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SPECIFICATIONS?

% Blueprint details for & Product details for

company office, customers,

manufacturing, and importation

shipping authorities,
governmental
regulation/taxation
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WHO USES SPECIFICATIONS?

@ Ingredient supplier
with a manufacturer

& Manufacturer with
retail outlets )

€ Manufacturer as a
contract packer
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Spele cation is a critical part of the
mntxact between a supplier and the
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WHEN DO I NEED
'SPECIFICATIONS?

$Always

@A specification should be agreed to, and
in place, prior to issuing the first
purchase order

& If already purchasing an ingredient or
product, go back to the supplier and
create this important document
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WHERE ARE SPECIFICATIONS
USED?

“ 1,

¥ 4 Purchasing
" # Receiving
# Quality Control

» Responsible for
0 ensuring incoming

ingredients and
outgoing products
adhere to parameters
outiined in
specifications
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WHO IS INVOLVED IN
SPECIFICATION PREPARATION?

@ Quality Control and R&D work with ingredient
suppliers to establish specifications that can
be met consistently

= QC, R&D, Purchasing, Operations

€ Quality Control prepares finished product

specifications with sales and customer input
» QC, Sales 8 Marketing, Operations
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CATEGORIES

@ INGREDIENT % PRODUCT
SPECIFICATIONS SPECIFICATIONS
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IMPORTANT INFORMATION

Company Name Defects
Company Address/Phone Shelf Life
Title/Product Date Code
Effective Date/Revision Packaging
Physical Description Storage
Analytical Parameters Shipping/Handling
Nutritional Requirements Ingredient Declaratio
Microbiological Signatures -
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COMMON ELEMENTS

¢ Title

» Descriptive of the ingredient
@ Effective Date

= When was the specification written?

= Indicate i it Is & revision, replacing what date?
< Sighature

= Signature of person(s) responsible for approval
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PHYSICAL DESCRIPTION

¥ Physical attributes of the ingredient
= Color - visual or colorimeter
= Qdor, Flavor
» Size/Particle Size - sieve, ruler, count per weight
= Liquid - pounds/gallon or kilograms/liter
a Texture
= Dimensions - length, width, height/thickness

= Packaging - ink color, grade, style, tensile
strength, yield, hot/cold seal
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ANALYTICAL

& Moisture, Solids

& Fat/Volstile Oils

4 Protein

% Carbohydrate/Sugars
€ Brix/Soluble Solids
% Fber

+ Ash

# Salt/Sodium

® pH

¢ Titratable Acidity

¢ FFA, PV, Todine Value,
Smoke Point

4 Viscosity

# Specific Gravity,
Lb./Gallon.

# Water Activity
4 Water Absorption
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NUTRITIONAL

#Label requirements

= Minimum or maximum needed to meet
label claims

& Vitamins and minerals

= Content required to meet label claims +
overage

@ Functional ingredients
= Minimum content, range
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NUTRITIONAL LABELING

< At a minimum, pravide the items required on 3 label, best based
on 100 grams of product
= Total Calories
= Total Fot
» Saturated Fat
= Trans Fat {January 2006)
= Cholesterol
= Sodium
u Total Carbohydrate
= Dietary Fiber
= Sugars
= Protein
» VRtamin A and Vitamin C
» Calclum and Iron
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MICROBIOLOGICAL

& Specify as appropriate:
= Total plate count, aerobic, anaerobic
s Coliforms, £. Cofi, £ Coli0157
= Yeast and Mold
= Salmonelia
» Staphylococcus, coagulase positive
= Listeria
= Aflatoxin
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DEFECTS

OPhysiml--matunty, color, grade, dumpmg,
specks, suspended matter, separation, off
colors/discoloration, off odors

# Shells, seeds, stems, hulls

¥ Insect frass, insect damage

@ Heavy metals, arsenic

#® Streaks, wrinkles, telescoping, sag

@ Visible mold
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SHELF LIFE

#Total days/months/years guaranteed

#Days/months/years remaining at time
of delivery
# Specify conditions of storage
x Time
» Temperature
= Relative Humidity
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DATE CODE

€ An explanation of the information
provided on each unit (case, bag, drum,
tote)
» Production date
= Use by date
= Location of manufacturing facility
= Line
= Shift, hour, batch
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SAMPLE DATE CODE

DATE CODE: 3 = Year 2003
115 = Julian day
3115GZ109 GZ = Plant
1 = Line
09 = Hour
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PACKAGING

¥ How is the ingredient packaged?
» Poly bag in a box, muiti-wall bag
= Can, drum, pail, tote
& Fili or net weights
& Gross weight of package, case, pallet
<% Dimensions of package, case, pallet, tote
@ Burst strength of package
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STORAGE

% Description of how the ingredient should be
stored to meet guaranteed shelf life
= Temperature - frozen, refrigerated, ambient,
elevated
= Relative humidity
= Insect and pest free
» Closed, oxygen-free
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SHIPPING AND HANDLING

4 Indicate conditions required for shipping the
ingredient
= Temperature, relative humidity, elevation
@ List any special requirements

« Stacking heights for cases or paliets
= Do not use hooks

» Store away from strong odors, solvents, etc.
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- INGREDIENT DECLARATION

% List all ingredients used in the product in
descending order by weight

% Provide required detail

# Provide the ingredient statement as it should
appear on the label of the finished good to
adhere to requirements of regulating body
= FDA
= USDA
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PRODUCT SPECIFICATIONS

@ Detailed when providing a product as a
~ contract packer

4 Less detail when using as a marketing sheet
- for retail sales
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IMPORTANT INFORMATION

Company Name Defects
Company Address/Phone ~ ‘Shelf Life
Tite/Product Date Code
Effective Date/Revision Packaging
Physical Description Storage
Analytical Parameters Shipping/Handling
Nutritional Requirements Ingredient Declaration
Microbiological Signatures
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COMMON ELEMENTS

¥ Title
= AS it appears on the package
4@ Effective Date
= When was the specification written?
= Indicate if it is a revision, replacing what date?
< Signature
» Author of the specification
» Signature of person(s) responsible for approva!
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PHYSICAL DESCRIPTION

@ Physical attributes of the product

» Appearance/Description
= Color - visual or colorimeter
= Aroma
= Flavor
» Teothure
= Dimensions - length, width, height/thickness
= Weight
= Density
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ANALYTICAL

¢ Moisture, Solids
¢ Fat
. 4 Protein
# Carbohydrate/Sugars
& Brix/Soluble Solids
- & Fiber
+ Salt/Sodium
# Other i.e. volatile oils

* pH
4 Titratable Acidity

% FFA, PV, Iodine Value,
Smoke Point

& Viscosity

¢ Specific Gravity,
Lb./Gallon or G/L.

& Water Activity
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NUTRITIONAL

<& Nutritional Label Facts
: = For a serving
= Basic or expanded
< Functional ingredients to support daims
= Minimum content, range
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MICROBIOLOGICAL

& Specify as appropriate:
= Total plate count, aerobic, anaerobic
= Coliforms, £. Coli, £ Colf0157
= Yeast and Mold
= Saimonelia
= Staphylocoocus, coagulase positive
= Listeria
= Aftatoxin
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DEFECTS

& General
= No foreign or extraneous matter
» Conforming to 21 CFR 110, Good Manufacturing
Practice or other authority
@ Spexcific
» No less than 5 chocolate chips visible on the
surface of each cookie
» No excessive browning
= Less than 10% green/unripe fruit
» Less than 5 seed or stem fragments
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SHELF LIFE

<& Total days/months/years guaranteed

@ Specify conditions of storage
= Time

« Temperature
» Relative Humidity
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'DATE CODE

% An explanation of the information provided on
each unit and the master or shipper case
= Production date/Use by date
» Location of manufacturing facility
= Line
» Shift, hour, batch
€ “Use by,” “Sell by,” “Best Before,” or “Display
until,” date stamped on individual units for
the consumer -
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PACKAGING

& Description of the package

4 Materials

€ Dimensions of the package and shipper case
# Net weight of package and shipper case

@ Gross weight of package and shipper case
& Cases per pallet

4 Pallet tie and cube
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STORAGE

 @®Description of how the food product
should be stored to meet guaranteed
shelf life

» Temperature - frozen, refﬂgerated shelf
stable (ambient)

= Relative humidity
= Qut of direct sunlight
» Other considerations
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SHIPPING AND HANDLING

< Indicate conditions required for
shipping the product
= Temperature, relative humidity, elevation
@List any special requirements

» Stacking heights for cases or paliets
» Do not use hooks

= Store away from strong odors, solvents,
etc.
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INGREDIENT DECLARATION

#List all ingredients used in the product
in descending order by weight

#Corresponds to printed package
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INSTRUCTIONS

#Depending upon the intended use of
include preparation instructions on the
Wﬁ@ﬁm ‘ |
s As appear on the for retail sake
» Foodservice age
= In-store bakery/dell
= Contract packer
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SPECIFICATIONS

€ Specifications are valuable tools to
communicate with suppliers and ensure
consistent, high quality ingredients for use in
manufacturing.

@ Specifications are equally valuable to
communicate to your customers what you will
be supplying as a finished product.
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COMPANY NAME
QUALITY CONTROL DEPARTMENTY
INGREDIENT SPECIFICATION
CARTONS, FOLDING
REVISION Of EFFECTIVE DATE: 671502 APPROVED BY:
DESCRIPTION:
STANDARDS METHODS LTS
PHYSICAL:
LENGTH
WIDTH
DEPTH
COLOR
COATING
BOARD THICKNESS
GRADE
S5IVLE
MICROBIOLOGICAL:
COMMERCIALLY STERILE
DEFECTS:
NONE
SHELF LIFE:
TOTAL DAYS GUARANTEED 180 DAYS
DAYS REMAINING AT TIME OF DELIVERY XX DAYS
CODE DATE:

DATE OF MANUFACTURE VISUAL DATE & TIHE
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COMPANY NAME

ADDRESS, CITY, STATE, ZIP 800-888-7777

FAX 800-888-

7771
INGREDIENT: EFEECTIVE:
DESCRIPTION:
INGREDIENT STATEMENT:
CHARACTERISTIC STANDARDS | LIMITS METHODS
PHYSICAL COLOR
FLAVOR
COUNT/IOUNCE
ANALYTICAL. MOISTURE X.0% MAX.
FAT YY.0% MIN.
FREE FATTY ACID Z.0% MAX.
PERQXIDE VALUE YZ.0% MAX.
MICROBIOLOGICAL 1.0 50,000/G MAX.
COLIFORMS 300/G MAX.
YEAST & MOLD 5000/G MAX,
SALMONELLA NEGATIVE
E.COU NEGATIVE
AFLATOXIN NEGATIVE
DEFECTS INSECT INJURY < 1%
SHRIVELING < 2%,
SHELLS 1 PER 25 LBS. MAX
DISCOLORATION <0.5%
SHELF LIFE
PREPARED BY: APPROVED BY:
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Company Name NAME OF THE INGREDIENT
PRODUCT CODE

Address
City, State ZiP
Phone, Fax

Description
Applications
Ingredients
Packaging

Storage &
Shelf Life

Physical &
Chemical

Microbiological

Nutritional

Oate: Approved By:
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PRODUCT SPECIFICATION FOR FOODSERVICE

PRODUCT NAME: BUBBLE-YUMMY
READY-TQ-USE FLAVORED SYRUP
COLOR/APPEARANCE: Liquid flavored syrup with a bright blue color.
"ODOR: A sweet aroma of bubble gum,
FLAVOR: A pleasant, sweet flavor, with a iraditional
bubble gum taste. Everything but the chew!
pH: 3.056 + 010
"BRIX: 95 + 1.0°
REFRACTIVE INDEX: 1.3460 @ 20.0°F
SPECIFIC GRAVITY: 1.03°@ 70°F
"POUNDS PER GALLON: 8.62
INGREDIENTS: Water, propylene glycol, artificial flavor, sugar,
: + caramel color, citric acid, guar gum, potassium
| sorbate.
PACKAGING: . Plastic galion jugs, 4/case
STORAGE AND HANDLING: “Store in full, lightly sealed containers away
from heat or direct sunlight, in a cool, dry area.
L Refrigeration will extend shelf life.
SHELF LIFE: 1 year from gate of production
SUGGESTED APPLICATIONS: Coffee or tea syrup, shaved ice, slushes,
* granita, and sno cones

ot
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P RODUCT SPECIFICATION FOR RETAIL OR FOODSERVICE

CARROT CAKE WITH CREAM CHEESE ICING

ITEM NUMBER: C-2345

Carot Cake: 7-1/27 round, 2-3/4" height
Net Weight: 33.8 oz. (860 g}

Serving Size: 2.8oz (804}

Number of Servings/Cake: 12

Cake Box: 8"x8 x3"

Pack Size: 12 cakes/case

Case Weight: 33 b,

Case Cube; 17-118" X 16-5/8” X 6-5/8"

MICROBIOLOGICAL SPECIFICATIONS:

Coliforms < 10/g

E. Coli < 3fg

Staphylococcus, copguiase positive < 10/g

Saimonella negative
PRODUCT DESCRIPTION:

A moist carrot cake with real pecans, pineapple, cinnamon, and foasted coconut, spread
generously with rich cream chesse and butter icing.

SHELF LIFE:
8 months frozen

SERVING AND HANDLING:
Thaw cake in the refrigerator for 7 {0 12 hours, slice, and serve.

INGREDIENT LINE:

Casrot Cake (Whesat Flour, Partially Hydrogenated Canola O#f, Sugar, Carrots, Water,
Whole Eggs, Pecans, Pineapple, Leavening [Scdium Bicarbonate, Sodium Acid Pyrophosphate,
Comstarch, Monocaicium Phosphate], Natural Flavors, Coconut, Sait, and Cinnamon). Cream
Cheese Icing (Cream Cheese {Grade A Milk and Cream, Cheese Cultures, Salt, and Locust Bean
Gum]}, Sugar, Butter, Pecans, Raising, Cornstarch, and Natural Flavors).

NUTRITIONAL INFORMATION (per &0 g cake):

Caloties 300 Dietary Fiber 29|
Caiories from Fat 170 Sugars 20g |
Total Fat i8g Protein 3g |
Saturated Fat_ 8g Vitamin A 0%DV
Lholestarol 50 mg Vitamin C FOAY
Sodium 300 mg Calcium 2%DV
{-arbohydrate 329 fron 4% DV
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PRODUCT SPECIFICATION FOR RETAIL OR CONTRACT PACKING

PRODUCT:

EFFECTIVE:

SPECIFICATION NO:

SUPERCEDES:

PAGE OF

CHARACTERISTIC

TEST STANDARD

CHARACTERISTIC OF TOLERANCE

L
I
.

PRODUCT CODE NO.:
DESCRIPTION:

PHYSICAL SPECIFICATIONS

FLAVOR
COLOR
TEXTURE
WEIGHT

CHEMICAL/ANALYTICAL SPECIFICATIONS:

MOISTURE,SOLIDS

FAT, PROTEIN, SUGARS, FIBER

SOLUBLE SQLIDS

S5ALT

PH, TITRATABLE ACIDITY, WATER ACTIVITY
MORE ...

NUTRITIONAL SPECIFICATIONSANFORMATION
NUTRITIONAL LABEL INFORMATION

VITAMINS AND MINERALS
FUNCTHONAL INGREDIENTS

Vi, MICROBIOLOGICAL SPECIFICATIONS
™C
COLIFORMS, E.COLI
STAPHYLOCCOCUS, SALMONELLA, LISTERIA
Vil DEFECTS
Vill.  STORAGE CONDITIONS AND SHELF LIFE
CONDITIONS
SHELF LIFE
X PACKAGING
DESGRIPTION
MATERIALS
DIMENSIONS
WEIGHTS
LABELING
X, INGREDIENT DECLARATION
PREPARED BY: APPROVED BY: APPROVED BY:
QA: R&D:
DATE: DATE:
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