
Quality Meats & Seafood

“Getting everything our business 
needed in one package was 

s and their solution 

Can you Improve Profit Margins 
in a Flux Market?

Yes. Ignition by AFS helped Quality Meats 
and Seafood do just that. Here’s how.

AN IGNITION BY AFS CASE STUDY

ERP

Quality Meats and Seafood is an employee owned meat and 
seafood processor serving the Dakotas for over 50 years. They 
specialize in creating the freshest lines of products and distributing 
them to restaurants and grocery stores across the region.

“Getting everything our business 
needed in one package was 
extremely appealing to our 
leadership.  AFS has been a trusted 
partner of many CPG companies 
for years and their solution 
differentiated itself from the other 
solutions in the market because of 
its extensive capabilities.”

Blair Kemmer, CFO

Business context and challenges
When market prices for meats and seafood took a beating in the 
mid-2010s, many of the players took it on the chin as far as 
maintaining acceptable margins.  Quality Meats also felt that 
pressure and knew that to stay competitive, they were going to 
need to update the systems running their business. Core issues and 
challenges included:

• Little visibility to their cutting operations and the yields on each product line
• Inability to track true costs associated with processing business
• Lack of inventory controls which prevented key staff of knowing what was at their facility
• No way to review product velocity

Why Ignition by AFS
The Ignition ERP platform allowed Quality Meats to address their major business pain points in one solution. 
The robust functionality of ERP included production formula and yield tracking as well as inventory management 
and reporting.

The Solution
Quality Meats worked with the experienced AFS professional services team to implement the 
Ignition ERP (Enterprise Resource Planning) solution with the production module.  The 
production formulas were refined and entered in the system which allowed them to more 
closely monitor both the inputs and the outputs of their processing activities.  Inventory and yield 
reporting were also setup using no customization with the out-of-the-box system reports.

ignition.afsi.com



The Results

Quality Meats and Seafood is based in West Fargo, North Dakota and specializes 
in the production and distribution of full lines of proteins.  This expanding 
company has made significant investments in state-of-the-art equipment to 
provide the best quality meats and seafoods to their customers.  As they have 
grown, the company culture is still rooted in product quality and customer 
satisfaction.

“The ERP system has given us 
functionality, reporting and tracking 
capabilities so we can better 
manage our production processes, 
keep inventory levels more in line 
with demand and manage by
exception with the many reports
available.  Our company is more 
profitable today than when it was 
when we implemented ERP and we 
can attribute some of that growth 
directly to the ERP solution.”

Blair Kemmer, CFO

Ignition is a line of products that is part of AFS Technologies, the leading provider of software solutions 
purpose-built for consumer goods companies and distributors. AFS is committed to generating improved 
outcomes at the point of purchase coupled with generating efficiencies in trade spend, retail execution and 
supply chain. With experience developed over its 31-year history, AFS serves more than 1,000 customers of all 
sizes in more than 50 countries around the world. Our products are innovative, configurable solutions that are 
proven to optimize customer potential with automated processes, improved productivity and rapid time to value.

To find out more, visit our website: ignition.afsi.com

The Ignition ERP production module gave Quality Meats much more 
accurate costing values for each cut of meat which they in turn use 
to price it a certain way.  This has allowed their gross margins on
steaks, a major profit center, to increase by nearly 40%.

Their operations have also become more streamlined due to the
standard inventory tracking capabilities within ERP.  Their buyers are
able to see detailed history of all their products which enables them
to track inventory levels, velocity of movements and past sales
histories.  This has given them better information to plan out their
buying activities which reduced the amount of inventory they 
needed to keep on hand by 15%.

Key benefits include:

• Accurate costing values for each cut of meat
• 40% increase in gross margins on steaks
• Operations more streamlined
• Buyers able to see detailed history of all products
• Better tracking of inventory levels, velocity of movements and past sales histories
• 15% reduction in inventory needed to keep on hand
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