Checklist for Acidifed Foods
Produced for Commercial Sale

Acidi ed foods are low-acid foods to which acid(s) or
acidic food(s) are added; they have a water activity
greater than 0.85 and have a nished equilibrium pH of 4.6
or below. Some examples of acidi ed foods include pick-
led cucumbers (pickles), pickled beets and salsa. Acidi ed
foods do not include fermented foods such as sauerkraut,
kimchee, water ke T, etc.

Commercial production of these foods must comply




£ FDA Food Facility Registration and Process Filing

e FDA requires all food facilities that are processing
food products in the United States to register with the
FDA. isis done with a simple form that asks for the
physical location of the processing facility and the main
contact for that facility. In addition, federal regulations
require commercial processors of acidi ed foods and
low-acid canned foods that are to be sold in the United
States to register each establishment and le scheduled
processes with the Food and Drug Administration for
each product, product style, container size and type,
and processing method.

Contact: For more information, visit www.fda.gov/
food/establishment-registration-process-filing-acid-
ified-and-low-acid-canned-foods-lacf/establish-
ment-registration-process-filing-acidified-and-low-ac-
id-canned-foods-lacf-paper-submissions

Cost: Free

£ Nutrition Labeling

Nutrition facts labels tell the consumer about the
nutrition of a particular product.  is information
includes serving size, number of servings in the
package, calories per serving and the amount of various
nutrients contained in the product.  ere are many
online businesses that generate nutrition labels. It is
important to research any that you plan to work with to
ensure they will deliver the label type and information
you need. ere are FDA labeling exemptions for low-
volume producers and small businesses. Information
about this can be found at: www.fda.gov/food/
labeling-nutrition-guidance-documents-regulatory-
information/small-business-nutrition-labeling-
exemption

Cost: Generally expect to pay $75 to $150 for the gener-
ation of your nutrition facts panels.

Contact: For more information, visit www.fda.gov/
food/guidance-documents-regulatory-information-
topic-food-and-dietary-supplements/labeling-
nutrition-guidance-documents-regulatory-information
Cost: Free to le a nutrition labeling exemption with FDA.

£ Recall Plan

Basic record keeping is paramount to the success of
your business. Create a record-keeping system to track

information on each food product that comes into your
facility and use it to keep track of where your nished
products are distributed. Create lot numbers for every
batch of product that you make in your facility.  ere
are free templates available online, or the UAF Cooper-
ative Extension Service can assist you in developing a
recall plan for your process.

Contact: UAF Cooperative Extension Service, 877-520-
5211

Cost: Free

£ Fire Zoning and Code Regulations

Talk to your local building permito ceortheo ce

of the Alaska State Fire Marshal to discuss land zoning

and building code regulations before you begin any new

construction or physical changes to an existing facility.

Contact: e Alaska Fire Marshal, statewide, 907-

269-2004, dps.alaska.gov/fire/home. In the following

locations, inquiries should be made directly to the city

0 CesS:

» Anchorage Municipality (AFD) 907-343-8301
www.muni.org/Departments/OCPD/development-services/

permits-inspections/Pages/Permits.aspx

 Juneau 907-586-0770 or 907-586-0715
juneau.org/community-development

« Fairbanks 907-459-6720
www.fairbanksalaska.us/building

 Kenai 907-283-8233
www.kenai.city/building

« Ketchikan 907-225-3111
www.ktn-ak.us/permits

« Seward 907-224-3445

www.cityofseward.us/departments/building-inspector

 Kodiak 907-486-8072
www.city.kodiak.ak.us/bs

« Sitka 907-747-1832
www.cityofsitka.com/departments/Building

« Soldotna 907-262-9107

www.soldotna.org/departments/building-permits-and-

inspections
» Wasilla/Lakes 907-373-9050

www.cityofwasilla.com/government/forms-and-permits

£ Water and Wastewater Regulations

Check local city and borough regulations for informa-
tion regarding water and wastewater.

Contact: Alaska DEC Division of Water, 907-465-5180,
dec.alaska.gov/water/
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