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Automate Your Food Safety and Quality Processes
Across All Facilities.

Move away from cumbersome paper records and inefficient processes that lack visibility into food safety and
quality data. With iFoodDS' FSQA Manager for Facilities, you'll be able to automate your data capture and get real-
time insights across your operations. Digitalize your checklists, logs and inspection processes, including water and
metal testing, shipping and receiving, finished product

evaluations, and more with our customized software Ve ~N
solution. We can even help you reduce contamination Receive personalized, expert-level
risks in your facility with a simulation-based % service
environmental monitoring model.
— Reduce paper and gain real-time
iFoodDS and our team of food safety scientists help you EC% visibility across all facilities

keep food safety and quality top of mind throughout
your organization and across multiple facilities. Gain the T{ @q Build and improve your

time and tools to become proactive so you can focus operation’s food safety culture

on acquiring and retaining customers who increasingly - J
demand more transparency.

Food Safety Document Management

+  Simplify and streamline audit prep with organized online + Receive access to a cloud-based document man-

documentation. agement platform to easily store, access and main-
tain all supplier documentation (i.e., SOPs, COASs,
*  Proactively assess and manage risks. ranch maps, etc.).

+  Utilize tools that can help you confidently meet FSMA re- Ensure single point of truth for the organization’s
quirements, such as automated forms, checklists and logs. ~ FSQA program(s).

+  Standardize your process for capturing data elements to Improve accessibility across your organization
enable best practices and traceability within your process- and enable document retrieval anywhere there is
ing facilities. connectivity.

*  Reduce time and costs by digitally capturing elements +  Utilize permission-based access to safeguard doc-
associated to ingredients and connecting them to finished ument integrity.

goods.



Quality (Available as an add-on solution)

Lt by Tonlbox

+  Assess product quality with additional evaluations, including raw
and finished product and shelf life.

+  Gain access to quality logs and inspections, including
temperature and weight logs and leaker checks.

QA Leaker Rate Monitoring Dashboard

And More

+ Identify recurring issues and trends with

comprehensive reports and dashboards.

+  Getreal-time visibility and reduce paper and travel

time with our cloud-based solution.

* Receive personalized, expert-level service and support
for seamless onboarding, training and system

maintenance.
+ Available in both English and Spanish.
+ Add-on solutions:

+  Supplier Management solution.
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The iFoodDS system dramatically decreased overweight products and customer complaints about weight

discrepancies. This is something we can now see live and by line and product, so we can identify repeat offenders

and adjust price, when necessary.

- Deadra Bamett, DNO Produce Companies
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iFoodDS offers connected Food Safety, Quality, and Traceability solutions that provide the tools you need to transform
your safety and quality processes and gain real-time visibility across your operations.

Contact us at:
www.ifoodds.com | sales@ifoodds.com | 206.219.3703

iFoodDS

1201 2nd Ave, Suite 915
Seattle, WA 98101 Get Started




