School of Nutrition and Food Sciences-Rapid Microbial

261 Knapp Hall Phone: (225)578-2529
Louisiana State University

Baton Rouge, LA 70803

PRODUCT TESTING

Thank you for your interest in the program at the School of Nutrition and Food Sciences- Rapid
Microbial at Louisiana State University. Your products are very important to us. Thank you for
making our program one of the strongest in the nation.

Please allow at least two weeks per product from the date we receive all your information
and payment. Please save this form to your computer and mail a copy of this form with your
payment to the address above. Payment in advance is required.

In order to make the process work more efficiently you MUST select one of the following:

1 1 only want my product tested. ($120 per product)-pH, water activity, microbiology.
1 Process Authority Letter ($200 per product).
1 I'would like a shelf life study for my product (s). (Estimated upon nature of product)

If you are having a product tested, wait and send payment with the product. Make check or
money order payable to: LSU AG Center

GENERAL INFORMATION

Date: Manufacturing Date:

Name:

Address:

City: State: Zip:
Phone Number: E-mail Address:

Company Name:
Name of Product:
Product Description:

Notes:

e Please give complete information.

¢ Including brand names of ingredients is helpful.

e Take very accurate weights and/or measurements of each ingredients. These amounts
should be for a complete batch as it is prepared. Do not do conversions.

e If you are listing weights of ingredients, you should use an accurate scale.

e If you are using a whole container of another product as an ingredient, you can obtain the
content weight from that label.

¢ Do not confuse fluid ounces (8fl. Oz.in a cup) with weight ounces (16 ounces in a pound).
They are not the same.
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Recipe/Formulation of your Product — List all ingredients in your recipe, using accurate
measurements (i.e., grams, pounds, ounces, etc., not “pinch”!). Household measure is
acceptable. If acommercially prepared product (such as honey, mayonnaise, orange juice, etc.)
is used in your recipe, please send the label with your sample.

Other explanation
. (i.e. 1 gram) Weight or | Raw, dried, frozen, .
Ingredient Volume (You must fill wder. bottled cannot find a default
powder, bottled,
this in) canned, other term in the Amour_1t
field, please explain
here.
1
2
3
4
5
6
7
8
9
10
11
12
13
14
15

Please answer the following questions:

What is the net weight or volume (oz. or fl. Oz.) of product in the container you will be

selling?

What is your desired portion size (Thsp, ¥ cup, grams, oz., fl.oz., etc):

Is your product cooked?
If YES,

What is the weight of your batch before cooking (raw)

YESO NO O

What is the weight of your batch after cooking
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Please give a description of how you process your product.
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