Yeeva QualityOne FEATURES BRIEF

Helping F&B Manufacturers Unify Quality

Veeva QualityOne enables efficient quality management Traditional quality silos and legacy systems limit speed
for QA, QC, food safety and training across GxPs and non to market and streamlined, consistent operations.

GxP operations. By modernizing systems and simplifying Site-specific processes, manual workflows and

quality processes in a single platform, manufacturers can disconnected systems reduce efficiencies, create
deliver safe, high quality products that consumers trust. inconsistencies in execution, increase training burdens,

and constrain collaboration.
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Increase Speed to Market | Scale | Create Efficiency | Ensure Compliance

Veeva QualityOne unifies QA, QC, food safety and training
in one platform to accelerate quality processes, create
efficiencies, and ensure consistent compliance across
sites, partners and global teams.

30% Reduction in
Quality Incidents

With built-in automation, best practices, and data for
analytics and Al, it is the foundation for proactive food
safety and quality management.

25% of Process Steps
Eliminated or Automated

The platform unifies applications which can be used 45% Reduction in
independently or together: quality management system

(QMS), documented content management, Hazard Analysis Non-conformances
Critical Control Point (HACCP), training (LMS), Unilever

lab management (LIMS) and batch release.



Capabilities

@ Remove operational silos

Reduce cycle times, modernize processes and consolidate legacy
applications by connecting and managing food safety and quality
processes, content, events and data in a unified cloud platform.

1 Year Recurrence Check: QE-000286

Total Results Likely Matches
50 | 0/19 completed 0/7 completed

@ Create efficiency and ensure compliance

Current Deviation 93% Match
H 11 i H QE-000286 QE-000201
Ensure consistent, efficient and compliant food safety and quality o P
operations across sites— including CAPAs, non-conformances, 'V Mateh crteria Original -
change control, complaint handling, HACCP plans, supplier
. . . .. o0o .
management, lab investigations, training, and more. D)

@ Drive deeper collaboration across the value chain

Improve communications, data visibility and partner collaboration
with external documents and actions, SCARs, supplier change
notifications and more.

() Build a data foundation for analytics, automation, and Al Training status

Make timely decisions, optimize metrics and drive proactive food Usbssoa facitics.
safety and quality with a standardized data foundation for advanced ©2roursemaning
analytics, automation, and Al.

Laboratory Technician Safety Protocols

° m @®© 15 minutes
100%

@ Maintain competency-based training

‘ ¢ US Laboratory Technician Oriontat
(% @© 45 minutes
. .. . L d oo 0%
Empower your workforce with an efficient end-to-end training o -
Task: Review Lab Pro... Begin Training

management solution for role based job qualification, compliance and
audit readiness.

About Veeva QualityOne

Veeva QualityOne helps manufacturers deliver high quality products that consumers trust. The cloud-based
platform unifies applications, processes and partners across content management, Quality Management System
(QMS), and training.
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