FOOD PRODUCTION & PACKAGING LABS
SCIENTIFIC NUTRITION



NAME:  ______________________________

This is an activity that illustrates how a research and development team works. 

The challenge:  There are approximately 1,000,000 SKU’s available from all sources for the supermarket to consider carrying. Of that amount, the average supermarket carries only about 50,000 different SKU’s, and of those 50,000 the average household meets 80-85% of all their needs with just 150 SKU’s. Soooooo, the challenge is to develop a product that most supermarkets will want to carry (so the consumer at least gets exposed to it), and the average consumer will want to buy.  The approach can be from 3 different directions… to develop a completely new product, to revise an existing product, or to copy a competitor’s product.
The competition:  Approximately 30,000 NEW SKU’s are introduced every year. Half of those will fail completely over the first two-year period on the market. 75% of all UPC’s will fail (an example might be the success of the 20 oz. box of Wheaties and the failure of the 10 oz. box of Wheaties)  Remember, it takes about $5M to develop a product, so a failure represents a significant loss. 
The team:  Products are generated by TEAMS!  A team is a small number of people with complementary skills who are committed to a common purpose, performance goals, and approach for which they hold themselves accountable. Teamwork in product development requires some diversity. An ideal product development team would have members with 5 different types of skills:




The ‘idea’ person; with focus on consumer needs and creativity





The person in charge of manufacturing;  the cook





The marketing person; knowledge of advertising





The scientist;  with knowledge of long-term food preservation





The mathematician;  for cost analysis and nutrition calculations

What you don’t need on this team are members who are particularly taste-sensitive. Remember, the sensory evaluation of the product would probably be done by consumer testing panels. 
EACH STUDENT IN THE CLASSROOM SHOULD IDENTIFY THEIR OWN    

    STRENGTH, ACCORDING TO THE 5 STRENGTHS LISTED ABOVE. 
                  



     SET UP TEAMS.  

Your team members:  _________________________   _________________________





_________________________   _________________________

Activity #1:  Product development teams use a variety of methods to generate new ideas;  this is one example.  Working in your team, make a list of 5 food products… ANY food products.  Be specific. (see examples below, but try to think of your own)  Copy the list twice.
Have the instructor collect ONE of your lists. The instructor will mix up the lists and redistribute them.  You will end up with the one remaining list of your own food products PLUS a list of 5 food products from another group.

Example…
 Your list: Reeses Peanut-Butter Cup
Their list:  Hershey’s chocolate syrup



      2% milk                                                      Maple pancake syrup

Rice Krispies
Dannon yogurt

Kraft macaroni & cheese
Skim milk

Sliced bologna



        Swiss cheese
Now for your idea generation… pick one item off your list and COMBINE it with an item off ‘their’ list.  Use your heads!  Can you put two food items together that might create a new product that the consumer would like?  Example:  take the Reeses Peanut-Butter cups and combine them with the Dannon Yogurt to create PEANUT-BUTTER YOGURT. Try to come up with the 3 best combinations that you believe have ‘potential’ for a new product. 


AS A TEAM, COMPLETE THE CHART BELOW
	FOOD ITEM FROM YOUR LIST
	+ FOOD ITEM FROM THEIR LIST
	= NEW FOOD PRODUCT CREATED

	
	
	

	
	
	

	
	
	


Activity #2: 

Your team is in charge of developing a refrigerated lunch (or light dinner) wrap that can be served pre-packaged in fast-food outlets and convenience stores.  Your product must meet the following goals:


A.  contains ingredients ‘perceived’ as healthy


B.  has less than 330 calories


C.  will not ‘leak’ during eating


D.  popular flavor and taste


E.  self-contained (completely assembled and in a single package)

Choose from the ingredients on the attached spreadsheet to prepare your wrap. You MUST use a tortilla in your product. You must also create some type of sauce for your wrap, and it MUST include at least some mayonnaise. Don’t be wasteful, but you will no doubt want to try at least 3 different sauce mixtures before you decide on your favorite. 
Your product will undergo a sensory evaluation by an unbiased, taste-testing panel of consumers.  It will be a ‘blind’ trial, meaning the panel members will not know your names OR the ingredients you used. They will complete evaluation sheets like the one attached. From those, scores will be added together, and the high-scoring wrap will be declared ‘the winner’. 
Notice the use of the term “Just About Right” listed under some of the qualities to be judged. This is a common term used in the evaluation of food products, and is referred to as ‘JAR’.  A judge might refer to 3 product samples as…






A.  this sample is too salty






B.  this sample is not salty enough






C.  this sample is ‘JAR’  
BUILD YOUR WRAP/ USE THE NUTRITIVE VALUE SHEET TO JUSTIFY THE DECISIONS YOU MAKE ABOUT YOUR WRAP INGREDIENTS AND COMPLETE THE SUMMARY
SENSORY EVALUATION

SAMPLE CODE______________  JUDGE______________________  DATE_____________
Please rate each sample for the following attributes. Circle the number that best describes your feelings toward each attribute.

1.  Overall appearance of the wrap

                 1            2           3           4           5           6           7           8           9

       Not visually appealing







Very visually appealing
      Comments or suggestions on appearance:  

2.  Size/Amount of overall product

                 1            2           3           4           5           6           7           8           9

         Too little


 Just about right



Too big

3.  Texture
                 1            2           3           4           5           6           7           8           9

         Too soft


 Just about right



 Too chewy

4.  Intensity of spiciness

                 1            2           3           4           5           6           7           8           9

           Bland


  Just about right


 Too intense

5.  Flavor of the sauce

                     1            2           3           4           5           6           7           8           9

           Not enough flavor


       Just about right


  Too much flavor

6.  Amount of cheese

                     1            2           3           4           5           6           7           8           9

           Not enough


         Just about right


    Too much

7.  Flavor of cheese
                      1            2           3           4           5           6           7           8           9

   Doesn’t complement other ingredients        Just about right
                    Does complement other ingredients

8. Desirability
                 1            2           3           4           5           6           7           8           9

           Junk food


         


                           Healthy

9.  Overall acceptance of this product as a whole

                 1            2           3           4           5           6           7           8           9

           Very unacceptable

         


                                      Very acceptable

                   ADD ALL CIRCLED NUMBERS FOR TOTAL SCORE ON THIS PAGE __________

WRAP ANALYSIS AND SUMMARY

Complete the following chart:
	Ingredient
	Why did you choose this?
	Amount used (convert to grams)
	Calories
	Sodium
	Protein
	Total Carbs
	Saturated Fat
	Total Fat
	Cholesterol
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What will be the emphasis of your marketing pitch?
