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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. 

Save the Date: Kansas Department of Agriculture will host its annual Food Protec�on Task 
Force mee�ng on June 18, 2024. More details to follow in April newsleter. 

   

 

 

https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Flnks.gd%2Fl%2FeyJhbGciOiJIUzI1NiJ9..Ol6-opRJfF3u433ixzcZZy6Ge7bMj8IMsMZWoO014VM%2Fs%2F2933785112%2Fbr%2F236309635386-l&data=05%7C02%7Cbenjamin.hopkins%40ks.gov%7C4ca72a0cdab34e4f5e7a08dc22a92ac9%7Cdcae8101c92d480cbc43c6761ccccc5a%7C0%7C0%7C638423357963458971%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=qMwN9L%2FT7BX571gwBq1PpU8TxMhvK73GUcIGLTuop6k%3D&reserved=0
mailto:KDA.FSL@ks.gov


Food Safety 
   

 

In 2023, the Kansas Department of Agriculture conducted 19,419 food establishment 
inspec�ons and 487 food processing inspec�ons. 

   

 

Spotlight: Summary of Changes to Kansas Food Code 
   

 

• Chapter 1: POTENTIALLY HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR 
SAFETY FOOD) was replaced with TIME/TEMPERATURE CONTROL FOR SAFETY FOOD. 
This change occurs throughout the Food Code. 

• 2-201.11, 2-201.12, 2-201.13: Added nontyphoidal Salmonella (NTS) as one of the 
reportable illnesses. For all reportable illnesses (the Big 6), the Person In Charge must 
follow Food Code Guidance found in 2-201.11(A)(2); Added Code language to address 
employee health controls for the exclusion and restric�on of nontyphoidal Salmonella, 
and removal of exclusion and restric�on from NTS. 

o The Big 6 are Norovirus, Hepa��s A, Shigella, Shiga-toxin producing E. coli, 
Salmonella Typhi, and Salmonella (nontyphoidal). 

• 2-501.11: Added new §2-501.11 requiring writen procedures for the clean-up of 
vomi�ng and diarrheal events. Template found here.  

• 3-502.11: Amended (and throughout the Food Code) to replace VARIANCE with 
“Equivalent Opera�ng Plan.” 

o This has changed based on legal requirements. 

• 4-502.13: Amended to specify that single-service and single-use ar�cles must not be 
used if they may have become contaminated. 

• 7-203.11: Amended to prohibit food contact items from being stored in container 
previously used with poisonous or toxic materials. 

https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fagriculture.ks.gov%2Fdocs%2Fdefault-source%2Ffsl--handouts%2F72-vomiting-and-diarrhea-cleanup.pdf%3Fsfvrsn%3Dd9479fc1_4%26utm_medium%3Demail%26utm_source%3Dgovdelivery&data=05%7C02%7Cbenjamin.hopkins%40ks.gov%7C4ca72a0cdab34e4f5e7a08dc22a92ac9%7Cdcae8101c92d480cbc43c6761ccccc5a%7C0%7C0%7C638423357963472877%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=VHpAl%2FQvmlhOl%2FU9cmIW6u8Q9k%2FkR822AVDAZ93v2z8%3D&reserved=0


• 8-404.11: Amended to allow con�nued opera�ons during an extended water or 
electrical outage if writen opera�onal plans have been pre-approved by KDA. 
Emergency opera�ng plans can be submited to KDA at kda.fsl@ks.gov. 

Note: This is not an exhaustive list of Food Code Changes. For a full summary, please refer to 
2021 Kansas Food Code Changes. 
 

   

 

Reminder: License Renewals 
   

 

Remember: Food Establishment and Food Processing License Renewals can be paid anytime 
online between January 1st and March 31st. 

https://agriculture.ks.gov/divisions-programs/food-safety-lodging/online-license-renewal-
instructions 
 

   

 

Legal Update: Dogs in Food Establishments 
   

 

Per KSA 41 and HB 2291, dogs can be allowed on the premises of food establishments under 
the following condi�ons: 

• In outdoor dining areas of all food establishments if leashed. 

• Dogs can be allowed indoors in microbreweries so long as they are not in a food prep 
area. 

• Food Establishment has writen safety plan. 

• Dogs will only be served food/water on single-use disposable equipment. 

To read the full bill and view all requirements, please refer here. 
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How To: Selling Freeze-Dried Foods 
   

 

Freeze-drying food can be a way to preserve food while making it shelf-stable in the process, 
but there are some important things to keep in mind if you plan to sell it to the public. 

• First, freeze-drying food does not kill harmful bacteria that can cause foodborne illness. 
Food that requires temperature control normally also needs to stay under temperature 
control before freeze-drying. 

• Freeze-drying candy, fruit, or other shelf-stable products does not require a KDA 
license. 

• When freeze-drying products that require temperature control, like ice cream and 
yogurt, make sure to keep them at the correct temperature before freeze-drying. These 
products require a license with KDA. 

• No HACCP plan is required for freeze drying, but make sure to avoid barehand contact 
before and a�er freeze-drying. 

• Freeze-dried food can be eaten “as is” except for raw meat, poultry, seafood, or eggs. 
 

   

 

Food Defense: Keeping Food Safe During a Power Outage 
   

 

To keep your food safe during a power outage caused by inclement weather, adhere to the 
following �ps: 

• Keep an appliance thermometer in your fridge and freezer, making sure to keep the 
fridge at or below 40°F and the freezer at or below 0°F. 

• Freeze gel packs in an�cipa�on of an outage. These can help keep food cold for longer 
during an outage. 

• Keep refrigerator and freezer doors closed. Food will stay safe for 4 hours in the fridge, 
24 hours in a half-full freezer, and 48 hours in a full freezer. 



• If the outage exceeds the above �me limits, move food to coolers and keep it cold with 
frozen gel packs or ice to ensure the temperature stays below 40° F. 

• If food remained frozen during the outage, it is safe to eat. 

• A�er an outage, throw away any food that is over 40° F or has a roten odor, color, or 
texture. 

When in doubt, throw it out! 

Helpful Resources: 

CDC—Food Safety for Power Outages 

Refrigerated Food and Power Outages: When to Save It and When to Throw It Out 

 

 

   

 

Feed Safety 
   

 

Spotlight: Guidance for Mycotoxins 
   

 

The U.S. Food and Drug Administra�on (FDA) has issued regulatory guidance for three 
mycotoxins that may be present in raw grains, ingredients, animal food (feed) and human food: 
aflatoxin, deoxynivalenol (vomitoxin), and fumonisin. 

Mycotoxins are toxic metabolites of certain fungi (molds) that can grow on agricultural 
commodi�es in the field and during storage. The occurrence of these toxins on grains, seeds, 
and complete animal food is influenced by various environmental factors, such as temperature, 
humidity, and rainfall during growing, harves�ng, and storage. When fungal growth occurs, 
mycotoxins are produced in commodi�es; some of which are used in animal food. The 
mycotoxins will then remain in the food throughout every phase of food produc�on. 
Mycotoxins are difficult to eliminate because they are not destroyed by most of the processes 
used in animal food produc�on. When consumed by animals or humans, the results can be 

https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Flnks.gd%2Fl%2FeyJhbGciOiJIUzI1NiJ9..AyTgaN_FW64rH0sZRGrH08ewrkVQmv2vJzHsmDgT5LU%2Fs%2F2933785112%2Fbr%2F236309635386-l&data=05%7C02%7Cbenjamin.hopkins%40ks.gov%7C4ca72a0cdab34e4f5e7a08dc22a92ac9%7Cdcae8101c92d480cbc43c6761ccccc5a%7C0%7C0%7C638423357963504791%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=BtiujbKU6%2F9gIWM6%2BAQ9JYeh7s3rtAYQvkm0lBkJ93Q%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Flnks.gd%2Fl%2FeyJhbGciOiJIUzI1NiJ9..qz1AJcsRx101L0tVTVZ1OpmBqs9U94_jJ8OIXqbYaGU%2Fs%2F2933785112%2Fbr%2F236309635386-l&data=05%7C02%7Cbenjamin.hopkins%40ks.gov%7C4ca72a0cdab34e4f5e7a08dc22a92ac9%7Cdcae8101c92d480cbc43c6761ccccc5a%7C0%7C0%7C638423357963513112%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=vDR%2BKQsYJCIHyRZOm8K5XjbYfD14ehN%2FQ%2BQ742SbnZY%3D&reserved=0


detrimental, resul�ng in illness or even death. The effects of mycotoxins can manifest in a 
variety of ways, including neurologic impairment, liver, kidney, or heart failure.  

To prevent mycotoxins from becoming an animal health hazard, animal food manufacturers are 
required to conduct a hazard analysis that iden�fies poten�al hazards within the manufacturing 
process and provide evidence of consistent monitoring and preven�ve controls for mycotoxins 
in animal food. 

Helpful Resources 

Na�onal Grain and Feed Associa�on Guidelines 

• A Guide for Grain Elevators, Feed Manufacturers, Grain Processors and Exporters 

US Food and Drug Administra�on Guidelines 

• Guidance for Industry: Ac�on Levels for Poisonous or Deleterious Substances in Human 
Food and Animal Feed 

• Guidance for Industry and FDA: Advisory Levels for Deoxynivalenol (DON) in Finished 
Wheat Products for Human Consump�on and Grains and Grain By-Products used for 
Animal Feed 

• Guidance for Industry: Fumonisin Levels in Human Foods and Animal Feeds 

• No�ce: Guidance for Industry: Fumonisin Levels in Human Foods and Animal Feeds; 
Availability 

 

 

   

 

Kansas Department of Agriculture Food Safety and Lodging 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. 
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