SHELF-STABLE
ACIDIFIED CANNED
FOODS

https://umass.app.box.com/s/sw9slsojakphny5cjf4wubeatl86r95e
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N 7

i Relevance/why we want to
Increase value

m  Opportunity to add value/earn money
m Conducting initial pro develop to decrease the burden
[ Picture

m  Producing shelf-stable acidified canned foods can help to add value to
produce and help to increase markets, extend the agricultural season and
reduce waste. However, in order to successfully sell and distribute shelf
stable products, such as salsas, sauces and/or acidified pickled products,
processors must comply with the Code of Federal Regulations (21CFR114).
This project identified developed 12 shelf-stable acidified canned food
recipes and converted them into scale-appropriate product formulations,
established the appropriate food safety controls, and all had product
formulas reviewed by a regulatory approved Process Authority to issue a
validated scheduled process for commercial use.
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Project Goal
and
Expected
Outcomes

Goal: The overall goal of this project is to increase
the production of specialty crops through value-
added production.

Objective 1: Identify 12 minimally processed value-
added products that optimize the usage of specialty
crops. Develop 12 shelf-stable products that
optimize the use of specialty crops to increase
utilization, reduce waste and extend the agricultural
season of specialty crops that grow well in the
Massachusetts climate zone.

Objective 2: Validate the product formulations to
ensure that the proper process controls and
regulatory compliance are regulatory compliant to
meet the proper food safety parameters utilizing
scale appropriate process controls oriented to small
scale production.

Objective 3: Extension Education and Evaluation;
Research outcomes identified from this project will
be translated for use by stakeholders through a
variety of extension activities.
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Introduction to the CFR

[Code of Federal Regulations]
[Title 21, Volume 2]
[Revised as of April 1, 201B]
21CFR114]
TITLE 21--F00D AND DRUGS
CHAPTER I--FOOD AND DRUG ADMINISTRATICN
DEPARTMENT OF ALTH AND HUMAN SERVICES
SUBCHAPTER B--FOOD FOR HUMAN CONSUMPTION
PART 114 ACIDIFIED FOODS

Subpart A--General Provisions

the purposes of this part, the fellowing definitions apply.
{a) Acid foods means foods that have a natural pH of 4.6 or below.

(b) Acidified foods means low-acid feoods to which acid(s) or acid food(s) are added; these
foods include, but are not limited to, beans, cucumbers, cabbage, artichckes, cauliflower
i s, peppers, tropical fr and fish, singly or in any combination. They have a water
(aw) greater than shed equilibrium pH of 4.6 or below. These
foods may be called, or may kles" or "pickled __ ." Carbonated beverages,
es, preserves, acid foods in such foods as standardized and nonstandardized
food dressings and condiment sauces) that contain small amounts of low-acid food(s) and have a
resultant finished equilibrium pH that does not significantly differ from that of the
predominant acid or acid feood, and fcods that are steored, distributed, and retailed under
refrigeration are excluded from the coverage of 3 part.

(c) Lot means the product produced during a period indicated by a specific code.

Low-acid foods means any foeds, other than alcohelic beverages, with a finished
um pH greater than 4.6 and a water activity (aw) greater than 0.85. Tomatoes and
tomato products having a finished equilibrium pH less than 4.7 are not classed as low-acid
foods.

(e) eduled process means the process selected by a processecr as adequate for use under the
conditions of manufacture for a food in achieving and maintaining a food 1at will not permit
the grow of microorgan s having public health significance. It includes contrecl of pH and
other critical factors egquivalent to the process established by a competent processing
authority.

f) Shall is used to state mandatory requirements.

(g) Should is used to state recommended or advisory procedures or to identify recommended
eguipment.

(h) Water activity (aw) is a measure of the free moisture in a
the water wvapor pressure of the substance divided by the wvapor
same temperature.

oduct and is the guotient of
essure of pure water at the

[44 FR 16235, Mar. 16, 1979, as amended at 61 FR 14245, Apr. 1, 189§]
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Follow FDA | En Espaniol

[p2Y U.S. FOOD & DRUG

ADMINISTRATION

Medical Devices | Radiation-Emitting Products | Vaccines, Blood & Biologics | Animal & Veterinary | Cosmetics

CFR - Code of Federal Regulations Title 21

FDA Home Medical Devices Databases

A The information on this page is current as of April 1 2018.

For the most up-to-date version of CFR Title 21, go to the Electronic Code of Federal Regulations (eCFR).

New Search Help | Mare About 21CFR

TITLE 21--FOOD AND DRUGS
CHAPTER |--FOOD AND DRUG ADMINISTRATION
DEPARTMENT OF HEALTH AND HUMAN SERVICES
SUBCHAPTER E--FOOD FOR HUMAN CONSUMPTION

PART 114 ACIDIFIED FOODS

Subpart A--General Provisions
§ 114.3 - Definitions.
§ 114.5 - Current goed manufacturing practice
§ 114.10 - Personnel.

Subparts B-D [Reserved]

Subpart E-Production and Process Controls
§ 114.80 - Processes and controls.
§ 114.83 - Establishing scheduled processes.
§ 114.89 - Deviations from scheduled processes.
§ 114.90 - Methodology.

Subpart F-Records and Reports
§ 114.100 - Records.

Authority: 21 U.5.C. 342, 371, 374; 42 U.5.C. 264.
Source: 44 FR 16235, Mar. 16, 1979, unless otherwise noted.

Page Last Updated: 09/04/2018
Note: If you need help accessing information in different file formats, see Instructions for Downloading Viewers and Players.

Language Assistance Available: Espariol | 88132 | Tiéng Viét | $=0] | Tagalog | Pyccxuii | ixall | Kreyol Ayisyen | Frangais | Polski | Portugués | Italiano | Deutsch | B ZREE | 8

| English



Code of Federal Regulations Title 21 Section 114

m Acidified foods shall be so manufactured, processed, and packaged that a finished equilibrium pH
value of 4.6 or lower is achieved within the time designated in the scheduled process and
maintained in all finished foods.

m Manufacturing shall be in accordance with the scheduled process.

m Acidified foods shall be thermally processed to an extent that is sufficient to destroy the vegetative
cells of microorganisms of public health significance and those of nonhealth significance capable of
reproducing in the food under the conditions in which the food is stored, distributed, retailed and
held by the user.

m The scheduled process shall be established by a qualified person who has expert knowledge
acquired through appropriate training and experience in the acidification and processing of acidified
foods.

m A commercial processor, when first engaging in the manufacture, processing, or packing of acidified
foods (AF) or low-acid canned Foods (LACF) shall register and file with FDA information including the
name of the establishment, principal place of business, the location of each establishment in which
that processing is carried on, the processing method, and a list of foods so processed in each
establishment (21 CFR 108.25(c)(1) and 21 CFR 108.35(c)(1))

UMa88l Food Science Extension. August 21, 2019. 6




Steps to Create an
Acidified Food

1. Obtain a Scheduled Process from
a qualified personnel

2. Register the facility where
the product is being produced with
the FDA

3. Register the product with the FDA

4. The producer must attend a
Better Process Control Schools for
acidified foods

-

- ,' s . | . W
tUMass, Food Science Extension. August 21, 2018
T This Photo by Unknown Author tslicensed under 'CC BY-NC-ND


http://www.feelslikehomeblog.com/2009/06/homemade-apple-butter/
https://creativecommons.org/licenses/by-nc-nd/3.0/

Project Update

Apple Butter 8 & 16
Bread and Butter Pickles 8 & 16
Bruschetta in a Jar 16
Cranberry Sauce 8 & 16
Diced Tomatoes 16, 32, & 64
Dill Relish 8& 16
Jalapeno Tomato Salsa 16

Pickled Asparagus 8& 16
Pickled Beets 8& 16
Pickled Carrots 8& 16
Pickled Dill Beans 8,16, & 32
Pickled Radishes 8& 16
Pickled Turnips 8 & 16

Red Hot Sauce 8

Zucchini Pickles 8& 16

UMa88l Food Science Extension. August 21, 2019. 8
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Creating the Formula
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Converting to Gram Weight

Food Science Extension. August 21, 2019.
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Taking Measurements

Food Science Extension. August 21, 2019.
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Procedure of Project

LY .
gy SmallScale (3.2 bs) Batch = After receiving scheduled

i process
RY ‘ = Register with FDA

Large Scale (32 |bs) Batch

If CFR standards
are not met

If CFR standards
are met

h

Create Standard Operating Procedure

kL

Create Standard Operating Procedure

h

Apply for the Scheduled Process

L

Ready for Industrial Scale production

UMa88l Food Science Extension. August 21, 2019. 13




Process of Project — Example Dilly Beans 08062016

Ingredient

Ingredients Source Cost/lb Percent Weight (g) Formula Cost/Ilb
Green Beans, fresh Pilot Plant Market |S 1.99 37.91% 1065.00 S 0.75
Vinegar, white distilled Pilot Plant Market
5% acidity S 0.29 42.22% 1186.00 S 0.12
Water, tap water Tap S - 16.70% 469.00 S -
Salt, kosher Pilot Plant Market |S 0.37 1.77% 49.70 S 0.01
Red Pepper, flakes dried Pilot Plant Market |S 7.68 0.11% 3.03/S 0.01
Dill Sprigs, fresh Pilot Plant Market S 14.00 0.53% 14.86/S 0.07
Garlic, minced Pilot Plant Market |S 29.72 0.76% 21.40S 0.23

Total 100.00% 2808.99 S 1.19

UMa88l Food Science Extension. August 21, 2019. 14




Process of Project - Example Dilly Beans 08062016

80z Jars Triplicate 1 Triplicate 2 Triplicate 3
pH brine: 3.5 3.6 3.5 ] ]
average: 3.5 = Replicate three times to show
oH solids: 3.6 3.6 3.6 reproducibility
average: 3.6 ]
- Notlng Sensory aspects
pH equilibriated: 35 3.6 3.6
verage: 20 » Ensuring that the CFR
water activity: 0.9712 0.9791 0.9729
average]  0.9744 standards are met
Notes: 13lb raw turnip pre slice
refrigerated 3:30p - pH beIOW 46

= Water Activity above 0.85

Sensory:nice sweet and sour flavor, more mild than beets
nice crunch like pickles
good mouth feel

UMa88l Food Science Extension. August 21, 2019. 15




Scheduled Process

= =

IEX#] THE UNIVERSITY OF

choolfﬂi‘oodndmgrlculturelmﬂ I\ /I A.I N E

December 28, 2017

N VB

Ryan Claudino

100 Holdsworth Way
Ambherst, MA 01003-9282
INVOICE # 3233

Dear Ryan:

Following are the results of the analyses performed on the samples sent to us for testing:

= Contains information about | . S

= Sjzes allowed to produce |  rxgm
Based on the pH results, you met our recommendations of an overall product pH level of 4.20 or

below for water bath processed products. You must follow our processing method changes and critical

[ P rO CeSS i n g m et h O d factors below to ensure the microbiological safety of your products.

Processing Methods:
You must follow Good Manufacturing Practices:
http://www.fda.gov/Food/GuidanceRegulation/CGMP/default.htm.
| A n y re I eva nt S a ety You must also become familiar with the new FDA Food Safety Modernization Act changes to
foods safety regulations, which will impact most businesses:
http://www.fda.gov/Food/GuidanceRegulation/ESMA/. If you are processing food products, you must
register your facility with the FDA:

I I I ea S u reS https://www.fda.gov/Food/GuidanceRegulation/FoodFacilityRegistration/ucm2006831.htm.

Please make the following changes to your processing methods, which can ensure your product
safety:

~ Fnaiira nrnnar canitatinn mathnde  Thicweheita linke tn a canitatinn fart cheat that mav

Test Results:
Based on the pH results, vou met our recomm endations of an overall product pH level of 4

below for water bath processed products. Y ou must follow our processing method changes and critical

factors below to ensure the microbiological safety of vour products.

UMaB8 Food Science Extension. August 21, 2019.
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IEX¥] THE UNIVERSITY OF

S — U’D MAINE

Scheduled Process

Processing Methods &

& We recommend a water bath process for this product.

o The green beans must be trimmed evenly to ensure no beans are protruding into the
headspace.

o The product temperature must be monitored prior to water bath canning. The
temperature must be at least 100 deg F or higher before water bath processing. You must
check the center of the coldest container, which is usually the first container filled after
all the containers from the entire batch have been filled.

o The products must be hot filled into sanitized jars and immediately water bath canned. A

] [ ]
C r I t I Ca I Fa Cto rS water bath canning time of 10-minutes is adequate for 16-ounce containers or less and
also 32-ounce containers.

= Be sure to have at least 1 inch of water covering your containers and you are timing your
water bath processing time once the water reaches a rolling boil (212 deg F) with the

Iill Relish:

Q
Q

Food Science Extension. August 21, 2019.

We recommend a water bath process for this product.
Diced cucumbers and spices can be allowed to stand at room temperature for 2 hours or
less or must be held under refrigerated temperatures.

The product temperature must be monitored pror to water bath canning. The
temperature must be at least 100 deg F or higher before water bath processing. You must

check the center of the coldest container, which is usually the first container filled afier
all the containers from the entire batch have been filled.

[he products must be hot filled into sanitized jars and immediately water bath canned. A
water bath canning time of 1S-minutes 15 adequate for 16-ounce containers or less

Be sure to have at least 1 inch of water covering your containers and you are timing your
water bath processing time once the water reaches a rolling boal (212 deg F) with the

containers in the water bath.
17
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Disclaimer

CAUTION — DO NOT CHANGE!!!

You must follow this process exactly as it is written
to maintain food safety

Please note, you are accepting these
recipes under the known expectation
that you will not change any of the
formulations as making any changes to
these products can introduce a food
safety hazard.

Food Science Extension. August 21, 2019.
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Manual

= (General set up
- Introduction to the project
— The acidification method
- Understanding the material
- Section for each recipe

m Each Recipe
— Cover Sheet
- Standard Operating Procedure
- Scheduled Process
- FDA Registration Template
— Any Notes about the Formula

Food Science Extension. August 21, 2019. 20

UMa




Cover Sheet

Category of Product

Date an d PlaCe Develo ped Date Developed: 12/28/2017

100 Holdsworth Way
Amherst, MA 01003-9282

Possible Sizes

Sizes: 32 0z, 16 0z, 8 0z

Dilly Beans
Acidified Food
08162018

Ingredients By Weight (%)

Green Beans

. hi :
Formula by Weight White Vinegar
Salt
Dried Red Pepper
Dill Sprigs
Garlic Cloves

Total

37.91%
42.22%
16.70%
01.77%
00.11%
00.53%
00.76%

100%

Name of Product

ldentification Number

Critical Factors Critical Factors

Max pH < 4.20
Fill Temperature > 100°F
Water Bath Can Time: 10 min

Product pH: 3.59

Actual Product pH & AW

Product Water Activity: 0.985

Skeleton Procedure

Procedure

1.

5.
6.

Cut ends off green beans

2. Chop dill and garlic
3.
4. Bring all ingredients except green

Pack green beans into jars

beans to a boil (212°F)

Fill jars with brine at 180°F
Thermally process in water bath for
10 minutes at 212°F

CAUTION - DO NOT CHANGE!!!

You must follow this process exactly as it is written
to maintain food safety

UMaB8 Food Science Extension. August 21, 2019.

Warning Statement

21
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Standard Operating Procedure

Dilly Beans Standard Operating Procedure Name of Product

CFR 21 Guidelines for Dilly Beans:
Procedure - pH under 4.6
1. Gather all equipment and ingredients. Scale, knife, cuting board, large pot, ladle, jars, - Water Activity above 0.8500
SO P lids, closures, green beans, while vinegar, walter, sall, dried red pepper, dill sprigs, and
— garlic cloves
2. Clean jars, lids, and closures in warm soapy water and lay them facedown on a paper

=

11.
12,

0.

towel 1o dry near the canning area
Measure all ingredients following the percentages

Green Beans, fresh 37.91%
White Vinegar, white 5% acidity 42.22%
Water, tap 16.70% I
Garlic, diced 00.76%
Dill Sprigs, fresh diced 00.53%

Dried Red Pepper, flakes dried 00.11%
Cut the ends off the beans and make sure that there are none longer than the height of
the jars
Fill jars with beans by placing them straight up in down in the jars, pack jars tightly
Chop the dill sprigs into small size
Chop the garlic cloves into small size
Place vinegar, water, red pepper, dill sprigs, and garlic into the steam kettle
Bring the mixture 1o a boil (should boil at 214°F)
Ladle hot mixture into the jars with the beans leaving 1.2 inch headspace, make sure the
mixture maintains a constant temperature of at least 190°F
Tighten lid and closure on jar
Follow instructions below for thermal processing

Instructions for Processing Method

Steam Kettle Thermal Processing

1.

2
3

6.

7.

Fill the steamn kettle with water to the halfway line, or to the point above where all the jars
in the basket will eventually be placed.

Turn the pressure gauge up to bring the water to a rolling boil.

Once the jars have been filled with the product and have been wiped down and capped,
they should all be placed in the metal basket and put in the hot water.

Place the metal basket into the hot water and cap the steam kettle and start a timer for
10 minutes

After 10 minutes, turn the pressure gauge off to lower the heat and remove the lid of the
steamn kettle, but allow the jars to sit in the hot water for another 5 minutes.

Al the end of the 5 minutes, remove the metal basket and the hot jars from the steam
kettle

Drain the steam kettle of the hot water, and wipe the steam kettle and the lid down to

Food Science Extension. August 21, 2019.

CFR Requirements
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Scheduled Process

= Contains information about
= Sjzes allowed to produce
= Processing method
= Any relevant safety
measures

UMaB8 Food Science Extension. August 21, 2019.
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IEX#] THE UNIVERSITY OF

choolfﬂFoodndmgricultureUﬂ I\ /I N E
?

December 28, 2017

S o]

Ryan Claudino

100 Holdsworth Way
Ambherst, MA 01003-9282
INVOICE # 3233

Dear Ryan:

Following are the results of the analyses performed on the samples sent to us for testing:

SAMPLE pH WATER ACTIVITY @ 25 C
1) Dill Relish 3.64 0.975
2) Dilly Beans 3.59 0.985

Test Results:

Based on the pH results, you met our recommendations of an overall product pH level of 4.20 or
below for water bath processed products. You must follow our processing method changes and critical
factors below to ensure the microbiological safety of your products.

Processing Methods:

You must follow Good Manufacturing Practices:
http://www.fda.gov/Food/GuidanceRegulation/CGMP/default.htm.

You must also become familiar with the new FDA Food Safety Modernization Act changes to
foods safety regulations, which will impact most businesses:
http://www.fda.gov/Food/GuidanceRegulation/ESMA/. If you are processing food products, you must
register your facility with the FDA:
https://www.fda.gov/Food/GuidanceRegulation/FoodFacilityRegistration/ucm2006831.htm.

Please make the following changes to your processing methods, which can ensure your product
safety:

o Ensure proper sanitation methods. This website links to a sanitation fact sheet that may
be helpful to follow proper sanitation practices: http://edis.ifas.ufl.edu/fs077.

o Use food grade detergents, sanitizers and use the concentration recommended by the
manufacturer for sanitizing food contact surfaces. If you decide to use bleach as a
sanitizer, be sure to purchase “Germicidal Bleach” and do not exceed 200 ppm for food
contact surfaces. The concentration needs to be checked with test strips.

o Any containers that come in contact with your ingredients/food product must be made of
food-grade materials.

o The hot fill temperatures must be monitored with a calibrated thermometer and
documented in your batch records.

MAINE'SLAND@GRANTBNDSEAGRANTAINIVERSITYE
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Farm Approved. OMB NO. DR10-D03T, Expiration Dale 100312020 [Fee PRA Slalement an las! page)

DEPARTMEMT OF HEALTH AMD HUMAN SERVICES
Food and Drug Administration

Food Process Filing for Acidified Method
(Form FDA 2541e)

Mote: There are separate process filing forms for each of the following: Food Process Filing for Low-Acid Retored Method (Form FDA 2541d); Food Process Filing for Acidified Method
{Form FDA 2541e); Food Pracess Filing for Water Acfivity/Formulation Control Methed {Form FDA 254 1f); and Food Process Filing for Low-Acid Aszeptic Systems (Form FDA 2541g)

USE FDA INSTRUCTIONS ENTITLED “Instructions for Paper Submission of Form FDA 2541e (Food Process Filing for Acidified Method)™

FDAUSEONLY Date Received by FDA: __[__/____ (MMDD/YYYY)

Food Canning Establishment (FCE) Mumber [Enter number assigned by FDA)

Submission Identifier (SID) (YT Y-MM-DD/SSS)
W__-__-__}

A. Product Information

Note: Section A.71 (Food Product Group) requests optional information.

1. (Optional) Select one Food Product Group. If there |s no single best Food Product
Group that applies, salect Other.

[[] Aquaculture Seafood (2.9, farming of aquatic organisms including fish, mollusks,
crustaceans, ete)

|| Baby Foed {infantjunicr foeds including infant formula}
| ] Bakery Produsts {canned brown bread, bakery glazes)

Beans, Corn, or Peas
|| Beans or Peas - Ory or Mature Soaked [ | Beans, Corn, Peas - Fresh Succulent

Berry/Citrus/Core Fruit
[0 Bery/Citrus/Core Fruit
[0 Bemy/Citrus/Core Fruit as a Jam, Jelly, Preserve, Drink, Syrup, Topping

[] Beverage Base || Breakfast Foods {liquid form - ready-ic-eat, such as pomidge, gruel)
[0 Cheese (does not include soy cheese or imitation dairy)

[ Coeea [ CoffesTeas {excluding herbal and botanical teas)

[0 Crustacean (e.g.. crab, shimp, bobster, st} [ Dairy {milk-based)

[ Dietary Supplement andfor herbal and botanical teas

[] Dressings/Candiments (e.g., salad dressing, chuiney, salsa, pepper sauce, etz.)

| | Enginesred Seafood {e.g., shelf-stable imitation crab, surimi, etc.) || Fishery {finfish}
[] Fishery {other aguatic {e.g., aligator, cuttlefish, frog legs, squid, etz

Fruit as a Vegetahle
[] Fruit as a egetable {2.g., eggplant, pumpkin, etc.}
] Fruit as a Vegetable Juice or Drink (e.g., eggplant juics, pumpkin juice, etc.)

A.1 (Food Product Group) {Continued)
[ Fungi {&.g., mushrooms, pleurctus, truffles, atc.}

[] Gelatin, Pudding Filling for Pies, Pie Filling (liquid form ready-to-eat such as apple pie
filling, etc.)

O Gravies/Sauces (spaghetti sauce, mushroom gravy)
] Imitation Dairy (includes soy-based products)
Imitation/PitMixed/Subtropical Fruit

[] Imitation/Pit Mixed/Subiropical Fruit
] Imitation/Pit'Mixed/Subiropical Fruit as 2 Jam, Jelly, Preserve, Crink, Syrup, Topping

Leafy/Stam Vegetahlas
] Leafy/Stem Vegetable
] LeafyiStem Vegetable 25 a Juice or Drink (e.g., spinach juice, etc)

[ ] Meal Replacement’Meadical Foods {e.g., supplemeantzl liquid nutrition, &tc.)
O Meat Products {Exaotic Meat (amu, elk, etc.)) [ Mixed Fishery (e.0., seafood salad, atc.)

Mixed Vegetables
[] Mixed Vegetables {g.g., carrot and peas, et
] Mixed Yegetables a5 a Juice or Drink {.g., carmot and green bean juice, eic.)

[ Multiple Food {one container with a separate compartment for each preduct item {e.g.,
lasagna dinner, chop suey dinner, ete.)

[0 Mocdle/Pasta [ | Mut Spread and Mut Topping O Ciher Vegetables

[ Fet Food (e.g., doglcat food, ete.)

[l Rice, Wheat, Oat or Grain {liquid form — ready-to-eat such as grits)

Root and Tuber Vegetables
] RoctTuber Vegetables {e.g., camots, leeks, potatoes, eic.)
[ RootTuber Vegetables as & Juice or Orink (8.g., camat juice, &tc.)

FORM FDA 2541e (1/18)

Page 1 0f 8 P Publbing Servom (8071 8658063 EF

Food Science Extension. August 21, 2019.

FDA Form
2b4]e

m Extensive Government form

m Uses information from
scheduled process

m Filed after receiving
approval from FDA for facility
registration

RSERVICES,
e )

LFoA

“,

SHEALTE
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FDA Form 2541e - Exampl; it poces nonennte

E. Processing Methed: Acidiffcation; (Confinuad)
5, Aciditying Agenlis). {Sefect all that appiy)

Food Process Filing for Acidified Method (Form FDA 2541e)

[0 Acetic acd [ Acid Food(s) [ Apple Productis] (ciher than wegar]

&P M CarcAcid [ Frut Juiceis) [] FumarcAcid  [[] Gluconic Acid
Note: You are required 10 complete either D.1 (Dimensions) or D.2 (Volume). You may 5. Acii
complete D.2 if you intend to select the thermal process mode in Section G as: 1) High 0 . . . ol .
Tamporature Short Time HTST); 7} Hot Fill and Hold; or 3) Steam Jacketed Kette [] Hydrochioric Acid [ Laclic Acid  [[] Malic Acd [ Phasphanic Acd
O
If you are completing D.2 because you intend to select HTST, Hot Fill and Hold, or O . Miorobial Preservative(s] crilical 1o the scheduled process: (Sefect 2 that apply amvd ende
Steam Jacketed Kettle, and If 1) your product is a cheese product under Section A.1, porcent lmr'l:lrlr
and 2) you have identified "Other™ under Section C, you may indicate “Not Applicable" B A :l||:.|
in your response 1o D.2. In all other cikcumstances, if you are completing D.2 in
accordance with the directions in paragraph 1, you may not select “Not Applicable. " ] Microbial Preservative Lonceniration (%)
A
For all other circumstances, complete D.1. Section D.1 (net weight) is optional I:I cotl
information & Mic |:| HAsoorbc Acid T
o per [] Berzsic Acid .
1. Dimansons i —
} Microbi: O Bubyiaied Hydroayansale
8) ____ Diameler ___ _ Haght (Use for cyfindrical shapes) (sae accompanying [ Aot —_—
instructions for proper codng Y agco [ Bubyiaied Hydroaytoluens o
jenz |:| Calcum Chionde
2 Volume: _ ¥ ) (Select one) Wy [] Caltum Propronate
hutyd SN R —

[[] Calcium Sarbale

ﬂ‘ﬁuﬂ Ounces [ Gallons Ousers [ wmiiters [ Mot Apphcable - [ Ervharbic Acid o
- I:I EU'I-HI'H:I‘ e
- _ Ui cte ] Gueana Deka Lactone e
. Processing ethod. Ooue L[] Polysomate T
2 e bottom of the form, S 21’: ] Potassium Benzoste o

1, What s the natural ph of the ow-acid 5 bedore acidification” B | Or« O Potassium Bisuphate

p ngredeni s} b iﬂ o ijl Z“a. ] Potassium Matabsulphile

? fri m ifi 7, L p""i ] Potassium Progicnaie
Wha i fé fevishad equilibnum pH of e produt afer acifcation jﬂ gfﬁ..mm 8:: 0 e A s
3, Whal i fhe macimam bene il takes for e prodiuct 10 achesve Tha fnished aquilbrym pH of Ofop L] Potassium Sulphite e

B, San ] Propyl [T
460 orlower? 71 O Seds e ~a37
- o h O Sodit %55"‘ _A21
L) Cirect in Container [ } Swll Eﬁiu.l“ aﬁzmm .
[ viruies [ Howrs 0% [ Sodiun Sisulphate T
[ Sodii L] Sodiwmn Chilorida e
4, Method of Aciifcation (Select One) D [ Seten Eopthrstaoin -
o AddionciAcdFoods [] Basch  [] OvectBaich [ ] Directin Canlaiver O] Sedium Melabisue —
Page 50f 9 L] Sodiem Polyphasphale o
[T lenarscan [ Sodium Propionate
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FDA F

orm 2541e - Example Dilly Beans 08062016

Food onccss Fllmg for Acldmed Method (Form FDA 25419)

I. Scheduled Process: (Do not write in shaded areas .- Check appropriate box under column heading, when appllcnblo and enter numoucal values on

dashed lines.)

In the section below, please do NOT enter decimal points. They are alroady on the form, No blank spaces are allowed, therefore, enter leading zeros, where necessary.

Cott | Cok2 | Cabd Col. 4 Col § | cats Cok. 7 Cot8 Cot 9 el 10 Cal 11 |
Process | Sp | Temparature | Precess  |Process fvoue | Thput | Howtepece | & Rest bR | cStepeper| @ Chae ] o Cosker | IFresuency | Masimum | Other ‘
[ Pl R M cnar W asdsiosse Cramad MNarraiar | L [ L7l - Clonbas aue s Maivbs
Cott |Cok2 |Cokd Col.4 Col 5 CoLs Cok. 7 | cora CoL 9 cet. 19 Col 11
Process | sup Temperature | Process Process f vaue Thrsput Hesingace » Resl b Aeed | :.s:-.-p-‘ & Chaind & Coshar I Freguency | Maximum Other
No Time Temperature | fonly one} (Centairers Speed Disermter Tem c . c Strokes per | PN Weight
per Nirute) of Resl Spmed Mimute |
[ | i
—  r— 1 -
[] Min sl || Seconds [(JFe [] e [ ] Fem ! M me
Lowest Ninutes (&1':’2:” ‘ [[] Gross [] Carriers B\NA
| r ) 3
Tomp. |1 Hows Ret 7200 | (] wa (7] #ughts
P ' T (per minwte)
I8 cFomy) |0 |
-+ ] e Ibve *Fahsanhed | Mumnter ‘mehes RPW Inches Noyrriver ~ Ounces
45 .
Y 3 - |
ol |6y [106o | _rooe[zizo | 0\ SR [— . | TN P
M I = ===t =
| l . | l l | | | .
- - - ‘ . - - $ A
{ 4 4 = { ! - ]
4 ‘ - - e i

e X T IrriT

FORM FDA 2541e (118)
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[ | [ | [ |
D I SS e I ' l I I l at I O I I Do you want to make acidified
canned foods?

YES
F to Receive A I A da Kinchla for Acidified Shelf Stable Food. If producing with a shared
‘orm to Receive Approval from Amanda Kinchla for Acidifie elf Stable Foods Is the facility that vou plan to . . :
y thal you ple NO community k_|tchen chec_k_ wﬂh_
By filling out this form it is understood that you recognize the seriousness of producing PT‘JGUCB at registe red with the them, or register the faC|I|ty with
these products as they are written. Not doing so will jeopardize the safety of the food FDA to produce canned foods? the FDA using the form 2541 on
and its consumers. Deviation from the formulas makes you (the participant) liable for . P —
any external cause. Sharing this information with any third party is prohibited. the FDA's website
Name (first and last)* YES
Email* A FCE number will need to be
Do you have the FCE (food NO provided to receive approval.
Phone Number* canning establishment) number The FCE number is given by the
PN .
Approval Information for that facility? approval of form 2541 with the
To gain approval you will need to provide FCE number for the kitchen you are planning FDA
to produce at, and the approved processors name, date and location that they YES
completed the better process control schools for acidified food.
FCE (food canning establishment number)* A processor who has completed
Do you have a processor who an FDA approved course such
Location of Processing Facility has completed a FDA approved [——N@_ | as ones through the University
Name of processor who attended better process control schools* course for acidified foods? of Massachusetts, GMA, or
bato of — online must be present when
ate of process control school™ =
MM/DD/2019 producing your product
YES
Location of process control school*
Your response has been recorded Do you know when the training NO Date, location, and name of
Submit another response was completed and the name of instructor must be presented to
. o .
*Require answers the instructor? receive approval
YES

You are ready to fill out the attached form.

*Upon receiving approval you must register each product you plan to make with
the FDA, unless the products have already been approved for production at that
facility. Instructions and templates to follow for FDA form 254 1e will be given upon
approval.

UMa88l Food Science Extension. August 21, 2019. 27
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Thank you

MA Department of Agriculture, Specialty
Crop Block Grant

UMASS Food Science Department
UMASS Experimentation Station
UMASS Honors College Program

Franklin County Community
Development Center, Food Processing
Center

Commonwealth Kitchen

Food Science Extension. August 21, 2019.
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Questions and Comments Please!




