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Included in the New Product Development for Food
Operations:

Comprehensive NPD Procedure

Product Development Plan Template
Example Product Development Forms
Finished Product Specification Examples
Raw Material Specification Examples
Product Assessment Templates

<

~ FPSPEC 001 Whole Milk Summer Fruit Bio Yoghurt 100g Specification.docx
- FPSPEC 002 Whole 3.5% UHT Milk Specification.docx

- FPSPEC 003 1.5% Natural Set Yoghurt Specification.docx
© NPD 001 Product Development Plan.docx

- NPD 002 Product Development Brief Sign Off Form.docx
- MPD Q03 Artwork Approval Form.docx

| NPD 004 Market Review Form.docx

~ NPD 005 Project Request Form.docx

- NPD 006 Development Recipe Sheet.docx

- MNPD 006 NPD Costing Form.docx

| NPD 007 Taste Panel Form.docx

- NPD 008 Factory Trial Assessment Form.docx

© RMS 001 Milk Powder Specification.docx

- RMS 002 Refined White Sugar Specification.docx

° RMS 003 Cocoa Powder Specification.docx

- RMS 004 Chocolate Specification.docx

IFSQN NPD Module = 2 T » Q

Food Product Design & Development Procedure.docx

RMSP 001 Fruit Conserve Sample Plan.docx
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Product Design & Devel t 4
Introduction e e N You Can edlt

The has blished, di d and i api dure for design and development :
which is maintained in order to ensure that any new products any changes to existing products, packaging t h e m al n text
or manufacturing processes result in safe and legal products.

Scope

The scope of the procedure for design and development includes all products manufactured on g3
activities conducted on site.

Should the site be required to outsource any process that may affect product conformity to the defined
standards then the site will assume control over the design and development process.

Procedure

All design and devel activities are d d by the devels team and the New Product
Development Manager has overall responsibility for all design and development on site.

The team are r ible for pl identifying inputs, generating outputs, reviewing and
verifying the design and development process.

Each stage of the process is documented by the New Product Development Manager who is given clear
guidelines on the scope of new product developments by the General Manager. The stages of product
development are as follows:

STAGE 1: Product Brief

STAGE 2: Kitchen work stage

STAGE 3: Approval of Kitchen Product

STAGE 4: Factory trials

STAGE 5: Approval of Factory Product & Product Analysis
STAGE 6: Artwork Process

STAGE 7: Pre-production trials

STAGE 8: Product Launch

STAGE 9: Post Launch

There are reviews at the end of each stage to ensure that the project is feasible and that the new products
orp and any ch, to product, ing or i ing processes be safe and legal and not
affect current product for thei of glass pach microbiological risks or
ingredients that may affect product claims.

Document Reference FS Product Design & Development i

Revision 0 1* May 2024 7Z2aNY
Owy by: Technical Manager {
orized by: General Manager

1973 Words =2

+ 100%

You can edit
the footer

These New Product Development Templates give you the
foundations to develop your NPD documentation, saving you

time and money getting your NPD department up to speed.
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Template Forms and and Example Product Sampling Plan
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Product Development Brief

Project Request Farm

s
Type: New Product/Product Modification/Cost Saving.
NPD Costing Form e
e cole
s to)
s

Cusiomer: Interral /Retail/Wholesale/Manufacturer
Fror

‘Extension/Competior ACtVAY/Customer
Brici/Packaging/innovation

NPD Costing Form

Date:

Number: Prouct and Ingredient fe

produc Artributes
Paciaging

Code ‘Banchmark Detals (1 Applcable)
Commercal Consderations
Recipe No: Voume

Competitor Price

Ingredient % W Wt Price/Kg Cost Per Pack Recommended Retai Price

Reguired CoitPrice (Excuding Margins]
il ncermalSamgling Date
Reguired/Anticipated Launch Date
Sample Request Attached

Saped (Orgnator

Oate

Product:

Autharty to Progress with Project
Signed (Proguct Development Manager) |
Signed (General Manager) |
Date l

Total Ingredient Cost Per Pack +3% Wastage

eee® MO wv-0 & = JwDoo. O- o-
Packaging Costs Price/Kg Cost Per Pack Home Insert Design Layout References Mallings  Review 3  &*Share
Container
Foil
Taste Panel Form
Label
5/Wrap — Mouthfeel /
Appearance Packaging
Tray
A
Total Packaging Cost +5% Wastage B
3
Total Cost Per Pack o
3
Guide Cost from Sales ,
Margin % 3
‘Authority to Progress with Project ! {
1
Signed (Product Development Manager) K
L
Date ‘Summary of Findings
Reason
Signed (Factory Manager)
Date
Document Reference NPD Costing Form NPD 006
Revision 0 1% May 2024
Owned by: Product Development Manager
Authorized by: General Manager :
Page 1 of 1 63 Words = - s— + 100% _/
Page 10f 1 34 Wards Els = = - — — + o
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MAE w8 8 NPD 003 Artwork Approval Form [Compatibility Mode] Q~ Searchin [ t O
Home Insert Design Layout References  Mailings  Review  View &t Share v
Artwork Approval Form Artwork Approval Form Artwork Approval Form
Allergen Declaration |
Product Development
Customer: Product: Signed Technical Manager
Criteria v | x [na Comments
Date Artwork received: Reason for Origination:
Date Artwork to be . @ PRC—
e ‘Cooking Instructions - Hob / = S A =
Operations. Vegetarian Logo Unwind code
Criteria v | x [na Comments Pack Weight/ Serving size Print Specification / Color
General design Layout Recipe & serving Suggestions Material
Repeat Length Signed Product Development T
Manager
Film Width Copy Right Year
Technical
Film repeat
Criteria v | x [na Comments
Eye mark size, position, color
Legal Description of Product
Barcode position
Declared Weight
Profile Coding
Consumer Guarantee/ Address /
Signed Operations Manager
B Country of origin
#
Sales Storage & Opening Instructions
Criteria v | x [nma Comments Use by
‘Warning statement e.g.
Bar-code Bones/Nuts
Size Descriptor Supplier Code / Health Marks
General Statement e Free
Pack Presentation L
Price / New Flash Nutritional
Signed Sales Manager Ingredient Declaration
nce NPD 003 Artwork Approval Form = A Approval Form Document ence NPD 003 A Form
Revision 0 1% May 2024 Revision 0 1 May 2024
Owned by: Product Development Manager Owned by: Product Development Manager Owned by: Product Development Manager
Authorized by: General Manager g Authorized by: General Manager < Authorized by: General Manager O
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Sample Finished Product and Raw Material Specifications
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Whole Milk Summer Fruit Bio Yoghurt 100g

B FPSPEC 001 Whole Milk Summer Fruit Bio Yoghurt 100g Specification [Compatibility Mode] Q-

©-

&t Share ~

Whole Milk Summer Fruit Bio Yoghurt 100g

4. Cool to give an incubation temperature of: ShortSet=42"C+2°C
(8 I e 5. Incubate pH=4340.1
6. Filter <lmm
(SITIE LG 7. Caol 10-20°C
Telephone 8. Dose Summer Fruit Conserve 15% +/- 1%
Fax 9_Fill 10-20°C
10. Coding D.0.P + 21 Days
Product Description 11.Cool the yogurt 1°C=5°C
A whoale milk stirred fruited bio yogurt with a creamy mixed berry flavor 1°C-5°C
12. QA Release — Start of Run & End each Pallet pH<4.5
Organoleptic
= Spt = . Entero < 10/g
Mauve in color, smooth, shiny yoghurt with blackberry &
Appearance .
raspberry pieces
Aroma A fresh fruity mixed berry aroma ‘Weight Control
Flavor Sweet creamy fresh mixed berry flavor with a slight lactic note Packed as a 4 pack on an XYZ filling machine but individually bar coded and snap into 4 pots
Target ) ) Appn_:nxlmate
Declared Average Lower welight | Upper weight |  Weight of Frequen
Ingredients Weight (g) Wel'ghtsigl limit {g) limit (g) Packaging quency
Potable Water, Whole Milk Powder, Sugar, Blackberries (3.75%), Raspberries (3.75%) Summer (g
Fruit Syrup [(water, glucose syrup, thickeners (modified starch, carrageenan), black carrot juice Start and end
concentrate, woodberry flavor, sodium citrate, potassium sorbate)], Milk Protein, Skim Milk 100 100 95 105 [ of run plus
Powder, Stabilizer (acetylated distarch adipate, gelatin, guar gum, pectins), Yoghurt Culture, half hourly
Bifidobacterium, Lactobacillus acidophilus
Allergens
Milke Coding
- Use By DOP+21 M'"':I'I':'::t'j:e for DOP+7
P ing, facturing + Packing Par
. " Butterfat=3.5-3.7%
1. Mix and standardize the base Total Solids = 20.0 - 21.0 ?;: — ngFm B Pr
— ruit Pulp Summer Fruits
2 Homcg?nlze‘ 200 Bar P 001 Lid Summer Fruits (Adult Yoghurt)
3. Pasteurize at: 90°C - 95°C for 300 Sec P 002 Base Web for Fruit Yoghurt 100
Document Reference Whole Milk Summer Fruit Bio Yoghurt 100g Specification FPSPEC 001 Document Reference Whale Milk Summer Fruit Bio Yoghurt 100g Specification FPSPEC 001
Revision 0 1% May 2024 Revision 0 1% May 2024
Owned by: Technical Manager Owned by: Technical Manager
Authorized by: General Manager Authorized by: General Manager
Page 10of 3 384 Words O English (US) B
1
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Cocoa Powder Specification

Trade name: Cocoa Powder
Description: Fat reduced cocoa powder, alkalinized, fat content 10-12%. Free from GMO

Origin: Cocoa Beans

Criteria for Acceptance of Material

For acceptance, a delivery must comply with all the requi given in this

receipt.

on

Legal requirements for Edible Materials: The specified material, its packaging and all the

gredi used in the pi storage and distribution of this material must conform in
every respect with the of the legislation in force in the pean Union and
relevant national legislation.
Packaging, Transport, Storage

General Packaging for Edible Materials

The storage conditions defined below are valid for unopened / sealed packaging only

Packaging must not be assembled using either metal rivets, metal staples, metal wire or metal
thread

Palletized deliveries must be stacked neatly with no overhang. Pallets must be stable and
protected with an ble wrap covering the entire pallet load.

The material must be transported in clean, hygienic, physically sound conditions. Upon receipt
at the receiving pany all ing must be intact and und.

Packaging material : Plastic bag of 25 kg

Storage/Distribution Conditions
Storage Temperature 15-20°C
Relative Humidity 50% rH
Shelf Life Total 24 month(s)
Shelf Life on Delivery 12 month(s)

Storage in the original and hermetically closed packaging screened from the air and the light. To
be stored in a cool and dried area.

Document Reference Cocoa Powder Specification RMS 003
Revision 0 1* May 2024
Owned by: Technical Manager

Authorized by: General Manager ~_/

&+ Share v

Cocoa Powder Specification

Coding and Labelling Requirements
Pallets and packets delivered to the receiving pany must have the

Name of the product

Supplier name and manufacturing plant

Date of production and the batch number

Total shelf life and unit quantity

Sensory Examination
Appearance / Color Compares favorably with previous sample.
Dark brown powder
Compares favorably with previous sample.
Odor 3
Typical of cocoa
Taste Compares favorably with previous sample.

Typical of cocoa

Compares favorably with previous sample. Powder.
Texture / Consistency | Shell content: max. 1,75%

Fineness: 99.7 + 0,2% (wet, pass through 200 mesh — 0,074mmg sieve)

[#]

i Chemical Physical Analysis
Property Target Min Max uom
pH 7 6.5 8
Water 5 %
Ash 11 %
Carbohydrate 50.9 %
Protein 205 %
Fat 11 10 12 %
Density 0.37 g/cm3

Document Reference Cocoa Powder Specification RMS 003
Revision 0 1* May 2024
Owned by: Technical Manager

Authorized by: General Manager
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Editable Product Development Plan Template
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Product Development Plan

Stage Responsibility Date

STAGE 1: Product Brief

- Product Brief supplied to NPD

- Critical path generation
STAGE Complete & Authority to Move to Next Stage Yes/No Date

New Product Development Manager

Stage 2 Responsibility Date

STAGE 2: Kitchen work stage

- Specification sent for New Ingredients

- Preliminary Specification Checked and signed off

- Raw Material evaluated by Technical against the Spec

- Initial Product costing done

Document Reference Product Development Plan NPD 001
Revision 0_1* May 2024

Owned by: Product Development Manager

Authorized by: General Manager

Product Development Plan

- All recipes documented

STAGE Complete & Authority to Move to Next Stage Yes/No Date

New Product Development Manager

Stage Responsibility Date

STAGE 3: Approval of Kitchen Product

- Product Approval by Customer

- Reference sample saved

-Full raw material Specification & Supplier Questionnaire or audit, checked,
completed and to be signed by both parties

- Audit Schedule updated

- Handover to process development

STAGE Complete & Authority to Move to Next Stage Yes/No Date

New Product Development Manager

Document Reference Product Development Plan NPD 001
Revision 0_1* May 2024

Owned by: Product Development Manager

Authorized by: General Manager
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Technical Support

Free Online Technical Support

One of the unique features of our packages is that we
provide technical support.
This package includes online technical support and
expertise to answer your questions and assist you in
developing your NPD System.

Click here to order the NPD Module for Food
Operations
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