rrrrr

intomato sauce in tomato sauce ntomato sauce ntomato

_ 'y
il

Valu!
JEANS

! v. \v' ~v.

Valow W vm

JEANS BEANS OEANS GEANS mns ﬁ/mns

intomato sauce in tomato sauce ntomato sauce 1tomato sauce Bt salie ntomato sauce
¢
M v. ) o ' - . N y
i Oo

i T -- =
_-.—-— e e — —ﬂ"——

\
. ,"'

5 & ) Y N



Impleme
Reliaple
and Proc

The number of food recalls worldwide has shown a dramatic increase in the past few years,
jumping fourfold in the last 5 years. It is estimated that over 76 million ilinesses are caused
by food contamination every year in the United States alone.

The food industry has become increasingly difficult to navigate. To meet the ever-more demanding
record-keeping and lot-traceability requirements from regulators such as the Food and Drug
Administration, food and beverage manufacturers are required to track and identify every single
ingredient used in the manufacturing process; from receipt of initial ingredient, seed, foodstuff,
animal - and its feed, additive or raw material; through the entire manufacturing process; to
packaging and shipping the end product to the customer.

Pricing competition amongst food retailers in mature markets, along with the weakened
worldwide economy, have also lowered company profit margins and resulted in rapid food

industry consolidations. Large retailers are demanding increased visibility and better results from
their supply chains as food product recalls carry enormous financial consequences as well as the
potential to damage brand equity.

It is no surprise then, that product recalls are a terrifying thought for food and beverage
manufacturers, not just with regards to their financial impact, but because of the lasting
reputational damage they can cause. Reputation, built on the pillars of quality, trust, customer
satisfaction and food safety, is one of the key factors in a brand'’s success.
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Beftore You Consid:

an Effective Tracea
Consider the Cost of Not Having One

Peanut Corp.

Known as one of the largest food recalls of all time, this company was found to have knowingly shipped products
containing salmonella a dozen times between 2007 and 2008. It was the source of a virulent strain of salmonella that
was later linked to eight deaths and sickened over 600 people in 46 states in Canada. Peanut Corp. not only made
peanut butter but also peanut meal and paste that were further processed by manufacturers into other foods.

After the CDC and FDA inspectors identified the source of the contamination, it issued what became one of the
largest food recalls ever, ultimately leading to more than 3,200 products being recalled. Peanut Corp. eventually had
to file for Chapter 7 bankruptcy protection in February of 2009.

143 Million Pounds of Beef Recalled

Hallmark/Westland Meat Packing Beef Recall

In February 2008, the culmination of an investigation into the slaughter practices of Hallmark/Westland in California
resulted in the recall of 143 million pounds of beef, much of it destined for school lunch programs. The company
voluntarily recalled all beef produced at the facility from February 1, 2006 onward, but admitted that most of that
meat had likely already been consumed. There were no reports of illness connected to this recall, but, because the
animals were not properly inspected prior to slaughter, the Department of Agriculture pressured the company into
the recall.

-~ Over a Half-Billion Fresh Eggs Recalled

Wright County/Hillandale Farms Eggs

Salmonella was also at the base of the 2010 recall of over a half-billion fresh eggs originating from the lowa-based
Wright County Egg and related company, Hillandale Farms. The CDC began investigating outbreaks of salmonella
in early 2010 and eventually tracked it to the Wright County plant. The CDC noted over 1,900 reports of iliness
connected with the outbreak and, thankfully, no deaths.

The FDA developed and implemented new egg safety rules and after the recall, both Wright County and Hillandale
improved their sanitation and animal health practices and continue to operate today.

)\ Needles Found in Fruits

Fruit recall in Australasia

In Australia, a significant amount of fruit was recalled recently when needles were found in fruits such as strawberries,
bananas and apples, believed to have been placed by a disgruntled employee. This caused widespread safety concerns
and significant economic damages to fruit producers across Australia.

Several Brands of Pet Food Recalled

Menu Foods Pet Food

Food destined for pets can also contain adulterants, and that was the case in 2007 when Menu Foods Inc. recalled
several brands of dog and cat food that were produced on site. The issue was the wheat gluten included in these
foods. It was eventually determined that the gluten contained melamine, an industrial chemical used in the making
of plastics.

= 35 Million Pounds of Ground Turkey Recalled

Cargill Ground Turkey

Cargill Meat Solutions Corporation issued a recall of over 35 million pounds of ground turkey in August 2011 due
to salmonella contamination. The contaminated meat was responsible for one death and the sickening of over
75 people. The plant shut down for a week and reopened only when it had found and corrected the source of
contamination and passed a Department of Agriculture inspection.

@”& Million Dollar Global Chocolate Recall

Mars

In early 2016, this international confectionery giant sparked a global recall affecting 55 countries, which was
estimated to have cost the company tens of millions of dollars, after plastic was found in one of its major brand bars.
After in-depth investigation and retracing the product, it was found that the plastic had come from a protective cover
used in the manufacturing process.

e

E. coli Warning

Lettuce Recall in US

In December 2019, the CDC issued a warning that sounded very familiar to anyone who remembers the widespread
romaine lettuce recalls from 2018. Scientists had identified a strain of E. coli in lettuce from Salinas Valley, California,
growing region.

Once a kitchen staple, since 2017 contaminated romaine has sparked four major E. coli outbreaks throughout the
US. In the latest outbreak, the CDC reported 138 people in 25 states infected with romaine-triggered E. coli bacteria.

- World's Worst Listeriosis Outbreak
Leading to 216 Deaths

Enterprise Foods - the South African Listeriosis Outbreak

This was a widespread outbreak in 2017 of Listeria monocytogenes food poisoning that resulted from contaminated
processed meats produced by Enterprise Foods. There were 1,060 confirmed cases of listeriosis during the outbreak,
and 216 deaths. It is the world’s worst ever listeriosis outbreak. Following the announcement, the company’s stock
price on the Johannesburg Stock Exchange dropped by 7%, resulting in a R5.7bn (equivalent to US$438.69 million)
reduction in total value.
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How to Mitigate the Effects of Product Recalls in the Food and Beverage Manufacturing Industry | 4



General Causes of Foc Specific Ca
Product Recalls

The most common cause of food product recalls is biological contamination (microorganisms and Pathogens @i{_-%‘
toxins), which mainly affects food supplied fresh or raw, such as nuts and vegetables. This type of sl Ararm seilheEen-cariErinaied praduss s Hiehly damas e baeise fhay e o D —
contamination can have many causes, including use of contaminated water by a producer, personal consumers, not just those with specific allergies. Listeria, E. coli and Salmonella are the most ) iﬂ

. . . . . . . . ding to a USDA t. S | foods have been identified as bei t at risk '
hygiene and unsanitary food-handling practices along the supply chain and pest infestations in the CH IO SEERRITE 1 © EpInG, SIS TRV WS DI TSNS S5 g e el vis

| for carrying these pathogens: Raw or undercooked

supply chain. shellfish
Allergenic products such as nuts or dairy products not declared on the label are a major cause of
product recalls. These could be ingredients of the product or cross-contamination from residues in =
the machinery from a previous production run that used allergenic ingredients. ‘@ p E

. | . . | C % md'
Foreign matter is the second most common cause of food contamination. This includes different &L‘_ = E @

Home-canned foods
with low-acid content —
including asparagus, corn,
green beans and beets

items such as metal, plastic, glass, wood from production lines or packaging and whole bodies or

Deli meats, soft cheeses

body parts of pests resulting from an infestation in the supply chain. Other causes include defective e e

aren’t usually cooked

Poultry, eggs, undercooked
beef and unpasteurized
milk or juice

Raw fruits
and vegetables

products, chemical contamination such as pesticides and unapproved ingredients.

Physical Contamination

When non-food items are found in products, a recall is inevitable. Metal, plastic, wood and even insect body parts are examples of
physical contaminants. Food is also considered physically contaminated if it's chemically or biologically tainted.

Metal Insect

Plastic Body Parts

Cross Contamination

Many food manufacturers process multiple products in a single factory. This can lead to cross-contamination issues involving
foods to which people are commonly allergic, namely milk, wheat, soy and peanuts. Because cross contamination is sometimes
unavoidable, manufacturers are permitted to sell cross-contaminated food, provided the potential contaminants are declared as
allergens on the label. According to the USDA's report, undeclared allergens accounted for 58 of the 150 food recalls in 2015, and

milk has been identified as the number one offender.
C Q

Wheat Peanuts
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egislative Requirements in the

F00d and Beverage Industry

Food and beverage laws are in place around the world. Varying from country to country and even

state to state, their aim is to:

K

«l

Here is just a small sample of some of the laws, legislation, rules and regulations that affect

+vJ Prevent them from being misled.

Protect the health and safety of consumers by reducing risks related to food.

Enable consumers to make informed choices about food by having the right information.

food and beverage manufacturers, with new ones being added on a regular basis.

Canada
.

USA

USA .

A wide array of regulatory agencies monitors
the compliance of businesses in the food and
beverage industry. These include the Food

and Drug Administration (FDA) Federal Trade
Commission (FTC), the United States Department
of Agriculture (USDA), The Food Safety and
Inspection Service (FSIS) and many other
agencies of state. Laws include the Nutrition
Labelling and Education Act of 1990 (NLEA) the
Food Safety Modernization Act of 2010 (FSMA)
and the Public Health Security and Bioterrorism
Preparedness and Response Act of 2002. The
FDA regulates all food manufactured in the
United States except meat, poultry and egg
products, which are regulated by the FSIS.

Canada

The Food and Drugs Act (FDA) is the primary
legislation governing the safety and nutritional
quality of food sold in Canada. Its scope includes
food labelling, advertising and claims; food
standards and compositional requirements;
food additives; chemical and microbial hazards;
packaging material; and pesticides. Federal
government departments including Health
Canada, The Canadian Food Inspection Agency
(CFIA) and Agriculture and Agri-Food Canada
(AAFC) have complementary roles in the
development, enforcement and interpretation of
policies and guidance based on the FDA and its
regulations.

South Africa

South Africa’s National Department of Health
requires that all foodstuffs be safe for human
consumption in terms of the Foodstuffs,
Cosmetics and Disinfectant Act,1972 (FCD Act).
The hygiene of foodstuffs is addressed by the
National Health Act, 2003, and the hygiene
requirements at ports and airports including
vessels and aircraft are addressed by the
International Health Regulations Act, 1974.

The South African Bureau of Standards (SABS)
falls under the jurisdiction of the Department of
Trade and Industry and controls canned meat

and frozen and canned fishery products through
the Standards Act, 1993.

Europe

In 2002, the European Parliament and the
Council adopted Regulation (EC) No 178/2002
which lays down the general principles and
requirements of food law (General Food Law

Regulation).

Governed by the European Food Safety
Authority (EFSA) it lays down general principles,
requirements and procedures that cover

all stages of food and feed production and
distribution. Moreover, it creates the main
procedures and tools for the management of
emergencies and crises as well as the Rapid
Alert System for Food and Feed (RASFF).

€ Europe

China

MILK

In 2018, the Chinese Government amended < Ch | MNa
many of its food safety standards, including

general areas such as testing methods, nutrition

and labelling, to more specific standards such

as dairy products, infant formula and food

additives. Revisions include the Standard for the

Use of Food Additives (GB 2760-2014), General

Standard for the Labelling of Pre-packaged

Foods (GB7718-2011) and Standard for the

Nutritional Labelling of Pre-packaged Foods (GB

28050-2011).

e
South Africa

Australia and
New Zealand

Here, the regulation of food is covered by a
wide range of policies. Food laws cover more
specific food issues including safety, labelling,
composition and food-handling requirements.

A number of documents form integral parts
of the regulation system such as the Joint
Food Standards Treaty between Australia and
New Zealand, the Food Regulation Agreement
(Australia) and the Food Standards Australia
New Zealand Act 1991 (FSANZ Act).

Therefore, it is vital that food and

beverage manufacturers have a food

safety management system in place

encompasses and adheres to internal
and external standards, regulations and
requirements. An automated system

(FSMS) in place helps manufacturers
adapt to regulations for food quality

and safety and comply with recognized
quality standards such as ISO and SQF,

a requirement for doing business in
food and beverage domain.

@ Japan

Japan

that

the

There are four major laws in Japan pertaining to
food safety and standards: the Food Safety Basic
Law; Food Sanitation Law; Japan Agricultural
Standards Law; and Health Promotion Law.

@ Australia

New Zealan

¢
0
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Traceability Checklist Document

Creating a Robust Tracea b|||ty System The following need to be carefully documented:

Scope of the traceability system.

Details of the traceability system.

Traceability is especially challenging because problems can occur at any point along your supply Associated operational documentation

chain, from R&D through materials handling to assembly and shipping. Broken or slow processes

can be particularly costly - and even lethal - for suppliers of food, pharmaceuticals, electronics and Arrangements for review.

hi-tech equipment, aerospace and automotive products, medical devices and chemicals.

a W W«

Review

A traceability system should consist of the following 4 key activities: Review the system annually:

Define the SCOPE of the system

v Include a multi-disciplinary team from all functional areas of the organization
DOCUMENT the system and senior management.
REVIEW the system v/ Audit the traceability system.
TEST the system ~vJ  ldentify areas for improvement or non-conformance and address them.

v The review should be signed off by senior management.

Scope

Define the scope before developing the system

Test

. - in?
What needs to be put in place to be able to track the entire supply chain: Review the system annually:

K«

ldentify elements required to ensure that the system encompasses the full traceability of

v Horizontal Check - This includes an audit of several batches at the same pointin the
the product: . . .
process to ensure that all identification marks and documentation are correct.

] Supplier Traceability - Evaluate the scope required to incorporate traceability of
suppliers and their products entering the organization.

& Vertical Check - Follow several batches from customer to supplier to ensure all identification
marks and documentation are correct.

V| Process Traceability - Evaluate the scope required to incorporate traceability of products .
. y PETEY P yOrp This is commonly referred to as a mock recall.

through the organization (whether new products are produced or not).

+vJ Customer Traceability - Evaluate the scope required to incorporate traceability of
products to the immediate customer.

NOTE: As actionable traceability in your supply chain encompasses the three points above,
it's best to bear in mind that:

Different sectors of the value chain will develop traceability systems that differ in scope.

Y
vJ In many global companies, communication regarding processes, legislation and production
methods between regions is poor or non-existent.

Kl

Problems typically occur where there is no seamless interface between supplier, process Facing a recall?

and customer. Trace. Isolate. Eliminate. Mitigate.

Kl

Scope becomes a commercial decision - the broader the definition of a batch, the greater

the volume of product potentially recalled.
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/ Product Recall Checklist

Planning for and Managing Product Recalls

An effective, proactive product recall plan can mean the difference between survival and the loss
of the business you have worked hard to create and develop. More often than not, not having a
product recall plan in place could have the biggest impact on your company’s survival.

Protect Public Health by:

Informing customers that there is a potentially hazardous product on the market.

Facilitating the rapid identification and removal of unsafe foodstuffs from the distribution chain.

K & Kl

Ensuring that the unsafe products are either destroyed or rendered safe.

The 3 Levels of Product Recall:

Mock Recall

The internal process used by the organization to test its ability to trace where the product was sent,
or to test the traceability of the product from the customer to the supplier.

Withdrawal

This is the removal of unsafe food from the distribution chain but does not extend to consumers as
they have not bought any product yet. It is initiated when there is a potential risk to public health
and the foodstuff remains wholly within the distribution chain and has not made it to consumers.

Full Recall

This is the removal of unsafe product from the distribution chain and extends to product sold to
consumers. It therefore involves communication with consumers and is initiated when there is a
potential risk to public health and the product has already been sold to consumers.

7 Stages of a Product Recall:

Develop the Policy

All manufacturing businesses should have a Product Recall Policy which states the objective of the

plan and the organization’s commitment to providing the necessary resources to remove unsafe
products from the market.

Facing a recall?
Trace. Isolate. Eliminate. Mitigate.

Develop the Plan

& A documented procedure designed to ensure professional, efficient and effective removal

of unsafe products from the market.

K

Requires a multi-disciplinary recall team to develop the plan with a contact list including all
details such as roles and responsibilities, decision trees and full details of the plan.

Recall
Co-ordinator

Owner/CEO

1. Stop all distribution of questionable material and arrange for return of product to
Distribution collection points.

2. Prepare inventory and distribution status of product showing where, when, to
whom and quantity shipped.

Production 1. Prepare batch identification.
“ | and Quality
Assurance 2. Halt production of product if related problem.
3. Investigate cause of problem, check all records.
N Consumer 1. Prepare response for customers.

Affairs 2. Answer all customer queries.

. 1. Set up stock reconciliation system to determine cost of recall.
- Accounting P y
Legal 1. Handle legal implications.
"
Counsel

Public

1. Handle press releases - all media.

Relations

1. Obtain batch identification and samples.

0 Technical
2. Obtain product analysis to determine if pick-up or destruction necessary.
3. Consult with regulatory agencies if a recall is required.

1. Notify sales managers and brokers.
0 Marketin
g 2. Arrange for pick-up at retail levels.
3. Arrange for proper credit to be given.

Regional 1. Aid in contacting customers.

Sales
Managers 2. Assist in product pick-up and delivery of credit notes.

11 | SYSPRO TRACEABILITY
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Test the Plan a Close

Regularly review the plan for errors, at least annually. Formally close off the recall when the following has been completed:
V) Use mock recalls to test traceability but also have unannounced trial runs to test the whole plan. ~J Al defective product has been accounted for, the nature of the defect or hazard identified
v Check for frequency of validation in line with the relevant regulations. - and remedied, and the risk fully mitigated.
v Once validation is complete, a full review of every aspect of the process needs to be carried ij The defective batch Is sorted.
out with the relevant team members. > Consider new pallets, labels and packaging.
V) The recall plan must be well practiced so companies are ready when a real product v Include quantity, disposal certificates, decisions and actions taken, as well as future actions
recall happens. to improve the process, and archive.
v Account for all stock - including stock destroyed by the customer.
v Return all stock to one site where it can be easily counted and monitored.
N Otify an d I n itiate V) Anoff-site warehouse is suggested so that the affected stock can be separated from the good stock.
Notify the distribution chain to stop product distribution, retail sale or any other use. v Verify the accuracy of the recordkeeping.
v Isolate and contain unsafe products outside the control of the organization. v Decisions have been taken and the product has been recovered if possible.
v Supply all relevant information.
v Communicate with all external and internal stakeholders: )
M Trade communication - telephone for speed, followed by email. REVIeW and Amend
V) Press release - TV, radio and paid advertisements if necessary. After a product recall, the business should review the process and amend the plan

where necessary:

v Did the plan drive the process?

Manage the reca" % How effective was it?
The management of a product recall should ) = Any problems incurred - and the solution
be driven by the plan. ’ ’ v Communication channels - customer care line
v There is a high probability that the 4 v Accurate costs

information gathered in the early &~ Team performance

stages of an investigation will be flawed. — o
. A Stock reconciliation
) Gather the information first-hand. — o , , ,
- . Investigation, techniques and timeliness
N Minimum information required:

product name, description, batch

codes involved, quantity of material

implicated, distribution details, any

product sold to customers and nature

of defect.
v ldentify all potentially unsafe

foodstuffs.
4

Document the process. \
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:/J FRP Checklist

Navigating the complexity of a recall becomes
simpler when you're able to act quickly.

The ideal ERP solution should provide a traceability system that offers full visibility throughout the
value chain to ensure quality and continued compliance with regulatory requirements. It should
provide the ability to trace, identify, isolate, report, quarantine and place affected products on hold
quickly and with minimum disruption.

Before (Preparation and Optimization)

Supplier Management and Purchase Control

Benefit:

Enable greater visibility, compliance and quality control in the procurement and supplier
selection process.

Why SYSPRO:
Request for Quote

pr—

4 Suppliers can respond directly to RFQs online.

Supply Chain Portal

v Enables joint decision-making on suppliers and automatic selection of approved suppliers.

Preferred Suppliers

v Allows you to capture and maintain predetermined sourcing policies to facilitate the
selection of recommended and pre-approved suppliers during the purchasing cycle.

Engineering Change Control (ECC)

Benefit:

Engineering Change Control (ECC) is crucial to quality control and is a requirement for ISO and
QS certification.

Why SYSPRO:
Engineering Change Control

pr—

v Helps you improve the management of engineering changes to your products and/or

associated data by enforcing controls in product design.

pr—

4 Provides detailed audit reports of all transactions, including all historical changes and the

operator performing the change to meet compliance requirements.

Monitor Customer Complaints

Benefit:

Customer Complaints provides visibility into product defects, which may be non-compliant. It also
highlights any areas requiring swift intervention and pinpoints the cost of quality measures.

Why SYSPRO:
Customer Complaints System

pr—

v Allows for the capturing, management and effective resolution of customer complaints.

Lot and Serial Traceability

Benefit:

For an industry like Food and Beverage, lot traceability is a must to comply with Food Safety
Modernization Act (FSMA) and Safe Quality Food (SQF) standards. It enables you to maximize quality
control by tracking products, materials and processes as well as by facilitating effective recalls.

Why SYSPRO:
Lot Traceability

v Allows you to track materials from receipt right through to delivery of the product to the
customer, as well as at any level in-between.

v Provides the ability to trace a lot or batch through the entire value chain from raw material
receiving to dispatch.
v Enables you to trace a unique item with a serial number through the value chain.

Mock Recall (Testing)

Benefit:

Regularly performing mock recalls will enable you to test and continually improve on the
effectiveness and robustness of your traceability system, thereby increasing the likelihood of a
quicker time to completion in the event of an actual product recall.

Why SYSPRO:

Mock Recall Capability

v Tests the Supplier/Process/Customer Traceability system.

v Verifies that the product traceability process is effective and can be carried out within the
required time limit.

v All mock recall data is stored for compliance reasons as well as traceability audits.

3 RrReporting

Benefit:
Compliance with regulatory bodies.

Why SYSPRO:

Mock Recall Capability

v Provides detailed audit ECC reports.

& Mock recall reports can be easily extracted in the recall process and supplied to auditors to
meet regulatory compliance requirements.

v An audit trail of a customer complaint is available.
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During (Recalls)

ﬂ Customer Returns
Product Recall Benefit:

Optimize customer service and safeguard customer relationships with timely responses to
Benefit: customer requests to return products.

Perform a full product recall quickly and efficiently by rapidly identifying and retrieving potentially

defective goods from customers using the organization’'s Product Recall system. Why SYSPRO:
Return Merchandise Authorization (RMA)
Why SYSPRO: ~  Enables you to rapidly process customer returns and the resulting corrective actions such

Mock Recall Capability as receipting, exchanges, cross-shipments, repairs, scrap and credits as well as charges for

4 Is a full traceability system and gives instant access to all of the critical information returns and restocking activities.

required to track a suspect product throughout the value chain.

& It supplies the necessary information to identify, isolate and action the activities that need
to occur within the predetermined recall time limit.

Supplier Returns

Benefit:

Tr'a ce Suspect Items Facilitate the swift and simple return of goods or services to suppliers as a result of defects or

other reasons for dissatisfaction.

Benefit: Why SYSPRO:

Ensure that any products produced and packaged on the premises are traceable back to the Return to Supplier

ingredients, components and primary packaging. With quick and easy access to all of the key
product information recorded in the purchase, production, packaging, sale, distribution and ~J  Provides the ability to return defective goods immediately, isolating and removing them
delivery of a product, you can swiftly trace and quarantine stock which is defective, be it spoiled, from any process.

damaged, hazardous or of inferior quality.

v Provides complete visibility of returned inventory throughout the returns process and
Why SYSPRO: improves the associated record-keeping or document management.

Lot Traceability

v Enables you to maximize quality control by tracking products, materials and processes,
as well as by facilitating effective recalls.

& Additional traceability for lots can be added for easy identification.

Product Recall

v You are able to interrogate the system for affected products using any

combination of data available.
\d Assists in identifying the scope of the product recall by specifying affected

customers, sales orders and jobs. It will also identify suspect items, original .

. Facing a recall?

purchase orders and suppliers. S L
~ . o . . Trace. Isolate. Eliminate. Mitigate.
\d Provides visibility throughout the product recall process, including the status of a product

recall and detailed information of products that have been included or are in quarantine.

Quarantine and Place Products on Hold

Benefit:

Prevents suspect items from being allocated to a job, invoiced or dispatched until the inspection
process has been completed.

Why SYSPRO:
Product Recall —
Helps identify, track and isolate suspect items. ~eh

==

Once located internally, the item is quarantined and issuing of that item is blocked.

CRRCIRLY

Allows you to scrap affected items that are defective and release unaffected items back
Into inventory.
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3 RrReporting

Benefit:
Improve governance and drive compliance with regulatory bodies.

Why SYSPRO:
v Built to support your Quality and Food Safety systems, enabling you to develop and

maintain your full traceability and recall system policies, plans and procedures, improving
internal governance and driving compliance.

Provides quarantine, customer quarantine, recall and customer recall reports.

An audit trail of a customer complaint is available.

J KK

Keeps a record of all supplier returns as well as open status.

Contact Management for Affected Customers

Benefit:

Visibility of the communications (or activities) that occur between the touchpoints of
organizations facilitates proactive intervention by management, improves relationships and
eliminates duplication of effort.

With early identification of a defect and the ability to quickly communicate with affected
customers, you can minimize the damage of a recall.

Why SYSPRO:
Contact Management

pr—

v Allows you to define and manage a rich set of information about the people with whom

you do business, as well as the individuals within your organization.

pr—

o Allows you to record and track activities against contacts in a centralized environment.

%) Product Recall Selections Review - B %

Product Recall Lot Critena ? Product Recall Selection Review

Procduct Recall General Critena Sl

19 | SYSPRO TRACEABILITY

Why SYSPRO ERP?

Navigating the complexity of a recall becomes
simpler when you’re able to act quickly.

What sets SYSPRO ERP apart is its ability to effectively quarantine or place products on hold as well
as to trace backwards and forwards, report on affected products, deal with customer complaints
and effect returns. As part of the full ERP system, it minimizes risk before a recall and mitigates
damage during a recall, when time is of the essence.

While most business systems provide a one-size-fits-all traceability solution, or a plug-in or add-on
to an existing system, SYSPRO ERP is industry-built to enable food and beverage manufacturers to
trace each individual component, raw material or ingredient that makes up a product, whenever
and wherever it is in the world.

A fully integrated traceability system enables SYSPRO ERP to trace, identify and report on every
part of the supply chain in real time. And with built-in product recall and mock recall capabilities,
SYSPRO offers one centralized system to take actionable steps to minimize the impact of issues or
recalls.

SYSPRO ERP improves governance and drives compliance to minimize the risk and impact

of recalls.

/7
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Whnat our Food and Beverage
Customers have to Say

Perrone & Sons is a fourth-generation food distributor based near New
Orleans, Louisiana. The company has approximately 65 employees
and serves customers over a large portion of the Gulf Coast. In 2012,
the company became a user of SYSPRO's ERP software. Because of

HOME OF THE N2 the perishable nature of its products, Perrone & Sons needed to track
FINEST MUFFULETTA
NEW ORLEANS, t

ne freshness, shelf-life and other attributes of its raw and finished

products. Like other food manufacturers and distributors, attention to
spoilage, product rotation, expiration date and lot tracking were critical
business needs. According to John Perrone Ill, CIO and Owner, the company uses a number of
SYSPRO modules to achieve this. The lot traceability application is key to managing and optimizing
their food quality and bottom line. He stated that this module even makes recalls “relatively easy”.

") _ ] Based on its requirements for fast, effective implementation and a
ﬂ//ﬁ%fflc fully-integrated ERP system, Gorant Chocolatier selected SYSPRO

ERP. As an FDA-regulated company, Gorant needed the SYSPRO Lot
Traceability module to track the history and future of every ingredient
coming into its facility.

“Before [SYSPRO], we did everything manually - everything from spreadsheets to handwritten
delivery notes to our customers - and it took a lot of labor to do that. In addition, if we were
ever faced with a recall, it would have taken us a great deal of time to trace where those finished
products went,” says Gorant Chocolatier Purchasing Manager, Mary Ann Yerage.

“We chose SYSPRO for two main reasons: The first is that the system was very well known in the
food industry for its Lot Traceability modules, which is something we need. The second was the
Fast Track Implementation program, and a quick implementation was a requirement for us.”
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In 1956, the Morris family purchased a small, yet growing bakery in
San Antonio. Today, Lone Star operates on a grand scale, providing
l a wide variety of private label bakery items to grocery chains,
\\\LONE STAR restaurants and food service distributors nationwide. One of its
\*B AKERY plants, a 200,000 square foot facility, specializes in producing pies,
cakes, cinnamon rolls, bread loaves, biscuits and other delicacies

with the capacity to produce 2.5 million biscuits per day.

In the mid-nineties, it became apparentto company management that while the company’s facilities
were among the most modern in the country, the bakery’'s procedures were archaic - all records
were kept manually in a set of books. So the company set out to find an integrated accounting/
manufacturing software solution that would mirror the progressive nature of its manufacturing
operations.

According to Lone Star controller; Jerome Neuhoff: “We chose SYSPRO because we felt it was a
better fit for our manufacturing operations as opposed to the other solutions we reviewed which
were too distribution intensive. Everything is now at our fingertips - it's a true real-time system,” he
states. He points out that the software has enabled Lone Star to operate more economically through
tighter inventory controls and the ability to forecast and make more judicious purchasing decisions.
With perpetual inventory tracking and superior production scheduling, the SYSPRO software allows
Lone Star to place timely orders with suppliers rather than storing massive amounts of inventory -
an impressive ability considering Lone Star’s production schedule changes every 24-48 hours.

About SYSPRO

Established in 1978, SYSPRO is an industry-built Enterprise Resource Planning (ERP) solution
designed to simplify business complexity for manufacturers and distributors worldwide. SYSPRO
provides an end-to-end business solution for optimized cost control, streamlined business
processes, improved productivity and real-time data analysis for comprehensive reporting and
decision-making. SYSPRO is highly scalable and can be deployed either in the cloud, on-premise,
or accessed via any mobile device.

Combined with a practical approach to technology and a passionate commitment to simplifying
business processes, SYSPRO dedicates itself to the success of its partners and customers alike.

SYSPRO's intuitive product features, business intelligence capabilities and easy deployment
methodology are unmatched in the marketplace. The depth of software functionality and
targeted industry knowledge make SYSPRO an excellent fit for a number of select manufacturing
and distribution industries, including food and beverage, machinery and equipment, electronics,
fabricated metals, automotive and many more.
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Learn More
Discover how SYSPRO can help you improve governance, drive compliance and
mitigate the effects of recalls in the Food and Beverage Industry. Go to syspro.com

and contact us today.
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