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Food Safety Compliance training

Specification Management



QAssurance

Real-time Food Safety Compliance system and direct access to Food Safety Experts

www.qassurance.com +31-10-2004080

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.
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In which field do we operate?

Quality
Standards

Laboratories Food & Drink Customers

Suppliers Factory Consumers

|

Legislations
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Food Safety Compliance management

Management of business performance, demand and supply relations, legislation and certification with regard to Food Safety, taking into specifications, quality activities, traceability and assessment.

Specifications

Requesting, drawing up, kssuing and securing specifications
regarding raw materials, semi-finished products, processes and
‘end products, with which legalisiation, quality standards and
customer requirements are met.
\
(o}
Quality Standards

Customers & Consumers

Product, process requirements

Food Company

Food Company Product, process and people requirements

i ]

Suppliers

Supply Relationships Product, process and people requirements

Legislation

Quality activities

Drawing up, complying with and guaranteeing product and process
and

Traceability

Registering all Information flows and related actions regarding raw

through Job

with which legalisiation, quality standards and customer requirements

are met.

Operational framework

Demand Information Center

Training, support, p!
database

Supply Information Center

HACCP and prerequisite program

es, quality and

materials, products,
legalisiation, quality standards and customer requirements are met
(transparency and consumer Intimacy).

Test, certification body informed

Products, specifications

Ingredients, semi-products, final products

Raw materials, services, specifications

Food Safety Authority informed

and end products, with which

Assessment

Testing whether the product and process parameters and the
related Job and meet
legisiation, the quality standards and customer requirements that
are set

HACCP, TACCP, VACCP, standard based practice

Business System

Supplier selection and performance

HACCP, legal based practice
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Improve
continuously!
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. M I S F d S C h k t h Product specificatie
I O O p e C e C e Productnaam : Varkenskarbonade,sperziebonen,gek.aard

Artikel nr. : 1119dvin

specification management system .-

aardappelen, bonen, spercie, water, varkensviees, margarine, ui, tarwebloem,
gemodificeerd zetmiddel(E1422), zout, gistextract, aardappelzetmeel,
smaakversterker(E621, E627 | E631), glucosestroop, zetmeel, specerijen, plantaardig
eiwithycrolysaat, kleurstof(E150c, E150d), uipoeder, vieesextract, dextrase, maltodextrine,
verdikkingsmiddel(E401), plantaardige obe, plantaardig vet, emulgator(E412), nootmusk aat,
plartaardige olie, melkeiwit, aroma, antiklontermiddel( ES51), plantaardig vet gehard(palm),
soja-eiwit, melkpoeder, kruiden/speceriien, foelie, gemberpoeder, koriander, curcuma,
uienextract, knoflookpoeder, peper witte, peterselie, peper,

» Correct specifications

_ N + Management system Koumetant,Lacose, Si-ahot, o be, Sjsecbive, Giten, Toore
* Raw materials and finished FEVoedingswaarden
* Approval process BoCT gt S
products _ ! 8941 [Keal
* Version control Toraal e TR Tom

+ Allergens

" * Recording of all actions
* Nutritional values

. . * Multiple languages
* Ingredient declarations P guag Eindproduct Detail

. * Import/Export function for data
« Country of origin s —
+ Cost accounting == &
+ Real-time overviews =
= o | e
* Allergens £ = =
\ =1 A B
- Recipe changes ——=c=—— i
—_ T

Kopie

Food Safety Compliance training 2023, module 2
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Ingrediéntenspecificatie
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spraribs mix

onbekend

nummer status

5304
Wijzigingen: 10

aangemaakt  geldig van geldig tot door Aangemaakt door: cees
Datum: 15-7-2014
Status: Nieuw
Geldig van:
Geldig tot:

Goedgekeurd door:

Datum goedkeuring:

Ingrediénten:  Groepen:

<volkoren tarwemeel>, <tarwebloem>, water, haverviokken, gist,
der>, dextrose, <tar , zout, suiker,

Gegevens
Specificatie standaard specificatie &l| =
Productnaam Isprar\hs mix

Artikelnummer
productvorm™
productkleur®
productgewicht™
beoogdgebruik®
productverpakking®
productafmeting™
AnalytPercEiwit
AnalytPercVet
AnalytPercVocht

AnaltParc7ant

[onbekend
[onbekend
[onbekend
[onbekend
[onbekend
[orbekend
[onbekend

11

gerstemoutmeel, wei-eiwit, plantaardige olie (palm), bonenmeel,
emulgatoren(e471, e481, e472e, e482), plantaardige olie (gehard), enzymen,
lupinemeel, plantaardige olie (palm [gehard]), plantaardige olie (raapzaad),
ascorbinezuur(e300), |-cysteine E920(e920), <melkeiwit>, roggemoutmeel,
tarwemoutmeel, plantaardig eiwit, aroma, maltodextrine

ALBA lijst:

[Dutch; Flemish [dut]

Taal Kiezen

Productvarianten:

Uitplitsen/Verbergen Grondstof:

Opmerkingen

Koemelkeiwit, Lactose, Kippenei, Soja-eiwit, Gluten, Tarwe, Rogge, Sesam

Nieuw

| Goedkeuren ‘

Afdrukken

Wijzigingen

Isodexo.dot _vl

Food Safety Compliance training 2023, module 2
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Export to ERP system & web shop, among others

Keuze:r tiyd — n - . i) ENVS =
I Proef het verschil = : labels : Table

fidAcceptation| porffidrefEndprody fidVOEDLabel | ingredifidALBAalbalis[fldPRODProdufidPROC
Howe [ CUERDNS  VERLGESTRDEWGAGER CONSACE | 1512014 0 2 Omschrijving bij Koemelkeiwit, L Starbucks Crog 1210200
|| 15-1-2014 0 19 tarwebloem, wa Koemelkeiwit, L Starbucks Baqt 1220690
# G | 15-1-2014 -1 5 tarwebloem, gej Koemelkeiwit, L Starbucks Brow 1210601
|| 15-1-2014 0 1 tarwebloem, wa' Kippenei, Soja- Starbucks Lunc 1210360
‘ AT. GERECHTEN Er zijn 91 producte | | 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 Salac 9217740
Dieetkeuze Sorterenop - Weergeven 12 per psgina | | 28-4-2014 0 57 <html><body>< 60,3% panini (< Koemelkeiwit, L Panini caprese 2510610
Aloohotvrij | | 28-4-2014 0 58 <html><body>< 61,5% panini (< Koemelkeiwit, L Panini kip India 2510610
Gemalen Toont 1 - 12 van de 91 lems <vorige [1]2] 3] - | 8] Volgende> Toon alles | 2-4-2014 0 171 <html><body>< 100% fruitsalad Starbucks Sala( 9217682
et voor diabetic ——— ] 23-4-2014 0 120153 <html><body>< . raap K LR nost 9999997
Halal | | 23-4-2014 0 120152 <html><body>< gerst, <roggebl Gluten, Tarwe, | Muesli per 10 ki 9999997
Minder zout Varkenslapje, witlof met ham Hollandse erwtensoep met Kiplapje, provencaalsesaaus, — 23-4-2014 0 120151] <html><body><|zongedroogde t Mosterd Fresh tomato r? 9999998
e en kaas, gek ot courgete, [ | 2342014 0 120150 <htmi><body>< frambozen, rod Rasberry coulli 9999998
St | 23-4-2014 0 120149 <html><body>< erwten, roomka Koemelkeiwit, L Erwten spread 9999998
| | 23-4-2014 0 120148 <html><body>< raapolie, water, Kippenei, Moste Sambal spread 9999998
Allergenen | | 23-4-2014 0 120147 <html><body>< raapolie, water, Koemelkeiwit, L Ceasar spread 9999998
— a H 23-4-2014 0 120146 <html><body>< raapolie, zonne Koemelkeiwit, L Pesto spread 9999998
Bevat geen gluten | | 23-4-2014 0 120145 <html><body>< raapolie, water, Kippenei, Moste Curry spread 9999998
Bevat gee || 23-4-2014 0 120143 <html><body>< zoete aardappe Selderij Zoete aardappe 9999998
— | | 23-4-2014 0 120141 <html><body>< <tarwebloem>, ' Kippenei, Soja- Croutons wit 9999998
) | | 23-4-2014 0 120140 <html><body>< harde tarwe, ko Gluten, Tarwe Tarly salade 9999999
s €5,35 | | 23-4-2014 0 120139 <html><body>< kiwi, ananas, af Bruinoise gesn¢ 9999999
el goun mostant —— H 23-4-2014 0 120138 <htmi><body>< peren, appel, ri Appel & peren (9999999
Byt o ok €535 €535 S I 23-4-2014 0 120137 <html><body>< gepasteuriseerc Koemelkeiwit, L Ricotta 9999999
Sevst guenipixl  — 1 Bestel ‘ O Info | | 23-4-2014 0 120136 <html><body>< raapolie, water, Kippenei, Moste Mosterd spread 9999999
el — || 23-4-2014 0 120135 <html><body>< lollo bianco, fris Slamix 9999999
= Bestel @ Info @ Info | | 23-4-2014 0 120134 <html><body>< groene paprika, Paprika mix 9999999
Bevat geen sesam — | | 23-4-2014 0 120133 <html><body>< <tarwemeel>, ki Gluten, Tarwe Bulgur salad 9999999

Food Safety Compliance training 2023, module 2



IMIS
IMIS Food SpecCheck import

= [[Velden ] "= ~>="7 "> 3~ weergeven
Weergaven Weergeven/verbergen Selecties
~.| 00-connect-nav.cmd Tabellen ® «
-] 01-importxml.bat & timpor
Y 5 I f " .
.| 02-startmdb.bat B3 toimportoe Lijst met draaitabelvelden
- *E  endproductRecipe_tbl
- create-task.cmd v
+j Endproducts_tbl L3 ikel
[#-[Z fidArtikelStatus
laStrun.tXt ‘j RawMaterials_tbl @ ; fidartikelversie
‘ - [+ (] fdArtikelDesc
.| read-nav2qa.bat +rm i [ fldartikelkG
q £ subProductRecipe_tbl & [ fldReceptn
2 =1 + (-[3 fidReceptStatus
J sC |mportmdb B subProducts_tbl 1[5 fidReceptDesc
*E  supplier bl & ; fldReceptkG
n Xm“mport'exe Hppiers [+-[Z] fldReceptPerc
(#-[F fidGrondstoflD
0] )(m“mport.ln] +)-[F fidGrondstofDesc
[+-[Z fldGrondstofkG
(#-[E fidGrondstofPerc
(#-[3 fidLeverancierd
(#-[ fidLeverancierDesc

Food Safety Compliance training 2023, module 2
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IMIS Food SpecCheck configuring export

%)

% Eindproduct Attributen

D Naam Export Veld Beschrijving Datatype  Volgorde In Gebru

[beoogdgebruik | [peoogdgebruik ] [Gebruik ] frekst =1 4
O Emport  Gekoppeld Veld: [fdGebruik

[productvorm | [productvorm | [Vorm ] [rekst = )|
O Emport  Gekoppeld Veld: [vorm

[3] [productiieur | [productkieur ] [Kieur | [tekst = J |
O Emport  Gekoppeld Veld: Kleur

L4 1 ing__| Verpakki ekt SN[
O Import  Gekoppeld Veld: [fidverpakking

[productafmeting | [productafmeting | [Afmeting [tekst -1 [ 3 v
O mmport  Gekoppeld Veld: [fidAfmeting

(9 i i o =] 9 *
O Import  Gekoppeld Veld: [THTdatum

[rer Je i | T »
O Import Gekoppeld Veld: [TGTdatum

[Tmax | [rmax | [rmax |[getal = | v
O Import Gekoppeld Veld: BewaarTemperatuur

[productgewicht | [productgewicht | [Gewicht J[getal = (I 4
O Import Gekoppeld Veld: Gewicht

[etikett | [cusTetikett | etikett | [tekst =1 | v
O Import Gekoppeld Veld:

[etiketz | [cusTetiket2 | [etiket2 ] frekst | 14
O Import Gekoppeld Veld:

[etiket | [cusTetikets | [etikets ] [rekst = 4
O Import Gekoppeld Veld:

[Etiketnaam | [cusTEtiketnaam | [Etiketnaam | [tekst El v
O mmport  Gekoppeld Veld: [ |

<ICDAI A MIChIEl]]>
</ACCEPTEDBY>
<ACCEPTATIONDATE=>
<1[CDATA[10-6-2014]]>
</ACCEPTATIONDATE=>
<ALLOWEXPORT=>
<I[CDATA[False]]>
</ALLOWEXPORT>
<REFENDPRODUCT=>
<1[CDATA[291]]>
</REFENDPRODUCT>
<INGREDIENTLIST>
<I[CDATA[water, aardappelen(379%), bloemkool(19%), rundvlees(7,9%),
>, SOJA-eiwit, aroma natuurlijk (bevat selderij), maisolie, vleesextract, ge
</INGREDIENTLIST>
<ALBALIST=>
<I[CDATA[Koemelkeiwit, Lactose, Kippenei, Soja-eiwit, Gluten, Tarwe, Sel
</ALBALIST>
<PRODUCTNAAM=
<I[CDATA[Gemengd gehakt,bloemkool,aardappelpuree(gemalen)]]>
</PRODUCTNAAM >
<Voedingswaarden>
<I[CDATA[<html>=<body=><table border=0 cellpadding=0 cellspacing=0 a
align=right>2006,93 </td><td align=right>24%</td></tr><tr><td aligi
align=left>verzadigde vetzuren</td><td align=right>1,39g</td><td alig
</td><td align=right>%%</td></tr><tr><td align=left>eiwitten </td><
</Voedingswaarden>
<CALCKCAL=>
<I[CDATA[106,17]]>
</CALCKCAL=>

AL A
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IMIS Food Tracking the tracing system

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

!::; Numm
Leverancier
Grondstof
Batch Cod mexi se mix 314
THT 12-11-2005

Aantal Colli / 5
Hoeveelheid

Food Safety Compliance training 2023, module 2
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[Bl15 SpecCheck - Wiain_frm : Form] T

jfie Edt View Insert Format Records Tools Window Help
- HSRY| RS o|@|21E%[FE A% = @m0,

iMIS SpecCheck 6.00 iMIS

Producten en Recepten Leverandiers en Grondstoffen iMIS
Leveranciers | Ingrediénten
Eindproducten l Grondstoffen |
Varianten
Selecteer
Overzichten Contactpersonen Applicatie
[} Etiketten ‘ Contactpersonen Beheer
Overview
Allergenen Bron

Afsluiten

QAssurance Food Safety Compliance training 2023, module 2
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Ingredients

e Overview of all ingredients
e Ingredients in use

e Viai, where in use (only in relation to end product)

OA

QAssurance Food Safety Compliance training 2023, module 2
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Ingredient detail (1/2)

OA

QAssurance

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

Food Safety Compliance training 2023, module 2
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Ingredient detail (2/2)

e Pay attention with the delete button: if this ingredient is linked, everything will be deleted
anyway.

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

e Specification sheet: background pdf of the ingredient

Food Safety Compliance training 2023, module 2 \
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Raw materials

e Overview

e Via comments: status information about the raw materials
e References: how often used

e Via status: information about 100% ingredients

e Atrticle: use the purchase item from your own system

e Spec date: date when the specification was made

e Refresh: every time something has changed

OA \

QAssurance Food Safety Compliance training 2023, module 2
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Raw materials details (1/4)

e Raw material: use the name of the purchased item (uniformity)
e Label text: when a raw material is not broken down

e Article number: purchase number own system

e Spec date: when specification was drawn up

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

e Specification source: supplier article number

e Allergens: information from the supplier. Do not bring cross contamination

OA \

QAssurance Food Safety Compliance training 2023, module 2
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Raw materials details (2/4)

OA-

QAssurance

Nutritional values
Na = 0,4 salt, salt = 2,5 Na

Copy calculated kcal and kJ from “red”

Kcal
o p*4
o c*4
o f*9
o sf*2
kJ
o  p*17
o c"7
o f*37
o sf*8

Legal calculation

Food Safety Compliance training 2023, module 2
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Raw materials details (3/4)

e Pay attention

o Mono = sugar

o Poly = starch
e TOGETHER: total carbohydrates
e Total fat = sum multiple & singular

e Often displayed on the label:
kcal and kJ, tc-s, tf-sat. fat, tp, salt

e New table: for single raw materials or check if connecting profiles

e Ingredients: l%uess % yourself, on the basis of nutritional profile and
logic, and QUID

OA \

QAssurance Food Safety Compliance training 2023, module 2
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Raw materials details (4/4)

e Countries of origin

e The name of the supplier to the ingredient

e E number can best be found via the E number, add the function yourself.
e 100% with every % total! (via Fix)

e Specification sheet: completed pdf of the raw material

e End products: What is it in?

e Analytical data

OA \

QAssurance Food Safety Compliance training 2023, module 2
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Supplier

e (Classification
e Review

e Remark

OA

Food Safety Compliance training 2023, module 2 QAssurance
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“ Supplier detail

e Certification

e  Auditor

e Valid until

e Also for own purchase conditions and supplier questionnaire

e Spec Sheet: background pdf about supplier

OA

Food Safety Compliance training 2023, module 2 QAssurance
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Sub-products

e  Sub-product = Recipe

e Manufacturer: Department, also R&D
e Code: internal recipe code

e Remarks

e References

e Status

Food Safety Compliance training 2023 =
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Sub-products details

e Enter raw materials in % or kg, fix

e Raw materials presented by name and number

e Manufacturer: CBF of R&D

e Label description, description when splitting

e Make copy

e Specification sheet (ingredients not combined)

e Nutritional values of semi-finished product calculated

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

e Shift + F9 = refresh field

Food Safety Compliance training 2023;:m¢ dule 2
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Reports

* Labels
 Allergens

+ Allergen source

QAssurance

Food Safety Compliance training
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Contacts

Supplier contact

QAssurance Food Safety Compliance training
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Management

e General

e Manufacturers

e Extra fields, adjust when changing template!
e Relinking RM

e Language selection

e Certification

e Auditors

o Certificates

e Allergens

OA

QAssurance Food Safety Compliance training 2023, module 2
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Application management

e Make SP

e Templates

e Import recipes

e Backup & Restore data
e Generate specs

e Link ODBC

e Delete history

e Integrity

e  Groups of ingredients
e Loss of moisture

e R&D import

e Country list

e EraseAll

OA ™™

QAssurance Food Safety Compliance training 2023, module 2
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Other

e Create templates in Word

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

e Export data

OA

QAssurance Food Safety Compliance training 2023, module 2
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QAssurance B.V.
Van Nelleweg 1 - Rotterdam
TABAK 3.10

+31-(0)10-2004080
info@gassurance.com
WWW.dassurance.com
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