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Designed for food and drink businesses, Resinity helps
you meet quality standards, stay compliant, and manage
food manufacturing operations.

HACCP, ISO & BRC Features
Pre-installed checks allow you to )
get started in minutes, with digital v Integrates with your
features that provide benefits and exiting ERF"/CRM with
trigger alerts. Cloud API's
Stock qua|ity checks A delivery tracking app

u Conduct quality checks on «/ foryour national and
incoming stock using specific local food deliveries.
checklists for poultry, meat, and

- E food items. Ensure quality dur‘ing Monitor all
storage and before consumption. J temperatures from a
. . single dashboard.

Direct Ordering & J
Deliveries Built-in food equipment

V asset management and

Allow r mers (retail . .
ow your customers (retail & maintenance options.

wholesale) to order direct.
Manage your own deliveries,
vehicles and drivers with real-
time temperature monitoring




IFFCO, one of the Middle East's
largest food companies, is already

using our food smart sensor

technology. , ,
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Range of loT smart temperature

7 sensors for boxes, pallets, ) v _
chillers, and cold storage collect Gumant Temparatura: = "\ /
| Fridge 2 S43ms < 620Bm

data every second and alert you if
temperatures go out of range.

Mac:AC:23:3F:A4:79:47 battery:100% —
Current Temperature: -1°C
Temperature Data SYNC DATA Temperature-40°C~85°C
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Enable your staff to clock in and

J out using voice commands—no
touching required, minimising
germ transfer.

Sensor Info
Saftware Vorsion

Stock and inventory management | N

from a single dashboard. Apps
¢ that help your staff to monitor
stock levels. Preventing running
out of critical stock whilst
maintain traceability checks.
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