576.163 NRC

CONTENTS

INTRODUCTION 1
1 GENERAL PRINCIPLES 3
2 CONTROL OF FOOD CONTAMINATION 21
3 CHILLED AND FROZEN FOODS 32
4 DRIED FOODS 57
5 NUTS, MACARONI, AND NOODLE PRODUCTS AND DRY BLENDED FOODS 68
6 CURED MEATS AND SMOKED FISH 77
7 FERMENTED FOODS 81
8 CANNED FOODS 87
APPENDIX A AFDOUS FROZEN FOOD CODE 111

APPENDIX B HUMAN FOODS; CURRENT GOOD MANUFACTURING PRACTICE
(SANITATION) IN MANUFACTURE, PROCESSING, PACKING, OR HOLDING:
REGULATIONS ISSUED UNDER THE FEDERAL FOOD, DRUG, AND COSMETIC

ACT (PART 128, TITLE 21, CODE OF FEDERAL REGULATIONS), 129
APPENDIX C RECOMMENDED INTERNATIONAL CODE OF PRACTICE: GENERAL

PRINCIPLES OF FOOD HYGIENE, 134
APPENDIX D RECOMMENDED INTERNATIONAL CODE OF HYGIENIC PRACTICE FOR

DRIED FRUITS, 145

APPENDIX E VOLUNTARY CODE OF GOOD PRACTICES FOR PEANUT PRODUCT
MANUFACTURERS (PEANUT PURCHASING, HANDLING, STORAGE,
SAMPLING, PROCESSING, SANITATION, TESTING), 158



