


AUDIT &
INSPECTION

Paperless inspections
Geo-tagged images

(camera only)

ACTION
MANAGEMENT

CUSTOMER
SURVEYS

Assign  actions
Track completion of

action items

Conduct Surveys
Analyse Responses

Plan corrective actions
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What does SAKKSH do
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Audits & Inspections

Create Audit Checklist
Create checklists from our industry

templates or create your own 

Conduct Audit
Real-time inspection with proof of 

 compliance, ratings and
observations

Geo-Coded Images
Geo-coded images with time stamp (only

camera images) and observations

Report Distribution

Auto distribution of reports -
Whatsapp, email, SMS

Identify Issues

Identify issues in implementation of
standards and non-compliances

Evaluate Performance

Analyse reports, ratings and scores
to identify areas requiring focus 



Action
M a n a g e m e n t

Identify Issues
Identify issues based on actual image analysis and
observations and non-compliances

Assign actions to right resources to fix issues. Auto
notifications

Track closure of assigned actions

Measure the process compliances for better customer
experience

Assign Actions

Track Completion

Measure Success



Customer Surveys

Create Survey
Create customer survey

questionnaires

Customer Surveys
Conduct surveys with

customers

Analyse Responses
Analyse responses to understand

customer requirements

Measure Performance
Measure performance of products, teams and operations

based on customer feedback



Make the
most out
of  SAKKSH

10X Faster & Reliable Audits 

100% Transparency

Auto Report Distribution -
WhatsApp, SMS, Email

Analytic Dashboard and Analytical
Reports - PDF, Excel

Performance Framework



Industry standard inspection templates and checklists
to measure compliance across sites in different areas

and to ensure best customer satisfaction 

Industry Templates
Ensure compliance to brand standards and uniform
brand experience across regions and facilities and

sites and products/services.

Brand Standards

Uncover best practices used across sites within an
organisation for adoption in other sites

Better practices means better sales

Best Practices
A robust framework to evaluate performance across
sites based on process compliance (ratings, scores)

and customer satisfaction in that site

Performance Framework







Satisfied Customers



What have we
achieved 100+

2015
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50+

Satisfied Clients Products

Year Founded Projects



Facilities &
Services

Hygiene &
Cleanliness

Safety &
Security

Day Start
Checklist

Cleaning
Inspections

OSHA
Checklist

Walk Thru
Audit

Building
Exterior

F B Safety
Audit

Day End
Checklist

Hygiene
Audit

Fire &
Electrical 

Malls



RECEPTION, MEET & GREET MAINTENANCE

CLEANLINESS & HOUSEKEEPING RESTAURANT, BAR & COMMON AREAS

ROOM LINEN & SUPPLIES FOOD SAFETY

CANTEEN HYGIENE SAFETY & SECURITY

Clubs & Lounges



SALES FLOOR MERCHANDISING

CUSTOMER SERVICE CASH OPERATIONS

FROZEN & KITCHEN SAFETY & SECURITY

HOME DELIVERY CUSTOMER SURVEYS

Retail
Stores

Branding, Visibility, Shelf Displays, Price Stickers,
Cleanliness, Signboards etc

Product placements, Shelf Space Allocation, Width &
Depth of Assortment

Product knowledge of customer service reps, Guiding
and management of customers

Cash handover procedures, Cleanliness of cash
counter, customer handing, etc

CCTV in working condition, Proper surveillance and
monitoring

Fridges working properly at right temp, Clean surfaces
and proper waste management, etc

Timely responses, Good Communication, Proper
billing, Timely deliveries

Customer surveys for real customer feedback on
products and services



COFFEE / TEA QUALITY PRODUCT DISPLAY

CLEANLINESS & AMBIENCE FOOD & DRINK SAFETY

TEAM MEMBERS & SERVICE CUSTOMER SURVEYS

Cafes

Quality of coffee / tea as per the established
brand standards 

Product placements, Displays, Width & Depth
of Assortment

Overall cleanliness of sitting areas,
washrooms, kitchen and sitting areas

Safety and Hygiene audits including hot and
freezing areas to ensure food safety 

Customer surveys for real customer feedback
on products and services

Product knowledge of customer service reps,
Guiding and management of customers



CUSTOMER SERVICE FOOD SAFETY & HYGIENE

LINEN & CROCKERY CANTEEN HYGIENE

FOOD PREPARATION AMBIENCE

CUSTOMER SURVEYS RESTAURANT MYSTERY SHOPPER

BATHROOM CLEANING FIRE SAFETY

Restaurants & Bars

Customer service guidelines, serving customers with dignity and
respect, handling customer requests properly

Safety, Hygiene and cleanliness of hot and freezing areas to
ensure food safety & hygiene

Proper placement of crockery/linen, cleanliness, placement and
use of crockery in designated areas like buffet, tables etc

Fridges working properly at right temp, Clean surfaces and
proper waste management, etc

Health food preparation practices to ensure zero contamination
/ infection control during food preparation

Overall ambience of sitting areas - Signages, brand messages,
Look & Feel, music, brand consistency

Customer surveys for real customer feedback on food,
beverages and services to improve delivery

Restaurant mystery shopper experience from parking to entry to
food selection to service to payments and exit

Bathroom and other common areas clean and hygiene.
Availability of sanitising solutions 

Fire and electrical safety and safe exit from the restaurant in
case of some mishap



NABH & JCI INFECTION PREVENTION & CONTROL

MAINTENANCE & FIRE SAFETY PATIENT CARE

HOSPITAL CLEANING BIO-MEDICAL WASTE MANAGEMENT

Healthcare



EQUIPMENT INSPECTION
MICROBIOLOGICAL RISK ASSESSMENT

CLEANLINESS & HOUSEKEEPING CANTEEN HYGIENE

POOL CLEANING & SAFETY SAUNA & STEAM ROOM

Gym and Fitness Center

https://goaudits.com/checklist/microbiological-risk-assessment/926/10/


GENERAL ENVIRONMENT VENTILATION & AIR SAFETY

HAZARDOUS CHEMICALS PROTECTIVE AND SAFETY EQUIPMENT

NAIL SALON WORKER SAFETY DISPLAYS

PUBLIC HEALTH CONDITIONS FACILITY & EQUIPMENT/ STRUCTURE

MASSAGE & SPA TREATMENT FIRE SAFETY

Beauty Salons

Safety, Hygiene and cleanliness of all areas including
temperature, lighting and other appliances

Proper ventilation, air quality and cleanliness to ensure
comfortable seating environment

Proper storage and management of chemicals including
employee trainings and safety sheets

Proper protective gear like safety glasses, splash goggles, dust
masks, protective gloves and aprons etc

Respiratory protection, skin and eyes and worker pains and
aches and proper work practices

Displays of Licenses, certificates, signs and other signages and
products etc

Pest treatments, waste containers, rat treatment and proper
cleaning and trash removal

Availability and functioning of equipments like manicurist
station, barber chair, shampoo sinks etc

Spa Signages, treatment options, trained therapists, proper
equipments and products 

Fire and electrical safety and safe exit from the salon in case of
some mishap



Confidentiality Notice

This document contains proprietary materials, trade secrets and otherwise
confidential information owned by Schoofi Software Solutions Private
Limited. Access to and use of the materials and information is strictly

limited and controlled by Schoofi Software Solutions Pvt Ltd. This
document may not be copied, distributed, or otherwise disclosed outside

of Schoofi Software Solutions Pvt Ltd or its affiliates except under
appropriate precautions to maintain the confidentiality hereof. It is made

available for evaluation purposes only and may not be used in any way not
expressly authorized by Schoofi Software Solutions Pvt Ltd. 


