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001 ntroductor

0.1 Who isthe software aimed at?

Although initially developed for the African Fishing industry,
this software could be used by anyone who has an interest
producing daily records of production information.

0.2 What can the software do?

This program is designed to capture different types of useful
factory information on adaily basis, providing adiary of
production details, such as quality and quantity.

It can be used to log the quantities of resources used by afactory
for sanitation on adaily basis. The costs of resources are also
entered and a cost of sanitation then calculated.

Other information relating to quality and yield can also be
logged in the program, including time/temperature and
assessments of the product through the chain.

Daily record sheets can be generated by the program and used
for data collection, or in-house data collection systems can be
used.

Reports can be printed which give a summary of information
entered into the program. It is possible to keep track of each
batch through the factory if atraceability systemisin place, so
allowing performance of quality and yields to be monitored.

0.3 How isthe softwar e used?

Therest of this manual explains how to use the software.

38 3



In the food industry, it is often important for companies to be
able to keep good written records. Especially when a company
is hoping to be able to export it’s products.

This software can benefit a company in this type situation by
providing them with the forms to collect data, and also a
program to storeit in.




7.0 Log of Events

From the Main menu press the
Log of Events button

‘ Log of Events

S140 - Mike Dillon Assoc. Lid

-] T R

Fizhy Fond Cospang Lid
Dt Ewent Descrpdion .

151 e ol ugend S ollvisss
231979 | IMomial Producton - Sarlalion & g Scheduls
| |17/04.,2000

Using the information collected in the Log of Events form (page
10), thisiswhere alog can be made describing activities which
may affect cost of control in the factory on adaily basis.

This can be used to document when changes are being made,
such as cleaning methods, production flow, icing, handling or
storing of product.

Using the graphs and reports, the impact of the change can be
analysed and referenced to the event log.
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0.5 Program Overview

End Products —— | Collect Generic Data | Quality Tests
Common to Industry

v — Factory Areas
Collect Data Specific
Resources Sp

used ToaCompany [™N\ Sampling
Points
Production Time and
\ Collect Daily Records / Temperature
(used for other program)
/ \
Sanitation Hygiene

Quality Assessments

TN

Bacteriological Losses Other Organoleptic



1.1 Navigation 6.0 Exporting to Excel

From the Main menu press the

Whilst using the software, these are some of the buttons and Export to Excel 5 button
features you will come across.

Export to Excel 5

S004 - Mike Dillon Assoc. Ltd 1.01.0037

Fishy Food Company Lid

| Date Range: 22711/1999 to 2671171999 |

Data iz Exported to Data Set Directory ->QualData ®L5

. . | Export to Excel 5
EL Back to the previous screen
E'}

Add anew record DataSet:5:\MDLDEMDS\MDLQUALAFishCo.mdb
Sanitation Data ONLY [ Export |
Quality Assessment Data ONLY Export
= Delete the selected record Temperature Data ONLY Export
Raw Materials Data ONLY Export
- End Products Data ONLY Export
ﬁ Go to the Maintenance Menu —
¥ il Heset Date Hange Export All
i
El View and print options See page 28

If you have Excel 5 available on your computer, the data that
has been entered into the software can be sent to an Excdl file.
Thefile will be created in the directory shown.

The name of the current data set being looked at is also shown.
Different types of data can be exported separately as listed, or
aternatively all data can be sent together.
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5.1 Printing Graphs 1.1 Navigation
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1.2 Viewing and Printing

& Whenever the ‘ print preview’ button isavailable on a
menu you can view and print report(s) .

Drop-down menu: Click file then close to return to the previous
menu. Click file then print to print the report you are viewing.

Usetheleft and

right arrows to

move between

the available

P

5.1 Printing Graphs

- L =} - - [

Camisgrads.

= Ty

Product Tempersiures - i
Lo v
- S ey
L] L]
L
251ven e el Ul ~nTes g T
L]

Fistry Food Compary Lid
L ol Evwnis Mism g wbick may forr (Juclin J Frederim Ganoeni U%the
IIm-ﬂlm- I:.-illh-lllp-n e gde and
bottom
‘scroll bars
to view dl
of the page.
Zoom in for acloser view.
- . . =

BE Form: Graph Temperature XStage E3
‘ Product Temperatures
To close,
Bl press the
) i X
= 3
=
=2 4
-
E 4 i e
0 "’/P;f
q 4 S00: Landing Site S10: Intake S20: Filleting
2
—— 2211199 —8— 231199 241199
I 2 I e 28M1799 —— 26199
— Aaw Material ard les QusetSies =4 laili W =l e
i . | L
=' - e — - i o
B e | .
E -
i EIR 1 = & i
[
LR FLETE L] L] RLTTE Y

=

33



5.1 Printing Graphs

From the Main menu press the | TP
Print/View Graphs button SIS
5005 - Mike Dillon Assoc. Ltd 1.01.0037

Print / View Graphs

Fizhy Food Company Ltd
| Date Range: 22/11/1999 to 26/11/1999 |

Temperatures (X Axis = Dates) Graph
Temperatures (X Axis = Stages) Graph

Raw Materials (X Axis = Date) Graph -
End Products (X Axis = Date) Graph
Sanitation Cost - All Areas Graph
Sanitation Costs - From Stores Graph

10 EE] E1E]

Reset Date Hange

See page 28
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1.3 Logging On and Main Menu

To start : Double click system icon on desk top, wait for logon
screen
Enter name ‘A N Other’ and password ‘letmein’, press enter on
the keyboard and then click continue button.

SN Wiks Ddlan Azeoe. Lid

oun | Logon Screen _ :
This shows which
Usms Name: [ 1 e [£] data set is currently
5 | I I(_)a_ded and wh«_are
it issaved. This
| View Pegownrdn | Cnvlipue can be Changed at
manager level.
| SAMLLSUITE\LOGITALOGIT MO8 ||
541 L SUITEALOGIT marnieal mdl

5001 Mike Dillon Assoc. Litd E=

Fishy Food Company Ltd

Daily Record Logs

Forms, Graphs, Reports

Print Blank Forms
PrintVfiew Reports
Printfiew Graphs

Hygiene Checks

ime / Temperature .

Export to Excel 5
Page 26

| al.:t Up Menu Log of Events | Exitto Login

Manager accessonly | Pag_:;e p Manual. mdb
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2.0 Blank Forms

From the Main menu press the

) Print Blank Forms
print Blank Forms button.

5003 Mike Dillon Aszsoc. Litd

Blank Forms

Hwan Sung Ltd

Data Collection for Set-Up 1

Daily Production Log 2

Daily Sanitation Resources 3

Hygiene Checklist 4

Log of Events Diary 5

These forms are used to collect production, sanitation and
other information by hand from the factory. The information
from these formsis|later entered into the software.
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5.1 Printing Reports
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5.1 Printing Reports
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2.1/2.2 Set Up and Daily Production Data

Fishy Food Company Ltd
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2.3/2.4 Sanitation Data and L og of Events

Fishy Food Compary Ltd
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5.1 Printing Reports

The three summary reports also contain graphs to
make the information easier to see.
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5.1 Printing Reports 3.0 Setting Up

From the Main menu press the -
Print/View Reports button | PrintYfiew Reports If you have access, from the Main

menu press the Set Up Menu Button

Set Up Menu

| . Print Reports Thefirst thing to dq, isto enter the company name
i

Fishe Faad e here. Then use the information gathered using the

Traie Foange GTTTFTS9 i BT TA050 | Data Collection for Set Up form (page 10) into the
following tables.

Summany Ropurts
Da
e
s Simphe Dases ———
e Miketbllofi paoe L
Set-Up Menu
[ e | LeyofFvams | [ ] Fishy Food Company Ltd |
Standard Settings Company Settings
There are four summary - | =Y
reports available from 1 Quality Tests — ?at_;?'H r_:qﬂsLD 3
here, which are suitable Used for Qualty Log | s R |
for date ranges (page 29). Hygiene Check List 4
There are also two more 2 it Hygiene Log ONLY |
detailed reportsthat are Used for Fraductien Details | Company Resources ||[
bet'[ef S."taj tO S ngle 7 PIII'IIZ Standard Sahitaﬂﬁh al"llj F'rntlucl'in‘_'ir'r LEIQQ:
. dates (page 31). Settings ONLY |
| Peset Dates: 1911300 10 T | |_5ﬂmpling Locations 6

Standard Settings are e
common to all companies Quality / Temperature Logs

Note: Thesetables must be set up before any information

The reports available here can be applied to different date

ranges and the current range is displayed at the top of the screen.
To change the dates press the Reset Date Range button, this . ) :
brings Up a screen where dates can be entered into the boxes and can be entered into the logging sections of the software.

. : Theinformation entered into thesetablesisused in the
the OK button pressed, or pressing the Reset Dates button will .
set the range to 01/01/1990 — 01/01/2050, drop down box selections for therest of the software
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3.1 Standard Settings 4.5 Adding/Viewing Temper ature Details

g :f"?-’""_m £ a:'-?_""" STt 1) Thisis By changing the date at the top of the screen, data that has been
Ll L b ¥ gl e e 4] b . .
| ‘ ﬂi‘; = E:::x: z where details entered on earlier dates can be viewed.
ETel Tivd Fond i Lol L 1 airdnm ! [ .
- 4::: __Jr.:.u:-nt. ] TFa [Far Lo L Of qual |ty teStS
B L T T £ . — .
o e Foc E | 73 I used in the
J':I:l::.: :-T.. T ::-. :’.'::: ; faCtory ShOUId S22 - Hike Dillor Ass oo, Lid
B e be entered. . ;
= L 1 f" = - Time / Temperature Log
L ]
a Fiaby Food Cosgany Lid
|
Time Hatch Procezs Slage  |empmslse Gamgle |aken =
b | [IEEDIRE [ 15t Baich [ [Fileirg ] 1 T sk 8l |
1240 PM | [ist Baich rkske | 1| *& Fsh ]
Rl TedPH | 141 Baich | |Lardr San |2 [ Sah .
T 40PH | [ZndBaich | [Filelig a] .
| Eap Dinacsigion . 40 P | [20d Bates Irtake K #
| STHE 7 coer e o tsnn 1 w=p | 2) Thisiswhere T A0Pu | [dBach | [Lardrgsie |® :
e i+ 2+ |detailsof end 02307 | [2nd Baich | [Fileing 0 0
il . ; il A PH | [indBatch | [irtake s :
i i 5 iy |Pproducts 02 7PH| [dBaich | |Ladro5iz | & s
e i ih | produced by the G507 [ Botch_|[Foivg |8 2
i | S = = factory should 5'; g;’j T}EET irlake - : :
| = = | ] e
| i — H—"m{ = |berecorded. : S - i
] 4 [Feod] Tl 12 WM
- [ [ETT CE] [l

ETTTT— ) S e e s

i p— . . |factory areas should be
1 recorded, with an order of

i e fesdfemam | | cleaning. If increments of 10
T-ﬁi 'ﬂ%ﬂ‘iﬂﬂﬂ— _=l| |areused, this allows extra
5 0 [[Peceig " | areas to be added in between

=Tl at alater date.
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4.5 Adding/Viewing Temper ature Details

From the Main menu press the

Time/Temperature button. Hime Temperaue

The program will then display a blank Time/Temperature Log
record, in which the date box is highlighted. Y ou should begin
by entering the day of recording.

! - Mkes [Bon Ssenn LhE

Time / Temperature Log
Date | TR | Fuibyy Foad Compang Lad

Tmn Balch FPocaze T Taksn =
31 A S | B -5 N o

1] G — —

The remainder of the record can be completed by typing into the

blank field boxes, or where they are available making selections

from the drop-down boxes. When you have finished, you should
click the “‘back one' button to return to the Main Menu.

3.2 Company Settings

. S5 Biks Ulinn Azsac | id
|

| il Hygiene Check List

| Tt {191 | Foequesay: by Wl Cowgeany Ll

' [ Facluy Aiea Oidest llem I Choking  Ingpecied By Weiilied By Delaull =
: L"'_,Hm 21 0 Mo Hpgern SuarmcllUugey Mysge [TFas FER

| iFrceplEn S 20 | |7 e  poerre Sopmm vt | O uaiy Marags Paz: | &

[ pgF=cepon JNERE] L Hrpere bupevid|Gusey Maragey || Pas: LR

E Ficcmzrg & 10 [ k= A ppura Supsvre | sy Marsgs Pac: %
= FncEiag 0 [EREET | Hppena Supenviscd [Dusiey Marags | [Fas DB

| s LV ERE ST A ppre 5.41-11:; L a iy Pl Pacr |8
|1 e &l 0 "=_I-J-:- | [Hpgeres Supsnvindd | Dusiey Maeages | [Fasi B

: -E"\.I.-rlr A [ [Taskahervea S ——pp—— T - Facr [
RN 1 i ¥

L K =i [ L ]}

Hrrip i

Faicil Bppprne Tk | oifs air Tabdeil i Tl Sdaivi

4) Thisiswhere information about the factories hygiene
checklist isrecorded. It can be given a code, and aso details
of how often it is carried out. The list defined hereis copied
onto the daily entry section. If achange is made to the
procedures it can be made in this section.

STHE Mk Drillosn Agzomc L il
28 Sampling Locations 5) This iswhere
Fishy Food Company Lid details of

Koy PodacionSings — Tws =] | 27P/IN

B[] BRI [ |Landng Sie 20 locations should
S0 | intaks 1} be recorded_
S0 | |Flleing 15

] 7

| octerion o ot o dos |
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3.2 Company Settings

5120 Mike Ddlin Aszod. Lid

1 Company Resources
Fizhp Fuinl Cormparsy Ll
Eep Hesource reacagptinn Heaswement Upils Upsits Fos l'.vu-_l_.:
¥ LED:Ell Licpid S [55%5 L] Litraii+]
U | L5 100] | Ligued Soap [100%) Lie{z] Lirais)
Fl6E [ of Goep T et s Bdes|
CCL1 Ca Hprchionts | 100ppmd Litreds} Linsi]
CCLE | |CaHppochinds [hamdat] | Egitl
O3 | | Do Scep Egls| Fglzl
g n g gl
i Lirk riemas |T.r$.|!.1-lr. Lisk ndsam

6) Resources used by the company should be listed here. First
select the type of resource you wish to enter details for and
then compl ete the sections for names and also, if possible, for
costs.

G130 Mike Dillon Assoo. Lid

| Company Resources
Finkyy Food Company Lid Dl
| | Rosoamcn i Fnsoumce Cosd Corwes siom Facion -
| E-EES||:|: 20| L] 1 ¥
| [ g Soap [0 5 A [ 7 | Divelad 1[Lhela)in | Ltla)
|| L) 1| Bedmz] T Tiiedls] i 1 Beofams]
[ i {11 1| Lanizl i Cirsiefin 1 L]
| Hypoohioads [ooruke) A1) 1| Egled 1| Rglsl 1 gl
| [Ome e 100 [per] 5 [l hglsl b1 Ngie
| [ W¥m f.500 10K 1. &|in 1 Kglad
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4.4 Adding/Viewing Quality Details

By changing the date at the top of the screen, data that has been
entered on earlier dates can be viewed.

S0 - Mike Dl 4800

Quality Assessment Log P o
Diganaleph:
[t
Aol |
IR L
% TR |
L
] (Gl
BH—ih
® N
1= AL
O A e —" . T o

If the batch ID is unknown, the sample time could be entered.
Fish losses are best measured as a percentage, as this will show
the relative trend when grouping quality data.
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4.4 Adding/Viewing Quality Details

From the Main menu press the

Quality Assessment button. Duialily FSsessICt I

The program will then display a blank Quality Assessment Log
record, atype of test needs to be selected from the list.

Quality Assessment Log
B [ 770000 | Fizhe Fuod Company Lid

[ Tme ample laben Esich  Poceos Stage Tesl Tpe Fenh =
| Il |E2 0] Il B |EX ] |

Eﬁnnh ol 1 [EIEl 4] | hrﬂ

The remainder of the record can be completed by typing into the

blank field boxes, or where they are available making selections

from the drop-down boxes. When you have finished, you should
click the ‘back one’ button to return to the Main Menu.
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3.2 Company Settings

All Standard Settings (Common to All Factories)
Quality Tests (Used in Quality Log)

Barterisdogical Tests | e ik
Exs Tl Dewcriy e Stand wnd | Op dsnal) Nl envuremeni
ATF ATF Rapad Tor | K2 RLL

el Cakfoma 1020 CFUCe?

S Salmbnels i CFUCw®

7 Taild Plale ool 10E CFUCm®

e Tatal ¥ iakde © qumt | FULm®
| Fish Lotses Tomits A
Ean Tt Trwcrip dea: Gtandand {Op deaal) Bl pasurement
Hurad Hul Hansbng i <

Poani) Pace Criak®y ]

Toen Tom Flesh .

(rrganeleptic | ests Uiy wond S
Ky Toxi |lwacrip i Stamdand | Op densl) %l paruremant
gl Texhs 1.3 et ol 3

irgld -ila v pet o

gl Eysa 1.3 ezl of'§

Jr g4 =5 15 il 0§

7) A report is also available which lists all of the quality tests
used in factories and also end products.
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4.1 Adding/Viewing Production Details

From the Main menu press
the Production Details button.

Production Details

The program will then display a blank Daily production Log
record, in which the date box is highlighted. Y ou should
begin by entering the day of production.
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Using the information collected in the Production Details form
(page 10), the remainder of the record can be completed by
typing into the blank field boxes, or where they are available
making selections from the drop-down boxes. The totals are
calculated by the program. When you have finished, you should
click the ‘back one’ button to return to the Main Menu.
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4.3 Adding/Viewing Hygiene Checks

By changing the date at the top of the screen, data that has been
entered on earlier dates can be viewed.
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More information is available by pressing the arrow to move
across the screen
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4.3 Adding/Viewing Hygiene Checks 4.1 Adding/Viewing Production Details

From the Main menu press the _
Hygiene Checks button. Hygiene Checks

By changing the date at the top of the screen, data that has been
entered on earlier dates can be viewed.

The program will then display a blank Hygiene checks record,
in which the date box is highlighted. Y ou should begin by
entering the day of cleaning.
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Using the information collected in the Hygiene Checklist form
(page 10), the remainder of the record can be completed by
typing into the blank field boxes, or where they are available
making selections from the drop-down boxes. To enter details
as per the check list in the set up section, press the “Build
Checklist for Data Entry button”. When you have finished, you
should click the ‘back one’ button to return to the Main Menu.

Raw material intakes and production details can be related by
unique batch ID if atraceability systemisin place . Thisalows
performance of each batch to be assessed. In practical terms
only the main product may be documented.
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4.2 Adding/Viewing Sanitation Details 4.2 Adding/Viewing Sanitation Details

From the Main menu press the iSanitation Resources

Sanitation Resources button. By changing the date at the top of the screen, data that has been
entered on earlier dates can be viewed.

The program will then display a blank Sanitation Resources
Log record, in which the date box is highlighted. Y ou should
begin by entering the day of cleaning.
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Ideally, the resources used per area should be documented.
Stores indicates the quantity withdrawn for the whole factory.

Using the information collected in the Sanitation Details form
(page 10), the remainder of the record can be completed by
typing into the blank field boxes, or where they are available
making selections from the drop-down boxes. When you have
finished, you should click the ‘back one' button to return to the
Main Menu.
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