Software designed by IT & food industry
specifically to improve development perfc
safety compliance & process control for

E‘

»

VisionTOM

e A flexible paperless environment forally 0 u r , @QAGMI 'Precess Control Points
From ingredient weights & cooking curves to batch recording & organoleptics

e Complete Batch Traceability from raw materials to finished packs and back again

VisionTQM is a HACCP driven fully comprehensive food
safety management software for process manufacturing
companies. It also delivers the ability to devise and
complete tests associated with Quality Assurance as well
as all Production Process Controls including full batch
traceability.

Total Quality Management
Everything in one place

Ready for BRC V5 and with compliance to 1SO22000
VisionTQM is designed to speed up the creation and
simplify the control of HACCP studies. The multi-faceted
nature of HACCP prompted the development of a much
needed IT-based approach to HACCP where the software
will guide the HACCP team systematically through the
planning and implementation of HACCP while minimizing
the chances of oversight on any of its required steps. The
aim is to help you to demonstrate full compliance & strive
towards optimal food safety, improving the quality and
timeliness of food safety controls, lowering the risk of
your customers being embroiled in a damaging public
food safety scare and product recall.

The step-by-step procedures identify the Critical Control
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paperless: data methods, define critical limits and corrective actions as
collection using any required by HACCP. In addition conditions for all other
devicethatsupports / ZYL,J NE € t QA)/L,Ié. o/t Qav G2 g\
Windows Mobile manufacturing practice or legal compliance can be set up
at the same time.

Low cost devices &

VisionTQM offers a unique opportunity to automate the
monitoring of all checking, sampling and measurement activity
associated with each control point whilst (via VisionTQM-Mobile)
offering the utopian choice to remove all paper based shop floor
recording. Data requiring manual input can be collected via
interactive and potentially inexpensive hand held devices running
Microsoft WindowsCE or Windows Mobile.
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Any non-compliance will immediately be brought to the attention of the operator along with the appropriate corrective
actions together with the corresponding work instructions. Workflow ensures that management can be alerted
automatically via email or text message if required. As an added feature, the corrective action functionality can be
customized so that different levels of non-compliance will render different pre-determined corrective action, minimizing
wastage and increasing business efficiency.

Where data is required from factory systems controlling and monitoring machines such as ovens, chillers, temperature
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automatically process the results and once again trigger alerts automatically when data falls outside or nears acceptable

limits.

In routine day-to-day operation VisionTQM can automatically schedule all shop floor data collection based on the control
methods and frequency required for each control point. Alternatively Vision For Food can link to most ERP systems or even
Excel spreadsheets, in which cases the monitoring plans could be automatically driven by works orders according to the
production plan. The ability to generate and record user defined batch / lot numbers at any stage provides bi-directional &
detailed traceability of product during the manufacturingd © I O Proc&s Al @i once again without paper.
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The innovative software creates a single repository for all food safety and quality related data. All terms of reference, pre-
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every test, check and measurement recorded. Each event is stamped with the time and date along with the identity of the
operator. This can only lead to greater accuracy and discipline when complying with the HACCP process. Customer

relationships will benefit too because they prefer to do business with suppliers who can demonstrate the highest standards
for food safety and quality.

Operative

Task: 501 JobMWOR# SAKMOSTE261
Weight Measurements (3.00000), Tue 10 Jun 2008, (Ed Mitek) (Batch/Lot# JGO?) (Bacom 3 KG) Pass

Task: 507
Dough thickness (12.00000), Tue 10 Jun 2008, (Ed Nitek) Fass

Task: 511
ht I 0 dacom, Low B erative
502, Weight Maasurements, CPOS Weigh Liquid E ag, Low Rizk Operative We!ght Measurements (53.00000), Tue 10 Jun 2008, (Ed N!tek) Pass
503, Piaduct centre temperature, CP09% Record Liquid Eqg Temperature, Low Risk Operaty |Veight Measurements (53.00000). Tue 10 Jun 2008, (Ed Nitek) Pass

504, Weight Measurements, CP10Weigh \Water, Low Risk Dperative ‘Weight Measurerments (52.00000), Tue 10 Jun 2008, (Ed Mitek) Pass

505, Product centre temperature, CP11 Recard Mived Dough Temperature, Low Risk Operati Weight Measurements Es] ) Tue)1 0 Jun 2008, (Ed Nit(ek) Pases) L InSta ntly report on
506, Product centre temperature, CP12 Check Egg Blend Temperature, Low Risk Operative . : .

507, Dough thick CF138 ard Extruded Thickn [Virgin Dough), Low Risk Dperatiy We!ght Measurements (55). Tue 10.Jun 2006, (Ed N!tek) Pass control Polnt resu Its
508, Dough thickness, CP13B Record Extruded Scrap Thickness, Low Risk Operative Weight Measurements (53), Tue 10 Jun 2008, (Ed Mitek) Pass

509, Dough thickness, CP144 Record Yirgin Sheeter Thickness, Low Risk Operative Weight Measurements (53.00000), Tue 10 Jun 2008, (Ed Nitek) Fass

510, Dough thickness, CP15 Record Scrap Pastry Thickness, Low Risk Operative ‘Weight Measurements (53.00000), Tue 10 Jun 2008, (Ed Mitek) Pass

511, Weight Measurements. CP164 Record Weight Unbaked Scone. Low Risk Dperative

512, Product centre temperature, CP17 HecordScrap Pastry Temperature, Low Risk Operativ Weight Measurements (51). Tue 10.Jun 2008, (Ed Nitek) Fass Low
513, Weight Measurements, CP18 Weigh Liquid Eog [EggWash), Low Risk Operative
| ‘Weight Measurements, CP19 Weigh W ater [Egg ' ash]. Low Risk 0 Task:515
. Product centre temperature, CP20 Reco i Pp——— T
16, W

= |Product centre ternperature (6.00000), Tue 10 Jun 2008, (Ed MNitek) Pass

* | Task: 517 JobAWO# SAMOSTE261
Batch/Lot number {0}, Tue 10 Jun 2008, (Ed Nitek) (Batch/Low UKDE1621) (Unbaked Scone 150 KG) Fass

In addition the time spent preparing for audit may be dramatically reduced as everything
is stored in the same database and any data can be retrieved at the touch of a button
using the host of standard enquiries and customisable reports. Further time could
therefore be saved during the audit process because of the ability to easily produce
evidence of the verdicts, justifications and results the HACCP team have reached and
recorded during the course of each HACCP study.
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