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adroit | Adroit Solutions ELECTRIC

Technologies Changes for the Better

Adroit Technologies concerns itself mainly with R&D, Production, Sales & Marketing, Training and Support of software products
for Automation, SCADA, MIS and MES solutions. In addition, Adroit Technologies has a professional services arm, known as
Adroit Technologies Technical Services that consults in and develops customised industrial IT, MIS and MES solutions for
customers.

The Food & Beverage Industry is a vast and complex one and the Adroit SCADA is ideally suited to assist in the efficient
monitoring and control of even the most complicated production plant.

The rigid and quality driven nature of this industry is ideally suited to the Adroit SCADA/HMI product. The time tested and proven
reliability of the product sees Adroit being used by large producers to safely run these valuable and strategic assets.

The Adroit architecture and openness offers companies a unique capability of not only traditional SCADA/HMI functionality but the

g)b ability to integrate all aspects of their operations. By adopting a more holistic approach to Operations Management significant
G savings and operational efficiencies can be realised.
E In this sector, Adroit is uniquely placed to ensure a superior quality of supply in all aspects of the operations and management of
> these facilities.
g Adroit SCADA Capabilities and Benefits:-
03 * Process Visualisation * Fully Object orientated

» Process Events and Alarming Management » Process Improvement / Built in Auditing functionality
© * Quality Management * Reporting and Analysis ‘
@)  Historical Data Logging and Trending * Integration into Business Applications <
i
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Technologies Changes for the Better

Food & Beverage

Target Areas Challenges Solutions
/- Packaging Machines\ / Productivity A /- SCADA A
» Processing Plants  Energy Efficiency « PLC
» Bakeries  Predictive Maint. « HMI
 Batching Plants » Remote Monitoring » Servo & Motion
» Conveying Systems * Reportin * Robot & Cobot
o0 \J_SonveyngSystems ) \_Reperine J \ Y
(O
St
)
>
)
(a8
O :
S —
IE Adroi

Confidential o COPYRIGHT © 2023 ADROIT TECHNOLOGIES . ALL RIGHTS RESERVED



s . Golden Macadamia Nuts, South Africa | ham@ | ' Hiee

Technologies o nuts about quality Changes for the Better

Golden Macadamias is a traditional company, with a unique approach that combines active involvement from leading
macadamia farmers with a forward-thinking focus on quality and the consumer. As part of their ethos, all of their shareholders
are high-quality macadamia farmers. They currently have a state-of-the-art production facility, with an annual capacity of 6000
tons dry-in-shell. Quality control is at the heart of their cultivation production process. Their customers are amongst the largest
nut processors and users in the world.

Golden macadamia approached Adroit to replace the existing Rockwell RSView32 SCADA with an Adroit system, enabling the
system to communicate to various PLC systems. The project entailed the re-engineering of the existing graphics to the Adroit
system as well as to do the engineering for an extra drying room that was added to accommodate the growing delivery of the
product from the farmers.

Stand Alone Configuration
- 25000 Scan Points
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airo . Cadbury, Port Elizabeth o TS

Technologies Changes for the Better

Cadbury’s Limited has grown to one of the worlds largest international producers of chocolate by combining sophisticated
technology with the highest standards of quality, technical skills and innovation.

Cadbury’s Port Elizabeth launched Project Olympus, an undertaking to build a world-class chocolate manufacturing plant
incorporating state-of-the-art facilities and best practices in manufacturing and production.

To monitor and control this South African flagship, Cadbury’s chose to completely integrate the plant using technologically
advanced 32-bit, open automation Adroit SCADA system.

The Adroit SCADA provides a window into this largely unmanned plant, which sports three stories of production processes
interspersed with an additional three mezzanine levels.

Stand Alone Configuration
— 25 000 Scan Points and 4 Remote Client Connections
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aaoit . Kraft Foods, Johannesburg .kraft foods ELECTRIC

Technologies Changes for the Better

Kraft Foods faced a huge challenge when moving to their new premises in Ekurhuleni east of Johannesburg.
The machine producing gel sweets, such as jelly babies, needed to be moved and upgraded to ensure that demand could be
met and that there was not a shift in client purchasing as a result of engineering delays.

Adroit started the project by identifying various temperatures, process times, pressures and pump speeds as the main control
points in the process.

They were convinced that most of the waste related production loses could be eliminated if these critical processes were
controlled within certain limits.

The standard Adroit SCADA version 5.0 with Recipe Manager was used on a stand-alone Windows XP based system.

Stand Alone Configuration
— 300 Scan Points and 1 Remote Client Connections
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airer . Animal Food Plant — Pellet Mill, Turkey e M

Technologies Changes for the Better

E MAPS 15000 Scan Points

MITSUBISHI ADROIT PROCESS SUITE

System Design

2X Q13UDVCPU
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DO =646
Al =16
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PT100 =16
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Changes for the Better

e . Animal Food Plant — Pellet Mill, Turkey

Technologies

Reset Reset
KEPEK
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_Stop
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Stop
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HO02  [ETK UNU 50 | 51 1 HO02 | ET- KEMIK UNU 50 | 4 | H010 | SPF SYNERGY 5.00
01 [kATKI 100 | 100 | 0 HOOY | Tavux_uny 120 | 131 | 1 HO17 | MERMER 3,00
HOO4 | misIR 1 |41 | 0 0 0 0 HO16 | TUZ 1,00
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aaroir . Animal Food Plant — Pellet Mill, Turkey HECTRG

Technologies Changes for the Better
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MITSUBISHI
ELECTRIC

Changes for the Better
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Food Mixing and Batching Plant, Ireland ELECTRIC

Technologies Changes for the Better

P maps Operator - [jyoung] @

To CIP Area Tomato Water - e
Flowmeter - Flowmeter From CIP Ar

Coarse

Water

Fine

Tomato .
Water

Drain Drain

e Mid Travel
Fault

DR | — | —

||u-'r Pump

Dirain  se— | —

Qil Pump

Mixer Status

Mixer Not Ready Total Mix Time m n Actua ’ ; Y Mixer Emptying
= . - - ’ I S ; Setpoint “ Sec

ot P . I ce Pump
o
quence “ 1 To Buffer Tank

. T . . . 09:18:10 3012014
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s . FOOd Mixing and Batching Plant, Ireland ELECTRIC

Technologies Changes for the Better

7 maps Operator - [jyoung] @

Qil Tank No.1 Qil Tank No.2 Qil Ordering

Select Oil Tank To Order Oil From - =
Agitator

Oil Tank No.1 il Tank No.2 _ ||

Manway Door Opened ]

—m—
itech Qil Ta

Order Quantity

8:im .
2000
Lts Glycol Return
iF

Actual Quantity

— Lts

Maximum Order Amount [T Lis

Low Level

-\-I-_Il-i

Lim itechEiI Pump Oil Flowmeter o

To Mixer . ; < . . To Pre-Mixers
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Food Mixing and Batching Plant, Ireland ELECTRIC

Changes for the Better

Adroit

Technologies

7 MAPS Operator - [Robert e L a0

Home = Line 3 Production Report Heme | My Subscriptions | Site Settings | Help =

Start Date 02/04/2015 2l End Date 27/04/2015 ]

4 4 1 of1r b Pl 100% - Find | next L - % oG

Line 3 Production Report

Batch Powders Tomato Egg Pre Mix Pre Mixer 1 PreMixer 1 PreMixer 1l PreMixer1l  PreMixer 1l Pre Mixer1l Pre Mixer1
Weight | Batch Code Batch Code Batch Code Batch Code Name 1 Weight 1 Name 2 Weight 2 Name 3 Weight 3 Oil Qty

E 02 April 2015 | salad mayo 1000 17118.6 lim 20 5 bags

H 08 April 2015  Coronation 5 1000 058 Lim 13 5 bags Lim 14 Liquids
bags & Liquids

Coronation 5 1000 Lim 13 5 bags Lim 14 Liquids
o 947.8
bags & Liquids

Coronation 5 1000 Lim 13 5 bags Lim 14 Liquids
- 947.8
bags & Liquids

H 09 April 2015 Coronation 5 1000 Lim 13 5 bags Lim 14 Liquids
- 9455
bags & Liquids

13 April 2015  Gourmet Mayo 1000 19137.6 LIM19 4 BAGS
14 April 2015  Gourmet Mayo 1000 5745.6 LIM19 4 BAGS
20 April 2015 Taco 1000 6647.4 Lim 12 3 bags
21 April 2015 Taco 1000 14224.5 Lim 12 3 bags
22 April 2015 Taco 1000 4741.5 Lim 12 3 bags

23 April 2015  Wonderfoods 1000 Lim119 Wfoods
clean 10466.7 Clean Dec 2 bags
(spirit12%)
27 April 2015 Alfees Real LIM 104
Mayo (spirit 17035.4
12%)

Recipe Order Batch

4/27/20156 2:45:15 PM

< | 3
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aaro . Bakery - CSM Baldwin, UK L

Technologies Changes for the Better

M|~ = SITE UTILITIES MONITORING Syem Dee & Tie .
| Date:05June 2019
Bake95§tlons OVERVIEW [ Tmeoste:ao B(Q.!aldmwsl n$

SITE UTILITIES MONITORING

X ] SITE UTILITIES MONITCRING R
Main Overview ZCSM Baldwin= EFFLUENT PLANT QWERVIEW

iy SeTatians BOILES HAUSE CHERMIEW

SITE UTILITIES MONITORING £
e i Baldwin®

S
==
Boiler House
| =
Effluent Plant e
S
Cookie -40°C —
Surge Drum
S
-40°CF30°C 2 oz
Surge Drums an a T
o [E—
e f—
Ammaonia Plant M e o4 <
Room E [
e e [—
S

Spare

S

5 M ‘SITE UTILITIES MONITORING Ba |dWi no Q SM SITE UTILITIES MONITORING Ba IdwinO

Saary Eoturions AMMONIA SERVICES CONTROL SYSTEM OVERVIEW

-30°C 40°C SURGE DRUM QVERVIEW

Network

Overview ==
Spare ‘...‘_..E P Bty Py Ry mg
=n A
i FACTORY AIR PRESSURE  5.75 Bar(g) FIRE HYDRANT WATER PRESSURE ~ 3.58 Bar(g)

{ LOW AIR PRESSURE ALARM 5.5 Bar{g) ) ( LOW WATER PRESSURE ALARM 1.1 Bar(g) }

SO D S SESS S
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agroit . Bakery - CSM Baldwin, UK

Technologies

System Date & Time

Date: 05 June 2019
Time: 09:20:46

SITE UTILITIES MONITORING
EFFLUENT PLANT OVERVIEW

MEUKweedenp

:‘ cs M ! .
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Bakery Solutions

Baldwing®
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PLANT
| | Caustic Dosing
|| Ferric Dosing Alarm Overview
T ] [ Polymer Dosing
v aymer Dasing Boier House
Boiler House
UnAck. 0
Efffluent Plant
Effluent Plant
Cookie -40°C [ acwes |
Surge Drum EXP_PHO11_PH
UnAck. 0
-40°C30°C
81Vs01 i
Surge Drums EXP_PHO12_PH SEPERATION Ammonia Plant
| stvozs | 63 0 pH TANK [ activer |
Al ia Plant
MEme Unack. 0
EXP_LIA030_LVL
™ Cookie Drum
Spare
81vozz 81vo09
= UnAck. 0
AREA Rin To Sel. Pit i'_f 'l_i 1 p—
Levels & KR/EO10
Setpoints EXP_LIAO15_LVL EXP_LIA0O4_LVL 4 ’T
1.60 mtr 047 mtr UnAck. 0
Sump & Waste
Tank Levels e |l - ml — EXP_PHO10_PH
6.58 pH
Effluent Spare
EXP_TMAQ18_NTU
5.85 ntu
Effluent Spare L
LL
Effluent Spare
EXP_LIAO14_LVL EXP_LIAOO3_LVL
1.96 mtr 0.26 mtr
Effluent Spare
— — | Eexe_Froos | Exp_FTo19
| 000 | whr | o001 | memr
Effluent Spare
81vooT 81voos
Emuent e | e ]
an Rin To Sel. Pit | T | Tosewer

Effluent Spare

Effluent Trend
Select
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pdrot Bakery - CSM Baldwin, UK ELECTRIC

Technologies Changes for the Better

@CSM Urer [ weURwesoe SITE UTILITIES MONITORING e Ba | dWi na"”.
ogo ==
Bakery Solutions tosen coset BOILER HOUSE OVERVIEW C tmessras D CAITRA VYT IS

MW_FT045_PV o
PLANT 1200 g Tnihig 61V044 ALARMS
WIRRAL_WATER_PR Man

Main Overview | 3.19 DI Bargy [ k1 T ] 100 Alarm Overview
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Boiler House 61P001 50 _
| 25 unAck. 0
Effluent Plant a 0
HP Steam Effluent Plant
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S D
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- 618001 Ammonia Plant
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P
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WATER SOFTENER VESSELS ’ -
s e
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a UnAck. 0
AREA e —
Product Hot MW_TT052_PV &
Water Tanks 15800 g °C ’7
- 3 UnAck. 0
Tanks ’ ?
Boiler Reducing 1
Station
MW_PT090_PV
’:, PV g
0.00 g Barg

Boiler Qil Supply

Boiler 1

MW_TT039_PV o
0.00 <} =c <]

Boiler PID
Control [ ] 2 J| VHP Steam
Boiler Spare MW_FTOM_PV g
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Boller Spare | wirral Water

kW 1
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Group Wide Production Reporting, South Africa ELECTRIC

Changes for the Better

Adroit

Technologies

Premier g% Mill Flour Report
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4 From Dste: 6/26/2016 2:00:00 PAf  To Dsfe: 6/27/2016 3:00:00 PA 2016/06/27 03:27
Silo 1 Silo 2 Silo3 Silo 4 Totals
Durban 2016-06-26 05:00:00.000 Total 119,387 119,387
2016-06-26 05:00:00.043 Total 22 456 22 456
2016-06-26 06:58:22.667 Total 10,823 41875 52.697
2016-06-27 05:00:00.000 Total 27.828 27.828
[ 2016-06-27 05:00:00.010 Total 11.268 11.268
2016-06-27 05:00:00.013 Total 17.676 12,556 30,232
Total 175,714 54,431 33,724 263,869
m Middelburg 2016-06-26 05:00:00.037 Total 24 772 20,644 61.740 107,157
2016-06-27 05:00:00.010 Total 14 777 9.436 15.009 39,222
m Total 39,549 20,644 71177 15,009 146,378
m Pretoria 2016-06-26 02:00:00.007 Total 672 42 371 59.074 672 102,789
S 2016-06-27 02:00:00.010 Total 6.709 18.068 33.246 58,023
m Total 7.381 60,439 92,320 672 160,812
> Vereeniging 2016-06-26 05:00:00.060 Total 23,424 11.841 35,265
m 2016-06-27 05:00:00.043 Total 16,664 305 16.969
0 2 A Y B N MY
ReportName: M Fiour Report = i”’ g‘s
“ Last ETL Run 6/27/2016 3.05:32 PM Premler §//1\\\‘ 10f1
-c e |
o
o
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prort Bakery Mixing System, South Africa 2 T

Technologies Changes for the Better

Solution

» Mitsubishi Electric Q-Series local 10
» CC-Link IE Field basic network
» MAPS ver 4.0 approx. 2700 scanned points
»  One central point for development and configuration
« MAPS objects and function blocks standardization
— Standard Tag Naming
— Redundancy
— Auditing and Traceability
— Standardization of faceplates (improved maintenance)
— Automatically updated 10 list

Adroi
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Bakery Mixing System, South Africa ELECTRIC

Changes for the Better

09 . 2 1 . 54 All Alarms Local Acknowledge Global Acknowledge roweredby: L&Y MAPS

Mixer 1 A Mixer 2 A Conveying A Silos / Tanks A Mixer 2 Testing 10 Configuration Mixer 2 Report
M2B11 M2B12
4 Yeast
oo 5 [SP[_0.00kg| |[sP[_o.00%]
oo} s Ea R e —
~[Ambient water | e G.0°C ‘
{1
HEA BE A IE A HEA Ber - OEA
o - 0.0% 0.0% 0.0% 0.0% 0.0% 0.0% 0.0%
ey s S — e I S I S e—
PV 0.00kg [P o.00
|
| £ 1
|  —17 M2B0S [ 1 I 1
‘ 0O 0O 0 0o o S =
|
| [ AO01_MX2_MCO1 1| AD1_MX2_MCO1 |
T M2BO1L (@A Mixer 2 Main Drive 1 [ Mixer 2 Main Drive ]
Al — rControl Mode r VSD Setup
| ] || N apape— —r
= Start Address for DI (Hex): B 0400 |Start Address for DO (Hex): [8 0C00
rOperati —_— — —_—
I m —— ||| ||Start Address for IW (Hex): w 0280 Start Address for OW (Hex): W 0680
Stop lForwardI e —]
Drive Size r Freqe y (Hz)
e Det e — flaset VSD Max size >= 75Kw I VSD Max Frequency (sP) [ 50.00 iz
ontre
m Selected Recipe: [2 - 5050 | —Speed Mode ———————— Forward Reverse Set this setpoint according to what
[Ean. o 5] 5 | @A Restart Time: Os | :] Enable Reversing D parameter 1 is on the VSD.
Batch Step: ‘Waiting for Recipe | Foow] M200%] ~Starting pping
Mix Time 5P 503 | [Mix T Pv: | 0] @A i () |Maintenance o S Start Time (PV) Stop Time (PV)
8 Minimum Speed Limit: 20.0 %
Mkwnor | Z0.00kWh ] [Whev: | G.00wh ] A i @ |Ready to Start — Fail to Run (P) [ 25] || Failtostop (sP) ss]
8 = U] 7R )| | Delay Running (5P & ind) [T_25] | | elay stopped (5P & ind)
L - Process Data Log A [l| ) [interiock ) |Operator Stop - Restarting - Service
m ] write to B | [Tme: T 0.05 | [Faito write || 8 = ) |communication Error " |Fail to Run Restart (PV) Number of Operations (PV)
oo I [ = wecrouns ) [raito stop Restart (59) 5] || otal Running Hours ov)
> ~ Process Control i ) |1solator @ [Underspeed Tro - Current @
[ Recipe List ] [ Load Recipe ] Li 7Y ) |Earth Leakage ) |current Trip Delay Current Trip (5P) [ 5¢] | - underspeed
() ® | /l®wor e i 9
e
Bach _ [Breaker Fault Speed
m ) |Not In NET Mode [wlrimnspeedu.m:(sp) (0% | =
e o ' "o
oo | wor ] B ity e
) |safety / Emergency z — @
2019/05/16 e dAaNE l
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prott Bakery Mixing System, South Africa ELECTRIC

Technologies Changes for the Better

{__togon | goff |

2019/05/16
09 . 2 1 :04 All Narms Local Acknowledge Global Acknowledge roweredty: L&Y MAPS

WSt 180T PROCESS WATE
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Batching A
Mixer 1 A Mixer 2 A Conveying A Silos / Tanks A Mixer 2 Testing 10 Configuration Mixer 2 Report |
M2B11 __M2B12
| Yeast
PV 0.00k
L Water Mixer 2 Recipe Selected: 2 - 50 50 ‘
i —
Mixer 2 Recipe 2 - 5050
Bin0O1 Flour v Flour @ @
Bin 02 Materal 01 ~ Material 01 [ OO%I [oo%] [oo%]
Bin03 Materal 02 Material 02
Flow 01 Yeast v Yeast M2H02
Flow02 | s.oi v Sunflower Oil sk ] [_Swer ]
1.401 = Ve Bin 04A Chiled W ~ Cold Water 50.00 kg [sP| 0.00kg | [SP[ 0.00kg |
L % 2 ~ = L PV 0.00kg PV 0.00kg
\ Bin04B Ambant W v Ambient Water 50.00 kg 1 (E¥]
BIN05 | matermios <[ Matenal 06 50.00 ka o) | | [iwm)
Bin 06 Materal 04 - Material 04 So00%0 || Bea — — GEA
Bin 07 rial Material 05 50.00 ki r @
Mat v a
sllad
Bin08 Materal 06 Material 06 50.00 kg
Bin 09 Material 07 v Material 07 50.00 kg
Bin 10 Materal 08 v Material 08 50.00 kg
m —Imp,.‘., 7 - 5% [ Contral Panel Bin 11 Materal 09~ Material 09 50.00 kg N
IB":;N' — } 3 o u: / Bin 12 Materl 10 Material 10 50.00 kg
ch i,
m T | A Bin13 | Matermiil - Material 11 50.00 kg ®A
[MxTmese: | 505 | [Mix T Pv: | 0s) @A Hop 01 Satt Y Salt 50.00 kg Q
Mix Kh 5P 20,00 kwh | [Mix kh Pv: 0.00 kwh A (2] Hop 02 Sugar v Sugar 50.00 kg || = S
= &
[Bicharge TPV 005 8 - Mixer || Use Mixer 1 Dough: O use B
L  Process Data Log A Mixer Mixing Time: 60 s b [ toooow
[ f#rtetove | [Time: | 0.0s | [Faltowrke [ ) [> = Mixer Mixing Kw: 20.00 Kw :5; 0,00 %
[ wrte Compiete Reset é f Mixer Discharge Time: ans 5?:. m‘;or;
> ~ Process Control - Recipe C ation 5 0.1001
[ Recipe List ] [ Load Recipe ] Li 7Y [ Update Recipe ] [ New Recipe ]
m Maintenance
m |Maintenance
User: |op | ®




oo MITSUBISHI

agroit . Bakery Mixing System, South Africa ELECTRIC

Technologies Changes for the Better

Batching A "
Mixer 1 A Mixer 2 A Conveying A Silos / Tanks A Mixer 2 Testing 10 Configuration Mixer 2 Report
M2B11
4| Yeast
- [Chilled Water | [ [ — [sp[ 0.00kg |
[PY_0.00kg ]
[ Ambient Water | A 00°C ’ ‘
[C__10.0ka]
Q \u EJA_~
Ve |© A Fer_] ]
5F[__ool| 6% 0.00 g
= 0.00 Py 0.00
.‘ M2HO1 M2HO2
[ 0.0kg]
© 0 0 o o] EE- e ?‘mm =
0.901 =8 ] 000k PV 0.00kg
DN 0 0 0O 0O O
M2B01 A [1000kg] [ 100.0ke]
A( Bea ——_HEA
\
\
\
\
\ \
—~ Process Details [ Corttrena \ \
[Selected Recipe: |2 - 5050 ] \ \ \ /
- Y — / \
m [Batch Step: [ Waiting for Recipe ] l—l ", \ A
[MoxTmesp: 0s | [MxTimepv: | 0s] \ \
m Wi KWh 5P 0,00 kwh | [Fix kh pv: 0.00kwh O Database Wiite 5P: 0.5
[Discharge Time PV 0,05 | \ \ Losd Spood 5P 20006
h  Process Data Log A El \ \ Mixing Speed SP: 100.00 %
\ \
[wrtetoos | [Time: | 0.05 ] [Faltowrte  [)] (> I \ \ Discharge Speed SP:|  30.00%
= A @l m \ Cleaning Speed 5P: 70.00 %
[ write Complete ] Reset o \ \ \ Mixer 02 Flow 1 5P: 0.1001
> ~ Process Control & \ \ \ Mixer 02 Flow 2 5P: 0.1001
( Recpeust ] [ roadReape | aa Mix to kwh:
Mix to Time: IZ
: A
Recipe Maintenance . “
o o) e
User: Iop ]
w |__tgon | wgoff |
ﬁ 09 . 1 2 . 56 All Alarms Local Acknowledge Global Acknowledge roweredby: L&Y MAPS
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Adroit

Technologies

MITSUBISHI

Bakery Mixing System, South Africa ELECTRIC

Changes for the Better

Batching A
Mixer 1 A Mixer 2 A Conveying A Silos / Tanks | A Mixer 2 Testing 10 Configuration Muxer 2 Report l
Date From |[2019/05/09 09:25:10 AM 3 Date To |2019/05/16 09:25:10 AM E View Report
N
i d of1 b bl [100% v] | JrindiNet W+ @ & 8
~
> Batch Log
*
s Batch process variables with recipe deta
Q
DATE TIME (~) RECIPE A B c SET POINT VALUE SET POINT VALUE
E12019/05/15 16:50 2-50 S0 20190515 1634 2 60.00 115.00 20.00 320
[ o | | soromr | _icuw | _wr | soomon |
5/15/2019 4:45:24 PM Yeast 50.06 4990 | 0
5/15/2019 4:45:29 PM Material 06 50.06 50.06 kg 0
5/15/2019 4:45:32 PM Material 04 50.06 50.06 kg 0
5/15/2019 4:45:32 PM Sugar 50.06 50.06 kg 0
5/15/2019 4:45:36 PM Material 06 50.06 50.06 kg 0
5/15/2019 4:45:40 PM Material 08 50.06 50.06 kg 0
5/15/2019 4:45:29 PM Salt 50.06 50.06 kg 0
m 5/15/2019 4:45:34 PM Material 05 50.06 50.06 kg 0
5/15/2019 4:45:44 PM Material 10 50.06 50.06 kg 0
5/15/2019 4:46:38 PM Chilled W 50.06 50.06 kg 0
5/15/2019 4:48:11 PM Material 02 50.06 50.13 kg 0
5/15/2019 4:45:08 PM Ambiant W 50.06 50.06 kg 0
5/15/2019 4:45:42 PM Material 09 50.06 50.06 kg 0
L 5/15/2019 4:48:11 PM Flour 50.00 50.06 kg 0
5/15/2019 4:45:46 PM Material 11 50.06 50.06 kg 0
m 5/15/2019 4:45:29 PM S, Oil 50.06 50.10 1 0
5/15/2019 4:45:38 PM Material 07 50.06 50.06 kg 0
> 5/15/2019 4:48:11 PM Material 01 50.06 50.13 kg 0
B2019/05/15 10:23 0 - Cleaning Process 20190515 1019 2 60.00 60.00 20.00 167
E12019/05/15 08:44 2-50 50 20190515 831 2 60.00 135.00 20.00 375
[#2019/05/15 08:10 0 - Cleaning Process 20190515 804 2 60.00 60.00 20.00 442
m [B12019/05/15 08:03 0 - Cleaning Process 20190515 759 2 60.00 60.00 20.00 3.06
[ 2019/05/15 07:42 0 - Cleaning Process 20190515 737 2 60.00 60.00 20.00 278
[B12019/05/14 15:43 0 - Cleaning Process 20190514 1527 2 60.00 60.00 20.00 442 4
“ User: |op |
|| togon | rogoff |
. . -~
o 09:25:38 e vt Y MAPS )
e vt e e
> >
o Adroi
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