
Prevent operator hand scaling
mistakes from eroding your profit
margins! Introduce consistently
accurate ingredient weighing by
ΨŜƴŦƻǊŎƛƴƎΩtolerances. Invest in
Ψ±ŀƴǘŀƎŜFactory Traceability &
Yield/ƻƴǘǊƻƭΩfrom SGSystemsLLC.

Χ..readon!!

Factory Traceability & Yield Controlwhich pays for ƛǘǎŜƭŦΧΧΦΧ



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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Who is SGSystemsLLC?

SGSystemsLLC,Dallashasover 50 year of experienceservicingthe needsof the food
industryin the US.

Locatedin Dallas,our innovativetraceabilitysolutionsarereliedupon in over1000food
companiesworldwide.

Companies,largeand smallview SGSystemsaspioneersin innovativetraceabilityand
datacapturesolutions.

We specializein looking for opportunity to increaseyield, reduce wasted ingredients
andmonitor operatorproductivity,deliveringmaximumROIfor our customers.

Aboveall, our solutionsaresupportedbyover300FieldTechniciansnationwide.
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What is Ψ±ŀƴǘŀƎŜΩFactoryTraceability&YieldControl

Uniquely positioned within the food processingmarket place, the Ψ±ŀƴǘŀƎŜΩFactory
Traceability& YieldControlSystemis a combinationof softwareandhardwaredesigned
to control the productionformulationprocessfrom raw ingredientto finishedproduct.

It eliminateshand scalingerrors, improvesweighingaccuracyand collectsand verifies
ingredient lot traceability information to provide you with conciserecordsin line with
the latest FDA& BRCtraceabilitylegislation.

Thehardwareis a combinationof touch screent/ΩǎΣscalesand labelprinterswhichare
locatedon the product floor to captureandcontrol batchweighing, lot number,HACCP
& SOPtraceability.
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WhyFoodProcessingFacilitiesChooseSGsystems

Youcanjudgeusby the companywe keep.

άWith over 1500 systemsinstalled acrossthe globe, the Vantagesystemhas evolved
from a simpleformulacontrolsysteminto a completetraceabilitysystemwhichprovides
qualityassurancein linewith the moststringentBRCandFDAregulations.

TheSystemiseasyto useanddeliversandROIthroughreducingthe opportunityfor user
errorandingredientoverscaling.

Vantage takes advantageof operator weighing and usesthe processas a centre to
control inventory, record lot and batch traceability and deliver and ROIthrough the
eliminationof scrapbatchesandoperatoroverǎŎŀƭƛƴƎέ
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http://www.britishbakeries.co.uk/home.html
http://www.kerrygroup.com/


Ψ±ŀƴǘŀƎŜΩTraceabilityςBridgingthe GAP?

VantageTraceabilityis a unique combination of software and hardware designedto
downloadproduction schedulesfrom your existingERP/ MRPpackageand bridge the
ΨƎŀǇΩbetweenmanagementteamsandthe shopfloor (or work standalone).

Connectingthe shopfloor operationsprovidesmanagementteamswith up to date real
time information and lot traceability relating to actual ingredient usage on the
productionfloor.

Eachbatchthat is weighedandlabeledusingΨ±ŀƴǘŀƎŜΩcapturesIngredientLot Number,
quantity& weight informationfor full electronic Lot& Batchnumberrecallpotential.
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Ψ±ŀƴǘŀƎŜΩTraceabilityςBridgingthe GAP?

From the Ψ±ŀƴǘŀƎŜΩproduction floor terminals (below), Operatorsselect from a job
schedule(relevantto the areaand terminal). Oncethe order is selected,the terminal
downloadsthe ingredientsrequiredandtheir associatedtargetweights.

Lot Numbersarerecordedfor eachweighedingredientsandrecipemessagescanbe set
to capturecritical information,suchasSOPandHACCPquestions.

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

D

Simple to use screens are designed to 
prompt the operator through the 
weighing process, one ingredient  at a 
time ςensuring that the weighing  
tolerances are adhered to.

Operators cannot move onto the next 
ƛƴƎǊŜŘƛŜƴǘ ǳƴǘƛƭ ǘƘŜ ǘŀǊƎŜǘ ΨƎǊŜŜƴ 
ȊƻƴŜΩ ƛǎ ƘƛǘΦ

5ǳǊŀōƭŜ Ψ±ŀƴǘŀƎŜΩ LƴŘǳǎǘǊƛŀƭ ¢ƻǳŎƘ 
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.

Operator Training is minimal.



Ψ±ŀƴǘŀƎŜΩShopFloorςReceivingIngredients

Ingredients received 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 associatedbatch.

Ingredientsweighedout havetheir statusupdated in real times to enableyou to have
selfmaintaininginventorylevels.
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Ψ±ŀƴǘŀƎŜΩShopFloorςFormulaControl& BatchTraceability

The VantageFormulaControl Systemhas the ability to interface to label printers to
uniquelyidentify eachformulationwhichisweighed,regardlessof how manycontainers
the batchisweighedinto.

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 ingredientsareusedwithin a batch. Nonweigheditemscanbe captured
too.
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Ψ±ŀƴǘŀƎŜΩShopFloorςMixer Collation

The VantageFormulaControl Systemhas the ability to record ingredientswhich are
non-weighed. Theseingredientscan take the form of whole bagsof containersor be
automaticallyfilled into the mixerby integratingwith a PLCcontrol panel.

Terminalscan be used to record everything which is transferred into a mixer, from
previouslyweighedΨǎǳō-ƳƛȄŜǎΩΣbagsandbulk fed ingredients. Thisway the traceability
iscontrolledthroughto singlepoint.
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Ψ±ŀƴǘŀƎŜΩShopFloorςFinishedProductLabeling

Onceyour mixesare complete,you canutilizeάǾŀƴǘŀƎŜΩto control the portions (within
managementset tolerances)andthen to generatelabelsfor your finishedproducts.

Aseachproduct is labeled(either manuallyor througha highspeedautomaticprint and
apply system, the finished inventory count is updated and the original mix size is
reducedin real time. Thisenablesyou to control your yieldsandgainaccuratereal time
information about your production throughput and more importantly, your batch &
finishedproducttraceability.
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Ψ±ŀƴǘŀƎŜΩTraceabilityςview the ProductionSchedulelive

Belowisanexampleof anexampleof anauto generatedΨtǊƻŘǳŎǘƛƻƴ{ŎƘŜŘǳƭŜΩReport.

Once generated,it gives a live view of the status of the formulas scheduledto be
weighedbyproductionfloor operators.

Ψ²LtΩςmeaningΨǿƻǊƪin ǇǊƻƎǊŜǎǎΩallows you visibility of the batches which are
currentlybeingweighedbyoperatorson the productionfloor.
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Ψ±ŀƴǘŀƎŜΩTraceabilityςwhich ingredientsdid we use?

Belowisanexampleof a report generatedby theΨ±ŀƴǘŀƎŜΩManagementSoftware, The
report providesan accurateanalysisof the formula makeup. Split by ingredientsand
their associatedlot numberandweights.

Thisparticularexampledetails the OperatorMessageswhich havebeen capturedand
the operatorwho respondedto them.

Completetraceabilityisnow simpleandoperatorfriendly.
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Ψ±ŀƴǘŀƎŜΩTraceabilityςwheredid my ingredientsgo?

Below is an example of an example of an auto generatedΨLƴƎǊŜŘƛŜƴǘLot Number
wŜǇƻǊǘΩ

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 bepulled.

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

The total weight at the end of the report enablesyou to understandthe ΨǎƛȊŜof the
ǇǊƻōƭŜƳΩ
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Ψ±ŀƴǘŀƎŜΩTraceabilityςwhich operatorsweighedbatches?

Belowisanexampleof a report generatedby theΨ±ŀƴǘŀƎŜΩManagementSoftware, The
report provides an accurate analysisof the which operators were responsiblefor
weighingour individualbatches.

It detailstheir accuracyandtime to completeeachformula.

Asthe reports are hyperlinkedtogether, simpleclickon a catchnumber to interrogate
the databaseto viewthe detailsof eachbatchin question.

Completeoperatoraccountability.
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Ψ±ŀƴǘŀƎŜΩTraceabilityςShippingTraceability

Eachformulawhichisweighedcanbeconvertedto finishedproducts.

Oncein a ΨŦƛƴƛǎƘŜŘǇǊƻŘǳŎǘΩstage,the products can be linked to salesordered (and
integratedto yourERPo Accounts{ȅǎǘŜƳΩ

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

-----------------------------------------------------------------------------------------------------------------------------------------------------------------------------

ORDER ï17 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 ï22 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
-----------------------------------------------------------------------------------------------------------------------------------------------------------------------------

ORDER ï24 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**



Ψ±ŀƴǘŀƎŜΩTraceabilityςReturnon Investment

VantageTraceabilitycan link to scalesdirectly to optimize weighing and helping to
reduceproductgiveawaycausedbyoperatorsoverweighing.

TheROI(Returnon Investment)is high,becauseit forcesOperatorsto weighaccurately
andwithin managementset tolerances.

Ingredientsavingscanbebetween2 & 10%dependingon yourproductandprocess.

N



Understandingyour process

At SGsystemswe understandthat althoughthere are lots of similaritiesin the Baking
Industry,there arealsolots of subtledifferenceswhichmakeyourprocessunique.

Usingoff the shelfΨōǳƛƭŘƛƴƎōƭƻŎƪǎΩSGSystemsconductan evaluationof your process
andpresentyouwith a solutionwhichisboth practicalandeasyto use.
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CriticalInformation Update

SGSystemspost adviceon a regular basisgiving tips on improving your processand
conformingto legislation. Keepup with uson Twitter for up to date information.

http://twitter .com/SGSTraceability
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