Student Soybean and Corn Product Innovation Competitions Rubric
Purdue University

Novel Food Products

Sponsored by the Indiana Soybean Alliance or the 
Indiana Corn Marketing Council
Once contest is entered, each team should provide (for judging):

*Signed Registration form

*Signed Intellectual Property form and Document Disclosure form

*Signed Advisors form


*Signed Model Release form

            *Signed Lab Safety Training form

            *Original Research Notebook


*13 Packaged Products per competition 

*13 Final Reports per competition 
*PowerPoint presentation 
*Flash Drive including an electric copy of your Final report and the PowerPoint


  Presentation

Final Reports and Packaged Products are due on February 18, 2010.
Judges may include:

Indiana Soybean Alliance or Indiana Corn Marketing Council staff members

Nutrition Consultant

Food Technology Representative from soyfoods company or (soybean processor), 
or Corn-foods company or (corn processor)

Marketing Representative from soyfoods company or (soybean producer), or 

Corn-foods company or (corn producer)

Evaluation Form for Food Products

Relevance to soy/corn food functionality:   
40 points


· Critical impact/functionality of soy (or soy components) or corn (or corn components) in product

e.g.  relevance to soy protein or corn protein health claim criteria, nutritional value, improved physical properties, enhanced food properties, etc.  

· Amount of soy or (soy components) or corn or (corn components) contained in product

Marketing Potential:



40 points

· Clearly identified marketing benefits/limitations of product

· Target market(s) with potential market size/sales (health care, restaurants, schools, institutional, consumer, etc.) 

· Potential for commercialization by existing companies 

· Potential impact on soybean/corn utilization

· Determine approximate price of retail or institutional product.

· Include blank copies of any Consumer Evaluation Taste Test panel forms used (in the appendix section).

Product Appearance/Value:


40 points

· The aesthetic appeal of the product when initially observed (color, shape, form, and overall appeal to the potential consumer)

· The appearance at/under serving conditions (appearance, stability, suitable serving properties, etc.) 

· Comparison to competitive products in market category (physical properties, appearance, price, value, etc.) 

· Did you make the product without just mixing ingredients?  For example:  If you create a new soy food it is not acceptable to mix soy-milk and have that count as your soy ingredient.  The ingredient must be in a more natural state such as soy beans or soy hull.

Production/Commercialization


40 points
· What are the key technical or commercial issues needed to produce this product?  

· Who is the vendor for each product ingredient?  State the name, address, phone, e-mail, and contact person.

· State the cost of each ingredient.

· Can this product be made with existing facilities/technologies or are totally new production facilities needed?

· Does this product have any critical environmental, political or social issues that need to be addressed in order to be successfully commercialized?

· Product must have potential for intellectual property.

· The use of soy and/or corn must provide significant performance benefits/differences vs. existing products (if there are any).

Taste/Texture/Odor:



40 points 

· Comparison of taste/texture to existing products in this category/type of food product

· Does the product feel good and is it pleasing to the mouth?

· Any objectionable odors/aftertastes, eg. Beany or corny flavor? 

Packaging:




20 points

· Appealing, informative packaging

· Provides appropriate protection of product, ease of delivery/handling

· Consumer friendly, i.e., easy to open and easy to store.

· Product shelf-life, stability (physical, chemical, microbial)

· States how product should be eaten with instructions.

· Provides warnings about allergies and lists all ingredients, vitamins, etc.

· Serving size and nutrition facts (follow FDA’s NLEA /Nutrition Labeling & Education Act.)

Final Report:




20 points 

· Completeness, thoroughly, clearly describes all phases of project, including clearly explained key technical information

· Conforms to competition format (so all reports are uniform and easy for judges to review and evaluate)

· Professional appearance (professionally bound), well-documented, well-organized

· Includes a table of contents

· Turned in detailed scientific notebook
· States vendor name, address, phone, e-mail, and contact name for each ingredient

· States price of each ingredient

	Food Products Evaluation Sheet
	   Score

	
	

	Relevance to soy/corn food functionality  (maximum of 40 points)
	

	Critical impact/functionality of soy (or soy components) or corn (or corn components)  in product, e.g.  relevance to soy protein health claim criteria, nutritional value, improved physical properties, enhanced food properties, etc.  
	

	Amount of soy ( soy components ) or corn (corn components) contained in product
	

	            State vendor name, address, phone number, e-mail, & contact name for 
               Each ingredient.  List price of each ingredient.
	

	Marketing Potential  (maximum of 40 points)
	

	Clearly identified marketing benefits/limitations of product
	

	Target market(s) with potential market size/sales (health care, restaurants, schools, institutional, consumer, etc.) 
	

	Potential for commercialization by existing companies 
	

	               Determined approximate price of product.
               Included blank copies of Consumer Evaluation Taste Test panel forms in appendix.
	

	Product Appearance/Value  (maximum of 40 points)
	

	The aesthetic appeal of the product when initially observed (color, shape, form, and overall appeal to the potential consumer)
	

	The appearance at/under serving conditions (appearance, stability, suitable serving properties, etc.) 
	

	Comparison to competitive products in market category (physical properties, appearance, price, value, etc.) 
	

	               Novel product created by using soy and/or corn in its natural state instead of mixing 
               Ingredients that are already products together.  For example:  Mixing soy-milk into a 

                recipe is not using soy in a NOVEL way.
	

	Taste/Texture/Odor (maximum of 40 points)


	

	Comparison of taste/texture to existing products in this category/type of food product
	

	Is overall mouth feel good and pleasing?
	

	Any objectionable odors/aftertastes, eg. beany  or corny flavor? 
	

	
	

	Packaging (maximum of 20 points)
	

	Appealing, informative packaging
	

	Provides appropriate protection of product, ease of delivery/handling
	

	Consumer friendly, i.e., easy to open and easy to store.
	

	Product shelf-life, stability (physical, chemical, microbial)
	

	               Vitamin / nutrient label and allergy warnings
               Included serving size and followed FDA/NLEA guidelines


	

	Final Report (maximum of 20 points)
	

	Completeness, thoroughly, clearly describes all phases of project, including clearly explained key technical information
	

	Conforms to competition format (so all reports are uniform and easy for judges to review and evaluate)
	

	Professional appearance, well-documented, well-organized
	

	Scientific Notebook filled out, dated on each page and signed by all present.
Table of  Contents included 
	

	Total Point Score  (maximum of  200)
	


FOR SOY OR CORN PRODUCT JUDGING 2010
The awards for soy are:

1- $20,000 award

1- $10,000 awards 

1- $5,000 awards 

· ALL AWARDS IN EACH CATEGORY DO NOT NEED TO BE GIVEN

GUIDELINES FOR AWARDS

1st PLACE*  

·  170/200 points needed for the 1st place award.  

· If both products have 170 or more points, the higher score will receive 1st place and the lower score will receive 2nd place.

· If no product is worthy of 170/200 points, the judges will determine whether or not the team will get a 1st place award.
2nd PLACE

· 150/200 points needed for the 2nd place award.

· If more than 2 products have 150 or more points, the higher scores will receive 2nd place and the lowest score will fall to 3rd place.

· If no product is worthy of 150/200 points, the judges will determine whether or not a team will receive a 2nd place award.
3rd PLACE

· 130/200 points need for the 3rd place award.

· If more than 4 products have 130 or more points, the higher scores will receive the merit award of $2,000 (as long as it is patent worthy).  

· If no product is worthy of 150/200 points, the judges will determine whether or not a team will receive a 3rd  place award.
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