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ProLelT

F Facts and Figures

Locations:

= 5 ]ocations in Germany

* Herzogenaurach (HQ), Halle, Hannover,
Leverkusen, Kitzingen

= 11 international locations

» Austria, Brazil, Bulgaria, China, Mexico, Russia (2x),
Spain, The Netherlands, Ukraine, USA

Business areas

= Project business

« Specifying, engineering and commissioning application-
_ specific solutions for the process industry
= Foundation (1986): = Product business

= Wolfgang Ebster & Manfred Czepl * Developing and marketing system software (PCS & MES)

Core industries

= Brewing, dairy, food industry

= Chemical and pharmaceutical industry
Agricultural industry

= Employees (State: 2018-11-22):
= 500 (ProLeiT Group)
= 376 (ProLeiT AG) .
= therefrom 70 apprentices
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ProLelT

F Service portfolio

ProLell

In-house Engineering & Technological Service Level ProLeiT
research & project industry Agreement Academy
development management know-how

ERP Level
MES Level

PCS Level

N\
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ProLelT

F Actual situation — Pain Points

Isolated Applications — chosen by technological functionality rather than connectivity

Complete overview of all lines in one plant is missing

ERP-orders are distributed manually, manual detail planning

Packaging doesn‘t know what is happening in the production area and otherwise
Manual processes — handover of routing slips is slowly and fault-prone

Adaption of recipes not traceable

Data recording and —analisys is handled differently in different systems

MES Control Centre — The essential control unit for modern bakeries, 2019



ProLelT

F System landscape
Typically: Control, MES, ERP
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ProLell
V Value chain

Integrated solutions concept with Plant iT for industrial bakeries

dough mixing/ raw materials warehouse

: goods intake
silo plant

dispatching/ picking

(=N
|5

finished products/
freezer warehouse

packaging,
cartooning, palletizing

dough resting proofing, baking & freezing

dough shaping
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F Status overview

Dough
Kneader shaping / Oven Packaging
dough resting

Toast
-Line 1
Baguette
- Line 2

~ initial state | running  onhold [ eror

Silo /
Dough mixing
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i Order overview

Silo / Dough shaping /
Dough mixing Dough resting
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ProLelT

F Orderlist

) I  © = cpioe + € 55 Gt - bk e
] Ord r I t Datei Bearbeiten Ansicht Fenster Hilfe
e I S Stansete | [Afiragsiste |
‘ =N (G g p T T rTYY
8i3E%eEA0ZREO0CO0OMN

= One order list for the
complete plant —
including packaging

= All states clearly
arranged on one page

209098_78 78 14.02.2019 00:00:00 15.02.2019 00:00:00 10.500.00 2 Leerlauf

209457_78 78 ‘ 08.02.2019 00:00:00 05.02.2019 14:20:24 ‘ 11.02.2019 00:00:00 ‘ 14.000.00 ‘

208226_6015 6015 | 06.02.2019 00:00:00 01.02.2019 10:11:37 07.02.2019 00:00:00
36 12.02.2019 00:00:00 13.02.2019 00:00:00 .000. X Leerlauf
32 11.02.2019 00:00:00 06.02.2019 13:45:06 12.02.2019 00:00:00 . X Pickliste generiert

209511_203 20307.02201900:00:00  |04.02201913:46:40 [ 08.02.2019 00:00:00 |
200012_203 203 13.02.2019 00:00:00

05.12.2018 13:31:15 10.12.2018 00:00:00
07.12.2018 07:56:53 13.12.2018 00:00:00
03.12.2018 14:13:38 - 143 554, Qualitatskontrolle...
14.12.2018 00:00:00 11.12.2018 07:30:52 14.12.2018 00:00:00 722, 454, Qualitatskontrolle...
208582_32 14.02.2019 00:00:00 14.02.2019 00:00:00 .722 X § Leerlauf
209086_46 11.02.2019 00:00:00 06.02.2019 13:44:40 13.02.2019 00:00:00 . Pickliste generiert
209151_44 13.02.2019 00:00:00 14.02.2019 00:00:00 .000. Leerlauf
209526_25 08.02.2019 00:00:00 05.02.2019 14:21:22 08.02.2019 00:00:00 E Pickliste generiert
209549_5210 12.02.2019 00:00:00 13.02.2019 00:00:00 000, X Leerlauf

209042_51 12.02.2019 00:00:00 14.02.2019 00:00:00 & Leerlauf
209538_83 14.02.2019 00:00:00 19.02.2019 00:00:00 . Leerlauf
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V Orders — individually adapted

= |ndividual adaption of order parts

Charge Reihenfolge Chargenstatus Qualitat

18_94 Geplant Vi

= Changes in line and sequence

18_175 Geplant V5S4

- h' - I 1892 Geplant Vi
within given rules et 1
1860 Geplant V1 Auftrag bearbeiten

Auftragsklassifizierung  Schmelzen

Qualitat VS4 (Vs4)

= Batch handling
= Production instructions and references

= Change source and target

= Change material and amount

= Dependant on user rights
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ProLelT

V Recipes

= Master recipe 0624 4% =
-
= Provided by ERP system s

(ohne Aufirag)

= Stored constantly in the system

20536_202 (Status: 3)
20537_438 (Status: 4)

= Actual reci pe 20693_438 (Status: 4)

20693_10 (Status: 4)

Only for the actual order

Can be adapted

10924_1_448 (Status: 4)

Verification if all relevant data is given right (Status, 206150 522 (BA Status: 3)
. . 20614_0_922 (BA Status: 3)
material available etc.)

Al I d at a C an b e t ak e n O V er Stili-Pos. | Rohwa.. | Bezeichnung Rohware | Grundoperation | Dosienweg Tankweg Menge [%] Menge [kg] | Volumen|[l] |kum. Volumen[]] | Dichte [kal] | Machspilen | Molchl n. susschishen | Zwangdosierung Zeit | Mischer | Pumpe |Conti-TDS
» 10 205 484 Desierung issi . G 5000 9500 685 5020 X i ingdosieruny
iErun;

. . 15 818 35 Dosierung Kommi . G 2 0.05 0.02 9610 1.00 -:--:- Keine Zwangdosi
I 2 S S O ] - S S
(0) € DaSIC recipe or use D0 T G ommasmetesce. G N TR W W [

30 Mattierung 1 Dosierung _ |G 0006 6000 89310

40 42 FLOW & Desierung k i | Gi 0.70 m 1430

te m p O rary 42 30 WASSER Dosierung Prozessleitung Wass_  <Kein Werth> 35 034 10432
43 202 Verdicker Dosierung I i 750 7 11132

44 837 Mix Dosierung k issi b 1 0.1 0.033 5132
45 891 Mix Schw. Dosierung k i = 0 2135

46 999 Mix Griin Dosierung k issi b 0.1 2485
50 928 Lasung Dosierung issi = . 03 1565
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V Industry 4.0

MES: The relevant information for Smart Manufacturing

%,

Internet

Weather

S——— Data

Bt
—~

i T System | ERP System ..

~ -
-~ ~
- Energy
Management Line

System Management
tem

Quality

Management
System

Facility Management Syster

Process Control System
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i Information flow model |

Source Assignment Target
Specification Classification

) Operati
‘ '_j— :.era o A |~} Operations
5 e Transform S
> [] Pressure =
= -- SAP value

4 [ Key figure 2 e
¥ OEE - Specification value

V| Efficiency
[] Selection rate

©

o

5

<

(o)
=

(@)
1]

apd
{p)

Online

Process

\

Transaction

Packaging

Other systems
(e.g. laboratory, energy
management or facility

management)

Process
Database

Processing

/|

Operating Data

Main station
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F Plant Integrate iT
Information flow model Il

MES Control Centre — The ¢

Webportal
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Analytics Database

Assignment

Analytics
Dashboards

Batch
Tracking

T ——

Batch
Cockpit

Target

Classification

A4 | ) Operations

QM value
SAP value
Specification value
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F Implementation Industry 4.0 and Big Data
Information flow model Il

Analytics Cloud

Webportal -
. . Decision

e L —
@ '@m Support

Process control technology. MES included. —

|

E System |

Analytics Database
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ProLelT

F Batch selection
xample: Analytics dashboard

P nittpi1192.168.10.100FlantiTvebPartalfReporting/Dashboards/Dashboard fdoc= Distributi 2 ~ & ” P Dashboard

& User: Administrator Enterprise: Generic Enterprise Language: English Logoff

brewmaxx

ashboard

Reports

Reports’ Overview 146 4
Welcome! Batch selection
Dashboards

Baich Tracking

SAP
Selection status

QM

Process cell
00 Dosing

01 Rew materials
02 Brawnouss
03 Fermentation
04 Filtrafion BBT
06 Service units
08 Profi Fitter

Location
~2T4s50

01 Raw meterials (Process celly
02 Brewhouse (Process cell)
271200

2T4800
274050
217800

Batch type

Mot used, Transfer without pasteur

Bookmark

V| [select Report V| + More

& of @ 7 [ 4+ 7 % & [sclectbookmork

Beispiel fur Abweichungsanalyse | Batch analysis | Outier | Outiier2  Value analysis  Number of Balches | Material Consumption | Production | Transfer | Event analysis

2012 2013 2014

2 3 4 5 8 7 2

€ 9010 1112 13 1415 161718 1920 21 2223 24 25 2627 282030 31 3233 3435 3637 38

5 & 7 s o 1 12 13 14 s | 1. 7 B 10 | 20 2 2

Batch count of each material
Unknown Mt s

Finished beer 15 Malt 2

Flnished beer 3 Pracessing additives 18
Finished beer 20

Rest beer 1 Yeast2

Malt5 05 Byproducts

Rawheer 13 Syrup/sugar 2

Raw beer 6 Mt

Malt 2 Malt3

.

1

- Yeast1
|

|

|

|

|

|

Finished beer

Others Others

QA gk e Location Batch type

20140122 Dosing brewhouse Seffing o zero by the user

Dosing brawhouse Safting to zaro by the user

20140218 .

2013-11-28 4500220608, Dosing brewhouse Manusl irwsrd movement

2012-08-20 4500421550, Dosing brewhouse Manusl imwsrd movement

2014-08-20 4500538487 Dosing brewhouse Manus! inward movement

2014-06-17 4500542053, Dosing brewhouse Manusl imward movement

Dosing brawhause Wanual imward movement

[Setect Bookmark

2014-08-20 4500542053,

& =

2014-11-18 4500542053, Dosing brewhouse Manual imwsrd movement

2012-11-11 4500548802, Dosing brewhousa Wznual imwsrd movament

2015-03-20 4500553061 Dosing brewhousa Manus! imwsrd movement

2n14.n890 amnnssaRase Pinsin hrawhnizs sl imwrser et

[

23

Howto = Test

23

10

38 40 41 42 43 44

el e

Batch size of each material

Batch volume  Quantity unit Quality state

1.071.41 [StK]
878,20 [Sti]
1,01 [t
238,00 [5t
7.000,00 [Stk]
1.120,00 Stk
1.080,00 [St]
882,00 [Stk]
7.654.00 [5t]
1.120,00 St

170 A0 rsHa

© ProLeiT 2014
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i Batch selection

xample: Analytics dashboard

P nttp:/1192.168.10.100/PlantiTWebPortal/Reporting/Dashboards/Dashboard?doc=Distributi O ~ & H P Dashboard

ProLelT

Reports

Reports' Overview
Dashboards
Batch Tracking

SAP

QM

Q Administration

© ProleiT 2014

& User: Administrator

Enterprise: Generic Enterprise

Language: English Logoff

ashboard

I4cear 4« a8 of

Selection status
28 - 82014
a6

Process cell
00 Dosing

01 Raw materials
02 Brewhouse
03 Fermentation
04 Filtration BET
05 Service units
08 Prof Fitter

Location

01 Raw materisls (Process cell)
02 Brewhouse (Pracess cel)
274800

214850

217825

217850

217000

217025

Batch type Q
0- Addition

12.1.d Rec. b, tank snd transfer

13.1.c ProdDosingtoFiter1

13.1.e BEOtoBEOTrans

13.1.£ Prodintskefromtruck

Batch mixing sfter inward movement

BEO Cider Production

Bookmark
[Select Bookmark

&+ .

Welcome!  Batch selection 8  Beispiel fiir Abweichungsanalyse 8

@ 7 [ 4+ 7 # & [select Bookmark

Batch analysis® | Outlier®  Outier2® = Value analysis @ = Number of Batches @  Material Consumption ® | Production ® = Transfer 8  Eventanalysis @ | Howto® | Test®

Batch date Batoh

2014-06-17 4500542053,

2014-06-18

V| [select Report V| + More

2013

[ 5 T

2015

brewmaxx

8 9 10 11 2

15 16 17 18 19 20 21 22 23 24 25 26 27 28 20 30 31 32 33 34 35 36 37 33 30 40 41 42 43 44 45 48 47 48 40 80

10 11 12 13 14 15 16 17

Batch count of each material

Unknown
Finished beer 15
Finished beer 3
Restbeer 1
Raw beer 13
Malt 5

Finished beer 20
05 Byproducts 2
w beer 6

uice 8

Others

Material Location

Hop 2 Dosing brewhouse

[Rest without batch] [Rest ¢,
bty Finished beer 3 277950

20140825 [Rest without batohl [Rest  proipeq beer 15 277925

without batch]

2014-06-16 22104277.1
2014-06-18 22104277.1
2014-06-16 22104277.2
2014-06-16 22104277.3
2014-06-18 22104277.4
2014-06-18 22104277.5
2014-04-14 221401081

IN1£.0A50 2714014R 1

Rew beer 8 23 Whirlpool 2
Raw beer 8 GT10250

Raw beer 8 23 Whidpool 2
Raw beer 8 23 Whirlpool 2
Raw beer 23 Whiripool 2
Raw beer 8 23 Whiripool 2
Raw beer 10 GT20300

9 [ 20 | 21 2 23 24 25 20 27 | 28 | 20 | 30

+ Batch size of each material

Mailt 3

Finished beer 15
Syruplsugar 2
Raw beer 13

Others

Batch type Batchvolume  Quantity unit

Manusl inward movement 1.120,00 [Stk]
Matching of over-booked batches 0.11 [
Matehing of over-booked batches 0.40 (o]
BH2 Master 9254 [m7]
GT3 Production 462,69 [m]
BH2 Master 6,16 [m]
BH2 Master 9428 [m7]
BH2 Master 9510 [m]
BH2 Master 9538 [m]
GT4 Production 9678 [m7]

AT Praduntinn 201 78

51 52
3

Quality state

MES Control Centre — The essential control unit for modern bakeries, 2019

910571022097




ProLelT

F Batch selection
xample: Analytics dashboard

& User: Administrator Enterprise: Generic Enterprise Language: English Logoff

brewmaxx

ashboard

I4cesr 4 8 of @ 7 @ 4+ 7 % % [sdectBookmark V| [select Report |+ More

Reports

Reports' Overview

Welcome! Batch selection 8 Beispiel fur Abweichungsanalyse 8 Batch analysis @ Qutlier & Qutlier 2 @ ‘Value analysis @ Number of Batches @ Material Consumption 8 Production @ Transfer 8 Event analysis @ How to @ Test®
Dashboards
2013 e 015
- 3 —— 5 | — 7 8 e 10 " 2
Baich Tracking
10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 20 30 31 32 33 34 35 36 37 33 39 40 41 42 43 44 45 40 47 483 42 50 51 52

SAP 7 8 s DTN e 7 8 19 20 2 2 23 24 25 28 27 28 20 30 3
e Batch count of each material Batch size of each material
QoM 56

10,1112, 13, 14,15

MOT 277200, 277825, 277% Unknown

@ U1 Raw materiais, 02 Brewt "
" % Fermentation, 04 Fittration £ Finished beer 15

Malt 5

PlantGlobal J & Malt 2

Finished beer 3 Yeast1

Process cell Q 05 Byproducts 2

Dosin

Walt 5

Faw beer 13 Yeast2

05 Byproduc Malt 1

Mait Syrupisugar 2

Softdrink Finished heer 15

Juice 8 Wait3

Finished beer 20 Sofdrink 1

Others

Oners

Batch type Q
0- Addition

12.1.d Rec. b. tank and transfer

13.1.c ProdDosingto 2014-04-14 221401081 Raw besr 10 @T20200 GT4 Production 98,70 [m]
131 2 BEOHBEQT,

13.1 f Progintakerom{ ; ProdDosingtoFilterl 2014-04-10 22140175.1 Raw beer 12 GT20250 GT4 Production 193,80 [m]
BEQ Cider Productios
BH2 Master 2014-04-15 22140176.1 Raw beer 8 23 Whiripool 2 BH2 Master 0283 [m]

Batch date Batch Material Location ® Batoh type Batchvolume  Quantity unit  Quality state

2014-04-15 22140176.1 Raw beer 8 GToz0 GT1 Proguction 487,30 ]
2014-04-15 22140176.2 Raw beer & 23 Whiripool 2 BH2 Master 02,90 [

2014-04-15 221401763 Rew besr 23 Whiripool 2 BHZ Mester 9276 [m?]
Bookmark

[Setect Bookmark

& B

2014-04-15 22140176.4 Rswbeer 8 23 Whiripool 2 BH2 Master 02,97 [

2014-04-15 221401765 Raw beer 8 23 Whiripool 2 BH2 Master 02,93 [m]
20120414 22140177.1 Rew beer 15 23 Whiripool 2 BH2 Master 98,10 [m?]
2014-04-15 22140177.1 Rew beer 15 GT7400 GT2 Production 478,80 [m7]

M40 18 37140177 2 Fraw hasr 15 7 Whirinnnt 7 F7 Mastar a7 14 mn

© ProLeiT 2014 9.10.5710.22007
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F Batch selection
xample: Analytics dashboard

)| P hitpif7192.168,10.101F antiTebPortal/Re porting/Dashboards/Dashboarddoc= Distributi 2 ~ & ” P Dashboard

ProLelT

& User: Administrator

Enterprise: Generic Enterprise Language: English Logoff

ashboard

a o

Reports

Reports' Overview 4 4

Welcome!  Batch selection B

Dashboards
Baich Tracking

SAP

Selection status
QM 014
48
Day 10, 11, 12, 13, 14.15
UnitGlobal NOT 277900, 277925, 21
. @ U Raw materials, 02 Bre
Fermentation, 04 Filtratio

PlantGlobal 3 3,

Process cell Q
Dosin

Q

Filtration order FL1
Filtration order FL2

Bookmark
[Setect Bookmark

&+ -

Beispiel fur Abweichungsanalyse B

® % [ 4 7 W W [SelectBookmark

V| [select Report |+ More

Batch analysis @ | Outiier @ Qutier 28 | Valug analysis @

2013
3 —— 5
0011 12 13 14 15 16 17 18 18 20 2 22 23 24 25

7 8 © | P e[ I ] B

Batch count of each material

Finished beer 15
Finished beer 3
Malt 5

Raw beer 13

05 Byproducts 2

Walt 2

Sofidrink +

Material = Softdrink 1
Batch count = 41
Juice 8

Batch date. Batch Material ® Location

2014-04-15 22140180.1 FRew beer 13 23 Whiripool 2

2014-04-15 22140180.1 Rew beer 13 G788

2012-04-15 22140180.2 Rew beer 13 23 Whiripool 2

2014-04-15 22140180.3 Rew beer 13 23 Whiripool 2

2012-04-15 22140180.4. Raw beer 13 23 Whiripool 2

2014-04-15 22140180.5 FRaw beer 13 23 Whiripool 2

2014-04-15 221404811 Rsw beer 13 23 Whiripool 2

2014-04-15 221401812 Rsw beer 13 23 Whiripool 2

2012-04-15 221401813 Rew beer 13 23 Whiripool 2

2014-06-10 22140250.1 Raw beer 13 &TI70

MLnAIN 37140750 & Fraw hasr 12 71 Whirinnt 7

Number of Batches @

Material Consumption ® | Procduction ®  Transfer 8 Eventanalysis @ | Howto @

T A ] 2018

I 7 g @ 0 "

brewmaxx

TestB

12

26 27 28 20 30 31 32 33 34 35 36 37 38 30 40 41 42 43 44 45 40 &7 48 48 50 51 52

18 w1 19 20 2 22 23 24 25 28 o m

Batch size of each material

Malt &

Malt 2

05 Byproducts 2

Finished beer 15

Softdrink 1

Raw beer 13

Finished heer 3

Juice 8

8 Batch type Batch volume  Quantity unit

BH2 Master 98,34 [m7]

GT2 Proguction 465,38 [m7]
BH2 Master 98,43 [m7]
BH2 Master 08,38 ]
BH2 Master 98,37 [m]
BH2 Master 95,94 [m]
BH2 Master 08,31 [m]
BH2 Master 08,27 [m7]
BH2 Master 08,38 [m]
GT2 Proguction 474,02 ]

R Mastar a8 aR fma

20

V]

Quality state

© ProLeiT 2014
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Batch selection

Example: Analytics dashboard

Q P hit/192.16% 10,100 an

Reporting/Dashboards/Dast

~oistributi 2 + & |[ P Dashboard

& User: Administrator Enterprise: Generic Enterprise

Language: English Logoff

brewmaxx

Dashboard

Idcear o b a L &

New Sheet Object

4 7 i #e [Select Bookmark

Select Report V| ¥ More

Welcome!  Batch selection @ Beispiel fir Abweichunzeanalyse @ Batch analysis 8 | Outlier 8 Outier 28 | Value analysis B

2012 2013
3 I L
8 0 10 11 12 13 14 15 18 17 1 20 21

List Box Bar Chart
Stafistics Box Line Ghart
Multi Box Combo Chart
Table Box Radar Chart
Input Box Scatter Chart
Current Selectio... Grid Chart
Button Pivot Table
Text Object Straight Table
Line/Armow Pie Ghart
Slider Funnel Chart
Bookmark Obiject Block Chart
Calendar % Gauge Chart

Search Object Mekko Chart

HoRp* 4+ U>0Q N EOH

Container

» Extension Objects

Batch count of each material

Finished beer 15

Finished beer 3

Walt 5

Raw beer 12

05 Byproducts 2

Malt 2

Sofdrink 1

Juice 8

Batch type Q

Filtraion order FL1
Filtratien order FL2

Bookmark
[Select Bookmark

& :

Batch date Batch Material

2014-04-15 22140180.1 Rewbear 13
2014-04-15 22140180.1 Rew beer 12
2014-04-15 22140180.2 Rew beer 13
2014-04-15 22140180.3 Rew beer 13
2014-04-15 221401804 Raw beer 13
2014-04-15 22140180.5 Rew beer 13
2014-04-15 22140181.1 Rew bear 12
2014-04-16 22140181.2 Rew beer 12
2014-04-16 22140181.3 Rew beer 12
2014-06-10 22140250.1 Raw beer 13

2N1AnAAN 2714TEG & Flom: hoar 12

Number of Batches @ | Material Consumption @ | Proguction @ | Transfer 8 Eventanalysis @ | Howto® | Test®
L -] 2015
[ — 7 2 a 10 11 2
22 23 24 25 26 27 28 20 30 3 32 33 34 35 38 37 38 30D 40 41 42 43 44 46 48 47 43 40 B0 BN 52

& i 8 o NN . 0 7 s 19 20 21 2 23 9 B 26 T 0B

Batch size of each material

Mall 5

Malt 2

05 Byproducts 2

Finished beer 15

Softdrink 1

Raw beer 13

Finished bear 3

Juice 8

® Location ® Batch type Batchvolume  Quantity unit

23 Whiripool 2 BH2 Master 98,34 [m7]
&T7550 GT2 Production 465,35 [m]
23 Whiripool 2 EH2 Mester 08,43 [m?]
23 Whiripool 2 BH2 Master 0838 [m?]
23 Whiripool 2 BH2 Master 0837 [m?]
23 Whiripool 2 BH2 Master 85,94 [m?]
23 Whirlpoo! BH2 Mester 98,31 [m]
23 Whiripool 2 BH2 Mester 9827 [m¥]
23 Whirlpool 2 EH2 Mester 08,35 [m]
&T77I0 GT2 Production 47402 (3]

27 Whirinnet 3 BHY Mactar a2 28 fmn

MaterialClass... 4 Q
Waste yeast

Yeast

Rew beer

Msit

Ausiliery

Rest beer
Synupisugar

Finished beer

Hop

Auxilisries

Default meteriel class
BEQ/Cider additives
CIF Tres

Enzyme
Filter additives
Wort

Bulk material

© ProLeiT 2014
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F Example Big Data Analysis

Golden Batch Analysis

/ P Dashboard % (P Dashboard

< C | © integrate02/PlantTWebPort
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Brewery dashboard

Plant iT Batch Analytics
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Batch Tracking
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Selection Menu

Maintain Inspection lot
Maintain Master data

Planning

This Week Quality Problem
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This Week To Confirm

Last Week
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Batch Cockpit
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X
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ProLelT

orting/Dashboards/Dashboard?
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Mo 4 » N a o0
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- Tod
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Selected Batches

ValieC.. BatchName  Value
© Bitterness Absorbarnce, ...
©Bitterness, BU

© Colour, EBC

OEXtract inwort, %P
oMV Coldwort Color

O MV Coldwort Extract
OMV Coldwort pH

9O First Wort
©OPSparging Water

o

© QP Extract
ORPSAP number Part 1

4 B + 7 % & SeecBookmak v] [SdectReport v| v More

Fift ation &

Filing®  Batch Selection ®  Golden Batch Analysis @  ControlChart®  Brewhouse @

Yesterday Current Week
27.082017 Week of 28.08.2017

Last Week

Golden Batch Analysis

Deviation

AversgeGoldenbatch2  Differenz Differenz %

©RPSAP number Part 2 17.475,07

Golden Batches

ValueCategoryGlobal Average
Batch runtime @
Bitterness Absorbance, ...
Bitterness, BU hd
Colour, EBC

Extract apparert, %P
EXtract in wort, % P

Extract original, %P

MV Cold wort Colar

MV Cold wort Extract

MV Cold wort pH

CP First Wort

310,12
3,38
3,11
2,00
14,5
16,98
1,5
0,22
16,88

4,9
052

1B , 0,99 RP SAP number Part 2
1L 0 0,76 OP Firstwort
5 -11,74%
0,10%
4,55% MY Cold wort Color
0,326
0,30%
4,10% Batch runtime.
1,20%
5,12 0,476

arging Water
pH

MV Cold wort pH

3 5 Bittermess Absorbance, BU

1536,% 5,64 0,37 Colour, EBC
27.8312 -10.373,06 -37,26% _

QP Extract

Y Cold wort Edract

Siterness, BU

Extractin wort, % P

Runtime
100%
Adjust Maximum Deviation

0 25

Q | &

Weitere Lesezeichen

brewmaxx

User: Administrator (Log off) | English

Cloz @

Morobiology Fermentation @ Morobiology Filing @ DEE®  How to @

Current Month  Last Month Quarter st hisind Select
Week of 21.08.2017 Aug 2017 range

Jul 2017 032017 1899-12-30 =

5d% 10
Reset h num
Deviation
Hide conformal values
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F Example Big Data Analysis

Golden Batch Analysis

Reports
Dashhoards
LMs
Brewery dashboard
Plant iT Batch Analytics
Batch Tracking
Batch Tracker
Yeasttree
Quality management
Results
Maintain Inspection lot
Maintain Master data
Planning
SAP
BOD
Productions
Requests
Schedules
Al
This Week
This Week Quality Problem
This Veek Limit Value Violation
This Week To Confirm
Last Week
This month

Batch Cockpit
Webportal

P Dashboard x \( P Dashboard x
< C | ® integrate02/PlantiTwWebF
P DEMODL P DEMOD2 P PlantiT Webportal P Workflow Web

porting/Dash ashboard?r

Dashboard

IqCer 4 - 8@ of @ 7 [E + 7 % & Sdeabockmak v SelectReport v+ More

Home®  Brewhouse @  Fermentaon Cellar @  Filsation®  Filing®  Batch Selection ®  Golden Batch Analysis @  Control Chart®  Brew house @

. Tod Yesterday c ent Week Last Wi
Golden Batch Analysis 900 r ke w

Selected Batches Deviation
ValueC... BatchName

Selection Menu

P Extract

Golden Batches

ValueCategoryGlobal

Adjust Maximum Deviation

25

Current Month

2017 27.08.2017 Week of 28.08.2017 Week 0f 21.08.2017 Aug 2017 Jul 2017 03-2017 1899-12-30 [=]

(S S E

Q | i

Weitere Lesezeichen

brewmaxx

User: Administrator (Log off) | English

Coz= @

Morobiology Fermentation @ Morobiology Filing ®  DEE®  How to @

Last Month Quarter 1899-12-30 =] E & 6

2]

Golden Batch

Save Slot
vGoldBatchName.

1
Hallo

Goiden Batch 1

201609-27

2016.11-02
5 2015.08-24
7770 20160822

221800011 2018:07-17
221800012 2018:07-17
221800013 2016:07-13
221800014 2016:07-
221800015 201607-
22180003.1 201607

221800072 2016:07-
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F Example Big Data Analysis

Golden Batch Analysis

/ P Dashboard % (P Dashboard

< C | © integrate02/PlantTWebPort
P ODEMOOL P DEMOD2 P PlantiT Webportal

Rep
Dashboards
LMs
Brewery dashboard

Plant iT Batch Analytics

M

Batch Tracking
Batch Tracker

Yeasttree

Resuts

Selection Menu

Maintain Inspection lot
Maintain Master data
Planning
SAP
BOD
Productions
Requests
Schedules
Al
This Week
This Week Quality Problem
This Veek Limit Value Violation
This Week To Confirm
Last Week
This month

Batch Cockpt

Webportal

X

(=S =N

ProLelT

orting/Dashboards/Dashboard?

P Workflow Web

Dashboard

14 Cer 4 ) a o0

Golden Batch Analysis

Selected Batches

ValieC.. BatchName  Value
© Bitterness Absorbarnce, ...
©Bitterness, BU

© Colour, EBC

OEXtract inwort, %P
oMV Coldwort Color
OMV Coldwart Extract
oMV Coldwort pH

9O First Wort
©OPSparging Water

o

©Qp Extract
ORPSAP nurmber Part 1

©RPSAP number Part 2 17.475,07 27.8312 -10.378,06

Golden Batches

ValueCategoryGlobal Average
Batch runtime g
Bitterness Absorbance, ...
Bitterness, BU °
Colour, EBC

Extract apparent, %P
EXtract in wort, % P

Extract original, %P

MV Cold wort Colar

MV Cold wort Extract

MV Cold wort pH

CP First Wort

Q Y|

Weitere Lesezeichen

brewmaxx

User: Administrator (Log off) | English

4 @ + 7 % & SeectBookmak v SsleaReport v| v More Cho= @
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Current Month  Last Month Quarter b B[ sgea # 0
= A
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Golden Batch Analysis Control

Deviation

AverageGoldenbatch2  Differenz Differenz %
£ % 0,99
0,786 OP Firstwort
-11,74%
0,10%

RP SAP number Part 2

Golden Batch

0P Sparging Water

MV Cold wort Color

H

Batch runtime

MV Cold wort pH
0,02

3 £ Bittemess Absorbance, BU

1536,% 5,64 X Colour, EBC

QP Extract

WMV Cold wort Exract

Biternass, 8U

2.310,12 EXtractinwort, % P
/.38 Runtime
3,11
2,00
14,5
16,98
14,5 Adjust Maximum Deviation Reset h num
D,22 Deviation
16,88 0 25
4,99 Hide conformal vall
0.52

100% 5%
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F Example Big Data Analysis
Golden Batch Analysis

/ P Dashboard % \( P Dashboard x \I

(=S =N

ProLelT

< C | © integrate02/PlantTWebPort orting/Dashboards/Dashboard?r
P DEMOOL P DEMOD2 P PlantiTWebportal P Workflow Web

- Dashboard
Reports

T

Dashioards
LMS
Brewery dashboard

Plant iT Batch Analytics

M

Batch Tracking
Batch Tracker

Yeasttree
Selected Batches

ValieC.. BatchName Value
Resuts

Selection Menu

Maintain Inspection lot ©Bitterness Absorbance, ...

©Bitterness, BU

@ Colour, EBC

Planning O Extract inwort, %P

v Coldwert o
SMV Coldwart Extract
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V Data value-added chain

P

= 9

Lﬁ

Data management Data preparation
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F Actual situation — Pain Points

Isolated Applications — chosen by technological functionality rather than connectivity

@ Complete overview of all lines in one plant is missing

ERP-orders are distributed manually, manual detail planning

Packaging doesn‘t know what is happening in the production area and otherwise
Manual processes — handover of routing slips is slowly and fault-prone

Adaption of recipes not traceable

Data recording and —analisys is handled differently in different systems
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F Benefits from MES Control Centre

Performance Increased Extended
Increase Quality Availability

@@@

Optimised
Services

L

Benefits
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- ProLelT
V Outlook )

Augmented Reality

MesseProjekt
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V Outlook

Game Changer

2000
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V Outlook

Future Analysis

Descriptive Analytics Predictive Analytics Prescriptive Analytics

Phase 3

i
1
!
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V Kontakt

Andreas Brulls

Head of Product Management, ProLeiT AG

Email: andreas.bruells@proleit.com
Telephone: +49 9132 777 361

ProLeiT AG

Einsteinstr. 8
91074 Herzogenaurach
Deutschland

Telefon +4991327770
Telefax +49 91 32 777 150
E-Mail info@proleit.de
Internet www.proleit.de

ProLeiT Group

Chicago/US — Enschede/NL —
Kiew/UA — Monterrey/MX —
Moskau/RU — Piracicaba/BR —
Sevilla/ES — Shanghai/CN —
Sofia/BG — Wien/AT
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