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Batching Errors

Manual batching mistakes a
don't just waste ingredients;

they can lead to failed

quality checks, production —
delays, compliance risks,
and costly rework. Formula
control systems help bakers
reduce errors and improve
batch consistency.

Use this checklist to identify common batching vulnerabilities
(see next page to learn how to prevent them):

Manual Formula Entry Errors D Inconsistent Measurement Procedures
Using Outdated Formulas Poor Traceability of Raw Materials
Incorrect Ingredient Selection Overfills and Ingredient Waste

Lack of Operator Accountability Production Delays from Rework
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Modern formula control systems help reduce human error while improving compliance,
efficiency, and production consistency. A&D’s new iTest Formula Control system can
support all of the applications listed above at a price that fits your budget.
Explore iTest Formula Control to learn more and schedule your virtual demo.


https://weighing.andonline.com/product/itest-formula-control/
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iTest Formula Control

Error Checklist

Manual Formula Entry Errors: Operators manually
entering ingredient amounts increases the chance of
incorrect weights, decimal placement errors, or skipped
ingredients.

Using Outdated Formulas: Old printed batch sheets
or unapproved revisions can result in inconsistent
product quality.

Incorrect Ingredient Selection: Operators
accidentally selecting the wrong ingredient or lot can
create major quality and traceability issues.

Lack of Operator Accountability: Without user
tracking, it becomes difficult to identify who performed
each step during audits or investigations.

Inconsistent Measurement Procedures: Different
operators using different methods can create variability
between batches.

Poor Traceability of Raw Materials: Missing lot
records makes recalls and investigations extremely
difficult.

Overfills and Ingredient Waste: Small overfills
repeated across production can significantly increase
material costs.

Production Delays from Rework: Incorrect batches
require correction, retesting, or disposal, reducing
throughput and increasing downtime

Formula Control Solution

Using digital recipe management
Locking approved formulas
Automating target calculations
Restricting unauthorized edits

Centralizing cloud-based station management
Tracking recipe revisions

Requiring approval workflows

Removing paper-based instructions

Verifying barcode scans
Validating lots before dispensing
Prompting ingredient confirmation
Color-coding material identification

Authenticating operator login

Introducing electronic signatures

Creating activity audit trails

Offering permission-based access controls

Guiding step-by-step workflows
Standardizing dispensing procedures
Giving on-screen operator instructions
Automating process prompts

Digitally capturing lot numbers

Storing batch history automatically

Linking ingredients to finished batches
Maintaining searchable production records

Monitoring real-time weight
Customizing tolerance management
Automatically recalculating overfills
Providing immediate operator feedback

Validating recipes before batching
Automating tolerance alerts

Guiding workflows to reduce human error
Integrating quality checkpoints



	8 Hidden Causes of Batching Errors
	Manual batching mistakes don’t just waste ingredients; they can lead to failed quality checks, production delays, compliance risks, and costly rework. Formula control systems help bakers reduce errors and improve batch consistency.
	Use this checklist to identify common batching vulnerabilities  (see next page to learn how to prevent them):

	iTest Formula Control
	Error Checklist
	Formula Control Solution


