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IMIS:

Goals for Food Management:

Quality
Standards

Laboratories /8" Food & Drink

Suppliers g Factory:

Legislations

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
e Specifications
e Quality activity
e Traceability
e Assessment
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ImIS Quality Standards
Certification Management

QUALITY STANDARDS

EFQM SOF HACCP
INK Eurspgap ERC

1S07001:2000 GMP Animal Feed IFS
1S01702% AlE EFsIS

certification

BRC Standaardeisen
c c P 1. HACCP systeem
r‘ A 2. Kwaliteitssysteem
Inventariseren 3. Normen voor de fabrieksomgeving
4. Productbeheersing
Analyseren 5. Procesbeheersing
6. Personeel
Borgen
IFS Standaardeisen
Documenteren 1. Kwaliteitssysteem

1.2 HACCP systeem

A1 AR

Verifiéren
Management verantwoordelijkheid

Resource Management
Productbeheersing

Metingen, analyses, verbeteringen
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iMIS Customers & Consumers
Demand Relationship Management (DRM)

Retail Organisations Habits, Attitudes
Food Sarvice Preferences
Wholesalers and Trade Allergens

Food Manufacturers Quality Neads

Out of Home Outlets Information Maads
Hospitals
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ImIS Food and Drink Management
Business Performance Management (BPM)

FOOD & DRINK MANAGEMENT
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iMIS Suppliers
Supply Relationship Management (SRM)

proces registratie

= B3

i oppervlakte‘technlek i en meer...

permeabiliteit

* i
LABORATORIES PRODUCT SUPPLIERS SERVICE SUPPLIERS _:%*
- ¥
Microbiological Raw materials Cleaning and Hygiene :ﬂﬁ S
Analytical Equipmemnt Past Control g
Packaging Measurements ~
Machines Cooling Systems
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ImIS Government & Legislation
Legislation Management

ack - O - @ @ {h|ﬁ5&arch “&{Favorites @' E{E—z

5 IE http: f fwetken, overheid . nlfcgi-hingsessioned/browsercheckfcontinuation=111

DE WEGWIJZER NAAR INFORMATIE
EN DIENSTEM VAN ALLE OVERHEDEN

U bent hieri Home / Zoesken

Wet- en regelgeving

GOVERNMENT CONTROL BODIES

Global General Food Law
International Codex Alimentarius
Hational

Where appropriate

LEGISLATIONS 2007




IMIS . . . .
4 dimensions come together in Food Safety Compliance:

QUALITY STANDARDS

15017025 AlB EFSIS 1 Specifications

Retail Organisations Habits, Attitudes 2 Tra Cea bi I ity

e e 3. Quality activities
4. Assessment

FOOD & DRINK MANAGEMENT

LABORATORIES PRODUCT SUPPLIERS SERVICE SUPPLIERS

Microbiological Raw materials Cleaning and Hygiena

Analytical Equipmemnt FPest Control
Fackaging Measurements
Machines Cooling Systems

GOVERNMENT CONTROL BODIES

Global General Food Lanw
International Codex Alimentarius
Hational

Where appropriate

LEGISLATIONS 2007




QUALITY HOLISTICS

Specifications

Quality Activity
Monitoring

QUALITY STANDARDS CERTIFICATION MAKABEMENT

EFGM SOF HACCP

INK. Eurepgap BRC

|S09001:2000 GMP Animal Feed  IF5

15017025 AlE EFsIS
ACCREDITATIONAL BODIES CERTIFICATIONAL BODIES
CUSTOMERS CONSUMERS

Retail Organisations Habits, Attitudes

Food Service Preferences

Wholesalers and Trade Allergens

Food Manufacturers Quality Meeads

Out of Home Outlzts

Hospitals

FOOD AND DRINK FACTORY BUISINESS FERFOR

Infarmation Needs

FOOD & DRINK MANAGEMENT

LABORATORIES

Microbialogical
Analytical

GOVERNMENT CONTROL BODIES LEGSLATID

Global
International
Natiorial

PRODUCT SUPPLIERS

Raw materials
Equipment
Packaging
Machines

General Food Law
Cadex Alimentarius

Where appropriate

SERVICE SUPPLIERS

Clzaning and Hygiene
Pest Control
Measurements
Cooling Systems

real time
standard
requiraments

product,
process
requiraments

process,
product and
people
requiremeants

process, product
and paople
requirements

legal
requirements

Operational
Framework

DEMAHD RELATIONSHIP MANABEMENT [SRM|

Information Products Customer
Centre Specifications Satisfaction
Demand
Quality Consumear
Infarmation Meeds
Cantre
[DaIc
Training, Ingradienzs, Business
Support, Semi-producs System
Proceduras,
Oualizy
Documnents,
Quality Database

SLPPLY RELATIOHSHIF MA KA GEHENT [SRM|
Supply Guality | Raw materials Suppliers
Infarmation Specifications
Centre
[SOIC]
legal Infarmed Risks
requiremenis:
- people Legal
- products avidance
- process based practice
- building

Traceability Assassment
Tast Risk
Quality
Standard
evidence

IMIS:

based practice

€9

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:

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

System Implementation

intake

{

documentenonderzoek

{

plan van aanpak

{

analyse huidige werkwijze
pre-HACCP status
HACCP actieplan
opstellen i-MIS conform HACCP

implementatie

{

{

{

{

{

evaluatie

{

certificatie
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IMIS:

€.

PLAN

Hazard Analysis of food product and process

Ingredient Database - [RawMaterialhazard_frm : Form]
File Edit Yiew Insert Format  Records Tools  Window  Help

P>  Risk Assessment
Legal Compliance Gevarenanalyse
Blue Print
Operational Framework
Yearly Plan a B D
SCP Pathogenic: - PathogenicTrue: - RmS5corePathogenic: -
SCFP Mycotoxins: - MycotoxinsTrue: - RmS5 coreMycotoxing: -
Du SCP YinProns: - VYir_PrionzsTrue: - RmScore¥irPrions: -
DD’CU ment G enerator SCP Parasites: - ParasitesTrue: - AmScoreParasites: -
Andi SCP Pests: - PestsTrue: - RmScorePests: - (10-Col A)*Col B
udit- SESteem SCP Chemical: - AmScoreChemical: -
5 pe": l: hec k SCP Physical: - PhysicalTrue: - AmScorePhysical: -
'I'I-a | ni ng SCP Metal: - MetalT rue: - AmScoreMetal: -
. - . i
n q SCP Glass: GlassTrue: RmS Glass:
Supportive Material = P R"' :.e f':st : [o]
macore | otal: -
Track and Trace
—Pathogenen —Mycotoxinen —Parasieten — Ongedierte
CH ECK h" D ACT [T aeromonas ™ Afatoxin " anisakis marina ¥ Flies
Dua l.l t’j" Da ta wa r'E'h'D‘US'E v Baccereus r Patuline v Cryptosporidium parvum v Ants
. . 3 Campylobact ™ ochratoxin ™ Echinococcus granulosis MV Mites
Oua hti" Cotkplt ¥ Clostbot ™ Fusarium " Entamoeba histolytica [T Beetles
Standard Reports V' Clost Perf " Ergot " Giardia lamblia " Cockroaches
¥ Ecoli " Fumonisin " Fasciola hepatica [~ Moths
" Ecolin157:H7 " Rubratoxin "' Clonorchis sinensis ¥ Rodents
CUHH UNICATE |7 Listeria |— Zearalenone |— Taenia saginata |7 Weevils
Newsletter - ~ )
www.iMISQA.com
SpecReport

Quality Information Centre
Supplier Portal
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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

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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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

Blue Print

Bestand  Bewerken Beeld Ga

Update per quarter

Dutch Food Safety Authority

Quality standards
Legislation
Hazards

Bladwijzers  Extra Help

(G] - E> - @ O |¢) @ ||_| Files /D0 fo YERE AP 20Cees) daka% 20 Cees ¥ 20laptop 2001 0406, Custamers Cornelis Y. 20Bartlemn

" Beginnen L:,' Laatske nisuws

IMIS:

integraal Management Informatie Systeem voor kwaliteit

Agenda
algemeesn
instructies
proceduras

stroomschema's

©0 6666

specificaties

welkom,

bij het kwaliteitssysteem van de Cornelis Bartlerna
Food Group. Het kwaliteitssysteem is gebaseerd op
gen combinatie wan HACCP en IS0, waarbij ook wordt

BRC Standaardeisen
1. HACCP systeem
2. Kwaliteitssysteem

valdaan aan de eisen wan het British Retail Consortiurm 3. Normen voor de fabrfeksnmgevfng

(BRCY en de International Food Standard (IFS),

reiniging en hygiene
Reiniging en Hygiene

4. Productbeheersing
5. Procesheheersing
6. Personeel

validatie 2006

Grondstof en proces studie. Conclusie: Huidige

2007
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Risk Assessment
Legal Compliance

Operational Framework:
Link to the several standards

Blueprint

IMIS |
regmaltEmesnent et speem e Requirements

0 agenda = aoc
. welkom, Fap -
@[BRC eisen \ 2.4.3]
Elue Pnnt 0 RVV b.; het kwalit 2.4.3 Systeem opzetten voor relevante wetgeving etc. ‘
P> Operational Framework i G aas]  @[sRC eicen \ 25,1
i d 2.5.1 Kwaliteitsdoelen vastgesteld, onderhouden en gehandhaz
Yeal'l‘j' Plan @ organisatie g\;;bacookw
O nstructies F‘“" smndm 2.5.2H Forum over veﬂlgheu:l wettelijlkkheid en notulen
Du o procedures @[BRC eisen ) 2.6.1] algOll training Jaarlijks komt dit iMIS innovatielocatie netwerk bijeen. In Neder|
Corn 2.6.1A Prestatie-indicatoren aangaande H op het Centrum voor Reiniging en Hygiene van JohnsonDiverse)
Document Generator @ registraties - alg012 imis  forum worden gedocumenteerd.
O @[BRC eisen \ 2.7.1] innovatielocatie
Audlt'systeem 0 stroomschema's 271D rnentatle van de reviews
&
SpecCheck Y @[BRC eisen | 2.7.2] algoiz de markt A CHHEDPS
- oorstel 2.7.2 Besliszingen en afgesproken acties, ;
Tl'all'llng Y schtaare Open your eyes
. . @[BRC sisen \ 2.7.3
Supportive Material @ o 2.7.3 Review <-> eva
e e jbehorende bestanden
Track and Trace @ erceisen @[BRC sisen \ 2.8
2.8.1 Zeker stellen ddf ~ °° |
[imis-il-augustus.pdf 2089737 bytes]
R - A S innovatielocatie presentatie algemeen
@[BRC eisen \ 2.9.1
CHECK-&NDACT 2.5.1 Audits gepland

Quality Data Warehouse
Quality Cockpit

Erelateerde documenten

algemeen \ overzict
Standard Reports o
BRC eisen | 2.5.2
2H Forum over veﬂlgheu:l wettelijkheid en notulen

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

2007



IMIS
Yearly Plan

€9 _

JAARPLANNER

v

PLAN
Risk Assessment
Legal Compliance
Blue Print
Operational Framework
> Yearly Plan

*System actions

*Audits and
corrections

o [or[2a[23]24 252627 28] 20 0] 31

v

Do
Document Generator

Audit-systeem o * CO mmun I Catl on

T =

Training T Wereyr
Supportive Material EEEEN
Track and Trace imis
PUBLICATIEBORD
CHECK AND ACT ™ cwauren
Quality Data Warehouse
Quality Cockpit
Standard Reports

E‘j

COMMUNICATE | iwovane |
Newsletter
www.iMISQA.com
SpecReport
Quality Information Centre

Supplier Portal ims

N

I}
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IMIS

€_d
) Coaching

PLAN Checking

Risk Assessment

Document Generator

Teaching

MEH T 0% -3

» | Standaard v Tahoma 10 +|B

Legal Compliance
Blue Print
Operational Framework
Yearly Plan

Cornelis Bartlema
FOOD GROUP

pure and hom

est

artlema
our

onest
ure and b

Klacht is ontvangen door

Datum ontvangst

Klant

Naam van klant

Du *, FreshLive Document Generator
Document Generator .
Audit-systeem IMIS
SpecCheck ‘
Training

Supportive Material

Track and Trace

Adres klant

Postcode en woonplaats klant

Telefoon klant

E-mail klant

Artikelnummer

Partijnummer en/of Productiecode en -tijd

CHECK AND ACT

Quality Data Warehouse
Quality Cockpit

Standard Reports

Uiterste Consumptie Datum (UCD)

Datum ontstaan klacht

Aantal afwijkende verpakkingen

Waar is het product gekocht? (consument)

COMMUNICATE [
Newsletter .
www.iMISQA.com lafal=l] Carcel o
Tekenen » [} Al
SpecReport = T ey

Quality Information Centre
Supplier Portal
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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

Audit system

Garenduchap wheon (kohel)
D2, drinkan, roban dwarg

67 (2|9(10{11|12|13(14(15|16{17|18|19|20

DAG: (1|23 (4|5 1

Schoonmaakresultaat

Schoonmaakuitvoer

Schoonmaakresidu

Hygitne

Glas

Kalibratie temperatuur

Kalibratie koelcel

2 iMIS Audit martijn en cees allinout

¢ Ele Edit ¥ew Tools Message Help

i@ g 2 X QO

From: iMIS Audit
Date: Wednesdaw, April 06, 2005 21:56
To: markijn

Subject:  iMIS Audit rartijn en cees alinaut

Kalibratie weegschaal

Koelcel temperatuurverloop

icrosoft Excel - Audit50.xls

Sile Edit Wiew Insert Format Tools Data Window Help

s LY $B2ad B = A 2R G - 3), )] e
Al j =| iMIS Audit hygiene ronde 57112005 B:13:07 PM

Attach: |@Audit1.xls (47,6 KE)

Geachte martijn,

Hierbiy de WIS Audit uitgevoerd by allinout te utrecht.

Score 100%

TS Audit server

A B [ C [ D
vloer
machines
33| materialen
34 | plafond
35 reinigingslokaal
36 | wanden
37 | wloer
38 | normwagens
39 | plafond
40 'hygienesluis
41 | wanden
420vieer 0  winiszaklegen
43 | hygienesluis 1
44 | plafond 1

45 wverpakkingsruimte 100%
AR | weandan 1

00%

5%

Y O] PP Y PO
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SpecCheck: Food

K- Om SRy i me o @4 FaTabex @@,

Ingredient Detail imis-

ngredsent
Label Naam is [ ]

I e il
Engels [ [H Ble  Edit View Ineert  Format  Records  Tooks  Window  Help
Duite Eﬂvﬂ'ﬁ @RV e o [@2i]FrT] e ® @ in- @,

Frans

IMIS:

€=d -

PLAN ==
Risk Assessment I - - .ce e e PPIES

le Edt v Fama ds ook Viind ! Type a question for help v [ 8 X
Gt T | Loveramcior [ 06 EE US et rorme Becods lock wiebs el e n

Legal CDI‘I‘IP"BI‘I(E s ko ¥R @RY| L BE|o (@0 FET MR B e @,

Leverancier Detail imis-

Versie Datum

.E-ll.le Print F"m""';m Ingevosrd door EindprOdUCt Detail iMls
Operational Framework -

Yearly Plan

[ Vorm | ] THT | ]
———— | Contiol Points N | ] pm—
E ingredient Database - [RawMaterialhazard_frm : Form]
1 Path Bact I Fabrikant
O] Mycotoxing Fle Edit Wiew Insert Format Records Tools Window Help
DO 5 e
) Parasites a Rocept
Nieuv| [ Chemical IN Sub-Product w A It
[ Physical IN -
Document Generator B I = | i @ |
Audit-systeem - o T [ — evarenanalyse
¥ 3 Physical PR Qi fbiprsens ————— F[ B
-
SpecCheck di | D =N : _ _
Training E SCP Path : 0] PathogenicTie: [l RmScorePathogenic: [0
. . E SCP 3 - insTrue: - RmS coreMycotoxins: -
SUPPQFtNE Material {| sceviPions: [HGH VirPrionsTrue: [N RmScorsviiPiions: [0
g SCP Parasites: - ParasitesTrue: - RmS coreParasites: -
Tral:k al'ld Tra ':'E Nieuw H SCP Pests: - PestsTrue: - RAmScorePests: - (10-Col A)*Col B
b SCP Chemical: - RmS coreChemical: -
e v & SCP Physical: - PhysicalT rue: - RmS corePhysical: -
CHECK AND ACT e T | | | SCPMetal  [HON] Motallwe: [ RmScoeMela:  [T00]
= SCP Glass: [00] GlassTrue: 0] RmScoreGlass: a t
. Voedingswaarden per 100 gram
Quality Data Warehouse R RmScoreTotal: [
. . K1 [1z08,15]a Vet Verzadigd [ 0la
Qua l.lt')r cutkplt it Totoal [ 10258]0 Vet Enkvony [ o] Path Mycotoxi Parasieten —— —Ongedierte
vetheervane [0 ™ aeromonas ™ aRatosin ™ Anisakis marina ¥ Flies
Standard R'E'Purts e M Baccereus ™ Patuline ¥ Cryptosporidium parvum ¥ ants
_Seww | ' campylobact ™ ochratoxin ™ Echinococeus granulosis ¥ Mites
¥ clostbat ™ Fusarium ™ Entamoeba histolytica ™ Beetles
CUHH UNICA.TE [t ¥ Clost Perf ™ Ergot ™ Giardia lamblia ™ cockroaches
M E coli ™ Fumonisin ™ Fasciola hepatica I~ Moths
aw ™ Ecoli 0157H7 " Rubratoxin " Clonorchis sinensis ¥ Rodents
N SIEtter 2 Listeria r Zearalenone r Taenia saginata I Yeevils
e = — L

www.iMISQA.com
SpecReport
Quality Information Centre
Supplier Portal
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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

Training

Getuigschrift

heeft met succes de volgende disciplines gevolgd

[[] HACCP basis
[] Quality standards

[ Microbiologie

["] Persoonlijke hygi¢ne

[] Hygiénisch werken

[ 1 Werkinstructies

IMIS:

JohnsonDiversey %k

Cloan i Just the beginning

(ACCP
W
o

HACCP in de prakii.
Wz

=

—

e

===

HACCP in de praktik

cor Aniye €

Verschil wssen FVA-CCP

[TTOI
i

Pave— =

2007



IMIS:

Pak aan, alle knopen dicht

PLAN w [

. Handschoenen bij of
Risk Assessment ety 3

Supportive Material

Overzicht regels in productie ruimten

Haren volledig bedekken
(o0k baard/ snor)

Niet eten of drinken in de
productie ruimte

ONTVANGST GOEDEREN

INSTRUCTIE PROCEDURE

. Ontvang alken leveringen van goedoekeurde everanciers.
. Ortvang allean praductsn, waarean goedoekeurds

=

product ieder uur vel iMIS
Legal Compliance
Blue Print
Operational Framework
Yearly Plan

DO
Document Generator
Audit-systeem
SpecCheck
Training
P> Supportive Material

Track and Trace

CHECK AND ACT
Quality Data Warehouse

Hygiéneregels voor bezoekers

n (externe) monteurs

Voordat men de productie ruimte betreedt dient men op de hoogte te zijn van
de geldende hygiéne regels.

De produktie ruimte mag alleen betreden worden na toestemming van de
directie en ondertoezicht van een toegewezen medewerker.

Draag geen sieraden (horloges, Kettingen. ringen. grote oorbellen)
Kleding moet tot onder de knie bedekt zijn.
Haren moeten volledig bedekt zijn

Schoeisel moet volledig bedekt zijn. (U ontvangt van een overjas, haametje en
een paar overschoenen.)

Gebruik geen zware make-up of parfums.
Handen wassen voor betreding van de productie ruimte.

Het is niet toegestaan te eten, drinken of roken.

productspecificaties aarwezig zijn.

. Ortvang alken praducten cnder getekende

leveringswoorsaarden van ars bedrijf

. De chauffeur mag alleen ladenilaszan, nadat het

vervoersmiddel is aangemel.

. D chauffeur moet schane handen hebben, schone witte

kkding dragen en 2en licht gekleurd hoofddeksel dragen.

. D chauffeur dient t2 volosn aan d2 iMIS buiterregals.
. Bij het betreden van de expeditie diznt de chauffeur zijn

harden te wazsen.

. D antvanger controleert de levering op

- Bestelhosveslheid

- Tempsratuur

- Transportcondities

- Werzarging chauffeur

- Werpakkirg

- Lakling

it geschiedt conform het ingangscontroleformu lisr.

. Devolgende temperatuareisen worden in acht genomen:

less/Sauzen/iaroente order de 7 graden Cekius
Ingeworan vees onder de -12 graden Cekius
Kip onder de 4 graden Cekius

imIs

HANDEN WASSEN:

LBl

onder de 3 graden Celkius
onder de -15 graden Cekius

JohnsonDiversey # rdt 2x gemeten met e=n geikiz

e meter wordt voor en na gebruik

PROCEDURE HANDENREINIGING

higen n correctie-acties en cpmerkingen
gscontroleformulier t= worden genateerd.
ring ==n Ingang-Traca-Back (TE) nummer

- )
Ht e=n procesmonster genamen en esn
{ er wordt hieraan toegekend.

D1, Constatering van in gebreke zjn v leserander
U2 wertrisatie van maiz van in gebreke
02, Ntatie van cpmerkingen
04 Ahweging ven, corectieac
05 Indiens corkact met leverandier nist nedig, conedieactie door ingangscoraclew,
houk dese correiastie pant] weigering in, dan wel veleg met karocc
6. Indi | ot bewerancier, cls kazor.
U7, Kamioar weack emat qecoretacserde feit of, midde
- gegeven: ut hetvarlsden aangasnds kymander
- maie: vor emret ven foutisve levering

fei
0. Kantoss neemt dan concact o met lsverancr.
10 Kamioor mekt wasigenomen gebrk aan lewsrandier

10 Kartoo s n s et ke e oo s et nemen
d mht

TEe———
et grccrtaterde cebrek.

11, Kamiozr weegt sctisar idheid en siemgej bheid lmverancie af,

12, Kantoat meer zan e hand van deze afwaging ren beskssing en communiceert
ditmet d Ieveroncis,

12, Kantoer en 23 i

Handsn aat makes [ p— [T — Tussan viegsrs

— Y [EERSING BESLISSINGSTABEL i VERANTWOORDELUKHEDEN

"L LR L
" i : & i cardarm basal g cpmembmdw  BESUSSEND  Exwisdede, bufikde
« . Jpemacie ek m

Quality Cockpit
Standard Reports

Ttng ez

COMMUNICATE = e
Newsletter K m «@ T e ehee e
www.iMISQA.com — % o | T

handsackius ataltal zoeder debse

SpecReport
Quality Information Centre
Supplier Portal

2007



IMIS:

€.

PLAN
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Blue Print
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DO
Document Generator
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SpecCheck
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Supportive Material
Track and Trace
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Tracking

Leverancier

Grondstof

Batch Code mexicaanse mix 314
THT 12-11-2005

Aantal Colli / 5
Hoeveelheid

@206 002

ssssss

Eﬁﬁooss4UMWWWWWMMW

ssssss

ﬁﬁooss4WWWWWWWWW

stststststststst

mmmmmmmmm

.M-lu
ngngngng

uuuuuuuuuuuuuuuu

H CUSTOMER

customer.

By scanning the pallet and assigning it to a
‘ customer, it is known which raw material or
finished product ended up with which

Raw materials, Resources, Packaging materials get a START
and END DATE. Through a Tracingstable, everyone knows

what is located where real-time.
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Quality Data Warehouse

fld CausedBy fldCaorrectiveAction  |fldPersonResponsible |fldCaorrectionDate [fldVerifiedBy |fldverifyDate

PLAN o

Risk Assessment 1 .
Legal Compliance e
Blue Print e

Operational Framework
Yearly Plan

Do
Document Generator |MIS Plan
Audit-systeem -
SpecCheck IMIS Document Generator
Training - - e— e
Supportive Material IMIS Audit e E——
Track and Trace - Ele Edt W¥ew [nsert Format Records Tools Window  Help [ —
IMIS SpecCheck Tracking Report
CHECK AND ACT - -
P>  CQuality Data Warehouse IMIS TraCklng
Quality Cockpit =
Standard Reports IMIS SpeCReport
- Grondstoffen Gebruik
COMMUNICATE IMIS Portal Producten / recepten
Newsletter
www.iMISQA.com
SpecReport __ Afsliten |

Quality Information Centre

Supplier Portal
PLAN AUDIT SPECCHECK TRACKING DOCGEN SPECREPORT PORTAL
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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.iMISOA.com
SpecReport
Quality Information Centre
Supplier Portal

Quality Cockpit

e Open Actions
o 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?)

Measurement
& Learning

Department

Tactics

Employee

Operation

Proven to comply with legislation and customer requirements
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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

Standard Reports

Evidence Based Practice

Quality
Standards

Laboratories /|

Suppliers

Factory

- Food & Drink

| Customers
Consumers

Legislations

agenda
RV
algemeen
organisatie
instructies
procedures

registraties

Informatie
theone

BVP

BRC-eisen

IMIS

integraal Management Informatie Systeem voor kwaliteit

Welkom,

bij het kwalitetssysteem van de Cor

Food Group. Cornelis Bartlema Food G oup is een
bed rijf dat gespecialiseerd is in het producer: er\ van

scorten pizza’s. Het

BRC Standaardeisen
1. HACCP systeem
nelis Bartiema | 2. Kwaliteltssysteem
3. Normen voor de fabrieksomgeving.

ebasee d op een combinatie van HACCP en lSO
waarbq ook wordt voldaan aan de eisen van het
British Retail Consortium (SRC) en de Intemational  [¢ Parsoneel

Food Standard (1FS).

Cornelis Bartlema

FOOD GROUP

stroomschema's

Voorstel veor IMIS [nnovatislocatie en nisuwe
software

[s Pm(esbeheerslng

hvitish retail consortium
t British Retail Consortium heeft deze
= daard ont - die

is voor
van bedrijven die huismerkproducten leveren,

standaard antwoord
leverandiersenquete

Abe antwoorden op vragen van leveranciers,
als 1 set sturen.

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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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

Newsletter: internal, external

INNOVATIE

imis: PUBLICATIEBORD

VERKOOP MARKETING

department Amount of customer contact moments

Sales organisation

(Market)Communication
Product/Service organisation
Sales Support

- Technical service

- Call-centre

-~ Customer service
E-business (website)

TOTAL
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www.imisga.com

PLAN e QA interview module
Risk Assessment
Legal Compliance — Supplier Assessment
Blue Print
Operational Framework - SpecCheck and SpecReport
Yearly Plan . .
! — Customer Satisfaction Survey
DO
Document Generator
Audit-systeem -
SpecCheck Quality
Training Standards

Supportive Material
Track and Trace

CHECK AND ACT
Quality Data Warehouse
Quality Cockpit
Standard Reports

COMMUNICATE
Newsletter
P wwwiMIS0A.com
SpecReport
Quality Information Centre
Supplier Portal

Laboratories /8% Food & Drink "\ Customers

Suppliers gy  Factory g Consumers

Legislations
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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
P> Quality Information Centre
Supplier Portal

Quality Information Centre

1 Help

JFile 1)

Pg—

INTERNATIONAL

Food Service

L . SHOP_

[home] | [bestellen] | [winkelwagentie] | [email] | [inloggenfuitlaggen] | [infa]

uiker

roord

|
|
Inloggen |
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Supplier Portal

Assurance - Microsoft Internet Explorer.

Bestand Bewerken Beeld Favorieten Extra Help a*

o e L
eque < @ @ ) D zosken S pFavorieten @ veds &) [
Ades ] httpifwom. gassurance cam ] B caroar ks

Google - v| (G| zosken = ¢ Speling cortralersn + [ opties

iM I S 2 QAssurance - Microsoft Internet Explorer

Bestand  Bewsrken Beeld Favoristen Extra  Help -

Qi - () %] [Z] (B Dzosen §lpFooieen @vede @) (-2 B -

Adres [ ] hitpifjomm.qassurance.com

Hygiene Management Do Check Act
Methode Kaarten
Safety Kaarten

Productinformatiebladen

Gebruik|

donderdag 26 januari 2006

Ganaar : Links

~ Nieuws Planning Google - v| [C zosken ~ * Speling controleren - [ opties
rd iike Audit - w i tie Schoonmaak . A
januari 2006 Procedure Schoonmaak lM I S >
briek h Trainingscertificaten
Fabriek dus tip top schoan. Plan (de vourberaidendd|  Hygiene Management Plan Do Check - Gebruikers Informatie | Neclerlands (Nederland) v
Dashboard
Do (e uitvosrend) fas| donderdag 26 januari 2006 gement ::.. Pascal van Delst Uitloggen

Statistische Analyse Check Fase

Check (de controlersndd . Yerificatie

& lisune sarkondigng toevosgen & v Nieuws 0@ | | ) m JohnsonDiversey =07)
Verbeteracties
Act (de verbeterende) f 7 - § ‘oo gt et Flygienemanagemant systesm van JohnsonDiversey.
- - Belangrijke Audit - woensdag 18
~ Planning =17] januari 2006
A QAssurance - Microsoft Internet Explorer
Met behuip van de kalsnder kunt ——
14 planing maken van P Fabriek dus tip top schoan. Bestand Bemerken Besid Favorieten Exia  Help 7
Tekst bewerken N A ﬁ
:ﬁ;ﬁzﬁsl;:m:g:zrggf Qe - () - [x] [B] G Paosen i ravoreren @wesn @) (2 1L LJ
Ades v B cansar ks
# Roldeur schoonmaken ~ Contacts Google~ 9 Gl zoven = | % speing contrloren < [l opties &
dinsdag 10 januar 2006 # Yisue senkondiing toevoegen 44 c ]
Naam
schosramaken roldeur. IMIS
tierkinstructies. & Martiin Bartlema , - Hygiene Management Plan Do Check  Act Gebruikers Informatie Nederlands (ecerland) v
~ Planning =6 | FvareneTianagement Fan ba T Sl AUELIES
# Pascal van Delst donderdag 26 januari 2006 .5 Act » Dashboard .. Pascal vanDelst Uitloggen
# vunisnerands Met behulp van de kalender kunt -
@ Coread u gen planning maken van uw

schoonmaak en aanverwante

activitsiten per medewerker.

# Roldeur schoonmaken

dinsdag 10 januari 2006

schoonmaken roldeur,
Werkinstructies,
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