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U.S. Department of Health and Human Services Food and Drug Administration, CFR - Code of
Federal Regulations Title 21, Part 113 THERMALLY PROCESSED LOW-ACID FOODS
PACKAGED IN HERMETICALLY SEALED CONTAINERS. Revised as of April 1, 2011.

U.S. Department of Health and Human Services Food and Drug Administration Center for Food
Safety and Applied Nutrition. 2011. Fish and Fishery Products Hazards and Controls Guidance

Fourth Edition. Florida Sea Grant IFAS-Extension Bookstore, Florida. 468 pp.
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https://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/CFRSearch.cfm?CFRPart=113&showFR=1
https://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/CFRSearch.cfm?CFRPart=113&showFR=1

