
The Digital Quality Management System 
Modernising Compliance, Traceability and 
Sustainability Across the Hospitality Industry.



How can TRAKKD help?

Digital checklists

Dynamic notifications

Connected hardware

Data-driven insights

Three-way cost saving

In the current hospitality landscape, pioneering companies are looking to 
reassess their methods, practices, and procedures, setting a new course of 
action for the post-pandemic era of hospitality.

High-quality digital management is crucial to their key objective of pivoting 
towards a future that is digital, transparent, traceable, and adaptable. Newer, 
more innovative systems are finally replacing the endless mounds of compliance 
paperwork. 

As an entirely digital host of cloud-accessed 
data, TRAKKD ensures that hospitality teams 
are never lacking the most important 
information. It simplifies data 
analysis and strengthens food 
compliance, seen in its successful 
implementation by well-established 
brands such as:



How does this work? 
Put simply, TRAKKD has two core parts. 
The first part is the digital checklist. 
Moving away from manual paperwork 
towards a digital system modernises 
information storage processes. As 
an entirely paperless app, it limits the 
amount of paper discarded in landfill 
sites, while making detailed calculations 
for regular food waste savings. TRAKKD 
is fast becoming an integral part of 
sustainability pledges.

TRAKKD securely keeps all food safety 
data in one location – rather than in 
overwhelming piles of time-consuming 
paperwork. This significantly cuts the 
number of hours employees spend 
on manual checks, and frees up time 
for more important tasks that actively 

contribute to growth in business and 
revenue.
 
TRAKKD’s features allow users to make 
informed decisions about performance 
based on accurate data analysis, 
filtered by any parameter including 
user, site, region, country, etcetera – 
invaluable information for eliminating 
food safety hazards. 

In the past, such information was only 
available on paper at the location itself, 
whereas TRAKKD’s global cloud access 
makes its data reachable wherever, 
24/7. This traceability also pinpoints the 
root cause of any mishap, preventing 
any costly re-occurrences in future. 

TRAKKD gives us the opportunity to adjust immediately. In 
addition, it offers the possibility to make trend analyses at various 
levels. This gives us fast and actionable insights into which areas 
are performing better and which need improvement. We can then 

quickly adjust, operationally, according to these findings.

Ruud Homan, Operations Manager



How does this work? Continued...
The second part of TRAKKD is real-time wireless 
monitoring including Bluetooth connectivity. 

Using sensors compatible with its state-of-the-art 
software, TRAKKD combines the routine reporting 
and digital management system outlined above with 
wireless monitoring across a variety of parameters. 

Of these parameters, the all-in-one temperature 
monitoring system has been highly praised by 
TRAKKD’s early adopter companies, above all its 
automatic synchronisation of information, which 
eliminates costly human error. As the first provider 
to offer this fully integrated hardware, we are 
immensely proud of the positive impact TRAKKD has had 
in better preparing food businesses for upcoming audits, while 
also saving vast amounts of money. 

Costs are lower than other digital management systems thanks to TRAKKD’s 
pay-per-kitchen model – a pricing structure which actually suits hospitality 
businesses, rather than the conventional pay-per-user system. 

Designed for kitchen teams, clients, contract teams, compliance managers, 
front-of-house teams (or really just any team member, anywhere), TRAKKD 
offers an innovative digitised solution to post-pandemic food safety in the 
hospitality sector. 

If you would like to read more about our most 
popular digital quality management system, 
click here. We also offer a completely free of 
charge 30-day trial for those wanting to test out 
TRAKKD first. 

If you’re ready to take the first step, 
reach out to our team of experts to 
arrange an initial consultation:  

01473 461 800

https://www.klipspringer.com/compliance-and-innovation/trakkd-new.html

