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Quarterly Newsleter 

SPRING 2024 

Welcome to the Food Protec�on Task Force quarterly newsleter! Mee�ng informa�on, 
registra�on, and all quarterly newsleters can be found under Food Protec�on Task Force at 
agriculture.ks.gov/FPTF. If you have any ques�ons about the Food Protec�on Task Force or 
would like to join the steering commitee, please contact us at KDA.FSL@ks.gov or 785-564-
6767. 

   

 

Food Safety 
   

 

 

https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Flnks.gd%2Fl%2FeyJhbGciOiJIUzI1NiJ9..JYXAwpgFTCe4eynKvuX1MqHvpNTdofy1OCt5iYKIGFc%2Fs%2F3105757853%2Fbr%2F241599448231-l&data=05%7C02%7CBenjamin.Hopkins%40ks.gov%7C9d34ae1c7c4f434cb71a08dc791acd87%7Cdcae8101c92d480cbc43c6761ccccc5a%7C0%7C0%7C638518403233819716%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=6dmw7lBGsSLuj%2FGV%2BCah4Oqa4pPqRT9Y81dCyYIdplU%3D&reserved=0
mailto:KDA.FSL@ks.gov


In the 1st quarter of 2024, the Kansas Department of Agriculture conducted 5,027 food 
establishment inspec�ons and 116 food processing inspec�ons. 

   

 

Reminders 
   

 

Save the Date for the Food Protec�on Task Force Annual Mee�ng. 

June 18, 2024 from 1:00-4:00 PM at the Kansas Department of Agriculture 

1320 Research Park Dr., Room 124, Manhatan, KS, 66502 

If you would like to atend either in-person or virtually, please register at 

htps://fs22.formsite.com/KansasDeptAg/2024-Food-Protec�on-TF/index 

Please copy and paste the above link into your browser if it doesn't open. 

A dra� agenda is available here. 
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Spotlight: Traceability Rule 
   

 

The FDA final rule on Requirements for Addi�onal Traceability Records for Certain Foods (Food 
Traceability Final Rule) establishes traceability recordkeeping requirements, beyond those in 
exis�ng regula�ons, for persons who manufacture, process, pack, or hold foods included on the 
Food Traceability List (FTL). The new requirements iden�fied in the final rule will allow for faster 
iden�fica�on and rapid removal of poten�ally contaminated food from the market, resul�ng in 
fewer foodborne illnesses and/or deaths. 

At the core of this rule is a requirement that persons subject to the rule who manufacture, 
process, pack, or hold foods on the FTL, maintain records containing Key Data Elements 
(KDEs) associated with specific Cri�cal Tracking Events (CTEs); and provide informa�on to the 
FDA within 24 hours or within some reasonable �me to which the FDA has agreed.  

The compliance date for all persons subject to the recordkeeping requirements is Tuesday, 
January 20, 2026.  

For more informa�on on who is exempt, the food traceability list, and any other ques�ons 
about the rule, please refer to the FDA website below. 

htps://www.fda.gov/food/food-safety-moderniza�on-act-fsma/fsma-final-rule-requirements-
addi�onal-traceability-records-certain-foods 

   

 

Allergens 
   

 

As of January 1, 2023, sesame is required to be labeled as an allergen on packaged foods, 
including dietary supplements. Sesame joined eight other foods already declared as major food 
allergens by federal law, which are as follows: 

• Milk 

• Eggs 

• Fish, such as bass, flounder, or cod 
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• Crustacean shellfish, such as crab, lobster, or shrimp 

• Tree nuts, such as almonds, walnuts, or pecans 

• Peanuts 

• Wheat 

• Soybeans 

• Sesame 

Manufacturers are now expected to specifically list sesame on the label if it's part of another 
ingredient, such as "natural flavor" or "spice mix". 

It's always important to have a working knowledge of foods containing major food allergens in a 
food establishment. The Kansas Food Code addresses those requirements here: 
htps://agriculture.ks.gov/docs/default-source/fsl--
handouts/2022_kda_food_code_10_20_22.pdf?sfvrsn=d3ca5c1_10 

For more informa�on on sesame and food allergens, please refer to the link below. 

htps://www.fda.gov/consumers/consumer-updates/allergic-sesame-food-labels-now-must-list-
sesame-allergen 

   

 

Boil Water Advisories 
   

 

Boil water advisories can be issued at any �me of year, but typically peak in the summer and 
winter months. If your food facility is affected, the KDA Food Safety and Lodging program will 
send an email no�ce with the following informa�on. We do not typically send an email when a 
boil water no�ce is rescinded, so be sure to check with your city, county, or the KDHE website 
(htps://www.kdhe.ks.gov/CivicAlerts.aspx?CID=29). 

What is a Boil Water Advisory?  

• If something has happened that could allow a public water supply to become 
contaminated, a boil water advisory (BWA) may be issued. There are a variety of 
reasons for such an advisory. For instance, there may have been a water line break, 
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flooding, or known contamina�on of the water supply. Public Water Supplies (PWS) or 
the Kansas Department of Health and Environment (KDHE) may issue BWAs. 

What is a Boil Water Order? 

• If the presence of contamina�on in the water supply is confirmed, KDHE will issue a Boil 
Water Order (BWO). BWO require more precau�ons to be taken. 

When a Boil Water Advisory or Boil Water Order is issued, food opera�ons must take the 
following precau�ons: 

• Boil water vigorously for 1 minute before using it. Boiling it longer than 3 minutes may 
adversely affect water quality and taste. 

• Use only botled or boiled water for drinking, dilu�ng fruit juices, making coffee, and all 
other food prepara�on. Except for reverse osmosis systems, point-of-use water 
treatment systems (for example, filters and UV systems) are not adequate unless 
cer�fied by the manufacturer to treat water of unknown safety/quality. 

• Dispose of ice cubes, and do not use ice from an automa�c icemaker. Remake ice cubes 
with water that has been boiled or purchase bagged ice from an area not under a BWA 
or BWO. 

• Stop using soda fountain or other beverage machines connected to the affected Public 
Water Supply. 

When a Boil Water Order is issued, food opera�ons must ALSO take the following 
precau�ons: 

• If non-potable water (water from the affected water supply) is used for handwashing, 
bare-hand contact with any food is prohibited. (Normally, bare-hand contact is only 
prohibited for ready-to-eat foods like sandwiches). 

• Use boiled or botled water in a temporary handwashing sta�ons. 

• If you use water from the affected Public Water Supply to wash dishes, utensils, and 
other food contact surfaces, you must disinfect them by immersing them for at least 1 
minute in boiled or botled water that contains 1 teaspoon of unscented household 
bleach per gallon of water, which is stronger than normal sani�zer. Wear clean gloves 
and eye protec�on. Then rinse the dishes, utensils, and other food contact surfaces in 
normal sani�zer solu�on made with boiled or botled water. 

How will I know when a Boil Water Advisory or Boil Water Order is li�ed? 

• Please monitor media outlets and/or check the KDHE website 



• (htps://www.kdhe.ks.gov/CivicAlerts.aspx?CID=29) for no�fica�on about when the 
BWA or BWO is li�ed. Once an advisory or order is li�ed, typically at least 24 hours 
a�er issuance of the advisory or order, you will need to take addi�onal steps before 
resuming normal opera�ons. 

Frequently Asked Ques�ons about What to Do A�er a Drinking Water Advisory or Order is 
Li�ed 

Q: When I turn on the faucet, the water sputers. Why? 

A: You have air in your lines. Turn on your tap slowly and run the water un�l the sputering 
stops. 

Q: The water is discolored. What should I do? 

A: Flush water pipes by running the water un�l it is clear. Do not wash clothes/fabrics if the 
water is discolored. 

Q: Why does my water have a strong smell? 

A: The smell is probably chlorine. O�en, water systems will increase chlorine levels to disinfect 
the pipes. 

Q: What should I do if my water pressure is low? 

A: Check the faucet screens for trapped par�cles. Remove the screens and clean out any 
par�cles. Put the screens back on the faucet. 

Q: Do I need to clean out my faucets? 

A: Yes. You should flush your faucets a�er the drinking water advisory. 

• Turn on the main water valve. 

• Turn on the cold water tap at a service sink or restroom handwashing sink and run the 
water un�l you feel a change in temperature (i.e., the water gets no�ceably colder). 
This may take several minutes. Begin with the faucet that is highest up in your building 
and then open the other faucets one at a �me moving from the highest floor to the 
lowest, as applicable. 

Q: Do I need to clean appliances? 

A: Yes. Read the owner’s manual for direc�ons to clean any appliances connected to the Public 
Water Supply, such as water so�eners, water filtra�on units, ice machines, soda fountain 
machines, and other beverage machines. Check with your ice machine, fountain drink machine, 
or other beverage machine supplier for more informa�on about flushing those machines. 
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Recall Response 101 
   

 

There are many reasons a recall may be ini�ated on a food product. There are three classes of 
recalls with varying severity. 

• Class I: Health hazard that has a reasonable probability of serious nega�ve health 
consequences, including death. Examples include undeclared allergens, Salmonella, and 
E. coli. 

• Class II: Health hazard that has a remote probability of serious nega�ve health 
consequences. An example is a product containing a foreign object. 

• Class III: Ea�ng the food will not cause serious nega�ve health consequences. Examples 
include minor labeling problems and undeclared ingredients that are not allergens. 

What should a facility do? 

Food establishments should be prepared ahead of �me on how to respond to a recall and 
should follow the manufacturer's direc�ons on what to do with recalled product. This may 
involve the following steps. 

• Iden�fy all recalled products. 

• Remove the recalled products from inventory and secure them in an appropriate 
loca�on away from food contact surfaces. 

• Label them in a way that will prevent them from being placed back into inventory. 

• Inform staff not to use recalled products. 

• Follow manufacturer direc�ons for destroying or discarding of products. 

• Keep records of all steps performed on recalled products. 

For more informa�on on what to do during a recall, please refer to the following resources: 

htps://www.360training.com/blog/handle-food-recalls-restaurant 

htps://www.fda.gov/media/159667/download?atachment 

What will KDA do? 
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The KDA Food Safety and Lodging program may contact manufacturers or distribu�on centers 
to verify which Kansas loca�ons recalled product was distributed to. Then, KDA may perform 
recall audit checks on recalled product at food establishments. This will involve inspectors 
visi�ng loca�ons to verify that product has been pulled from shelves. If product has already 
been destroyed or disposed of, inspectors will ask to see records verifying that these ac�ons 
took place. 

   

 

Food Defense: Inten�onal Adultera�on Rule 
   

 

It's always good to keep food defense strategies in mind. Please refer to the inten�onal 
adultera�on rule fact sheet below for more informa�on: 

htps://www.fda.gov/media/98085/download?atachment 

   

 

 

 

   

 

Feed Safety 
   

 

Reminders 
   

 

License Renewals  
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Feed Licenses expire on June 30th, 2024, and are expected to be renewed by July 1st, 2024. 
Renewals for the July 2024 – June 2025 period will be mailed and emailed on May 16th, 2024. 
The online payment portal will open May 16th. 

If you need your login informa�on for the online payment portal, please contact the Dairy and 
Feed Safety program via email at kda.feed@ks.gov. 

Tonnage Repor�ng 
Feed Tonnage is to be reported and paid from July 1st through July 31s for the January 2024 – 
June 2024 period. Any tonnage reports submited a�er August 1st will receive a late penalty fee. 
Tonnage reports will be mailed and emailed Monday, June 17th, 2024. 

If you have ques�ons regarding Tonnage Repor�ng, please please refer to our Feed Tonnage 
Fact Sheet or contact the Dairy and Feed Safety program via email at kda.feed@ks.gov. 

If the above hyperlink does not work, please copy and paste the following URL into your web 
browser: 

htps://agriculture.ks.gov/docs/default-source/rc-
feed/feedtonnage_fact_sheet.pdf?sfvrsn=1392232b_10 
    

   

 

Spotlight: Meet Jamie Spencer, New Feed Technical 
Specialist 

   

 

Q: How long have you been with KDA and/or Dairy and Feed Safety 
Program? 

A: I have been with KDA for 24 years. Five years I was a meat inspector 
with the meat and poultry division. I have been with the Feed program, 
now Dairy and Feed Safety program for 19 years. I was a field inspector 
for all 19 years and the feed field supervisor for about eight years.  
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Q: What is your favorite part of working in Animal Food Safety? 

A: My favorite part of working in animal food safety is first and foremost the people. There are 
great individuals who love what they do making animal food that is designed for our pets and 
livestock. Many of these people have animals and are mo�vated to be the best they can be to 
produce products that are safe for their own animals as well as Kansas consumers. I am also 
very proud of the regulators I get to work with. We have a great team in Kansas from the 
inspectors in the field to the administra�ve people. Everyone is working together to ensure 
animal food manufactured in Kansas can be safely and effec�vely fed. 

Q: What do you look forward to as the new Feed Technical Specialist? 

A: As the new Feed Technical Specialist, I hope to con�nue to build on the great leadership and 
work of those who have built the program into what it is today. New innova�ons and 
technologies are developing that are exci�ng for the industry. I hope to con�nue working with 
industry and regulatory partners to keep the animal food supply in Kansas safe for all 
consumers. I hope to create an environment of working together for the good of the people 
and animals in Kansas and throughout the world. 

Contact: 

Office: (785) 564 - 6685 

Mobile: (785) 249 - 1874 

E-mail: jamie.spencer@ks.gov 

   

 

 

 

   

 

Kansas Department of Agriculture Food Safety 785-564-6767 

1320 Research Park Drive Dairy and Feed Safety 785-564-6663 

Manhatan, KS 66502 www.agriculture.ks.gov 

Funding for this newsletter was made possible in part by grant 1U2FFD008090 from the FDA. 
The views expressed in written conference materials or publications do not necessarily reflect 
the official policies of the Department of Health and Human Services; nor does mention of trade 
names, commercial practices, or organizations imply endorsement by the U.S. Government. 

    

 

mailto:jamie.spencer@ks.gov
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Flnks.gd%2Fl%2FeyJhbGciOiJIUzI1NiJ9..lQ7Q8maGHRcScBlH3pPDJyFoUWYxRwDvoPZU1IVh5Kc%2Fs%2F3105757853%2Fbr%2F241599448231-l&data=05%7C02%7CBenjamin.Hopkins%40ks.gov%7C9d34ae1c7c4f434cb71a08dc791acd87%7Cdcae8101c92d480cbc43c6761ccccc5a%7C0%7C0%7C638518403233903785%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=E%2B2iuOV0phaecuS%2BfHvTEHqZBcrn5LbEF1v6Sy4xQ28%3D&reserved=0


 

Update your subscrip�ons, modify your password or email address, or stop subscrip�ons at any �me on 
your Subscriber Preferences Page. You will need to use your email address to log in. If you have 
ques�ons or problems with the subscrip�on service, please visit subscriberhelp.govdelivery.com.  

This service is provided to you at no charge by Kansas Department of Agriculture.  
 

 

This email was sent to safelydelicious@gmail.com using GovDelivery 
Communica�ons Cloud on behalf of: Kansas Department of Agriculture · 900 SW 
Jackson, Room 456 · 
Topeka, Kansas · 66612 

 

 

 

https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Flnks.gd%2Fl%2FeyJhbGciOiJIUzI1NiJ9.eyJidWxsZXRpbl9saW5rX2lkIjoxMTQsInVyaSI6ImJwMjpjbGljayIsInVybCI6Imh0dHBzOi8vcHVibGljLmdvdmRlbGl2ZXJ5LmNvbS9hY2NvdW50cy9LU0RPQS9zdWJzY3JpYmVyL25ldz9wcmVmZXJlbmNlcz10cnVlIiwiYnVsbGV0aW5faWQiOiIyMDI0MDQzMC45NDA5MzM1MSJ9.zQwIOpB5BWG2toCWBBPPFryO3yyeHztH1KdMaPclOBw%2Fs%2F3105757853%2Fbr%2F241599448231-l&data=05%7C02%7CBenjamin.Hopkins%40ks.gov%7C9d34ae1c7c4f434cb71a08dc791acd87%7Cdcae8101c92d480cbc43c6761ccccc5a%7C0%7C0%7C638518403233910245%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=TRwf1M10tc7Y4bOFpcVaVt1GK%2B2hpNBduMbIZoHGO04%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Flnks.gd%2Fl%2FeyJhbGciOiJIUzI1NiJ9.eyJidWxsZXRpbl9saW5rX2lkIjoxMTUsInVyaSI6ImJwMjpjbGljayIsInVybCI6Imh0dHBzOi8vc3Vic2NyaWJlcmhlbHAuZ292ZGVsaXZlcnkuY29tLyIsImJ1bGxldGluX2lkIjoiMjAyNDA0MzAuOTQwOTMzNTEifQ.suH9wCEtzC13jPmf6YQE1oeHGuaJ1g4SEp2PXV6ux6w%2Fs%2F3105757853%2Fbr%2F241599448231-l&data=05%7C02%7CBenjamin.Hopkins%40ks.gov%7C9d34ae1c7c4f434cb71a08dc791acd87%7Cdcae8101c92d480cbc43c6761ccccc5a%7C0%7C0%7C638518403233915701%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=cKwgKx0C4pkcH6Sq6BogrH%2BVe0NafSbJNsPHY5vrHoM%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Flnks.gd%2Fl%2FeyJhbGciOiJIUzI1NiJ9.eyJidWxsZXRpbl9saW5rX2lkIjoxMTYsInVyaSI6ImJwMjpjbGljayIsInVybCI6Imh0dHBzOi8vYWdyaWN1bHR1cmUua3MuZ292Lz91dG1fbWVkaXVtPWVtYWlsJnV0bV9zb3VyY2U9Z292ZGVsaXZlcnkiLCJidWxsZXRpbl9pZCI6IjIwMjQwNDMwLjk0MDkzMzUxIn0.jZUBghvODWma2zX_-LdAtQbcu94QQTarrLYmJuGCyhY%2Fs%2F3105757853%2Fbr%2F241599448231-l&data=05%7C02%7CBenjamin.Hopkins%40ks.gov%7C9d34ae1c7c4f434cb71a08dc791acd87%7Cdcae8101c92d480cbc43c6761ccccc5a%7C0%7C0%7C638518403233921004%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=e8lizsP%2BWhOS3%2Flpmr5IEIMMKDmcjQvzU6AOq48bv9k%3D&reserved=0
mailto:safelydelicious@gmail.com
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Flnks.gd%2Fl%2FeyJhbGciOiJIUzI1NiJ9.eyJidWxsZXRpbl9saW5rX2lkIjoxMTcsInVyaSI6ImJwMjpjbGljayIsInVybCI6Imh0dHBzOi8vc3Vic2NyaWJlcmhlbHAuZ3JhbmljdXMuY29tLz91dG1fbWVkaXVtPWVtYWlsJnV0bV9zb3VyY2U9Z292ZGVsaXZlcnkiLCJidWxsZXRpbl9pZCI6IjIwMjQwNDMwLjk0MDkzMzUxIn0.BUwYTduthq0cA1l1jXoQwS5qBwPmIbqasKDCVHLl9pM%2Fs%2F3105757853%2Fbr%2F241599448231-l&data=05%7C02%7CBenjamin.Hopkins%40ks.gov%7C9d34ae1c7c4f434cb71a08dc791acd87%7Cdcae8101c92d480cbc43c6761ccccc5a%7C0%7C0%7C638518403233927669%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=SryYyhwhsyO41IbCn7IpZPpYJipak8rPMj9uPSWKGm8%3D&reserved=0

