TITLE XX

CANNED FOOD

Paragraph I. General

Article 408 – Canned food is food contained in a hermetically sealed container subsequently undergoing heat treatment to ensure commercial sterility.

Article 409 – Hermetically sealed container is one designed to prevent entry of microorganisms during and after heat treatment, in order to retain commercial sterility.

Article 410 – Heat treatment includes time and temperature conditions required to obtain commercial sterility.

Article 411 – Programmed treatment is heat treatment applied by manufacturer to a specific product and a specific container size, to obtain commercial sterility.

Article 412 – Commercial sterility is the condition obtained by applying sufficient heat, alone or combined with other food conservation processes, to ensure the destruction of visible forms of pathogens and other microorganisms capable of altering the product and of multiplying at room temperature during storage and distribution.

Article 413 – Acid food is any food whose natural pH is 4.5 or less.

Article 414 – Low-acid food is any food with pH higher than 4.5 and water activity over 0.85, including fruit, vegetables, or vegetable products of low natural acidity, where pH is reduced by acidification prior to heat treatment.

Article 415 – Acidified canned food is any food treated to obtain a balanced pH equal to 4.5 or less after heat treatment.

Article 416 – Water used to cool canned food shall be chlorinated and shall be monitored to ensure not less than 0.2 mg/l free residual chlorine at all times.  If this water is recirculated, all insoluble organic matter shall be removed therefrom.

Article 417 – The air-tight condition of canned food shall be assured by appropriate procedures.  A register shall be kept of air-tightness checks.

Article 418 – Autoclaves used for heat treatment shall be equipped with a 1-ºC precision thermometer in addition to a device for recording sterilization temperature and time.

Article 419 – Holding, distributing, and selling canned food is forbidden if cans are swollen or dented, show signs of having lost air-tightness owing to damaged seams, are visibly rusty or past the consumption date set by manufacturer.  Such products may not be reprocessed for human consumption.

Article 420 – For canned food, the processing date or code shall be stamped on the container top or bottom in relief or by means of automatic printing equipment using indelible ink, in the form and order specified hereunder.

Paragraph II.  Requirements for low-acid foods

Article 421 – Heat treatment shall be specified by manufacturer for each product, formula, and format, by means of instruments and heat penetration curve studies conducted in manufacturer´s autoclaves.  Treatment shall be supervised by technically competent staff,.

Paragraph III. Requirements for acidified canned food

Article 422 – A record shall be kept of each load with the following information:

(a) heat treatment conditions;

(b) products used to adjust pH.

Product balance pH shall be equal to or less than 4.5.

Paragraph IV.  Requirements for canned meat products

Article 423 – Canned meat products shall not contain more than 100 mg/kg residual nitrite expressed as sodium nitrite.

