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(b) The ultraviolet radiation is used
or intended for use as follows:

§179.45

Irradiated food

Limitations Use

Food and food products .................

Potable water ..........cccccocviiiiiinnns

Juice products ..........ccceeeviineinienns
number of 2,200..

Without ozone production: high fat-content food irradiated
in vacuum or in an inert atmosphere; intensity of radi- trol.
ation, 1 W (of 2,537 A. radiation) per 5 to 10 ft.2.

Without ozone production; coefficient of absorption, 0.19
per cm or less; flow rate, 100 gal/h per watt of 2,537 A.
radiation; water depth, 1 cm or less; lamp-operating
temperature, 36 to 46 °C..

Turbulent flow through tubes with a minimum Reynolds

Surface microorganism con-

Sterilization of water used in
food production.

Reduction of human patho-
gens and other microorga-
nisms.

[42 FR 14635, Mar. 15, 1977, as amended at 656 FR 71057, Nov. 29, 2000]

§179.41 Pulsed light for the treatment
of food.

Pulsed light may be safely used for
treatment of foods under the following
conditions:

(a) The radiation sources consist of
xenon flashlamps designed to emit
broadband radiation consisting of
wavelengths covering the range of 200
to 1,100 nanometers (nm), and operated
so that the pulse duration is no longer
than 2 milliseconds (msec);

(b) The treatment is used for surface
microorganism control;

(c) Foods treated with pulsed light
shall receive the minimum treatment
reasonably required to accomplish the
intended technical effect; and

(d) The total cumulative treatment
shall not exceed 12.0 Joules/square cen-
timeter (J/cm2.)

[61 FR 42383, Aug. 15, 1996]

Subpart C—Packaging Materials
for Irradiated Foods

§179.45 Packaging materials for use
during the irradiation of pre-
packaged foods.

The packaging materials identified
in this section may be safely subjected
to irradiation incidental to the radi-
ation treatment and processing of pre-
packaged foods, subject to the provi-
sions of this section and to the require-
ment that no induced radioactivity is
detectable in the packaging material
itself:

(a) The radiation of the food itself
shall comply with regulations in this
part.

(b) The following packaging mate-
rials may be subjected to a dose of ra-
diation, not to exceed 10 kilograys, un-
less otherwise indicated, incidental to
the use of gamma, electron beam, or X-
radiation in the radiation treatment of
prepackaged foods:

(1) Nitrocellulose-coated or vinyli-
dene chloride copolymer-coated cello-
phane complying with §177.1200 of this
chapter.

(2) Glassine paper complying with
§176.170 of this chapter.

(3) Wax-coated paperboard complying
with §176.170 of this chapter.

(4) Polyolefin film prepared from one
or more of the basic olefin polymers
complying with §177.1520 of this chap-
ter. The finished film may contain:

(i) Adjuvant substances used in com-
pliance with §§178.3740 and 181.22
through 181.30 of this chapter, sodium
citrate, sodium lauryl sulfate, poly-
vinyl chloride, and materials as listed
in paragraph (d)(2)(i) of this section.

(ii) Coatings comprising a vinylidene
chloride copolymer containing a min-
imum of 85 percent vinylidene chloride
with one or more of the following co-
monomers: Acrylic acid, acrylonitrile,
itaconic acid, methyl acrylate, and
methyl methacrylate.

(6) Kraft paper prepared from un-
bleached sulfate pulp to which rosin,
complying with §178.3870 of this chap-
ter, and alum may be added. The kraft
paper is used only as a container for
flour and is irradiated with a dose not
exceeding 500 grays.

(6) Polyethylene terephthalate film
prepared from the basic polymer as de-
scribed in §177.1630(e)(4)(i) and (ii) of
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