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Brochure | HACCP reports

Increase customer satisfaction
Control food safety applying HACCP

Monitoring of store display cases, freezer and cooler assets around the clock makes valid HACCP tempera-
ture reports available whenever they are required.
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HACCP and TQI dashboards
for food quality and performance management

Savetime and money with automated HACCP (Hazard Analysis and Critical Control Points) temperature overview reports, based on reliable
monitoring of store freezers and coolers. The reports are generated via Danfoss Electronically Delivered Services (EDS) and can be accessed
from any computer with granted permission. Color coded temperatures show when temperatures are too warm, cold, or in a defrost and

will determine the action to be taken. The data is collected and drawn from the Danfoss AK-SC 355 system controller.

Food quality (HACCP*) temperature overview of display cases, coolers and freezers

The HACCP overview shows the average hourly
temperature of the display cases, coolers and freezers,
illustrated by a standardized asset list for each store in a
24-hour table report.

The HACCP report allows you to drilldown to review
15-minute actual data values (depending on log set up).

The overview also illustrates the asset performance
compared to the respective temperature bands set.

HACCP reports and documentation are in compliance with
the EN441 Directive and an accepted part of due diligence
required by food authorities in Europe. By applying HACCP
you will also be ahead of the possible requirements in US.
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Store Name:DAIRY AA1 : DAIRY A1 30 28
Store Name:DAIRY AA1 : DAIRY A2 10 30 19 00 03 01 19 05 02 09 35 08 -14 -10 22 24 07 08 32 06 09 06 41 08 -08 -086
Store Name:DAIRY AA1 : DAIRY A3 10 30 40 20 18 17 37 18 20 25 6.4 30 27 29 &7 17 27 26 63 28 25 24 66 18 14 14
Store Name:DAIRY AA1 : DAIRY A4 10 30 39 20 15 17 37 16 20 27 70 33 30 30 59 23 30 28 62 33 33 35 74 24 18 18
Store Name:DAIRY AA1 : DAIRY A5 1.0 30 52 30 25 29 53 28 29 32 74 37 37 36 64 22 27 30 67 32 29 32 77 28 20 20
Store Name:DAIRY RM AA4 : DAIRY RM 10 30 22 27 21 27 25 42 26 28 21 25 25 42 20 238 38 35 46 43 18 19 21 24 36
Store Name:FF/RM AA3 : FF/RM 240 180 246 241 B8 -242 235 240 -234 232 -240 -219 200 253 -231 07 -211 -220 188 —154- 15 227 245 241
Store Name:FGD 1A AAT : FGD 1A-1 240 -180 141 222 -26.3 276 (285 280 275 278 -- 260 261 -103 204 24.1 254 259 -258 -258 -26.0 -247 |27.1 20 F26E)
Store Name:FGD 1A AAT  FGD 1A-2 240 -180 143 208 -26.0 [-275 [385) (988 26 6 272 [B8H) 278 262 249 110 -182 230 249 248 253 240 243 -233 371 (998 HEE
Store Name:FGD 2A AA2 : FGD 2A-1 240 -18.0 (277 -14.4 -21.1 256 -27.0 [27.6 [F283) F286) F282) 27.9 256 229 -25.0 -128 -19.2 230 239 -250 -228 226 -242 -265 |-27.2 278
Store Name:FGD 2A AA2 : FGD 2A-2 240 180 -267 -145 -199 -247 -260 -269 274 275 -274 271 -252 -238 -100 -17.8 -222 -229 -236 -217 -215 -232 -256 -264 -269
Store Name:MEAT AA2 : MEAT A1 10 20 24 15 38 27 24 18 -24 -40 [47) 48 [Hi -- 42 35 [41 40 54 [42 - 44 32 a7 39
Store Name:MEAT AA2 | MEAT A2 -10 20 -18 25 -30 -21 -19 26 -15 -26 -35 58 -27 -40 40 55 -26 -34 -32 60 -27 -40 41 30 -21
Store Name:MEAT PREF AA7 : MEAT PREF RM 100 150 (216/(216 (216 [216/(216 (21.6/(220 (235 193 87 68 [58) o1 (6569 61 103 69 -- 87 63 64 65
Store Name:MEAT RM AAG . MEAT RM 10 20 34 29 33 30 58 28 (62 38 37 41 53 36 32 70 56 27 54 45 31 28 31 33 52 30
Store Name:PROD RM AA5 : PROD RM 20 50 66 70 69 67 69 71 69 70 70 66 77 (97 70 97y 85 76 68 66 85 62 70 66 64 72
Store Name:PRODUCE AA3 - PRODUCE CASE 20 50 6 48 17 17 7 48 18 13 10 9 12 02 51 11 0 3 10 12 56 24 24
*) Hazard Analysis and Critical Control Points
Food quality through Temperature Quality Indexing (TQI)
« The log-in screen illustrates store overview status across a - Offers a quick and easily identifiable temperature
(selectable) assets/time period. performance overview of the listed assets, e.g. 10 best or
«All data is standardized for comparison to illustrate which 10 worst performers compared to temperature band
store has the highest percentage deviation across all < Allows for easy targeting of poorly performing assets
similar assets. including under-cooling, over-cooling and excessive
defrost e.g. identifying assets ready for refit, upgrades, etc.
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FF/RM AA3 - FFRM 240180 4% 2% 4% 4% 16%
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FGD 28 802 - FGD 202 2an1s T TSR ) 3
DAIRY AA1: DAIRY A1 10 30 4% 71% 25%
MEAT AA2 - MEAT A1 DPITY ccsoimisiiciimiisisiiiissiis i 1% %
PRODUCE AA3 - PRODUCECASE 20 50 25% 75%
DAIRY RM AA4 - DAIRY RM 10 30 84% 16%
PROD RM AAS : PROD RM 20 50 50% 50%

MEAT RM AAG - MEAT RM
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