
Provisions of Ingredient Final 
Rule (continued) 

Require declaration of protein source of all 
protein hydrolysates 

Require declarations of protein hydrolysates 
usedfor flavor-related purposes 

Permit use of the terms "partially", "mildly", 
and"lightly" as part of the common or 
usual name of protein hydrolysates that 
are used for non-flavor related purposes 

Provisions of Ingredient Final 
Rule (c„ntinued) 

Provide collective terms for declaring 
preservative coatings on fresh fruits and 
vegetables - 

"coated with vegetable-, petroleum-, 
beeswax-, and /or shellac-based wax or 
resin", and "coated with animal-based wax" 

Require identification of casemate as a milk 
derivative when used in foods that claim to 
be nondairy 

Provisions of Ingredient Final 
Rule (continued) 

Require label declaration of sulfiting agents 
that have a functional effect in a 
standardized food or that are present at 
10 ppm or more 

Permit inclusion of food source in name of 
certain standardized sweeteners 

Dextrose anhydrous may be declared 
as "corn sugar anhydrous" 
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