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HACCP procedures



The JRI-MySirius Optional Module that
makes HACCP Compliance Easier

Download MyFoodCheck Mobile App from Google Play on your Android smartphone/tablet and activate the

FoodCheck Module on the JRI-MySirius platform to supervise and analyse data transmitted by:

\> Nano SPY, LoRa SPY & LoRa TEMP’

temperature sensors
\\ Connected thermometers:

e penetration probe : Bluetherm One, TempTest
e infrared : RayTemp

2 Download on the
« App Store

Data from temperature controls via MyFoodCheck mobile app are synchronized, saved, and can been viewed

on the secure JRI-MySirius platform.

From your dashboard, you have

direct access to all the functions
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e Use the MyFoodCheck app to determine the time
limit and the types of control to be applied:
Delivery - Cooking - Keeping

Hot/Cold - Cooling - Storage in chambers

o Define the corrective actions to be taken following
an inspection.
You can modify or add items to the list of the list of

actions already proposed.

e Create shortcuts on the MyFoodCheck app to
enable pre-configured checks to be carried out
quickly.

Reasons for not performing certain checks can be
predefined.

Temps limite pour le maintien en température chaud ‘ 1
Temps limite pour le maintien en température froid ‘ 1
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Checklists

Opérateur

Répétition

D Checklist 1er service Tout le monde

dimanche | | lundi | = mardi

jeudi | vendredi = samedi

[ checkist 2eme service Tout le monde

dimanche | lundi | = mardi

jeudi | vendredi  samedi

[ checkistPiza Toutle monde dimanche | lundi || mardi

jeudi | vendredi | samedi

Plage horaire

04:00-16:00

16:00 - 00:00

occur.

10:00-18:45

succession.

e Create quick checks to save time.

o Integrate routines by configuring a checklist
containing several checks to be carried out in

e Carry out spontaneous and unitary checks
according to your needs and the events that

e Display the results of checklists and controls

in a table using filters (date, type, compliance)
and access control details in one click.
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e Define product categories e Enter the names of your e Add unattended equipments in
according to their nature, shelf suppliers, in preparation for the JRI-MySirius to control the products
life and with their own control incoming goods inspection stages. stored inside as well.

thresholds.
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FROZEN ¥-30°C 4-15°C

Chicken (Produitlivrable ~ ¥-25°C 4-10°C ¥ 60°C 480°C v30°C 460°C vorC a10°C vorc agC v40°C 260°C
et consommable)
MEAT (Produit livrable)

Poultry (Produit ¥-30°C 4-20°C v 65°C a85°C vS5°C 465°C vorC aBC voc agC v55°C a65°C

COOKED/CUISINES ¥-30°C 4-10°C ¥ 69°C a80°C v50°C 465°C ¥-30°C 4-15°C v10°C a0°C v50°C a65°C

Cooked Chicken (Produit
consommable)

haricots verts (Produit
livrable et consommable)
Soup (Produit livrable et v10°C a30°C v20°C ad0°C
consommable)
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Steak (Produit livrableet  ¥-30°C 4-15°C v69°C ag0C ¥50°C a70C v-30°C a-15°C

In addition to managing the temperature controls set up in the FoodCheck module, the MyFoodCheck mobile app

allows you :

e Consult checklists and quick checks to be

carried out

e Access reports on checks carried out
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! Surveillance  Kokkorv (KOKKORV) / °
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Enceintes surveillées en

SALAD' BAR
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e Overview equipments under monitoring, displaying the last

Lenceinte est actuellement en alarme. Vous avez la
possibilité deffectuer des controles de

Bt measurement taken

e React in case of alarm: carry out a temperature check,

acknowledge alarm (with authorised rights)

The FoodCheck module is compatible with all JRI-MySirius service levels
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