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Oppose HB 1926 by Eddie Rodriguez 
  

The Dangers of Home Processing of Potentially Hazardous Foods 

While the food supply in the United States is one of the safest in the world, the Centers for Disease 
Control and Prevention (CDC) estimates that each year roughly 1 in 6 Americans (or 48 million people) 
gets sick, 128,000 are hospitalized, and 3,000 die of foodborne diseases.  

HB 1926would allow for home processing of tamales and other potentially hazardous food products.  
Potentially hazardous food should not be allowed to be prepared in private homes.    

The current FDA Food Code 2013, Annex 3 - Public Health Reasons/Administrative Guidelines states: 
 
“Home kitchens, with their varieties of food and open entry to humans and pet animals, are frequently 
implicated in the microbial contamination of food. Because commercial items seldom are eaten right 
away, the home kitchen's limited capacity for maintaining food at proper temperatures may result in 
considerable microbial growth and toxin production by microorganisms introduced through the diverse 
sources of contamination. Controlled processing is required for the safe preparation of food entering 
commerce.” 
AND 
“Areas or facilities that are not compatible with sanitary food establishment operations must be located 
or separated from other areas of the establishment to preclude potential contamination of food and 
food-contact surfaces from poisonous or toxic materials, dust or debris, the presence of improperly 
designed facilities and equipment, and the traffic of unauthorized and/or unnecessary persons or pets. 
Further, Article IV of the Amendments to the U.S. Constitution ensures the right of persons to be secure 
in their homes against unreasonable search and seizure. This provision could hinder the regulatory 
authority's access to conduct routine inspections of a food establishment operated in the living area of a 
private home. A search warrant may be the only mechanism by which to gain entry; yet, it may be 
difficult to obtain and might not authorize the necessary inspectional activities.” 
 
In addition, the FDA Food Code 2013, Annex 6 – Food Processing Criteria states: 
 
“Consumers often cannot, or do not, maintain adequate refrigeration of time/temperature control for 
safety foods at home. Under the best of circumstances, home refrigerators can be expected to range 
between 41-50° F. One study reported that home refrigerator temperatures in 21% of the households 
surveyed were 50° F. Another study reported more than 1 of 4 home refrigerators are above 45° F and 
almost 1 of 10 are above 50° F.” 
 
Please do not sacrifice public health by allowing any potentially hazardous food to be made in private 
homes.    

In addition to TEHA, these organizations are also against home processing legislation:    

                  ▪ Texas Retailers Association 
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