
Safe Food Pro – Overview 

Safe Food Pro is a cloud-based food safety app. It has been designed and built in New Zealand to meet the 

requirements of the Ministry of Primary Industry’s Food Act 2014, making food safe and suitable food for both 

New Zealand consumers and export markets. 

A business’ Food Control Plan is created by answering a set of Wizard questions similar to the MPI “Your template 

FCP - where do I fit” wizard.  Safe Food Pro is always up to date; any amendments, clarifications, new template 

forms from MPI are automatically included in Safe Food Pro and users informed of the updates. 

Safe Food Pro tells users what to do and when to do it and then tells them who did what and when they did 

it. Safe Food Pro will also alert the user when important tasks haven’t been completed or when fridge 

temperatures are outside the recommended range.  Each form when completed has to be signed with a digital 

PIN so the owner and verifier know who has completed the tasks. 

Safe Food Pro also has a powerful form builder and scheduler; users can create any process that they want their 

business to follow.  This allows users with an evaluated Customised Food Control plan to create their own 

checklists and forms. 

The Administration Console is where user manage the Food Control Plan, business settings, equipment, resources, 

view completed forms and reports.  The Safe Food Pro app is where forms are completed. 

 

Using Safe Food Pro as a Verifier 

As a verifier you can have access to all the forms the users have completed in the same way as you can access 

paper records. 

Records can be viewed/accessed by several methods. 

 You can be given “verifier” access to the business.  The owner will add you as a “verifier” to their account 

and you will be able to look at all the details the owner can see in the Administration Console.  Staff 

records, equipment lists, supplier lists.  Reports are available either as a summary or as individual reports 

or graphs of fridge temperatures.  There is also a corrective actions report – a summary of areas where 

things went wrong.  Eg. every time a fridge/freezer went out of range and what was done  about it or 

there was an issue with a delivery. 

On the tablet/mobile device you will be able to log in and see the forms they completed scheduled either, 

daily, weekly, monthly or as required (e.g. staff sickness) 

 

 You can be sent a Summary report in advance of your visit so you can determine what areas you may like 

to focus on.  We have a report that includes colour coded sections from the Template FCP with the 

required records for those sections.  Eg. Visits from pest control, Fridge temperature records and staff 

sickness are summarised under “Starting”.  The owner can also send you more detailed reports on the 

information if you require. 

 

 On site all the reports and completed forms will be available to you to look at.  The online filing system 

makes it easy to see completed forms by category or by completion date.  Each form has a view icon 

beside it allowing you to see all the completed information and digital signature. 

 
Need to know more about Safe Food Pro the team are happy to give you a demonstration of the 

reporting before you visit.    https://www.safefoodpro.co.nz/ 


