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Tasks of Quality Manager
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What are todays challenges of a Quality manager?

WA WINGMEN

Quality reports - working instructions etc... Quality procedures
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Sensors &

Software Equipment

Know-how &
Service
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WINGMEN
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All in one System - FactoryClean

Sensors &
Equipment

Know-how &
Service
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Factory Clean - all in one system
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Additionally

Pest control

Benchmark System
Food Safety News letter
Alarm Function

SAP Integration

Food Safety Index
Audit ready with one click
Tracebility

Food safety KPls
Training Mode

And much more
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All in one System - FactoryClean

WAl WINGMEN

Ready for internal and external audits with
one click
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Cleaning Module g WA| WINGMEN
Clear cleaning instructions Cleaning Instructions
* Reduction of mistakes through clear and self et ‘/PinUfe Movie

LA

explaining instruction (pictures & Movies)
» Proof of ,,job is done* ‘
» Full traceability of every cleaning step with just 2.

one click

Training for cleaning and food safety
* Online Training available (everywhere - anytime )
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FactoryClean WA WINGMEN
Integration Cleaning robot
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Five ill in English E. coli 0157

outbreak; source not
identified

By News Desk on August 15, 2019

Five people were part of a national E. coli
0157 outbreak in England earlier this year.

Of five laboratory confirmed infections from
Shiga toxin producing E. coli 0157 phage
type 2, two people developed hemolytic...
Continue Reading

Food Safety News

Leafy greens, including romaine lettuce, are chopped
and washed in huge volumes as part of the bagged
salad production process. This allows bacteria on one
head of lettuce to be spread to hundreds or thousands
of bags. Photo illustration

FDA romaine testing
downplayed facilities that
chopped the heads

By Coral Beach on August 14, 2019

See clarification note at bottom

Today the FDA released findings of a special
testing program spurred by the deadly 2018
E. coli outbreak linked to romaine lettuce. It
shows somewhat similar results as the
outbreak...

Continue Reading
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