OA

IMIS Food Compliance demo

the knowledge, content, infrastructure and processes for food
safety, legislation and certification

-

v Have a QA manager next month.

Do you ever wonder if you... O (“
. N

v Will have no surprises in an unannounced audit.

v Comply with the correct legislation.

v Comply with the standards and customer requirements.
v Can double the productivity of the QA department.

You can manage Food Safety yourself
with iMIS Food!

.
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IMIS Food Compliance

' ' - ™
Food law Compliance . HACCP
\ J database IMIS L )
' ' - '
Hazards Documents
> 2 [ Generic J > <
Standards Handbook
- { Updates > <
Fraud Audit
L A L A
( ) Company 1 3
Training database IMIS Action list
L v L "

iMIS Food offers

v The knowledge, content, infrastructure, systems and
real-time updates for Food Safety Compliance;

v Always compliant with EU leqgislation and standards;

v Direct access to our Food Safety experts;

v The system also works offline;

v Dutch, English, German and French content.

Plan a Demo

®
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Real-time Food Safety Assurance

Food Safety Compliance management

Management of business performance, demand and supply relations, legislation and certification with regard to Food Safety, taking into specifications, quality activities, traceability and assessment.

Specifications

Reguesting, drawing up, issuing and securing specifications
regarding raw materials, semi-finished products, processes and

&nd products, with which jon, quality

CUStOmEr Fequirements are mel

\
o
Quality Standards

Certification Standard requirements

Customers & Consumers

Froduct process requirements

Food Company

Food Company Product, process and people requirements

Suppliers

Supply Relationships Product, process and pecple reguirements

Legislation

Legislation Leqgal requirements

240603_imis_food_compliance

Quality activities

Drawing Up, complying with end guaranteeing product and process
[parameters through procedures, job deseriptions and responsibilities
with which legalisletion, quality standards and customer fequirements
are meL

Operational framework

Demand Information Center

Training, support, procedures, quality documents and
database

Supply Information Center

HACCP and prerequisite program

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

Traceability

Registering all information fows and related sctions regerding rew

materials, serni-finished products, processes and end products, with which

legalislation, quelity standards and customer requirements are met
(transparency and consumer intimacy).

Test, certification body informed

Products, specifications

Imgredients, semi-products, final products

Raw materials, services, specifications

Food Safety Authority informed

Aszessment

Testing whether the product and process parameters and the
related procedures, job deseriptions and responsibilities meet
legislation, the quality standards end customer requirements that
are et

HACCP, TACCP, VACCP, standard based practice
Customer satisfaction, consumer needs

Business System

Supplier selection and performance

HACCF, legal based practice

IMIS
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Customer case: Food Production

3 x faster and 3 x less

consultancy days

Food Law Audit rounds

HACCP [ QMS specific ] Action list [ GFSl reports ][ GFSl audit ]

[ Helpdesk ]

VACCP QMS generic ] Report

TACCP Documents

| J

Hazards & Fraud

Legislation X X X X
Standards X X X
Generic X X X X
Handbook X X X X
Audit & Action List X X X
Documents X X X

4 Months timeline, 16 days advice <-> Normally 1 year, 48 days advice

240603_imis_food_compliance copyright www.gassurance.com, +31-10-2004080 IM IS
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OA

Cloud: mobile functions

Case

iMIS Food modules -

Hazards & Fraud

Legislation
Standards
[ A local server with wifi will
Handbook give the same functionality

Audit & Ticket

Documents

.
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Food Law

Case

iMI5 Food modules

Hazards & Fraud

Legislation <:
Standards

Generic

Handbook

Audit & Ticket

Documents

-+

eu-legislation-per-product-category

-animal-by-products
~animal-fead

#]-composite-foodstuff
j-:+|--dair~5-r

:';'| egas
A)-fish-and-seafood

?:rl -food-for-specific-groups
:4:-| food-safety-authority
H:-I -foodstuff-plant-based
:-;-| foodstuffs-animal
P:rl--general

?:rl -hospitality-and-craft-production
:4:-| organic

-supplements-and-herbs

Legislation overview
€ Food
& Animal & Hospitality & Fish for & Special
by & Animal and Craft & Foodstuffs & Foodstuffs and & Composite specific Food and & Supplements
Regulation Directive Description products feed & Eggs production animal plantbased seafood foodstuff groups Drink and herbs & Dairy
& (EC) No TSE Regulation X X
996/2001
& (EC) No The legal framework X X X X
1069/2009 for control and
supervision of
animal products
& (EU) No Implementing X X X X
142/2011 regulation
& (EC) No General principles X X X
178/2002 and requirements of
food law
establishing a
European Food

240603_imis_food_compliance
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HACCP

Frocess step

Genaral

Purchasing

products (fruit
maybs in the
future)

Receiving ambient

Case

T e L T = '

Reciving
packaging

Hazards & Fraud

Legislation
Standards
Generic
Handbook
Audit & Ticket

Documents

240603_imis_food_compliance

Study HACCP Analysis of Processes

Hazard Kind of hazas

See raw materials  See faw
analysis materials

analysis
Growth of Microbiological Wrong condiiors 2
pathogens during transport
Growth of micro  Wicrobiological, Wrong conditions 2
organisms or other  quality during storage b
cpoilage. transport

hazard

Likelihood of

occurence
(see
explanation)

ra

Haccp Studie

haccp-study
.—.control-measures

decision-tree

decision-tree_new
' haccp-team
: hazard-analysis-of-processes
-hazard-analysis-of-raw-materials

hazardanalysis

prerequisite-program
prerequisite-programcodex

prerequisite-programts22002

implementation of the basi
ns program (PRF), the
nomal process, and taking into

Control measure(s)

expected use of the p
the chain after us, is here stil an
unsoosptabl risk to the
or quality of the product?

Approval and rat

Is this risk

Does the control  CCP: Critical control point or  Ability to Risk of
measwehave  OPRP or PRP. If failure of the  comect ans ions
critical imit control measure leads o ahigh detecta  (severity
value(s)? Is there  risk for food safety and there is fion  and

a a critical value (imit) for the Tikelihood)

requirement? process and it is 3 single control
messure (o combination that
can sill absorb the faiure), then

itis a CCP.

No. substantiation

Frevantion of cross-contamination (hygien, allergans) and
contamination with foreign bodies must be controlied through
the PRP. Among other things. through the cleaning pisn.
procedures, maintenance,

No FRF High Low The transport temperature of f
jegisiation. This must b - 1
short period of time. However, this has nothing to
public: health hazands. Other cor
3t the moment of receiving the goods. Itis only when
defrosting that 3 risk to i ety af
No FRF High Low
the ambiznt temparature
1 a longer period of fime
assessment of supp and the product wil deteriorate (spoilage).
purchasi With ra ials that are still heated in the process or
Visual ch 2 the temperaturz
Control of incoming goods.  No FRF High Low
Label, best before date.
FRF High Low ation and DoC is

copyright www.gassurance.com, +31-10-2004080
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VACCP

FOR IDENTIFIED RISKS: ¢

1. Analysis certificaies.

2. Mass balance testing at the supplier for critical ingredients.

3. Audits on the chain.

4_Track changes in the chain, eliminate links if possible.

5. Check middiemen, etc.

6. Choose any alternatives with lower risk.

7. Other origin (country).

8. Improve relationships with suppliers.

9. Adjust purchasing policy; prevent spot markets where traceability is difficult.

ANNEX RISK INVENTORY RAW MATERIALS

Rating (PRN) Probability of occurrence (0) Probability of detection (D) Profitability (P)
Veery unlikely or not Definitely Very low

2 Unlikely or small High Low

3 Medium or significant Fairly unlikely Medium or significant

4 High Unlikely High

5 Very high Very unlikely Very high

® Edit

PRN = O x D x P, action limit 20. In this appendix, this risk assessment is at ingredient level within raw materials.

The probability of occurrence is currently estimated at 1 or 2 for each supplier, because we act on the basis of historical data with our own suppliers. With new suppliers, the PRN score will probably exceed 20 earlier, which
requires extra action.

Raw material Occurence Detection Profitability PRN Cenclusion
Ca se Honey and bee products, royal jelly 2 2 4 16 Mo additional measure needed
— Packaqing 1 2 1 2 Mo additional measure needed

iMI5 Food modules

A vulnerability assessment is executed on the basis of this information, on all groups of foodstuff raw materials in order to assess the risk of counterfeiting or substituting. This takes into account:

« Historical evidence of counterfeiting or substitution;
Hazards & Fraud

« Economic factors that make counterfeiting or substitution atiractive;
= Accessibility to raw materials through the supply chain:
= Refinement of routine testing to identify counterfeit resources:

LE'E‘IS' ation « Nature of the raw material.

This vulnerability assessment is formally assessed at least annually in order to take into account and process modified economic conditions and market information that could change the possible risks.

St d d If raw materials are identified in this vulnerability assessment as being at special risk of counterfeiting or substitution. appropriate warranty and / or testing processes will be put info place to reduce the risk.
andards If products are labelled or there are claims made on the end packaging that depend on the status of the raw material, such as:

« Specific origin or source;

= Breed / varieties claims;

« Status of assurance (for example, Global GAP);
= Genetically modified organism status (GMO);

= Identity retention;

Ha nd b'l:lfl k « Specific name trademark ingredients.

then the status of each batch of raw material will be checked

Generic

. . As an organization, we record purchasing data, fraceability of use of raw materials and end product packaging with claims. As an organization we are obligated to frequently perform a documented mass balance test with regard to
J'-'l.l.ld it Bl. Ti CkEt claims. This is carried out and recorded at least every 6 months (in case of the absence of a system certificate) that guarantees product authenticity.

For claims related to the methods of production (for example organic, Beter Leven, halal, kosher), we as an organization must have the necessary certification to be able to make this claim.
DD': u mE"ts The process flow for the product of products with a claim is documented and possible areas for contamination or loss of identity identified. Appropriate controls are established to ensure product integrity.
Associated files

Food Fraud Vulnerability Assessment.

®
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TACCP

Hazards & Fraud <:

Legislation

Standards

Generic <:

Handbook
Audit & Ticket

Documents

240603_imis_food_compliance

Figure A.5 — Threat prioritization

5
4
= 3
<
-
2
1

Food Defense

7 Edit

Management &

« Preparation for potential tampering or other malicious, criminal, or terrorist activity

« Responsibility for security is assigned to production management.

« The quality service adheres, by means of the HACCP team consultations, engaged in the implementation and validation procedures and activities with regard to food safety, which they
must keep confidential.

« With the emergency plan, quarantine procedure, or incident reporting and recall procedure, our company has a security management strategy in place to prepare for and respond to
tampering or other malicious, criminal or terroristic activities, threats, as well as actual events, including identifying, isolating and securing the affected product.

+ The evacuation plan for the emergency evacuation has been drawn up. including the prevention of breaches of safety regulations during the evacuation.

« All floor plans and production schedules are kept in a secure location outside the company by means of the backup procedure at certified companies.

+ We are familiar with the emergency aid system in the municipality.

+ The recall procedure provides company management with 24-hour contact information for local, state, and nation police / fire / rescue / public health / security services.

« With the recall procedure, we inform employees who should notify management about any safety problems (24-hour confacts).

+ With the company security procedure, HACCP training and staff knowledge * guestions, we promote food safety awareness by urging all employees to be alert to any indications of
tampering or other malicious, criminal or terroristic activities or points that are vulnerable fo such activities and to report any findings to designated members of the management.

« With iMIS food and the operational consultation, we have an internal communication system to inform employees about and keep them informed of relevant safety issues.

« With the recall procedure, we have a strategy for communicating with the public (for example, appointing a spokesperson for the media, compiling generic press releases and background
information, and coordinating press releases with the relevant authorities).

i® Table of Contents -
Food Defense
Management
Human factors — employees
Human factors —the public
Company areas

Business operations

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

Case

Hazards & Fraud
Legislation
Standards
Generic
Handbook

Audit & Ticket

Documents

240603_imis_food_compliance

=

& ENGLISH
Default language

an
@)-hazard-tables

E| hazards

! @ chemical-hazards
: mycotoxins

#]- other-biotoxines

: parasites

: pathogens

+]-pests

physical-hazards
viruses-rickets-and-prions
Zoonosis

i seyeasts

-overviews

EI product-categories

B plant-based-products

. l.cereals-and-nuts
-~-potatoes-vegetables-fruits
animal-by-products
dairy

egg
fish-crustaceans-shellfish
herbs-and-spices

i memeat-wild-poultry

S updates
hazard-per-ingredient

Hazards

Content

» Food Safety Hazards
« Food Safety Hazards tables
» Product group categories

« & Go to the IMIS Food Hazards articles login: cees, password: cees

User group

= QA department
* HACCP team

A .

Articles  Hazards

Article Search:

Hazard

Title

Location

30 June 2022

Chocolate from Barry Callebout contaminated with Salmonella

Belgium

25 May 2022

Chocolate with Salmonella

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

Products

Results:

chocolate
Date

Source

IMIS
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IMIS Food Fraud

T

L ENGLISH
Default language

Fraud Information
e

E| j‘cjoa:nrsomte—foodstuﬁ Content

-eggs

fish-and-seafood « Fraud incidents reported by the European Commission.

« Product group categories

food-for-specific-groups
food-safety-authority
foodstuff-plant-based

Case
iMI5 Food modules
-hospitality-and-craft-productior

Hazards & Fraud i
-organic « QA department

supplements-and-herbs
. . P 5 o« HACCP team
LEE|5|atlﬂn ! -animal-by-products
« Purchase department

foodstuffs-animal
-general

Users

é---updates
Standards | §-2023
| @-2024
Generic .abstracts

Overview and updates

Handbook iMIS Food Helpdesk
&J GERMAN

Tranclated frnm Fnnlich

Audit & Ticket

Documents

®
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IMIS Food Legislation

&4 ENGLISH
Default language

en

EU Food legislation

-consolidated-regulations

- de-law-updates
-eu-guidelines

-eu-legislation-per-product-categor Content

animal-by-products

animal-feed « EU legislation related to food safety and processing

» Product group categories
« National legislation, where applicable

composite-foodstuff
dairy

eggs
fish-and-seafood

Hazards & Fraud

Legislation <:

food-for-specific-groups

-
B
R
IEB---ﬂmd—siEn‘et\ﬁ'—authorit\ﬁr User g roup
M-
-

foodstuff-plant-based
foodstuffs-animal

» QA department
« HACCP team

general
hospitality-and-craft-productior
organic

Standards supplements-and-herbs H
P— Overview and updates by
Generic - nl-guidelines
&-nl-law-updates » iMIS Food Helpdesk
Handbook product-categories

legislation-overview

Audit & Ticket

Documents

®
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IMIS Food Generic

L~ ENGLISH
Default language

IMIS Generiek

cross-tables
#-e-learning
.general

Ej---haccp—stud\,r What Wl” be the Content

Ez---imis—checkhst
instructions . . . . ) X . I
T + A generic Quality handbook, that consists of introductions, procedures, regisirations as well as specifications that are

E:---iﬂstructwons-speciﬁc . )
Case E:_"pme dures « Maps and charts describing the company and processes visually
procedures-specific » Division of tasks authorizations and responsibilities
iMI5 Food modules Ej|-..registrations

risk-analysis

Hazards & Fraud i scorecards Who will use it
E:---speciﬁcations
Legislation tasks-authorizations-and-responsi

+ Used by Food Consultant of QAssurance

.32-folders )
Standards lllll oken ke » Used by Clients of QAssurance
-exportpdf
Generic <: index . e
| standands Who will maintain it
Handbook

T » The food consultancy department ensures that the generic handbook is up-to-date in all languages

Documents

®
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IMIS Food Handbook

Case

Hazards & Fraud
Legislation
Standards
Generic
Handbook
Audit & Ticket

Documents

240603_imis_food_compliance

&

& Handbook
Cornelis Bartlema Food
Group

English
; -Floor plans and flowch
Food labeling
-FSC Training
General
-HACCR, PRP, TACCP an
- CCP overview
-—Control measures
--Decision tree
~Flowcharts
HACCP Team
--LCP overview
«Prereguisite progrz
-~Risk assessment ol
-~ Shelf life
-Instructions
-Procedures
-Registration forms
Standards
-Tasks, powers and res
-32 Folders

S I

& iMIS

Generic Procedures.

General

Iil -Charts
[)-Cross tables
-E-Learning

Handbook

Cornelis Bartlema
FOOD GROUP

pure and honest

Welcome to the digital quality manual of Cornelis Bartlema Bakery.

This handbook is leading in the Food Safety Compliance course. FSC Training

With our quality system, we work according to Global Food Safety Institute (GFSI) standards such as IFS, BRC or FSSC
22000. Our quality system is composed of a generic and a specific part. The following parts of iIMIS generic are available:

+ PRP and HACCP study

« Instructions

+ Procedures

« Specification

» 32 folders

« Tasks, authorities and responsibilities

Name of the person responsible for the content of this handbook: Cornelis Bartlema, director of the company Cornelis Bartlema
Food Group.

More information e-mail: ceesvanelst@qassurance.com, reachable at +31-10-2004080

®
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IMIS Food Audit & Report

Haccp team meeting [11]

Detail»

No images found.

Present

Entire feam
If no names via i

Haccp team meeting takes place on time

Reception

No change in processes

iMIS Food modules No change in products

Hazards & Fraud No change in machines

. . No new employees
Legislation

Sufficient knowledge of staff

Standards
Generic
Handbook
Audit & Ticket <:
Documents

@1
@1
@1

@1
@1
@1
©1
@1

Audit Reports

an

<
<

Active filters:

any: haccp

« Previous page
21 96% Haccp team meeting [21]

11 99% Haccp team meeting [11]

« Previous page

240603_imis_food_compliance copyright www.gassurance.com, +31-10-2004080

Search/Filter

Apply filters
1 Next page —
29-5-2024 10:41:00 Aysha pdf
10-3-2024 9:41:00 Cees pdf
1 Next page —
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Control rounds frequency

Minimum auditable or reportable with iMIS Audit, preferred visibility with every user
glass round to be specified for company monthly Checking the glass and hard plastic list
cleaning round to be specified for company daily Demonsirate proper cleaning in case of production
metal round to be specified for company daily At least end of day, before products have left the plant
Visitar check quarterly Assurance of the registration process
CCP OPRP competence questions quarterly Assurance of HACCP compliance
control specifications quarter Assurance of raw materials, end products, packaging
haccp team meeting quarterly Possibly with QAssurance per zoom
internal audit annual By company itself, in addition to other internal audits, for verification
monthly round monthly Assurance of the functioning of the management system
ceanj Control Measures approach
weekl{ There are several possible threats and points of attention named in the prerequisite program. The applicable aspects are controlled by procedures, instructions, and the associated measures
IM IS Fﬂﬂd mn[luk's Because of the fact that they originate from the prerequisite program or that the prerequisite program gives guidance for the drafting of these measures, the measures are not guided by the decision tree.
The following measures are in effect within our company and are assessed at least annually or in the case of a new risk or incident in relation to food safety or food defense.
H azﬂrd 3 & Frﬂ u d Risk from Prerequisite Program Control by Standard Action by abnormalities Procedure/Instruction
Cross-contamination of product with Preventing cross-contamination by following Everyone must comply — Repeat instruction to personnel, speak to  Procedure: hygiene
9 - pathogens with a risk of disease. company hygiene with the applicable staff. Quarantine extreme products Instruction: hygiene control
I-Eg ISl ﬂtl on regulations
Cross-contamination with pathogens or Preventing cross-contamination by following Everyone must comply — Repeat instruction to personnel, speak to  Procedure: company hygiene
St d d hazardous substances due to poor company company hygiene with the applicable staff. Quarantine extreme products. Instruction: hygiene control
andards hygiene in the broadest sense of the word regulations
with a risk of disease
'G = Risk of contamination due to wrong design,  Furnishing requirements in accordance with Facilities in accordance  Modification, maintenance Procedures: maintenance, validation
ENETIC wrong materials: not easy to clean, noteasy BVP. Control rounds, Validation with requirements BVP check round. Validation reports
to maintain, FCM not suitable, does not meet changes
equipment requirements. No proper drainage
Handbook o
Pest feces, bite marks, and etc. Pests can be Good pest control, entry check, and weekly No pests Apply additional confrols. Instruct Procedures: pest and entry control
5 = a carrier of pathogenic agents with arisk of  checks on the accumulation of dirt/food personnel. Adjust building technology. Instructions: hygiene control, vermin
AUdlt B" TICkEt @ disease products control and entry control
Accelerated spoilage due to the product Preventing temperature increases by See instruction Quarantine products. Destroy products if Procedures: pests
temperature becoming too high duriny controlling the ambient temperature. temperature is far too high. Control ambient
Docurmnents pere 9o Tigh during ¢ P P’ o o
processing temperature. Decrease ambient
temperature. Increase throughput speed
Instruct personnel.

®
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IMIS Food Action List

Dashboard Users Tasks Tickets Knowledgebase

Dashboard &8 Agent Directory & My Profile

Report timeframe: | Last month 7] period: | Up to today Refresh

Ticket Activity

04-27-2024 05-03-7024 05-08-2024 05-14-2024 05-19-2024 05-25-2024 05-20-2024 06-05-2024 06-10-2024

Statistics
Statistics of tic kets organized by department. help topic, and agent.
C Range: May 3, 2024 - June 3, 2024 (Europe/Paris)
H Department Topics Agent
iMI5 Food modules
Opened Assigned Overdue Closed Reopened Deleted Service Response

Department Time Time
Hazards & Fraud
Support 1 1 3 2 o 2 984 8 1,484 .6
Maintenance 1 1 6 1 1 1 1.752.0 1.108.9
Legislation Marketing 2 2 1 2 0 o 755 714
Standards
Root cause analysis:
Generic
When errors happen, such as non-conforming products, product recalls, or non-conformity by audits, reoccurrence of these errors be prevented with the help of the root cause analysis. The root cause
Handbook analysis should include-
+ A set of parameters that will lead to the use of the appropriate tool (i.e. the site must define when the analysis will be completed if this is not required by the standard).
. . + Who is trained and / or qualified to complete the analysis.
Audit & Ticket @ + The methods that will be used to perform the analysis
+ The analysis and any subsequent preventative measures in detail.
Documents « The methods for the verification of the completed actions

®
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IMIS Food Documents

Search... Browse... Mo fi..cted.

Home Actions ~

01A_System
01B_Quality_handbook
01C_HACCP_study
02_Customers
03_Suppliers

In

H azard 5 & Frau d Folder Description
01-A-System System folder: The company has a systematic approach to business planning, external visits, and requesting analysis certificates.
Legislati n 01-B-Quality- Quality handbook: HACCP and quality assurance standard related to procedures, instructions, and registration forms are up-to-date.
handbook
01-C-HACCP-study HACCP study: The HACCP study method and result have been recorded (with version number). The HACCP team is described with members and HACCP-related competences.

Stan d ards The study is based on the product specifications, in accordance with which the company wishes to deliver. The risks of third parties (both raw material and outsourced production) are
also included in the scope of the study.

Generic @ 02-Customers Customer demands: The company has recorded the most recent customer demands. This concerns terms of delivery, customer audits, customer questionnaires, and product
specification format. QA relevant information is often also recorded in contracts. Also organize the QA relevant matters with customer requirements and make them available to the
organization. Customer satisfaction survey results also belong in this folder.

H am:l bD-D-k 03-Suppliers Suppliers: The company has recorded the most recent purchasing demands. This concerns general terms of delivery, specific terms of delivery, supplier audits, supplier
questionnaires, and product specification format. The newest certifications are known to suppliers. QA relevant information is often also recorded in contracts.

. . 04-Raw-materials Raw materials: Recent product specifications are available for all raw materials. These are also recorded in iMIS Food.

Audit & Ticket 05-Commodities Commodities: Recent product specifications are available for all commodities. These are also recorded in iMIS Food. The information required in folder 3 (suppliers) is also required
from suppliers of commodities.

Documents @ 06-Packaging Packaging: Recent product specifications are available for all packaging. These are also recorded in iMIS Food. The information required in folder 3 (suppliers) is also required from
suppliers of packaging

[]
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GFSI Reports: all modules needed

Case

iMI5 Food modules

Hazards & Fraud
Legislation
Standards
Generic
Handbook
Audit & Ticket

Documents

240603_imis_food_compliance

The reports below are delivered during the year in
consultation with QAssurance:

2.1 Internal audit

2.11 HACCP verification

2.12 Food Defense analysis TACCP*
2.12 Food Fraud analysis VACCP* it
2.13 Emergency plan*
2.14 System Validation
2.15 Hygiene photo session (a0 mo oot
2.16 Supplier Assessment e
2.17 Microbiological scheme

2.20 Verification Report
2.30 Management review Vrk doths on,
2.40 Recall test B
2.50 Tracking test

2.60 Cross table according to the standard
2.70 Audit preparation Wear ean footwear
2.80 Audit guidance imis
2.90 Corrective action handling

Overview rules
in production areas

Prohibited to take
medication into the
production area

Frequently change
or wash gloves
when working with
unpacked product

No jewellery
(smooth wedding
ring allowed)

Wash hands

Report wounds
Report diarthea or infections

orillness

No suitcases / bags
and external writing
materials allowed in
production

* minimum in case of standard change, update if necessary

.
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GFSI audit: all modules needed

Search

ISO-TS 22.002-1

B
[]-cross-tables
e-learning
-general Titel Nr  Tekst beheersing verwijzing
E-haccp-study Construction and layout 4
imis-checklist of buildings
E-instructions General requirements 4.1 Buildings shall be designed, constructed and maintained in a De gebouwen zijn goed onderhouden. Afwatering is aanwezig. iMIS Audit controlerondes
:;i:z‘:z:rsumﬁc manner appropriate to the nature of the processing operations to be  Begroeiing wordt laag gehouden. De gebouwen en omgeving wordt
F-procedures-spedific carried out, the food safety hazards associated with those operations gecontroleerd via de iMIS iMIS Audit controlerondes.
registrations and the potential sources of contamination from the plant environs
B-risk-analysis Buildings shall be of durable construction
(- scorecards which presents no hazard to the product.
specifications NOTE For example, roofs should be self-draining and not leak
[ tasks-authorizations-and-responsi - - - - 5 e -
32folders Environment 4.2 Consideration shall be given to potential sources of contamination De omgeving heeft geen negatieve invioed op de veiligheid en kwaliteit. Management review
broken-links from the local environment. Jaarlijks wordt dit meegenomen in de management review en verificatie. Verificatie
~exportpdf NOTE Food production should not be carried out in areas where
index potentially harmful substances could enter the product.
—standards The effectiveness of measures taken to protect against potential
contaminants shall be periodically reviewed.
Locations of 4.3  The site boundaries shall be clearly identified De terreingrenzen zijn duidelijk aangegeven. De gebouwen en het iMIS Audit controlerondes
& DUTCH establishments Access to the site shall be controlled. terrein zijn goed onderhouden.
Transiated from English The site shall be maintained in good order. Vegetation shall be Water loopt voldoende snel weg via het riool.
tended or removed. Roads, yards and parking De vegetatie wordt kort gehouden
J‘Eharts areas shall be drained fo prevent standing water and shall be Dit alles wordt gecontroleerd met de iMIS Audit controlerondes.
maintained.

[-cross-tables

- L Layout of premises and 5
&-fssc22000
iMIS Food modules T workspace
i~appendix-vé 51 De routing is logisch van opzet. Door de gehanteerde route worden Plattegronden

General requirements Internal layouts shall be designed, constructed and maintained to
i is022000 i - " - " P
facilitate good hygiene and manufacturing practices. The movement kruisbesmettingen voorkomen, zie ook de plattegronden. IMIS quickscan
Hazards & Fraud i ts22002 gooc gr ¢ . patearonde g
e ot e patterns of materials, products and people, and the layout of In de route is aandacht voor personeel, product, machines,

Legislation
Standards
Generic
Handbook
Audit & Ticket

Documents

®
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IMIS Food Helpdesk
the support for (un)announced audits

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

Software

Support in using the software
Hazards & Fraud Remote takeover of the PC
Legislation Import and export of data
Standards Company-specific reports
Generic Login, users, passwords

Handbook
Audit & Ticket

Documents

.
240603_imis_food_compliance copyright www.gassurance.com, +31-10-2004080 lM IS



http://www.qassurance.com/

Server: calendar, webforms and documents

s e =

Handbook

Documents

Compliance

Calendar

Visitor form

IR S Visitors protocol

Aer completing tis form 5 storec i appdata vsfors Itis forbidden for unauthorized persons to enter the production area. It's

mandatory for visitors to follow the company rules. To do this, they must
. . Gompany read and sign them before entering the production. This is done on the
Ca se Action List ame registration form (visitor list) to register a visit.
Gol 1. Vistors who have been incontact i, o suferfrom,infectous diseases or ofher inesses hat may
=
iMIS Food modules
Web Forms

Hazards & Fraud

pose a danger o food safety must NOT enter production
Contact 2. Vsitors. to enter the product ra
‘white overcoat (may aiso be a new piaslic one), wear hear protection,(f necessary) biue shoe:
Email protecors, remove jewelry and wash hands.
3.In adaton. oly other appi they appy: gloves, masks.
etc

4. Medcations are strcty forbiaden winin the production.
f3 the

You need to write ‘agree’ here " epalr equipment. The technician must aso reportin advance to the reception / office 10 complete the.

registration form.

save 6 comply with When
he rues, premses. The compa ine vtor g
ve notfed g. This company i ceried
{hat they vilcomply i th reguiations nth future.
I -Sl I iﬂr‘l Repnrt onl enter the pr an empioyee.

Standards
The iMIS Food server uses Debian LTS as the operating system.

Generic http://www.debian.org/ports/amd64/

Handbook The server hardware is installed by QAssurance and remains the property of

Qassurance.
Audit & Ticket

Documents

®
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Real-time Food Assurance

Certification

Real-time
Food
Safety Compliance

240603_imis_food_compliance

Certification vs Real-time Compliance

GFSI requirements

Factory
Needs to be certified to
sell products
1000 Food
Safety
checkpoints

GFSI requirements

Factory
Needs to be certified to
sell products

imIS

.. 50.000 Food ,‘
[ Safety items |

.\\_7 per day \ 4

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

Year Later:
GFSI Audit
|
Factory
Audit report { License to sell based upon
List of findings yearly certification
Action Plan

—

Real-time monitoring of

GFSI compliance and
coaching

Factory
License to sell based upon

Daily Report, based . -
real-time compliance

on real-time data

- — 10M Food

[ Safety items L I

\ per year \ y

IMIS


http://www.qassurance.com/

OA

About QOAssurance and Training

You are welcome to visit our office

at the Van Nelle Factory in Rotterdam or schedule a webcall

®
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