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J/C. ' DEPARTMENT OF HEALTH & HUMAN SERVICES  Administration

' ‘m,,mz : , ‘ “Chicago District
, ' 300 S. Riverside Plaza
- Suite 550 South

Chicago, illinois 60606
Telephone: 312-353-5863

May 25, 2001

Bob Goldstein ,
Vice President, Production
Hodgson Mill

1203 Niccum Ave.
Effingham, IL 62401

Dear Mr. Goldstein,

- In reply to your inquiry concerning product clarification on labeling for “stone ground”
flour, I could not find any reference or definition for “stone ground” in the FD&C Act or
the Code of Federal Regulations Title 21. While one could argue that product labeled as
“stone ground” which was not processed in a traditional stone mill was misbranded per
Section 403(a)(1); the feasibility of invoking legal sanction against a product would
among other things be dependent on the court establishing a working definition of the
term “stone ground.” ‘

You may consider petitioning the agency for a standard of identity for this product to be
published in the Federal Register or request the agency adopt a means of handling the
aforementioned situation with a Compliance Policy Guide.

I have enclosed a document called “HOW TO PETITION THE FDA” for your
information. I hope this will be of some assistance to you.

Sinc_erely;

il

Mark G. Peterson, Investigator







Department of Health and Human Servi
-Rockville, MD 20857 -

* chiorine, may be added in a quan
. _antificlal aging effects.

Dockets Management Branch, Food and Drug Administration =~~~
ices, Room 10-61, 5630 Fishers Lane . ‘

CITIZEN PETITION 8
The undersigned.submits this petition under Section 341 Definitions and

standards for food; US Code: Title 21, to request the Commissioner of Food and |
"Drugs to issue a definition for the term “stone ground” as appiied. to whest flour. .-

A. Action Requested: The undersigned requests the Commissioner to define
the term as follows: S BT R ~
Stone ground whole wheat flour, stone ground graham ﬁour, stone ‘grou"nd‘ .

 wheat flour is,the food prepared by o grinding cleaned wheat, other than durum -
wheat and red durum wheat, using stone grinding whéels for more than eighty -

percent (80%) of the particle size reduction, that when tested by the method - .
prescribed in paragraph (c)(2) of this section, not:less than S0 percent passes
through a-2.36 mm (No. 8) sleve and not less than 50 percent passes through a -

850 <greek-m>m (No. 20) sieve. The proportions of the natural constitvents of

such wheat, other than moisture, remain unaltered. To compensate for any -

" natural deficiency of enzymes, malted wheat, malted wheat flour, maited barley -
these, may be used; but the quantity o

fiour, or any combination of two or more of thes
of maited barley flour so used Is not more than.0.75 percent. It may contain
harmiess preparations of <greek-a>-amylase obtained from Aspergllius oryzae,

. alone or in a safé and sultable carrier. The moisture content of whole wheat flour
han 15 percent./ It may contain ascorbic acid in a quantity notto - .

is not more t , ‘
exceed 200 parts per million jas a dough conditioner. Unless such addition -
conceals damage or inferforiy-or makes the stone ground whole wheat flour
appear to be better or of greater value than It is, the optional bieaching '
ingredient azodicarbonamide; (complying with the requirements of
of this chapter, Including the quantitative limit of not more than 45 parts per.
million) or chlorine dioxide, or chiorine, or a mixture of nitrosyl chioride and

that some “stone ground” flour is primarily milled upon conventional miling

equipment and believes the product Is being misisbeled. Clting US Code Tile 21, -
.~ Section 341, which compels the Secretary of Heafth-and Human'Services to, o

%
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Sec. 172.806 -

tity not more than sufficient for bleaching and \




establlsh standards of, ldentlty to promote honesty and falr deallng in the mterest
‘of consumers, we ask you to consider. this lssue in the same framework

We can find no performance or nutritional basis for this pehﬂon It stands solely
on the merit of trith in labeling. As precedent, we wish to cite the *Truth In

Poultry Labeling:Law of 1994"; Boxer and Felnstein, as defining a term.for a

process which has no effect on the nutritional or performance characterlstlcs of .

the product, simply the method by which It was prooessed, which aooordlng to

the authors, was mlsleadlng the oonsumer : : , 4

Addltlonally, the reoent definition of the term “organlc and how lt is to be used :
in labeling shoild. be cited. The term Is defines the level of a. type of prooessmg .
agoodmustreoelvelnorderﬁoliveuptomesplrltoﬂhelaw Again, the . T
functionality of the product is-not lmpacted however, the term Mnes how it

‘has been prooessed . _

Also please note the term natura " when appued to vbtamlns as ln the Food and
~ Drug Act refers to products which perform and function the same as synthetic
vitamins. However, to protect the consumer and maintain: integrlty in labellng,
.-mevltammsaredlfferentlatedbasedondenvauon s o

Finally, the phrase “made in Ameﬂca deﬂnes the pementage of a good which
must be manufactured or assembled. in the US to carry this phrase on its label. - -
Again, no-effect or impact on the performance of the product slmpiy an Issue of

. truth in labeling.

C. Environmental lmplct Statement: Clting 21 CFR Subpart C Section

25.32a, this petition is for the issuarice of a food standard and therefore not . o
subject to the.requirement tn file and Environmental Assessment or Emdronment
_ImpactStatement B . o N , ,

Thank you in advanoe for conslderlng this issue. The- undersngned oerﬂﬂes that
 to the best of his knowledge and:belief, this. petition includes alt information and
views on  which the petition relies, and that it includes representative data and
mformaﬂon known to the petttloner whlch are unfavorable to the petition. .-

Also pleaseﬁnd enciosed the letter sent to the Department of Public Haalthfor
your review as well. Thank you for your tlme and oonsMeratlon we. Iook forward ’

to your reply.

~ Sincerely,

o Y. (// M/eg '

s
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Bob Goldsteln, V.P. of Production
Hodgson Mill -
1203 Niccum Ave. .
Effingham, IL 62401
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1. COMPLETE ADDRESS LABEL AREA ,.
Type or pririt required return : i
address.and addressee information ‘

. _in customer block (white area} HODGS ON M“.L, INC. A ,
ronisnelipromked 1203 Niccum Avenue ' |
| | Effingham, Illinois 62401 ‘
2, PAYMENT METHOD . -

Affix postage or meter strip to area
indicated In upper right hand cormner.

Food and Drug Administration
| { Dockets Management Beach
AT i E -~ Room 10-61 5630 Fisher Lan

Remove label backing and adhere Rockville, MD 20857 )
over customer address block area |
(white area). '
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