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Welcome to the Food Protection Task Force quarterly newsletter! Meeting information, 
registration, and all quarterly newsletters can be found under Food Protection Task 
Force at agriculture.ks.gov/FPTF. If you have any questions about the Food Protection 
Task Force or would like to join the steering committee, please contact us at 
KDA.FSL@ks.gov or 785-564-6767. 
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Food Safety 

   

In the 4th quarter of 2025, the Kansas Department of Agriculture conducted 5,152 food 
establishment inspections and 150 food processing inspections. 

   

Reminders: Food Safety License Renewal 

   

License renewals can be paid anytime online between January 1 and March 31. Use this 
link to access instructions: https://www.agriculture.ks.gov/licenses/food-and-lodging-
applications-and-licenses/online-license-renewal-instructions. 

Note: If the above link does not work, please copy and paste it into your web browser. 

   

Save the Date: Food Protection Task Force Annual Meeting 

   

The 2026 Food Protection Task Force Annual Meeting will be held on Tuesday, June 2, 
2026. More details will follow in the April newsletter. 
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Toll-Free Hotline for the Ag Water Rules Opening April 15, 2026 

   

The North Central Region Center for Food Safety Modernization Act Training, Extension, 
and Technical Assistance (NCR FSMA) is starting a toll-free hotline to answer people’s 
questions about the agricultural water rules. Growers can call on Tuesdays and 
Thursdays, between the hours of 9 and 4pm, Eastern time. Information will be collected 
and passed along to an expert, who will return the call within 48 hours. The service will 
open on April 15.  

https://www.ncrfsma.org/water-rule-questions 

   

The main food processing regulation under the federal Food Safety Modernization Act 
is 21 CFR 117. These regulations have been in place for several years now. KDA is 
considering adopting a version of these federal regulations specific for food processors 
in Kansas. Most, if not all, Kansas food processors are subject to the federal regulation 
in some way. Adopting a Kansas version will eliminate a second set of regulations that 
are outdated. We plan to schedule an informal feedback meeting this spring after 
sharing the draft regulations. Please feel free to share any thoughts about the concept 
before then to KDA.FSL@ks.gov. 

   

How To: Prevent Top 5 Violations of 2025 in Food Establishments 

   

1. Proper date marking and disposition. Ensure food is marked with the date by 
which it must be consumed or discarded. Allow 7 days if held at 41° F or below. The 
day the food was prepared counts as Day 1. When the food is removed from the 
freezer, mark it with a consume-by-date that is 7 days minus the length of time the 
food was refrigerated before it was frozen. For more information, refer to Handout 
#8: 
https://www.agriculture.ks.gov/home/showpublisheddocument/6654/6389542938
71400000  
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2. Food-contact surfaces: cleaned and sanitized. Food contact surfaces and utensils 
must be routinely washed, rinsed, and sanitized. Wash thoroughly in a hot 
detergent solution. Rinse by complete immersion in hot water. Sanitize by 
immersion for at least one minute in an approved chemical solution. For more 
information, refer to Handout #36: 
https://www.agriculture.ks.gov/home/showpublisheddocument/6682/6384692717
05300000  

3. Proper cold holding temperatures. When holding cold foods for service, protect all 
foods from possible contamination by covering them or using food shields. Use a 
food thermometer to measure the food's internal temperature every 2 hours. Take 
corrective action when the temperature of a cold food item gets above 41° F. 
Discard temperature-controlled for safety food held above 41° F for more than 4 
hours. For more information, refer to Handout #27: 
https://www.agriculture.ks.gov/home/showpublisheddocument/6664/6384692716
48700000  

4. Adequate handwashing facilities supplied and accessible. Ensure that all 
handwashing facilities are properly stocked with running water, soap, and paper 
towels. For more information, refer to Handout #25: 
https://www.agriculture.ks.gov/home/showpublisheddocument/6660/6384692716
36630000  

5. Toxic substances properly identified, stored and used. All chemicals must be clearly 
labeled. Store chemicals and other poisonous substances so they cannot potentially 
spill or drip onto food, equipment, utensils, linens, and single-service or single-use 
items. For more information, refer to Handout #61: 
https://www.agriculture.ks.gov/home/showpublisheddocument/6726/6384692753
96630000  

All of these handouts and more can be found on the KDA-Food Safety and Lodging page at 
https://www.agriculture.ks.gov/divisions-programs/food-safety-and-lodging/educational-
materials-food-safety 

Most handouts are also available in Spanish and Mandarin. 
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Note: If any of the above links do not work, please copy and paste them into your web 
browser. 

   

 

 

   

Feed Safety 

   

Spotlight: Pet Food Labeling Webinar 

   

Save the Date: Feed Webinar 

On Wednesday, April 15, 2026, the Kansas Department of Agriculture Dairy and Feed 
Safety Program will be hosting a webinar focused on Pet Food Labeling. A link to 
register will be sent at a later date. 

Type of Event: Online Webinar 

Date: Wednesday, April 15, 2026 

Time: 10:00 a.m. 

Presenters: Barbara-jean Schleicher, Label Review Specialist and Jamie Spencer, Feed 
Technical Specialist 

Topic: Pet Food Labeling 

   

 

 

   

Kansas Department of Agriculture Food Safety 785-564-6767 

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

Manhattan, KS 66502 www.agriculture.ks.gov  
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