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__/20 Executive Summary – Not more than 1 page. This should briefly address the type of product and a description, a  basic process and important equipment needs, evaluation parameters for safety and quality, and address some regulatory issues such as allergen, organic, FDA or USDA regulated.

__/10 Product Description – Need to describe size, color, packaging, standards of identity (if any), chemical parameters, such as fat content, pH level, water activity level, etc.

__/10 Formulation and Ingredients – Need to be specific and list by mass and percentage level. If you cannot find a formulation, at least list the ingredients and indicate basic ranges. You may also give ranges if you are providing proprietary information from your company.

__/60 Processing
__/20 Process Description: SOP (Standard Operating Procedures) – Process flow diagram – remember basic unit operations and don’t forget to include receiving and storage of ingredients (dry, refrigerated, frozen).
__/10 Process Specifics & Parameters: e.g. order of adding ingredients, mixing times and temperatures, final temperatures, filling (headspace, weight), packaging (define methods such as vacuum packaging, use of a metal detector), boxing (how many boxes per pallet, weight of cardboard, etc.), storage (temperatures).
__/20 Equipment & Materials Needed: Try to be specific and list type/model of equipment/material and even supplier information. In regards to supplier information, you need to list the piece of equipment and the location and address of the supplier.
__/10 Packaging Material & Methods: Plastic container, consumer box, shipping box, shrink wrap of pallet, etc.

__/10 Product Evaluation
	__/5 Safety: Physical, chemical, and microbial parameters (consistency and safety)
__/5 Quality: Quality Control procedures (what type of tests, how often, requirements of suppliers, letters of guarantee, certificate of analysis)

__/10 Regulatory Issues
	__/5 State & Federal Regulations: GMPs, HACCP, Regulatory agencies involved: FDA, USDA…
__/5 Labeling: Ingredients, identity, net content, nutrition facts, allergy information, claims (low-sodium, sugar-free)

__/10 Financial Considerations – This needs to be a discussion of costs associated with producing your product (raw materials, labor, utilities, packaging, marketing, etc.). Suggested retail price, this can be the cost that you paid for the product. 

__/10 Grammar & Format – Completed to specification given in guidelines. Free of surface errors. Title Page – project title, date, student’s name

__/10 References – completed according to Journal of Food Science Style guide.



Total Grade ____/150
