Recipes & Specifications
by Hamilton Grant

Recipes & Specifications is an end-to-end solution
built from the ground up to support F&B innovation
and change management. This cloud-based
platform supports supplier collaboration, digital
specification management, advanced recipe
development, compliant label generation,
automated product data sheets and more.
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From creation to final product, our intuitive, powerful
solutions accelerate recipe development and simplify
cost management, compliance, labeling and nutrition.

Our recipe and specification solution streamlines
your development process and eliminates the
risks associated with independent spreadsheets,
emails and PDF documents all holding

different pieces of information and ingredients
for the same recipes. And, it can be integrated
with other systems such as ERP to streamline

your business further.
What customers say

“Within a very short space of time we realized
that here was a solution that would support our
growth, streamline recipe management at all
levels across the organization, and allow us to
produce a wide range of standard and one-off
reports, safe in the knowledge that we are
working with highly accurate and up-to-date
information.”

Nutrition Facts

Serving Size 1 Tbsp (14g)
Serving Per Container 109

Amount Per Serving
Calories 130  Calories from Fat 130
% Daily Value*

Total Fat14g 22%
Saturated Fat 2g 10%

Ryan Smith, Fonterra Group
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Learn more about how companies like
Fonterra use FoodChain ID solutions to
increase productivity and drive innovation
by streamlining recipe development,
managing data and achieving multinational
compliance online.




Create Better, More Compliant Food, Faster

Get more done, faster

Customized to your business, our cloud-based software configures your recipe development
account for your business and the markets in which you operate, giving you confidence in
the validity of the data populated for your recipes.

Understand the impact of recipe changes in real-time

Quickly and effortlessly create recipes from the home screen, and instantly see how recipe
changes impact label data and other sector-specific information like baker’s percentages,
water losses, freezing points and BRIX for drinks.

Communicate & collaborate

Automatically create comprehensive specifications sheets that can be shared with plants,
clients and auditors to review the final product. And, no matter what stage of a product’s
lifecycle it is in, you will be able to to quickly answer technical questions from customers and
auditors, with information centralized in a single, always-accessible system.

Prioritize growth

Accelerating product development and launching profitable and compliant products
faster allows organizations to focus on growing market share and driving profitability
leveraging existing markets or global expansion.

Spend an hour to save time & money

We tailor our free demos to your operations so you see first-hand how our solutions work for
you and your business.
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Why FoodChain |D’) Since our founding, we have experienced quite the evolution, steadily and
’ purposefully strengthening our offering with the collective intelligence of the
FoodChain ID is your most knowledgeable companies in the industry.
trusted source for It has been our goal to be a trusted partner to our clients, providing data,
actionable food industry expertise and solutions that fit the way you work.
insights and solutions. More than 30,000 companies in 100+ countries rely on FoodChain ID.
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/\ ® To learn more about our comprehensive services:
F O O D C H A I N Y ID sales@foodchainid.com | foodchainid.com
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