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Of all the types of manufacturers out there, Food & Beverage processors 
and distributors are subject to the some of the greatest business pressures 
and requirements of them all. You have to deal with materials that can spoil, 
change in weight and have to comply with a variety of regulations. Mistakes 
can cost the organisation greatly in fines and public perception.

Whilst your existing accounting and order processing solution has served you 
well to date, as your business grows it may not be able to keep up. There are  
sure-fire signs you’ve hit your limits of your current systems and when those 
signs start to show up, it’s likely your future growth is at risk. 

So in this Executive ‛How-to Guide’, we have compiled a list of the top 8 
growing pains Food & Beverage processors and distributors face that will help 
you identify whether it’s time for a change to a more comprehensive business 
software solution.

1 Your business information  
isn’t very informative 5 You can’t exploit the latest  

technology to your advantage

2 Your disparate systems deliver 
duplication, discrepancy or delay 6 A lack of catchweights  

is fudging the numbers

3 Weak traceability puts your 
business at risk 7 New opportunities don’t always  

deliver the profit they promise

4 Quality control is  
out of control 8 You can only grow by  

adding people

Introduction

*Source: ERP in Food & Beverage Manufacturing, January 2012

According to a recent Aberdeen Group report*, Food & Beverage manufacturers 
tend to have more mature ERP systems than other types of organisations. 
So how do you know when it’s time to change your business management/
enterprise resource planning (ERP) software when you operate in the Food & 
Beverage sector?
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1 Your business information  
isn’t very informative

You need to have confidence in your reporting and analysis 
to make the right decisions for your business. Get up-to-date 
insights into current activities and developing trends instead of 
just looking at reports limited to past performance.

Reliable and real-time analysis of profitability and delivery 
performance by customer is essential for your regular reviews with the major multiples and other key 
customers.

2 Your disparate systems deliver duplication,  
discrepancy & delay

How many separate software packages are you running to manage the various parts of your business 
- across order entry, production, despatch, online ordering and EDI?

Multiple, disparate applications mean reduced productivity, duplication of effort, high error rates and a 
lack of visibility of real-time and accurate information on business performance.

Industry leaders in Food & Beverage take an average of 4.8 days to close a month, whilst industry 
followers take 7 days – nearly 50 % longer*.

8 Sure-fire signs

Source: Aberdeen Group, August 2013

Challenges Associated with Multiple Systems

Lack of IT resources 33%

Difficulty ensuring consistency  
across different data 56%

Limited adaptability / slow  
response to business changes 27%

High cost of integration 39%

It now takes me two or three 
minutes to run the reports and I 
get far more detailed profit and 
customer analyses than we ever 
got from Sage 200.
Health products supplier, Passion for Life 

*Source: ERP in Food & Beverage Manufacturing, January 2012
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3 Weak traceability puts  
your business at risk

All Food & Beverage producers and processors need to have 
full traceability from farm to fork.

Traceability managed in spreadsheets or databases separate 
to the main processing or production software just leads 
to delay and inaccuracy – and often a lack of confidence in  
the results.

If you can’t quickly identify all the raw material batches and equipment used to manufacture your 
finished products in response to customer audits or product recalls – you could lose a major customer, 
your British Retail Consortium (BRC) accreditation and put your entire business at risk.

4 Quality control  
is out of control

Robust quality control and compliance relies on regular, scheduled 
product tests taking place at any stage in the process - from the inbound 
arrival of raw ingredients, throughout the production process or even at 
pick/ship/despatch. Results, and any follow-up actions, need to be quickly 
recorded and easily available to all who need them.

Customer-specific product specifications (ingredients and nutrition 
analysis) also need to be automatically produced along with Certifications 
of Analysis (COAs).

Dynamics Food - Quality Control enables you to perform outgoing quality inspections. Outgoing 
inspections apply to all outbound logistics activities such as picking inventory or warehouse shipment. 
The outgoing inspection functionality requires you to enter a quality control for all these outgoing 
transactions. In this way, goods can only be shipped if they have been approved.

Of course, you will have a range of instruments you use for conducting product inspections. It is 
important that the upper and lower limits for these instruments are properly indicated. Therefore, in 
calibration registration you can specify how much of a product is to be tested, how the test is to be 
conducted, who will perform the calibration and what the ultimate limits are within which the product 
can be approved.
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5 You can’t exploit the latest  
technology to your advantage

Whether you trade with the major multiples, independent 
retailers or distributors, the trading channels are changing.

Electronic Data Interchange (EDI) is demanded by the major 
multiples and online ordering is being used more and more by 
the independents. Whilst you may be driven to implement EDI 
and online ordering to meet the needs of your customers, if 
you can’t also exploit these technologies for your own benefit 
it just adds complexity and cost to your own operations.

The latest business software solutions provide integrated EDI and online/web based ordering out-of-
the-box i.e. as standard and pre-integrated to the core business software. That means when you come 
to implement EDI or online ordering, it streamlines order processing, improves accuracy and reduces 
the cost per transaction – without adding significant cost.

Dynamics Food already supports customers trading via EDI with most of the major grocers and 
distributors including, Asda, Batleys, Blakemore, Booker, Costcutter, The Co-operative Group, Costco, 
Iceland, Morrisons, Musgrove Group, Nisa, Ocado, Sainsbury’s, Tesco and Waitrose.

6 A lack of catchweights is fudging the numbers
Whether you are processing or distributing food & beverage products that naturally vary in weight, 
shrink or are sold in one unit of measure whilst priced and costed in another – a lack of integrated 
catchweight capability in business software means accurately measuring margins/profitability  
is a challenge.

From goods receipt, through to production, managing shrinkage/wastage and shipping, product 
weights need to be captured at various stages throughout 
your business processes - with or without the use of integrated 
scales – to ensure you are accurately measuring business 
profitability.

With Technology 
Management’s EDI-as-a-Service, 
our main EDI orders come in 
around 5:40am. By the time we 
start work at 6:00am, the sales 
orders have been created on 
Microsoft Dynamics NAV 
and the material requirements 
all planned out.
Major meat processor, supplying Asda

8 Sure-fire signs
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7 New opportunities don’t always  
deliver the profit they promise

In pitching for new customers, flexibility in your existing 
business software is needed to ensure you can meet customer-
specific product requirements, pricing and delivery demands 
(such as call and shipment days) - and still make a profit.

Even once things are set up, the challenge doesn’t always stop 
there. Last minute customer demands can mean you need to 
use another production routing/recipe, delivery method/route 
or price.

For short shelf life products, your outbound calling to independent retailers, pubs and restaurants 
has to be linked to delivery planning, fast-order entry and stock availability/visibility – to ensure you 
maximise efficiency as well as increase sales.

8 You can only grow by adding people
If your current business software is difficult to learn and use, held together by lots of re-keying of 
data and relies on too many spreadsheets and paper-based outputs, then your business growth is 
significantly hampered.

Dynamics Food is an integrated Microsoft business solution specifically designed for the needs of 
Food & Beverage processors and distributors. It looks like, and works with, the tools your staff already 
use each and every day – Microsoft Office – so it’s easy to pick up and simple to use.

Your team can also work when and where it suits them best - at the office, at home, or on the road. 
Deployment of Dynamics Food can be on your servers or in the cloud, giving you the flexibility to 
choose what’s best for your business.

An integrated solution means you deliver accurate 
information and ultimately improve productivity – so you 
can grow without adding headcount.

8 Sure-fire signs



About the Authors
Technology Management helps manufacturing and distribution 
companies ‛drive forward’ with Microsoft Dynamics NAV and 
Dynamics CRM.

Dynamics Food is Technology Management’s 
offer of Dynamics NAV combined with SI 
Foodware (a suite of software modules 
specifically for the food industry) to 
provide a complete end-to-end 
business software solution for 
food & beverage distributors 
and processors. Technology 
Management is the UK 
exclusive distributor of SI 
Foodware.

As a Gold Certified Microsoft 
Partner for Dynamics 
ERP and Dynamics CRM, 
Technology Management 
has a strong track record and 
unrivaled pedigree. Some of 
our key food industry clients 
include Cranberry Foods, County 
Confectionery, Forza Foods, Kent 
Foods, Neal’s Yard Dairy, Marcantonio 
Foods, Peter Gilding, Pets Choice, Wye 
Valley Brewery and Zeina Foods.
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Technology Management helps Manufacturing and 
Distribution companies ‛drive forward’ with Microsoft 
Dynamics NAV, Dynamics CRM and Office 365 as well as 
the supporting infrastructure. Having delivered over 2,000 
successful projects, we’ve plenty of experience implementing 
business systems, Microsoft Dynamics solutions and the 
technical infrastructure to support them.

We are a Microsoft Gold Certified Partner for ERP & CRM 
and can deliver Microsoft Dynamics solutions on your own IT 
infrastructure, hosted in our UK data centre or in the Microsoft 
Cloud. Based in the Midlands, we support clients across the UK 
and further afield.

Talk to us today for a jargon free discussion on how 
Technology Management can help your organisation ‛drive 
forward’:

Call: 01902 578 300 
Email: hello@tecman.co.uk 
Visit: www.tecman.co.uk

Technology Management 
St Mark’s Church 
St Mark’s Road 
Wolverhampton WV3 0QH.

Contact Us


