
Raw seed sprouts
Cut melon
Cut leafy greens
Cut tomatoes or mixtures of cut tomatoes
Garlic-in-oil

Yes

Is the food:
In an unopened, hermetically sealed container 
that is commercially processed to achieve and 
maintain commercial sterility under conditions 
of non-refrigerated storage and distribution?

Or

An air-cooled hard-boiled egg with shell intact, 
or an egg with shell intact that is not hard-
boiled, but has been pasteurized to destroy all 
viable salmonellae?



Table A. Interaction of pH and Aw  for control of spores FOOD  heat -
treated  to destroy vegetative cells and subsequently PACKAGED . 

Aw  values  pH: 4.6 or less  pH: > 4.6 �± 5. 6  pH: > 5.6  

�” 0.92  Non-TCS Food*  Non-TCS Food  Non-TCS Food  

> 0.92 �± 0. 95  Non-TCS Food  Non-TCS Food  PA**  

>0.95  Non-TCS Food  PA PA 

* TCS Food means Time /Temperature Control for Safety Food  

** PA means Product Assessment required.  

 

 

 

Table B. Interaction of pH and Aw  for control of vegetative cells  and  
spores in FOOD  not heat - treated   or heat - treated and not PACKAGED . 

Aw  values  pH: < 4.2  pH: 4.2 �± 4. 6  pH: > 4 .6  �± 5. 0  pH: > 5.0  

<0.88  
Non-TCS 

Food*  
Non-TCS Food  Non-TCS Food  Non-TCS Food  

0.88 �± 0. 90  Non-TCS Food  Non-TCS Food  Non-TCS Food  PA**  

>0.90 �± 0. 92  Non-TCS Food  Non-TCS Food  PA PA 

>0.92  Non-TCS Food  PA PA PA 

* TCS Food means Time /Temperature Control for Safety Food  

** PA means Product Assessment required.  
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