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solid or pelleted acids. Care must be 
taken to ensure that the proper 
amount of acid is added to each con-
tainer. 

(v) Addition of acid foods to low-acid 
foods in controlled proportions to con-
form to specific formulations. 

(4) Testing and examinations of con-
tainers shall occur often enough to en-
sure that the container suitably pro-
tects the food from leakage or con-
tamination. 

(b) Coding. Each container or product 
shall be marked with an identifying 
code permanently visible to the naked 
eye. If the container does not permit 
the code to be embossed or inked, the 
label may be legibly perforated or oth-
erwise marked, as long as the label is 
securely affixed to the product con-
tainer. The required identification 
shall specify in code the establishment 
where the product was packed, the 
product contained therein, and the 
year, day, and period during which it 
was packed. The packing period code 
shall be changed often enough to en-
able ready identification of lots during 
their sale and distribution. Codes may 
be changed periodically on one of the 
following bases: intervals of 4 to 5 
hours; personnel shift changes; or 
batches, as long as the containers con-
stituting the batch do not represent 
those processed during more than one 
personnel shift. 

§ 114.83 Establishing scheduled proc-
esses. 

The scheduled process shall be estab-
lished by a qualified person who has ex-
pert knowledge acquired through ap-
propriate training and experience in 
the acidification and processing of 
acidified foods. 

§ 114.89 Deviations from scheduled 
processes. 

Whenever any process operation devi-
ates from the scheduled process for any 
acidified food and/or the equilibrium 
pH of the finished product is higher 
than 4.6, the commercial processor of 
the acidified food shall either: (a) Fully 
reprocess that portion of the food by a 
process established by a competent 
processing authority as adequate to en-
sure a safe product; (b) thermally proc-
ess it as a low-acid food under part 113 

of this chapter; or (c) set aside that 
portion of the food involved for further 
evaluation as to any potential public 
health significance. The evaluation 
shall be made by a competent proc-
essing authority and shall be in accord-
ance with procedures recognized by 
competent processing authorities as 
being adequate to detect any potential 
hazard to public health. Unless the 
evaluation demonstrates that the food 
has undergone a process that has ren-
dered it safe, the food set aside shall ei-
ther be fully reprocessed to render it 
safe, or be destroyed. A record shall be 
made of the procedures used in the 
evaluation and the results. Either upon 
completion of full reprocessing and the 
attainment of a safe food, or after the 
determination that no significant po-
tential for public health hazard exists, 
that portion of the food involved may 
be shipped in normal distribution. Oth-
erwise, the portion of the food involved 
shall be destroyed. 

§ 114.90 Methodology. 
Methods that may be used to deter-

mine pH or acidity for acidified foods 
include, but are not limited to, the fol-
lowing: 

(a) Potentiometric method for the deter-
mination of pH—(1) Principles. The term 
‘‘pH’’ is used to designate the intensity 
or degree of acidity. The value of pH, 
the logarithm of the reciprocal of the 
hydrogen ion concentration in solu-
tion, is determined by measuring the 
difference in potential between two 
electrodes immersed in a sample solu-
tion. A suitable system consists of a 
potentiometer, a glass electrode, and a 
reference electrode. A precise pH deter-
mination can be made by making an 
electromotive force (emf) measurement 
of a standard buffer solution whose pH 
is known, and then comparing that 
measurement to an emf measurement 
of a sample of the solution to be tested. 

(2) Instruments. The primary instru-
ment for use in pH determination is 
the pH meter or potentiometer. For 
most work, an instrument with a di-
rect-reading pH scale is necessary. Bat-
tery and line-operated instruments are 
available commercially. If the line 
voltage is unstable, line-operated in-
struments should be fitted with voltage 
regulators to eliminate drifting of 
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