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Basic Pie Crust, STD Colors 1-5, Set #1 (Not Ground), January 05, 2005 3
ID L* a* b* DE*
: ?ﬁg;anrcde L T GrionP SANFES SerrElep e 52 B 1
Tolerance . L0zl K “ between L E Acryfand < |
Sample 10 BASIC PIE CRUST ST NO 5 BOTTOM, set 1 ~/ 94 2665 10.46 17.29 69.77
" Sample @ BASIC PIE CRUST ST NO 5 TOP, set 1 Vs 4341 9.37 26.3 57.07
- Sample 8 BASIC PIE CRUST ST NO 4 BOTTOM, set1 . ;¢ 34.39 13.05 2514 65.39 e
Sample 7 BASIC PIE CRUST ST NO 4 TOP, set 1 ] 49 18 8.18 26.4 51.91
Sample 6 BASIC PIE CRUST ST NO 3 BOTTOM, set 1 /2 500/ 4834 1016 3018  54.92
Sample 5 BASIC PIE CRUST STNO 3 TOP, set1 . Gauwil — 54.4 577 23.6 45.68
_ Sample 4 BASIC PIE CRUST ST NO 2 BOTTOM, set 1 j04s 55.92 424 24.03 44 4 |
Sample 3 BASIC PIE CRUST ST NO 2 TOP, set 1 ssescTep 56.75 2.43 17.77 40.56
—— Sample 2 BASIC PIE CRUST ST NO 1 BOTTOM, set 1 5L ey 75:68.36 168 18.24 39.26 ——
___ Sample 1 BASIC PIE CRUST ST NO 1 TOP, set 1 <UD 57.21 1.99 16.28 39.51
Ssf Hakz (1
Basic Pie Crust, STD Colors 1-5, Set #1 (Ground), January 05, 2005 = N
£y~ 1 BASIC PIE CRUST STD NO 5(GROUND), SET1 4652 1437 3307 5893
[l == 2 BASIC PIE CRUST STD NO 4{GROUND), SET1 55.41 12.75 34.95 52.84 i
...... SE£LFc7#%7 3 BASIC PIE CRUST STD NO 3(GROUND), SET1 69.98 6.82 29.88 38.08
| v,z 4 BASIC PIE CRUST STD NO 2(GROUND), SET1 73.81 3.38 24.21 30.76
R “7 5 BASIC PIE CRUST STD NO 1(GROUND), SET1 77 1.51 19.4 24 86
Basic Pie Crust, STD Colors 1-5, Set # 2 (Not Ground) January 08, 2005 8
D iy a* b* DE*
Standard 93 51 -0.83 1
Tolerance + : ) ; . I
Tolerance - A7 GLAMED, /&{97’ LY ED c;;:,, Mors ABO0E ¢ I /-1 —
_ Sample 10 BASIC PIE CRUST STD COLOR §, BOT, SET 2 27.06 11.88 19.61 018 . .
Sample 9 BASIC PIE CRUST STD COLOR 5, TOP, SET 2 39.99 11.64 28.42 61.44
" Sample 8 BASIC PIE CRUST STD COLOR 4, TOP, SET 2 46.18 8.3 27.16 54.86 —
Sample 7 BASIC PIE CRUST STD COLOR 4, BOT, SET 2 3217 12.46 2417 66.92 =
Sample 8 BASIC PIE CRUST STD COLOR 3, BOT, SET 2 49.62 8.82 28.97 52.95
Sample 5 BASIC PIE CRUST STD COLOR 3, TOP, SET 2 53.29 5.38 23.27 84— B
Sample 4 BASIC PIE CRUST STD COLOR 2, TOP, SET 2 56.85 3.91 23.8 4345 —
~ Sample 3 BASIC PIE CRUST STD COLOR 2, TOP, SET 2 56.03 293 19.67 42.05
Sample 2 BASIC PIE CRUST STD COLOR 1, BOT, SET 2 59.36 1.37 17.22 37.88
Sample 1 BASICPIE CRUST STD COLOR 1, TOP, SET 2 58.45 1.79 15.17 37.91
Basic Pie Crust, STD Colors 1-5, Set # 2 (Ground), January 06, 2005 1
BASIC PIE CRUST STD COLOR 1, SET 2 78.56 1.55 18.84 23.42 L
BASIC PIE CRUST STD COLOR 2, SET 2 75.53 3.1 23.96 29.44 |
BASIC PIE CRUST STD COLOR 3, SET 2 70.23 6.67 28.87 37.11 |
BASIC PIE CRUST STD COLOR 4, SET 2 56.86 11.98 34 50.98 =
BASIC PIE CRUST STD COLOR 5, SET 2 49,66 13.38 32 55.58
Recordedby: p Date Verified by: Date
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Figure 1-1A. Acrylamide vs. ground "L"
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= T Basic Pie Crust 101 _ ==

This recipe has been used for years...always with success. You too, can become fhe 'Pie-Maker' within your circle
of family and frignds. The helgful tips and suggestions listed below will enable you to create a pie crust yvou can be proud to senve.

T 1143 cup all-purpose flour
12 cup Crizco brand shortening {zee Cook's Note)
1/2 teazpocn salt

3 tablespoons ice water l

—_———| I: iz flour and salt in mixing bowl. Cut shortening into the flour with a pastry cutter, undil mistura
resembles the texture of tiny split peas. Do not use your hands to try and mix it, the heat from you hands will melt the shortening, I

causing fhe pastrg,- fo be "heawvy”, not light and flaky.
Once mixdure is the right texture, add the ice water and combine with a fork, It may appear as if it neads

more waker, it du:ues not. Quickly gather the dough into a ball and flatten into a 4-inch-wide disk. Wrap in plasiic, and refrigerate at
least 30 minutes.

Makes 1 {9-inch) pig crust, Double recipe for a two-crusted pie,

To Roll-Out Dough: Lo

l. Remove dough disk from refrigerator. If stiff and very cold, let stand until dowgh is cool but malleabla,
T 2 Lising a flourad rolling pin, roll dough disk an a lightly loured surface from the center out in each ]
direction, forming a 12-inch circla. To transfer dough, carafully roll it around the rolling pin, lift and unroll dough, centering it in an
e = ungreased 9-inch regular or deep-dish pie plate. (Jryou can fold dough in quarters, then place dough point in center of pie pan and

i untold dough, whatever is easiest for you.)

Directions For Final Preparation

‘ = For One Baked Pie Shell {also called Baking Blind): |
Place rolled-out pastry in pie plate, gently press against bottom and sides of pan. Trim overhanging edge of pastry
T about 1-inch from the pie plate's edge. Tuck this rim of dough undameath itself so that folded edge is flush with pan edge. Flute the =
edge. Prick crust thoroughly on the bottom and sides with the tines of a fork to help prevent the dough from blistering and "puffing
~ up” as it bakes. Or, vou can line the unbaked pasiry shell with foil or parchment paper, fill with dried beans or rice, clean pebbles @
| French practice} or specialty pie weights made of meatal or ceramic, The weights and foil or parchment paper should be removed a
few minutes before the baking time is over to allow the crust 1o brown evenly. Bake at 425°F (220°C) for about 15 to 18 minutes, or
until light golden brown, Cool before filing, Procesd wilh recipe's directions,

RE}O-F d by' " t&? | Date | Verfedby: | Date
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L Set 1 Set 2 e R
‘ (Color Standard 1))  (Color Standard 1)) K5 g72D .ﬁfuﬂfzﬁ_é_ %f@a .
s g B S
|_ | Sample  Acrylamide | Sample [Acrylamide _:_? = ..'Zﬁt’.)jé_ —
1D ppb ID ppb __
- | 8C-1-A nd SC-2-1-A nd
— | SE4-B nd SC-2-1-B|  nd -
e SC-1-C nd SC-2-1-C nd i
. SC-1-D nd SC-2-1-D nd —_— =
. _mean nd | mean nd _— _Q_&T—
:_ (Color Standard 2) (Color Standard 2)] :
SC-2-A 34 SC-2-2-A 32 L ") I
|sc-2-B| 38 [sc2-2B| a0 _~:+> M % -
| SC-2-C 40 SC-2-2-C 30 o
SC-2-D 48 SC-2-2-D 30 . . Q .
i —| mean 40 mean 31 $ - |
=
f (Color Standard 3)  (Color Standard 3) — — = ==\
SC-3-A 170 |SC-2-3-A] 183 . — Y
SC-3-B 173 |SC-2-3-B] 189 s e s L B
—|8ese] 1z |lscosn] sk ,,? 2 ke 35 i
_ SC-3-D 163 5C-2-3-D 208 B 5
i mean 170 mean 204 S~ i
T — — E;-,‘—
- (Color Standard 4)  (Color Standard 4) TR F - '
. SC-4-A 874 SC-2-4-K 810 s 51 o % == ‘
b |sc-4-B| 858  |SC-2-4-B| 962 Qé — |
s SC-4-C| 820 [SC-2-4-C| 850 =y — e —d
: SC-4-D 834 SC-2-4-D 851 = = —
I mean 847 mean 868 - . -
: S —
(Color Standard 5)  (Color Standard 5) i
—|8C-5-A| 1034  [SC-2-5-A] 1082 = B Ty Ey
—1SC-5-B| 1045 [sC-2-5-B] 1122 2 — N &
N
1SC5-C| 1006 |SC-2-5-C] 1048 73" 2 b— & -
SC-5-D 1039 SC-2-5-D 1121 — v —r——————
mean 1031 mean 1093 = % 1— —
| i - N -
‘ R i | Date | Verified by: Date
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Basic Pie Crust Recipe with Ascorbic Acid

1 1/3 cup of all-purpose flour
% cup Crisco Shortening

Y teaspoon salt

0.45¢ of Ascorbic Acid (99%)
3 Tablespoons of Water

Basic Pie Crust Recipe with Vinegar

1 1/3 cup of all-purpose flour
Y cup Crisco Shortening

Y% teaspoon salt

1 Tablespoon of Vinegar

2 Tablespoons of Water
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Basic Pie Crust Recipe with Egg White

1 1/3 cup of all-purpose flour
14 cup Crisco Shortening

14 teaspoon salt

1 egg white (33.8 g)

2 Tablespoons of Water

Basic Pie Crust Recipe with Egg Yolk

1 1/3 cup of all-purpose flour
4 cup Crisco Shortening

14 teaspoon salt

1 egg yolk (19.1 g)

2 14 Tablespoons of Water
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Basic Pie Crust with vinagar, ascorbic acid, Set # 1 (Not Ground), January 21, 2005 ==

L. D
Standard
Tolerance +
— Tolerance -

Sample 4 BASIC PIE CR, ASCORB AC, BOT;

DE*

271 22,79 36.13 o

. Sample 3 BASIC PIE CR, ASCORB OP, SET1, 2005 64.69 2.94 21.71 35.71 |
.— Sample 2 BASIC PIE CRUST, G, BOT, SET1, 2005 62.61 7.85 302 4342
Sample 1 BASICPIEC , VINEG, TOP, SET1, 2005 64.78 5.58 25.09 38.07 i

Basic Pie Crust with vinegar, ascorbic acid, Set # 1 {(Ground), January 21, 2005

I 1 el P N
—— Tolerance +
| Tolerance - 6@UND =
Sample 6 BASIC PIE CR, ASCB AC. GROUD, SET1, 2005 73.24 2.99 23.82 30.79
—— Sample 5 BASIC PIE CR, ﬁ_________MEGGRDND SET1, 2005 70.86 4.59 26.39 34.49
ol

Acrylamide Levels in Piecrust: Effect of Additives
Linear, Forced Zero Calibration |/ 3 [j le 7-72

| S Ascorbic Acid Vinegar |
= Sample ID | Acrylamide ppb SampleID | Acrylamide ppb |
— = AA-1-1 32 Vin-1-1 133
= == AA-1-2 29 Vin-1-2 118 | —
S AA-1-3 31 Vin-1-3 120 i
o oa ) AA-1-4 30 Vin-1-4 132 e
mean 31 mean | 126 - _|
- & Egg Yolk Egg White : B
‘_ o =3 Sample 1D Acrylamide ppb Sample |ID Acrylamide ppb |
S EYol-1-1 nd EWh-1-1 nd ———
EYol-1-2 nd EWh-1-2 nd N -
{_ — EYol-1-3 nd EWh-1-3 nd _ B
—= = EYol-1-4 nd EWh-1-4 nd
S == mean nd mean nd S—
I—- — m— — —— e —— —— — — - — —_— ——— P— —_— —_— i
it BN | db Date
‘ Recorded by: Date Verified by:
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TITLE

Book No.

" THABLE Z- 3

-0.93

—— Standard 83.53

Tolerance +
Tolerance -
—— Sample 12 BASIC PIE CR, WHOLE EGG, BOT, SET1, 2005

Sample 10 BASIC PIE CR, EGG YOLK, BOT, 5 57.63 3.58
- Sample® BASIC PIECR, EGG YOLK, 58.41 28
| Sample 8 BASIC PIE CR, EGG 58.04 228
| Sample 7 BASIC PIE CR, 58.17 282

5 s {r;d?f 3 3
L Standa ; :
Tolerance + CAOU ND
Tolerance - B
— Sample 15 BASIC PIE CR, WHOLE EG, GROU, SET1, 2005 73.58 255
Sample 14 BASIC PIE CR, EG YOL, GROUND, SET1, 2005 74.92 3.59
Sample 13 BASIC PIE CR, EG WHT, GROUND, SET1, 2005 75.06 2.53

— et

S ——— . S e

- —— - e — i

Basic Pie Crust with egg white, egg yolk, whole egg, Set # 1 (Not Ground), January 21, 2005

1

2462
21.87
2817
2398
2219
20.57

-1

27.41
28.19
22,94

42.14
40.84
44,07
42.14
41.45
40.59

3328
34.08

2889
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Figure 2-2 Acrylamide vs ground"L" in pie crust
with ascorbic acid, vinegar

L=50 to 80

¥ =-36.867x + 27971
RZ=09816

1000

% basic sef#1

’

o0

o

o
i

basic set#2

* asc.acid

+ vinegar

Acrylamide level, ppb

60
Ground color value "L"

80
y = -40.553x + 31225
R? = 0.9832

Date

Figure 2-3. Acrylamide vs ground "L"in pie crust with ascorbic acid,
vinegar, egg yolk, egg white
— L=67 to 77
300
# basic
250 set#1
— basic
a sl
- | %:ZGD * asc.acid
_— o
& 190 + vinegar
o
:E 100 = eg.white
]
— = eg,yolk
o < 90 L
== 0 - . .
67 69 71 73 4 T _
= y = -36.867x + 27971 N y = -40.553x + 3122.5
- =7 pGETe Ground color value R%=(9837
Recorded by: Veriﬁgd by:
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Book No. : TITLE

=

e Figure 2-4. Acrylamide vs ground "L" in pie crust with ascorbic
acid, vinegar, egg yolk and egg white
=i L=67 to 77
| 400
i1 350
= 300
= a ¢ Basic
L 5250 asc.acid
L_ E ¥ vinegar
Iil & 200 + eg.white
I, E | - eg,yolk
Al & 150
il <
||l[ ' 100
-
L 0
1 67 69 71 73 75 77
| Ground color value "L" y =-38.36x + 29354
i R?=0.9713
Table 2-4, Calculated acrylamide level
Added productto | Ground “L” Calculated Actual
basic pie crust value acrylamide, ppb | acrylamide, ppb
| Egg yolk 74.92 62 0
Egg white 75.06 56 0
Ascorbic acid 73.24 126 31
| Vinegar 70.86 217 126
‘Recorded by: Date Verified by: Date
| Mo ), lbn
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| Basic Pie Crust with Egg white, whole, wash,
yolk, Sodium Thiosulfate, Cupric Sulfate
Set# 1, 2 (Ground), February 08, 2005

= Standard 93.56 -0.94 1 =
Tolerance +

Tolerance -
- Sample & BAS PIECR. W. EGG WASH, SET 2, 05 64.07 871 31.03 4318 i
Sample 5 BAS PIE CR. W. EGG YOLK, SET 2, 05 62 995 3314 46.34
Sample4 BASPIECR. W. WHOLE EGG, SET 2, 05 60.03 11.23 3448 4892
— Sample 3 BAS PIE CR. W. EGG WHITE, SET 2, 05 62.52 10.86 33.83 48.55 '
| Sample 2 BAS PIE CR. W. SODIUM THIOSULF, SET1, 05 61.06 1112 3539 4883
Sample 1 BAS PIE CR. W. CUPR. SULF, SET 1,05 5673 11.89 3547 52.05

| Basic Pie Crust Recipe with Whole Egg

1 1/3 cup of all-purpose flour
L #2 cup Crisco Shortening
_ 2 teaspoon salt —
legg (52 g) - —
1 2 Tablespoons of Water

| Recarded by: Date Verified by: Date

J |
flona A Miln |
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Project No.
TFLE Book No.
Egg Yolk set 1 Egg White set i
Sample ID | Acrylamide ppb | Color"L"value Sample I | Acrylamide ppb| Color"L"value
EYol-1-1 nd 74.62 Ewh-1-1 nd 75.06
EYol-1-2 nd 74.92 EVih-1-2 nd 7o.06
EYol-1-3 nd 74.82 EWh-1-3 nd 75.08
EYol-1-4 nd 74.92 EWwh-1-4 rd 75.08
mean nd 74.92 mean nd 75.08
Egg Yolk set 2 Egg White set 2
Sample ID | Acrylamide pph | Color"L"value Sample ID |Acrylamide ppb| Color"L"value
EYol-2-1 508 g2 Eh-2-1 454 62.52
EYol-2-2 474 62 EWh-2-2 462 62.52
EYal-2-3 £33 B2 EWh-2-3 488 6252
EYal-2-4 453 g2 EWh-2-4 458 62.52
mean 496 62 mean 466 62.52

Egg (whole) set 1
Sample 1D Acrylamide ppb | Color"L'"value
Egg-1-1 nd 73.58
Egg-1-2 e 73.58
Egg-1-3 nd 73.58
Egg-1-4 nd 73.58
mean nd 73.58
Egg (whole) set 2
Sample ID Acrylamide ppb | Color"L"value
Egg-2-1 482 §0.03
Ego-2-2 458 60.03
Egg-2-3 440 £0.03
Egg-2-4 456 §0.03
mean | 459 60,03

Recorded by:

EggWash set 1

Acrylamide

Sample ID ppb Color"L"value
| EggWash-2-1 485 64.07
EggWagh-2-2 512 64.07
| _EgaWash-2-3 562 54.07
EggWash-2-4 513 £4.07
mean 521 64.07

Date Verified by:
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Basic Pie Crust Recipe with Sodium Thiosulfate Anhydrous

1 1/3 cup of all-purpose flour
2 cup Crisco Shortening
Y2 teaspoon salt

0.01g of Sodium Thiosulfate Anhydrous

3 Tablespoons of Water

Basic Pie Crust Recipe with Cupric Sulfate

1 1/3 cup of all-purpose flour
2 cup Crisco Shortening

Y2 teaspoon salt

0.01g of Cupric Sulfate

3 Tablespoons of Water

Egg Wash:

I egg whisked with 2 tablespoons of water

Thiosulfate set 1

Sample | Acrylami
1D de ppb Color"L"value

TS-1-1 588 61.05
TS-1-2 524 61.05
TS-1-3 573 61.05
TS-1-4 536 61.05

mean 555 61.05

Recorded by:

Date

Cupric Sulfate set 1
Sample | Acrylami
ID de ppb Color"L"value
Cus04-1-1 809 56.73
Cus04-1-34 815 56.73
Cus04-1-3 868 56.73
CuSCd-1-4 7492 56.73
| mean | 821 56.73
Verified by: )
Wova A Ml
SN ALRAAAL ol :

Date

_
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Project No.
THELE Book No.
|
i Dove o OH(05[08 |
ke ARAUS By
I < M.
[ Basic Pie Emst Re,cip.g with Tryptnphan- 99%
— 11/3 cup of a]l-purpﬂ?.e flour (210g)
i Y, cup Crisco Shortenng
, teaspoon salt :
0.63 gllfmfpwzahan (=0.3% of flour weight)
3 Tablespoons of Water
"~ Basic Pie Crust Recipe with Gelatin, granular
1 1/3 cup of all-purpose flour (210g)
5 cup Crisco Shortening
1 teaspoon salt )
=: 0.63 g of Gelatin (= 0.3% of flour weight)
== 3 Tablespoons of Water
— [ Tryptophan set1 __ April 05/2005 Gelatin Set 1 April 05/2005 i
. - Sample | Acrylami Sample | Acrylami ——— il
1D de ppb | Color"L"value ID de ppb Color"L"value S
TRYP-1 na 68.08 Gel-1 220 68.3
— TRYP-2 138 68.08 Gel-2 242 68.3 |
TRYP-3 140 68.08 Gel-3 235 68.3 B
TRYP-4 174 68.08 Gel-4 236 68.3
— mean 151 68.08 mean 233 68.3 B
~ na=not available, peaks too small B __
Recorded by: Date ‘ "u"erlf er::I by Date
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Project No.
Book No. TITLE
i Basic Pie Crust with Tryptophan & Gelatin 0.03% (Ground) April 05, 2005 [T
- D L* it b* nDE* L]
(] Standard 93.52 -093 099
Teolerance + o

—— Tolerance - (|
e Sample 2  BASIC PIE Crust with GELATIN 8683 T.73 3084 401
| Sample 1 BASIC PIE Crust with TEYPTOPHAN B8.08 7.76 3156 4067 E
ot Basic Pie Crust with Lecitin & Albumin 0.03% (Ground) April 08, 2005 | 78
Il D L* a* b* DE* _
[ Standard 9353 -0.93 1.01

Tolerance + ol
a Tolerance - =
it Sample 2 BASIC PIE Crust with Lecitin 50.6 1365 3485 5658

Sample 1 BASIC PIE Crust with Albumin 6843 714 3113 40.03 =

Recorded by: Verified by: Date




Project No. 17

TITLE Book No.
r —
e Basic Pie Crust Recipe with Albumin =
= - 1 1/3 cup of all-purpose flour (210g) o e
|: - 1%, cup Crisco Shortening
1% teaspoon salt W
T 0.63 ¢ of Albumin (= 0.3% of flour weight) —
I- — 3 Tablespoons of Water T
S . T . =
| Basic Pie Crust Recipe with Lecithin
—— 1 1/3 cup of all-purpose flour (210g) — b
| Y4 cup Crisco Shortening
T 14 teaspoon salt ——
= 0.63 g of Lecithin (= 0.3% of flour weight) =
o e 3 Tablespoons of Water .
o == > -
|_ _ Lecithin Set 1 April 08/2005 Albumin Set 1 April 08/2005
Sample | Acrylami Sample | Acrylami
= iD de ppb | Color'L"value ID de ppb Color'L"value =
|_ - - LEC-1 734 50.6 Alb-1 104 68.43 - |
LEC-2 710 50.6 Alb-2 117 68.43
_' LEC-3 T22 50.6 Alb-3 132 68.43 ===
s LEC-4 844 50.6 Alb-4 123 68.43 o ]
- mean 753 50.6 mean 119 68.43 N
| Recorded by: | Date | Verified by: | | Date
| | | fmm £ Lu% i



Project No.
Book No. TITLE
Set 1
(Color Standard 1)
|
i Sample ID | Acrylamide ppb| Color"L"value
' SC-1-A nd 77
SC-1-B nd 7L
SC-1-C nd T
— SC-1-D nd 77
- mean nd 77
(Color Standard 2) Color"L"value
SC-2-A 34 73.81
= sc-2B8 | 38 73.81
scze | 40 73.81
' 5C-2-D 48 73.81
mean 40 73.81
_ (Color Standard 3) Color"L"value
o SC-3-A 170 69.98
SC-3-B 173 £9.98
S5C-3-C 172 £69.98
SC-3-D 163 69.98
mean 170 £9.98
- (Color Standard 4) Color”L"value
- SC-4-A 874 55.41 1
= SC-4-B 858 55.41
= SC-4-C 820 55.41
Loy SC-4-D 834 55.41
| mean 847 55.41

Recorded by:

{Color Standard 5) Color"L"value
SC-5-A 1034 46.52
SC-5-B 1045 46.52
SC-5-C 1006 46,52
SC-5-D 1039 46.52
mean 1031 46 52
Date Verified b}-’i

/EL/E)’JM




= } Project No, 19

| TITLE Book No.
Set 2/1  Set2/2 —
(Color Standard 1) s 1
- Sample D |Acrylamide ppb| Color"L"value : -
— SC-2-1-A nd 78.56 =3
- S5C-2-1-B nd 78.56 _I
S5C-2-1-C nd 78.56 =
SC-2-1-D nd 78.56 =
mean nd 78.56 |
B (Color Standard 2) | Color"L"value )
SC-2-2-A 32 75.53
_ SC-22B 30 75.53 B
5C-2-2-C 30 75.93
SC-2-2-D 30 75.53 ]
mean 31 75.53 |
(Color Standard 3) Color"L"value j —— |
SC-2-3-A 183 70.23 | :
5C-2-3-B 189 70.23 1
| 8C-2-3C 235 70.23 |
. SC-2-3-D 208 70.23 e
mean 204 70.23 _
_ _ (4/12/2005) - ‘
(Color Standard 4) Color"L"value (Color Standard 4)
SC-2-4-A 810 56.86 S3C4-1 781 ]
SC-2-4-B 962 56.86 53C4-2 867 |
| 8C-2-4-C 850 56.86 S3C4-3 | 702 —
SC-2-4-D 851 56.86 53C4-4 743 | —
mean 868 56.86 mean 73 |
(Color Standard 5) Color"L"value — ‘
| sc25A | 1082 49.66
SC-2-5-B 1122 49.66
SC-2-5-C 1048 49.66 |
| SC-25D 1121 49.66 ]
| mean 1093 49.66 !
Recorded by: Date Verified by: Date ‘

g

A ) i ."/'|'jr.»~
Ao A %{,, A~

T ——




20 Project No.

Book No. Tl
Set 3
(Color Standard 1)
i Sample ID Acrylamide ppb Color"L"value
- | Set 2 SC-1-1 nd 78.56
| Set2 5C-1-2 nd 78.56
Set 2 SC-1-3 nd 78.56
Set 2 SC-1-4 nd 78.56
e mean nd 78.56
L ~_ |extracted on accident, same as set#2
[ . ~_(Color Standard 2) Color"L"value
| | Set2 $C-2-1 36 1952
Set 2 5C-2-2 37 g =
| Set25C-2-3 33 To.ba
| Set2 5C-24 28 75.53
i mean 34 75.53 |
extracted on accident, same as set# 2
Baked on 3/1/2005
= 1 (Color Standard 3) Color'L"value
| Set 2 5C-3-1 185 65.39
| | Set2SC-3-2 225 65.39
| Set28C-3-3 245 65.39
Set 2 5C-3-4 237 65.39
[__mean e —— 65.39
IF Bakedon3/M/200s e e |
TR | (Color Standard 4) Color"L"value
| Set25C-4-1 576 53.04
— | Set2 5C-4-2 619 53.04
— | Set2 SC-4-3 620 53.04
L | Set2SC-4-4 633 53.04
1 mean 612 53.04
o | exclude: too low
(Color Standard 5) Color"L"value
3 Set 2 SC-5-1 didn't make at all didn't make at all
| Set 2 SC-5-2
— | Set 2 SC-5-3
— | Set2 SC-5-4
— |  mean #DIV/o! =
Recorded by: Date Verified by:

i f?z.
N &
MR




Project No. 21
TITLE Book No.
Set 4/1 Set 4/2 L
, (4/1/2005) _ . (4/12/2005) =
(Color Standard 4) Color"L"value (Color Standard 4)
~ SC-4-1 972 53.41 S4C4-1 740 | |
SC-4-2 1005 53 41 54C4-2 i 561 B
| SC4-3 981 53.41 54C4-3 638
SC-4-4 992 53.41 54C4-4 718 |
mean 988 53.41 mean 664 |
(4/1/2005) (4/12/2005)
(Color Standard 5) Color"L"value (Color Standard 5) _
SC-5-1 1239 43.93 S4C5-1 601
8C-5-2 1400 43.93 S4C5-2 742
SC-5-3 1231 43.93 S4C5-3 749
SC-5-4 1215 43.93  S4C5-4 628 | ||
mean 1271 43.93 mean 680
went to dryness
reconcentrated by J.J.
Basic Pie Crust, 310 Colors 4 and 5, Set # 4 (Ground) Apnl 07, 2005 .
0 P At ht DE
Standard 93.51 -0.83 1 =
Tolerance +
Sample 2 PIE CRUST, STD#5, SET 4 4393 1453 3168 60.32 3
Samole1 PIE CRUST. STD#4. SET £3.41 1304 3555 5474 n
Basic Pie Crust, STD Colors 3 and 4, Set # 3 (Ground) March 01, 2005 Al
|D |_‘I 3* b* D‘E*
standand 9352 094 099
Tolerance + N
Tolerance -
Sample 2 BASIC PIE CRUST, REPEAT STD COLOR # 4 53.04 13.25 3415 5422 ——
Sample 1 BASIC PIE CRUST, REPEAT STD COLOR # 3 6539 831 30.71 41.96 =
Recorded by: Date Verified by: Date

Pt

) | ,f‘/
(ot A (Muten

b

I ———————



22 Project No. ——
BookNo, —— TITLE

Basic Pie Crust, STD Colors 3 and 4, Set #5 (Ground) April 12, 2005

(s t* & b DE
Standard 8353 -083 089
Tolerance +
Tolerance -
Sample 2 BASIC PIE CRUST COLSTD # 4, SET 4 5319 1411 4372 G60.688
Sample 1 BASIC PIE CRUSTCOL STD #3, SET 4 7036 554 3188 3899
| Set 5
' (4/18/2005) (4/18/2005)
i (Color Standard 3) Color"L"value
: S5-SC3-1 | 113 70.36
- B $5-SC3-2 86 70.36
- § $5-5C3-3 93 70.36
- $5-SC3-4 103 70.36
mean 99 70.36
= {41 8r2008) {41 8/2005)
» B (Color Standard 4) Color"L"value
B S5-SC4-1 781 53.19
| e $5-5C4-2 742 53.19
' - $5-SC4-3 764 53.19
a $5-SC4-4 750 53.19
E mean 759 53.19 |
Recorded by: Date Verified by: Date

i {7 : Y.
Mo f bl

R ————— ]



Project No.
THLE Book No.
Basic Pie Crust, STD Colors between # 3 & 4 L value = 80.45 & 54.89 (Ground) April 19, 2005
Standard 8386 -093 1.1
Tolerance +
Tolerance -

| Sample 16 BASIC PIE CRUST, STD COLOR, L=60.45
i Sample 11 BASIC PIE CRUST, STD COLOR. L=84 8¢
|
I

[
Recaorded by: Date

60.45 10.55 3228 4695
6489 8.57 31.03 4258

Verified by
| e

23




24 Project No.

Baok No. — TITLE
Il New Approach!!! - Basic Pie Crust: STD Color, w. Egg white and Albumin (Ground) April 22, 2005 B 4_‘
Standard 9352 -093 1 —]
Tolerance + |
Telerance -

Sample 13 BASIC PIE CRUST, STD, SET1, L=60.08
Sample 18 BASIC PIE CRUST WITH EGG WHITE, SET1, L=60.02 60.02 11.28 3253 475
Sample 31 BASIC PIE CRUST WITH ALBUMIN, SET1, L=60.76

Basic Pie Crust Recipe with Egg White

1 1/3 cup of all-purpose flour
1% cup Crisco Shortening
14 teaspoon salt
I 1 egg white (33.8 g)
2 Tablespoons of Water

Recorded by: Date

6008 105 316 48.75 |

BO.76 11.37 3296 47.39

Basic Pie Crust Recipe with Albumin

¥z cup Crisco Shortening

V2 teaspoon salt

0.63 g of Albumin (= 0.3% of flour weight)
3 Tablespoons of Water

1 1/3 cup of all-purpose flour (210g) ~‘
|

Verified by: | Date

I ) i G i)
Flowa | okl
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Book No. /

T J5 usag rwaT Beoap Sewimep DswArios) /v Bumit VS

L ACRYlamire ISVl THAT SATSHALY STNTERANT SOLLPINS TP
THE @Qusszion 05 Acty/amide mitigation Cannet be Obseryed
L a 1‘4:_&@#&,_/{’ a// Jaﬁ_é_@msfq’gn@ﬂ._fé&ﬂ_@fg_ém}w
b 4 ..@m_fﬁﬁ__ﬁm‘ nmﬁm__aw_ﬁﬁﬁc@_@S@
| 2 _ﬂﬁwﬁm /s¥ bem

HTLE

I, i Sl

A S0l Povmwlation Bt Lrmpdted #6 a stavdard

Sample. prepaed dnd exfacted the Save da.

oy

y_cg)pmc_:ﬁ g Mfﬂﬂaffiﬂﬁ a é’m

|

| Recorded by:

Date

Verified by:

Al A Lol

Date

_




| Project No. 27

TITLE Book No.
- N |
!l New Approach!!! - Basic Pie Crust: STD Color, w. Vinegar and Citric Acid (Ground) April 28, 2005
| ] i a* b* DE*
~ Standard 9353 -093 0497
Tolerance + S |
Tolerance -
Sample 11 BAS PIE CR. W. CITRIC ACID, L VAL=59.58 5058 1147 3475 4948
———— Sample9 BASIC PIE CR. W. VINEGAR, L VALUE=80.37 60.37 1082 329 4751 T
Sample & BASIC PIE CR., STD,SET 2, L VALUE=59.92 59.92 11.07 3429 4883 o .
Basic Pie Crust Recipe with Citric Acid
1 1/3 cup of all-purpose flour
2 cup Crisco Shortening
¥z teaspoon salt e
0.63g of Ascorbic Acid (99%) (= 0.3% of flour weight)
3 Tablespoons of Water |
R ———————  Basic Pie Crust Recipe with Vinegar
' W 1 1/3 cup of all-purpose flour L
2 cup Crisco Shortening
o Y2 teaspoon salt =
. 1 Tablespoon of Vinegar
2 Tablespoons of Water :

Recorded by: - Date ‘ ng:jy: M}égﬁ/)’ ‘ Date



28 Project No.

Book No.

Made on 04/29/05 Basic Pie Crust Recipe with Egg Yolk |

Basic Pie Crust Recipe with Egg White 1 1/3 cup of all-purpose flour
%2 cup Crisco Shortening

Y% teaspoon salt

1 egg volk (24.7 g)

3 Tablespoons of Water

1 1/3 cup of all-purpose flour
¥ cup Crisco Shortening

V2 teaspoon salt

1 egg white (36.8 g)

2 Tablespoons of Water |

'l New Approach!!! - Basic Pie Crust: STD Color, w. Egg White & Egg Yolk (Ground) April 29, 2005 |

| Standard 8354 -094 089 =
Tolerance +
Toelerance - 1
! Sample 18 BAS. PIE CRUST W. EGG WHITE, L VAL=73.42 7342 528 2589 3338 —
I Sample 3 BASIC PIE CRUST, STD, SET 3, L VAL=73.62 73.62 421 2541 3193
Sample 10 BAS. PIE CRUST W. EGG YOLK, L VAL=74.00 74 412 2722 331 Tl
|
Acrylamide Levels in Piecrust: Effect of Additives
e E?ma Day Comparison, Basic v Additives -
Linear, Forced Zero Calibration —
Basic {standard) Albumi i I
4/26/06 mmn Emd&
Acrylamide lammide =
Sample ID pphb Sample ID ﬂﬂ:ph Sample ID -
basicsta-1-1 555 alb-1-1 583 eagwht-1-1 pﬁgg N
basicstd-1-2 545 alb-1-2 556 eqqwht-1-2 57 _
basicsid-1-3 532 alb-1-3 817 egowht-1-3 {ﬁﬂ
basiestd-1-4 527 alb-1-4 577 | egowhi-1-4 56? ——
mean 541 " mean 583 mea : R
i n 565
| |
_ Basic (standard i
B . e Sos. '
Acrylamide Acrylamide Acrylamide
Sample ID ppb Sample ID ppb Sample ID pph
= basicstd-1-1 691 alb-1-1 323 || eggwhti-1 B
| basicsid-1- 523 alb-1-2 333 1 =
_ il BT 3 | edgwht-1-2 | 582
| _basicstd 677 alb-1-3 327 | eggwht-1-3 582
basicstd-1-4
e 674 alb-1-4 3z8 | engwhi-1-4 S —————
mean 666 mean 328 mean 580
Recorded by: | Date VEIREaY Jate

—
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Project No.
Book No.

THLE

Basic Pie Crust Recipe with Albumin

1 1/3 cup of all-purpose flour (210g) e
Y cup Crisco Shortening i

', teaspoon salt
0.63 g of Albumin (= 0.3% of flour weight)
3 Tablespoons of Water

Basic Pie Crust Recipe with Lecithin

1 1/3 cup of all-purpose flour (210g)

1, cup Crisco Shortening
L: teaspoon salt
0.63 g of Lecithin (= 0.3% of flour weight)

3 Tablespoons of Water o

!l New Approach!!! - Basic Pie Crust: STD Color, w. Albumin & Lecitin (Ground) May 16, 2005

Standard . L~ & b* DE ]
i 9353 -0.93 1 .
Tolerance - _
Sample 5 BAS PIE CRUST, W. ALBUMIN, L VAL=72.82 72 89
Sample4 BAS PIE CRUST, W. LECITIN, L VAL=72.13 72.13 g'gg 22'?83 o
Sample 2 BAS PIE CRUST, STD, L VAL=72.34 7234 57 2742 3452
Basic (standard) ‘ Egg White Lecithin
5/18/05 5/18/05 5/18/05
Acrylamide Acrylamide Acrylamide
Sample ID ppb Sample ID ppb Sample 1D ppb
basicstd-3-1 152 EggWht-3-1 79 Lec-2-1 95 =
basicstd-3-2 160 EggWht-3-2 84 Lec-2-2 91 —
basicstd-3-3 162 EggWht-3-3 76 Lec-2-3 81
basicstd-3-4 146 EggWht-3-4 76 Lec-2-4 85
mean A mean 79 mean 88
Recorded by: Date Verified by: __D_a_t;e___




Project No. 31
THLEE Book No.
1 _ Basic Pie Crust Recipe with Ascorbic Acid e
1 1/3 cup of all-purpose flour (210g) =
- ¥ cup Crisco Shortening — —
4 teaspoon salt —— p—
(.63 g of Ascorbic Acid (= 0.3% of flour weight)
= 3 Tablespoons of Water S
- Basic Pie Crust Recipe with Sodium Metabisulfite == "
= I 1/3 cup of all-purpose flour (210g) —
— I cup Crisco Shortening =
s Y5 teaspoon salt =
0.63 ¢ of Sodium Metabisulfite (= 0.3% of flour weight) B
i 3 Tablespoons of Water
[ 11l New Approach!!! - Basic Pie Crust. STD Color, w. Ascorbic Acid & Sodium Metabisulfite (Ground) May 20, 2005
= iD I* a* b* 1 DE*
Standard 9363 -0.93
| Tolerance +
Tolerance -
Sample 3 BAS PIE CR, SODIUM METABISU, L VAL=72.62 72.62 :3; Eg-?ﬁr gg?;
Sample2 BASPIE CRUST, ASCORB ACID, L WAL=72.06 72.08 : e 2?.52 34.??
| Sample 1 BAS PIE CRUST, STD, L VAL=72.26 e e 2
Basic (standard) Ascorbic Acid Metabisulfite
5/25/05 5/25/05 5/25/05
Acrylamide Acrylamide Acrylamide
Sample ID ppb Sample ID ppb Sample 1D ppb
basicstd-4-1 218 Ascorbic-1-1 61 Metabilsulfite-1-1 235
basicstd-4-2 212 Ascorbic-1-2 56 Metabilsulfite-1-2 219
basicstd-4-3 202 Ascorbic-1-3 56 Metabilsulfite-1-3 218
basicstd-4-4 2017 Ascorbic-1-4 61 Metabilsulfite-1-4 238
mean 212 mean 59 mean 228
‘_Recorded by: | Date Verified by: | Date
A A {07
K A fllen,

EEE———— ]
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Project No.

Book No. TITLE

Basic Pie Crust Recipe with Tryptophan- 99%

1 1/3 cup of all-purpose flour (210g)
Y4 cup Crisco Shortening

I teaspoon salt
0.63 g of Tryptophan (= 0.3% of flour weight)
3 Tablespoons of Water

Basic Pie Crust Recipe with Gelatin, granular

1 1/3 cup of all-purpose flour (210g)
Y4 cup Crisco Shortening
' teaspoon salt
= 0.63 g of Gelatin (= 0.3% of flour weight)

3 Tablespoons of Water

111 New Approach!!! - Basic Pie Crust: STD Color, w. Tryptophan & Gelatin (Ground) May 23, 2005

L 3 D E* a* b* DE* R
Standard 9355 -093 0899
Tolerance +
e Tolerance - i
[ Sample 3 BAS PIE CRUST, W. GELATIN, L VAL=72.52 7252 5B1 2898 3561 -
Sample 2 BAS PIE CR, W. TRYPTOPHAN, L VAL=72.94 72.94 532 27.84 34.42
i Sample 1 BAS PIE CRUST, STD, L VAL=72.32 7232 542 28395 3524 B
L i I —— = 0 ——
s < Fﬂ/ 7 !
Recorded by: Date

Date ‘ Verified by:
| \

L toth
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ITLE Book No.

Basic Pie Crust Reecipe with Citrie Acid Anhydrous

e 1 1/3 cup of all-purpose flour
'z cup Crisco Shortening e e
L% teaspoon salt

o 0.45¢ of Ascorbic Acid (99%)
f— 3 Tablespoons of Water

| Basic Pie Crust Recipe with Skim Milk

L 1 1/3 cup of all-purpose flour =
Y cup Crisco Shortening = e
L% teaspoon salt

B = 3 Tablespoons of Skim Milk

Basic Pie Crust Recipe with Vegetable Oil

1 1/3 cup of all-purpose flour
L 94 o of Vegetable Oil

L% teaspoon salt _
3 Tablespoons of Water

11 New Approachl!l - Basic Pie Crust STD Color, w. Milk, Citric Acid & Vegetable Ol (Ground) May 25, 2005

D L* a* b* DE*

Standard 8353 -0.93 1

Tolerance +
- Tolerance -

Sample4 BASFIECR W, VEGET OIL, L VAL=71.19 7119 475 2678 34.58
- Sample 3 BAS PIE CRW. CITRIC ACID, L VAL=71.72 71.72 _625 2883 36.08 ~
= Sample2 BASPIECRW. MILK, L VAL=71.43 7143 653 2885 3633 |
‘ Sample 1 BAS PIE CR, STD, L VAL=71.62 7162 622 2896 36.24
| - - e S — ) - — B =
‘ Recorded by: Date Verified by: . | Date |

M

W | bee



34 Project No.
Book Mo,

Recorded by:

TITLE

colar basic pie crust_|with citric acid with skim milk _ [with vegetable oil
71.62 164 103 39 35
71.62 177 108 49 34
71.62 160 109 47 28
71.682 163 a8 50 Ky
color basic pie crust _|with gelatin with tryptophan
72.32 112 76 49
72.32 113 72 55
72.32 111 80 48
iy 123 74 50
F—

Date

Verified by:

D ————
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Project No.

Book No.

. Made on August 1%, 05 I o
Basic Pie Crust Recipe with Lecithin

1 1/3 cup of all-purpose flour {210g)
Y cup Crisco Shortening s
Y teaspoon salt

0.63 g of Lecithin (= 0.3% of flour weight)
3 Tablespoons of Water

Basic Pie Crust Recipe with Ascorbie Acid

1 1/3 cup of all-purpose flour (210g) — —
% cup Crisco Shortening

L2 teaspoon salt

0.63 g of Ascorbic Acid (= 0.3% of flour weight) =

3 Tablespoons of Water -

11l New Approach!!! - Basic Pie Crust; STD Colar, w. Ascorbic Acid & Lecitin (Ground) August 01, 2005

o L* a* b* DE*
Standard 9354 -083 099
Tolerance +
Tolerance -
Sample 3 BASIC PIE CRUST, LECITIN, L=72.58 7259 557 282 34585
i Sample 2 BASIC PIE CRUST, ASCORBIC ACID, L=72.37 7237 579 29.88 3644
Sample 1 BASIC PIE CRUST 5TD, L=72.62 7262 561 2811 3487
-
| ) Verified by: Date
Recorded by: Date y |

e—————————————— e
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Book No.

Fecorded by:

—

Made on August 3, 2005

Basic Pie Crust Recipe with Gelatin, granular

I 1/3 cup of all-purpose flour (210g)

'2 cup Crisco Shortening

14 teaspoon salt

0.63 g of Gelatin (= 0.3% of flour weight)
3 Tablespoons of Water

Basic Pie Crust Recipe with Vinegar

1 1/3 cup of all-purpose flour
¥ cup Crisco Shortening

Y2 teaspoon salt

1 Tablespoon of Vinegar

2 Tablespoons of Water




Project No. 37
TITLE Book Mo.

11 New Approach!!!l - Basic Pie Crust: STD Color, w. Vinegar & Gelatin (Ground) August 03, 2005

! R Standard 9354 084 099

' Tolerance + 7=
[ Tolerance - L
{ Sample 3 BASIC PIE CRUST, VINEGAR, L=72.13 7213 6.26 29.83 36.83

- | Sample 2 BASIC PIE CRUST,GELATIN, L=72.40 724 583 27.34 3442

|* Sample 1 BASIC PIE CRUST, STD, L=72.24 7224 589 282 3518 B

| | ifig : Eate
Recorded by: Date Verified by.

I —
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Book No. TITLE

Made on August 5, 2005

- Basic Pie Crust Recipe with Skim Milk

1 1/3 cup of all-purpose flour
Y cup Crisco Shortening e

il ——= 1% teaspoon salt |
S 3 Tablespoons of Skim Milk

Basic Pie Crust Recipe with Vegetable Oil =

1 1/3 cup of all-purpose flour
94 g of Vegetable Oil

' teaspoon salt

3 Tablespoons of Water

Il New Approach!!! - Basic Pie Crust: STD Color, w. Milk & Veqg. Oil (Ground) August 05, 2005 —

Standard 93.53 -0.93 1
Tolerance +
Tolerance -
Sample 3 BASIC PIE CRUST, VEG OIL, 72.78 7278 3.38 2588 32.67
Sample 2 BASIC PIE CRUST, MILK, L=72.58 72.58 B6.33 2864 3543
Sample 1 BASIC PIE CRUST, STD, L=72.30 723 569 2844 3532 |
|
Recorded by: Date | Verified by: Date




I | Project No. 2008

TITLE

Book No.

Made on August 8, 2005

Basic Pie Crust Recipe with Tryptophan- 99%

1 1/3 cup of all-purpose flour (210g)

'z cup Crisco Shortening

Y teaspoon salt

(.63 g of Tryptophan (= (.3% of flour weight)
3 Tablespoons of Water

Basie Pie Crust Recipe with Citric Acid Anhydrous

1 1/3 cup of all-purpose flour

Y cup Crisco Shortening

Y2 teaspoon salt

0.63g of Citric Acid (= 0.3% of flour weight)
3 Tablespoons of Water

Recorded by:

Date | Verified by:




40 Project No. .

Book No. TITLE

1! New Approach!!! - Basic Pie Crust: STD Color, w. Tryptophan & Citric Acid (Ground) August 08, 2005

Standard 93.53 -0.93 1
Tolerance +

Tolerance -

Sample 3 BASIC PIE CRUST, CITRIC ACID, L=72.24 72.24 553 2786 34.88
Sample 2 BASIC PIE CRUST, TRYPTOPHAN, L=72.14 72,14 B8.03 2813 35.25
Sample 1 BASIC PIE CRUST, STD, L=72.34 72.34 59 2886 3567

| Recorded by: Date Verified by: Date
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