TITLE XXII

 

DEHYDRATED BROTHS AND SOUPS

 

Article 426 – Dehydrated broth is the product made from vegetables or meat mixes, with extracts, fat, edible salt, condiments, spices, and flavor enhancers.  Product may contain dehydrated vegetables, hydrolyzed protein, yeast extracts, and additives authorized hereunder.

Dehydrated broths shall not contain more than 5% moisture and if reconstituted as instructed on the label thereof, shall contain not more than 12.5 g sodium chloride and not less than 100 mg total nitrogen per liter of broth.  Beef broth shall contain not less than 20 mg total creatinin and other meat broths shall contain 10 mg total creatinin per liter of prepared broth.

 

Article 427 – Dehydrated soups and cream soups are products made from cereal mixes and cereal derivatives, heat-treated pulses, dehydrated vegetables, mushrooms, meat in general, including poultry, fish, and seafood, milk and dairy products, fatty foods, meat and yeast extracts, hydrolized protein, salt, spices, and spice extracts, and other flavor-enhancing food products, and authorized additives.  For consumption, added water and cooking is required as specified on the label.

Dehydrated cream soups shall contain not less than 0.8% total nitrogen and not more than 8% moisture.

Sodium chloride content shall not exceed 12.5 g per liter of soup.  Cream soups stated to contain meat shall contain not less than 60 mg total creatinin per liter of prepared soup in the case of beef content, and 10 mg total creatinin in the case of other meat content.

 

Article 428 – Instant dehydrated soups and cream soups shall require no cooking, only addition of water in accordance with instructions stated on the label thereof   Such items shall meet the same requirements specified for non-instant dehydrated soups and cream soups.

 

Article 429 – The creatinin in broths, soups, and cream soups shall be consistent exclusively with the components of the natural product.

