K-STATE

Research and Extension

May 28, 2026

John Doe

Best BBQ

1234 S Smoke Circle
Wichita, KS, 67230
(316) 555-5555

Dear John,

Kansas Value Added
Foods Lab

Process Authority Letter

Thank you for sending your product to our lab for testing. The following results are included for
the product that was sent. Note: Under the current FDA definition, this product is classified as a
Formulated Acid Food—it is not an acidified/canned product.

Product Name Date Submitted Analysis Classification*
Average pH: 3.74
Average Water .
Best BBQ Sauce 5/28/2026 Activity: 0.9212 @ Formulated Acid Food
25.00°C

1. Add ketchup to warm pot, stir for 2 minutes

2. Add white vinegar, tabasco, lemon juice, and Worcestershire
sauce to the pot, whisk together for 2 minutes

3. Whisk in garlic powder, chili powder, onion powder, cumin
powder, and cayenne powder for 2 minutes

4. Add molasses and brown sugar, whisk for 2 minutes
5. Increase heat until mixture reaches 165°F
Process Description 6. Continue to stir for 10 minutes
7. Remove from heat and add to plastic bottle
8. Seal bottle with pressure seal
9. Add lid to bottle
Ingredient Amount % total weight
Brown Sugar 300.8 g 25.00
Worcestershire Sauce 200.8 g 20.00
Formulation Molasses 250.8 g 22.50
Ketchup 80.72 g 7.00
Vinegar 70.18 g 7.00
Tabasco Sauce 504 ¢ 4.00
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Lemon Juice 15¢g 1.52

Garlic Powder 1417 g 1.44

Chili Powder 1417 g 1.44

Onion Powder 1417 g 1.44

Cayenne Powder 1417 g 1.44

Cumin Powder 7.09 g 0.72

It is important to follow the specific processing parameters.

1. Weigh ingredients accurately.

2. Heat product to >160°F for >10 minutes in a cooking vessel.

3. Hot filled product into all containers, using a calibrated
thermometer to ensure temperature of product in container is
>160°F.

4. Immediately secure new cap on each container.

5. Check container for proper sealing.

The initial heat process destroys the microorganisms of public
health significance and those of non-health significance capable of
reproducing in the food at normal conditions of distribution and
storage. These parameters are monitored with a calibrated
thermometer, and records are kept for each production batch,
assuring that thermal lethality has been achieved for each product
container.

Notes and Comments

*Maintain records of equipment calibration, process temperature
and holding time, inversion temperature and holding time, and
final equilibrium pH.

Records:

Records are extremely important and must be maintained to reflect the following:

1. Packaging material, ingredients, and other materials such as cleaning compounds must be
examined for suitability and a record of origin, and lot numbers must be maintained.

2. Records of pH testing and the thermal process for each batch must reflect that critical control

factors have been achieved.

. Maintain records of lot numbers and numbers of units manufactured in each batch.

Maintain records that container closures have been inspected to ensure seal integrity.

5. Maintain records of initial distribution of the product.

W

In addition, the processor must have a written recall procedure in place. All records must be
clearly traceable to lot numbers of ingredients and finished products.

Labeling:
1. Label jars with product name.
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2. Label jars with processor name and address of manufacturing facility (city, state, zip).
3. List quantity of fill or net weight (ounces or grams) in the lower 1/3 of the label.
4. List ingredients in descending order of predominance by weight.
5. Label with a lot code (lot code must include establishment, product, year, date, and batch).

A statement on shelf-life:

A Process Authority letter describes the processing steps a company will be using to process safe
food and does not determine the shelf life of the food product. It is accepted that high-acid
canned foods (pH less than 4.6) will maintain their best quality for 18 months. An adequate best-
by-date for this product after packaging would be 18 months.

Any change to formulation, process, container, or closure must be reviewed by a Process
Authority for exemption. Pre-packaging and post-packaging heating steps are sufficient to ensure
a 5-log lethality of target pathogens as defined by F. Breidt, K.P. Sandeep, and F. Arritt. 2010.
Use of Linear Models for Thermal Processing of Acidified Foods. Food Protection Trends.
30:268-272.

*Note: Exempt from pH testing for each batch due to acid formulation. Exempt from process
filing (254 1e) and registration with the FDA using form 2541.

Sincerely,

Kelly Getty, Ph.D.
Professor & Extension Specialist, Food Science
Co-Director, Kansas Value Added Foods Lab
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