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ESHA Research
ESHA Research was established in 1981 as one of the very first nutrition software solutions.
Today, ESHA’s suite of nutritional software products, services, and databases are recognized as the
industry’s top choice for food and supplement formulation, recipe development, labeling,
nutritional analysis, and regulatory compliance.
ESHA Solutions
• Genesis R&D® Food Formulation
• Genesis R&D® Supplement Formulation
• Food Processor® Nutrition & Diet Analysis
• Consulting Services
Our mission is to help remove the complexity of product development and regulatory compliance
for the food, beverage, and supplement industries through software, services, and nutritional
databases.
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Genesis R&D Foods
Genesis R&D® Foods, first released in 1991, is designed to help users manage processes,
overcome industry challenges, and meet federal requirements. Industry professionals
use Genesis R&D for quick and accurate nutrient evaluation, virtual product
development, nutrition labeling, and regulatory compliance.
•
•
•
•
•

Product Development
Formulation Analysis
Menu Analysis
Reporting
Regulatory Compliance
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Upcoming Webinars
Menu Labeling Practical Applications and Best Practices in Genesis R&D® Foods | October 23, 2019
Genesis R&D® takes the hassle out of complying with the FDA’s menu labeling regulations. During this webinar, we
will walk you through using the Menu Label Module to evaluate and display calories and nutrition content for your
menu items. We will also discuss best practices for meeting the regulatory requirements.
To register or view archived webinars please visit: www.esha.com/news-events/webinars

Stay tuned for more!
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Please Note!
üThe webinar is being recorded
üAll webinars available on our website
üSubmit your questions in the
GoToWebinar control panel
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What we’ll cover today
• Top Q&A from Genesis R&D® Food users
• Including:
•
•
•
•

Calories reported
What do dashes mean
How to work with missing data
Displaying %DV Protein on Nutrition Facts Label

• And more
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Calories: CFR 101.9
(i) Caloric content may be calculated by the following methods. Where either specific or general food factors are used, the factors
shall be applied to the actual amount (i.e., before rounding) of food components (e.g., fat, carbohydrate, protein, or ingredients with
specific food factors) present per serving.
• (A) Using specific Atwater factors (i.e., the Atwater method) given in table 13, USDA Handbook No. 74 (slightly revised, 1973),
• (B) Using the general factors of 4, 4, and 9 calories per gram for protein, total carbohydrate, and total fat, respectively, as described
in USDA Handbook No. 74 (slightly revised, 1973) pp. 9-11;
• (C) Using the general factors of 4, 4, and 9 calories per gram for protein, total carbohydrate (less the amount of non-digestible
carbohydrates and sugar alcohols), and total fat, respectively, as described in USDA Handbook No. 74 (slightly revised, 1973) pp. 911. A general factor of 2 calories per gram for soluble non-digestible carbohydrates shall be used. The general factors for caloric
value of sugar alcohols provided in paragraph (c)(1)(i)(F) of this section shall be used;
• (D) Using data for specific food factors for particular foods or ingredients approved by the Food and Drug Administration (FDA) and
provided in parts 172 or 184 of this chapter, or by other means, as appropriate;
• (E) Using bomb calorimetry data subtracting 1.25 calories per gram protein to correct for incomplete digestibility, as described in
USDA Handbook No. 74 (slightly revised, 1973) p. 10; or
• (F) Using the following general factors for caloric value of sugar alcohols: Isomalt—2.0 calories per gram, lactitol—2.0 calories per
gram, xylitol—2.4 calories per gram, maltitol—2.1 calories per gram, sorbitol—2.6 calories per gram, hydrogenated starch
hydrolysates—3.0 calories per gram, mannitol—1.6 calories per gram, and erythritol—0 calories per gram.
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How to Display %DV Protein on Label
• Open Recipe
• View Label
• Edit Label
• Nutrient Options
• Protein
• Enter PDCAAS
• Show Percent
DV Protein
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Label with %DV Protein
• View Label
• %DV calculates using the
unrounded Protein g
• (Protein g X PDCAAS) / 50* g
*for an adult label
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Dashes - Missing Data
Missing Dietary Fiber 2016
displayed here with dashes
NOT COMPLIANT

NOTE: If only one of your ingredients
reports the required dietary fiber
information, only that one
ingredient’s dietary fiber will appear
on the label. This can result in
understated label values.
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Review the Spreadsheet Report

Identify missing values (indicated by dashes) and populate the Ingredient record to fill in the blanks.
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Spreadsheet – Values in Red
1. Override value manually
entered for a nutrient
2. Value calculated using the
Nutrient Calculator tool
To view:
• Open Recipe
• Edit Recipe
• Nutrients
• Override column
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F5/Nutrient Search
•
•
•
•

Search by nutrient content
Identify foods that report a value (vs. missing data) for a specific nutrient
Set parameters for searches
View up to three nutrients per search

F5
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Serving Size on the Label

• Edit Label settings
• Serving Size - text field
• Gram weight pulls through from
Recipe serving size
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Working with a Wide Label
• If the information on the label is crowded
• Click and drag to widen label
• Change Print Set-up to Landscape orientation
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Single Ingredient Added Sugars Label
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Canadian Label
• Canadian Labeling
Module is available to
create compliant
Canadian Nutrition
Facts Tables
• 2003 and 2016
format options
• In Genesis R&D,
access in Edit Label
settings
• Contact ESHA Sales
Team to add the
module to your
license
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Allulose – FDA Draft Guidance
FDA draft guidance published in April 2019
FDA intends to exercise enforcement discretion allowing
manufacturers to:
• Exclude allulose from the amount declared in Total Sugars and
Added Sugars
• Use 0.4 Calories per gram of allulose when calculating the Calories
from allulose in a serving of a product

Allulose will continue to count and be declared as Total
Carbohydrates for labeling purposes
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Nutrient Conversions – FDA Guidance
• FDA final guidance published
August 2019
• Suggests the conversion factors
to be used when calculating one
unit from another
• Provides examples of the
conversions

• Folate: mcg to mcg DFE
• Niacin: mg to mg NE
• Vitamin A: IU to mcg RAE
• Vitamin D: IU to mcg
• Vitamin E: IU to mg a-toco
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Account Management
• Contact ESHA Sales when you have had a change in personnel
sales@esha.com

• Provide your updated contacts and e-mail addresses
• Let us know what questions you have about your license
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Genesis R&D Training
Genesis R&D Training | October 8-10, 2019 | Oak Brook, IL
Genesis R&D Training | November 5-7, 2019 | Oak Brook, IL
Professional, and/or Advanced training session. The first two days cover the fundamentals of the Genesis
R&D Food program: creating ingredients, building recipes/formulas, nutrition analysis and reporting,
labeling, and best practices. In addition, you can attend a third day of Advanced instruction, or just attend
the Advanced session as a single day. Advanced training presents more complex scenarios and more
comprehensive regulatory issues.
Genesis R&D Training: Professional + Menu Label | December 4-5, 2019 | MicroTek, Miami, FL
Instruction covers the fundamentals of the Genesis R&D Food program: creating ingredients, building
recipes/formulas, nutrition analysis and reporting, labeling, and best practices. In addition, the class includes
direction and discussion on the 2018 Menu Labeling requirements and Menu Label features in Genesis R&D.
See the Full Schedule: https://www.esha.com/news-events/training-schedule/
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?

QUESTIONS?

CONTACT US
Phone: 503-585-6242
Sales: sales@esha.com
Support: support@esha.com
Consulting Services: cs@esha.com

HELPFUL RESOURCES
LinkedIn: linkedin.com/company/esha-research/
Blog: esha.com/blog
eNewsletter: esha.com/esha-newsletter
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