Ingredient Line Generation

New Feature in Xspec® 4.0

ne of the biggest features added to Xspec 4.0 is the Ingredient Line Generation. The Ingredient Line
Generation Tool enables your company to generate the ingredient statement that appears on labels
and packages. This tool consists of a worksheet that you can edit to achieve the desired ingredient

statement. Creating an accurate ingredient
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alternate must appear on the ingredient statement. In figure 7, the
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the alternate which was Bleached Flour. An employee, using the right

mouse button menu, changed the worksheet to use the alternate,

Bleached Flour. Since the flour was already bleached, there was no need for an extra Figure 7

bleach agent. The employee clicked on the Bleaching Agent ingredient and chose
Not Used from the right mouse button menu. As a result, the icon turned yellow.
Although the ingredient line for this plant has changed to print the alternate
ingredient, the actual formula REMAINS THE SAME!



You can also create more difficult ingredient line statements.

For example, you can insert another ingredient line into the
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statements for all your consumer goods!

How Do | Get More Information?

f you would like more information on Xspec version 4.0, please contact your IMAS sales representative at
800-977-3248.
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