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INTRODUCTION

As an industry, food & beverage is undergoing massive transformation. The 
FDA Food Safety and Modernization Act (FSMA), an entirely new generation 
of consumers, and continued focus on sustainability is putting pressure on 
brands to make changes to their supply chains to keep up. The reality is, 
legacy systems and processes prevent brands from making progress.

This is putting tremendous strain on professionals 
across functions, ranging from packaging and  
procurement to quality, R&D, and operations. 
Teams are asked to do more with less (and faster) 
to keep up with the rapidly changing tastes  
and preferences of today’s consumer. This  
comes at a time when product innovation and 
speed-to-market is extremely important. 

The question executives have 
started to ask is: “Where in the 
organization should we invest 
to rapidly meet the demands 
of today's consumer while still 
delivering value and growth to 
our shareholders?”

The answer starts with providing teams with the 
tools they need to spend less time on data and 
process and more time making great products.  
It's an entirely new approach to manufacturing, 
that changes everything. We call it Specification 
Data Management™, and it's exactly why we  
built Specright.

At Specright, we think that providing professionals 
across functions with instant access to accurate 
product and packaging data will drive the next 
wave of innovation. 

In this eBook, we’ll talk about what Specification 
Data Management™ (SDM™) means for food & 
beverage, dive into the challenges facing the  
industry, and provide a roadmap for how  
companies can use specification data to drive  
action across their organization.



Specification Data Management™ 
for Food & Beverage
At its core, Specification Data Management™ enables 
companies to centrally manage and take action on 
the specifications needed to make, package, and sell 
products, as well as collaborate with external suppliers 
to bring these products to market.

When we think about food & beverage, there are  
so many critical specifications and documents to  
keep track of: packaging, formulas, ingredients, raw 
materials, machinery — and documentation ranging 
from Certificates of Analysis to Supplier Corrective 
Action Requests.

Today, many companies manage specifications 
and documents in disparate systems like email, 
spreadsheets or even papers in a box.

This worked well when the level of complexity 
was low and products didn't change. Most 
importantly, it worked before the digitization 

of the workplace, when it was acceptable to 
answer questions in days or weeks instead  
of minutes or hours. 

The reality is that food and beverage supply 
chains have become increasingly complex. 
Companies need to be nimble and have  
easy access to data to keep up with FDA 
regulations, changing consumer tastes, and 
sustainability goals. 

In this next section, we’ll walk through each of 
these challenges and discuss how supply chain 
professionals can harness the power of specifi-
cation data to take control and overcome them.

Finished Goods  
(SKU)

Specifications Bill of  
Materials

Raw Materials 
& Machinery 

What does a  
“spec“ entail? 

Simple Definition of  
SPECIFICATION

:  a detailed description of 
work to be done or materials 
to be used in a project

:  an instruction that says 
exactly how to do or make 
something

: the DNA-level data 



FSMA Compliance 

At any food trade show or industry event, FSMA is likely to be on the agenda  
— and for good reason. According to the Centers for Disease Control and  
Prevention, “About 48 million people in the U.S. (1 in 6) get sick, 128,000 are 
hospitalized, and 3,000 die each year from foodborne diseases.”

To address this public health crisis, the Food and Drug Administration stepped in 
and enacted the Food Safety Modernization Act (FMSA). According to the FDA, 
the goal of FSMA is “shifting the focus from responding to foodborne illness to 
preventing it.” The end result was seven major rules, designed to  
outline specific actions that must be taken to prevent contamination:

While the 89-page Act outlines these critical rules, most professionals agree that 
it stops short in outlining how companies can take action to ensure compliance. 

Simply put, it explains what needs to be done, not how to do it. The good news 
is, requirements across these seven rules (maintaining documentation, verifying 
suppliers, and taking corrective actions) can all be performed using SDM™. 

Maintaining Documentation

When it comes to FSMA requirements 
around storing documentation to ensure 
compliance and traceability, an SDM™ 
platform provides a single-source-of-
truth that has been lacking in the industry. 
In addition to storing documents in 
one place, the ability to track and view 
document history is a critical part of 
creating an audit trail. Knowing when 
the document was uploaded, by whom, 
and at what time is all digitally time 
stamped to provide transparency. All of 
these features are inherent in Specright’s 
SDM™ platform.

Foreign Supplier Verification  
Programs (FSVP)

Another FSMA requirement that is easily 
addressed with SDM™ is the Foreign 
Supplier Verification Program. Since  
supplier management and linking  
suppliers to the specifications they touch 
or produce is core SDM™ functionality, 
Specright customers are able to  
create dashboards around supplier  
status, categorization, and identify  
items in the supply chain that might  
be sourced from countries of risk. 

1

 
2 
 
 

3 
 
 

4

Accredited Third-Party  
Certification

Current Good Manufacturing 
Practice and Hazard Analysis and 
Risk-Based Preventive Controls 
for Human Food

 Current Good Manufacturing 
Practice and Hazard Analysis and 
Risk-Based Preventive Controls 
for Food for Animals

Foreign Supplier Verification 
Programs (FSVP)

Mitigation Strategies to  
Protect Food Against Intentional 
Adulteration

Sanitary Transportation of  
Human and Animal Food

 Standards for the Growing,  
Harvesting, Packing, and  
Holding of Produce for Human 
Consumption
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Allergens & Claims

With the risk that allergens and labeling present, 
it’s hard to believe they’re still typically managed 
in spreadsheets before being entered into labeling 
systems like Genesis. By transitioning allergens 
and claims to an SDM™ platform, companies  
can create logic to prevent incorrect allergens  
or claims from making their way to market. 

Allergen and labeling fields can also be locked 
down within the platform to prevent users from 
manipulating data and workflows can easily be  
put into place to ensure the right process is  
followed in the event of a change. 

Why is this critical? As it turns out, allergen  
contamination is the number one reason for a 
food recall and the economic and brand impact 
can be massive. Accurate, updated, searchable 
data can mitigate allergen risk. With the average 
cost of a recall totaling around $10 million accord-
ing to Food Safety Magazine, the ROI of investing 
in solutions to prevent recalls is a no-brainer.

Corrective Actions

In addition to maintaining documentation, tracking 
and documenting corrective actions is another critical 
part of FSMA.

The power of using an SDM™ platform like Specright  
is that quality actions can be tied to suppliers and 
specifications to create visibility and traceability.  
Users can also take action on any device, so whether 
they’re in an office on a computer or out in the field 
with a cell phone, quality issues can be logged or 
tracked instantly.

The ability to take action on an audit, customer  
complaint, or supplier corrective action in less than  

3 clicks is a game-changer for brands trying to keep 
up with the pace of regulation. 

Having a consistent, standardized approach to  
Corrective Actions in an SDM™ platform also enables 
enterprise-wide reporting. Today, many corrective 
actions within plants are siloed and handled on a local 
basis. Giving managers the visibility to see issues in 
one plant can help prevent it in another and allow 
companies to better mitigate risk.

Once food professionals take control of FSMA  
compliance across their organization with SDM™,  
they can turn their attention to keeping up with  
consumer preferences. 



Keeping Up with Consumer Demands

Dollar Sales and growth share

Gluten-free, plant-based, paleo — the list goes on. Consumer tastes and trends 
are constantly changing and the pace of innovation is only increasing. The stakes 
couldn't be any higher: the result of not keeping up is lost market share and  
declining sales in traditional categories. 

According to a Nielsen report, “Today, the smallest manufacturers, nearly 16,000 
companies, account for 19% of dollar sales and are driving more than half of the 
growth (53%).” 

Simply put, challenger brands are entering the market at a faster rate, with more 
innovative products that address new consumer preferences, and are taking market 
share from established brands. 

Conversely, these challenger brands must quickly put the right systems and  
processes in place to scale and remain compliant. 

To innovate and meet the needs of a new generation of 
consumers, teams need to simplify processes and reduce 
manual work, while also increasing speed-to-insights. 

THE SMALLEST MANUFACTURERS ARE DRIVING  
MORE THAN HALF OF GROWTH

100%

75%

50%

25%

0%

17%

19%

33%

31%

20%

53%

25%

SHARE OF SALES

PRIVATE LABEL       SMALLEST       MEDIUM       LARGEST

SHARE OF GROWTH

2%



Simplifying Processes & Reducing Manual Work

For R&D teams, the ability to quickly pivot existing products 
or bring new products to market can mean the difference 
between capturing a new market or missing out. 

The reality is, most product and packaging teams  
have to start from scratch and recreate specifications, 
bill of materials, and finished goods each time. Since 
innovation is a cross-functional effort, providing  
marketing, R&D, quality, regulatory, compliance, and 
operations functions with the data they need at each 
stage of the product development process is critical.

With Specright’s SDM™ platform, this is as simple as 
searching for a “Like” item, cloning what’s needed,  
and updating what’s changed. 

For example, let’s imagine you work for a seltzer 
company and dragon fruit is the flavor of the moment. 
You currently have other flavors such as mango, which 
means you have formula specs, raw materials specs, bill 
of materials, labels, pack outs, and so on for mango. 

Instead of recreating all of these materials for dragon 
fruit or hunting through multiple systems, you could 
simply select the mango Bill of Materials, use Specright’s 
Dynamic Clone, and update relevant specifications such 
as formula, label, item number, and so on. 

The result is reducing the product development cycle 
from weeks to days. This approach also prevents SKU 
proliferation by more easily identifying and leveraging 
existing solutions. 

For co-manufacturers and production partners, using an 
SDM™ platform ensures all parties have access to the 
same, up-to-date specifications so teams can rest assured 

that products are produced to spec. This means no more 
mis-prints or botched runs and faster speed-to-market.

For procurement teams, it means quickly executing 
bids and on-boarding new suppliers. With Specright’s 
Exchange, going out to bid is as simple as selecting the 
specifications, suppliers, and participation dates. 

Increasing Speed-to-Insights

True innovation is more than creating products quickly 
— it’s having the ability to identify trends and turning 
data into insights. These insights can come in the form 
of sales, quality or packaging trends for example. 

Since critical specification data resides in one place, it’s 
easy to create dashboards to visualize trends and spot 
emerging ones before they become issues. The ability 
to track data across geographies, suppliers, or product 
lines can mean the difference between spotting an issue 
and issuing a recall.  

Today, Specright customers use dashboards to track 
quality issues, manage supplier scorecards, and even 
track sustainability. 



Measure

Store specs at a granular level in the cloud

Store relevant metadata and associate  
to products & families

Associate materials to suppliers, vendors,  
and goods for traceability

Analyze

Benchmark raw materials usage  
with dashboards & reports to identify  
bottlenecks

Visualize trends and progress over time

Get IQ recommendations to change  
materials & identity savings

Action

Smart bidding — accept IQ changes  
and kick off supplier requests

Perform material optimization  
to save costs 

Identify other sources of waste, such as  
outdated packaging or ingredients

Commitment to Sustainability

Over the past few years, the conversation around  
sustainability has shifted from conception to  
metrics-driven. However, most companies don’t  
have the tools or data required to report on  
these commitments. 

With SDM™, companies can capture, analyze and take action  
to turn sustainability goals into reality. 



Conclusion

The best solution to a complex problem is a simple one. 
Specification Data Management™ is the future of food  
and beverage manufacturing because it addresses the 
challenges that are transforming the industry. Both leading 
and emerging companies in the world are going all-in  
on Specright as a platform to enable the industry for the 
21st century because it’s easy, accurate, and actionable. 

Easy
Ease of use is critical, as we live in a time when the workforce 
is comprised of multiple generations, from baby boomers who 
have adapted to technology to millennials and gen Zs, who are 
digital natives. Specifications need to be easy to manage and 
not relegated to a right of passage for entry level engineers. 

Accurate
Accuracy is critical, since a majority of wasted time today — in 
functions ranging from procurement to packaging and quality 
— is due to a lack of specifications or poor specification data. 
Specifications need to be constantly updated and collaborated 
on with partners and suppliers to ensure traceability.

Actionable
While making specifications easy to access and accurate is  
valuable and provides many benefits, the ability to take action 
on that data is what fundamentally empowers users. 

To overcome the challenges we covered: FSMA compliance, the pace of  
innovation, and the continued focus on sustainability, specification data  
is key to giving food professionals time back and the control they need to 
focus on what matters. 

At Specright, we ask our customers a simple question: 
“What are you going to do with the time you get back?” 
In food and beverage, answers to this question — and 
the impact they’ll have on the industry — are limitless. 



About Matthew 
Matthew Wright has been in the packaging  
industry for over 25 years. Prior to founding 
Specright, he held leadership positions at  
International Paper, Temple Inland, and rightPAQ 
— a packaging company he co-founded. He has 
also been involved in leading multiple M&A  
deals in the packaging industry. He sits on the 
Packaging Advisory Board at Cal Poly San Luis 
Obispo and is the founder & CEO of Specright. 

About Specright
Specright is a cloud-based SaaS platform for 
Specification Data Management for goods 
producing companies with complex needs. 
Whether it’s packaging, raw materials, formulas, 
products, or machines, Specright helps companies 
reduce costs, create efficiencies, and drive  
sustainability by structuring, sharing and,  
analyzing specifications along the supply chain. 

Conclusion
In reading this, you now have an understanding of 
SDM, how it came to be, and the impact it can have 
on your business to reduce costs, create efficiencies, 
and drive sustainability. When we think about supply 
chains of the future, the successful ones will be based 
off SDM platforms.

If you're interested in learning more about Specification 
Data Management and Specright, you can schedule 
time with us. 

Thanks for reading,
Matthew
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