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ensuring compliance . safeqguarding businesses

DIGITALISING HORECA COMPLIANCE PROCESSES
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Food Safety
Key features

» HACCP processes & forms

e Food handlers certificates

Legal &
« Water & Ice micro-chemical analysis Compliance

e Licenses renewals

AN ESSENTIAL TOOL
FOR MANAGEMENT
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UPCOMING EVENTS
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01/01/05 - Quarterly Fire Exting. Check
01/01/05 - Alcohol Licence Expiration
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Key features
e Store & access copies of certificates/oermits/licenses directly from your

mobile device
e Get timely heads-up when something is up for renewal; like licenses,
certificates, periodical checks etc.
e One screen overview of the current state of the business
e Digitally fill your HACCP required data
e Perform fire extinquishers and escape routes inspections

How we help

o IMprove safety procedures

Minimise paper trail and filling needs

Effective control and oversight of critical areas

Easy to remember and follow periodical
orocesses (quarterly, monthly, yearly etc))

Reduce exposure /mitigate risks

Enhance performance in audits and inspections

EMPLOYING LATEST TECHNOLOGY

Available on ios & android

Data
: i — e Are stored on the cloud

i ' e Can be accessed on
‘ any mobile registered device

Professional Licenses
Employee * Can be exported in pdf

& permits HACCP forms
Documents




