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‘Memorandum:

SUBJECT: nPP#6F3392l Clofentezine 1n/on’epples.; Comments on Dried-
Apple Pomace and Residue Data Needs. CMRID#429507-01, No

CBTS#, DP Barcode D202491).
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TO: Dennls Edwards, PM-19

Insecticide~Rodenticide Branch
Registration Division (7505C)

NORPAM_Chemlcal,Company has submltted a‘report tltled "Survey of -
the Moisture Content and Utilization of Apple Pomace"” (MRID#429507-
01) in support of their petition PP#6F3392 for the use of
clofentezine . in/on. apples.j The company has proposed that dried
‘apple pomace should no longer be’ "‘considered a livestock feed, and
thus neither residue data would be needed, nor establlshment of a
feed addltive tolerance for drled apple pomace.
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Apple pomace is the byproduct of the apple proce551ng 1ndustryl
which remains. after cider has been expressed from small whole
apples, and . the stems, cores, and peelings remaining after
. preparation—iof: apple ‘juice and- sauce; for human consumption.
Normally apple pomace is available in most apple graowing areas,-andn“m”m,
especially at larger processing plants. . It is often available from:
fall until the mid-spring. There are two types produced: 1) 100%. - o
pomace with no added pressing agents, and 2),applempomaceeuith?#wﬁmﬁ
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pressing agents (usually added at less than 15%) such as wood
,shav1ngs, ‘oat hulls,'and rice hulls, etc. The pomace without
pressing agent is thought of as "weth concentrate, while the pomace
with a pressing agent is cons1dered a low energy roughage. Because
of the high water content, it is normally hauled a 1limited
distance, i.e., 50-60 miles maximum, unless it is a drought year
- when feed is scarce. The typical water content for "wet" apple .
pomace is at least 60%. However, some presses, i.e., a centrifuge

o press, produce apple pomace with moisture contents in the 20-29%

range.. . Other processors have reported  apple pomace moisture
.contents in a 38-50% range. = Potentially, approximately 400,000

~ tons of apple pomace can be produced from 2,000,000 tons of apples

- which are processed in the US per year. Accordlng to this estimate
of pomace, the 20-29% moisture pomace could comprlse.7 5% of the .-
pomace produced annually. Pomace in the" 38—50%. rangmL could,ﬁee
’comprlse 1% of the annual production.u~

'To produce “drled" apple pomace, 'in all -areas except some 1n
California, requires mechanical drying using . ‘an external. heat
source. Because of the high energy cost vs. the potentlal value of
the dried- pomace, it appears. that "dried" apple pomace is probably’

. not produced in the US using man-induced external heat sources.
""In California, héwever, there is a company that has large asphalt
lots which are specifically used for sun-drying of pomace. - The
company sun-dries a mixture of 75% apple-and pear pomace and 25%

- grape pomace to less than 10% moisture. This mixture is produced
specifically for livestock feeding. The company stated that during
peak production perlods, or if weather condltions prohibit sun-
drying, .the pomace is sold wet (60~70% moisture). According to the’
company, the pomace mlxture is  popular with- dalry farmers.

In addltlon, apple ‘pomace is dried and milled for 1ncorporatlon
into human foods, e.g., breads, cakes, cookies, and fruit leather,
- as-an apple fiber'product. The moisture content is reported as low
- as z%..‘None.ofnthis materialwis.reported,to be fed to livestock.

s Conclus1ons and COmmagts°

j Apparently, “drledﬁ .apple .pomace is. not.presently produced in the
US by mechanical drying for livestock- feedlng because of the high
energy cost-vs. feedstuff market price. ' The only apple pomaces of
moisture contents less than the normal 60% average for "wet" apple
‘pomace produced are 1) a small amount (ca. <32, 000 tons/year) of
"wet" pomace (moisture content. of 20-29%), 2) an even smaller
amount (<4,000 tons) in the 38-50% moisture, and 3) a apple-pear-
grape mnmixture of a sun—drled pomace (moisture coqtent 10%,
avallable in. CA only). : ' v

Togetherp.theserproducts only‘make-uptapproximately <10% of the
estimated US annual apple pomace production.: The:remaining: 90%...:
have moisture ranges from 60 to 85% w1th -an- average.. of.. 60%"
‘moisture.



'»~}pomace should be defined as approx1mately>60%.

Récommendatidgs-» o ’v‘  o

Based on the: above comments/facts-CBTS rerommnnds that data for(
"dried" apple pomace . not be required at this time. If
technologlcal advances allow s1gn1f1cantly ‘more of this 20-29%
moisture product to be produced, and available for livestock
feeding in the future, residue data nay be required for this type
of lower moisture pomace.' The moisture content for "wet"‘apple

! ‘Thus, CBTS had commented previously that a food addltlve tolerancev

- for "dried" apple pomace was needed for the proposed use on apples. -
. However, based on the above recommendatlon, thls 1s no longer -
necessary. o L. . _ = :
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