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The Snack Food Association (SFA) offers a number of products, publications, technical guides, 

manuals, and educational videos to help you operate an effective snack food company.

The Snack Food Association (SFA) offers a number of products, publications,
technical guides, manuals, and educational DVDs to help you operate an effective
snack food company.    

Snack Food Association Member and Non-Member pricing for all products is listed in 
this catalog.  Members of SFA receive discounted pricing on all items.  Product order 
estimates are provided upon request.  Order must be paid-in-full, to include shipping 
and handling charges, before shipment can be made.  Orders can be placed and paid 
for online (www.sfa.org), by fax (703-836-8262) or email (sfa@sfa.org).  Payment can 
be made by credit card (American Express, MasterCard and Visa), company checks or 
bank wire transfer.  Purchase orders are accepted only for SFA members and CODs are 
not accepted.  All checks must be paid in U.S. dollars, drawn on a U.S. bank, and made 
payable to “Snack Food Association” and mailed to:

Snack Food Association
ATTN:  Product Order
1600 Wilson Blvd
Suite 650
Arlington, Virginia 22209
U.S.A.

There will be a $25.00 fee for all returned checks.

If you are paying with a Bank Wire transfer, please add $75.00 to your order.  SFA will 
not process any orders paid by bank wire transfer without this additional fee. 

Please contact SFA for shipping rates.  A handling charge of $10.00 will be added to all 
orders.  Prices and conditions are subject to change without notice and all orders must 
be paid-in-full, to include shipping and handling charges, prior to shipment.  
  

International shipping requirements
The Snack Food Association uses “IBC International Bonded Couriers” for all 
shipments outside the United States.  There are no exceptions!  Receivers of goods 
are responsible for all import laws, customs duty, import fees and other tax or charges 
applicable in the country of destination.  

The Snack Food Association is not responsible for lost, stolen or damaged goods that 
might occur during shipping or any shipment that is returned to SFA due to not being 
collected by receiving parties for any reason.  All sales are final, no refunds, exchanges or 
returns will be authorized.  SFA reserves the right to refuse any service or transaction.



1

Potato Production, Processing, and Technology
Written by: Wilbur A. Gould, Ph.D.  	
Published by: CTI Publications, Inc., Timonium, MD	          
This technical reference book provides information on food technology of potato 
chip manufacturing.  Topics include: Potato Production; Potato Disease; Potato 
Variety/Cultivars; Receiving and Grading for Quality; Specific Gravity of Potatoes; 
Technology and Quality Assurance; Color and Color Management; Texture and 
Moisture Control; HACCP and CCP’s; Terms and Technology. 

Frying Technology and Practices
Edited by: Monoj K. Gupta, Kathleen Warner, and Pamela J. White
Published by: AOCS Press, Champaign, IL 
This technical reference book provides basic oil chemistry and the practical aspects 
related to frying.  Topics include: basic frying oil chemistry and the techniques 
for the protection of the frying oil; frying techniques for coated foods, food safety 
and regulatory aspects related to frying; package issues; and the proper techniques 
required for the day-to-day operation of a frying process.  

State of the Snack Food Industry Report
This report summarizes sales data and trends during the previous calendar year for 
snack foods and bakery products.  The report includes sections on bakery foods, 
salted foods, specialty foods, and confectioneries.  The report appears in the second 
quarter issue of Snack World Magazine. 

Member Survey Report
The Snack Food Association Membership Survey is a comprehensive review of the 
snack food industry that includes trends, operating cost, export information and 
other topics.  This annual survey contains sections on delivery and distribution, sales 
and marketing, operating cost, packaging, and international activity.  

Snack Fit, Choose Balance Brochure
The Snack Fit, Choose Balance Brochure is an ideal promotion piece to provide 
to your customers. The brochure contains a meal plan, which includes snacks, 
information on benefits offered by a variety of snacks, and web resources on how 
to get active. The brochure also offers a space for companies to place their logo and 
contact information.  Two thousand brochures per case.

Who’s Who in the International Snack Food Industry
This directory is a complete listing of all Snack Food Association member companies 
and personnel from around the world, plus a Buyer’s Guide section for members.  
Information about manufacturing capabilities, brand names, market areas, and 
distribution techniques is listed for snack manufacturers.			 

Publications



2

Corn Quality Assurance Manual, 2nd Edition
This manual provides useful, practical and selected theoretical information on corn 
quality and processing properties related to snacks.  Topics include: Food Quality 
& Methods of Testing Corn; Methods for Testing Fats and Oils; Methods for 
Manufacturing Corn Based and Related Products; Dry Masa Flour and Processed 
Intermediates; Methods for Testing Chips; Packaging for Corn-Based Snacks 
and Tortilla Chips; Corn Meal Extrusion; Third Generation Snacks; Popcorn 
Manufacturing.  

Chipping Potato Handbook, 2nd Edition
This handbook is a guide to chipping potato uses in the snack food industry.  It 
evaluates different varieties, shows how to spot defects, measures specific gravity and 
identifies many problems that might affect the quality of finished potato chips.  

Edible Oils Manual, 2nd Edition
This manual provides the current practices and learning’s in the respective areas 
of vegetable oil processing, chemistry and applications. It also explores the many 
important factors associated with edible oils, including oil selection and purchasing, 
unloading and storage, oil deterioration, the cooking process, and more.

Total Quality Management Manual
This manual illustrates the philosophy and tools of total quality management.  It 
covers the technical information regarding raw materials and processes for snack 
food manufacturing, quality assurance tests and analysis, regulatory requirements for 
manufacturing practices, sanitation design principles and practices, and guidelines for 
food security and defense.   

Pretzel Quality Handbook, 3rd Edition
This handbook supplies the basic parameters for conducting a variety of quality 
control tests designed to improve pretzel production and quality.    

Technical Manuals
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Chipping Potato Variety Trials Report
This yearly report summarizes results of the United States Potato Board and the 
Snack Food Association regional chipping potato variety trials.  The trials are 
designed to evaluate the development of cold chipping varieties that produce 
acceptable chips from cold storage temperatures. 

Potato Breeding Trials Report                                   
This yearly report summarizes results of the United States Potato Board and the 
Snack Food Association potato breeding trial program.  The breeding programs are 
designed to evaluate the development of cold chipping potato cultivars that yield 
potential disease and insect resistance, and chipping and cooking quality.

Potato Test Strips for Sugar Determination in Potatoes
This simplified test for glucose sugar concentrations in potatoes is used to 
predetermine color of potato chips.  Fifty test strips per pack.

Potato Composition Guide
This slide ruler calculates what is in a potato chip based on the specific 
gravity, dry matter, water content, starch, chip yield, and oil.

Potato Disease and Defect Chart
This visual chart identifies common imperfections in chipping potatoes 
and processed chips.  Measures 24'' W x 36'' L

Technical Guides

Products

Color Standards  Reference Chart for Potato Chips. This visual 
reference chart shows the range of potato chip colors and 

includes colorimeter values. Measures 17” W x 22” L

Potato Hydrometer
This tool is designed to 
measure the specific gravity 
of potatoes, which is an 
expression of density and is 
an accepted measurement of 
potato quality.

Free Fatty Acid Test Kit
This kit is used to determine the percentage of

uncombined fatty acids in the frying media to indicate the degree of 
breakdown in the oil or shortening.  Test kit comes with or without 
chemical components.  Individual test kit hardware components are 

available upon request. 
Chemical components are only available to U.S. intercontinental states orders.



DVDs
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The Kettle Chip
This program demonstrates the production of kettle-cooked potato chips and the 
standards to produce a high quality product.  

History of the Snack Food Industry
This program celebrates 100 years of products and innovations in the rich heritage 
of the snack food industry.  Learn how the snack food industry developed through 
the 20th century and celebrate the birthday of the potato chip from its beginning in 
Saratoga Springs, New York.    
          
The Essence of Quality Potato Chips
This program demonstrates to the chip manufacturer and the grower how to 
produce quality chips from the field through processing.  The DVD outlines potato 
production, receiving and handling, grading and quality evaluation, maturity and 
storage, and potato chip manufacturing with quality evaluation.  

Total Quality Management Short Course for the Snack 
Food Industry Series

1. Fundamentals of Quality 
This program features the basic understanding of quality, working as a team, 
and initiating and contributing to quality improvements.

2. Food Safety and Security 
This program reviews the principles of how food safety and food security 
programs operate.

3. Fundamentals of Plant Sanitation 
This program illustrates the fundamentals of a successful sanitation program.

4. Tools for Managing Quality 
This program explores the statistical methods in quality assurance.

5. Machines and Methods for Snack Manufacturing 
This program takes the participant through a universal potato chip 
manufacture procedure.

6. Good Agriculture Practices 
This program covers food safety in agriculture facilities.		

7. Fats and Oils 
This program outlines the basic chemistry of fats and oils.

8. Salt and Seasonings 
This program covers the types of salts and seasonings with their application.

9. On-Line Quality Control 
This program illustrates various on-line analysis of monitoring quality and 
detection of contaminates.

10. Sensory Evaluation of Snack Foods	 
This program demonstrates the tools used in sensory evaluation. 

Total Quality Management Set 						    
This set contains all 10 DVDs listed in the Total Quality Management series.  
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