S.G.SYSTEMS
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S.G.SYSTEMS

At SG Systemswe believe that taking
control of the hand scaling & mixing
processes in your facility, is an
opportunity to  improve product
consistency,reduce spoiled batchesand
provide instantaneous lot & batch
numbertraceability

Bringing Profitability into Traceability
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S.G.SYSTEMS

Whois SGSystemd_LC?

SGSystemd LCDallashasover 50 year of experienceservicingthe needsof the food
industryin the US

Locatedin Dallasour innovativetraceabilitysolutionsare relied uponin over 1000food
companiesvorldwide.

Companiesjarge and smallview SGSystemsas pioneersin innovativetraceabilityand
datacapturesolutions

We specializein looking for opportunity to increaseyield, reduce wasted ingredients
andmonitor operator productivity,deliveringmaximumROIfor our customers

Aboveall, our solutionsare supportedby over 300 FieldTechniciangationwide
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S.G.SYSTEMS

Whatis W + | y iFdctar$T@ceability&Yield Control

Uniquely positioned within the food processingmarket place, the W + | y (Fac®Br$ Q
Traceability& YieldControl Systemis a combinationof softwareand hardwaredesigned
to control the productionformulation processrom raw ingredientto finishedproduct

It eliminateshand scalingerrors, improvesweighingaccuracyand collectsand verifies
ingredientlot traceability information to provide you with conciserecordsin line with
the latest FDA& BRGQraceabilitylegislation

Thehardwareis a combinationof touch screent / Qaal&sand labelprinterswhichare
locatedon the productfloor to captureand control batchweighing, lot number,HACCP
& SORraceability
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Why FoodProcessindracilitiesChooseSGsystems

Youcanjudgeusby the companywe keep

owith over 1500 systemsinstalled acrossthe globe, the Vantage systemhas evolved
from a simpleformula control systeminto a completetraceability systemwhichprovides
quality assurancen line with the moststringentBRGand FDAregulations

TheSystenis easyto useand deliversand ROlthroughreducingthe opportunityfor user
error andingredientoverscaling

Vantage takes advantage of operator weighing and usesthe processas a centre to

control inventory, record lot and batch traceability and deliver and ROIlthrough the
eliminationof scrapbatchesandoperatorovera Ol f A y 3 €
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y rracaa®ilityc Bridgingthe GAP?

VantageTraceabilityis a unique combination of software and hardware designedto
downloadproduction scheduledrom your existingERP MRPpackageand bridge the
Y 3 Ibdiv@enmanagementeamsandthe shopfloor (or work standalone)

Connectinghe shopfloor operationsprovidesmanagementeamswith up to datereal
time information and lot traceability relating to actual ingredient usage on the
productionfloor.

Eachbatchthat is weighedand labeledusingW¥ + | y Gaptar&iQgredientLot Number,
guantity & weightinformationfor full electronic Lot & Batchnumberrecallpotential.
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S.G.SYSTEMS

W+ |y Jracaadilidyc Bridgingthe GAP?

Fromthe W+ | v (plodB&i@ floor terminals (below), Operators select from a job
schedule(relevantto the areaandterminal). Oncethe order is selected,the terminal
downloadsthe ingredientsrequiredandtheir associatedarget weights

Lot Numbersare recordedfor eachweighedingredientsandrecipemessagesanbe set
to capturecriticalinformation,suchasSORPand HACCIguestions

The Terminalscan communicatedin up to 5 languagesto gain instant shop floor
acceptance

Simpleto use screens are designed to
prompt the operator through the
weighing process, one ingredient atja
time ¢ ensuring that the weighing
tolerances are adhered to.

Operators cannot move onto the next
AYANBRASY G dzyGAf | GF
I 2ySQ A& KAGOD
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Screen is tested to 10,000,000
touches (which lasts a long time!).

The unit can be washed down and the
coating is FDA compliant for use in the
Food industry.

14

Operator Training is minimal.




S.G.SYSTEMS

W+ | v BhogF®@c Receivingngredients

Ingredientsreceived into your facility can be logged and recorded Eachreceived
ingredient hasits weight, expirationdate, location,supplierandlot numberrecorded

Labeledingredientscanbe scannedinto the formulasat the weighingpoints or mixers
to carrythe traceabilityfrom raw inventoryinto its associatedatch

Ingredientsweighedout havetheir statusupdatedin real times to enableyouto have
selfmaintaininginventorylevels

00000000001 'RAW INVENTORY" Label is produced for all D) 24raPRocess |
SALT incoming goods to identify the consignments e
Lot: 87 and prove that the lot has been entered unto Stock|pepeten] ‘
the system.
Weight: 2000ib 'RAW INVENTORY” cannol be weighed SESNCHUSI  S—— ‘
40 Bags al 500 per Bag across the Stevens Vantage RFS until given S R e e
Received : 03/04/09 Usa By : 03/04/09 the 'RELEASED INVENTORY' label featured [ wihdawsiock | Raw Stock Section... |
Logation : Store 3 below. Move Stock Reprint Labels... | ‘
NI Aryanari b ano i
RAW INVENTORY identify your products ‘
Toq R St et
|
00000000001 'RELEASED INVENTORY' is the label issued
SALT during the positive release procedure. This
Lot: 87 action makes it possible for the label to be
scanned and the ingredient to be accepted by
Weight:  1501b the weighing scale. B
'POSITIVE RELEASE' can be used to prevent B m
Released : 03/04/09 Use By : 03/04/09 unfiltered flour from being used within recipes. ‘
20:16:12 . | =
II‘II I‘ II‘"‘ II‘III‘I ”II‘ 'RELEASED INVENTORY' labels identify the
true quantity of the stock which has been
| RELEASED INVENTORY \ released inta production |
00000000001
SALT ‘DO NOT USE' labels are used to identify
Lot: 87 stocks which have been removed from the
Stock Software,
Weight : - 25Kg 'DO NOT USE'inventory cannot be weighed
) ) across the recipe weighing systems,
Withdrawn : 03/04/03 Expires : 03/04/04
211612 The label identifies the exact quanty of |
inventary which has been put inta the ‘DO &
Do NOT USE NOT USE’ section.
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W+ | v ShoaF®@c FormulaControl & BatchTraceability

The VantageFormula Control Systemhas the ability to interface to label printers to
uniquelyidentify eachformulation whichis weighed,regardlesf how manycontainers
the batchis weighedinto.

Eachterminal will displaythe productionplan (formulasto be weighedandthe batched
required) Operatorsare forced to weigh within the tolerancesprogrammedfor each
ingredient Lot numbersfor ingredientscan be captured and their inventory level is
reducedasthe ingredientsare usedwithin abatch Nonweigheditemscanbe captured
too.

06/06/2009 10:08
Operator : PAUL JONES
Batch : 1 of 20

Mix Size : 100%

1000911

Container 1 of 2

002
CHOCOLATE SPONGE MIX

Il 1.4951b

06/06/2009 10:09
Operator : PAUL JONES
Batch : 10f 20

002 Mix Size : 100%

CHOCOLATE SPONGE MIX

M 1.9821b

1000911

Container 2 of 2

06/06/2009  10:09
Operator : PAUL JONES
*SUSPENDED* Batch : 10of 20
002 Mix Size : 100%

CHOCOLATE SPONGE MIX

i 1.0821b

1000911

=
100091 1 06/06/2009 10:09
Operator : PAUL JONES

*ABORTED* Batch : 1 of 20
002 Mix Size : 100%

CHOCOLATE SPONGE MIX

W 1.0821b

Label Produced after the 1st
Container is filled

Label Produced after the 2nd
Container is filled

Label Produced if a mix is
‘SUSPENDED’

Label Produced is a mix is
‘ABORTED*
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W+ | v ShogF®@c Mixer Collation

The VantageFormula Control Systemhas the ability to record ingredientswhich are
non-weighed Theseingredientscan take the form of whole bagsof containersor be
automaticallyfilled into the mixer by integratingwith a PLGcontrol panel

Terminalscan be usedto rego[d everything which is transferred into a mixer, from
previouslyweighedW¥ a-dzd E Bagdard bulk fed ingredients Thisway the traceability
iscontrolledthroughto singlepoint.

Batch 2063 Bagged Ingredient

Bags Required 8
Weight in Bag 50 Ib Change Weight

Lot Code S324

How many bags with lot code S324 do you wish to add to production
now?

Number of bags _
1 2 3 4 5 6 T 8 9 0

g
: . Cancel Delete < > ’ Clear Enter
=
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W+ | v ShopF®@c FinishedProductLabeling

Onceyour mixesare complete,you canutilize @ @ |y folc@htBoflhe portions (within
managemensettolerancesyandthen to generatelabelsfor yourfinishedproducts

Aseachproductis labeled(either manuallyor through a high speedautomaticprint and
apply system, the finished inventory count is updated and the original mix size is
reducedin realtime. Thisenablesyouto control your yieldsand gainaccuratereal time
information about your production throughput and more importantly, your batch &
finishedproducttraceability
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W+ |y Jracaadilidyc view the ProductionScheduldive

Belowis an exampleof an exampleof anauto generated?t N2 R {izO € § RefortS Q

Once generated, it givesa live view of the status of the formulas scheduledto be
weighedby productionfloor operators

W2 LgmeéaningW¥ ¢ 2 iNLINE 3 MIBEsdyd visibility of the batcheswhich are
currentlybeingweighedby operatorson the productionfloor.

Report Created: 12/12/2009 5:09:47 PM SGSYSTEMS%

Production Schedule
Batches

Job Mix Batches In Batches
Number Recipe Code and Description Location Size  Required Progress  completed
081209-J001

(001) Brown Bread any location 100.00 100 1 10
081209-J002

(002) White Bread any location 90.00 50 0 2
081209-J003

(003) Burger Buns any location 100.00 200 0 2
081209-J004

(002) White Bread any location 100.00 35 0 0
091209-J001

(002) White Bread any location 2000 3 0 0
091209-J002

(003) Burger Buns any location 90.00 55 0 0
111209-J001

(001) Brown Bread any location 80.00 50 0 0
111209-J002

(003) Burger Buns any location 100.00 50 0 0
111209-J003

(001) Brown Bread any location 12500 20 1 0
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W+ |y Jracaa®ilityc which ingredientsdid we use?

Belowis an exampleof areport generatedby the W + | y #nanagdr@entSoftware, The
report providesan accurateanalysisof the formula makeup Split by ingredientsand
their associatedot numberandweights

Thisparticular exampledetailsthe Operator Messagesvhich have been capturedand
the operatorwho respondedo them.

Completetraceabilityis now simpleandoperatorfriendly.

1
Fopos Craelu: Recipe Batch Report 2
12/12/2009 4:59:42 PM S.G.SYSTEMS™=
Brown Bread Mix Size: 100%
Reclpe: 001 Start Date/Time: 12/12/2009 4:57:34 PM
Batch Number: 2081 End Date/Time: 12/12/2009 4:58:53 PM
Job Number: 081209-J001 Time to Complete: 000119
Ingregient Code: Ingredient Dascription: Lot Number & Ouant!g: Net Ouantr_rl Target Ouamlg
SALT san 0.990 b 1.000 I
S324 0.990 ©
SUGAR Sugar 0.990 b 1.000 Ib
5427 0930 b
FL1 Flour - W holegrain 1.010 b 1.000 b
Fl232s 1010 ©
YE1 Yeast - Soid 1.000 Ib 1.000 Ib
GR43 0.290 ©
65455 0710 ©
** - Denotes a submix Target Welght: 3.990 Ib 4.000 Ib
Operator Messages
Question Reponse Operator Name
What Is the Area Temperatura? 40F Paul Smith
Use a Clean Contalner OK Paul Smith
Place Lia onto Contalner oK Paul Smith
Place Label onto Container oK Paut Smith
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W+ | v Trac8aBilityc where did my ingredientsgo?

Below is an example of an example of an auto generated W L y 3 NBoRNuberi
wS L2 NI Q

In the event of an ingredient recall, simply select the ingredient and enter the lot
number into the software and a report will be generatedwhich details the batches
whichneedto be pulled.

The report gives a detailed breakdown of which formulas used the lot number in
guestion and the exact quantity of the lot number used within the affected
formulations

Thetotal weight at the end of the report enablesyou to understandthe W a bflth
LIN2Of SYQ

Report Created: 12/12/2009 5:08:21 PM SGSYSTEMS%

Ingredient Lot number Report

Lot Number FL234

Ingredient Code: FL1 Description:  Flour - Wholegrain

Batch No Recipe Code Description Date Time Weight
1702 001 Brown Bread 1/6/2009 12:16:08 PM 0.600
1715 001 Brown Bread 1/21/2009 2:21:01 PM 0.560
1721 002 White Bread 1/29/2009 3:39:23 PM 0.500
1737 002 White Bread 2/25/2009 4:41:27 PM 0.960
1854 002 White Bread 3/31/2009 11:11:01 AM 0.810
1899 002 White Bread 5/5/2009 10:10:32 AM 0.970
2059 001 Brown Bread 12/11/2009 11:31:02 AM 0.970
2061 001 Brown Bread 12/12/2009 4:57:08 PM 1.010

Total 6.380

** End of Report **
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W+ | v Trac8aBilityc which operatorsweighedbatches?

Belowis an exampleof areport generatedby the W + | y #nanagdr@entSoftware, The
report provides an accurate analysisof the which operators were responsiblefor
weighingour individualbatches

It detailstheir accuracyandtime to completeeachformula

Asthe reports are hyperlinkedtogether, simpleclickon a catchnumberto interrogate
the databaseo viewthe detailsof eachbatchin question

Completeoperatoraccountability

Report Created: 12/12/2009 5:08:50 PM SGSYSTEMS%

Operator Shift

12/8/20089 to 12/12/2009 11:59:00 PM

Operator: 0  Stuart Hunt

Batch Recipe Target Qty NetQty Achieved (%) C-[)_ﬁﬁ
2055 001 Brown Bread 4.000 3.970 99.25 00:03:05
2057 001 Brown Bread 4.000 3.900 9750  00:02:31
2058 001 Brown Bread 4.000 3.970 99.25  00:02:48
2059 001 Brown Bread 4.000 4.000 100.00 00:02:36
2060 001 Brown Bread 1.250 0.480 38.40 00:00:00
Operator: 1 Paul Smith
Time to
Batch Recipe Target Qty Net Achieved (%) Complete
2061 001 Brown Bread 4.000 3.990 99.75 00:01:19

** End of Report **
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W | v O Fra&&hllityc ShippingTraceability

Eachformulawhichis weighedcanbe convertedto finishedproducts

Oncein a W¥ A y AN Bgi0d]tle products can be linked to salesordered (and
integratedto your ERPo Accounts{ @ 3 1 SY Q

This integration, provides you with factory wide visibility across your production
formulationprocess

Product Dispatch Report
Report Created: 02/12/2008 11:22:40
Manufacturing Batch Number: 2265
Finished Stock Lot Number: 22
Product Code: KWL
Product Description: Kingsmeal White Loaf
Date/Time Finished Product Received: 06/11/2008
Expiry Date of Finished Product: 06/18/2008
ORDERT 17 Peartree Foods LLC Delivery Address : 5342 Envoy Court
Dallas, TX, 75247
Contact Name: Philip Green
Delivery Date 06/11/2008 Contact Number: (214) 546 4433
Allocated Picked Dispatched
0 0 900 Loaf
ORDER 22 Hillhouse Foods LLC Delivery Address : 6453 Hillcrest
Dallas, TX, 75645
Contact Name: Peter Jones
Delivery Date 06/12/2008 Contact Number: (214) 555 8723
Allocated Picked Dispatched
0 220 740 Loaf
ORDER1 24 Soup Spoon Foods LLC Delivery Address : 6655 Preston
Dallas, TX, 75247
Contact Name: Raymond Book
Delivery Date 06/13/2008 Contact Number: (214) 987 6112
Allocated Picked Dispatched
222 0 0 Loaf
**End Of Report**




S.G.SYSTEMS

W+ |y JracBad®ililyc Returnon Investment

Vantage Traceabilitycan link to scalesdirectly to optimize weighing and helping to
reduceproductgiveawaycausedoy operatorsoverweighing

TheROI(Returnon Investment)is high, becauset forcesOperatorsto weighaccurately
andwithin managemensettolerances

Ingredientsavingcanbe between2 & 10%dependingon your productand process

dieat Cream Double - DACREO1 =1

pe ING FOR SALMON WITH PRESH LEEKS - SV m
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Understandingyour process

At SGsystemswe understandthat althoughthere are lots of similaritiesin the Baking
Industry,there are alsolots of subtledifferenceswhichmakeyour processunique

Usingoff the shelfWo dzA & RA GESystEmsconductan evaluationof your process
andpresentyouwith a solutionwhichis both practicalandeasyto use

1. Customer Crders entered here {product codes against order).

2. Line schedule (line requirements) is determined by the current finished stock levels,

3. Cument ‘unallocated stock” can be then allocated to a customer and relabelled.

4. Product Traceability Reports and Label Design is setup here.

5. 'Existing Stock’ will always be allocated to customer orders before scheduling new stock for
production.  Therefore enforcing 'First Expired, First Out’
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Boxes are checkweighed by a dedicated
Operator. If out of tolerance, product (of the

Operator Stickers are placed onto the boxes same Lot number) is added or removed until
Process is replicated (rear of) with a barcade (Op Code). These are target is mat. The Op Sticker is Aulo Scannad.
on 4 other lines scanned by a stationary scanner (stickers on Once within Target a 8 x 4" label is printed.
the facing side for illustration only) Oparctors make the choice of which Customer

Order and product it is and also whether the
product is being produced for stock or not
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CriticalInformation Update

SGSystemgpost adviceon a regular basisgivingtips on improving your processand
conformingto legislation Keepup with uson Twitter for up to date information.

http://twitter .com/SGSTraceability




