
 

Tabbed navigation: 
From here you can access 

the full suite of reports by 

category. 

User details: current user, site name and 

details regarding latest dispense and till 

data. & the refresh button! 

Date & Filtering: this 

section allows you to select by 

day/type or even to just show 

the products you want using 

the check boxes. 



Drink detail: The date and 

time of the drink. Its tap 

location (bar order runs left to 

right – as if stood behind bar) 

the product name. 

Liquid type: The meter 

identifies the liquid poured. 

Beer, water or line cleaning 

solution – we also look to 

identify any cleaning wastage 

“Beer in clean” 



 

 

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 to your tilled data. 

 

Temperature: Each drink is measured for 

temperature and colour coded dependant on the 

product specification. 

 


