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Welcome to the Food Protec on Task Force quarterly newsle er! Mee ng informa on, 

registra on, and all quarterly newsle ers 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 commi ee, please contact us at 

KDA.FSL@ks.gov or 785-564-6767. 

 

   

Table of Contents 

   

Food Safety 

 



 Reminders: FPTF Annual Mee ng Registra on 

 Food Safety on the Move 

 Beef Intended Use 

 Produce Farm Registra on 

Feed Safety 

 Carryover in Livestock Feed Webinar Recording 

 

   

Food Safety 

   

In the first quarter of 2025, the Kansas Department of Agriculture conducted 4,504 

food establishment inspec ons and 107 food processing inspec ons. 

Reminders: Register for the Food Protec on Task Force Annual Mee ng Now! 

   

Registra on for the 2025 Food Protec on Task Force Annual Mee ng is open! It will be 

on June 18, 2025 from 1:00-4:00 pm at the Kansas Department of Agriculture. 

1320 Research Park Drive, Room 124, Manha an, KS 66502 

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

h ps://fs22.formsite.com/KansasDeptAg/2025-Food-Protec on/index 

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

A dra  agenda is available here. 

   

Spotlight: Food Truck Season 

   



With the weather warming up, many of Kansas' 1,648 mobile units will be par cipa ng in 

spring and summer events. Mobile units are fes val staples, so whether you're looking for 

guidance on mobile unit food safety or planning an event yourself, please refer to our 

resources below. 

Food Safety On The Move: 

h ps://www.agriculture.ks.gov/home/showpublisheddocument/8942/6385681225181000

00 

Handout Guide for Event Organizers: 

h ps://www.agriculture.ks.gov/home/showpublisheddocument/6732/6384692754167700

00 

*Note: if the links do not work, please copy and paste them into your browser.* 

   

Beef Intended Use 

   

The USDA-FSIS has asked us to share informa on about the “intended use” of beef. An 

infographic about the intended use of beef is available in English, Spanish, Vietnamese, 

Mandarin, Arabic, and Hmong on the USDA website below. 

h ps://www.fsis.usda.gov/inspec on/compliance-guidance/retail-guidance 

For addi onal informa on, FSIS does not currently sample beef intended for intact use 

(not for grinding or mechanical tenderizing) to test for Shiga toxin–producing E. coli 

(STEC). However, some retailers use beef intended for intact use (e.g., primal cuts) to 

produce ground beef. This poses a food safety risk and may have played a role in 

previous outbreaks including a 2019 E. coli O157 outbreak associated with ground beef. 

FSIS seeks to improve the safety of retail-ground beef, given that retailers are commonly 

unaware of the producer’s intended use for beef products or the risks of grinding beef 

products that are intended for intact use only. 

Again the Beef Intended Use Infographic is available in English, Spanish, Vietnamese, 

Mandarin, Arabic, and Hmong on the USDA website below. 



h ps://www.fsis.usda.gov/inspec on/compliance-guidance/retail-guidance 

The FSIS Retail Guidance Page also contains helpful guidance on Listeria moncytogenes 

in retail delicatessens, retail beef grinding records, addi onal informa on on beef 

intended use, shopper history, food recovery, and finally, a link to the Conference for 

Food Protec on (CFP).   

*Note: if the links do not work, please copy and paste them into your browser.* 

   

How To: Register Your Produce Farm 

   

Each year, the Kansas Department of Agriculture reaches out to Kansas produce 

growers to verify their status with the Food Safety Moderniza on Act (FSMA) Produce 

Safety Rule. Exemp ons are available, but all Kansas farms that grow fresh produce that 

enters commerce should complete our grower registra on survey below. 

Note: If you have completed the survey between January 2025 and now, you do not 

need to complete it again. 

Grower Registra on Survey: h ps://fs22.formsite.com/KansasDeptAg/form64/index 

For more informa on on the FSMA Produce Safety Rule, refer to the Kansas State 

University Extension website below. 

FSMA Informa on: h ps://www.ksre.k-state.edu/foodsafety/produce/fsma/ 

*Note: if the links do not work, please copy and paste them into your browser.* 

   

 

   

Feed Safety 

   

Spotlight: Carryover In Livestock Feed 

   



For those who were unable to a end the April 15 webinar, please find the recording 

below. 

Dairy and Feed Safety Homepage: 

h ps://www.agriculture.ks.gov/divisions-programs/dairy-and-feed-safety/feed-safety 

Webinar recording: 

h ps://www.youtube.com/watch?v=EQ5r4yLRpEk 

*Note: if the links do not work, please copy and paste them into your browser.* 

   

 

   

Kansas Department of Agriculture Food Safety 785-564-6767 

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

Manha an, KS 66502 www.agriculture.ks.gov  

Funding for this newsleƩer was made possible in part by grant U2FFD008090 from the 

FDA. The views expressed in wriƩen conference materials or publicaƟons do not 

necessarily reflect the official policies of the Department of Health and Human Services; 

nor does menƟon of trade names, commercial pracƟces, or organizaƟons imply 

endorsement by the U.S. Government. 
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