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C

2© Kerry 2023  |
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Our Purpose: Inspiring Food, Nourishing Life

Our Vision: To be our customers’ most valued partner, creating a world of sustainable nutrition

Our Mission: Co-creating with customers to sustainably shape the future, our consumer-led approach means we predict growth opportunities 

earlier to innovate faster. Powered by an extensive technology portfolio, grounded in world class science, driven by the passion and diversity of 

our people and digitally enabled, we deliver inspiring ways to nourish life at pace and at scale.

Guided by Our Values

Enabled by our People

Courage Enterprising Spirit Inclusiveness Open-mindedness Ownership

The World’s Leading Taste and Nutrition Company 



C

Global EHS & FSQ Strategy

Drive a proactive EHS & FSQ culture across the organisation to ensure we are the employer and partner of 

choice

Leading our Culture of ‘Safety First, Quality Always’ using Preventative Processes and Talent to Enable 

Sustainable Growth

Total Recordable 
Incidents LIFE 

Programme ProSafe

Safety, Foreign Material, Allergens, Sanitation, Micro, People, Customer Engagement and 
Resources
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Vision

Mission

Purpose

Imperatives 

Focus 

KPI’s

Customer Engagement, Root Cause Analysis, Culture and Safety by DesignCustomer  

Values   A – Courage    B – Ownership   C – Open mindedness    D – Inclusiveness    E – Enterprising Spirit

To Protect our People and Environment and Consistently
Exceed our Customer’s Expectations through World Class EHS and FSQ 

Systems 
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• SAP

• Integrated QHSE 

Management System

• Enterprise Performance 

Management Systems

• Environmental Monitoring 

Program

• Golden 6

Standardize & Digitize

2024 and beyond2023 - 2024Up to 2022

• Simplified User Experience

• Connected Systems

• Automated Test Data

• Digitized Sanitation 

Program

• Master Data Enrichment

Extend, & Automate, 

Enable our People

• Automated process data

• Deeper and Instant insights 

from data

• Inline quality testing

• Predictive & Proactive 

Systems

Transform & Leverage

Real time Information

Digitalization Journey

Reduce Risk  |  Easier for our people |  Deliver Efficiency  |  Drive preventive & proactive | Culture
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Digitalization of Food Safety

Positive Release

Product release is achieved in SAP 

through logging of test results

Environmental Hygiene 

Monitoring

Swabbing is scheduled, recorded, & 

trended in SAP

Golden 6

Empowering production teams to 

own food safety in their direct areas

Audits & Inspections

Internal & external assessments are 

processed through standard 

workflow

Master Sanitation 

Schedule

Completion rates of scheduled 

sanitation activity is recorded each 

month in Intelex

Root Cause & 

Corrective Action

Standard processes to identify root 

causes and take action to prevent 

recurrence

Reporting & 

Dashboards

Interactive data for real time 

reporting and trending in EPM and 

Intelex
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Integrated QHSE Management System - Why We Made the Change

Disparate QHSE Systems

• High level of administrative work

• Lack of automated and consistent Analytics and Reporting

• Manual governance

Objective: An easier, faster and better way to ensure the quality and safety of our people and our products

Integrated Enterprise QHSE Management System

• Better: world-class capability to consistently collect, manage and visualize real-

time operational data

• Faster: Provide real-time data to track the effectiveness of corrective actions, 

KPI’s, etc.

• Simplify Stimulate a proactive culture with tools that evaluate the effectiveness 

of corrective actions 

• Easier: Improve operational efficiency and remove redundancies with a globally-

managed, locally relevant system

From To
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Environmental Monitoring Program Digitalization

SAP

External Lab 

Partner

Manufacturing 

Integration 

Intelligence

Swab locations & 

samples

Inspection Lot

Sample registered

Enterprise 

Performance 

Management

Results Registered

Outlook

Results

Testing

Visual Hygiene 

Status

Real-time, trending, 

performance & 

completion

Intelex

RCA & CAPA

Escalation

Joining up Systems to manage complexity & deliver faster transparency

Results non conforming
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Food Safety 
Digitization:

Stepping into the Future

Presented by:

Traci Slowinski, REHS, CP-FS

McDonald’s Restaurant Food Safety Manager



For over 65 years, our customers have held a high level of TRUST in our Brand. 

The McDonald’s U.S. Food Safety & Quality Systems team pledges to maintain that standard 

by ensuring our restaurants serve safe, consistent, high-quality food.



How We Operate – A selection of our partnerships

Suppliers

Company

Owner/Operators

• Menu Development

• U.S. Operations

• U.S. Equipment

• Field Offices

• Marketing

• Legal

• Treasury

Asian McDonald’s
Operator Association

NFLA



McDonald’s Food Safety Commitment



CONFIDENTIAL AND PROPRIETARY INFORMATION for the exclusive use of McDonald’s USA, LLC.

Problem Solving with Digital 
Food Safety (DFS)

25

Modernize

Simplify

Flexibility

Continuous Improvement



CONFIDENTIAL AND PROPRIETARY INFORMATION for the exclusive use of McDonald’s USA, LLC.

Digital Food Safety (DFS) 
Solutions
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CONFIDENTIAL AND PROPRIETARY INFORMATION for the exclusive use of McDonald’s USA, LLC.

DFS in Action
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CONFIDENTIAL AND PROPRIETARY INFORMATION for the exclusive use of McDonald’s USA, LLC.

Benefits of DFS

Integrity
Continuous  
Improvement

Simplification Celebration

Active 
Managerial 
Control

Time Savings
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Remote Temperature System (RTS) Solution

Sensor Gateway Cloud DFS Alerts
Corrective 

Actions



CONFIDENTIAL AND PROPRIETARY INFORMATION for the exclusive use of McDonald’s USA, LLC.

Benefits of RTS 

Labor/Time Savings Peace of 
Mind/Continuous  

Monitoring

Inventory Insurance

Energy Savings Maintenance and 
Repair Decisions

30



What’s Next

The Initiative to modernize 
through Innovation made real 

in the restaurants

16/05/2023
17th May 2022

Checklist 
Management (CM)

Remote Temperature 
System (RTS)

Smart Equipment

• Grills

• Fryers

• Frozen Dessert Machine

• Handwashing

Inventory 
Management (EDSC)

• RFID

• Main delivery

• Store transfer



Evolution of the McD Food Safety Scorecard

Restaurant 
Food 
Safety 

Scorecard

3P-FSV

HDI

Customer 
Insights

DFS

RTS

32



Thank You!!

Traci Slowinski

US Restaurant Food Safety

Traci.Slowinski@us.mcd.com




