Rev. 2 – KMPI Label Submission Form
KANSAS DEPARTMENT OF AGRICULTURE - MEAT & POULTRY INSPECTION PROGRAM

Formula:
Legg’s Summer Sausage Seasoning
























%
Lbs.


Establishment Number:


Sketch

Final
For Approval
(check one)




		
FOR USE OF MEAT & POULTRY OFFICE
DISTRIBUTION STAMP
Date Received:
APPROVED STAMP
Date:
Date Sketch Approved:
Authorization No.:  ___________________


________________________________
Approval Signature

Type of Material 
(such as casing, wrapper, carton, etc.):


	Restricted Ingred.?
☐ NO  ☐ YES



























Ingredients*In order of predominance
Allergens?
☐ NO  ☐ YES 




Are the 8 parts of a label included? (1)product name, (2) official inspection legend & est. number, (3) net weight, (4) ingredients, (5) address line, (6) handling, (7) safe handling, (8) nutrition labeling[optional].
THE ENTIRE LABEL MUST BE LEGIBLE.
Label goes here.
___________________________________	_____________
Signature of Inspector-In-Charge	Date
Method of Preparation & Remarks:

HACCP Plan:

__________________________________	_____________
Signature of Establishment Rep		Date

LABEL APPROVAL CHECKLIST
	1. Are the eight required parts of the label present?
	

	a. Common name, standard of identity, truthful description of product, including any qualifying statements? All product standards must be met. See KMPI Code 24
	

	b. Signature line with name and address of manufacturer or distributor?
	

	c. Net weight statement?
	

	d. Ingredient statement in descending order of predominance? (Check the formula amounts to verify this)
	

	e. Safe handling instructions for all raw and partially cooked products?
	

	f. Special handling, if needed, to maintain wholesomeness?
	

	g. Mark of inspection and establishment number?
	

	h. Nutrition labeling? (optional for business exemption)
	

	2. List of ingredients and formula of product for the label submission form?
	

	3. Copies (pictures) of all ingredient labels for multi-ingredient products? (ex. summer sausage with jalapeno and cheddar cheese – get a copy of the jalapeno label, cheddar cheese label, sure cure label, etc.)
	

	4. Method of preparation procedures?
	

	5. Is the HACCP plan for the product produced under? Put under Method of Preparation
	

	6. Check spelling on label – all ingredients, etc.
	

	7. If casing is used, indicate what specific kind. (pork, beef, etc.)
	

	8. Allergens – FSIS Directive 7120.1
	

	9. Any restricted ingredients used in this product?
	

	a. If yes, complete Form 17B and calculate amounts.
	

	10. Are there any special claims? (organic, fat-free)
	

	a. If yes, verify that conditions are met to allow these claims.
	

	b. If yes, are these geographic claims? Have conditions been met to allow these claims?
	

	11. Is “Smoked” or “smoke” included in the name?
	

	a. If yes, then see details to verify the product complies with Standards & Labeling Policy Handbook.
	

	12. Is the entire label legible, including inspection legend, safe handling instructions, etc.?
	



IIC Sign-off: ______________________________
