HACCP is commonly perceived as being hassle
filled, time consuming and costly to implement.

We have found that this is because food safety
personnel in the food industry have to do a huge
amount of paper work and form filling in order to
prove their “due diligence” and compliance with
state legislation.

HACCP Now Live is a new service designed to
ensure that you can document and implement your
HACCP plans in minimum time, minimum cost

and minimum fuss. Users of the older HACCP Now
Standard commonly claim to be able to document
their Food Safety System in less than 50% of the
time they took before. With HACCP Now Live it is even less.

“HACCP Now has helped us standardise our approach to

ou” ? HACCP and has significantly reduced the man hoursr  equired
‘gs to document new products ".

Michael Sim, Technical Manager, Youngs Seafood

What's New in HACCP Now Live :

1. Advanced Document Management tools ~ — with full document control and audit trail,
available to all in your organisation where its needed.

2. Raw Material Management — Allows Standards to be set for Raw Materials and
automatically generates the Goods Inward Check Sheets.

3.Finished Product Specification Management =~ — Allows a full Product Specification to be
produced in minutes, including the Customer Agreement, and maintains full document control.

4. Automatic Monitoring Forms  — As the HACCP Study is produced the Monitoring Forms
are automatically produced also. This means when the HACCP changes the Monitoring
Forms are automatically updated.

5. Shop Floor Data / Document Interface  — Makes Documentation and HACCP Information
available on the shop floor to those who need it. Also allows Monitoring Data to be entered
along with Raw Material Check Lists, Cleaning logs and much more.

6. Better HACCP Documentation tools ~ — As always, HACCP Now has the best knowledge
based HACCP system available. This continues with many small enhancements, such as
better Terms of Reference, Process Flow Diagram and easier Hazard Analysis facilities.

Businesses who are interested HACCP I1SO 22000, BRC, EFSIS and IFS accreditation,
should know that the HACCP Now Live is ideal for managing these standards.

HACCP Now Live is designed to underpin, support and assure compliance with ISO
22000 or any other accreditation scheme.

For more information visit http://www.essentialfoodsystems.co.uk



Because its easy to use, saves time and assures com  pliance

HACCP Now Live is designed to bring HACCP back to life. We have added several fea-
tures that help you ensure that the HACCP becomes less of a hassle and more easy to
use on a daily basis. Some of the features are described below

B3 The built in Document Designer

7 is as easy to use as MS Word

e | 2Nd allows all documentation to

be compiled, managed and pub-

lished easily. Information is easy

i [RSTRRVRREA 215 coods invara to import or copy into the de-
signer from Word.

3.15. Goods Inward Procedure

Management of all PRP and

GMP documentation is done

4 online under strict document

‘ control with full version history.

= This means that HACCP Now
= = tells you when a document is

due for review and Its easy to audit as there is a full history of all document changes

made.
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The Data Forms Designer and real
time Data Capture modules allow
you to design electronic forms for
data capture in real time or at the end
of each shift. This gives you the abil-
ity to have real time alerts when Criti-
cal Limits are breached, allowing you
to save money and time by correcting
the fault immediately instead of wast-
ing produce by having to quarantine,
destroy or recall product.

All Monltormg Data can be graphed and printed instantly using the HACCP Now Data
m=z Reports Module without the need to
re-key information. The information
can also be emailed to interested par-
ties direct from the graph screen.

Schedule and assign tasks to oth-
ers in the team and track progress on
" == | what is outstanding so you can stay

. | ontrack and up to date.

, . Training Records , Cleaning Re-
B = = ; cords and much, much more.
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We aren’t stopping here! Development of new features is already being planned and we
ask our customers to become involved by giving us their feedback and ideas to make
HACCP Now Live the first choice for Food Safety Man  agement.

For more information visit http://www.essentialfoodsystems.co.uk
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HACCP Now Consultancy when you need it.

Setting up a HACCP Study is
the time when knowledge is
gathered, assimilated and
entered into your HACCP
system.

Finding existing HACCP
knowledge from HACCP Now is
easy with its built in Knowledge
Base.

This can be used to search and

select the hazards, control

measures, critical limits,

monitoring procedures and

corrective actions with rapid

results. Knowledge can be access across the entire business for multiple sites.

HACCP Now Live is unigue in that it
allows the provision of technical and
HACCP support by an online
Consultant. This means that you can
rely on HACCP Now for affordable,
timely advice by experienced
Consultants.

The result is:

You have flexible support on your food safety system.
Spend less time with a Consultant on your premises.

Get quick access to reliable information when you need it.
Contact your HACCP Now Consultant anytime.

The best part is that this Consultancy and Advice i s all included in the
package price .

“The HACCP Now Consultant was a real benefit, it

oun Y ensured that we had full backup in our approach to
35 HACCP ”.

Michael Sim, Technical Manager, Youngs Seafood.

For more information visit http://www.essentialfoodsystems.co.uk



HACCP Now has an extensive network of
consultants across the UK and in other
countries.

Our partners are HACCP practitioners who
are skilled in the use, implementation and
support of HACCP Now.

This means that we can be there when
you need us and that you can usually be
assured of localised consulting, training
and implementation support.

Next Steps:

To request a quotation or arrange a formal

or informal demonstration of HACCP Now
Live please contact us using following details:

Web: http://www.essentialfoodsystems.co.uk
Email: mailto:kevinduff@essentialfoodsystems.co.uk

T: +44 (0)07971 496327

Post:

Essential Food Systems
5 Boscombe Avenue
Heysham

Lancashire

UK LA3 1LW

For more information visit http://www.essentialfoodsystems.co.uk



