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Disclaimers

3-A Sanitary Standards, Inc. (3-A SSI) and collaborating organizations do not assume or undertaketo dischargeal or any
responsibilities of manufacturersor any other user of 3-A Sanitary Standards or 3-A Accepted Practices. 3-A SSl isnot
responsibleto any individual, organization or entity for the use of 3-A Sanitary Standardsand 3-A Accepted Practices. It
is the science-based opinions, professiona findings of volunteer experts and consensus that provides the sanitary
(hygienic) criteriaincluded in 3-A documents.

3-A Sanitary Standards and 3-A Accepted Practices do not include provisions for mechanical and electrical safety.
Mechanical and electrical safety criteria are established by government regulations and other standards development
organizations (SDOs). Other SDO standards may be referenced.

3-A Sanitary Standards, Inc., its employees and its volunteer committees shall not incur any obligation or liahility for
damages, including consequential damages, arising out of or in connection with the development, use, interpretation of,
and reliance upon this 3-A Accepted Practice.

Drawings and illustrations contained herein are to assist in understanding the criteria in this 3-A Accepted Practice.
Drawings and illustrations are not intended to show all variations of the equipment or system nor arethey (it) to exclude
aternate methods meeting this standard. Drawings and illustrations are non-normative.

Foreword

This 3-A Accepted Practice is to establish minimum sanitary (hygienic) requirements for A Method of-Producing
Culinary Steam. Standard English isthe officia language of 3-A Sanitary Standards and 3-A Accepted Practices.

This3-A Accepted Practiceisfor voluntary use by directly and materially affected organizations such as equipment and
machinery fabricators, processors, regulatory agenciesand by 3-A SSI to assure adequate public health protection exist
for the devices and covered products. 3-A Sanitary Standards, Inc. use these documents asthe sourcefor sanitary criteria
as part of 3-A Symbol authorization.

This 3-A Accepted Practice was developed jointly by 3-A SSI, the United States Public Health Service (USPHS)/United
States Food and Drug Administration (USFDA), the United States Department of Agriculture — Dairy Programs
(USDA), and the European Hygienic Engineering & Design Group (EHEDG).

It is our purpose to encourage inventive genius and provide a forum to discuss new developments. Suggestions for
improvement and new technology are welcome any time for consideration by the 3-A Sanitary Standards Committees.
Please forward commentsto the 3-A SSl, 1451 Dolley Madison Boulevard, Suite 210, McLean, VA 22101-3850, USA.
By fax: 703-761-6284. By e-mail to: B-ainfo@3-a.orgl

i Documents

Document Sharing Hub

Full document details: 3A 609-03 2004


mailto:3-ainfo@3-a.org
http://www.avadocuments.com/doc/3a-609-03-2004
http://www.avadocuments.com/doc/3a-609-03-2004

Copyright® 3-A Sanitary Standards, Inc., McLean, VA

609-03

A SCOPE B DEFINITIONS

Al This 3-A Accepted Practice shall pertain to the B1 Seam of Culinary Quality: Shall mean steam that
sanitary aspects of the equipment and filtersused in is free of entrained contaminants, is relatively free
the supplying of steam of culinary quality which of water in liquid form and is suitable for use in
comes in direct contact with food products, other direct contact with food products, other comestibles,
comestibles, or product contact surfaces. The or product contact surfaces.
system shall begin with the steam inlet of the
entrainment separator and terminate at the steam B2 Product: Shall mean food products or other
inlet of the process equipment. comestibles.

A2 In order to conform to this 3-A Accepted Practice, B3 Safe Water:  Shall mean water from a supply
equipment for supplying steam of culinary quality, properly located, protected, and operated and shall
as defined herein, shall conform to the following be of asafe, sanitary quality. The water shall meet
design, _material, fabrication, and installation the standards prescribed in the National Primary
criteria. Drinking Water Regulation of the Environmental

Protection Agency (EPA) referenced in The

A3 Normative References Code of Federal Regulations™(CFR), Title40, Parts

141, 142 and 143 (information also available from
Doc. No. Title(3-A Sanitary Standardsfor:) the EPA Drinking Water Hot Line: 800-426-4791),
18- Multiple-Use Rubber and Rubber-Like or from the requirements for water reclaimed from
Materials Used as Product Contact the condensing of milk and milk products in the
Surfaces Pasteurized Milk Ordinance (PMO), Appendix D.
20- Multiple-Use Plastic Materials V. Category 1.
33- Polished Metal Tubing
53- Compression-Type Valves B4 Surfaces
58- Vacuum Breakers and Check Valves
63- Sanitary Fittings B4.1 Product Coqtact Sprfaces: Shall mean gll surfaces
64- Pressure Reducing and Back Pressure in contact with culinary steam from theinlet of the
) sanitary check valve to the point of attachment at
Regulating Valves the equipment in which it shall be used
74- Sensors and Sensor Fittings and '
Connections B4.2  Nonproduct Contact Surfaces: Shall meanall other
. ) exposed surfaces.
Doc. No. Title (3-A Accepted Practicesfor:)
605- Permanently Installed Product and B5 Corrosion Resistant: Shall mean the surface hasthe
Solution  Pipelines and  Cleaning property to maintain its origina surface
Systems characteristics for its intended service period when
exposed to the conditions encountered in the
environment of intended use, including expected
contact with product and cleaning, sanitizing
treatment, or sterilization compounds or solutions.
B6 Easily or Readily Accessible: Shall meanalocation

! Use current revisions or editions of all referenced documents cited herein.

which can be safely reached by personnel from a
floor, platform (fixed or moveable), or other
permanent work area.

2 For sale by the Superintendent of Documents, U.S. Government Printing
Office, Washington, D.C. 20402.
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