State of California-Health and Human Services Agency

California Department of Public Health
Food and Drug Branch

REQUEST FOR OFFICIAL STERILIZATION PROCESS

Firm Name: Telephone:
Facility Address: City: Zip Code:
Mailing Address: City: Zip Code:

Product:

Formula:

New Product: Yes @

No O

Reformulation: YesO No@(lf yes highlight changes)

Existing S-Number S-

Date of Existing Process Letter

Container Size(s):

Sample Source: Laboratory [ | Production [ ]

Type of Retort:
[ still

[ ] Continuous
[ ] Hydrostatic

Container Position:
Cooker Capacity:
Leg Temperatures:

Cooker Speed Desired: RPM[ ] CPM[]

[ ] Aseptic Flow Rate: Hold Tube Length: I.D.:
[ | Other

Fill Weight: Net Weight:

Produce pH: Syrup Brix (If applicable):

Gross Headspace:

Consistency (If applicable):

Other:

INGREDIENTS: (Provide amounts for each ingredient by weight or percentage)

Ingredient

Amount (Wt. or %)

Ingredient Amount (Wt. or %)

Desired Process Temperature(s):

Desired Initial Temperature(s):

Details of Product Preparation:

Signature (required):

Title: Date:

Print Name (required):

Email:

CDPH 8562 (02/2026)

Submit to: University of California
Laboratory for Research in Food Preservation
12647 Alcosta Blvd., Suite 195
San Ramon, CA 94583
Telephone (925) 833-6941 uclrfp@ucdavis.edu
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Instructions for Completing the Request for Official Sterilization Process Form

Low-Acid Foods (LAF) are any shelf-stable foods, other than alcoholic beverages, packaged in
hermetically sealed containers with a finished equilibrium pH greater than 4.6 and a water activity
(Aw) greater than 0.85 (historically referred to as “low-acid canned foods” or “LACF”). Tomatoes and
tomato products having a finished equilibrium pH less than 4.7 are not classed as low-acid foods.

Since LAF products may support the growth of Clostridium botulinum and the production of the
neurotoxin that causes botulism, commercially prepared LAF products must be packed under a valid
Cannery License issued by the California Department of Public Health, Food and Drug Branch (FDB).
The manufacture of LAF products must follow an Official Scheduled Process. For information about
botulism visit the Foodborne Botulism webpage.

The first step towards obtaining an Official Process Letter and Cannery License is to have the product
and process evaluated by the University of California Laboratory for Research in Food Preservation
(UCLRFP). UCLRFP provide scientific and technical expertise related to control of C. botulinum under
contract with FDB.

Submission process

1. Complete a separate Request for Official Sterilization Process (PDF) form for each product to
be evaluated. Please be as specific as possible when you complete the form. Please see the
next pages for assistance on completing the form. It is very important, and ultimately to your
advantage, for UCLRFP to receive very accurate and detailed information about the
ingredients; formulation, thermal processing procedures; and container and closure
specifications associated with your products. This prevents delays and provides the most
accurate evaluation of the products.

2. Please keep a copy of the Request for Official Sterilization Process form for your own records.
This document will also be reviewed by FDB staff during cannery inspections.

3. Complete the Official State Process Payment Form and send payment of $112.00 per Request
for Official Sterilization Process Form (1 form = 1 letter) to California Department of Public
Health, Food and Drug Branch.

California Department of Public Health
Food and Drug Branch — Cashier
1500 Capitol Avenue, MS-7602
Sacramento, CA 95814

4. Send the completed Request for Official Sterilization Process form to:
UCLRFP — New Products
12647 Alcosta Blvd, Suite 195
San Ramon, CA 94583

5. The evaluation may take 4-6 weeks. UCLRFP personnel may contact you during the
evaluation process in order to obtain additional information and/or request you to take
additional action before the evaluation can be completed.
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Once UCLRFP has completed the evaluation, the information will be sent to FDB. Please do
not contact UCLRFP to request the results of the evaluation.

Once payment has been confirmed, FDB will issue you an Official State Process Letter for
each product submitted to UCLRFP. The Official Process Letter will inform you about all critical
factors associated with the Official Scheduled Process that must be monitored.
e Note: If there are any subsequent changes in your formula, equipment specifications,
thermal processing procedures, and/or container/closure systems, you must re-submit
the product to UCLFRP for re-evaluation.

If your product(s) require a Cannery License, please refer to the Procedure for Obtaining a
Cannery License and submit the Cannery License Application (PDF) form.

Completing the form

>
>

A\

Firm Name: The name of the company where the product will be manufactured.
Facility Address: Include the complete address where the product will be manufactured and
existing Cannery License number. Official Process Letters are issued to a specific location and
processing equipment.
Mailing Address: Include the complete address where the canner receives mail.
Product: The name of your product, as it will appear on the finished packaged product label.
Formula: An alphanumeric code unique to this formulation of the product. Note: if you ever
change the formulation for this product, the new formula number will be changed sequentially.
Type of Submission: If the product has never been previously submitted to UCLFRP, check
the “yes” box next to New Product and leave the Existing S-Number section blank. If the
product has previously been submitted to UCLFRP, and this submittal is for a new formula
number or to report changes to the container, ingredients or process, check the “yes” box next
to Reformulation and provide the Existing S-Number and/or Date of Existing Process
Letter.
Container Size(s): Include all applicable container sizes.
Type of Processing System: Provide information about the equipment used to manufacture
the product. Here are examples of necessary information.
For Aseptic Canning:

» Processing system name/identification

= Hold tube length

= Hold tube internal diameter

= Maximum flow rate

» Packaging system name/identification

For Conventional Canning (Retort):

= Still Retort

= Continuous Retort

= Desired Cooker Speed: RPM/CPM
= Cooker Capacity

» Leg Temperatures

= Other (describe)
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Fill Weight: Identify the fill weight.

Net Weight: Identify the net weight.

Product pH: Identify the pH of the product.

Syrup Brix (if applicable): Identify the Brix of the syrup.

Gross Headspace: Identify the gross headspace.

Consistency (if applicable): Identify the consistency.

Desired Process Temperature(s): Identify the temperature(s) the processor plans to use.
Desired Initial Temperature(s): Identify the initial temperature(s) the processor plans to use.
Other: Use this space if you wish to include additional processing parameters not identified
above.

Ingredients: Identify each ingredient used in the product and the amount of each ingredient.
Signature/Printed Name/Title: The signature, title and printed name of the person who
prepared the form.

> Date: The date of the form was completed.

» E-mail Address: Provide the e-mail address of the person who can answer questions
regarding the form. This will be where the Official Process Letter(s) will be sent. This will also
be UCLRFP’s main mode of contact for further questions during the evaluation process.

VVVVYVVYYVYY

VYV VY

Important Notes
» The product formulation is protected under the law. Specifically, California Health and Safety
Code Section 110165 states that it is unlawful for any person to use to his own advantage, or
to reveal to any person other than to the director or officers or employees of this department,
or to the courts when relevant to any judicial proceeding under this division, any information
acquired under authority of this division concerning any method or process which as a trade
secret is entitled to protection.

» Submittal of this form is like entering into a contract. The information provided needs to be
factual, and the official process determination is based upon the information provided on this
form. If any changes are made to the formulation, the product needs to be re-submitted for
evaluation to determine whether the official process determination has changed.

CDPH 8562 (02/2026) Page 4 of 4



	Firm Name: 
	Telephone: 
	Facility Address: 
	Mailing Address: 
	Product: 
	Formula: 
	Date of Existing Process Letter: 
	Container Sizes: 
	Other: Off
	Fill Weight: 
	Net Weight: 
	Produce pH: 
	Syrup Brix If applicable: 
	Gross Headspace: 
	Consistency If applicable: 
	Signature required: 
	Title: 
	Date: 
	Print Name required: 
	Email: 
	Container Position: 
	Cooker Capacity: 
	Leg Temperatures: 
	Flow Rate: 
	Hold Tube Length: 
	I: 
	D: 

	Existing SNumber: 
	Mailing Address City: 
	Mailing Address Zip Code: 
	Facility City: 
	Facility Zip Code: 
	Desired Process Temperature(s): 
	Desired Initial Temperature(s): 
	Details of Product Preperation: 
	Laboratory: Off
	Production: Off
	Type of Retort Other List: 
	Type of Retort Still: Off
	Type of Retort Continuous: Off
	Type of Retort Hydrostatic: Off
	Type of Retort Aseptic: Off
	Ingredient 1: 
	Amount (Wt: 
	 or %)_1: 
	 or %)_3: 
	 or %)_2: 
	 or %) 4: 
	 or %)_5: 
	 or %)_6: 
	 or %)_7: 
	 or %)_8: 

	Ingredient 2: 
	Ingredient 3: 
	Ingredient 4: 
	Ingredient 5: 
	Ingredient 6: 
	Ingredient 7: 
	Ingredient 8: 
	Other List: 
	CPM: Off
	New Product: Yes
	Reformulation: No


