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Calf Birth Registration

»Herd owners
must register
birth of each
bovine animal
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Bovine Tagging

Country Code

Regional Code /

Check Digit

Herd Code Animal Identifier
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Born in Ireland
Reared in Spain
Slaughtered in Franc
Eaten in Germany
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Not a new Issue

Food Offered for sale must...

»beof “...... the Nature, Substance and
Quality demanded...... " (Sale of Food
and Drugs Act, 1875)
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About 2000 Years Ago



http://www.whatsaiththescripture.com/Stories/Bible.History/Bible.History.NT.2.html

And so It goes on today...

Banana fraud forces
plant closures

BBC News

We are Doing Great 200 Jobs Lost
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Some Are Easy To Spot...

>If You Are Aware

>If Your Familiar With

eak the Language
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When is a chicken not a
chicken?

%\\



Imported chicken fillets
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FSAI Labelling &
Traceability Audit

Key Products:
Chicken




FSAI Labelling &
Traceability Audit

Key Sectors
( g \

IMPORTERS

& AGENTS
DAF / LAV / DCMNR/ 2

‘\ 1‘
DAF / LAV /| DCMNR %\\




REGULATION (EC) No 178/2002

Traceability:

Legal Requirement: 178/2002
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“One Step Forward” —“One Step Backwards”

Farmer

Processor

Retailer
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FSAI Labelling & Traceability Audit

Type of Premises No. Visited
Agents 5
Wholesalers/Distributors 9
Processors 29
Hotels/Restaurants 12
Retall outlets 31
Cold stores 2
Slaughter Plants 2
Total 90
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Some findings — not indicative of
widespread problems
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Beef products but originated in Brazil

Belgian chicken leaving Irish plant as "and with an Irish
health mark

Product supplied as can in fact come from Scotland

Salmon labelled as wild but the product was farmed

No batch numbers

Not possible to link batch code on display with product on counter
Incorrect batch or approval numbers

Obsolete plant number
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FSAI Traceability Audit

2003/4

»Some Findings :

In some premises no adequate systems for traceability or recall were in
place.

» Insufficiently labelled products resulted in difficulty tracing them back to
their source

» Commercial documentation available for inspection was inadequate to
demonstrate traceability

Traceability was possible one step back but not one step forward

Splitting of batches or pallets of product contributed to the loss of
traceability

YV VYV
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Complaint Wild Salmon

Complaint ‘ Contact HB

Significant Audit of Premises
Non Compliance - (Processing Plant
Cautioned by + Fishmongers)

DCMNR + HB

Invoice Not the Same
o _ ‘ - Altered
Visited Supplier
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Wild Salmon Displayed

on Menu

Checked Product
Chill/Freezer

DCMNR
Poor traceability
-At Processors

=)
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After Investigation
Verified Product
Farmed Salmon

Checked Invoices/
Delivery Docket
from Distributor

Contacted DCMNR
to verify
Product Codes
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Salmon Country of Origin +
Production method not Specified

Salmon being sold Checked Packaging /
by Processor/Distributor Labelling +
to Retail Outlets Commercial Documentation

Buys Irish + Also
Scottish/Norwegian - COO + Production Area

Through Importer Not always Specified

Irish — Labelled as Farmed Irish
Scottish/Norwegian — Labelled as Caught NE Atlantic
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Wet Fish Display Counter

“All our fish are caught off the west
coast of Ireland”

Nile Perch

Farmed Scottish Salmon
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Some conclusions

» Traceabllity & Labelling are
iInterdependent

» To Verify Traceability

»requires a different method of working

»checking commercial documentation including
Invoices, accounts or computer systems

»Reguires cross agency co-operation
» as we have to follow trails
» get information from other sources
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Honey

» Irish Origin?
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Imports and Exports

| don’t care where you
come from dear I'll always
love you..
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We Care Where Food Comes Fram..
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Case Study

» (Sudan) Red hot chilli peppers
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Sudan Red 1

» 474 products recalled in 3 days
» €130+ million cost

» Food Safety Authority of Ireland
»50 products recalled
» 89 press queries
»56 radio/TV interviews
» 700 consumer telephone calls one day

» Nobody was illl. Nobody died
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3 FSAl - Tandoon Masala Spice Contaminated with Sudan red 1 - Microzoft Internet Explorer provided by Food Safety Authonty of |

J File Edt ‘iew Favortes Toole  Help ‘

J i Back + = - D) fat | ‘D Gearch [ Folders (3] Favorites ¢ 4 History |E By b Sh - b 2~

| ddress [ hitp:/ fvw Fsai e/ alerts fa/ta_04/1520040121 asp | @60 || Links ”

Search FSAI website:
|SEar|:h G0

Advanced Search

About FSAI
MNews
Publications
Legislation
Consultations
Enforcement

‘ itifications
arch rt

Motifications

Industry Information
Surveillance
Shellfish Monitoring
Service Contracts
Scientific
Committees

Consultative Council
FSAI Subscriptions

» Tandoori Masala Spice Contaminated with Sudan red 1 ]

Alert Notification: 2004.02
{RASFF No 2003-435)

21 January 2004

Category I: For Action

Country of Origin: UK

Manufacturer: TRS Wholesale Company Ltd Brand

Product: Tandoori Masala Barbecue Ground Spice

Tandoori Masala Ground Spice
Tandoori Masala Matural Clear Powder
Description: 100g, 4009 and 1kg clear plastic bags

Best Before Date: All Best Before dates up to {and including) July 2005

Batch Code: Allhatch codes with the above Best Before Dates
Message

The FSAL has been notified that a wariety of products produced by TRS Whaolesale Company Ltd, UK have tested
positive for the presence of Sudan red 1 following official testing carried out in the UK. This has been done as part
of the ongoing controls in response to Commission Decision 2003/460/EC on the presence of the dye in hot chilli
products,

Sudan red 1 may be carcinogenic and is not permitted as an additive in any foodstuff. Control measures on Sudan
red 1 are under the provisions of SI 471 of 2003,
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Sunday Times 27702705



Traceability of Sudan Red 1

18 Months
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Queries to FSAI Advice Line:
Total 1,267

Sudan Red 1 - questions to Advice Line
18th Feb - 14th Mar 2005

700 633
600
500
400
No. of Calls
300
200
1001

40 171316 4,8 1 06 45 2

18th 20th 22nd 24th 26th  28th 2nd 4th 6th 8th 10th  12th  14th
Feb Feb Feb Feb Feb Feb Mar Mar Mar Mar Mar Mar Mar
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EU System for Protection of food Names

%\\



O
g
an
IC

%\\



Mission Statement:

“To protect consumers' health and
consumers' interests by ensuring that
food consumed, distributed, marketed

or produced in the State meets the

highest standards of food safety and
hygiene”
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Traditional Inspections

» Notebook

» Pen

» Flashlight

» Thermometer
» Observation
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Are We Trained to Do 1t?

50% Yes 50% No @



lllegal use of nonfood ingredients in food
several consequences

» The need for scientific risk assessment to
determine the likely impact on human health
and the appropriate risk management
strategy.

» EFSA has a major role to play in providing
these assessments.

» The need for improved or different
analytical tests

» Increased vigilance on the part of the food
iIndustry and the official control systems
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Some conclusions

» Food Control agencies have to protect both consumers’
health and consumer’s interests

» Industry still has primary responsibility to ensure the
authenticity of ingredients and products. It should have
robust traceabillity systems in place

» Food inspectors have to use different techniques to
combat food fraud; their role is more than the tradition
hygiene and safety, but this is changing

» Experience has demonstrated that co-operation required
amongst lots of agencies across different countries Is
essential if investigations are to succeed.

» Laboratories have to develop more sophisticated
techniques (how to test is a food Is organic for instance,
or to prove Iits origin)
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Could 1t Happen?

To ‘T his
Highest Quality
Chicken
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Food Fraudsters...

» Cheat Consumers

» Cheat High Quality Food Producers by
Stealing their Brands

» Cheat Taxation System

» Cheat Employees
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Dangers to the Food Chain...

Salmonella Other Bugs

Through a $1m. Microscope

Are Slightly Larger...
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