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(b) After the polluted water has receded from an official establishment,
all walls, ceilings, posts, and floors of
the rooms and compartments involved,
including the equipment therein, shall,
under the supervision of an inspector,
be cleaned thoroughly by the official
establishment personnel. An adequate
supply of hot water under pressure is
essential to make such cleaning effective. After cleaning, a solution of sodium hypochlorite containing approximately one-half of 1 percent available
chlorine (5,000 p/m) or other equivalent
disinfectant approved by the Administrator 1 shall be applied to the surface
of the rooms and equipment and rinsed
with potable water before use.
(c) Hermetically sealed containers of
product which have been contaminated
by polluted water shall be examined
promptly by the official establishment
under supervision of an inspector and
rehandled as follows:
(1) Separate and condemn all product
in damaged or extensively rusted containers.
(2) Remove paper labels and wash the
remaining containers in warm soapy
water, using a brush where necessary
to remove rust or other foreign material. Disinfect these containers by either of the following methods:
(i) Immerse in a solution of sodium
hypochlorite containing not less than
100 p/m of available chlorine or other
equivalent disinfectant approved by
the Administrator, 1 rinse in potable
water, and dry thoroughly; or
(ii) Immerse in 212 °F. water, bring
temperature of the water back to 212
°F. and maintain the temperature at
212 °F. for 5 minutes, then remove containers from water and cool them to 95
°F. and dry thoroughly.
(3) After handling as described in
paragraph (c)(2) of this section, the
containers may be relacquered, if necessary, and then relabeled with approved labels applicable to the product
therein.
(4) The identity of the canned product shall be maintained throughout all
stages of the rehandling operations to
1 A list of approved disinfectants is available upon request to Scientific Services,
Meat and Poultry Inspection Program, Food
Safety and Inspection Service, U.S. Department of Agriculture, Washington, DC 20250.
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insure correct labeling of the containers.
[35 FR 15586, Oct. 3, 1970, as amended at 38 FR
34455, Dec. 14, 1973]

§ 318.15 Tagging chemicals, preservatives, cereals, spices, etc., ‘‘U.S. retained.’’
When any chemical, preservative, cereal, spice, or other substance is intended for use in an official establishment, it shall be examined by a Program employee and if found to be unfit
or otherwise unacceptable for the use
intended, or if final decision regarding
acceptance is deferred pending laboratory or other examination, the employee shall attach a ‘‘U.S. retained’’
tag to the substance or container
thereof. The substance so tagged shall
be kept separate from other substances
as the circuit supervisor may require
and shall not be used until the tag is
removed, and such removal shall be
made only by a Program employee
after a finding that the substance can
be accepted, or, in the case of an unacceptable substance, when it is removed
from the establishment.
§ 318.16 Pesticide chemicals and other
residues in products.
(a) Nonmeat ingredients. Residues of
pesticide chemicals, food additives and
color additives or other substances in
or on ingredients (other than meat,
meat byproducts, and meat food products) used in the formulation of products shall not exceed the levels permitted under the Federal Food, Drug,
and Cosmetic Act, and such nonmeat
ingredients must otherwise be in compliance with the requirements under
that Act.
(b) Products, and meat, meat byproduct,
or other meat food product ingredients.
Products, and products used as ingredients of products, shall not bear or contain any pesticide chemical, food additives, or color additive residue in excess of the level permitted under the
Federal Food, Drug, and Cosmetic Act
and the regulations in this subchapter,
or any other substance that is prohibited by such regulations or that otherwise makes the products adulterated.
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