
So, why do so many companies
choose to invest in Stevens for their
Recipe Formulation & Traceability
needs?

Gloucester based bakery
JanesPantry has recently installed a 2
terminal Recipe Formulation System
from Dataprocess Stevens

The ‘off the shelf’ bakery system is
designed to provide effortless recipe
traceability.

Neville Morse, Managing Director of
Janes Pantry, is delighted by the
purchase of the system “we were told
by Stevens about the impressive
payback from raw ingredient reduction
and at first we were sceptical. We’ve
calculated that by installing this system
into our bakery we’ve saved around
5% of our annual raw ingredient
cost…”

The newly installed Vantage system
provides Recipe Control by enabling
the Production Manager to schedule
the daily requirements for the recipe
batches on the PC in advance. The
batch requirements are then displayed

on the Vantage Touch Screen display
to enable the Operators to select from
the list of requirements without the use
of a paper production schedule.

Once selected, the recipe is pulled
from the main database and the
Operator is prompted through the
recipe formulation process one
ingredient at a time, ensuring that the
weighing tolerances are met and no
over or under weighing occurrences
can spoil a batch, which can be a
costly mistake.

Since Stevens invented the Recipe
Formulation System as part of a
nationwide initiative by British Bakeries
in the 1980’s, over 1000 customers
worldwide have benefited from their
installations.

Stevens now offer modules to
compliment their Recipe Formulation
System to provide factory wide
traceability to their customers. These
additional modules include Goods
Receiving, Mixer Collation (for
combining the traceability of bulk

fed ingredients with the pre-weighed

ingredients), Average Weight &
SPC, In-Line Checkweighers
and also their new Finished
Product Dispatch System
(proving to be a top
seller in the USA).
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