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QAssurance

> Mission:

v' We enable companies in the
Food Supply Chain to
manage Food Safety
Compliance

» Food Safety Experts

Quality
Standards

Laboratories I Food & Drink 4
2. Consumers

Suppliers g4 = Factory

Legislations
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QUALITY HOLISTICS

ITY STANDARDS

EFQM SQF HACCP
INK Eurepgap BRC
1S09001:2000 GMP Animal Feed IFS
15017025 AIB EFSIS

CERTIFICATIONAL BODIES

ACCREDITATIONAL BODIES
CUSTOMERS

Habits, Attitudes
Preferences
Allergens

Quality Needs
Information Needs

Retail Organisations
Food Service
Wholesalers and Trade
Food Manufacturers
Out of Home Outlets
Hospitals

FOOD AND DRINK FACTORY

FOOD & DRINK MANAGEMENT

SERVICE SUPPLIERS

LABORATORIES

PRODUCT SUPPLIERS

Microbiological Raw materials Cleaning and Hygiene

Analytical Equipment Pest Control
Packaging Measurements
Machines Cooling Systems

GOVERNMENT CONTROL BODIES

Global General Food Law
International Codex Alimentarius
National

Where appropriate

LEGISLATIONS

Specifications

Real time
standard
requirements

Product,
process
requirements

Process,
product and
people
requirements

Process, product
and people
requirements

Quality Activity
Monitoring

CERTIFICATI

Operational
Framework

Traceability

0N MANAGEMENT

Test

Demand
Quality
Information
Centre
(Daic)

BUSINESS PERFOR

Training,
Support,
Procedures,
Quality
Documents,
Quality Database

Products
Specifications

SUPPLY RELATIDNSHIP MANAGEMENT [SRM)

Supply Quality
Information
Centre

[saic)

Raw materials
Specifications

ON MANAGEME NT

legal

requir

- people

- products
- process
- building

Informed

Consumer

Needs
Ingredients, Business
Semi-products System

IMIS

Assessment

Risk

Quality
Standard
evidence
based practice

Customer
Satisfaction

Suppliers

Risks

Legal
evidence
based practice

€.

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
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QAssurance
iMIS Food
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IMIS Food
contents & software

» iMIS: Integral Management & Information System

» Food: for real-time management of food safety

» Content
v’ Operational framework for food safety
v’ Food Safety standards: FSSC22000, BRC, IFS,
SQF
> Software

v’ User-friendly

copyright www.qassurance.com, +31-10-2004080
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IMIS Food

guidance by QAssurance

» Implementation
v’ Starting up iMIS Food
v’ Short duration

» Support
v’ Daily use
v iMIS Food Helpdesk

» Training
v" iMIS Food software
v HACCP and legislation
v’ Labeling

copyright www.qgassurance.com , +31-10-2004080
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intake

document search

plan of approach

analysis current method

pre-HACCP status

HACCP action plan

preparing iMIS in
accordance with HACCP

implementation

evaluation

certification
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OA

IMIS Food
the benefits

Company/Trademark Protection

Comply with the legal requirements
Meet the quality standards

No surprises, as management
continuously knows what the status
is

Continuity, by not being person
dependent

Professional appearance towards
the customer

@e

Real-time availability of quality data

Quality

Knowledge system: formalization
and security of knowledge

Effectiveness: real-time food safety
based on expertise

Decisions based on facts

No unnecessary investments to
meet standards

copyright www.qgassurance.com , +31-10-2004080

Efficiency

Integrated cost savings: one-time
actions

90% of QA administration without
specific background

Flexibility: company and not person
dependent

Direct access to iMIS Food experts

Multiple locations possible

IMIS



IMIS Food

Management of

Handbook the quality manual
Audit the inspections
SpecCheck Specifications

Tracking traceability

Intranet central documentation
Updates legislation & hazards
Helpdesk online daily support

copyright www.qassurance.com, +31-10-2004080
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IMIS Food

OA

System Management of

Handbook the quality manual
Audit the inspections
SpecCheck Specifications

Tracking traceability

Intranet central documentation
Updates legislation & hazards
Helpdesk online daily support
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IMIS Food
Handbook
website

MIS

& Handbook

Customer Name Here

Handbook Customer Mame Here

- Welkom

& iMIS

Generic Procedures.

iMIS Generiek
@-Algemeen

M-BRC &

@-BRC 7

#-BRC Agents and Brokers

m.RRC TaP

Procedures

Procedures

?-----Bedrijfsbeveiliging

é-----Bezoekers

..Blokkade

5-----Corrigerende en preventieve maatregelen
f-----Documentatie

f-----ch::I Defense

é-----Glas en hard plastic

f-----H[Jut

_.Incidenten

Lo.Tnaoannsrontrole
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iIMIS Food Handbook

HACCP

Overview of pathogens, chemical hazards

» Pathogenic bacteria

» Mycotoxins

» Other biotoxins

»Viruses, rickets and prions

» Parasites & Pests

» Chemical & Physical
»Zoonoses & Extensive Toxins
»Spoilers

Hazard analysis

» Control of raw material hazards
» Process hazard management
»HACCP-team

» Decision tree

» Control measures

HACCP approach validated weekly in audits and part of the iMIS Food Updates

copyright www.qassurance.com, +31-10-2004080
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iIMIS Food Handbook

general procedures

» Specifications

» Complaints

» Food Defense

» Visitors

» Calibration

» Release of products
» General research

» Traceability

» Internal audit

» Recall

» Foreign objects

» Customer and customer satisfaction
» Management review

» Supplier assessment
» Product development
» Education and training
» Incidents

» Wood

» Glass and hard plastic
» Quarantine

» Maintenance

» Pest control

» Business security

» Documentation

» Validation & Verification
» Corrective measures

copyright www.qgassurance.com , +31-10-2004080
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iIMIS Food Handbook
management system

» Word processor
» Permissions
»Indexing

» Search function
» Changes

> Version
management

imis handbook

HHMHPBIUTS <L QW% E@m=0:

Handboek

m Delete W Back-up Revert Edit Fonts

Editor Height 250 px Turn supplementary image paste supporton [

Edit summary: ] Minor changes
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IMIS Food

Management of

Handbook the quality manual
Audit the inspections
SpecCheck Specifications

Tracking traceability

Intranet central documentation
Updates legislation & hazards
Helpdesk online daily support

copyright www.qassurance.com, +31-10-2004080
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IMIS Food Audit
the control system

» Product checks

» Process checks

» Central action list
» Cause analysis

» Verification

» Reports

OA

Strategy MONITORING

‘ Strategic Goals

& REVIEW

Tactics ‘ Customer plans

Operation

‘The operation, daily practices

copyright www.qassurance.com, +31-10-2004080

TRAINING &
COACHING
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OCA

bakafdeling algemeen 0 Aucits Geardniveerd tt

s 2 o oy
beschermkap 1

handmelder brandinstall. & E’ Open Audt

Mok 1 g Actie:

noodverichting 1 -m

mmmi - LT (Dactie Nodig () Gesloten

peshcn e B

verichtingsarmatuar 39 - | Bekik Actis List Beschrijving:

sopaspencr B l

cutter Ugload Auditis) Anders: (Optionesl)

beschemiap @] [

dsplay 1 - ) Configuratie

elektrakast Upload Foto's:

beschermbap 1 E’ s .Gereed

crumpmaster

sescramiap? o

etiketteerlijn dekselhopper

beschennikap 2 OB Cace) Uloggen ﬂmm

< M m D < M M O beschadigd

iIMIS Food Audit
Windows and I0S, Android via web interface

[ ]
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IMIS Food Audit
management system

B Microsoft Excel - Audit50.xls

File Edit Wiew Insert Format Tools Data window Help

DEeEs &Ry § bR @ = £ 4 Z) 4D - (B, Al
A j = iMIS Audit hygiene ronde 571152005 6:13:07 P
A B | C | D
31| wloer 1
32| machines 1
33 | materialen 1
34 | plafond 1
35 reinigingslokaal 100%
36 | wanden 1
A7 | wloer 1
358 | narmwagens 1
39 plafond 1
40 'hygienesluis ?5%
41 | wanden

42—

43| hygienesluis

44 | plafond 1
45 verpakkingsruimte 100%
AR | wanden 1

Acties201312
Acties201401
Acties201402
Acties201403
Acties201404
Acties201405
Acties201406
Acties201407

Glas
Incidentenrapportage
Kalibratiecontrole
Kennisnieuwpersoneel
Kennispersoneel
Klachtenvoedselveiligheid
Koelcelcontrole

lagin

Metaal
Opslagcelcontrole
Organoleptischonderzoek
Schoonmaak
SystemUpdate
Uitvoeringschoonmaak
Weekronde
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IMIS Food

OA

System Management of

Handbook the quality manual
Audit the inspections
SpecCheck Specifications
Tracking traceability

Intranet central documentation
Updates legislation & hazards
Helpdesk online daily support
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iIMIS Food SpecCheck
the specification management
system

» Correct specifications

v' Raw materials and end products
* Allergens
* Nutritional values
* Ingredient declarations
* Country of origin
* Cost accounting

v’ Real-time overviews
e Allergens
* Recipes changes

» Management system
v’ Approval procedure
v’ Version control
v’ Recording of all actions
v" Multiple languages
v Import/Export function for data

Eindproduct Detail

by 1
Jr— Endproduct sarkersharbonade, sperzithonen gekased - 21 Allsgunen
D Ingredent ‘sardeppeken * e # Koemelient [0 Tartarsee
Product Nasm [ierkensarborade sperrebonen, geb.ssrd Waargaven = ] Ox
Fabikant  [¥ Food »—| ereven Fercentage | ; Kippesei Ié waniline
Sop-eiwit Kariander
Gctouk [ ] L 5 sejaclie Dy
Autnmatisch impoisren wan Sncere beschitarg  [sarcencelsn M Seja-lecithine O wertel
Ebmer Weegeen 7 E Glaten E Lupine
. Tarse “asterd
- £ Murmer Functis [ - ; C o -
Bundviees
Sub-Praduct =N w  Warkensviess
Wi Sl == o =@ B
[ Varkai san M EE e, St 4,58 ] [0 Schaal of Silideren
i1 [==] P I ] .|
4 r B M
| v[=1 peker | ED ] m| O cocss
_'J-..-hm. rgrE—— - |_1|.:|| 'valn ik || 10,51 | ! B G
T S e I | = 3 e e
O roten
E I = ] 1| O hotencls
I Pinda's
foretloen 1 | L] 0] Pendache
oot rimard Gostresiadpaat__|[19E2 || 0% Jgmradiced s al O Sesam
[ Sesamole
ot T o= ] 1| Qe
Mieuw Verwijder | Specificatiehlad | Em:lu:r-ﬂpr.ci{i:dlir.| Gewvaren | Ewnit |
s A ge o v
5
Product specificatie

Productnaam
Artikel nr.

Ingrediémendeclaratie:

11190

s Varkenskarbonade,sperziebonen,gek.aard

aardappelen, bonen, spercie, water, varkensvlees, margarine, ui, tarwehloem,
gemodificeerd zetmiddell E14 22, zout, gistextract, aardappelzetmesl,
smaakversterker(EG 21, EB2Y, EE31), glucosestroop, zetmeel, specerijen, plartaardig

eiwithyeckolysaat, kleurstof(E150c, E150d), vipoeder, vieesextract, dextrose, matodextrine,
verdikkingzmiddell E401), plantaardige olie, plartaardig vet, emulgatorE412), nootmusk aat,
plartaardige olie, melkeiwit, aroma, antiklontermiddell ES51), plartaardig vet gehardipalm],

zoja-ehwit, melkpoeder, kruidenfzpecetijen, foelie, gemberpoeder, koriander, curcuma,

uienextract, knoflookpoeder, peper witte, peterselie, peper,

Allergeneninformatie;

Hoemelheindt, Ladoss, Sofa-ainit, Soiz-olie, Soelecihime, Gluter, Tame

HVoedingswaarden

copyright www.qgassurance.com , +31-10-2004080

Per 100 gram/100 ml*

Energie 354,31 kol
a4 44 keal

Totaal elwit 1R rrarm

IMIS



IMIS Food SpecCheck
label information and export database

Export to ERP system & web shop

Keuze a n @ -, P 7||?||7|]
| Proef het verschil _ labels : Table
—1| |AdAcceptation|fidAllowExportfidrefEndprodi| fidVOEDLabel |fidINGRingredi fidALBAalbalis|fidPRODPrody fidPROC
HOME t OVERONS: . IVECLGESTH DEVRAGEN CONTACY, ] 15-1-2014 0 2 Omschriving bij Koemelkeiwit, L Starbucks Crog 1210200
L 15-1-2014 0 19 tarwebloem, wa Koemelkeiwit, L Starbucks Baqu 1220690
# Gerechten =R 15-1-2014 -1 5 tarwebloem, gej Koemelkeiwit, L Starbucks Brow 1210601
=R 15-1-2014 0 " tarwebloem, wa Kippenel, Soja- Starbucks Lunc 1210360
GERECHTEN Er zijn 91 products - 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 Sala( 9217740
Dieetkeuze Sorterenop Weergeven 12 per psgina — | 28-4-2014 0 57 <html><body>< 60,3% panini (< Koemelkeiwit, L Panini caprese 2510610
L 28-4-2014 0 58 <html><body>< 61,5% panini (< Koemelkeiwit, L Panini kip India 2510610
R e a P CVorige [4] 2] 2| — | | Volgende> Toon alles — | 2-4-2014 0 171 <html><body>< 100% fruitsalad Starbucks Salat 9217682
L 23-4-2014 0 120153 <html><body>< roomkaas, raap Koemelkeiwit, L Roomkaasmost 3999997
Halal L 23-4-2014 0 120152 <himl><body>< gerst, <roggebl Gluten, Tarwe, | Muesl per 10 ki 9999997
Minder zout Varkenslapje, witlof met ham Hollandse erwtensoep met Kiplapje, provencaalsesaaus, — 23-4-2014 0 120151)<him|><body’>< zongedroogde { Mosterd Fresh fomato r_E £999998
en kaas, gek... rookworst courgette,.. L 23-4-2014 0 120150 <html><body>< frambozen, rod: - Rasberry coulli 9999998
L 23-4-2014 0 120149 <html><body>< erwten, roomka Koemelkeiwit, L Erwien spread 9999998
L 23-4-2014 0 120148 <html><body>< raapolie, water, Kippenei, Moste Sambal spread 9999998
L 23-4-2014 0 120147 <html><body>< raapolie, water, Koemelkeiwit, L Ceasar spread 9999993
M % L 23-4-2014 0 120146 <html><body*>< raapolie, zonne Koemelkemwit, L Pesto spread 9999993
=~ L 23-4-2014 0 120145 <html><body*>< raapolie, water, Kippenei, Moste Curry spread | 9999998
e d L 23-4-2014 0 120143 <html><body>< zoete aardappe Selderij Zoete aardappe 9999998
y L 23-4-2014 0 120141 <html><body>< <tarwebloem=>, ' Kippenei, Soja- Croutons wit 9999993
L 23-4-2014 0 120140 <html><body>< harde tarwe, ko Gluten, Tarwe | Tarly salade 9999999
€535 | 23-4-2014 0 120139 <html><body>< kiwi, ananas, af Bruinoise gesne 9999999
— L 23-4-2014 0 120138 <html><body>< peren, appel, ri Appel & peren (9999999
€535 €535 ] 23-4-2014 0 120137 <html><body>< gepasteuriseerc Koemelkeiwit, L Ricotta 9999999
e 1 L 23-4-2014 0 120136 <html><body>< raapolie, water, Kippenei, Moste Mosterd spread 9999999
z L 23-4-2014 0 120135 <html><body>< lollo bianco, fris Slamix 9999999
O Info @ Info ] 23-4-2014 0 120134 <himl><body>< groene paprika, Paprika mix 9999999
> L 23-4-2014 0 120133 <himl><body>< <tarwemeel>, ki Gluten, Tarwe Bulgur salad 9999999
- [N —— [ P ] 1 i

@
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IMIS Food

Management of

Handbook the quality manual
Audit the inspections
SpecCheck Specifications
Tracking traceability

Intranet central documentation
Updates legislation & hazards
Helpdesk online daily support

copyright www.qassurance.com, +31-10-2004080
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IMIS Food Tracking OA

the tracing system

33 3 A2

Tracing Checking Import/Export function for data

Raw materials & additives Entry check
Semi-finished & end products Management of best before dates
Maintenance & Sampling Overviews:

e Raw materials in use

e Realized production
T -
e Delivered products and to whom RM Nummer

Leverancier ILeverancier 3] ,

Grondstof

Batch Code mexicaanse mix 314
THT 12-11-2005

Aantal Colli / 5

Hoeveelheid

Invoeren en Printen

@
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iIMIS Food Tracking
ERP supplement: internal tracing

' QAssurance iMIS real-time food management - [RM Invoer] B@

Bestand Schermen Tools Help

RM Nummer RMOOOOQ s o s shakian

Leverancier

1T juari R, 1603

Leverancier 003 . i 287 6
Grondstof =rondstof 005 j Het Komm 28 mun
Grondstof 005 Uinit

Batch Leverancier 12345 RMO3303
el
THT 1-1-2008 :g-u“ moe n

Aantal Colli / 12 Fracuct Code
Hoeveelheid ey
. [Procesmonster Ja/Mee] T
Opmerkingen [Opmerkingen en carrecties:] 7-4-2008
el L b
i palll gl st
Invoeren en Printen

Totaal '12345" 24 (2 records)
Ri00003

IMIS

ey
1|1
- \"r
— &
- J— | D!
B I3
fx ( I | -
: [ '09':1-! f_ .'.."."‘
i - e

[ ]
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IMIS Food

Management of

Handbook the quality manual
Audit the inspections
SpecCheck Specifications

Tracking traceability

Intranet central documentation
Updates legislation & hazards
Helpdesk online daily support

copyright www.qassurance.com, +31-10-2004080
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IMIS Food Intranet

the intranet and portal system

» iMIS Food Intranet
v Handbook
v’ Legislation
v’ Calendar
* Planning QA activities
* Control rounds performed

» Overviews
v’ Planning
v’ Control rounds performed

» Approved product specifications
» Documentation system

> Portal: You can determine which
information is also accessible via the
internet

< April 2012 »

demo-201%, demo-GA planning bedrijf

Zondag Maandag Dinsdag
1 E
10,01 10.01
schoonmaak schoonmasak
afdelingschef afdelingschef
12,14

ongediertebestriidi

ng

productieleider
10,01

schoonmaak
afdelingschef

i0.01
schoonmaszk
afdelingschef

15 16
10,01
schoonmaak
afdelingschef

10,01
schoonmaak
afdelingschef

i

17

Woensdag

10,01
schoonmaak
afdelingschef

10.04
alascontrole
afdelingschefs

10,01
schoonmaak
afdelingschef

10,01
schoonmaak
afdelingschef

copyright www.qgassurance.com , +31-10-2004080

11

13

Donderdag

10.01
schoonmaak
afdelingschef

10,01
schoonmazk
afdelingschef

10,01
schoonmaak
afdelingschef

1z

13

¥rijdag

10.01
schoonmask
afdelingschef

10.15
Messencontrole
Assistent
productielelder

13

10,01
schaonmaszk
afdelingschef

10,15
Messencontrale
Assistent
productialeider

12.27 pleisters
Assistent
productialeider

20
i0.01
schoonmaak
afdelingschef
10,06 residu
afdelingschef
10.15
Messencontrale
Aszistent
productieleider
12.25
kledingcontrole
Assistent
productieleider

| == EE B
Zaterdag

7

14

21

¥r, 20 Apr

Legenda:

#® demo-2012
demo-A planning

bedrijf

Makkelijk printbaar

Woorkeuren

(Ga naar
derno-2012
201z
April 2012

15 Apr - 21 Apr

derm

lastke ytxt

11

zZ5

Ga naar

<222

Maart 2012

D WD V¥ 2

1 2 3
6 7 oG 9 10
13 14 15 16 17
20 21 22 23 24
27 28 29 30 31
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I [
£t Support Center Home g Open a New Ticket = Check Ticket Status

[ ] [ ]
t ‘ t Please fillin the form below to open a new ticket.
a C I O I I I S Contact Information
Email Address *
Full Name ~

Phone Number
Ext

Help Topic

» Ticket system for N
v" Actions from control rounds
v" Actions from audits

<> 9§ B I U 5 = o= = o= QDD E & F —
v’ Acti f ltati
v C laints
Dashboard Users Tasks Tickets Knowledgebase
5! Open - 5 My Tickets - [ Closed - [ Search ~ B New Ticket
Q | [advanced] I Sort ~
= Open wi.||al-| 2|8
Ticket 4+ Last Updated + Subject + From + Priority + Assigned To +
E 811145  12/13/19 2:24 PM i test#2 QA support Normal
[E1866740  12/12/19 4:44 PM 5 Mathijs Geerlings Normal
Test ticket creatie vanaf QAssurance ...
[E1852215  12/12/19 1:07 PM ) omschrijving iMIS Audit MNormal

Select: All None Toggle
Page: [1] Export

o
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supportir

IMIS Food Intranet

HACCP training

- Hazard analysis and critical control points

- For all those who work with food

- Food safety system based on risk analysis

- Mandatory since 1998, supervised by the Food
and Production Authority

HACCP IN PRACTICE

Linventory
Inventory Quaiity policy formation of HACCP team
product information
Process dagram, loor plan
2. analysis
Analysis ~Hazards andrisks
~Preventive measures

~Gritcd control points (CCPs)

3.safe

~Standards and ol erances
Frequency of measurement
Measur ement oro bservation methods
Corredive actions
Responsibilties

Documentation  EUymEERY

~Spedfications

Instructions

Procedres
ot yaton forms

5. verfy

HAZARD ANALYSIS

- Hazard analysis means identifying and
analyzing the potential hazards of all food
preparation steps.

- There are three types of
hazards;

Physical hazards
Chemical hazards
(Micro-)biological hazards

ANALYSIS: PHYSICAL HAZA

- Physical hazards are usually foreign objects such
as metal particles, glass, bones orstones thatcan
cause cuts in the mouth, break teeth, cause
choking or perforate the gastrointestinal tract.

- These include various materials, e.g., from land,
animals, glass objects, metal objects, etc. Unlike
chemical and biological hazards, physical hazards
are often visible and noticeable.

Critical Control Point (CCP) analysis:
Identification of points where hygiene and food
safety problems may occur.

Regular review of these points

ANALYSIS: PHYSICAL HAZARDS

according to specification:
-Length

- width

- Micrometer thickness
- color

- print

- packing

general quality:

- Odor test

- tensilestrength

- tensilestrength

- strong seal

o registration material

Overview of the rules in t

production areas

Completely cover
head hair

No drugs allowed in
the production areas

Regular washing/

Do not eat (including changing of gloves

medicines) drink or

smoke . .
No jewelry (plain

wedding band
allowed)

Reporting diarrhea or Reporting wounds/

illness infections
Bags/cases and
Work clothes es/ .
extreme writing
mandatory, fully .
materials are not
closed

allowed in production

Wear clean (safety)
footwear

copyright www.qgassurance.com , +31-10-2004080
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IMIS Food

Management of

Handbook the quality manual
Audit the inspections
SpecCheck Specifications

Tracking traceability

Intranet central documentation
Updates legislation & hazards
Helpdesk online daily support
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IMIS Food Updates
legislation, hazards
and standards

iMIs Wetgeving Se Q 7o
> Content

ENG Pathogenic bacteria

iMIS Food Wetgeving

. . & Coden Alimentarius
/ Le I S I at I O n = ENG Consolidated Requlations Growth  Growth Growth Growth Growth Growth Growth
g ® E:g 3:4‘;: :::’;z“@“”“ Genus Pathogenic species Morphology Morphology factors  factors factors factors factors factors factors  Origin Food product M Ziekte Opmerkingen
O ChiciMis iy, o abies Gramm Form, makity 02 TE)  TIEC) pHo pHr awr 0%
ENG Biotoxins Aeromonas  Hydraphia, sobria,  Neg Rod, mabile Fa 2035 40420 40400 <75 General, Mainly in waste _Fish products, meat, Unknown  Infection: diarrhea, stomach ache and Colonies have a similar &s other
/ ENG Chemical cavia water. vegetables and ik vomitting. species (colform bacteria)
St a n a r S ENGIMpcotouins; therefore not always known.
Sl i AR Bacilus Cereus Pos Rod(3-Sumlength1 A(soms 2835 100480 675 4393 08 <0 Sporescanbefound  Rice, starchrichproducts, =108 (75%  Poisoning (Tox. 1) and infection (Tox.2)  Tox 1 is very heatstable; importart
ey um wide) spore Fa) everywhere. pudding, sauce, herbs, spices of the to prevert growth
. ENG Physical forming , moblle and dairy. cases)
/ ENG Viruses, Rickst and Prions. Campylobacter  Jenuni, ol Neg Spiralformedrod,  Ma345 4245 3047  65-75 49-95 ) Gut lora of warm- Meat s00 Infection: Stomach ache, diarrhea, fever,  Growth does not takes place in
H a Z a rd S a n d r I S ks ENG Zoonoses (not food related) mobile opt blooded animals such as sometimes meningtis. feed, tis sensitive for drying out
e ;’("‘3:&?3}5’:” 5%02 kirds. Estimated s that 12-15% (around
=-FAO Documenten 500.000) of il cases
@ Food Safety Authority of Ireland gastroentertis in NL is caused by
= this bacteria,
& Botulinum 7 species  Pos Rod (4-8umlong and An 3037 P1045 6570 P>035 P.<10  Sporesaregeneraly  Vegetables,frut,mestand  02ugtoxin Poisoning by this very toxic neurotoxin,  Nirite prevents the development o
5-Geconsalideerde Varordsningen categorized intoxins: 0,312 um wide; type NP 3,345 NP50-90 NP 037 NP <5  presenteverywhere,  honey are cortaminated with deaclly unless it is treated in time. spores; toxinis heat sensitive
o e 4,8,C1,D,EF.G) £0,3-0,7 um wide), soil, water (especially  some spores. Growth s only possible in food
NS Lo il spore forming type ) thatis noot conserved enoigh
& iMIS Product gropen honey has caused botuiism in
® NVWA deskundigheidsverklaringen habys
[NV, Handboakisddiishan oan evansmigdalan Pertringens (five Fos Rod(28umlong,  An,ltle 4345 1550 675 5585 =085 <65  Canbefound Especially in hot food products =105 Infection: toxinforming in smallintestine  Considering the fact that spores
B VR okl enarinaanlagpamicdaien types on categorized Tum wide), spore 0215 also everywhere; type Als with high protein amourts that leacing to stomach and irtestine complants forming could occur everywhere
N UNA il Toaeuee e on formed forming possibe. found the most, are not cooled fast enough such as stomach ache, diarthea, mortalty is are prevertive measurements
& NVWA Informatiebladen erterotoxins: A tin E) after heat treatment. ow. focussed on inhibition of growth
= NVWA Kennisbladen (meztproducts)
® NVWA Leidraden cherichia ol also 0157) Neg Rod Fa 037 10455 7 4495 =085 6080  Human EHEC also With human faeces 10 (EHEC)  Infection by EHEC group of wich E.col No outbreaks yet in NL, whie
B-NVWA Nederlandsewetgeving (EHEC) intestine flora animals  contaminated animal feed. 0157:H7 (hamburger disease) isthe most  E.coli 0157:H7 did spread US and
L ghd ::“:;n“;"“:"(:"hh e (mainly calves) EHEC: meat, ik (raw) Severe; the mortaty is around 35% Great Britain. This species is able
gt to endure organic acids.
@ Registrations Listeria Monocytogenes (11 Pos Rod (0,5-2,0um long,  Fa 30370 045 7 590) =082 <I0(G) Everywhere Rice, starchrich products,  Unknown  Infections of heakthy inividuals leads to flu
= Rannrre nariac: 2 rarica GNOL 0 Shim e moie e i caniea harhe srinas cumntme. Infante. Fidarks # and nrannart
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IMIS Food

System Management of

Handbook the quality manual
Audit the inspections
SpecCheck specifications

Tracking traceability

Intranet central documentation
Updates legislation & hazards
Helpdesk online daily support
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IMIS Food Helpdesk
the support

» Content
v’ Legislation & HACCP study
v Quality standards
v’ Inspection rounds
v’ Labelling & Specifications
v' Available 24 hours a day for recalls

» Software
v’ Support in using the software
v Remote takeover of the PC
v Import and export of data
v' Company-specific reports
v' Handheld use, scanning and labelling
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Van Nelle Factory:
(Online) information sessions and events
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