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WEBINAR:  Is Value‐Added Processing Right for Me? 
5/11/2021, 10:00am 

 

ADDITIONAL RESOURCES: 
 
 

General Resources 
 UC Davis Regulatory Considerations for Value‐Added On‐Farm Processing: https://cdn‐

608103c4c1ac183d583ef250.closte.com/wp‐content/uploads/2020/01/Final_VAPs‐8.5x11.pdf 

 UC Davis – Starting a Food Business General Info page: https://ucfoodsafety.ucdavis.edu/processing‐
distribution/starting‐food‐business 

 
Cottage Foods Operations: 

 UCANR Cottage Foods Program: https://ucanr.edu/sites/cottagefoods/ 

 CDPH Cottage Foods General Information: 
https://www.cdph.ca.gov/Programs/CEH/DFDCS/Pages/FDBPrograms/FoodSafetyProgram/CottageFoodOper
ations.aspx 

 En Español:  
o UCCE Sonoma Cottage Foods Webinar, etc. 

https://ucanr.edu/sites/CESonomaAgOmbuds/Value_Add_Products/Cottage_Food_Bill/En_Espa%C3
%B1ol/ 

o Cottage Foods FAQ en Español: https://www.marincounty.org/‐
/media/files/departments/cd/ehs/food/cottage‐
food/cottagefoodsfrequentlyaskedquestionsspanishversion.pdf?la=en 

 Cottage Foods Labeling Factsheet: 
https://www.cdph.ca.gov/Programs/CEH/DFDCS/CDPH%20Document%20Library/FDB/FoodSafetyProgram/C
ottageFood/CFLabelingReq.pdf 

 List of CA Food Handler courses:  https://anabpd.ansi.org/Accreditation/credentialing/certificate‐
issuers/AllDirectoryListing?prgID=228,238&statusID=4 

 AB 1144 – Proposed updates to Cottage Foods law:  
https://leginfo.legislature.ca.gov/faces/billNavClient.xhtml?bill_id=202120220AB1144 

 

Processed Food Registration (PFR): 
 CDPH Organic Processing rules and application: 

https://www.cdph.ca.gov/Programs/CEH/DFDCS/Pages/FDBPrograms/FoodSafetyProgram/OrganicFoodProc
essors.aspx 

 PFR Application (including fee calculation): 
https://www.cdph.ca.gov/CDPH%20Document%20Library/ControlledForms/cdph8610.pdf 

 UC Davis PFR Permit Timeline: https://ucfoodsafety.ucdavis.edu/sites/g/files/dgvnsk7366/files/inline‐
files/287953.pdf 

 PFR FAQ: https://www.cdph.ca.gov/Programs/CEH/DFDCS/Pages/pfr_faq.aspx 

 Food Safety Fee Exemption: 
https://www.cdph.ca.gov/CDPH%20Document%20Library/ControlledForms/cdph8694.pdf 

 Food labeling Factsheet: 
https://www.cdph.ca.gov/Programs/CEH/DFDCS/CDPH%20Document%20Library/FDB/FoodSafetyProgram/G
eneralFoodLabelingRequirements.pdf 

 List of CA Food Handler courses:  https://anabpd.ansi.org/Accreditation/credentialing/certificate‐
issuers/AllDirectoryListing?prgID=228,238&statusID=4 
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Cannery License: 
 CDPH Cannery License Program – Info page: 

https://www.cdph.ca.gov/Programs/CEH/DFDCS/Pages/FDBPrograms/FoodSafetyProgram/CanneryInspectio
nProgram.aspx 

 UC Davis Cannery License Permit Timeline: 
https://ucfoodsafety.ucdavis.edu/sites/g/files/dgvnsk7366/files/inline‐files/287956.pdf 

 List of CA Food Handler courses:  https://anabpd.ansi.org/Accreditation/credentialing/certificate‐
issuers/AllDirectoryListing?prgID=228,238&statusID=4 

 Better Process Control School (required by FDA): https://ucfoodsafety.ucdavis.edu/training/better‐process‐
control‐schools 

 Registering with FDA: https://www.fda.gov/food/registration‐food‐facilities‐and‐other‐
submissions/establishment‐registration‐process‐filing‐acidified‐and‐low‐acid‐canned‐foods‐lacf 

 

Labels: 
 CDPH General food labeling: 

https://www.cdph.ca.gov/Programs/CEH/DFDCS/CDPH%20Document%20Library/FDB/FoodSafetyProgram/G
eneralFoodLabelingRequirements.pdf 

 Small Business Nutritional labeling exemption: https://www.fda.gov/regulatory‐information/search‐fda‐
guidance‐documents/small‐business‐nutrition‐labeling‐exemption‐guidance 

 DIY Nutrition Facts Labels ‐ Recipal ‐ https://www.recipal.com/ 
 

Business Planning 
 Business Planning: A few short biz plan templates: https://www.businessnewsdaily.com/5680‐simple‐

business‐plan‐templates.html 

 Financial projections template: https://www.score.org/resource/financial‐projections‐template 

 Business planning assistance – SBDC: https://www.sba.gov/business‐guide/plan‐your‐business/write‐your‐
business‐plan 

 Business startup mentoring – SCORE: https://www.score.org/find‐mentor 

 Small business incubation and training ‐ Renaissance Entrepreneurship Center (Bay Area): 
https://www.rencenter.org/ 

  

Food Safety: 
 UC Davis FSMA for Food Processors ‐ General Info: https://ucfoodsafety.ucdavis.edu/processing‐

distribution/regulations‐processing‐food/fsma‐food‐processors 

 FSMA info for on‐farm processors:  https://sustainableagriculture.net/fsma/who‐is‐affected/on‐farm‐
processors/ 

 FSMA Flowchart en Español: https://www.caff.org/fsma‐diagrama‐de‐flujo‐espanol/ 

 Flowchart for determining your status under FSMA:  https://sustainableagriculture.net/wp‐
content/uploads/2016/02/2016_2‐FSMA‐Final‐Rule‐Flowchart‐V3.pdf 

 


