Creating Value-Added Products On Small Farms: Resources

UC Food Safety Website
https://ucfoodsafety.ucdavis.edu/

https://ucfoodsafety.ucdavis.edu/processing-distribution/starting-food-business

Consider food safety risk, regulations and cost (UC Food Safety)
https://ucfoodsafety.ucdavis.edu/sites/g/files/dgvnsk7366/files/inline-files/287951.pdf

Which regulations does your product need to comply with? (UC Food Safety)
https://ucfoodsafety.ucdavis.edu/sites/g/files/dgvnsk7366/files/inline-files/287951.pdf

Cottage Food Operations (CDPH)

https://www.cdph.ca.gov/Programs/CEH/DFDCS/Pages/FDBPrograms/FoodSafetyProgram/Cott
ageFoodOperations.aspx

Processed Food Registration Explainer & Timeline (UC Food Safety)
https://ucfoodsafety.ucdavis.edu/sites/qg/files/dgvnsk7366/files/inline-files/287953.pdf

Processed Food Registration (CDPH)

https://www.cdph.ca.gov/Programs/CEH/DEDCS/Pages/FDBPrograms/FoodSafetyProgram/Pro
FoodRedqi i

Close-Up on Food Labels (CDPH)

https://www.cdph.ca.gov/Programs/CEH/DFEDCS/CDPH%20Document%20Library/FDB/FoodSaf
etyProgram/FoodLabelingGuide.pdf

Cannery License Explainer & Timeline (UC Food Safety):

https://ucfoodsafety.ucdavis.edu/sites/g/files/dgvnsk7366/files/media/documents/Cannery%20br
ochure%20with%20UC%20Lab%20link%20%26%20AFD0%20edit%20287956.pdf

Cannery License (CDPH)
h JIwww, h.ca.gov/Programs/CEH/DED P FDBPrograms/F fetyProgram n

nerylnspectionProgram.aspx

Co-packing (UC Food Safety)
https://ucfoodsafety.ucdavis.edu/processing-distribution/food-industry-contacts/co-packers

How do | determine the best co-packer for me? (OK State)
https://extension.okstate.edu/fact-sheets/food-processing-using-a-co-packer.html

Profitability analysis (UCCE)
https://ucanr.edu/sites/ccfoodsystems/Small-scale_food_entrepreneurs/

Economic principles for small-scale farmers (UCCE)
https://ucanr.edu/sites/placernevadasmallfarms/files/95636.pdf
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Alchemist Microenterprise Academy:
https://alchemistkitchen.org/ama

Alchemist Incubator:
https://alchemistcdc.org/incubator/

Sierra Commons Food Entrepreneur Accelerator:
https://www.sierracommons.org/food-entrepreneur-accelerator

Better Process Control School (UC Food Safety)
https://ucfoodsafety.ucdavis.edu/training/better-process-control-schools

Online Acidified Food Manufacturing School (NC State):
https://foodbusiness.ces.ncsu.edu/acidified-foods-manufacturing-school/

Example of Commercial Kitchen in Nevada County https://prep-
kitchen.com/

Webinar Evaluation
https://forms.gle/RKQQbfTwhJgHuU1ZN6
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