
 
 

Is Juice HACCP training required for juice processors?  
 
The Food and Drug Administration’s (FDA) Food and Cosmetic Information 
Center (FCIC)/Technical Assistance Network (TAN) has prepared a 
response for case number 00143262.  

​
Yes, Juice HACCP training is required for juice processors. If you will be 
starting a new business and will be selling your product out of the state in 
which it will be produced, please visit the information on the FDA website for 
"How to Start a Food Business ."   On this page of our website you will find 
the food facility registration link along with all the regulatory requirements for 
your business including the Food Labeling Guide, Good Manufacturing 
Practices and  packaging requirements. Please visit the commodity specific 
information related to your product to ensure you are aware of any 
additional regulations specific to the product that you will be producing.   In 
addition to the Food and Drug Administration's (FDA's) requirements, your 
food business is likely to be subject to other federal, state, and local 
requirements. These may vary depending on the type of facility you operate. 
You may want to discuss your specific product with the state and local 
regulatory agencies that also have jurisdiction. Pay special attention to the 
commodity specific information, Changes to the Nutrition Facts Label, and 
the new rules under the Food Safety Modernization Act.​
   

Thank you for contacting FDA’s FCIC/TAN. 
 
View popular Food Safety Modernization Act (FSMA) questions and 
answers identified by the Technical Assistance Network (TAN), on our 
website.  

 
This communication is intended for the exclusive use of the inquirer and 
does not constitute an advisory opinion (21 CFR 10.85(k)).  Also note that 
this response is not intended to be a comprehensive list of all applicable 
requirements.  Please check FDA’s web page (www.fda.gov) regularly for 
guidance reflecting our current thinking.  Additional information on FSMA 
can be found on FDA’s FSMA web page (www.fda.gov/fsma).  This 
communication may contain information that is protected, privileged, or 
confidential.  

 
 

 
 

https://www.fda.gov/Food/ResourcesForYou/Industry/ucm322302.htm
http://www.fda.gov/Food/GuidanceRegulation/FoodFacilityRegistration/default.htm
http://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/LabelingNutrition/ucm2006828.htm
http://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/CFRSearch.cfm?CFRPart=110
http://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/CFRSearch.cfm?CFRPart=110
http://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/default.htm
http://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/default.htm
http://www.afdo.org/DSLO
http://www.afdo.org/DSLO
https://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/LabelingNutrition/ucm385663.htm
http://www.fda.gov/Food/GuidanceRegulation/FSMA/default.htm
https://www.fda.gov/downloads/Food/GuidanceRegulation/FSMA/UCM551983.pdf
https://www.fda.gov/downloads/Food/GuidanceRegulation/FSMA/UCM551983.pdf
https://www.fda.gov/food/guidanceregulation/fsma/ucm459719.htm
http://www.fda.gov/
http://www.fda.gov/fsma

