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AXXYA For faster service please either update your current ticket or submit a
new one. You can do that 2 ways -- through the webpage above or by
emailing us.

Water Loss Feature in Nutritionist Pro™
Desktop application

To apply moisture or water loss for your recipes see steps below ---

1. Make sure your ingredients contain moisture as a nutrient so when you apply loss at the recipe
level the recipe nutrient data can be adjusted.

2. To add moisture to your custom ingredients, go to the main nutrient screen of the ingredient
section and add the water content of the ingredient here. If you are not sure what the water
content is, please check your manufacturer/supplier spec sheet for this information.

Figure 1 add water value to ingredients
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Foods (Ingredients & Recipes) - Cheese, Blue [Read-only]

Name: [Cheese, Blue
Genelall Exchanges' FGP Calegariesl MyPylamidI MyPIateI
Percent Daily Values: @ Adult ¢~ Chid " Infant
Name Value 100g Value[Unit | Imputed
Iv¥]| Leucine 544.037 1919.000| milligram(s) 0
| Lysine 525.042, 1852.000 milig: O
[¥] | Methionine 165.564 584.000 milligram(: Ol
V]| Cystine 30.335] 107.000| mill O
[v] | Phenylalanine 308.165 1087.000] milligram(s O
V]| Tyrosine 367.133 1235.000| milligram(s) O
V] | Valine 441.126 1556.000| milligram(s) O
[ | Arginine 201.563 711.000)] millgr 0]
[v] | Histidine: 214.833 758.000| milligram(s) O
v]| Alanine 182.574, 644,000 milligram(s) n
] | Aspartic Acid 407.106 1436.000| milligram(; O
V]| Glutamic Acid 1468.246° 5178.998| milligram(s) 0]
V]| Glycine 115101 406.000 milligrarn(: O
(vl | Proline 595,350 2100000 milligram(s| L
v Serine 317.520( 1120.000] milligram(: O
(]| Glutamine milligram(s) O
(1! T aurine illgram( O
)| |1 Moaisture 12.023] 42.410{aram(s] | [m]

(I 8sh K 5110 arams] [m]
v]| Caffeine 0.000 0.000| milligram(s) | |
(1] Osmolality milli-osmol[s) ]
L1|Salt aram(s) L]
(]| Sugar Alcohol aram(s] O
(]| Other Carbohydrate aram(s] ]

3. Recipe water loss -- As you are making your recipe on the main Recipe Screen right click and pick
Water and see which ingredients are contributing a water value to your recipe.
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Figure 2 see if ingredients contain any water value ** please note if any of Axxya’s ingredients used in the recipe do not contain
water and if it is an ingredient that would contribute a water value to your recipe then we suggest that you add a custom
ingredient to the application and use that in your recipe. Since we compile the data from many different sources, some sources
do not provide the moisture data to our team.

Foods (Ingredients & Recipes) - Drink, Apricot Buttermilk [Read-only]

Name: [Drink. Apricot Buttermilk Data source: Axsya
| Recie | Genera| Nutents | Exchanges | FGP Cotegories | MyPyramia | MyPiate |
Type: | Quantiy =] Mealcomponent:  [Beverage =] Cooking temperature: [
Number of servings: [100.00 P 7 Select Nutrients b x| Cooking tme I h. [0
Serving amount: 1000 cup(s) Moisture Joss: oo
~
ok
Chol | SatFat| Mono Fat Fat| Sodum|  Potas| vitA (U Niscin | Fol (Tot... | DietFiber| i H20 Ash[ViAR. [ VRA[A..
0000 0779 493 2208 389678 14807.. 170938 33772 123893 77.83 1791.218 11023 37.669 17033.. 8572905
0000 0000 0000 0000 399 793 0000 . 2 0000 0000 0000 336039 0073 0040 0000 0000
H70400  BAMS 29870 3881 23 L. TR0 |[Cafeine =l 6821 —ERRN0N___NN0N__GRIA04 10599.. 104664 1658.304 1646.400
-
Add... :
Right Click in the white space
Paste Then pick Nutrients
[ Othes Carbohydiate v Nutrients...
[~ Selected items only [ Update all views
Defaut oK | Cancel
< | b

4. Next finish the recipe and add the water loss on the main screen as a % loss. Here you might
need to do some before and after cooking tests to determine the % loss based on your item.

Figure 3 add water loss % to the recipe

Foods (Ingredients & Recipes) - Drink, Apricot Buttermilk [Read-only]

Name: [Drink_Apricot Buttemik Dasta source: Axya Systems

e | General | Nutiients | Exchanges | FGP Categories | MyPyramid | MyPlate |

Type: lQuanﬂy EI Meal companent: lBevmaqe Z‘ Cooking tempesature: | *F
Numbes of servings: [100.00 Preparation method: |Meced | Cooking time [ . [0
Serving amount: 1,000 cup(s) Preparation time: | | Moisture Joss: loo % ‘
[ Amfunt [ zwe] wi|  Keal| Protein]  Cab| Fat|  Chol| SatFal|MonoFat| PoyFat| Sodum| Potas[ vitanu
9cans (46 fl 0z each) apricol nectar, chiled ~ 414... fl oz §1.7 12989.. 7273380 4B0BD 1869153 11630 0000 0773 493 2208 389678 14807.. 170936  77.936
$ 2 cups 14 02) sugar 14000 oz 16 396893 1535976 0000 396814 0000 0000 0000 0000 0000 3969 7938 0000 Q.000
B 3 gal buttemilk 3000 gl 468 11780.. 4704000 3892565 563304 103488 470400 64445 29870 3881 22344 17757.. 5527200 117600 °

5. Before making the label check the nutrient profile of the recipe. This way you can update the
recipe if needed before moving to the label stage. The 2 options we suggest are — Reports and
Nutrient Profile Screen.

a. To see all the reports offered for recipe click on print icon then pick the report you
would like to see.

b. To see alonger list of nutrient data, click Nutrient Tab to see the nutrient data.

c. IMPORTANT save the recipe by clicking the save icon on the main screen.



Figure 4 recipe reports
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0 -zla 8|t /nle 3| -] | @
oods (Ingredients & Recipes) - Drink, Apricot Buttermilk [Read-only]
) Name: [Drink, Apricot Buttermilk
Foods ! Food Reports x |
Recipe | General | Nutrients | Exchanges | FGP Categor
777 Sample
Type: Quantity ing ten|
Number of servings: |100.00 g tim|
Serving amount: 1000 cupls) . fure Joq
oderts € Recipe card . : —
Chol | _SatFat| MonoFat| PolyFat| Sodum ; = T LT diet Fit
0000 0779  49% 2208 389678 | ( Mutribion summary e JALEALSARE 779
0000 0000 0000 0000 393 | C Shoppinglist BRI o.0f
HI0400 G445 29870 3881 2. | g A 0.0f
Yield1: Yield2 Yeld3 VYield4:
25 50 75 100
Report destination
& Preview window
<  Printer I
Add.. move © Exract fle
Instructions: Nutrients... Preview Close I Help | E_
Mix apnicot nectar and sugar with buttesmdl. Chill well befi " ip serv]

Figure 5 See Nutrient tab for list of nutrients for the recipe

Foods (Ingredients & Recipes) - Drink, Apricot Buttermilk [R
Name: [Drink, Apricot Buttermilk
F\ecipel Gener. Exchanuesl FGP Categuriesl MyFyramidI MyPIata]
Percent Daily Values: & Adult ¢ Child ¢ Infant
Name Valual 100g Value' Unit
» || Weight 251.462 100.000/ gram(s]

vl | Kilocalories 135.140 53.742 kilocalorie(s)

vl | Kilojoules 565.425 224,856 kilojoule(s)

| Protein 4373 1.733 gram(s)

]| Catbohydrate 28293 11.251| aram(s)

(1| Available Carbohydrate gram(s)
Fat, Total 1.152 0.458| gram(s]

il | Alcohol 0.000 0.000/ gram(s)
Chalesterol 4.704 1.871 | milligram(s)

1| Saturated Fat 0.652 0.259 gram(s)

M| Monounsaturated Fat 0.348 0.138| gram(s)

]| Polyunsaturated Fat 0.061 0.024 | gram(s)
SF& 4.0 0.034 0.014|gram(s]

vl |SFA B:0 0.020 0.008| gram(s)

V]| SFA 8:0 0.012 0.005|gram(s]

MI|SFA10:0 0.026 0.010 gramn(s)

]| SFA 12:0, Lauric 0.029 0.012| gram(s)

vl SFA 14:0 0.105 0.042| gram(s)

v | SFA 16:0, Palmitic: 0278 0.111 ] gram(s]

C1|SFA17:0 gram(s)

]| SFA 18:0, Stearic 0.127 0.051 |gram(s]

REMEMBER if you created your recipe and label and then edited the recipe again please make
sure to refresh your label so the new data can be pushed to the label section. To refresh a
label, click on Technologies section on the main Navigation screen and then once you find and
open your label remove the food and add the food again. Please Note -- copy the ingredient list
from the tab if you need that because once a food is removed and added again that data will go
away, but you can copy and paste that data into a word doc for safekeeping and then paste it
back into the ingredient tab section of the software.



Figure 6 Refresh label with new recipe data if needed.

Food Labels - 7.4

Nape: [74

[~ Use 449 calculation

I Include calorie conversion footnate
[™ Include Proten 3DV

I Include egchanges

Type: Linear, Simplified
¥ Inchade ingredient list

W Include summary statement
click the X to remove the
food and the ... to add the
Sarvings DM £ . |'IIIU food again
Food | | Drink. Apricot Bultermilk mine ...I x|
)|
[Nectar, Apricot, Canned; Mik. Buttemilk. Low Fal. UNCLE BEN'S Long Gram & Wid Flice, Roasted Garlic & Dlive Ol Diy . Turkey, Dark Meat, Meal and Skin, Raw ; Tukey, Dark Meat. Meat and Skin, Raw ; Pork, Leal Fai, Raw : Sugar,
White Granulated; Turkey, Dark Meat, Meat and Skin, Raw ; Turkey, Dark Meat, Meat and Skin, Raw  Pork, Leaf Fat, Raw ; UNCLE BEN'S Long Grain & Wild Rice, Roasted Garlic & Diive Dil, Diy
if you need to save this data copy and paste it into a word doc
This way you can paste it back in here after you are done refreshing the food




