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PRODUCT EXAMPLE

PIZZA 

 

 

 
Carla is converting an old family recipe to develop a frozen pizza product. She wants to enter 
the recipe for the pizza sauce and crust then produce a nutrition facts panel for the pizza (sauce 
and crust combined) with a partially baked crust. 
 
Carla will first work with the crust. She enters the recipe for the dough into TechWizard™. The 
following shows the TechWizard™ screen after she completes this task. 
 

 
 
Using TechWizard™ she converts the formula into an ingredient. Then she decreases the 
moisture content of the dough to create a partially backed crust which has 92 % solids or 8% 
moisture. The feature that modifies the moisture content is shown below. 
 

 



                              503 East Nifong Boulevard #210 ● Columbia, Missouri USA 65201 ● tel. 573-442-4126 

 2

Owl  
Software 

 
She then works with the sauce entering the recipe into TechWizard™ and converting the sauce 
formula into an ingredient. 
 
TechWizard™ creates an ingredient statement and nutrition facts panel based on Carla’s 
requirements. 
 

 
 
 
 
 
Tabular nutrition facts with the footnote hidden. 
 

 


