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VALUE-ADDED FOOD PRODUCTS

Navigating Regulations, Safety, and Market Readiness

ey October 1%, 3pm-5pm

SR _" | Get the knowledge and resources you need
g ' | to successfully develop, process, and bring
N your value-added food products to market!

- 64 Ferndale-Loomis Rd., Liberty, NY 12754

Hear from Shannon Prozeller from the Cornell Food Venture
Center, and learn about:

e regulatory requirements Questions?
e .
food safety s.tandards s Contact Haley Collins at
e product testing Base 845-292-6180 ext 131
® |abeling e or email
® business planning  ““=ww  beginnerfarmer@cornell.edu

REG\STER AT: sullivancce.org/ValueAdded
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