
 

Welcome to the Food Protection Task Force quarterly newsletter! Meeting information, registration, and all 
quarterly newsletters can be found under Food Protection Task Force at agriculture.ks.gov/FPTF. If you 
would like to inquire about the Food Protection Task Force or have other questions, please contact us 
using our information at the bottom of this newsletter. 

FOOD SAFETY 

 

In the first quarter of 2021, the Kansas Department of 
Agriculture has conducted 3,245 food establishment 
inspections and 132 food processing inspections. 
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We know that food safety and social distancing 
are important during the current pandemic. The 
KDA Food Safety and Lodging (KDA-FSL) team 
has come together to create monthly 30-minute 
online trainings. The webinars will cover a 
variety of food safety issues that are of interest 
to food business operators, managers, and 
workers. 
 
Each 30-minute webinar will consist of a 
presentation by food safety inspectors from 
across the state, followed by an opportunity for 
participants to ask questions of the presenters 
and other KDA-FSL staff. 
 
There is no cost to participate in the live 
webinar, but you must register to receive the 
login access information.    
 
Upcoming topics include:  
• Staying Ahead of the Game: What Food 

Service Managers Need to Know  

• Dealing with Pests in a Food Establishment 

• Limiting the Spread of Germs: How 
Employees Can Make a Difference 

 
If you are not able to attend live, each webinar is 
recorded and available on our Food Protection 
Task Force Page.   
 

The top 5 violations are from the U.S. FDA’s 
Inspection Observation Data for the fiscal year of 
2020.  
 

1. Foreign supplies compliance programs—
failing to have a Foreign Supplier Verification 
Program 

2. Hazard analysis— identifying potential 
biological., chemical, or physical hazards 

3. Pest Control— failure to prevent pets with 
the facility and misuse of pesticides that 
could cause potential food contamination 

4. Manufacturing controls—failure to provide a 
controlled environment when handling food 
products to avoid potential health risks to 
consumers 

5. Personnel– such as failing to address 
hygiene issues, employees’ handling of food 
products 

 
For the full article, visit Food Safety News 

U.S. FDA Top 5 Violations for 2020 

Funding for this newsletter was made possible in part by grant 5U18FD006416 from the FDA. The views expressed in written conference materials or 

publications do not necessarily reflect the official policies of the Department of Health and Human Services; nor does mention of trade names, commercial 

practices, or organizations imply endorsement by the U.S. Government. 

Do Requirements for Preventive Control for 

Human Foods Apply to Me? 

The Food Safety Modernization Act (FSMA) was enacted  

in 2011, requiring firms that manufacture, process, pack or  

hold human foods and that are required to register with the  

FDA, to follow the Preventive Controls for Human Foods  

(PCHF) rule. FSMA’s aim is to ensure that the U.S. food  

supply is safe by shifting the focus of responding to  

contamination from a reactive standpoint to proactively  

preventing it. FSMA includes the 7 final rules list below: 

 

1. Preventive Controls for Human Food 

2. Preventive Controls for Animal Food 

3. Foreign Supplier Verification 

4. Intentional Adulteration 

5. Sanitary Transport of Human/Animal Food 

6. Third-Party Certification 

7. Produce Safety 
 

The full title of the PCHF rule is Current Food  

Manufacturing Practice, Hazard Analysis and Risk-Based  

Preventive Controls for Human Foods. The PCHF rule  

updates existing requirements and sets forth new  

requirements for those facilities that manufacture, process, pack and hold human food. The two main features of the 
PCHF rule: 

 

1. Requirements for a hazard analysis and risk-based preventive control [more detailed than HACCP] to include 
the creation of a written food safety plan. 

2. The revision of existing Good Manufacturing Practices (cGMPs) from 21 CFR 110 to 21 CFR 117 and 
requiring compliance with some provisions that were optional before, to include: Training, Allergen cross-
contact and Human food by-products used for animals.  

 

Domestic and foreign food facilities must (1) have/implement a written food safety plan that identifies food safety 
hazards that require a preventive control and (2) implement preventive controls that significantly minimize or prevent 
the hazard. The plan is required to include the following items: 

 
Please look out for future newsletters that will have more details about each of the sections of the rule.  For 
more information regarding Preventive Controls, please reference the links listed below: 

 

FSMA Final Rules/Compliance Dates  

Draft Guidance for Industry: Hazard Analysis and Risk-Based Preventive Controls for Human Foods 

Current Good Manufacturing Practice, Hazard Analysis and Risk-Based Preventive Controls for Human Food 

Kansas Department of Agriculture 

1320 Research Park Drive 

Manhattan, KS 66502 

Food Safety: 785-564-6767 

Dairy and Feed Safety: 785-564-6663 

agriculture.ks.gov 

The COVID-19 pandemic has shown how important 
safety is to the continuity of food production here in 
Kansas and across the world. The Food Safety & 
Lodging Program would like to take this opportunity to 
highlight the importance of periodic self-inspections in 
helping your business succeed and prioritize safety. 

Self-inspections help keep a closer eye on your 
business, employee practices, inventories, and safety. 
Performing these inspections can give you a better 
picture of how your team is executing standards and 
provides the opportunity to correct behaviors before they 
become habits. It is an effective tool and allows you 
training opportunities with your 
staff to strengthen standards.  

KDA offers a daily self-inspection 
checklist as a helpful starting point 
for ensuring your business is 
operating in compliance with the 
basic food safety standards and 
offering safe food for your 
customers. In the checklist you will 
find topics like cold holding, hot 
holding, cooking, cooling, and 
reheating, along with other key categories our inspectors 
focus on to ensure production of safe food for Kansans. 
Self-inspections using this checklist will help prepare you 
for your future inspection and give you the opportunity to 
get ahead of potential problems before they become 
greater issues.  

You can find the daily self-inspection checklist and other 
educational resources on our website. 

Self-Inspections 

Food Safety Education and Outreach 
in 2021 

https://agriculture.ks.gov/divisions-programs/food-safety-lodging/food-safety-task-force
https://www.foodsafetynews.com/2021/02/fdas-data-for-2020-shows-top-five-violation-categories-at-food-facilities/
https://www.fda.gov/media/106390/download
https://www.fda.gov/regulatory-information/search-fda-guidance-documents/draft-guidance-industry-hazard-analysis-and-risk-based-preventive-controls-human-food
https://www.federalregister.gov/documents/2015/09/17/2015-21920/current-good-manufacturing-practice-hazard-analysis-and-risk-based-preventive-controls-for-human
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fagriculture.ks.gov%2Fdocs%2Fdefault-source%2Ffsl--handouts%2F42sns-daily-self-inspection-checklist-(two-sided).pdf%3Fsfvrsn%3Df30b8bc1_8&data=04%7C01%7CElizabeth.Shafer%40ks.gov%7C5421c83ab64a4
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fagriculture.ks.gov%2Fdocs%2Fdefault-source%2Ffsl--handouts%2F42sns-daily-self-inspection-checklist-(two-sided).pdf%3Fsfvrsn%3Df30b8bc1_8&data=04%7C01%7CElizabeth.Shafer%40ks.gov%7C5421c83ab64a4
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fagriculture.ks.gov%2Fdivisions-programs%2Ffood-safety-lodging%2Ffood-safety-educational-materials&data=04%7C01%7CElizabeth.Shafer%40ks.gov%7C5421c83ab64a4190ffb008d8d8d4b46c%7Cdcae8101c92d480cb


On the packaging of your pet food or 

specialty pet food you will find a 

label. It may look similar to this one: 

 

 

 

 

 

 

  

What information is 
required on a label? 

The basic information you should find on most 
labels will include the product name, the 
product purpose statement, a guaranteed 
analysis, the ingredient statement, the 
manufacturer name and address, a net weight 
statement, and sometimes the feeding 
directions. 

Your label will likely resemble the one to the 
right. (Remember, some labels contain only 
basic information, while others are more in-
depth.)  

Here is what each section of this label tells 
you… 

 

Product Name 

The name of the product should describe the 

product being purchased, in the label shown, 

that product is “Amanda’s Dog Treats.” 

Purpose Statement 
A statement that specifies the name of 

the pet or specialty pet for which the food 

is intended. In this case, a dog.  

Manufacturer Information 

The company or person taking 

responsibility for the product must be 

listed on the label with their name and 

address. These individuals must be 

registered in the state and are the 

responsible party. 

What does the label on your pet food product tell you? 

Guaranteed Analysis 

Crude Protein (min)………………………14% 

Crude Fat (min)…………………….…………4% 

Crude Fiber (max)………………………..…2% 

Moisture (max)…………………………….10% 

Ingredients 

Wheat Flour, Peanut Butter, Oats, Honey, Egg, 

Vegetable Oil, Natural and Artificial Flavors 

 

Feeding Directions 

Feed as treat or reward. 

 

AA’s Pet Food Company 

1313 Mockingbird Lane 

Anywhere, KS 66423 

 

 Net Weight 8 oz (226.8 g) 

 

  

Guaranteed Analysis 

Guarantees are required for all feed products. At a 

minimum, treats should guarantee these four 

nutrients. Guarantees on treats provide the 

purchaser with information regarding levels of basic 

nutrients that are being replaced or added to your 

pet’s normal daily diet. Most treats add limited 

supplemental nutrients and are not complete and 

balanced. 

Ingredient Statement 

Every pet food treat label must have a section 

which lists the name of each ingredient, in order of 

predominance by weight, used in the manufacture 

of the product.  

Feeding Directions 

Directions for use should provide basic information 

on how to feed the product safely. Feeding 

directions are not required if the principle display 

panel (front of the label) states “snack”, “treat”, or 

“supplement”. If not one of the above is listed the 

label must state “This product is intended for 

intermittent or supplemental feeding only.”  

Quantity Statement 

Each package, container, or bulk lot must contain 

an accurate statement of net quantity. The 

statement’s terms of weight or measurement 

must be expressed in ounce – pound units and 

must include the appropriate metric unit such as 

1 lb. (0.45 kg) or 1 gallon (3.78 L). The count can 

be included in addition to the net weight but not 

in place of, for example “Contains 3 treats”. 
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