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1 Compliance with the standards in this Subpart
does not excuse failure to comply with the
provisions of the Federal Food, Drug and Cosmetic
Act.

packaging methods permitted. The
general-type packaging requirements
outlined in this proposed revision
would recognize the packaging methods
(such as rinded and paraffin-dipped,
rindless and wrapped, and rindless and
paraffin-dipped) that are used in the
cheese industry today, and would
provide latitude for future
developments in packaging technology.

6. Update the Terminology and Format
of the Standards

The current U.S. Standards for Grades
of Monterey (Monterey Jack) Cheese
were established in 1973. Since that
time, changes in terminology and
formatting of standards have taken
place. The proposal would update the
standards to provide consistency among
the various U.S. grade standards for
cheeses.

USDA grade standards are voluntary
standards that are developed pursuant
to the Agricultural Marketing Act of
1946 (7 U.S.C. 1621 et seq.) to facilitate
the marketing process. Manufacturers of
dairy products are free to choose
whether or not to use these grade
standards. USDA grade standards for
dairy products have been developed to
identify the degree of quality in the
various products. Quality in general
refers to usefulness, desirability, and
value of the product—its marketability
as a commodity. When monterey
(monterey jack) cheese is officially
graded, the USDA regulations and
standards governing the grading of
manufactured or processed dairy
products are used. These regulations
also require a charge for the grading
service provided by USDA. The Agency
believes this proposal would more
accurately identify the useful quality
characteristics of monterey (monterey
jack) cheese.

List of Subjects in 7 CFR Part 58

Dairy products, Food grades and
standards, Food labeling, Reporting and
recordkeeping requirements.

For the reasons set forth in the
preamble, it is proposed that 7 CFR Part
58 be amended as follows:

PART 58—[AMENDED]

1. The authority citation for 7 CFR
part 58 continues to read as follows:

Authority: Secs. 202–208, 60 Stat. 1087, as
amended; 7 U.S.C. 1621–1627, unless
otherwise noted.

2. In Part 58, Subpart I—United States
Standards for Grades of Monterey
(Monterey Jack) Cheese is revised to
read as follows:

Subpart I—United States Standards for
Grades of Monterey (Monterey Jack)
Cheese
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Cheese 1

Definitions

§ 58.2465 Monterey (Monterey Jack)
cheese.

Monterey (Monterey Jack) cheese is
cheese made by the monterey process or
by any other procedure which produces
a finished cheese having the same
organoleptic, physical, and chemical
properties as the cheese produced by
the monterey process. The cheese is
made from pasteurized cow’s milk. It
may contain added common salt and
contains not more than 44 percent
moisture, its total solids content is not
less than 50 percent milkfat, and it
conforms to the applicable provisions of
21 CFR Part 133, ‘‘Cheeses and Related
Cheese Products,’’ as issued by the Food
and Drug Administration.

§ 58.2466 Types of surface protection.

The following are the types of surface
protection for monterey (monterey jack)
cheese:

(a) Rinded and paraffin-dipped.
The cheese that has formed a rind is

dipped in a refined paraffin, amorphous
wax, microcrystalline wax, or other
suitable substance. Such coating is a
continuous, unbroken, and uniform film
adhering tightly to the entire surface of
the cheese rind.

(b) Rindless.
(1) Wrapped. The cheese is

completely enveloped in a tight-fitting
wrapper or other protective covering,
which is sealed with sufficient overlap
or satisfactory closure. The wrapper or
covering shall not impart color or
objectionable taste or odor to the cheese.
The wrapper or covering shall be of
sufficiently low permeability to air so as
to prevent the formation of a rind.

(2) Paraffin-dipped. The cheese is
dipped in a refined paraffin, amorphous
wax, microcrystalline wax, or other
suitable substance. The paraffin shall be
applied so that it is continuous,
unbroken, and uniformly adheres tightly
to the entire surface. If a wrapper or
coating is applied to the cheese prior to
paraffin dipping, it shall completely
envelop the cheese and not impart color
or objectionable taste or odor to the
cheese.

(c) If antimycotics are used, they shall
be used in accordance with the
provisions of Food and Drug
Administration regulations (21 CFR part
133).

U.S. Grades

§ 58.2467 Nomenclature of U.S. grades.
The nomenclature of U.S. grades is as

follows:
(a) U.S. Grade AA.
(b) U.S. Grade A.
(c) U.S. Grade B.

§ 58.2468 Basis for determination of U.S.
grade.

(a) The cheese shall be graded no
sooner than 10 days of age.

(b) The rating of each quality factor
shall be established on the basis of
characteristics present in any vat of
cheese.

(c) The U.S. grades of monterey
(monterey jack) cheese are determined
on the basis of rating the following
quality factors:

(1) Flavor.
(2) Body and Texture.
(3) Color.
(4) Finish and Appearance.
(d) The final U.S. grade shall be

determined on the basis of the lowest
rating of any one of the quality factors.

§ 58.2469 Specifications for U.S. grades.
The general requirements for the U.S.

Grades of Monterey (Monterey Jack)
Cheese are as follows:

(a) U.S. Grade AA. U.S. Grade AA
Monterey (Monterey Jack) Cheese shall
conform to the following requirements
(See Tables I, II, III, and IV of this
section):

(1) Flavor. The cheese shall possess a
fine and highly pleasing monterey
(monterey jack) cheese flavor which is
free from undesirable tastes and odors;
or may be lacking in flavor
development. The cheese may possess a
very slight acid or feed flavor. See Table
I of this section.

(2) Body and Texture. A plug drawn
from the cheese shall be reasonably
firm. Dependent upon the method of
manufacture, a satisfactory plug may
exhibit evenly distributed small
mechanical openings or a close body.


