Specifications in Food Product Design

In food product design there are constant practical trials as the products develop and consumer views are sought, and it is normal to have different specifications.  As development continues a more precise specification can be drawn up until the final product is perfected and a manufacturing specification is possible.

The Design Specification or Outline Specification

Written after consideration of the brief and initial research; a broad outline of product requirements. 

What is the product? Sweet/savoury; main course/snack
Target market? Young/elderly/families; entertaining/special diets/vegetarians

Niche market? Luxury/organic/economy/multicultural
Number of servings

Nutritional details: will contain a source of protein/carbohydrate?
Method of heating if relevant: oven/microwave
Method of storage: chilled/frozen

Expected shelf-life

Estimate of cost.

After completion of initial ideas products are evaluated against 
· the design brief 
· outline/design specification 
· the results of the consumer testing.
One or more products may be taken forward for further development. 
A more specific product specification is drawn up.

The Product Specification

The type of product: cheesecake/gateaux/pasta dish/curry
Target Market

Niche Market

Portion Size

Dimensions

Details of anticipated; appearance, taste and texture.

Weight

Storage method

Expected shelf-life

Estimated cost: overall or per portion

Packaging

Production method: job/one off/batch/Mass/Flo 
When the product has been fully trialled and the prototypes tested the Final Product requires a manufacturing specification to enable production to be consistent and quality to be controlled. In industry these will stretch to numerous pages and be highly detailed.  

The Manufacturing Specification
Diagram of product; including cross sectional view

Photograph
Recipe with specific quantities: functions of ingredients used.
Overall dimensions

Sizes of components: pieces of meat/vegetables/fruits
Specific quantities or depth of: sauces/fillings/toppings
Weight 

Nutritional breakdown

Cost

Storage life

Method of production

**HACCP Chart for production and storage

Quality Controls during production

Special Claims: organic/vegetarian: 

Allergy concerns 

Flo Chart of production process

Labelling details

Style of packaging

Packaging materials: thermoplastic/paperboard/glass

**Hazard Analysis and Critical Control Point (HACCP) is used to describe an internationally recognised way of managing food safety and protecting consumers. It is a requirement of EU food hygiene legislation and is a systematic preventive approach to food safety, pharmaceutical safety, etc. that addresses physical, chemical and biological hazards as a means of prevention rather than finished product inspection. HACCP is used in the food industry to identify potential food safety hazards, so that key actions, known as Critical Control Points (CCP's) can be taken to reduce or eliminate the risk of the hazards being realised.
