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Your Goals
1. What is the main purpose
of creating your product?

2. What do you want to
achieve?
3. What do you want your

product to be known for?
4. What do you plan on
doing with your completed
product?

Ask Your Family
Your family might have some past down
secret recipes that only live within your
family.

Experiment
create your own. If you are a fan of a certain

food or beverage already why not try making

Finding Recipe Ideas

your style.

Take your time to create your recipe, test your recipe, measure your recipe, adjust

Inspiration

your recipe, and ask for feedback from others about your recipe. You will be

Find some recipes you love online and use

making it a lot easier on yourself in the future.

them as inspiration to make your own style

and taste.

Popular Questions?
 Can

I sell that?
 Aren’t there enough of those?
 Is That too weird?
 Who are my competitors?
 Can I really make health food products?
 How do I know if it is worth manufacturing?
 Where can I get feedback back from?
 How do I get it into stores?
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Product Market Research
1. Take notes of who your competition is and how they are pricing their product.
2. For example, If you have a burger sauce, where are the best places that kind

of sauce is being sold? Take note of the places, retailers, and vendors.
3. Popularity: research to find out what is trending and popular in the category.
For example, if you are making avocado, you should learn if avocado mayo is

popular so, should you consider making it?
4. You can use a tool like Google Trends to find out when during the year your
product is popular on google search.

Food

Product Names
1. If you own a business you can just
name it after your business. Example:
Blue Kitchen’s BBQ Sauce.

2. After your name or someone else’s
name. Example: Jack’s Chill Sauce.
Lacy’s Ranch House Dressing.
3. You can visit namecheckr.com and

other websites that let you check the
availability of several names online.
4. You can hire a professional to
create and find a name or for you.

Know that this can be expensive.

Drink

Price

Let’s Start Cooking!

1. Most items are cooked at temperatures between 195F and
210F. Then filled between 180 and 190 F.
2. Work neatly. Measure all items before starting and stay
organized.
3. Clean as you go.
4. Record everything. Temperatures, time, weights, volume of
finished product.

Measure By Weight

• When we cook in the kitchen, we are in the habit of
adding a little of this and a little of that. And when
you work like this, you always get the same result
because you are making it every time.
• When you industrialize your recipe to hand it over to
your staff or a co-manufacturer, it is a different
story. You will give up control but must maintain the
same flavor each time.
• The most accurate way to do this is to measure by
weight.
• Weight and volume are not interchangeable even
though they use some of the same terminologies. An
ounce by volume is not an ounce by weight. Volume
is the space something takes up. Weight is how heavy
it is. Weighing food is more accurate than taking a
volume measurement. For example, a cup of nuts is 8
fluid ounces, but it does not weigh 8 ounces.
•

Why Testing Is
Important
Food Safety
There is a relationship between the pH or
water activity and filling temperature that
insures it is safe.

Shelf Life Stability
If your product does not have either
the proper pH or water activity level
then it will not last long on store
shelves.

Reputational Risk
Having to recall your product can be a costly affair and

can damage your brand’s reputation. Making sure you are
putting out a safe product can save your business.

Food Safety 101
Testing pH
pH is a measure of how acidic or the
alkalinity of a solution product is. The range
goes from 0 to 14, with 7 being neutral. pH
of less than 7 indicate acidity, whereas a
pH of greater than 7 indicates being
alkaline or caustic. The pH is a very
important measurement for your product’s
safety and shelf life concerning your
product quality.

Brix
is a unit used in the food industry for
measuring the approximate amount of
sugars in a solution of fruits, vegetables,
juices, wine, and soft drinks.

Hot Filling
In hot filling, the liquid is injected into a large vat
where it is heated to a high temperature and held
for a short amount of time to sterilize the product.
The liquid is then filled at a high enough
temperature to sterilize the interior contents of the
primary packaging. Hot Filling is often found in
facilities filling PET bottles and glass bottles.
Post filling Pasteurization
Used for carbonated beverages, glass, plastic and
cans.

Water Activity
Water activity is a measurement of the availability
of water for biological reactions. It effects the
ability of micro-organisms to grow. Low water
activity inhibits the growth of microbes.

Scheduled Process
A scheduled process is a detailed recipe and procedure
developed for your product. It is reviewed, edited, and validated
by a recognized process authority. The scheduled process
includes information about your product’s ingredients, formulation

tasks, packaging details, storage, and distribution guidelines.
Drinks, beverages, and even canned goods that have acidic
substances in them are often required by the FDA to have a
scheduled process.

Application
Overview
1. Create your recipe, measure by
weight accurately, and record
2. Create step by step instructions
3. Complete a scheduled process
application.
4. Submit and mail in your recipe,
samples, and instructions.
5. The waiting period can be 3-6
months to hear a response If an issue
with your recipe occurs you will be
notified. The most common reason your
scheduled process gets delayed or
blocked is because the pH or water
activity is too high. This means your
product is potentially unsafe for store
use.
6. When you receive your scheduled
process make sure to store it in a safe
place.

Application
Demo
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Your Production
Bottle Selection
Pros and cons of Glass, plastic or aluminum cans
Using stock item rather than custom
Review with co-manufacturer

The Filling Process
The filling process is the act of filling liquids or powders
into bottles/containers which can be done with
machinery or by hand.
By hand – less initial cost, more labor.
By filling machine – upfront cost, less labor, more
accuracy, more speed, larger production

Capping
Capping is the act of applying a closure to the full
container. Neck finish - size of closure must match bottle
Stock vs. custom
Ensure the cap will work on any machinery
CT, Lug, ROPP

Labeling
FDA requires that the label of every processed and packaged
food contain the name of the food, its net weight, and the name
and address of the manufacturer or distributor, a list of
ingredients and nutritional information. The law also prohibits
false or misleading statements in food labeling. Label sizes,
Branding, and logo design are also important aspects that
shouldn’t be overlooked.

Packaging And Delivery
When it comes to packaging and shipping, be certain to provide
the necessary protection to prevent damage. You can protect
your products by simply adding foam, peanuts, paper, bubble
wrap, and other packaging inserts.

The Importance of Record Keeping
•

Once you prove that you completed all tasks and all necessary procedures in your
scheduled process, you must keep accurate records. It is a requirement that you keep
records every time you produce your product. Anytime you make changes to the
ingredients, recipe, or process, you must note those changes on your records and go
to the process authority for an amendment.

•

The food manufacturer is required to register all your documents with the FDA. keeping
good records and registrations provide an extra level of protection against potential
legal trouble. Generally, the manufacturer will take care of these records for you as
well.

•

The critical control points steps laid out in the scheduled process must be followed. If
you don’t complete each of these important steps successfully as they are listed then
your product may be unsafe and is illegal for sale. Proving the safety of your products
for customer’s use should be one of your top concerns.

Summary & Recap
Find recipe ideas
 Do research your product
 List your goals
 Create a unique name
 Measure by weight
 Stay organize while you cook
 Test your products.
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Q&A
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Need Extra Help?
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