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Features

1 Estimates inventory
available for sale at a
future date.

Business Benefits:

1 Accurately commit
production to customers

1 Visibility of yield data for
supplier feedback, business
process improvements

Symphony™ — Plant Productivity Suite

SymphonyOverview

The Symphony™- Plant Productivity Suite is a Manufacturing Execution System (MES) for the
food industry, providing an integrated approach to improving traceability, productivity, and
visibility within the plant.

Symphony combines the functionality of iCap (plant floor processing and data capture) with
Informer (production visibility and management) and InSight (receiving, WIP, inventory,
and shipment tracking).
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The pre-packaged functionality approach of Symphony allows industry best-practice
solutions to be implemented quickly at a competitive cost, and yet permits modular
enhancements to ensure a fit with your plant processes and systems. Symphony is
architected to handle the unique industry-specific processes for meat, poultry, fish, produce,
baked goods, and processed foods.
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Receiving Projected Availability Module
w
attribute tracking
A hold .
AL Description
The “Projected Availability” module demonstrates the power of an integrated Symphony
“ system. It provides a continuous estimate of the amount of unsold inventory that will be
Raw Materials Manager available for sale on a particular date in the future, using the following Symphony features:
lot trackinog)j, packaging 1 Sales Order entry (shows quantities available f.or sale) . .

issue to WIP 1 Procurement schedule entry (schedules for animal receiving/harvesting)

4 1 Carcass trolley tracking system (grading, weighing & tracking for yield analysis)

at cooler entrance: entry of attributes/demerits, supplier tag information
at cooler exit: weight recording

Processing 1 Production management: Packaging/Labelling into cases and pallets and posting into
© finished goods inventory
manage to production order 1 Inventory control system / WMS : on-hand inventory & location tracking, product age
control giveaway, yield (for fresh/frozen conversions)
S
How it works (example for a pork processing company)
' ™
WIP Tracking 1. The procurement manager purchases a group of hogs from a supplier. He schedules a
) “kill/harvest” at the date they are expected to be received.
recipe control,
cooler sortation PLEASE SELECT THE HARVEST DATE THAT YOU WOULD LIKE TO SCHEDULE FOR...
o = December 2009 =
Sun Mon Tue Wed Thu Fri Sat
28 20 1 2 2 4 5
e 2z M =2 10 11 12
S i3 14 15 16 17 18 18
Packaging 20 21 22 23 24 25 26
27 28 28 320 2 L 2
@ 2 4 5 & 71 8 3
weighing, labelling
SPC sampling DECEMBER 8, 2009

2. The procurement manager indicates the relationship between received animals and
expected saleable parts that the process will yield. Symphony calculates this by either:
a. using the actual average yields over a selected period (eg: if yields are expected to be
similar to a particular harvest in the past), or

EHERE e b. using an adjustable yield estimate.

stock management

Warehousing

4 PLEASE SELECT THE PRIMAL YIELD BREAKDOWN THAT YOU WISH TO USE...
OéACTUAL AVERAGE YIELD % (O ESTIMATED AVERAGE YIELD %
. . % OF CARCASS % OF CARCASS
Sh|pp|ng PRIMAL WEIGHT PRIMAL WEIGHT
; @ ; Head 11.5 Head 11
pl%kofk?;(;irégg;aet:gn' Blade Shoulder |10.75 Blade Shoulder |10
Arm Shoulder 9.5 Arm Shoulder 9
Loin 21.3 Loin 21
Spare Rib 8.75 Spare Rib 9
Side 7.76 Side 8
Office/ERP Systems Ham 13.56 Ham 13
w Hock 3.67 Hock 3
station management, TOTAL CARCASS YIELD = 86.79% TOTAL CARCASS YIELD = 84%
ERP integration Average Yield for Harvest Dates: Estimated Average Yield
12/01/09 to 12/07/09 Last Updated: 11/04/09
—
[ ADIUSTDATES | [ ADJUST % ]

CVNMPHONY

\_

Note: actual yields are determined by recording carcass weights leaving the cooler

J




( ~aPl Icl E
Y TNEIDLE
Technology

~N

(headed for the cut floor) compared with the cut floor primal yields.

3. The number of animals of each weight class is then entered (the weight classes are

adjustable also). The weight class of the animal will determine the weight class of the end
product (primal), which determines the saleable product number.

Key in the # of Hogs: | | [ BREAKOUT WEIGHTS? |
QTY OFHOGS | AVERAGE WEIGHT
HARVESTED PER HOG (LBS)
175 125
275 150
275 175
175 200
100 225
ESTIMATED # HOGS ~ BREAKDOWN

. The operations manager periodically updates Symphony with the following information:

(which Symphony uses to calculate the future expected inventory)

1 Yield ratio of #1 /#2 product (#2 is lower-grade product)

1 Trim/inedible/condemned percentage

1 Attribute definition, and whether this will affect the inventory quantities
1 The number of pieces per case (as the end product is sold by the case)

. A salesperson receives a request from a customer for 10 cases of ham, to be delivered in 2

weeks. The salesperson logs on to the Symphony order entry screen, inputs the promised
delivery date, and has immediately visibility as to whether the request can be filled with
the expected inventory at that date.

PROJECTED AVAILABILITY OF FINISHED GOODS REPORT
REPORT RUN ON 12/08/09:

PRODUCT CODE PRODUCT DESCRII N INVENTORY PROJECTED REMOVED DURING Qual ON ORDER PRODUCT AVAILABILE
QUANTITY INVENTORY HARVEST FOR SALE

12345 #1 HAM SMOKED - {2 PER BOX) - 17 - 20 LBS 100 24 1 23 100

54321 #2 HAM SMOKED - (2 PER BOX) - 17 - 20 L8S 0 3

w
w (o
o

42 47

#1 HAM SMOKED - (2 PER BOX) - 20 - 23 185 56 3
3

#1 LOIN - FRESH (2 PER BOX) - 14- 17 LBS 121 2 1 67 85

#1 LOIN - FRESH (2 PER BOX) - 17 - 20 LBS 7B 23 a9 50

#1 PICNIC SMOKED - (2 PER BOX) - 17 - 20 LBS 23 34

#2 PICNIC SMOKED - (2 PER BOX) - 17 - 20 LBS 45 43

#1 RIBS SMOKED - (2 PER BOX) - 20 - 23 LBS 32 54

8 #1 RIBS - FRESH (2 PER BOX) - 14 - 17 LBS 78 45

wlo |o|a|o|e
w
;
w
B

2 #1 HOCKS - FROZEN (2 PER BOX) - 14 - 17 LBS 87 B85

Report run on 12/08/08

6. The salesperson confirms the requests and enters the order in Symphony.
7. Symphony re-calculates the expected on-hand cases of inventory at each future date by

considering:

The current inventory

The kill/harvest schedule

The expected yields from future Kkills

The current yields from production (using real-time attributes from production)
Product aging (to account for conversion of fresh product to frozen after a set time)
Sales Orders that will consume future production.

The number of pieces that go in each case
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Technologies Partnering with Carlisle
T MlcersIOft SSL Server 2008 With 25 years of installing successful in-plant solutions for the North American food
1cala earci tecture processing industry, we understand the business.
developed in.NET
Tintranet browsernnterface We provide full solutions (hardware and software) to address productivity, visibility and
traceability. Our reliable solutions are designed with business continuity in mind, and we
complement this with 24 /7 service expertise to keep your plant running.
% Microsoft
CERTIFIED
SQLServerzoos e

Sales & Support Internet
3312 Mainway Drive e-mail: sales@carlisletechnology.com
Burlington, Ontario L7M 1A7 website: www.carlisletechnology.com

Phone: (905) 338757
Fax: (905) 332113
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