FOOD AND BEVERAGE

SP Bakery reduce production input errors by 20% and
improve costing calculation process by 40%
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COMPANY NAME SP Bakery is passionate about creating the best quality products for all valued customers. With no use of food colorings
SP Bakery Co. Ltd. and preservatives, our baked products are the healthiest and safest with unparalleled freshness in the market. SP
Bakery lineup menu includes both daily fresh baked (short shelf-life) products such as bread, cake, puff etc. and (long
https://www.facebook.com/SPB shelf-life) products such as crispy cookies.
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Customer Challenges Solution Results
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» Hybrid production process using both manual * Complete manufacturing solution fully * Improved costing calculation and
and automated production equipment. integrated to SAP Business One with improved accuracy of costing
Beas Manufacturing O leflcult\[ |n raw rrlaterial SOUrCing (it'S not continuous fUture enhancement' . Streamlining production processes and
problem with recipe, but more of shortage of * Detailed MRP planning. efficiently monitor process control in real

usual recipe ingredientand we have to keep time
v 4 Busi Soluti q replacing with alternatives).
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g ‘ * Inadequate cost control (fragmented Reduced time in manual operations

Consulting Pte. Ltd. operations process). * Near real-time MRP planning

Unstandardised inventory management.

“WE WERE ABLE TO STREAMLINE PRODUCTION PLANNING, AVTOMATE PRODUCTION OPERATIONS,
QC AND NOW HAVING NEAR REAL TIME INVENTORY ENTRIES WHICH SAVES VS COST AND PUT VS (N

A GREAT POSITION TS SROW"

SP Bakery

\ . We Bake For You Everyday
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Candy Khin / CFO
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