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Introduction 
The viability of small and medi-

um-scale produce operations is often 
centered on selling to local markets 
such as roadside stands, on-farm mar-
kets, farmers markets and in some 
cases grocery stores.  These markets,  
and the consumers shopping at these 
markets, expect high-quality produce 
in terms of size, shape and freedom 
from blemishes and decay. Lost reve-
nue from unsold or second-grade pro-
duce (edible but unattractive/unap-
pealing) is a concern for small-scale 
farmers. Since most fresh produce 
has a short shelf life and must be sold 
within days or weeks of harvest, fnd-
ing alternate ways to utilize the pro-
duce would be advantageous. One 
option could be to utilize unsold and 
second-grade produce to develop new 
food products.  

Value-added food products (VAFP) 
are foods that have been transformed 
from their original form to enhance 
their consumer appeal or processed so 
they can be sold at a higher price.  Add-
ing value can be as simple as process-
ing produce into jams, jellies, sauces 
or dried herbs.  These types of products 
provide an opportunity for farmers to 
take unsold or lower-quality produce 
and transform the produce into prod-
ucts that have a longer shelf life to use 
for year-round sales.  The surplus pro-
duce needed for these products could 
be aggregated from farmer markets 
(Figure 1), roadside stands or on-farm 
markets.  VAFP have the potential to 
diversify product offerings, reduce food 
waste and provide additional revenue 

for small farmers. This fact sheet will 
present best practices, regulations and 
other considerations for farmers or 
other operations to consider prior to 
pursing VAFP development. 

Figure 1. Produce display at a farmers market in Arkansas 

Identifying Suitable  
Produce for VAFP   
Development 

Produce suitable for VAFP is 
produce that can be frozen or dried 
such as herbs, mushrooms, tree fruit 
crops (apples, peaches, etc.), small-
fruit crops (blackberry, blueberry, etc.), 
or feshy vegetables (pepper, onions, 
squash, zucchini, etc.). Produce that 
is not suitable for VAFP development 
includes produce that cannot be 
dehydrated or that cannot be frozen 
or stored in long-term refrigeration 
(watermelon, cucumbers, lettuce, etc.). 

University of Arkansas, United States Department of Agriculture, and County Governments Cooperating 

http://www.uaex.edu


~ • ~ 
I} Cll 

'"" 
~ 0 

' ·* ~ 

~ K 

w A 

,J I 

r - - i 

~ tffi· - . 

::C3" 
-- ::C3" ---

Steps for 

value-added 
food production 

Take surplus produce 
to a food manufacturing 

Collect Produce facility 

It’s like a 
BIG kitchen! 

Rinse 
Produce 

Slice/Trim Produce 

Weigh Produce Freeze Produce 

Store dehydrated 
produce in bins 

or bags 

Dehydrate 
Produce 

Make the product 
Obtain Finalize when enough produce 

manufacturing recipe and  is accumulated 
and sales permit  process for 

production 
Yay! 

Purchase 
Get process nutrition

authority facts 
review if panel
needed 

Use 
necessary Piston equipmentFiller to produce 

product 
Kettle 

Market the 
product 

Food Processor 

Purchase food 
liability insurance 

Create product 
label 

Order supplies 
for production 

finished product 

 

 

 

 Figure 2. Flow chart demonstrating the steps for value-added food production 
at a food manufacturing facility 

Additionally, large quantities of produce may be 
required to produce a VAFP. The use of tomatoes for 
VAFP is a good example of a produce item that can be 
obtained in large quantities, preprocessed and then 
frozen for further processing. In contrast, fresh herbs 
require large amounts of fresh produce because herbs 
lose 80% to 90% of the weight during drying. The 
economic costs for a VAFP including labor (collecting 
produce, prepossessing produce and producing, 
marketing and selling the product) and equipment 
(refrigerators, freezers and dehydrators) should be 
considered prior to starting development. Fact sheet 
FSA55 “Cost of Developing Value-added Food Products 
from Surplus Produce” reviews the cost of developing 
VAFP from surplus produce. 

From Farm to Food Manufacturing
Facility or Kitchen 

The steps for VAFP are presented in Figure 2.  
There are several major considerations that should 
be addressed before the decision is made to transform 
fresh produce into salsas, jams, sauces or other pro-
cessed products, and some of these will be discussed.  
Anyone developing new VAFP should be aware of fed-
eral and state regulations for food manufacturing.  
Some of these regulations will be discussed briefy, but 
regulations in the United States vary by state.  

Cottage Food Law 
In Arkansas, most VAFP sold commercially must 

be produced in food manufacturing facilities. However,  
under Cottage Food Law some products can be made 
in home kitchens and sold directly to consumers at 
farmers markets, county fairs, special events, online 
farmers markets or pop-up shops in a retail business.  
The Arkansas Cottage Food Law allows certain prod-
ucts (i.e. candy, jams, jellies, baked goods and choco-
late-covered fruit) to be made at home without a per-
mit from the Arkansas Department of Health. For 
more information about what products can be made in 
Arkansas home kitchens versus those that require a 
manufacturing facility refer to the factsheet on Arkan-
sas’ Cottage Food Law:  What the Law Allows (FSP-
PC115) (see website link in references). It is important 
to realize that the Cottage Food Law limits what prod-
ucts can be made, where these products are made, and 
where these products are sold. If a product does not 
meet those criteria, then the product must be made in 
a food manufacturing facility.  

Food Manufacturing Facilities 
Food manufacturing facilities are food production 

facilities (kitchens, food hubs or food co-ops) that have 
a permit from the Arkansas Department of Health 
and comply with USDA Food and Drug Administra-
tion (FDA) regulations.  These facilities have certain 
structural requirements (foor drainage, three-com-
partment sinks, hand-washing sinks, surfaces that 
can be sanitized, etc.).  A food manufacturing facility 



 

 
 

  

will be needed to produce VAFP that do not fall under 
the Arkansas Cottage Food Law. A food product can be 
sold in any commercial market if it is made in a food 
manufacturing facility. 

Figure 3. Value-added food product production at a food manufacturing facility. 
Arkansas Food Innovation Center is located at the University of Arkansas System 
Division of Agriculture Food Science Department in Fayetteville, AR. 

Options for fnding a food manufacturing facili-
ty to produce VAFP include renting a facility, building 
a facility or using a share-used facility.  A facility for 
rental can be found based on the type of product and 
equipment needed.  To build a facility to manufacture 
VAFP, review the Arkansas Department of Health 
Plan Review Guidelines for Manufactured/Wholesale 
Food Establishment (see website link in references).  

Farmers, farmers markets, entrepreneurs and oth-
ers can become clients of food manufacturing facilities.  
There are several service-fee based food manufactur-
ing facilities in Arkansas.  These include: 

•  The Arkansas Food Innovation Center,   
Fayetteville, AR 

•  Arkitchen Commercial Kitchen, Little Rock,  AR 

•  Delta Cuisine:  A Southern Kitchen Incubator,  
West Memphis, AR 

•  Sharegrounds Certifed Kitchens and Distribution 
Centers, Marshall, McCrory and Rison,  AR 

These facilities may provide other services that 
can assist clients interested in developing VAFP. Some 
facilities can assist with applications for permits,  
forms for liability insurance, and completing manda-
tory procedures such as writing a Standard Operating 
Procedure (SOP), Sanitation Standard Operating Pro-
cedure (SSOP), Recall Plan and an Allergen Plan. 

Safety and Sanitation 
All food manufacturing facilities require produc-

ers to follow Good Manufacturing Practices (GMP) 
and Best Practices for Food Manufacturing to ensure 
food safety.  The purpose of these practices is to pre-

vent harm from occurring to the end user by ensuring 
products made are free from contamination, that prod-
ucts are consistent, that manufacturing has been well 
documented, that personnel are well trained, and that 
the product has been quality checked. Key compo-
nents of the practices include personal hygiene of the 
workers and cleaning work surfaces and equipment.   

Equipment 
Produce intended for VAFP development may be 

collected over a harvest season, stored and then pro-
cessed during the off-season when the farmer has 
more time.  The opportunity to freeze or dry certain 
produce may allow the farmer to hold the produce 
items for later processing but will require refrigera-
tion, freezing or drying equipment. Fruits and vegeta-
bles can be frozen for 12-18 months if stored at 0ºF or 
colder.  

If the product will be produced on a large scale,  
the use of a facility with industrial equipment may 
be warranted. For example, some facilities have ket-
tles large enough to hold and cook the hundreds of 
pounds of produce required for the production of large 
quantities of jams, jellies and sauces. Other industri-
al food equipment can facilitate mixing, dicing, slicing 
or grinding food for VAFP development (Figure 3). Jar 
flling machines can be used to speed up the produc-
tion of large quantities of product.  The reduction in 
time spent processing the product may offset the cost 
of renting or paying service fees at a food manufactur-
ing facility. 

Handling Produce 
Whether a food manufacturing facility or home 

kitchen is used for VAFP development, the safe han-
dling of produce prior to processing should be empha-
sized. Produce should be thoroughly washed, trimmed 
and prepared using safe handling practices. Pro-
duce must arrive at the facility or kitchen complete-
ly intact. Once at the facility, perishable produce can 
be pre-processed for freezer storage until it can be pro-
cessed at a later date (tomatoes, peppers, onions or 
herbs). Pre-processing steps prepare the produce for 
long-term freezer storage and include washing, trim-
ming, slicing, dicing and blanching produce before it 
is stored in food-grade containers or bags and placed 
in the freezer. Similar steps should be used in home 
kitchens, and all produce should be clearly labeled 
with the content, weight and date of processing prior 
to long-term storage.  

Product Development 
Product development involves bringing a prod-

uct from concept or idea through to market release 
and beyond.  The process of product development 
takes time and money. If a client starts with a reci-
pe, the recipe might need to be modifed to make the 
food safer or taste better.  Then the recipe will have to 



 

 

 
 

be scaled up for production, and more modifcation to 
the recipe/formula may be needed. The amount of time 
and money needed for product development varies by 
the type and number of ingredients and the methods 
of processing. 

Product Food Safety 
There are also food safety requirements for food 

production in manufacturing facilities. Some products 
are required to be heated to a certain temperature for 
a specifc amount of time to ensure dangerous micro-
organisms are killed. In addition, there are different 
regulations for products that are hot-flled (contain-
er flled with heated product) versus pasteurized (con-
tainer heated after sealing). Products that will not be 
refrigerated must have a pH (acidity level) below 4.6 
to be considered shelf-stable/food safe. Some products 
may require additional testing to determine if the sug-
ar content is high enough to ensure the product is safe 
to consume after processing and during storage. For 
more information about food product safety refer to 
the Food Safety and Preservation document from The 
Arkansas Food Innovation Center (see website link 
in references). Shelf stable products packed in sealed 
containers must be reviewed by a processing authori-
ty (a person with knowledge and experience to review 
product formulation and process to ensure the product 
meets food safety standards) if the product will be sold 
commercially. In addition, these products have to be 
fled with the FDA.  This is not necessary if the prod-
uct falls under cottage law or the product is frozen,  
dried or refrigerated prior to consumption. 

Packaging and Labeling 
The type and method for packaging of VAFP 

should be considered early in the product develop-
ment process.  The size, type of packaging (jars, bot-
tles, bags, cans, boxes, etc.) and material for packag-
ing (glass, plastic, cardboard, etc.) can vary depending 
on the type of product, the method of production, and 
how the product will be sold or marketed. Jams, jellies 
and sauces are typically packaged using 8 oz. or 16 oz.  
glass jars. However, dehydrated produce may be pack-
aged in food grade, re-sealable plastic bags or contain-
ers. Labeling the product should be considered once 
packaging has been determined.  A strong label design 
can help the marketability of a product. Labels can 
be designed at home for free, but investing in a pro-
fessionally designed label may be worth the cost.  The 
FDA has guidelines on the mandatory requirements 
for label design and layout (see website link in refer-
ences).  The guidelines also cover the nutrition facts 
panel which is a required element of the label that 
gives information to the consumer about the nutri-
tional value of the product. Online, fee-based resourc-
es are available to help with creating a nutritional 
facts panel.  A Universal Product Code (UPC) might 

be needed for the label.  The UPC is not a required 
label component, but it is a barcode on the label 
used to identify packaged products mainly in retail 
or commercial markets.  The product label should be 
reviewed by someone familiar with food label require-
ments prior to printing since printing labels is a major 
cost. Companies that specialize in food labeling may 
be the best option when seeking label review to ensure 
that the label meets the federal requirements for food 
sold commercially.  

Marketing 
Farmers can diversify their product offerings and 

increase sales through VAFP. Before production of a 
VAFP begins, market research to determine the eco-
nomic feasibility of the product should be conduct-
ed. For more information on how to calculate the eco-
nomic feasibility and appropriate pricing of a product,  
refer to Direct Marketing and Value Added Production 
(see website link in references). It is important to real-
ize how much consumers may be willing to pay for a 
given product and ensure that the planned VAFP can 
be produced and return a proft.  

Using appropriate wording when marketing a 
VAFP can make a product more appealing to consum-
ers. Marketing a product as a locally produced VAFP 
or stating the product was made using locally sourced 
ingredients can make the product stand out among 
competitors. Other tools such as the Arkansas Grown 
or Arkansas Made programs can be useful in market-
ing a VAFP.  These programs are administered through 
the Arkansas Department of Agriculture to help pro-
mote agricultural products that are grown or made in 
Arkansas.  A farmer or producer can use the Arkan-
sas Grown or Arkansas Made trademarked logos on 
their products for a membership fee as low as $30 per 
year. For more information about the Arkansas Grown 
or Arkansas Made Programs, visit https://www.arkan-
sasgrown.org/about-us/.  These marketing programs 
may make produce or products more appealing to con-
sumers interested in supporting local food systems. 

Conclusion 
The opportunity to capture second-grade or unsold 

produce and process it into a VAFP that can be sold 
year-round is an enticing idea to many farmers as 
well as entrepreneurs.  Although VAFPs present the 
opportunity to create new streams of revenue and 
reduce wasted produce, there are economic consider-
ations.  A farmer should identify suitable produce for 
VAFP development and consider safety standards and 
product marketing requirements before beginning the 
production of VAFP. 

https://sasgrown.org/about-us
https://www.arkan
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