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QAssurance — Real-Time Food Safety Assurance

Years of operations in

Rotterdam
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REAL-TIME FOOD SAFETY ASSURANCE

The Food Safety

Operating System

for Every Day

 

iMIS Food connects structure, knowledge, operations,

and assurance into one platform, keeping you in control

every day—not just on audit day. 

20+
Systems implemented

globally

150+
GFSI audits for BRCGS,

IFS and FSSC22000

1,000+
Countries with active

validated systems

10+
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The knowledge, content, infrastructure, systems, and

real-time updates required for food safety compliance.

Continuous compliance with the latest European Union

legislation and evolving standards.

Direct access to dedicated food safety experts for

personalized guidance and system support.

An integrated software system that operates reliably

offline on the factory floor during connectivity drops.

Content available in Dutch, English, German, and French.

KNOWLEDGE

ASSURANCE

STRUCTURE

OPERATION

iMIS Food: Total Food Safety Control — Made Simple
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Food Safety Operating System

Structure

 

Centralizes organizational hierarchy to fill core databases and

eliminate fragmented shadow systems.

Knowledge

Maps quality protocols directly to live legislation and hazard

libraries for active compliance.

 

Operation

Digitizes HACCP plans and operational audits via mobile apps

for real-time production checks.

 

Assurance

Generates autonomous evidence and continuous logs to keep

the facility audit-ready at any moment.

Four interconnected layers transforming static documents into real-time compliance:



Converts static documents

into a centralized, dynamic

system that makes your

organizational structure

crystal clear.

Connects the database to live

regulatory updates, ensuring

your safety requirements

always stay up to date.

Integrates protocols into daily

factory workflows, shifting

food safety from the office to

the production floor.

Transforms floor data into

instant dashboard insights,

providing clear proof of

control at any moment.

 

01 02 03 04
Structure

Setup

Knowledge

Activation

Operational

Embedding

GoLive²

HACCP plan and PRPs

Process flows

Product specifications

Task ownership and SOPs

Legislation and standards

GFSI scheme requirements

Internal quality standards

Hazard libraries

Digital checks

Non-conformity management

Corrective actions

Monitoring tasks

Live performance dashboards

Instant audit evidence

Trend analysis

Real-time assurance status

Robust digital backbone for

food safety management

Knowledge-driven, not

memory-driven compliance

Seamless safety integration

with digitized floor protocols

Permanent audit readiness via

real-time insights

Yes, I want to go live in 4 weeks!
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From static documentation to fully automated, floor-ready compliance in four structured phases.

Professional Onboarding — Go Live in 4 weeks



iMIS Food shifts your organization

from fragmented tasks and

external dependency to clear

internal ownership. 

Food safety certification becomes

continuous proof of daily control

rather than a periodic panic. 

TRADITIONAL
FOOD COMPANY

iMIS FOOD
COMPANY

→

→

→

→

How iMIS Food replaces siloed folders and consultant dependency with automated, floor-wide ownership.

From Reactive Compliance to Daily Control
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https://gemini.google.com/app/d8e8498df6369dfc#:~:text=Food%20safety%20certification%20becomes%20continuous%20proof%20of%20daily%20control%20rather%20than%20a%20periodic%20panic.
https://gemini.google.com/app/d8e8498df6369dfc#:~:text=Food%20safety%20certification%20becomes%20continuous%20proof%20of%20daily%20control%20rather%20than%20a%20periodic%20panic.
https://gemini.google.com/app/d8e8498df6369dfc#:~:text=Food%20safety%20certification%20becomes%20continuous%20proof%20of%20daily%20control%20rather%20than%20a%20periodic%20panic.
https://gemini.google.com/app/d8e8498df6369dfc#:~:text=Food%20safety%20certification%20becomes%20continuous%20proof%20of%20daily%20control%20rather%20than%20a%20periodic%20panic.


iMIS Food delivers practical AI for food

safety, built on a single, unified

environment for compliance and product

lifecycle management.

By centralizing specifications, regulations,

HACCP, audits, and corrective tasks, the

platform builds the structured operational

backbone AI requires to drive real-time

assurance. 

AI-Ready Foundation
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The Future of Food Safety is Real-Time

Digital Product
Passports (DPP)

Smart PLM
Integration

Decentralized
Infrastructure

Real–Time
Compliance

Food factories stream live data
directly to regulators –no need for
manual paper audits

Every product carries its complete
history –origin, allergens, risk,
accessible via a QR code

Compliance checks are performed
automatically and continuously
throughout the product development
cycle

Affordable, open-source, and trusted
technology empowers even small
producers to meet global standards
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