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2. Structu.re of the F a.ctored Food Voc1.bu 1 arii, 

The Factored Food ·voc:abu la.r~ Provide·s a. sta.nda.rdized la.n9ua9e 
for the descriPtion of food Products from the Points of view tha.t 
are of interest to the Center. Its structure is based on two Main 
ide,.s.; 

<1> A food Product can be described b~ a combination of 
several characteristics, each of which Ma~ serve as 
a retrieval term, or descriPtor, for the food Product. 

(2) Th~ characteristics c~n be brou9ht to9ether in a 
~e~nin9ful cl~ssification relatin9 them to each other. 

2.1 DE·scribin9 food Prod•.1.cts b~ 1. combina.tion of sever~.\ 
characteristics. 

Consider the food Product textured ve9etable Protein, derived 
from .so~bean Meal, colored with caramel colorin9, and encased in a 
Plastic ba9. It rt1i9ht be of interest to several Center ~ro9rams 
from different Points of view: 

Pro9ra.rr, i ntere·s t 

NutritioT, 

Food S.ai.fe-t~ 

Biolo9ic,.1 Con
t.a.mi na.tion 

Direct Food Additiv~ 

D~.t,. needed 

All so~ Products 

All Products not 
fu.11~ cooked 

All flour or meal 
Prod•J.cts 

All Products with 
colors added 

Product characteristic 
to be retrieved 

Product has a sPecific 
Pl~nt as its sol~ 
source or its Princi
Pal comPonent or 
i n9red i er,t 

Product is sPecified 
as bein9 Partialls 
cooked or raw, as
distin9uished froM 
fu.l 1~ cooked 

Product has a desi9-
nated Ph~sic~l form 
which is Slt.scePtible
to cont~mination 

Product has a sPeci
fic in9redient added 

IT1d ire·r.:t Food Additive All Products Pack- Produ.ct ha.s a sPeci-
a9ed in Plastic film fied container and 

food contact surface 

This e-xa.mP le- i l lu.stra.tes the· fol lowi T,9 i.._Port~.nt food Product 



STRUCTURE (6/18/86) 

ch,.r,.cte-r-i~tics: 

A Product t::,Pe 
B Food or19in 
C Ph::,sical $tate, shaPe or form 
D Processin9 oPerations 
E Packin9 or Packa9in9 
F Us.er 9rouP 

Ea.ch ch,.r,.cteristic is ca 1 led a factor and the de-scriPti ve 
terms u.r,der it ,.re fa.ctor terms or fa.ctor values. The fa.ctors 
included in the vocabular::, wer-e selected for their imPortance to 
c~nter Pro9r~~s. Th~~ are listed with more detail in Fi9ure 2/1 
,.nd i 1 lu.strated throu9h the exa1Y1P les. in Fi 9u.re 2/2 a.nd 2/3. 

2 

The se<w.ence of f a.ctors. w,.s choser, to fa.c1 l i t,.te wri ti n9 ,.nd 
re~din9 food Product descriPtions and also to aid in corriPrehension 
of the voc~bular~. After characterizin9 the food Product as a 
whole (Factors A, B1-B2 and C), the f~ctor sequence follows sta9es 
of Processin9 CD1-D4), Packin9 and Packa9in9 CE1-E3), and 
consu~Ption CF). Each factor answers -a question: 

? To what food 9rouP does the Product belon9? 

This question is ~nswered b~ the ~PProPriate value from 
A. Prod1J.ct t~ Pe. 

? Wh~t is th~ ori9in of the food Prod~ct? 

A food Product c~n be sPecified b~ 1.n aPProPriate combination 
of fa.ct or v a 1 ues from B 1 • Food soi..•.rce a. nd B2. Part of P 1 a. nt or 
animal. A det~iled Product descriPtion can sPecif~ all in9red
ients; ~ simPlified Product descriPtion rria~ sPecif~ onl~ the 
first in9redient. 

? What are the· Ph~sical charact~ristics.? 

A valu~ f~ofl'l C. Ph~sical state, shaPe or for~ is used to 
an~.wer this qu.estion. The Phl::lsic:a.1 cha.racteristics. of food 
P rodu.cts rri~.l:I be- inherent ( •exa.rt,P 1 e*) or ma.l::I be the resu.1 t of 
Processi n9 (f.exa.mP le*). Both of the~.e ,.ffect hea.t tra.n5.fe-r 
and food safet~. 

? Wha.t Processi n9 oPera.tior,s h,.ve be'?r, Perforrrie-~ to tr·a.nsform 
the food or i n9re-d i er,ts into the f i n,.1 P rodu.c:t? 

The- factors. Pri1Y1a.ri li:1 concerned with Proc:ess.i n9 ,.re D1. De9ree 
of PrePa.ra.tion, D2. Cook i n9 method, D3. Tre1.t1Y1ent aPP 1 ied, 
and D4. Preservation IYlethod. In ~ddition, Prelirriinari::, Process
i n9 ma.~ be i rriP 1 i ed bi::, B2. Pa.rt -of P 1 ant or • n 1 "'a.1 < e. 9. , hu.11-
i n9 or extra.ct i n9) and bi:, C. Ph::, s i ca 1 state, sha.P e or forrri 
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<e.9., divided or disinte9rated). Fin~\ Processin9 ~-~ •tso be 
i~Plied b~ C. Ph~sicat state, shaPe or for~ (e.9., for~in9, · 
moldin9, extrudin9). 

? Wha.t is the- Prod•J.ct's Pa.ckin9 medium? Hoi.,, is. it Pa.cka.9ed? 

Th~ Packin9 characteristics are found in E1. Packin9 medium. 
Packa9in9 d~scriPtion is simPlified to consist onl~ of 
E2. Container or wraPPin9 and E3. Food cont~ct surface. 

? Who uses the food Product? What are its sPeci~l diet~r~ 
characteristics? 

These questions are answered b~ aPProPriate terMs from 
F. User 9rouP/dietar~ characteristics. 

The list of sPecif~1n9 factors included in the vocabular~ is 
limited. For examPle, under A. Product t~Pe, ethnic 
characteristics are not considered. Because Bl. Food source makes 
no Provision for a9e or ~aturit~, there is no distinction between 
beef liver and calf liver. Ph~sical state and Ph~sical shaPe or 
form are combined into a sin9le factor. The same is true of U$er 
9rouPs and dietar~ characteristics. Certain asPects of E2. 
Container or wraPPin9 could be considered as seParate factors. 

The sPecificit~ of the vocabular~ is also limited. For 
exafl'IPle, Bl. Food source does not include ani~al breeds. B2. Part 
of Plant or ani~al does not include sPecific cuts of Meat. D3. 
Pres.e-r•,.:a.tior, rr,ethods doe-snot include individ1.1.e1.l a.nt.irriicrobia.1 
a9ents or enz~me inhibitors. 

_ Due to its flexible structure the vocabular~ can be amended 

3 

b~ addin9 new vi~wPoints for food descriPtion orb~ includin9 mor~ 
detail within factors. 

The basic food voca.b,.•.la.r::i cons.ists of fa.ctor terms, which a.re 
used to build food Product descriPtions. Ex~mPles are shown in 
F19•J.res 2/2 a.nd 2/3. 

The vocabular~ has been clarified b~ includin9 Precombined 
te·rrris CPCT's), which a.re food Product na.mes to which fa.ctor terrr,!:. 
have been assi9ned. These ~re not to be used for indexin9. The~ 
are included for eith~r of these reasons= 

< 1) The Precorribi ned terrr, exP la.1 ns or i l lustr,.tes the u.se of 
the f~ctor, e.9., corned beef hash ~s an examPle of a food 
whose Ph~ s i ca. l s ta. te is W.Sem i sr:, l id with di s.crete 
Particles*· · 

<2) For some foods it is difficu.lt for a.n indexer to select 
the Prof:' er comb i na. ti on of fa.ct or terri)s. For ext1.mP le, it 
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rrii9ht be obvio,.ts th~.t "Rhi'ne wine" is,. •Ta.ble wine*, bu.t 
the indexer mi9ht not re~lize tha.t tRlcohol fermented* · 
should be ll.5.ed in D3. Tre1.tfl'lent a.PP 1 ied to describ~ the 
fermentation~. 

For Precombined terMs the vocabular~ alwa~s shows the f~ctor 
values aPProPri~te for A. Product t~Pe, Bt. Food Source, B2. Part 
of Plant or animal and C. Ph~sical state, shaPe or for~. 
Additional descriPtors from other factors are shown a~ needed to 
index the Product information. For an examPle of PCT's, see Fi9ure 
2/3. 

2. 2 Hier4'.rch~ 

Equal\~ as imPortant as the identification of Me~nin9ful 
characteristics is the arran9ement of factor terms in~ hierarchic 
structure so that information can be retrieved at v~r~in9 levels 
of sPecificit~. In a Particular search one Mi9ht be interested in 
all Products with Peanut as the food source. In another, one mi9ht 
need Products with an~ nut as the food source. Or one mi9ht search 
£Pecificall~ for WVitarnin A addedt, more broad\~ for tVitarnins 
added*, or, still more broadl~, for tHutrient~ and/or dietar~ 
suPPleMents added*. These ~re all exaMPles of hierarchic~\ 
relationshiPs amon9 factor ter~s. 

Hier.!.rchicc1.l rela.tionshiJ!'s. a.re extreme\~ il'i\Port.a-.nt for 
searchin9. Hierarch~ is also a U$eful tool for disP1~~in9 the 
vocabular~ in a lo9ical wa~ so that it can be- easil~ comPrehended 
b~ both searcher and indexer. And fin~11~ it underlies the 
a99re9ation of numerical values when the food vocabular~ is used · 
in comPilin9 data. 

For these reasons all of the factors were full~ structured. 
Care was taken to include all useful hierarchical relationshiPs. 
CorresPondin9 to its man~ uses, for instance, field corn ~PPears 
under several broader terMs= 

under *Gra.i n* 
under fPlant used for Producin9 starch~ 
under *Plant used for Producin9 su9ar 

and under *Plant used for Producin9 oil or fat* 

ExcePt in A. Product t~Pe, a descriPtor ma~ be Pl~ced 
wherever 1 n the hi er4'.rch~ it describes ~- usefu. l su.bset of ,. f ia.ctor
term. In the hierarch~ of A Product t~Pe, however,• descriPtor 
l'i\a~ aPPear onl~ once; if that descriPtor see~s aPProPriate in more 
tha. n one context < a.s 1 n the examP 1 e of fie 1 d corn, a.bove) , a. 
choice must be ma.d~· a.s to t-,hich is the fl'lore imPort.!.nt. (See Fll.c:tor 
A. Product t~Pe for the reasons for this restriction and the 
exa.mP 1 e, t.Choco l a.te ca.nd~ *. ) 
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Ero,.d terrris ca.n b~ used to describe ver-~ 9er,eral 9rou.Ps of 
food Products, s.•J.c:h ,.s frozen ve9et&b1es. S1J.ch ,. 9~ner,.1 descriP
tion ca.n be rr,,.de rr,ore sPecific b~ u.s.1 n9 na.rro•.Je-r t'!rrris and/or 
add i n9 terffls frorri a.dd it i ona. l factors, ,.s s.een 1 n Fi 9ure 212. 

The hie-ra.rchic:a.1 relations.hiPs a.re c:orriPlel'l'lent~d b~ 3.dditiona.1 
cross references arrion9 factor terms, e.9., tPlant used for 
Producin9 Protein extract or concentratet -

Hil.rrower terrri 
H~.rro• . .Jer terrti 
Rel i'.ted terfl'l 
Rel a.ted t,:rm 

'-Alf~.lfaJf 
W.So~bea.n!f 
*Field cornt 
lt.Sesar<ae-* 

This indicates that an~ s~arch for Plant Protein sources 5hould 
emPlo~ It.Alfalfa* and *So~bean* and aver~ thorou9h search should 
use in addition *Field corn* and ,ses~l'l'le*· 

2. 3 ScoP e r,ot1:-;. 

The 1an9ua9e of the food field is not alwa~s Precise. Moreover, a 
factored vocabular~ contains man~ 9enera1 terms that require 
definition. ScoPe notes are therefore Provided for man~ 
descriPtors in order to achieve con~istenc~ in indexin9 and 
searchin9 and, PerhaPs more imPortant\~, to achieve the PurPose of 
a common lan9ua9e for the descriPtion of foods. 

2.4 Lead-in vocabular~ <entr~ vocabulari:,) 

For man~ of the factor terms in the vocabular~ there exist 
s~non~ms. For the 9uidance or indexers ~nd searchers these 
s~non~ms have bein included in the lead-in vocabular~. The~ aPPear 
in the alPhabetical lists with referenc~s to the descriPtors to be 
used Ce.9., Butterf~t, use *Milkfat*>· 

2.5 Vocabular~ disPla~s 

The vocabular~ is disPla~ed i~ a variet~ of for~ats, each 
aPProPriate for a sPecific PurPose: 

(1) Hierarchical <classified) disPla~s 

(1.1) 

These disPla~s show the 1o9ical structure of the vocab
~•.lar~. The~ Present this struct•J.re in va.ri:, i n9 levels of 
detail, from a broad overview to a full disPla~ includin9 
Precombined terms. 

Summa.r~ o•J.t line-

Lists the twelve factor headin9s. 
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< 1. 2) 

(1.3) 

Detailed outline 

Lists the twelve fa.ctor hea.din9s , .nd the first level 
of subordinate terms. This disPla~ Provides ~n over
vi e-11, of the conceP tt•.~ l s tru.cture or the voc1.b•J. l 1.r!:I • 

Full hierarch~, factor terms onl~ 

6 

This disPla~ is needed, in conJunction with the ~lPh~
betical index, for indexin9 and quer~ formul~tion. 

( 1. 4) 

It can be used as a checklist to identif~ all factor 
terms aPPlicable to the Product or quer~ ~t hand. 
It can also be used to view in their lo9ical context 
factor terms identified throu9h the a\Phabetic index. 

The disPl~~ can be Printed at four different levels 
of 9eneralit~ ~nd can even be custom-tailored for an 
individual\~ selected vocabul~r~. 

Full -hierarch~, factor value and Precombined terMs 

This disPla~ is consulted when further cl~rification 
about the use of~ factor v~lue is needed. It 9ives 
for e;.1.ch f a.ctor va. lu.e the Precol"flbi ned terms of which 
the factor value is a co~Ponent. 

<2> AlPhabetical lists 

The alPhabetical lists include factor values, lead-in 
ter~s, and Precornbined ter~s in a sin9le alPhabetical 
~.rri'.~. P.roa.d1:r, na.rro,.,,er s.nd related terftls s:nd s.coPe notes 
ma~ also b~ included. 

(3) DisPla~ of Pr~,:ombined terms. 

This disPla~ 9ives the f~c:tor values for selected Precom
bined ter~s. It is useful to exPlain the vocabul~r~ 
s.tru.ctu.re. 
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Fi 9u.re 211. Fa.ctors for the descriPtion of food Prod•J.cts. 

A. Prod•J.ct t~ Pe 

B. Food 1n9redient 

B 1 • Food s.01.1.rr.:e 

B2. Part of Plant or ~nimal 

C. Ph~sir.:al state, shaPe or form 

D. Pror.:essin9 oPerations 

Dl. De9ree of Pr~Paration 

D2. Cook in9 method 

D3. TreatMent aPPlied 

D4. Preservation method 

E. Packin9 or Packa9in9 

El. Packin9 medium 

E2. Container, wraPPin9 

E3. Food contact surf~ce 

F. User 9rouP/dietar~ char~c
teristics 

Derived from , . c~in,.tton of 
consumP t 1 on, fu net i ona. l , . nd 
Jtta. nu f a.ctu.r 1 n9 character 1st 1 cs. 

SPecies of P 11.nt or 1.nirri~.l, 
or chemical food source. 

Hot cooked, raw; P~rtiall~ 
cooked; f u.1 l ~ coot. ed. 

Cooked b~ dr~ or - oist heat; 
cook ecl , ... , i th fat i c,;,ok ed b~ 
mi crot,.til.VE'. 

Addi ti onc1. l P roces..$ i n9 s teP 5 . . • 
includin9 addin9 , s ubstitutin9 , 
or removin9 comPo ents. 

Primar!:I Preservati on method. 

Container m~teri~l , form, ~nd 
P o5-s i b 1 !:I other cha.r.t1.cter is ti cs , 
e.9., Glass tontai ner with 
ll.1 U.l'l'l i n1.,.fl'I 1 i d. 

The 51J.rf 3-C:e < s) ,.,,, i th which the 
food i!- in cont,.ct. 

Hu.rr,a.n or a.nim-!1.l: sPec:i,.1 
dietar~ ch~ractertstics. 
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Fi 91..tre 2/2. Assi9nfl'lent of f1.ctor terms. 

Food Product Nafl'le Fei.ctor Terfl'I Rs.si9ned 

A Bl B2 C 

Frozen ve9eta.b l e-s Ve9etable or Pla.nt, ----
ve9eta.ble Prod•J.c:t ve9eta.ble 

Froze-n lec1.f~ ve9e-t~.b l es Ve9et,.b 1 E- or Lea.f~ Lea.f 
ve9eta.ble Prod•J.ct. ve9etct.ble 

Qr..•.ick frozen lec1.f~ Ve9eta.ble or Lec1.fi:, Lea.f 
ve9eta.b 1 es ve9e-te1.b le Prod1J.ct ve9et.t1.b 1 e-

Quick frozen SF' i Tl.ti.Ch Ve9eta.ble or SP i na.ch Lea.f 
ve9etable Product 

QIJ.iCk frozen c1,.1.t 5-F' i na.ch, Ve9eta.ble or SP i na.ch Lea.f C1.1.t ., 
ca.rdboa.rd box v11:9eta.b le Produ.ct s.hort 

Pieces 

Qr..•.ick fro:z:e·n ctJ.t sP i na.ch Ve-9eta.b le or SP ina.ch Lea.f Cu.t, 
in b•J.tter sc1.u.ce, C!!.rd- ve9eta.b le- Prod•J.ct s.hort 
boa.rd box Piece~. 

Continued on n11:xt P~9e •• 
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Fi 9u.re 2/2. As.s i 9nrrient of f ,.ctor terl'fls C P , .rt 2) • 

Food ProdLtc:t H~.rrie Factor Term Assi9ned 

D1 D3 D4 E1 E2 

Frozen ve9eta.b 1 es.* Pit.rt i i!.11 ~ ---- Frozen ------
cooked 

Frc,zen leaf~ ve9e-t.a.b 1 e::. Pa.rtiil.11~ Frozen ------
cooked 

QLt.iCk frozen le~.f~ P ii.rt i ~.1 l ~ Quick ------
ve-9e·tas.b 1 es. cooked frozen 

Qu.ick frozen sP i na.r:h P~.rtiit.11~ Ch.t.ick ------
cooked frozen 

Q•.r.ick frozen c:1.1.t s.F' i n.:i.ch , P~.rtia.11~ Quick P a.P·erboar-d 
ca.rdbo~.rd box cooked frozen cont a. i TV:r 

QtJ.iCI< frozen c•J.t s.P i n.;.ch Pa.rtia.11~ Butter Qu.ick Packed P a.P er-bou··d 
i r, bu.tter sa.u.ce-, ca.rd- cook-::·d a.dde-d frozen in 9ra.- cont~.iner 
bo~.rd bo>~ "~ or 

sa.1J.ce 

WFrozen ve9e-t~bles ~re bl~nched (i.e., *P~rti~ll~ cooked*) 
befor e fre-ezin9. 
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Figure 2/3. ExaJll)le lt Coding form for fully factored precombined term Bean Curd. 

FOOD PROD-
UC.:l NAME __ .J!.~~-~UJY) ______________ ~------------~------------------------

A 

~1 

B2 

(; 

D1 

1J2 

D3 

1J4 

El 

E2 

E3 

F 

~COPE 
NOTE 

FPT 

FSlJ 

FPP 

FPS 

FPN 

FKM 

FTR 

FPV 

FPK 

FCN 

FCS 

FUS 

Precombined Term 
Source 

Xl262 
ldent. • 

Vegetable or vegetable _pJ:'oduct ---------- CODE 

Soybean--------------------------------- LODE 

-~~~1:..E:.~~-e_x_t_r__a_c_t_, _ _c_o_n_c_:E_t_!~_t.:_E.E_.!~E.!!l.!-.= __ -CODE 

-~~~~':.1:..~i!__'!_i_~~-s~o_o_t_h __ c_o_n_s_i~_t_:_!1_9.¥________ CODE 

Fully cooked CODE 

Al52 

B1452 -------------
C236 

El19 

Fl4 

Cooking method not applicable 

Treatment applied not known 

Preservation method not known 

Packing medium not known 

L~DE -~~~~--------

CODE 

CODE 

_<:.<:1:.1:.~~r:_~~-~r-~r-~j)_i_n_g __ n_o_t __ k_n_o~_!l__________ LODE 

Food contact surface not known CODE 

Human food, no age s_p cification, ------- COIJE 
regulardiet ' 

CODE 

CODE 

CODE 

CODE 

JOOl 

K03 

MOOl 

NOl 

P24 
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Figure 2/3. Example 2: Coding form for fully factored precoabined term~· 

FOOD PROD-
UCT NAME BEER ----------------------------------------------------------------

A 

B1 

B2 

(; 

D1 

I>2 

D3 

I>4 

Et 

E2 

E3 

F 

~COP~ 
NOTE 

FPT 

FStJ 

FPP 

FPS 

FPN 

FKM 

FTR 

FPV 

FPK 

FCN 

FCS 

FUS 

Precombined Term Xl201 ----------------- --------------Source ldent. 4t 

Malt bever~~e--------------------------- CODE Al95 ________ _ 

Barley---------------------------------- (;ODE ~l2JD _______ _ 
Germinated or sprouted seed _____________ CODE Cl02 ________ _ 

-~~'i~~~!..-~~":__"':_~~<:.~~i-~-'-~i_t_h_ ;~r{{~~!!e ___ CODE El 2 3 _______ --

Degree of preparation not known _________ CODE !Ql _________ _ 

Cooking method not applicable 

Alcohol fermented 

Preserved by filtration 

No packing medium used 

CODE §QQ1 ________ _ 

CODE ~~1~---------
CODE ~l~I ________ _ 

CODE !E~----------
Container or wrapping not known _________ CODE ~EE~---------
Food contact surface not known CODE NOl 

Human food, no age specification, regular CODE P24 -------------------------are"l:___________ -------------

-~~~~Q..ll.~t_~<i.~~.Jt.tsLt.i.ml.. ______________ CODE~~~~--------

CODE 

CODE 

CODE 
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8. Gener•\ Ru\e5 for Indexin9 

This chaPter discusses the 9~ner1.l rules for usin9 the 
F&ctored Food Voca.bul1.r» to index food Products at• \eve\ of 
f!'lodera.te det,.11 corresPondin9 aPProxirriatel~ to the infortraation 
1.va.i \1.b\e from ,. food Product la.be\ or reciPe or even an 

l 

i nsPection of the food Product. Cha.Pter 9 will eta.borate 9ener,.\ 
se·archi n9 ru \es. Indexers ,.nd searchers should read both ch,.Pters. 
The indexer needs to know how the resu.lts. of his or her work will 
be used in s.ea.rchin9. The sea.rcher l'llUst be farrii liar with ir,dexin9 
rules in order to de-veloP suitable f..ea.rch strate9ies. 

Ful 1 inforrri~.tion a.bout the use or individu.,.\ factors wi \ 1 be 
f ou.nd in the- chaP ters which f o 11 ow. Even rr,or-e sP ec if i c r-u l es for 
the u.se of ind iv i du.,.\ descr i P tors. a.re i r, their scoP e notes. 

8. 1. A 1 wa.~ s consu.1 t the hi era.rch i c1. \ 1 is t C tree s true tu re> when 
selectin9 descriPtors. It arr~~s in a \o9ica.1 framework the 
choices to be- considered. Consu 1 t the s.coPe notes of u.nfa.rrii 1 ia.r 
descriPtors. , 

Ea.ch of the E"le-ven fa.ctors in the voc,.bu.lar~ desi9n1.tes a 
cha.ra.cte·r is t 1 c of food Products, sL•.ch ,.s P rod1..1.ct t~ Fe, food so1J.rce 
or tre-a.trrient a.PP 1 ied. Within ea.ch factor, descriPtor2. , .re , .rran9ed 
1 n hiera.rchic orde-r. Ea.ch descriPtor is "na.r-r·ower" (i.e., rt1ore 
sP ec if i c > tha.r, the II broa.der" terll'l 1.bove it in the tree s. tructu.re. 
The user can rea.di \::, e-xP lore the fu 11 strl.•.ct.u.re b::, scanni n9 the
toP-level descriPtors ~nd fo\1owin9 each br~nch to its end. 

In soroe fa.ctors. a. descriPtor- ·rri~ be in 111ore tha.n one Pla.c:e in 
the hierarch::,. Field corn, for exarrtPle, is •oi1-Producin9", 
"sta.rch-Prodi..~cin9", a.rid "su.9a.r-Producin9", even thou9h f.Fie\d 
corn* is a. sin91e f1.ctor valu.e when used for indexin9. 

The hi e-rarch::, shows. the 1 ndexer broa.der, na.rrowe-r ,. nd 
r,ei9hborin9 descriPtors. He car, cor,sider a.11 ca.ndidate descriPtor!. 
1.nd se-lect the rrtost aPProPria.te one at the correct level of 
sPecificit::,. It is Pa.rticu.la.rl::, irriPorta.nt to sca.r, the- hierarchic 
s.tru.c:tu.re in fa.ctors. requ.irin9 ,.1 \ aPProPria.te va.lu.es. to be 
1 ndexed. These a.re: D2. Trea.trrient ,I.PP lied, E3. Food conta.ct 
s.•J.rfa.ce I a.T1d the die-ts.r::, char1.cteristics de-scriPtors i l'I F • Us.er 
9rou.P. Ir, *Bl. Food source-*, even thou.9h rriost P la.nt and a.nirria. \ 
na.rries ca. n be 1 oc:a. ted 1 n • n al P ha.bet ica.1 i r,dex, the indexer shou. l d 
confirfl'l that he ha.s. loc,.ted the fl'lost sPe·cific descriPtor b::, 
sea. nn i n9 the tree s tru.ctu.re. For exoiP 1 e, 1n~~.1 nu tf. 1 s subdivided 
into *En9li~h walnut• ,.nd If.Black walnL•.t~. t Cot"n* has *Field corn$, 
$PoPcorn,, , .nd f.Swe-et cornf., a.nd ea.ch of these ha.s. !:.fe\ low 1.nd 
white va.rieties. These Ma.::, be 1"11ssed i n a sci!.n of the a.\Phabetic 
list. 
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ScoPe note5 ~xPl•tn the ~eanin9 or the use of• descriPtor tn 
the context of the Factored Food Yoc«bular~. For examP\e, the 
l ndexer c,. n f 1 nd oL•.t wh,. t P rodltcts fa l \ under t.C1.cJ.o or choco \ • te 
Productf. a.nd wha.t Products f• \ \ under t.C1.ndi:1t, or ,.t wha.t r,.t 
\eve\ ,. cheese s.hou \ d be indexed b~ f.F at Part i • 1 1 ~ removed*. Thu.s 
the indexer should consult the scoPe note if there is the 
s l i 9htest dou.bt ,.bout the use of c1.n u.r,fa11ii 1 la.r descriPtor. 

8.2. To full~ describe• food Product, use,. descriPtor from each 
factor, followin9 the sPecific rules for that factor. In two 
f~ctors - D2. Treatment aPPlied and E3. Food contact surface - and 
also for the dieta.rl:I cha.r,.cteristics in F. User 9rouP, use 1.11 of 
the aPPlicable descriPtors. 

The rule "at least one descriPtor from each f~ctor" enlures 
that the indexer does not overlook a~Plicable descriPtors. It ~\so 
Per~its automatic checkin9 of indexin9 co~Pleteness. ExamPle= 

I r,de-xe·d P rod•J.ct : ."APP le Juice, c~. nne-d ( 91 a.ss bottle> , u. nswe-et,ene-d" 

A. Prod~ct t~Pe= 
Bl. Food source: 
B2. Part of Plant or animal 

C Ph~sical state, shaPe 
or forrr, 

D1. De9re-e of PreParation 
D2. Treatment aPPlied 
D3. Preservation ~ethod 
El. Packin9 ~edium 
E2. Container or wraPPin9 

E3. Food contact surface 
F. User 9rouP 

Fruit ,iu.ice· 
APPle 
Fruit or berr~, Peel Present, 
core, Pit or seed Present 
Liquid, low viscosit~ 

Fu 11~ cooked 
Sin9le stren9th; Unsweetened 
Sterilized b~ heat, canned 

Glass container, ~luminurn lid, 
P 1,.stic 1 i ni n9 
Gla.ssi Pla.5-tic 
Human food, no a9e- sPecification, 
re·9•J. l ~.r di et 

A set of descriPtors, sPecific for each factor, is Provided 
for instances of "not known", "not used", and "other". 

8.3. Use each factor indePendentl~. 

~lhe·n se l ecti n9 , . des er 1 F· tor f rorn a f a.ctor, the indexer needs 
to con::-i de-r wha. t that fa.ct or is i ntende-d to , .ccorl'IP 1 i sh. He shol'.1 d 
not be- concerned for the rriornent 1.o.•ith desct"iPtors a.ssi9ned in other 
factors, even when these overl,.P in me.a.ninQ the descriPtor under 
consideration. ExamPles of overlaPP in9 descriPtors: 

R. Prod•..i.ct t~ Pe 
D2. Trea.tr,,ent ,.PP 1 ied 

T a.b 1 e- wi ne 
Al coho l fermented 
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R. Product twP~ 
D2. Treatrr,e-nt aPP 1 ied 

D3. Preservation rrie-thod 
D2. Treatment aPPlted 

R. Produ.ct t~Pe 
B2. Part or Portion 

E2. Container or wra.PP i n9: 

E3. F c•od conta.ct s•J.rfa.ce : 

Bakerw Product, ~weet~ned 
Sweetened with su9u' 

Preserve·d b::a $Alt i n9 
s,.lted 

Milk or milk troduct 
Milk 

Plastic container, ri9id or 
semiri9id,alu~inum lid 

Pol~eth~lene; Aluminum 
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This. rule simPlifies the work of the indexeri when 
considerin9 one factor, such as D2. Treat~ent aPPlied, the indexer 
ne-ed not check to se-e whe·ther a. de-scr i P tor, su.ch ,.s *A 1 coho 1 
fermented*, is irriPlied b~ the descri~tor assi9ned in A. Product 
t~Pe. 

8.4 Index as sPecificall~ as the vocabular~ Perrriits. , 

The- ob J ect i ve e·xP ressed a. t the s ta.rt of this chaJ> te·r w,.s to 
ir,de-x a.t a leve·l of rr,oderate detail, corres.Pondin9 to the 
information ~vailable froM a food Product label or a reciPe. When 
such detail is Present, it should be indexed to the extent 
Provided b~ the vocabular~. To do otherwise results in loss of 
information that should be retrieved in searchin9. 

Of cou.rse the a.rr1ou.nt of i nforrria.tior, a.vai la.b le i nflu.ence-s the 
sPecificit~ of i~dexin9. For exarriPle, consider~ sa~Ple Product 
that is a bread. The factbr bein9 considered is tPart of Plant or 
animal*· Assu~e the indexer can determine that the bread is made 
from 9rain without skin and without 9erm: the descriPtor is ,seed 
or kernel, skin removed, 9errn rerrioved*· likewise, if the indexer 
Cil.ra deterrili ne th~.t the skin wa.s rerrioved a.nd the 9erm is Preser,t, 
the descriPtor is *Seed or kernel, skin removed, 9erm Present,. On 
the other hand, if the indexer has definite information onl~ about 
the- skin - it w~.s reri)oved - bu.t he ca.nnot deterrl'li ne whether the 
9err'1 is Present, he ca. n a.ss i 9n on l ~ the broil.der- de~.cr i P tor W.Seed 
or kernel, skin removedt. If the indexer has no definite 
information either about the skin or about the 9erm, the best he 
can do is to assi9n the broader descriPtor *Seed or kernelt. 

Reasonable assumPtions should be m~de - oran9e Juice is 
surel~ a. W.Fru.it Ju.ice* with W.Ora.n9ef. as its ori9in. However it 
ca.nnot be indexed a.s If.Frozen* or lt.Reh~dra.ted* unless the la.be\ or 
reciPe so indicates. 
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8. 4.1 If ,. cha.r,.cter1stic of , . food Prod1..tct cannot be ~><Pressed 
sP ec if i cal l lll b~ ,. descr-1 P tor cu.rrent l Y in the voc1.bu. t ,.r~ , 
then us.e the l'tost sPecific descriPtor av,.i \1.ble. 

4 

Cons i de-r, for exa.fl'IP le-, , . P rodu.ct that is P rei-erved bY 
cr~o9e-nic fre·ezin9, which 11. not a descriPtor. It is q kind of 
"q•J.ick fre·ezi n9"; therefore the descrlPtor f.Quick frozent should 
be used. If the Product is frozen b~ a new ftlethod such that none 
of thcs· dt:scr i P tc,rs l is ted u.nder tF rozent. 1 s a.PP 11 ca.bl e-, u.se the 
des.criPtor t.Froze·nlt.. If the Prod•J.ct does not fa.l l u.r,der ,.n~ of the 
MaJor subdivisions of *D3. Preservation l'tethod*, then the index 
term is *Preserved b~ other method*· 

The factor headin9 itself is never used in indexin9. If 
"(factor headin9), other" is not a descriPtor, the ~aJor 
subdivisions are ~11-inclusive and the indexer should be able to 
select the aPProPriate descriPtor frofl'I them. 

8. 4. 2 R broa.d descr i P to_r is used for index i n9 on l ~ when: 

--not e-nou9h information is available- to decide on~ More 
sPecific descriF'tori 

--the descriPtor ne·eded is not c1.va.i la.ble ir, the voca.b1J.la.r~; 
--th-= rrod1J.ct is a fl'lixtu.re of Parts or a. rf'lixtu.re of differ-

ent size Pieces and~ sPecific descriPtor for~ fl'lixture is 
not ~.va.i la.ble. 

8.5. For a ~ixture or other multiPle-value character istic, use the 
sPecific descriPtor if available; if not, select a descriPtor 

. a.ccord i n9 to f c1.ctor -sP ec i f.i c ru 1 e=·. 

Rules 9overnin9 the indexin9 of these l'tultiPle-value 
ch~.ra.cteristics a.re in Cha.Pter --. The sPecific fl'tixt 1..1.re t-=rrns for 
each factor are listed in s ubsection -.5 of the aPP r oPri~te 
chc1.Pter. 

Su~mar~ of the 9enera.l indexin9 rules= 

1. Alwa~s consult the hierarchical list <tree structure) when 
select i r,9 d1:·$.cr i P tors. It a.rra.~ s 1 n a. l o9 i ca. l fra.me•.a.1ork the 
cho i C€·s to be cc,r,s. i de-red. Consu. l t the !:-COP e r,ote-s. of •J, nf a.rr, i 11 a.r 
di:·scr i P tors. 

2. To ful 1~ describe a. food Produ.ct, use a. descriPtor from ea.ch 
factor, fo 11 Ol•J i n9 the s P ec if i c rules for tha.t fa.ct or. In two 
f a.ctors - D2. Trea.trrient a.PP lied , .nd E3. Food conta.ct s•J.rf,.ce - ,.nd 
,.1 so for the- di eta.r~ cha.ra.cter is.ti cs in F. Us.er 9rouP 6 use a 11 of 
the aPPlicable de-scr1Ptors. 

3. Use each factor i ndeP ende-ntlY. 
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4. Index as ~Pecific~\1~ as Possible. 

4.1 If a cha.r-acteris.tic of ,. food Produ.ct cannot be exPre!:.!.e-d 
sPecifica\\~ b~ a descriPtor current\~ in the voc~bu\a.r~, 
then use the ll'los t s.P ec if i c des er- i P tor a va. i l a.b 1 e. 

4.2 Use a broad terll'l in indexin9 on\~ when: 

--not enou9h inforll'lation is available to decide on~ 
ll'lore s.Pecific descriPtor; 

--th~ sPecific descriPtor needed is not available 
in the· voc<'.bu 1 a.r~ ; 

--the Product is. a ll'lixture of Parts. or a. ll'lixture of 
different size Pieces and a sPectfic descriPtor for 
a ll'lixture is not availabl~. 

S. For a ll'lixture or other ll'lultiP\e-value characteristic, use the 
sPecific descriPtor if available; if not, select a descriPtor 
accordin9 to factor-sPecific rules. 
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q. MIXTURES AHD OTHER MULTIPLE-VALUE FOOD PRODUCTS 

In exP 1,.1 n i n9 the use of the vocabu 1,.r~ this fl\a nu1. l 9ener,. \ l 11 
el'l'1Plo~s exarraPles ba.sed uPon 1.PP1~in9 • s1n9l~ factor v,.lue to ,. 
s i n9 le cha.ra.ct.er 1st i c, s i Tice these ,.re the ones rrios t frequent 1"' 
encountered. However there are i nsta.nce~ of fl\U l tiP 1~ 
characteristics bein9 combined in a sin9\e descriPt.or, such as 
*Peas and carrots*· Because the rules for handlin9 rriultiPle 
cha.ra.cter is ti cf., or "mi xtu.res" , differ from one f 1.ctor to 1.. r,other, 
the~ a.re- surr,rt,arized he-re for the convenience of those who use the 
voca.bu 1 a.r::1 • 

T~Pica\1~ a mixture consists of two to four si9nificant 
comP c.rients of the sa.l'l',e k ind l.Jhen these a.re- •J.sed to9e·ther in ,. food 
Product. Exa~P\es include mixed ve9etable£ Ce.9., *Carrots and 
Pe-as* or •succotash*) and 9round meats for fl\eat loaf (in Bt. Food 
source, tCatt\e and swine and calft). Treatin9 these as fl\UltiPle 
i n9re-dients Provides more i nforft',a.tion for 1~.ter re-trieva.1 tha.n if 
on\~ one in9re-dient is recorded. An~ coMbin~tion of 
characteristics, such as two or more Parts CtPod and full-size 
se-ed, mi xtu.relf.) , Ph~ s i ca 1 shc1.P es < *Who 1 e a. nd P i ecest. > , or Pa.ck i n9 
media Ct.Packed in oil ~nd vine9ar*>, ma~ be handled in the same 
wa~. Therefore the food vocabular~ includes sPecific descriPtors 
for frequentl~-used mixtures and other multiPle-value 
characteristics. These sPecific factor terms should alwa~s be used 
for fl)ixtures, when available. If no mixture descriPtor i$ 
available, one of the followin9 wa~s of indexin9 should be 
ert,P 1 o~ ed : 

<1> In Bl. Fo~d Source, index the first CPredo~inant) in9redient 
and add other in9redients as directed under t.In9redient added* 
<D2.Treatment APPiied). This is the usual wa~ of indexin9 
mu1tiP1e-in9redient food Products. 

C 2) Index the most sP ec if i c bro~.der terr11 which 1 nc 1 ude-s the 
individual cha.ra.cteristics. This is done in B2. Pa.rt of Plant or 
ani~al and inc. Ph~sical state, shaPe or form. For exaMPle, a 
mixture consistin9 of leaves and roots is indexed under *Root, 
stem, leaf or flower•. 

(3) Index on\~ the ~re-dominant characteristic. MultiPle 
~.ssi 9m<,e-nt is not Perl'l'li tted. This is done in A, D3, Et ,.nd E2; 
~.1 so for the- u.s.er 9rollP s (but not di eta.r~ char,.cter is t 1 cs) i T, F. 
When i ndexi n9 rri•J.1 tiP le cook 1 n9 tirraes (Dl. De9ree of PreP,.r,.tior,>, 
~lwa~s use *Partial\~ cookedt. 

<4> Index multiPle individual characteristics, as man~ as needed. 
This i!t Perr,,itted on\~ in D2. Tre-a.tment APPiied, in E3. Food 
Conta.ct St.•.rf a.ce·, s. nd in F. User GrouP ID i etar~ Use for di eta.r::, 
characteristics. 
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The "tri 1 xtu.re" des er 1 P tors 1.r~ \ 1 s ted in f'u. \ \ 1 n the cha.P ters 
on individual factors, alon9 with details of tndexin9 in these 
fa.ctors. The~ 1.re I.Ufrlrriarized here. 

A. Product T~Pe. 

A r-,ixt.1.1.re of Product tl:.4Pes occu.rs when sever,.\ Produ.cts 

2 

be l on9 i r19 to different tl:.4 P es 1.re corrib i ned or P c1.ck a. 9ed to9ether as 
in a *Sandwich* or in *Multicofl'IPonent frle~lf. 

Bl. Food source. 

SPecific descriPtors for frequent\~ used food source triixtures 
a.re listed in the cha.Pte-r for B1. Food source. The a.PProPria.te 
sPecific ~ixture descriPtor is used if 6ne of the comPonents is 
the first in9redient and the other corriPonent is also a si9nific~nt 
i n9re-die-nt <second, third or foLtrth). 

Mi xto.re-~ not l is ted a.re indexed bl:.4 the sP ec if i c de-scr i P tor 
for the first i n9red i e·nt < the rr,a. J or corl\P onent of the rwi i xture > 1 n 
cor<,bi r1a.tion with the a.PProPria.te des.cril=·torCs) frol't'I *Food added* 
<D2. TreatMent a.PP lied), fol lo•.Ji n9 the rules 9iven there. 

B2. Part of Plant or anirwial. 

The followin9 sPecific Mixture terrl\s are Provided, as 
required for frequent\~ used col't'lbinations= 

Gerrti a.nd bra.'n 
Pod ~nd full-size seed, l'l'lixture 

The·~--= Ccln be u.s~d for roixt•J.res of different Pa.rts of the sa.Me 
Plant or for different Parts of different Plants. Intact Plant 
structures which contain various P~rts <e.9., Pod containin9 
full-size seeds) ~re not considered Mixtures. 

For other r<tixtu.res u.se the brc,~.d term thi'.t i nclu.des the Parts 
in the rriixtu.re. 

C. Ph~sic~l state, shaPe or forr<t. 

The de-scriPtors ~rovided for sPecific ~ixtures ~re listed in 
the cha.P ter e·xP 1 °". i rii n9 Ph~ s i ca. l s ta. te. For other l't'I i xtur-es u.se the 
bro-c1.der terr<t tha.t i nclu.des both cortiPonents. 

DL De9ree of PrePa.ra.tion. 

The- onl~ t~Pe of Product to which one rr,i9ht wish to a.PP ll:I 
rl'lore- th".n one descriPtor frorri this r,.ctor is ,. Prod•J.ct with 
r<tl•. l ti Pl e comP onents. which va.r~ in de9ree of cook i n9. Su.ch , . 
Prod•J.ct is 1 ndexed b~ ,Pa.rtia.11,:, cookedf. ·see the scoPe note fo r 
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*P ,.rt i al 1 ~ cooked* l n ,...,.nua 1 cha.P ter D 1. 

D2. Trea.trtaent APP 1 ied. 

rlu.ltiPle individv.al cha.ra.cteristics - as Ma.n~ a.s needed -
should be indexed. 

D3. Prese-rv,.tton Method. 

Pre-servc1.tion 1Y1e-t.hods a.re t~P ica.11~ seque-nti,.1 r.a.ther thim 
coexist i n9. On l ~ the P re-dorfJi na. nt rriethod shoo 1 d be t ndexed. 

E1. Packin9 MediUIYl. 

The followin9 sP~cific IYlixture descriPtors a.re Provided= 

*Packed in vine9ar and oil* 

*Pa.eked in vine9ar with su9art 
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Otherwise, if there are- sever~l Pa.ckin9 ~e-dia. Ce.9., Pe~ches 
Pc1.cke·d ir, S!:lruP 1J.•ith nitro9e-n in the hec1.d=-Pl'.ce), the· Predomin".nt 
~edium is indexed. 

E2. Cont~iner or Wra.PPin9. 

I nde-x the Pr i rr,c1.r~ cor,ta. i ner. Ami other conta. i ner s.hou. l d be 
indexed onl~ under E3. Food Co~t~ct Surface. 

E3. Food Cont.a.ct Surf~ce. 

Index a.11 r,·,a.ter i c1. ls "-' i th •...ih i ch the- food corr,es i r, cont~.ct. 

F. User Grou.P ID i eta.r~ Use. 

ML•.\ ti P 1 e u.se-r 9rouP s a.re not i ndex-=-d. However, s.11 sP e-c 1 ia. \ 
di e·t".r~ cha.ra.cter is ti cs ~•hi ch are ,.PP 1 i ca.b 1 e sho,.•.1 d be indexed. 
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A. Product TwPe 

The Product t~Pe is t~ focal Point in d~scribin9 or d•finin9 
a food Produ.ct. One s1.llls "This Prod•J.ct is a •Bre1.df." or "Thia · 
Product ls ,. lt.Beve-r,.9ef.". To i ntrodu.ce ar.ore detail,· one caua l ifiea 
the food c:kscriPtion b~ addin~ de~criPtora frOfrl other fact.ors: 
"This is • lt.Bre,.dt rr,,.de fro"' •whe,.t• usi n9 the •seed or kernel 
with br,.n and with Cierfl'lt.. It is tFul h• cooked* and it is tHurrian 
food, no a9e- sPecific1.tion, re9u.l1.r diett..• 

The hier1.rchlll of Product tlllPes Provides a sufrlrrl&r~-ltvel 
divisior, of food Products th1.t in certain 1.PPlic1.tions can be use, 
-..,i thuu.t an:::, othe-r f ,.ctors. For food Production st,.tistics or for \ 
re9i5tra.tion of food rr,~.nu.factu.ri n9 est1.bl ishrtte-nts, for i nst,.r,ce, 
food Prock.•.cts tt,i9ht be de·scribed onl~ , .t this level. Even at its 
~ost s.Pecific, th~ Product t~Pe alwa~s describes a food class, 
s.u.ch , .s *Cure·d cheese·*, •Fruit Ju.ice*· lt.Sa.11.dlt., or •c1.nc:illl*, r,.ther
th~n an individual variet~ of food. 

Prodv.ct t~Pe is concerned with ,. food Product as 1. whole -
its rt1a.n•J.f • .ct•J.re· ar,d ftl1.rketi n9 - its cc,r,su.rtts>tion. Ii 

Use or consufl'IF'tion cha.racteristics - such 1.s the nutrient /; 
Prof i 1 e ., the- P urP ose of di s.h or dr i l'lk < e. 9. , *Desse-rtt, •A 1 coho l i c 
bever,.9e*), the- occ,.s.ion 1.t which the food is used <•.9., tSna.ck 
food*)·, &nd its u.s.e in Pres:-a.rin9 l"lore cori)Plex foods Ce.9., 
•Fl~vorin9 or se-asonin9*) - Pia~ ke~ roles in definin9 Product 
t~S:-e·s. 

Of eq1,u•.l ifl'lPort,.nce , .re cha.ra.cteristics rel,.ted to 
r,11 n,.1. f c1.cture ,. nd ftlcl.rk et i n9 < e·. 9. , it.D,. i r~ Product•, f.Conf ect i on~r~ f., 
•Hi€ i'. t or l'l'le· a. t P rodu.ct*) • The-se- de·f i r,e· P rodi.•.ct t~ P e·s. tha. t have in 
comr,·1on P 1~.nt or , .nifl'la. 1 ori 9i n 1.nd/or r,,~.nufacturi n9 Processe-s 
a.PF' 1 ie·d. 

Food 9rc,u.P s de·f i T,e-d b~ u.se a.r·e s. i rrai 1 a.r· to those- de-f i ne·d b::, 
"''· r1u. f a.ct•.J.r·e-. Thu.s. both a.sP e-cts ca. n be- , .ccor,,rl'loda. ted in a. corrirr,on 
cl~ssification th~t suPPorts food consumPtion surve~s and studies 
b~se-d on them as well as the- collection of food Production 
st,.tistics a.r,d the· re-9istr·a.tioT, of food IW'lai.nufa.cturi n9 P la.r,ts. 

Bee.a.use- an~ Product t~Pe de-scriPtor ar.a.~ be- associa.ted with 
am, P 11.nt or , .nil"la.l ori 9i n <s.ee !1 Food source 1.nd B2 Pa.rt of 
P 11.nt or &r,irr,a.1), the food voca.bu la.r::1 encour·a.9e-s , . wide- r1.n9e ·. of 
COl'lbinations, both u.su,.1 Ce.ca., tFruit Jel h,t. with $Gr-a.Pet and 
•Fruit or be-rr~•> ,.nd u.n•J.su., .1 (tYE·9et,.ble or ve9eta.ble- Product• 
with •or~e* ,.nd *Lea.flt.). This. aw.a.ke·s. it Pos.sible to retr ieve all 
Products of , . 9ive·T, t~Pe, re91.rdle5s. of ori9in 1.T,d , conver~l~, 
1.11 Products with,. 9ive-r1 ori9in, re9a.rdless of t!d Pe. 
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R.1 Definition 

Food 9rou.P h1. vi n9 cofl'1fl'lon cons.urriP ti on, fu.nct i on,.1 , .nd 
rria nu f 1.c:tur i n9 char,.cter is ti cs, ~. 9. , tFru it or ve9etab 1 ~ P roductt i 
tDair~ Product*; $Confectioner~,; ,PrePared food*· 

R.2 Structure 

Produ.ct t~ P es de 1 i nea te food 9rouP s whose rriembers sh.a.re 
cert~in characteristics. These definin9 char~cteristics are= 

- consv.mPtion ·ch~.racteristics, which deterrriine the use of 
the food Product. 

- characteristics imParted b~ fl'lanuf~cturin9, such as cookin9, 
curin9, extractin9, concentratin9, se~sonin9 or sweetenin9. 

- Plant or animal ori9in Cat the summar~ level). 

Be-ca.t..•.se Produ.ct t~Pes a.re defined b~ a.PP 1~ i n9 these three 
different characteristics, sofl'letifl'les simult~neousl~, the structure 
is not ea.s::1 to determine. However ea.ch of the characteristics ca.n 
affect the- use of the food Product and thu.s col lec:tivel~ the~ 9ive 
rise to use-oriented Product t~Pes. In this ~anner the food field 
has evolved,. consensus on broad food 9rouPs to serve the needs of 
cons•J.rriers, i ndustr~, distribu.tors, researche~ a.nd others. 

Prod•J.ct t~Pes cu1 be sePa.rated i nt..o two broa.d 9rouP i n9s based 
on whe·ther the food Product's use is or is not related to the 
animal/Plant ori9in of the Product: 

A. Product t~Pe-

GrouP 1. Us~ related to Plant or animal ori9in 

Meat, Poultr~, seafood or related Product 
Da.ir~ Proclu.ct 
E99 or e99 P rod•J.ct 
Fruit or ve9etable Product 
Grain or starch Produ~t (includes baker~ 

and other Pr-eF'a.red 9rai n Products) 
Nut or nut Product 
Cacao or choco 1 a.te P r-odu.ct 

GrouP 2. Use unrelated to ori9in 

Bever~.9e 
PrePared food Product 
Sna.ck food 
Confect i oneri:1 . 
Dressin9, condirrient, 9ra.v~ or sauce 
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S~et~nff' 
Flavor or s~asonin9 
Food f.dditive 
Color f.dditive 
Refined or P1.rtiall» refined food Product 

Rt the- t,ro,.des.t level Produ.c:t t~Pes ch,.raeterized b~ anill'la\ 
or Plant ori9in ,.re- r _ou9h1~ comr:-1.rable to t~ ••jor food 9rouPs 
tr,.di t -iona l 1~ de1-cribed b~ nutritionists. Rt 1. s.omewh,.t ll'lore 

3 

s.F' ec if i c 1 eve· 1 these Product t~ f.' e·s ref 1 e-ct "" ,1 or i ndL•.s tries < e. 9. , 
$Me·a.t or trie·il.t Product* and *Frut t or fruit Product•> (see RPPendix 
to this section). 

Cha.r,.cteristics. irr,Pa.rted b:::1 rr,a.nufacturi n9 1.re· seen in the 
s,.1.b9roL•.Ps., sw:h as *CL•.red rr.ea.t* ,.nd t.Fruit jl•.ic~f. Prodi.•.ct 
a:n,.lc•9s1 sv.ch as nond~.ir~ crea.r,,er, ,.re 9rOlt.Pe-d he·re- with the·ir 
ori 9i T,1. ls.. bec,.1.1.se- of comr.-,or, use· c:har1.cterist.ics. 

The ~.ecc,nd bro~.d 9ro1.1.P i n9 i nclu.des Products. whos.e uses , .re 
unrel~ted to their ori9ins. Their definition is b~sed 
Predomin~ntl~ on use. 

A. 3 Use· 

Si nee di ff ere·nt er i ter i , . are u.sed s i IYIU.1 ta. neou.s 1 ~ to subdivide
A. Prod•.•.ct tl:I Pe-, the res.•J.1 ti n9 c 1 a.s~.e-5. of·ter, o·v-er 1 a.P , so tha. t a. 
food Product "'i9ht be considered to belon9 to two classes. For 
-ex~~Ple, Potato chiPs ~i9ht be considered both a ve9et~b1€ Product 
a:nd I . snack food.; l:fet onl~ one A Prod•.1.ct t~Pe· dE-scriPtor trill.::, be . 
a.s.s.i 9ned. This. Pt.•.ts the- i nd-=·xer in e1. qL•.~.nd~.r~: which of tt...1c, 
~F'Plicable Product t~Pes should be used. The 9enera1 rule is= Use 
a. Product t~Pe whose defi T1i tion is bll.s-ed Predoffli n,.nt 1~ OT1 use· i r, 
Preference to a. Prod•J.ct t~F'e whose· defi ni tior, is rela.ted to food 
source. Thus. the· s:>rc•d•.1.ct t~Pe for Pot,.to chi ts is. *Sn1.ck food!t: 
rather th~n *Ve9etable or ve9etable Product*; the Product t~Pe for 
che·rr~ F' ie· is *Pief <under f.B~.ke·r~ Product-*) r·~.the·r th~.n t.Fru.i t or 
fr•.•. it P rc,d1.1.,:t*. 

Excettions to this 9ener al rule are- noted in scoPe notes : a 
*Fruit Juice* <classed under tFruit or fruit Productf ) is not 
indexed as a *Bever ~9e* ; Plain or ro~st€d Peanuts, even if P~cked 
fc,r e1. ve--r,din9 r,,~.chine , shc,u. ld be· indexe·d a.s *Nut or- T,ut Prod•J.ct*, 
not a.s *Sn~.ck food*· If no sPe-cific in::.t.ructions. ,.re· Provide·d in 
a. s.coPe- note.. u.se- the 9enera.1 ru. le·, fl'1a.k i r,9 exce-Ptior,$. a.s Jud9r,,e·nt 
di c:ta.te·s. 

The Prese·nce· of descriPtors tha.t denote Pl,.nt or a.rairria.1 
ori9in in both R Prod1J.ct t~Pe a.r,d Bl Food sou.rce/B2 Pc1.rt of Pla.nt 
or ~.nil'Wlat. l hai.s. i1Y1Por-t,.nt consequ.er,ces for ~'='archi n9. For exa.rtiP le, 
,.,.,t-ae-n se-<'.rchi r,9 for a.11 Pror.:h.1.cts. ,.-,a.de- P rir,-,..i.r i l~ of e99$.~ de, not us.e· 
$E99 or e99 Productt; use the· *Pa.rt of , .nim~.1• descriPtor f.E99*· 

. .. · ... . ·- ·:. : ·. · .... ·-· : . 
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This wi 11 not retrieve eviE·r~ t.E99 or e99 Product* - sorrae e99 
F' rodLt.cts, such as IV'ler i n9u.e-s, "''·~ ha. ve s.u 9a.r ll.S the firs. t 
i n9redient, while others fl)il~ b~ a:oa. lo9s.. On the other hand, $E99$ 
roa~ retrieve some *Dessert• Products. From the Point of view of 
F'rod•J.ct t~Pe, *E99 or e99 Prc,duct* OR t.PrePa.red e99 disht is. a 
9ood quer~ formulation; include *E99t co~bined selective\~ with 
Product t~Pe descriPtors from 9rouP 2, if desired. 

A.4 Hot known, not done, other 

*Product t~Pe, other* 

Use ver~ selective\~; normall~ it should be 
Possible to determine at least the broad 
cate9or~ for a Product. 

There is no factor value for "Product t~Pe not known" 
beca~se it should alwa~s be Possible to determine the 
Product t~Pe, at least at a 9eneral level.There is no 
fa.c:tor va.lue for "no Prod•J.ct t~Pe·" be-ca.use ever~ Product 
is of ~- t~Pe-. 

A.5 Treatm~nt of mixtures 

A r,, i xture· of P r:-od•J.c:t t~ i::· e·s occurs ·~he·,1 sever .a. l P rod•J.cts. 
be· lon9i r.9 tc, di ffe-re·nt t~Pes a.re combined or Pa.cka.9ed to9ether a.s 
in a. *Sa.r1d1.,,ich* or in a. *ML•.lticor.-,i=-or,i;·nt r.-ie?.13~. If no f.actor te-rlll 
has been assi9ned for such a combination, i~ should be ind~xed ~s 
a.PProPri~.tE· for the· ,..,a.,ior cori,Por,e·nt. 

4 
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RPPendix. Hiera.rchfca.l structure of R. Product T=a,Pe. 

A. Product t:!IPe 

fllea.t, Poultr~ .. seafood or related Produ.ct 

Me· a.t or ariea.t P rodu.ct 
Cure·d l'l'le a. t 
Meat Product analo9 
Sa.u.sa.9e or re 1".te-d Prod•J.ct 

Poultr::, or Poultr~ Product 
Pou.\ tr::, P rodu.ct a na.1 o9 
Po•J. l tr::1-ba.sed sa.usa.9e· 

Sea.food or sea.food Product 
Se a.food P rodu.ct a na.1 o9 

Da. i r~ P rodw:t 

Cheese or cheese Product 
Ha.t.u.ra.1 cheese 

Cured cheese 
Ur.cu.red chees-=· 

Processed cheese Product 
Co 1 d Pa.ck chee=-e- P rodw:t 

· Pasteurized cheese Product 
Cheese Product ana.1o9 

Frozen d,a1. i r~ dessert 
Milk or milk Product 

Cultured milk Product 

Milk or milk Product analo9 
Butter Product analo9 
Crea.rri Pr ocfo.ct a.na. lo9 
Mi H: a.na.lo9 

E99 or e-99 Product 

E99 P rod•J.ct. a. na. l o9 

Fru.i t or ve9e-ta.b 1 e P rod•J.ct 

Fru.i t or fru.1 t Product 
Fruit bu.tter1 Jell~ .. Preserve ••• 
Fruit Juice 

Ve9eta.b le or ve9eta.b le Product 
Ve9e·ta.b l ~ J •J. ice 
Ve9etable Pickle 

• 
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A. Product t~Pe (continued) 

Gra.1 n or st,.rch Prodlict 

Mi 1 led 9ra.i n or star·ch Product 
PreP,.red 9rai n or starch Product 

Ba.k er~ P rodu.ct 
Ba.ker::.c Product, sweetened 
Ba.k er~ Product, unsweetened 

Brea.kfast cereal 
f1aca.ron i or noodle Product 

Nut or nut Product 

Cacao or chocolate Product 

Cacao or chocolate Product analo9 

Be·vera.9~· 

Alcoholic bevera9e 
Distill~d sPirits 
M.a-.1 t bevera 9e 
Wine 

Honalcoholic beve-ra9e
Soft drink 
Ste-ePed bevera9~ 

Pre-Pared food P~oduct 

Dessert 
Mea. l reP la.cement 
Multico~Ponent ~eal 
Pii.sta. d i s h 
Pie, P~str~ or Pizza 
PrePared e99 dish 
Sal~.d 
Sandwich 
SouP 
Stew or hash 

Sna.ck food 

Confectioner:a, 

Candl::I 
Decorati on 
lcin9, f r ost in9 
Sweet s auce or toPPin9 

6 
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A. Product ti:,Pe <continued) 

Dressi n9, condiment, 9r,.vl:I or sa.•J.ce 

Condiment or relish 
Dressin9 for food 
Gravi:, or food 

Sweetener· 

Nonnutritive sweetener 
Nutritive sweetener 

Flavor or se~sonin9 

Fla.vori n9 
Salt or salt substitute 
SPice or herb 

Che-,..., i n9 9u.rr, 

Food a.dditive 

Color additive 

Re-fined or Partialli:, refined food Product 

7 
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B. Food Ori9i11 

B 1 • Food Sou.rce-
B2. P ._,..t of Pl a.rat. or An i r,,a.1 

Thi:· I: fa.i=t.•:'.\r~ de·scribe· the· ori9i ·r,(s) of th~ foc,d, 
~-P e·c if i ca. l 1 ::.i l\•h.a-. t P la r,t, ~-n i rit~. l , or che-r.-, i ca. l source< s) it co~e-s 
f ·r,:,r,·, a.nd., fci:-· ~. f·lar,t or a.nir.-,a 1 s.c,u.r·ce·, wh~.t Part is. •J.se-d. 

Th€· c,r·i9ir1 c,f a. sir,·,P1e· foc•d <e-.9., whe·at flo1.•.r, an ~.F'Ple·, a. 
la.r.-,b chc,f· .• orc.n9e- ,ill.ice) c~.n be inde·xecl cOfteJ:'le-te·l~ b::,. a 
co~binatio~ of one Bl Food sourc~ descriPtor Ce.9., *Wheat*) with 
one B2 ·Part of Plant or ani~~l descriPtor <e.9., •seed or kernel, 
slin re~oved, 9er~ removed*)· A coro?osite food Ce.9.~ cherr~ Pie) 
c .:1.n be in,:k >=: -=·d s.-: le•=ti·,.,.i:·1~ .. de·si9na.tin9 the ori9ir1(~.) of one· or a 
few in9rediints , or comPletel~ b~ full in9redient indexin9 (see 
ChaPter 7). Thi$ vocabular~ is well suited for either ~PPro~ch. 
The rules 9iven below ~re b~sed on the Pre~ise that satisf~ctor~ 
r··i:t.r i E '•/c. l c~.n bi:· obt~.i r,E·d b::a i ·,1di;·~<i w;, t!',e- .or·i 9i r, c,f the· r.-, .:1 ... ic,r 
i n9re·cl i e·..-,t. _; th i ~ d-::·=·Cr i Pt. i ,:,n is. U·,CE·n a.u. 9r.-,e-r,t'E·d b:::, tt:F c,od a.ddE·d* 
ciescriPtors fro~ D2. Treat~~nt APPlied. 

Indi v idual Plant or ani~~l from which the food Product or its 
maJor in9redii:nt is derived ; also a che~ical food source. 

Food source~ ~re divideci into live food sources (i.e., 
Plants, aniroals, a~d ~icroor9anis~s), and che~ical fc,od sources, 
which include subst~nces such as w~ter, s~lt and Monosodium 
9lutaMate. The st ructure is shown in detail in the a~Pendi x to 
1::1 • 

The two ~!Jor subdivisi~ns, *Plant used as food source* and 
*An i r,·,.:i. l used ~-=- f c,,:,d s.c,1.1.rce*, a.ri: s•.'.bd iv i dE·d b~ con::.u.r,,e-r- ~-nd 
inclustr~-oriented characteristics. For ani~als this corresPonds b~ 
a.nd l1.r9e to ta.xonomic cl,.ssi fic.:i.tieon., ex ce·Pt th"'.t i r,verte·brates 
livir,9 ir, 1,.1.;i.te·r ar·-.:· 9rc,1.1.Pe:·d •.•.•ith t.h::· fishe-~. in *Fis.h or leoi.,,-.:·r 
,.,,~.ter a.ri il'l'1 .:1.1!+: (~.ou.rc€· of so:·.a-.f·ood). 
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For Plants, however, the consuroer- and industr~-oriented 
s.u.bdi vis. i c,r, is. q 1.1. i te· di ff ':·rer,t fror,·, ta.::-~onor.-. f c i -v.bd iv is ion. For 
instanc~, Plants frooo Man~ taxa are used for Producin9 ~u9ar or 
ve9~tables or sPice. A functional cate9or~, $UCh. a~ 
*Su9ar-Pr~ducin9 Plant*, contains the Plants which are chief\~ 
used in this cate9or~. Other Plants that are also ustd for 
Proclucin9 su9ar, such as *APP1€* as a source of aPPle-blosso~ 
hone~ , are cross referenced. The Presence or absence of a Plant 
within a sPecific section of hierarch~ does not imPose an~ 
constraints uPon its us~ in indexin9. For examPle, if hearts of 
Paln are used as a ve9etable, the food source descriPtor will be 
*Palm* even thou9h in the hierarch~ tPalmt is listed onl~ under 
*Oil-Producin9 Plant*. 

With few e; cePtions, sPecies is the lowest level of the 
Food source classification. Cultivars, breeds and strains of 
Pl.:1.r:t.'.::., .:1.nir.-1.:1.l:: . . :1 . ..-,d Ti1icr·,:11:,r9~.nisr.-,:::. a.re n,:,t d-=·t .:1.i led. 

Y•'"':• s:.•c... 

If the food Product has ~ultiPle in9redient3, the source of 
the ~aJor in9redient is indexed. The maJor in9redient is the one 
which Predo~inates b~ wei9ht, as seen from the label state~~nt, 
for~ulation, or reciPe (not countin9 water). Water is considered 
an i~9r~dient onl~ if it is the sole in9redient (e.9., ~ineral 
1,.1 -3. t.er ) _. 

A mixture of two or ~ore similar food sources is so~eti~es 
indexed as one in9redient, e.9 ... if wheat and r~e are listed~~ 
in9redients .. the descriPtor i~ *Wheat and r~e*; see Bl.5, 
Treat~ent of mi xtures for a detailed exPlanation. 

2 

If the m~Jor in9redient is in itself a comPosite Product, 
su.ch ~.E. "br1:·.:1.d II in bre·-:1.d P 1.1.dd i n9 .• thE· rri-:i ... i or' i n9rE·,:: i e·n1:. ,:,f t.h.:1.t. 
Proclvct det~r~ines the ori9in d~scri~tors (i.e., *Wheat* , combined 
with *Seed or k~rnelt). In the case of chicken broth it would be 
*Chicken* c oMbine~ with *Witer extract of Plant or ani~al*. 

The inde~er or searcher new to the vocabular~ should examine 
th€ hierarchical ljst to find the ~ost sPecifi~ descriPt0~ 
aPPlicabl£. Indexin9 b~ a descriPtor that is too broad ~dversel~ 
affects retrieval. For e xamPle, *Corn* is usuall~ too broad for 
indexing; normall~ the indexer should be able to determine wh~ther 
the food source is *Field corn*, *PoPcorn*, or *Sweet corn*, and, 
for each, whether it is ~ellow or white. Searchin9 for~ 
descriPtor that is too broad results in tow Precision; when the 
requestor needs all food Products ori9inatin9 fro~ *Sweet corn, 
~ellow*, that descriPtor - and not *Corn* - should be used. To 
9ive another exaMPle, the indexer should not use *Walnut* without 
first tr~in9 to ascertain the sPecies at hand (*Black walnut*, 
*Butternut* .. or *En9lish walnut•>. 
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If a srecific food source- is not found in the alPh•~tic 
l is t, sc,.nn i n9 the· hi er arch i c 1 is t in the- a.fi'P roP r i ate- section ,.,.~ 
helP. If 1. sPe-cies of Fl~.nt or , .nilfla.1 is not in the Food 
Voci.bu \1.r», use- its T1arr,e· for i ndexi n9 so tha.t the- voci'.bu. \1.rl:I 1111.~ 
be- uPda.ted. 

Bl. 4 Hc,t known, not done, other 

This factor includes= 

*Food source not known* 

Ll=-e·d in t.he- rare· ca.se th,...t t~~ fc,od soL•.rce
cannot be dete-r~ined even ~t the hi9hest 
l eve· l ( i'.n i f'il -3. l .• Pl ~.r,t, rri i croor-93.n i s-M ., 
chE·r,, i c~. l ) • 

There is nc, de·s.,::r iF· t.m-· for "nc• foc,d sc,ur·ce·" becau.se there 
~lw~~s is a food source. There is no descriPtor for "food source-, 
c,t.htE·r" bi:·c~.L•.=-E· t.he· bro~.d su.bdivi~-ions <r:· la.nt. , a.nirn-3.1, 
microor9anis~ , che~ical food source) e-xh~ust all th£ 
Possibilities. 

Bl.5 Mixt.1..\re-=· 

The followin9 sPe-cific descriPtors are- Provided for 
fre~uentl~ used food source mi xtures = 

Fi~ld corn and rice 
Ca. t. t. l E· a. nd s1.,.1 i ne· 
Cattle and swine and calf 
GraPefruit and oran9e 
Oa.t a.T,d so::i 
Peanuts with other n~t~ or se~ds 
Peas and c~rrots 
Pe·a.s c1.nd c,nions 
PineaPPle and 9raPefruit 
Pine~?Ple ~nd oran9e 
Sodiu~ chloride ~i xed with Potassi u~ chloride 
s,.1.c ,:,:,t.:1.::-h 
Su9ar c~ne and field corn 
TriPle succotash 
WhE·~.t. ~.r,d corr, 
Whe·a.t c1.nd o~.t 
Whe·a.t •.nd r~e 
Wh'2at a.nd so~ 

3 

The a.PPrc•Pri~.te· sPec:if'ic ,.-1i)~t1..•.re- de-scrirtor is used if one of 
t h~ comJ:-oT,ents. is the f'irst i n9re·die-nt a.nd thE· otho?r corriPone·,1t is 
~- =-i 9n ific~.r,t in9redii:·nt. <second, third~ or fo•.i.rth). The order in 
whi ch the· i n9re-d i ents. are- 1 is te·d in the· wr,b~tu.re- d1:·scr i F· ti ons. is. 
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not of si9nificance. ExamPle= 

L~bel= 
Indexing: 

Flour, corn s~ruP, oat flour 
Wh€at and oat; corm s~ruP added 

4 

Mixtures not listed are indexed b~ the sPecific descriPtor 
for the first in9redient (the maJor comPonent of the mixture) in 
co~bination with the aPProPri~te descriPtor(s) from *Food ~dded* 
<D2. Treatroent aPPlied), followin9 the rules 9iven ther~. ExamPle= 

Label = 
Index ing : 

PineaPPle Juice, 9raPe Juice, water 
PineaPP\e ; Fruit added 

l 
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APPendix to Bl. Classification of food sources. 

Plant used as food sourc~ 

Plant u:::ed for Producin9 e xtract or con~entrate 

Carboh~drate-Producin9 Plant 
Pol~saccharide-Producin9 Plant 
Su9 ?..r-P rc .. :i1.i.,: i T:9 Pl .~.r,t 

Oil-Producin9 Plant 
Protein-Producin9 Plant 
Ste~Ped bev~ra9e-Produci n9 Plant 

SPice or flavor-Producin9 Plant 

Ve9etable-Producin9 Plant 

Vesetab1~-Producin9 Plant , above-9round Parts used 
Ve9etable-Producin9 Plant , all Parts used 
Ve9etable-Producin9 Plant , root, tuber or bult used 

Fruit-Producin9 Plant 

Grain or seed-Produc in9 Pla~t 

Ani~al used as food source 

Invertebrate, land 

Fi sh ~r lower water ani ~a l 

Pou ltr~ , 9a~e bird 
Meat animal (i.e. , rna~mal) 

Human as milk source 

Mi cro:,or9.:1 n i s.r,·1 , ,.-:::_,:::·,-~ .:i.-=. f ,:,od ::;:.,:,1-1.r,:i::· 

Chemical food in9redient 

5 
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B2. Part of Pl~nt or ani~~l 

F2. 1 Defi ni t.io·r, 

Tht:· a.T1-~.t ·:-~l\ ic-:1.l P:t.r·t of th~ f·l~.nt. or .ai.nir,,ci.l f'r·or,.,.".•hich the 
food ~roduct o~ its M~Jor in9redient is de~ived, e.9., le~f, root 
or ttt.bEr, or9.:'.~-, rr,i:·~.t .. r,,ilk .. or e·99i it ~l::.o ir,cl•.J.do:·s cor,·,Por,erats of 
P;.t.rt.s . ., svch ~.= cre·c1.r.-! .• c1.nd e·xt.r.:t.i:t~., co·n-::~n+..r~.tes. or i~.ol~.te-s, s.uch 
~s Prot~i~ ~xtr~ct or $U9a~. ---F,2. 2 Stru.,:b_•.ri: 

This f&~t~r tre1ts tuo ch~r~cteristics .. ~nato~ical Part and \ 
e·::<~.r.?.·=t.. Th-=· t, ... i.:, ch.:1.rcl.ct.1:-rist.i•=s co1.1.ld bE· i T• s.e·P.~rc1.te· f-21.ctor=- s-c• ,. 
th~t the~ could be fre~l~ co~binecl to i~d-= x such Products ~s cod 
lh.:o:-r-· ,:ail <~:r! -:1.t,:ir.-1i,:cl.l P-:!.rt •:...ive-r!t: ~:nd e·:,..-: trcl.ct t.::1~·e· *F-:!.t. -.:••"' c•il*>. 
H,:,1,.1o:-vi:r i ..-. thE r•:·:•rE· c,:,F1V:1.ct. s.t.rw:t.ure· •J.::e·d hE·re· a. de·ci~.it•n w.1.s.t b€· 
~acle a! to which of th~se d~scriPtors should be used ; this is 
e··,J ·· 1.:1.in1:·d 1_1.n·:i-=r B2.3 IJ9;· i ·r. i·.-d1;:·>: in9 .:1.r1d :: . .;·~.rchin9. · Th-=· tc,P-le··,.,.e:·l 
str~~t~r~ .. th~n .. is as follows= 

Extract, isol~te, or conc~ntr~te of Plant, ani~al, 
c,r r•i i crc:,a:,r9-:'.n i s.r,, 

An.;,.tc,r,·!iC-:t l -f' .:ir·t c,f P l-e1.r,t., -~.niF:-:= l .. or rriicroc-r·9.:i.riisrra 
< ·,-,,::·t -? Tl .:1. ct.Lt.-:1. l -:lt?~.,:r: i P tor.. t,,.1. t. incl •-•.de-d t.,:, !:-h•:•v 
~.t,··!! ·=t•.•.r-:: 

P ~.rt ,:,f F' 1.:1:nt. 
p -:1.r-t ,:,f· -?X! i F:.:1. l 
Part of Micrcor9~nis~ 

Part not aPPlicable (ch~~i cal food source ) 

P1~nt s€=~etio~s ( s~bsuMed under e ~tr~cts> are con~id~red 
*P~rt of Pl~nt,, ~nd *Milk* ~ncl tE99* are considered *Pa~t of 
-?.rd r,, ?-.1 *.. r'?f l e·,=t i n9 t.ht: f ~.ct th~.t the· i r cc,r,,P •:·sit i ,:,..-: d-=·P end::- ,:,n t.1-"!€· 
nutrie~t int~~e and Ph~siolo9~ of t~e Pl~nt or ani~al. 

Th? aPP~~diY to thi~ section 9ive!; ~~re detailed o~erview. 

E2.3 Use in index in9 and se~rchin9 

B2. P~rt of Plant or 2ni~~1 ~~~Plet.es the ori9i n 
sPecification of the ~aJor in9redient. If the P~rt is not an 
e::-~t-r".ct... u.~-E· thi::: -~.PPrc,Pri ·='-~·'=· *P~_,.·t. c•f r l~.ni;.* .· *P~_rt of ll.nif'·,.,. l*, or 
*Part of ~icroor9~nis~* descriPtor. Alwa~s verif~ the choi~e, 
e'.=-f=' e·c i c1. l l ~ the- 1 e-·,.·t· l of ~ P e-c if i cit.~ .. b~ con::-1_1. l ti n9 th€· tre~/ 
~-t.r1.1.c:t.1_1.re·. 
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In the c~.~e of a.n extr,.c:t, the- •na.toNica.l J:'l'.rt fr()lrl which the 
extr,.ct i~- tr,~.d~ i~- u.sua.11~ i9·r.or':d. Ex.u~F·les: 

R 
Pri:,d•.•ct. T~F'f· 

-B1 i2 
F oi:,d Sc,•.'.rce· f' ~.rt. i ni:::fo::·x4=·d 

(or i9nor€d) 

tod l i V€t- c, ii Ro:·f i ·r,-1·d or C:-:,df i !:-h 
Cct?'"'·r, c:, i 1 P ~.rt. i .:1. l l ~ Field corn 
c~~~ s~ru? r~fin~cl food Field corn 
C1n~ su9ar Pr~duct Su9ar cane 

F~t or oil (Liver) 
F~t or oil (Seed/kernel) 
Iie·::<t.rc,::.4: < s~e-d/ k ~rr,e l ) 
S•J.cro:;.~- (Sterr,/=.ta.lk) 

Thi= r•.1.le h:1:= ir··,F·c,rt~-r,t i:on=-€i:ttJ.€Y'lr:e-s for s.e·il.rchiT':9: ~ se-~.rch for 
.:t ···· :1 ·'.·,:1.~.,:,r,,i c?.l F' :1rt d.;·:::.,::riPtor r,,.aa.'.:I T,ot re·t.rie· ... ·e· ~.l l th-E riE'l~··,.,•.:i.rr1:. 
r ~cd~cts. For exa~Pl~. a se~rch for ~ll Product~ m~d~ frcM fish 
1iv~r a n~ ~or ~ul~t~d a s *~i!h* ~nd *Liv€r* doe~ not retrieve 
r- r-c,du:=t::- ,.-.•h j •:~-! -?.•··-= e·::-,:tr .:1.•:to:·d frc,ri·· f i :=: h l i v~r.. =-•.!.Ch ~-= cod l i v1:·r 
,:. i 1 • 

If t.:•T• t.hE· ,:,V·,e·~-- h~ . ..-.d th,:.: t -r,:,tb.,:-t. t~Po: ir,·,PU'?: ii ::F·-=·-:ific kind 
~: extract .. use the aPProPriate anato~ical Part de!c~iPtor inste~d 
c,:- t.hi:z e·>?t .r-a.ct. di:·s.cr i P t.,:ir.. , ... •hi c:h t,mu. l d bE red•x:,d.:1.nt. E '.l{ ~."!P l t:s : 

A Bl !2 
Pr,:,du c:t. Food Source Part indexe1 
---------------------------------------------------~-------------
ft= ;:, l E· ..i '-'- i ·=E- Fru it ..i uice RP?l~ 
Gr .;i ~·.; •. iEl 1~ Fruit Jell~ GraP~ 
i ~,_._•-- ·~u. "!·,cJ~ T~ble wi ne Gr ~Pe 

C.;i ~rot Jui ce Ve9e t~ b l e 
•• ~ !_!_ t •=€· 

C.:1.r r,:,t 

p'=.r- P i::·rF: i ·,-,t 
t.E·-:1. 

StE·E·PE·d 
bE·'·.•'E·r ~-9€· 

~rtd t ':·"' 1:-i;-r r~, Y:· -1·0:· l 
Pres~nt .. core , Pit 
CW· S-4=·€··:J S:•t"·E·S-': Tit 

Ge:-rr•, i ·:·, .:1 t.1:-d c,r 
s.P r•:·ut -? ·-j s.E·t:·d 

T~~ tP~rt of Pl ~Dt~ to b~ i ~dex~d is t~e Part th~t e nters the 
Pr ocess o~ ~ak i n9 the Juice .. wine , or ~~he~ extract .. si ~cc the 
'? ··· tr~.ct. s t -?.!:'::- iY! ccn-f:.:1.ct. 1,.1it.h t .his. P .:1rt ~.nd ::.,.1.bst.-:1:r,,=~-= r11-:!.~"' bE 
e ·~ r acte d f r o~ all s ubP arts , su.~h as Peels and se~ds. A~Ple Juice .. 
fer inst~ nce .. is m~de froro choPP~d whole ~PPles <*Fruit or berr~, 
~~el Present ! core, Pit or seed Pre-s~nt* ) · 
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B2.4 Not known, not done, other 

This factor includes = 

$Part not known*· 

Use onl~ in co~bination with *Food source not 
known*· If the food source is known to be a Plant, 
then the Part is known to be *Part of Plant* 
even if nothin9 else can be said. 

8 

Tho:·ro:· i::. no de·::.criPt,:,r f,:,r "no P~.rt" be-c-:1.1.ts.e for a. 1ivin9 
source there is alwa~s a Part fro~ which the Product is made, nor 
for II ot.hi:·r Pc.rt II be,:.:1.u.::.E tho:· tc,P-1 eve· 1 descr i P tors exh.ai.1.1.s t a. l 1 the· 
Possibilities. For a nonlivin9 (chemical) food source, use *Part 
not aPPlicable (cheroical food source)*· 

B2. 5 t1 i :>:: ti.trE·:: .• 

The followin9 sPecific roi xture descriPtors are Provided, as 
r equired for frequentl~ used combinations : 

Gerr,, .ai.nd br.:1.n 
Pod and full-size seed, mi xture 

These can be used for mixtures of different Parts of the same 
Plant or for different Plants. Intact Plants (e.9., Pod containin9 
full-size seeds) are not considered ~i xtures. 

For other ~i xt ures use the broad term that includes the Parts 
i ·ri thE· r,, i >:: t.1J.ri:·. 
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Extr,.c:t, cor,ce .. nt.rc1.te or· i!:-ol~.te· or P 1~.r,t. <,r anir.·,?.l . 

C-!!.rboh~ d~-·-?.t.E· 
Protein ~~tr~~t - c~ncentrat~ o~ isolate 
F -~.t c,r coil 
E~-=-'=·T:t i .ai. l oil 
l·! -:! ~ e::·r · i:::·>,:tr.:1.ct. c,r ::-1 .:1 r:t ~·!·· -21:n i r.-::?. l 
R l cc,h:, l e:><tr-:1.•=t. c,f P lei. r.t 

Mi H : 

Whole Pl~nt or ~ost tartsused 
Pla nt ~b~ve surf'~ce 
Root , t~ber, bulb 

Fr•.•. it c·r bi:·rr~ 
~;E·t:""':.~ c,r- f:' ,:,d 

W1•:• 1 ~- -21 ·;, i r,,.:1. l or p·,,;,;;.t. P-:1.rts '-'·=-e-d 
t1-=· -?. t ~·-:' ~ t 

Or9 = r, r,,1:-.:1. t. 
~:l::~-1 E·t. ? l f•!E·-:!.t ~·-::.t··t 

N,:,Pft,E· .;d: J:• ~.rt. 

Part not aPPlicable (Che~ic~l ~ood s0~rce) 

9 
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DRAFT 

1 

C. PHYSICAL STATE, SHAPE OR FORM 

--- The· Ph~sic-:1. l sta.t€· a.nd sh.:1.Pi:· of .a. food Pr-c11:::l•J.ct ha.v-=· irr,Portar,t 
i~Plications for food safet~ and nutrition. The~ directl~ affect 
heat trans~er throu9h the Product in Processin9 (e.9., war~in9, 
cookin9, freezin9). The~ also affect the Product's suscePtibilit~ 
to PerMea~ion b~ chemical substances and to invasion b~ 
microor9anisms. All of these are influ~nced b~ the Ph~sical state 
and, for solid Products, b~ size , surface-to-volume ratio, and 
t~Pe of surface (unbroken skin or crust vs. exPosed internal 
~.rE·,:15). 

C. 1 ltE·f i rr it ion 

The Ph~sical state of the food Product (liquid , semiliquid, 
semisolid : or solid). Solid fo od Products are further subdivided 
b~ shaPe or form. 

C. 2 Stru,:ture 

The Ph~sical states of food Products are arran9ed on a 
cont inuu~ from the liquid to the solid state , i.e., liquid 
Cincludin9 low-viscosit~ and hi9h-viscosit~ liquids), semiliquid, 
semisolid , and solid. 

Cl. Ph~sical state, shaPe, or form 

Li·::i1.r.id 

Sol id 

Liquid, low viscosit~ 

Liq uid , hi9h viscosit~ 

*Liquid, low viscosit~*' *Liquid, hi9h viscosit~*• 
*Semiliquid* and *Se~isolidt ar~ each subdivided b~ de9ree of 
homo9eneit~ = some Products are homo9eneous liquids or se~isolids, 
others contain solid Particles in a liquid or semisolid base. 

Liquid, low viscosit~ 

Liquid, low viscosit~, with no visible Particles 
Liquid, low viscosit~, with ver~ s~all Particles 
Liquid, low viscosit~, with discrete Particles 
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Liquid, hi9h viscosit~ 

Li <;ti.id., hi 9h viscosi tl:I, "''i t-h no visible P1.rticl~s 
Liqu.id, hi9h viscosit~, wit.h w-r~ srr,~.11 Particl•s 
Li<;uid, hi9h viscosit~, ~ith discrete Particles 

Se~i\iquid with sMooth consistenc~ 

Se-r'li 1 i ql•.id to.•i t.h discrete· Pa.rticl~·s 

Ser.-1 i so 1 id 

Se~isolid with smooth consistenc~ 

Semisolid with discrete Particl~s 

2 

-~ 

*Solid* is su~~ivided b~ shaPe or for~ ; no distinction is 
road~ between hard and soft, between firm and not firro , or between 
homo9eneous and Particulate structure. Within *Divided or 
disinte9rated* distinctions are based on th~ size of the Pieces or 
P.ai.rticle·:: .• For F·r,:i-:ka.ct:: tha.t a.re· t.l·U·,o\€'.• na.t.i.•.ra.l sh-!.Pe-* or 
*Divided into halv~s, qu~rters, or se9ments*, the size can be 
inferred fro~ the food source (for exa~Ple, a coconut vs. ~ POPP~ 
seed); this is discussed further below. 

l~h,:, l ,E· 

l•J.l-1c• l '=·, T1 -:1.tu.r.~ l sh~.P e· 
Whol e , shaPe ~chieved b~ forroi~9 

-----, thickness (0.3 cm. 

-----., ----- .. 

thi•=kne·s=· 
thickne·s=· 
t.h id:: n-.:·~·=· 

0. ::: - 1. 5 er,:. 
1. 5 - 7 er,,. 

Divided or disinte9rate-d 

Divided into halves, quarterz or se9~ents 

Divided into halves 
Iii vide·d i rite, qua.rte-rs 
Div i cJE-cl into ~-e9r.-,'=·ntf. cir we·d9e-~ 

Divided into Pieces 

Itivide·d into F-ie·ce-s, thickne·ss. )1.5 c.-.. 
Divided into Pi~ce-s1 thickness 0.3 - 1.5 cm. 
I•i ',..'ided i ntc, f:· ie·ce·s, thickTae·s.s. {0. 3 Cfl1. 
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Dis i nt.e-9rll.t.e·d or 9rou.r,d 

Fine l ~ 9ro•.•. nd 
Mi:·d i L•.rri 9rou. nd 

Cr::,s.t.;?.l 

Whole and Pieces 

C3. Use in index in9 and searchin9 

---. The Ph~sical state of the food Product is determined on r-
•.1.-r,iforr,, te·rr,Pe·r .~.t.u.re· ba.=-i=--· T,a.rrii:·l~ ci.t. roor,, tell'lF'era.tur-e· (20 de-9re·e-~-
·C •. · 68 di:·9re·i:·:;. F. ). Lit.:luid a.nd s.i:·r,·,i liq1.1.id Prc,cf1..1.ct.=· c1.r·'z· Po•J.r-a.ble, 
se~isolid Products are sPreadable or for~able, and s~lid Products 
Chard or scft . firm or not fir~) are caPabl~ of retainin9 their · 
=-•-,-~.P e·s .• 

To determine the Ph~sica l shaP£ or form of a *Solidf Product, 
the followin9 Procedure- should be used : 

For a Product that is a whole Plant or anilfl~l or a wh~ l e
Part thereof ( ~s indexed in B2 ) , th~ descriPtor is tWhole , 
natural shaPe* re9ardless of the size (from a beef carcass 
tc, <'. P c,P F· ~ s.e·11:·d :·, • 

If the shaP~ of a whole Product is ~chi~v~d t~ forroin9 , e.9., 
r,:o l d i ·r!·? c·~·· e·::-:t:· 1_1.; i c,n , thE:· de·s•=riPt-or i~- ~HJhc· lE·, s.ha.Pe 
achieved b~ for~in9, thickness ••• • 

For a Produc t th~t is not who l ~ , cle t~rmine how it is 
*Di v ided or disinte9ratedf. 

- If the Produ~t is *Di v i ded into h~l ves , ~~r r ters or se9-
r,,e -r,t :::.:+: .. i . e·. , Pi e·cE·s. 1,k,1:•=-€· :::.h ~T· e· i =· dE"f i ne·d i T, re·\ a.ti 0 T1 t.c, 
the· 1.,.1hole·, '-'--=·'=· thE· dE :::.,=rif't,:,r ~.F·F'ro~-ri~.t E· fcrr· the· ~-~9r,,e nt ., 
re9~rdless of size. The whole bein9 divided ~a~ be natural 
c•r· fa:, r··r,·, ~.!~ . 

- Jf t h €· Pr,: .. ::l!:.c t. i== di v ide·d int.c, Piec€·s. t.h.::1.t . l'.:>€' -~.r little- or 
r,:::, re· l~.t. i c,n~-hiP tc, thE· s.h.::1J·o:· c,f t.hi:· 1.,.1h:, le- , t.~1E· de·s.crir-tc,r is 
*Divided into Pieces, thickness ••• * 

- If the Product is 9round , i.e., if all Particle di~ensions 
ii.re be· l o• .. .1 0. 2 er.-,. .. t .he· dE·s.cr i P tc,r i ~- *Dis i r,t'z·9r ~-ted or 
9rou nd* or the· a.r- Pr-or:· r i a.te· r, .3_rrc,i.,.1er t.e·rr,,. 

Cr~ s. til. l is a. r:- -~.rt. i a.1 e- ::..::ce-P ti o·n to the·se· r1.1. l e·s.. The· de·~-cr i P tor 
*Cr-::fstal* is L•.se·d for 1,.1~·:,:•le· a:r:d bt·oke·,·, cr~E-t-~.ls. If cnastc1.ls 
a.re· 9ro1_,_r1d <a.s ir, conff·ctione·r's. s.•J.9a.r) th€ de·scriPtor i~ .: · 
lt.Di~-i nte·9ra.ted or 9rc,:.rnd* or th€' <'.FiProPri~.t.e· T1a.rro1.,.•€'r t'?rr,, .. 
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A nuJllber of corriPlications arise in~ U5~ of thi5 factor: 

<1> Phvsica\ 5t•te is dePencknt on ~lflPerat.u.r.. At what 
te ... Per1.tu.re shou \d the Ptussica.l state of & f'ood Produ.ct 
be- det~rrriined? · 

(2) Dividing or disinte9ratin9 a solid food Product rria» result 
i r, a. Product. th,.t is close-r to & ser11isol id llla.ss than to 
an asserribl~ of solid Parts. Should the shaPe descriPtor 
tDivide-d or disinte9rated* or the Phi:,s.ical state dl'scriPtor 
$Serriiso1id* be used? 

(3) "Whole" is. ,.n artibi9•J.Oll.S terlfl, with different l"leai.nin9s in 
different factors. 

(4) Sorr,e sh,.Pe descriF'tors do not 
s.e·a.rche-r s.hott. ld be ,.w,.re of this. 

consider size - the 

(5) For ProdL•.cts Pa.eked in ,. Pack i n9 r-·,'?diu.fll one rriust decide 
whe·ther· to deterrtii ne the Pru,sica 1 state with or wi thou.t 
the· Pa.ck i n9 med i ur<,. 

These· corriP 1 ica.tions a.re discussed in the fol lowi n9 sections. 
-

C. 3.1 Terrir>e·ratu.re for deterll'li ni n9 Ph::1sic:1.l state · 

Ph~sic,.1 st;.a.te v,.ries with telllPer,.tu.r-e-. Becc1.use food Products 
are- ofte·n Proce-ssiE-d, h~.ndled ,.nd cons.urr,e-d a.t va.riot•.s te1JtPer1.t.tJ.res, 
cor,,~·le-te descrH·t.ion woll.ld require· 9ivir,9 the Ph~sic,.1 st,.te a.t 
s.everii.l te-r,·,Pera.tu.res. For , . sirnP le ~ -scriPtioT, or,e Ph~sica.1 state 
dtE-sr.:riPtor 11'1'-'·=t de,. The qu.estion ther, ,.rises wh,.t the terriPera.tt•.re 
basis sho1_1 ld bE-. The followin9 Possibilitie,- were consick>red in 
forrnul~tin9 th~ rule = 

- Ph~ s i Ci'. 1 st,. te a. t , . 9 i ve·n F' o int dttr i n9 P roces.s i n9 ; 
- Ph~sica.1 s.tc1.te ,.t the Point of ~ .lei 
- Ph~sica 1 s.tai.te- , .t thP. Point of consu.f'IIPtion.: 
- Ph~sic,.l st~.te- , .t 20 de9rees C., 68 F. <roorr, te-rr,Per,.ture). 

The fol lowin9 tai.ble· i 1 lustr,.tes the Ph~sical sta.te of selected 
Products und~r e~ch Possibilit~. 

Produ.ct 

Dt•.rin9 
Process

in9 

Froze·n So 1 id 
bl"'OCCO\i 

Ice cre,.rra Li Cluid 

Point of 
sale 

Solid 

Solid 

Point of 
cons•i!IIP-

tion 

Solid 

Solid 

.. .. .. .. .. Room ~rtiP-t 

• ~r,.tu.re • * * • • .. • Solid 

• • 
• Liquid .. 
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0r&n9e- Liquid, 
Juice hi9h vis-
conc~ntr~te cosit~ 

Chicken 
broth 

Frozen 
SOUP 

Serriiso lid n. , .• 

Se-misolid 

Solid 

Liqu.id (&t 
55 de9re-es 
c. 

• LiClu.id, e 
hi9h vis-

• cosit» • 

• Sesrtisolid • 

• .. 
• 

• • • • All froz~n Prodi..1.cts ,.re solid or semisolid a.t the Point of 
si.le·. Inde-xin9 ,.t the Point-of-sale tefl'IPerature doe-s not Preserve 
the dist.i nction bet.ween frozen Prod1J.cts th~.t rem,.i n sol id when 
th~wed 1.nd frozen Products that beco~e liquid when tha.wed; 
i -r,de-xi n9 \.mi forr,, 1~ 1.t room temPer,.ture does Preserve this 
distinction ~nd thU5 9ives more information. Furthermore it is 
corrtl"l'10T1 , .nd u.!-1.•.1.l to deterrrii ne Ph::csica.1 ProPerties •t 20 de9rees C. 
It wa.s decide-d th,.t for the Pu.rPose of indexin9, the Ptulsical 
st,.te sho1..•.ld be de-t.errl'lined at 20 de9rees. Therefore this ru.le w,.s 
chosen eve·n tho•J.9h in ,. fe•.J i nst,.r,ces. it le,.ds to co1..a.nt.eri ntu.i ti ve 
resvl ts: ice crea..rt, is not ordi nari 1~ tho1.1.9ht of •.s tLiqu.id, hi9h 
viscosi tl:llt., chicken broth is not ordi na.ri 1~ thou.9ht or as 
sE"rraisol id. To find 1.11 Prod1..•.cts tha.t a.re sol id ,.t the- Point of 
Sil. le I i nclu.d~ t.Frozen* i Tt the quer~ forri·11J. \1..tic,n. 

C. 3. 2 Divided vs. SE"rr,i~ol id with Pa.rticle-s 

It ma.::, be· difficult to decide- bet1.,,een IDivided or 
di::.ir,t.e-9ril.te·d* , .rid .Se-rriisc,\id with discrete· Particles•. The 
de-cis-ic,n di?Pe-r,dE. ,;:m the- de9ree to which the- P~rticle·s are bound 
to9e·ther. The fc,1 lowin9 exut1F'les shou.\d helP ~ · indexer or 
searcher in ~akin9 ~uch decisions= 

Beef c•J.be-s 
Chc,Pr:·e-d Pe·a.r,•J.ts. 
C1..•.t 9reer, be-a.ns 

Cu.t 9reen be·a.T1 
sa.la.d 
Cole ~.la.w 

Chicker, sa.1,.d 
bound with rr,a.~ on
na i se 

Chunk~ Pea.nu.t 
bu.tter 

Clea.r 1~ *Divided or- dis i nte9rated* 

Sti 11 •Divided or dis.i T1t.e9rate-d* .. b•J.t 
bor-de-rline-

•sertaisolid with discre~ Pa.r·ticlest., 
but border 1 i ne-

Clear 1~ ,se-rriiso 1 id with discr·e-te P1.rticlest. 



. .• 

PHYSICFL STATE <612218~) 6 

t.3.3 .whole, natural shaPet &PPli•d to an anato~ica\ Part 

..-.Ole, natural shaPe, &PPli•s tot~ Plant or ani•al Part · 
indexed in !2; this~•~ bet~ entire Plant or ani~a\ <•.9., 
•Whole •.n1 ... ,.1t> or a whole Part _t.t-,ereor, such as ~- tSlceletal Mat 
Partt, , . $Live-rt., a •Leaf$ or a •Fruitt.. R chicken 1•9 is a whole 
,skelet,.l ~e-,.t Par-ti and is thus indexed b» $Whole, n1.tu.r1.l 
shaPe-t.. R cut-uP chicken<• whole chicken divided into whole 
P 1.r-ts > is ,. n as.semb l ~ of whc, le P ,.rts and is al so indexed b~ 
tWhole-, na.t•.1r,.l sha.Pet. (The distinction between a chicken \e9 and 
ar, entire chicken is ~a.de in 12= •whole , .nilfll1.lt. vs. tSkeletal lfleat 
P1.rtf..) 

c. 3. 4 Size- cons.ide·rations 

Size· dis.ti net.ions 1.re- exP l i cit u r,de-r *l4ho le, sha.P e , .chi eved 
b~ for1r1in9,t. ,.nd under artost of •Divided, disinte9r-a.ted*, bu.t for 
Prodv.cts that a.re It.Whole, r,,.tur·al $ha.Pe• or *Divided into ha.lves, 
q u.ar-ter-s, or se9rr,e·nts• s. i ze dist i net ions are- "'ere l » i .-.P l i ed b~ the 
food s-OL•.rce·. R se-lrche-r i nte-rested in the flow cha.ra.cteristics of 
food Produ.cts needs to remember th,.t a Product consisti n9 of srr,a 11 
whole- u.nits Ce.9., PoPP" seeds) flol,,s like lflledium ~round ..ea.l, 
si nee the Pa.rticle· size is the s1.me. CLike'-.•ise 1. Product 
consistin9 of int~ct ~icroor9anisms Ce.9., ~e~st cells) resembles 
fine- l~ 9rov.nd flo•J.r). Rn exha.u.$ti ve se·a.rch for Prod•.•.cts "'i th the
flow che1.ra.cte-rist.ics of a. "'ea\ shou.ld be· forl\'lv.1,.ted as fc,1-\ows: 

lt.M-=-di•.t.rr, 9rou:nd* OR tlt.Se·e-d or kernellt. AND <'-F'oPP::,lt. OR •s,.f
flowerlf. OR *Mil letlf. OR... (other P 1,.nts ·~i th ver~ srr,a.1 1 
se-e-ds))] 

C.3.5 P~ckin9 "'e-dium and Ph~sical st~te 

Ma.n~ Prod1J.cts consist of a. foc,d a.nd a Pa.ck i n9 rr,e-diu.r,,; for
ex.arri~· le, a ca.,, of Peas cor,t,.ins Pe~.s and brine. The P~sica.l st,.te 
of the· fc,c,d Prc,P,:r sho•.t.ld .be· inde·xed \..ti thou.t re9a.rd to the Pa.ck i n9 
rr,i:·di•J.r,,; th~ Pa.ckin9 Mt:"dilu,, ".till be· inde->(ed se-Pa.r·a.t.e-1~ in El. I,, 
this e-xa.r11~· le· the Phi:1::.ic~.l st.a.te de·scriPtor· is '-Whole-, na.t•J.r·a.l 
shaPe*· The· Pa.ckin9 MediLu,, is- indexed *Pa.eked in s-ll.lt brine*· 

On the other ha.nd, ca.nned ve9eta.ble· SO\..t.P conta.inin9 Peai.s is a. 
Prod•.1.ct iT, which the· liquid COIYtPone·nt is a.n ir1te9ra.l Pai.rt of the
food - withoL•.t the \iqu.id there is no so•J.P. The de-scriPtors for 
Ph:=1sical sta.te ,.nd Packin9 artediulWI , .rE' t.Liqr.1.id, hi9h viscosit~, 
with discrete Pa.rticles* a.nd *Ho Pa.ck i n9 -r.)ediuri·, used*, 
resPectivel~. 

Some Prod1J.cts conta.in ,. \iquid, semi liquid or 5erv.iso1id 
col'l'IPonent th,.t f'a.ci 1 i t,.tes P~.ck in9 bi..•.t is a.t the sa.rrie- titrte- •.n 
inte-9ra.l P1.rt ariea.nt for consu._ption. Corr,Ponents used in this w~.~ 
are 9ra.vil's, s.a.uces., 9e-1atins., ,.nd Perha.Ps s~ru.P£. Su.ch c~Pon~nts 
shou 1 d be indexed as P &c:k i n9 Meli a. For ex~.rr,P 1 e·, s~ ,. 9he-t ti with 
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sr.e-a.tba. \ ls in < or with> tOMJ. to s1.u.ce is indexed b~ tP ack e-d i ,n 
tol'i,a.to s,.uce*. If , . \iquid, ser;ii liquid, · or SE'fllisolid is index~d u 
a P1.ckin9 .-ediufll, it · is disre9arded in the detersr.in~tion of the 
Ph::1sica. l sta.t.e·. <If the· a.PP 1 ica.tion requ.ire!. it, the Pack i n9 
rtte·diulWl ca.n be- indexed b::i it~- own cosw,bi na.t.ion of f·i.ctor· tErf'aS, 
i ncludi T,9 *-Ph::isica.1 state·, sha.Pe or for..-.*). 

A se· a.rc:her i nteres te·d in a.11 P rodu.cts that con;:. if. t of so 1 id 
P a.rt.s i -r, 1 i q '-'·id:=- shou 1 d us€· the· q L•.er:!:, f orl'l\v.1 a.ti on : 

If.Li quid, loi,.1 viscosi tl:f .• "''i th di~-cre·te F'c1.rticle·s* OF.: 
*Liquid, hi9h viscosit~, with discrete Particles* OR 
tPack~d in e-dib1£ fllediu~* 

This factor includes : 

. 
This rria.::i be needed when i nde·>~ i n9 frorri a. 1 a.be 1 or· 
reciPe·, c,r- "''he-·r, the· Prodt•.ct. ca.rmc,t be· e- ;<a.rr,i ni:·d a.t 
r-oo~ temPerature. 

There i!- nc• factor va.lv.e for 11
T10 Ph::i_sic~.1 st.c1.t.e·.· sh~_Pe·, c•r 

form" because e ver~ Product has a Ph~sical st~te, sh~Pe, or for~, 
nor for "Ph::a~.ic~.1 sta.te·., sha.Pe·, or fc,rr.-i, c,the-r" bec:a.1.1.se- the 
toP-level descriPtors e xhaust all th~ Possibilities. 

C. 5 t1 i xture·~. 

The ~ollowin9 descriPtors for sPecific mixtures are Provided = 

Whole and Pi~ces 
Liquid, low viscosit~, with ver~ s~all Particles 
Liquid , low viscosit~, with discrete Particl~s 
Liquid, hi9h viscosit~. ~ith ver~ small Particles 
Liquid, hi9h viscosit.~ .. with disc:ret€ Particles 
Semiliquid, hi9h viscosit~, with discr~t~ Particles 
S€·r;; iso lid., .,,i th dis.crete· Pa.rticle·s 

Fc,r c,the-r Mixtti.re-~. t•.se th1:· br,:•~.de-r ti;-rr.-, t .ha.t i nclt•.de·s both 
cor.-,P one·nts. 

• 
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D. Proc~ssin9 OP~ration5 

Di. De9r'ee of PreParation 
D2. Tre-at.M-r,t APP 1 ied 
D3. Pr~servation Method 

1 

DRAFT 

The· D f1.ctor£ desi9nc1.te selected Proce-ss.in9 oPerations 
._.,hich rr,odi fi:, the· food Product - its flavor, textur-e ar,d other 
fti:ractiona.1 char,.cteristics., its nu.tritional value ar,d its shelf 
life·. The de·scriPtors. in Dl. De9ree of PrePa.r-ation are ver~ 
broad. D2. Tre·a.tr,,e-·nt a.PP 1 ied i nclude·s sPeci fie descriPtor-£ for 
a. wide- ra.n9e- of oPer,.tions. D3. Preserva.tion 111e·thod includes. 
oPe·ra.tion$. tha.t. ha.ve· ,.s the-ir l\)a.i Ts Pu.rPo.s.e Preservation. 

Ofte-n a. Proce·ssin9 o~·era.tio,·, a.ffects MOrE thil.n one
cha.t··a.cteris.tic of the· food Prod•.1.ct. S•.•.ch , .r, oF·era.tion sr,a.~ 
there·fore r-equ.ire f.evera.l descriPtc,rs , e·if.ch reflectin9 the 
vie-•.,•Poi nt of a. Pa.rticl•.la.r fa.ctor. Exa.r,,P le·f.: 

(1) A Product th~t is sterilized bi:, he-~t is also fu11i:, cooked; 
t.hus, the two dP.scriPt.c,rs It.Fu 11::i cooked* <Dl) ar,d 
*Steri 1 ized b~ he·il.t, ccmne-d <D3). 

(2) A ProdaJ.ct tha.t is. sr,,oked for Pres'?rva.tioT1 a.lso ha.d its 
ta.~.t.e· cha.n9e·d .: thu.s, the- twc, des.er i F' tor·s., . *Sr,,ok e·d b::, 
s.r,,ok e i r,f i 1 tr<'. ti on* < It2) cl. nd *Pre·se·rvE-d b~ sr,,ok i n9* ( D3) • 

Ee·ca1J.se· ea.ch fa.ctor i=· cc,nsidere-d i nde·F·e-ndE·i1t , ::1 c,f the· othe·rs, 
a.l l of the- vie·1,JF·oi r,ts wi 11 be- i nch•.de·d. Thi s E·nstJ.re-s cc,rr,P let1:· 
r~trie-val under an~ descriPtor. For e xamPle *~ull~ cooked* 
retrieves a ll full~ cooked Products whether t h~ cookin9 was 
i nte·nde·d for Pre·Pi'.ra.tic.-;1 or for Pre-serv~.ti c,r1.; *Srr,oked b::, srric,ke· 
infi lt.rc1.t. i on* re·trieves a.l 1 Prodt•.cts sc, tre.aa.ted re9ii.rdle·s.f. of 
the· Purl='o:=-e· of the· tre·i!.tr,,e-nt. 

The f' a.ctc,rs i ·ra t.h is 9ro,.1.P d,:, r,c,t cov~r· a.11 F· r-oce-ss i n9 
oPe-ra.tions. Other Proce·=·=-ir,9 0Perc11.t.ions a.re iJttPlie·d b~ 
de·scriPtc,r.s. i ri B2. f'il.rt of P 1<1.nt or a:nir.-,~.r · <•.~•hich Jt,a.~ irtlF· 1~ 
such oPerations as hullin9 or extractin9) , C. Ph~sical state-, 
s-ha.Pe .• or forr,1 (,.,,hich r,,~.~ ilYlP 1~ cu.tti ·r,9 ., 9 r·i nrii·n9, or forfili n9)., 
and E. Pack in9 and Packa9in9. 
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D1.1 Definition 

Used to bro<'.dh.• ch~.ra.cterize- 1. food ProclL•.ct ba.sed on the 
PrePa.ra.tion ! -tePs Pe-rforr,,e·d to rea.d::1 it for consu."'PtioT,. 
SP\:"cifics. of PreP~.ra.tion are cove-red b::i D2. Tre·a.tri·,ent aPP 1 ied. 

D 1 • 2 Strli.Ctl•.re· 

Dl. De-9ree· of Pre-Para.ti or, 

De9ree of cookin9 

F orm•J.1 a. t.e·cl r,, 1 >:: 

-

First the indexer ~ust deter~ine whether the Product is a 
forr,1L•.lc1.t.ed rrtix. If s,:,, *F,:,rrr,1.1la.ted rriix* or the- aPProPria.te
narrower de-scriPtor is used. In this instance- lDe9ree- of 
cookin9* is not indexed. 

Produ.ct.s. c,the·r th~ . ..-. f orr;:•J. l c1.te·d ri·ii xes ar·E- i nde·xe·d b~ t ·he· 
a.PP rc,P r i c1. te· des.er i F· tc,rs. u. r,de·r lDe·9re·e· of cooki r,9*. The· C•T1 l ~ 
asPict of cookin9 considered . he-re- is the aPPlication of heat. 
Man~ Prc .. :j•J.ct::. a.re he·-:1.t.tE·d for t.he· e->~F·re-s.s. F·urPos.e· of li:ffe·cti n9 
chan9es in the Product. For other Products the h~atin9 ~a~ be a 
b::1 P rod•.1.ct c,f the· s:· r·oce;;.s i n9 .· s 1.1.ch a.E· 9ra. i ·n b~ i n9 he-a te-d d•J.r· i n9 
9rindin,; c,r c,il dr.,.rir,9 e·:=<t.rc1.ct.ic,n. Ar.::i s-i9nifica.nt aPPlica.tic,n 
c,f he-a.t. indu.ce·:::. ch~.r,9E:: in t h~- f'oc,d, e-sPe-cia.1 1::i in n•J.tritiona.1 
a.nd sa.fe·t~ ctH.ra.•=t.e-ri=tic~. The-refore· the· d6'9re·i:· c,f he~.t.ir,s 
s.h~:o•J.1 d b€· ind i c.~.t.e·d b'.:4 u.::. i r,9 *-Pa.rt i a.11 !::I co,:,ke·d* or *Fv 11 !::I 
c,:,oke·d• .· a.~. aPF'roPria.t€·. Tho:· *Ile·9re·t? c•f ceookiTr9t de-sc:riPt.ors 
are defined as follows= 

- A food J:·rcu:J•.•.•=t i~. *Unco,:,ke·d ., ra.'1.l* 1.,.1h1:·n w:, he·a.t. W3.s. a.l=·F·lie·d 
c,r '-.•he·ra t.he· he·a.t aJ·Pliecl ~.s insi9·riific-!'.r,t. 

- A fo,::d Prod1.1.ct is *Pa.rtia.ll!::1 c,:11:iked* 1,.•he·n he .~.t •,Ja.::. aJ:·Plie·d 
for a time sufficient to Partiall~ chan9e so~e char~cte-ris
t i cs, es.F· ec i -~.11 ~ f 1 a.vor or texture. This c,ft.e··n de-ere-a.::.e-s. 
consu"'er PrePa.ra.tion tirl'le·. Pa.rtie1.l coc,kin9 a.ls.c, ca.u.se·s some 
che-sr, i ca 1 ch.a. n9e·~. a. r,d re·cl•J.ct i on of e··r,z::i ,,,e a. ct i v i t.::i a. Ttd of · 
lflicrobes. In a. Product ha.vi ·r,9 Jl'll1.ltiPle· corr,J:·on12nt.s requirin-
differer,t cc,okin9 tir,~e·s, Pa.rtia.1 cc,okin9 a.chie-·,/e-s .a. de-9ree 
of done-ne-ss so.ch th~.t tir'I'? for cor•iF· letior, i = thE· sa.rrf€· for, 
a.l l corr,Por,ents; ti. cor.-,Pon£nt su.ch as Pie- cr1.1.:st r,,~.~ not ha.1e 
be-E·l"I cooked a. t a.11. Produ.ct.s. 1 a.be 1 ed "qui c:k •=0:11:,k i T,9 • ii.re 
often f.P a.rt i i'.11 ~ cociJ~ edit:. 

- A Produ.ct. i~. lt:Fu.11::i cooked* when he-a.t t,.,a.s ~.PP 1 i4='d f"c,r a. tirr,1:· 
s•J.fficient. to fu.11::i cha:n9e sor,,1:· of its charact.eristics, 

I 
I 

f 
I 
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~sPecia11~ fl•vor or texture. The cooki119 Process also 
causes si9nific,.nt cher,iic,.1 ch,.r,9~s and •struction of 
E-nzv"'e activit!:I ~.r,d of IWlicrobes. The P~ct i!- offered 
for cons•.1., .. ,F-tion without •· requirertaent for further- cook i n9. 

3 

The fol lot,.•in9 exu,,r:· les i 1 lus.tr,.te fur-ther how this factor 
is. U.SE-d: 

Food Prodt!i::t-

Ca.ke- ... ,ix 
Art. if i c i a. l l E-J,,or,a de r,, ix 
Ccu:,k iiE d,:,,.i.9h 
Cc,c,k i e·~-
TV di rm1:-r· 
Pasteurized ~ilk 
Cold-Press1:d oil 
Hot-PrE-==-E·d i;,i 1 
Re, 1 1 ed oa.t=-
St.9 -:i.r 

De·9ree- of PrePLra.tion 

For ... ,u.lated aix 
Bevera9e b~ 
Unc:ook ed.• r a."-' 
F t•.11 l:.' coc,k e-d 
P i'.rt i ~- l 1 ~ cor.1k e-d 
Pa.rtia.11~ cooke·d 
Llnco,:ik ~d, ra.""' 
P~.rtia.11~ cooke·d 
Pa.rt i it.11:::, cc-:,k ed 
Ft•.11~ cc11:ike·d 

D 1 • 4 Not k r,,:11.,,n, rot dc,ne-, ot.he·r 

This factor includes: 

ThEro:· i ~ nc f a.ct.c,r- va. l t•.e· fc,r "De-9re·i: cf Pr-e·P a.r-a.t . ion, 
c,t.hEr" bE·c-:1.i_:_::.1:· €~ .. "€-r!:-1 Prc,dL•.ct i$. €·i the-r ra.,.,, .. Pa.rtia.l ll:.' coc,ke·d ., 
or fu. l l ~ c,:,,:,k E·d. 

The onl~ t~Pe of Pr~duct to which one ~i9ht wish to aPPl~ 
~ore than one d~scriPtor fro~ this factor is~ Product with 
r•l•). l t. i F· 1 E: cc,r.-,r- o-r,~nt::. th.at. t.. v ~.r::i in d€·9re~- c,f ccn:,k i n9. Such ~-
P rod1.1.ct i ; . i ndo: :,-,:E·d b~ 3t:F' ~.rt i .;1. l l ~ coc,k ed~:. 
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D2. Treatrrient APP 1 ied 

D2.1 Defi ni tit•T• 

Us.ed tc, sF'e-cifica 11~ cha.r,.cterize- , . foc,d Prod•.•.ct. based on 
the- tre·a.tme·r;t.s ,;,r Proce-=-se-::. ,.rP 1 ied to the- Prod•.•.ct or- a.n::t 
iT,de·xe-d in9re·die-r,t. The Proce-sse·=· ir,clvde· a.ddin9, Sl•.b::.titL•.tin9 
or re·Nov i n9 cor.-,i:· one--.1ts. c1:nd r'lod if~ i n9 the· food or corllF' c,n1:··.-1t, 
e·. 9. , t.hrc,1.1. 9h f' e·rr,-.e·nta. ti or,. M1.1. l ti P le- v a.1 •.•.e-s. ,.-,a.~ be· a.=·=· i 9-r,€-·::i. 

112. 2 Struct•.t.rE· 

D2. Treat~ent aPPlied 

112. 3 U-=.11='· 

ComPonent re~oved 
Co~ronent s~bstituted 
F ,:ii;,d or ,:,:,r,·,p orient r,)od if i 1:·d 
In9redient or food added 
Treat~!nt not aPPlied 

The· tre-~.tr.-1e..-,t~- co·ns-ide·r1:·d ~.r11:· those- i'J·t· l ie·d t.c, t.he· F'rod•J.ct 
as a whole or to an~ indexed in9redient. For e-x~mPle, if a 
Prc•d•.1.ct. h_a::. h~dr,:,9e·nil.t~~d fa.t. a.=- a. se·cor,d ir,9re-die·nt .. it is. 
i ·ode>~i:·d b::i *Fa.t. or oi 1 a.dde·d* a.nd tH~dr-o9~na.te·d*. 

All aPPlicable- descriPtor-s from this factor ~u::t be 
assi9necl , even if the~ are imPlied b~ descriPtors froM other 
factors. For exarnPle , *Natural cheeset (A. Product T~Pe) is 
~lso indexed b~ *Lactic acid-other or9anis~ fe-r~ente1*; a 
Product that is indexed b~ *Preserved b~ s~okin9t CD3. 
f're·:s.e·rv ai. t. ion) i =· .:1.1 z c• i ncl~xe-d b::: fSr.-,ok ed b~ · s.r.-a•:•k E· 
infiltration*; a Product that is ind£xed b~ fPacked in 
5l.Jo?E·ti:·ne·1 liG u.id* (El. f'~_ckiY-19 Me·diur,,) i:s. ~.1$-0 i ·r,dE·::::e·d b~ 
*Sweetened with su9~rt or the aPProPri~te n~rrower term. 

To ensure that no irorortant dcscrirtor is overlooked, the 
indexer ~ust s~steMaticall~ examine the t.r-e-e structure, usin9 
the followin9 Proc£d~re = 

- Consider the five ~ain subdivisions and select all that 
a.PP 1~. 

Ir, the- su.bd iv is i or,s tha.t dt• il.P ~· l ::r e >~ ci.r.-,i Tie the- ~-P e-c if i c 
descriP't.or~. a.r,d a..•..se- a.11 th.ai.t i'.n · l::r . 

- If' a.l l the tre·-ai.tr.-,ie-T,t:s. liste-d C ; ·: b€ r1.,.le-d o•J.t., the
de·s.c:r i P tor i =· *No tre-.aa.trrie-·nt ~.N · l i t?dt. 

- Ir the- i ·nforr,,~.t.ion ei.v.aa.i la.b le- i::. nc,t su.ffici€nt to i -r,de·:;.~ 
a.n~ tre-1.tNent bvt a. lso not s.s..•.ffici~nt to r•J.le· 01,.•.t il.11 
tre· a. t.r,·,e··11ts., t .he- de~-i::r i F· tor is *Tre· .:a. tr.-,e-r,t. a.r:·J:· 1 i e-d n,:,t. 
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Inform~tion for index in9 ~a~ come from l~bel statements, 
reciPes, 9eneral knowled9e and inferences drawn from these. 
From this information , some treatments can be Positivel~ 
identified and are indexed , others cannot be identified but 
also cannot be ruled out, ~nd still others can be ruled out. 
Thus index in9 b~ treatment descriPtors is soMetimes incoMPlete. 
The recall achievable in retrieval dePends uPon the infor~ation 
used in indexin9, its source and extent. 

In man~ aPPlications of the vocabular~, *Treatment 
aPPliedf descriPtors should be assi9ned onl~ if their 

~ J..:,_ ;:·i si ·,=j ii· i ,: .::.nc'=· for the· P ro,:.ku:t -:1.t h .:1.rid 1.,.1.:1.rr.:1:r,t::. it. Thi:· 5:.,:oP e 
~~ ·?. i vo:· ru. l 1=·::. for i nde·::-:: i n9 .:i.t ~- rr,i:·d i 1.1.r.-: l e-·,,·e· l c,f 

co~Pleteness. These rules are based on the si9nificance of the 
treatment for the safet~ and the nutritional value of the food 
Product. A rule 9iven for a broad descriPtor, such as 
*SweeteDed with su9artJ holds for all its narrower teroos , such 
as *Corn s~ruP added*, unless stated otherwise. R hand~ 
reference list for the use of ITreatment aPPlied* is 9iven in 
.•.. . ; it arran9es the descriPtors in classified order and 
9ives f0r each descriPtor a condensed version of its scoPe 
nc,t.E·. 

D2.4 Not done , not known, other 

The fcllowin9 descriPtors are included : 

*No treatment aPPliedt 

Used when none of the treatMents listed and 
defined in this factor Pertains to the food 
Product (i.e., all listed treatMents can be 
ruled out with reasonable certaint~ ) . 

*Treat~ent aPPlied not knownt 

Used when the infor~ation available is not 
sufficient to index an~ treatment but als~ 
not sufficient to rule out all treatments. If 
all the treat~ents listed can be ruled out, 
the descriPtor is *No treatment aPPlied*. 
Thus *Treatment aPPlied not known* serves 
to indicate that the indexer has consider~d 
all the treat~~nts . 

A ~ore sPecific t~Pe of ~~EcriP tor is also included: 

*Treatment not aPPliedt 

Used for a Product to which a treatment 
customar~ for the t~Pe of Product has not 
been aPPlied! or h~s been aPPliecl in lesser 

-- I 
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de~ree than is c~n. Rn &PPlic&ble descriP
tor fro~ this 9r-ou.r .-ust be used if a c~s
Pondi n9 staterqer,t &PP ears on U. Pri nciP& 1 
disP\a~ Panel <exal'IP\e: uns~lted Peanut, 
unsa.l te-d Pota.to chiPs). This ~criF'tor- MtS.t 
be dist i n9u. i shed frorr, "Ho tre a.u-,ent aP P 1 ied" • 
This 9r·ot.•P of descriPtors is u.niqu.e to 
D2. Trea.t ... ,ent aPP 1 ied. The::1 are iroPortant 
beca•.•.se· the corresP ond i n9 trea.Ute·nts a.re so 
st.a.ndc1.rd that the user 9~.i ns little i nfonu.
tior, b~ knowi n9 the~ a.re PreseTJt bu.t m•J.ch 
i nforP'l~.t.ioT, frorw1 kno1,.1i n9 thil.t. the·~ a.r·e absent. 

6 

The-r'? i~- r,,:, fa.ctor va.lue for •trea.t.f"IE·nt a.PF' 1 ied., c,tt-~·r". A 
t.re- -3. tr,,e-·r,t not f il.11 i n9 i r, one· of the five av,a j or su.bd iv is ions. is 
nc,t of i nt.e-re-s t •· nd shou. l d not b~ i nde·~~e·d. 

D2. 5 Mi xtL•.re·s. 

MultiPle· ir,dividua.1 cha.ra.cte-r-istics - as w,.ai.n~ :a.:- nee-ded -
should be indexed. 
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D3. Pr-e-ser-v,.t ion Me-thod 

D3.1 Definition 
. 

The· S:·r"'ir.-1 -?.r::i 111i:·thod us.ed to f:lr"'e-vie-T,t rriicrc,bia l i'.T,d e-~fl",-3.tic 
~-Pc,i l~.9e·. 

Drie·d c,r de·h~dr-~.t.ed 
Preserved b~ fer~~nt~tion 
Preserved b~ filtr~tion 
Fr-e·s-~rve-d b'.:! the·,-?·1-=1. l F· rc,c,:;·::-~ i n9 
! r r ~.di-ei.tE·d 
Preserved b~ additio~ of or treat~ent with ch~Micals 
Preserved b~ cold 
Pr eserved b~ ~tor~9e in ~odifiecl at~osPher£ 

Pre·s-E·rv ~-t. i c,n is. ~- cor,,P le-~-~ =-•.1.b ..i i:ct. ,.,.th i ch is- Y",c,t. e-~~-i l ~ 
s.ie-P ~-r~.t.e-d frc,r,·, t.hE· c,the-r .aii.sP e-cts. c,f fc11:,d t.e•=h·.-,c, 1 c,9::i c,:,ve-re-d i :1 
F~.ctor:::. D1. Di:·9r-e·e· of l=·re·P~.!"'-~.tic,·.-._, D2. Tre·.;.trr:':-nt ~.PF>lie·cl ·ar,d E. 
Packin9 ancl P~cra9in9. Preservation ~su~ll~ inv~ lves sever~ l 
0PE·r ·-?.f:-i 1:;n:: , ... ,hi,::h c,ft-:·n -:1.f"fE·ct othi:·r ch~.r,:1.,:t€·!'i~ti,:s c,f thE· fc .. :,d 
Prod~ct as well. The main c las~~s of these oPeration~ ~re = 

TrE·,:1.t.i·n9 V-:-=· f ,:;,:,d r- ~·-c,,j1_1.,: t tc, r,1,:,dif'.:' it ~.nd/c,r t,:, d'="~-h··c·::i 
r.-;i ,:: r ,:,bE:: ,:r:iid e··nz ~tr·•-=·: - -:1.nd-'c,r t,:, ;:-~·-e ·..-.:_::·c:t th~ir 9 r-o: ... •t h C•!' 

activit~ <relationshiP with Dl. De9r e~ of PreParat ion 
~.-.-,d D2 . TrE·-:1.tr.-;s·nt .;a_;:, r, l ie-d). 

- P-?..•:J:-:!.?i T,9 (rE·l?..t.ic,·,,~-hH· 1_,_iith EL P~_i::i·: in·;: ,,,€di1J.r,, -:'.nd 
E2. C,:;nt.~.i ne·r ,;:,~-- 1.,1rc1J·f· i Ti'9) . 

- St.·:,r.?-.9E· -3.nd h~.ndli-.-,9 .. ~.-r, il.~.r·e-,:t T,=:,t c,:,',.'Er€·d €·19~·1_._,t--1€-rE' ir, t.hi:· 
vcc~bul~~~ and often i~Pli~d r~the~ th ~~ i n1~xed E~~lici tl~. 

A Preservation Method ~a~ consist of a combinati~n ~f 
,:,r:· 1.;-r it. t. i c,n:;. ( e·. 9. _. *::;t.E·r i l i ZE·d b~ he-?-. t _. c -:1. nn'=·d* cor,·,b in€=· fu 11 ~ 
cookin9 with Packa9 in9 in a sterile container) or it~•~ i~~l~ 
?. l"1'=·thod of ~-t ,::-r~.9-=· .:1.nd h-:1.ndliT,'?. t .c, be· '-'-=E·d E-•JbE-~q1_1.e-ntl~, a.s 
*Pa.steurizE"d* ir,·;p 1 i-:·:.; t··,;d'ri9E·r~.t.ion. · 

The i TadE·>(i::·:--· r,·,,_,.: t s1:· l-=·ct t .hE· Pri r,·!-:!.r::I Pr·e-~-e-rvei.t. i c,n ,.-,~·tt,od. 
For e}-~;.u1,Ple- t .he d-=-=·=•··if.·t.or for ca.nne-d s.r,·,ok~d o~s.t';·rs is. 
*Ste-r-i l i:zo:--d b::i hi:·.:.1.t _. c-21:rariE·,:ff. r~.the-r th-~.n *Pre-;-'f:·r·ve·d l:~ s.r.-1,:•k i n9~ 
e-ve·n thoi..•.S*"• ~r,·,c,f,: in'? t:'=•nt-ribute·;- ti;i rre-~e-rv~.t iora. On th4; other 
h.:'. nd _. the· de·~-cr i P t.c,r -r or ~ r,,oJ:: e-1 h<'.r•·j •.Jr -c1.F· F· ed i -r, cl c,th is 
*Pre·:::-'f:·rve-d I:,~ s.r,,oJ::in9!+:. Follo•.,•in9 9€·ne·r -:l'.1 ir,dC?xi·n9 rl•.le· 2, bot.h 
1=· reduct.:.:- ii.re· i Y",de-~<e·d b::, *ST'ilOk ';·d b~ ~-r,,,:,k e· inf i 1 tr"· ti onf i r, D2. 
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TrE&i.-~nt &PPlied and b~ the- &PProPriate descriPtor in E2. 
Cont&iMr or wr1.S:-Pin9. 

8 

An illi>lied stora9e and h&ndlin9 ~ethod is not indexed; for 
exaMP 1 e., P as.teu.r i ze·d .-, i 1 k i ! - u nde:-r tP c1.s telt.r izedt., not under 
f.Refri9er•ted*. Thus., the descriPtor tRefri9eratedf. retrieves 
onl~ Prodl•.cts ~the·re· re·fri9era.t .ion is the sole Preserva.tior, 
arie-thod. To find •.11 refri9er,.ted Pr-oducts, consider ,.lso the 
de·scriPtor!- •Pa.steuriz€·d*; *Irrii.dia.ted* and often •Dried or 
de-h::1 dra. ted*. -----. 

If there· i!- a. doubt a.s to \tJhich iE- tho:· Pril"la.r~ 
.· F·re·~.4:·rvci.tic•Ti 1r,e-thocL choos€· the· Method th.ai.t ca.nnc,t be exPressed 

throu.9h on<E· of the· othe·r f~.ctors.. 

For Processes listed both under D3. Preserv~tion and under 
D2. Treatfilent aPPlied, the usa9e of the descriPtor under D3. 
f're·se·rv~.t i,:,n i;. filc,re· re-::.trictive· : the D3 descriPtor w.Pre·=-erved 
b~ sr<,ok i r,9lt f i rid;- c,n 1 ~ thE· P r-odl•.ct.s for which s.rtiok i n9 is the 
Pri~ar~ Prese~vation ~~thod; the D2 descriPtor tSmok~cl b~ s~oke 
infiltrationl find~ all Products that ~ere treated with s~oke. 

D3. 4 Hot J~nol,m, Y,ot doT,e·., oth~r. 

This factor includes= . 

*Pr~serv~tion ~~thod not known* 

Use·d whe·n nothi n9 is kno1.,r.-, ~.botJ.t the
Preservation ~ethod, if an~. 

•t~·:i r re· ~-E-rv ~-ti on rr,e·thod u.9.:·df 

D3. 5 Mixtu.r·E·=· 

Us~d when a food Prod~ct is nbt treated to 
Pr~vent or retard Microbi~l or enz~~atic 
sPoila9e. Wax coatin9 is considered Packa9in9 
a.nd T!Ot Prese-rvai.tioYl. 

Ll~-l!·d o·.-, l ~ WhE·n the· F· re-se-rva.t i ors rr,ethod d,;,e·~-
·not fa 11 under a.n~ of th€" rr1a ... ior -=~.t-=·9c,ri-=·s of 
F're·se-rva.tion. 1,Ja.x cc,~.ti r,9 is cor,sidered Pa.cka.9-
i r,9 and not J:·re-serva.tion. 

Pr-e·ser· • .:~tic,·.-, r,,e·thc,dE. c1.r-e· t::,Pica.l l!:1 s.eque·ntia.1, rct1.th1E"r t .~a.n 
coex is te-nt . On 1: the· P redori·s i ·r,a:r,t P1e-thod s.hou.1 d be· i nde-xed. .; 

\ 
\, 

\ 



PACKING AND PACKAGING (5117185) 

E. Packin9 and Packa9in9 

El. Packin9 Mediu~ 
E2. Container or wraPPin9 
E3. Food contact surface 

DRAFT 
1 

The E factors deal with the roles of Packin9 media <internal 
to the container ) , the container itself, and the food contact 
surface (the container ' s inner surface, soMetimes modified b~ a 
coatin9 ) . The co~Plexities of container descriPtion and the 
simPlified scheMe chosen for this vocabular~ are discussed in 
Section E2.2 , Container or wraPPi n9. Structure. 

El. Packin9 Medium 

El.1 DE·finiti,::in 

The med ium i n wh ich t he f ood is Packed fo r Preservation and 
handling and/or for Palatabilit~ and consumer aPPeal. The Pack i n9 
Medi um Prov ides a cont r olled e nv i r onment for the food. 

E 1 • 2 Stru.ct.ur1:· 

Foods are Packed either i n 9ases (ot her t han air ) or in 
edible liquids or semisolids. Packin9 under vacuum is a closel~ 
related technic which also Provides a controlled environment for 
t.hE· fo,:,d. 

El.3 Use in indexin9 and searchin9 

The descriPtors in this factor are used for Products that 
consist of a food and a Packing medium. A Packin9 Medium is a 9as, 
liquid, or semisolid that surrounds or covers solid Parts or that 
fills free sPace in a container. Usuall~ the Packin9 medium can be 
seParated f r om the food ProPer without chan9in9 the basic 
character of the food as index~d in A. Product T~Pe. For examPl~, 
Peas wi t hout brine are still Peas and Peach halves without s~ruP 
are st il l Peach halves. 

On the other hand, in a ve9~table souP th£ water or broth 
cannot be seParated without chan9in9 the basic character of the 
food - without water or broth there is no souP. Even if the 
ve9eta.ble cor,,Ponent cons.ists Prim;.1.ri 1~ of whole Pe<11.s, the Produ.ct 
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t~Pe descriPtor is *SouP* and the Packin9 _dium is indexed *Ho 
Packin9 ~ediuM used*· 

2 

SoMe troducts contain a liquid .. semili1uid or seMisolid 
cor<iPonent th~.t f?.Ci 1 i ta.tes. J:'.aa.ck i n9 b•.1.t i::. a.t. the· s-:1.rf\e tirt11::· a.n 
inte9ra1 Part meant for consumPtion. CoMPo _nts used in this wa~ 
are 9ravies, sauces, 9elatins, and PerhaPs s~ruPs. Such comPonents 
should be indexed as Packin9 media. For exa ,Ple, sPa9hetti with 
meatballs in <or with) tomato sauce is indexed b~ *Packed in 
t.,:,r,,.3.tc, ::.a•-•.ce·*. 

The decision on how to deal with the Packin9 rnediuro ~ffects 
thE· i ndE·>d n9 in C. Ph:.,i ::. i c.;1. l ::.t .. :1.te-., sha.P '= a. rd f c,rr,,; se·e· the· 
discussion there. 

El.4 Not known, not done, other 

This factor includes : 

*Packin9 mediurn not known* 

ExamPles= souP in a can; tomato Paste in 
a tube; aPPle Juice in a bottle. (If the 
hE·-:!.ds.P.:1.ce i::. filled ,,,ith <'. 93.S c,the·r th3.n .a.ir, 
use the aPProPriate des~riPtor for the 9as. 
If a vacuum hi9her than 26 in. exists, the 
descriPtor is *Vacuuro Fackedt. *No Packin9 
Medium used* also inde>~S Products that are 
merel~ wraPPed or not Packed at all. 

*Packin9 Medium, other* 

El.5 Treat~ent of Mi xtures 

The fo1lowin9 sPecific mixture descrirtors are Provid~d= 

*Packed in vine9ar and oil* 

$Packed in vine9ar with 5U9~r* 

Otherwise, if there are several media <e.9 ... Pe~ches Packed 
ir, s~r•J.F' with nitro9e·n in the he-a.ds.Pacl?), the Pre·dorriiT,a..nt rr,ediurri 
1.:: indexed. 



( 

( 

( 

PACVAGIHG (3/29/85) 

E2. Container or WraPPin9 

E2.1 Definition 

Primar~ container t~Pe as defi ned b~ the main container 
material, the container forrn , and the materials of liner, lids, 
a.nd e·nds. 

E2. 2 Str1.1.ctur1:· 

The descriPtion of containers is ver~ comPlex bec~use of the 
lar9e number of characteristics to be considered : 

Main container structure 

t1 -?-.tE-r i -3.1 
Forr,, 
Method of construction 
Si zE· 

Lid , end~, or crown (cork) 

f'1.3.i:.Er i .3_ l 
Forr,·: 
Mi:·thod of ~-e·-e1. l 

I nner liner material 

o~ter liner/wraPPer material 

Coatin9 Materials used for an~ of the above 

Other materials used 

Si::-.:1. l .:1:r,ts. 
Adh1:·:::. i ve·::. 
Pri ·riti n9 ink 

The materia ls ma~ be comPosite materials. Some Products have 
MultiPle containers. 

In the food vocabular~ much of this co~Plex it~ had to be 
abandoned i n favor of a simPler, less detailed descriPtion. This 
sirnPlified descriPtion consists of an indication of the Pri~ar~ 
c,:intai ner t::,Pe· (fa.ct.,:,r E2) a.rid of a.l l t.he- f,:,c,d co·rita.ct ~.1J.r-fa.c1:·s 
( fa.ctor E3 ) . 

E2 Cont-a.ine-r or 1.,.1ra.PPin9 ~-•.t.bdivide~- th1:· r,,o~.t Preva.le-r,t 
container t~Pes based on two characteristics. The first 
subdivision is b~ ~aterial= 
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rk-ta. l cont.,. i n~·r 
Glass cont.ai ner 
Cera1J1ic or e-1.rthe-n•.Jare- cont,.i ner 
Plastic conta.i ne-r 

' La.rrii na.te- conta.i nE'r 
Fi be-rbc,a.rd or P ~.Per con+..~. i ner 
Wood cor,t.a. i ne-r 
T e-:::<t i le· or fa.bric cc,·nta i ner 

l·~ i th i T, Pia. te-r i a. l , cont.ci. i nll?rs a.re- !:-u.bd iv i dl:'d bi:i sha.P e-, su.ch &!
c ~. n .. t.,_i.be·, t.r·a.~, a.r,d/or t~Pe- of lid a:r,dl'or t~Pe of line·r. If ~
container sha.Pe is not srecificall~ listed under a IY'late-ria.1, inde-x 
u. -r:di;·r the· br-c,a.de·r te·rrra, E'. 9. , a.1 UIY'I i TIIJ.fl'1 box lmd~r It.Al u.rr, i nt•.IY'I 

.-cont,. i T1e·r*. 

E2. 3 IJ:-t::· 

For m~st Products the Prim~r~ container is e-asil~ reco9nized. 
The followin9 instru~tions deal ~ith co~Plex situations: 

If a Product is Packed in ~ultiPle c~ntainers, index 
t he innermost (Pri~ar~) container. ExarraPli = for Edam 
che-e-se- Packed in a wax sh~ll and wraPPed in Pl~stic the
di1:-~-cr· is:· tc,r i =· 1Ul.;t.:::-:: co Tat,. i ne-r*. Exces:· ti c,n: f i berbc,a.rd 
conta. i -r,o:·r~. 1.o.1 i t.h 1 i T10:·r~. , .rid F· -:1.P e·r b~.9~- ,.,Ji th 1 i Tter~-
are sPecificall~ included as descrirtors <~.9.j cereal 
box with laMinate liner or cheese Packed in a box 
with aluminum foil liner wraPPed around the ch~ese.) 

Some- food Product~ have an outside surface that ful
fi 11~- sor,·,~ of the· fl•.nctic,·ns c,f a. coT,t~.i ·nE·r-; s.u.ch 
a su~face is not considered a container. E~a~Ples: 
s3usa9e, the casin9 of which is an i nte9ra1 Part of 
t h~ Product ; a Product with an e-dible Protective
s urface. On the other hand th~ wa~ ~h~ll ar~~nd Eda~ 
che~se is not an inte9r a1 Part of the Product and is 
the·re·f,:,re· cc,n~-ide·r~··:J P3.rt. of the P-~_ck.ai.':i ir,9. 

E2.4 Not known, not done, other 

This factor includes : 

IJs.e·d or, 1 ~ whll?n i nde·x i n9 a. S:· rc,d•.•.ct fror.-, a. des er i P
t ion that 9ives no information about the container • 

.Cont~.i ne-r or •~.1ri1.PP i n9 ., cthc-rlt' 

• 
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E2. 5 Mixture·=· 

Index the Pri~ar~ container. An~ other container should be 
indexed under under food contact surface. 

s 
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E3. Food Cont~ct Surface 

The sPecific cont~iner materials in direct contact with the 
food. MultiPle values can be assi9ned. 

The descriPtors cover the followin9 classes of materials = 

E3. 3 U::-1:· 

Met.:.1.l 
Glass and ceramic 
P 1.:.1.::.t i ,: 
En.;.r.-11:· l 
Fiberboard or PaPer, cork, wood or textile 
loJ-:1. ::-:: 

All ~aterials in direct contact with the food must be 
indexed. If the main container indexed in E2 is coated, the 
coatin9 material is the food contact surface. Otherwise the food 
contact surface is the container material , which should therefore 
be i ndexed in E3 , e0en thou9h it ma~ seem redundant. ExamP \e: 

E2. Aluminum can, drum or barrel 
E3. Aluminum (if not coated) 

The E3 descriPtor ma~ be more sPecific than the E2 
descriPtor. ExamPle = 

E2. Plastic wraPPer 
E3. Pc, l ::.11:·th::1 l eni? 

6 

Other container ~~rts, includin9 lid, end, crown, and window, 
ar e in contact with the food and the materials the~ are made of 
(or their coatin9s) must also be indexed. 

E3.4 Not known , not done, other 

This factor includes= 

,Food contact surface not known* 
*No food contact surface Present* 
*Food contact surface, other* 

E3. 5 Mixt1J.r~s 

Index all materials with which the food comes in contact. 
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F.l Definition 

User 9rouP, hul'l'lan or ani~a\, for which the food Product is 
Produced and fl'larketed. 

F.2 Structure 

There are two fl'la. Jor subdi vis i or,s : 

*Anil'l'la.\ food* 

Fe-ed for food anirna\s 
Food for nonfood animals 

*Huri)a.n food* 

Human food, no a9e- sPecification, re9ular diet 
Hurtiil.n food, no a.9e !.Pecification, sPeci,.\ diet 

Human food, \ow calorie 
... etc. 

Infant or Ju.nior food, re9u.\ar infa.nt diet 
Infant or Junior food, sPecial infa:nt diet 

*Hu.lYlan food, no a.9e sPecifica.tion, sPecial diet*, is further 
subdivided t.o accorl'!l'l'lodate dietar~ label cla.i,..s. 

F. 3 Use in i ndexi n9 , .nd sea.rchi n9 

Foods Produced ~.nd rraarketed sPecifical 1~ for infants or 
Ju.niors (a.9e u.P to 1 ~ear> are so indexed; all other foods a.re 
indexed under "No , .9e sPecification". 

The dieta.r~ use descriPtors, such as *HulYla.n food, low 
calorie*, are used for foods which are selected b~ individuals 
beca.u.se of the \ a.be 1 cl a 1 rrts. These c \ , . i IYIS rrau be stated as "Low 
ca.lorie", •Artificial\~ sweetened", "Su.9a.r free", "Low 
cholesterol•, "Redu.ced sodium", "Ca.ffei ne free•, "Diabetic", etc., 
or bld the word "Diet" or "Dietetic". The individuals ma.!I adhere to 
othe-rw i se re9u. l ar diets or sr,a.~ be actua 11 ~ consurl'I i n9 sP ec i a.1 diets 
beca.u.se· of Pa.rticu la.r dietar~ needs "''hich exist bld reason of ,. 
Ph~sical, Pt'nfsiolo9ical or Patholo9ica1 condition (21 CFR 
105.3CA)(1)Ci>>. Foods f•ll in the sPecial diet cate9or~ if the 
11.bel bears sPecial dieta.r~ cl~.ims Perta.inin9 to conditions such 
as overwei9ht, dia.betes, lactose intolerance, or e.l 1e-r9ic 
h~Persensitivit~. 
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F.4 Not known, not done, other 

This factor includes: 

at.Jser 9rouP not knownt. 

There ts no factor for "No user 9rou.P", which is clearlv not 
meanin9ful, nor for •user 9rouP, other", because *Hu~an foodt and 
*Ani~al food* exhaust the scoPe of this vocabular». 

F.5 Mixtures 

Mu.\ ti P 1 e U$er 9rouP s ar·e not indexed. HOt.AJever, al l sP ec i a 1 
di etar~ characteristics which a.re aP P 1 i cab 1 e shoL•.1 d be indexed. 


