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(1) A reference to the tag, seal, or other 
means of identity used by the processor to 
identify the temperature-indicating device; 

(2) The name of the manufacturer of the 
temperature-indicating device; 

(3) The identity of the reference device, 
equipment, and procedures used for the accu-
racy test and to adjust the temperature-indi-
cating device or, if an outside facility is used 
to conduct the accuracy test for the tem-
perature-indicating device, a guarantee, cer-
tificate of accuracy, certificate of calibra-
tion, or other document from the facility 
that includes a statement or other docu-
mentation regarding the traceability of the 
accuracy to a National Institute of Stand-
ards and Technology (NIST) or other na-
tional metrology institute standard; 

(4) The identity of the person or facility 
that performed the accuracy test and ad-
justed or calibrated the temperature-indi-
cating device; 

(5) The date and results of each accuracy 
test, including the amount of calibration ad-
justment; and 

(6) The date on or before which the next ac-
curacy test must be performed. 

(d) Records of the accuracy of a reference 
device maintained by the processor shall in-
clude: 

(1) A reference to the tag, seal, or other 
means of identity used by the processor to 
identify the reference device; 

(2) The name of the manufacturer of the 
reference device; 

(3) The identity of the equipment and ref-
erence to procedures used for the accuracy 
test and to adjust or calibrate the reference 
device or, if an outside facility is used to 
conduct the accuracy test for the reference 
device, a guarantee, certificate of accuracy, 
certificate of calibration, or other document 
from the facility that includes a statement 
or other documentation regarding the 
traceability of the accuracy to a NIST or 
other national metrology institute standard; 

(4) The identity of the person or facility 
that performed the accuracy test and ad-
justed or calibrated the reference device; 

(5) The date and results of each accuracy 
test, including the amount of calibration ad-
justment; and 

(6) The date on or before which the next ac-
curacy test must be performed. 

(e) Records of all container closure exami-
nations shall specify the product code, the 
date and time of container closure inspec-
tions, the measurements obtained, and all 
corrective actions taken. Records shall be 
signed or initialed by the container closure 
inspector and reviewed by management with 
sufficient frequency to ensure that the con-
tainers are hermetically sealed. The records 

shall be signed or initialed and dated by the 
reviewer. 

* * * * * 

(h) Records of this part may be maintained 
electronically, provided they are in compli-
ance with part 11 of this chapter. 
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264. 
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Subpart A—General Provisions 
§ 114.3 Definitions. 

For the purposes of this part, the fol-
lowing definitions apply. 

(a) Acid foods means foods that have 
a natural pH of 4.6 or below. 

(b) Acidified foods means low-acid 
foods to which acid(s) or acid food(s) 
are added; these foods include, but are 
not limited to, beans, cucumbers, cab-
bage, artichokes, cauliflower, pud-
dings, peppers, tropical fruits, and fish, 
singly or in any combination. They 
have a water activity (aw) greater than 
0.85 and have a finished equilibrium pH 
of 4.6 or below. These foods may be 
called, or may purport to be, ‘‘pickles’’ 
or ‘‘pickled lll.’’ Carbonated bev-
erages, jams, jellies, preserves, acid 
foods (including such foods as stand-
ardized and nonstandardized food 
dressings and condiment sauces) that 
contain small amounts of low-acid 
food(s) and have a resultant finished 
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