How premium biscuit manufacturer streamlined
processes to maintain their competitive advantage

Dorset Village Bakery, part of the
Burton’s Biscuit Company Group,
produce the premium Thomas Fudge’s
brand and supply sweet and savoury
biscuits to major UK retailers. As a
long-established bakery, they’re
accustomed to the complex processes
that characterise the food and drink
industry and the need to remain
competitive, but their legacy systems
were holding them back.

Working with Prosys Computing,
Dorset Village Bakery implemented
Sage 200, an advanced accounting
and manufacturing ERP system,
allowing them to gain complete
visibility over their operations and
streamline their processes.

sage 200

specific business needs and
requirements.

“We’d happily recommend
Prosys Computing to other
businesses considering a
move to Sage 200.”

Christian Harvell

Uncertainty with stock consumption

Like many food and beverage
companies, Dorset Village Bakery
struggled to anticipate demand,
leading to wasted stock. Their legacy
system was inefficient and unstable,
absorbing a lot of administration time
and impacting productivity.

A weight is lifted

Dorset Village Bakery turned

to local Sage business partner,
Prosys Computing, to implement

a complete accounting, warehouse
management and production system
that could fully integrate with a
third-party weighing system.

The chosen solution, Sage 200
Professional with manufacturing ERP,
was accompanied by custom

development to integrate with existing

tools and ensure a smooth two-way
flow of information.

The sweet smell of success
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With Sage 200, Dorset Village Bakery
has the visibility, information and
control to optimise stock levels and
keep costs down, reducing wastage of
perishable goods.

Specialist software for growing
food and drink manufacturers

Stay on top of food traceability to reduce risk and
increase profitability with Sage 200. A complete

ERP system for food and drink manufacturers.

Find out more:

prosyscomputing.co.uk/food-manufacturing
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Formula and recipe management
has improved product and process
consistency and enabled the trial of
new recipes to establish production
costs and efficiencies.
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This scalable and adaptable solution
helps maintain compliance and quality
through strong traceability tools that
facilitate better handling of recalls,
expiration management, sustainability,
allergen-free production and labelling.

Take the next step

If you're struggling with legacy
systems and want to grow your
food and drink manufacturing
business get in touch:
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Business Software Solutions

www.prosyscomputing.co.uk
02920 814477



https://www.prosyscomputing.co.uk
https://www.prosyscomputing.co.uk/industry/food-manufacturing-software/

