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Where To Begin?
The Raw Commodities

Where To Begin?Where To Begin?
The Raw CommoditiesThe Raw Commodities

What commodities do you have or What commodities do you have or 
want to grow on your farm?  want to grow on your farm?  
(vegetables, fruits, meats, etc.)(vegetables, fruits, meats, etc.)

Do you want to grow all your raw Do you want to grow all your raw 
commodities or do you wish to commodities or do you wish to 
contract with other growers?contract with other growers?



Who Regulates What?Who Regulates What?Who Regulates What?
Poultry, meat, eggs Poultry, meat, eggs –– USDA/FSISUSDA/FSIS

Fish, caviar Fish, caviar –– FDA/TDAFDA/TDA

All other All foods All other All foods –– TDA/FDATDA/FDA



Where Will You Process?Where Will You Process?Where Will You Process?

Build a new processing room or Build a new processing room or 
remodel an existing roomremodel an existing room

Use a contract manufacturerUse a contract manufacturer



How To Meet Federal and State 
Requirements

How To Meet Federal and State How To Meet Federal and State 
RequirementsRequirements

Tennessee Department of AgricultureTennessee Department of Agriculture
approves and inspects food approves and inspects food 
manufacturing facilitiesmanufacturing facilities

Plans should be submitted to TDA before Plans should be submitted to TDA before 
building/remodelingbuilding/remodeling



Good Manufacturing Practices
GMPs

Good Manufacturing PracticesGood Manufacturing Practices
GMPsGMPs

Address the following:Address the following:
Plant and groundsPlant and grounds
Equipment and utensilsEquipment and utensils
Sanitary facilities and controlsSanitary facilities and controls
Sanitary operationsSanitary operations
Processes and controlsProcesses and controls
PersonnelPersonnel

Code of Federal Regulations Title 21, Part 110Code of Federal Regulations Title 21, Part 110



What’s The Process?What’s The Process?What’s The Process?

BakedBaked
FrozenFrozen
CannedCanned

Acid Acid –– fruitsfruits
Low acid Low acid –– vegetablesvegetables
Acidified Acidified -- pickled vegetables, relish, pickled vegetables, relish, 
pumpkin butterpumpkin butter



Measure of Acidity - pHMeasure of Acidity Measure of Acidity -- pHpH

00--------------------------------------------------77----------------------------------------------1414
AcidAcid BaseBase

________________________________________________________________________
FoodFood

00----------------------------4.64.6----------------
High AcidHigh Acid Low AcidLow Acid
(Hot fill/water bath)             (Retort)(Hot fill/water bath)             (Retort)



Regulations of Canned Foods 
Based on Acidity

Regulations of Canned Foods Regulations of Canned Foods 
Based on AcidityBased on Acidity

Clostridium Clostridium botulinumbotulinum -- the main concernthe main concern

pH pH ≤ 4.6  ≤ 4.6  C. C. botulinumbotulinum will not growwill not grow



Acid FoodsAcid FoodsAcid Foods
BerriesBerries
CherriesCherries
PeachesPeaches
ApplesApples
PearsPears pH< 4.6pH< 4.6
OrangesOranges
GrapesGrapes
ApricotsApricots
Tomatoes ??Tomatoes ??



Low Acid FoodsLow Acid FoodsLow Acid Foods
Green beansGreen beans
BeetsBeets
OkraOkra
CabbageCabbage pH >4.6pH >4.6
PeppersPeppers
MushroomsMushrooms
CornCorn
BeansBeans

Any of these pickled become “acidified foods”Any of these pickled become “acidified foods”



“Acidified Foods”“Acidified Foods”“Acidified Foods”

A low acid food that has had its pH A low acid food that has had its pH 
dropped below 4.6 with an acid dropped below 4.6 with an acid 
(usually vinegar but may use other types of acids)(usually vinegar but may use other types of acids)

or has been combined with another or has been combined with another 
high acid food high acid food (i.e. tomatoes)(i.e. tomatoes) to drop the to drop the 
pH below 4.6 pH below 4.6 (i.e. tomato & okra) (i.e. tomato & okra) or has a or has a 
water activity water activity ≤ 0.85≤ 0.85



Water ActivityWater ActivityWater Activity

aaww = a measure of water available for biological and = a measure of water available for biological and 
chemical reactionschemical reactions

Scale:  0 Scale:  0 –– 1.01.0

Microbial tolerance Microbial tolerance -- bacteria<yeasts<moldsbacteria<yeasts<molds

Most bacteria require water activity of > 0.90 except for Most bacteria require water activity of > 0.90 except for 
S. S. aureusaureus (0.86) (0.86) 



Fresh Is Best!Fresh Is Best!Fresh Is Best!

Direct marketing of fresh produce can Direct marketing of fresh produce can 
be a value added business.be a value added business.

GAP/GHPGAP/GHP
GMPGMP



HACCP Plans
Who Needs Them?

HACCP PlansHACCP Plans
Who Needs Them?Who Needs Them?

Fish ProcessorsFish Processors
Apple Cider ProcessorsApple Cider Processors
Meat an poultry processorsMeat an poultry processors

When your customer demands it!When your customer demands it!
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