
Production Planning Overview

PAROS Supply Chain Management

Empowerment through Business Intelligence 

CML, Full Producer, In Store, Hybrid, JustBaked



PAROS SCM 

Why Paros?

Technology 

� Developed specifically for web-based 

implementation 

� Designed as a Web based 

application (not ported)

� Scalable and can serve single or 

Company Experience and Success

�Over 7 years of experience delivering

solutions designed specifically for foodservice    

industry segments  

�Custom made  for CML’s and Stores.

JustBaked

Ready

� Scalable and can serve single or 

large network

� Scalable to one or multiple 

regions

� Cut Costs, simple setup 

� No in-store software required.

� Offered on a monthly or yearly 

subscription basis

� We manage the hosting

� Secured third party datacenter

� Existing products 

�SCM: CML and Retail Locations Services to 

manage production (including in store)

� Services currently in use in about 1800 Dunkin 

Stores and about 60 CMLs 

�Additional Business Intelligence modules are 

available

�Developed by people with extensive

technical and industry experience.



Production Planning Overview

Store Production

Place Orders to One or Multiple Vendors and manage productions and run reports.

� Donuts and Bakery from CML (or full producer)

� Donuts from CML, Bagels in store (track your bagel productions in 1 bake or multiple 

bakes)

� Donuts from CML, bagels from another store or mini bagel CML.

� Unfinished Donuts from CML, Finish in the store, bagels in the store� Unfinished Donuts from CML, Finish in the store, bagels in the store

� Place orders to CML and in store JBOD (Hybrid Production)

� Place orders to JBOD products, Freezer to thaw items…

� Basically, stores can order from CML, another store, bake in store (bagels and/or JBOD), 

etc…

� Multiple methods of ordering like Standing Orders, Forecast, Special, Same Day last week and 

Quick.
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� Store Dashboard gives you quick and easy access to daily tasks, messaging and news.

� Daily Managers Workflow gives you a way to place orders for finished, unfinished and 

In Store or other vendor seamlessly. Use Workflow to place orders for forecasting orders.

� Place Special order for one off orders and exclude from forecast.

� Online Credit CML (or full producer) resolution .

� Forecast your orders and  meeting Merchandising guidelines.

� Reports to run your production, track waste, analyze variety usage, view invoices etc.
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Store Dashboard
� Pending Tasks shows the Manager tasks to that need to be done: place orders, enter waste.

� Quick Links : easy access to workflow and other most commonly used menus.

� News: Updates like new products, recipe changes, reports…

� Messages: Internal messaging between CML and stores.



Forecasting and Merchandising Guidelines

� Forecast orders for CML, in store and other vendor orders.

� Forecast based on store’s needs for the day and track waste for the day OR forecast for each 

delivery and track waste for each delivery.

� Define number of weeks used to forecast orders (2, 4 or 6 weeks).

� View previous usage, projected waste on a forecasted order. 

PAROS : Retail Production Overview

� View previous usage, projected waste on a forecasted order. 

� Exclude a day from forecast.

� Enter Throwaway Minimums to ensure minimum products during the day and meet the 

guidelines.

� Takes your throwaways into consideration to help reduce cost and meet Merchandising 

guidelines.

� Place forecast orders using workflow. Multi-vendor and in store orders with the same workflow.

� View  order, usage and throwaway history with Average quantity and amount for past 4 weeks.



Forecast Workflow

Forecasting Workflow helps you to view your usage and takes you through each order you would place for the store.



Reports

Setup Batch Printing to batch the daily or weekly reports to print together.

Sample Reports

� Pull Thaw Report

� Store Production report

PAROS : Retail Production Overview

� Store Production report

� Food Usage and Throwaway Cost reports.

� Comparative Throwaway Cost report 

� Just Baked Reports

�And more…



Pull Thaw Report
This report lists products to pull from freezer for each Bake individually or combined.

A store that supplies to another store will get a combined report so they know exactly how 

much to get for their store and the store/s they are supplying to.



Store Production Report
This report can be run for each delivery or consolidated for the day or list 3 deliveries on the 

same page. This report is used to track the waste, made quantity and this information is input 

the following day.



Store Production Report



Store Baking Report
This report is useful for a store that supply to other store/s. This report list the donuts and/or bagels 

that they will make for each store (similar to the way a CML report would look).



Throwaway Cost Reports  - View the store’s Orders, Usage and Waste by category or variety. This report  (and 

other reports) can be viewed by day or week, for each store or consolidated by the network.

Comparative Throwaway Cost Report - This report gives order and throwaway quantities for the same day and 

past 4 weeks, by variety. This report can be run for a day in the week or summarized for the week.

Food Usage and Throwaway Cost



JBOD Pull Thaw Report 
This report lists JustBaked and other products to pull from freezer for each Bake individually 

or combined.



JBOD Weekly Flash CPD Report 
This report gives you the Cost Per Dozen based on DCP purchases and payroll. 



JBOD Weekly Food Variance Report
This report gives you the variance based on Ideal (Orders) and  Actual (Inventory)



JBOD Weekly Retail Food Variance Report
This report  provides variance based Ideal (POS sales) to Actual (Orders-Waste) 
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�User Setup with role based login - User login and access based on roles.

�Dashboard - View alerts/inbox, pending tasks, news.

�Sales Orders – Manage all Customer Purchase orders.

�Purchase Orders – Place orders to vendors and transfer Vendor items to stores.

CML Production

�Production management – Manage Production Lists for finished and unfinished products.

�Recipe management – Recipes for finished and unfinished products.

�Global Item Management – Vendor, DCP, CML catalogs, price changes, New, discontinued and seasonal products 
updated through PAROS Global.

�Inventory Management
� Physical Inventory Daily, Weekly, Monthly

� Adjust Physical Inventory

� Real time Perpetual ending inventories based on depletion

� Depletion and non depletions
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Reports

� Multiple reports available in 
Production
Sales
Delivery
Recipe
Customer
Inventory

�Material Requirement Planning�Material Requirement Planning

�Inventory Value on Hand

�Net Inventory Change

�Actual to ideal Food Cost

�Yield Variance 

�Food Variance

�Actual Inventory Usage

�Cost Change Report

�Cost per dozen

�Weekly Flash CPD



Baker Report Based on Production List  
Baker report  for Unfinished products displayed in the screen size setup.



Batch Mixing Report
Batch Mixing report based on Batch size setup. Record Batch Mix temperatures and processing  

times for QA



Finisher Report by Department by Route
Multiple Finisher or Packing reports available. This report prints by department and 

delivery route and stop. Departments can be customized to have desired set of products.



Delivery Ticket
This Delivery report gives the products sent to the store,  space to accept delivery, track 

throwaway. 



Drivers Report

This report allows Drivers to track time , mileage and drops for each stop.



Invoice Report

Invoice shows the products ordered and is available both for the CML and store.



Customer Statement Report
This report gives a quick snapshot of the weekly purchases for the store, with food, labor 

and overhead breakdown.



CPD (Cost per Dozen Report)

This report gives you the CPD and can be run monthly or quarterly.



Weekly Flash CPD Report
Weekly Flash Report gives the CML or full producer quick report on a weekly basis. And 

get previous weeks, get a PTD and YTD comparison numbers. Can be run by month, 

quarter or year.



Sales by Sales Category by Network Group
Sales report summarized by network and category.



Food Variance Report
This report gives you variance based on Ideal(Orders) and Actual(Inventory)



Yield Variance Report
This report gives variance based on Ideal (using Recipe) and Actual (Inventory). 

Compare the ideal and actual weight of Donut.



PAROS Implementation and Support
� Typical TimeLine: 3 weeks (varies based on size and coordination) from sign up to go 

live.

� Information Package completed by Franchisee

� Information Package reviewed by implementation consultant for completeness

� Client Database setup and application tested� Client Database setup and application tested

� User training 

� Users place orders in test database for a week

� Go parallel with current application for a week

� Go live date set

� Support managed by implementation consultant for 2 weeks after go live

� Help desk takes over support



For more information please contact:

PAROS Technologies

2 Eastwick Dr, Suite 200 B

Gibbsboro, NJ 08026

Phone: (856) 627-2097

Fax: (856) 627-2098Fax: (856) 627-2098

Email: sales@parostechnologies.com

Website: www.parostechnologies.com


