


Smithson’s Food Trial Report
	Date
	21/07/2022

	Line
	Line 1

	Product
	Pork Steaks 400g

	Trial Objective
	To trial a new slicer machine on Line 1

	Trial Settings
	Pack Weight: 400g
Slice Weight: 100g
Slices per pack: 4
Meat Slicing temperature: 5oC
Line speed: 5

	Trial Outcome
	Product sliced well
Initial settings had to be changed by engineers as the cut meat was very messy.
Line speed was also increased to 8 as the slicer is quicker than current line setting
The product ran for the whole shift with no issues

	Actions 
	Adjust line speed in product settings
Get engineers to set program to match settings for neat cut



	Date
	22/07/2022

	Line
	Line 2

	Product
	Pork Medallions 600g

	Trial Objective
	To trial a new slicer machine on Line 2

	Trial Settings
	Pack Weight: 600g
Slice Weight: 100g
Slices per pack: 6
Meat Slicing temperature: 5oC
Line speed: 6

	Trial Outcome
	Product sliced well
Line speed was increased to 8 as the slicer is quicker than current line setting.
The initial settings damaged the blue belt of the line, engineers were called to fix the belt but some damage caused blue shards to be broken off the belt. Engineer had to stop line and place hand through guard to fix the blade. Full line shut down was not completed by the engineer before placing hand past guard.
 Good quality product, and throughput was increased

	Actions 
	Adjust line speed in product settings
Get engineers to set program to match settings to prevent damage to line.
Training of staff required for new settings



	Date
	23/07/2022

	Line
	Line 3

	Product
	Diced Chicken Breast 500g

	Trial Objective
	To trial a new slicer machine on Line 3

	Trial Settings
	Pack Weight: 500g
Slice Weight: 25-45g
Slices per pack: N/A as diced
Meat Slicing temperature: 5oC
Line speed: 6

	Trial Outcome
	Product was very messy on slice and overweight. 
Product temperature was reduced to 1oC giving a much neater cut on the product.
Quality and process checks confirmed overweight product, settings adjusted to bring average pack weight down. 
Line speed remained the same, but packs per minute efficiency increased as smaller gap between portions on belt.

	Actions 
	Get engineers to set program to match settings to prevent product giveaway and lower temperature for better slicing.
Training of line staff required for new settings



	Date
	24/07/2022

	Line
	Line 4

	Product
	Beef Steaks 240g

	Trial Objective
	To trial a new slicer machine on Line 4

	Trial Settings
	Pack Weight: 240g
Slice Weight: 120g
Slices per pack: 2
Meat Slicing temperature: 5oC
Line speed: 6

	Trial Outcome
	Product was initially a messy slice. Temperature was reduced to 1oC to give a much neater slice. 
Line speed was increased to 8 as the slicer is quicker than current line setting.
Good quality product, and throughput was increased

	Actions 
	Adjust line speed in product settings
Get engineers to set program for lower temperature for better slicing.
Training of staff required for new settings






