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The FDA has proposed affirming the generally recognized as safe
(GRAS) status of bentonite as a direct human food ingredient and of
clay (kaolin) as an indirect human food ingredient. Bentonite is used
in the clarification of juices, beverages and other foods; as a binding
agent in pelleted animal feeds; and as a coating and adhesive ingre-
dient in food packaging. Kaolin clay is used only in packagings, such
as cardboard and paper. These substances have been evaluated by the
agency and the GRAS status was recommended. For more informa-
tion, contact Corbin 1. Miles, Bureau of Foods (HFF-335), FDA,
Dept. of HEW, 200 C St. SW, Washington, DC 20204, or see the
Federal Register, Friday, Jan. 18, 1980, p. 3598.

The Food and Drug Administration has announced revised guidelines
on the analytical methods used to confirm the presence of aflatoxin in
peanuts, peanut products, cottonseed and other foods and feeds. Pre-
viously, FDA guidelines provided that before regulatory action could
be triggered, two separate procedures hadto confirm the presence of
aflatoxin. The first method involved the use of a chemical derivation
of aflatoxin; the second consisted of a lengthy chicken embryo bio-
assay for aflatoxin B; toxicity. Now, however, FDA says review of
the data has shown that the chemical test alone can confirm the
presence of aflatoxin. By eliminating the chicken embryo test, which
often takes more than three weeks to perform, regulatory action will
be speeded. Details: Federal Register, Tuesday, Jan. 29, 1980.

The Environmental Protection Agency has extended to May 2, 1980,
the deadline for comments on its proposal to add ammonia to its

list of toxic pollutants. The action would affect firms producing
cleansers containing ammonia as well as firms which use them. Derails:
Federal Register, Jan 29, 1980, p. 6632.

Stauffer chemical Co. has asked EPA to approve a tolerance of 0.2
parts per million in cottonseed oil and 0.1 part per million in cotton-
seed for N-(mercaptomethyl) phthalimide S-(O,0-dimethyl phospho-
rodithioate). EPA has approved the insecticide tolerance in cottonseed
and asked for comments on the cottonseed oil residue by March 12,
noting data indicated the proposed usage would be safe. Details:
Federal Register, Monday, Feb. 11, 1980, p. 8879.

The FDA, USDA and FTC on Feb. 19 extended until April 21 the
deadline for written commengs on the food labeling positions
published in the Dec. 21, 1979, Federal Register. Originally, the three
agencies planned a public hearing for March 4 and 5; the deadline for
written comments was March 20. Now the public hearing will be held
no sooner than May 1 and written comments will be accepted until
July 1. Details: Federal Register Tuesday, Feb. 19, 1980, p. 10810.

The Department of Energy’s Valentine gift to industry was publica-
tion in the Feb. 14 Federal Register of its final rules for the Industrial
Energy Conservation Program. The regulations include criteria for
identifying corporations required to report, the reporting require-
ments, and rules regarding exemptions. The voluntary energy effi-
ciency improvement target for the food industry is 12% reduction in
usage in 1980 compared to 1972, and 14% for chemicals and allied
products. Details: Federal Register, Thursday, Feb. 14, 1980. p.
10193.
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Standards for occupational exposure to cotton dust in general
industry went into effect March 27, 1980. Separate regulations cover
the cotton ginning industry. The standard was to have taken effect
carlier, but was delayed because of court orders. Details: Federal
Register, Tuesday, Feb. 26, 1980, p. 12416.

Witco Chemical Company has filed a premanufacture notice with the
federal Environmental Protection Agency for an epoxy plasticizer used
in vinyl chloride polymer plastics. Such notice is required under the
Toxic Substance Control Act for any new chemical substances. Witco
identified the plasticizer as “fatty acid, tall oil, epoxidized C; alkyl
and Cy alkyl ester mixture. An enclosed manufacturing process would
limit worker exposure. Details: Federal Register, Thursday, Jan. 31,
1980, p. 7000.

The Food and Drug Administration formally published on Jan. 25,
1980, its decision to ban use of Red No. 2 as a color additive, effec-
tive April 24, 1980. The lengthy process, which began in the mid-
1970s, was resolved by an FDA finding that the safety of Red No. 2
has not been proven, as required for approval. FDA emphasized that
neither has it been shown that the substance is a carcinogen. Details:
Federal Register, Jan. 25, 1980, p. 6252.

The Food and Drug Administration published its policy on addition
of nutrients to foods and policy on labeling such foods. The FDA
rejected a recommendation for labeling of linoleic fatty acid content
“because of the extreme unlikelihood of any dietary deficiency of es-
sential fatty acids.” The policy basically says processors must fortify
foods if they remove an essential nutrient which is present in the
original foodstuff at a level higher than 2% of the daily recommended
level. Manufactured foods designed to resemble other foods must
provide equivalent nutritional value, the policy statement said. That
provision would especially apply to vegetable soy protein food
processors. The Institute of Shortening and Edible Oils expects no
problems for its members as a result of the new policy statement.
Details, Federal Register, Friday, Jan 26, 1980. p. 6314.

In late January, the Food and Drug Administration scheduled a public
hearing for March 12, 1980, to consider the need for new or revised
regulatory requirements regarding the manufacture, processing, label-
ing, nutrient composition and clinical testing of infant formulas.
Recent incidents of infant illness, associatedwith the insufficiency

of an essential nutrient in one batch of soy protein-based infant
formula, have brought these issues under consideration. Testimony
and other information derived from the hearing will be used to assist
FDA in developing quality assurance and quality control regulations,
revising the nutrient composition regulation, and considering clinical
testing for infant formulas. Details: Federal Register, January 29,
1980. p. 6702.

The Food and Drug Administration has proposed an amendment to
the standards of identity for ice cream and frozen custard that would
require the specific label declaration of the color additive, FD&C
Yellow No. 5. The color additive, found in various foods including
frozen custard, ice cream, butter and cheese, has been shown to cause
allergic responses in humans. Although other color additives may con-
tinue to be listed generally as artificial color, the amendment would
recommend voluntary specific declaration of all color additives used in
ice cream and frozen custard. Details: Federal Register, Jan. 29,
1980, p. 6631.



From Washington

Vitamin A collaborative
volunteers sought

Energy training urged

Any future massive energy programs may be handicapped by a
“serious shortage of high-level technical manpower’” according to a
recent report issued by the National Association of State Univer-

sities and Land-Grant Colleges. The report estimates that one energy
program alone, President Carter’s ‘‘synthetic’” fuels proposal, would
require roughly 25,000 additional engineers and 11,000 new scientists
over the next 10 years. Presently, of the total 58,000 engineers and
90,000 scientists entering the field each year, only about 12,000
engineers and 3,000 scientists choose energy-related careers,

says the report. The report calls for immediate action by the admini-
stration and Congress to implement well-planned and effective training
programs in order to avert a serious shortage of technical manpower in
the next decade. For morg information, see ‘‘Manpower Comments,”
December, 1979, Vol. 16, No. 10, p. 4.

The Food and Drug Administration’s Atlanta Field Office is seeking
volunteers to assist in the determination of vitamin A in margarine.
The process involves high pressure gel permeation chromatography
(GPC) and reversed phase high pressure liquid chromatography
(HPLC) for the quantitation of retinyl palmitate and §-carotene. For
more information, contact W.O. Landen, Jr., FDA, Atlanta Field Of-
fice, 880 W. Peachtree St. NW, Atlanta, GA 30309.
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SP ~ singte pressed. DP — double pressed: TP — tripie pressed

ND - not distilled, SD ~ single distilled. MO — multiple distilled
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