Process Authority Resources

Kansas Value Added Foods Lab Resources and Workshops
— https://extension.k-state.edu/kvafl/resources/

— https://extension.ksu.edu/kvafl/workshops/

Kansas Direct to Consumer Guide

— https://bookstore.ksre.ksu.edu/pubs/foods-sold-directly-to-consumers-in-
kansas-regulations-and-food-safety-best-practices MF3138.pdf

Working with a Process Authority

— https://bookstore.ksre.ksu.edu/download/working-with-a-process-
authority MF3731

Water Activity of Foods

— https://bookstore.ksre.ksu.edu/download/water-activity-of-
foods MF3674
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Process Authority Resources

Hot-Fill-Hold Process for Acid and Acidified Foods

— https://bookstore.ksre.ksu.edu/download/hot-fill-hold-process-for-
acid-and-acidified-foods MF3671

Using a Digital Thermometer for Food Products

— https://bookstore.ksre.ksu.edu/download/using-a-digital-
thermometer-for-food-products MF3673

Food Labeling for Kansas Food Producers and Processors

— https://bookstore.ksre.ksu.edu/pubs/food-labeling-for-kansas-food-
producers-and-processors MF3385.pdf

Selling Safe Canned Foods in Kansas

— https://bookstore.ksre.ksu.edu/pubs/selling-safe-canned-foods-in-
kansas MF3555.pdf
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Questions?

KDA.FSL@ks.gov
KVAFL@ksu.edu




