Dear Sir / Madam,

Welcome to your iMIS Food Update. This month, we're sharing key insights
certification, pathogenic bacteria hazards, and sharing with you free food

safety materials.

Is Your Certification Putting You at Risk?

Certifications are important, but they are only a snapshot in time. Relying
on a certificate alone can create a false sense of security, masking
operational gaps that emerge between audits. A passing grade might look
good on paper, but it doesn't guarantee the strength of your day-to-day

processes.
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A proactive food safety culture shifts the focus from periodic checks to
constant readiness. An integrated system empowers this approach with

functionalities for:

¢ Continuous monitoring to manage risks as they emerge, not just

during an audit.



 Complete traceability for every batch, providing a transparent data
record.

« Embedded safety checks throughout the entire product lifecycle.

Read our latest article to learn more £}

Why Certification is NOT Enough: Food Safety Scandals at Certified

Companies

Recent Botulism Cases: What They Mean for Food
Safety

Recent tragic events have brought the severe risks of botulism back into
focus. With a common food like guacamole identified as a potential
source, these cases are a critical reminder that even low-probability

hazards can have devastating consequences.

To help your business and consumers navigate this risk, our new article

provides a practical guide on:

4 The science behind Clostridium botulinum and the specific conditions
that allow it to thrive.

&4 Practical steps and clear guidelines to safeguard consumers from
contaminated food.

(%1 Essential prevention strategies and control measures for food

businesses.

Check the full article below £

Guacamole Botulism Risk: How to Stay Safe After Recent Outbreak

Updated: Pathogenic Bacteria HACCP Hazard Table

The challenge posed by bacteria like Clostridium botulinum underscores the
critical need for robust monitoring of all pathogenic bacteria. To help you
strengthen your hazard analysis, we have updated our comprehensive HACCP

table for pathogenic bacteria.
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Download your free pathogenic bacteria hazards table now [

Pathogenic Bacteria: HACCP Hazard Table

Download and Print the Pathogenic Bacteria Hazards Table iM|S
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MIS-Food-Pathogenic-Bacteria-Hazards-Table Download

Free Learning Resources to Empower Your Team

Effective training is the foundation of a strong food safety culture. We're excited to
offer two powerful resources—completely free—to help you educate and empower

your staff.

Instruction boards for your staff

Clear communication is critical on the production floor. To support diverse teams,
we've added new languages to our library of free, printable instruction boards.

Ensure procedures like hand washing and sanitation are understood by everyone.

Free Printable Food Safety Instruction Boards
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Free food safety e-learning module

To help you build a strong knowledge base, we are offering a free e-learning
module on the fundamentals of food safety. This interactive course is perfect for

onboarding new employees or as an essential refresher for your entire team.

iIMIS E-learning Food Safety Presentation
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We are committed to helping you strengthen your food safety.

If you have any questions about these topics or a specific challenge you're

facing, we're here to help. Feel free to reach out:

= Contact Form

‘@ info@qassurance.com

B +31-(0)10-2004080

Kind regards,

Cees van Elst & Martina Stanzione

QAssurance BV

Van Nelleweg 1 - Rotterdam
TABAK 3.10



https://www.qassurance.com/imis-e-learning-food-safety-employees-presentation/?utm_source=hs_email&utm_medium=email&_hsenc=p2ANqtz-_sfjzMjVsjolL74w2wcDPvykT_SG31V0jeHLqIwfK-dj_TiKJzHHOpj5r-1mplf8uAtrmm
https://www.qassurance.com/contact-us/?utm_source=hs_email&utm_medium=email&_hsenc=p2ANqtz-_sfjzMjVsjolL74w2wcDPvykT_SG31V0jeHLqIwfK-dj_TiKJzHHOpj5r-1mplf8uAtrmm
tel:+31-10-2004080
https://www.linkedin.com/in/ir-cornelis-van-elst-b2a54a23/?utm_source=hs_email&utm_medium=email&_hsenc=p2ANqtz-_sfjzMjVsjolL74w2wcDPvykT_SG31V0jeHLqIwfK-dj_TiKJzHHOpj5r-1mplf8uAtrmm
https://www.linkedin.com/in/martina-stanzione-85a704230/?utm_source=hs_email&utm_medium=email&_hsenc=p2ANqtz-_sfjzMjVsjolL74w2wcDPvykT_SG31V0jeHLqIwfK-dj_TiKJzHHOpj5r-1mplf8uAtrmm
https://hs-6067337.s.hubspotstarter.net/preferences/en/unsubscribe?data=W2nXS-N30h-zQW2WGM3R2vBnsKW36hLyR3R2h1KW41sJlL2-DgqzW231sl02YMYyWW2-BDFZ22WNgqW3yYkxQ1Z8hVDW2t6d3_4fqdLPW2r5ghx235dKqW3DN3m-2YH0L0W4kHMwk3bwtQpW1X09bY3H7P8TW36jGBT45n7ghW4clcKm4ftZYjW3_Xxt6235yYkW4cMms93SRXrFW2MT9DQ1QsXqsW1X6Q7M2TwCBpW3byBkH2Mvz8SW1Qgydm3FbtL1W1VvbHb38fXp0W2RQcRY4pDvhMW2p4Blp34n_yyW3jfVYt4cN8KSW43rh3c3JH-sDW3_WJlx3bBzJ-W3b1glJ3DMJ8xW3C1VP94hJV_6W3bm6Rw4mvDcHW3GQP2Q30tDN-W3d404_216FqdW1BPlm13V_VgsW3g2ryb2vYtMJW3P4G2t3NPPG8W2nZ7rm1SkG8jW2WR4g63K1JbVW43wNVM2w0bxqW1XcT4k1LB_NQ0&utm_source=hs_email&utm_medium=email&_hsenc=p2ANqtz-_sfjzMjVsjolL74w2wcDPvykT_SG31V0jeHLqIwfK-dj_TiKJzHHOpj5r-1mplf8uAtrmm
https://hs-6067337.s.hubspotstarter.net/preferences/en/manage?data=W2nXS-N30h-S1W1SgkWV3VQtRpW2xFXpq1W_hLbW3b9xNM1Xbd_rW45MvcJ2xB54rW41Jz7q3GJ-FdW4tdby32CGKd9W1Vs8XW1VpzhDW32ll2936zmSLW2CsZMk25hQQkW4mvfDH1_sJ0fW2WQFtj4mL2LmW2CShR-3QM6X6W41WvQs2PBktvW47sVNz32HZBRW3blhW23z0sTWW1NwgFt2Kx292W253gpk1Xqd0ZW2Wtp4g3KbqLJW3brJQ54mmZl5W2t77B74hGk4VW4tt7QD3H64JbW2-NbvY3LY2_BW4hNbQg4tkJF9W2x-S6W3z0n6FW3SJS_f2xLVqtW43SPx-4cv_9nW2xPNTD3NXWsmW2nPqPc41LH0XW2WtnGs3d09TWW41JCNP3K6Jf3W4t82Cz2WFY8LW4m74tQ2p1Jf9W3h-WB947DGGpW3Cg12X3STxbgW45vkv847lKfjW49KTwN3CfZ5jW23qF0c1LfdcZ0&utm_source=hs_email&utm_medium=email&_hsenc=p2ANqtz-_sfjzMjVsjolL74w2wcDPvykT_SG31V0jeHLqIwfK-dj_TiKJzHHOpj5r-1mplf8uAtrmm

