Save & Print

THE UNIVERSITY OF GEORGIA C|eal’ form

COOPERATIVE EXTENSION

Colleges of Agricultural and Environmenral Sciences & Family and Consumer Sciences

Extension Food Science Outreach Program EFS Office phone (706) 542-2574
240 Food Science Bldg., 100 Cedar Street PA/NFP staff phone (706) 542-9069
The University of Georgia Process Approval email prosaprv@uga.edu
Athens, GA 30602-2610 NFP email nfp@uga.edu

PRODUCT CLASSIFICATION

PLEASE NOTE: Please use the PROCESS APPROVAL form if you plan to package any acid or
acidified product (such as barbecue sauces, pickles, salsa, etc.) yourself.

Please allow at least four weeks per product from the date we receive all of your information, a
sample of your product packaged as it will be sold on the market, and payment. Payment in advance is
required — please use the EES Services Payment Form to calculate your payment. Save this form to
your computer, then print and send a copy of this and the payment form with your product sample to
the address above.

Product Name:

Owner | | Contact Person (if different from owner )
Companyl |
Address Phone

City/State/Zip | Email |

County of Residence | For office use only:

Phone | Date received:
Fax | Sample received:
Email | Date delivered:

NFP prepared by:

# Employees in company Projected Sales $

CO-PACKER (if used)

Company Send a copy of this form with one sample of
Contact this product, packaged as it will be when it
Address goes on the market, to:

Product Classification

UGA Extension Food Science

|
City/State/Zip | |
|
|
|
|

Phone | 240 Food Science Bldg.
Fax | 100 Cedar St.
. Athens GA 30602-2610
Email |
# Employees in company | | Projected Sales |
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Classification for

PRODUCT CLASSIFICATION

for

Company

Recipe/Formulation of Your Product — List all ingredients in your recipe, using accurate measurements

(i.e., grams, pounds, ounces, etc., not "pinch"!) Household measure is acceptable.

Amount

Unit of Measure

Ingredient

Select one

Select one

Select one

Select one

Select one

Select one

Select one

Select one

Select one

Select one

Select one

Select one

Select one

Select one

Select one

Select one

Select one

Select one

Select one

Select one
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