Santa Maria Foods UL

Commitment to Food
Safety and Cost Contol
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Operationally there were some advantages and
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environment.
Advantages Disadvantages
Vv Separation of incompatible x Cost of specialty clothing relative
operations o to regular smocks
V' Controls help maintain shelf x Communication issues between
life/quality of product rooms due to segregation
Vv Viewing windows for tour groups  x  ponning and Doffing lost time i
VvV Control over employee flow, 15 minutes per shift
separation of employees and x Increasing customer demand for
product from non-RTE areas sliced product

V Air handling/filtration system set
up to evacuate all condensation

V Lack of condensation helps
prevent damage to electronics
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With increased Donning/Doffing time per break and other
work stoppages related to the creation of the clean

roo/o.meé .
Employees 9
Paid Hours 8

Lost Production Hrs due to
Paid Breaks, Doff/Don and
Other 1.25

Total Run Time Hrs 6.75

éewe were facing a situation w
6.75 hrs vs. a standard 7.5 hrs work day with increased
volume demands.



