The difference between standard
ERP software and Integreater?

Chalk and cheese

Si

Milk delivery = Pasteurised or
non-pasturised = Tested for quality.
Safeguarded against pathogens.

Automate your cheese make sheet
Add cultures, i.e. rennet, lactic acid
and any ingredients to counteract
bacteria or determine colour.

Transfer products to vats—
/ Cut curds and whey —» Fineness of Data capture - every step of the way

cut determines moisture and texture.

Heat treatment regulates size, Lactic acid develops and more  Mill curds and add salt. Press curds
limits acid producing bacteria whey is exuded. Separate curds  in moulds or send for cheddaring.
and promotes curd contraction. by cheese production method. |If required, salt, wax, apply shrink or

cloth wraps, or spray with mould.

Real-time view of stock and maturation

Move product to cheese store.
Flavour and texture, together with
ripening, weight and rind determined
by microbiological, physical, climate

and biochemical changes.

Automated batch re-grading and
cheese profiling

Product suitability

Expert grader regularly assesses
ripening of test blocks from each
of the vats for quality, consistency
and assigns a grade.

Improve yield, decrease waste

700 and increase profitability

UK produced
named cheeses

(source: British Cheese Board)

Know what should be processed,
by customer spec, plan and forecast
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Complete forward and backward
Q QA determines cheese conforms to traceability assured
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