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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 opportunity to be heard. Proposed changes may be submitted via the Internet at our website,
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 10-062
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NOTE—Technical changes from the previous edition are underlined.
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1 Introduction

Food gases include gases used as additives, processing aids, or ingredients. Food gases are supplied to the
food industry in liquid, gaseous, or solid form. Examples of food gases include:

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

— carbon monoxide in combination with carbon dioxide and nitrogen as modified atmosphere packaging
gases;

— nitrogen and carbon dioxide as propellant gases for beverages;

— nitrous oxide as a propellant gas for cream;

— sulfur dioxide as a preservative;

— liquid nitrogen and liquid carbon dioxide for freezing and chilling in direct contact with food;
— carbon dioxide for super-critical extraction;

— hydrogen for hydrogenation of fats; and

carbon dioxide for carbonated beverages.

It is reasonable to expect that some food gases will directly or indirectly become a component of food or drink
or will otherwise affect the characteristics of food. To ensure food safety, legislation requires that food and food
gases meet certain standards. Food gas manufacturers should be familiar with federal, state, and provincial
regulations. This publication contains information on applicable regulations and standards, good manufacturing
practices (GMP), standard industry practices, and labeling. Because it may not contain all the information
necessary to comply with federal, state, or provincial regulations, it should be used in conjunction with other
publications and guidelines.

2 Scope

This publication describes current industry practice for firms that engage in manufacturing, packaging, storing,
and distributing food gases that are either supplied in gaseous, liquid, or solid form in various types of
containers or manufactured onsite. It outlines the general requirements that apply to food gas processes and
provides a summary of the applicable federal, state, and provincial regulations together with guidance on how
to meet the requirements of the regulations. It provides reference, where applicable, to product specifications.

Although this publication is primarily applicable to firms engaged in manufacturing, packaging, storing, and
distributing food gases, portions of this publication may also apply to firms that only distribute food gases.

This publication does not apply to the following applications:

fish farm oxygenation;

oxygen bars; or

treatment of water for food applications.
3 Definitions

For the purpose of this publication, the following definitions apply.

3.1 Adapter
Fitting used to connect one type of gas connection to a different type of gas connection.





