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With our Food Safety Compliance for QA managers training we go back to the basics, the foundation to 
properly fulfill the complex function of a QA manager, now and in the future.



Food Safety Compliance training 2023, module 2

Contents

1. Specification Management
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In which field do we operate?
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Improve 
continuously!
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iMIS Food SpecCheck the 
specification management system

• Correct specifications

• Raw materials and finished 
products

• Allergens

• Nutritional values
• Ingredient declarations

• Country of origin
• Cost accounting

• Real-time overviews
• Allergens

• Recipe changes

• Management system

• Approval process 

• Version control
• Recording of all actions

• Multiple languages
• Import/Export function for data
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iMIS Food 
SpecCheck

management 
system
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Export to ERP system & web shop, among others



Food Safety Compliance training 2023, module 2

iMIS Food SpecCheck import
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iMIS Food SpecCheck configuring export
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Tracing:
• Raw materials & additives
• Semi-finished & end products
• Maintenance & Sampling

Checking:
• Entry control
• Management of best before dates

Overviews:
• Raw materials in use
• Realized production
• Delivered products and to whom
• Import/Export function for data

iMIS Food Tracking the tracing system
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iMIS Food 
SpecCheck 

training
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Overview
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Ingredients
● Overview of all ingredients

● Ingredients in use

● Via i, where in use (only in relation to end product)
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Ingredient detail (1/2)
● Name without capital letter

● E-number

● Addition: i’s no longer necessary, see additive database

● Grouping: herbs and spices, vegetable oils and create groups such as flavoring.

● -> nature identical no longer exists, just call everything flavoring (not allergens)

● Simply call allergen flavor fish flavor

● Add translations

● ADI = allowed daily intake (for own registration)

● Add functions, via additive database and food-info.net

● Tick allergens, this will be calculated by end product
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Ingredient detail (2/2)
● Pay attention with the delete button: if this ingredient is linked, everything will be deleted 

anyway.

● The i. does not guarantee that the ingredient is not in use

● Specification sheet: background pdf of the ingredient
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Raw materials
● Overview

● Via comments: status information about the raw materials

● References: how often used

● Via status: information about 100% ingredients

● Article: use the purchase item from your own system

● Spec date: date when the specification was made

● Refresh: every time something has changed
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Raw materials details (1/4)
● Raw material: use the name of the purchased item (uniformity)

● Label text: when a raw material is not broken down

● Article number: purchase number own system

● Spec date: when specification was drawn up

● (the supplier must be able to trace the specification)

● Specification source: supplier article number 

● Allergens: information from the supplier. Do not bring cross contamination
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Raw materials details (2/4)
● Nutritional values

● Na = 0,4 salt, salt = 2,5 Na

● Copy calculated kcal and kJ from “red”

● Kcal
○ p*4

○ c*4

○ f*9

○ sf*2

● kJ
○ p*17

○ c*17

○ f*37

○ sf*8

● Legal calculation
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Raw materials details (3/4)
● Pay attention

○ Mono = sugar
○ Poly = starch

● TOGETHER: total carbohydrates
● Total fat = sum multiple & singular
● Often displayed on the label:

kcal and kJ, tc-s, tf-sat. fat, tp, salt
● New table: for single raw materials or check if connecting profiles 
● Ingredients: guess % yourself, on the basis of nutritional profile and 

logic, and QUID.
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Raw materials details (4/4)
● Countries of origin

● The name of the supplier to the ingredient

● E number can best be found via the E number, add the function yourself.

● 100% with every % total! (via Fix)

● Specification sheet: completed pdf of the raw material

● End products: What is it in?

● Analytical data
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Supplier
● Classification

● Review

● Remark
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Supplier detail
● Certification

● Auditor

● Valid until 

● Also for own purchase conditions and supplier questionnaire 

● Spec Sheet: background pdf about supplier
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Sub-products
● Sub-product = Recipe

● Manufacturer: Department, also R&D 

● Code: internal recipe code

● Remarks

● References 

● Status
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Sub-products details
● Enter raw materials in % or kg, fix

● Raw materials presented by name and number

● Manufacturer: CBF of R&D

● Label description, description when splitting

● Make copy

● Specification sheet (ingredients not combined)

● Nutritional values of semi-finished product calculated

● Use as raw material (recalculation in case of sub-product change)

● Shift + F9 = refresh field
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End products overview

● Article: article numbers from article file

● Changes: then approve again

● Approved

● i -> countries of origin also in Excel overview
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End product detail (1/4)

● Recipe

● -sub-products

● Fix 

● Moisture loss calculation

● Variant: additional information about the product

● Portion: portion size

● Cost price: when the raw materials have been entered

● Analytical data
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End product detail (2/4)

● Custom: ingredient reporting

● Display

● Percentage

● E number

● Name

● Other name/percentage

● Options

● Make copy

● Copy of

● Specification sheet: INTERNAL use
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End product detail (3/4)

● Product specification

● Ingredient specification

● Valid from and to (also view old declarations)

● Ingredients: commodity declaration (QUID),

● < > Allergen

● Groups: the ingredients that have been grouped

● Album list: for verification, all allergens must be included in the declaration

● Allow export: to ERP system
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End product detail (4/4)

● Specification sheet, internal use!

● Nutritional values

● Allergens

● Ingredients (QUID order)

● Raw materials

● Corrections % to 100%
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Reports
• Labels

• Allergens

• Allergen source
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Contacts
Supplier contact
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Management
● General

● Manufacturers

● Extra fields, adjust when changing template!

● Relinking RM

● Language selection

● Certification

● Auditors

● Certificates

● Allergens
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Application management
● Make SP
● Templates
● Import recipes
● Backup & Restore data
● Generate specs
● Link ODBC
● Delete history
● Integrity
● Groups of ingredients
● Loss of moisture
● R&D import
● Country list
● Erase All
● Upgrade
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Other
● Create templates in Word

○ Specification, you can only use a bookmark once
○ Label information for the printer
○ Template: must be called .dot

● Export data
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