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So You Want to be a
Food Manufacturer . ..

Donald Schaffner, Ph.D., Extension Specialistin Food Science

Y ou haveafantastic new ideafor afood product.
Everyonewho tastesit tellsyouthat it’ sreally great.
Some even suggest that you should go into business
for yourself. After giving it some careful thought
you decide you will go into business and sell your
product. But where do you go from here?

There are many questions you will have to
answer and problems that you will have to solve
before you will realize your dream. Perhaps you
have already been asking yourself some of these.

Commonly Asked Questions

* What isthe shelf-life of my product?

* Howcanl determinemy product’ sshelf life?

e Will my product be safe? Can it cause food
poisoning?

*  Wherewill | manufacture it?

o How will I sell it? Who will sell it?

e What should | put on the label?

* Do need insurance?

*  Wherewill | find thefood processing equip-
ment | need?

e Wherewill | buy supplies and ingredients?

* Isthere anyone who can help me answer all
these questions?

Thesearejust afew of theobviousquestions. As
you answer these simple questions, rest assured that
more complicated ones will take their place. Let's
try to address some of the questions above in a
systematic manner.

More information and details can be found in the
Resour ces section at the end of this fact sheet.
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Production Facilities

If youwant to makeafood product for retail sale
youwill NOT beableto makeitinyour home. This
meansyou will haveto either build your ownfacility
and buy your own equipment, rent existing facilities
and equipment, or contract with an existing food
processor to “copack” your product for you. A
copacker will do all thework of mixing, processing,
and packaging your product for you and put your
label on the product.

Learning About Food Science

Many, many technical issues can influence the
success or failure of a new food product. Many
universities offer a 4-year Bachelor of Science de-
greein Food Science aswell as 3 to 5 more years of
advanced graduate study to educate scientists to
work in the food industry. It is unlikely you are
willing to spend four or more years in class before
beginning your food business, so you will have to
rely onthe expertise of othersto solveyour technical
problems. Y ou can begin to educate yourself, how-
ever, and this will help you communicate with the
experts. The trade magazines are a good place to
start learning, and books and intensive short courses
can be the next logical step.

Some universities offer assistance to small and
medium sized businesses and entrepreneursthrough
extension specialists in food science, extension
agents, and manufacturing and technology exten-
sion programs and centers.

The food industry also has many different trade
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associations. These may also be agood resourcefor
technical problem solving. Examples of trade asso-
ciationsincludethe Nationa Food Processors Asso-
ciation, The Snack Food Association, and the Asso-
ciation for Dressings and Sauces.

Technical Issues

There are asmany different technical problems
asthere are products, but examples of typical prob-
lems might include the following.

Shelf-Life

What isthe shelf-life of your product? Consum-
erswon'’ttry your product againif itisspoiled. Then
again, your vendors may require a certain shelf life
if they are to carry your product. A long shelf life
gives you the best opportunity to sell the product.
Theonly reliable way to determinethe shelf lifeof a
new food product is by laboratory testing.

Preservatives

If your product needs preservative chemicalsto
achievethe desired shelf-life, you must decide upon
which preservativeto useand at what concentration.
Againtesting may berequired to find the best condi-
tions for preservative use.

Product Development

The ingredients and procedure you are using to
manufactureyour product now work just fineinyour
kitchen, but how will you make 100 pounds a a
time? Where will you buy the ingredients in the
guantitiesyou need, and how will you know that they
will work the same way? The quality of a food
product isinfluenced by theingredientsand the way
they arecombined. A product devel opment consult-
ant may be needed to assist you in the scale-up or
modification of your initial recipe.

Packaging
The package used to hold afood product isvery

important. Y ou must select apackagethat istamper
resistant, inert, strong, light-weight, and attractiveto

the consumer. Matching package characteristics to
product needs requires knowledge and experience
you may not have. Again, the recommendations of
aknowledgeable consultant may help you make the
best choice of packaging material.

Safety

The most important technical issue in manufac-
turing a food product is SAFETY. If a product
doesn’t taste good or 1ook right the consumer may
not buy it again, but if you cause a case of food
poisoning you could be prosecuted, go to JAIL and
lose your whole business! Many different types of
pathogenic bacteriaexist, and they can make people
very sick or even kill them. Such organisms as
Salmonella enteritidis or Clostridium botulinumare
only two of many typesto be concerned about. Y ou
must know with absolute certainty that your food
product is completely free from risk due to these
deadly pathogens. The knowledge and expertise of
afood microbiologist are needed to evaluate a food
products safety. Expensive testing may also be
required.

Legal Issues

Making a food product for retail sale can be a
risky business. Youwill need liability insurancefor
your own protection, andif othersare manufacturing
or selling your product for you, they may requirethat
you have liability insurance. For help in finding
insurance, see the Resources section. Y ou will aso
havelocal, state, and federal laws you must obey to
avoid prosecution, jail, and/or heavy fines. These
lawsareconcerned withthe productionfacilities, the
ingredientsin the food, the processing conditions of
thefood, and thelabel onthefood product. Business
permits are also required.

Marketing Issues

To be successful, you must sell product. Usu-
aly thismeansyour product must appear onamarket
shelf somewhere. Competition for shelf space in
supermarkets is very intense, and many new prod-
uctsareintroduced each year by established compa-
nies, soyoumay findit difficult to even get your foot



This and more info provided by https://pickyourown.org/CottageFoodLawsByState.htm#bystate

in the door. Managers at many chain stores do not
have the authority to accept your product, and those
who have the authority may charge a high fee for
shelf space. Severa dternatives are available.
Smaller gourmet or health food stores may beinter-
ested inyour product. A food broker may also have
theleverageyou needto get your product inthedaoor.

Other Issues

Asyou can see from the sections above, going
into thefood businessisnot going to beeasy. Don't

makeit any harder onyourself thanit hastobe. Start
with one product, rather than a whole product line.
Each product youtry todevelop and market will have
its own set of problems, so it is best to focus on one
at atime. Be ready, however, with line extension
concepts. Very few successful food companieshave
been built on a single product line! It may seem
impossible to overcome all these roadbl ocks to suc-
cess, but it has been done before. Exampl es of food
entrepreneurslikeyourself who havemadeit big can
be found in Inc. Magazine.

Resources State Resour ces

University Assistance
Technology

Rutgers Center for Advanced Food

N.J. Commission on Science and

New Jersey Entrepreneurs Forum

Food Industry Directories

Thomas Food Industry Register
Thomas Publishing Company
One Penn Plaza

New York, NY 10117 0854

Technology c/o Rutgers BIC

CAFT Technology Extension Pro- 100 Jersey Avenue, Bldg. D (212) 290 7341 _
gram New Brunswick, NJ 08901 Supermarket, convenience
120 New England Ave. The forum publishesanewslet- | Store, an_d Who_l esal er/dlstrlk_)utor
Piscataway, NJ 08854 ter for New Jersey entrepreneurs. lists; ingredient suppliers;

(908) 445-6130

Provides product and process
development assistance, including
problem definition; manufacturing
facilitiesfor product start-ups; prod-
uct development and quality control
laboratories; and aconsulting associ-
ates network with expertisein prod-
uct marketing, management, and
process technologies.

Entrepreneurs

Dr. Don Downing

ment Station

Your State University

Extension Specialistin Food Science
Able to provide assistance with

questions and guidance relative to

next steps.

(315) 787-2273

Cook College Office of Continuing
Professional Education
Laws House, 101 Ryders Lane
New Brunswick, NJ 08903
(908) 932-9271

Introduction to Food Science,
Introduction to Food Microbiology,
Hazard Analysisand Critical Control
Points for Food Safety.

ences

vice

(418) 845-7341

Booksfor Food M anufacturing

Food Processing: A Guideto Creat-
ing a New Business

Food Venture Center
New Y ork State Agricultural Experi-

Cornell University
Geneva, NY 14456-0462

Food Processors Handbook: Guide-
lines for Getting Sarted

Dr. Al. B. Wagner, Jr.

Department of Horticultural Sci-

Texas Agricultural Extension Ser-

Texas A&M University System
College Station, TX 77843

foodservice vendors; private label
manufacturers (copackers); com-
pany profiles; trade associations,
convention calendar; government
resources.

Guide and Directory
Food Processing
301 E. Erie Street
Chicago, IL 60611
(312) 644 2020

Government agencies, conven-
tion and exposition calendar, trade
associations, architects and engi-
neers, economic development guide,
laboratories and consultants, ingre-
dient suppliers, and equipment sup-
pliers.

The Almanac of the Canning
Freezing and Preserving Industries
Edward E. Judge and Sons
P.O. Box 866
Westminster, MD 21157
(301) 876 2052

Trade associations, FDA per-
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sonnel, food law, labeling, statistics,
equipment, supplies, and services.

The Directory of the
Canning, Freezing and Preserving
Industries
Edward E. Judge and Sons
P.O. Box 866
Westminster, MD 21157
(301) 876 2052

Alphabetical, geographical and
product based lists of food proces-
Sors.

Food Engineering
Directory of US Food and Beverage
Plants
Chilton Company
Chilton Way
Radnor, PA 19089
(215) 964 4000

Alphabetical, geographical and
product based lists of food and bev-
€rage processors.

Food Engineering Master
Food Engineering, Circulation De-
partment
P.O. Box 2035
Radnor, PA 19080 9435
(215) 964 4000

Guide to ingredients, equip-
ment, supplies, and services, includ-
ing descriptions, specifications, la
beling requirements, and chemical/
physical properties.

Food Industry Source Book
Cahner’ s Publishing Company
455 North Cityfront Plaza Drive
Chicago, IL 60611-5503
(312) 693 3200

Trade associations, convention
and exposition calendar, 70 top food

processing companies, government
agency guide, economic develop-
ment guide, architectsand engineers,
laboratories and consultants, ingre-
dient suppliers and equipment sup-
pliers.

Trade Magazinesand Scientific
Journalsand Other Periodicals

Food Engineering
Chilton Company
Chilton Way
Radnor, PA 19089
(215) 964 4000

Food Processing

Putnam Publishing Company
301 E. Erie Street

Chicago, IL 60611

(312) 644 2020

Food Production Management
CTI Publications, Inc.

2619 Maryland, Ave.
Baltimore, MD 21218 4576
(301) 467 3338

Food Technology

Institute of Food Technologists
221 N. Lasdle St.

Chicago, IL 60601

(312) 782 8424

Inc. Magazine

Box 5412

Boulder, CO 80322
(800) 234-0999

Prepared Foods

Cahner’ s Publishing Company
455 North Cityfront Plaza Drive
Chicago, IL 60611-5503

(312) 693 3200

Book Publishers

Van Nostrand Reinhold/AVI
P.O. Box 668

Florence, KY 41022 0668
(606) 525 6600

Elsevier Science Publishing
Orders Department

P.O. Box 882

Madison Square Station
New York, NY 10159
(212) 633 3950

Butterworth Heineman
80 Montvale Avenue
Stoneham, MA 02180
(800) 366 2665

American Association of Cereal
Chemists

3340 Pilot Knob Road

St. Paul, MN 55121

(800) 328 7560

CRC Press, Inc.

2000 Corporate Blvd.
Boca Raton, FL 33431
(800) 272 7737

Marcel Dekker, Inc.
270 Madison Avenue
New York, NY 10016
(212) 696 9000

Academic Press

Harcourt Brace Jovanovich, Pub-
lishers

Book Marketing Department

1250 Sixth Avenue

San Diego, CA 92101 4311

(800) 321 5068
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