
Things to Complete on Saturday (26 June 2010) Site Visit: 

 Inform Miss Tan about the change regarding our system and project deliverables 

 Take a picture of the warehouse escape plan (for layout) 

 Gather the necessary measurements (Height Required) – Check if miss tan has them 

 Measurement of door opening area 

 Gather pellets measurements 

 Check what units stocks comes in (Pellets, packet, weight?) 

 Gather the constraints 

 Number of Categories of Goods (AVA pending, Outgoing etc) 



 

TEAM COWABUNGA  

 
USER INFORMATION GATHERING 

1. How many workers are there in total? (Might need to check with HR) 
 

General Business 

No of workers: Approximately less than 15 

2. What are the different roles in the business? (Especially Warehouse) 
 

No. of Departments:  
Boss 
Administrator 
Warehouse 
-Overall in Charge Distribution centre 
- Supervisor (Jason) 
Sales 
Delivery 

3. Does one worker hold multiple roles?  
 

Yes. 
 
4. What is the breakdown of people for each department? 
 

As above. 
 
5. If we have a system, who will be the key users or everyone should be given access? 
 

Access is given to only one person per department. The head or the in-charge. 

6. If certain goods are not available to the customers as the stock count is low, what 
would you do? Do they order from somebody else, or would they be asked to wait for 
new stocks to arrive before being sent out? 
 
Supplying to market: 
Customers always order based on what they want for tomorrow. They will source for other 
suppliers if they can’t get the source by tomorrow; after all they still need to keep their business 
going. Unless is those items where they have a specific date to sell then maybe they can wait is 
the goods would be available then. 

 
 
 
 
 



1. What is the naming convention you all give to the Frozen food? Do you call it 
stockline items or products? 

Frozen Food Product Related 

 
 

 
2. Does different product from different supplier have different lead times? If yes, can 

we know the different lead times? 
 

There is no fixed lead time.  
 
When you order from different supplier, you will only be given a fixed delivery date etc. 

Container wise they would have a longer waiting time, but roughly will know when the 
shipment comes in (ETD date – estimated date). After arrival, they will arrange for the opening 
of the container the next day. So goods are available only the day after shipment arrived. Due 
to overseas shipping and unforeseen circumstances, goods might be delayed or might be early. 
No fixed lead time. 

For local delivery, if the Boss need 100 cartons today, shipment is likely to be the next day. 
Exceptions: In certain cases, some supplier may be unavailable (e.g. their warehouse will be 
closed) for a specific date and thus, they would set a cut off dates so that people can place 
order by a specific time frame and still able to get their goods. 

3. Can we have a list of suppliers and goods they provide? 
 
Get from Danny/Lex. 

 
Suppliers are the creditors (given to danny previously) – Most deal with overseas. 

4. What type of suppliers do you all deal with? Are we talking about suppliers who 
supply multiple brands or direct supplier of a particular brand like Tyson only,etc ? 

a. Only applicable if they have suppliers who supply multiple brands. If in this 
case, will (example) Tyson chicken be supplied by one company (in terms of 
qty) similar with the way another supplier supply the chicken?  

 
More than 1 supplier has the same goods, decision made based on lowest price. Clashes of 
price do occurs sometimes. 

Chicken Wings – Big one and the small one (where their source is from?) 

Usually suppliers will call in to provide the prices, knows what Chee Song wants. 

 
5. Can we have the necessary details gathered from each supplier (maybe we can get an 

invoice)? 
 
Refer to invoice given to Danny/Lex previously 
 



6. What kind of units do the goods come in? (Fixed Qty like a box of 50 or is it varying 
qty using weight? Pellets, packets etc?) 
 
They count by both cartons and weight. Usually order is made by cartons. 

For example, if the whole packing has 2000 cartons of 15kg each, weight = 2000 * 15 

As difference goods (different carton size) require different stacking layout to fit on the pellets, 
different pellets may consist of different number of cartons. When the goods arrive, there is a 
need for the workers to recount it to make sure that it tally. This is because sometimes, there 
might be a hole inside the stacking, which means missing carton. As such, they would have to 
declare stock loss if they did not notice the missing hole after the goods receipt has been 
signed, resulting in possible losses. 

Sometimes there can also be loose items. This might be due to AVA inspection officers who 
remove the packets from the cartons and pellets to do checking, or for other purposes 
necessary. As such, these packets would eventually be transferred out to be loose items. 

 
7. Is there a minimum Qty specific by the suppliers? 

 
Minimum quantity is in place, but due to the business relations, can be exceptions. For e.g. 
request for special cuts of meat etc. might only be available only from some supplier, so even if 
one carton is required, there is also a need for the order to be delivered. (Can depend on how 
common is the good) 

8. How long does it take to clear the AVA pending goods? *Asked before* 
 

Check is quite fast, usually one to two days. 

A clean room is made available/required for the AVA checking at the warehouse. 

Local suppliers’ goods are usually checked already, only for foreign goods (those container 
shipments). 

9. What is the action taken after AVA pending goods have been approved? 
 

AVA pending goods - For container goods, it is usually checked at the warehouse before being 
transported over to the distribution centre (office warehouse). 

 
10. What are the details you can get from one unit of good? (e.g. expiry date, delivery 

time, temperature required etc.) 
 

11. Have you all encountered any expired goods that need to be thrown away before? Or 
there have never been such cases because all goods are always sold out before 
expiry? 
 



For expiring goods, catering usually pick up the expiring goods This is because they can cook 
and clear the food fast, does not need to store supplies. 

Expiry goods are usually sold in big bulk. The price would only be confirmed after negotiation 
with customers. 

In the event where expired goods have to be disposed of, there is a need to pay for the disposal. 
In addition, need to pay for the throwing, there is a need to get an auditor to come down to 
note down how much is wasted etc. Even though this does happen, they are extremely rare 
cases. The last time this happened was 5-6 years ago. 

12. Any special discounts given when goods are expiring within a specific timeframe? 

When goods are left with 1 year expiry date, they will start trying to mark down the prices 
already. Logic is because the longer you keep, the higher the risk of making loss. 

13. What are the different categories of goods in the warehouse? (e.g. AVA pending, 
Reserved, Available for order etc.) 

To ask again next visit. 

 

14. What are the factors that you all take into account to decide where to place the stock 
in the warehouse? (Temperature, weight, chicken types, brand, reserved, expiry date 
etc.) 

Warehousing Related 

 
To ask again next visit. 

15. What are their standards or methodology for moving in stock? First in first Out? 
 
If possible, it is likely that they are first in first out. However, depending on the 
customer’s request, this may not be the case. In some exception cases, for example, 
Chicken wing of the same shipment may be different in terms of quality, customers may 
request for a very particular batch because they personally feel that the quality is 
better. 

 
16.  Do you all store goods using pellets or by packets? 

 
Items are stacked by cartons or loose items (packets). When cartons are removed from 
the fridge and waiting to be loaded, there is a possibility that the whole stack of goods 
might collapsed. This is due to the slippery surface after water droplets form on the 
cartons plastic packaging. 

 
17.  If Yes, then proceed with Pellet Questions 

a. Are pellets standard size?  
 



No. Pellets have different sizes and have different number of cartons depending 
on the type of goods. 

 
b. Does all goods come in pellets? (if yes, do you all move the goods from the 

pellet or keep it as it is when storing in warehouse) 
 

Refer to Question 6. Goods are removed from the pellets and store by cartons. 
 

c. What is the usual way you pack goods on the pellets? 
 
Different goods have different way of stacking the cartons. 

 
18. Any particular way goods are stack? Maybe items with a greater demand are placed 

higher for easy retrieval? 
 

No. Items are just stashed away at wherever has space for it. There are frequent times when 
goods have to be shifted here and there so as to make more space for the new goods. Due to 
space limitation, there is even a need to place goods outside the fridge for long hours which 
may compromise on the quality of the frozen food and it is supposedly against the rules. 

However, the goods are usually separated based on their type. For example, beef are kept in 
one refrigerator while chicken are stored in another. 

19. Do you have any floor plan or measurements of the warehouse? (If no, can we take 
measurements?) 

 
Given by Miss Tan (Warehouse at Jalan Senang), still need the one at the office. 

 
20. What is the amount of space required to move the forklift around? (The width of the 

path etc.) 
 

To asked the next visit. 
 

21. What is the size of the forklift? (We need to take measurements) 
 

To asked the next visit. 
 

22. How many forklifts do you have? If more than 1, are they operated at the same time? 
Will there be any jam in the path that causes time delay and inefficiency? 

 
To asked the next visit. 

 
23. Any specific path they have now for movement of forklift? (Needs to draw it out.) 

 
To asked the next visit. 
 

Security/Access Control Related 



1. What type of access control do you need? E.g.Only supervisor can authorise goods that 
are moving out after being kept aside for an order. 

 
Only the supervisors can sign for the goods etc. Needs to ask more from the supervisor 
the next visit, for example if they need to out of position, who would stand in for them? 
 

2. Is there any existing security measures to ensure integrity or products cannot be 
altered by others? (Are there any missing goods cases? What kind of issues are the 
goods prone to? Being stolen?) 

 
No. Usually they simply report loss when goods are missing from the pellets when goods 
arrived. Usually in such cases, they would feedback immediately to the supplier for action 
to be taken. 
 
For example, If the goods come in a lower quantity than ordered, e.g. 20 cartons ordered 
according to invoice, but only 18 cartons were sent in the pellets, these missing 2 cartons will be 
replaced the and delivered the next day. If the supplier no longer has the stocks, they will issue 
you all the credit note, and deduct from the invoices. 

 

 
Forecasting Module Related 

1. Do you all have problem deciding on the amount of goods to order? (Overstock/ 
Understock issues that leads to loss.) 

 
Overstocking and understocking are very common issues because market demand and price 
changes. If they understock, they will try to get more from supplier in the shortest time possible 
so as to reap on the profits. Otherwise, for overstocks, they are usually sold as expiring goods 
eventually.  

The market is very hard to predict. There are people who might have false signals like price is 
going up/down, causing a sudden drop or increase in demand which they would have to cope 
with. 

2. What kind of forecast do you think can help you in your business decisions? Rough 
idea.  
 
Goods are being moved daily from the big warehouse to the office warehouse. They will decide 
and estimate the amount of each good to bring over depending on their regular customers 
orders. For example, on Monday, Customer 1 always order about 40 cartons, then they would 
add up the total of all their expect customers’ requirements and bring them over. Decisions are 
made one day in advance. 

If customer place a very big order (e.g. more than 50 cartons, the goods would be transported 
out from the main warehouse instead of the office warehouse. 

Price Comparison (needs to be done every day and is very tedious). Miss Tan says they really 
hope to be able to have this. 



Other notes (Contains support for the implementation of our proposed system) 

Note: Turnover is very fast 

Different items have to be stacked 

Computerized  

One time retrieval of goods and order number 

Forecasting: 

- price wise difference is not a lot 
- bird flu and mad cow disease 
- 3 months in advance for certain items 
- Price comparison 

Some goods are open to bidding, not easy to bid due to the scale of the company. 

Call in to check for prices everyday. 

Overseas Suppliers and Local Suppliers (Price may be different) 

- Will bring in more stocks if price difference is great (warehouse management) 

Built in refrigerator. 

Standardized temperature 

Separation by the kind of items 

- Beef item (one cold room) 
- Chicken item (another cold room) 

Distribution Centre 

- Jalan Senang 94G 

Overseas suppliers are usually handled by local suppliers.  The local suppliers will gather one shot 
and then they go overseas to negotiate and then purchase in bulk. It is cheaper by a lot. More 
negotiate, suppliers also supplying to hotels, army camp etc. 

Different plants have different license  One batch of goods can be halal certified and non-halal 
certified. 

Check and sign, if restacking is done, they might have to recount etc. 

Miss Tan and the government finds it advisable to have a proper location from different kind of 
goods. 

Warehouse has 2 storeys! 

 



**Note: Number the length of each floor plan and take the measurements. 

Measurements 

Height (Might vary): 

 

 

Door Swinging Area (Blockage): 

 

 

Size of Pillars: 

 

 

Size of Forklift: 

• Height 

• Length 

• Width 

• Turning dimensions 
 
 

Other dimensions: 


