Note: For meat/poultry products contact the

What Type of Product Testi ng is Req uired? SC Meat and Poultry Inspection Department

for more information. For Grade A Fluid Dairy
contact the SC DHEC Dairy Division.
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FoodZMarket

Is product shelf Yes Is product a Yes Product may need A,
[ Is the product refrigerated? J stable? baked good? testing to determine if it is a
Ves No non-potentially hazardous
\ 4 food or not
: . No No No J
No testing required Is product frozen?
v
Yes H testi iredt A
v Contact Clemson Extension’s Is product sushi Yes pH testing required to
; determine if it is a non-
[ No testing required ] Food2Market Program rice? v dous food
Coordinator for more potentially hazardous foo
information No or not )
Contact Clemson Extension’s Food2Market Program
Coordinator for more information
Is product a standard fruit preserve with recipe Yes . _
No from a USDA approved source (i.e. strawberry jam, [ No testing required }
pH testing is Yes | Is product a low acid vegetable or vegetable peach jam, grape jelly, etc.)?

required soup?

No
No
Is product a specialty preserve (low sugar fruit Yes pH and A, testing is
pHand A, Yes Is product a specialty low acid food (such as preserve, vegetable preserve or preserve made required

testing is dessert topping or other low acid product

using a non-standard recipe)?
containing sugar)?

required

No
No
\4
oH testing is Is product an acidified food (such as No Is product an z.wd food (such as tomato based Yes oH testing is required
pickled vegetables, meat/poultry products, fruit based products or fermented
required .
marinades, some types of salad products)?

dressings)?




