


Why – Food Waste

Impact:

 32% of food produced globally 

(2019) was wasted

 25% of all water used in agriculture

 3rd largest emitter of greenhouse 

gas emission

Meanwhile:

 1 in 5 Australians experience food 

insecurity

 1 in 9 people globally are 

malnourished

 ROI for initiatives to prevent food 

waste = $1: $7-12



What are the Benefits of Going Digital?

Eliminate Paperwork

• $8,000 savings

Reduce Human Error

• Handwriting

Task Automation

• Temperature Logging



What are the Benefits of Going Digital?

Increase Efficiency

• Organisation

Quality

• Data

Proficiency

• Standards



Squizify
Food Safety Compliance Software



Corporate Dashboard

Instantly view multi-site compliance 
on essential daily tasks in real time.

View ranking of top/bottom 
performing sites.



Real Time Temperatures

Temperatures recorded 
every 20 minutes

Clear visibility on ‘out of 
range’ issues

App, SMS and email alerts to 
key staff

“Grouping” of sensor 
locations for easy review

Clear view of active Alert 
issues



Daily Tasks

All tasks completely 
customisable, by day and 

area/responsibility

Option to add daily 
deadline times (with 

due/overdue reminders)

Ability “force” photo 
evidence to ensure critical 
standards are maintained

Create “Action Item” 
directly from checklist if 
issues requiring attention 

are found

Complete tasks identified 
by solid green icon, tasks 

in progress icon with 
green border, overdue 
tasks solid red circle



Logic Stops

Create logic stops or instructions for 

Corrective Actions when critical 

control points are not achieved



Customised Label Templates

Print up to 400 labels per minute

Ink free, food safe printing

Removes human error from day 
dot/food label process

Unique label customisations
available including variations for 
Use By, Defrost, General and other 
custom requirements.

QR codes can be linked to 
recipes/nutrition/allergens etc.



Videos

Incorporate videos into any form or 

checklist to simplify tasks are ensure 

they are completed to the required 

standard

Create a corporate training videos 

library



Product Recipes

Create recipe cards for products 
including images and videos

Record Allergen and Nutrition 
panels for each recipe



Thank you for your time

For more info or a demo 
please contact us on
Trinity.bond@EnviroChill.com.au

0415 168 729

mailto:Trinity.bond@EnviroChill.com.au
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