Contentes (7/1/86) 1

FFV MANUAL

Part I. Introduction to the vocabulary and @eneral rules about its uSe.

1. Functions of a food vocabulary in the Center. Relationship
to Center Programs

2. Structure of the Factored Food Vocabulary,
3. RelationshiP to other vocabularies.
EDRO, Nutrient Data Bacse.
4. Uszes of the vocabulary.
Relate to #1. ¢
9. DeveloPment of this vocabulary.

Include sources.
Forme in which the vocabulary exicste.

€. Urdating the vocabulary.

7. Technical exPlanation of the factored vocabulary.
Rules for vocabulary develoPment.

€. Gerneral rules for indexing.

9. Mixtures and multipPle-value food Products,

18, General rules for searching,

Part II. Individual factors and their use in indexin® and searching.

A

F

Part I11. Elaboration of scopPe notes for individual descriptore. Search
notes.

M- - D

Part IV. Backoround notes.

Notes on malJor expansions of the vocabulary and
individual factors that could be considered.




DRAFT

2. Structure of the Factored Food Vocabulary

STRUCTURE (6/18/86)

The Factored Food Vocabulary Provides a standardized lanSuadSe
for the descriPtion of food Products from the Points of view that
are of interest to the Center. Ites structure ic based on two main
ideas;

(1> R food Product can be described by a combination of
ceveral characteristics, each of which may serve as
a retrieval term., or describPtor, for the food Product.

(2) The characteristice can be brousht together in a
: meaningful clascsification relating them to each other.

2.1 Decscribin® food Producte by a combination of several
characterictice.

Consider the food Product textured veSetable Protein, derived
from .coybean meal, colored with caramel coloring, and encased in &
Plazstic bag. It might be of interest to several Center frogsrams
from different Points of view: -

ProSram interest Dsta needed Product characteristic
to be retrieved

Nutrition A1l sou Products Product haes a spPecific
Plant as its sole
source or its Princi-
pal comPonent or

inSredient
Food Safetyu A1l Products not Product is sbPecified
fully conked as bein? Partially

cocked or raw, as-
distinguished from
fully cooked

Biolooical Con- A1l flour or meal Product has a desig-
tamination Products nated Phusical form
which ies sueceptible

to contamination ‘

Direct Food Rdditive All pProducte with Product has a sbPeci-
colors added fic ingredient added

Indirect Food Rdditive A1l Producte Pack- Product hae a sbPeci-
aged in Plastic film fied container and
food contact surface

Thic examPle illustrates the followin® imPortant food Product
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characteristics:

Product tuPe

Food origin

Physical state, shafe or form
Processing oPerations

Packin® or Packasing

User 9rouf

MTMYOWD

Each characteristic is called a factor and the descripPtive
terme under it are factor termes or factor values. The factors
included in the vocabulary were selected for their imPortance to
Center Programs. They are listed with more detail in FiSure 2/1
and illustrated throush the examples in FiSure 272 and 2/3.

The sequence of factors was chosen to facilitate writing and
reading food Product descriPtions and also to aid in comPrehension
of the wvocabulary, After characterizin® the food Product as a
whole (Factors A, B1-P2 and C), the factor sequence follows stases
of Processing (D1-D4), Packin® and Packa9ing (E1-E3), and
consumPtion (F), Each factor answers a Qquestion:

? To what food 9rouP does the Product belong?

This question ic answered by the aPFrofriate value from
A. Product tupe.

? HWhat ic the origin of the food Product?

A food Product can be ePecified by an aPProPriate combination
of factor values from Bi. Food source and B2. Part of Plant or
animal. R detailed Product descriPtion can sPecify 311 inored-
ients; a simPlified Product descriPtion may sPecify only the
firet ingredient.

? HWhat are the Phyeical charactericstics?

AR value from C, Phucsical state, share or form is used to
anzwer this question. The Phycsical characteristice of food
Producte may be inherent (¥examPle¥) or may be the result of
Processing (¥examPle¥). Both of thecse affect heat transfer
and food safetu.

? HWhat Processing orerations have been Performed to transform
the food or in%9redients into the final pProduct?

The factors Primarily concerned with pProcesein® are Di. DeSree
of Preparation, D2. Cookin9 method, D3. Treatment abPPlied,
and D4. Preservation method. In addition, Preliminary Process-
ing may be imPlied by B2. Part of Plant or animal (e.2., hull-
in® or extracting? and by C. Phyeical state, shaPe or form
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(e.8., divided or dicsintedSrated). Final Processin® may also be
imPlied by C. Physical state, shape or form (e.9.., forming,:
moldin®, extruding).

? What is the Product’s Packind® medium? How is it Packased?

The Packin® charactericstice are found in El. Packin2 medium.
Packaging descriftion ic simPlified to consist only of
E2. Container or wraPPin2 and E2. Food contact surface.

? Who vees the food Product? What are ite sPecial dietary
charactericstice?

These qQuestions are answered by aPProfPriate terms from
F. User 9rouwp/dietars characteristice.

The list of sbPecifuing factors included in the vocabulary is
limited. For examrle, under R. Product tupPe, ethnic
characteristics are not considered. Because Bl. Food source makes
no Provision for age or maturity, there it no distinction betuween
beef liver and calf liver. Phusical state and pPhusical share or
form are combined into a single factor. The came is true of user
aroufs and dietary characteristice, Certain asPects of E2.
Container or wraPrPring could be considered ac seParate factors.

The sPecificity of the vocabulary is also limited. For
examfle, Bl. Food source does not include animal breecds. B2. Part
of Plant or animal does not include sPecific cute of meat. D3.
Preservation methods doez not include individual antimicrobial
agentz or enzume inhibitors.

Due to ite flexible structure the vocabulary can bb amended
by adding new vieuPointe for food descriPtion or bw including more
detail within factores,

The baszsic food wvocabulary consizte of factor terms, which are
vuzed to build food Product descrifPtions., ExamPles are shown in
Figures 272 and 2/2.

The wvocabulary has been clarified by includin® Precombined
terme (PCT7¢), which are food Product names to which factor terme
hawve been acssig9ned. These -are not to be uvsed for indexing. Theu
are included for either of these reasons

(1) The Precombined term exPlaine or i{llustrates the use of
the factor, e.9., corned beef hash as an examPle of a food
whose Physical state is ¥Semicsolid with discrete
Particlecs¥.

(2) For some food:zs it iz difficult for an indexer to select
the Profer combination of factor terms. For exampPle, it
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misht be obvicus that "Rhine wine" is a ¥Table wine¥, but
the indexer might not realize that %¥Alcohol fermented* -
cshould be uced in D2. Treatment aPPlied to describe the
fermentation¥.

For Precombined terms the vocabulary alwave shows the factor
values aPProfPriate for A. Product tyPe, Bl. Food Source, B2. Part
of Plant or animal and C. Physical state, shapPe or form.
Rdditional descriPtors from other factore are shown as needed to
épgex the Product information. For an exambPle of PCT’s, see Figure

2.2 Hierarchy

Equally as imPortant as the identification of meaninseful
charactericstics ics the arran2ement of factor termz in a hierarchic
structure so that information can be retrieved at varving levels
of ePecificity. In a Particular zearch one might be interested in
all producte with Peanut as the food source. In another, one might
need Products with any nut az the food source. Or one might search
gfecifically for ¥itamin R added¥%, more broadly for ¥Vitamins
added¥. or, ztill more broadly, for ¥Hutriente and/or dietary
suPPlementse added¥. These are all examPles of hierarchical
relationzhipPs amon2 factor terms.

Hierarchical relationzhifs are extremely impPortant for
cearching. Hierarchy ic aleso a useful tool for disPlaving the
vwocabulary in a 1o9ical way eo that it can be easily comPrehended
by both searcher and indexer. And finally it underlies the
a99re2ation of numerical values when the food vocabulary is used
in comPilin® data.

For these reazonz all of the factore were fully structured.
Care waz taken to include a1l uvzeful hierarchical relationshipe.
Corresfonding to ite many usez, for inztance. field corn aPPears
under several broader terms:

under ¥Crain¥
under ¥Plant uced for Producing starch¥
under ¥Plant used for Producing sugar

and under ¥Plant vzed for Producing cil or fat#

ExcePt in A. Product tuPe., a descriPtor may be Placed
wherever in the hierarchy it describes a uszeful subset of a factor
term. In the hierarchsy of A Product tuPe, however, &8 describPtor
may aPPear only once: if that decscriPtor seemes aPProfPriate in more
than one context (ac in the examfle of field corn, aboved, a
choice must be made as to which ie the more imPortant. (See Factor
A. Product ture for the reasons for this restriction and the
examPle, ¥Chocolate candu¥.)
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Broad terms can be used to describe very SQerneral SrouPs of
food Products, such as frozen vedetables. Such a 9eneral describ-
tion can be made more sPecific by usin® narrower terms and/or
adding terms from additional factorz, acs seen in FiSure 272,

The hierarchical relationshiPs are compPlemented by additional
crocse references amon?2 factor terms, e.9.. ¥Plant veed for
Producing Protein extract or concentrate¥ -

Narrower term ¥A1falfa¥%
Narrower term ¥Sozbean¥
Related term ¥Field corn¥
Related term ¥Sczame¥

This indicatez that any scarch for Plant Protein sources should
emPloy ¥A1falfa¥ and ¥Soubean¥ and a very thorough search should
vee in addition ¥Field corn¥ and ¥Sesame¥.

2.2 Scofe notes

The lan2uage of the food field iz not alwawe Precise. Moreover, 3
factored wocabulary contains many Qeneral terme that reduire
definition. Scofe notes are therefore Provided for many
dezcriPtores in order to achieve consistency in indexing and
searchin? and. PerhafPz more imPortantly, to achieve the PurPose of
a common lan2ua2e for the descrifPtion of foods.

2.4 Lead-in vocabulary C(entrae wvocabulary)

For mans of the factor terme in the vocabulary there exicst
sunonems. For the guidance of indexers and searchers thece
cudnoneme have been included in the lead-in vocabulary., They aPPear
in the alPhabetical liste with references to the descripPtore to be
vesed (e,.9., Butterfat, uvse ¥Milkfat¥).

2.5 Vocabulars disrlaus

The wocabulary ic dicsplaved in a variety of formate, each
aPProbfriate for a sbPecific Purkrose:

(1) Hierarchical f(classified) dicsbPlavs
These disPlave show the lo2ical structure of the vocab-
vlary, They Present this structure in varvying levels of
detsil, from a broad overwiew to a full disPlay including
Precombined terms.

(1.1> Summary outline

Lists the tuwelve factor heédings.
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1.2

1.3

(1.4>

>

3>

Detailed ocutline

Liste the twelve factor headin9s and the first levé1
of subordinate terms. This disflay Provides an over-
view of the conceptual structure of the vocabulary.

Full hierarchy, factor termes only

Thizs dicsPlay is needed, in conlunction with the alpPha-
betical index, for indexing and query formulation.

It can be uvsed as a checklizst to identify all factor
termz aPPlicable to the Product or query at hand.

It can also be used to view in their 1o09ical context
factor terme identified through the alPhabetic index.

The dicsPlay can be Printed at four different levels
of generality and can even be custom-tailored for an
individually selected vocabulary.,

Full -hierarchy, factor value and Precombined terms

This dicePlay is conzulted when further clarification
about the use of a factor value is needed. It Qives

for each factor value the Precombined terms of which
the factor wvalue it a component.

RlPhabetical lists

The alPhabetical lists include factor values, lead-in
terms., and Precombined termz in 3 cin2le alfPhabetical
arrad. PBroader., mnarrouwer and related terme and scoPe notes
maz also be included.

Nizplay of Precombined terms.
This disPlaw @ives the factor values for selected Precom—

bined terms, It ic uveeful to expPlain the vocabulary
structure,
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Figure 271.

A.

B.

Product tufe

Food ingredient

n

Bl. Food source

E2. Part of Plant or animal

Phacsical state, shabPe or form

Frocezsing obPeraticonz

N1. Dearee of PreParation

D2. Cooking method

2, Treatment arplied

D4, Precservation method

E. Packing or packaging

El. Packing medium

E2. Container, wrabPring

E3. Food contact surface

F. User groubk/dietary charac-

teristice

Factore for the descrifPtion of food Products.

Derived from a combination of
consumPtion, functional and
manufacturing characteristics.

SPecies of Plant or animal,
or chemical food source.

Mot cocked, raw, Partially
cooked, fully cooked.

Cooked by dry or moist heat:
cooked with fat, cooked by
microwave.

Additional Procezssing stePs,
includin? adding, substituting,
or removing comPonente.

Primary Prezervation method.

Container material, form, and
Pocscsibly other characterictice.
€.9., Glass container with
aluminum lid.

The surfacel(s) with which the
food is in contact.

Human or animal: special
dietary characteristics.
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Figure 2/2.

Food Product Name

Frozen vegetables
Frozen leafy veSetables
Quick frozen leafs
vegetsblez

Puick frozen sfPinach

Guick frozen cut sPinach,
cardboard box

Puick frozen cut ePinach
in butter sauce,

board box

Assi9nment of factor terms.

Factor Term Ressi9ned

A

YeQetable
ve3etable

VeSetable
veg9etable

Vegetable
vegetable

Vegetable
veaetable

Veaetable
veaectable

Veaetable
veaetable

or
Product

or
Product

or
Product

or
Product

or
Product

or
Froduct

Bl B2 c

Plant.
vegetable

Leafy Leaf -
veletable

Leafyu Leaf ————
vegetable

SPinach Leaf e

SPinach Leaf Cut.
short
Pieces

Spinach Leaf Cut.,

chort
Pieces

Continued on next PaSe..
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Figure 2/2.

Food Product Name

Frozen ve9etables¥
Frozen leafy vedetables
Puick frozen leafy

weletables

Puick frozen sPinach

Quick frozen cut sPinach.

cardboard box

Quick frozen cut sPinach
in butter savuce, card-
board box

¥Frozen veSetables are blanched

before freezing.

Rssionment of factor terms

(Part 2).

Factor Term Rssi9ned

nm

Partially
cooked

Partially
conked

Partially
cooked

Partially
cooked

Partially
cooked

Partially
conked

D3

Butter
added

D4 El E2

Frozen

e e e e oo o o it

Frozen

Muick
frozen

Ruick
frozen

Paperboard
container

Puick
frozen

PQuick Packed PaPerboard
frozen in 9ra- container
vd or
cauce

(i.e., ¥Partially cooked*>
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Example 1: Coding form for fully factored precombined term Bean Curd.

Figure 2/3.

FOOD PROD-
UCT NAME
SCUPE
NOTE
A FFT
Bl  FSU
B2 FPP
C FPS
D1 FPN
L2 FKM
D3  FTR
D4 FPV
El1  FPK
E2 FCN
E3 FCS
¥ FUS

__BEAN CURD __________ —_— —_—
_Precombined Term _Xx1262 ~
Socurce Ident. #
_Vegetable or vegetable product _________ cope _Al52
_Soybean _ CODE _B1452_ _
_Protein extract, concentrate or isolate cope _C236________
_Semisolid with smooth consistency CopE _E119
Fully cooked . cope Fl4_________
_Cooking method not applicable cope _G003__
Ireatment applied not known === cope _HO01
_Preservation method not known = = cope _J001
Packing medium mot known cope _KO3_____
_Container or wrapping not known cope _MOO1
Food contact surface not known _____ cope NO1
_Human food, no age specification, ______ cove P24
regular diet '

L . [ Cobe ____________

_ _ CobE ___________

CODE _ _
. copeE __
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Figure 2/3. Example 2: Coding form for fully factored precombined term Beer.

FOOD PROD-
UCT NAME
SCOPE
NOTE
A FFT
k1 FSO
E2 FFF
C FPS
D1 FFPN
be FKM
D3 FTR
D; FPV
E1l FPK
Ee FCN
E3 FCS
F FUS

BEER___ ___________ e
_Precombined Term X120 -~ __
Source Ident. #
Malt beverage _________________ CODE A195_________
e e CODE B1230 _______
_Germinated or sprouted seed ___________ CODE C102_________
Liquid, low viscosity, with no visible CODE E123
"""""""""""""""""""" particles TS
_Degree of preparation not known ________ CODE FO1__________
_Cooking method not applicable COpE G003 _______ -
Mlcohol fermented CODE H232 ________
FPreserved by filtration = = copE J121 .
No packing mediumwsed =~~~ 00000000 copE KO3__________
_Container or wrapping not known ________ copE MOOL
_Food contact surface not known cope NO1
Human food, no age specification, regular ¢gpg P24
------------------------- T e
_Carbonated by fermentation ______________ cope H246 =
e e CobE _ _ _ _
- _ _CobE __ _ _ o ___
CODE
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8. General Rules for Indexin®

This chapter discusses the Seneral rules for usin® the
Factored Food Vocabulary to index food Products at a level of
moderate detail corresPondin® aPProximately to the information
available from a food Product label or recipe or even an
inspection of the food Product. ChaPter 9 will elaborate Sesneral
searching rules. Indexers and searchers should read both chapters.
The indexer needs to know how the results of his or her work will
be used in searching. The searcher must be familiar with indexing
rules in order to develoP suitable search stratefies.

Full information about the use of individval factore will be
found in the charters which follow. Even more sPecific rules for
the use of individual descriptors are in their scoPe notes.

2.1. Rlwavs consult the hierarchical list (tree structure) when
cselecting describptors., It arrave in a l1o%ical framework the

choices to be considered. Consult the scoPe notes of unfamiliar
describPtors.

Each of the eleven factors in the vocabulary desiSnates s
characteristic of food Products, such as Product ture., food socurce
or treatment aPPlied. Within each factor., descriPtore are arranged
in hierarchic order. Each descriPtor ics "narrower" (i.e.., more
sPecific) than the "broader" term above it in the tree structure.
The uvser can readily explore the full structure by scannin® the
tor-level decscripPtors and following each branch to its end.

In some factors a describPtor mav be in more than one Place in
the hierarchy., Field corn., for examPle, is "oil-Producins",
"etarch-Producing”, and "sular-Producing”, even thoush ¥Field
corn¥ ic a3 £insle factor value when veed for indexine.

The hierarchy shows the indexer broader, narrower and
rieighborin® descripPtorse. He can consider all candidate descriPtors
and select the most apPProPriate one at the correct level of
csPecificity, It ics pParticularly imPortant to scan the hierarchic
structure in factore requiring all arfProPriate values to be
indexed. These are: D2. Treatment aPPlied, E3. Food contact
surface, and the dietary characteristice dezcrirtors in F. User
grouP. In ¥PB1. Food source¥, even thoush most Plant and animal
names can be located in an alPhabetical index, the indexer should
confirm that he has located the most sPecific descriPtor by
scanning the tree structure. For examPle, ¥ldalnut¥ is subdivided
into ¥En9lish walnut¥ and %¥Black walnut®. ¥Corn¥ hacs %¥Field corn¥.,
¥PoPcorn¥, and ¥Sweet corn¥, and each of these has vellow and

white varieties. These may be missed in 2 =can of the alfPhabetic
list.



INDEXING (2/21/86) 2

ScoPe notes exPlain the meaning or the use of a descriptor in
the context of the Factored Food Vocabulary. For example., the
indexer can find out what pProducts fall under ¥Cacao or chocolate
Product® and what Products fall under ¥Candu¥, or at vhat fat
level a cheese should be indexed by ¥Fat Partially removed®¥. Thus
the indexer should consult the scofe note if there is the
slightest doubt about the use of an unfamiliar descriptor.

2.2, To fully describe a food Product, ucse a descriPtor from each
factor, following the =sPecific rules for that factor. In two
factore - D2. Treatment aPPlied and E3. Food contact surface - and
also for the dietary characteristice in F. User 9rouP, use all of
the aPPlicable describPtors.

The rule "at least one descriptor from each factor" enzures
that the indexer does not overlook arPlicable descriPtorse. It also
Permits auvtomatic checkin® of indexin® comfPleternecss. Example:

Indexed Product: "APPle Juice, canned (2lass bottle), unsueetened"

R. Product tyre: Fruit Juice

Bl. Food source: AFPle

B2. Part of Plant or animal Fruit or berry, Peel Present,
core, Pit or seed Present

¥ Physical state, shaPe Liquid, low viscosity
or form

D1. Degree of Prefaration Fully cooked

D2. Treatment arpPlied €ingle strength; Unsweetened

D3. Preservation method Sterilized by heat, canned

El. Packing medium . -

E2. Container or wraPPing Glase container, aluminum lid,
Plastic lining

E3. Food contact surface Glacss; Plastic

F. User SroubP Human food, no a%¢ sbPecification,

resular diet

A set of describPtores, sbecific for each factor, is Provided
for instances of "not knoun"., "not used", and "other".

8.2, Uze each factor indePerndently.

When selectin® a3 descriftor from a factor, the indexer needs
to conzsider what that factor ics intended to accomPlish. He should
not be concerned for the moment with descriPtors assioned in other
factors, even when these overlaP in meanin® the descrirptor under
consideration. ExamPles of overlaPFing describPtors:

A. Product tuype : Table wine
D2. Treatment aPPlied : Alcotiol fermented
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R. Product type : Bakery Product, sueetened

D2. Treatment aPpPlied : Sweetened with sular

D3. Freservation method Preserved by salting

D2. Treatment aPPlied : Salted

A. Product ture : Milk or milk Product

B2. Part or Portion : Milk

E2. Container or wrabPPing: Plastic container, rigid or
cemirigid,aluminum 1lid

E3. Food contact surface Polyethylene: Rluminum

This rule simplifies the work of the indexer;, when
considering one factor., such as D2. Treatment aPPlied, the indexer
need not check to see whether & dezcripPtor, such 3s ¥RAlcohol
fermented®, ic impPlied by the decscriftor ascigned in A. Product
ture.

8.4 Index ac sPecifically as the vocabularQ'Permits.

The obljective exPressed at the start of thie chabPter was to
index at a level of moderate detail, corresPonding to the
information available from a food Product label or a2 recire. When
cuch detail is Precsent, it should be indexed to the extent
Provided by the vocabulary. To do cotherwise resulte in lose of
information that should be retrieved in searching.

Of course the amount of information available influences the
sPecificity of iwndexing. For examPle, corsider a3 sambPle Product
that is a bread. The factor bein® considered is ¥Part of Plant or
animal¥. Rszume the indexer can determine that the bread is made
from 9rain without ckin and without S9erm: the describPtor is ¥Seed
or kernel, gkin removed, SQerm removed¥, Likewice, if the indexer
can determine that the skin wae removed and the Serm is Present,
the descriPtor ic ¥Seed or kernel, €kin removed., Serm Present¥. On
the other hand, if the indexer has definite information only akbout
the ckin - it was removed - but he cannot determine whether the
germ ic Precsent, he can as<i9n only the broader descriptor %¥Seed
or kernel, ekin removed¥. If the indexer has no definite
information either about the ckin or about the Serm, the best he
can do is to assion the broader descriPtor %Seed or kernelk,

Reasonable assumPtions should be made - orange Juice is
surely a ¥Fruit Juice¥ with ¥Drane¥ as its orig9in. However it
cannct be indexed ac ¥Frozen¥ or ¥Rehudrated¥ unless the label or
reciPe o indicates.
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8.4.1 If a characteristic of a food Product cannot be exPressed
sPecifically by a descriPtor currently in the vocabulary,
then vse the most sPecific descriptor available.

Consider, for examPle, & Product that is Preserved by
cryo%enic freezing, which ie not a descriptor. It is 9 kind of
"quick freezing"; therefore the describPtor ¥Buick frozen¥ should
be uvsed. If the Product is frozen by a new method such that none
of the describPtors listed under ¥Frozen¥ ic aPPlicable., use the
descriPtor ¥Frozen¥. If the Product does not fall under any of the
mador subdivicsions of ¥D3. Preservation method¥, then the index
term iz ¥Preserved by other methods.

The factor headin® iteself i1s newver used in indexing. If
"(factor heading), other" is not a descriPtor, the maior
subdivicsions are all-inclusive and the indexer should be able to
celect the aPProfriate descriPtor from them.

£.4.2 A broad descriPtor is used for indexing only when:

--not enoush information is available to decide on a more
sPecific decscriftor;

--the descriftor needed is not available in the vocabulary;

--the Product ic a mixture of Parts or a mixture of differ-
ent cize Piecez and a sPecific decscripPtor for a mixture ic
not available.

€.5. For a mixture or other multiPle-value charactericstic, use the
cPecific descrirPtor if available; if not, celect a decscriptor
according to factor—-zsrecific rules,

Rules @overning the indexing of these multiPle-value
charactericstice are in Charter --. The cePecific mixture terme for
each factor are listed in subsection -.5 of the aPProfriate
charter.

Summary of the 9eneral indexing rules:

1. Alwave consult the hierarchical list (tree structure? vhen
celecting dezscriptors. It arrave in a 1o9ical framework the
choices to be considered. Conzult the scofe notes of unfamiliar
decscriptores.

2. To fully describe a food Product, use a descriPtor from each
factor, following the spPecific rules for that factor. In two
factores - D2. Treatment aPPlied and E3. Food contact surface - and
also for the dietary characteristice in F. User 9rouP, use all of
the aPPlicable descrirtors,

3. Use each factor incdependently.
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4. Index as sPecifically as pPossible.

4.1 If a charactericstic of a food Product canmmot be exPrescsed
cePecifically by a descrirtor currently in the vocabulary,
then use the most sPecific descriPtor available.

4.2 Use a broad term in indexin2 only when:

--not enocugh information is available to decide on a
more ePecific descrirtor,

-~the sPecific descriPtor needed is not available
in the vocabulary;

--the Product ics a mixture of Parts or a mixture of
different size pPieces and a sPecific descriPtor for
a mixture is not available,

S. For a mixture or other multiPle-value characteristic, vee the
cshPecific describtor if available; if not. select a descripPtor
accordin® to factor-csPecific rules.
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9. MIXTURES AND OTHER MULTIPLE-VALUE FOOD PRODUCTS

In exPlainin® the use of the vocabulary this manual Senerally
emPlovs examPles based uPon aPPlying & s£in%le factor value to a
€in®le characteristic, since these are the ones most frequently
encountered. However there are instances of multiple
characteristics bein® combined in a sin%le descrirptor. such as
¥Peas and carrots¥. Because the rules for handlin® multirle
characteristics, or "mixtures", differ from one factor to ancther,

they are summarized here for the convenience of those who use the
vocabulary,

TyPically a mixture consists of two to four significant
comPonents of the same kind when these are used together in a food
Product. ExamPles include mixed veSetables (e.9.. ¥Carrote and
Peas¥ or ¥Succotash¥) and Sround meats for meat loaf (in Bl. Food
source, ¥Cattle and swine and calf¥). Treating these as multirle
ingredients Provides more information for later retrieval than if
only one inSredient is recorded. Any combination of
characterictice, such as two or more Parts (¥Pod and full-csize
ceed, mixture¥®), Phuycical shapPes (¥Whole and Pieces¥), or Packing
media (¥Packed in oil and vinegar¥), may be handled in the same
way., Therefore the food vocabulary includes sfPecific describPtors
for frequently-uced mixturez and other multiple-value
charactericstices. Thecse ePecific factor terms should aluwavs be uvcsed
for mixtures., when available. If no mixture descriPtor is

available, one of the following wave of indexin® should be
emPloded: .

(1> In Bl. Food Source, index the first (Predominant) inoredient
and add other inSrediente as directed under ¥InSredient added®
(D2.Treatment APFlied?. This is the uvsuval way of indexing
multiPle-inSredient food Products.

(2> Index the most sPecific broader term which includes the
individual characteristice. This is done in B2. Part of Plant or
animal and in C, Phusical state, shaPe or form. For examPle, a

mixture consisting of leaves and roots ics indexed under ¥Root,
cstem, leaf or flower¥.

(2> Index only the Predominant characteristic. MultiPle
assignment is not Permitted. This is done in R, D3, E1l and E2;
also for the user groubs (but not dietary charactericstics) in F.
When indexing multiPle cooking times (D1. DeSree of PreParation).
alwaves uce ¥Partially cooked¥,

(4) Index multiPle individual characteristics, as many as needed.
This is pPermitted only in D2. Treatment RPPlied., in E3. Food
Contact Surface, and in F. User GrouP/Dietary Use for dietary
characteristics.
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The "mixture" descriPtors are listed in full in the charters
on individual factors., alon® with detaile of indexin® in these
factors., They are summarized here.

AR. Product TyPe.

A mixture of Product tuPes occurs when several Products
belon2ing to different tuPes are combined or Packaded toSether as
in a2 ¥Candwich¥ or in ¥MulticomPornent meal¥.

Bl. Food source.

Srecific descriPtors for frequently uvsed food source mixtures
are listed in the charter for Bl. Food source. The aPProfPriate
cPecific mixture descrirtor is uszed if one of the comPonente is
the first ingredient and the other comPonent is also a sig9nificant
ingredient (csecond, third or fourth).

Mixtures not licsted are indexed by the sPecific descriftor
for the first ingredient (the major comPonent of the mixture) in
combination with the aPProPriate deccrirtords) from ¥Food added#®
(D2. Treatment aPPlied), followin2 the rules given there.

B2. Fart of Plant or animal.

The following specific mixture termes are Provided, as
required for freqQuently vesed combinations:

Germ and bran
Pod and full-size seed, mixture .

These can be uvsed for mixtures of different Partes of the came
Plant or for different Partes of different Plants., Intact Plant
structures which contain variouve Partes (e.92., Pod containing
full-size ceeds) are not considered mixtures.

For other mixtures use the broad term that includes the parts
in the mixture.

C. Phycsical state, shafe or form.

The describPtors Provided for sbecific mixturez are listed in
the charter exPlaining Phusical state. For other mixtures uvse the
broader term that includes both componente.

D1. De%ree of PreParation.

The only tupe of Product to which one might wish to apPpPly
more than one descriptor from this factor ie & Product with
multiPle comPonents which vary in de3ree of coocking. Such a
Product is indexed by ¥Partially cocked¥. See the scoPe note for
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¥Partially cooked¥ in manuval chapter DI1.
D2. Treatment APPlied.

Multirle individuval characteristice - as manQ as needed -
cshould be indexed.

I3. Preservation Method.

Preservation methods are tyPically sequential rather than
coexistin2. Only the Predominant method should be indexed.

El. Packing Medium,
The followin2 sPecific mixture descriPtors are Provided:
¥Packed in mixture of Sacez¥
¥Packed in vine3ar and oil¥
¥Facked in vinegar with susar¥

Otherwizse, if there are several Packin® media (e.9., Peaches

Packed in s4ruP with nitro2en in the headspace), the Predominant
medium iz indexed,

E2. Container or WraPPing.

Index the Primary container. Any other container should be
indexed only under E3. Food Contact Surface.

E2. Food Contact Surface.
Index all materiale with which the food comes in contact.

F. Uzer Grour/Dietary Use,.

MultiPle user SroubPs are not indexed. However, all special
dietary charactericstices which are apPPlicable should be indexed.
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AR. Product TypPe

The Product tyPe is the focal Point in describing or defining
a food Product. One says "This Product is a ¥Bread¥" or "This
Product is a ¥Peveraoe¥". To introduce more detail, one Qualifies
the food descrifPtion by addin® descriptors from other factors:
"This is a #Bread® made from ¥Wheat* usin® the %¥Seed or kernel
with bran and with @erm¥,. It is ¥Fully cooked¥ and it is ¥Human
food: no a%e sPecification, resular diet¥."

The hierarchy of Product tuyPes Provides a summars-level
division of food Products that in certain afPPlications can be useQ‘
without any other factors. For food Production statistics or for
registration of food manufacturing establishments, for instance.
food Products misht be described only at this level. Even at its
most sfPecific. the Product tupe aluave dezcribes a food class.,
such as ¥Cured cheese®, ¥Fruit Juice#. %Salad¥, or ¥Candv¥., rather
than an individual variety of food. :

Froduct tupe is concerned with a food Product as a whole -
ite manufacture and marketing - its consumPtion. I
Use or consumftion characteristics - such as the nutrient !
Profile: the PurPose of dish or drink (e.®.. ¥Dessert¥, ¥Rlcoholic
beverace¥)>, the occaszion at which the food is used (e.9., ¥Snack
food#), and ite vee in Prefraring more comflex foods (e.9..

¥Flavorin® or seasonins*) - Play key roles in defining Product
tybPes.

Of eQual impPortance are characteristices related to
marufacture and marketing (e.9.. ¥D3iry Product®. #¥Confectioneru¥.
#licat or meat Product®). These define Product tukres that have in

common Plant or animal origin and/or marnufacturing Processes
arplied.

Food @rcubs defined by use are similar to those defined by
marufacture. Thus both asfecte can be accommodated in a common
classification that sufrPorts food consumption survess and studies
based on them as well as the collection of food Production
statistics and the redistration of food manufacturing Plants.

Because any Product type descriPtor may be associated with
any Plant or animal ori9in (see Bl Food source and B2 FPart of
Plant or animal), the food vocabulary encourafes a wide range of
combinations. both usual (e.9.., ¥Fruit Jelly¥ with ¥Crare¥ and
¥Fruit or berry¥) and unusual (¥YeSetable or vegetable Product*
with %Grare¥ and ¥Leaf¥>. Thi= makes it Possible to retrieve all
Products of a Qiven tyPe, regardless of ori9in and. conversZly,
all Products with a g@iven ori®in, resardless of ture.
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A.1 Definition

Food @rouP havin® common consumbption, functional and
manufacturing characteristics, e.9.. ¥Fruit or vesetable Productk:;
¥Dairy Product¥; ¥Confectionerv¥, ¥PrePared food¥.

R.2 Structure

Product tuypes delineate food Srours whose members share
certain characteristicse. These defining characteristics are:

- consumPtion characteristics, which determine the use of
the food Product.

- characteristics imParted by manufacturing, such as cooking.
curing, extracting, concentrating, seasoning or sweetening.

- Plant or animal origin (at the summary level).

Because Product tuPes are defined by aPPlying these three

different characteristics, sometimese simultaneouvely, the structure
ic not easy to determine. However each of the characteristics can
affect the uvuse of the food Product and thus collectively they Sive
rise to vse-oriented Product tyPes. In this manner the food field
has evolved a consensus on broad food 9roubs to serve the needs of
consumers, industry, distributors., researcheres and others.

Product tyrPez can be seParated into two broad SrouPin®z based
on whether the food Product’s uvuse is or is not related to the
animal/Zplant orisin of the Product:

A. Product tuPe
GrouP 1. Use related to Plant or animal orisin

Meat., Poultry. seafood or related Product

Dairy Product

ES9 or e92 Product

Fruit or ve3etable Product

Grain or starch Product (includes bakery
and other Prefared 9rain Products)

Hut or nut Product

Cacao or chocolate Product

GrouP 2. Use unrelated to origin

Beveralde

Prepared food Product

Snack food

Confectionery

Dresein9, condiment, Sravy or sauce
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Sweetener

Flavor or seasoning

Food additive

Color additive

Refined or Partially refined food Product

At the broadest level Product tyPes characterized by animal
or Plant ori9in are roushly comrarable to the major food SrouPs
traditionally described by nutritionists. At a2 somewhat more
sPecific level these Product tufes reflect major industries (e.9..
¥Meat or meat Product® and ¥Fruit or fruit Product¥)(see RPPendix
to this section).

Characteristics imParted by manufacturing® are seen in the
cuborouPs. such as ¥Cured meat¥ and ¥Fruit Jjuice¥. Product
analcgs, such as nondairs creamer, are SroufPed here with their
orig2inals. becauvse of common use characteristics.

The second broad @rouPing includes Products whose uses are
unrelated to their originz. Their definition is based
Predominantly on use.

R.3 Use

€ince different criteria are used simultanecusly to subdivide
R. Froduct tuPe, the resulting classes often overlaP, so that a
food Product might be considered to belong to twe classes. For
examfle, Potato chips miSht be cornsidered both a veSetable Product
and a2 snack food: vet only one A Product tupe descriPtor mas be
azzi9ned. This Puts the indexer in a quandary: which of tuwo
aPrlicable pProduct tures should be used. The 9eneral rule is: Use
a Product ture whoze definition is based Predominantly on use in
Preference to a Product tuPe whose definition is related to food
source. Thuse the Product tuPe for Potato chiPes ic ¥Snack food#®
rather than ¥Ye9etable or vesetable Froduct#; the Product tupPe for
cherry Pie ic ¥Pie¥ (under ¥Pakery Product¥) rather than ¥Fruit or
fruit Product®.

Exceftione to thiz 9eneral rule are noted in scofe notesz: a
¥Fruit Juice#® (clascsed under ¥Fruit or fruit product®? is not
indexed az a ¥Peveragce¥®: Plain or roazted Peanute, even if Packed
for a vendin® machine, should be indexed az ¥Hut or nut Product*®,
not as ¥Snack food¥. If no sPecific instructions are Provided in
a scofe note. use the general rule, making excertions as Jud9ment
dictates.

The Presence of descriPtors that derote pPlant or animal
origin in both R Product tyre and Bl Food source/B2 Part of Plant
or animal has imPortant conseQuernces for secarchin®. For examPle,
when searching for all Products made Primarily of e29s. do not use
%¥E99 or €929 Product®; use the ¥Part of animal¥ descriPtor ¥E99K.
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This will not retrieve every ¥ES2 or €929 Product® - some €99
Products, such as meringues, may have sugar as the first
ingredient, while others may be analogs. On the octher hand, ¥ESo¥
may retrieve some ¥Dessert¥ Products. From the pPoint of view of
Product tuPe. ¥E3S or €29 Product® OR #¥PrepPared €99 dish¥ is a
gocd Query formulation; include ¥ES9¥% combined selectively with
Product tuPe descrifrtors from 9rouP 2, if desired.

A.4 Not known, not done., other
Thie factor includss:
¥Froduct tyre, other¥®

Uze very selectively: normally it zhould be
pozsible to determine at least the broad
cate2ory for a Product.

There is no factor valus for "product tuPe not known®
becauze it should alwavs be Poscible to determine the
Product ture, at leazt at a 9eneral level.There is no
factor value for "no product tuPe" because every Product
iz of a ture.

AR.S Treatment of mixtures

A mixture of Product tyres occurs when several Products
belon2ing to different tuPes are combined or Packaged together as
in a3 ¥Sanduwich* or in a ¥Multicomfonent meal#®, If no factor term
has been assigned for such a combination. it should be indexed as
arrrofriate for the maior comfonent.
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APPendix. Hierarchical structure of A. Product TyPe.
R. Product typre
Meat, Poultry, seafood or related Product

Meat or meat Product
Cured meat
Meat Product analog
Sauszase or related Product
Poultry or pPoultry Product
Poultry Product analog
Poultry-based sausae
Seafood or seafood Product
Seafood FProduct analos

Dairy Product

Cheese or cheeze Product
Hatural cheese
Cured cheese
Uncured cheese
Processed cheese Product
Cold Pack cheese Product
-Pacsteurized cheese Product
Cheese Product analog
Frozen dairy descert
Milk or milk Product
Cultured milk Product

Milk or milk Product analoeg
Butter Product analog
Cream Product analos
‘Milk analo% ;

Ee2 or €99 Product
E29 Product analos
Fruit or wveSetable Product

Fruit or fruit Product
Fruit butter, Jelly, Preserve...
Fruit Juice

Vesetable or veSetable Product
Vegaetable Juice
Vegetakble Pickle
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R. Product tuype (continued)
Grain or starch Product

Milled 9rain or starch Product
Prepared 9rain or starch Product
Bakery Product
Bakery Product, sweetened
Bakery Product., unsweetened
Breakfast cereal
Macaroni or noodle Product

Hut or nut Product
Cacao or chocolate pProduct

Cacao or chocolate Product analoS
Peverage

Rlcoholic beverase
Distilled sPririts
Malt beverase
Wine

Nonalcoholic beverase
Soft drink
SteePed beverade

Prepared food Product

Decssert

Meal reflacement
MulticomPonent meal
Pasta dicsh

Pie, Pastruy or Pizza
Prepared €289 dish
Salad

Sandwich

Souf

Stew or hash

Snack food
Confectionery

Candy

Decoration

Icing, frosting

Sweet sauce or toPPing
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A. Product tupe (continued)

Dressing, condiment, Sravy or sauce
Condiment or relish
Dressing for food
Gravy or food

Sweetener

Normmwtritive sweeterner
Nutritive sweetener

Flavor or seasoning
Flavoring
Salt or s3lt substitute
Spice or herb

Chewing Sum

Food additive

Color additive

Refined or Partially refined food Product
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E. Food Origin

El. Food Source
E2. Fart of Flant or Animal

The B factors describe the originis> of ths food,
sPecifically what rlant, animal, or chemical source(s) it comes
from and., for- 2 Flant or animal scurce, what part iz used.

The origin of a =imfFle food (e.9.., wheat flour., an aPFle., a
lamb chiok. oran2e Juice? can be indexed comfletely be a
comt:ination of one Bl Food source descriftor (e.9.., ¥Mheat®) with
ons EZ Fart of Plant or animal descriptor (e€.9., #¥Seed or kernel.
cshin removed, Qerr. removed$). A comPozite food (€.9.: cherrs Fiel
can be indoxed sclectiveld, designating the originis? of one or a
feuw 1nzredisnts, or comfPletely b2 full in2redient indexing (zes
Charter V2. This wvocabularz 1s well suited for either arrroach.
The rulez SQiven below are based on the Premicse that satisfactors
tretriliewal can ke obtained b2 indexing the origin of the maicor
inagredient: thiz dezeriftion is then auvgnented by ¥Food added®
gezcrifFtorzs from 2. Treatment AFFlied.

Bl. Food souvrce

“

1.1 DIefiniticon

Individual Flant or anim3al
%) 1

from which the food Product or its
mzJdct insSredient iz deriwed: alsc

. chemiical food s=ource.

\{{]
n

Bl.2 Structure

Food sour
Flantz, animal
which include
glutamste. Th

El.

ez are divided into live food sowrcezs (1.&..,
so3and microorsanismzl. and chemical food sources.
ubztancez such az water., eait and moncsodium
tructure 1s zhown in detail in the afrrendix Lo

W m M

[l

The two meior subdivisiconz. ¥Flant peed as food souwrce® and
#ANimal veed 3= food source#®, are subdivided by consumer— and
industry-orientsd characteristics., For animalz this corresPonds by
and large to taxonomic clazsification. excert that invertebrates
living in water ars arouwfed with the fishes in ¥ ish or lower
water arnimal¥% (souwrce of scafoods,
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For pPlants, howewver, the consumer—- and industru-oriented
subdivigion is quite different from taxonomic subdivision. For
instance, Flantz from mans taxa are uvsed for Producin® susar or
veGetables or srice. A functional category. such as
¥Sugar-producing Plant#, containz the pPlarnts which are chiefly
need in this cateSors, Other Flantse that are alzo uséed for
Froducing susar, such az ¥8rPle¥ 3s a scurce of afrPle-blozsom
honew : are crozs referenced. The Presence or absence of a Plant
within a srecific section of hierarchy does not imPose ans
constraints wPon 1ts vse in indexins. For examPle. if hearts of
Falm are nzed az 2 wvedetable., the food zource descriftor will be
#Paln% even thowgh in the hierarche #Faln¥ iz listed onle under
Fil-Froducing plant#,

Mith few excepticonz, skeciez iz the lowezt le
Food source clazzification. Cultivars. bresdz and
Plartz, animalz and microcordanisms are nob dstail

vel of the B2
trains of

ed.

If the food product haz multirle ingredientz, the zource of
the ma.ior 1nsredlent is indexed. The maior indredient is the one
which Predominatez by weisht, as szeen from the label statement.
foraelation., or recife (not countin® waters. MWater is considered
an iraredient onla if it is ths sole ingredient (e.9.. mineral
naterr. 2

H mix=tore of two o mors similar food souvrces is sometimes
indexed az one ingredient. £.9.. if wheat and rye are lizted as
ingredients. the dezcriftor is #Wheat and rue#®%; szees B1.5.

Treatment of mixtures for 2 detailed exPlanaticon.

If the maior in9redient i1z in iteelf a, comPozite Product.
such az "bread" in bread Pudding, the mador ingredient of that
Froduect determines the orifin dezscriftors (i.e. . #$bheat®, combined
with *¥Seed or kernel#®), In the casze of chicken broth 1t wonld be

*#Chicken® combined with #ater evtract of Flant cr animals,

The inde=er or zearcher new to the wocabularz zhould examine
the kisrarchical list tc find the mozt zpecific dezcriftor
aPPllcaLle Indexing b descrifPtor that iz too broad adverzels
affectz retrieval. For -,_mplc, $Corn¥ iz nznally too broad for

indesing: normalls the indexer showld ke able to determine whether
the food source is ¥Field corn¥, ¥FPoFcorn¥. or #Sweet corn¥. and,
for each, whether it iz vwellow or white. Searchin® for a
descrifPtor that is too broad results in low Precizion: when the
requestor needsz 211 food Products orifinating from ¥Sweet corn.
dellow¥,. that dezcrirtor — and not *¥Corn® - =huu1d be wzed. To
aive another examble, the indexer should not ves #dalvwt#® without
first tr2ing to ascertain the sPecies at hand (*Elarl walnut¥,
#¥Futternut®,. or #¥En2lizh walnui®),
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If a spPecific food source is not found in the alrhabetic
list, scanning the hierarchic list in the arproPriate section may
help. If a sPecies of Plant or animal is not in the Food
Vocabulary, use its name for indexin® so that the vocabulary may

- be ubdated.

B1.4 Hot knoun, mot done. other
This factor includss:
¥Food source not knoun#®

Uszed in the rare case that the food source
cannot be determined even at the highest
lewvel (animal. Plant. microor3anism,
chemical’.

There 1e no dezcrifrtor for "ne food scurce" becavese there
alwasds ics a3 food source. There is no dezcriftor for “food source,
other" becausze the broad subdivizionz (rFlant, animal,
microorganism. chemnical food source) exhauvzt all the
poszibilities.

B1.5 Mixtures

The following sfecific dezscribPtors are Provided for
frequently uvsed food zource mixtures:

Field corn and rice

Cattle and swine

Cattle and zuine and calf
Grarefruit and oranse

03t and so=

Fearuts with other nvtz o zeeds
Feaz and carrote

Feacs and onicns

Finearrle and Srarefruit
Finearple and orange

Succotash

Suosr cane and field corn
Trirle succotash

Wheat and corn

Wheat and oat

Wheat and rue

Wheat and oy

The aPProfriate sfecific mixture describPtor is used if one of
the comPonents is the first ingredient and the cther comPonent is
a zianificant ingredient <(second. third. or fourth?>. The order in
which the ingredients are listed in the mixture dezcriftions is
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not of gignificance. Example:

Label: Flour, corn searufr, oat flour
Indexing: bheat and cat, corm syrup added

Mixturez not lizted are indexzed by the sfecific descriftor
for the first ingredient (the ma.ior comPonent of the mixture) in
combination with the arProfriate dezcriftoris) from ¥Food added%
(D2, Treatment aPRrlied), followine the rulez Qiven there. ExampPle:

Label: PineaPPle Juice. 9rare juice. water
Inde=ing: FineaPFle: Fruit addsd
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ArPendix to Bl. Clacssification of food sources.

Flant v=ed 2z food source

in

Flant gl £or Producing extract o concentrate

u

Carbobudrate-producing Plant
Folesaccharide—fProducine Plant
N SuQar-produoins Plant
Dil-Produocinz plant
Frotein—Producing Plant

Steered bewveraZe-Producing Flant

—~

Srice or flavor—producins plant

Vedctakle-Producine rlant,. above—2round Partszs vsed
Vedetable-pProducing Plant, 21l rarts nsed
Veoetable-Producin® Plan root, tuber or bollk uwzed

Fisty o leomaer water animal
Fertile., amPhibiz
Foultrs, game bird
Mezat animal Ci.e..

n
-

mamma ]
Human as milk source

Microor2anism vzed as food source
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BZ. Part of pPlant or animal

R2.1 Definition

The anatonical part of the Flant or animal fronm.vhich the
fﬁnd Product o its maior in2redient is derived. e.9.. leaf, root
tuber . orgav meat. wilk. or €29; it 2lzo includss comPomente of
Parts; csuch 2z cream, and extracte. concentrates or isolates, such
az pProtein extract or sudar,

P2.2 Structure

Thiz factar trests tuo characterictics. avatomical pPart and N\
extraczt, The tuo characteristics could be in sefFarate factore so v
that thee conld be fresly cambined to index such Products as cod
Tiver o1l Carvatomical Part #_iver¥ and estract ture ¥Fat o oil¥d,
Howewer in the wmore confact structure uzed here a decizion must be
made az to which of theze dszcriftorz should bhe vesed: thiz is
exilained uvnder B2.2 Uese in indexing and zearching. The tor-lewvel
cstrvztore,. thev, is as follows:

Extract., isclate. or concentrate of Plant., animal, |
or microor2anisn l

Rriatomical Pavt of Plant, animzl. or microorGanism
ot an actual dezorirtor. but incleded to show

strochure o

Fart of Flant
Fart of 2nirm2l
Part of microovroarnizm

Fart 7ot arplicable (che

\Tl

mical food source?

Flant secretion:z dsubzumed under extractzs? are conszidered
¥Fart of Plavndt®$, and *¥Mi1k¥ and %¥E22% are conzidered ¥Fart of
2nim2l¥ . reflecting the fact that their comfoszition defendzs on the
vutrient intate and PhezicloGe of the Plant or animal.

Tt apfevidis to thiz section Qivesz 2 more detailed overwiew,

2. Fart of FPla cor- 2nim2l combletes the ori2in
skecification of tke maJnr ingredient. If the part is not an
extract. ves the =zPProPriate ¥Fart of Plant¥. ¥Part of animal¥, or
¥Fart of micrcorQanizsm¥ descrifPtor, RAlyass verifes the choice,
esPecialls the level of sPecificity. by conzulting® the tres/
ztructure.,
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In the case of an extract, the anatomical Part from vhich the
extract is made is vsually iSnored. ExamPles:

2] ‘Pl B2
F~oduct Produect TuFe Food Source Fart indexed

(or ignored)

Cod liver oil Refinsed or Codfish Fat or oil (Liver>

Corn il partially Field corn Fat or oil (Seed/kernel)
Corn suarup refined food Field corn Dextroze (Seedkernell
Ca2ne su9ar Product SuQar cane Sucroze (Stem/ztalk)

This rule hasz infort
aw anatomical Fart dezcrif

e-cductz., For exampls. a
Tivsr and forpulsted

- T .

< a v
or- mas not retrieve all the relevant
arch for 211 troductzs mads frc
2 sh# and ¥Liver¥ doecz not retrieve
Prodncts eddich ave extracted from £ish liver. sich as cod 13
3 |

)

I€ on the other hand the troduact ture imPliez 2 zPecific kind
e extract., uze the afFFrofriate anatomical FPart dezcribtor instear
¥ the exrtract dezcrifrtor. wvhich would be redundant, Evamples:

] k1 ®2
Product Frodict Tare Food Source Part indexed
Aoz le duice Froi® ivice . RAeRle Crpit e berry, Pesl
Grars jelly Frujt delly Grake prezent. core. Pit
TS v Takle wine Grate o eced Prezent
b Mza1t beweragce  Rarlew Germivnated or
zprovted secsd
Carrot duice VYeostakle Carrot Foot. tuber. bEolh
16 e 2
Petbermint Steefbed PebPpermint Leaf
tea bewerags

Trs #P2rt of Flactk¥ Lo be indewed is the pPart that entere the
Frocesz of makin® the Juice. wins. or other exbract, circe the
e-tract stanes in contact with this Part and subsztancez maw be
e4+racted fronm 211 subbarte., such as bFeelz and seedz, Arple uice,
ov inztance, ie made from chorPed whole arPles (¥Fruit or berru,
teecl P

resent. core, Pit ar seed FPresent#®:,
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B2.4 Hot known, not done, other
Thiz factor includes:
¥Part not knownk,

Use only in combination with #¥Food source not
known®. If the food source i known to be a Plant,
then the rart iz kviown to be ¥Part of Plant#

eveni if nothin2 else can be said.

There iz no dezcriftor for "no part"” because for a living
source there iz alwadz a part from which the Product is made. nor
for "other pPart" becavse the toP-lewvel dezcrifPtors exhaust all the
poszibilitieszs, For 3 nonliving (chemical) food source. use ¥Part
not arrlicable (chemical food source#,

Ee.S Mixturez.

The followin2 =
f

cif
reditived for frejue u.

c mixzture dezcrifPtors are Provided. as
ed combinationsz:

i

Fe
t1l4
Germ and bran

Fod and full-zize zeed, mixture

eze can be uveed for mixturez of different Parts of the zame
Flant or For d1f+pr»r+ Flantz. Intact Plants (e.9., Pod containing
ize seedz) are not considered mixtures,

Fior cther mizturez uze the brozd term that includes the Partz
in the mixture.
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Arpendiy to B2, Part of Plant or animal

Extract, corncentrate or isoclate of Plant or aniwzl

Carbaoblude-2te :
Protein evtract. concentrate o izolate
Fat or il

Eszertial o0il

Mater extract of ¢lart or anim2l
Plcohnl extract of Plant

Arztonical Part of plant. animal. or microorSGanizm+
Part of plant

Eoot, sten, leaw

floner

m
m
nm

stec, oot fruitd

Hhole Plant or mozt Partsused
Plant sbowe surface
Roct . tuber,. bult

Fruit cr berry
Secd or Pod

Feimal bods o bods pard

Hhols awimal or mozt partzs used
M2t P2t
frasmn meat ’
Sleletal meat Part
Novresat Fartd

-3

)

Miltk
Fart of microaceozvizsn

Fart not arrlicable (Chemiczl food sourcel

+ ExPlanatcory heading, not a decscoriptor
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PHYSICAL STRTE (3/725-85) 1
C. PHYSICAL STATE. SHRFE OF FORM

T The Phuzical state and zhare of 3 food Product have imPortant
imPlications for food safetys and nutrition. Thez directly affect
heat transfer throush the Prodoct in Procezsing (e.9., warming.
cooking, freezing?., Thes alzo affect the Produci’s suscertibility
to Perm»a ~1ion by chemical substances and o invazion by
microordanisnz. All of these are influenced bz the Phaszical ztate
and, for =clid Froducts, be zize, surface-to-vwolume ratio., and
tyre of =urface ‘unbroken zkin or crust ws., exfPosed internal
areaszl,

.1 Definition

The Phusical state of the food Product (1iduid. semiliduid.
semizolid, aor zolidr. Solid food Pproducts are further subdivided
by zhafke or form.

The Frzzical z=tatez of food Productz are arranged on a
contivwnm from the 1iduid to the golid state. i.e.. 119uid
(in-lwﬂl = Iﬁ“—Vl:Lﬁ_1+3 and high-vwizscozity liquidzs?, zemiliquid.
semizoiid, and =olid.

H i

Cl. Physical =tate. zhafFe. ar form
Liguid
Liquid, low wiscosits

Lidquid, kiak i 1t

m

Amluk

Semiliduicd

Solid

#¥Liquid.: low wiscozitu#¥, #Liduid. high viscozitus#,
#¥Semiliquid# and #Semizolid® are each subdivided b4 degres of
homo3eneity : some Froducts are homoSeneous 1iquids or semisolids,

others contain solid Particles in a liduid or semisolid base,
Liquid
Liquid., low wviscosity
Liduid., low viscositw. with no visible Farticles

Liquid. low wiscosits, with very small Particles
Liquid, low wizcozitu., with discrete Particles
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- Liquid, high vizcozity
LiSuid: high viscosity, with no visible Particles
Liquid, higsh viscosity, with very small particles
Lisuid, high viscosity, with discrete Particles
ASemiliQuid
Semiliquid with smooth consistency
Semiliquid with discrete Particles
Semizolid
Semicsclid with smooth consistency
Semisolid with discrete Farticles

*¥Solid® 1z zubdivided by esharkre or form: no distinction is

macds between hara and soft, between firm and not firm. or between

homoSeneonz and FParticulate structure. MWithin #Divided or
disintegrated® diszstinctions are based on the size of the Pieces
Farticlez. For Products that are ¥hole: natural shape¥ or
¥[ivided into halvez, Quarters. or segments®, the size can be

inferred from the food source (for exanfle, a coconut ve. a PoPPu

seedd; this is discuszed further below.
colid
Whole

Khole, vizatural share
Whiole. ghare achieved by formins

————— . thicknees {0.2 cm.
————— » thickness 6.2 - 1.5 cm.
————— » thickwnezz 1.9 - 7 cn.
————— » thicknesz >V cn.

Livided or dizintesrated
DNivided into halwveszs, Quarterz or secomentis
Divided into halwvez
Dlivided intco qQuarters
Divided into seansnts or wedoes

Divided into Piece:s

Divided into Pieces., thickneze 21.5 cm.
DNivided into pPieces, thickness 6.3 - 1.5 cm.
DNivided into Fieces, thickneze {2.2 cwm.

E

or
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Dicsintearated or around

Finelwy oround
Medium S9round

Cruzt:z1l
Whiole and Pieces
C3. Uses in indexing and searching

—

The Phz2sical state of the food Product is determined on 22—

uniform tempcra+JP¢ basis. namely at room temferature (28 dearee:z

T.: €8 degresz F.2. Li9uid and semiliquid Froducte are Pourable.

semizolid Pruducts are sfrezdable or formable. and =zolid Froducts

Chard o zcft. firm or not fire) are cafable of retaining their
charez.

To determine the Phycical =
the followin® Procedure should be u

- For a product that iz 3 whole FPlavt or animzl or a wvhale
Fart thereof (2:z indexed in EZ), the dezcriftor is ¥Whole.
natural share¥ reqardlez:z of the zize (from a beef carcas:zs
to 3 PoPFazecdh,

- If the chare of a2 whole Product is arhlc"'4 ko forming, e€.2..
moldiaD o exbrucsion, the dezcrifrtor is ¥lhole, share
achiewved by forming, thicknez=s...¥

= For 3 froduct that iz not whole.
¥Tivided o d1=1ntegrat¢d*

ermine how 1t iz

m

- If the Product iz #*¥Divided inta halvesz. Quarterz or seo-
mentz#®, 1.e.. Fiecez whoze zhare iz defined in relation to
the whole, uze ‘!c Jis;ertar 2FFrofriate for the seament.,
re2zrdlezzs of zize. The whole bein? dividod maz be natueral

o formed.

- If the Prodoct iz divided into Piece:z that bzar little or
i re’at‘olchlp to the shafs of ths uhole, ths dezorifPitor i1z
¥Divided into Piecez. thicknesz...¥

- If the Product is 9rcund. i.e., if 211 Farticle dimenzions
are below 2.2 cni.. the descriPtor is ¥DisinteSrated or ,
around¥ or the apProfriate narrower tern. ;

— Crustal i=s a Partial excertion to these rulez. The descrifrtor
¥Cruztal¥*¥ iz vsed for whale and broken crustals, 1€ crustals
are 9round (az in confectioner’s sugar) the descrirtor iz
¥Disintearated or arournd® or the aPrrobPriate narrower term.

. form of 2 ¥Solid® pProduct.,

L

-

T—
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A number of comPlications arise in the use of this factor:

(1) Physical state is dePendent on tempPerature. Rt vhat
temPerature should the Physical state of a food Product
be determined? '

(2> Dividing or disintesrating a solid food Product may result
in a Product that is closer to a semisolid masse than to
an assembly of =olid parts. Should the shaPe descrifptor
¥Divided or disintesrated# or the Physical state descriPtor
¥Semisolid¥ be uvsed?

(3> "Whole" is an ambiguous term, with different meanin®s in
different factors.

(4> Some shaPe descrifFtors do not consider size - the
searcher should be aware of this.

(S For Products Packed in a Packin® medium one must decide
whether to determine the Physical state with or without
the Packing medium.

These comPlications are discussed in the followins sections.
C.2.1 TemPerature for determining Physical state

Fhusical state varies with temPerature. Becauvse food Products
are often Procezsed, handled and conzumed at variouvs temPeratures.
comf lete dezcriftion would reduire 9iving the Physical state at
ceveral temPeratures. For & simPle descriPtion one Physical state
dezcriPtor mucst do. The Question then arises what the temPerature
bacsis should be., The following Poscsibilities were considered in
formulatin2 the rule:

Phucsical state at a Qiven Point durin® Processing;
Phycsical state at the point of sale:

Phuzical state at the pPoint of consumpPtion:

Phusical state at 20 desrees C., 68 F. (room temPerature).

The following table illustrates the Physical state of selected
Products under each Possibility.

¥ % % ¥

During Point of Point of ¥ Room temp-¥
Process- sale consumP - % erature %
ing tion ® * ¥ |
Product

* L ]

Frozen golid Solid Solid Solid
broccoli # %
Ice cream LiQuid Solid Solid % Liquid #*
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OranSe Liquid. Semisolid mn.a. % Liquid. %
Juice hioh vis- hish vis-
concentrate cosity ¥ cosity %
Chicken Liquid, Semisolid Liquid Cat * Semisolid *
broth S5 deSrees

C. * i
Frozen Liquid Solid Liquid ¥ Liquid *
soup

* ¥ ]

A1l frozen Productse are solid or semisolid at the Point of
gale. Indexing at the Foint-of-sale temPerature does not Preserve
the distinction between frozen Products that remain solid when
thawed and frozen Products that becone 1iquid when thawed;
indexing uniformly at room temfPerature does Preserve this
distinction and thus @ives more information. Furthermore it is
common: and uswal to determine Physical ProfPerties at 20 deSrees C.
It was decided that for the PurfPoze of indexin®, the Physical
state should be determined at 20 desSrees. Therefore this rule was
chosen even though in a few instancez it leads to counterintuitive
resultse: ice cream is not ordinarily thousht of as ¥Liquid. hish
vicscositu¥, chicken broth is not ordinarily thousht of as
semisolid. To find all Products that are solid at the Point of
cale: include ¥Frozern® in the Query formulation.

C.2.2 Divided vs. semicsolid with pParticles

It may be difficult to decide between %¥livided or
dizsintegrated¥ and ¥Semisolid with discrete pParticlez¥%. The
decision dePends on the dedree to which the Particles are bound
togsether. The following examfPles should helP the indexer or
searcher in makin9 such decisions:

Beef cubes Clearly ¥Divided or disintegrateds®
Chopred Pesnuts
Cut 9Oreen beanz

Cut 9reemn bean Still %¥Divided or disintegrated*®. but
calad borderline

Cole slaw

Chicken salad #¥Semisolid with discrete particles#,

bound with mavon— but borderline

naise

Chunky Peanut Clearly %¥Semisolid with discrete Particlesk

butter
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C.3.3 #®uhole., natural share¥ aPPlied to an anatomical pPart

#dhole; natural shaPe¥ aPPlies to the Plant or animal Part
indexed in B2; this may be the entire Plant or animal (e.S..
#¥lhole animal%¥) or a whole Part thereof., such as a ¥tSkeletal meat
Part¥, a3 ¥Liver¥, a ¥Leaf¥ or 3 ¥Fruit¥. R chicken le9 is a whole
#¥Skeletal meat Part¥ and is thus indexed by ¥Whole. natural
shaPe¥., R cut-uP chicken (a2 whole chicken divided into whole
Parte) is an assembly of whole Parts and is also indexed by
$lhole, natural shafe¥. (The distinction between a chicken leg and

an entire chicken ics made in B2: ¥Whole animal¥% vs. ¥Skeletal meat
Part¥.)

C.3.4 Size considerations

Size distinctions are exPlicit under ¥lWhole, shaPe achieved
by formino¥ and under most of ¥Divided, disinteSrated#®, but for
Products that are ¥Whole, natural share®* or ¥Divided into halves,
quarters, or seSments¥ cize distinctione are merely imPlied by the
food source. A searcher interested in the flow characteristics of
food Products needs to remember that a Product consistind of small
whole unites (e.9.., POFPyY seeds) flouws like medium Sround meal,
since the Particle cize is the same. (Likewise a Product
consistin? of intact microorgSanismz (e.8., veast cells) resembles
finely ground flourd). Rn exhaustive search for Products with the
flow characteristics of a meal should be formulated as follows:

¥Medium Sround¥ DR [%¥Seed or kernel® RHD (¥FoPPy¥ OR %Saf-
flower® OR ¥Millet® OR... C(other Plants with very small
ceceded)]

C.2.5 Packing medium and Physical state

Many Products conzist of a food and a Packin® medium: for
examfFle, a can of Peas contains Peas and brine. The Physical state
of the food Profer should be indexed without refard to the Packing
medium; the Packing medium will be indexed seFarately in El. In
thics examfle the Phyzical state decscribPtor is ¥hole., natural
share¥. The Packing medium iz indexed ¥FPacked in salt brine¥.

On the other hand, canmed veSetable souP containing Peas ics a
Product in which the 1i9uid comPonent is an integral Fart of the
food - without the 1iquid there is no souP. The descriPtors for
Physical state and Packing medium are ¥Liquid, high viscosity,
with discrete Particles¥ and #¥No Packing9 medium used¥,
resPectively.

Some Products contain a liquid, semiliquid or semisolid
comPonent that facilitates Packin® but ic at the same time an
inteoral Part meant for consumbPtion. ComPonents used in this wavu
are Sravies, sauces, 9elatins, and PerhabPe syrupe. Such comPonents
should be indexed as Packin® media. For example, sPaShetti with
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meatballs in C(or with) tomato sauce is indexed by ¥FPacked in
tomato sauce®*. If 3 1iquid, semilidquid, or semisolid is indexed as
a Packin® medium, it is disregarded in the determination of the
phusical state. (If the arPlication requires it, the Packing
medium can be indexed bw its own combination of factor terms.
including ¥Fhucical state, shape or form¥).

A searcher interested in all pProductz that conzist of solid
parts in 1iduid:z should use the Query formulation:

¥Liquid, low wviscosity: with dizcrete Particles* OF
#Liquid, high wviscosity, with discrete Particles® OR
¥Facked in edible medium#¥

C.4 Hot knowun. not done. other
This factor i1ncludes:
#¥Phycsical state. share or form niot known¥®

Thiz mas be needed when indexxing from a lakel or
recife., or when the pProduct carmot be examined at
room temferature.

There i1s no factor value for "no Phezical stazte. share, or
form" because evers Froduct hazs a Physical state., share. or form,
not for "phuszical state. ghare. or forn. cother" because the
toF-level dezscrirtors exhauszt all the pPossibilities.

C.S5 Mixtures
The following descrifPtors for srecific mixtures are Provided:

Whole and Pieces

Liquid. low wviscozity, with very emall rarticle:z
Liquid. low wiscozity, with discrete Farticles .
Liquid., high wvizcosity, with vere zmall pParticles
Liquid, high wviscozity, with discrete pParticles
Semilisuid. high wiscozity, with discrete particlez
Seniceclid, with discrete Particles

For other mixtures uvse the broader term that includes both
comFonentzs.
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D. Processin® OPerations

D1. Desree of Preraration DRAFT

D2. Treatment AFFlied
3. Preservation Method

The D factors designate selected Processing oPerations
vhich modify the food Product - its flavor, texture and other
functional characteristiczs, its mwtritional value and its shelf
life. The descrirtors in Di. DedSree of Prefaration are very
broad. DZ. Treatment aPPlied includes spPecific descriPtors for
3 wide range of obPerations. D3. Preservation method includes
oPerations that have as their main Purroze Preservation.

Often a Processing ofFeration affects more than one
characteristic of the food Product. Such an ofFeration may
therefore require several dezcriftors, e€each reflecting the
viewPoint of a Particular factor. ExamfPles:

(1> A pProduct that is sterilized by heat is also fully coocked:
thus., the two descrirtors ¥%Fulls cooked® (D1) and
#¥Sterilized by heat, carmed (D22,

(2> A Product that ic smoked for Preservation also had its
taste changed: thus, the two descriftors. ¥Snoked by
cmoke infiltration® (12> and ¥Preserved by smokins® (D3>,

Becauze each fsctor iz considered indefendently of the others,
all of the viewroints will be included. This ensures complete
retrieval under ane describPtor. For examPle #ully cocked#®
retrievez 311 fully cooked Froducts whether the cooking wasz
intended for PreFaration or for Preservatiorn: ¥Smoked by smoke
infiltration® retrievez all pProducts sco treated regardless of
the Purroze of the treatment.

The factors in thiz 9rour do not cover all Processing
oferations. Other Proceszsin® ofFerations are imFlied bw
dezcrifPtorz in BZ. Fart of Plant or animal (which mav imfly
such oferations a=s hullin2 or extracting)., C. Fhusical state,
shafe, or form C(which ma2 imkFly cutting. oringing, or formingl,
and E. Packing and Fackazing.
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D1. Deoree of PreParation

D1.1 Definition

Used to broadly characterize a food Product based on the
Prefaration sters pPerformed to reads it for consumpPtion.
Srecificzs of Preraration are covered by D2. Treatment aPrlied.

Di1.2 Structure

-

1. Deoree of Preraration
Degree of cooking
Formulated mix
D1.3 Uze in indexing and searching
First the indexsr must determine whether the Pfoduct is a

formulated mix. If sc, ¥Formulated mix¥ or the afFProfFriate
narrower dezcribPtor is uveed. In this instance ¥leSree of
cookins® iz not indexed.

Products other than formulated mixes are indexed by the
arprofriate descriftors under %¥Dz3ree of cooking¥. The only
azfPect of cocking considered here is the afPlication of heat.
Many Products are heated for the exPress Purfose of effecting

charng2es in the Product, For other Products the heating maz: be 3

buProduct of the Frocezsind. such as 9rain being heated during
arindins or oil during extraction. RAns significant apPrlication
of heat inducez chan2:z in ths food. ezPecially in nutritional
and cafety characteristicz. Therefore the dsdree of heatins
should be indicated by uzind #Partially coocked® or ¥Fully
cocked#. as aFFrofriate. The #Degres of cockina® dezcrifFtorzs
are defined 2= follows:

- A food FProduct is ¥Uncooked. rav¥ when no heat was affFlied
or when the heat afFrlied w3z inzi9nificant.

- A food Product is ¥rartially cooked® when heat waz afPlied
for a time sufficient to partially chanle some characteris-
tics, esfecially flavor or texture, Thiz often decreaszes
consumer PreParation time. Partial cocking alzc causes some
chemical chan%es and reduction of enzume activity and of :
microbes. In a Product havin2 multifPle comfonents reQuiring
different cooking times, pPartial cookin® achieves a deSree
of donencss such that time for comkletion iz the same for:
211 comPonents: a corPonent such as Pie cruszt nas not have
been cooked at all. Producte labeled "quick cooking™ are
often ¥Partially cocked¥,

- A product iz ¥Fully cooked® when heat was aPPlied for a time
sufficient to fully change some of its characteristics,

Ved
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esPecially flavor or texture. The cookin® Process also
causes significant chemical chanSes and destruction of
enzyme activity and of microbes. The Product is offered
for consunftion without a3 requirement for further cookins.

The followine examPles illustrate further how this factor
is vsed:

Food Product DeSree of Preparation
Cake mix Formulated mix
Artificial lemonade mix Beverage base
Cookie doudh Uncooked: raw
Cockies Fully cocked
TV divner Partially cocked
Fazteurized milk Partially cooked
Cold~-Prezzed oil Uncooked, raw
Hot-Frezsed oil Fartially cooked
Folled oats Partially cooled
Sugar Fully cooked

I'1.4 Hot known, mot done. other
Thiz factor includes:
#Deoree of Prefaration not knoun®
7 Preraration not done is ¥lhncocked. rawk,
Thetre is no factor value for "De9ree of Prefaration.
cther" becauze every Product is either raw. Partially cocked.

or {“114 o Bt "-E":i'.

I‘l--’ '11 +” o 33

The only tefFe of Praduct to which one misht wizsh to afFFlx
more than one dezorirtor from this factor 1= 2 Product with
mueltirle comPonentz that wary in degrec of cooking. Such a
Product iz indexed by ¥Fartiallas cocked¥.
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D2. Treatment APPlied

D2.1 Definition

Used to srecifically characterize a food Product based on
the treatmernts or Procezsez aPPlied to the Product or arnu
indexed ingSredient. The Procezsez include adding, substituting
or removin? comfFonentes and modifwing the food or comkPomnent,
€.9.: through fermentation. Multifle values may be azsigned.

2.2 Structure
2. Treatusnt afPPlied

Comfornent remowved
ComPonent zubstituted

Food or comPonent modified
Ingredient or food adided
Tresztment not aPPlied

2.3 Use

The treatmentes considered are those arFlied to the Product
2z 2 whole or to ans indsxzed inSrediesnt. For examkle, if a
Froduct haz hadroSenated fat a= a second ingredient. it is
indexed b2 ¥Fat or oil added¥ and ¥Hadro9enated®.

All aPFrlicable descrirtars from this factor muszt be
azzigned. ewven if thew are imPlied by descriftors from other
‘actors., For examPle. ¥Hatural cheeze¥ (A, Product Ture) i=
leo indexed by ¥Lactic acid-cther orgzniem fermernted®: =z
Froduct that iz indecxed by ¥FPrezerved by smoking$ (D3,
Prezervation? iz alzc indsxed bz ¥Smoked ba snche
infiltrationd, a Product that is indexed b2 ¥Facked iwn

-+

4
Y

D

|‘|

swectened l1iguid® (El. Packing Medium) iz also inde:xed bu
¥ouectensd with zugzsr¥ or the arfFrofriate narrousr tern.

To enzure that no imfortant dozcriPtor is overlocked. the
indzxer must 5ss+wmat1c3114 exxamine the tree structure, uzine
the followin® Procedure

- Conzider the five main subdivisionz and select all that
aPFly.

- In the subdivizions that do arFle examine the specific
descriftorzs and use all that arrlu.

- If all the treatmentz listed c- - be ruled out. the
descriPtor is ¥Ho treatment 2PF11Ed¥.

- If the information available iz not sufficient to inde:
ans treatment but alzec not sufficient to rule ovt all
treatments, the dezcrirtor iz ¥Treatnent afFrlied not
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knoun¥,

bel statementsz,
dr-awn from these.

can be Pozitively
identified but

can be ruled out.
zometimes incomPlete.
uron the information

indexing mas coms from 1z
reciPes, SQeneral knowledss and inferences
From thiz informaticon: some treatments
identified and are indexed. others cannot ke
Alzo cannot be roled out., and =Lill others
Thus indexing by treztment descriftorz iz
The recall achievable in retrieval depends
vzed in indexing, itz zource and exztent.

Informaticon for

Tvo mard afPlicationzs of the wocabulary, ¥Treatment
aPPlied® dezcrirtorz should be azzigned onle if their
zignificance for the Produoct at hand warrants it, The score
nu.e; Sive rules for indexin2 at a2 mediom lewvel of

cp leteneszz, Theze rolez 2re based on the »i nificance of the
+r~n*mcn for- the safety and the notritional walue of the food
Froduct, A role Siven for a3 brosd dezoriftor, such az
¥Swecteped with suar¥, holids for 211 ite nareowsr terns. such
2z ¥Corn syrob added®, unlesz z2tated otheruise, R hands
reference lizt for ths usze of #FTreazatment aFrPlied® is= Qiven in
cesess 1t arranses the dezcriftorzs in clazzified ordsr and
Sivez for gach descrifrtor 3 conderzed werzion of itz s=cofs
note

=
R
N
=
Q0

l+

- dong. nok known, other

= following descrirtorzs are included:

¥tlo treatment aPPlicsd¥

Uzed when none of the treatmentzs liszted and
defined in this {:r+n Fertainz: to the food
product {i.e.. all lizted treatments can be
ruled cut with reazcnable certainkuals,

¥Treatment aPPlisd not kEnown®

informstion awvailakle iz not
sufficient to index any treatment but alse
not sufficient to rule out a1l trestments. I
3ll the treatments listed can be ruled out,
the descrifrtor iz ¥Ho treatment aPPlied®.
Thus #¥Treatment aPPlied not known¥ serves
to indicate that the indexsr has considered
all the treatmontz.

Uzed when the

A more sPecific ture of de:zcrirtor iz also included:

¥Treatment not aPFliced#

lzed for a product to which a treatment

cuztomary for the ture of Product has
been arPlied. or has been arPlied in

not
leszer
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desree than is common. An aPPlicable descrif-~
tor from this 9roufr must be used if a corres-
Fonding statement aPPears on the Princiral
disfPlay Panel (examPle: unszlted Peanut.
unsilted Potato chiPs). This dezcriftor must
be distinQuished from "No treatsent arpPlied".
This 9rour of descriPtors is umique to

D2. Treatment aPFlied. They are imfPortant
becauvse the corresPondin® treatments are so
standard that the user 9ains little informa-
tion by knowing they are Prezert but much
information from knowing that they are absent.

There iz no factor value for "treatment aPrFlied. other". A
treatment not Fallin2 in one of the five major subdivisions is
not of interest and should noct be indexed.

D2.5 Mixtures

Multirle individual characteristices - as many -as needed -
ehould be indexed.
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D3. Preservation Method

2.1 Definition

The Frimary method used to Prevent microbial and enzumatic
S‘p C'i 1 *3.95 -

2.2 Structure

DZ. Preservation method

.5

or dehudrated

ryed ba ferpentation
filtration

thermal Procezsing

oI I T
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diticr of or treztmert with chemiczls

ra22e in modified atmosrhere

=
)
)
L
L]
()

Precscrvation iz a coamflex subiect which is not easzils

serarated from the other azrectz of food technolo9as covered in
Factors Di. DegSree of Prebparation. D2, Treztment aprPlied and E.
Facking and F:r‘aﬁ1n° Prezervation v=u2lly inwvalvez sewveral
oferaticnz which often affect cther characteristics of the food
Product az well. The mp1n clazssz of theze oferations are:

- Treatine the food product o modifa it 2ndlor to Jdestrou
niicraobesz and EﬂZHHES and’or to Precevt their Grouth o
actiwvite (relationzhip with D1, Degres of Prefaration
and P2, Treztmzsmt aprlied),

= Facka2in® drslaticnzhir with E1. Packin® medium and
E2. Container o~ wraPPingd,

= Starags and handling., aw azrect not covered elzeuwhsre in the
vooshbulars and often inklicd rather thas indoved explicitle,

A Prezservaticn method w2y conzist of a combination of
nFera+1nn- fe.-.- ¥oterilized by heat. carmed® combinesz fullw

:a2in% in a sterile ¢ t31n~r‘ or it maz imPly
2 mcthod of stora?e and hardline to be zed subsequentlyw., as
¥Pacteurized#® inrlic:z refriceration.

ﬂ
‘—

The indexer mio-t zelect the Pirimary Preserwvation method,
For examPle the de:zcrifrtor for canned smoked oucsters i:s
¥Sterilized by heat. canred® rather thin ¥Prezerved by smokings
even thoush smoking contributez to Prezervation., On the other
hand. the descrifrtor for zmoled harm waFPed in cloth is
¥Prezerved by snokin2¥. Following General indexing rule 2, both
Froductz are indexed by ¥Smoked by emoke infiltration¥ in D2,
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Treatment aPPlied and by the aPProfriate descriPtor in E2.
Container or wrafFPing.

An imPlied storage and handling method is not indexed; for
examPle, Pasteurized milk is under ¥Fasteurized¥, not under
¥Refrigerated®. Thus, the descriPtor ¥RefriSerated¥ retrieves
only Products where refrigeration is the sole Preservation
method. To find all refrigerated Products, concsider alsc the
descriPtors ¥Pacsteurized#, ¥Irradiated® and often ¥Dried or
dehydrateds. —

If there is a doubt as to which is ths Primary
- Prezervation method, chooze the method thaet cannct be exPressed
through ons of the other factors.

For Procezsez listed both under DI3. Preservation and under
D2. Treatment arPlied. the usz3gs of the dezcriftor under D3.
Frezerwvaticn i1z more reztrictive: the D3 dezcriftor ¥*Frezerved
by emoking#® findz only the Products for which smokin? is the
Primarys pPrezervation method, the D2 descrirtor ¥Smoked by smoke
infiltraticn® findz 311 Productz that were treated with smoke.

D2.4 Not knoum. niot done, other.
This factor includes:.
¥Frezervation method not knohn*

Uzed when nothing ic knouwn about the
prezerwvation method, if anws.

¥Ho prezerwation method used¥

Uzed whern 3 food Product iz not treated to
rrevent or retard microbial or enzumatic
sPoilage. Wax co3ting iz considered FPackagsing
and not Prezervation.

¥FPreserved by other method#®
Uzed only when the Prezervation method does
ot £all under ana of the maior categories of
Frezervation. MWax coating is conzidered Packao-
ing and not fPreservation.
D3.5 Mixtures

Preservzticn methods are tuPically seduential, rather than
coexistent. Onl= the Predominant method should be indexed. ..

A

- -



DRAFT

PARACEING AHD PACKAGING (S717/85> 1
E. Packing and FPackazing

El. Facking Medium
E2. Container or wraPFing
E2. Food contact surface

The E factorz deal with the roles of Packing media (internal
to the container)., the container iteelf, and the food contact
surface (the container’s inner surface., sometimes modified by a2
coating?. The comflexitiez of container dezcrifption and the
cimfFlified scheme chozen for this vocabulary are dizcussed in
Secticn E2.2, Container or wraPPing., Structure,

El. Packing Medium

El.1 Definition

The medium in which the food iz Packed for Prezervation and
handling andsor for pPalatability and conzumer arPeal. The Packing
medivm Providez a controlled environment for the food.

El.2 Structure

Foodz are Facked either in Sazez (other than air? or in
edible liduids or semisolidzs. Packing under wacuoum iz a closelw
related technic which also Providez a controlled environment for
the food.

E1.2 Use in indexing and searchind

The descriPtorz in thisz factor are uveed for Products that
consizt of a food and a Packing medium. A Packing medium is 3 9as,
liquid, or semisolid that surrounds or covers solid Parts or that
fillse free sPace in a container. Usually the pPacking medium can be
separated from the food Proper without chan2in® the bazic
character of the food as indexed in A. Froduct TerPe. For examPle,
Peas without brine are still Peas and Peach halves without syrup
are till peach halves.

Orn the other hand, in a weg9etable soup the water or broth
cannot be seParated without chan2ing the bazic character of the
food - without water or broth there is no scuP. Even if the
ve9etable comfPonent consistzs Primarily of whole Peas, the Product
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ture descriPtor is ¥Scur¥ and the Packin® medium is indexed ¥No
Packin® medium used#.

Some Productz contain a liquid. semiliquid or semisolid
comPonent that facilitatesz Packing but iz at the zame time an
intearal Part meant for consumPticn. Componentszs vesed in this was
are Qrawies, saucesz, 9elatinzs: and FPerhakrs sdruf Such component
should be indexsd a3z Packing media. For examfPle. sfPashetti with
meatkalls in (or with?) tomato sauce iz indexed by ¥Packed in
tomato s3uce®,

-
-

<

-

The decizion on how to deal with the Facking medium affects=
the indexing in C. Phuzical state., share ard form, see the
discuzs=zion there.

El1.4 Haot known.

not done. aother

Thiz factor includsszs:

*¥Facking medium not knoun#®

¥Ho Packing medivm used®

m

samP les:
tube
adskac

t

socwPoin a
arFle Jduice
iz filled
he arProfriate
wa
ip

carn, tomato paste in

in 2 bottle, CIf the

with a 93z other than air,
dezzrirtor for the 9as.
cuum higher than 26 in. exiztz, the
tor iz #¥Yacuum Facked#. ¥Ho Packing
need¥ 3lso inderez Products that are
wrakPred o not Facked at all.

=3

T

m

.

1 (Y]

Ly

i

M =

¥Fackine mediom, other#®
E1.S5 Treatment of mixturss

The following srecific mixture dezcriftors are Provided:

¥Packed in mixture

¥Facked in vine3ar

¥Facked in wine9sr

Otherwize., if there are
in z4rufP with nitroSen
iz indexed.

in the headzspace?.

of 93zez#
and oil#%
with sugar#

ceveral media (e.%,. Peachez Packed

the Predominant medium
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E2. Container or WrafPPing

E2.1 Definition

Prima ntainer tyPe a3z defined b2 the main container

ra oo i
material, the container form, and the materialzs of liner, lids,
and ends=s.

E2.2 Structurs

The dezcrifPtion of containers iz wverd comPlex because of the
large nwmber of characteristics to be conzidered:

Main container structure

Form
Metbiod of conztruction
C’i-_v;

Lid, end=z. or crowun (corkd

Method of zeal
Inner linsr material

Outer linerAurabkper materizal

)

o2ting materials uvsed for ane of the abowe

L
(v

ther materials o

Szalant=
Adhezives
Frinting ink

The materials ma2 be comfPozite materialzs., Some Products have
mrltifrle containers.

In the food vocabkulare much of thiz comflexity had to be
abandonsd in favor of 3 simpler, lezz detailed descriftion. This
cimPlified dezcrifrtion consists of an indication of the Primary
container tuPe (factor EZ2) and of all the food contact surfaces
(factor E3).

E2 Contaivner or wraPPind subdivides
container tybPez based on tuo characteris
zubdivigion is b2 material:

the mozt Prevalent
ticz. The first
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Metal container
Glass container
Ceramic or earthenware container
Plastic container
* Laminate container
Fiberboard or Parer container
Wood container
Textile or fabric container

Hithin material, containeres are subdivided by shape, such as
can. tube. traw, and or tupe of lid and/or tubPe of liner. If a
container share i=s not sPecifically lizted under a material, index
undesr the broader term. €.9., aluminum box under ¥RAluminum

-container#.

E2.Z Use

For mozt Products the Primars container

is easily reco2nized.
The following instructions deal with complex =it

vations:

If a product is pPacked in multifle containers, index
the innermozt (Primary) container. Examfle: for Edam
cheesze Packed in 3 wax shell and wrarfed in Plastic the
dezcriftor is ¥l2» container¥. Excefticn: fiberboard
contsiners with linsrzs and Fafer bags with liners

are crecifically included as dezcriPtore (e.9., cerez2l
ko with laminates linsr o cheesze Paclked in a box

with 3lomivem foil liner wraPfed arcund the cheesze.?

Some food Products have an outzide surface that ful-
fillse some of the functions of 3 container: such

3 zurfare iz nobt considered 3 container, Examkles:
c3aus3ss, the cazind of which iz an inte2rzl Part of
the Product: a Product with an edible protective
curface. On the other hand the war =hell around Edam
cheeze iz niot 2n intesral Part of the Product and is
therefore c-n¢1d¢"4 Part of the Fackacing.

Ec.4 Hot known. not done . other
Thiz factor includes:
¥Container or warkins not known®

Hzed only when indexing a Froduct from a descrip-
tion that Qivesz no information about the container.

¥Ho container or wrakPing uscd¥®

#¥Container or wrarring, cthcr¥
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2.5 Mixtures

Inde: the Primars container. Ane other container should be
indexed uvnder uvnder food contact surface,
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EZ. Food Contact Surface

E2.1 Definition

The sPecific containsr materiales in direct contact with the
food., Multirle valuez can be aszsigned.

E32.2 Structure

The dezcriftorz cover the followin® classes of materials:

Metal

Glazz and ceramic

Flaztic

Enamel

Fiberboard or PaPer. cork, wood or textils
IWa

0
)
mn

E Uze

All materialz in direct contact with the food must be
indexed. If the main container indexed in E2 ie coated. the
coatin2 material is the food contact surface. Otherwize the food
contact surface iz the container materisl. which should therefore
be indexed 1n EZ2, even thoush it maw seem redundant. ExamPle:

E2. Aluminum can. drum or barrel
EZ. Aluminum (if not coated)
E

2 dezcriftor max be more sPecific than the EZ
Example:

E2. Plaztic wraPFer
EZ. Polyethylens

Nther comtainer Parts, including lid. end., crowun. and windouw,
are in contact with the food and the materials thes are made of
tor their co3tin2s) must alzo be indexed.

E2.4 Hot krnoun, not done. other
This factor includes:
¥Food contact surface not known¥
¥Mo food contact surface Present®
¥Food contact surface, other¥
E2.5 Mixtures

Index all materials with which the food comes in contact.
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F. User Group/Dietary Use

F.1 Definition

User erouP, human or animal., for which the food Product is
Produced and marketed.

F.2 Structure
There are two maljor subdivisions:
¥Animal food¥

Feed for food animals
Food for nonfood animals

¥Human food#

Human food, no a9¢ sPecification, regular diet
Human food, no a%e sbPecification, sPecial diet
Human food. low calorie
. s €tC,
Infant or Junior food, redular infant diet
Infant or Junior food, sPecial infant diet

¥Human food, no a%e sPecification, sbPecial diet¥, is further
subdivided to accommodate dietary label claims,

F.3 Use in indexin9 and searching .

Foods Produced and marketed spPecifically for infants or
Juniors (asSe uP to 1 vear) are o0 indexed,; all other foods are
indexed under "No age sPecification".

The dietary use descriptors, such as ¥Human food, low
calorie¥, are uvsed for foods which are selected by individuals
becavse of the label claims. These claims may be stated as "Low
calorie”, "Artificially sweetened", "Susar free", "Low
cholesterol®™, "Reduced sodium”™, "Caffeine free®, "Diabetic", etc..
or by the word "Diet" or "Dietetic". The individuals may adhere to
otherwicse regular diets or may be actually consuming sPecial diets
becavese of Particular dietary needs which exist by reason of a
Phuysical, Phusiolo9ical or PatholoSical condition (21 CFR
1865.3CA>C(1>Ci)), Foonds fall in the sPecial diet catefory if the
label bears sPecial dietary claims Pertaining to conditions such
as overweisht, diabetes, lactose intolerance. or zllergic
huPersensitivity.
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F.4 Not known, not done, other
This factor includes:
¥User 9rouP not knouwnk
There is no factor for "No user 9rouP", which is clearly not

meaningful, nor for "User Sroub, other"., because ¥Human food¥ and
¥Animal food% exhaust the scoPe of this vocabulary.

F.5 Mixtures

Multirle user SrouPs ire not indexed. However, all sPecial
dietary characteristics which are arPlicable should be indexed.




