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SUPPLIER & PRODUCT 
PERFORMANCE  

 
 

 
 
Mitch Porche, CEO 

How world’s leading brands are leveraging data, processes and key 
metrics, to build and manage high-performing Supply Chains. 

Key Metrics 
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Challenging Environment   

WHO are my 
suppliers? 

WHAT are they 
producing? 

HOW are they 
performing? 

WHERE can 
they improve? 
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Supplier Scorecard 
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PRODUCTS 

QUALITY RISK 

Supplier Quality & Risk  
Management Program 

Accurate Supplier 
Records 

Comprehensive 
Risk Program 

Comprehensive 
Quality Program 

Strong Product 
Management 

SUPPLIERS 
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Big Rocks First!   

Enforce 
Data 

Controls 

Strong  
Product 

Specifications 
Good Data 

Model 

Complete 
Supplier 
Records 

Profile 
Risk 

Design 
Test 

Methods 

Collect  
Data 

Build Fancy Reports 

Master Data 

Management Programs 
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QUALITY RISK 

BUILD |  Master Data 

SUPPLIERS 

PRODUCTS 

Accurate Supplier 
Records 
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CONTROLLED CLEAN ORGANIZED 

 Comprehensive 
 
 Centralized 

 
 Relational 
 

 No Dupes 
 

 Data Types 
Enforced 
 

 Up-to-date 
 

 Process-driven 
 

 Controlled Access 
 

 Unique ID’s 
 

SUPPLIER RECORD 

• Show examples – screenshots of 
supplier record 

• Point out relational 
• Talk about data types 
• Show unique ID’s 
• Tell them to make service providers 

& suppliers use YOUR GUID 
• Show Onboarding Process 
• Highlight Relational, Data-types, 

Unique ID’s 

SUPPLIERS Supplier Master Data  

FACILITY  DOCS 

 Certs & Audits 

 HACCP and HARPC  

 Training | Equipment 

 Pest Control 

 Allergen Controls 

 Recall Programs 

CORPORATE 

RECORDS 

 Suppliers : Legal-

doc’s, Contacts, 

Address 

 Facilities : Types, 

Contacts, FDA & 

USDA Registration 
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SUPPLIERS Supplier On-Boarding | Build Master Data 
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SUPPLIERS Supplier Record 
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QUALITY RISK 

SUPPLIERS 

PRODUCTS 

Strong Product 
Management 

BUILD |  Product Management Program 
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CONTROLLED CLEAN ORGANIZED 

 Componentized 
 
 Centralized 

 
 Relational 
 

 No Dupes 
 

 Data Types 
Enforced 
 

 Up-to-date 
 

 Process-driven 
 

 Controlled Access 
 

 Unique ID’s 
 

 Tracking |  
Rev-Variations 

 
 

PRODUCT SPECIFICATION 

• Product 
• Product Type 
• Ingredients 
• Allergens 
• Nutritional 
• Chemical 
• Microbiological 
• Sensory 
• Physical 

 
 

• Show examples – 
screenshots of Product 
Spec 

• What if it’s document-
driven?  Ok, just enforce 
some data 

• Point out Components – 
Product, Product Types, 
RISK, COO… 

• Talk about data types 
• Show unique ID’s 
• Tell them to make service 

providers & suppliers use 
YOUR GUID 

PRODUCTS Product Specification 
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PRODUCTS Product Specification Process 
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PRODUCTS Product Specification 
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PRODUCTS Product Specification | Decomposed 
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QUALITY RISK 

SUPPLIERS 

PRODUCTS 

Link |  Suppliers + Facilities + Products + Countries 

PRODUCTION  
APPROVAL 
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Production Approval 

SUPPLIE
R 
RECORD 

PRODUCT 
SPECIFICATION 

PRODUCTION APPROVAL RECORDS 

APPROVED 
COUNTRIES 
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SUPPLIER ID 

FACILITY ID 

SPEC ID 

APPR.PROD.ID 

TRACABILITY 

PRODUCTION APPROVAL 

PRODUCTS 

RISK QUALITY 

SUPPLIERS 

Keystone for Quality & Risk Programs 

COUNTRIES 
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PRODUCTS 

QUALITY 

Comprehensive 
Quality Program SUPPLIERS 

RISK 

BUILD |  Quality & Risk Program 
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• IDEAS HERE 
 
 
 
 

 

 Consistent 
 Precise 
 Appealing 
 Nutritious 
 Tasty 

 Formulations 
 Chemical 
 Microbiological 
 Sensory 
 Physical 
 Processing Control 

Points 
 Packaging 

DEFINE 
EXPECTATIONS SET MEASURES ENABLE SERVICES COLLECT DATA 

TESTS, INSP, CERT’s 

SENSORY & LAB 

INCIDENTS, CUSTOMERS 

QUALITY Quality Program  • System can automatically detect if there are up-ticks in 
quality issues, such as: 

• Incident Reporting: Damaged goods in cases 
being reported by many stores, calculated 
against a threshold based on volume 

• Incident Reporting: Off-color meat when 
cooked being reported at many stores could 
be the result of temperature variation in 
transit due to distributor / rolled up across 
products and related to DC vs. supplier 

• Quality Testing: Distribution of things like 
patty weight, piece counts, etc is within spec 
but skewed toward min and not distributed 
around target (see image of this on next slide) 

• Quality Testing: Fat / Moisture thresholds 
exceeded in products being randomly pulled 
from DCs 
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PRODUCTS 

QUALITY 

SUPPLIERS 

RISK 

Comprehensive 
Risk Program 

BUILD |  Risk Program 
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 Regulatory 
 Safety 
 Reputational 

 Audit & Testing 
Frequency and Scores 

 Nutrition & Allergens 
 Cross Contamination 
 Storage & Shelf Life 
 Temperature 
 Equipment  
 Pest Control 
 Incidents per kmT 
 CAPs Response Rates 

IDENTIFY RISK SET MEASURES ENABLE SERVICES COLLECT DATA 

TESTS, INSP, CERT’s 

SENSORY & LAB 

INCIDENTS, CUSTOMERS 

RISK Risk Program  • Incident Reporting: Many 
restaurants report under-
cooked chicken nuggets 
due to thickness issues 

• Micro: e-coli thresholds 
exceeded 

• Chemical: Moisture / Fat 
limits exceeded 

• Food Safety audits 
obviously 

• Rules run on top of Enabled 
Services to set and update 
a facilities overall risk 
based on service results 
(Next page for what this 
looks like in practice) 
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SUPPLIERS 

PRODUCTS 

SUPPLIERS + FACILITIES + PRODUCTS + COUNTRIES 

QUALITY RISK 

Production Approval 
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Production Approval 

PRODUCTION  
APPROVAL 

SUPPLIER ID 

FACILITY ID 

SPEC ID APPROVED 
PRODUCT ID 

COUNTRIES 
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SUPPLIE
R 
RECORD 

PRODUCT 
SPECIFICATION 

APPROVED 
COUNTRIES 

PRODUCTION  
APPROVAL 

SUPPLIER ID 

FACILITY ID 

SPEC ID APPROVED 
PRODUCT ID 

COUNTRIES 

QUALITY PROGRAM 

RISK PROGRAM 

VENDOR  
SCORECARD 

Putting it together 
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Big Rocks First!   

Enforce 
Data 

Controls 

Strong  
Product 

Specifications 
Good Data 

Model 

Complete 
Supplier 
Records 

Profile 
Risk 

Design 
Test 

Methods 

Collect  
Data 

DATA-DRIVEN DECISIONS 

Master Data 

Management Programs 
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THANK YOU 

 

www.compliancemetrix.com 

 
 

Mitch Porche, CEO 


