BTATE OF WISCONSIN
STATE DEPARTMENT OF AGRICULTURE

Iy D. N. McDowell, Director of the Staﬁs papaﬁtm@nt of
Agricuiﬁure of the Btate of Wisconsin, h@reby eerﬁify tﬁat the
attached copy of an order of the State Department of Agrie@lture
adopting rules reléting,to dressings for food (Wis. Adm. Code
ch. Ag 58) is a full, true and correct copy of éaga order and
of the whole thereof. ,

I fufther certify that pursuant to section % of chapter
713, laws of 1951, the said order was approved by Joint reso-
lution @f‘th@ 1957 legislature.

Dated: July 2, 1957.

1) 1ye 42

Director, State Department
af'ﬁgricultur@




G. 0. 178, 7

mont of Agriculture heveby adopts rules &s follows:
Chapter 4ig 58 of the Wisconsin sdmindstrative code is

mayonnaise dressing, ie¢ the emulsified semi

an atmosphere in vhich air is repleced in whole or in pert by
ecarbon dioxide or nitrogen. It conteins not less than 65 per
cent by weight of vegetable oil., 1t mey




with ene or more of the
(a) Salt.
(b) Bugar, dextrose, eorn syrup, invert sugar syrup, non-
diestatic maltose syrup, gmm gyrup, honey. The foregoing
ged in syrup ov éried ferm.

ing ingredientes

(e) Musterd, peprike, other spiee, or sny spiee oil or
spies extract, exeept thet no turmeriec or saffron is used end
no splee oil or splee extreet 2 vsed vwhich imperts to th

eclor impurted by egg yolk.

mneige a eolor simmlating the
Marn Foie iR ki g;ﬁm&@ &

(4}
(e) iny suitebls, hermless food seasoning or flavoring

(other then imitations), provided it does not impert to the

nnaise a eolor simuleting the eolor imperted by egg yolk
(2) The seldifying ingredients referred to 1@
(1) of this seetion ere:

(a} iny uted with water to an
seldity, cslevleted as scetie meidy of not less !
ecent by weight, or sny such vinegar or diluted vineger mixed
with the sdditional optional seldifying ingredient ecitrie aeld,
Tt in eny sueh mizture the weight of eitrie seld i3 not greater

25 per cent of the welght of the seids of the vinepger or
diluted vinegar csleoulated ss agetic seld. For the purpose of
of two or more vinegsrs is considered

this subssetion, any blend
to be & vineger.
(b) Lemon juiee or lime juice or both

mga



frozen, canned, congentrated, or dried form, or sny one or more
of these ddluted with water to &n eeidity, eceleulated as eitrie
seid, of not less then 24 per cent by weight.

(1) The egg-yolk~containing ingredients referred to in eub-
section (1) of thie seetion are: Idquid egg yolks, froren egg
yolks, liguid vhole ezgs, frozen whole egge, or any one of more
of the forepoing with liauid egy white or frozen egg white.

(&} (&) when the &
as provided in subsection (2) (8) of this section is ﬁﬁ%ﬁ, e
label shall besr the sgtetement "Citric seld added™ or "With
2dded elitrie moid™.

appears on the label so conspieucusly as to be easily seen under
> conditions of purebsge, the statements specified in

this subseection, showlng onal ingredients present, shall
imedietely and conspicuously pr
ning written, printed, or graphie matter.

seede or follow such name

1&@@3@ food or %&@ epmalgifled viscous
edible vegetable oll and one or hoth of the acldifying ingre-
diente speelified in subssction (3) of this section., It may b
mixed end pascked in an atmosphere in whieh sir is replaced in
whole &ﬁriﬁ part by esrbon diowide or nitrogen. Lx




redients:
() Salt.

tard, paprike, other spiee, or spice oil or spice

od seasoning or flavoring

 emulsified, Oubjeet to the con

snd (b)

emaisifying ingr
of this section mey be

(3) The ed to in subsection

nal ngredient citrie seid, but in any such mix-

=55 o ﬁﬁé %@igh% of eitrie seid is not grester %

of the weight of the a@mﬁ of the vineger or diluted vinegar !
ted 28 sgetic seld. For the purpose of this subseetion,

then 25 per cent ‘

Lemon julce or lime juice or




(i) The optionsl emulsifying ingredients referred to in
subgection (2) of this seetion

{e) Gun &e&e&ié {elso called gum srabie), carch bean gus
(aizo eslled locust besn gum), gusr gum, gus karaye, gum traga-
canth, extract of Irish moss, pec
of zlginie seid, sodium carboxymeth
of two or more of these.

(b) Idquid egy volks, frozen egg yoluis, ligqu!
frozen vhole egms, or any one or more of thess with liguid egg
vhite or frosen egg White.

quantity of egg~yolk-containi
the velght of the egp~yolk solids contained
then 0.7% per cent by weight of the finisghed French

ares

to not more
drogaing.
(5) (a) When the edditionsl optionel aeidifying ingreds
as provided in subsection (3) (a) of thiz section is used,
label shsll bear ¢ ement "Citrie ae¢id added” or "With
added ecitric seid", Vher optional emulsifying ingredient ss
provided in subsection (&) (a) of this section is used, the la-
bel shall bear the statement " | — Bdded® or "With

emulelfying ingredi A5y
fying ingredients used, as specified in subseetion (&) (a) of
this ssetiony or, altermetively, with the worde "algin deriva-
tive", if propylene glyeol edter of alginiec 2 186d




"vageteble pum® if any one of the vegetable
gums, v seseie, eareb bean gum, caraya, Or gum
tragasenth, is used; or with the words “vegetable mums" if two
» more such vegetable gums are used. lLsbel statements speeci-
: ' zence of optliensl

food sd from edible vegetable oil, ome or both
ef the seldifying ingredients specified in subsection (3) of
thiz geetion, ons or more of the @gg»gaikw@@ﬁ&ﬁiﬁiﬁg iﬁgﬁ&éiﬁaﬁﬁ
specified in Sﬁkﬁﬁﬁﬁi#f‘ﬁh} of thisz section, and '

‘ pared vith @ feod starch

wheat fleur; rye flour, or any two or more of these. In
sparation of such starehy paete water may be added, Saled
drexsing may be mized end packed in an atmosphere in whiech aiv
iz replaced in whole op in pert by carben dlexide or nitrogen.
It containg not lesa then 30 per cent by ﬁaight of vegetable oil
and not less epg-yolk-containing iﬁg@@é&gu& than {ig eguivelent

whe



egg yolks. It may be sessoned

the following ingredients:
{a) Balt.
(b) Sugar, dextrose, eorn syrup, invert suger syrup, non-
diastatic meltose syrup, glucose syrup, hensy. The foregoing
: or dried form.

1y other spice, or any

(e) Mustsrd, peprike
spice extract, except that no turm
no spice oll or spice extract is used which imparts to the
salad dressing e eclor simulating the color imparted
yolik,

(4) Monosodis

(8) iny suiteble, hermles
(ether then imitations)
saled dressing a eolor simulating the coler imparted by
yolk. '

(2) Subject to the conditions hereinaft

more of the eptiongl emulsifying ingredd
subsection (5) of this seetion may be edded

(3) The scidifying ingredients referrved to in subsection
(1) of thie section

(&) 4ny vineger or any vinegsr diluted with water, or any

vinegar or diluted vineger mized with the sdditionsi op-

onal aeldifying ingredient citrie scid, but in any such mix-
ture the welghit of eitric acid 1s not grester then 25 par cent

sric or saffr

ares

m’?ﬁ,



of the welght of the seids of the vineger or diluted vineger

ted az agetie seld., For the purpose of this ps

re vinegare le consed

(b} on Julee or lime juice or both or sny

emned, concentrated, or «

of these diluted with water.

(k) The sgg-yoli-conteining ingreds
section (1) of this seetion ave: Idquid egg yolks, frozen egg
yolke, liquid vhole egge, frozen vhole eggs, or any one
of the forvegoing with 1iguld ez

(5) The optionsl emuisifying
gection (2) of this acction are:

r frozen ege whita,
lente referved to in sub-

eellulose, or any mixture of two or mor

wged of any such esulsifying ingredien

not w per cent by welght of the finlshed zelsd

dreseing. »
(6) (&} wnen th

se provided in subsection (3) (&) of this section is used

label shall hear the stateme

ded eitric seid,




ledfying ingredients used, as specified
g seetiony or, sltevnatively, with the word
glyeol sster of alginic seld is used;

=" 4f any one of the vegetable

of thi
rivative", if prepylens
ar with the

rum seceis, carob bean gum,

worde “"vepetable gu

tragacenth, {8 used; or with ¥
or more sueh vegetable gums

written, printed, or graphic matter.
Dateds March g Z 5 19%7.
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