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PERFECTION MEASURED

Tabbed navigation:
From here you can access
the full suite of reports by

Sites summary Tield CQuality

Trading

Help

Contact

User:
House:

¥ Dispense; 25-Jan-2011 10:25  Till: [Mone]

Logout

Variance Trading

From: [24-san-2011 | [Prew | [Nest| [FKegs [ Casks (] Syrups/Spirts

Per Pour

User details: current user, site name and
details regarding latest dispense and fill
data. & the refresh button!

Eey

C Good temperature O Ok temperature

6 Poar temperature 1"" '\';. MA tEmpEratUre

Date & Filtering: this onds) Temperature (°C)

Per Pour  pate\24-Jan-2011

ShowHide Products: Select All] [ Unselect Al

¥ Amstel I Fosters

Date & Time Tap Product Location Liguid Type Volume (Pirftg
24-Jan-2011 17:24:13 B Amstel Bar Beer 0.45
24-Jan-2011 18:12:47 B Arnstel Bar Beer 0.96
24-Jan-2011 18:39:53 3 Fosters Bar Beer 0.41
24-Jan-2011 18:40:02 al Fosters Bar Beer 045
24-Jan-2011 192:31:15 3 Fosters Bar Beer 1.63
24-Jan-2011 19:31:43 3 Fosters Bar Beer 017
24-Jan-2011 19:31:55 3 Fosters Bar Beer 0.22
24-Jan-2011 19:32:05 3 Fosters Bar Beer 0.10
24-Jan-2011 23:34:00 3l Fosters Bar Beer 0.16
24-Jan-2011 00:03:41 B Amstel Bar Beer 0.93

section allows you to select by _
day/type or even to just show _
the products you want using
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PERFECTION MEASURED

Sites Yield

summary CQuality Trading Help Contact Logout

User:
House:

¥ Dispense; 25-Jan-2011 10:25  Till: [Mone]

Per Pour

Variance

Trading

From: [24-san-2011 | [Prew | [Nest| [FKegs [ Casks (] Syrups/Spirts

Per Pour bate 24-1an20m

Liquid type: The meter

ShowlHide froducts: identifies the liquid poured.

Drink detail: The date and W
fime of the drink. Its tap

d temperature O Ok temperature

temperature 1"" '\';. MA tEmpEratUre

] Amstel location (bar order runs left to Beer, water or line cleaning

right — as if stood behind bar) solution — we also look to

the product name. identify any cleaning wastage

“Beerin clean”

Date & Time Tap Product Location Liquid Type Volume (Pints) Drinks {Pints) Duration (Seconds)
24-Jan-2011 17:24:13 B Amstel Bar Beer 0.45 0.50 '
24-Jan-2011 18:12:47 B Arnstel Bar Beer 0.96 1.00 195
24-Jan-2011 18:39:53 3 Fosters Bar Beer 0.41 0.50 6.3
24-Jan-2011 18:40:02 al Fosters Bar Beer 045 0.50 7.2
24-Jan-2011 192:31:15 3 Fosters Bar Beer 1.63 1.50 238
24-Jan-2011 19:31:43 3 Fosters Bar Beer 017 0.25 28
24-Jan-2011 19:31:55 3 Fosters Bar Beer 0.22 0.25 3.6
24-Jan-2011 19:32:05 3 Fosters Bar Beer 0.10 0.0o 1.7
24-Jan-2011 23:34:00 3l Fosters Bar Beer 0.16 0.25 28
24-Jan-2011 00:03:41 B Amstel Bar Beer 0.93 1.00 148

Temperature (°C)
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PERFECTION MEASURED

Sites summary Tield

CQuality

Contact

Trading

Help Logout

User:
House:

@ Dizpense: 25-Jan-2011 1023 Till: [Mone]

Variance Trading Per Pour

From: [24-san-2011 | [Prew | [Nest| [FKegs [ Casks (] Syrups/Spirts

Volume: The meter identifies the volume of liquid
and then using this suggests the drink size served. The
difference between the two creates the pouring
yield. The till yield is then created by matching the
suggested drinks fo your filled data.

Date & Time Tap Product
24-Jan-2011 17:24:13 B Amstel
24-Jan-2011 18:12:47 B Arnstel
24-Jan-2011 18:39:53 3 Fosters
24-Jan-2011 18:40:02 al Fosters
24-Jan-2011 192:31:15 3 Fosters
24-Jan-2011 19:31:43 3 Fosters
24-Jan-2011 19:31:55 3 Fosters
24-Jan-2011 19:32:05 3 Fosters
24-Jan-2011 23:34:00 3l Fosters
24-Jan-2011 00:03:41 B Amstel

R | Ueot Al

Location Liquid Type Volume (Pints) Drinks (Pints)
Bar Beer 0.45 0.50

Ba Beer [ 96 1.00

Bal Temperature: Each drink is measured for

gs| temperature and colour coded dependant on the
=% product specification.

Bar Beer 017 0.25

Bar Beer 0.22 0.25

Bar Beer 0.10 0.0o

Bar Beer 0.16 0.25

Bar Beer 0.93 1.00

Eey

C Good temperature o Ok temperature

6 FPoor termperature U MA temperature

Duration (Seconds)

Temperature (°C)

'
125



