FarmSoy Company
96 The Farm
Summertown, TN. 38483
farmsoy@usit.net
931-964-2411 ph/fax
November 2, 2000

Keith Jones

Program Manager

National Organic Program
USDA / AMS / TM / NCP
Room 2510-South

P.O. Box 96456

Washington D.C. 20090-6456

Dear Mr. Jones and Members of NOSB,

FarmSoy Company has been a small manufacturer of soymilk and tofu since the
mid 70’s, and our products have been certified organic since 1995. In January of 1996, I
wrote a letter (see attachment 2) , to Ted Rogers requesting that Calcium Sulfate be
approved for use in processing certified organic food. I never received a reply to this
request, but have recently been informed that the NOSB considered this request at an
Indianapolis meeting in September 1996. Unfortunately, the NOSB concluded that it is a
“synthetic substance,” and prohibited its use in foods labeled ‘organic.” We have
traditionally used the Food and Pharmaceutical Grade of Hydrous Calcium Sulfate
(CaSo042H20), also known as Calcium Sulfate Dihydrate and hydrous Terra Alba, (CAS
#10101-41-4) to coagulate our soymilk to make tofu. I am writing to you today to
petition that this natural substance, which is mined from the earth (see Attachment 1)
near Southard Oklahoma, be included in your list of acceptable ingredients in food that is
certified organic. Our company and our customers prefer the taste of tofu made with this
coagulant over others, so it is important to the existence of our small company for your
board to approve natural calcium sulfate as an acceptable substance to be used in the
processing of foods labeled certified organic.

Natural Calcium sulfate is included on OMRI’s year 2000 list of acceptable
substances on page 41. In addition to attachment 1, you will find other documentation
supporting the acceptability of this ingredient, including it’s certification as a Kosher
ingredient, a description of product and its uses, a flow chart of the manufacturing of
calcium sulfate after it is mined, a certificate of analysis from the manufacturer, its
MSDS, and its inclusion by the USDA on its list of “Direct food substances affirmed as
GENERALLY RECOGNIZED AS SAFE.”

I trust that with all of the information provided and the understanding that we are
not using or requesting the approval of synthetic calcium sulfate, your committee will



easily pass this naturally occurring substance for inclusion in your list of ingredients that
are acceptable for use in foods labeled ‘certified organic.’

Thank you very much for your time and consideration.

Most Sincerely,

VA

Barbara L. Elliott
Vice President
FarmSoy Company

cc: Robert Pooler



PETITION

Calcium Sulfate, Dihyvdrate (Gypsum)

ITEM A

The category the substance is being petitioned for inclusion on the National List:

Nonagricultural (nonorganic) substances allowed in or on processed products labeled as
“organic” or “made with organic (specified ingredients)”.

ITEM B

1.
2.

Substance’s common name: Gypsum.

Manufacturers’ name. address and telephone number:

US Gypsum Company Allied Custom Gypsum Company
125 South Franklin Street PO Box 69

Chicago, IL 60606-4678 Lindsay, OK 73052

Phone: 312-606-4000 Phone: 405-756-9565

Intended or current use: In tofu making, calcium sulfate, dihydrate is used as a coagulant to
precipitate soymilk protein into curd.

~Handling activities and mode of action for the substance: Calcium sulfate, dihydrate

functions as a coagulant by precipitating soymilk protein into curd form.

Source of the substance: Calcium sulfate, dihydrate is made by fine grinding (pulverizing)
and air-separating a select, high purity mined white gypsum (calcium sulfate, dihydrate). It
contains no additives.

Summary of previous reviews: Calcium sulfate, dihydrate is on the California organic
ingredient and the previous 1995 NOSB list.

FDA regulatory information: Calcium sulfate is an approved additive on the FDA GRAS list
of food additives (21CFR 184.1). Approvals for the use of calcium sulfate in specific food
products are listed in FDA Regulations, Title 21, Food and Drugs, for enrichment, Parts
136.115 (a) 2, 137.105 (b), 137.165 (b), 137.185 (b), 137.235 (a) 3, 137.260 (a) 3, 137.305
(a) 3; for functional uses, Parts 155.170 (a) 2 xi, 150.190 (a) 2 I, 155.200 (c) 6; and for
nutrient and/or dietary supplement, Part 184.1230.

Chemical Abstract Service (CAS) pumber: anhydrous [7778-18-9].

Petition for Calcium Sulfate, dihydrate (gypsum) . Page 2
From Vitasoy USA Inc., South San Francisco, CA



9. Substance’s physical properties and chemical mode of action: Please refer to attached MSDS
and product information sheets.

10. Material Safety Data Sheet (MSDS): Please refer to attached MSDS.

11. Research reviews and research bibliographies: Not available.

12. “Petition Justification Statement”:

Petitioning for the inclusion on the National List of a nonsynthetic or nonagricultural
substance:

Calcium sulfate, dihydrate (gypsum) is a natural mined food grade mineral that has been
pulverized to a very fine powder. This substance is an approved additive on the FDA
Generally Recognized As Safe (GRAS) list of additives. Natural calcium sulfate, dihydrate
has been used as a coagulant in tofu making for centuries.

13. Commercial Confidential Information Statement: Not Applicable.

Petition for Calcium Sulfate, dihydrate (gypsum) . ’ Page 3
From Vitasoy USA Inc., South San Francisco, CA ‘



United States G_ypﬂﬂn Company

Induserial Division

P.O. Box 803871

Chicago, I 60680-3871

312 606-4000 Fax: 312 606-4519

USE

Thank you.......

..... for requesting the enclosed information on U.S. Gypsum Company products.

If you need pricing and delivery information, or details about specific applications,

please call your area Sales Representative, James Carey at 800-365-5874

x-6726.

Our Sales Representatives are available to meet with you, conduct product
application seminars, demonstrate proper product usage and to provide

information about our full line of products and services. It is-our pleasure to

serve you.
Sincerely,
UNITED STATES GYPSUM COMPANY
o, X e
Loren L. Miller
Staff Product Manager

LLM/rc

125 South Franklin Street
Chicagu, IL 60606-4678

A Subsidiary of USG Corporation



United States Gvpsum Company

125 South Franklin Street

Chicago, IL 60606-4678

(312) 606-4209 FAX: (312) 606-4519
Voice Mail: (800) 365-3874 ext. 4209

E-Mail: mgibbons@usg.com

June 23, 2000

To Whom It May Concern:

Terra Alba F&P, produced by The United States Gypsum Company, is a
natural product. It is mined from high purity deposits of calcium sulfate
dihydrate and pulverized. It contains no additives.

Sincerely,
[ -

Martha K. Gibbons

Martha K. Gibbons
Inside Specialty Sales Representative



United States Gypsum Company

Industrial Division

P.O. Box 803871

Chicago, [L 60680-38 71
- 312 606-4000 Fae: 312 606-4519

Ust

To Whom it May Concern:

Re: Genetically Modified Organisms

This letter certifies that USG Terra Alba and SNOW WHITER Filler Food and
Pharmaceutical Grade are not derived from or formulated with any genetically
modified organisms (GMO).

Please contact us again if you require any additional information.

Sincerely,
UNITED STATES GYPSUM COMPANY

Susan Dichter
Market Sales Manager

125 South Franklin Street
Chicago, [L 60606-4682

A Subsidiary of USC Corporation



2701 W. Howard Street » Chicago, lllinois 60645 « (773} 465-3900
Fax » (773) 465-6632

CHICAGO RABBINICAL COUNCIL m
®

RABBI GEPALIA DOV SCHWARTZ ’ 13P7WT 0212757 NIVID
Av Beth Din
Administrator ' 3 January 2001

RABBI DOVID JENKINS
Kashruth Administrator

TO WHOM IT MAY CONCERN:
After investigation of the raw material and processing methods employed by
UNITED STATES GYPSUM COMPANY, we find that the following products are
acceptable for use in kosher food products:

TERRA ALBA F&P and SNOW WHITE® F & P FILLER

These materials are made from high purity deposits of calcium suifate dihydrate

i which are pulverized and contain no additives whatsoever.

These products are acceptable for kosher use for year-round including Passover.

We will review the above annually.

Rabbi Dovid Jenkins

Kashruth Administrator

DJ:rp




Calcium Sulfate for Food and Pharmaceutical Uses

USG® Terra Alba—F &P Grade
SNOW WHITE® Filler—F&P. Grade

High-purity additives for high-quality products

USE Terra Alba—F&P Grade
(Cas0, = 2H,0)

M éﬁb§

E
-
!
|

SKow WaTE Filler—F &P Grade
(CaSO,)

United States Gypsum Company
Industrial Gypsum Division



SNOW WHITE Filler-F&P Grade, because of its

Sections

Uses

( whiteness, is used successfully to extend TiO, in 133.111(c) 2 | With benzay! peroxide in Caciocavallo sicilianc cheese
white cake icings at a much lower cost. This 133.141 () 2 | With ben2oy! peroxide in Gorgonzola cheese
filler also functions as a stabilizer and supplies 133.165 (c) 2 | With benzoyl peraxide in Parmesan and reggiano cheese
enrichment calcium. 133.181 (c} 3 | With benzoy! peroxide in Provolone and pasta filata cheese
- 133.183 (¢) 2 | With benzoyl peroxide in Rom
USG Terra Alba-F&P Grade and SNOW WHITE (2 Wi benzoy) peroxide in Rormand cheese
; 133.185(c) 1 { With benzoyl peroxide in Swiss and emmentaler cheese
Filler-F&P Grade are manufactured only at .
. . 136.115(a) 2 | Enriched bread, roils and buns
U.S. Gypsum’s Southard, Okla. plant. Careful T EET TH
quality-control tests are conducted on a regular 105 (@) our
basis in a modern well-equipped laboratory. 137.165 (b) Enrfched flour_
These products are guaranteed to meet the 137.185 (0) Enrfched self—rIS|‘ng flour
specifications of Food Chemicals Codex and 137.235(3) 3 E”"'ChEd corn grits
National Formulary as listed below: 137.260 (a) 3 | Enriched corn meals
137.305 (a) 3 | Enricheg farina
Food Chemicals Codex National Farmulary  139.115(a) 3 | Enriched macaroni products
Arsenic 3.0 ppm max. 3.0 ppm max. 139.117 {b) 2 | Enriched macaroni products with fortified protein -
Selenium 30.0 ppm max. 30.0 ppm max. 139.155 {(a) 3 | Enriched noodle products
Fluorine 30.0 ppm max. 30.0 ppm max. 150.141 (a) 5 | Artificially sweetened fruit jefly
Heavy metals 10.0 ppm max. 10.0 ppm max. 150.161 (a) 5 | Artificially sweetened fruit preserves and-iams
Iron — 100.0 ppm max. 155.170 (a) 2 xi{ Firming agent in canned peas
Lead 10.0 ppm max. — 155.190 (a) 2 i | Firming agent in canned tomatoes
Calcium assay 98.0% min. 98.0% min. 155.200 (c) 6 | Firming agent in canned potatoes
B . ) 155.200 (c) 6 | Firming agent in canned green sweet peppers, red sweet
Upon request. U.S. Gypsum will supply a con- peppers, o lima beans
tinuing guarantee to customers using USG 155200 (c) 6 | Firming agent in canned carrots
Terra Alba or SNOW WHITE Filler-F&P Grade. 175.300 (xxvi) | Resinous & polymeric coatings - Pigments and colorants
Each shipment is batch-coded to show day, ' 178.3297 Colorants for polymers
. month and year of manufacn_u-e. .RepresentaHVe 182.90 Substances migrating to iood from paper and paperboard
{ samples for reference are maintained at products
' Southard for five years from date of shipment. 184.1 GRAS
. - . .. 184.12 Nutrient and/or Di }
Calcium sulfate is an approved additive on the 841230 (al; fr"roduct' gicifﬁzu?g?: ement
Food and D}'ug Ad’mmS“"at‘o" GRAS (Qe_“"‘ {b) Meets specifications Focd Chemicals Codex
ally Recognized As Safe) list of food additives. (c) Anticaking, coloring. adjunct, dough strengthener,
Approvals for the use of calcium sulfate in spe- drying, fitming, leavening, formulation aid, nutrigat .
cific food products for nutritional and function- supplement, pH control, processing aid, stabilizer and
al uses are listed in FDA Regulations, Title 21 thickener, synergist, and texturizer.
° ’ E 3+ €= (d) Conditions of Use: This substance is generally recag-
Food and Drugs. Parts 1 to 199, Revised April nized as safe when used in accordance with good man-
1. 1985 as follows: ufacturing practices.
(e) Waiver—oprior sanctions

Calcium sulfate is also considered safe as a
migrating substance in food contact surfaces. It
is acceptable for mixture with pigments and col-
orants used in food containers.




USG Terra Alba and SNow WHITE Filler—Food and Pharmaceutical Grades—

meet a diversity of product requirements

USG Terra Alba-F&P Grade (CaSO, « 2H,0),
the dihydrate form of calcium sulfate, is made
by fine-grinding and air-separating a select,
high-purity white gypsum containing about 20%
water of crystallization.

SNow WHITE Filler-F&P Grade (CaS0O,), the
anhydrous form of calcium sulfate, is made by
high-temperature calcining of select, high-purity
gvpsum which is then ground and air-separated
into a white powder.

In increasing volume, U.S. Gypsum Calcium
Sulfate products serve the food, beverage, and
pharmaceutical industries as an economical
source of supplemental calcium. They are used
in enriched flour and breads, cereals, baking
powder, yeast foods. bread conditioners, canned
vegetables and artificially sweetened jellies and
preserves.

In beer manufacturing, the calcium jon. togeth-
er with the needed buffering action as provided
by proper water correction, promotes proper
gelatinization of the starch in the cooker mash,
as well as protein degradation and starch con-
version. Thus. yvield in the main mash is
increased. In addition. the color of the wort is
improved, and better precipitation and floccula-
tion of undesirable protein complexes are
achieved. The result is a paler. smoother-tasting
beer with improved stability -and shelf life.

For pharmaceutical applications, calcium sul-
fate is extensively used as a diluent serving as an
excellent inert extender while it supplies dietary
calcium.

Typical Analyses
USG Terra Atha- Swaw WHITE Filler-
F&P Grade F&P Grade

Total calcium® T 231% 29.2%
€al 32.31% 40.92%
303 4522% 57.46%
Casg, 0.39% 97.68%
Casg, « 21,0 97.1% —
CaG0, « MgCO, 1.52% 0.77%
§i0, and insolubles 0.24% 0.13%
Fe,0, « Al,0, 0.12% 0.12%
Water loss 250 °C 20.31% 0.33%
Brightness index—min.® 844 97.1
0il absorption® - 235 26.5
Specific gravity 232 2.9
Bulk density—pcf

Loose 42.0 44.0

Compacted 70.0 80.0
Bulking values

Lbs. per solid gal. 19.38 2443

Soiid gals. per 1b. 0.0518 0.0406
Soluhility (70 *F) per 100 cc

af B0 0.26 grams 0.26 grams
pH-10% slurry 73 10.4
Refractive index 1.52 1.56
Through 100 mesh—min. 100% 100%
Through 325 mesh—min. 93% 97%
Avg. particie size—microns  12-15 7-9

" Conversion of caicium content: Milligrams of catcium per 5. of USG Terra Alba-F&P Grace
camouted = foilows: 1D, = 454 grams = 454.000 mg 23% x 454.000 mg = 104,420« T !b of
Terra Alba-F3P Grade = 104,920 mg of caicium. Milligrams of calcium cer ib. of SNCW WHITE Fi'er
F&P Grace computed as ‘otlows: 1 1b. = 454.000 mg 29% of 454,000 mg = 131,660 mg.
SNOW WHITE Filler-F&P Grade = 131.660 mq of calcium.

2 Brightness index was determmned on a Beckman DU Spectraphotemeter using magnesium cxice 2§
the stangard.

=1 0il absosption s (he amaunt ¢f linseed oil in cubic centimeters required to wet 100 grams ol filler

Copyright 1994, United States Gypsum Company

\ L




MATERIAL SAFETY DATA SHEET

United States Gypsum Company Emergency No.: (312) 606-4542
125 S. Franklin Street Date Issued: August 7, 1992
Chicago, IL 60606-4678 -~

SECTION I
PRODUCT: Gypsum Rock and Uncalcined Ground Gypsum Products

Agricultural and Road Bed Gypsum Fines
Agricultural Gypsum

Agricultural Gypsum Coarse
Agricultural Gypsum Granular

BEN FRANKLIN* No. 1 Agricultural Gypsum
BEN FRANKLIN* Agricultural Gypsum

BEN FRANKLIN* AQUA CAL

BEN FRANKLIN* No. 420 Landplaster
Calcium Sulfate Feed Grade

Calcium Sulfate Feed Grade Coarse
Glass Batch Gypsum

HYPONEX* Lawn and Garden Gypsum
Industrial Ground Gypsum

Industrial Ground Gypsum Coarse
Industrial Ground Gypsum-White

KB Filler .

SOF N~-SQOIL* Gypsum

US Army Neo. 1 Ground

UsSG* 500 Land Plaster

Crushed Gypsum Rock: ©No. 1, No. 2, No. 2A, No. 3, No. 4,
No. 5, No. 30, No. 125A Anhydrite, No. 225GA, No. 240GA,
No. 250GA, No. 260, No. 260GA, No. 350G2, No. 1 Dried Rock

* -~ Trademark of United States Gypsum Company or an affiliated
company N ‘

e P
CHEMICAL FAMILY: ‘Calcium Sulfate Dihydrate

SECTION II
INGREDIENTS
MATERIAL % TLV PEL CAS NC.
ng/m3 ng/m3
Gypsum 80-100 10 15/5(R) 13397-2@—5
Calcium Carbonate 0-20 10 15/5(R) 1317-45=3

(as contaminant)
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PRODUCT: Gypsum Rock and Uncalcined Ground Gypsum Products Page 2

SECTION III
PHYSICAL DATA

MELTING POINT: 1450°C ~ decomposes

SPECIFIC GRAVITY: 2.32 - 2.96

SQLUBILITY IN WATER: 0.2%

APPEARANCE AND ODOR: Off-white to white powder or lump rock; low
odor.

. SECTION IV
FIRE AND EXPLOSION HAZARD DATA
FLASH POINT (METHOD USED): None
EXTINGUISHING MEDIA: Not combustible
SPECIAL FIRE FIGHTING PROCEDURES: None
UNUSUAL FIRE AND EXPLOSION HAZARDS: None
SECTION V

HEALTH HAZARD DATA
EFFECTS OF OVEREXPOSURE:

()J ACUTE:
=4 EYES: Particles may cause irritation.
SKIN: This material is not toxic. No toxic effects from

powdered gypsum are noticed where air contains
contaminate to excess. May dry skin.

INHALATION: Persons subjected to large amounts of this dust will
be forced to leave area because of nuisance
conditions such as coughing, sneezing and nasal
irritation from dust. o

INGESTION: None kOOWIle

CHRONIC: None known.

EMERGENCY AND FIRST AID PROCEDURES:
EYES: Flush with water to remove particles. If irritation
continues, see a Physician.
SKIN: Wash with water.
INHALATION: Remove to fresh air.
INGESTION: None Known.

TARGET ORGANS: Lungs.

MEDICAI CONDITIONS WHICH MAY BE AGGRAVATED: Pre-existing upper
respiratory and lung disease such as, but not limited to,
bronchitis, emphysema and asthma.

PRIMARY ROUTE OF ENTRY: Inhalation.
CARCINOGENICITY OF INGREDIENTS:

MATERIAL TARC NTP QOSHA
All Not listed Not Listed Not Listed
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7/ PRODOUCT: Gypsum Rock and Uncalcined Ground Gypsum Products Page 3

J

# SECTION VI
; REACTIVITY DATA

STABILITY: Stable

INCOMPATIBILITY: Acids

HAZARDOUS DECCOMPOSITION PRODUCTS: Above 1450°C - 50, & Cao0
HAZARDOUS POLYMERIZATION: Will not occur .

SECTION VII
SPIFLL OR LEAK PROCEDURES

STEPS TO BE TAKEN IN CASE MATERIAL IS RELEASED OR SPILLED: Sweep
or vacuum material from spillage into a waste container for
disposal. Awvoid dusting conditions.

WASTE DISPOSAL METHOD: This material can be disposed of as inert
solid in a landfill or by other procedures which are accepted
under federal, state and local regulations.

SECTION VIII '
SPECIAIL PROTECTION INFORMATION

) RESPIRATORY PROTECTION: Provide general ventilation and local
A)' exhaust ventilation toc meet TLV requirements. When dusty
condition exists, wear an approved dust mask to guard against
nuisance particles.

PROTECTIVE EQUIPMENT: Gloves or protective clothing are usually
not necessary but may be desirable in specific work
situations. Eye protection (goggles) may be needed to avoid
particulate irritation of the eye.

SECTION IX
SPECIAL PRECAUTIONS

PRECAUTIONS TO BE TAKEN IN HANDLING AND STORAGE: Be sure proper
ventilation and respiratory and eye protection are used under
dusting conditions.

LABEL LANGUAGE:
INGREDIENTS: Contains gypsum (CAS # 13397-24-3).

CAUTION: While handling, wear a NIOSH approved dust mask. The
use of safety glasses is recommended.
PRODUCT SAFETY INFORMATION: 312-606-4542
KEEP OUT OF REACH OF CHILDREN.

J 91373t
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UNITED STATES GYPSUM COMPANY
HIGHWAY S1A
PO BOX 100

SOUTHARD. QK. 73770
Tim Fox - Phone (580) 822-6156 Fax (580} 822-4501

To: Harcros Chamical, Andy Massey
Fax # (615) 244-7014

Prom: Tim Fox
Subject ;: Calclum Suffste Food and Pharmaceutical Grade
Date 10/6/99

United States Gypsum Company located at Southard, Oklashama produces Calcium
Sulfete by surface mining the gypsum In this area, Caicium Sulfate is a natural

occurring mineral and contains no synthetics or additives.
7 Tim Fox

Plant Chemist

¢:Rex Helbert
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FarmSoy Company

96C The Farm
Summertown, Tn. 38483
615/964-2411 phone/fax
January 3, 1996

Ted Rogers

USDA/AMS/NCP

PO Box 96456

Rm 2519 South Bldg
Washington DC 20090-64%6

Dear ¥Mr. Rogers,

The purpose of this letter {s to reguest of your organization
that the use o0f tood/pharmacentical grade of Calcium Sulfate be
approved for use in the processing of organic food products.
Although we have only heen using certified Organic beans since
1992, we have used calcium sulfate for most of the 13 years that
this facility hAas been making tofu, Our customers prefer the
taste and appreciate the iacreased calcium content of this
product.

Az a small business {less than $75,000 annual gross) strugygling
to survive in competition with corporate giants, we certainly
hope that your organizetion will do everything in its power to
ensure that small businessegs will find Organic ceritification
affordable and attainable.

Thank you s0 much for your prompt attention to this matter. 1
enjoyed talking with you,

incerely,

23rbara Elliott
,ice-President, Secty-
Treas/Owner FarmSoy Co
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CHICAGO RABBINICAL COUNCIL ﬁ
®

2701 W, Howaet! Biros! + Chicago, Ninoin 60648 » (T73) 488-3800
Fax ¢ (770) 486-8638

4881 GEDALIA DOV SCHWARTZ "
dv Son Pin w w renYs
?Am MENAGHEM ROBENFELD 12 a1 5760

e Brocar 5
iyt 12 Jeruaty 2000
NeghiuId ASminniicr

TO WHOM IT MAY CONCERN:
ARar investigation of the raw matsral and processing methads employed by
UNITED STATES GYPSUM COMPANY. we find that the folilowing products are
sccepiable for uss In kosner food products:
TERRA ALBA F&P and SNOW WHITE® F & P FILLER

Tness materials srs made from high purity depasits of calcium sulfate dinhydrats
which are pulverized and contain no additives wheisoever.

These products are accepiable for kosher usé for yesarvound Induding Passover.
We will-review:the-above annuslly,

Do/ Jokoe

Rabbl Dovid Jenking
Kashruth Adminlstrator

Duirp

USG LVDUSLIKIAL GYPSUM WW K004

193
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United $tutes Gypsum Company
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CERTIFICATE OF ANALYSIS

TERRA ALBA
{HYDROUS CALCIUM SULFATE - Ca$0,424,0)

. Food & Pharmaceutical Grade »
‘ Faxed; 9/155-@
TO : biamoees Ghamisel. Weethsook, Me o
ATTN: Caral Baonisisr, FAX #: (107) ALS-RATE
FROM : Tim Fox, United States Gypsum. Box 100, Southarg, Ok 73770
m -
Tong . RULK

REMARKS, - FOOD & CHEMICAL COREX = HEAVY METALS AS LEAD
Texra Alba will processbast if used by 12/18/2000

FOQD & PHABMACEUTICAL GRADE
ANALYSIS
AA Grephite Furnace
. ‘o i \- ¢ ' ]
EOTA Tiration lon Select Electroge Computrac
' —Flyoride (opmy < 30 _LQOD (%) 2018
FHYRICAL ANALYSIS
% Passing Alpins Jet Sieve =100 MESH = 99.96 . -325 MESH % 9500

(Particie Finrnass)

ECC & NSATIONAL FORMUIIARY SPECIFICATIONS '
Laad— 10 ppm max lron-- 100 ppm max. Arsenic - 3 pom max. Selenium- 30 ppm Max.

Ca80, Assay - 58.0% min. Flucride - 30 ppm max. LOD (% W, Loss) - 18% min.
ENXAZCAL ANRQIXILATICHE
Alping Jet Sieve Specification -100 = 99.08% min. ' -326 = G3% min,

CONTROLLED COPY
IF THIS PRINT IS INRED
C: 982:6, §. Dichter . BRANRL
227-QROY3 REV. y o EFFECTIVE DATE : 0325197 APPROVED BY: TIMPOX .

TOTAL F.m
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USE Terra Atba and Suew WiTe Flller—Food and Pharmaceutical Brades—

maet a diversity of product requiremants

USG Terra Alba-F&P Grade (CaSQ, * 2H,0),
the dihydrate form of calchum sulfute, is made
by finu-grinding and air-soparating a select,
high-puarity while gypsum containing about 20%
wator of crystallization.

INow WHITE Filler-F&P Grade (CaS0,), the
enhydrous form of calcium sulfate, is made by
high-lempersture calcining of select, high-purity
gypium whick {u ther ground and wir-separated
into 8 white powder.

In increasing volume, U.S. Gypsum Caldum
Sulfule products serve the food, beverage, and
pharmocentical industries as an ecopomical
source of supplemental calcium. They are used
in enriched Hour and breads, cereals, baking
powder, yaast foods, bread conditloners, canned
vegetables and artificially ewoctened jellies and
presstves,

" In beer manufscturing, the caleium ion, togeth-
* ar with the nesded buffering uction as provided

by proper water correction, promotes proper
geladniastion of the starch in the cooker mash,
as well u¢ prolein degradation and starch con-
version. Thun, yield in the main mash is

" inureassd. In addition, the color of the wort is

improved, snd better precipitation and Bocoula-
Uon of undusirable protein complexes are
achieved. The result is a paler, smoothor-tasting
beer with improved stability and shelf life,

For pharmuceutical applivaiions, caleium sul-
fave is extonsively used as a diluent serviag s an
sxcellent inert extender while it supplics dletary
caleiwm.

Typical Analyses
USG Torra Alha- Sxcw WATTE Fitiar-
PaPirads  FAPUNS
Total oalolem® 21% 2%
cef 3231% 097%
% 4523 57.46%
0.30% 07.68%
=y ") % =
» Mgt 1.52% 0.77%
$¥, wni nsolabies 0.24% 013%
Fiyly v Al 0.12% 0.12%
Water iess 250 ‘¢ 205 % 0.33%
irigainaes le-¥Un.7 [T 31
o shaprpties® 7335 X5
Speciic 337 2% B
Bl density-pct
Loosy 20 440
Cempactsd 700 &0 T
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Lise of calcium sulfetz in produls.
Wiwrocesses and appticsiinn s almos!

Snow WHITE Filler-F&P Grade, because of its
whiteness, is used suceessfully to extend Ti0, in
white cake icings at a much lower cost. This
filler also Mnctions as a stabilizer and supplies
enrichment calcium.

USG Terra Alba-F&P Grade and SNOW WHITE
Filler-F&P Grade are manufactured only at
U.S. Gypsum’s Southard, Okla. plant. Careful
quality-control tests are conducted on @ regular
basis in a modern well-equipped laboratory.
Thute products are guarantéed to meet the
specifications of Food Chemicals Codex and
National Formulary as Listed below:

Fogd Chemicels Codex  Natlonal Farnulary

USG _INPUSTRIAL GYPSTUM 003

Sections Uses

133111 (c)2 | With benzoyi neroxids in Caciocavallo siciliand cheese
133.141{¢) 2 | With banzayl sacoxide in Gorgonzola cheese

133465 {c)2 | With benzoy! peraxid® ih Parmesan and reggianc chease
133,181 (£} 3 | Witn benzoy! peroxida in Provtione and sada lilaia chasse
133,183 (¢) 2 | Wih benzoyi peroxids in Remanc chesse

133305 {¢) " | Wil ben2oyl peroxide in Swiss and emmenialer cnessd
136415 (3) 2 | Enrizhed breac, roils and huns

1371058} 5 | Fiour

137166 () | Enviched fiour

737,785 (0) | Enriched sell-rising Hou

137.235 ()3 | Enrkcheg corn gris

137.260 (8) 3 | Enriched corn meals

137.305 (8) 3 | Evriched faring

136,195 12)3 | Enrched macaroni praducts

Arsenic 2.0 ppm max. 3.0 ppm max. 139.117 (b) 2 | Enriched maceroni prodycts with fonllfied pratein
Selevibm 30.0 gppm mex, 300 opm max. 139.156 2} 3 | Enriched nbodle produtls

Muarine 30.0 ppm max. 30.0 ppm max. 150141 (3} 5 Artilicially swestered Jrult jslly

Heavy netals *C.0 ppm My, 10.0 ppm max, 150161 (8} & | Adlifickally sweetaned truit presesves and jams
fron — 100.0 gorm max. 185,170 (a) 2 x| Flrming ageat in canned peas

Lead * 10,0 ppm max. — 165190 (a) 2 | | Firmirg agent in canned lomatoss

Calclum assay 98.0% mif. Q8.0% min. 155.200{c) & | Firming agent in cannsd potatoss

.Upon request, U.5. Gypsum will supply a con-

tinuing guaraniee to customers using USG
Terra Albe or SNOW WHITE Filler.F&P Grade.
Each shipment is batch-coded 1o show dav,
month and year of manufacture. Representative

+ samples for reference are maintained at

Southard for five yesrs from dute of shipment.

Calcium sulfate is an approved additive on the
Food and Drug Administration GRAS (Gener-
ally Recognized As Safe) list of food addirives.
Approvals for the use of calcium sulfate in spe-
cific food products {or nutritiona! and function-
al uses ave listed in FDA Regulations, Title 21,
Food and Drugs, Parts 1 10 199, Revised April
1, 1985 as follows:

155200 (c) 6 | Fismeing agent in canned green swest peppars, 180 sweet
peppers, o lima breans

155.200 {¢) 6 [ Firming agent in cannsg carmots

175.300 (xxvi) | Resinors & palymeric coalings - Pigmenis and ¢olorants
1783297 Colorants lor polymers

162.80 Sutslances migrating Lo food Irom paper and paperbeard
groducts
184 | GRAS

649230 | Nutriant and/or Qietary Supplement

(8} Product: Calciur Sulkae

(b) Meets saecifications Food Chiemitale Codex

{c) Anticaking, caloring, adjunct, dough sirenglhene:,
drying, firming, leavening, formulatien &id, nutrient
supplemsni, pH conlrol, prozessing aid, stabillzer ang
thickener, synergist, and texturizs:.

{d) Condluons ot Use: This subsiance is genesally recog-
nizec 88 safe whan used in accordance with good man-
ulasturing practices,

! fg) Watve—grior santtons

Calciwm sulfate ts also considered safe as »
migruting substance in food contact surfaces, It
is aeceptable for mixture with pigments and col-
orants used in food containers.
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~ MATERIAL SAFETY DATA SHEET MSDS NO 05052
USG® Terra AlbaF & P Page 10f 3
United States Gypsum Company Product Safaty: 1 [80C) 507-8899
125 South Franklin Street Version Date  October 1, 1999
Chicago, Hinois 80806-4678 Version 3

e bt

PRODUCT: USG® Terra Alba F & P
CHEMICAL FAMILY Gypsum (Calcium Sulfate Dihydrate, CaS0s » 2H;0)

T
MATERIAL % TLV (mg/m’)  PEL( mg/m®)  CAS NUMBFR
Cypsum 90-98 in 15(TV5(R) 13397-24-5
Limestone 0-10 10 15(T)5(R} 1317-65-3
Crystalline Silica =5 0.1(R) 0.UR) 14808-60-7

(T)=Total (R)= Respirable
All ingredients of this product are included in the U.S. Environmenta! Protecticn Agency's Toxic Substances Control Act

Chemical Substance inventory. All componants of this product are included in the Canadian Domestic Subatances List
{DEL) or the Canadian hion Nnmantic Siiksterres | ist (ANSH)

INFORMATION FOR MANULING AND IDENTIFICATION OF CHEMICAL HAZARDS

NFPA Ratings: Heaith: O Fire: O Reactwity: 0 Other: N/A

HMIS Ratings: Health: D Fira: C Reactivity: 0

Personal Protection: Lise eye and skin protection. Use NIOSH/MSHA-approved respiratory protection when necessary
0 = Minimal Hazard 1 = Slight Hazard 2 = Moderate Hazard 3 = Serious Hazard 4 = Severe Hazard

Appasrance and Odar: Off white to white powder, low oder
Melting Point: 1450°C - decomposes

Specific Gravity: 2.32-2.96

Solubllity in Water: 0.26%

Flash Point (Method Used): Not combustible
Extinguishing Madia: Use extinguishing media appropriate for susreunding fire
Special Fire Fighting Procedures: None

Unusual Fiew and Explosion Hazarde: None




B2/18/193¢ 13:@9 588822¢521 USS MAIMN LAB FacE 83

 MATERIAL SAFETY DATA SHEET MSDS NO 05052
- USG® TerraAlbaF & P Page 2 of 3

This product can release nuisance dust in handling or during use. Eye, skin, noEs, throat and upper respifatory
irritation can occur with dust exposure.

EFFECTS OF OVEREXPOSURE:

ACUTE:

EYES: Dirm¢t contact can cause mechenical (particulate) irritation of eyes. (f burning, redness, itching, pain or other
symptoms persiet or develop, congutt physieman.

SKIN: No toxic efects from powcered gypsum are noticed where air contains contaminate to excess. This material
exhibits some affinity for moisture, and frequent expocsures may kave 3 drying effect on the skin. Possible itching and
irritation may be experienced. This may Iead to dermatitis.

INHALATION: Inhalation of qusts from this product may irritate the nose, thioat, lungs, and upper respiratory tract
Pareons subjected to large amounts of this dust will be forced to ieave area because of nuisanze conditions such as
coughing, sneszing and nasal irritation. | respiratory symptome persist, consult physician

INGESTION: This product is gypsum. Gypsum is non-toxic, however, ingestion of a sufficient quantity could tead to
mechanical obstruction of the gut, especially the pyloric region.

CHRONIC:

INHALATION: Nore known for gypsum. Proloenged and repeatad axposudre to respirable crystaliine silica can result in
lung diseese (l.e., silicosis) andfor lung cancer

EMERGENCY AND FIRST AID PROCEDURES:
EYES. Flush thoraughly with water for 15 minutes to remove particles. If irritation persists, consult physician.

SKIN: Wash with miki scap and wafet. A commercially availabie hand lotion may be used to treat dry skin areas. If
skin has become cracked, take appropriate action to prevent infection and promote healing

INHALATION: Leave the araa of dust exposure and remain eway until coughing and other symptoms subside. Other
measures are ususlly not necessary, however, if conditions warrant, cz) physician,

INGESTION: ingestion of suffic:ent quantity may result in mechanical obstruction of the gut |f there is any discomfort,
canault physician.
TARGET ORGANS. Eyes, skin, lungs, and respiratory systam.

MEDICAL CONDITIONS WHICH MAY BE AGGRAVATED" Prg-existing upper respiratory and lung disease such as,
but not limited to, bronchitis, emphysema an asthma.

PRIMARY ROUTES OF ENTRY: Inhalation, eyes, and skin contact,

CARCINOGENICITY OF INGREDIENTS:
MATERIAL 1ARC NTP

Crystaline Silica Group t Anticipated
In June, 1887, the international Agency for Research on Cancer (IARC) classfied crystaliine silica (quartz and
cristobalite) as a humar carcinogen |n making the overall evaluation, the IARC Working Group noted that
carcinogenicity in humans was not detected in all industriai circumstances studied. Carcinogericity may be dependent
on inherent characteristics of the crystalline sitica or on external factors affecting Its biological activity or distribution of
its polymorphs.
IARC states that crystaliine silica inhaled in the form of quartz or cristobalite from ogoupational sources is carcinogenic
to humans (Group 1).

STABILITY: Stable

INCOMPAM: Acids

HAZARDOUS POLYMERIZATION: Wil not oceur.

HAZARDOUS DECOMPOSITION; Above 1430°C couid produce SOz & CaQ
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MATERIAL SAFETY DATA SHEET MSDS NO. 05052
USG® Terra Alba F & P Page 3 of3

STEPS TO BE TAKEN IN CASE MATERIAL IS RELEASED OR SPILLED:
Avoid cresting excessive dust, Wear appropriate protactive equipment, Scoop up material from spiliage into & waste

container for disposal, or If not contaminated dy foreign material it may be recleimed for processing

WASTE DISPOSAL METHOD:
Dispose of in accordance with locai, state and federal reguiations.

RESPIRATORY PROTECTION:

Not typically necessary under normal conditions of use. Avoid inhalation of dust Dust created from mixing or handiing
may oause eye, NOaS, throat cr upper respiratory irritation. Wear a NIOSH/MEHA-approved dust respirator if TLV is
excasded and/or when dusty conditions exist Provide genera! ventiletion and/or local exhsust ventiiation 1o meet TLY
requiraments.

PROTECTIVE EQUIPMENT:

Glovas er protective clothing are usuaity not nacessary but may be desirable in specific work gituations. Waear
adequate clathing ‘¢ minimize drying of skin. Wesr safaty glasses or goggles for eye protection to aveid particulate
irrkation of the eye.

PRECAUTIONS TO BE TAKEN IN HANDLING AND STORAGE:
Store in a dry plage. Minimize exposuras in accordance with good industrial hygiens practice During handling weat
the spprepriate respiratory, eye and skin pratection if warranted per envircrmental conditicns

ACAUTION!

Dust may causs eye, skin, noae, thios! Or Upper respiratory irritation, &void inhaiation of dust and eye contact. Provide
good general ventilation and/or iocal exhaust to reduce dust exposure, It dusty conditions exist, use NICSH/MSHA-
approved respiratory protection. Wear eye protaction to avoid particulate ieritation of eye  If eye contact oceurs, flush
thoroughly with water for 15 minutes |f irritation persists call physician. Product safely information (800) S07-8899

KEEP OUT OF REACH OF GHILDREN

END
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‘ United States Gypsum Company
Highway 514 T i
Sy, oK 73770 Teletas. (580) 822-8507

) TO:  Name: Yo

ode of Faderal Regulations Firm: -

E;xtie 21, Vvolume 3, parcs i%o te 199) FAX Number: __111;3k%5;&n
{Revised as of April 1, 2000] FROM: Name: ___ T3 v Fax

fom the U.S. Government Frinsing office v MNuMber of Pages: 2. DATE; /£

[CITE: 199
21CFR184.1230) it you da not receive all hages, please cail (580) 822-6156

[Page 484)

TITLE 21--FOOD AND DRUGS

CHAPTER I--FOOD AND DRUG ADMINISTRATION, DEPARTMENT OF HEALTE AND HUMAN
SERVICES (CONTINUED)

PART 184+«-DIRECT FOOD SUBSTANCES APFIRMED AS SENZRALLY RECOGNIZED AS SAFE-~Table o

Subparr B-~Listing of Specific Substances Affirmed as GRAS
Sec. 184.1230 cCalcium sulfate,

{a} Calcium sulfate (Ca \ -18-
CESO42ZH2 : No. 1 §°331f§f,“°“' Ne. 7776-18-% or
also known a8 plaster of Paris, an rita, and sum, ‘al}
;;3 ::t;;: an ; tin:, white to :ligﬁtly yellow-giftemodggfiiz ;:53:;%”y
ous lorm 1s prepared by complete dehydratio A 3
300 deg.C, in an electric ovcn.y e ¥ ton of gypeum, below

(8) The ingredient meets the specifications of the ' "Food Chemicals
Codex, '' 3d Ed, (1581}, p. 66, which is incorporated by reference.
Copies may be obtained from the Natjional Academy Press, 2101
Congtitution Ave. NW., washington, DC 20418, or may be examinmd at the
Office of the Federal Register, 800 North Capiteol Street, NW., suite
700, Washington, DC 20408.

{¢) The ingredient iz used a® an anticaking agent as cefined in
Sec, 170.3(0) (1) of this chapter, coler and coloring addunct as defined
in Se¢. 170.3(0)l (4) of this chapter, dough strergtherer as defined in
5ec. 170.3(c) (6) of this chapter, drying agent as defined in
Sec. 170.3(0) (7)) of this chapter, firming mgent as defined in
5ec. 170.3(0) (i0) of this chapter, flour treating agent as defined in
Sec. 170.3(0) (13) of this chapter, formulaticr ajd as definad in
Sec. 170.3(0} (14) eof thie chapter, leavening agent as defined in
Sec. 170.3{0) (37} of this chapter, nutrient supplement ae definsd in
3ec., 170.3(c) (20) of this chaptex, pH control agent as defined in
Sec., 170,3(c)(23) of this chapter, processing aid as defined :n
Sec. 170.3(0) (24) of this chapter, stabilizer and thickener as d=fined
in Ssc. 170.3(0) (28} of this chapter, synergint as defined in
Sec. 170,3(0) (31} of this chapter, snd texturizer as dafined in
Sec. 170.3(0) (32) of this chapter.

(d) Tha ingredient is used in focd at levels not to exceed good
manufacturing practice in accordance with Sec. 184.1(bjil}. Turrent good
manufacturing practic¢e results in a maximum level, &5 se2rved, of 1.3
percent for baked goods as defined ir Sec. 170.3(n) {l; of this chaptecr,
3.0 percant for confections and frostings as defined in Sec. 173.3{n) (%)
of thiz chaptar, 0.5 percent for frozen dairy cesserts and mixes as
cafined in Sec., 170.3(n) (20) of this chapter, 0.4 percent for gelatins
and puddings as defineg in Sec. 170.3(n)(22) of this chapter, 0.%
percant for ggrain products and pastas as defined in Sec. 170.5(n} (23} of
this chapter, 0.3% percant for processed vegetsbles as defined in
Sec, 170.3(n) (36) of this chapter, and 0.37 percent or less for all

cther food categories.
{a} Prior sancticns for thias ingredient different from the uses

establishad in this gsection <o not exist or have been waived,

(45 FR 6086, UJan. 25, 1980; 45 PR 26319, Apr. 18, 138(, as amended aT 4%

http://frwebgates... /walsgste cgi”WAISdocTD=0444 130481 +83+2+D& WA[Saction=retriev 10/25/20Q0
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E-lgﬂgg 1841206 Exhyl formace. Oz biie axtract. 181989 Bakers yeast exting =
Affemed 0s GRAS _“““ “-.-.__M !E.o“o.rls aitrate. _.“..““ w"og 196198 Zein. ro
srric ahlord past.
1641008 _ Acetlc neld. 1198 Perrio cltrate. IMIR9 Poctine. T e A A e Ay 2
190310 Potessiun alginate, Poderal Posd. Drug. und Cosmietio Act 2
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20CRONn. | {4-1-94 Ecition)

able frem the Natiomal Ei - .(tho mob) or with regulations premul-
2101 Cenmstitation Ave. NW., Wakingriigniod ander ssctien 412(a)1) of the Act.
- ImepoigNS ga'ueBnEBnEc_gﬁlﬁ

c) In accordamce with § Lo
the ingredient Is used In feod with, ne Pl4a PR 81908, Nov. 15, 1969
\lmitation other than ourveuh: good ..
%yﬂlnﬂnq%. LY ..H““..w.“,.«.wm-uh.-! Calotum proplenate.
D o for this Ingredlal R (a) Calolum propiouate {CsHiCalc.
u.an. No. 4075-81-4) s the calolum
v o proplonic acid. It ecours P
walved. L M M,.w.m. white crystals or & crystalline solid,
{48 FR R4, Juze 29, 1M1 RENS: possemaing BOL SIS than a faint odor
of propionic seld. 1t is prepared by won-
txslising propionic acld with calclum

T.
thenic meid, one of the witamins of the
i complex. Only the D-isomer of panto-

thenic acid has vitamin activity, al- porntad by reference. Coples are avafl-

able from the National Acedomy Preas,
o o the Bbomec sod WL DL 30 Coneion A, L o et
. " ton, DC 20418, or availabls for {napec-
tian at the Offloe of the Feoderal Red-
toter, 800 North Capltol Strest, NW..,
sulte 700, Washington. DC 20488,

{c) In aocordanos with §184.1¢bX1N
the ingredient 18 used in food with no
limitation other than current good
manufacturing practice. The allirma-
tion of this Ingradient as gonerally rec-
ognized as bafe {GRAS} as & direct
husnan food {agredlent is based upof
the following current good manufactur-
ing practice oconditions of upe:

1) The ingrediont (8 used aa an
»  antlmicrobial sgent as gefined 1n
$178.3(0)(3) of this chapher.

(2) The ingrediont ia used in the fol-
lowing foods ab Joveals not o exceed
current good manufacturing practice:
baked goods &8 deflned In § 170.3(n)x0) of
this chapter; cheeses as defined in
§170.3{n}5) of this chapler; confectiona
and frostings B8 defined in £170.X%n)9)
gelatins, puddings, and

vin 1.1-0imethyl-2-
hydroxy ...v_du—ovw_nnvuna and
pantolactone.

(b} Calclum pantothenats meats the
apecifications of the Food Chamicals
Codex. 30 Bd. (1981}, . 56, whisch 18 1n-
corpofated by reference. Coples are
avejlable from the National Aoademny
Press, 2IW Constiturion Ave. NW..

(0! In accordance with $196.1(bX1}
the ingredient 15 used In food with no
J¥mitallion other than current good
manufaciucing practice. The affirma-
tion of this ingredient an gonerally rec-
gnized 88 safe (GRAS) as & direct
heman feod yngredient. 8 based ¥DOR
ihe following current good manufactur-
ing practice conditions of use:

<11 “The ingredient fo used a4 B natri-
as defimed In

of this ohapter:
fillings a2 defined in §170.3(nx22) of

this chapter; and jams and jellies na do-
$ 1300} of this chapter. fined in $170.:nX2ZB) of thia chapter.

¢p Tha ingredient is ased {n foods at (d) Prlor sanctions for this Ingredisnt
Jeveln not to exceed current good man-  different from the uaen eatablished in
siacturing practics. Calclum panto- this section do pot oxiat or have boen
\henate may be used In (afant formula  walved.

in aocordance with sactlon 412} of the
Federa! Foorl. Drug. and Coametic Act (@ FR 13141, Apr. 8. 1904}

Ada

Food:pnd Drug Adaninistration, HHS

18418289 COalcinm stenrnte.

(s) Oalolum stearate (Ca(CiHi0O0), osrpoested by rofersnos. Caples mey be

obtaived from the National

CAS Reg. Ne. 1520-23-0) ia the ¢
alet Fross, - 1101 Cons!
salt of stesrio acid derived from B.ﬁ .,,.dllggu-ﬂﬂﬁﬁ oxam-

sowroen. T is prepared sa a whita - foed
dipttate by mixing calofum. onloride er,
um stearats in mgueoua solu. GNite TV,
{(0) Tho ingredient
a8

|
il
14

e

:
1

slop 243

tion.

{b) The ingredient meets bh
{ e specl- anticaking - agent
n..-un-.. nh u..s Pood Chesmnleals Codex, §170.30)1) of this chapter, colar’
Sn..«..w.?ﬂ..u.__. Hﬂau.ﬁo... ineor. coloring - sdjunck e 4
pore s require- byi > ()
maats oom -._.N!cxs of this chapter. ‘uﬁﬂnkﬂ% .E.a.n-
5033-!_ R Food Chemicals Codex of this g—-&‘. c&.ﬂ!—
aro el hhea the National Acad-  in’ $170.3(0XT) of o!._.!p g, firming
gmy Proms, 1101 Constitation Ave. NW..  ageat o inet ta T a
nspantion &t th 18, or avallablo for  ahapter, £l . -uﬂllu»egguog et
o he Oftice of the Foderal In n.—.«o.u.aom“. braestue Y ¢
o £ o Sl S e o e e Vi
W s ! ; o)1) of
(6} In_ssoordsnce with $IELLGXD), e o) 8 Go-
lIimitation ather than a—-.—o.m-nm l.nrwonssa trlent  suir e...nwnw.ornn-nv‘u:nu'us. in
Mﬂﬂ_-vﬂ-avﬁ_g- ng peactice. The -_.-*mu::-s 1170.3(0)(38) of this o ..—“-—Huuﬂﬁ
an-ﬂlz— i »-nao Ment ea generally rec. agent as defined in §170.8(0)23) of this
e and et e ased' s SIOAGHIO) of his chapter. mabiise
the following curreant good man and thiclieter e 2 £ OXR
the folon ufactur a8 delflned in §370.%(0X48)
e »o- conditions of vee: of thip chapler, aynergiat as dellned In
K. . ...__:!a Is used & & Navor- §170.3(0)31) of this chapter, and
nuqa.ﬂ-n.uuﬁnvlﬂn adfuvant as defined fo texturizer as defined in §1MIHoX33) of
of this chapter; » lubricant oﬁﬂ-ﬂ-.ﬂﬂﬁs.
e ingredient is .
noqo_u not to excesd ueﬂn..“aﬁﬂdnm
ng practics in  accordance with

E

o
i

gIsF 909 2T¢ XV¥d 8237 00/%2/07

andl relopas agont as
§179.5(0X18) of this n_.ﬂus_."n quou nhw
bilizer and thickener as defined i
.uy.mwvonJV of this chapter. ?
ngredient Is used in foods at DE [ractics maxin
lovels not ta excssd surrent good n:n.—. leval, as -n.-.qohc Mmb.-“ wﬁa“.n ?n.ann_.un
X goods as de
._m.mwuw_.__._ﬂoune -pun...n".n-.ﬂ.ﬁ for this ingredient Ghapter, 8.0 ﬁﬂ hwaue.ﬂﬂﬁﬁu
ditferent froz upes ostabiished in frostings as defimed in §170
this » 0 1ot axist or have been this oldapter, 0.8 percsnt nﬂﬁ
" dairy desserta and mixes as doflned In
16 FR 1265, Now. 18, 1583) §170.3(n)(30) of this chap poroen
o ) of thie tor, 0.4 t
(e Coictonn r gelatins and puddingy as deflned in
- .c-—g&&l sulfate. “Ho.ﬂ.iﬂu of thia chepter, 0.5 percent
. o sulfate (Ca80,, OAS Reg. auan-._.l.. products and pawtss as de-
. TITH or Cag0(38,0, CAB Reg. in §170.34nX23 of this chapter
.35 peroent for processed vegotables L

No. 10101-4)-4), als¢ known
an
Parle, anhydrite, snd -:..._.ur- oﬁ......rw defined n §170.5(n)38) of this chepter
snd 0.07 percent or lasa for wil Jh.rcm

naturally and exisia as a fins, whits to Tod
gshs.

slightly yellow-white cdoriess. powder.
. {o) Prior aanctions for this ingredlent

The axhydrous form fe

sm_a.n..___. Byaration of eypeum, balow (1100, S G e ave boen
The ingredien )

Seaticn. of the “Feod® Obemineis aived.

Codex,” 34 E4. (1991 {220, a0 amen
(1982), p. 8, which s in- 1960, ..Ssﬂwmﬁ.whﬁ_a ﬁh:jh_

445

this seotion do not exiet or have been -
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VITASQY

Soymilk, Beverages, Yofu, Oriental Pasta, and Specialty ltems

National Organics Standards Board
c/o Mr. Robert Pooler

Agricultural Specialist
USDA/AMS/TM/NOP

Room 2510-So., Ag Stop 0268
P.O. Box 96456

Washington, DC 20090-6456

August 22, 2001

RE: NOP Petition for Calcium Sulfate

Dear Mr. Pooler:

Vitasoy applauds the USDA'’s efforts for responsibly directing the guidelines for establishing a National
Organic Program. The process of reviewing materials for qualification and inclusion on the national list
must be challenging.

Vitasoy USA Inc. is in general support of the National Organic Program (NOP) on the USDA proposed
organic standard. A leading producer and marketer of soy foods, Vitasoy USA Inc has manufactured
organic soy based products such as tofu and soy drink for more than fifteen years.

Reviewing the list of nonsynthetic materials allowed under the non-agricultural (non-organic) substances
(7 CFR Subpart G, Section 205.605), we noticed that Calcium Sulfate, Dihydrate (gypsum) was perhaps
inadvertently omitted. We understand that naturally occurring substances are allowed, unless prohibited.

Calcium Sulfate, dihydrate is a naturally occurring nonagricultural substance that should be approved for
use in organic foods. We strongly recommend that the NOP consider adding this ingredient when
finalizing the regulation. Attached is a petition for Calcium Sulfate to be reviewed by the National
Organic Standards board.

The attached document serves as a petition for the inclusion of natural Calcium Sulfate, Dihydrate on the
National List of nonsynthetic or nonagricultural substance.

Should you have questions concerning this matter, please do not hesitate to contact me at (415) 285-1130
Ext. 203 or e-mail me at: janet.pang@yvitasoy-usa.com.

Sincerely,

+Janet M. Pang
- R&D Manager
VITASOY USA INC.

cc: Marian Casazza —VP of Quality Systems, Quality Assurance International.
Nancy Chapman - Executive Director, Soyfoods Association of North America
Katherine DiMatteo — Executive Director, Organic Trade Association

Labeling % Organic Disk\Vitasoy Petition to NOP — August 13, 2001.doc
AZUMAYA + NASOYA =+ NEWMENU < VITA .« viTASOY . ZEE8Y . i)

Petition for Calcium Sulfate, dihydrate (gypsum) Page 1
Vitasoy (J.S.A.) dpr. HDQ 0 Oyster Paint Blvd. Suite 201, So an francisco, CA 94080  Ph (415) 5839888  (800) VITASOY (415) 583-888
From Viiasoy USA‘fnc.. South 'San Francisco, CA™" ™" one 141505 (800 Fax (415) 585 8661

Manufacturing « 1575 Burke Avenue. San Francisco, CA 94124 Phone (415) 285-1130  Fax (415) 785-0327



PETITION

Calcium Sulfate, Dihydrate (Gypsum)

ITEM A

The category the substance is being petitioned for inclusion on the National List:

Nonagricultural (nonorganic) substances allowed in or on processed products labeled as

“organic” or “made with organic (specified ingredients)”.

ITEM B

1.

2.

Substance’s common name: Gypsum.

Manufacturers’ name, address and telephone number:

US Gypsum Company Allied Custom Gypsum Company
125 South Franklin Street PO Box 69

Chicago, IL 60606-4678 Lindsay, OK 73052

Phone: 312-606-4000 Phone: 405-756-9565

Intended or current use: In tofu making, calcium sulfate, dihydrate is used as a coagulant to
precipitate soymilk protein into curd.

Handling activities and mode of action for the substance: Calcium sulfate, dihydrate
functions as a coagulant by precipitating soymilk protein into curd form.

Source of the substance: Calcium sulfate, dihydrate is made by fine grinding (pulverizing)
and air-separating a select, high purity mined white gypsum (calcium sulfate, dihydrate). It
contains no additives.

Summary of previous reviews: Calcium sulfate, dihydrate is on the California organic
ingredient and the previous 1995 NOSB list.

FDA regulatory information: Calcium sulfate is an approved additive on the FDA GRAS list
of food additives (21CFR 184.1). Approvals for the use of calcium sulfate in specific food
products are listed in FDA Regulations, Title 21, Food and Drugs, for enrichment, Parts
136.115 (a) 2, 137.105 (b), 137.165 (b), 137.185 (b), 137.235 (a) 3, 137.260 (a) 3, 137.305
(a) 3; for functional uses, Parts 155.170 (a) 2 xi, 150.190 (a) 2 1, 155.200 (c) 6; and for
nutrient and/or dietary supplement, Part 184.1230.

Chemical Abstract Service (CAS) number: anhydrous [7778-18-9].

Petition for Calcium Sulfate, dihydrate (gypsum) . Page 2
From Vitasoy USA Inc., South San Francisco, CA



9. Substance’s physical properties and chemical mode of action: Please refer to attached MSDS
and product information sheets.

10. Material Safety Data Sheet (MSDS): Please refer to attached MSDS.

11. Research reviews and research bibliographies: Not available.

12. “Petition Justification Statement™:

Petitioning for the inclusion on the National List of a nonsynthetic or nonagricultural
substance:

Calcium sulfate, dihydrate (gypsum) is a natural mined food grade mineral that has been
pulverized to a very fine powder. This substance is an approved additive on the FDA
Generally Recognized As Safe (GRAS) list of additives. Natural calcium sulfate, dihydrate
has been used as a coagulant in tofu making for centuries.

13. Commercial Confidential Information Statement: Not Applicable.

Petition for Calcium Sulfate, dihydrate (gypsum) - Page 3
From Vitasoy USA Inc., South San Francisco, CA



Uniited States Gypsum Comnpany

Industrial Division

P.O. Box 803871

Chicago, IL 60680-3871

312 606-4000 Fax: 312 606-4519

U3

Thank you.......

..... for requesting the enclosed information on U.S. Gypsum Company products.

If you need pricing and delivery information, or details about specific applications,

please call your area Sales Reprasentative, James Carey at 800-365-5874

x-6726.

Our Sales Representatives are available to meet with you, conduct product
application seminars, demonstrate proper product usage and to provide

information about our full line of products and services. |t is our pleasure to

serve you.
Sincerely,
UNITED STATES GYPSUM COMPANY
Ao e
Loren L. Miller
Staff Product Manager

LLM/rc

125 South Franklin Street
Chicago, IL 60606-4678

A Subsidiary of USG Corporation



United States Gypsum Company

125 South Franklin Street

Chicago, IL 60606-4678

(312) 606-4209 FAX: (312) 606-4519
Voice Mail: (800} 365-3874 ext.4209

E-Mail: mgibbons@usg.com

June 23, 2000

To Whom It May Concern:
Terra Alba F&P, produced by The United States Gypsum Company, is a

natural product. It is mined from high purity deposits of calcium sulfate
dihydrate and pulverized. It ccntains no additives.

Sincerely,

THY Lo ff—

Martha K. Gibbons

Martha K. Gibbons
Inside Specialty Sales Representative



United States Gypsum Company

Industrial Division

P.O. Box 803871

Chicago, IL 60680-3871

312 606-4000 Fax: 312 606-4519

Us;

To Whom it May Concern:

Re: Genetically Modified Organisms

This letter certifies that USG Terra Alba and SNOW WHITER Filler Food and
Pharmaceutical Grade are not derived from or formulated with any genetically
modified organisms (GMO).

Please contact us again if you require any additional information.

Sincerely,
UNITED STATES GYPSUM COMPANY

Susan Dichter
Market Sales Manager

[25 South Franklin Street
Chicago, [L 60606-4682

A Subsidiary of USG Corporation



2701 W. Howard Street » Chicago, lllinois 60645 » {773} 465-3900
Fax « (773) 465-6632

CHICAGO RABBINICAL COUNCIL Q
®

RABBI GEDALIA DOV SCHWARTZ UP’W'T D°33971 YYD
Av Beth Din

RABBI MOSHE KUSHNER 8 Tevet 5761
Administrator ' 3 January 2001

RABBI DOVID JENKINS
Kashruth Administrator

TO WHOM IT MAY CONCERN:

After investigation of the raw material and processing methods employed by
UNITED STATES GYPSUM COMPANY, we find that the following products are
acceptable for use in kosher food products:

TERRA ALBA F&P and SNOW WHITE® F & P FILLER

These materials are made from high purity deposits of calcium sulfate dihydrate
___which are pulverized and contain no additives whatsoever. ,

These products are acceptable for kosher use for year-round including Passover.
We will review the above annually.

Rabbi Dovid Jenkins
Kashruth Administrator

Dd:rp

7703



célclium Sulfate for Food and Pharmaceutical Uses

USG" Terra Alba—F&P Grade
SNOW WHITE® Filler—F&P Grade
Highfpurity additives for high-quality products

USS Terra Alba—F &P Grade SNOW WHITE Filler—F&P Grade
(CaST, » 24,0) (CaS0,)

Ust

United States Gypsum Company
Industrial Gypsum Division



N SNOW WHITE Filler-F&P Grade, because of its Sections Uses
( whiteness, is used successfully to extend Ti02 in 133.111(c) 2 | With benzoyl peroxide in Caciocavallo siciliano cheese
white cake icings at a much lower cost. This 133.141 () 2 | With benzoyl peroxide in Gorgonzola cheese
filler also functions as a stabilizer and supplies 133.165 (c) 2 | With benzoyl peroxide in Parmesan and reggiano cheese
enrichment calcium. 133.181(c) 3 | With benzoyl peroxide in Provotone and pasta filata cheese
R 133.183 (c) 2 | With benzoy! peroxide in Romano cheese
USG Terra Alba-F&P Grade and SNOW WHITE ()2 | Wih benzoy} peroxide in Ron
. 133.195(c) 1 | With benzoyi peroxide in Swiss and emmentaler cheese
Filler-F&P Grade are manufactured only at -
; s 136.115(a) 2 | Enriched bread, rolls and buns
U.S. Gypsum’s Southard, Okla. plant. Careful
) 137105 (@5 | Flour
quality-control tests are conducted on a regular 3716 et
basis in a modern well-equipped laboratory. 7.165 (0) frichec Tour
These products are guaranteed to meet the 137.185 (b) Enr!ched self-ns].ng flour
specifications of Food Chemicals Codex and 137.235 ()3 | Enriched corn grits
National Formulary as listed below: 137.260 (2) 3 | Enriched corn meals
137.305 (a) 3 | Enriched farina
Food Chemicals Codex MNational Formulary  139.115(a)3 | Enriched macaroni products
Arsenic 3.0 ppm max. 3.0 ppm max. 139.117 (b) 2 | Enriched macaroni products with fortified protein
Selenium 30.0 ppm max. 30.0 ppm max. 139.155 (a) 3 | Enriched noodle products
Fluorine 30.0 ppm max. 30.0 ppm max. 150.141 (a) 5 | Adtificiaily sweetened fruit jetly
Heavy metals 10.0 ppm max. 10.0 ppm max. 150.161 (a) 5 | Artificially sweetened fruit preserves and jams
iron — 100.0 ppm max. 155.170 (a) 2 xi| Firming agent in canned peas
Lead 10.0 ppm max. — 155.190 (a) 2 i | Firming agent in canned tomatoes
Calcium assay 98.0% min. 98.0% min. 155.200 (c) 6 | Firming agent in canned potatoes
} ) 155.200 (c) 6 | Firming agent in canned green sweet peppers, red sweet
Upon request. U.S. Gypsum will supply a con- peppers, or lima beans
tinuing guarantee to customers using UsG 155200 (c) 6 | Firming agent in canned carrots
Terra Alba or SNOW WHITE Filler-F&P Grade. 175.300 (xxvi) | Resinous & polymeric coatings - Pigments and colorants
Each shipment is batch-coded to show day, . 1783297 Colorants for polymers
. month and year of ma““fa"'t‘fre' .Representatlve 182.90 Substances migrating to food from paper and paperboard
(_ samples for reference are maintained at products
Southard for five years from date of shipment. 1841 GRAS
. . .. 184.1 Nutrient and/or Dietary Supplement
Calcium sulfate is an approved additive on the 841230 (al; :f:duct' /Calcifmréulfl;?ge :
Food and D.rug Adm‘“‘s"fmon GRAS (C?e‘ner— {b) Meets specifications Focd Chemicals Codex
ally Recognized As Safe) list of food additives. (c) Anticaking, coloring, adjunct. dough strengthener.
Approvals for the use of calcium sulfate in spe- drying, firming, leavening, formulation aid, nutrient
cific food products for nutritional and function- supplement, pH control, processing aid, statilizer and
al are listed in FDA Reeulations. Title 21 thickener, synergist, and texturizer.
uses ° A fiegu (a tons, litle =1, (d) Conditions of Use: This substance is generally recog-
Food and Drugs, Parts 1 to 199, Revised April nized as safe when used in accordance with good man-
1. 1985 as follows: ufacturing practices.
(e) Waiver—prior sanctions

Calcium sulfate is also considered safe as a
migrating substance in food contact surfaces. It
is acceptable for mixture with pigments and col-
orants used in food containers.

Use of calciem sulfate r;
procasses and 2001 ¢

uniim.red 10 T oaxoane




USG Terra Alba and SNnow WHITE Filler—Food and Pharmaceutical Grades— (\

meet a diversity of product requirements

USG Terra Alba-F&P Grade (CaSO, * 2H,0),
the dihydrate form of calcium sulfate, is made
by fine-grinding and air-separating a select,
high-purity white gypsum containing about 20%
water of crystallization.

SNOW WHITE Filler-F&P Grade (CaSQ,), the
anhydrous form of calcium sulfate, is made by
high-temperature calcining of select, high-purity
gvpsum which is then ground and air-separated
into a white powder.

In increasing volume. U.S. Gypsum Calcium
Sulfate products serve the food, beverage, and
pharmaceutical industries as an economical
source of supplemental calcium. They are used
in enriched flour and breads, cereals, baking
powder, yeast foods. bread conditioners, canned
vegetables and artificially sweetened jellies and
preserves.

In beer manufacturing, the calcium ion, togeth-
er with the needed buffering action as provided
by proper water correction, proniotes proper
gelatinization of the starch in the cooker mash,
as well as protein degradation and starch con-
version. Thus, vield in the main mash is
increased. In addition. the color of the wort is
improved, and better precipitation and floccula-
tion of undesirable protein cornplexes are
achieved. The result is a paler. smoother-tasting
beer with improved stability and shelf life.

For pharmaceutical applications, calcium sul-
fate is extensively used as a diluent serving as an
excellent inert extender while it supplies dietary
calcium,

Typical Analyses
USG Terra Alba- SNow WHITE Filler-
F&P Grade F&P Grade
Total calcium™ C231% 292%
ca0 3231% 40.92%
S0, 45.22% 57.46%
Caso, 0.39% 97.68%
€aS0, « 24,0 97.1% —
€aC0, « MgCO, 1.52% 0.77%
§i0, and insolubles 0.24% 0.13%
Fe,0, * Al,0, 0.12% 0.12%
Water loss 250 °C 20.31% 0.33%
Brightness index-min.@ 844 971
0il ahsorption® 235 26.5
Specific gravity 232 2.96
Bulk density—pcf
Loose 420 440
Compacted 70.0 80.0
Bulking values
Lbs. per solid gal. 19.38 24.43
Solid gals. per (b. 0.0518 0.0406
Soluhility (70 °F) per 100 cc
of #,0 0.26 grams 0.26 grams
pH-10% slurry 73 104 T
Refractive index . 1.52 1.56 (
Through 100 mesh—min. 100% 100%
Through 325 mesh—min. 93% 97%
Avg. particle size—microns  12-15 7-9

n Conversion of caicium content: Milligrams of calcium per ib. of USG Terra Alba-F&P Grade
cemputed as lolows: 1ib, = 454 grams = 454,000 mg 23% x 454,000 mq = 104,420 « 1 b of
Terra Aiba-F&P Grade = 104,420 mg of calcium. Miiligrams of calcium cer 1. of SNCw WHITE Fii'er-
F&P Giade computed as fotiows: 1 1b. = 454.000 mg 29% of 454.000 mg = 131,660 mg. = 11b !
SNOW WHITE Filler-F&P Grade = 131,660 mg of calcium.

2 Brightness index was Cetermined on a Beckman DU Spectraphatometer using magnesium oxice 35
the standard.

2 Qit absarpion is the amount of linseed oil in cubic centimeters required ta wet 100 grams of itler

Copyright 1994, United States Gypsum Company
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United States Gypsum Company
125 S. Franklin Street

Chicago,

PRODUCT:

MATERIAL SAFETY DATA SHEET

IL 60606-4678 -~

SECTION I

Gypsum Rock and Uncalcined Ground Gypsum Products

Agricultural and Road Bed Gypsum Fines
Agricultural Gypsum

Agricultural Gypsum Coarse
Agricultural Gypsum Granular

BEN FRANKLIN* No. 1 Agricultural Gypsum
BEN FRANKLIN* Agricultural Gypsum

BEN FRANKLIN* AQUA CAL

BEN FRANKLIN* No. 420 Landplaster
Calcium Sulfate Feed Grade

Calcium Sulfate Feed Grade Coarse
Glass Batch Gypsum

HYPONEX* Lawn and Garden Gypsum
Industrial Ground Gypsum

Industrial Ground Gypsum Coarse
Industrial Ground Gypsum-White

KB Filler .

SOF N-SOIL* Gypsum

US Army No. 1 Ground

UsG* 500 Land Plaster

Emergency No.: (312) 606-4542
Date Igssued: August 7,

1992

Crushed Gypsum Rock: No. 1, No. 2, No. 2A, No. 3, No. 4,
No. 5, No. 30, No. 125A Anhydrite, No. 225GA, No. 240GA,

No. 250GA, No. 260, No. 260GA, No. 350GA,

No.

1 Dried Rock

* - Trademark of United States Gypsum Company or an affiliated
company R—

MATERIAL

Gypsum
Calcium

(; T
CHEMICAL FAMILY: Calcium Sulfate Q}hydrate
\—’//
SECTION II
INGREDIENTS
% TLV PEL
mg/m3 mg/m3
80-1C0 10 15/5(R)
Carbonate 0-20 10 15/5(R)

{as contaminant)

CAS NC.
13387-24-5
1317-65~3



WLV UL UU Ju 1oy mae oo
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SECTION III
PHYSICAL DATA

MELTING POINT: 1450°C - decomposes

SPECIFIC GRAVITY: 2.32 - 2.96

SOLUBILITY IN WATER: 0.2%

APPEARANCE AND ODOR: OQff-white to white powder or lump rock:; low
odor.

- SECTION IV
FIRE AND EXPLOSION HAZARD DATA

FLASH POINT (METHOD USED): None
EXTINGUISHING MEDIA: Not combustible
SPECIAIL FIRE FIGHTING PRCCEDURES: None
UNUSUAL FIRE AND EXPLOSION HAZARDS: None
SECTION V

BHEALTH HAZARD DATA
EFFECTS OF OVEREXPOSURE:

ACUTE:
EYES: Particles may cause irritation.
SKIN: This material is not toxic. No toxic effects from

powdered gypsum are noticed where air contains
contaminate to excess. May dry skin.

INHALATION: Persons subjected to large amounts of this dust will

be forced to leave area because of nuisance
conditions such as coughing, sneezing and nasal
irritation from dust.

INGESTION: None kNOWIle

CHRONIC: None known.

EMERGENCY AND FIRST AID PROCEDURES:
EYES: Flush with water to remove particles. If irritation
continues, see a Physician.
SKIN: Wash with water.
INHALATION: Remove to fresh air.
INGESTION: None Known.

TARGET ORGANS: Lungs.

MEDICAL CONDITIONS WHICH MAY BE AGGRAVATED: Pre-existing upper
respiratory and lung disease such as, but not limited to,
bronchitis, emphysema and asthma.

PRIMARY ROUTE OF ENTRY: Inhalation.

CARCINOGENICITY OF INGREDIENTS:
MATERIAL IARC NTP OSHA
All Not listed Not Listed Not Listed

PRODUCT: Gypsum Rock and Uncalcined Ground Gypsum Products Page 2
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PRODOUCT: Gypsum Rock and Uncalcined Ground Gypsum Products Page 3

SECTION VI
REACTIVITY DATA

STABILITY: Stable

INCOMPATIBILITY: Acids

HAZARDOUS DECOMPOSITION PRODUCTS: Above 1450°C - SO, & CaoO
HAZARDOUS POLYMERIZATION: Will not occur .

SECTION VII
SPEFLL OR LEAK PROCEDURES

STEPS TO BE TAKEN IN CASE MATERIAL IS RELEASED OR SPILLED: Sweep
or vacuum material from spillage into a waste container for
disposal. Avoid dusting conditions.

WASTE DISPOSAL METHOD: This material can be disposed of as inert
solid in a landfill or by other procedures which are accepted
under federal, state and local regulations.

SECTION VIII
SPECIAL PROTECTION INFCRMATION

RESPIRATORY PROTECTION: Provide general ventilation and local
exhaust ventilation to meet TLV requirements. When dusty
condition exists, wear an approved dust mask to guard against
nuisance particles.

PROTECTIVE EQUIPMENT: Gloves or protective clothing are usually
not necessary but may be desirable in specific¢ work
situations. Eye protection (goggles) may be needed to avoid
particulate irritation of the eye.

SECTION IX
SPECIAL PRECAUTIONS

PRECAUTIONS TO BE TAKEN IN HANDLING AND STORAGE: Be sure proper

ventilation and respiratory and eye protection are used under
dusting conditions.

LABEL LANGUAGE:
INGREDIENTS: Contains gypsum (CAS # 13397-24-5).

CAUTION: While handling, wear a NIOSH approved dust mask. The
use of safety glasses is recommended.
PRODUCT SAFETY INFORMATION: 312-606~4542
KEEP OUT OF REACH OF CHILDREN.

91373t
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Agricuitural Transportation P.O. Box 96456

o United States
=&} Department of Marketing and Washington, DC
, Agriculture Service Marketing 20090-56456

November 30, 2001

Ms. Janet M. Pang

Vitasoy USA Inc.

1575 Burke Avenue

San Francisco, California 94124

Dear Ms. Pang:

Thank you for your petition of August 30, 2001, which proposes the addition of Calcium sulfate
to the National Organic Program’s (NCP) National List of Allowed and Prohibited Substances

(National List). The status of your petition is as marked below.

Your petition has been accepted for review by the National Organic. Standards Board
(NOSB) and tentatively scheduled for consideration by the NOSB at its (date) meeting.
No additional action on your part is needed at this time. You may monitor the status of
your petition at the NOP website (www.ams.usda.gov/nop).

Your petition is returned because the NOSB has determined that the petition is
incomplete. Specifically, information is required for item(s) ( ) of the enclosed
document titled “Information to be Included in a Petition.”

X __ Your petition is returned because it requests the addition of a substance previously
reviewed by the NOSB on March 6, 2001. At that time, the NOSB approved the
substance for recommendation to the Secretary of Agriculture for inclusion onto the
National List.

Your petition is returned because it requests action on a formulated product. Active
ingredients and inert ingredients must be individually petitioned for addition to the

National List.

The Agricuilural Marketing Service
@‘ is an ageacy of the
%,/ United States Department of Agriculture



Janet M. Pang
Page 2

If you have questions regarding this notification, please feel free to call me at (202) 720-3252.

Sincerely,

Robert Pooler, Agricultural Marketing Specialist
National Organic Program

cc: Kim Burton, Chair
NOSB Materials Committee

Enclosure:



VITAS@Y

Soymilk, Beverages, Tofu, Oriental Pasta, and Specialty Items

National Organics Standards Board
c/o Mr. Robert Pooler

Agricultural Specialist
USDA/AMS/TM/NOP

Room 2510-So., Ag Stop 0268
P.0O. Box 96456

Washington, DC 20090-6456

August 22, 2001

RE: NOP Petition for Calcium Sulfate

Dear Mr. Pooler:

Vitasoy applauds the USDA’s efforts for responsibly directing the guidelines for establishing a National
Organic Program. The process of reviewing materials for qualification and inclusion on the national list
must be challenging.

Vitasoy USA Inc. is in general support of the National Organic Program (NOP) on the USDA proposed
organic standard. A leading producer and marketer of soy foods, Vitasoy USA Inc has manufactured
organic soy based products such as tofu and soy drink for more than fifteen years.

Reviewing the list of nonsynthetic materials allowed under the non-agricultural (non-organic) substances
(7 CFR Subpart G, Section 205.605), we noticed that Calcium Sulfate, Dihydrate (gypsum) was perhaps
inadvertently omitted. We understand that naturally occurring substances are allowed, unless prohibited.

Calcium Sulfate, dihydrate is a naturally occurring nonagricultural substance that should be approved for
use in organic foods. We strongly recommend that the NOP consider adding this ingredient when
finalizing the regulation. Attached is a petition for Calcium Sulfate to be reviewed by the National
Organic Standards board.

The attached document serves as a petition for the inclusion of natural Calcium Sulfate, Dihydrate on the
National List of nonsynthetic or nonagricultural substance.

Should you have questions concerning this matter, please do not hesitate to contact me at (415) 285-1130
Ext. 203 or e-mail me at: janet.pang(@vitasoy-usa.com.

Sincerely,
ol AN - .f')
+Janet M. Pang {
. R&D Manager
. VITASOY USA INC.

cc: Marian Casazza —VP of Quality Systems, Quality Assurance International.
Nancy Chapman - Executive Director, Soyfoods Association of North America
Katherine DiMatteo ~ Executive Director, Organic Trade Association

Labeling % Organic Disk\Vitasoy Petition to NOP — August 13, 2001.doc
AZUMAYA -+ NASOYA - NEWMENU . VITA - VITASOY . ZE8) . gt

Vitasay © ue_ggl)op for Calcmm Su%%xt 3 dlthélcljrastet sum s Page 1
er Point Blvi uite ou an Francisco, CA 94080 Ph 415) 583-9888 (800, VlTASOY 41
From thasoy USA Inc., South San Francisco, e 19 (b0 o (419) 5838581

Manufacturing + 1575 Burke Avenue, 5an Francnsco. CA 94124  phone (415) 285-1130 fax (415) 285-0327
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Pooler, Bob

From: K. Downey, OMRI [kdowney@omri.org]
Sent: Friday, February 09, 2001 3:30 PM
To: dailyblessing@yc2.net%inter2; tmarkking72@hotmail.com%inter2; wfof@means.net%inter2;

goldie@pccsea.com¥%inter2; dave.carter@rmfu.org%inter2; rosiesfarm@mindspring.com%
inter2; jriddle@luminet.net%inter2; george.siemon@organicvalley.com%inter2;
cwbrickey @aol.com%inter2; kim.burton@jmsmucker.com%inter2; becky@edf.org%inter2;
steven.harper@smallplanetfoods.com%inter2; willie.lockeretz@tufts. edu%inter2;
esideman@mofga.org%%inter2; obandele@su.jags.subr.edu%inter2; obandel@aol.com%inter2
Cc: Jones, Keith; Pooler , Bob; bb@omri.org%inter2; ebr@omri.org%inter2
Subject: cal sulfate table--again

Ca504-Tab4-b3 final.doc

Dear NOSB members:
I just e-mailed out the table that accompanies the calcium sulfate TAP
review, but it appears to not have been sent correctly. It is attached
here, again.

Sincerely,
Kathleen Downey, OMRI Executive Director



The uses and potential substitutes for calcium sulfate in processing systems depend on the specific purpose for using the material. Calcium sulfate has a wide variety of
food uses, with the main functions and products summarized in Table 4. (EAFUS, 2001 and 27 CFR 24.246). Of the uses mentioned, calcium sulfate should only be
considered for some, as the others would be disqualified under criteria used by the TAP. Each of these uses/functions will be considered individually in this section,
as its necessity/essentiality and compatibility in organic production, and potential alternatives (organic or otherwise):

Table 4
Reviewer 1 Commentary on Uses
Use/function | Products Reviewer 1 Comments: Alternatives
Firming agent | mainly canned | Not compatible, as the calcium sulfate would only be used to recreate texture lost | Grape leaves, cherry leaves, other fruit or oak
fruits and during processing, or “improve” texture not had in the first place. leaves, for certain applications such as
vegetables pickling. Salts already included on the
National List.
Dough Breads, Not compatible or essential, as calcium sulfate is being used to improve a texture | Salt; skillful baking techniques.
conditioner crackers, other | that could be otherwise achieved via alternative baking techniques. Not a
baked items necessary ingredient for any baked goods formulation.
Yeast food Beer and other | Not necessary, as there are a variety of organic ingredients which can be Organic foodstuffs as substrates
fermentation substrates for this purpose.
products
pH adjuster, Beer brewing, | 1) Asan aid in beer brewing, use of calcium sulfate purportedly increases yield | Various, depending on the process and
flocculating winemaking when it is added to the mash tun. Supposedly it also increases yield by product.

agent, calcium
source

promoting proper gelatinization of the starch in the cooker mash, as well as
protein degradation and starch conversion. Although the increase in yield is
favorable to the brewer, it is not essential to the process.

2) Water adjustment is said by some brewers to often be necessary to provide a
flavor and finish that 1s needed, particularly with top-fermented yeast.
Calcium stimulates enzyme activity and improves protein digestion, stabilizes
the alpha amylase, helps gelatinize starch and improves lauter runoff. While
sulfates can impart off-flavors, so can chloride (salty) and carbonate (chalky).
Calcium also extracts fine bittering principles of the hop and reduces wort
color.

Coloring/ Cheeses, flours | Not compatible, as calcium sulfate is being used to alter a color without any other | Food without colorants
bleaching agent purpose. Not a necessary ingredient.
Carrier for Cereal flours Not compatible, as color alteration is not a valid use for organic. Unbleached flour
bleaching agent
Jelling agent fruit jellies Not compatible, as other more suitable alternatives exist., and it is most often Pectins

used with artifictally sweetened jellies and preserves.
Abrasive Toothpaste, Not really applicable at this time for organic considerations. Alternatives exist. Calcium carbonate

tooth powders




The uses and potential substitutes for calcium sulfate in processing systems depend on the specific purpose for using the material. Calcium sulfate has a wide variety of
food uses, with the main functions and products summarized in Table 4. (EAFUS, 2001 and 27 CFR 24.246). Of the uses mentioned, calcium sulfate should only be
considered for some, as the others would be disqualified under criteria used by the TAP. Each of these uses/functions will be considered individually in this section,
as 1ts necessity/essentiality and compatibility in organic production, and potential alternatives {organic or otherwise):

Table 4
Reviewer 1 Commentary on Uses
Use/function | Products Reviewer 1 Comments: Alternatives
Firming agent | mainly canned | Not compatible, as the calcium sulfate would only be used to recreate texture lost | Grape leaves, cherry leaves, other fruit or oak
fruits and during processing, or “improve” texture not had in the first place. leaves, for certain applications such as
vegetables pickling, Salts already included on the
National List.
Dough Breads, Not compatible or essential, as calcium sulfate is being used to improve a texture | Salt; skillful baking techniques.
conditioner crackers, other | that could be otherwise achieved via alternative baking techniques. Not a
baked items necessary ingredient for any baked goods formulation.
Yeast food Beer and other | Not necessary, as there are a variety of organic ingredients which can be Organic foodstuffs as substrates
fermentation substrates for this purpose.
products
pH adjuster, Beer brewing, | 1) Asan aid in beer brewing, use of calcium sulfate purportedly increases yield | Various, depending on the process and
flocculating winemaking when it 1s added to the mash tun. Supposedly it also increases yidd by product.

agent, calcium
source

promoting proper gelatinization of the starch in the cooker mash, as well as
protein degradation and starch conversion. Although the increase in yield is
favorable to the brewer, it is not essential to the process.

2) Water adjustment is said by some brewers to often be necessary to provide a
flavor and finish that is needed, particularly with top-fermented yeast.
Calcium stimulates enzyme activity and improves protein digestion, stabilizes
the alpha Ed%_mmm helps gelatinize starch and improves lauter runoff. While
sulfates can impart off-flavors, so can chloride (salty) and carbonate (chalky).
Calcium also extracts fine bittering principles of the hop and reduces wort
color.

Coloring/ Cheeses, flours | Not compatible, as calcium sulfate is being used to alter a color without any other | Food without colorants
bleaching agent purpose. Not a necessary ingredient.
Carrier for Cereal flours Not compatible, as color alteration is not a valid use for organic. Unbleached flour
bleaching agent
Jelling agent fruit jellies Not compatible, as other more suitable alternatives exist., and it is most often Pectins

used with artificially sweetened jellies and preserves.
Abrasive Toothpaste, Not really applicable at this time for organic considerations. Alternatives exist. Calcium carbonate

tooth powders




Pooler, Bob

From: K. Downey, OMRI [kdowney@omri.org]
Sent: Friday, February 09, 2001 2:57 PM
To: daityblessing@yc2.net%inter2; /DDV=tmarkking72

@hotmail.com.wfof@means.net/DDT=RFC-
822/0=INTER2/P=GOV+USDA/A=ATTMAIL/C=US/;
/DDV=goldie@pccsea.com.lynn.eschbach@rmfu.org/DDT=RFC-
822/0=INTER2/P=GOV+USDA/A=ATTMAIL/C=US/,
/DDV=rosiesfarm@mindspring.com.jriddle@luminet.net/DDT=RFC-
822/0=INTER2/P=GOV+USDA/A=ATTMAIL/C=US/,
/DDV=george.siemon@organicvalley.com.cwbrickey@aol.com/DDT=RFC-
822/0=INTER2/P=GOV+USDA/A=ATTMAIL/C=US/,
/DDV=kim.burton@jmsmucker.com.becky @edf. org/DDT=RFC-
822/0=INTER2/P=GOV+USDA/A=ATTMAIL/C=US/,
/DDV=steven.harper@smallplanetfoods.com.wlockertz@infonet.tufts.edu/DDT=RFC-
822/0=INTER2/P=GOV+USDA/A=ATTMAIL/C=US/,
/DDV=esideman@mofga.org.obandele@su jags.subr.edu/DDT=RFC-
822/0=INTER2/P=GOV+USDA/A=ATTMAIL/C=US/; obandel@aol.com%inter2
Cc: Jones, Keith; Pooler , Bob; bb@omri.org%inter2; ebr@omri.org%inter2
Subject: cal sulfate Table

CaS04-Tab4-b3 final.doc

Dear NOSB members:
This attachment is the table that accompanies the calcium sulfate TAP review.

Sincerely,
Kathleen Downey, OMRI Executive Director



The uses and potential substitutes for calcium sulfate in processing systems depend on the specific purpose for using the material. Calcium sulfate has a wide variety of
food uses, with the main functions and products summarized in Table 4. (EAFUS, 2001 and 27 CFR 24.246). Of the uses mentioned, calcium sulfate should only be
considered for some, as the others would be disqualified under criteria used by the TAP. Each of these uses/functions will be considered individually in this section,
as Its necessity/essentiality and compatibility in organic production, and potential alternatives (organic or otherwise):

Table 4
Reviewer 1 Commentary on Uses
Use/function | Products Reviewer 1 Comments: Alternatives
Firming agent | mainly canned | Not compatible, as the calcium sulfate would only be used to recreate texture lost | Grape leaves, cherry leaves, other fruit or oak
fruits and during processing, or “improve” texture not had in the first place. leaves, for certain applications such as
vegetables pickling. Salts already included on the
National List.
Dough Breads, Not compatible or essential, as calcium sulfate is being used to improve a texture | Salt; skillful baking techniques.
conditioner crackers, other | that could be otherwise achieved via alternative baking techniques. Not a
baked items necessary ingredient for any baked goods formulation.
Yeast food Beer and other | Not necessary, as there are a variety of organic ingredients which can be Organic foodstuffs as substrates
fermentation substrates for this purpose.
products
pH adjuster, Beer brewing, | 1) Asan aid in beer brewing, use of calcium sulfate purportedly increases yield | Various, depending on the process and
flocculating winemaking when it is added to the mash tun. Supposedly it also increases yield by product.

agent, calcium
source

promoting proper gelatinization of the starch in the cooker mash, as well as
protein degradation and starch conversion. Although the increase in yield is
favorable to the brewer, it is not essential to the process.

2) Water adjustment is said by some brewers to often be necessary to provide a
flavor and finish that is needed, particularly with top-fermented yeast.
Calcium stimulates enzyme activity and improves protein digestion, stabilizes
the alpha amylase, helps gelatinize starch and improves lauter runoff. While
sulfates can impart off-flavors, so can chloride (salty) and carbonate (chalky).
Calcium also extracts fine bittering principles of the hop and reduces wort
color.

Coloring/ Cheeses, flours | Not compatible, as calcium sulfate is being used to alter a color without any other | Food without colorants
bleaching agent purpose. Not a necessary ingredient.
Carrter for Cereal flours Not compatible, as color alteration is not a valid use for organic. Unbleached flour
bleaching agent
Jelling agent fruit jellies Not compatible, as other more suitable alternatives exist., and it is most often Pectins

used with artificially sweetened jellies and preserves.
Abrasive Toothpaste, Not really applicable at this time for organic considerations. Alternatives exist. Calcium carbonate

tooth powders
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NOSB NATIONAL LIST
FILE CHECKLIST

PROCESSING

MATERIAL NAME: #1 Calcium sulfate

1 NOSB Database Form

. References
_[ MSDS (or equivalent)
o FASP (FDA)
J TAP Reviews from: Joe Montecalvo, Rich

Theuer, Steve Taylor,
William Zimmer, Walter
Jeffery

Processing - September 1996



NOSB/NATIONAL LIST
COMMENT FORM
PROCESSING

Material Name: #1 Calcium sulfate

Please use this page to write down comments, questions, and your anticipated vote(s).

COMMENTS/QUESTIONS:

1. In my opinion, this material is:
Synthetic Non-synthetic.

2. Should this material be allowed in an “organic food” (95% or higher organic

ingredients)? Yes No
(IF NO, PROCEED TO QUESTION 3.)

3. Should this substance be allowed in a “food made with organic ingredients™ (50% or
higher organic ingredients)? Yes No




TAP REVIEWER COMMENT FORM for USDA/NOSB

Use this page or an equivalent to write down comments and summarize
your evaluation regarding the data presented in the file of this potential
National List material. Complete both sides of page. Attach additional
sheets if you wish.

This file Is due back to us by: _A_\Aal__’lm__
Name of Material: _Cglejum Sulfate

Reviewer Name: /4////4/44 A Commer  DV/2RECEIVED JUL 3 0 199

Is this substance Synthetic or non-synthetic? Explain (if
appropriate) ' ; )
Pin -S9n %6?4'(( - C&/?’]hf@n_/j 7éc<nzf ﬂ/cﬁl'"'f mined or€
If synthetic, how is the material made? (please answer here if our database
form is blank)

This material should be added tn the National List as:
Synthetic Allowed Prohibited Natural

or, Non-synthetic (Allowed as an ingredient in organic food)
Non-synthetic (Allowed as a processing aid for organic food)

or, ££ this material should not be on the National List

Are there any use restrictions or limitations that shouid be

placed on this material on the National List?

Large reserves of coalc ininm saltare &«/a“,,,) Ox /st whiCh are bj/: scuct; of

Indos Friel P"o(eff/»y 77404(, Shoatd Fel ke a//za/é/é“ ﬂ‘}ﬁd”/( e crece /% (4»‘7/51»7 /g(/o
/«’/7‘( AMsprerd S /’;/‘o,)(,,// ToserC Se beAn(e} ~Sc/ve/«7f( e 7,

Please comment on the accuracy of the information in the file:

fom/:( RS AR Ferally cccary {1g Frey, whife eres

790¢ oF Lise = So/l A Friens e €nd’mr eayc pree ' Ca /Ciecon it See/Er

Any additional comments? (attachments weféomed) l

_7/7 A;/‘ﬂq{(/ébk C«:c?r/’é«ff/‘f // 77 74@/ 7(//\///&‘(85;(/9&{ ¢'>7//I/7,/

Do you have a commercial interest in this material? X Yes; No

Signature /%////«4 g /j//’Date 7/2/94




Please address the 7 criteria in the Orgaunic Foods Production Act:
(comment in those areas you feel are applicable)

(1) the potential of such substances for detrimnental chemical interactions with other
rnaterials used in organic farming systexms;
//51 Sell natriensT — 7704 € _ _ v
minivial, €xcess /e _»-/4«/'/’»‘/ feve b cowld prodice a Selbire
Ex(efs. tind<r He avacroblc ConeiFons //“{, 4 e IS N
7(7‘—/16/‘ ﬁy//"‘cjéh .501’//4&/( ;/IU Cowly L€ ﬁr‘m(ﬁ/i Ao %’ﬁ'/m (;.}"7.’(’ /44‘//";,7/
(2) the toxidty and rmode of action of the substance and of its breakdown products or(//’ff‘f’ ’*’“}’7?’”‘«
any contaminants, and their percistence and areas ¢f concentraticn in the Clany e/
environment; ’
Sl e - “Arx/'c é;'a/»-z/”om/k Ce v L é"'i/f grise /‘4”‘“ Cen tamivinn
ﬂc{%édﬁ /i’ (s /(/LL/lH 52{//4“2{‘; @S 57///”4'7(//6’1('/(_; C;/ /}L\d///(-)'/qur’{: <«
/””’
(3) the probability of environmental contamination during rmanufacture, use, misuse
or disposal of such substance; o/ ¢ - fa.” (2/7,// e o b /,\&,,,'a/g,r LSt S

/)/411-7‘; /7//(74"/:CAZ7(:S

%ﬁ' /%f'/((lh/./’ Frex A‘/lfuf; -

G RS //1/’

(4) the effect of the substance on hwman health;

[

. Con e [ /e
7 ,/% //(L/,//}/'//C,fl‘(

(5) the effects of the substance on biological and chemical interactions in the
agroecosystem, including the physiological effects of the substance on soil
organisrus (including the salt index and solubility of the soil), crops and livestock;
g.aarn‘e c)J( 5‘(‘-,'/ 21¢c )é‘/‘é’/«/f -~ la /(' ((.(A'u—\ ({t'\c/‘ See /é< f" @lamﬂ; C(;»,_r/?/érf(/ /é
T S av . k'/o/qf/c,/' QEFTS and Soid prodcfe . Secerce oF
dveilable Creg AATrice)s | lecrce of avarlabde [ives/oc& p7¢c7 v e 755

(6) the alternatives to using the substance in terrns of practices or other available
materia_ls; and &! - é ’ ’,\{L/»} on S y f o f%éy‘ Sec ///u ’” or 2 ( 1Lt Cost fé{/);,//&{
(ic'-"/’”/ LS "(j} Cﬂﬂ/‘c’/;-cmzz Car bon 074, &/&'/241'71 a“i(/((/€/ f/ﬁ/(&’«‘.ff;( ‘.
See /4 5/ ///Zq/” S Dl //4 Zi {'/éi' e od Se i ARSI Frosen See

(7) its corupatibility with a systern of sustainable agriculture.
sy G Jar S



AuG @5 '98 4@ 1iAM BEECH-NJD MNUIRL ! LUN ‘ r.or Lo

TAP REVIEWER COMMENT FORM for USDA/NOSB

Use this page or an equivalent to write down comments and summarize
your evaluation regarding the data presented in the file of this potential
National List material. Complete both sides of page. Attach additional
sheets if you wish.

This file is due back to us by: A%a! S', lﬂ,k

Name of Material:

Reviewer Name: C:} M RECEIVED AUC 0 5 1995
Is this subsmnc@il non-synthetic? Explain [if
appropriate} /A-//%ﬂc

~

If synthetic, how is the material made? (please answer here if our database
form is blank)

This m‘a/terial should be added to the National List as:
Synthetic Allowed Prohibited Natuoral

or, an-syntheﬁc (Allowed as an ingredient in organic food)
___ Non-synthetic (Allowed as a processing aid for orgauic food)

or, this material should not be on the National List

Are there any use restrictions or limitations that should be
placed on this material on the National List?

Please cornment on the accuracy of the information in the file:

ADETUITE

Any additional comments? (attachments welcomed)

Do you have a comumercial in

Signature /

4 -~
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USDA/TAP REVIEWER
COMMENT FORM

Mailing date: 1 Jul 19%6. Due date: 5 Aug 1996
Name of Materials: Calcium Sulfate, Food Grade

Reviewer Name: Richard C. Theuer

SBYNTHETIC: The natural mineral '"gypsum" is calcium

sulfate. However, for food use the purity requirements demand a
synthetic material made by reacting calcium hydroxide with
sulfuric acid. Both calcium hydroxide and sulfuric acid are
synthetic materials, so their reaction product, calcium sulfate,
is synthetic as well.

COMMENTS RE SECTION 2119 (m) CRITERIA:

1. Inhalation of calcium sulfate dust is the only real hazard
with this material.

2. Calcium is an essential nutrient, the level of which must be
labeled in the Nutrition Facts box. Calcium sulfate is
relative insoluble but has some bicavailability.

3. Calcium sulfate (gypsum) is used to treat clay soils so the
relatively small amounts of calcium sulfate used in foods
would not represent a hazard to soil microorganisms or
crops.

The follewing synthetic substance should be allowed as an
ingredient in organic foods. It should be added to the National
List of synthetic substances allowed for use as ingredients or
processing aids in Organic Food:

calcium sulfate

August 5, 19%6
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TAP REVIEWER COMMENT FORM for uspa/NOSB

Use this page or an equivalent to write down comments and summarize
your evaluation regarding the data presented in the file of this potential
National List material. Complete both sides of page. Attach additional
sheets if you wish.

This file is due back to us by: A!E! 5, lﬂih

Name of material: _Cgleium Sulfate

Reviewer Name: St/g,( ’};;y/‘,( | RECEIVED ANE DR ey

is this substance Syhthetic or non-synthetic? Explain (if
appropriate)

If synthetic, how is 'the material made? (please answer here if our database

form is blaz';k):f;_v : ,.
7 gjo no-f‘ kHM hew %: substance 15 nale 5o wit/ 45:)4-4»\

This material should be added to the National List as:
Synthetic Allowed Prohibited Natural

or, Non-synthetic (Allowed as an ingredient in organic food)
Non-synthetic (Allowed as a processing aid for organic food)

or, this material should not be on the National List

Are there any use restrictions or limitations that should be
~placed on this material on the National List?

Please comment on the accuracy of the information in the file:

Any additional comments? [attachments welcomed)

Do you have a commercial interest in this material? Yes; »* No

Signature 8‘40( ' /7 L’ Date ?/5774




AUG 85 '96  21:@4PM FST/FPC : =3

Please address the 7 criteria in the Organic Foods Production Act:
(comment in those areas you feel are applicable)

(1) the potential of such substances for detrimental chemical interactions with other
materials used in organic farming systems;

\/\ ( 'k&n.ﬂ-g venée-

(2) the toxicity and rmode of action of the substance and of its breakdown products or
any contaminants, and their penistence and areas of concentration in the

enviropment; t(
s & n utrient Source -Ay CQ_ -Ab(»u-{a o bserve

CQ\Q v Suf'ﬁu“"
&ALZ of vara. L\JGL (95“’

(3) the probability of enmon.mental contamination during manufacture, use, misuse
or dispesal of such substance;

\/\'r fu ﬂ-m[ VAL

(4) the effect of the substance on human health;

(gw@@b‘d C—C‘zf/f"‘gﬁﬁ as Sowrce 91[ 'Cd/c‘r;rm

(5) the effects of the substance on biclogical and chemical interactions in the
agroecosystem, including the physiological effects of the snbstance on soil
organistus (incloding the salt index and solubility of the soil), crops and livestock;

/A

(6) the alternatives to using the substance in terms of practices or other available
materials; and

OHoer Cafeium salts

(7) its compatibility with a system of sustainable agriculture.



TAP REVIEWER COMMENT FORM for USDA/NOSB

Use this page or an equivalent to write down comments and summarize
your evaluation regarding the data presented in the file of this potential
National List material. Complete both sides of page. Attach additional
sheets if you wish.

This file is due back to us by: A;A‘a, 5', lﬁgk

Name of Material: _Caleium Sulfate

Reviewer Name: ?}Z—F_ Montecalye RECEIVED AUG 0 5 1996

Is this substance Synthetic or non-synthetic? Explain (if
appropriate]
S\(nthedi
If synthetic, how is the material made? (please answer bere if our database
form is blank) Seedainbenic

This material should be added to the National List as:
«” Synthetic Allowed Prohibited Natural

or, Non-synthetic (Allowed as an ingredient in organic food)
Non-synthetic (Allowed as a processing aid for organic food)

or, this material should not be on the National List

Are there any use restrictions or limitations that should be
placed on this material on the National List?
— Choulonle boyred Arf g.«mn(; Agert Lor Chrpef Ueplrbles Qenerp!l L 617,

Please comment on the accuracy of the information in the file:
f{b.;./

Any additional comments? [attachments welcomed)
(o0

Do you have a commerc1a1 mterest in this material? Yes; + No

Signature O/{ M a». /«/u/ Date 3/27/?6




Please address the 7 criteria in the Organic Foods Production Act:
(comment in those areas you feel are applicable)

(1) the potential of such substances for detrimental chemical interactions with other
rnaterials used in organic farming systems;

yiong

(2) the toxicity and mode of acdbn of the substance and of its breakdown products or
any contaminants, and their persistence and areas of concentration in the
environment;

fiorg

(3) the probability of environmental contarmination during manufacture, use, misuse
or disposal of such substance;
liord

(4) the effect of the substance on human health;
— Llofiumpirn o0 R feulrp bpr m A4 Jond Lo iriedionn] obrirudtion

(5) the effects of the substance on biological and chemical interactions in the
agroecosystern, including the physiological effects of the substance on soil
organisms (including the salt index and solubility of the soil), crops and livestock;

nond

(6) the alternmatives to using the substance in terms of practices or other available
materials; and
lior £

(7) its cornpatibility with a system of sustaimable agriculture.
o K



NOSB Materials Database

Identification
mmon Name CalCium SUlfate Chemical Name
Other Names
Code #: CAS Reg. No. 7778-18-3 Code #: Other
N. L. Category MSDS @yes QOno
Chemistry

Family
Composition CasO,.H,0 Cesoy et Cr«\fg.i S

Properties  Calcium sulfate is anhydrous or contains two molecules of water of hydration. It

occurs as a fine; white to slightly yellow white, oder: S powder.

How Made - Fooq etuce: Zoufrrs ped G0 R BV ERduct \l
N RNy (\"‘?&Tﬂfﬁ“\ O["e?b'\rﬁiincﬁg /
GRERED  dobeet and o , /
Sttt BEAOURE plec o eded e the d o hydensr

Use/Action

Type of Use Processing

Specific Use(s) Nutrient; dietary supplement; yeast food; dough conditioner; firming agent;
sequestrant. - Er:ewré

Action — vr cerred dovariee,

Combinations

Status
OFPA '

N. L. Restriction
EPA, FDA, etc

Directions

Safety Guidelines

Historical status

‘termnation! status



NOSB Materials Database
OFPA Criteria

2119(m)1: chemical interactions

2119(m)2: toxicity & persistence

2119(m)3: manufacture & disposal consequences

2119(m}4: effect on human health

21138(m)5: agroecosystem biology

2119(m)6: alternatives to substance

2119(m)7: Is it compatible?

References




TAP REVIEWER COMMENT FORM for USDA/NOSB

Use this page or an equivalent to write down comments and summarize
your evaluation regarding the data presented in the file of this potential
National List material. Complete both sides of page. Attach additional
sheets if you wish.

This file is due back to us by: Aua! g’ lﬁik _ L *

®
Name of Material: _Cgflejum Suldate

Reviewer Name: WWTEp JEFFEIRS RECEIVED JUL 2 9 1396

Is this substance Synthetic or non-synthetic? Explain (if

appropriate) ) . .
NN~ ﬂ/mm%c S il puruc?

If synthetic, how is the material made? (pleas’e answer here if our database

for:;i\i;nk Lide T o Mﬁ;&f
¥ . %Q WWC
Mfw W‘ﬂ WMI’MWJW*QM Mﬁﬂ?
This material should be added to the National List as:
Synthetic Allowed Prohibited Natural

or, Non-synthetic (Allowed as an ingredient in organic food)
+~ Non-synthetic (Allowed as a processing aid for organic food)

or, this material should not be on the National List

Are there any use restrictions or limitations that should be
placed on this material on the National List?

sl pordaet” allowed

Please comment on the accuracy of the information in the file:

Any additional comments? [attachments welcomed]

Do you have a comunercial interest in this material? Yes; £ No

; /
Signature W W Date 7/;//&&
v o

7 //




Please address the 7 criteria in the Organic Foods Production Act:
(comument in those areas you feel are applicable)

(1) the potential of such substances for detrimental chemical interactions with other
rmaterials used in organic farming systems;

(2) the tbxidty and mode of action of the substance and of its breakdown products or
any contaminants, and their persistence and areas of concentration in the
environment;

(3) the probability of environmental contarnination during rnanunfacture, use, misuse
or disposal of such substance;

(4) the effect of the substance on hurmman health;

wa‘ci

(5) the effects of the substance on biclegical and chemical interactions in the
agroecosystem, including the physiological effects of the substance on soil
organisms (inclnding the salt index and solubility of the soil), crops and livestock;

(6) the alternatives to using the substance in terms of practices or other available
rmaterials; and

(7) its compatibility with a system of sustainable agriculture.



NOSB Materials Database
|dentification

ommon Name CalClum SU|fate Chemical Name
Other Names
Code #: CAS Reg. No. 7778-18-9 Code #: Other
N. L. Category MSDS @yes Qno
Chemistry

Family
Composition CaSo,.H,0

Properties  Calcium sulfate is anhydrous or contains two molecules of water of hydration. it
occurs as a fine, white to slightly yellow white, oderless powder.

How Made

Use/Action

Type of Use Processing
Specific Use(s) Nutrient; dietary supplement; yeast food; dough conditioner; firming agent;
sequestrant.
Action
Combinations

Status
OFPA '

N. L. Restriction
EPA, FDA, etc

Directions

Safety Guidelines

Historical status

Internationl status



MSDS for CALCIUM SULFATE, DIHYDRATE, POWDER Page 1

PRODUCT NAME: CALCIUHM SULFATE, DIHYDRATE, POWDER
FORMULA: CASO4 2HZ20
FORMULA WT:172.17
CAS NO.: 10101-41-4
NIOSH/RTECS NO.: EW4150000
COMMON SYNONYMS: GYPSUM; ALABASTER; C.I. 77231; C.I. PIGMENT WHITE 25
PRODUCT CODES: 1452
EFFECTIVE: 05/05/86
REVISION #01
PRECAUTIONARY LABELLING
BAKER SAF-T-DATA{TM) SYSTEM
HEALTH - 0 NONE
FLAMMABILITY -~ 0 NONE
REACTIVITY - 0 NONE
CONTACT - 1 SLIGHT
HAZARD RATINGS ARE 0 TO 4 (0 = NO HAZARD; 4 = EXTREME HAZARD).
LABORATORY PROTECIIVE EQUIPMENT
SAFETY GLASSES; LAB COAT
PRECAUTIONARY LABEIL STATEMENTS
CAUTION
MAY CAUSE IRRITATION
DURING USE AVOID CONTACT WITH EYES, SKIN, CLOTHING. WASH THOROUGHLY AFTER

HANDLING. WHEN NOT IN USE KEEP IN TIGHTLY CLOSED CORTAINER.
SAF-T-DATA(TM) STORAGE COLOR CODXE: ORANGE (GENERAL STORAGE)

COMPONENT% CAS NKO.
NOT APPLICABLE

BOILING POINT: N/AVAPOR PRESSURE (MM HG): N/A

MELTING POINT: N/AVAPOR DENSITY (AIR=1): N/A
SPECIFIC GRAVITY: 2.32 EVAPORATION RATE: N/A
(H20=1) (BUTYL ACETATE=1)

SOLUBILITY (H20): MODERATE (1 TO 10 %) % VOLATILES BY VOLUME: 0
APPEARANCE & ODOR: WHITE, ODORLESS POWDER.

FLASH POINT (CLOSED CUP: N/A
FLAMMABLE LIMITS: UPPER - N/A % LOWER - N/A %
FIRE EXTINGUISHING MEDIZ
USE EXTINGUISHING MEDIA APPROPRIATE FOR SURROUNDING FIRE.



SPECIAL FIRE-FIGHTING PROCEDURES
FIREFIGHTERS SHOULD WEAR PROPER PROTECTIVE EQUIPMENT AND SELF-CONTAINED

BREATHING APPARATUS WITH FULL FACEPIECE OPERATED IN POSITIVE PRESSURE MODE.

TOXIC GASES PRODUCED
SULFUR DIOXIDE

CARCINOGENICITY: NIP: NO IARC: NO 2 LIST: NO OSHA REG: NO
EFFECTS OF OVEREXPOSURE

DUST MAY IRRITATE EYES.
TARGET ORGANS



MSDS for CALCIUM SULFATE, 1/2-HYDRATE, POWDER Page 1

1 - PRODUCT IDENTIFICATION
PRODUCT NAME: CALCIUM SULFATE, 1/2-HYDRATE, POWDER
FORMULA: CASO4 1/2H20
FORMULA WI':145.15
CAS NO.: 7778-18-9
COMMON SYNONYMS: PLASTER OF PARIS; DRIED GYPSUM
PRODUCT CODES: 1463

EFFECTIVE: 05/22/86

REVISION #01

PRECAUTIONARY LABELLING
BAXER SAF-T-DATA(TM) SYSTEM

HEALTH - 1 SLIGHT

FLAMMABILITY - 0 NONE

REACTIVITY - 0 NONE

CONTACT - 1 SLIGHT
HAZARD RATINGS ARE 0 TO 4 (0 = NO HAZARD; 4 = EXTREME HAZARD).
LABORATORY PROTECTIVE EQUIPMENT
SAFETY GLASSES; LAB COAT
PRECAUTIONARY L[LABEL STATEMENTS
CAUTION
MAY CAUSE IRRITATION
DURING USE AVOID CONTACT WITH EYES, SKIN, CLOTHING. WASH THOROUGHLY AFTER
HANDLING. WHEN NOT IN USE KEEP IN TIGHTLY CLOSED CONTAINER.
SAF-T-DATA(TM) STORAGE COLOR CODE: ORANGE (GENERAL STORAGE)

COMPONENT% CAS NO.
NOT APPLICABLE

BOILING POINT: N/AVAPOR PRESSURE (MM HG): N/A
MELTING POINT: N/AVAPOR DENSITY (AIR=1): N/A
SPECIFIC GRAVITY: N/AEVAPORATION RATE: N/A
(H20=1) (BUTYL ACETATE=1)
SOLUBILITY (H20): SLIGHT (0.1 TO 1 %) % VOLATILES BY VOLUME: 0

MSDS for CALCIUM SULFATE, 1/2-HYDRATE, POWDER Page 2

APPEARANCE & ODOR: WHITE, ODORLESS POWDER.

FLASH POINT (CLOSED CUP: N/A
FLAMMABLE LIMITS: UPPER - N/A % LOWER - N/A
FIRE EXTINGUISHING MEDIA

USE EXTINGUISHING MEDIA APPROPRIATE FOR SURROUNDING FIRE.
SPECIAL FIRE-FIGHTING PROCEDURES

¢



FIREFIGHTERS SHOULD WEAR PROPER PROTECTIVE EQUIPMENT AND SELF-CONTAINED

BREATHING APPARATUS WITH FULL FACEPIECE OPERATED IN POSITIVE PRESSURE MODE.
TOXIC GASES PRODUCED

SULFUR DIOXIDE

CARCINOGENICITY: NIP: NO TIARC: RO 2z LIST: NO OSHA REG: NO
EFFECTS OF OVEREXPOSURE
DUST MAY IRRITATE SKIN OR EYES.
TARGET ORGANS
NONE IDENTIFIED
MEDICAL CONDITIONS GENERALLY AGGRAVATED BY EXPOSURE
NONE IDENTIFIED
ROUTES OF ENTRY
NONE INDICATED

EMERGENCY AND FIRST AID PROCEDURES
INGESTION: IF SWALLOWED AND THE PERSON IS CONSCIOUS, IMMEDIATELY GIVE

LARGE AMOUNTS OF WATER. GET MEDICAL ATTENTION.

INHALATION: IF A PERSON BREATHES IN LARGE AMOUNTS, MOVE THE EXPOSED
PERSON TO FRESH ATR. GET MEDICAL ATTENTION.

EYE CONTACT: IMMEDIATFLY FLUSH WITH PLENTY OF WATER FOR AT LEAST 15
MINUTES. GET MEDICAL ATTENTION.

SKIN CONTACT: IMMEDIATELY WASH WITH PLENTY OF SOAP AND WATER FOR AT LEAST

15 MINUTES.

STABILITY: STABLEHAZARDOUS POLYMERIZATION: WILL NOT OCCUR
CONDITIONS TO AVOID: NONE DOCUMENTED :

MSDS for CALCIUM SULFATE, 1/2-HYDRATE, POWDER Page 3
INCOMPATIBLES: ALUMINUM, STRONG ACIDS
DECOMPOSTITION PRODUCTS: OXIDES OF SULFUR

STEPS TO BE TAKEN IN THE EVENT OF A SPILL OR DISCHARGE
WEAR SUITABLE PROTECTIVE CLOTHING. CAREFULLY SWEEP UP AND REMOVE.

DISPOSAL PROCEDURE
DISPOSE IN ACCORDANCE WITH ALL APPLICABLE FEDERAL, STATE, AND LOCAL

ENVIRONMENTAL REGULATIONS.

VENTILATION: USE ADEQUATE GENERAL OR LOCAL EXHAUST VENTILATION

TO KEEP FUME OR DUST LEVELS AS LOW AS POSSTBLE.

RESPTRATORY PROTECTION: NONE REQUIRED WHERE ADEQUATE VENTILATION
CONDITIONS EXIST. IF ATRBORNE CONCENTRATION IS

HIGH, USE AN APPROPRIATE RESPIRATOR OR DUST MASK.

EYE/SKIN PROTECTION: SAFRTY GLASSES WITH SIDESHIELDS, PROPER GLOVES ARFE

RECOMMENDED.



8 - STORAGE AND HANDLING PRECAUTIONS

SAF-T-DATA(TM) STORAGE COLOR CODE: ORANGE (GENERAL STORAGE)

SPECIAL PRECAUTIONS
KEEP CONTAINER TIGHTLY CLOSED. SUITABLE FOR ANY GENERAL CHEMICAL STORAGE

AREA.

DOHE STIC (D.O.T.)
PROPER SHIPPING NAME CHEMICALS, N.0.S. (NON-REGULATED)
INTERNATIONAL (I.M.O.)

PROPER SHIPPING NAME CHEMICALS, N.0.S. (NON-REGULATED)



MSDS for CALCIUM SULFATE, ANHYDROUS, POWDER Page 1

PRODUCT NAME: CALCIUM SULFATE, ANHYDROUS, POWDER
FORMULA: CASO4
FORMULA WI:136.14
CAS NO.: (07778-18-9
COMMON SYNONYMS: ANHYDRITE; ANHYDROUS GYPSUM
PRODUCT CODES: 1458
EFFECTIVE: 05/22/86
REVISION #01
PRECAUTIONARY LABELLING
BAXER SAF-T-DATA(TM) SYSTEM
HEALTH - 1 SLIGHT
FLAMMABILITY - (0 NONE
REACTIVITY - 0O NONE
CONTACT - 1 SLIGHT
HAZARD RATINGS ARE 0 TO 4 (0 = NO HAZARD; 4 = EXTREME HAZARD).
LABORATORY PROTECTIVE EQUIPMENT
SAFETY GLASSES; LAB COAT
PRECAUTIONARY LABEL STATEMENTS
CAUTION

MAY CAUSE IRRITATION
DURING USE AVOID CONTACT WITH EYES, SKIN, CLOTHING. WASH THOROUGHLY AFTER

HANDLING. WHEN NOT IN USE KEEP IN TIGHTLY CLOSED CONTAINER.
SAF~T-DATA(TM)} STORAGE COLOR CODE: ORANGE (GENERAL STORAGE)

COMPONENT: CAS NO.
NOT APPIICABILE

BOILING POINT: N/AVAPOR PRESSURE (MM HG): N/A
MELTING POINT: 1450 C ( 2642 F) VAPOR DENSITY (AIR=1): N/A
SPECIFIC GRAVITY: 2.96 EVAPORATION RATE: N/A

(H20=1) (BUTYL ACETATE=1)

SOLUBILITY(H20): SLIGHT (0.1 TO 1 %) % VOLATILES BY VOLUME: 0

APPEARANCE & ODOR: WHITE ODORLESS GRANULES.

FLASH POINT (CLOSED CUP: N/A
FLAMMABLE LIMITS: UPPER - N/A % LOWER - N/A %
FIRE EXTINGUISHING MEDIA
USE EXTINGUISHING MEDIA APPROPRIATE FOR SURROUNDING FIRE.

SPECIAL FIRE-FIGHTING PROCEDURES






