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What are todays challenges of a Quality manager? 

Quality reports - working instructions etc…  

Manual checklists (CCPs)

• Difficult to trace back 
• Hard to get an overview of

„whats going on“
• Re-active instead of

preventive
• Auditing is difficult, take

long time, and easy to
manipulate

• No benchmarking
• Low efficiency
• High mistake rate 
• Etc.. 

Quality procedures
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All in one System - FactoryClean
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Factory Clean - all in one system

Sensors &
Monitoring

 CCP management
 Controling
 Monitoring
 Action plan 
 ….

CleaningDocument
Management

Check Lists                                  
Lab ReportAll 
documents

at one
place

 Pest control
 Benchmark System
 Food Safety News letter
 Alarm Function
 SAP Integration
 Food Safety Index
 Audit ready with one click
 Tracebility
 Food safety KPIs
 Training Mode
 And much more

 Certificates
 Templates
 Lab Analysis
 Cleaning docs
 …..

CCP 
Management

 Cleaning instructions
 Cleaning verification
 Training
 …..

Health and 
safety

 Temperatur
 Humidity
 camera
 Mold decetion
 Air quality
 Dust

Additionally

Automatic report & Dashboard 
generation

Humidity

Humidity & Temp.



All in one System - FactoryClean

Ready for internal and external audits with
one click



Cleaning Module

Clear cleaning instructions
• Reduction of mistakes through clear and self

explaining instruction (pictures & Movies)
• Proof of „job is done“
• Full traceability of every cleaning step with just 

one click

Training  for cleaning and food safety
• Online Training available (everywhere - anytime )



Preventive actions



FactoryClean
Integration Cleaning robot



Overall Food Safety Index

72%

Benchmark production lines
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Food Safety News

Temperature and Humidity

Overdue (jobs)

Critical control points monitoring

CCP Weight

CCP Sieve

CCP metalcheck

Lab results
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Voice of operator

Recalls/
complains
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