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The new Food Safety Modernization Act 
(FSMA) puts food safety and QA/QC 
executives in a position which requires 
more responsibility for the safety of the 
food supply chain whether home grown 
or imported.  Additionally, the FSMA 
puts added pressure on having to update 
or change parts of the current program 
as new regulations and compliance 
measures are developed. 

Over the past decade, the food 
industry has shifted from single-focus 
food safety steps to implementing 
comprehensive programs, yet many 
still struggle with melding the different 
components of a program together 
in an efficient way. Managing a food 
safety program is paper intensive, 
people intensive, process intensive, 
and expensive. So, how can companies 
build a repeatable, flexible, updatable, 
and affordable food supply chain 
process and ensure proper execution?
 
The answer lies in the ability to systemize 
food safety, quality assurance (QA), and 
quality control (QC) compliance as well 

as capturing the defined activity of the 
workflow at the point of execution 
including Corrective Action Preventive 
Action (CAPA). Often discussion 
about automating food safety and 
quality revolves around turning existing 
paperwork into electronic data. A 
truly innovative discussion focuses on 
redesigning systems for operational 
efficiencies and managing business 
process workflow. 

Taking this challenge head-on, N2N 
Global developed a comprehensive 
solution for the food industry which 
allows companies to accomplish 
more with less capital and in a more 
efficient manner. N2N’s Quality and  
Food Safety Manager (QFSM) builds 
a single work flow database out of 
food safety, QA/QC, HACCP, SOP 
and other compliance requirements.  
 
The broad and flexible nature of 
QFSM means it can be updated or 
changed quickly with transparency 
and consistency maintained. The single 
database permits workflows and critical 

You depend on your food safety system to protect your customers as well as your 
brand equity. Consumers expect companies to be diligent in food safety, quality, 
consistency, and sustainability from farm all the way to the consumer’s table.
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For the past 28 years N2N Global has been an “End to End” food supply chain 
software solution provider. This focus has lead to innovative solutions for Agri-ERP, 
food safety management and Agri-Business Intelligence… delivering traceability, 
PTI compliance and increased value for all the participants of the food supply chain. 

limits to be changed in only one place, 
yet updated at all production locations 
and throughout all plans.

Companies using QFSM like Danish 
Crown, the second largest meat processor 
in the world, know with a high degree 
of confidence that their plans are being 
executed accurately and timely. The 
solution makes it easier for the food 
safety and QA/QC executive to manage 
all of the various compliance plans and 
spend more time on the effectiveness of 
the plan and less time on the execution of 
the plan.  Additionally, alerts mitigate risk 
through effective decision making at the 
point of concern and drive continuous 
improvement through detailed analysis 
of correlations and exception reports.

A comprehensive solution like QFSM 
enhances the effectiveness and efficiency 
of the food safety program. It delivers 
value in brand equity by mitigating risk 
and increasing overall product quality 
and consistency for the end consumer. 
Companies that have implemented 
this solution have the tools needed to 
be reactive, proactive and preventative 
in their food safety and quality control 
operations.  This allows QFSM users to 

progress to higher food safety and quality 
standards while reducing the overall cost 
of their program.

The value of this 
innovative approach is 
further witnessed by the 
fact that N2N received 
an IBM Beacon Award on 
February 16, 2011. This 
award recognizes IBM 
business partners who 
have raised the standard 
for delivering innovative 
solutions and exemplary 

client satisfaction. The winning solutions 
demonstrate maximum client value by 
addressing real business issues.

Fortunately, technology 
provides us with the means 
to combine food safety, 
quality and efficiency for 
the overall betterment of 
the food supply chain. As we 
move forward, we continue 
to seek the best solutions to 
protect consumers and our 
clients to provide the safest, 
highest quality food 

N2N Global Receives IBM 

Beacon Award for Outstanding 

Solution for Midsize Businesses

  A comprehensive 
solution like QFSM 
enhances the effectiveness 
and efficiency of the food 
safety program
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