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SG SYSTEMS LLC

7239 Envoy Court, Dallas, TX 75247

Email : support@sgsystemsusa.com S.G. SYSTEMS
WWWw.sgsystemsusa.com Recipe & Process Control . Paperle ability

Tel : (214) 819-9570 Fax : (214) 428-8127



Quick to install, simple to use, popular with Operatorsi iaf f or dabl e tr ace

I} DATAPROCESS
RFS LITE STEVENS

Simple Menu i Operators are given only minor choices
to make on the terminal.

6Keep i simpled is the or
WEIGH RECIPE

SETUP ENTER LOT NUMBER FOR FLR1 (BAGGED FLOUR)

SAVE REPORTS A5123‘

SCALE ONLY 1 2 3 4 5 (] 7 8 9 1]

LOG OFF Q 0

RFS Lite 127.0.0.1 ONLINE 19:40:27

Enter Traceability T Operators are forced to enter
traceability info before each weighing takes place.

SPACE SHIFT

The end of paper traceabi GELETE || CLEAR || ENTER

RFS LITE DATAPROCESS

Speedometer Display T Just aim for the green section!
Operators cannot proceed to the next ingredient until
target weights are achieved. Lbs available too!

Great for product consistency!

i | INGREDIENT |
-0.46kg ] m

GROSS

CHANGE CONTAINER
EGG

BAK1

BAGGED FLOUR - FLR1

[‘]

CHOCOLATE CHIP MUFFIN - 100 TYPE |[WEIGH ON SCALE |
RFSLite 192168.0.8 ONLINE 100042 INGREDIENT ‘II

TARGET QTY

o |
Simple Setup i Easy to add, modify or remove recipes rower To. - CTHE
from the system, weper oL (XTI

i ) . R CANCEL DELETE SAVE
6Un!l imartmuwl asd t oo.

RFS Lite 19216808 ONLINE 09:50:117 004

Simple upgrade to full networked version



USB Traceability Reports

Ingredient Usage Report

01/09/00 - 16/00/09

BAK1 - BAKING POWDER

| Ingredient Usage Report

Simply enter the date range for your required
Ingredient Usage and out come the reports!

Lot Number Usage Vantage Lite del_ivers PDF Reports straight
BAK12 1.01 kg from the production floor to a USB Key or
o 151 ko Memory Stick.
ey b Ingredient Usage delivers a summary of which
67 0.51 kg Lot Numbers were used during the date fields
Total 455 kg selected, how much of each Lot Number was
used, then a total for the Ingredient.
EGG - LIQUID EGG
Lot Number Usage
uQ1 1.18 kg
s 190 19 Batch Report
567 18 % 01/09/00 - 16/00/09
e cakiin. Batch Number: 9 Mix Size: 100.0%
Total 537 kg Start Time: 06/09/09 18:49:19 Recipe: 100 - CHOCOLATE CHIP MUFFIN
End Time: 06/09/09 18:52:57 Operator: PETER JONES
Status: COMPLETED
FLR1 - BAGGED FLOUR
Code Name Lot Number & Weight Net Target
Lot Number Usage FLR1 BAGGED FLOUR 1.00 1.00 kg
45 201 kg as 100
SUG1 GRANULATED SUGAR 0.50 0.60 kg
e 302 kg 1234 059
AS1234 167 kg BAK1 BAKING POWDER - . 051 050 kg
EGG LIQUID EGG 0.50 0.60 kg
uQ1 059
Batch Report Total 269 270 kg
Simply enter the date range for your required Batch Number: 10 Mix Size: 100.0%
SeIEEREpansandic i heyRcomeRNcomplete Start Time: 06/09/09 18:53:17 Recipe: 100 - CHOCOLATE CHIP MUFFIN
ility!
i b Il End Time: 06/09/09 18:54:19 Operator: PETER JONES
. I : MPLET!
Individual Batch Reports are generated for the S EOMEEIED )
date range which you enter into the Vantage Code Name Lot Number & Weight Net Target
Terminal. FLR1 BAGGED FLOUR , 1on 1.01 1.00 kg
SUGH GRANULATED SUGAR 0.60 0.60 kg
The Lot Numbers provide you with traceability, e a8
the enforced target weights provide you with BaK BAKING POWDER A o 00 e
Quality Assurance. EGG LIQUID EGG 0.50 0.60 kg
ua1 059
Simple Formulation Control! Total 270 2.70 kg

0 T I5gstem allows us to exercise total control over our Recipe
Formulation & Production process and gives us 100% Shop
FloorTraceabilityo

Gareth Franksi He a d

of Food

Servi ce_



Spotlight i Janes Pantry

Janes Pantry achieves a 5% ROI by installing the Vantage Recipe Formulation System

Neville Morse, Managing Director is
delighted by the purchase of the system
i wavere told by SG Systems about
the impressive payback from raw
ingredient reduction and at first we
were sceptical. We 0 «a&culated that
by installing this system into our

bakery we 6 wsaved around 5% of
our annual raw ingredient cost and at
the same time we have virtually
eliminated bad batches caused by
Operator error. | always knew that
Operators tend to over scale, but | had
no idea that enforcing weighing
tolerances would produce such an
improvement to our bottom line

profitabilityo
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Faxback!

Please fax this form back to SG Systems

Customer Support : (214) 428-8127




