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 Automate quality processes 

 20 years of experience in compliance 

 Began in healthcare 

 Save organizations time 

 Unique view on processes 

Booth #127 
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High Level Overview 

 Mapping out processes, re-evaluating 

certain aspects 

 Taking your food safety program 

and making it more efficient 

 Focus on potential areas for automation 

 Saving you time so you can focus 

on larger quality goals 
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Who are we speaking to? 

GROWER MANUFACTURER / 
PROCESSOR 

INGREDIENTS 
PROVIDER 

PACKAGER RETAIL 



www.compwalk.com/food-safety 
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Think About Your Food Safety Operations 

What inspections are done  

daily, weekly, monthly, annually? 
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Think About Your Food Safety Operations 

INSPECTIONS 

 Who is conducting them? 

 How are these being conducted? 

 How is information shared? 
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Think About Your Food Safety Operations 

REPETITIVE PROCESSES 

 Sending attachments 

 Emailing 

 Waiting on responses 

 Entering data 

 Scanning forms 

 Uploading documents 
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What are some struggles? 

KEEPING UP WITH VOLUME OF BUSINESS 

REACHING A BANDWIDTH ISSUE 

INCONSISTENCY IN DATA REPORTING 

DISJOINTED COMMUNICATION 
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How do we help Improve Operations? 

ENABLE YOUR ORGANIZATION TO: 

CONDUCT INSPECTIONS FASTER 

REPORT RESULTS IMMEDIATELY 

STREAMLINE DATA COLLECTED 

TRACK CORRECTIVE ACTIONS 

STORE INFORMATION IN ONE LOCATION 

COMMUNICATE EFFICIENTLY 



Browser access on 

any internet capable 

device 

iOS / Android / 

Windows 10 

Built for integration if 

necessary 



Conduct Online Inspections 

 HACCP Requirements 

 FSMA Requirements 

 Worker Health, Hygiene and Training 

 Building and Facilities 

 Good Manufacturing Practices 

 Good Agricultural Practices 

 Third Party Audits 







Track Corrective Actions 

 Create ‘incidents’ 

 Upload photos 

 Assign personnel 

 Automate escalations 

 Color-code priority 



Hand washing procedures are not understood by all employees 

Upon inspection, some employees were unclear when to wash their hands 

throughout a shift 

Finding 

Observation 

Admin 



Worker Health, Hygiene and Training 

Admin, Ted Baker 

Northwest Facility 

HACCP Food Safety Checklist 

Please conduct additional hand washing training for all employees by 

5/29/2017. 







Manage Files 

 Comprehensive file repository 

 Reports automatically uploaded 

 Email files within the system 

 Filter and tag documents 

 



Admin Capabilities 

 Dashboard 

 Manage users and locations 

 Create new inspections 

 Edit existing inspections 

 

 



Temperature Monitoring 

Monitor the temperature of your business-critical 

environments 24/7 with our WiFi-connected 

temperature monitoring devices. 
 

 Record & report temperature 24/7 

 Configure alerts, temp ranges & reporting 

intervals 

 Automate text & email alerts 

 Export reports 

 Store data in a secure cloud 

 Supports iOS, Android & Windows devices 

 



Food Safety Management  
from Farm to Fork 



FARM FOOD SAFETY SIMPLIFIED 

 Conduct self-assessments aligning with the FSMA Produce Rule, 
Maryland GAP Audit and Harmonized GAP Audit 

 Download resources, like sample SOPs and log templates 

 Store all farm food safety documents in a single repository 

 Receive alerts and calendar notifications for inspections and reporting 

Introducing: 



Learn more at www.compwalk.farm 



On average, how many people does one American 
farmer feed? 

Trivia: 

 26 people 

 78 people 

 155 people 

 210 people 



THANK YOU! 

 
Come See Us @ Booth #127 

 

Helen Little & Laura Tomlinson 


