragraph (c) of §19.500.

(b) Milk, which may be warmed, is
subjected to the action of harmless
lactic-acid-producing bacteria, present
in such milk or added thereto. Purified
calcium chloride may be added m a
quantity of not more than 0.02 percent
(calculated as anhydrous calcium chlo-
ride) of the weight of such milk, Harm-
less artificial coloring may be added.
Sufficient rennet 1s added to set the milk
to a semi-solid mass. The mass is so
cut, stirred, and heated with continued
stirring, 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 cub
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 rmsed 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 1s removed.
The curd 1s salted, stirred, further
dramed, and pressed into forms. A
harmless enzyme-preparation, contain-
ing one or more of the following
enzymes, may be added at any time dur-
ing the above described process: Amyl-
ase, catalase, erepsin, lipase, papain,
pepsin, sucrase, trypsin, lactase, brome-
lin, zymase, chymotrypsin. The solids
content of the enzyme preparation
added does not exceed 0.1 percent of the
weight of the milk used. The cheese 1s
coated with green colored paraffin.

(¢) For the purposes of this section:

(1) The word “milk” means cows’
milk,

(2) Such milk may be adjusted by the
separation of part of the fat therefrom
or the addition thereto of cream or skim
milk, concentrated skim milk and/or
non-fat dry milk solids.

§ 19.507 Washed curd cheese for man-
ufacturing; wdentity. (a) Washed curd
cheese for manufacturing is the food
prepared from milk by the procedure set
forth in paragraph (b) of this section,
or by another procedwre: Provided, The
chemical and physical properties of the
finished cheese are the same as when
the procedure set forth in paragraph
(b) of this section is used. It contains
not more than 42 percent of moisture,
and its solids contain not less than 50
percent of milk fat, as determined by the
methods prescribed in paragraph (¢) of
§ 19.500.

(b) Milk, which may be warmed 1s
subjected to the action of harmless
lactic-acid-producing bacteria, present
in such milk or added thereto. Purified
calcium chloride may be added 1n a
quantity of not more than 0.02 percent
(calculated as anhydrous calcium chlo-
ride) of the weight of such milk, Harm-
less artificial coloring may be added.
Sufficient rennet is added to set the milk
to a semi-solid mass. The mass 1s so cut,
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stirred, and heated with continued stir-
ring, as to promote and regulate the sep-
aration of whey and curd. The whey is
drained off and the curd is matted into
a cohesive mass. The mass 1s cut into
slabs which are so piled and handled as
to promote the drainage of whey and the
development of acidity. The slabs are
then cut intp pieces; cooled in water,
and soaked therein until the whey is
pertly extracted and wdter is absorbed.
The curd 1s drained, salted, stirred, and
pressed into forms,

A harmless enzyme preparafion, con-
taining one or more of the following
enzymes, may be added at any time
during the above described process:
Amylase, catalase, erepsin, lipase, papain,
pepsin, sucrase, frypsin, lactase, brome-

~lin, zymase, chymotrypsin. The solids

content of the enzyme preparation added
does not exceed 0.1 percent of the weight
of the milk used. The cheese is coated
with green colored paraffin.

(¢) For the purposes of this section:

(1) The word “milk” means cows’
milk.

(2) Such milk may be adjusted by the
separation of part of the fat thersfrom
or the addifion thereto of cream or skim
milk, concentrated skim milk .and/or
non-fat dry milk solids.

§ 19.512 Colby cheese for manufactur-
ang; wdentity. (a) Colby cheese for man-
ufacturing is the Food prepared from
milk by the procedure set forth i para-
graph (b) of this section, or by another
procedure provided the chemical and
physical properties of the fimshed cheese
are the samé as when the procedure set
forth in paragraph (b) ‘of this section
1s used. It contains not more than 40
percent of moisture, and its solids con-
tain not less than 50 percent of milk
fat, as determined by the methods pre-
seribed 1n paragraph (¢) of § 19.500.

(b) Milk, winch may be warmed 1s
subjected to the action of harmless
lactic-acid-producing bacteria, present
in such milk or added therefo. Purified
calcium chloride may bé .added 1n @
quantity of not more than 0.02 percent
(calculated as anhydrous calcium chlo-
ride) of the weight of such milk. FHarm-
less artificial coloring may be added.
Sufficient rennet 1s added to set the milk
to a sem-solid mass. The mass is so
cut, stirred, and heated with continued
stirring, as to promote and regulate the
separation of whey and curd. A part of
the whey is drained off and the curd is
cooled by adding water, the stirring béing
continued so as toprevent the pieces of
curd from matting. The curd is drained,
salted, stirred, further drained, and
pressed into forms.

A harmless enzyme preparation, con-
tainming one or more of the followng
enzymes, may be added at any time dur-
ing the above described process: amylase,
catalase, erepsin, lipase, papain, pepsin,
sucrase, trypsin, lactase, bromelin, zy-
mase, chymotrypsin. The solids ¢ontent
of the enzyme preparation added does
not exceed 0.1 percent of the weight of
the milk used. The cheese is coated with
green colored paraffin.

(¢) For the purposes of, this section:

(1> The word “milk” means cows’
milk,

(2) -Such milk may be adjusted by the
separation of part of the fat therefrom
or the addition thereto of cream or skim
milk, concentrated skim milk and/or
non-fat dry milk solids.

§19.535 Granular cheese, stirred curd
cheese; wdentity. (a) Granular cheese,
stirred curd cheese, is the food prepared
from milk By the procedure set forth in
paragraph (b) of this section, or by an-
other procedure: Provided, The chemical
and physical properties of the finished
cheese ate the same as when the pro-
cedure set forth in paragraph (b) of this
section is used. It contains not moxe
than 39 percent of moisture and its solids
contain not less than 50 percent of milk
fat, as determined by the methods pre-
scribed in paragraph (¢) of § 19.500.

(b) Milk, which may be pasteurjzed
and which may be warmed, is subjected
to the action of harmless lactic-acld«
producing bacteria, present in such milk
or added thereto. Purifled calclum
chloride may be added in a quantity of
not more than 0.02 percent (calculated

-as anhydrous calcium chloride) of the
weight of such milk. Harmless artificial
coloring may be added. Sufficient ren-
net is added to set the milk to a semi-
-solid mass. The mass is so cut, stirred,
and heated with continued stirring, as to
promote and regulaté the separation of
whey and curd. A part of the whey i3
dramed off. The curd is then alter-
nately stirred and drained to prevenf
matting and to remove whey from curd,
The curd is then salted, stirred, drained,
and pressed into forms. A harmless
enzgyme preparation containing one or
more of the following enzymes may he
added at any time during the above de-
scribed process: Amylase, catalase, erep-
sin, lipase, papain, sucrase, trypsin, lac<
tase, bromelin, pepsin, zymase, chymo-
trypsin. The solids content’ of the on-
zyme preparation added does not exceed
0.1 percent of the weight of the milk
used. In case the milk used is not pas«
teurized the curd made therefrom after
being pressed into forms is held in stor-
age at a temperature of not less than
;35° F. for not less than ....... days. The
pressed curd may be coated with parafiin
or other similar material, but such
paraffin or other similar material is not
colored red or green,

(¢c) For the purposes of this section:

(1) The word “milk” means cows'
milk. >

(2) Such milk may be adjusted by

_sEparation of part of the fat therefrom
or the addifion thereto of ¢cream or skim
milk, concentrated skim milk and/or
non-fat dry milk solids.

(3) Milk shall be deemed to have been
pasteurized if it has been held at g time
and temperature of not less than 143°
B, for a period of not less than 30 min-
utes, or at a time and temperature
equivalent thereto in phosphatase de-
struction. Granular cheese shall be
deemed not to have been made from pas«
teurized milk if 0.25 gm portion shows n
phenol equivalent of more than ... mi-
crograms when tested by the method of

. Sanders ancd Sager, as published in

“Journal of Dairy Science,” November
1946, Vol, XXIX No. 11 pages 737-749,
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§ 19.537 Granular cheese for manu-
facturing, stirred curd cheese for manu-
facturing; wdentity. (a) Granular
cheese for manufacturing, stirred curd
cheese for manufacturing is the food
prepared from milk by the procedure seb
forth in paragraph (b) of this section,
or by another procedure: Provided, The
chemical and physical properties of the
finished cheese are the same as when
the procedure set forth in paragraph (b)
of this section-1s used. It eontains not
more than 39 percent of moisture and its
solids contain not less than 50 percent
of milk -fat, as determuned by the
methods prescribed in paragraph (¢) of
§ 19.500. -

(b) Milk, which may be warmed, is
subjected to the action of harmless lac-
tic-acid-producing bacteria, present in
such milk or added thereto. Purified cal-
cium chlorzde may be added in a quan-
tity of ‘not more than 0.02 percent (cal-
culated as anhydrous calcium chloride)
of the weight of such milk. Harmless
artiﬁ\clal coloning may be added. Suffi-
cient tennet 1s added to set the milk fo
a semi-solid mass. The mass is so cut,
stirred, and heated with continued stir-
ring, as to promote and regulate the
separation-of whey and curd. A part of
the whey 1s drained off. The curd is then
alternately stirred -and dramned to pre-
vent matting and to remove whey from
curd. The curd 1s then salted, stirred,
dramed, and pressed “into forms. A
harmless enzyme preparation contaimng
one-or more of the following enzymes may
be added at any time during the above
described process: Amylase, catalase,
erepsin, lipase, papam, pepsin, sucrase,
trypsin, lactase, bromelin, zymase, chy-
motrypsin. The solids content of the
enzyme preparation added does not ex-
ceed 0.1 percentof the weight of the milk
used. The cheese 1s coated with green
colored. parafiin.

(¢) For the purposes of this section:

(1) The word “milk” means cows’
milk,

(2) Such milk may be adjusted by the
separation of part of the fat therefrom
or the addition thereto of cream or skim
milk, concentrated skim milk and/or
non=fat dry milk solids.

§ 19.540 Swiss cheese, gruyere cheese;
udentity. (a) Swiss cheese, gruyere
cheese, 15 the food prepared from milk by
the procedure set forth in paragraph (b)
of this section, or by another procedure:
Provided, The chemical and- physical
properties of the finished cheese are the
same as when the procedure set forth
m paragraph (b) of this section is used.
It 1s charactenzed by 2 mild somewhat
sweetish flavor, and has holes or “eyes”
developed throughout the entire cheese.
It contains not -more than 43 percent
moisture and its solids contain not less
than 45 percent milk fat, as determined
by the methods prescribed in paragraph
(c) of § 19.500.

(b) Milk, which may be pasteunzed
and which may be clarified, and which
may‘be warmed, 1s subjected to the ac-
tion of harmless lactic-acid-producing
bactera present in such milk or added
thereto. Harmless propronic-acid-pro-
ducing bactéria may be added. Purified
calctum chlonnde may be added in o
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quantity of not more than 0.02 percenf
(calculated as anhydrous calcium chlo-
ride) of the weight of such milk, Sufii-
clent rennet is added to seb the milk to
a semi-solld mass. After coagulation the
mass is divided into smaller portions and
so handled by stirring, heating, dilution
with water or salt brine, or salting, as
to promote and regulate the separation
of whey and curd. The curd is trans-
ferred to hoops or forms and pressed
until the desired shape and firmness are
obtained. The cheese is then salted by
immersing the cheese in brine from 2 to
4 days, followed by the addition of salt
to the surface of the cheese during the
curing period (or by other salting meth-
ods giving same results) The cheese is
held at a temperature of about 50° to
60° F. until it is not less than 10 days
old, after which it is held at a higher
temperature of about 75° F. until it is at
least 30 days old, during which time the
so-called “eyes” form. It is then held
at a lower temperature for furtHer
aging, or until the cheese is at least €0
days old. Salt may be added to the
cheese at any time.

Yhen pasteurized milk {5 used, a harm-
less enzyme preparation, containing one
or more of the following enzymes, may be
added at any time during the above de-
scribed process: Amylace, catalase, erep-
sin, lipase, papain, pepsin, sucrase; tryp-
sin, lactase, bromelin, zymase, chymo-
trypsin. ‘The solids content of the
enzyme preparation added does not
exceed 0.1 percent of the welght of the
milk used.

(c) For the purposes of this section:

(1) The word “milk” means cows’

milk,

(2) Such milk may be adjusted by the
separation of part of the fat therefrom
or the addition thereto of cregm or skim
milk, concentrated skim milk and/or
non-fat dry milk solids.

§19.542 Swiss cheese Jor manujac-
turing, gruyere cheese jor manufactur-
ing; identity. (a) Swiss cheese for man-
ufacturing, gruyere cheese for manufac-
turing, conforms to the definition and
standard of identity for swiss cheese pre-
scribed by §19.540, except that, either
the holes known as “eyes” have not de-

-veloped throughout the entire cheese, or

it has been held for 42 days but not for
60 days at & temperature of not less than
35° F., or differs in both these ways.

It is coated with a green colored
paraffin.

by
§19.545 Bricl: cheese; tdentily. (a),
Brick cheese is the food prepared by the
procedure set forth in paragraph (b) of

-this section, or by another procedure:

Provided, The chemical and physical
properties of the finished cheese are the
same as when the procedure set forth in
paragraph (b) of this section Is used.
Brick cheese is made in rectangsular or
loaf form and each cheese welths nob
less than 4 nor more than 6 pounds. It
contains not more than 43 percent of
moisture and its solids contain not less
than 50 percent of milk fat, as-deter-
mined by the methods described in para-
graph (c) of §19.500.

(b) Milk, which may be pasteurized
and which may be warmed, is suybjected
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to the actlon of harmless lactic-acid-
producing bacteria pressnt in such milks
or added thereto. Purified calcium
chloride may be added in a quantity of
not more than 0.02 pereent (calculafed
as anhydrous calaum chloride) of the
welght of such milk. Harmless artificial
coloringmay be added. Sufiicient rennet
is added to set the milk fo a semu-solid
mass. After coagulation the mass 1s
divided Into smaller portions and so han~
dled by stirring, heating, difution with
water or salt brine, or salting as to pro-
mote and regulate the scparation of
whey and curd. When-the deswed curd
is produced it Is transferred fo forms
permittiny drainage of the whey. Dur-
Ing drainage the curd may be pressed and
turned. After dramage the curd is re-
moved from the forms and is usuzlly
salted, althouch salt-mazy be appled af
any time in the makkmg or curing process.
Xt is then cured under suitable condifions
until ready for marketing.

A harmless enzyme preparation, con-
taining one or more of the followmng en-
zymes may be added af any time during
the above described process: Amylase,
cztalase, erepsin, lipass, papam, pepsin,
sucrase, trypsin, lactase, bromelin, zy-
mase, chymotrypsin. The solids contenf
of the enzyme preparation added may
not exceed 0.1 percent of the weight of
the mill: used.

In case the milkt used is not pasteurizad,
the curd made therefrom afiter beamnge
shaped into forms s held in storage at a
temparature of not less than 35° F. for
not less than ...__ days. The shaved
curd may be coated with paraffin or other
similar material, but such parafiin or
other similar material is not colored red
or green.

(¢) For the purposes of this section:

(1) Theword “milk™” means cows" milk.

(2) Such milk may be adjusted by the
separation of part of the fat therefrom or
the addition thereto of cream or skhm
milkk, concentrated skim milk and/or
non-fat dry milk solids.

(3) Milk shall be deemed fo have bzen
pasteurizaed if it has been held at a time
and temperature of not less than 143° F.
for a pericd of not less than 30 minutes,
or at a time and temperature equivalent
thereto in phosphatase destruetion.
Brick cheese shall b2 deemed o havebaen
made from pasteurized millz if 0.25 gm
shows a phenol equivalent of more than
micrograms when fested by the
method of Sanders and Sager published
in “Journal of Dairy Science,” November
1946 Vol. XXIX No. 11 pages T37-749. -

§ 19.547 Bricl: cheese for manufac-
turing; identity. Brick cheese for man-
ufacturing conforms to the definition and
standard of 1dentity preseribzad for Brick
Cheese by § 19545 eXcept thatb pasteur-
ized milkz is not used, and it 1s colored
with green colored parafiin.

819.550 2Muenster cheese; identity.
(a) Muenster cheese Is the food prepared
from milkz by the procedure set forih In
paragraph (b) of this section, or by an-~
other procedure: Provided, The chemmcal
and physical properties of the finished
cheese are the same as when the proce-
dure set forth in parazraph (b)-of this
sectionisused. IMuenster cheeseismade
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in cylindrical form and weighs not less
than 4 nor more than 6 pounds. It con~-
tains not more than 44 percent of mois-
ture and its solids contain not less than
50 percent of milk fat, as determined by
the methods prescribed m paragraph (b)
of §19.500.

(b) Milk, which may be pasteurized
and which may be warmed, 1s subjected
to the action of harmless lactic-acid pro-
ducing bacteria, present in such milk or
added thereto. Purified talcium chlo-
ride may be added m a quantity of not
more than 0.02 percent (calculated s an-
hydrous calcium chioride) of the weight
of such miik. Harmless artificial color-
ing may be added. Sufficient rennet 1s
added to set the milk to a sem-solid
mass. After coagulation the mass- 1s
divided into smaller portions and so han-
dled by stirring, heating, dilutjon with
water or salt brine, or salting as to pro-
mote and regulate the separation of whey
and curd. When the desired curd is pro-
duced, it is transferred to forms permit-
ting drainage of the whey. Durnng
drainage the curd may be pressed and
turned. After drainage the curd is re-
moved from the forms and is usually
salted, although'salt may be applied at
any time in the making or curing proc-
ess. Itisthen cured under suitable con-
ditions until ready for marketing.

A harmless enzyme preparation, con-
taining one or more of the followmng
enzymes may be added at any time Gur-
ing the above described process: Amylase,
catalase, erepsin, lipase, papain,-pepsin,
sucrase, trypsin, Ilactase, bromelin,
zymase, chymotrypsin. The solids con-
tent of the enzyme preparation added
does not exceed 0.1 percent of the weight
of the milk used.

In case the milk used 1s not pasteur-
ized, the curd made therefrom after be-
ing shaped into forms 1s held in storage
at a temperature of not less than 35° F
for not less than __.. days.

The shaped curd may be coated with
pdrafin or other similar material, but
such paraffin or other similar material
is not colored red or green. ™ -~

(¢) For the purposes of this section:

(1) The word “milk” -means cows’
milk.

(2) Such milk may be adjusted by the
separation of part of the fat therefrom
or the addition thereto of cream or skim
milk, concentrated skim milk and/or
non-fat dry milk solids.

(3) Milk shall be deemed to have been
pasteurized if it has been held at a time
and temperature of not less than 143° F
for a period of not less than 30 minutes,
or at a time and temperature equivalent
thereto 1n phosphatase destruction.
Muenster cheese shall be deemed not to
have been made from pasteurized milk
if 0.25 gm shows a phenol equivalent of
more than ... micrograms when tested
by the method of Sanders and Sager as
published in “Journal of Dawry Science,”
ll;Tov?IlZlber 1946, Vol. XXIX No. 11 pages

37-749.

§ 19.555 Edam cheese; wdentity. *(a)
Edam cheese 1s the food prepared from
milk by the procedure set forth in para-
graph (b) of this section, or by another
procedure: Provided, The chemical and
physical properties of the fimished cheese
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are the same as when the procedure set
forth in paragraph (b) of this section
is used. It contains not more than 45
percent moisture and its solids contain
not less than 40 percent milk fat as de-
termined by the methods prescribed in
paragraph (¢) of § 19.500. Edam cheese
15 made 1n ball or loaf shape in sizes
not-to exceed 10 pounds. The surface
1s colored red.

(b) Milk, which may be pasteurized
and which may be warmed, 1s subjected
to the action of harmiless lactic-acid-
producing bacteria present in such milk
or added thereto. Harmless artificial
coloring may be added. Purified calcium
chloride may be added 1n a quantity of
not more than 0.02 percent (calculated
as anhydrous calcium chloride) of the
weight of such milk. Sufficient rennet
1s added to set the milk to a semi-solid
mass. After coagulation the mass 15 di-
vided into smaller portions and so
handled by stirring, heating, dilution
with water or salt brine, or salting, as
to promote and regulate the separation
of whey and curd. When the desired
curd 1s produced it 1s transferred to forms
permitting drainage of the whey. Dur-
g dramage the curd may be pressed
and turned. After drainage the curd is
removed from the forms and 1s usually
salted, although salt may be applied at
any time in the making or curing proc-
ess. It1s then cured under suitable con-
ditions until ready for marketing.

A harmless“enzyme preparation, con-
taxming one or more of the follQwing
enzymes, may be added at any time dur-
ing the above described process: Amy-
lase, catalase, erepsin, lipase, papain,
pepsin, sucrase, trypsin, lactase, brome-
lin, zymase, chymotrypsin. The solids
content of this enzyme preparation
added does not exceed 0.10 percent of
the weight of the milk used.

In case the milk used 1s not pasteur-
1zed, the curd made therefrom after be-
ing shaped into forms 1s held in storage
at a temperature of not less than 35° F
for not less than ... days.

(¢) For the purposes of this section:

(1) The word “milk” means cows’ milk.

(2) Such milk may be adjusted by the
separation of part of the fat therefrom
or the addition thereto of cream or-skim
milk, concentrated skim milk and/or
non-fat dry milk solids.

(3) Milk shall be deemed to have been
‘pasteurized if it has been held at a time
and temperature of not less than 143° F-
for a period of not less than 30 minutes,
or at a time and temperature equivalent
thereto 1n phosphatase destruction.
Edam cheese shall be deemed not to have

.been made from pasteurized milk if a

0.25 gm portion shows a phenol equiva-
lent of more than micrograms
when tested by the method of Sanders
and Sager, as published i “Journal of
Dairy Science,” November 1946, Vol.
XXIX, No. 11, pages 737-749.

§ 19.560 Gouda cheese; wdentity. (a)
Gouda cheese 15 the food prepared from
milk by the procedure set forth in para-
graph (b) of this section, or by another
procedure: Provided, The chemical and
physical propertiés of the fimished cheese
is the same as when the procedure set
forth in paragraph (b) of this section is

used. It contains not more than 45 per=
cent of moisture and ifs solids contain
not less than 40 percent of milk fat as
determined by the methods prescribed in
paragraph (c) of § 19.500, Gouda cheese
is made in ellipsoid shape, in sizes nob
exceeding 5 pounds in welght. The sur~
face 1s colored red.

(b) Milk; which may be pasteurized
and which may be warmed, is subjected
to the action of harmless lactic-ancid-
producing bacteria present in such milk
or added thereto. Harmless artificlal
coloring may be added. Purified calcium
chloride may he added in a quantity of
not more than 0.02 percent (calculated
as anhydrous calcium chloride) of the
weight of such milk, Sufficient rennet
is added to set the milk to a semi-solld
mass. After coagulation the mass is
divided into smaller portions and so
handled by stirring, heating, diluting
with water or salt brine, or salting, as
to promote and regulate the separation

N of whey and curd. When the desired
curd is produced it is transferred to
forms permitting drainage of the whey.
During drainage the curd is removed
from the forms and is usuolly salted,
although salt may be applied at any time
in the making or curing process. It is

» then cured under suitable conditions until
ready for marketing. °

A harmless enzyme preparation, con-
taining one or more of the following en«
zymes, may be added at any time during
the above described process: Amylase,
catalase, erepsin, lipase, papain, pepsin,
sucrase, trypsin, lactase, bromelin, zy-
mase, chymotrypsin. The solids content
of the enzyme preparation added doecs
not exceed 0.1 percent of the welght of
4he milk used.

In case the milk used is not pasteur-
ized, the curd made therefrom, after
bewmng shaped into forms, is held in stor-
age at a temperature of not less than
35° F for nof less than ... days.

(¢) For the purposes of this section:

(1) The word “milk” means cows’ miliz,

(2) Such milk may be adjusted by the
separation of part of the fat thereffom
or the addition thereto.of cream or skim
milk, concentrated skim milk and/or
non-fat dry milk solids.

(3) Milk shall be deemed tg-have been
pasteurized if it has been held at o time
and temperature of not less than 143¢ ¢
for a period of not less than 30 minutes,
or at a time and temperature equivalent
thereto in phosphatase destruction.
Goudla cheese shall be deemed not to have
been made from pasteurized milk if & 0.25
gm portion shows a phenol equivalent
of more than .. micrograms when tested
by the method of Sanders and Sager as
published in “Journal of Dairy Sclence,”
November 1946, Vol. XXIX, No. 11, pages
737749,

§ 19.565, Blue mold cheese, blue cheese;
wdentity. (a) Blue mold cheese, blue
cheese, is the food prepared from milk by
the process set forth in paragraph (b)
of this section. or by another procedure:
Provided, The chemical and physical
properties of the finished cheese are the
same as when the procedure set forth in
paragraph (b) of this section is used.
It 1s characterized by visible blue green
mold distributed throughout thescheese
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body. It contains not more than 45 per~
cent moisture and its solids contain not
less than 50 percent milk fat, as deter-
mined by the methods prescribed in par-
agraph (c) of §19.500.

(b) The milk used 1n the manufacture
of blue mold cheese may be pasteurized
and ‘may be homogenized, or the fat may
be separated and homogemzed and then
recombined, but in case the-milk used
1s sheeps’ milk or goats’ milk, or a mix-
ture of these, or a mixture of one or hoth.
these with cows’ milk, it 1s pasteurized.
Purified calcium chloride may be added
1n a quantity of not more than 0.02 per-
cent (calculated as anhydrous calcium
chloride) of the weight of the milk. The
fat may be bleached by the use of ben-
zoyl peroxide, or a muxture of one part
of benzoyl peroxide by weight and not
more than s1x parts of potassium alum
or calcium sulphate and magnesium car-
bonate. In no case does the amount.of
benzoyl peroxide exceed 0.002 percent of
the weight of milk used. The milk is
then subjected to the action of harm-
less lactic-acid-producing bacteria pres-
ent 1n such milk or added thereto. Sufii-
cient rennet 1s added to set the milk
to a semi-solid mass. After the curd
has reathed the desired degree of firm-
ness, it 1s divided into smaller portions.
The curd may remain in the whey until
the proper condition 1is reached, after
which the curd is removed from the
whey and placed in forms. At some time
during the manufacturing process, a cul-
ture of the pemcillium group mold is
added. The cheese 1s salted either by
the use of dry salt and/or brine. The
cheese 1s then perforated and cured un-
til ready for sale.

A harmless enzyme preparation, con-
tamning one or more of the following en-
zymes, may be added at any time during
the above described process: Amgylase,
catalase, erepsm, lipase, papain, pepsin,
.sucrase, trypsin, lactase, bromelin, zy-
mase, chymotrypsin. The solids content

of the enzyme preparation added doesnot ™

exceed 0.1 percent of the weight of the
milk used.

In case the milk used consists entirely
of cows’ milk ang 1s not pasteurized, the
curd therefrom, after being shaped into
forms, 1s held 1n storage at g temperature
of not less than 35° F. for not less
than ______ days.

(c) For the purposes of this section:

(1) The word “milk” means cows’
goats’ or ewes’ milk, or any mixture of
them. -

(2) Such milk may be adjusted by the
separation of part of the fat therefrom
or the addition thereto of cream or skim
milk, concentrated skim milk and/or
nonfat dry milk solids.

(3) Milk shall be deemed to have been
pasteurized if it has been held at & time
and temperature of not less than 143°
F. for g period of not less than 30 min-
utes, or at a time and temperature equiv-
alent. thereto in phosphatase destruc-
tion. Blue mold cheese shall be deemed
not to have been made from pasteurized
milk if 0.25 gm shows a phenol equiva-
lent of more than __..__ micrograms
when tested by the method of Sanders
and Sager, as published in “Journal of
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Dairy Science,” November 1946, Vol.
XXIX, No. 11, pages 737-749.

§19.570 Camembert cheese; identity.
(a) Camembert cheese Is o soft cheeze
with a characteristic rind formed by the
growth of typical white mold, with or
without harmless ripening organisms,
which produces a characteristic flavor.
Camembert cheese is prepared from
milk by the procedure set forth in para-
graph (b) of this section, or by another
procedure: Provided, The chemical and
physical properties of the finished cheese
are the same as when the procedure set
forth in paragraph (b) of this section,
15 used. Its solids contain not less thgn
50 percent of mllk fat, as determined
by the method prescribed in paragraph
(c) of §19.500.

(b) 1Milk, which Is pasteurized and
which may be warmed, iIs subjected to
the action of harmless lactic-acld-pro-
ducing bacteria present in such milk or
added thereto. Harmless artificial col-
oring may be added. Purified calclum
chloride may be added in a quantity of
not more than .02 percent (calculated
as anhydrous calcium chloride) of the
weight of such milk, Sufilclent rennet is
added.to set the milk to a semi-solid
mass. After coagulation the mass is
divided into smaller portiods and so
handled by stirring, heating, dilution
with water or salt brine, or salting, as
to promote the separation of whey and
curd. When the deslred curd is pro-
duced it is transferred to forms permit-
ting drainage of .the whey. After
drainage the curd is removed from the
forms and is usually salted, although salt

may be added at any time in the moking

or curing process. ‘At some time in the
process mold spores of a typlcal white
penicillium are added. The cheese is
held under sultable conditions for the
spores to germinate and for the mold
to develop upon the surface of the
cheese. Curing progresses from- the
outer surface toward the center of the
cheese. When this has advanced to a
desirable point the cheese is packaged
in suitable materials.

A harmless enzyme preparation, con-
taining. one or more of the following
enzymes, may be added at any time dur-
ing the above described process: Amyl-
ase, catalase, erepsin, lipase, papain,
pepsin, sucrase, trypsin, lactase, brome-
lin, zymase, chymotrypsin. The solids
content of this enzyme preparation
added does nof; exceed 0.1 percent of the
weight of the milk used.

(¢c) For the purposes of this section:

(1) The word “milk” means cows’
milk.

(2) Such milk may be adjusted by the
separation of part of the fat therefrom
or the addition thereto of cream or skim
milk, concentrated skim milk and/or
non-fat dry milk solids.

(3) Milk shall be deemed to have been
pasteurized if it has been held at o time
and temperature of not less than 143°
Ffor a perlod of not less than 30 min-
utes, or at & time and temperature
equivalent thereto In phosphatase de-
struction, Camembert cheese shall be
deemed not to have been made from
pasteurized milk if 0.25 gm portion shows
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& phenol equivalent of more than .___
microsrams when tested by the mzthod
of Sanders and Sager as published in
“Journal of Dalry Science,” Novemher
1946 Vol. XXIX No. 11 pages 737-745.

S

§19.575 Limburger cheese; identity.
(2) Limburger cheese is a .surface nio-
ened, semi-soft cheese with a strong
characteristic cdor and taste, prepared
by the procedure set forth in paragranh
(b) of this section, or by another pro-
cedure: Provided, The chemical and
physical proparties of the finished chezse
are the same as when the procedure set
forth in paragraph (b) of this sczetion
Is used. If contains not meore than 50
percent of moisture and its solids con-
tain not less than 50 parcent of milk fat
as determined by the methods preseribed
in paragraph (c) of §19.580.

(b) Milkz, which may be pasteurized
and which may be warmed, is subjected
to the action of harmless lactic-zcid-
producting bacteria, present in such
mills or added thereto. Purified calcium
chloride may be added in a quantity of
not more than 0.02 parcent (calculated
25 anhydrous calcium chloride) of thes
welght of such milk. Sufficlent rennct
is added to set the milk to a sam-solid
mass. After coagulation, the mass is
divided into smaller portions and so han-
dled by stirring, heating, dilution with
water or salt brine, or salting as to pro-

‘mote the separation of whey and curd.
When the desired curd is produced it 1s
transferred to forms permitting dramn-
age of the whey. After dramage the
curd is removed from the forms and 1s
usually salted, although salf may be ap-~
plled 4t any other time in the makings or
curing process. The cheese Is then cured
under suitable conditions fo promote
the development of the characteristic
biological curing agents upon the sur-
face.

A harmless enzyme preparaiion con-
taining one or more of the following en-
zymes may be added af any time dunng
the above desecribed process: Amylase,
catalase, erepsin, lipase, papain, pepsin,
sucrase, trypsin, lactase, bromelin, zy-
mase, chymotrypsin. The solids content
of the enzyme preparation added does
not exceed 0.1 percent of the weight of
the milk used.

In case the milk used iIs not pasteur-
ized, the curd made therefrom, aftsr be-
Ing shaped info forms, is held in storage
at a temperature of not less than 35° F.
for a period of not less than ____ days.

(c) For the purposes of this section:

(1) The word “milk™” means cows’
milk,

(2) Such millk may be adjusted by the
separation of part of the fat therefrom
or the addition thereto of cream or slum
millz, concentrated skim milk and/or
non-fat dry milk solids.

(3) 14iilz shall be deemed o have hzen
pasteurized if if has bzen held at a tima
and temperature of not less than 143> P,
for a period of not less than 30 mnutes,
or at a time and temperature equivalent
thereto in phosphatase destruction.
Iimburger cheese shall be deemed nof
to have been made from pasteurized
milk if a 0.25 gm portion shows a phenol
equivalent of more than ..__ muecro-
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grams when tested by the method of
Sanders and Sager as published in ____
“Journal of Dairy Science,” November
1946 Vol. XXIX No. 11, pages 737-749.

§ 19.580 Monterey cheese; dentity.
(a) Monterey cheeese is the food pre-
pared from milk by the procédure set
forth in paragraph (b) of this section,
or by another procedure: Provided, Thé
chemical and physical properties of the
finished cheese are the same as when the
procedure set forth in paragraph (b) of
this section is used. It contains nof
more than 44 percent moisture and its
solids contain not less than- 50 percent
fat, as determined by the methods pre-
scribed in paragraph (¢) of § 19.500.

(b) -Milk, which may be pasteurized
and which may be warmed, is subjected
to the action of harmiess lactic-acid-
producing bacteria present in such milk
or added thereto. Purified calcium chlo-
ride may be added 1n a quantity of not
more than 0.02 percent (calculated as
anhydrous calcium chloride) of the
weight of such milk. Sufficient rennet
is added to set the milk to a semi-solid
mass. The mass is divided into smaller
portions and so handled by stirrnng,
heating, diluting with water or salt brine,
or salting, as to promote and regulate
the separation of whey and curd. The
curd is then placed 1in muslin or sheeting
cloths and formed into a ball, and
pressed. The cloths are removed the
Tollowing day and the cheese 1s placed
on trucks or racks and turned frequently
to prevent checking and to form a rind.
The cheese may then be paraffined with
clear or colored paraffin, but the color is
not red or green, or it may bhe dipped
in vegetable oil. Rice flour may then be
sprinkled on the surface.

A harmless enzyme preparation, con-
taining one or more of the following
enzymes, may be added at any time dur-
ing the above described process: Amyl-
ase, catalase, erepsin, lipase, papain, pep-
sin, sucrase, trypsin, lactase, bromelin,
zymase, chymotrypsin. The solids con-
tent of the enzyme preparation added
does not exceed 0.1 percent of the weight
of the milk used.

In case the milk used 1s not pasteurized,
the curd made therefrom, after being
shaped into forms, 1s held in storage at
a temperature of not less than 35° F for
not less than ... days.

(c¢) For the purposes of this section:

(1) The word “milk” means cows’ milk.

(2) Such milk may be adjusted by the
separation of part of the fat therefrom
or the additiont thereto of cream or skim
milk, concentrated skim milk and/or
non-fat dry milk solids. .

(3) Milk shall be deemed to have been
pasteurized if it has been held at a time
and temperature of not less than 143° F.
for a period of not less than 30 minutes,
or at a time and temperature equivalent
therefo in phosphatase destruction.
Monterey cheese shall be deemed not to
haye been made from pasteurized milk
if a 0.25 gm portion shows a phenol equiv=
alent of more than micrograms
when tested by the method of Sanders
and Sager, as published in “Journal of
Daiwry Science,” November 1946, Vol.
XXIX No. 11, pages 737-749.

_ PROFOSED RULE MAKING

§ 19.585 High mowsture jack cheese;
wdentity. (a) High moisture jack cheese
1s the food prepared from milk by the
procedure set forth in paragraph (b) of
this section, or by another procedure:
Promded, The chemical and physical
properties of the fimshed cheese are the
same as when the procedure set forth
1 paragraph (b) of this section 1s used.
It contains more than 44 percent but not
more than 50 percent moisture and its
solids contain not less than 50 percent.
milk fat, as determined by the methods
prescribed in paragraph (c) of §19.500.

(b) Milk, which may be pasteurized
and which may be warmed, 1s subjected
to the action of harmless lactic-acid-
producing bacteria present in such milk
or added” thereto. Purified calcium
chloride may be added 1n a quantity of
not more than 0.02 percent (calculated as
anhydrous calcium chlornde) of the
weight of such milk., Sufficient rennet
1s added to set the milk to a semi-solid
mass. ‘The mass 1s divided mto smaller
portions-and so handled by stirring, heat~
1ng, diluting with water or salt brine, or
salting, as to promote and regulate the
separation of whey and curd.. The curd
is then placed in muslin or sheeting
cloths and formed into a ball, and
pressed,, The cloths are removed the fol-
lowmng day and the cheese 1s placed on
trucks or racks and turned frequently to
prevent checking and to form a rind.
The cheese may then be parafiined with
clear or colored paraffin, but the color
1s not red or green, or may be dipped 1n
vegetable oil. Rice flour may then be
sprinkled on the surface.

A harmless enzyme preparation, con-
tamning one or more of the following en-
zymes, may be added at any time during
the above described process: Amylase,
catalase, erepsin, lipase, papain, pepsin,
sucrase, trypsin, lactase, bromelin, zy-
mase, chymotrypsin. ‘The solids content
of the enzyme preparation added does
not exceed 0.1 percent of the weight of
the milk used.

In case the milk used is not pasteurized,
the curd made therefrom, after being
shaped 1nto forms;is held 1n storage at a
temperature of not less then 35° F. for
not less than __ days.

(¢) For the purposes of thas section:

(1) The word “milk” megns cows’ milk.

(2) Such milk may be adjusted by the
separation of part of the fat therefrom
or the addition thereto of cream or skim
milk, concentrated skim milk and/or
non-fat dry milk solids.

(3) Milk shall be deemed to have
been pasteurized if it has been held at a
time and femperature of not less than
143° F for a period of not less than 30
minutes, or at’ a time and temperature
equuvalent thereto in phosphatase de-
struction. High moisture jack cheese
shall be deemed not to have been made
from pastuerized milk if g 0.25 gm portion
shows a phenol equvalent of more
than ____ micrograms when tested by
the method of Sanders and Sager, as
published in “Journal of Dairy Science,”
November 1946, Vol. XXIX No. 11, pages
737-749. 5

§ 19.590 Provolone cheese, pastu filaia
cheese; wdentity. (d) Provolone Cheese,

pasta filata cheese, is the food prepared
from milk by the procedure set forth in
paragraph () of this section, or by
another procedure: Provided, The chem-
ical and physical properties of the fin«
ished cheese are the same as when the
procedure set forth in paragraph (b) of
this section i$ used. It is characterized
by a stringy curd texture. It containg
not more than 45 percent of moisture and
its solids contain not less than 45 percent
of milk fat, as determined by the methods
prescribed in paragraph (¢) of § 19.500,

(b) Milk, which may be pasteurized
and which may be warmed, is subjected
to the action of harmless lactic-acld-
producig bacteria present in such milk
or added thereto. "Purified calcium
chloride may be added in a quantity of
not ‘more than 0.02 percent (calculated
as anhydrous calcium chloride) of tho
weight of such milk. Rennet paste or an
extract of rennet paste is added in sufll~
cient quantity to set the milk to a semi-
solid mass. ‘The mass is cut, stirred and
heated so as to promote lactic-acid-
development and to regulate the separa«
tion of the whey from the curd. The
mass 15 heated and the whey is drained
from the curd. To attain the proper de-
gree of elasticity, the curd is’ then cut,
matted in the vat or kettle, miiled, im-
mersed in hot water, kneaded, stretched
and pulled, until it is smooth and freo
from lumps and brittleness, cut to size,
and molded into characteristic forms and
shapes. During the molding operation
the mass is kept sufficlently warm to
cause proper sealing of the surfacoe.
Thereafter the cheese is immersed in
cold water for firming, It is then salted
m brine, and-may be encased in ropes’
or twine, and is dried. The cheese may
be subjected to the action of natural
hardwood smoke unfil s smoked flavor
1s developed. It is cured until at least
60 days old. At some time prior to 60
days from the dete of manufacture, each
cheese is parafiined by dipping all sur-
faces 1n liquified parafiln, The parafiln
is not; colored red or green.

A harmless enzyme preparstion, con-
taining one or more of the following
enzymes, may be added at any time dur-
ing the above described process: Amyl«
ase, catalase, erepsin, lpase, papain,
pepsin, sucrase, trypsin, lactase, brome-
lin, symase, chymotrypsin. The solids
content of the enzyme preparation added
does not exceed 0.1 percent, of the welght
of the milk used.

(c) For the purposes of this section:

(1) Fhe word “milk” meons cows’
milk,

¢2) Such milk may be adjusted by the
separation of part of the fot therefrom
or the addition thereto of cream or skim
milk, concentrated skim milk and/or
non-fat dry milk solids. \

(3) Milk shall be deemed to have been
pasteurized if it has been held at o time
and temperature of not less than 143° I
for a period of not less than 30 minutes,
or at a time and temperature equivalent
thereto 1n phosphatase destruction,
Provolone cheese shall be deemed not to
have been made from pasteurized milk
if a 0.25 gm portion shows & phenol
equivalent of more than ... micrograms
when tested by the method of Sanders

/
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and Sager, as published 1n the “Journal
of Dawry Science,” November 1946 Vol.
XXTIX No. 11 pages T737-T749.

§19.595_ Parmesan cheese, reggiano
cheese; wdentity. (a) Parmesan cheese,
reggiano cheese, is the food prepared
from milk by the procedure set forth in
paragraph (b) of this section, or by an-
other procedure: Prov:ded, The chemmecal
and physical properties of the finished
cheese are the same as when the pro-
cedure set forth in paragraph (b) of this
sectionisused. The cheese1s character-
1zed by a granular texture, a mellow
nutty flavor, and a rind which 1s hard,
resistant, and brittle. It grates readily.
It contains not more than 32 percent of
moisture and its solids contain not less
than _____ percent of milk fat, as deter-
mined by the methods prescribed in
paragraph ¢c) of § 19.500.

.(b) Milk, which may be pasteurized

y and which may be warmed, 1s subjected
to the action of harmiless lactic-acid-
producing bacteria present in such milk
or added thereto. Purified calcium chlo-
ride may be added 1n a quantity of not
more than 0.02 percent (calculated as
anhydrous calcium chloride) of  the

. weight of such milk. Harmless artificial
~coloring may be added. Reznnet is added

in sufficient quantity to set the milk to a
sem-solid mass. The mass 1s cut and
heated while being stirred. The cutting
of the curd during the stirring and heat-
ng process is continued until the par-
ticles are no larger than wheat kernels.
The final cooking temperature is approx-
mately 125° . The curd is allowed to
precipitate to the bottom of the kettle or
vat, then removed, dramned for a short
time, and then packed in hoops and
pressed. About 3 days after pressing,
the cheese 1s brine salted for a period of
at least one day for each two pounds of
cheese 1n the loaf, or dry salted for a
period of at least three days for each two
pounds of cheese ih the loaf. After salt-
g, the cheese 1s held on shelves 1n a cool
ventilated room until at least 14 months
old. During this period the cheese is
frequently turned, buffied and rubbed
with vegetable oil. The rind of the
cheese may be coated or artificially col-
ored, but 1s not colored red or green.

A harmless enzyme preparation con-
taining one or more of the following
enzymes may be added at any time dur-
ing the above described process: Amyl-
ase, catalase, erepsmn, lipase, papain,
pepsin, surcase, trypsin, lactase, brome-
lin, zymase, chymotrypsin. The solids
content of the enzyme preparation added
does not exceed 0.1 percent of the welght
of the milk used.

(¢) For the purposes of this section:

(1) The word “milk” means cows’
milk.

(2) Such milk may be adjusted by the
separation of part of the fat therefrom
or the addition thereto of cream or skim
milk, concentrated skim milk and/or
non-fat dry milk solids.

§19.600 Monte cheese; identity. (a)
Monte cheese is the food prepared from
milk by the procedure set forth in para-
graph (b) of this section, or by another
precedure: Provided, The chemical and
paysical properties of the finished cheese
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are the same as when the procedure set
forth In paragraph (b) of this section
is used. The cheese is characterizzd by
a grainy texture, & moderately sharp
flavor, and & rind which is hard, reslstant
and brittle. It grates readily. It con-
tains not more than 32 percent of mols-
ture and its solids contain not less than
24 percent of milk fat, as determined
by the methods prescribed in parasraph
(c) of §19.500,

(b) Milk, which may be pasteurized
and which may be warmed, is subjected
to the action of harmless lactic-acid-
producing bacteria present in such milk
or added thereto. Purified calcium
chloride may be added in a quantity of
not more than 0.02 percent (calculated
as anhydrous calcium chloride) of the
weight of such milk. Harmless artificial
coloring may be added. Rennet paste or
extract of rennet paste Is added in sufil-
cient quantity to set the milk to a semi-
solid mass. ‘The mass is cut and heated
while being stirred. The cutting of the
curd while stirring and heating is con-
tinued until the partieles are no larger
than wheat kernels. The final cooling
temperature is approsimately 125° F.
The cut curd is allowed to settle to the
bottom of the kettle or vat, then re-
moved, drained for a short time, and
then packed -in hoops and pressed.
About 3 deys after pressing, the cheese
is brine salted for a period of at least
one day for each two pounds of cheese
in the loaf, or dry salted for a period of
at least three days for each two pounds
of cheese in the loaf. After salting, the
cheese is held on shelves in a cool venti-
lated room until at least 8 months old.
During this period the cheese Is fre-
quently turned, buffed, and rubbed with
vegetable oil.

A harmless enzyme preparation con-
taining one or more of the following en-
zymes may be added at any time during
the ahbove described process: Amylase,
catalase, erepsin, lipase, papain, pepsin,
sucrase, trypsin, lactase, bromelin, zy-
mase, chymotrypsin. The solid content
of the enzyme preparation added.dges
not exceed 0.1 percent of the welght of
the milk used,

(c) For the purposes of this section:

(1) The word *“milk” means cows'

milk.
(2) Such milk may be adjusted by the
separation of part of the fat therefrom
or the addition thereto of cream or skim
mills, concentrated skim milk and/or
non-fat dry milk solids.

§19.605 2fodena cheese; 1identily.
Modena Cheese conforms to the defini-
tion and standard of identity prescrived
for Monte Cheese by § 19,600 except that
rennet Is used, the fat content of its
solids is not less than 20 percent and it is
cured for not less than 12 months.

§19.610 [Romano cheese; 1dentity.
(a) Romano cheese is the food prepared
from milk by the procedure set forth in
paragraph (b) of this section, or by an-
other procedure: Provided, The chemical
and physical properties of the finished
cheese are the same as when the method
set forth in parapraph (b) of this section
is used. The cheese is characterized by a
granular texture, piquant flavor, and a
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hard, rezistant and briffle yied: It grates
readily. It contains nc’ more than 34
percent moisture and is. solids contain
not less than 38 percent milk fat as
determined by the methods prescribed
in paragreph (c) of § 19.500.

(b) 2Jilkr, which may he pasteurized
and which may be warmed, is subjacted
to the action of harmless Jactic-acid-
producing bacteria present in such milkz
oradded thereto. Purified calcium chlor-
ide may be added in 2 quantity of not
more than 0.02 percent (calculated as
anhydrous calcium chloride) of the
welght of such milk. Rznnet paste or
an extract of rennet paste 15 added in
sufflcient quantity to set the milk to a
semi-solid mass. The mass is cuf and
heated while being stirred. ‘The cufting
of the curd during the stirnne and heat-
ing process is continued until the paf=
ticles are no larger than corn kernels.
The final cooking femperatuge is ap-
prozimately 120° P. The curd is allowed
to settle to the bottom of the kettle or
vat and isthen removed from the kettle,
drained for a short time, and then packed
in cloth lined hoops or in forms and
pressed. It is then salted by immersing
in brine for about 24 hours. The cheese
is then removed to 2 dry room vwhere it
Is held for 2 or 3 days until the surface
Is dry. The cheese is then rubbed with
salt, washed at intervals of from 3 fo 6
days. During this time the cheese may
be perforated with needles. The loaves
are then washed, dried, and held on
shelves for pariods of at least 5 months
for 5 to 7 pound loaves; 8 months for 7
to 12 pounds loaves; 10 months for loaves
welshing over 12 pounds. Durmg this
curing pericd the cheese is regularly
turned, scrapzd, and may be rubbed with
vezetable oil. Prior to chipping, the
cheese may be coated, but such coating
is ..ot colored red or green.

A harmless enzyme preparation, con-
taining one or more of the following en-
zymes, may be added at any time during
the above describad process: Amgylase,
catalase, erepsin, lipase, papain, pepsin,
sucrase, trypsin, lactase, bromelin, zy--
mase, chymotrypsin. The solids content
of the enzyme preparation added do=s
not exceed 0.1 percent of the weight of
the mi¥s used.

(c) For the purposes of this section:

(1) The word “millz” means cows’ milk,
ewes’ mill:, goats’ milk, or any mixtiure
thereof.

(2) Such millz may be adjusted by the
separation of part of the fat therefrom
or the addition thereto of cream or s'am
milk, concentrated skam milk and/or
non-fat dry milk solids.

§ 19.615 Asiago fresh chesse; iden-
tity. (a) Asiago fresh cheese is the food
prepared from milk by the procadure set
forth in parasraph (b) of this section,
or by another procedure: Provided, The
chemical and physical properties of the
finished cheese are the same as when
the method set forth in paragraph (b)
of this section is uced. It confams not
more than 39 percent moisture and ifs
sollds contain not 12ss than 50 percent
millz fat, as determined by the methods
rresceribed In paragraph (¢) of §19.500.

(b) Milk, which may be pasteunzad
and which may be warmed, is sub)ected
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to the action of harmless lactic-acid-
producing bacteria present in such milk
or added thereto. Purified calcium chlo-
ride may be added in a quantity of not
more than 0.02 percent (calculated as
anhydrous calcium chloride) of -the
welght of such milk. Rennet is added in
sufiicient quantity to set the milk to a
semi-solid mass. The mass 1s cut, stirred
and heated so as to promote lactic-acid
development and to permit separation of
the whey from the curd. The mass 1s
heated, after which the curd 1s dramned
from the whey. When the curd is suffi-
ciently firm, it 1s removed from the kettle
or vat, drained for a short time and then
packed in hoops for pressing. After
pressing, the cheese is salted in brine
and moved to a cool well-ventilated room
where it is held on shelves until at least
60 days old. The surface of the cheese
during this curing period i1s occasionally
rubbed with vegetable oil.

A harmless enzyme preparation, con-
taining one or more of the followming
enzymes, may be added.-at any time dur-
ing the above described process: Amyl-
ase, catalase, erepsin, lipase, papain, pep-
sin, sucrase, trypsin, lactase, bromelin,
zymase, chymotrypsin. The solids con-
tent- of the' enzyme preparation added
does not exceed 0.1 percent of the weight
of the milk used.

(¢) For the purposes of this section:

(1) The word “milk’” means cows’ milk,

(2) Such milk may be adjusted by the
separation of part of the fat therefrom
or the addition thereto of cream or skim
milk, concentrated skim milk and/or
non-fat dry milk solids.

(3) Milk shall be deemed to have been
pasteurized if it has been held at a time
and temperature of not less than 143° F.
for a period of not less than 30 mmutes,

or at a ‘time and temperature equiv-
alent thereto 1n phosphatase destruction.
Astago fresh cheese shall be deemed not
to have been made from pasteurized milk
if 9, 0.25'gm portion shows a phenol equuv-
alent of more than —__..- micrograms
when tested by the method of Sanders
and Sager, as published 1n “Journal of
Dairy Science,” November 1946 Vol.
X3IX No. 11 pages 737-749.

§ 19.620 As:wago medium cheese; iden-
tity. Asiago medium cheese conforms to
the definition and standard of identity
for Asiago fresh cheese prescribed by
§ 19.615 except that it contains not more
than 35 percent moisture and its solids
contain not less than 45 percent milk
fat and it is cured not less than six
months.

§19.626 Asiago old cheese; identity.
Asiago old cheese conforms to the defini-
tion and standard of identity for Asiago
fresh cheese prescribed by § 19.615 except
that it contains not more than 32 percent
moisture, its solids confain not less than
42 percent milk fat, and it 1s cured for
not less than one year. -

§ 19.630 Gorgonzola cheese; identity.
(a) Gorgonzola cheese 1s the food pre-
pared from milk by the procedure set
forth in paragraph (b) of this section, or
by another procedure, providing, the.
chemical and physical properties of the-
finished cheese are the same as when the
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procedure set forth in paragraph (b) of
this section is used. It contains not more
than 42 percent moisture and its solids
contain not less than 50 percent miik: fat,
as determined By the methods prescribed
1m paragraph (c¢) of § 19.500.

(b) The milk is pasteurized. It may
be homogenized, or the fat of such milk
may be separated and homogenized and
then recombined. Purified -calcium
chloride may be added in-a quantity of
not more than 0.02 percent (calculated
as anhydrous calcium chloride) of the
weight of the milk. The fat may be
bleached by the use of benzoyl peroxide,
or a mixture of one part of benzoyl
peroxide by weight and not more than
6 parts of poftassium alum or calcium
sulfate and magnesium carbonate. In
no case does the amount of benzoyl per-
oxide exceed 0.002 percent of the weight
of milk used. The milk 1s subjected to
the action of harmless lactic-acid-pro-
ducing bactenia present in such milk or
added thereto. Sufficzent rennet 1s
added to set the milk to a semi-solid
mass. After the curd has reached the
desired degree of firmness it is dinded
‘into smaller portions. These remain in
whey until proper condition is reached.
They are then removed from whey and
placed 1n forms. Af some time during
this procedure a culture of penicillium
glaucum 1s added. The cheese is salted
either by use of dry salt and/or hrine.
The cheese is then perforated and cured
until ready for sale.

A harmless ehzyme preparation, con-
taming one or more of the following
enzymes, may be added at any time dur-
ing the above described process: Amyl-
ase, catalase, erepsin, lipase, papain,
pepsin, sucrase, trypsin, lactase, brome-
lin, zymase, chymotrypsin. The solids
content of the enzyme preparation added
does not exceed 0.1 percent of the weight
of the milk used.

(¢) For the-purposes of thus section:

(1) The word “milk” means cows’
goats’ or ewes’ milk, or any mixture of
them.

(2) Such milk may be adjusted by the
separation of part of the fat therefrom
or the addition thereto of cream or skim
milk, concentrated skim milk and/or
non-fat dry milk solids.

(3) Milk shall be deemed to have been
pasteurized if it has been held at a time
and temperature of not less than 143°
for a period of not less than 30 minutes
or at a time and temperature equivalent
thereto in phosphatase destruction. Gor-
gonzola cheese shall be deemed not fo
have been made from pasteurized milk
if a 0.25 gm portion .shows a phenol
equivalent of more than .. micrograms
when tested by the method of Sanders
and Sager, as published in “Journal of
Dairy Science,” November 1946 Vol.
XXTIX No. 11 pages 737-749.

§ 19.635 Cook cheese, koch FLaese;
wdentity. (a) Cook cheese, koch kaese
is the food prepared from skim milk by

.the procedure set forth in paragraph (b)

of this section, or'by another procedure:
Pronided, The cliemical and physical
properties of the fimished cheese™are the
same as when the procedure set forth in
paragraph (b) of this section is used. It
contamns not more than 80 percent mois-

Vs

ture, and its solids contain not less than
—— percent of milk fat, a5 determined by
the methods prescribed in paragraph (¢)
“of § 19.500.

(b) Skim milk, which may be pasteur~
ized and which may be warmed, is sub-
jected to the action of harmless lactic~
acid-producing bacteria, prezent in such
milk or added thereto. Purifiad calcium
chloride may be added in & quantity of
not more than 0.02 percent (calculated
as anhydrous calcium chloride) of the
weight of such milk, Sufficlent rennet
may be added to aid in setting the milik
to a semi-solid mass. The mass is cut,
stirred and heated with continued stir-
ring so as to separate the curd, Tho
whey is dramned from the curd and the
curd cured in trays for two to three doys,
depending on the temperature, Itisthen
heated in o kettle to o temperature of
not less than 180° F until the hot curd
drops from a ladle with o consistency like
honey. The cheese is run into packages
and cooled. .Milk fat, salt or caraway
seed or a mixture thereof may be added.

(¢) Por the purposes of this section:

(1) The word “milk"” means cow’s milk,

(2) Such milk may be adjusted by the
separation of part of the fat therefrom
or the addition thereto of cream or skim
milk, concentrated skim milk and/or
non-fat dry milk solids.

(3) A 0.25 zm portion of cook cheese
shows a phenol equivalent of not more
than —... micrograms when tested by the
method of Sanders and Sager, as pub«
Hshed in “Journal of Dairy Science,” No«
vez{ngzg 1946, Vol. XXIX, No. 11, pares
737-749.

§19.650 Hard cheese;} identity. (o)
The cheeses for which definitions and
standards of identity are prescribed by
this section are hard cheeses for which
specifically applicable definitions and
standards of identity are not prescribed
by another section of the regulations of
this part. They are made from milk by
the proceduré set forth in paragraph (b)
‘'of this section, and contain not more
than 39 percent of moisture, and thefr
so0lids contain not less than 50 percent of
milk fat, as determined by the methods
prescribed in paragraph (c) of § 19.500.

(b) Milk, which may be pasteurized
and which may be warmed, s subjected
to the action of harmless lactic-ncld-
producing bacteria present in such milk
or added thereto. Purified calclum chlo-
ride may be added in a quantity of not
more than 0.02.percent (calculated as an-
hydrous calcium chloride) of the weight
of the milk. Harmless coloring may be
added. The milk is set into & semi-solid
mass by the addition of sufficient rennet
or by other means. After coagulation
the mass is divided into small portions
and so handled as to promote and regu-
late the separation of the curd from the
whey. The whey is drained to a greater
or less extent, from the curd, and the
curd is collected and shaped. It may bo
salted, and may be placed in forms, and
may be pressed. It is cured until ready
for marketing, At any time during
manufacture a harmless enzyme. prep=
aration containing one or more of the
following enzymes may be added: Amy]-
ase, catalase, erepsin, lipase, papain, pep-
sin, sucrase, trypsin, lactase, bromelin,
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zymase, chymotrypsin._. The solids con-
tent of the enzyme preparation added
does not exceed 0.1 percent of the weight
of the milk used.

In case the milk used 1s not pasteurized,
the curd made therefrom is held in stor-
age at a temperature of not less than
35° ¥. for not less than ...___ days. The
shaped curd may be coated with paraffin
or other symilar material but such coat-
ing 1s not colored red or green.

(¢) For the purposes of this section:

(1) The word “milk” means cows’ milk.

(2) Such milk may be adjusted by the
separation of part of the fat therefrom
or the addition thefeto of cream or skim
milk, concentrated skam milk, and/or
non-fat dry milk solids.

(3) Milk shall be'deemed to have been
Dpasteurized if it has been held at a time
and temperature of not less than 143° F.
for-a period of not less than 30 minutes,
or at a time and temperature equavalent
thereto in phosphatase destruction. A
hard cheese shall be deemed not to have
been -made from pasteurized milk if a
0.25 gm portion shows a phenol equva-

lent of more than ._smicrograms, when:

tested by the method of Sanders and
Sager, as published i “Journal of Dairy
Science,” November 1946 Vol. XXIX No.
11 pages 7137-749.

(d) The name-of each hard cheese for
which a definition and standard of iden-
tity 1s prescribed by this section 1s “Hard
Cheese” preceded or followed by (1) the
specific common or usual name of such
hard cheese, if such name has become
generally recognized therefor; or (2) if
1o such name has become so recognized,
an arbitrary or fanciful name which 3s
not false or misleading 1n any particular,

§19.655 Semu-soft cheese; wdentity.
(2) The sem-soft cheeses for which def-
initions and standards of identity are
prescribed by this section are semi-soft
cheeses for which specifically applicable
definitions and standards of i1dentity are
not prescribed by another section of the
regulations of this part. They are made
from milk by the procedure set forth in
paragraph (b) of this section and con-
tain more than 39 percent but not more
than 50 percent of moisture, and their
solids contain not less than 50 percent
of milk fat, as determined by methods
prescribed by paragraph (¢) of § 19.500.

(b) Milk is pasteurized and is sub-
Jected to the action of harmless lactic-
acid-producing bacteria present in such
milk or added thereto. Purified calcium
chloride may be added 1n a quantity of
not more than 0.02 percent (calculated
as anhydrous calcium chloride) of the
weight of the milk, Harmless coloring
may be added. The milk 1s set into a
semi-solid mass by the*addition of suffi-
cient rennet or by other means. After
coagulation the mass is divided into
small portions and so handled as to pro-
mote and regulate the separation of the
curd from the whey. The whey is
drained, to a greater or less extent, from
the curd, and the curd 1s collected and
shaped.- It may be salted, and may be
placed 1n forms, and may be pressed.
It 1s cured until ready for marketing.
At any time during manufacture a harm-
less enzyme preparation containing ene
or more of the following enzymes may

\
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be added: Ampylase, catalase, erepsin,
lipase, papain, pepsin, sucrase, trypsin,
lactase, bromelin, zymase, chymotrypsin.
The solids content of the enzyme prep-
aration added does not exceed 0.1 per-
cent of the welght of the milkz used.

(c) For the purposes of this section:

(1) The word “milk"” means cows' millk.

(2) Siich milk may be adfusted by the
separation of part of the fat therefrom
or the addition thereto of cream or skim
milk, concentrated skim milk, and/or
non-fat dry milk solids.

(3) Milk shall be decmed to have been
pasteurized if it has been held at a time
and temperature of not less than 143° F.
for a period of not less than 30 minutes,
or at a time and temperature equivalent
thereto in phosphatase destruction. A
semi-soft cheese shall be deemed not to
have been made from pasteurized milk if
a 0.25 gm portion shows & phenol equiva-
lent of more than ____ micrograms, when
tested by the method of Sanders and
Sager, as published in “Journal of Dairy.
Science,” November 1946, Vol TXIX No.
11, pages 737-749.

(d) The name of each gemi-soft cheese
for -which a definition and standard of
identity is prescribed by this cection is
“Semi-Soft Cheese" preceded or followed
by (1) the specific common or usual
name of such semi-soft cheese, if such
name has become generally recognized
therefor; or (2)-if no such name has be-
come so recosnized, an arbitrary or
fanciful name which is not falce or mis-
leading in any particular.

§19.660 Soft ripcned cheese; tdentity.
(a) The soft ripened cheeses for which
definitions and standards of identity are
prescribed by this section are soft ripened
cheeses for which specifically applicable
definitions are not prescribed by another
section of the regulations of this part.
They are made from milk by the pro-
cedure set forth in paragraph (b) of this

‘section, and their solids contain not less

than 50 percent of milk fat, as deter-
mined by the method prescribed in para-
graph (c) of § 19.500.

(b) Milk is pasteurized and is subjected
to the action of harmless lactic-acid-
producing bacteria present in such milz
or added thereto. Purified calcium chlo-
ride may be added in a quantity of not
more than 0.02 percent (calculated as
anhydrous calcium chlorlde) of the
weight of the milk. Harmless coloring
may be added. The milk is set into 2
semi-solid mass by the addition of sufii-
cient rennet or by other means. The
mass Is divided into small portions and
so handled as to promote and regulate
the separation of the curd from the whey.
The whey is drained, to a greater or less
extent, from the curd, and the curd is
collected and shaped. It may be salted,
and may be placed in forms, and may
be pressed. Soft ripened cheese 15 cured
under suitable conditions for the devel-
opment of biological curing agents upon
the surface which aid in brineing about a
progressive.curing or softening of the
curd from the .outslde surface of the
cheese toward the center. At any tfme
during manufacture & harmless enzyme
preparation containing one or more of
the following enzymes may be added:
Amylase, catalase, erepsin, lipase, papain,
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pepsin, sucrase, frypsin, lactase, bro-
melin, zymase, chymotrypsin. ‘The solids
content of the enzyme preparation added
does not exceed 0.1 percent of the weizht
of the milk used.

(c) For the purposes of this section:

(1) Thae word “milk” means cows’ mill,

(2) Such miliz: may be adjusted by the
ceparation of part of the fat therefrom
or the addition thereto of cream or skam
milk, concentrated skam milk, and/or
non-fat dry milkk solids.

(3) Milk shall be deemed to bave been
pasteurized If it has been held af a time
and temperature of not less than 143° 7.
for a parled of not less than 30 mnutes,
or at a time and temperature equavalen:
thereto in phosphatase destruction. A
soft ripened cheese shall’be deemed not
to have been made from pasteurized miliz
if 2 0.25 gm portion shows a phenol equnv-
alent of more than __ microzrams, when
tested by the method of Sanders and
Sager, as published in “Journzl of Dary
Sclence,” November 1946, Vol. XXIX, No.
11 pages 737-749.

(d) The name of each soft-npzned
cheese for which a definition and stand-
ard of identity is prescribed by this sec-
tion is “Soft Ripened Cheesz™ preceded
or followed by (1) the specific common
or usual name of such soft ripzned cheese,
if such name has become generally recez-
nizad therefor; or (2) if no such name
has become so recognized, an arbitrary
or faneiful name which is not false or
misleading in any particular. -

§19.665 NoekELelost cheese, Luminost
cheese; identity. (a) Noekkelost cheese,
kuminost cheese is the ‘fogd prepared
from milkz by the pracedure set forth in
paragraph (b) of this section, or by an-
other procedure: Provided, The chemieal
and physical properties of the finished
cheese are the same as when the proce-
dure set forth in parasranh (b) of this
section Is used. It contains not more
than 45 percent of molsture and its solids
contain not less than 20 parcent of milk
fat, as determined by the methods pre-
seribed in parasraph (¢) of §19.500. It
is made in loaf shape and each cheese
welshs more than 5 and less than 7
pounds. It may be coated with parefin
or other similar material but such paraf-
fin or other similar material is not col-
ored red or green.

(b) Milk, which may be pasteunzzd
and which may be warmed, is subjected
to the action of harmless lactic-acid-
producing bacteria present in such milk
or added thereto. Harmless artificial
coloring may be added. Purifiad calaium
chloride may be added in a quantity of
not more than 0.02 percent; (calculated as
anhydrous calefum chloride) of the
welrht of such miliz. Sufiicient rennet 1s
added to set the milk fo a semi-solid
mass, After coagulation the mass 1s di-
vided into smaller portions and so han-
dled by stirring, heating, diluting with
water or salt brine, or salting, as to pro-
mote and regulate the separation of whey
and curd. When the desired curd is pro-
duced 1t is transferred to forms parmit-
ting drainase of the whey. During
drainage the curd is removed from the
forms and is usually salted, althouch salt
may be applied at any time in the mal-
ing or curing process. It is then cured
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under suitable conditions until ready for
marketing. At some time durmng the
manufaecturing process there is added not
less than 1% ounces of spices per one
hundred pounds of cheese. The spices
added are two or more of the following
in any combination: Caraway, clove,
cumin.

A harmless enZyme.preparation, con-
taining one or more of the following en~
zymes, may be added af any time during
the above described process: Amgylase,
catalase, erepsin, lipase, papain, pepsin,
sucrase, trypsin, lactase, bromelin, zy-
mase, chymotrypsin. The solids content
of the enzyme preparation added does not
exceed 0.1 percent of the weight of the
milk used.

In the case the milk used is not pas-
teurized, the curd made therefrom, after
being shaped in. forms, is held 1n storage
at a.temperature of not less than 35° F
for not less than —__. days.

(¢) For the purposes of this section:

(1) The word “milk” means cows’
miik,

(2) Such milk may be adjusted by the
separation of part of the fat therefrom
or the addition fhereto of cream or skim
milk, concentrated skim milk and/or
non-fat dry milk solids.

(3) Milk shall be deemed to have been
pasteurized if it has been held at a time
and temperature of not less than 143° ¥
for a period of not less than 30 munutes,
or at a time and temperature equavalent
thereto in phosphatase destruction.
Noekkelost cheese shall be deemed not
to have been made from pasteurized
milk if & 0.25 gm portion shows a phenol
equivalent of more than .... micro-
grams, when tested by the method of
Sanders and Sager, as published 1n

—-—

“Journal of Dairy Science,” November-

1946 Vol. XXTX No. 11 pages 737-749.

§ 19,950 Pasteurized process cheese;
identity; label statement of optional in-
gredients. (a) Pasteurized process
cheese is a food prepared by commi-
nuting and mixing one or. more indi-
vidual cheeses of the same_ or two-or
more varieties, except cream cheese and
neufchatel cheese, into a homogeneous,

plastic mass with the aid of heat, and,

with or without the addition of water,
salt, and harmless coloring. For the
purposes of this section cheddar cheese
for manufacturing, washed curd cheese
for manufacturing, and colby cheese for
manufacturing, swiss cheese for manu-
facturing, and granular cheese for man-
ufacturing, shall be regarded as cheddar
cheese, washed curd cheese, colby cheese;
and swiss cheese, and granular cheese,
respectively.

One or a mixture of two or more of
the following named emulsifying agents,
subparagraphs (1) to (8) inclusive, may
be used but the total weight thereof is
not more than 3 percent of the total
weight of the fimished pasteurized
process cheese:

(1) Disodium or dipotassium phos-
phate.

(2) Sodium metaphosphate.

(3) Sodium or potassium citrate.

(4) Sodium tartrate.

(5) Rochelle salt.

(6) Trisodium phosphate.
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(1) Sodium pyrophosphate, acid.
(8) Tetrasodium pyrephosphate.

One or g mixture of two or more of the
followmng named acids, (9) to (13) in-
clusive, may be used in such quantity
that the pH of the fimshed cheese is not
“less thin 4.5:

(9) Lactic acid.

(10) Citric acid.

(11) Acetic acid.

s (12) Hydroxy acetic acid.

(13) Phosphoric acid.

Sweet cream-may be used in such quan-
tity that the weight of the fat thereirom
is less than 5% of the weight of the fin-
ished pasteurized process cheese.

During mxing all ingredients are
heated for not less than mnutes
at not less than °F

Pasteurized process cheese may bhe
smoked, or it may contamn substances
prepared by condensing or precipitating
wood smoke, It may contain spices or
flavorings other than any which singly
or 1n combination with other ingredients
stmulate the flavor of a cheese or aged
cheese of any vanety.

(b) When tested for phosphatase by

the method of Sanders and Sager:

(“Journal of Dairy Seience,” November
1946, Vol. XXIX, No. 11, pages 737-749)
the phenol equivalent of 0.25 gm of
pasteurized process cheese is less than 5
micrograms.

(¢) Unless a definition and standard
of identity specifically -applicable to a
pasteurized process cheese is prescribed
by another paragraph of this section or
another section of the regulations in this
part:

(1) The moisture content of a pas-
teurized. process cheese made from a
single vanety of cheese i1s not more than
1 percent greater than the maximum
moisture content prescribed by the defi-
nition and standard of idertity, if any
‘there be, for such variety of cheese in
such regulations, but, 1 case.of washed
curd cheese or colby cheese is not more
than 40 percent, and in no case is more
than 43 percent, except that the molisture
content of pasteurized process Swiss
cheese (Gruyere cheese) 15 nof more than
---- percent, and the moisture content of
pasteurized process Lnmburger cheese is
not more than 51 percent; the fat ccntent
of its solids is not less than the minimum
so prescribed for such variety of.cheese
but 1n no case 1s less than, 47 percent,
except that the fat content of the solids

-of Swiss cheese (Gruyere cheese) is not

less than —__._ percent.

(2) The moisture content of a pasteur-
1Zzed process cheese made from two or
more varieties of cheese 1s not more than
1 percent greater than the arjthmetical
average of the maximum moisture con-
tents so prescribed for such variefies of
cheeses, but in case of mixtures of
washed curd cheese and colby cheese or
mixtures of cheddar cheese with one or
both of these the moisture content is not
more than 40 percent and in no case 1s
the moisture content of a pasteunzed
process cheese made from a mixture of
two or more cheeses more than 43 per-
cent; itsfat content, on a dry basis, is not
less than the arithmetical ayerage of the
minimum fat contents so prescribed but
in no case 1s less than 47 percent. If it

is made from two vasieties of cheese the
weight of each is not less than 25 percent
of the total weight of both and if from
three or more varieties $he weight of each
is not less than 15 pereent of the total
weight of all; except that the weight of
limburger cheese or blue cheese may be
not less than 10 percent of such total
weight where two varieties are used and
not less than 5 percent where more than
two vanieties are used.

(d) Moisture and fat are determined
by the methods prescribed in § 19.500 (¢)

(e) (1) If it is made from a single
vanety of cheese its name 1s “Pasteurized
Process Cheese” the blank being
filled in with the name of such varlety of
cheese,

(2) If it is made from two or more
varieties of cheese its name is “Pagteur-
ized Process and Cheese”,
the blanks being filled in with the names
of suoh varieties of cheese in order or
predominance by welght.

(3) Where the cheese ingredients of o
pastetrized process cheese 1s cheddar
cheese, washed curd cheese, colby cheese,
or granular cheese, or any mixture of
these, and it5 moisture content is not
more than 40 percent and the fat contept
of its solids not less than 50 percent, it
may be called “Pasteurized Process Amer-
ican Cheese”

) (1) Xt it is smoked the word
“smoked” precedes or follows the name of
the pasteurized process cheese.

€2) If it contains an optional inpredi~
ent prepared by condensing or precipi-
tating wood smoke it§ Iabel shall bear the
words “Contalns ... P, the blank being
filled with the ¢ommon name of such
ingredient,

(3) If it contains spice the label shall
bear the word “Spiced” or “Spice Added”
or “With Added Spice”, or in Heu of the
word “Spice” the common name of the
spice.

(4) If it contains flavoring the Iabel
shall bear the words “Flavorlng (or “Ar-
tificial Flavoring”, If such bes used)
Added” or “With Added Flavoring” (ar
“Artificial Flavoring”, if such be usgd) or
in lieu of the term “Flavoring” or “Arti-
ficial Flavoring” the common neme of
the fiavoring or artificial flavoring.

(58) Wherever the name of the food
appears on the label of the pasteurized
process cheese so conspfciously as to be
easily seen under customary conditions
of purchase, the words and statements
herein specified showing the optional in-
gredients used shall immediately and
conspicuously: precede or follow such
name, without intervening wrltten,
prin ted, or graphic matter.

§19.7155 Fasteurized process cheese
with fruits, vegetables and meals; iden-
tity; label statement of optional ingre~
dients. (a) A pasteurized process cheese
with fruits, vegetables, and meats is &
food which conforms to the definition and
standard of identity and 1s subject to the
requirements for label statement-of op-
tional ingredlents prescribed for pasteur-
ized process cheeses by §19.750, excepb
that it contuins one or any mixture of
the following mngredients:

(1) Any properly prepared cooked,
eanned or dried fruit,
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(2) Any properly prepared cooked,
canned or dried vegetable.

(3) Any properly prepared cooked or
canned meat.

(Evadence will be taken as to need for
special requirements as to the use of
fruits, vegetables and meats) and its
moisture content may be 1 percent more,
and the fat content of its solids 1 percent

_less, than the limits for moisture and fat

prescribed for the corresponding pasteur-
1zed process cheese without fruits, vege-
tables, and meats.

(b) (1) The name of a pasteunized
process cheese made with fruits, vege-
tables, and meats 1c “Pasteurizzd Process
Cheese With _______ » the first
blank being filled 1n with the name or
names of varieties of cheese 1n' order of
predominance by weight and the second
blank with the common name or names
of any fruits, vegetables, or meats used
1 order 6f predominance by weight.

(2) For the purposes of this section
cheddar cheese for manufacturing,
washed curd cheese for manufacturing,
colby cheese for manufacturing, Swiss
cheese for manufacturing, and granular
cheese for manufacturing shall be re-
garded as cheddar cheese, washed curd
cheese, colby cheese, and Swiss cheese,
and granular cheese, respectively.

(3) Where the cheese ingredient is
cheddar cheese, washed curd cheese,
colby cheese, or granular cheese or any
mxture of these, and the moisture can-
tent 1s not more than 41 percent and fat®
content of solids not less than 49 per-
cent, the food may be called “Pasteurize
Process American Cheese With ______ ”,
the blank being filled 1n with the name or
names of any fruits, vegetables, and
meats used.

§ 19.760 Pasteurized process mmento
cheese, pasteurized process pumento
cheese; identity. Pasteurized process

_pmmento cheese, pasteurized process
pimiento cheese conforms to the defini-
tion and standard of 1dentity and 1s sub-
Ject to label requirements for optional
ingredients for pasteurized process
cheese with fruits, vegetables, and meats,
except that the name specified is “Pas-
teurized Process Pimento Cheese” or
“Pasteurzzed Process Pimiento Cheese”
the cheese ingredient 1s cheddar cheese,
cheddar cheese for manufactunng,
washed curd cheese, washed curd cheese
for manufacturing, colby cheese, colby
cheese for manufacturing, granular
cheese, granular cheese for manufactur-
ing, or any combination of these;:the
moisture content is not more than 41
percent and the fat content of its solids
1s not less than 49 percent; the only
fruit, vegetable or meat ingredient is
piumentos or pimientos, and the finished
food contains not less than 0.2 percent
of the solids of such pimentos or
pimientos.

§19.765 Pasteurwzed process cheese
foods; wdeptity. (a) A pasteurized proc-
ess ¢heese food 1s a food prepared by
comminuting and mixing with the aid
of heat one of the optional cheese in-
gredients specified in paragraph (b) of
this section with one or more of the op-
tional dairy foods specified in paragraph
(c) of this section into a homogeneous,
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plastic mass with or without water, salt,
and coloring. The cheese ingredient
constitutes not less than 51 percent by
weight of the finished food. One or two
or more of the optional emulsifying sub-
stances listed in paragraph (d) of this
section may be used in such quantity
that the total weight of emulsifying sub-
stances does not exceed 3 percent of the
weight of the finished food. One or a
mixture of two or more of the aclds
listed in paragraph (e) of this section
may be used to adjust the pH to not lcos
than 4.5. One or a mixture of two or
more of the sweetening agents listed in
paragraph (f) of this section may be
used for seasoning. A pasteurized proc-
ess cheese food may be smoked or it may
contain an ingredient prepared by con-
densing or precipitating wood smoke.
It may contain spice or flavoring other
than any which singly or in combination
with other ingredients simulate the
flavor of a cheese or aged cheese of any
varjety.

(b) The cheese ingredient referred to
in paragraph (o) of this section is:

(1) One or more cheeses of the same
variety,

(2) A mixture of two or mare chegses
of different varieties, but if two varietfes
are used the welght of each Is not less
than 25 percent of the total welght of
both and if three or more varleties are
used, the welght of each {5 not less than
15 percent of the total welght of all;
except that the welgcht of lmburger
cheese or blue cheese may be not less
than 10 percent of the total welght of
cheeses where two varieties are used and
notf less than 5 percent where more than
two varieties are used.

(c) The optional dalry foods referred
to in parazgraph (a) of this section are
cream, milk, skim milk, or whey, or any
of these foods from which part of water
has been removed.

(d) .The emulsifying substance re-
ferred to in paragraph (a) of this section

(1) Disedium or dipotacsium phosphate.
(2) Sodium metaphosphate.
(3) Sodium or potacsium citrate.
(4) Scdium tartrate.
(5) Rochelle salt.
(6) Trisodium phocphate.
(7) Sodium pyrophosphate, nctd,
(8) Tetra sodium pyrophcsphate,
(e) The aclds referred to in paragraph
(a) are:
(1) Lactlc actd.
(2) citrle acld.
(3) Acetic acld.

(4) Hydroxy acettfc ncld.
(5) Phosphoric acid,

(f) The sweetening agents referred to
in paragraph (a) of this section are:
(1) Dextrose,

(2) Sucrose.

(3) Maltoze.

(4) Corn sirup collds,
(6) Lactose.

(6) Hydrolyzed lnctoce,

(g) During mixing all ingredients are
heated for not less than _____. minutes
at a temperature of not less than
______ °F, When tested for phosphatase
by the methed of Sanders and Sager
(“Journal of Dairy Sclence,” November
1946, Vol, XXTX, No. 11, pages 737-749),
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the phenol equivalent of 0.25 gm of pas-
teurized precess cheeze food is less than
~==eee Iicrozrams.

(h) A pasteurized process cheeze food
contains not more than 44 pareent mois-
ture and not less than 23 peresnt millz
fat, as determined by methods preseribed
in parasraph (¢) of § 19.530.

() The common names of the optional
Ingredients specified in parasraphs (b)
(¢), (d), (@ and (f) of thus s=ction shall
appear on the label when used. When
splice, flavoring, artificial flavoring, color-
Ins, or artificial coloring is used, the labal
shall bear a statement of that fact or 1n
lieu thereof the names of such mngredi-
ents. If a poasteurized process cheese
food is smoked the name Is precedad or
followed by the word “Smoked.”” If an
optional inscredient prepared by con-
densing or precipitating wood smoke 13
uzed, the label shall bzar the common
name of such ingredient. Q

(1) Evidence will be taken as fo
whether shapa or form of pasteurized
processed cheese foads shall be restricted.

(k) Whenever the nome of the food
appears on the labzl of 2 pasteurized
pracess cheess food so conspicuously as
to be easily seen under customary con-
ditions of purchase, the words and state-
ments herein specified showing the op-
tional ingredients uszd shall immedi-
ately and conspicuously precede or follow
such name, without intervening written,
printed, or graphic matter.

§19.170 Pasteurized process cheese
Joods with fruits, vegetables, and meats;
identity; label statement of optional in-
gredients, (2) A pasteurizad process
cheese food with fruits, vegetables, and
meats 15 a food which conforms to the
definition and standard of identity and is
subject to requirements Yor labzl stafe-
ments of optional ingredients preseribad
for pasteurizad precess cheese foods by
§ 19.765, except that it contains one or
any mixture of the following ingredients.

(1) Any propzrly prepared cooked,
canned, or dried fruit,

(2) Any properly prepared caoked,
canned, or dried vegetable,

(3) Any properly prepared cooked or
canned meat.

(Evidence will be {2Ken as to need for
special requirements on the use of any
fruits, vegetables, and meats) and its
mojsture content is mot more than 45
percent and its milk faf content not less
than 22 percent.

(b) The name of a pasteurized process
cheese food with fruits, vesetables, or
meats, is “Pasteurized Process Cheese
Food With ______" the blank being filled
in with the name of fruits, vegetables,
and meats used.

8197115 Pasteurized process cheeses
spreads; identity; labzl statement of op-
tional ingredients. (a) A pasteunzed
process cheese spread is a food which
conforms to the definition and standard
of identity and Is subject to the requre-
ments for label statement of optional
ingredients prescribed for Pasteurized
Process Cheese Foods by § 19.763, except
that it contains more than 44 percent
but not more than 65 parcent of moisture
and its fat content is nof less than 20
percent; and it may contain one or a
mixzture of two or more of the wafers
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retaining substances named+in paragraph

(b) of this section in a quantity not to
exceed 0.8 percent of the weight of the
finished food; and when one or more of
such water-retaining substances is used,
the common name or names shall appear
on label along with names of optional
ingredients stated onlabel in conformity
with requirements of § 19.765.

(b) The water-retaining ingredients
referred to in paragraph (2) of this sete
tion are:

(1) Carob bean gum,

) Gum karaya.

Gum tragacanth,
Gelatin

Carboxymethyl cellulose.
Algin,

Guar gum,

Carrageenin,

Oat gum.

§ 19.780 Pasteurwzed process - cheese
spreads with fruits, vegetables, and
meats; identily; label statement of op-
tional ingredients. (a) A pasteurized
process cheese spread with fruits, vege-
tables, and meats is a food which con-
forms fo the definition-and standard of
identity and is sublect to requirements
for label statement of optional ingredi-
ents prescribed for pasteurized process
cheese spreads by § 19.775, except that it
contains one or any muxture of the fol-
lowing:

(1) Any properly prepared cooked,
canned or dried fruit,

(2) Any properly prepared cooked,
canned or dried vegetable,

(3) Any properly prepared cooked or
canned meat; and

(b) The name of a pasteurized process
cheese spread with fruits, vegetables, and
meats is “Pasteurized Process Cheese
Spread with ..__..” the blank bemng
filled in with the name of the fruits, vege-
tables, and meats used.

§ 19.785 Cold pack cheese, club cheese,
commnuted cheese; identity; label state-
ment of optional ingredients. (a) Cold
pack cheese, club cheese, comminuted
cheese, is the food prepared by com-
mihuting and mixing without the aid of.
heat one or more cheeses of the same
or two or more -varieties, except cream

4
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cheese, neufchatel cheese, cottage
cheese, and creamed coftage cheese,
into a homogeneous mass with or without
water, salt and coloring. The chaeses
used were made from pasteurized milk
or were held for not less than —.____
days at a temperature of not less then
we— P If made from two vaneties of
cheese the weight of each is not less
than 25 percent of the total weight of
both; if made from three or more varie-
ties the weight of each is not less than
15 percent of the total weight of all; ex-
cept that the weight of Ilimburger
chieese or blue cheese may be not less
than 10 percent of such total weight
where two varieties of cheese are used
~and not less than 5 percent where more
than two vareties are used. Cold pack
cheese may bhe smoked, or it may coatain
as an optional ingredient o subsfance
prepared by condensing or precipitating
wood smoke,

(b) (1) The moisture content of & cold
pack cheese made from a single variety of
cheese 1s not more than the maximum
moisture content preseribed for such
variety by a definition and standard of
1dentity in this part, if any there he; if
there is no applicable definition and
standard of identity or if such standard
contams no provision as to maximum
moisture content, no water is used in the
preparation of "the cold pack, cheese.
The fat content of ifs solids is not less
than the, mimmum fat so prescribed for
such variety of cheese.

(2) The mowsture content of a cold
pack cheese made from two or. more vari-
eties of cheese 1s not more than the
arithmetical average of the mgximum
moisture contents prescribed for such
varieties by definitions and standards of
1dentity in this part, if any there be, but
1n no case is more than 42 percent; and
the fat content of its solids is nct less
than the arithmetical average of the fat
contents so prescribed but in no case
less than 48 percent.

(3) Morsture and fat are determined
by .the methods prescribed therefor in
§ 19.500 (c¢)

(¢) (1) The name of. & cold pack
cheese 1s “Cold Pack ..._.. Cheese”, or
R, Club Cheese” or “Comminuted

————— Cheese” the blank being filled in
with the name or names of cheeses used
in order of predominance by welght if

any.

~(2) If a cold pack cheese is smoked the
word “Smoked” precedes or follows the
prescribed name.

If an optional ingredient prepared by
condensing or precipitating wood smoke
1s used, the 1lahel shell bear the words
“Contains —..-.."” the blank being fllled
1n with the name of the substance used,

§ 19.790 Cold pack cheese foods; iden-
tity; label statement of optionul ingredi-
ents. A cold pack cheese food conforms
to the definition and standard of identity
and is subject to requirements for label
statements of optional ingredients pre-
séribed for Pasteurized Process Cheese
Foods by §19.765, except that cheddar
cheese for munufacturing, washed curd
cheese for manufacturing, colby cheese
for manufacturing, and groanular cheese
for menufacturing are not used; and
heat is not used in its preparation,

§19.195 Cold pack cheese foods wilh
fruits, vegetables, and meats; idenlity;
label statement of optional ingredients.
(a) A cold pack cheese food with frults,
vegetables, and meats conforms to the
definition and standard of identity and i
subject to requirements for label state«
ment of optional ingredients prescribed
for pasteurized process cheese foods with
fruits, vegetables, and meats by § 10.770,
except that cheddar cheese for manufac-
turing, washed. curd cheese for monufac-
turing, and colby cheese for manufactur=«
ing, and granular cheese for manufactur-
ing are not used and heat is not used in
mixing.

(bY The name of a cold pack cheese
food with frults, vegetables, and meats, is
*Cold Pack Cheese Food With ......",
the blank being filled in with the name or
names of fruits, vegetables, and meats
used.

Dated: February 18, 19417,

[sEAL] @ Mavrice COLLINS,
Acting Administrator
[I* R. Doc. 47-1689; Filed, Feb., 20, 194T;
8:48 a, m.]

-

DEPARTMENT OF JUSTICE

Office of Alien Property
[Vesting Order 8187]
KARL REICBERT

In re: Estate of Karl Reichert, de-
ceased. File D-28-10706; E. T. sec.
15064.

Under the authority of the Trading
with the Enemy Act, as amended, Exec-
utive Order 9193, as amended, and Exec-
utive Order 9788, and pursuant to law,
after investigation, it is hereby found:

1. That Elsa Benz and Mrs. Lang
Tegtmeler, whose last known address is
Germany, are residents of Germany and
nationals of a designated enemy coun-
try (Germany),

NOTICES

2. That 2ll right, title, interest and
clamm of any kind or character whatso-
ever of the persons named in subpara-
graph 1 hereof in and to the Estate of
Karl Reichert, deceased, 1s property pay-
able or deliverable to, or claimed by, the
aforesaxd nationals of a designated
enemy counfry (Germany)

'3. That such property 1s 1n the process,
of administration by Karl Reichert, Jr.,
Denison, Towa, as Administrator w. w. a.,
acting under the judicial supervision
of the District Court of the State of
Jowa, Crawford County*

and it is hereby determmned:

4. 'That to the extent-that the persons
named in subparagraph 1 hereof ere not
within a designated enemy country, the

national interest of the United States re-
quires that such persons be treated as
nationals of a designated enemy country
(Germany)

All determinations and &ll action re-
quired by law, including appropriate con-
sultation and certification, having been
made and taken, and, it being deemed
necessary in the national interest,

There is hereby vested in the Attorney
General of the United States the prop-
erty described above, to be held, used,
admanistered, liquidated, sold or other-
wise dealt with in the interest of and for
the benefit of the United States,

The terms “national” and “designated
enemy country” as used herein shall have
the meanings prescribed in section 10 of
Executive Order 9193, as amended.

(Y



Friday, February 21, 1947

(40 Stat. 411, 55 Stat. 839, Pub. Law 322,
79th Cong., 60 Stat. 50, Pub. Law 671,
79th Cong., 60 Stat. 925; 50 U, S. C. and
Supp. App. 1, 616; E. O. 9193, July 6, 1942,
3 CFR, Cum. Supp., E. O. 9567, June 8,
1945, 3 CFR, 1945 Supp., E. 0. 9788, Oct.
14, 1946, 11 F. R. 11981)

Executed at Washington, D. C,, on
February 11, 1947,

A
For the Attorney General.

[seatl Donarp C. COOE,
Director.
[F. R. Doc. 47-1643; Filed, Feb, 19, 1947T;

8:57 a. m.]

[Vesting Order 8188]
RoOBERT E. WEGENER

In re: Estate of Robert E. Wegener,
deceased. File D-28-10046; "‘E. T. sec.
14258.

Under the authority of the Trading
with the Enemy Act, as amended, Execu-
tive Order 9193, as amended, and Execu-
tive Order 9788, and pursuant to law,
after investigation, it i1s hereby found:

1. That Waldemar R. G. Iaschke and
Elvira . E. Lischke, whose last known
address 1s Germany, are residents of
Germany and nationals of a designated
enemy country (Germany) ’

2. That the surviving 1ssue, names
unknown, of Waldemar R. G. Lischke
and the surviving 1ssue, names unknown,
of Elvira F. E. Lischke, who there is
reasonable cause to believe are residents
of Germany, are nationals of a desig-
nated enemy country (Germany)

3. That all night, title, interest and
claim of any kind or character whatso-
ever of the persons identified in subpara-
graphs 1 and 2 hereof, and each of them,
m and to the Estate of Robert E. Weg-
ener, deceased, and 1n and io the Trust
created under the Will of Robert E.
Wegener, deceased, 1s property payable
or deliverable to, or claimed by, the
aforesaid mnationals of a designated
engmy country (Germany)

4. That such property 1s 1 the process
of administration by C. A. Schneider, as
Executor, acting under the judicial su-
pervision of the Superior Court of the
State of Washington, in and for the
County of King;

and it 1s hereby determned:

5. That to the extent that the above
named persons and the surviving issue,
names unknown, of- Waldemar R. G.
Taschke, and the surviving issue, names
unknown, of Elvira F. E. Lischke, are not
within g designated- enemy country, the
national mterést of the United States
requires that such persons be treated as
nationals of a designated enemy country
(Germany)

All determinations and all action re-
quired by law, including appropriate con-
sultation and certification, having been
made and taken, and, it bemng deemed
necessary 1n the national interest,

There 1s hereby vested i the Attorney
General of the United States the property
described above, to be held, used, admmn~
istered, liqmdated, sold or otherwise dealt
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with in the interest of and for the benefit
of the United States.

The terms “national” and “deslgnated
enemy country” as used herein shall have
the meanings prescribed in section 10 of
Executive Order 9193, as amended.

(40 Stat. 411, 55 Stat. 839, Pub. Lavw 322,
79th Cong., 60 Stat. 50, Pub. Law 671,
79th Cong., 60 Stat. 925; 50 U. 8. C. and
Supp. App. 1, 616; E. O. 9193, July 6, 1942,
3 CFR, Cum. Supp.,,-E. O. 9567, June 8,
1945, 3 CFR, 1945 Supp., E. O. 9788, Oct.
14, 1946, 11 F. R. 11981)

Executed at Washington, D. C., on
February 11, 1947.

For the Attorney General.

[sEAL] Donatp C, Coox,
Director.

[F. R. Doc. 47-1644; Filed, Feb. 19, 1047;
8:57 a. m.]

[Vesting Order 8183]
DATKICHT YAMACHIRA

In re: Estate of Daikichi Yamachika,
deceased. File D-38-13974; E. T. sec.
15592; H-409.

Under the authority of the Trading
with the Enemy Act, as amended, Execu-
tive Order 9193, as amended, and Execu-
tive Order 9788, and pursuant to law,
after investigation, it is hereby found:

1. That Mrs. Kimiyo Sato and Hideo
Yamachika, whose last known address is
Japan, are residents of Japan and na-
tionals of a designated enemy country
(Japan)

2. That all right, title, interest and
claim of any kind or character whatso-
ever of the persons named in subpara-
graph 1 hereof in and to the estate. of
Daikichi Yamachika, deceased, is prop-
erty payable or deliverable to, or claimed
by, the aforesaid nationals of a desig-
nated enemy country (Japan),

3. That such property is in the proc-
ess of administration by Takeo Yama-
chika, as Administrator, acting under
the judicial supervision of the Circuit
Court, First Judicial Circuit, Territory
of Hawali;

and it is hereby determined:

4. That to the extent that the persons
named in subparagraph 1 hereof are not
within a designated enemy country, the
national interest of the United States re-
quires that such persons be treated as
nationals of a designated enemy country
(Japan)

All determinations and all action re-
quired by law, including appropriate
consultation and certification, having
been made and taken, and, it being
deemed necessary in the national in-
terest,

There is hereby vested in the Attorney
General of the United States the prop-
erty described above, to be held, used,
administered, liquidated, sold or other-
wise dealt with in the interest of and
for the henefit of the United States.

The terms “national” and “desfgnated
enemy country” as used hereln shall
have the meanings prescribed in section
10 of Executive Order 9193, as amended.
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(40 Stat. 411, 55 Stat. 839, Pub. Law 322,
79th Cong., 60 Stat.-50, Pub. Law 671,
%9th Cong., 60 Stat. 925, 50 U. S. C. and
Supp. App. 1, 616; E. O. 8193, July 6, 1242,
3 CFR, Cum. Supp., E. O. 8567, June 8,
1945, 3 CFR, 1945 Supp., E. O. 8783, Oct.
14, 1946, 11 P. R. 11931)

Ezxecuted at Washington, D. C., on
February 11, 1847.

For the Attorney General

[seanl Dorawp C. Coox,
Director.
[F. R. Doo. 47-1645; Filed, Eeb. 19, 1047;

8:67 a. m.}

CIVIL AERONAUTICS BOARD
[Docket No. 2301]
Fronma AIRwWAYs, Inct
NOTICE OF HEARING

In the matter of the petition of Florida
Alrways, Inc., under section 485 of the
Civil Aeronautics Act of 1938, as
amended, for an order temporarily fix-
ing and determining the fair and rea-
sonable rates of compsnsation for the
transportation of mail by aircraft, the
facllities used and useful therefor, and
the services connected therewith over
its route No. 75.

Notice is hereby given that hearing
in the above-entifled proceeding is as-
sloned to be held on February 24, 1947,
10:00 a. m. (eastern standard time) in
Room 1302, Temporary “T” Building,
14th Street and Constitution Ave. NVV.,
Washington, D. C., bzfore Examiner
Richard A. Walsh.

Dated Washington, D. C., February
183, 1947.

By the Civil Aeronautics Board.

[seaLl 4. C. MuLLican,
Secretary.
[F. R. Dac. 47-1678; Filed, Feb. 20, 1947;

8:47 a. m.]

[Docket No. SA-140]
AccENT AT DEnvER, CoLo.
IN0TICE OF HEARING

In the matter of investigation of acci-
dent involving aircraft of United States
Registry NC 59486 which occcwrred ab
Denver, Colorado, on February 14, 1947,

Notice is hereby gsiven, pursuant to the
Civil Aeronautics Act of 1938, as
amended, particularly section 702 of said

ack, in the above-entitled proceeding

that hearing is hereby assigned to be
held on Friday, February 21, 1947, at
9:30 2. m. (local time) in Room 337, Post
Office Bullding, 18th and Stouf Streets,
Dznver, Colorado.

Dated at Washington, D. C., February
17, 1947.

[seALl R. W Carisp,

Presiding Officer.

[F. R. Dac. 47-1675; Filed, Feb. 20, 1247;
8:45 2. m.] ~

3F¥ormerly Thomas E. Gordon, d. b. a.
Orlando Alrlineg,
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FEDERAL TRADE COMMISSION

[Docket No. 5411]

Ar-Ex CosmEeTics, INC., AND JULIUS B,
Kann

ORDER APPOINTING TRIAL EXAMINER AND FIX=-
ING TIME AND PLACE FOR TAKING TESTI~
MONY

At a ;"egular session of the Federal
Trade Commission, held at its office in
the City of Washington, D. C., on the
17th day of February A. D. 1947,

In the matter of Ar-Ex Cosmetics, Inc.,
a corporation, and Julits B. Kahn, in-
dividually and as an officer of said cor-
pordtion. =

This matter being at 1ssue and ‘ready
for the taking of testimony and the re-
ceipt of evidence, and pursuant to au-
thority vested in the Federal Trade Com-~~
mssion,

It s ordered, That W W Sheppard, a
trial examiner of thas Commuission, be and
he hereby is designated and appointed to
teke testimony and recewe evidence in
this proceeding and to perform all.other
duties authorized by law*

It s further ordered, That the taking
of testimony and the receipt of evadence
begin on Wednesday, April 2, 1947, at
ten o’clock in the forenoon of that day
(central standard time) 1n Room 1123,
New Post Office Building, Chicago,
Illinofs. - -

Upon completion of the taking of testi-
mony and the receipf of evaidence 1n sup-
port of the allegations of the, complaint,
the trial examuner 1s directed to proceed
immediately to take testimony and re-
ceive evidence on behalf of the respond-
ents, The frial examiner will then close
the taking of testimony and evidence
and, after all intervening procedure as
required by law, will close the case and
meake and serve on the parties at 1ssue a
recommended decision which shall in-
.clude recommended findings and conclu-~
sions, as well as the reasons or .basis
therefor, upon all the material issues of
fact, law, or discretion presented on the
record, and an appropriate recommended
order; all of which shall become a part
of the record in said proceeding.

By the Commission.

[searLl Oris B. JOENSON,
Secretary.
[F R. Doc. 47-1676; Filed, Feb. 20, 1947;

8:45 a. m.].

INTERSTATE COMMERCE
COMMISSION
[S. O. 396, Special Permit 120]

RECONSIGNMENT OF GRAPEFRUIT AT
PHILADELPHIA, PA,

Pursuant to the authority vested in me
by paragraph (f) of the first ordering
paragraph of Service Order No. 396 (10
F R. 15008) permmssion is granted for
any common carrier by railroad subject
to the Interstate Commerce Act;

To disregard entirely the provisions of
Service Order No. 396 insofar as it -ap-
plies to the reconsignment at Philadel-
phia, Pa., February 13, 1947, by Wm. G.
Roe & Son, of car PFE 45051, grapefruit,

NOTICES -

now on the Pennsylvania R. R., {0 Wm.
G. Roe & Son, New York, N. Y. (P R.R.),
account of railroad error,

The wayhill shall show reference to
this special permit.

- A copy of this special permit has been
served upon the Association of American
Railroads, Car Service Division, as agent
of the railroads subscribing to the car
service and per diem agreemen}t under
the terms of that agreement; and notice
of this permit shall be given to the
general public by depositing a copy in the
office of the Secretary of the Comnussion
at Washington, D. C.,.and by filing it
with the Director, Division of theFederal
Register,

Issued at Washington, D. C., this 13th
day of February 1947.

V. C. CLINGER,
Director
Bureau of Service.

[F. R. Doc. 47-1669; Filed, Feb. 20, 1947;
8:46 a. m.]

[S. O. 396, Special Permit 121]

RECONSIGNMENT OF GRAPEFRUIT AT ST,
Louis, Mo.

Pursuant to the authority vested in
me by paragraph (f) of the first ordering
paragraph of Service Order No. 396 (10
F R. 15008) permussion 1s granfed for
any common carrier by railroad subject
to the Interstate Commerce Act:

To disregard entirely the provisions of
Service Order No. 396 insofar as it ap-
plies to the reconsignment at St. Louis,
Mo., Feb. 14, 1947, by Gentile Bros., of
car MDT 7111, grapefruit, now on the
Mo. Pac. R. R., to Cincinnati, O. (Sou)

The waybill shall show reference to
this special permit.

A copy of this special permit has been
served upon the Association of American
Railroads, Car Service Division, as agenf
of the railroads subscribing to the car
service and per diem agreement under
the terms of that agreement; and notice
of this permif shall be given to the gen-
eral public by depositing a copy in the
office of the Secretary of the Commis-
sion at Washington, D, C., and by filing
it with the Director, Division of the Fed-
eral {iegister.

Issued at Washington, D. C., this 14th
day of February 1947.

V C. CLINGER,
Direclor
Bureau of Service.

[F. R. Doc. 47-1670; Filed, Feb. 20, 1947;
8:46 a, m.]

[No. 20677]

MiINTvoM RATES ON Rat TRAFFIC
BETWEEN NORTH AND SOUTH _

At o session of the Interstate- Com-~
merce Commission, Division 2, held at its
office m Washington, D. C,, on the 11th
day of February A. D. 1947.

The Commission having under con-
sideration the matten of tariff mmimum
rates on all- interterritorzal class-rate

-

traffic befween the North and the South,
both carload and less carload, applicable
to the transportation by railréad and
partly by rallroad and partly by water,
in interstate or foreirn commerce, of
various commodities, and the reason-
ableness and otherwise lawfulness of
such minimum rates, including the pro-
priety of the border points selected to
govern their application:

It 1s ordered, That the Commission,
upon its own motion, enter upon an in-
vestigation into and concerning the rea«
sonableness and otherwise lawfulness of
such tariff minimum rates on interterri«
tornal class-rate trafic between the
North and the South, both carload and
<less carload, which have been established
by the carriers, or have been prescribed
or approved by the Commission, or re-
sult from dacisions of the Commission,
with & view fo determining whether such
tariff minimum rates, or any of them, are
in violation of any provision of the Inter
state Commerce Act, and of making such
findings and entering such order or or-
ders as may be warranted;

It s further ordered, That all com-
mon carriers by rallroad and by wator
operating within officlal classification
territory and southern classification ters
ritory or befween those territories, sube
ject to the Interstate Commerce Act, bo,
and they are hereby, made respondents
to this proceedings

It 15 further ordered, That a copy of
this order be served upon each of the re=-
spondents to this proceeding and that
notice of this proceeding be given to the
bublic by posting a copy of this order in
the office of the Secretary of the Com-
mission at. Washington, D. C.,

And it 1s further ordered, That this
proceeding be assigmed for hearing at
such time and place o5 the Commission
may hereafter direct.

By the Commission, Division 2.

[sear] ‘W. P BanTEL,
Secretary.
[F. R. Doc, 47-1666; Filed, Feb. 20, 1047;
8:46 8. m.]
[S. ©. 635]

UNLOADING OF WHISKY AT CoLumMpia, S, C.

At a sestion of the Interstate Com-
merce Commission, Division 3, held at
its officein Washingtor, D. C., on the
14th day of February A. D. 1947,

It appearing, that car CBQ 29367,
containing whisky at Columbia, South
Carolina, on the Southern Railway
Company, shipped by Cherokee Dis-
tilling .Company, Louisville, Ky., has
been on hand under load for an unrea-
sonable length of time and that the do«
lay in unloading said car is impeding its
use; in the opinion of the Commission
an emergency exists requiring immedi-
ate action; it is ordered, that;

(a) Whisky at Columbia, S. C., be -
loaded. The Southern Rallway Come
pany, its agents or employees, shall un«
load immediately car CBQ 29367, loaded
with whisky, now on hand at Columblig,
South Carolina, consigned to shipper’s
order, notify Richland wholesale liquor
dealers,
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(b) Demurrage. No common carrier
by railroad subject to the Interstate
Commerce Act shall charge or demand
or collect or receive any demurrage or
storage charges, for the detention under
load of any car specified in paragraph
(a) of this order, for the detention pe-
ri0d commencing at 7:00 a. m., Febru-
ary 18, 1947 and continuing until the
actual unloading of said car is com-
pleted.

(¢) Promsions suspended. The oper-
ation of any or all rules, regulations, or
practices, msofar as they conflict with
the provisions of this order, 1s hereby
suspended.

(d) Notice of erpwration. Said car-
nier shall notify V. C. Clinger, Director,
Bureau of Service, Interstate Commerce
Commussion, Washington, D. C., when
it has completed the unloading required
by paragraph (a) hereof, and such no-
tice shall specify when, where, and by
whom such unloading was performed.
Upon receipt of that notice this order
shall expire.

It 15 further ordered, that this order
shall become effective immediately;
that & copy of this order and direction
be served upon the Association of Amer-
1can Railroads, Car Service Division, as
agent of the railroads subscribing to the
car service per diem agreement under
the terms of that agreement; and that
notice of this order be given to the gen-
eral public by depositing a copy in the
office of the Secretary of the Comms-
sion, at Washington, D. C., and by filing
it with the Director, Division of the Fed-
eral Register.

(40 Stat. 101, sec. 402, 41 Stab. 476, sec.
4; 54 Stat. 901, 911, 49 U. S. C. 1 (1)~
an 15 2»

By the Commssion, Division 3.

[sEAL] W P BARTEL,
. Secretary. -
[F. R. Doc. 47-1667; Filed, Feb. 20, 194T;
8:46 a, m.]
[S. 0. 686)]
UNLoaDING OF DIPPER LIPS AT SEATILE,
‘WASH.

At a session of the Interstate Com-
merce Comnussion, Division 3, held at
its office m Washington, D. C., on the
14th day of February A. D, 1947.

It appearing, that car C&NW 69897,
contamming dipper lips, at Seattle, WasH-
ington, on the Umon Pacific Railroad
Company, shipped by Amenican Man-
ganese Division, Oakland, Calif.,, has
been on hand for an unreasonable length
of time and that the delay in unloading
said car 1s 1mpeding its use; 1n the opin-
1on of the Commission an emergency
exists requuring 1mmediate action; it is
ordered, that:

(a) Dipper lips at Seatile, Wash., be
unloaded. ‘The Umon Pacific Railroad
Company, its agents or employees, shall
unload immediafely car C&NW 69897,
containing dipper lips, on hand at
Seattle, Washington, consigned care of
Alaskan Steamship Company.

(b) Demurrage. No common carrier
by railroad subject to the Interstate

>
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Commerce Act shall charge or demand
or collect or recelve any demurrage or
storage charges, for the detention under
load of any car specified in paragraph
(a) of this order, for the detention pe-
ricd commencing at 7:00 a. m., February
17, 1941, and continuing until the actual
unloading of said car or cars is com-
pleted. -

(¢) Provisions suspended. The oper-
ation of any or all rules, regulations, or
practices, insofar as they conflict with
the provisions of this order, is hereby
suspended.

(d) Notice and expiration. Said car-
rier shall notify V. C. Clinger, Director,
Bureau of Service, Interstate Commerce
Commission, Washington, D. C., when it
has completed the unloading required by
paragraph (a) hereof, and such notice
shall specify when, where, and by whom
such unloading was performed. Upon
receipt of that notice this order shall
expire.

It is further ordered, that this order
shall become effective immediately; that
a copy of this order and direction be
served upon the Association of Amerl-
can Railroads, Car Service Division, as
agent of the railroads subscribing to the
car service and per diem agreement un-
der the terms of that agreement; and
that notice of this order be given to the
general public by depositing a copy in the
office of the Secretary of the Commission,
at Washington, D. C., and by filing it with
the Director, Division of the Federal
Register.

(40 Stat. 101, sec. 402, 41 Stat. 476, sec.
4; 54 Stat. 901, 811, 49 U. 8. C. 1 (10)-
a7 15 (2))

By the Commission, Division 3.

[seAL] W. P. BarTEL,
Scerelary.
[F. R. Doc. 47-16£8; Filcd, ¥cb, 20, 1947;
8:46 n. m.)

SECURITIES AND EXCHANGE
COMMISSION
{File Nos. 54137, 69-58, 70-1178]
Mirprawp UTILITIES CO. ET AL,

SUPPLEMENTAL ORDER AFPIOVING AMENDED
PLAN

At a regular session of the Securities
and Exchange Commission, held at its
office in the City of Philadelphia, Pa.,
on the 14th day of February 1947,

In the matters of Midland Utilities
Company, File No. 54-137; Indiana Serv-
ice Corporation, File No, 59-58; Ameri-
can Gas and Electric Company, File No.
70-1178.

Midland Utilities Company, a regis-
tered holding company, having filed an
application and amendments thereto
pursuant to section 11 (e) of the Public
Utility Holding Company Act of 1935
and other applicable sections of the act
for approval of an amended plan of cor-
porate simplification of its subsidiary,
Indiana Service Corporation, such plaa
providing, in general, for the recapital-
ization of Indiana Service Corporation,
resulting in a new issue of common stock
and the sale of that common stock to
American Gas and Electrlc Company,.
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an unafflliated rezistered holding com-
pany, the proceeds of such sale fo be
allocated among certain classes of exist-
ing securities of Indiana Service which
are to be cancelled; and

The Commission by order dated Da-~
cember 18, 1946 having approved said
emended plan and granted and per-
mitted to bzcome effective applications
and declarations with respect fo the
related transactions; and

Indiana Service Corporation hawing
requested the Commission to enfer an
order supplemental to its order dated
December 18, 1946, conformungz fo the
pertinent provisions and reqitrements of
section 1808 (1) of the Internal Revenue
Code and contalning the recitals, speci-
flcations, itemizations and orders re-
quired of said section 1808 (f)-

It 13 found, recited and ordered, That,
pursuant to and in exercise of the power
and authority vested in the Commssion
by section 11 (b) of the Public Utility
Holding Company Act of 1935, (1) all the
steps and transactions involved in the
consummation of the amended plan, as
amended, and particularly those spsci-
fled and itemizzd in subdivisions Q) fo
(iff) both iInclusive, of section (2) be-
low, are necessary and appropriate to
effectuate the provisions of section 11
(b) of the Public Utility Holding Com-~
pany Act of 1935, and are hereby au-
thorized, approved and directed; (2) the
securities which are ordered to be 1s-
sued, transferred and exchanged under
and in accordance with the amended
plan, as amended, are specified and
itemized as follows:

(1) The izsuance and transfer of 200,
000 shares of new common stock without
par value and having a stated value of
$20.00 per share, in accordance with the
terms and provisions confained in the
amended plan, as amended;

(i) The cancellation, retirement and
replacement by the said 200,000 shares
of new common sfock of the follomng
outstanding securities of Indiana Servica
Corporation, all in accordance with the
amended plan, as amended, to-wit:

() $2,739,000 principal amount of de~
mand notes, together with all inferest
accrued thereon, which, under the
amended plan, as amended, is fo be can-~
celled in part by the payment of, and i
an amount equal to, the entire portion of
the purchase price allocable to Midland
Utilities Company and without consid-
eration as to the balance;

(b) 13,706 shares of 7¢; cumulative
preferred stock of the par value of $109.08
per share, together with all dividends
accumulated thereon;

(c) 16,622 shares of 6% cumulative
preferred stock of the par value of $160.00
par share, together with all dividends
accumulated thereon;

(ili) The cancellation and refirement
of the 730,000 shares of presently out-
standing common stock of Indiana Sarv-
ice Corporation without par value and
having a stated value of $10.00 per share,
with no new securities to be issued in
leu thereof, all in accordance with the
amended plan, as amended;

and (3) such issuance, transfer and ex-~

change shall be made in obadience to,

and in accordance with, tius supple-
3

4
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mental order and the order of this Com-~
mission, dated December 18, 1946, in the
above-entitled matters.

It is further ordered, That this order
is supplemental to and a part of the said
order of this Commission i1ssued herein
under date of December 18, 1946, and
that they shall stand as and be a parb
of the same order.

By the Commission.

[seAn] OrvAL L. DuBois,
Secretary.
[F R. Doc. 47-1653; Filed, Feb, 20, 1947;

8:47 a. m.]

A

[File No. 54-51]
NATIONAL POWER AND LicHT CO. ET AL.

NOTICE OF FILING OF PLAN AND ORDER FOR
HEARING

At a regular session of the Securities
and Exchange Commusston, held at its
office in the City of Philadelphia, Penn~
sylvania, on the 14th day of February
A. D, 1947, s

In the matter of National Power &
Light Company, Lehigh Valley Transit
Company, Lehigh Valley Transportation
Company, Easton Transit Company,
Easton & South Bethlehem Transporta-
tion Company, File No. 54-51, (Appli--
cation No. 10, Part B) -

The Commission having on August 23,
1941 entered an order pursuant to sec-
tion 11 (b) (2) of the Public Utility Hold~
ing Company Act of 1935 requring- that
the existence of National Power & Laght
Company (“National”) a registered
holding company subsidiary of Electric
Bond and Share Company (“Bond and
Share”), also a registered holding com-
pany, be terminated and that said com-
pany be dissolved and requiring further
that National proceed with due dilizence
to submit to the Commission a plan or
plans for its prompt dissolution pursuant
to section 11 (b) (2) of the act; and

National having filed an application
for approval of a “Plan Dated as of May
7, 1942 for Compliance with section 1T
(h) (2) of the Public Utility Helding
Company Act of 1935” which plan and
amendments thereto outlined & program
for the dissolution of Nafional and pro-
posed, among other things, such fevi-
sions and adjustments in accounts and
capital structure of Lehigh Valley Tran-
sit Company (“Transit”), “as may be
deemed necessary”* and

The Commission having on November
9, 1942 entered an order pursuant o sec-
tien 11 (¢) of the act requiring Na-
tional, among other things, to amend its
aforementioned plan of May 7, 1942 to
set forth the extent and manner in which
it 15 proposed that Transit (a) restate its
plant, surplus, capital and other accounts
so as to segregate, dispose of or elimi-
nate write-ups. and intangibles in such
plant account; (b) set up adequate re-
serves for depreciation of plant and prop-
erty* (c) make such other accounfing
adjustments as may be deemed necessary-
to meet the requirements of the act and
(d) revise and simplify its capital struc-
ture and take such other steps as may be
dgemed necessary to effectuate a fair and
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equitable redistribution of voting power
among its security holders.

- Notice is hereby given that. National,
its subsidiary, Transit, and ‘Transit’s
wholly owned operating subsidiaries, Le-
high Valley’ Transportation Company
(“Lelmgh”) Easton Transit Comwoany
(“Easton”) and Easton & South Eeth-
lehem Transportation Company (“Eeth-
Iehem”) have filed pursuant to section
11 (e) of the act a joinf application
designated herein as Application No. 10,
Part B. All interested persons are re-

-ferred to said documents which are on

file 1n the offices of this Commussion for
a statement of the transactions therein
proposed which may be summarized as
follows: .

1. Transjt will retire all of its $4,915,-
000 principal amount of outstanding Re-
funding and Improvement Mortgage 5%
Bonds due 1960, and redeemable prior
thereto at 110, at not in excess of the
principal amount thereof plus accrued
interest thereon, through the use of
Treasury cash, the proceeds from the
proposed sale of ifs holdings of Pennsyl-
vama Power & Light Company 4%%
Preferred Stock, as described in\-para-
graph 4 below, and the proceeds from the
prior sale of -the Allentown generating
station and related properties to Fenn-
sylvania Power & Light Company.

2. Transit has issued and oufstanding
98,491 shares (exclusive of 1103 shares
reacquired and held mn treasury) of 5%
Preferred Stock of the par value of $50
per share. 98,350 shares of such stock
are held by National and 141 shares are
held by the public. Accumulated and
unpaid dividends on this stock, as of
September 30, 1946, amounted fo $78.71
per share, aggregating $%,752,211 of
which $7,741,094 is applicable to shares
held by National, and $11,117 to shares
held by the public. Transit proposes to
discharge all claims with respect to the
preferred stock and. arrearages thereon,
and to retire such stock by (a) exchang-
ing the 98,350 shares of such stock held
by National for 545,610 shares of new
common stock of a par value of $4 per
share; and (b) paying the holders of the
publicly held preferred stock cash in the
amount of $90 per share.

3. Transit has outstanding 58,709
shares (exclusive of 1,238 shares reac-
quired and held in treasury) of cornmon
stock of the par value of $50 per share.
58,255 shares of such stock are owned
by National, and 454 shares are owned
by the public. National will surrender
to Transit for cancellation its shares of
the latter’s common stock. The owners
of the publicly held common stock of
Transit will recerve in exchange therefor
Transit’s new common stock on a share
for share basls.

4. Transit will sell at the best price ob-
tainable therefor its holding of 13,769
shares of Pennsylvania Power & Light
Company 4% % Preferred Stock, the pro-
ceeds from such sale to be used in the
retirement of 'Transit’s outstanding
bonds as deseribed in paragraph 1 above.

6. Lehigh; Easton and Bethlehem will
he merged with Transit, such mergers to
be effected in whole or in part prior to
consummation of the plan or to be left in
whole or in part to be done after con-
summation of the plan.

16. 'Transit proposes to restate its prop~
erty account to eliminate therefrom ap«
proximately $7,260,000 which is stated to
be the excess of the carrying value of
Transit’s property over its estimated
historical cost. Transit will create a
“Reserve for Proposed Rallway Abandon-
ments and Possible Loss on Investments”
1n the amount of approximately $3,800,-
000. In making the foregoing adjust
-ments Transit will utilize its earned sur-
plus and capital surplus created by the
transactions deseribed in paragraphs 2
and 3 above.

7. National proposes to .distribute to
its common stockholders the 545,610
shares of new common stock of Transit
to be issued under the plan.

The Commission is requested in the
event it approves the plan to apply to an
appropriate District Gourt of the United
States for an order of enforcement.

The plan states that its consummation
is subject to receipt of a closing agree=
ment or ruling as to the tax consequences
to National and Transit, which agree-
ment or ruling shall be satisiactory to
National and Transit. National and
Transit request that the order approving
the plan recite that the relevant trans-
-actions of the plan are necessary or ap-
propriate to effectuate the provisions of
section 11 (b) of the act, within the

~meaning and requirements of the In-

ternal Revente Code, as amended includ~«
ing section 1808 (f) and Supplement R
thereof.

The Commission being required by the
provisions of section 11 (e) of the aet,
before approving any plan thereunder to
find after notice and opportunity for
hearing that the plan, as submitted, or
as modified, is necessary to effectuate
the provisions of subsection (b) of sec«
tion 11 of the act, and is falr and equi-
table to the persons affected thereby, and
it appearing appropriate to the Commis-
sion -that a hearing be held upon the
amended. plan to afford all interested
persons an. opportunity to be heard with
respecf thereto;

~ If1s ordered, That a hearing under the
applicable provisions of the act and the
rules thereunder be held on March 3,
1947, at 10:00 a. m,, e. s. f., at the offices
of the Securities and Exchange Commis-
sion, 18th and Locust Streets, Phila-
delphia 3, Pennsylvania. On such date
the hearing room clerk in Room 318 will
advise as to the room in which such hear-
ing will be held, All persons desiring to
be heard or otherwise wishing to partici-
pate in the proceedings shall notify the
Commussion in the manner prescribed by
Rule XVIT, of the rules of practice on or
before March. 3, 1947.

It is further ordered, That Willlam W
Swift or any officer or officers of the
Commussion designated by it for that
purpose shall preside at the hearing in
such matter. The officer so designated to
preside at the hearing is hereby author-
1zed to exercise all powers gronted to
the Commission under section 18 (¢) of
the act and to a hearing officer under the
Commission’s rules of practice.

The Public Utilities Divislon of the
Commission having- advised the Com-
mission that it has made a preliminary
examination of the plan and that, upon

<
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the basis thereof, the following matters
and questions are presented for consid-
eration without prejudice to its specify-
ing additional matters or questions upon
further exammation:

(1) Whether the plan, as submitted or
as hereafter modified, 1s necessary to ef-
fecfuate the prowvisions of section 11 (b)
(2) of the act, and constitutes an ap-
propriate step 1 compliance with the
order of this Commussion dated’August
23, 1941 thereunder.

(2) Whether the proposed retirement
of the bonds of Transit at a price not in
excess of the principal amount thereof
1s fair and equitable {o the holdexrs of
such bonds.

(3) Whether the proposed payment of
$90 per share to the holders of Transit's
publicly held preferred stock in full sat-
isfaction of their claums is fair and equi~-
table to the holders of such stock.

(4) Whether the 1ssuance of new com-
mon stock as proposed in the plan is
fair and equitable to the holders of the
present common stock of Transit.

(5) Whether the proposed acquisi-
tions and security issuances meet the
applicable standards of the act, particu-
larly sections 7, 10 and 12 thereof.

(6) Whether the accounting adjust-
ments proposed to be made by Transit
are appropriate, and whether any other
accounting adjustments should be made
1 connection with the proposed trans-
actions.

(7) Whether the plan, as filed, or as
modified, makes appropriate provision
for the payment of expenses, fees and
remuneration 1n connection with the re-~
orgamzation, in what amounts such ex-
penses, fees and remuneration should be
paid, and the fair and equitable alloca-
tion thereof.

(8) Generally, whether the proposed
transactions are mn all respects in the
public interest and in the interest of
nvestors and consumers, and consistent
with all applicable requirements of the
act and the rules thereunder, and, if not,
what modification should be requred
to be made therem and what terms and
conditions should be 1mposed to satisfy
the applicable statutory standards.

It s jurther ordered, That at said
hearing evidence shall be adduced with
respect to the foregoing matters and
questions.

It 28 further ordered, That notice of
this hearing be given to Electric Bond
and Share Company, National, Transit,
Lehigh, Easton and Bethlehem, the Pub-
lic Utility Commussion of the State of
Pennslyvania, the Interstate Commerce
Comniission, and the Lehigh Valley
Trust Company as trustee under Trans-
it’s Refunding and Improvement Mort-
gage, by registered mail, and to all other
persons by publication of this notice and:
order 1n the FEpERaL REGISTER and by a
general release of the Commussion dis-
tributed to the press and mailed to the
mailing list for releases issued under the

‘Public Utility Holding Company Act of
1935.

It 1s jurther ordered, That Transit
shall give notice of this hearing to all
its security holders (insofar as the iden-
tity of such security holders 1s known or
available to it) by mailing to each of
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said persons a copy of this notice and
order for hearing at his last knowvn ad-
dress at least ten days prior to date of
said heaning.

By the Commission.

[sEAL] Orvar L. DuBoIs,
Secretary.
[F. R. Doc. 47-1654; Filed, Feb, 20, 1947;

8:47 0. m.)

[Flle Nos. 54-142, 53-84]

ANERICAN WATER WORKS AND ELECTRIC
Co., Itic., ET AL,

ORDER APPROVING I{ODIFIED PLANS

At a regular session of the Securities
and Exchange Commission, held at its
offices in the City of Philadelphia, Pa.,
on the 17th day of February 1847.

In the matters of American Water
Works and Electric Company, Inc,
American Water Works Company, Inc.
(formerly American Communities Com-
pany) Community Water Service Com-
pany, Ohio Citles Water Corporation,
‘West Penn Railways Company, The West
Penn Electric Company, File No. 54-142;
American Water Works and ZElectric
Company, Inc., and Subsidiary Com-
panies, File No. 59-84.

American Water-Works and Electric
Company, Incorporated (American) =&
registered holding company, having filed
with the Commission plans under sec-
tion 11 (e) of the act proposing, among
other things, (1) that substantially all of
the water works business of American’s
holding company system be segregated
from the electric, gas, transportation and
other businesses conducted by such sys-
tem through the placing of the owner-
ship of the system's securlty interests
in such water works business in a sep-
arate water works holding company sys-
tem, (i) that the corporate structure
of this water works holding company sys-
tem be simplified through the elimina-
tion of two intermediate water works
holding companies, and (i) that, upon
the ~completion of such segregation,
American be dissolved and lquidated;
and American having made application
for approval of suich plans under section
11 (e) in which application certain of
American’s subsidiary companies, namely
American Water Works Company, Inc.
(Waterworks Holding Company), Com-
munity Water Service Company (Com-
munity) Ohlo Citles Water Corporation
(Ohio Cities) West Penn Railways Com-
pany (Railways),. and The West Penn
Electric Company (West Penn Electric)
have joined as parties; and

The Commission having instituted a
proceeding under sections 11 (b) (1)
and 11 (b) (2) of the act directed to
American and its subsidiary companies,
and such proceeding having been con-
solidated with the foregoing proceeding
pursuant to section 11 (e), and

The Commission having issued its
notice of filing and notice of and order
for hearing in sald consolidated, pro-
ceedings, notice of such hearing having
been duly given to all interested persons,
public hearings having been held and all
such persons having been given an op-
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portunity to bz heard with respect fo all
matters pertaining to said proceedings,
briefs having been filed, and the Comms-
sfon having issued on Dacember 23, 1846
its findings and opmnion (Holding Com-
pany Act Release No. 7031) finding thab
certain modifications should be made mn
such plans as filed and that, if so modi-
fled, such plans would be fair and eqm-~
table and would ba approved and allow-
ing a periocd of 30 days for the filing of
appropriate amendments thereto; and

American having filed, on January
22, 1947, modified plans, dated January
21, 1394%7; notice of the filing thereof
having bzen given to all inferested par-
ties; and the Commission having this
day issued its supplemental findings and
opinfon with respect to said plans as
amended; and

American having requested that fhe
order of the Commission approving such
modified, plans conform o the requre-
ments of, and contain the recitals, spzci-
fication and itemization required by,
Supplement R and section 13803 () of
the Federal Internal Revenue Cade and
section 270-c (10) of the Tax Law of
the State of New Yorl:

I. It is hereby ordered and recited,
Pursuant to section 11 (e) of the act,
that the plans, dated and filed herein
by American on February 21, 1946, as
modified on January 21, 1947, including
Plan I, parts 1 and 2, and Plan IO, and
all steps and transactions involved in
the consummation thereof, including all
Issues, transfers, sales, exchanges, con-
verslons, expendifures, payments, loans,
investments, contributions, assump-
tlons, deposits, acquisitions, receipts,
purchases, distributions, deliveries, re-
tirements, cancellations and offerings,
be and they hereby are found fo b2 nec-
essary or appropriate to effectuate the
provisions of section 11 (b) of the Pub-
lc Utility Holding Company Act of 1935
and necessary or appropriate to the sim-
plification of the American holding com-
pany system and in all respacts fair and
equitable to the persons affected thereby.
Accordingly, the modified plans are ap-
proved, subject to the terms and con-
ditions set forth in section V of this
order.

L. It 1s further ordered, Withouf
prejudice to the generality of the pro-
visions of section I of this order, that the
following transactions set forth in part

_1 of Plan I are approved and authorized
by the Commission, subject to the terms
and conditions set forth in section V of
this order:

(1) The sale, transfer and delivery by
Railways to American of the 53 shares
of Common Stock of American owned
by Railways and the purchase thareof
bgfmerlcan for the sum of $1,219 1
cash;

(2) The transfer and delivery by
American to Waterworks Holdiny Com-
pany, as a contribution fo the capital
or paid-in surplus of said Company, of
the 5,000 shares of Preferred Stock and
5175,000 principal amount of opzn-zc-
count indebtedness of Waterworks Hold-
ing Company owned by American; and
the receipt and retirement of such in-
debtedness and shares -of Preferred
Stock and corresponding reduction of
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its capital by Waterworks Holding Com-
pany;

(3) The amendment by Waterworks
Holding Company ofits charter so as
to provide for an authorized capital
stock consisting of. 5,000,000 shares of
Common Stock of the par value of $5
each; the conversion of the 6,000 shares
of Common Stock, without par value, of
‘Waterworks Holding Company, owned by
American, into the same number of
shares of Common Stock of the par
value of $5 each; and the transfer and
delivery to Waterworks Holding Com-
pany of certificates for such shares with-
out par value.and the issue and delivery
to American of certificates for such
shares of the par value of $5 each in
connection therewith;

(4) The payment by Waterworks
Holding Company of its bank loan of
$160,000;

(5) The 1ssue by Waterworks Holding
Company of $15,000,000 principal amount
of its 'Ten-Year 3% Collateral Trust
Bonds and the sale and delivery thereof
to John Hancock Mutual Life Insurance
Company for a epnsideration equal to the
principal amount of such bonds, together
with interest accrued thereon to the de-
livery date;

(6) The sale, transfer and delivery by
American to Waterworks Holding Com-
pany of the stocks and securities of and
long-term advances to the waterworks
companies specified in Exhibit A to this
order and of the 4,471 shares of $7 Cumu-
lative First Preferred Stock of Commu-
nity, now owned by American; and the
payment by Waterworks Holding Com-
pany of the consideration therefor speci-
fied in step 6 of said part 1, which con-
sideration is to consist of cash (in an
amount determined as provided in said
step 6) and the assumption of the liabili-
ties of American (exclusive of income tax
liabilities) related to the assets so trans-
ferred (including the guaranty by Amer-
ican of the payment of the principal of
and interest on the $726,000 principal
amount of First Mortgage 5% % Gold
Bonds, Series A,.of Monongahela Valley
Water Company) and may include the
issue, sale and delivery by Waterworks
Holding Company. to American of Sub-
seription Warrants described in said step
6 to purchase to total of 2,243,105 shares
of Common Stock of Waterworks Holding
Company"*

() The distribution, transfer and de-
livery by American to the holders of rec-
ord of shares of its Common Stock, with-
out the surrender by such stockholders
of the shares of such Common Stock
held by them, of any Subscription War-
rants issued by Waterworks Holding
Company as provided-in paragraph (6)
above; the receipt, upon such distribu-
tion, by such stockholders of such Sub-
scription Warrants entitling them to
purchase one share of Common Stock of
Waterworks Holding Company for each
share of Common Stock of American held
by them, respectively® fhe exercise of
such Subscription Warrants by such
stockholders by the purchase of shares
of Common Stock of Watérworks Holding
Company* and the sale, transfer and
delivery of Subscription Warrants of for-
eign stockholders as specified mn step 7
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of said part 1 for the account of such
stockholders;

(8) The offering by Waterworks Hold-
Ing Company to the holders of the 12,369
outstanding shares of $7 Cumulative
First Preferred .Stock of Community
owned by others than Waterworks Hold-
ing Company of the privilege of exchang-
ing their shares for shares of Common
Stock of Waterworks Holding Company
having a market value, as defined in the
plans, at the-time of Exchange equal to
the sum of $180 per share of Community
Preferred Stock, plus $7 per share of such
Preferred Stock per annum from October
31, 1945 to the final date for making such
exchanges and minus the amount per
share of any dividends paid on such Pre-
ferred Stock during such period; the
offering by Waterworks Holding Com-
pany to the holders of the 228,055 out-,
standing shares of Common Stcck of
Community.owned by others than Water-
works Holding Company of the, privilege
of exchanging their shares for shares of
Common Stock of Waterworks Holding
Company at the rate of 1/20th of one
share of common stock of Waterworks
Holding Company for each share of Com-
mon Stock of Community: and the ex-
change by such public holders of such
Preferred and Common Stock of Com-
munity of their stock for shares of Com-
mon Stock (and/or scrip certificates
therefor) of Waterworks Holding Com-
pany and the transfer ahd delivery of
thewr certificates to Waterworks Holding
Company for the purpose of effecting
suich exchanges;

(9) The offering by Waterworks Hold-
ing Company to the holders of the 2,257
outstanding shares ‘of $6 Cumulative
Preferred Stock, Series A, of Ohio Cities
owned by others than Community of the
privilege of exchanging their shares for
shares of Common Stock of Waterworks
Holding Company having g market value,
as defined mm the plans, at the time of
exchange equal {o the sum of $159 per
sHare of Ohio Cities Preferred Stock,
plus $6 per share of such Preferred Stock
pervannum from October 31, 1945, to the
final date for making such exchanges and
minus the amount per share of any divi-
dends paid on such Preferred Stock dur-

g such period; and the exchange by

such public holders. of such Preferred
Stock of Ohio Cities of thewr stcck for
shares of Common Stock (and/or serip
certificates therefor) of Waterworks
Holding Company, and the transfer and
delivery of their certificates to Water-
works Holding Company for the purpose
of effecting such exchanges;

(10) Thessue by Waterworks Elolding
Company and the delivery to the persons
entitled thereto of shares of its Common
Stock (and scrip certificates therefor of
the character described 1n step 8 of part
1 in settlement of fractional share inter-
ests) upon exercise of the Subscription
Warrants specified i paragraph (6)
above, upon exchange for shares of $7
Cumulative First Preferred Stock and
Common Stock of Community dnd $6 Cu-
mulative Preferred Stock, Series A, of
Ohio Cities as specified In paragraphs
(8) and (9) gbove, upon sale to under-
writers pursuant to competitive ndding
as provided m step 10 of said part 1, and

with respect to scrip certificates as pro-
vided in step § of said part 1, and

(11) The loan by Waterworks Holding
Company to Community of the sum of
$2,600,000 in cash and the issue dnd deliv-
ery by Community to Waterworks Hold-
ing Company-of its demand promissory
notes bearing interest at the rate of 3%
per annum . to evidence such loan; and
the application by Community of such
funds to the payment in full of its out«
standing promissory note in like amount.

IOI. It s further ordered, Without
prejudice to the generality of the pro-
visions of section I of this order, that
the ‘following transactions set forth in
part 2 of plan I are approved and au-
thorized by the Commission, subject to
the terms and conditions set forth in
section V of this order:

(1) The issue, sale and .delivery by
Waterworks Holding Company to Com-
munity and the acquisition thereof by
Community, at the initial public offer-
ing price ‘of shares of such stock issued
to underwriters under step 10 of part 1,
of such number of shares of Common
Stock of Waterworks Holding Company
(and scrip certificates therefor) as may
be.required for distribution by Commu-
nity to its public Common Stockholders
pursuant to paragraph (2) below; the
loan by Waterworks Holding Company to
Community of cash in an amount suffi-
cient, together with other available funds
of Community, to provide for the cash
payments to public Preferred stock-
holders of Community pursuant to para-
graph (2) below* and the fssue and de-
livery by Community to Waterworks
Holding Company of its demand proin-
issory note bearing interest at the rate
of 3% per annum to evidence such loan;

(2) The dissolution and liquidation of
Community* the investment by Com-
munity as a contribution to the capital or
as pald-in surplus of its subsidiary com-
panies, prior to such dissolution, of all
open-account indebtedness owing by
such companies to Community; and, put-
suant to such liquidation, (1) the distri-
bution to the holders of the $7 Cumula-
tive First Preferred Stock of Community
(other than Waterworks Holding Com-
pany) of cashin an amount equel to $180
per share of such Preferred Stock, plug
$7 per share of such Preferred Stock per
annum from October 31, 1945 to the final
date for making exchanges of such Pre-
ferred Stock pursuant to paragraph (8)
of section II of this order and minus the
amount per share of any dividends paid
on such Preferred Stock after October
31, 1945, and (i) the distribution to the
holders of the Common Stock of Com-
munity (other than Waterworks Holding
Company) of shares of Common Stock
(and/or scrip certificates therefor) of
Waterworks Holding Company at the
rate of 1720th of 1 share of Common
Stock of Waterworks Holding Company
for each share of Common Stock of Com-
munity together with any dividends paid
on such shares of Common Stock of
Waterworks Holding Company subse=
quent to the initial date for making ex-
changes of Common Stock of Commutn«
ity pursuant to paragraph (8) of section
II of this order and prior o the liquida«
tion of Community; the assumption by
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Waterworks Holding Company of any
remamning obligations and liabilities of
Community- the transfer and delivery by
Waterworks Holding Company and the
acqusition by Community of all indebt-
edness and stock of Community held by
Waterworks Holding Company and the
transfer and delivery by Community, in
exchange therefor, and the acqusition
by Waterworks Holding Company of all
remaimng assets of Community. The
assets of Community so to be acquired by
Waterworks Holding Company will con-
si1st of the stocks-of subsidiary compan-
1es of Community specified 1n Exhibit B
to this order. Such distribution to the
public Preferred and Common stockhold-
ers of Community shall be 1n full satis-
faction of all rights of such stockholders
and, upon such dissolution, such public
Preferred and Common stockholders
shall cease to have any rights or interests
in Community or.its assets or any rights
or inferests whatsoever except the right
to recewve such distributions with respect
to the shares of stock of Community held
by them;

«(3) The loan by Community to Ohio
Cities of cash mm an“amount sufficient,
together with other available funds of
Ohio Cities, to provide for the cash pay-
ments to public Preferred stockholders of
Ohio Cities pursuant to paragraph (4)
below- and the issue and delivery by Ohio
Cities to Community of its demand
promissory notes bearing interest at the
rate of 3% per annum to evidence such
loans;

(4) The dissolution and liguidation of
Ohio Cities, and, pursuant to such liqui-
dation, the distribution to the holders of
the $6 Cumulative Preferred Stock,
Series A, of Ohio Cities (other than Com-~
munity) of cash 1 an amount equal to
$159- per share of such Preferred Stock,
plus $6 per share of such Preferred Stock
per annum from October 31, 1945 to the
final date for making exchanges of such
Preferred Stock pursuant to paragraph
{9) of section II of this order and mnus
the amount per share of any dividends
paid on such Preferred Stock after Oc-
tober 31, 1945; the assumption by Com-
munity of any remaining obligations and
liabilities of Ohio Cities; the transfer and
delivery by Community and the acqui-
sition by Ohio Cities of all indebtedness
and shares of stock of Ohio Cities held by
Community and the transfer and de-
livery by Ohio Cities, 1n exchange there-

for, and the acqusition by Community
of all remamming assets of Ohio Cities.
‘The assets of Ohio Cities so to be ac-
quired by Community will consist of the
stocks of subsidiary companies of Ohio
Cities specified 1n Exhibit C to this order.
Such distribution to the public Preferred
stockholders of Ohio Cities shall be in
full satisfaction of all rights of such
stockholders and, upon such dissolution,
such public Preferred stockholders of
Ohio Cities shall cease to have any rights
or interests 1n Ohio Cities or its assets
or any rights or interests whatsoever ex-
cept the right to recewve such distribu-
tion with respect to the shares of stock
of Ohio Cities held by them.

IV ‘It s further ordered, Without
prejudice to the gerBralify of the provi-
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sions of section T of this order, that the
following transactions set forth in plan
II are approved and authorized by the
Conimission, subject to the terms and
conditions set forth in section V¥ of this
order:

(1) The dissolution of American and
the liquidation of its affairs in accord-
ance with paragraphs (2) through (6)
helow;

(2) The payment and retirement by
American, at their principal amounts
and accrued interest, of its notes to
banks outstanding in the asgregate
principal amount of $10,000,000;

(3) The retirement by American of

-all of its $6 Series, First Preferred Stack,

of which 199,868 shares are outstanding
with the public, and, pursuant to such
retirement, the distribution to the hold-
ers of such Preferred Stock, in cancella-
tion of such stock, of the amount which
they are entitled to receive upon the
liquidation of American pursuant to plan
II, as finally determined by an order
of the Commission or a decision of a
court having jurisdictfon, which distri-
bution is to be effected as follows:

(a) If the amount to which the pre-
ferred stockholders are so entitled shail
have been finally so determined by the
Commussion or a court prior to the date
fixed for the distribution, American will
distribute, on such distribution date, to
the preferred stockholders, in cash, the
full amount to which they are entitled
as so determined; or

(b) If the amount to which the Pre-
ferred stockholders are so-entitled shall
not have been finally so determined by
the Commission .or & court prior to the
date fixed for the distribution, Amerlcan
will distribute, on such distribution date,
to the preferred stockholders () an
amount in cash equal to $100 per share,
plus accrued and unpaid dividends
thereon to such distribution date, and
(ii) a certificate evidencing the obliga-
tion of American to pay in cash to such
preferred stockholders, or thelr assigns,
such additional amount, if any, as it may
later be finally so determined that the
preferred stockholders are entitled to
receive; and, if certificates are to be so
distributed, the issue thereof by Amer-
ican and the deposit by American in
escrow with a bank or trust company, as
security for the payment of the amounts,
if any, which may hecome payable upon
such certificates and of expenses in con-
nection with such escrow and payment,
cash or demand non-interest bearing
promissory notes of West Penn Electric
in the aggregate principal amount of
$2,200,000. The making of such delivery
to and deposit with such bank or trust
company shall be in full cancellation
and satisfaction of the Preferred Stock
and, upon the making thereof, all rights
of the preferred stockholders as such
shall terminate except the right to re-
ceive from such bank or trust company
the cash and certificates, if any, so de-
livered and deposited with respect to the
shares of Preferred Stock held by them,
and from and after such distribution
date dividends as such as the Preferred
stock shall cease to decrue. The amend-

‘ment by American of plan II so0 as to
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brovide for such method of refirement
of its 86 Serles, First Preferred Stocl:
and the approval of the plan, as so
amended, by the Commission shall bz
without prejudice to the nght of Amer-
ican by appropriate proceedings fo con-
test any order of the Commdission or de-
cision of a court which shall determne
that such preferred stockholders are en-
titled, upon the liquidation of American,
to receive an amount in excess of $100
per share plus acerued and unpaid divi-
dends thereon;

(4) The sale, transfer and delivery by
American of all of the 6,000 shares of
Common Stock of Waterworks Holding
Company owned by American.

(5) The lending by American to West
Penn Electric, upon West Penn Electrie’s
promissory notes, but without mterest,
of such amount of cash held by American
as its Board of Directors shall determme
from time fo time to be in excess of the
amounts required fo effectuate the liqui-
dation of American, including the retire-
ment of the debt and Preferred Stock of
American as provided in paragraphs (2)
and (3) above; the investment, transfer
and delivery by American, prior to its
final liquidation, as a contribution to
the capltal or as paid-in surplus of West
Penn Electric, and the acquisition there-
of by West Penn Electric, of any cash
then held by American (including its
right in any escrow fund provided under
paragraph (3) above) fozether with all
indebtedness of West Penn Electric owed
by it to American and all shares of stock
of West Penn Electric (other than Com-
mon Steck) then held by American; and
the assumption by West Penn Electric of
all remaining Habilities of American up
to the amount of the capital contribu-
tion so made; and -

(6) The distribution by American, 1n
completion of its liquidation, after effect-
ing the transactions set forth mn para-
graphs (2) throuzh (5) above and after
the Habllities of American have bzen de-
termined and liquidated or otherwise
provided for, to the holders of ifs Com-
mon Stoclt and in exchange therefor of
all shares of Common Stock of West Penn
Electric then held by American.

V. 1t is further ordered That the fore-
golnz approvals and authorizations are
subject to the following terms and con-
ditions:

(1) That the authorify hereby con-
ferred shall be subject to the ferms and
conditions prescribed in Rule U-24.

(2) That the proposed issuance and
sale of common stock by Waterworks
Holding Company shall not b2 consum-~
mated until the results of the compestitive
bidding have been made a matter of rec-
ord in this proceeding and a further or-
der shall have bzen entered by this Com-~
mission in the light of the record so com-~
pleted, which order shall confain such
further terms and conditions, if any, as
may then be deemed appropriate, juris-
diction being reserved for the imposition
thereof;

(3) That jurisdiction is generally re-
served to the Commission to enferfamn
such further proceedings, to make such
supplemental findings, and to take such
further action as it may deem approprn-
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ate in connection with said plans, as
modified, the transactions ncident
thereto and the consummation thereof,
and to take such further action as it
may deem necessary or appropriate o
effectuate the provisions of section 11 (b)
of the act; and that jurisdiction is spe-
cifically reserved to consider and deter-
mine the following matters; .

(4) The reasonableness and appropri-
ate allocation of all fees, expenses, and
other remunerations incurred or to be
incurred in connection with said plans,
as modified, and the transactions inci-
dent thereto;

() “The terms and provisions of any
application or declaration that may be
filed by American concerned with a pro-
posal to eliminate from plan I the issu-
ance by Waterworks Holding Company
of transferable subscription warrants;

(¢) The terms and provisions of the
proposed sale’by American, pursuant to
plan II, of 6,000 shares of common stock
of Waterworks Holding Company*

(d) The terms and provisions of any
and all promissory notes to be issued by
any of  the subsidiaries of American in
connection with the carrymng out of
plans I and II,

(e) The matenal and methods that
may be used in connection with any so-
licitations of thie public holders of the
capital stocks of Community or the pre-
ferred stock of Ohio Cities 1n connection
with plan I,

(f) The terms and provisions of any
escrow agreement that may be entered
into in the effectuation of pian II,

(g) The terms and provisions of any
distribution to the common stockholders
of American of the common stock of
West Penn Electric (or any successor
company to West Penn Electrie)

(4) That the transactions provided in
sections IT and IXX of this order shall be
effected within the .period of four
months following the date on which this
order, or any order of & court enforcing
the plans, becomes final in accordance
with law, and the transactiohs provided
in section IV of this order shall be ef-
fected within the period of six months
following such date, which periods may
be extended by supplemental order or
orders of the Commission upon appro-
priate application by American, except
that the transactions specified in para-
graphs (5) and (6) of section IV of this
order may be effected at such later date
or dates as may be required in order to
permit the liabilitles of ‘American to be
determined and liquidated or otherwise
provided for prior to effecting such
transactions;

It is further ordered, That this order
shall not be operative to authorize the
consummation of any of the transac-
tions proposed in the modified plans
until an appropriate United States Dis-
trict Court shall, upon application there-
to, enter an order enforcing such modi-
fled plans.

By the Commission.

[sEAL] OrvaL L, DuBo1s,
Secretary.

-
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Exmmit A

Stocks, securities and Tong-term adrances fo be transferred
to Waterworks Holding Co._by American (gee nole)

LANG-TERM ADVAKCES—Con,  Prinelpal
*armount

Qcean County Woter CO..ucacnaenansancancas $130,000
0ld Dominjon Water Co s 87,000

South Pittsburzh Water C 250, 01}
The Wichita YWater Co H64, (1)
“Par —
~ value per| Io‘}";ﬁmall’," 4,2¢9,000
share e3
Nor1e: The stocks, sceurities and long-term advances
to be transferred to {vaterworks Helding Com any by
COMMON STOCKS American pursaant to step 6 of part 1 of plan 1 will bo
- as set forth above in this Exhibit A oxccf& 03 followss
The Alexandria Water Co. $50 4,000 1, 'Tho 1,250 shares of common steck of the par valuo
Alton Water Co....- No par 16,000  of $100 per sharo of Clty Water Works Cum[v;my of
Armstrong Water Co. | Nopar 30,000 Merrill, Wisconsin, are subfect ta a contract on the part
The Ashtabula Water Works Co..|] No par 5000 of said City to purchaso such shares, 1f such talo 1y
-Atlantic County Water Co. of made prier to cifecting sald step 6, such shares will not
New Jersey. e comeenmamnnomseasas $25 4,330  be included In the stocks £o to bo transferred.
The Birmingham Water Works 2, Prior to effecting sald step 6, American may, In
Co $100 25,017 .. normal course of its business, make additional lon;:-tcm\
The Butler Water Co...nearee--.- 30 1430  advances to subsidiary companies listed In this Exhiblt
City Water €o. of Chattanooga... 85 ), A or certiin of the long-term advanecs listed hereln
Clinton Water Works Co.coueea-. $100 3,210 may be ropald in wholo or in part. “Tho longtermt ads
Commonwealth Water & Light vances to bo transferred purspant ta such stop 6 will
0 No par 10,600  beall those owed to Amerlcan by subsidiary companley
%ho Conn:l%%vitlle WaterTo....._. N 850 2:15,% listed In this Fxhibit A on tho data of such transfer,
avenport Water Cooceveonennes 0 par
East St. Lows & Interurban v ! Exuiptr B
Water Cou.Sumeemmacacmcacnaes $100 47, 500 . .
}qulmn‘%}o:x “"{a'_tci C%rp . levro par }g,% Stockstobe acquired by %ute;rt:'grrlli'lsylloldrng Company ftom
oplin Yater Works Co.... - 0 par ), om
XKokomo Water Works Co......... %70 2,000
City Water Works Co. of Merrill,
’is. $100 13250 Par valuo | Number
Monmouth Consolidated Water N 26,000 per sharo | of shorey
o N 0 par 3
Menongahela Valley Water Co.. $§l 2, 500
%‘Iho Mo‘ m%totw ) Lgteér COuaeeae No gaar 2;,% COMMON STOCKS
uncie Water Works Co.e.—_ ..
The City of New Castle Water ’ ' The Cairo Waler C0...evn-exrne] Nopar [ 7,600
Tl?nN R AT Slg 7,217 Tlillclag%ltlizg;s Water Co. of Woshe o par 10,000
e Noroton Wa! S
North Little Rock Water Co Greenwich Weter System opar| 100,000
Ocean County Water CO.oeeee.e- Lexington Water Co No par 10,000
0]d Dominion Water Cor Tho Marion Water C o par 6,100
Richmond Water Works $10 The'Ohlo Citles Watct o par £, L)
The St. Joseph Water Co_ Pennsylvania State Water Corp.. 0 pat €0, 000)
'srohutlgrl’ittslz)ﬂurgltx “%tetq CW e £10, Peoria Water Works Couucnnunneae 0 par 8,000
o Terrc Haute Water s
TCorz s N $10 Gg, 100
'exarkana Wal T1)y + S 0 par
The Warren Water Coorrrrrrrrs| 880 7,480 Annusly Ter | Num,
Water Works Servieo Co., Inc... $100 500 Jivis | vaa® | Lerof
The Wichita Water Co.-r--enrrees $100| 22720 T | hurq | chinres
- An- Preferred stocks: Tho Cairo
3?81 vlgﬂfe %Tum; Water Coneecucenmnaca wemeef T 810D | 1,000
vi- €r of
den ¢ | shares
ratg | Snare Exupir, 0
PREF rocE Stocks (o be acquired by Community from Ohlo Cities
'ERRED STOCKS
Tl(:}eAAshtabuIa Water Works o sio0| 250 Par v:lilﬂuo N(ugﬂwg
OMIPANY .« oo oomee e mocacmce 1 share | of share
Atlantl% County Water Co. of ’ ! re
New Jersey. 6% S0} 1,000
Huntingten 6? 8100 | 1,667 Common stocks:
Joplin Water Works Co.......| 6% $100 31 “The Marion Watet €0..caeeaeae| Nopar £,000
Monnéouth Consolidated Wa- aln 1831 The Ohlo Citles Water Co.a.... No par 6,690
2 Y. opar
TThe City of New Castle Water !
0 6% | w00} 3,87 [F. R. Doc. 47-1656; Filed, Feb, 20, 1947
-z 8:46 a. m.]
LONG-TERM DEBT
- c1pal
Tho Aditabuls Water Works Co, Ten-Yeur 00007 EEDERAL POWER COMMISSION
1848 - .- $140,000
T s P 0 170 eoemnmcs s G
a ec. 1, 1937; due Dec. 1, 1847). ......
Narth, Little Rock Water Co, ’11‘5“'01%?;-1}31: ’ EquitapLe Gas Co.
T’%Z'}{%{%, 535‘7:)_’? (c " ]'::’{ o :" 75,00 NOTICE OF ORDLR AUTHORIZING IN PART AND
e Warren Water Co., Gold Morlgage 3onds SDENYING IN PART GROUPING OF NATURAL
5%; dated July 1, 1603; due July 1,1948)... 79,000
(6% da v uly 1, 1048) o 1’000 GAS PLZNT FOR EXPENSE ACCOUNTING PUR=
0
LONG-TERA ADVANCES ’ FOSES Fepruary 18, 1047
s .
The Alexandeia Water Co....o.o.--meoueeeees SI7h00  Notice is hereby glvex; that, og Febriu-
The Ashtabula Water Werks Co.cceooenneee . 10,000 ary 17, 1947, the Federal Power Commils-
Alantic County Water Co. of New Jersoy.... 10800 sjon issued its order entered February
'55:;33‘%& ?evf‘t%}; Sk‘; o = 15;:1":% 13, 1947, authorizing in part and denying
Fhe Connellsvillo Water Coneomremeeemeeeeeem 70,000 in part the grouping of natural gas plant
gggggﬁ‘u‘ggrﬁ&mb e Ge 428’% for expense accounting purposes ‘in the
?mﬁtén‘%to%l “‘T{zrtell; C%rp_. %g; %8 -above-designated matter.
Jol ater Works Co._
ﬁgmou%’hlc%gs%udm‘ﬁ Water Co. inglsi 0 [SEAL]" LroN M. FuqQuay,
onongahela Valley Water Co....
The Mga antgwn Water CO.ene. s ) 000 Secretary.
Tho City of New Castlo. Water Co-.—....-- 100 [F. R. Doc. 47-1673; Filed, Fehb. 20, 1047
North Little Rock Water Co-r_eaioccazaes - 63,000 8:45 . m.]
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[Docket No. G-783]
CENTRAL NEW YOrRK POWER CORP.

NOTICE OF FINDINGS AND ORDER ISSUING CER-
TIFICATE OF PUBLIC CONVENIENCE AND
NECESSITY

FEBRUARY 18, 1947.
Notice 1s hereby given that, on Febru-
ary 18, 1947, the Federdl Power Commis-
slon 1ssued its findings and order entered

February 13, 1947, 1sswung g certificate of

public convenience and necessity in the

above-designated matter.

[SEAL] Leoxn M. FuqQuay,
Secretary.

[F. R. Doc. 47-1673; Filed, Feb. 20, 1947;
8:46 a. m.] S

[Docket No. G-853]
HoMEe GaAs CO. ET AL.
NOTICE OF APPLICATION

FEBRUARY 17, 1947,

In the matter of Home Gas Company,
The Manufacturers Light and Heat
Company, Cumberland and Alleghany
Gas Company and Natural Gas Com-~
pany of West Virgima. Docket No.
G-853.

Notice 1s hereby given that on January

27, 1947, Home Gas Company (Home),
a New York corporation, authorized to
do®business 1n the States of New York
and Pennsylvania; The Manufacturers
Taght and Heat Company (Manufac-
turers) a Pennsylvama corporation, au-
thorized to do business i the States of
Pennsylvama, Ohio and West Virginia;
Cumberland and Alleghany Gas Com-
pany (Cumberland) a West Virginia
corporation, authorized to do business in
the States of West Virpima and Mary-
land; and Natural Gas Company of
West Virgima (Natural Gas Company),
a West Virgimig corporation, authorized
to do business in the States of West
Virgima, Ohio and Pennsylvania, all
heremafter- sometimes referred to as
Applicants, and all having a principal
place of busmess at Pittsburgh, Penn-
sylvania, filed an application for a cer-
tificate of public convenience and neces-
sity pursuant to section 7 of the Natural
Gas Act, as amended, to authorize Ap-
plicants to construct, acquire, retire, re-
place, sell and operate certain natural
gas facilities subject to the jurisdiction
of {he Commssion,
- 'The facilities proposed to be construct-
ed, acquired, retired, replaced, sold and
operated by each of the Applicants are
described as follows:

By Home Gas Company
Job. No.

1. Construct approximately five mliles of
14-inch O. D, gas transmission line
beginning at & point on the existing
pipe lines of Home in Deer Park Town,
Orange County, New TYork, near the
town of Port dJdervis, and extending
southwestward to the New York bank
of the Delaware River;

2, Construct & portion of the Delaware
River crossing in Orange County, New
York, by installing therein one 10-inch
and one 12-inch pipe line from the
north bank of the river to a point in
midstream defined as the New York-
Pennsylvania state boundary;
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By The rfanufacturers Light and
Heat Company
Job No.

3. Construct the balance of cald Delaware
River crossing in Pike County, Penn-
sylvania, by installing therein one 10-
inch and one 12-inch line from the
mid-point of sald stream, vwhero
Home's construction ends, to the couth
bank of sald river In Westfall Tovwn-
ship, Plke County, Pennsylvania; also
install one 10-inch and cone 12-inch
gas line across the Lehigh River in
Northampton County, Pennsylvanias,
and the Schuylkill River in 2Montgom-
ery and Chester Countles, Pennsyle
vanin;

4. Construct approximately 12§ miles of

14-inch O. D. gas trancmicslon lne

commencing at the couth bank of tho

Dalaware Riter in Westfall ‘Township,

‘Pike County, Pennsylvania, and ex-

tending southwestward to a polnt on

the Washington Farm east of Coates-
ville, West Bradford Totwmnehip, Ches-
ter County, Pennsylvania, at which
point it will form a junction with

Iianufacturers’ existlng two 8-inch

lines No. 138 and an existing 20-inch

line No. 1278;

5. Install o gas measuring station, with the
necessary structure, en the couth sldo
of the Delaware River in Westiall
Township, Plie County, Pennsylvania;

6. Install three 118 horcepower rotary come-
pressors near the community of 24ill-
way, Warwliclkk ‘Township, Lancaster
County, Pennsylvania;

7. Construct 3.2 miles of 20-inch O. D. gas
transmission line in North Fayette
Township, Alleghany County, Pennsyl-
vanig, from a point of connection with
Line No. 1 on the Sam Walker Farm in
a westerly directlon to connect with
16-inch line No. 1360 on the 2Igore
Farm:

8. Install four 130-horcepower Compresiors
at the Rickory Mixing Station in
AMount Pleasant Township, Washing-
ton County, Pennsylvania;

8. Install comprescors totaling 800 horce-
power at the propoced Brinker Come-
pressor Statlon on the Hpag Farm 4in
Falrfleld Township, Columbiana Coun-
ty. Ohlo;

10. Install storage measuring statlon at the
proposed Brinker Compre-cor Station:

11, Install an inter-company measuring sta-
tion at the propoced Brinker Compres-
sor Statlon;

12, Replace the present 500-pound working
pressure pipe, valves and fittings in
Brinker Storage Fleld in Falrfield and
Elk Run ‘Townaships, Columbiang
County, Ohlo, with 1,000-pound viork-
ing pressure material;

13. Dismantle and retire from operation the
360-horcepoter compresior sGtation ot
the existing Brinker Compreosor Sta-
tion In Salem Township, Columbiana
County, Ohio;

14, Dismantle the storage measurlng station
at the existing Brinker Compreccor
Station;

15. Dismantle the inter-company measuring
station at the existing Brinker Com-
pressor Statlon;

16, Retire all pipe, valves and fittings in the
Brinker Storage Fleld;

17, Purchase 10.5 miles of 8-Inch transmis-
slon line No. 6023 in Falrfleld and
Unity Townships, Columbiana County,
Ohlo, from the Natural Gas Company
of West Virginin;

18, Install an inter-company measuring sta-
tlon for the community of Iew Water-
ford, Columbliana County, Ohlo, at the
Junction between the New Waterford
2-inch lne in Unity Tovmchip, Colum-
blana County, Ohlo, and the g-inch
line No. €023;
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108, Coastruct 1,400 fect of 12-Inch fransmis-
cion Une In West Finley Tovmship,
Washington County, Pennsylvania, and
Sandhill District, Marshall County,
West Virginia, batween Manufacturers”
Majorsville Comprezzor Station and
the United Fuel Gas Company’s 16-
inch line known as the Cedarville line;

20, Purchace the northerly 7,300 feet of the
Cedarville 16-inch gas transmission
Une located in Sandhill District, 2far-
shall County, West Virginia, from the
United Fuel Gas Company;

21, Install two additional €30 horsapower and
one cdditional 300 horsepower com-
preccors at the Maforsville Compressor
Statlon In West Finley Township,
Washington County, Pennsylvania, and
install to §00 pound working preszure
cylinders on an existing englne at that
location;

22, Install a 1,000 pound working pressure
storage measuring station at the Ma-
Jar‘viua Comprezsor Station;

23. Replace with 1,000 pound working pres-

=~ sure cquipment, all pipe, valves and
fittings, with the exception of well
1ines, in the 2Majorsville Storage Field
in West Finley Tovwnship, Washington
County and Ricnhill Tovnzhip, Greene
County, Penncylvania, and Sandhill
and Webster Districts, 2Mfarsholl
County, West Virginia, as tie existing
cquipment 15 only sultable for o max-
imum §00 psund working prezsure;

24. Dlcmantle tho existing 590 pound work-
ing preccure storage measuring sto-
tlon at the Majorsville Compressor
Station;

25. Retire all pipe, valves and fittings, except
well Unes, m Majorsville Storaze Field;

26, Dlsmantle g portion of the main gom-
prezcor gtation building at 2fajorsville;

27. Dizmantle a portion of gas piping, cool-
ers and cylinders at 2Majorsville Com-
precsor Station;

23, Install two 100 horccpower comprezzors
at the Creu.» Creel: Comprescor Station,
Jeffercor’ Tovwnship, Washington
Csunty, Pennsylvania;

23, Dismantle one 30 horcepotwer gas engine-
driven comprescor at the Cross Creel™
Comprezsor Station for transfer to the
2fajorsville Compreszor Station;

30. Install g regulator and inter-company
measuring  station, with necessary
structure, In Southampfon Township,
Somercet County, Pennsylvania, north
of Mount Savage, 2MMaryland;

By Cumberland and Atleghany Gas Company

31. Construct 2.2 miles of 6-inch gos trans-
mi-slon lne between the Pennsyl-
vania-Maryland State line and the
community of Mount Savage, Alle-
gany County, Maryland;

By Natural Gas Comrany of West Virginiz

32. Install five 125 horcepotrer rotary come-
prezsors at the propozed Minerva Com-
precsor Station in Paris Tovwnship,
Starit County, Ohfo, and three 125
horcepower rotary comprecsors at the
propazed Scbring Comprezzor Station
in  Butler Townsalp, Columbiana
County, Ohlo, both of which stations
will ba located between the Canton and
Bollvar gas flelds in Starkz and Tus-
carawaes Countiés, Oblo, and the
Brinker Compreczor Station;

33. Sell 10.5 miles of 8-inch lne No. €023 fo
Manufacturers, which line Is Iocated
in Falrfleld and Unlty Tovnships, Co-
lumbiana County, Oalo, and extends
from the Ohfo-Pennsylvania State line
in o westerly direction to the Erinker
Storage Field.

Applicants state that the facilities in-
volved in Jobs 1-5, inclusive, will enable
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Manufacturers to deliver gas to Home at
the eastern portion of the latter’s pipe-
line system, increasing the total quan-
tity of gas delivered to Home by an esti-
mated 10,000 Mcf per day in 1948 and
30,000 Mcf per day in 1951, that the ad-
ditional gas to be delivered to Home will
come from Atlantic Seaboard Corpora-
tion; that the facilities involved 1n Job
6 will enable Manufacturers to pump
10,500 Mcf of gas per day at & delivery
pressure of 200 pounds at Coatesville,
Pennsylvania, in 1948, for redelivery to
Home at Port Jervis, New York; and fol-
lowing 1948, the facilities will be used to
increase the pressure of the gas Manu-
facturers proposes to send westward
irom Coatesville; that the Tacilities pro-
posed mn Job 7 will connect a 20-inch
pipe line of Manufacturers with its 16-
inch pipe line near Groveton, Pennsyl-
vania, and will allow Manufacturers fo
serve United Natural Gas Company with
Big Inch gas, and will enable Manu-
facturers to operate its 20-inch pipez line
(No. 1,570 from the West Virginia
“State line to Ellwood City, Pennsylvania,
as 3 high pressure line, required to
help meet increased demands in the
Beaver Valley area, pending the installa-
tion of 22 miles of 20-inch pipe line au-
thorized in Docket No. &-737; that the
facilities proposed in-Job 8 will increase
the pressure in Manufacturers’ 12-inch
pipe line No. 135 to allow more coke oven
gas to be pumped from Manufacturers’
Neville Island Compressor Station into
Manyfacturers’ general transmission
system at the Hickory Mixing Station;
that the facilities proposed in Jobs 9-
16, inclusive, are necessary to increase
the storage capacity of the Brinker Stor-
age field from 1,160,000 Mcf, as of Feb-
ruary 1, 1947, to 6,095,000 Mecf as of
February 1, 1951, that the daily delivera-
=hility of this storage field 1s expected to
increase from 3,300 Mcf, as of February
1, 1947, to 7,700 Mcf, as of February 1,
1948, and to 24,200 Mcf, as of February
1, 1951, the Brinkeir Compressor Station
is proposed to be relocated two miles east
of the present station because the water
supply at the present location is nob
sufficient to supply the proposed larger
station; that the purchase of the pipe
line in Job 17 is proposed to enable Man-~
ufacturers to transport natural gas to
Brinker Storage field from its Elwood
City Compressor Station, and from the
storage field to the Beaver Valley area,
and thaf the Iine is no Ionger of any
value to the seller, Natural Gas Com-
pany, (Natural Gas Company seeks per-
mission to make this sale in Job 33) due
to depleting supplies of local gas; that
hecause of the sale of the facilities in
Job 17, Manufacturers will sell to Na-
tural Gas Company the gas requirements
to-serve New Waterford, Ohio, requiring
the construction of the proposed facili-
ties in Job 18; that the proposed facili~
ties in Job 19-27, inclusive, are necessary
to Increase the storage capacity of the

Majorsville Storage Field from 5,854,000

Mef, as of February 1, 1947, to 14,144,000
Mecf, as of February 1, 1951, and the
daily deliverability from the storage fleld

NOTICES <

is expected to increase from 8,800 Mef in
1947 to 24,000 Mcf in 1948 and to 57,000
Mecf in 1951, and in addition the pur-
chase of the 7,300 feet of pipe line from
United Fuel Gas Company (Job 20) will
eliminate a rental charge for the use of
that line; that the changes proposed in
Jobs 28 and 29 are in the interest of pro-
viding proper size equpment for the
economic operation of the Cross Creek
Compressor Station, and will allow the
300 H. P. engine to be transfetred to the
Majorsville Compressor Station; that the
facilities proposed 1 Jobs 30 and 31 will
enable Manufacturers to sell and deliver
gas to Cumberland to meet the latter’s
increased requirements in Mount Savage,
Maryland; that the facilities and opera-
tions proposed in Job 32 will enable Na-
tural Gas Company to deliver 5,000 Mcf
of gas daily to Manufacturers for stor-
age 1n the Brinker Storage-field in the
summertime and for redelivery of gas
from the storage fleld to Natural Gas
Company in the wintertime.

Applicants estimate the net total over-
all cost of the proposed facilities is
$6,762,691, Cumberland and Natural Gas
Company will finance the construction
proposed by them ($29,450 and $32,525,
respectively) from their own funds.
Manufacturers and Home will borrow
thewr total over-all capital costs (§$6,503,~
751 and $196,965, respectively) from the
Columbia Gas & Electric Corporation.
The -facilities to be purchased from
United Fuel Gas Company and INatural
Gas Company will be purchased at orig-
inal cost less & cglculated depreciation.
United Fuel Gas Company has joined in
the instant application to the extent
necessary to secure Commission approval
for the sale to Manufacturers of the }71,300
feet of 16-1nch line hereinbefore referred
to.

Applicants state that the proposed
construcfion, acquisition and changes
are for the purpose of serving existing

-customers of the Applicants and are not

extensions of facilities into new raarkets
not heretofore served by Applicants.
Applicants recite that the requirements
of the Applicants and thelr associated
companies of the Pitisburgh group on a
winter peak day in 1948 are eslimated.
to be 393,000 Mecf, of which 351,000 Mecf
are requirements of the Pittsburgh di-
vision and 42,000 Mcf are requirements
of the Binghampton division; and the
estimated requirements of the Applicants
and thewr associated companies of the
Pittsburgh group on s winter peak day
mn 1951 total 445,000 Mcf, of which
393,000 Mecf are requirements of the
Pittsburgh division and 52,000 -}cf are
requirements of the Binghampton divi-
sion.

Any. interested State Commission is
requested to notify the Federal Power
Commission whether the applicalion
should be considéred under the coopera-
tive provisions of Rule 37 of the Com-
mission’s rules of practice and procedyre

.and, if so, to advise the Federal Power
-Commission as to the nature of its in-

terest in the matfer and whether it dé-
sires a conference, the creation of o

board, or g joint or concurrent hearing,
together with the reasons for such re-
quest.

The application of Home Gas Coms-
pany The Manufacturers Light and
Heat Company, Cumberland and Alle-
gheny Gas Company, and Natural Gas
Company of West Virginia is on file with
the Commission and is open to publie
inspection. Any person desiring to be
heard or to make any protest with refer«
ence to the application shall file with the
Federal Power Commission, Washing-
ton 25, D. C., not later than fifteen doys
from the date of publication of this no-
tice in the FepeErAL REGISTER, 2 petition
to intervene or protest. Sich petition
or protest shall conform to the require~
ments of the rules of practice and pro-
cedure (effective September 11, 1946,)
and shall set out cleaxly and concisely
the facts.from which the nature of the
petitioner or protestant's alleged right
or interest can be determined. Petitions
for intervention shall state fully and
completely the grounds of the proposed
intervention and the contentions. of the
petitioner in the proceeding, so as to
advise the partles and the Commission
as to the issues of fact or law to be raised
or controverted, by admitting, denying,
or explaining, specifically and in detail,
each material allegation of fact or law
asserted with respact to the applca-

tion. o

[sEAL] _ Iron M, Fuquay,
Seceretary.
[F. R. Doc. 47-1674; Filed, Feb. 20, 1047;
8:46 a. m.}

[Project No. 1065]
SouTr CaroriNa ELEcTRIC & Gias Co.

NOTICE OF APPLICATION FOR FRELIMINARY
PERINMIT

Public notice is hereby given, pursuant
to the provisions of the Federal Power
Act (16 U. 8. C. 791-825r) that South
Caroling Electric & Gas Company, of Co-
lumbia, South Caroling, has made appli«
cation for preliminary permit for pro-
posed major Project No. 1965 on the Sa-
luda, River, in Richland and Lexington
Counties, South Carolina, consisting of a
concrete dam with gated spillway and a
concrete powerhouse with installed ca-
pacity of approximately 26,810 horse-
power to be located about 1 mile above
the mouth of the river and to develop as
much as practical of the fall in thie river
below Lake Murray (Project No. 516)
The power is to be transmitted 1.5 miles
to a large substation of the applicant.

Any protest against the approval of
this application or.request for hehring
thereon, with the reasons for such pro-
test or request and the name and address
of the party or parties so protesting or
requesting, should be submitted before
March 27, 1947, to the Federal Power
Commission, at Washington, D. C.

[sEarL] LeoN M. Foquay,
Secretary.

[F. R. Doc. 47-1671; Filed, Feb., 20, 1047;
8:45 a, m.]



