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CURRENT GOOD MANUFACTURING 

PRACTICE IN MANUFACTURING, PACKING 

OR HOLDING HUMAN FOOD 

The endosed booklet contains the current Good h k m k b h g  P m k e s  

desaibed in the United States Code d Federel Regulations. Title 21, Part 110. 

We enax~age you to examine these regulations avefully. AlUmu& they are 

U.S. regulations, they minor those found in the European Union end elsswlehere 

araundthewortd Y w s h o u l d f d l o w s e r i ~ c o n s i d e r u s i n g t h e s e ~  

as a guideline for developiflg your o w  food safety and s d b t h  poqemg 

Those pcessars anently involved in the export market or wishing to eqml will 

need to implement such practices in their operations if they wish b remain 

competitive. These basic operating procedures are one d the pmiaqmb . . 

programs required for successful development end implementetion d HACCP a 
Hazard Analysis and Critical Control Points. 

Good luck... . 

The Technical Senrices staff at ALEB 

March 2000 



PART 110 - CURRENT GOOD MANUFACTURING PRACTICE IN 
MANUFACTURING, PACKING, OR HOLDING HUMAN FOOD 

110.3 lkhitions. 
110.5 Cumnt good - '%@= 
110.10 Pmonacl. 
110.19 Exclusions. 

110.20 Plant and grounds. 
110.35 Sanitary operations. 
110.37 Sanitary facilities and controls. 

110.40 Equipmat and utearils. 

1 1 0 . 8 O R a s a c a a n d ~  
110.93 Warcborrdng and d & h t h .  

SUBPART A - GENERAL PROVISIONS 

a) *Add lkds or aEidifIed fodf means foods that have an equilibrmm pH af4.6 or Mow. 
b) "Adcqwte" means that which is muid to accomplish the intended putpose in lreeping with gocd pnblic 

hdth pmticc. 
c) %at& mtaw a semifluid dmtance, usually composed of flour and other inpdients, into which 

principal amponenls of food arc dipped or with which they are mated, or which may be used directly to 
formbelmyfoods. 

6) dhcbiq,'  except for tra nuts and pe~nIbs, means a prepadcaging heat tmmmt of hdsmEs for a 
&cient time and at a dicient tempemhue to panidly or completely inactivate the naturally occurring 
enzymes and to effect other pbgsicai or biochemical changca in the food 

e) .Criticel wnhul point" maus a point in a food process where them is a high probability that impmpez 
control may cause, allow, or mnaibnte to a hazard or to filth in the 6nai food or decomposition of the 
finalfood. 

f )  "Food" means food as detined in d o n  20l(f) ofthe aa and induds raw materials and ingndients. 
g) "Foodam~l arrfaces* are those Jmfscts that contact human food and tbDEe Qufaccs from which 

draioage onto the food or onto surfaoes that contact the food ordinarily ocnvs during thc normal carrse 
of opedous. "Food-mntact su&ces" includes utensils and food-contad surfaces ofcqnipment. 
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b) Cleanliness. All persons working in direct contact with food, food~ontaet 6- and food-packaging 

materials shall conform to hygienic practices while on duty to the extent nscssary to pn~ect  against 
contamhation of food. The methods for maintaining cleanliness include, but are not limited to: 

Q Wearing outcr gnmmts suitable to the operation in a manner that protects against the contamination 
of food, food-contact nufaax, or food padreging materials. 
(2) Maintaining adequate pcnonel cleanliness. 
(3) Washing hands thomughly (and sanitizing if necesary to protcft a g a h  wntamination with 
undesirable microorganisms) in an adequate hand-washing ficility befon starling work, afta each 
abscna from the work station, and at any other time when the hands may have become soiled or 
contaminated. 
(4)RrmovingaUuns&rtndpaelryaInlotherobpNthatmighthtl into- eqaipmm,orcontainm, 
and rcmwing hand jawby that cannot be adequately sanitized during ~ETMS in which food is 
manipdated by hand. If such hand jewelry cannot be removed, it may be covered by mat& which can 
be maintained in an intact, cIcan, and sanitary condition and which e f f e e l y  protects against the 
mntamination by thest ob- ofthe food, food-contact surfaces, or food-padfaging materials. 
(5) Maintaining gloves, if tky are used in food handling, in an intact, clean, and sanitary condition The 
gloves should be of ao impermeable material. 
(6) Weariag, where appropriste, in an ~Eective manner, hair nus, hcodbaadb, caps, beard awas, or other 
e&aive hair mbahts. 
(7) Storing dothing M other pasonal belongings in areas othn than whae food is exposed or whnc 
equipment or utcasils ale washed. 
(8) Confining the foilowing to anas other than what food may be exposd or where cquipmnt or 
utensils are washed: eating food, chcwing gum, drinking beverages, or using t-. 
(9) Taking any otba nccaiwy pmautions to protect against mntamination af food, hodantact 
surfeag or food- maluials with miartorganisms or foreign substsaca including, but not 
limited to. paspiration, hair, cosmetics, tobrco, chemicals, and medicines applied to the skin. 

(c ) Educatioa and training. Pctsonncl rrsponsibk for identifying sanitation faihns or food contamination 
should have a bscLgramd of &cation or experience, M a combination thcrsof, to provide a lcnl of 
~ n e a g a r y f o r p r o d u c t i o n o f c l e 8 n a n d s a f e f o o d .  Food handlcrsandsopavisorsshouldracive 
appropriMc mining in propr food handling techniques and food-pmtedon principles and should be 
informcd ofthe dangcr of poor pcnonel hygiene and insanitary practice. 

(a) w=v==R=P-ibw 
. . BKssmringconpliPacebyaUpraDMelwitsaU~trofthispnrr 

shall be ckatiy assigned to competent suprrisory pmonncl. 
FR 24475, June 19, 1986, as amaded as 4 FR24892, June 12,19891 

a) Tbcfdlowingopaatioassrcnot~tothispaIt: 
~~ engaged addy in the barvffting, storage, or distnbotion of one or mon "raw agricultural 
wmmoditie~,~ as de6nc.d in &on 201(r) of the act, which are odinady ckaaeQ prepad, treated, 
omthcrwisc p d  bcfon being marketcd to the mnsuming public. @) FDA, howcw, will issue 
s p e d  rcgotations if it is nazssary to anrcs thest excluded operations. 

SUBPART B - BUlLDMGS AND FACILlTIES 

a) G m r m L E . T h c g o M d s ~ a r o o d p l a n t r m d a t b e c o n a d d t h e ~ s h a l l b ~ i n a a n d i t i o n  
tht will PIWCCI against the mntamhtion of food. The methods for adequate maintcmwx of gmunds 
indude, td are not Wed to: 

(1) Pmpcrfy storing cqipnmt, nmaving litter and waste, and euning weeds or gms within the 
immcdiste vicinity ofthe plant Mhihgs or stmchms that may constitute an attradam, brading place, or 
harborage forpesa. 



OPIwidcsdicktrprabarocb~dCqailPlCBLd~d~.ris~ZP 
thc . -  daanitllp.cpcmkImdthcbcddn6tBDDd 
(2)-**afpopcr~ - tohthcpoc8lirlfa or ' " &hod.- 
n n h m , a ~ ~ m m r L l r w i l h 1 ~ ~ r b a u i c 4 6 b h a a & ~ l L l i L  
Tbcpa(clltirlfa - ~ k r s d o o e d b y ~ B m d s n f a y m a o o k d ~ -  
a ~ d c d g e , ~ t b c ~ d ~ i n ~ a n n n i r a i r n k ~ m a a r , b y  
a a c a n m c d t h c ~ ~ b e r t i o l S t i m g p . r t i t i a q a i r f b r , a r l a c d ~ a o l L r d k t h  - 
Q I h m i t t b c ~ d p o p c r ~ t o p m r r f m d i n a d d a r b d k f ~  lJ==kbY-l 
dbctin-ia- 
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with this requimmt may be verified by any e&ctive means including purchase ofthese subtances under 
a supplier's guarantee or &cation, or examination of these substaoas for contamktion. Only the 
following toxic materials may be used or stored in a plant whcrc food is p r d  or expod: 

(i) Those requid to maintain clean and sanitary conditions; 
(ii) Thos aaasary for use in laboratory tgting proaduns; 
(iii) Those n- for plant and equipment maintenance and opedon; and 
(N) Those mcesq for use in the plant's operations. 

(2) Toxic cleaning sanitizing agents, and pesticide chemicals shall be held, and 
stored in a manacr that pmtects against contamination of food, M a n t a c t  surfaces, or food-packaging 
materials. AU relevant regulations promulgated by other Federal, State, and local government agencies for 
the application, use, or holding of these products should be followed. 

(c)Pestwntrol. NopcstssballbeaUosedinanynr*lofafood~t. Guardorguidedogs maybeallowcd in 
some areas of a plant if the prcgncc of the dogs is unlikely to d t  in contamismtion of food, food- 
contad surfaces, or food-packaging materials. Effective measures shall be takm to exclude pcsts from the 
procmingareasandtoprot~a~thewntami~tionoffoodoatheprnnisesbypests.Thcuseof 
insecticides or rodenticides is prmiaed only under precautions and restrictions that will protect against 
the amamhation offood food-contact surfaces, and food-packaging materials. 

(d) Sanitation of thdumtad surfaas. All foodcontact surfaces, including utensils and foodantact 
surfam of equipmmt, shall be cleaned as frequently as necessary to protect against contamination of 
food 

(1) Foodantad anfaas ud for mPnnfachuing or holding low-moishuc food shall be in a dry, sanitary 
wnditionatthetimeofuse. WBmthesnrfacesare W-cleaned, theyshall,whtonccgsuy,besanitized 
and thomghly dried bdon subscqumt us. 
(2) In wet pmashg when cleaning is neassary to prota!l against the introdnction of micmorganisms 
into food, all foodsontad Bufacs shall be cleaned and sanitized More use and afIer any interruption 
during which tbc fmd-contad surfaas may havt bcarmc contaminated. Whcn equipment and utcnsils 
arr used in a conthau prohrtion opaation, the utensils and foodantad Jurfaas of the equipment 
shPl lbecleal ledandsdnit izcdar~.  
(3) Non-foodcontad surfaas of equipmen! used in the operation of thd plants should be cleaned as 
fxequentlya5naasarytoprota!lagainstco~tionoffood. 
(4) Singleservice articles (smh as utensils intended for one-time use, ppef cups, and paper towels) 
sbDllld be stored in qqnupriate mntaincrs and shall be handled, dispensed, usel md disposed of in a 
msmrr that prota% against amamhation of food or f o o d - w n t ~  mfaces. 
(5) Sanitizing agents shall be adcquatc and safe under conditions of use. Any M t y ,  pnxdm, or 
machine is auxptable for cleaning and &tiring equipment and utensils if it is cstablisbcd that the 
WMy, prodwe, or machine will mhely  render equipment and utensils ckan and pmvide adequate 
cksniogand ssnitizingtreamvnt 

(e) Stomge and handling of cleaned patable equipment and utensils. c*tlud and sanitized portable 
equipmnt with foodsontad surfsog and -1s should be stond in a lccation and manner that proteas 
foodmnta* surfaaJ fium coiltamhtion. 

151 FR 24475, Juae 19,1986, as amended at 54 FR 24892, Juae 12,1989) 
11037 S- f d l i l h  rad cantmi& 

E& plant shall k equ&ped with adapate sanhy facilities and ammmodatiuns including, but not limited to: 

a) W~atcrsltpply.~~bc~~bebcdentforthe~tionsi~andshallbcdnivedfrom 
andeqwtesaurcc. mwatathatmntsdsfoodorfoodantact-shallbesafcandofamte 
sanitary quality. Running water at a suitable temperature, and under pr~surc as needed, shall be 
provided in all a n a ~  where required for the proassing of food, for the cleaning of equipment, utensils. 
and fmdpadragiog materials m for employee sanitary facilities. 

b) Plumbing. Plumbiig shall be of adequate size and design and adequately i d e d  and mnintained to: 



(a) T o i l a ~ E r h ~ ~ p c n i d c i o ~ ~ s w i t h d c q o Z r d i l y ~ c i k l ~  
Conplirmamthir .. t ~ b c ~ b g :  
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sanitizing agents. Foodantact burhas shall be maintained to protect food from being contaminated by 
any snuce, including mhwlid indirect food additives. 

b) Seams on food-~)ntact surfaas shall be smoothly bonded or maintained so as to minimize BONrnuhion 
of food @ck,  dirt, and organic matter and thus minimize the oppoltuaity for gmwth of 
microorganisms. 

C) Equipment that is in the menafacrming or food-bandling area and that docs not come into contact with 
food shall be so construaed that it caa be kept in a clean condition. 

d) Holding, coweying, and marmfacturing systems, including m c ,  pneumatic, closed, and 
automated systems, shall be of a design and construction that enables them to be maintained in an 
appropriate sanitary condition. 

e) Each~andcoldstaagecompartmaduPedtostonandholdfoodcapaMedsupponirrggrowthof 
microorganisms shall be fitted with an indicating thermometer, tempemture mssuring device, or 
temperature-mrding device so inslalled as to show the tempcrahtre aaauately within the wmpamnat, 
and should be fined with an automatic control for regulating tempmature or with an automatic alarm 
system to indicate a sigoiiimt temperature change in a manual operation. 

f) Instruments and controls used for measuring, regulating, or recording trmprrahucq pH, acidity, water 
activity, or other conditions that control or prevent the growth of mksimble miaoorganisms in food 
shall be aaamte and adequate maimained, and adequate in nwnber for their dcsigaated uses. 

g) Compressed air or other gass mechanically introduced into food or used to dean food-wntact burhas or 
equipment shall be tmated in such a way that food is not contaminated with unlawful indirrct food 
additives. 

SUBPART D - V E R V E D ]  

SUBPART E - PRODUCTION AND PROCESS CONTROLS 

AU cpuatiolls in the receiving, insPCbin& tnnqrortin& scgngathg, prepsring, ' ' 'g.pacb&&and 
s h h g  af food shall be amductal in acamhsc with w e  sanihtiun pinciples. Apprcqniatc quality conmi 
opuatioa shall be employed to ensure that food is suitable for human consumption and that food packaging 
~aresPfCandsui table .Ovaal l~t ioaaf theplmtshal lbeunderthesuprvis ionofomormorc  
compccm individuals essigntd rqu~sbility for this function. All reasonable precautions shall be taka to ensure 
tbat~proccdurcsdonotwnbibutccontaminationfromanywunx. Cbcndcd, m i c r o b i a I , o r ~  
mated tccting pmadores shall be used when acabsery to irkatify sanitation failures or possible food 
contamiantim AU food that has b e c o ~  contaminated to the extent that it is adulterated within the meaning ofthe 
a c t s h a l l b e R j a l c 4 o r i f ~ M e , a e t e d o r ~ t o ~ t e t h e c o ~ t i o n  

Q Raw mtwhk and dber hgditnts shall be i m p t e d  and -gated or otherwise handled as 
nemsary to ascu¶ah tbal they an clean and suitable for procc%ing into fwd and shell be stored ursdcr 
conditions that will prohct against contambation and minimize dduioration. Raw meterials shall be 
wasbedordcancdasnaxsnrytoremovewilorotherco~on. Wateruscdforwsrhing, rinsing, or 
convey@ food shall be safe and of 8&quatc sanitary quality. Water may be rancd for washing, rinsing, 
or convying food if it dm not increas the l e d  of contamination of the food. c0nuin.m and carriers of 
rrw mtwhk should be inspded on Rcdpt to cnsurc that their condition has not c o m i  to the . . . 

'ion or dct!Zidoa OffDod. 
(2) Rwv materials and dber hpdien t s  shall either not contain kvcls of miumqpnkm that may 
prodoafoodpisoningorotberdiscascinhumans,ortkyshallbepgstauizedorotherwisetrrpted 
dming qmtkms m that they no longer wntsia levels that d d  canre the podud to be 
adnltnated within the mean@ of the act. Compliance with this raquinmcnt may be vaified by any 
cffeaivc means, including plrchasing raw materials and other ingredients. under a supplids guarantee 
orccttiftcstion 
(3) Raw materials and .nd ingedicntc a s q x i i l e  to contamination with Pflatoxin or otha natural 
toxins shell comply witb cumnt Food and Drug Mrmnistration mgulations, guidelines, and adion levels 
fa poisonous or deleterious substanas Mom these materials or ingredients are incorporated into hished 





(8) Effccrive measma shsfl k taken to protca agaiad the idusion of metal or other extranews material 
in food. Compliance with this requirement may be ammplished by using sieves, hap, magnets, 
elecuonic metal Won., or otlag suitable &&e means. 
(9) F d .  raw material4 and 0 t h  ingndienu that are adultcratcd within the meaning ofthe act shall be 
disposed d i n  a manner thPt against the contamination of 0th food. If the adulterated food is 
capable of being raaditioned, it shall be nconditiooed using a nAtcd that has bcm pr0ve.n to be 
e R c h  or it shall be reexamined and found not to be adulterated within tbc meaning of the act bcfon 
being incorporated into otba fwd  
(10) Mechanical manufacturing steps such as washing, peeling, -, artting, sorting and iqwting, 
mashing, dmaterhg, amling, shrdhg,  extruding, whipping, &fatting, and forming shall k 
performed m as to protect food against contamination. Compliance with this requirement may be 
accomplished by providing adequate physical protcaion of food from contaminants that may drip, drain, 
or be drawn into the food. Man may be provided by adequate cleaning and sanitizing of all food- 
contadsurfaccqandbyusiagtiwand~tunconmkatandb*weeneachmanufeauringstep. 
(1 1) Heat blanching, when required in the prepantion of food, should be effected by hating the food to 
tbe requind temp&- holding it at this t&rature for the reguirod tim, and tben &r rapidly 
cooling the food or passing it to rubsquat manufacturing without delay. Tlmmophilic gmwtb and 
contamination in b l a n c h  should be minimized by tbc use of a&quate operPting tempuahucs and by 
periodic cleaning. Whm the blanched food is washed prior to filling, water used shall k safe and of 
adesuatcsanitaryqualitg. 
(12) Batters, breading, samxs, gRvieq dressings, and aad sisimilar prqmatious shall be trratcd or . . .  .cd in such a muma thrt thcy an protected agaimt contamination. Compliance with this 
'W may be sccomplisbed by any e&ctive means, including o m  or more ofthe following: 

(i) Using iagdiats b ofax&mhtioa 
( i i ,Fmploy ing&qmteheatpoasawhcn~e .  
(iii) Using adequate tim and tunpaam conmIs. 
(iv) RwidiDg adaagtc phydcal protaction of components from mntmhm that may drip, drain, or 
k d m  into tbcm. 
(v) cooling to an adcquPtc - muing -sg. 
(vi) Dicposing ofbaaas at qpmpriate intMrals to protect against tbc growth of microorganism. 

(13)Fillingdling~aadotheroprati~shallbe~insnchawaythattbcfoodis 
pmta%cd against contaminaton Compliance with this requirmvnt my be aamnplished 
byangcff&tivemanq iochding: 

(i) Use of a quality conhol opedon in which the &id ambut points an hhti ikd .rd contdkd 
muingmmofachnins. 
(ii) Adequate cleaning and senitizing of all food-amtact Sumas rod fond auuabm. 
(iii)UsingmateriaLsfor~containers~food-~ping-teatlllrrPkard~c,as 
de&rd in 130.3(d) ofthis ehapm. 
(N) Pmviding physical protection fium omtamhation. Particularly airborne conmuhaion 
(v) Using sauitnry handling proadures. 

(14)Food&s~bid~wl~,drymixcqrmts,inta8wd*telooistmc~ead~fooQ 
t h a t ~ o a t h e a o n h o l d a w f o r p r c v e n t i n g t h e g m w t h o f ~  . . ' miaoorgaaismsshallk 
proascd to and mslatstned at a safe moimur level. Compliance with this requircmnt may be 
-by any efkdiw naaoq iacl* employment of one or mon ofthe following practices: 

(i) bb&aiq the Aw of 6ood 
(ii)ContIolliDgthesoloMesdids-watcrlptioin~food. 
(i i i)Rdeding~foodfmmmoigtmepickup, byuseofamois turcbanierorbyotkr~  so 
tbattheAwofthefooddosnotinueacetoanunsafeIcve1. 

(15) Food sueh as. but mt limited to, add and acidified fooQ thst relies principrdly on the cootrd of pH 
for pmmting the gmwth of udesinble microorganisms shall be monitored and maintained at a pH of 
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