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PLEASE NOTE: 

The information contained in this document was obtained from sources believed to be reliable and is based on 
technical information and experience currently available from members of the Compressed Gas Association, Inc. 
and others. However, the Association or its members, jointly or severally, make no guarantee of the results and 
assume no liability or responsibility in connection with the information or suggestions herein contained. Moreover, 
it should not be assumed that every acceptable commodity grade, test or safety procedure or method, precaution, 
equipment or device is contained within, or that abnormal or unusual circumstances may not warrant or suggest 
further requirements or additional procedure. 

This document is subject to periodic review, and users are cautioned to obtain the latest edition. The Association 
invites comments and suggestions for consideration. In connection with such review, any such comments or 
suggestions will be fully reviewed by the Association after giving the party, upon request, a reasonable oppor-
tunity to be heard. Proposed changes may be submitted via the Internet at our web site, www.cganet.com. 

This document should not be confused with federal, state, provincial, or municipal specifications or regulations; 
insurance requirements; or national safety codes. While the Association recommends reference to or use of this 
document by government agencies and others, this document is purely voluntary and not binding unless adopted 
by reference in regulations. 

A listing of all publications, audiovisual programs, safety and technical bulletins, and safety posters is available 
via the Internet at our website at www.cganet.com. For more information contact CGA at Phone: 703-788-2700, 
ext. 799. E-mail: customerservice@cganet.com. 

Work Item 15-114 
Food Gases Committee 

NOTE—Appendix A (Informative) is for information only. 

FIRST EDITION: 2018 
© 2018 The Compressed Gas Association, Inc. All rights reserved. 

All materials contained in this work are protected by United States and international copyright laws. No part of this work may be 
reproduced or transmitted in any form or by any means, electronic or mechanical including photocopying, recording, or any information 
storage and retrieval system without permission in writing from The Compressed Gas Association, Inc. All requests for  
permission to reproduce material from this work should be directed to The Compressed Gas Association, Inc., 8484 Westpark Drive, 
Suite 220, McLean, VA 22102. You may not alter or remove any trademark, copyright or other notice from this work. 
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1 Introduction 

On January 4, 2011, the U.S. Food and Drug Administration’s (FDA) Food Safety Modernization Act (FSMA) 
was signed into law [1]. 1 FSMA aims to ensure the U.S. food supply is safe by shifting the focus from respond-
ing to contamination to preventing it. 

Food gases in liquid, gaseous, or solid form used as additives, processing aids, or ingredients are foods per the 
U.S. Federal Food, Drug, and Cosmetic Act (the Act) because they directly or indirectly become a component of 
food or drink and affect their characteristics [2]. FSMA emphasizes the importance of controlling known or 
reasonably foreseeable hazards that have the potential to cause adverse health consequences for con-
sumers [1]. To ensure food safety, food gas manufacturers are required by FSMA to establish and implement a 
food safety system as outlined in Title 21 of the U.S. Code of Federal Regulations (21 CFR) Part 117 “Current 
Good Manufacturing Practices, Hazard Analysis, and Risk Based Preventive Control for Human Food”, and  
Part 507, “Current Good Manufacturing Practices, Hazard Analysis, and Risk Based Preventive Control for Food 
for Animals” [1, 3]. A hazard analysis and risk-based preventive controls (HARPC) system is required, unless 
exempted.    

Examples of food gases and their common uses include, but are not limited to: 

 carbon dioxide, carbon monoxide, nitrogen, and oxygen, alone or in combination, as modified atmosphere 
packaging gases; 

 carbon dioxide for carbonated beverages; 

 carbon dioxide for super-critical extraction; 

 hydrogen for hydrogenation of fats; 

 liquid nitrogen and liquid carbon dioxide for freezing and chilling in direct contact with food; 

 nitrogen and carbon dioxide as propellant gases for beverages; 

 nitrous oxide as a propellant gas for cream; and 

 sulfur dioxide as a preservative. 

Based upon customer request, some companies have chosen to pursue certification to a Global Food Safety 
Initiative (GFSI) benchmarked scheme [4]. GFSI is a food industry-driven harmonization initiative that recognizes 
equivalency of food safety management schemes used by companies to develop their own food safety manage-
ment system [4]. Companies that achieve certification to a GFSI-benchmarked scheme have the framework in 
place to meet the majority of the requirements of 21 CFR Part 117 [4, 3]. Appendix A provides a cross-reference 
between these requirements and this publication. 

2 Scope 

This publication applies to both U.S. and Canadian firms engaged in manufacturing, packaging, storing, and/or 
distributing food gases and outlines regulatory requirements and industry practices utilized to ensure compliance. 

This publication provides inspectors and auditors with an understanding on where and how current food safety 
manufacturing requirements apply to the food gas manufacturer. It provides guidance on food safety principles 
in the manufacturing processes that shall be maintained to ensure the quality and safety of the food gas produced 
for use in the human and animal food industries. 

                                                        
1 References are shown by bracketed numbers and are listed in order of appearance in the reference section. 
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