
Founded in 1930, the farmer-owned cooperative—and world leader in cranberries—has a proud history of hard work, 
innovation, and ingenuity to deliver the healthy, delicious products that its consumers both expect and demand.

Ocean Spray distributes more than 1,000 unique products worldwide, including juices, cranberry sauce, cranberry 
supplements, fresh fruit, and Craisins® dried cranberries.

The cooperative has five global dried cranberry plants, and all use InfinityQS® Statistical Process Control (SPC) tools to 
track every step in the production lifecycle—from the moment fresh cranberries arrive at the plants from Ocean Spray’s 
grower-owner farms to the moment the sweetened dried cranberries head to store shelves around the globe.

Improving Processes with InfinityQS

Case Study: 
Food & Beverage

Ocean Spray & SPC: Growing Together
Delivering the Best Product Possible

Customer satisfaction and continuous improvement are two of the driving forces 
behind how Ocean Spray Cranberries® Inc., operates its food and beverage 
manufacturing facilities.

Ocean Spray’s Markham, WA Craisins dried cranberries manufacturing 
facility began using InfinityQS in 2006 as a way to display and analyze 
its manufacturing data to include a visual component.

Since implementing InfinityQS, the remaining food processing plants 
have instituted InfinityQS to turbocharge how Ocean Spray used SPC.

According to Ian Farrell, Quality Manager at the Markham plant, “As a 
supplier of premium products, we aim to go above and beyond in 
every step of the manufacturing process, and InfinityQS software has 
enabled us to further strengthen the way to do it.”

How do we reliably get 
consumers the best dried 

cranberry product possible, 
while also saving the 

company money? 
The answer is InfinityQS.

—Ian Farrell 
Quality Manager at the Markham, WA 

Craisins® dried cranberry plant



Going Above & Beyond “In-Spec”

Prior to implementing the robust SPC tools in InfinityQS, Ocean Spray operators were trained not to tweak in-spec 
processes. “We had to change that mindset to, ‘We’re going to drive to target, and SPC is going to help us,’” says Quality 
Manager Farrell.

In January of 2019, the Markham, WA plant switched on SPC rules for a specific Craisins dried cranberries quality 
process. In December 2018, the process capability was 0.96— and by February 2019, that number had jumped to a 1.46. 

“To see it jump 50% in just over a month was incredible!” 
says Farrell.

Give Consumers What They Want

As all manufacturers know, running in spec versus on target can have 
consumer satisfaction implications. When you have multiple plants 
producing the same products, consistency in both quality and consumer 
experience is critical.

Prior to implementing SPC, operators at Ocean Spray’s food processing 
plants made individual adjustments to finished products at a cost to the 
company. “Customers want a product at target, and we were giving them 
something above target—and then spending extra money and using extra 
ingredients to make it right,” says Farrell. “Now, with SPC data informing 
our decisions, the process is much more stable and efficient.”

“We run to target because that is what our consumers want—and because 
it ends up costing the company less to do it, due to the efficiencies SPC 
creates,” says Farrell. “That’s been our biggest overall success with 
InfinityQS.”

You can’t be a premium product if 
all you’re doing is paying attention 
to spec limits—and not paying 
attention to targets.

You can look at control charts 
all day, but until you put 
a putter in your hand, put 
goggles on, and start missing 
easy putts, the theory behind 
SPC is just that—theory.

To read the entire case study, visit: www.infinityqs.com/oceanspray
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