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What's New in Formulas Online 2.2 (Industry Members)

Release Date: September 27, 2016

The following system updates/enhancements and bug fixes are included in the Version 2.2 release
of the Formulas Online system:
Updates and Enhancements

All Submission Types:

o Needs Correction Indicator — If there are any Needs Correction Reasons for a submission, an
asterisk (*) appears on the Needs Correction tab to serve as a visual indicator.

Needs Correction Tab with Asterisk

Jompany I Comments I Docs/Links * I Workflo ‘ Needs Correction *
e —— '

¢ Navigation Footer Buttons — To improve the workflow navigation process, Previous and Next
buttons were added where applicable on each tab. In addition, a now more prominent Submit
button was moved to the last tab only (Docs/Links tab or Needs Correction tab).

Footer Navigation — Submit Button

« Previous Save as Draft Vvalidate Cancel @

Beverage Submissions Only:

¢ Tab Navigation — To help you avoid missing key areas of your submission and to improve the
general beverage submission workflow process, you will now start your submission on the first
tab, i.e., the Main tab. You must select the Class/Type in the Main tab before you can navigate
to the Formula tab.

Tab Navigation

Beverage

Formula I Samples I Company T Comments T Docs/Links

e Checklist upon Submit — At the end of your submission process, after clicking the Submit
button in the footer navigation, a Checklist will appear. The Checklist is customized based on
product type, and is designed to remind you about key items your submission needs to include
in order for TTB to process it. You have the option of returning to your submission to make any
needed changes before you finally Submit.
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e Perjury Statement upon Submit — To eliminate redundancy, the Perjury Statement was
removed from all tabs and positioned at the end of the submission process. Now, the Perjury
Statement will appear only once, at the bottom of the Checklist window.

Checklist and Perjury Statement

Checklist [ x|

To speed processing time, please be sure you have addressed all of the items below before submitting
your application.

Class: BRANDY

Fermentable ingredient
+ Did you spetify the agricultural source of ins base (2.., Wheat) for any fermentable ingredients you are using?
Finished Alcohol ingredient

+ Have you provided a TTE D number, 5 spec sheet, or a complete list of ingredients/method of manufacture for any finished slcohols you
are using as an ingredient?

Flavor ingredient

+ Have you atiached Flavor Ingredient Data (FIC) sheets for any compounded flavors you are using?
+ Have you atiached spes sheels or deseribed the process for produeing any extracislessences you are using?

Color ingredient

* Have you attached spec sheets for any commercially produced eolor blends you are using?
Other ingredient

* Have you attached spec sheets for any artificial sweeteners (e 9. Rebaudioside A) you are using?
Method of Manufacture

* If you are required to submit a sample for lab analysis, have you also uploaded a copy of your method of manufaciure on company
lefterhend ar a sinnerd TTR Fam 5100 517

—Perjury Statement

& Under the penalties of perjury, | declare that all the statements appearing on this application, including supplemental
documents, are true and correct to the best of my knowledge and belief. | also certify that | have read, understood,
and complied with the conditions and instructions for filing this application.

Return to Submission m

e Submitter Remarks (Needs Correction tab) — A new optional Submitter Remarks section is
now available on the Needs Correction tab, which allows you make remarks to TTB regarding
any Needs Correction reason(s). It is only editable when your submission is in Needs

Correction status.
Submitter Remarks

Submitter Remarks
You may use this section to make any remarks to TTB regarding the Needs Correction Reasons and/or clarify your resolutions to them, if needed. This is optional. Do not use this section to actually
make the requested correction(s) as it is only intended for remarks.

If you have questions, please use the Notify link to send an email to the appropriate TTB specialist.

In the textbox, enter any remarks to TTB regarding the Needs Correction Reasons and/or clarify your resolutions to them, if needed.

¢ Formula Page Enhancements — The Formula tab has been redesigned to improve usability,
streamline data entry, reduce/eliminate errors, and enhance the overall look and feel.
Enhancements include the following:

0 Product Information — The product class, type and name you selected on the Main tab
now displays at the top of the Formula tab for easy reference. An expandable/
collapsable Definition section provides helpful definitions and resource links based on
the selected product type. A “Change Product Information” link takes you back to the
Main tab to change your selection.
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Product Information

Cooy asMew | Punt | Comment | Upload
Submission 1D: 1368652 Date Submitted:
Status: Draft
Product Information Class: BRANDY Type:  NEUTRAL BRANDY Product Name: GG's Sgifits

= Defmition

Class: nm\Nm g
o ol Lanns | Diab " it mula Aooraval (per the 2007-4 Industry Circutar) | The Beverage Slcohol Manual (BAM) for Drstilled Soits

it or @ at less than 95% alcol 2y wolume (190 proc i, ractenstics generally attnbuted to brandy
. \D I: .1!*\-' type of beandy distied at more than 85% alcchal by valume (170 proof) but ess than 95% alcohal by volume {190 procf) must
Lty exceed 2.5% by volume ane permitted only if n Jccordance with 27 CFR 5,23,

For products with 3 brandy base that do not conform
SERCTALTY.

the standard of identity for BRANDY, see also FLAVORED BRANDY, IMITATION DISTILLED SPIRITS, DILUTED PRODUCTS or DISTILLED SPIRITS “

0 Add Ingredient/Select Category — Entering ingredient information is now easier and
more intuitive. Starting with the click of a new “+Add Ingredient...” button, you can then
select an ingredient category (Fermentable, Finished Alcohol, Flavor, Color, Other). A
“Which category should | choose?” link displays definitions to help you select the
appropriate category for each ingredient.

Add Ingredient Button & “Which category should | choose?” Help

When choosing a category for your ingredients, consider the
predominant reason for the ingredient in your formula, and

o Ingredients List let that guide your category choice.

List ALL ingredients to be used in formulating a batch of t|f Here are the categories you can chooss from:
Ingrediant List Examples

Fermentable: Any material that will be fermented in order
to produce alcohol for the beverage.

» Select Ingredient Category [Select v Finished Alcohol: Beverage alcohol products tha_t have_
already been produced, which you plan to use as ingredients

in your recipe (e.g., grain neutral spirits, grape wine, rum).
+, i e .
G e e Which category should I choose? < o )

Flavor: Additives that give beverages a particular taste,
mouth feel, and/or smell. Can be denved from natural
ingredients or created artificially {e.g., botanicals, extracts,
rum blender).

Color: Any dye, pigment, or other substance used primarily
to impart color to your product.

Other: Swesteners, preservatives, harmless
coloring/flavoring/ blending materials, and other ancillary
ingredients that do not fit into the other categories.

0 Help i@ Icons — New “i” icons throughout the Formula tab provide helpful guidance
about specific fields. Clicking the icon displays the related information in a small box.
You can close the box by clicking the X in the upper right corner of the box or by
clicking on any other “i" icon.
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win
|

icon Help

Enter the total yield for one batch of the finished product
(you decide what the batch size is). The total yield should

“ Type: (O per| reflect the amount of the beverage that is produced using the
guantities you provide in the Ingredients section.

If you selected "percentage” as your Measurement Type,
Total Yield is automatically assumed to be 100%.

4
* Total Yield: |2I}.D ||Ga|lon5 v |®

Ingredient Form Layout — The ingredient entry forms have been reformatted to:
eliminate the inefficient pop-up window format, remove non-essential fields, facilitate
data entry, and make attaching/removing ingredient-specific documents easier.
Contextual guidance and reminder prompts have also been added.

Ingredient Form Example — Finished Alcohol

 Select Ingredient Category | Finished Alcohol b

*Ingredient Name: |

"Quantity: @ Range " Low * High " Unit of Measure
O Fixed Value | - Il v
*Alcohol by Volume: @ Range * Low % * High %
O Fixed Value | || | '@
Proof at Distillation: @ Range Low Proof High Proof

o~ . F. N
) Fixed Value | | | | l@

Additional Information: |{optional) Enter additional information that might help TTB evaluate

this ingredient. For example, indicate if the ingredient is an allergen, is  #™
opfional, or is part of a group of ingredients; add links fo supporting (v
infermation; etc.

250 characters left

TTEB Formula ID: | ||@

If the finished alcohel requires TTB fermula approval:

* Enter the TTB Formula ID number, or

* Aftach the approved TTB formula, or

= Aftach a spec shest, or

* Attach a complete list of ingredientsimanufacturing method.

Ingredient Documents

‘ TYPE NAME ‘ DATE | ACTION ‘
Add Attachment
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Color Ingredient Form — A new ingredient form just for colors is now available.
You can select a color from a drop-down menu that lists over 30 certified and
non-certifed colors that FDA has approved for use.

Color Ingredient Form

= Select Ingredient Category Color ~

*Ingredient Name:

Annatto Exfract (E 160b)
Beet Exfract
Beta-Ap C (E 160e)
eta-Carotene (E 160a)
Canthaxanthin (E 161q)
evaluj Caramel (E 150a-d)

"S9Carmine (E 120)
ol carrot Oil
Cochineal Extract (E 120)
Cotton Seed Flour {toasted partially defatted cooked)
250 characters left Dehydrated Beets/Beet Powder (E 162)
I Elderberry Extract
FD&C Blue #1 (E 133)
Tyee | NAME FD&C Blue #2 (E 132)

FD&C Green #3

FD&C Red #3 (E 127)
FDAC Red #40 (E 129)

"Quantity: Range "Low * Hig!

O Fixed Value

Additional Information: |

Ingredient Documents

Add Attachmont FDAC Yellow #5 (E 102)
FD&C Yellow #5 (E 110)
m Fruit Juice (specify type in Additicnal Information)
Grape Skin Extract (enocianina) (E 163)

Mica based Pearlescent pigments

Oak Extract

Other (specify in Additional Information)

Paprika (E 160c)

Paprika Oleoresin (E 160c)

Riboflavin (E 101)

Saffron (E 164) LY
Titanium Dioxide (E 171)

Ingredient Quantity — The Quantity field —and similar fields— now present
Range vs. Fixed Value options. The Range (default) option allows you to enter
Low and High values; Fixed Value allows you to specify a single value.

Quantity — Range (Default)

*Quantity: g Range * Low * High
O Fixed Value | |-

Quantity — Fixed Value

* Quantity: () Range * Amount

(@ Fixed Value I:I

Ingredient Additional Information — An Additional Information field is now
available for all ingredients. It features helpful “placeholder” text that provides
guidance on the type of optional information you may want to note about the
ingredient.

Additional Information

Additional Information: |(optional) Enter additional infarmation that might help TTE evaluate

this ingredient. For example, indicate if the ingredient is an allergen, is "™
optional, or is part of a group of ingredients; add links to supporting W
information; etc.

250 characters left
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= Add/Delete Attachment for Ingredient — You can attach ingredient-specific
documents using the “Add Attachment” button and they will be displayed on
the Ingredient Documents area. To delete an attachment, simply click on the
trashcan icon. All ingredient documents you attach continue to appear in the
Docs/Links tab as well.

Add Attachment for Ingredient

* Dascription:

100 character(s) left

Ingrediant:  Grape e

“ Ingredient Name: [Graps Juice ~Typa [y re——
“Quantity: @) Range “Low “Ele: I Browsa
Foed Value 200 oK Tl
ancel

Additional Infarmation: [z

249 characters bl

Ingredient Documents

DATE | AcTion

e (i )

Trre
Other | Testdocument docx

e

Add Attachment

» “Whatis a...?” Ingredient Help — Alongside every ingredient form is a yellow
box that provides helpful definitions and examples. It also notes any required

documentation.
“What is a Color?” Help Example
* Ingrediant Name: [ |
” iy [ what Is a Color?
uantity: @ Range “Low *High * Unil of Measun:
Fived Value | 1T 1 | CO,I.T il;\“,, redients. ar additives, refer ta any dye, pegment, or cther substance that is used to impart calar o your
produ

Additional Information:

Yeu may use any color additive that have been approved for use in alcchal baverages by the FDA: these are
shiwn i thie drogs dwn mong

Alhough some calors also provide flaver, please selact the Coler categary for your ingredient when the

1250 | characters left prardarmant rwison for addang the ngredionl s bo provide calor All "harmiess colanng matenals” that won't imgact
Ingredint Documents the el shoukd bee listed in thi: Other calegory
Trer Nam Dan | Action | Learn e about
» Howio i an ingrediant is safe bmitad, or prohibited for uss in alcohalic
= How cedain colors might affact your label (see the table at the battom of the Limited Ingredients Cakulation
Add Attachment workshast)
+ Harmlag i i matanals, including label impli and ble use rates by
[ vone | Cancel product.

Examples include:
+ FDAC Yolow No &
+ Caramel color
« Carrot juice

Additional documentation tequired:

* For commercially produced color biemds: Altach a spec sheol thal lsts the sgrodwnts and descnbes e
precess being used to produce the color. See an exampls

* Ingredient Validation Errors — Upon completing an ingredient entry, the
system will run various validation checks to catch common errors. A field with a
validation error is clearly indicated with a bold red outline around it and error
message beneath it. Errors must be corrected before completing the ingredient
entry.
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Validation

Errors Example (Finished Alcohol Ingredient Form)

Select Ingred

*Ingred

*Alcohol by Volume: Range

Proof at Distillation: ) pange Proof

Additional Information: |

TTB Formula ID: m

ient Category Finished Alcohol v

ient Name:l I

A |ngredient Name is required
"Quantity: @ Range * Low * High
|-{5.000

* Unit of Measure

| M|

O Fixed Value  |9.000

& Unit of Measure is required
& Low cannot be greater than High

* % by Volume

Ew ] ©

& % by Volume must be greater than 0 and no more than 100

@® Fixed Value

=] @

& Proof must be greater than 0 and no more than 200

® Fixed Value

this ingredient. For exa
nal, or is part of a
nformation; etc

250 characters left

group

o0 Ingredient Summary Bars — After entering and completing an ingredient entry, all key
ingredient information is displayed in a collapsed horizontal bar. Click on the bar to

expand and view additional ingredient details, i.e., any attachments or Additional

Information comments.
o Icons — Three icons are available on the right end of the bar. The paperclip &

icon indicates that attachments are included; the document & icon indicates
that the Additional Information field has comments in it; and the trashcan M icon

allows you to delete the ingredient. You will be prompted with a “Are you sure
you want to delete...?” warning after clicking the trashcan icon.

Ingredient Summary Bars with Icons

+  Grape Wine

» Green Beans (crushed)

+ Vegetable Juice

+ Carbon Dioxide

50.5-75.5gal. AbV:7.5% -14.5% PaD: 12-15Proof TTB Formula ID: 1290972 Finished Alcohol

20-3.75c. Flavor (Natural)

1.0 - 2.0 gal. Color

q.s. Other

¢B1m
S|

Fixes

Beverage Submissions Only:

Changed data and/or ingredients list not shown on 5100.51 — When certain fields were

changed on a Beverage submission, the updates were not reflected on the 5100.51 printable
version until the submission was saved. Also, if certain actions were taken, the ingredient list

would disappear from the 51

00.51. These defects have been fixed.
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e MOM updates lost when adding or updating ingredients — Updates to the MOM field are no
longer lost when adding or updating ingredients.

e Rejection description not showing in Results tab — In the Results tab, the Reasons for
Rejection description is no longer missing.

» Industry members can delete attachment to ingredients from submission in Process —
The Delete button for ingredient attachments that was previously available to industry members
on the Docs/Links tab while submissions were in process has been removed. The Delete
button is only available for submissions in Draft or Needs Correction.

Non-Beverage Submissions Only:

o Tolerance missing for Drawbacks — For Drawback submissions, tolerance values in the
Formula tab are no longer missing.
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