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For the production manager of a food business, efficiency is everything. Taking your eye off the ball is not an 
option. And halting production in the middle of a run is your worst nightmare.

That’s why better data makes such a big difference. It provides easy access to key metrics that track the most 
important performance indicators for your business. 

The result? Insights into avoidable problems—and the best chance to meet and exceed your targets.

Read this whitepaper and learn how to:

• Transform your production performance with the right metrics

• Assess the top five metrics according to industry experts

• Visualize these metrics for simplicity and success

• Identify additional production metrics to optimize your business

We’ve chosen the top five metrics as a general guide and starting point. Your company is unique, so we’ll help 
you choose the right metrics for your business.

The screenshots in this whitepaper are taken from our Aptean Food & Beverage ERP JustFood Edition solution. 
You’ll see how ERP solutions with built-in analytics offer many advantages over stand-alone BI solutions.

Data points like yield, 
scrap, and consumption 
provide insights that help 
you plan ahead and make 
the right decisions—
before problems occur.

https://www.aptean.com/solutions/erp/aptean-justfood-erp/
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Why do you need better data?
To improve operational performance.

Better data means better performance. 

It helps you get product out the door as efficiently as possible. It gives you insights into scheduling, waste, 
resource control, inventory levels, machine output and QA issues that save you time. It leads to better 
reporting for cross-functional teams and senior management. And it opens up time for other needs.

Better data helps consolidate how performance is measured. When you have multiple production operations 
managers with varying levels of experience, the knowledge, information and data in the organization can 
become fragmented.

Better data helps you get deeper into operational issues than aggregated financial data of dollars earned or 
lost. It gives you access to updated production performance indicators—and a better chance of optimizing 
efficiency. Simply put, you can see where the problems are. Data points like yield, scrap, and consumption 
provide insights that help you plan ahead and make the right decisions—before problems occur.

Once you have better data, you can isolate and monitor the metrics that translate to inventory, opportunity, 
waste and revenue. It puts the whole production operations team in a better position to spot patterns and 
improve efficiency.

The power of metrics in food operations
Make your data work for you.

You know how many variables are at play when you manage food operations. Inputs vary in type and quality 
from one facility to another. Economies of scale and scope affect each facility’s performance. Temperature and 
humidity add another level of complexity.

You can’t control all of the variables. What you can do is collect data, analyze metrics and identify key areas to 
focus your attention.

Good data 
collection and 
visual aids help 
you analyze, 
focus and find 
answers in a 
manageable 
way.

https://www.aptean.com/blog/prioritize-sustainability-in-your-food-and-beverage-business
https://www.aptean.com/blog/10-ways-to-effectively-track-and-control-inventory
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Yield by location 
Yield by location is a measure of how much finished product each plant produces, relative to the maximum 
possible production at each plant. 

When you compare yield across locations, you can identify the causes of any discrepancies—likely the 
symptom of a problem. If one plant is more efficient than another at turning raw materials into finished 
product, you can examine why it’s happening. Is there a logical explanation, like different economies of 
scale? Or is a plant operating sub-optimally? When you analyze it, you can address it, increasing efficiency 
and productivity.

How it’s visualized: Bar graph

What to look for: Differences across locations

Figure 1: Yield by location
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Quantity produced by time period and brand 
This is a measure of how much inventory the company produced of each brand in a given time. You can assess 
performance by analyzing various units of measure (e.g., kilograms, units, cases) as well as timeframes (e.g., 
daily, weekly, quarterly).

Your review can reveal poorly performing products, seasonal and economic cycles and products with inventory 
levels that are not well managed. Consistency is the ideal, though cyclical impacts may show up in the data. 
Analyzing this measure helps you focus your inventory forecasting and management efforts on areas with the 
greatest variation around the mean.

How it’s visualized: Line graph with filters

What to look for: Patterns, unevenness and low-production outliers

Figure 2: Quantity produced by time period and brand
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Expected vs. actual cost by output item
This is a measure of the difference between cost expectations and actual costs by item. It highlights systematic 
errors in your expectations and identifies long-term trends—like when the cost of producing an item is going up.

It’s critical to know if cost fluctuations are cutting into your margins. This metric gives the data you need to 
factor them into your forecasting.

Over/under consumption by production order (PO)
This is a measure of your actual raw material consumption by PO, compared against the expected consumption 
for that PO.

A PO that follows the bill of materials exactly has a consumption percentage of 100%. Deviations above that 
figure indicate a problem achieving the best possible yield. Deviations below that figure suggest something 
else. What does that mean? Maybe economies of scale or some other factor is responsible for the unexpectedly 
high yield. Maybe the maximum possible yield is greater than you originally calculated if you’re regularly 
exceeding it. 

This metric is closely related to yield, but delivers different insights that are critical to your business. Yield 
metrics tell you how your production operations are generally performing. Over/under consumption by 
production order reveals what types of transactions and POs represent the highest margins for you.
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Quantity produced by month, units vs. net weight 
This is a measure of the number of units a facility produced, relative to the collective weight of those units. It 
tells you how heavy the typical unit of inventory is. This metric is useful for planning your warehouse, staffing  
and logistics. 

Changes over time should be easy to explain. They’re usually caused by seasonal or other regular business 
cycles. But anything out of the ordinary deserves further investigation. Why? Because changes in this metric 
have a real impact on your operations and logistics—and need to be fully understood to make good forecasts. 

How it’s visualized: Line and stacked bar graph with filters

What to look for: Unexpected or unexplained variation and patterns

Figure 3: Quantity produced by month, units vs. net weight
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What are some other metrics to consider?
Finding the data that drives your food business.

It’s critical to evaluate all metrics and choose your key metrics wisely. You don’t want to get into analysis 
paralysis, but you do want to pressure-test what’s right for your business.

• �Quantity produced by location. Forecast future production for each facility and identify the most
productive ones.

• �Number of production orders by month. See how busy you were in a given month and where expectations
were not met.

• �Production order by machine and line. Analyze how busy your equipment is relative to its maximum
utilization—and identify potential bottlenecks in the future.

• �Number of production orders and output quantity by day. Uncover the causes of day-to-day variations
in output.

• �Output quantity by machine center and year. Look at your overall asset utilization to improve asset
management, maintenance and planning.

• �Cost by location. Identify opportunities for cutting costs and the facilities most likely to benefit.
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About Aptean 
Aptean is one of the world’s leading providers of industry-specific software. Our enterprise resource planning and supply chain 

solutions are uniquely designed to meet the needs of specialized manufacturers and distributors, while our compliance solutions 

serve specific markets such as finance and life sciences. With both cloud and on-premise deployment options, Aptean’s products, 

services and unmatched expertise help businesses of all sizes, across many industries, to scale and succeed. 

For more information, visit www.aptean.com.

Leverage metrics, increase efficiency  
There are countless variables involved in food processing and production. And it isn’t efficient to give every data 
point equal attention. 

That’s why tracking key metrics is so important. It puts the right data in the right context to help you ensure 
success. Data-driven production operations give you a system that promotes improvement and efficiency. 

The metrics in this whitepaper are the starting point for a closer look at your business—and a streamlined path 
to success.

Aptean is here to support your data-driven food operations so you can cultivate your business. Ready for 
what’s next? Let’s chat now.

Are You Ready to 
Learn More?
Interested to see how Aptean  
Food & Beverage ERP can help you  
better manage your food company?

Contact us at info@aptean.com 
or visit www.aptean.com.

https://www.aptean.com/contact-us/



