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QAssurance

> Mission:

v' We enable companies in the
Food Supply Chain to
manage Food Safety
Compliance

» Food Safety Experts

Quality
Standards

Laboratories I Food & Drink 4
2. Consumers

Suppliers g4 = Factory

Legislations
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QUALITY HOLISTICS

ITY STANDARDS

EFQM SQF HACCP
INK Eurepgap BRC
1S09001:2000 GMP Animal Feed IFS
15017025 AIB EFSIS

CERTIFICATIONAL BODIES

ACCREDITATIONAL BODIES
CUSTOMERS

Habits, Attitudes
Preferences
Allergens

Quality Needs
Information Needs

Retail Organisations
Food Service
Wholesalers and Trade
Food Manufacturers
Out of Home Outlets
Hospitals

FOOD AND DRINK FACTORY

FOOD & DRINK MANAGEMENT

SERVICE SUPPLIERS

LABORATORIES

PRODUCT SUPPLIERS

Microbiological Raw materials Cleaning and Hygiene

Analytical Equipment Pest Control
Packaging Measurements
Machines Cooling Systems

GOVERNMENT CONTROL BODIES

Global General Food Law
International Codex Alimentarius
National

Where appropriate

LEGISLATIONS

Specifications

Real time
standard
requirements

Product,
process
requirements

Process,
product and
people
requirements

Process, product
and people
requirements

Quality Activity
Monitoring

CERTIFICATI

Operational
Framework

Traceability

0N MANAGEMENT

Test

Demand
Quality
Information
Centre
(Daic)

BUSINESS PERFOR

Training,
Support,
Procedures,
Quality
Documents,
Quality Database

Products
Specifications

SUPPLY RELATIDNSHIP MANAGEMENT [SRM)

Supply Quality
Information
Centre

[saic)

Raw materials
Specifications

ON MANAGEME NT

legal

requir

- people

- products
- process
- building

Informed

Consumer

Needs
Ingredients, Business
Semi-products System

IMIS

Assessment

Risk

Quality
Standard
evidence
based practice

Customer
Satisfaction

Suppliers

Risks

Legal
evidence
based practice

€.

PLAN
Risk Assessment
Legal Compliance
Blue Print
Operational Framework
Yearly Plan

DO
Document Generator
Audit-systeem
SpecCheck
Training
Supportive Material
Track and Trace

CHECK AND ACT
Quality Data Warehouse
Quality Cockpit
Standard Reports

COMMUNICATE
Newsletter
www.iMISQA.com
SpecReport
Quality Information Centre
Supplier Portal

IMIS
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QAssurance
iMIS Food
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IMIS Food
contents & software

» iMIS: Integral Management & Information System

» Food: for real-time management of food safety

» Content
v’ Operational framework for food safety
v’ Food Safety standards: FSSC22000, BRC, IFS,
SQF
> Software

v’ User-friendly

copyright www.qassurance.com, +31-10-2004080
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IMIS Food

guidance by QAssurance

» Implementation
v’ Starting up iMIS Food
v’ Short duration

» Support
v’ Daily use
v iMIS Food Helpdesk

» Training
v" iMIS Food software
v HACCP and legislation
v’ Labeling

copyright www.qgassurance.com , +31-10-2004080
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intake

document search

plan of approach

analysis current method

pre-HACCP status

HACCP action plan

preparing iMIS in
accordance with HACCP

implementation

evaluation

certification
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IMIS Food
the benefits

Company/Trademark Protection

Comply with the legal requirements
Meet the quality standards

No surprises, as management
continuously knows what the status
is

Continuity, by not being person
dependent

Professional appearance towards
the customer

@e

Real-time availability of quality data

Quality

Knowledge system: formalization
and security of knowledge

Effectiveness: real-time food safety
based on expertise

Decisions based on facts

No unnecessary investments to
meet standards

copyright www.qgassurance.com , +31-10-2004080

Efficiency

Integrated cost savings: one-time
actions

90% of QA administration without
specific background

Flexibility: company and not person
dependent

Direct access to iMIS Food experts

Multiple locations possible

IMIS



IMIS Food

Management of

Handbook the quality manual
Audit the inspections
SpecCheck Specifications

Tracking traceability

Intranet central documentation
Updates legislation & hazards
Helpdesk online daily support

copyright www.qassurance.com, +31-10-2004080
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IMIS Food

OA

System Management of

Handbook the quality manual
Audit the inspections
SpecCheck Specifications

Tracking traceability

Intranet central documentation
Updates legislation & hazards
Helpdesk online daily support
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IMIS Food
Handbook
website

MIS

& Handbook

Customer Name Here

Handbook Customer Mame Here

- Welkom

& iMIS

Generic Procedures.

iMIS Generiek
@-Algemeen

M-BRC &

@-BRC 7

#-BRC Agents and Brokers

m.RRC TaP

Procedures

Procedures

?-----Bedrijfsbeveiliging

é-----Bezoekers

..Blokkade

5-----Corrigerende en preventieve maatregelen
f-----Documentatie

f-----ch::I Defense

é-----Glas en hard plastic

f-----H[Jut

_.Incidenten

Lo.Tnaoannsrontrole
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iIMIS Food Handbook

HACCP

Overview of pathogens, chemical hazards

» Pathogenic bacteria

» Mycotoxins

» Other biotoxins

»Viruses, rickets and prions

» Parasites & Pests

» Chemical & Physical
»Zoonoses & Extensive Toxins
»Spoilers

Hazard analysis

» Control of raw material hazards
» Process hazard management
»HACCP-team

» Decision tree

» Control measures

HACCP approach validated weekly in audits and part of the iMIS Food Updates

copyright www.qassurance.com, +31-10-2004080
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iIMIS Food Handbook

general procedures

» Specifications

» Complaints

» Food Defense

» Visitors

» Calibration

» Release of products
» General research

» Traceability

» Internal audit

» Recall

» Foreign objects

» Customer and customer satisfaction
» Management review

» Supplier assessment
» Product development
» Education and training
» Incidents

» Wood

» Glass and hard plastic
» Quarantine

» Maintenance

» Pest control

» Business security

» Documentation

» Validation & Verification
» Corrective measures

copyright www.qgassurance.com , +31-10-2004080
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iIMIS Food Handbook
management system

» Word processor
» Permissions
»Indexing

» Search function
» Changes

> Version
management

imis handbook

HHMHPBIUTS <L QW% E@m=0:

Handboek

m Delete W Back-up Revert Edit Fonts

Editor Height 250 px Turn supplementary image paste supporton [

Edit summary: ] Minor changes
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IMIS Food

Management of

Handbook the quality manual
Audit the inspections
SpecCheck Specifications

Tracking traceability

Intranet central documentation
Updates legislation & hazards
Helpdesk online daily support
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IMIS Food Audit
the control system

» Product checks

» Process checks

» Central action list
» Cause analysis

» Verification

» Reports

OA

Strategy MONITORING

‘ Strategic Goals

& REVIEW

Tactics ‘ Customer plans

Operation

‘The operation, daily practices

copyright www.qassurance.com, +31-10-2004080

TRAINING &
COACHING

IMIS
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bakafdeling algemeen 0 Aucits Geardniveerd tt

s 2 o oy
beschermkap 1

handmelder brandinstall. & E’ Open Audt

Mok 1 g Actie:

noodverichting 1 -m

mmmi - LT (Dactie Nodig () Gesloten

peshcn e B

verichtingsarmatuar 39 - | Bekik Actis List Beschrijving:

sopaspencr B l

cutter Ugload Auditis) Anders: (Optionesl)

beschemiap @] [

dsplay 1 - ) Configuratie

elektrakast Upload Foto's:

beschermbap 1 E’ s .Gereed

crumpmaster

sescramiap? o

etiketteerlijn dekselhopper

beschennikap 2 OB Cace) Uloggen ﬂmm

< M m D < M M O beschadigd

iIMIS Food Audit
Windows and I0S, Android via web interface

[ ]
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IMIS Food Audit
management system

B Microsoft Excel - Audit50.xls

File Edit Wiew Insert Format Tools Data window Help

DEeEs &Ry § bR @ = £ 4 Z) 4D - (B, Al
A j = iMIS Audit hygiene ronde 571152005 6:13:07 P
A B | C | D
31| wloer 1
32| machines 1
33 | materialen 1
34 | plafond 1
35 reinigingslokaal 100%
36 | wanden 1
A7 | wloer 1
358 | narmwagens 1
39 plafond 1
40 'hygienesluis ?5%
41 | wanden

42—

43| hygienesluis

44 | plafond 1
45 verpakkingsruimte 100%
AR | wanden 1

Acties201312
Acties201401
Acties201402
Acties201403
Acties201404
Acties201405
Acties201406
Acties201407

Glas
Incidentenrapportage
Kalibratiecontrole
Kennisnieuwpersoneel
Kennispersoneel
Klachtenvoedselveiligheid
Koelcelcontrole

lagin

Metaal
Opslagcelcontrole
Organoleptischonderzoek
Schoonmaak
SystemUpdate
Uitvoeringschoonmaak
Weekronde
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IMIS Food

OA

System Management of

Handbook the quality manual
Audit the inspections
SpecCheck Specifications
Tracking traceability

Intranet central documentation
Updates legislation & hazards
Helpdesk online daily support
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iIMIS Food SpecCheck
the specification management
system

» Correct specifications

v' Raw materials and end products
* Allergens
* Nutritional values
* Ingredient declarations
* Country of origin
* Cost accounting

v’ Real-time overviews
e Allergens
* Recipes changes

» Management system
v’ Approval procedure
v’ Version control
v’ Recording of all actions
v" Multiple languages
v Import/Export function for data

Eindproduct Detail

by 1
Jr— Endproduct sarkersharbonade, sperzithonen gekased - 21 Allsgunen
D Ingredent ‘sardeppeken * e # Koemelient [0 Tartarsee
Product Nasm [ierkensarborade sperrebonen, geb.ssrd Waargaven = ] Ox
Fabikant  [¥ Food »—| ereven Fercentage | ; Kippesei Ié waniline
Sop-eiwit Kariander
Gctouk [ ] L 5 sejaclie Dy
Autnmatisch impoisren wan Sncere beschitarg  [sarcencelsn M Seja-lecithine O wertel
Ebmer Weegeen 7 E Glaten E Lupine
. Tarse “asterd
- £ Murmer Functis [ - ; C o -
Bundviees
Sub-Praduct =N w  Warkensviess
Wi Sl == o =@ B
[ Varkai san M EE e, St 4,58 ] [0 Schaal of Silideren
i1 [==] P I ] .|
4 r B M
| v[=1 peker | ED ] m| O cocss
_'J-..-hm. rgrE—— - |_1|.:|| 'valn ik || 10,51 | ! B G
T S e I | = 3 e e
O roten
E I = ] 1| O hotencls
I Pinda's
foretloen 1 | L] 0] Pendache
oot rimard Gostresiadpaat__|[19E2 || 0% Jgmradiced s al O Sesam
[ Sesamole
ot T o= ] 1| Qe
Mieuw Verwijder | Specificatiehlad | Em:lu:r-ﬂpr.ci{i:dlir.| Gewvaren | Ewnit |
s A ge o v
5
Product specificatie

Productnaam
Artikel nr.

Ingrediémendeclaratie:

11190

s Varkenskarbonade,sperziebonen,gek.aard

aardappelen, bonen, spercie, water, varkensvlees, margarine, ui, tarwehloem,
gemodificeerd zetmiddell E14 22, zout, gistextract, aardappelzetmesl,
smaakversterker(EG 21, EB2Y, EE31), glucosestroop, zetmeel, specerijen, plartaardig

eiwithyeckolysaat, kleurstof(E150c, E150d), vipoeder, vieesextract, dextrose, matodextrine,
verdikkingzmiddell E401), plantaardige olie, plartaardig vet, emulgatorE412), nootmusk aat,
plartaardige olie, melkeiwit, aroma, antiklontermiddell ES51), plartaardig vet gehardipalm],

zoja-ehwit, melkpoeder, kruidenfzpecetijen, foelie, gemberpoeder, koriander, curcuma,

uienextract, knoflookpoeder, peper witte, peterselie, peper,

Allergeneninformatie;

Hoemelheindt, Ladoss, Sofa-ainit, Soiz-olie, Soelecihime, Gluter, Tame

HVoedingswaarden

copyright www.qgassurance.com , +31-10-2004080

Per 100 gram/100 ml*

Energie 354,31 kol
a4 44 keal

Totaal elwit 1R rrarm
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IMIS Food SpecCheck
label information and export database

Export to ERP system & web shop

Keuze a n @ -, P 7||?||7|]
| Proef het verschil _ labels : Table
—1| |AdAcceptation|fidAllowExportfidrefEndprodi| fidVOEDLabel |fidINGRingredi fidALBAalbalis|fidPRODPrody fidPROC
HOME t OVERONS: . IVECLGESTH DEVRAGEN CONTACY, ] 15-1-2014 0 2 Omschriving bij Koemelkeiwit, L Starbucks Crog 1210200
L 15-1-2014 0 19 tarwebloem, wa Koemelkeiwit, L Starbucks Baqu 1220690
# Gerechten =R 15-1-2014 -1 5 tarwebloem, gej Koemelkeiwit, L Starbucks Brow 1210601
=R 15-1-2014 0 " tarwebloem, wa Kippenel, Soja- Starbucks Lunc 1210360
GERECHTEN Er zijn 91 products - 25-2-2014 0 103 tonijn, tarwebloe Koemelkeiwit, K Sandwich tonijn 1010100
|| 23-4-2014 0 167 <html><body>< 21 3% kip* (kip Koemelkeiwit, L Starbucks Sala( 9217740
Dieetkeuze Sorterenop Weergeven 12 per psgina — | 28-4-2014 0 57 <html><body>< 60,3% panini (< Koemelkeiwit, L Panini caprese 2510610
L 28-4-2014 0 58 <html><body>< 61,5% panini (< Koemelkeiwit, L Panini kip India 2510610
R e a P CVorige [4] 2] 2| — | | Volgende> Toon alles — | 2-4-2014 0 171 <html><body>< 100% fruitsalad Starbucks Salat 9217682
L 23-4-2014 0 120153 <html><body>< roomkaas, raap Koemelkeiwit, L Roomkaasmost 3999997
Halal L 23-4-2014 0 120152 <himl><body>< gerst, <roggebl Gluten, Tarwe, | Muesl per 10 ki 9999997
Minder zout Varkenslapje, witlof met ham Hollandse erwtensoep met Kiplapje, provencaalsesaaus, — 23-4-2014 0 120151)<him|><body’>< zongedroogde { Mosterd Fresh fomato r_E £999998
en kaas, gek... rookworst courgette,.. L 23-4-2014 0 120150 <html><body>< frambozen, rod: - Rasberry coulli 9999998
L 23-4-2014 0 120149 <html><body>< erwten, roomka Koemelkeiwit, L Erwien spread 9999998
L 23-4-2014 0 120148 <html><body>< raapolie, water, Kippenei, Moste Sambal spread 9999998
L 23-4-2014 0 120147 <html><body>< raapolie, water, Koemelkeiwit, L Ceasar spread 9999993
M % L 23-4-2014 0 120146 <html><body*>< raapolie, zonne Koemelkemwit, L Pesto spread 9999993
=~ L 23-4-2014 0 120145 <html><body*>< raapolie, water, Kippenei, Moste Curry spread | 9999998
e d L 23-4-2014 0 120143 <html><body>< zoete aardappe Selderij Zoete aardappe 9999998
y L 23-4-2014 0 120141 <html><body>< <tarwebloem=>, ' Kippenei, Soja- Croutons wit 9999993
L 23-4-2014 0 120140 <html><body>< harde tarwe, ko Gluten, Tarwe | Tarly salade 9999999
€535 | 23-4-2014 0 120139 <html><body>< kiwi, ananas, af Bruinoise gesne 9999999
— L 23-4-2014 0 120138 <html><body>< peren, appel, ri Appel & peren (9999999
€535 €535 ] 23-4-2014 0 120137 <html><body>< gepasteuriseerc Koemelkeiwit, L Ricotta 9999999
e 1 L 23-4-2014 0 120136 <html><body>< raapolie, water, Kippenei, Moste Mosterd spread 9999999
z L 23-4-2014 0 120135 <html><body>< lollo bianco, fris Slamix 9999999
O Info @ Info ] 23-4-2014 0 120134 <himl><body>< groene paprika, Paprika mix 9999999
> L 23-4-2014 0 120133 <himl><body>< <tarwemeel>, ki Gluten, Tarwe Bulgur salad 9999999
- [N —— [ P ] 1 i

@
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IMIS Food

Management of

Handbook the quality manual
Audit the inspections
SpecCheck Specifications
Tracking traceability

Intranet central documentation
Updates legislation & hazards
Helpdesk online daily support

copyright www.qassurance.com, +31-10-2004080
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IMIS Food Tracking OA

the tracing system

33 3 A2

Tracing Checking Import/Export function for data

Raw materials & additives Entry check
Semi-finished & end products Management of best before dates
Maintenance & Sampling Overviews:

e Raw materials in use

e Realized production
T -
e Delivered products and to whom RM Nummer

Leverancier ILeverancier 3] ,

Grondstof

Batch Code mexicaanse mix 314
THT 12-11-2005

Aantal Colli / 5

Hoeveelheid

Invoeren en Printen

@
copyright www.qassurance.com, +31-10-2004080 lM I S



iIMIS Food Tracking
ERP supplement: internal tracing

' QAssurance iMIS real-time food management - [RM Invoer] B@

Bestand Schermen Tools Help

RM Nummer RMOOOOQ s o s shakian

Leverancier

1T juari R, 1603

Leverancier 003 . i 287 6
Grondstof =rondstof 005 j Het Komm 28 mun
Grondstof 005 Uinit

Batch Leverancier 12345 RMO3303
el
THT 1-1-2008 :g-u“ moe n

Aantal Colli / 12 Fracuct Code
Hoeveelheid ey
. [Procesmonster Ja/Mee] T
Opmerkingen [Opmerkingen en carrecties:] 7-4-2008
el L b
i palll gl st
Invoeren en Printen

Totaal '12345" 24 (2 records)
Ri00003

IMIS

ey
1|1
- \"r
— &
- J— | D!
B I3
fx ( I | -
: [ '09':1-! f_ .'.."."‘
i - e

[ ]
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IMIS Food

Management of

Handbook the quality manual
Audit the inspections
SpecCheck Specifications

Tracking traceability

Intranet central documentation
Updates legislation & hazards
Helpdesk online daily support

copyright www.qassurance.com, +31-10-2004080
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IMIS Food Intranet
the intranet and portal system

YV VYV V

iMIS Food Intranet
v Handbook
v’ Legislation
v’ Calendar
* Planning QA activities
* Control rounds performed
Overviews
v’ Planning
v’ Control rounds performed

Approved product specifications
Webforms

Documentation system

Portal: You can determine which

information is also accessible via the
internet

< April 2012 »
dema-201%

= = ey 20(kp
, demo-GA planning bedrijf Legenda:
SEGHMLEE © demo-2012
Zondag Maandag nsdag Voensdag derdag ijdag aterdag demo-Qa plannin q
B 7| | bedrijf
10.01 10.01 10,01 10.01 10.01 Makkelijk printbaar
Voorkeuren
204 i e
ongediertebestrijdi glascontrale Ga naar
ng afdelingschefs
Predudicleidar | oomEEmE o ewaeaer || |[canaar ~
P 0 11 14| |[demo-2012 ~
2012 v
April 2012 v
=
21
20,00 10,08 10,00 0,00
IMIS Webloms.
Visitor form
Pr—
-
o
.
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75 26 z7 78 29 30 31

N

Visitors protocol

Itis forbidder

visitors to follow

rsons to enter the pr
les. Ta do this, they mi
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I [
£t Support Center Home g Open a New Ticket = Check Ticket Status

[ ] [ ]
t ‘ t Please fillin the form below to open a new ticket.
a C I O I I I S Contact Information
Email Address *
Full Name ~

Phone Number
Ext

Help Topic

» Ticket system for N
v" Actions from control rounds
v" Actions from audits

<> 9§ B I U 5 = o= = o= QDD E & F —
v’ Acti f ltati
v C laints
Dashboard Users Tasks Tickets Knowledgebase
5! Open - 5 My Tickets - [ Closed - [ Search ~ B New Ticket
Q | [advanced] I Sort ~
= Open wi.||al-| 2|8
Ticket 4+ Last Updated + Subject + From + Priority + Assigned To +
E 811145  12/13/19 2:24 PM i test#2 QA support Normal
[E1866740  12/12/19 4:44 PM 5 Mathijs Geerlings Normal
Test ticket creatie vanaf QAssurance ...
[E1852215  12/12/19 1:07 PM ) omschrijving iMIS Audit MNormal

Select: All None Toggle
Page: [1] Export

o
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IMIS Food Intranet
supporting registration material

HACCP training

* Hazard Analysis and Critical Control Points

* ‘Voor iedereen die met voedsel werkt’

* Voedselveiligheidsyssteem, gebaseerd op een
risico-analyse

* Verplicht sinds 1998, gecontroleerd door de Voedsel
en Waren Autoriteit

Verifiéren

HACCP IN DE PRAKTUK
atie s

GEVAREN-ANALYSE
* Met ge

evarenanalyse wordt bedoeld dat van alle
ibereidi de p gevaren
geidentificeerd en geanalyseerd moeten worden.

* Fysische gevaren betreffen veelal vreemde bestand-
delen, zoals metaaldeeltjes, glas, graten of steentjes
die in mond sneetjes kunnen veroorzaken, tanden
kunnen breken, verstikkingen kunnen veroorzaken,
of het maagdarmkanaal kunnen perforeren.

* Erzijn drie soorten gevaren;
» fysische gevaren

» chemische gevaren
voorwerpen, metalen voorwerpen etc. Ten opzichte
van chemische en biologische gevaren zijn fysische

gevaren vaak zichtbaar en kunnen gevoeld worden.

» (micro-)biologische gevaren

ANALYSE: FYSISCHE GEVAREN

Hierbij moet worden gedacht aan diverse materialen,
bijvoorbeeld afkomstig van het land, het dier, glazen

BORGEN: INGANGSCONTROLE

« conform specificatie
lengte
breedte
dikte micron
Kleur
bedrukking
verpakking
* overall quality
» geurtest
» scheurweerstand
» trekweerstand
» sterkte sealnaad

« Critical Control Point (CCP)-analyse
» Benoemen van de punten waar het mis kan gaan met
hygiéne en veiligheid van het voedsel

Regelmatige controle van deze punten

Overzicht regels

in productieruimt

Verboden medicijnen
mee te nemen in de
productieruimten

Hoofdhaar volledig
bedekken

Handschoenen
regelmatig wassen /
verschonen

Geen sieraden
(gladde trouwring

Niet eten (ook toegestaan)

medicijnen) drinken of

roken
Handenwassen

verplicht

Wondjes / infecties

Diarree of ziekte melden melden

Geen tassen/koffers en
extern schrijfmateriaal

Werkkleding verplicht, toegestaan in productie

volledig gesloten

Draag schoon
(veiligheids)schoeisel

copyright www.qgassurance.com , +31-10-2004080
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IMIS Food

Management of

Handbook the quality manual
Audit the inspections
SpecCheck Specifications

Tracking traceability

Intranet central documentation
Updates legislation & hazards
Helpdesk online daily support
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IMIS Food Updates
legislation, hazards
and standards

» Content
v’ Legislation
v’ Standards
v’ Hazards and risks

ENG Pathogenic bacteria

is IMIS Hazard Database

copyright www.qgassurance.com , +31-10-2004080
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IMIS Food

System Management of

Handbook the quality manual
Audit the inspections
SpecCheck specifications

Tracking traceability

Intranet central documentation
Updates legislation & hazards
Helpdesk online daily support
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IMIS Food Helpdesk
the support

» Content
v’ Legislation & HACCP study
v Quality standards
v’ Inspection rounds
v’ Labelling & Specifications
v' Available 24 hours a day for recalls

» Software
v’ Support in using the software
v Remote takeover of the PC
v Import and export of data
v' Company-specific reports
v' Handheld use, scanning and labelling

copyright www.qassurance.com, +31-10-2004080
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Van Nelle Factory:
(Online) information sessions and events
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