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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.~on.

This document should not be confused with federal, state, provincial, or municipal specifications or re qulaions;
insurance requirements; or national safety codes. While the Association recommends referenc : to >r usc of this
document by government agencies and others, this document is purely voluntary and not bindiny :nless adopted
by reference in regulations.

A listing of all publications, audiovisual programs, safety and technical bulletins, and safeiy  Jsters is available
via the Internet at our website at www.cganet.com. For more information contact CGA a. Phor 2: 703-788-2700,
ext. 799. E-mail: customerservice@cganet.com.

Work Item 22-042
Food Gases Committee

NOTE—Technical changes from the previous edition are underlined.

NOTE—Appendices A, B, and C (Informative) are for informatica on v.

SECOND EDITION 2023
FIRST EDITION: 2017
© 2023 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 Purpose

This publication provides guidelines for conducting a hazard analysis and risk-based preventive controls
(HARPC) of the manufacture and distribution of food gases where required by regulation. See CGA F-1, Standard
for Food Safety Management Systems and Good Manufacturing Practices for Food Gas Manufacture for the
HARPC regulatory requirements. This publication should be referenced by companies to:

e ensure proper documentation is in place for an effective food safety plan;

e ensure there are sufficient preventive measures in place to eliminate, control, or mitigate to an acceptable
level the identified food safety risks; and

¢ identify potential hazards in relation to food safety when considering the production and distributian ¢ food
gases.

This publication will assist with the industry’s compliance with:

e Subpart C of Title 21 of the U.S. Code of Federal Regulations (21 CFR) Part 117, Current Gc»d Manufac-
turing Practices, Hazard Analysis, and Risk-Based Preventive Control for Human Food; and

e Subpart C of 21 CFR Part 507, Current Good Manufacturing Practices, Hazard A, alysis: and Risk-Based
Preventive Control for Food for Animals [1]."

This publication is meant for guidance and should be used in conjunction with ¢*her ZGA food gas publications
and is not intended to replace a site specific hazard analysis.

2 Scope

This publication, unless exempted per 21 CFR 117.3 (qualifie.' fac ity uefinition) or 21 CFR 117.206, applies to
company facilities that produce and distribute food gases and ai > responsible for the safety and quality of their
products when those products are used in food application’. [1]. Appendices to this publication provide example
HARPCs for different types of food gas manufacturing proce s<s.

Appendix A provides an example hazard analysis for the Lir separation process.

Appendix B provides an example hazard anz!,ois i : packaged gas operations which includes some food gases
filled as liquids and gases.

Appendix C provides an example hazar ! anclysis for the dry ice manufacturing process.

For more details about the scope's c. the example hazard analyses, see the appropriate appendices.

Sections 5 through 13 are coi. nonents of the HARPC program.

3 Definitions
For the purpose < f thic publication, the following definitions apply.
31 Publicztion terminology

310 Shall
Indicacs tha the procedure is mandatory. It is used wherever the criterion for conformance to specific recom-
mei.Jaticns dllows no deviation.

3.1.2 Should
Irdicates that a procedure is recommended.

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