SAFEFOOD 360

Food Safety Management Software

Set-up, record and report on your entire food safety management
system with the world’s first complete software solution.

No installation, fast to deploy and no training required. It does it
all = HACCP, pre-requisite programs, management systems,
reports and documents. It’s time to make the move from paper...

Perfect for SQF, FSSC 22000, BRC & IFS certified plants.

Ideal for setting-up or upgrading your food safety system.

SMALL PLANT Enquire

Dramatically reduce the need for paper-based systems.

Up to 3 users*
Complete system
Full solution — HACCP, PRP’s, management, documents & reports. All features

MEDIUM PLANT Enquire

Up to 10 users*
Complete system

Action driven software ensures your system is up-to-date.
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Dashboards
Instantly see the status of your food safety management system through rich and
informative dashboards.

All features
HACCPPIanning
Flow charting, hazard analysis, risk assessment, CCP determination and HACCP plan
development in one powerful module. Codex compliant. LA RG E P LANT Enq uire
Prerequisite Programs ( PRP' s) Unlimited users*
Set up, schedule and record all your PRP’s in a few quick and easy steps. Complete system
All features

Management Systems

Manage all your high level systems required for compliance with all the major o

global food safety standards including the SQF and Retailer requirements. * All plans have unlimited read-only users who can access
and read all records, documents and procedures.

Reports

One-click reporting for quick and easy management review and audit compliance.

Documents FREE 30-DAY TRIAL

Store and manage all of your system documents. Issues, revisions and approvals are

tracked automatically. (No credit card required)

safefood360.com

Unique Hazard database for robust hazard analysis.

Security and encryption — like internet banking.

Automatic data back-up (no IT support required). _ I't’s helped wu eve_rshz_ingiylg on to
requirements of our customers and legislation. Our

food safety system is now manageable and always up
to-date Margaret Grennan, Quality Manager, Harneys.

Open book pricing with no nasty lock-ins.

Al Pl ans I ncludet?
I Web based - no installation required. L .
I Full features and functionality (see overleaf for system scope). Wlthln minutes, | Wf‘ls able. to use it. What was
) ) i once laborious and complicated is now pleasant and
I complete food safety management system with full integration. si mp | e . Brian WalghyQeality Manager, Celtic
I Immediate update of software as standards or legislation changes. Pure.
il Free customer support — user guide, on-line, phone.
9 HACCP Centre.
' PRP Centre. lt’s simple to use, but p
1 Management Centre. As the person responsible for our food safety system |
9 Documents Centre. dependoniti t ' s my lreRgah, Operatione n d
9  utilities Centre. Manager, Dunns Seafare.
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Cancel anytime with free & quick data return service.




SAFEFOQOD 3¢

Specification & Scope

Safefood 360 contains all the
modules required for effective
management of food safety. It has
been designed by experienced food
safety professionals and is aligned
with all major international food
safety standards and regulations.

Opposite is the Calibration Plan

Each module follows the same design
and structure making Safefood 360
easy-to-use, intuitive, powerful and a
pleasure to work with.

How does it work?

It's simple. Safefood 360 is like your existing food
safety management system except instead of using
manual and error prone paper; you operate and
manage it using our powerful web-based software
application. After signing-up for a free account you
can immediately browse the Demo Site and see the
features and functionality of the software and how
it will positively change how you manage your food
safety systems.

The next step involves you using the software as
your food safety platform. At the end of the 30 day
trial period you select your plan and pay at which
point you will benefit from many features not
possible with paper. As food standards and
regulations change we will automatically update
the application so you will always be compliant.
Safefood 360 is Software-as-a-Service and
therefore requires no installation, costly licences or
internal IT support. Your data is automatically and
securely backed-up and always available.
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Who is it for?

Safefood 360 is for those responsible for the
establishment and maintenance of food safety
management systems within food processing
plants including:

Quality Managers
Food Technologists
Laboratory Technicians

Supervisors and Managers
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Which standards?

Safefood 360 is perfect for food plants that are
seeking or already certified to the following
standards:

BRC

FSSC 22000

SQF

IFS

Dutch HACCP Standard
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How much & how do | pay?

There are 3 pricing plans depending on your needs. Each plan allows for a certain number of users. For
example, a small plant will typically require no more than three users . For medium or larger plants that
require more users there are two pricing. Payment can be made monthly using a credit card or annually
to avail of a 10% discount. You can upgrade, downgrade or cancel at any time — you’re in control.

Management Prerequisite programs Standard Features

1 Complaints 1 Calibration 19 One-click reporting

bl Corrective action 1 Cleaning 1 Email notification of actions

bl Internal auditing 1 Maintenance 1 Built-in audit & history

bl Management and system reviews 1 Codes of practice 1 Available from any PC, laptop or mobile
Al Non-conformances 1 Contamination control device

Al Product recall 1 Microbiological control 1 Multiple plant management

Al Quality management Al Glass & plastic control 1 Free customer support

T Documents 1 Pest control 1 Automatic and secure data back-up

1 Medical screening 1 Real-time update of dashboards and

1 Traceability KPI's

1 Supplier control (assessment, audit & control) 1 Central CAPA management

1 Training

HACCP Utilities Integrated records

T HACCP studies & planning 1 Employees 1 Click on an employee, supplier, machine
1 Hazard database 1 Items or item and instantly view all related

T Built-in flowcharting tool 1 Suppliers, customers & organisations records e.g. employee training record,

i Products, materials & services medical screening and illness history, job
descriptions, codes of practice — ideal for
audits!

Contact information safefood360.com
For more informati or Mob: +353.87.676.8510 IE Tel: +353.1.885.1524
uUS Tel: +1.646.397.1901 UK Tel: +44.20.3514.2410

team@safefood360.com




