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of isooctane in the coolant bath so that the 
solvent is completely immersed. Cool for at 
least 15 minutes and then pass 120 liters of 
the test gas through the absorption train at 
a rate of 30 liters per hour or less. Maintain 
the coolant bath at 0 °C throughout. Remove 
the absorption vessel from the bath, dis-
connect, and warm to room temperature. 
Add isooctane to bring the contents of the 
absorption vessel to 60 milliliters, and mix. 
Determine the absorbance of the solution in 
the 5-centimeter cell in the range 255 milli-
microns to 310 millimicrons, inclusive, com-
pared to isooctane. The absorbance of the so-
lution of combustion product gas shall not 
exceed that of the isooctane solvent at any 
wavelength in the specified range by more 
than one-third of the standard reference ab-
sorbance. 

§ 173.355 Dichlorodifluoromethane. 
The food additive dichlorodi-

fluoromethane may be safely used in 
food in accordance with the following 
prescribed conditions: 

(a) The additive has a purity of not 
less than 99.97 percent. 

(b) It is used or intended for use, in 
accordance with good manufacturing 
practice, as a direct-contact freezing 
agent for foods. 

(c) To assure safe use of the additive: 
(1) The label of its container shall 

bear, in addition to the other informa-
tion required by the act, the following: 

(i) The name of the additive, dichlo-
rodifluoromethane, with or without the 
parenthetical name ‘‘Food Freezant 
12’’. 

(ii) The designation ‘‘food grade’’. 
(2) The label or labeling of the food 

additive container shall bear adequate 
directions for use. 

§ 173.356 Hydrogen peroxide. 
Hydrogen peroxide (CAS Reg. No. 

7722–84–1) may be safely used to treat 
food in accordance with the following 
conditions: 

(a) The additive meets the specifica-
tions of the Food Chemicals Codex, 7th 
ed. (2010), pp. 496 and 497, which is in-

corporated by reference. The Director 
of the Federal Register approves this 
incorporation by reference in accord-
ance with 5 U.S.C. 552(a) and 1 CFR 
part 51. You may obtain copies from 
the United States Pharmacopeial Con-
vention, 12601 Twinbrook Pkwy., Rock-
ville, MD 20852 (Internet address http:// 
www.usp.org). Copies may be examined 
at the Center for Food Safety and Ap-
plied Nutrition’s Library, Food and 
Drug Administration, 5100 Paint 
Branch Pkwy., College Park, MD 20740, 
301–436–2163, or at the National Ar-
chives and Records Administration 
(NARA). For information on the avail-
ability of this material at NARA, call 
202–741–6030, or go to: http:// 
www.archives.gov/federallregister/ 
codeloflfederal regulations/ 
ibrllocations.html. 

(b) The additive is used as an anti-
microbial agent in the production of 
modified whey (including, but not lim-
ited to, whey protein concentrates and 
whey protein isolates) by 
ultrafiltration methods, at a level not 
to exceed 0.001 percent by weight of the 
whey, providing that residual hydrogen 
peroxide is removed by appropriate 
chemical or physical means during the 
processing of the modified whey. 

[76 FR 11330, Mar. 2, 2011] 

§ 173.357 Materials used as fixing 
agents in the immobilization of en-
zyme preparations. 

Fixing agents may be safely used in 
the immobilization of enzyme prepara-
tions in accordance with the following 
conditions: 

(a) The materials consist of one or 
more of the following: 

(1) Substances generally recognized 
as safe in food. 

(2) Substances identified in this sub-
paragraph and subject to such limita-
tions as are provided: 

Substances Limitations 

Acrylamide-acrylic acid resin: Complying 
with § 173.5(a)(1) and (b) of this chapter.

May be used as a fixing material in the immobilization of glucose isomerase en-
zyme preparations for use in the manufacture of high fructose corn syrup, in ac-
cordance with § 184.1372 of this chapter. 

Cellulose triacetate ..................................... May be used as a fixing material in the immobilization of lactase for use in reducing 
the lactose content of milk. 

Diethylaminoethyl-cellulose ........................ May be used as a fixing material in the immobilization of glucose isomerase en-
zyme preparations for use in the manufacture of high fructose corn syrup, in ac-
cordance with § 184.1372 of this chapter. 
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