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Goals for Food Management:

• Brand protection
– Legal compliance (license to operate)
– Quality standard compliance (license to sell)
– Peace of mind (license to chill)

• Quality
– Real-time Food Quality Assurance
– Building Food Quality history
– Improving in-house Food Quality capabilities

• Efficiency
– Opportunities for integral cost-saving
– Flexibility: Organised for Food Quality 

dynamics
• Effectiveness

– Real-time management of
• Specifications
• Quality activity
• Traceability
• Assessment
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Quality Standards
Certification Management
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Customers & Consumers
Demand Relationship Management (DRM)
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Food and Drink Management
Business Performance Management (BPM)
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Suppliers 
Supply Relationship Management (SRM)
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Government & Legislation
Legislation Management
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4 dimensions come together in Food Safety Compliance:

1. Specifications

2. Traceability 

3. Quality activities

4. Assessment
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System Implementation
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Hazard Analysis of food product and process
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Legal Compliance <Fill in>

1. On a Global scale

Joint FAO/WHO Codex Alimentarius Commission,

General Principles of Food Hygiene, CAC/RCP 1-1969, Rev. 3 (1997), amended 1999.

Hazard Analysis and Critical Control Points (HACCP) System and Guidelines for its Application,  

2. On an international scale

European Union

2a. General food law

2c. Proposal for a Decision of the European Parliament and of the Council on Food Hygiene, 
COM/2000/0438 final, July 14, 2000 (CCOD 2000/0178), and others.

3. On a national scale

The Netherlands: the Commodities Act:Commodities Act Regulation on the Hygiene oFoodstuffs, 
December 12, 1994 

4. Application

Multiple (international, including Codex) codes of conduct and community food standards, as well 
as (national) hygiene codes.
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Blue Print

• Update per quarter

• Dutch Food Safety Authority

• Quality standards

• Legislation

• Hazards
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Operational Framework: 
Link to the several standards

Blueprint

Requirements

The Answer
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Yearly Plan

•System actions

•Audits and

corrections

•Communication
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Teaching
Coaching
Checking

Document Generator
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Audit system
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SpecCheck: Food

1 4 5

4 5

A B D

(10-Col A)*Col B1 4 5

4 5

A B D

(10-Col A)*Col B



2007

Training
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Supportive Material
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Tracking

Raw materials, Resources, Packaging materials get a START 

and END DATE. Through a Tracingstable, everyone knows 

what is located where real-time. 

CUSTOMER

By scanning the pallet and assigning it to a 

customer, it is known which raw material or 

finished product ended up with which 

customer.
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Quality Data Warehouse

iMIS Plan

iMIS Document Generator

iMIS Audit

iMIS SpecCheck

iMIS Tracking

iMIS SpecReport

iMIS Portal

PLAN AUDIT SPECCHECK TRACKING DOCGEN SPECREPORT PORTAL
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Quality Cockpit

• Open Actions

• Total overview Quality Performance

Standard Reports:

• Quality Performance 
(Company, 
Department and 
employee)

• Status of the Quality 
System (Where are 
we now?)

• Quality 
Improvements (How 
are we working 
together?) 

Company

Department

Employee

Proven to comply with legislation and customer requirements 
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Standard Reports

Evidence Based Practice

The REAL TIME logging and 
recording of all the 
organization's food safety 
and quality decisions and 
documents.

KNOW EXACTLY WHAT, 
WHEN, WHERE, BY 
WHOM AND WHY IT IS 
BEING DONE AND WHO 
MONITORS AND WHO 
IMPROVES THE 
CURRENT STATE.
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Newsletter: internal, external

INTERN
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www.imisqa.com

• QA interview module

– Supplier Assessment

– SpecCheck and SpecReport

– Customer Satisfaction Survey



2007

SpecReport
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Quality Information Centre



2007

Supplier Portal
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Overview 32 folder methodology

PLAN AUDIT SPECCHECK TRACKING DOCGEN PORTALPLAN AUDIT SPECCHECK TRACKING DOCGEN SPECREPORT PORTAL

Real Time Management With iMIS Food
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Real Time Management met iMIS Food


