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1. Confidentiality of all recipes/formulas and product information is assured. 

 

2. Nutrition analyses (database or laboratory) include the mandatory Nutrition Facts nutrients:  Calories, Calories from Fat, Total Fat, 
Saturated Fat, Trans Fat, Cholesterol, Sodium, Total Carbohydrate, Dietary Fiber, Sugars, Protein, Vitamin A, Vitamin C, Calcium, 
and Iron.  Voluntary Nutrition Facts nutrients can be analyzed at an additional cost. 
 

3. Completed orders are usually returned within 10 business days.  We meet or exceed a 10-day turnaround 90% of the time.  Please 
allow 3 to 4 weeks for laboratory services.  If the volume of our work exceeds our capacity to meet these turnaround times, we will 
notify you within 24 hours and provide you with options. 
 

4. We will answer questions about completed work for 90 days after delivery without additional charge; after this, we will help you 
through an Annual Regulatory Support plan or Client File Review. 
 

5. We will maintain your file for 3 years from the last paid transaction to minimize the information you need to provide on future orders. 
 

6. All orders must be pre-paid. 
 
 
  Company Name ________________________________________________________________ 
 
  Your Name ____________________________________________________________________ 
 
  Address ______________________________________________________________________ 
 
  City ______________________________________  State ______________  Zip ____________ 
 
  Phone _________________ Fax _________________ Email ____________________________ 
 
  How did you hear about us?  Referral ______________  Search Engine ______________  Other _____________ 
   

 Number of Full Label Compliance packages ______ @ $795 per product = $       __    .00 
   Number of Nutrition Facts Panels  ______ @ $250 per label = $       __    .00 
 Number of Ingredient/Allergen Statements ______ @ $250 per product = $       __    .00 

   Number of Annual Regulatory Support plans  ______ @ $3,000 per year = $       __    .00 

   Number of One-time Regulatory Support options  ______ @ $495 per question = $       __    .00 
 Number of Final Label Reviews ______ @ $695 per label = $       __    .00 
 Number of Client File Reviews ______ @ $150 per file review = $       __    .00 
 Number of Shelf Life Evaluations ______ @ $495 per product = $       __    .00 
 Number of Lab Nutrition Analyses  ______ @ $650 per product = $       __    .00 
 Number of Special Requirement options for Nutrition Facts  ______ @ $150 each = $       __    .00 
 PRIORITY SERVICE:  Add 50% to total order (5 business days; or 10 for Lab Services) = $       __    .00 
 OVERNIGHT SERVICE:  Add 150% to total order (within 24 hours; n/a for Lab Services) = $       __    .00 
                    
  TOTAL      = $       __    .00 
 
    
  Payment:  Visa M/C AmEx Discover; Card # _______________________________________  Exp ___________ 
        Check or Money Order (enclosed). 
 
  Signature ______________________________________________________________  Date ____________________ 
 

 Prices effective through 12/31/2006. 
 

ORDER FORM
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Product Name:  _______________________________________   Date:  ______________ 
 
Company Name: ___________________________________________________________ 
 
Recipe Formulation 
 

 Ingredients       Amount 
  (Include detailed description)  (Weight/Measure) 
  
  
  
  
  
  
  
  
  
  
  
  
  
  
 
NOTE:  Provide detailed descriptions for each ingredient (e.g., enriched or unenriched, salted or unsalted, raw or cooked, 
sweetened or unsweetened), and attach supplier specification sheets for all multi-component ingredients (e.g., catsup, soy 
sauce, seasoning blend, cheese sauce, bread crumbs, batter mix). 

 
Processing/Packaging Information 
 
   

 Your processing method 
 (e.g. baked, cold pack, hot fill, simmer in open kettle) 
 
 

 Weight of the batch after processing    Finished Moisture  % 
 (this is required information for products that are cooked/baked)   (if known) 
 
 

 Weight of 1 cup     Weight of 1 piece 
 (for items measurable in cups)     (for packages that contain small individual pieces)  
 
 

 Type of packaging 
 (e.g., bottle, bag, tray, jar, can)  
 
 

 Net contents of the package 
 (e.g., 1 pint, 8 oz, 250g, 3 lb, 473mL)  
 
 

 Package dimensions 
 (height x width x depth  OR  height x circumference)  
 

PRODUCT WORKSHEET
 

Copy this form as needed, using a separate
product worksheet for each formulation.


