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(4) The substances listed in this para-
graph (a)(4), provided they are compo-
nents of defoaming agents limited to 
use in processing beet sugar only, and 
subject to the limitations imposed: 

Substances Limitations 

n-Butoxypoly(oxyethylene)- 
poly(oxypropylene)glycol.

Viscosity range, 4,850–5,350 
Saybolt Universal Seconds 
(SUS) at 37.8 °C (100 °F). 
The viscosity range is de-
termined by the method 
‘‘Viscosity Determination of 
n-butoxypoly(oxyethylene)- 
poly(oxypropylene) glycol’’ 
dated April 26, 1995, de-
veloped by Union Carbide 
Corp., P.O. Box 670, 
Bound Brook, NJ 08805, 
which is incorporated by 
reference in accordance 
with 5 U.S.C. 552(a) and 1 
CFR part 51. Copies of the 
material incorporated by 
reference are available 
from the Division of Petition 
Control, Center for Food 
Safety and Applied Nutri-
tion (HFS–215), Food and 
Drug Administration, 5100 
Paint Branch Pkwy., Col-
lege Park, MD 20740, and 
may be examined at the 
Center for Food Safety and 
Applied Nutrition’s Library, 
5100 Paint Branch Pkwy., 
College Park, MD 20740, 
or at the National Archives 
and Records Administration 
(NARA). For information on 
the availability of this mate-
rial at NARA, call 202– 
741–6030, or go to: http:// 
www.archives.gov/federall
register/codelofl
federallregulations/ibrl
locations.html. 

Monoester of alpha-hydro- 
omega-hydroxy- 
poly(oxyethylene) 
poly(oxypropylene) 
poly(oxyethylene) (15 mole 
minimum) blocked copoly-
mer derived from low eru-
cic acid rapeseed oil.

(b) They are added in an amount not 
in excess of that reasonably required to 
inhibit foaming. 

[42 FR 14526, Mar. 15, 1977, as amended at 43 
FR 2872, Jan. 20, 1978; 46 FR 30493, June 9, 
1981; 46 FR 57476, Nov. 24, 1981; 60 FR 54036, 
Oct. 19, 1995; 61 FR 632, Jan. 9, 1996; 63 FR 
29134, May 28, 1998] 

§ 173.342 Chlorofluorocarbon 113 and 
perfluorohexane. 

A mixture of 99 percent 
chlorofluorocarbon 113 (1,1,2-trichloro- 

1,2,2-trifluoroethane) (CAS Reg. No. 76– 
13–1, also known as fluorocarbon 113, 
CFC 113 and FC 113) and 1 percent 
perfluorohexane (CAS Reg. No. 355–42– 
0) may be safely used in accordance 
with the following prescribed condi-
tions: 

(a) The additive chlorofluorocarbon 
113 has a purity of not less than 99.99 
percent. 

(b) The additive mixture is intended 
for use to quickly cool or crust-freeze 
chickens sealed in intact bags com-
posed of substances regulated in parts 
174, 175, 177, 178, and § 179.45 of this 
chapter and conforming to any limita-
tions or specifications in such regula-
tions. 

[55 FR 8913, Mar. 9, 1990] 

§ 173.345 Chloropentafluoroethane. 

The food additive 
chloropentafluoroethane may be safely 
used in food in accordance with the fol-
lowing prescribed conditions: 

(a) The food additive has a purity of 
not less than 99.97 percent, and con-
tains not more than 200 parts per mil-
lion saturated fluoro compounds and 10 
parts per million unsaturated fluoro 
compounds as impurities. 

(b) The additive is used or intended 
for use alone or with one or more of the 
following substances: Carbon dioxide, 
nitrous oxide, propane, and 
octafluorocyclobutane complying with 
§ 173.360, as an aerating agent for 
foamed or sprayed food products, with 
any propellant effect being incidental 
and no more than is minimally nec-
essary to achieve the aerating func-
tion, except that use is not permitted 
for those standardized foods that do 
not provide for such use. 

(c) To assure safe use of the additive 
(1) The label of the food additive con-

tainer shall bear, in addition to the 
other information required by the act, 
the following: 

(i) The name of the additive, 
chloropentafluoroethane. 

(ii) The percentage of the additive 
present in the case of a mixture. 

(iii) The designation ‘‘food grade’’. 
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