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with waxed paper liners and are to be
used only for dried foods that contain 4
percent fat or less.

(4) In two-ply bags consisting of cel-
lophane/polyolefin sheets bound to-
gether by an adhesive layer when it is
incorporated in the adhesive. The
treated sheets shall contain not more
than 50 milligrams of piperonyl
butoxide per square foot (538 milli-
grams per square meter). Such treated
bags are to be used only for packaging
prunes, raisins, and other dried fruits
and are to have a maximum ratio of
3.12 milligrams of piperonyl butoxide
per ounce of fruit (0.10 milligram of
piperonyl butoxide per gram of prod-
uct).

(5) In food processing and food stor-
age areas: Provided, That the food is re-
moved or covered prior to such use.

(b) It is used or intended for use in
combination with pyrethrins and N-
octylbicycloheptene dicarboximide for
insect control in accordance with
§ 178.3730.

(c) A tolerance of 10 parts per million
is established for residues of piperonyl
butoxide in or on:

(1) Milled fractions derived from ce-
real grains when present therein as a
result of its use in cereal grain mills
and in storage areas for milled cereal
grain products.

(2) Dried foods when present as a re-
sult of migration from its use on the
outer ply of multiwall paper bags of 50
pounds or more capacity.

(3) Foods treated in accordance with
§ 178.3730.

(4) Dried foods that contain 4 percent
fat, or less, when present as a result of
migration from its use on the cloth of
cotton bags of 50 pounds or more capac-
ity constructed with waxed paper lin-
ers.

(5) Foods treated in accordance with
paragraph (a)(4) and (5) of this section.

(d) To assure safe use of the additive,
its label and labeling shall conform to
that registered with the U.S. Environ-
mental Protection Agency, and it shall
be used in accordance with such label
and labeling.

(e) Where tolerances are established
under sections 408 and 409 of the Act on
both raw agricultural commodities and
processed foods made therefrom, the
total residues of piperonyl butoxide in

or on the processed food shall not be
greater than that permitted by the
larger of the two tolerances.

[40 FR 14156, Mar. 28, 1975. Redesignated at 41
FR 26568, June 28, 1976, and amended at 50 FR
2958, Jan. 23, 1985. Redesignated at 53 FR
24667, June 29, 1988]

§ 185.4950 Pirimiphos-methyl.
(a) Tolerances are established for the

combined residues of the insecticide
pirimiphos-methyl (O-[2-diethylamino-
6-methyl-4-pyrimidinyl] O,O-dimethyl
phosphorothioate) and its metabolite
O-(2-ethylamino-6-methyl-pyrimidin-4-
yl) O,O-dimethyl phosphorothioate
and, in free and conjugated forms, the
metabolites 2-diethylamino-6-methyl-
pyrimidin-4-ol, 2-ethylamino-6-methyl-
pyrimidin-4-ol, and 2-amino-6-methyl-
pyrimidin-4-ol in or on the following
processed foods when present therein
as a result of application to stored
grains:

Food

Parts
per
mil-
lion

Corn milling fractions (except flour) ............................ 40
Corn oil ........................................................................ 88
Sorghum milling fractions (except flour) ...................... 40

(b) A food additive tolerance of 8.0
parts per million is established for resi-
dues of the insecticide pirimiphos-
methyl (0-[2-diethylamino-6-methyl-4-
pyrimidinyl]0,0-dimethyl phos-
phorothioate) and its metabolite 0-(2-
ethylamino-6-methyl-pyrimidine-4-
yl)0,0-dimethylphosphorothioate and,
in free and conjugated forms, the
metabolites 2-diethylamino-6-methyl-
pyrimidin-4-ol,2-ethylamino-6-methyl-
pyrimidin-4-ol, and 2-amino-6-methyl-
pyrimidin-4-ol in or on the processed
commodity wheat flour as a result of
application to stored wheat grain.
There are no United States registra-
tions for use of pirimiphos-methyl on
wheat, as of June 12, 1990.

[53 FR 8874, Mar. 18, 1988. Redesignated at 53
FR 24667, June 29, 1988, and amended at 55 FR
23737, June 12, 1990]

§ 185.5000 Propargite.
Tolerances are established for resi-

dues of the insecticide propargite (2-(p-
tert-butylphenoxy)cyclohexyl 2-
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propynyl sulfite) in or on the following
processed foods when present therein
as a result of the application of this in-
secticide to growing crops:

Food Parts per
million

Figs, dried .............................................................. 9
Hops, dried ............................................................ 30
Tea, dried .............................................................. 10

[44 FR 38841, July 3, 1979. Redesignated at 53
FR 24667, June 29, 1988, as amended at 61 FR
12009, Mar. 22, 1996]

EFFECTIVE DATE NOTE: At 61 FR 12009, in
§ 185.5000, the entries for ‘‘Figs, dried’’ and
‘‘Tea, dried’’were removed from the table, ef-
fective May 21, 1996. At 61 FR 25154, May 21,
1996, the removals were stayed indefinitely.

§ 185.5100 Propetamphos.
A tolerance of 0.1 part per million is

established for residues of the insecti-
cide propetamphos ([(e)-]-methylethyl
3-[[(ethylamino)
methoxyphosphinothioyl]oxy]-2-
butenoate]) in food commodities ex-
posed to the insecticide during treat-
ment of food-handling establishments.

(a) Direct application shall be lim-
ited solely to spot and/or crack and
crevice treatment in food-handling es-
tablishments where food and food prod-
ucts are held, processed, prepared, or
served. Spray and dust concentrations
shall be limited to a maximum of 1 per-
cent active ingredient. For crack and
crevice treatment, equipment capable
of delivering a dust or a pin-stream of
spray directly into cracks and crevices
shall be used. For spot treatment, a
coarse, low-pressure spray shall be used
to avoid contamination of food or food-
contact surfaces.

(b) To ensure safe use of the insecti-
cide, its label and labeling shall con-
form to that registered by the U.S. En-
vironmental Protection Agency, and it
shall be used in accordance with such
label and labeling.

[48 FR 52902, Nov. 23, 1983. Redesignated at 53
FR 24667, June 29, 1988]

§ 185.5150 Propylene oxide.
The food additive propylene oxide

may be safely used in or on foods in ac-
cordance with the following prescribed
conditions:

(a) It is intended as a fumigant in or
on bulk quantities of cocoa, gums,
processed spices, and processed
nutmeats (except peanuts) when such
bulk foods are to be further processed
into a final food form.

(b) It is applied in fumigation cham-
bers not more than one time at a tem-
perature not in excess of 125° F. The
maximum period of fumigation shall
not exceed 4 hours for cocoa, processed
nutmeats (except peanuts), and proc-
essed spices. For edible gums, the max-
imum duration shall be 24 hours.

(c) When used as described in para-
graphs (a) and (b) of this section, resi-
dues shall not exceed the following
limitations:

Food Limitations1

Cocoa ................................................................ 300
Gums ................................................................. 300
Processed nutmeats (except peanuts) .............. 300
Spices, processed ............................................. 300

1 Expressed as parts per million of propylene oxide.

(d) When used as a mixture with car-
bon dioxide (92 parts of carbon dioxide
to 8 parts of propylene oxide on a
weight/weight basis), all commodities
listed in paragraph (c) of this section
may be processed not more than one
time for a period not to exceed 48 hours
and at a temperature not to exceed 125°
F.

(e) To assure safe use of the additive,
the label and labeling of the pesticide
formulation containing the food addi-
tive shall conform to the label an la-
beling registered by the U. S. Environ-
mental Protection Agency.

[40 FR 14156, Mar. 28, 1975, as amended at 41
FR 1589, Jan. 9, 1976. Redesignated at 41 FR
26568, June 28, 1976, and amended at 42 FR
59852, Nov. 22, 1977. Redesignated at 53 FR
24667, June 29, 1988, as amended at 61 FR
12009, Mar. 22, 1996; 61 FR 25154, May 20, 1996]

EFFECTIVE DATE NOTE: At 61 FR 12009,
§ 185.5150 was removed, effective May 21, 1996.
At 61 FR 25154, May 20, 1996, the removal of
the introductory text, paragraphs (a)
through (e), and the entries in the table in
paragraph (c) for ‘‘Cocoa’’, ‘‘Gums’’, ‘‘Proc-
essed nutmeats (except peanuts)’’, and
‘‘Spices, processed’’ was stayed indefinitely.

§ 185.5200 Pyrethrins.
The food additive pyrethrins may be

safely used in accordance with the fol-
lowing prescribed conditions:
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