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THE IMPORTANCE OF FOOD SAFETY

ʺeneral ˃ublic 
(Foodborne illness and food poisoning)

ˆʸʶˇ˂R

Food Manufacturers 
(Food quality deviation)

ˆtakeholders in Food ˃roduct ʿifecycle 
(Food contamination and product recall)

ˆociety and ʸconomy 
(Food contamination and issue)

ʶontinuous threat to public health
- May cause human life

High rectification cost in production, operation 
and logistics
Damages of reputation
ˊaste of food materials

Extra burden and cost to healthcare services
- ˁegative impact to economy such as dropped 

productivity and loss of consumer confidence

Significant cost and amount of resources to rectify
Damages of reputation
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SOLUTION BACKGROUND

COST AND IMPACT OF FOOD SAFETY ISSUES



. Manage material in & out

. Manage production process

. Manage product stock in & out

. Manage product delivery

Report | Dashboard

Food material traceability

FP⊽MTMS
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AS FOUNDATION TO ACHIE�E FOOD SAFETY ⍩ COMPLIANCE

Food safety & compliance

FP⊽MTMS

SYSTEM INTRODUCTION



KEY FEATURES
ʣʤ Food Material ˇraceabilityʭ 
- Adherence to industry standards like ISO 22000 to enable com-

prehensive and flexible tracking of food material "foodprint" 
throughout the production process.
Provides end-to-end traceability of food materials, from their 
source to the final product, ensuring compliance and enabling 
rapid response to quality issues.

ʣʧ ˇechnological ʼntegrationʭ
- Utilization of IoT-based technologies, such as QR codes and 

RFID, to capture detailed ingredient and material movement 
data

- Integrates with IoT sensors (Temperature, Humidity) to capture 
real-time data from various points in the production 
environment.

ʣʦ ˊork ˂rder Managementʭ
- Enables seamless creation and management of work orders based 

on the established BOMs to ensure standardized production proce-
dures.
Enables the capture of real-time data and updates on the status of 
work orders, including start and end times, resource utilization, and 
production quantities.

ʣʥ Food ʵ˂M Managementʭ 
- Detailed design for user to create and maintain comprehensive 

BOMs for various semi-finished goods or finished goods and 
related recipes including information on ingredients, quantities, 
processing steps, and equipment required for production. 
Helps maintain consistent product quality and reduce risk of errors 
or deviations from the approved recipes when picking 
materials and during production process.

ʣʨ Data ʴcˤuisitionʭ 
- Enables the monitoring and analysis of critical parameters, such as 

temperature, humidity, and other environmental factors.
- Facilitates the collection and analysis of quality data, enabling the 

identification and resolution of quality issues during production.

ʣʩ Mobility and ʶollaborationʭ 
- Offers mobile applications and cross-platform accessibility to 

empower frontline workers and facilitate seamless collaboration.
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Apply proper monitoring and control measures from food materials in, storage 
conditions, materials use, production processes and environment, quality assurance, 
packing to delivery can help to:
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TRACEABILITY OF FOOD RA� MATERIALS AND ASSOCIATED PRODUCTS≲
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Facilitate fulfilment of ISO22000 standard

Support in maintaining concepts in HACCP and PRPs
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