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for determination of tolerance. The De-
partment of Agriculture and its inspec-
tors assume no responsibility for any
loss or damage resulting from any
treatment prescribed or supervised. Ad-
ditionally, the Nuclear Regulatory
Commission is responsible for ensuring
that irradiation facilities are con-
structed and operated in a safe manner.
Further, the Food and Drug Adminis-
tration is responsible for ensuring that
irradiated foods are safe and whole-
some for human consumption.

(Approved by the Officer of Management and
Budget under control numbers 0579-0198,
0579-0281, and 0579-0331)

[70 FR 33269, June 7, 2005, as amended at 71
FR 4461, Jan. 27, 2006; 72 FR 8088, Feb. 23,
2007; 73 FR 24854, May 6, 2008; 73 FR 32439,
June 9, 2008; 74 FR 2775, Jan. 16, 2009]

§§305.35-305.39 [Reserved]

Subpart—Treatments for Garbage

§305.40 Garbage treatment schedules
for insect pests and pathogens.

(a) T415-a, heat treatment. Incinerate
to ash. Caterers under compliance
agreement using an incinerator for gar-
bage must comply with the following
conditions:

(1) Incinerator must be capable of re-
ducing garbage to ash.

(2) Incinerator must be maintained
adequately to ensure operation.

(b) T415-b, dry heat or steam. The gar-
bage must be heated to an internal
temperature of 212 °F for 30 minutes
followed by burial in a landfill.

(1) The sterilizer used to perform the
treatment must be capable of heating
garbage to an internal temperature of
212 °F and maintaining it at that tem-
perature for a minimum of 30 minutes.

(2) The sterilization cycle must be re-
evaluated and adjusted twice a year
using thermocouple to recalibrate the
temperature recording device. Adjust-
ing the sterilization cycle semiannu-
ally will ensure that all garbage proc-
essed is heated to a minimum internal
temperature of 212 °F for at least 30
minutes and that the temperature re-
cording device accurately reflects the
internal temperature of the sterilizer.

(3) The caterer administering the
treatment under a compliance agree-

§305.42

ment must comply with the following
conditions:

(i) The operator must date and initial
time/temperature records for each
batch of garbage sterilized. The super-
visor must review and sign each time/
temperature record. The facility must
retain records for 6 months for review
by APHIS.

(ii) The drain in the bottom of the
sterilizer must be cleaned between
each cycle to ensure proper heat cir-
culation.

(4) All reevaluations and adjustments
must be observed by APHIS.

(c) T415—-c, grinding and discharge into
a sewage system. The sewage system
must be approved by the Administrator
upon his/her determination that the
system is designed and operated in
such a way as to preclude the discharge
of sewage effluents onto land surface or
into lagoons or other stationary waters
and otherwise is adequate to prevent
the spread of plant pests and livestock
or poultry diseases.

§305.41 [Reserved]

Subpart—Miscellaneous
Treatments

§305.42 Miscellaneous
schedules.

(a) T102-b, T102-b-1, T102-b-2, soapy
water and wax. (1) The fruit must be
immersed in a soapy water bath of one
part soap solution (such as Deterfrut)
to 3,000 parts water for 20 seconds.

(2) The soapy bath must be followed
with a pressure shower rinse to remove
all excess soap.

(3) The fruit must be immersed for 20
seconds in an undiluted wax coating
(such as Johnson’s Wax Primafresh 31
Kosher fruit coating). The wax coating
must cover the entire surface of the
fruit.

(b) TI102-c, warm, soapy water and
brushing for durian and other large fruits
such as breadfruit. (1) Detergent (such
as Deterfrut) must be added to warm
water (110-120 °F) at the rate of one
part detergent or soap to 3,000 parts
water.

(2) The fruit must be immersed for at
least 1 minute in the warm detergent
water.
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(3) The fruit must be scrubbed with a
brush with stiff bristles to remove any
insects.

(4) The fruit must be rinsed with a
pressure shower to rinse the fruit free
of residue (detergent and dead insects).

(5) An inspector will inspect each
brushed and cleaned fruit. If any in-
sects remain, the fruit must be re-
treated or destroyed.

(¢c) Three alternative treatments for
plant material not tolerant to fumigation.
Treatments are based on the character
of the plant material and the type of
pests that may be found.

(1) T201-p-1: For plant pests, except
scale insects, hand removal of pests or
infested parts of plants followed by a
detailed inspection to ensure plants are
pest free may be employed;

(2) See hand removal plus malathion-
carbaryl chemical dip T201-p-2
(§305.10(d)) for alternative treatment;
or

(3) T201-p-3: Following the hand re-
moval of the visible plant pests or in-
fested plant parts, the plant material
must be treated with hot water at 112
°F for 20 minutes. This treatment is
not effective against mature scale in-
sects.

PART 318—STATE OF HAWAII AND
TERRITORIES QUARANTINE NOTICES

Subpart—Regulated Atrticles From Hawaii
and the Territories

Sec.

318.13-1 Notice of quarantine.

318.13-2 Definitions.

318.13-3 General requirements for all regu-
lated articles.

318.13-4 Approval of certain fruits and vege-
tables for interstate movement.

318.13-5 Pest-free areas.

318.13-6 Transit of regulated articles from
Hawaii or the territories into or through
the continental United States.

318.13-7 Products as ships’ stores or in the
possession of passengers or crew.

318.13-8 Articles and persons subject to in-
spection.

318.13-9 Inspection and disinfection of
means of conveyance.

318.13-10 Inspection of baggage, other per-
sonal effects, and cargo.

318.13-11 Posting of warning notice and dis-
tribution of baggage declarations.

318.13-12 Movement by the U.S. Department
of Agriculture.

7 CFR Ch. lll (1-1-10 Edition)

318.13-13 Movement of frozen fruits and
vegetables.

318.13-14 Movement of processed
vegetables, and other products.

318.13-15 Parcel post inspection.

318.13-16 Regulated articles allowed inter-
state movement subject to specified con-
ditions.

318.13-17 Regulated articles from Guam.

318.13-18 through 318.13-20 [Reserved]

318.13-21 Avocados from Hawaii to Alaska.

318.13-22 Bananas from Hawaii.

318.13-23 Cut flowers from Hawaii.

318.13-24 Sweetpotatoes from Puerto Rico.

318.13-25 Sweetpotatoes from Hawaii.

fruits,

Subpart—Sweetpotatoes

318.30 Notice of quarantine.

318.30a Administrative instructions author-
izing movement from Puerto Rico of cer-
tain sweetpotatoes grown under specified
conditions.

Subpart—Territorial Cotton, Cottonseed,
and Cottonseed Products

QUARANTINE
318.47 Notice of quarantine.

318.47a Administrative instructions relating
to Guam.

RULES AND REGULATIONS

318.47-1 Definitions.

318.47-2 Articles the movement of which is
prohibited or regulated.

318.47-3 Conditions governing the issuance
of certificates and permits.

318.47-4 Shipments by the Department of
Agriculture.

Subparnt—Sand, Sail, or Earth, with Plants
From Territories and Districts

318.60 Notice of quarantine.

AUTHORITY: 7 U.S.C. T701-7772 and 7781-7786;
7 CFR 2.22, 2.80, and 371.3.

SOURCE: 24 FR 10777, Dec. 29, 1959, unless
otherwise noted.

Subpart—Regulated Articles From
Hawaii and the Territories

SOURCE: 74 FR 2775, Jan 16, 2009, unless oth-
erwise noted.

§318.13-1 Notice of quarantine.

(a) Under the authority of section 412
of the Plant Protection Act, the Sec-
retary of Agriculture may prohibit or
restrict the movement in interstate
commerce of any plant or plant prod-
uct if the Secretary determines that
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