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Welcome to the 4™ edition of the newsletter. The newsletter provides a summary of latest
information in the area of food authenticity and traceability and is funded through the TRACE
project.
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In the spotlight

Lost without TRACE: new approaches for tracing the origin of food
Paul Brereton, CSL, UK, TRACE coordinator

W U The organising committee team would like to
‘ 4 inform you that the registration for the 4" TRACE

annual meeting planned on 23" to 25" April 2008 in
Torremolinos in Spain has already started. This
event dedicated to the new approaches for tracing
the origin of food, is aimed specifically at directors
and managers working in technical, quality
assurance, quality control, supply chain and
branding roles within the food industry as well as at
representatives of  control  authorities and
' consumer’s organizations.

This conference will include the workshop
"TraceFood Framework and TraceCore XML -
International standard for electronic exchange of
product information in the food supply chain™.
More information is available on
http://www.trace.eu.org/je/spain/index.php

"ot

Spatial provenance modelling for food and other natural products
Jurian Hoogewerff, UEA, UK and the TRACE consortium

At the 2" International soil forensics conference
held on 30 October — 1 November 2007 at
Edinburgh in UK, Jurian Hoogewerff gave a lecture
on Spatial provenance modelling for food and other
natural products. At this meeting, the TRACE

project concepts, the progress on spatial traceability
N\ knowledge systems for mineral water and honey,
"H[NH":H and the extension of the methodology to forensic
UUIL 1 UIILIVOIOU non-food items were presented.
INTERNATIONAL More information is available on
http://www.soilforensicsinternational.org/
THE 240 INTERNATIONAL
SoiL FORENSICS CONFERENCE
Eracee‘
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http://www.trace.eu.org/je/spain/index.php
http://www.soilforensicsinternational.org/

How to verify the authenticity of food?

Multi-element (H,C,N,S) stable isotope characteristics of lamb meat

from different European regions
F. Camin, L. Bontempo, K. Heinrich, M. Horacek, S. D. Kelly, C. Schlicht, F. Thomas,
F. J. Monahan, J. Hoogewerff and A. Rossmann
TRACE WP1 partners

. W Multi-element (H,C,N,S) stable isotope ratio analysis was tested for its
ANALYTICAL % o , )
L suitability as a means for geographical provenance assignment of lamb
meat from several European regions. The defatted dry matter (crude protein
fraction) from lamb meat was found to be a suitable probe for “light”
element stable isotope ratio analysis. Significant differences were observed
between the multi-element isotope ratios of lamb samples from different
regions. The mean hydrogen isotopic ratios of the defatted dry matter from
lamb were found to be significantly correlated with the mean hydrogen
isotopic ratios of precipitation and groundwater in the production regions.
Carbon and nitrogen isotopic ratios were influenced by feeding practices
and climate. Sulfur isotopic ratios were influenced by geographical location and surface geology
of the production region. The results permitted differentiation of lamb meat, from most
production regions, by inspection. However, more sophisticated evaluation of the data using
multivariate methods, such as linear discriminant analysis, achieved 78% correct classification.
In Analytical and Bioanalytical Chemistry, 389 (1), 309-320.

“Eract@.

How does the food industry trace the foodstuffs ?

Traceability and origin as key factors for the food quality and safety
Joop van der Roest, TRACE WP5 partner, RIKILT, Wageningen

The 16™ November 2007, in Vienna, the Association of Austrian
Food and Biotechnologists in collaboration with AGES, the
Austrian agency for health and food safety organised a workshop
entitled “Traceability and origin as key factors for the food quality
and safety”. Joop van der Roest presented the work provided by the
Traceability Systems Group of TRACE (TSG) in a lecture entitled
“Tracing chemical residues in foods”. He emphasized on the
originality of the TSG work, producing the basis for a working
traceability infrastructure that will:

- address general traceability requirements

- be open, non-proprietary and based on existing standards

- encourage and enable electronic interchange of traceability information

- enable verification of relevant parameters by providing a link to method specifications and
measurement tresholds

More...

EI’EIBE‘-
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http://www.springerlink.com/content/076n278x612726j6/
http://www.ages.at/servlet/sls/Tornado/web/ages/content/D5ECFC7F289A47DDC125739A003E61C0
http://www.trace.eu.org/ft/
http://www.trace.eu.org/ft/

What information is available for the consumer?

“Risk and cost benefit analysis of traceability in the agri-food chain”
George Chryssochoidis, TRACE WP7 leader, AUA, Athens

Cristina Mora, TRACE WP7 partner, Parma University, Italy

The 13" and 14™ December 2007, in ISPRA, MARS PAC in
collaboration with CO-Extra and TRACE consortia organised

a workshop entitled “Risk and cost benefit analysis of R
traceability in the agri-food chain”. The aim of this workshop A
was to have open and constructive discussion about risk and ok x

cost benefit analysis applied to analytical and documentar

traceability imple)r/nentezpin the food a%d feed chain, includinz:]l EUROPEAN COMMISSION
internal traceability at farm level.

A session on Consumers’ behaviour chaired by Paul Brereton, coordinator of the TRACE project,
was dedicated to evaluating benefits of consumers vs. Companies interactions, including cost
reduction, environmental sensitivity and concerns, food crisis impact on trade distortion. Cristina
Mora gave a lecture entitled “Present and future benefits of traceability in food markets:
consumers’ perception and action”. George Chryssochoidis presented a lecture entitled “Consumer
behaviour towards traceability: results from a pan-European modelling execise & choice

experiments”.
More...

E race e-

Other TRACE News

FIGHTING FOOD FRAUD WITH SCIENCE
15 November 2007
The September issue of the Chemistry world magazine gives an overview
of the scientific techniques to fight the food fraud, in particular the ones
developed in the TRACE project.
Information supplied by Philippe Vermeulen, TRACE web-correspondent
(CRA-W)
Source : Chemistry world magazine
More...
Download file

EI’EIBE‘
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http://agrifish.jrc.it/marspac/meetings/RCBA_DEC07/C_Mora.pdf
http://agrifish.jrc.it/marspac/meetings/RCBA_DEC07/C_Mora.pdf
http://agrifish.jrc.it/marspac/meetings/RCBA_DEC07/G_Chryssochoidis.pdf
http://agrifish.jrc.it/marspac/meetings/RCBA_DEC07/G_Chryssochoidis.pdf
http://agrifish.jrc.it/marspac/meetings/RCBA_DEC07/G_Chryssochoidis.pdf
http://agrifish.jrc.it/marspac/meetings/RCBA_DEC07/index.htm
http://www.rsc.org/chemistryworld/Issues/2007/September/FightingFoodFraudWithScience.asp
http://www.trace.eu.org/admin/news/file/FightingFoodFraudWithScience_tcm18-98167.pdf

News from other projects

SPANISH CHEESES TO BENEFIT FROM MODERN

LOGISTICS TECHNOLOGIES
05 November 2007
In the framework of the European project CABRFID entitled "The
Cabrales cheese traceability based on RFID technologies”, German
researchers are helping cheese makers from the northern Spanish region of
Asturias apply the latest in logistics to their small scale operations.
Information supplied by Philippe Vermeulen, TRACE web-correspondent
(CRA-W)
Source : CORDIS
More...

VALIDATION TOOLS FOR FISH SPECIES

IDENTIFICATION
26 October 2007
AZTI-Tecnalia has launched a free DNA database as part of the work
developed in the Traceability pillar of the SEAFOODplus Integrated
project. -
Information supplied by Begona Perez Villarreal, TRACE subcontractor &
(AZTI Tecnalia)
Source : SeaFoodPlus - AZTI Tecnalia
More...
Download file

News in Europe

EU PROTECTS 'BELGIAN JENEVER'

20 December 2007

Belgian jenever (gin) received geographical recognition by the European
Union.

Information supplied by Vincent Baeten, TRACE web-correspondent (CRA-
W)

Source : VRT-Nieuws

More...

RFID TEST ON REUSABLE CONTAINERS LAUNCHED
07 December 2007

One of the world's largest field tests to combine radio frequency F§
identification technology (RFID) with returnable packaging has been
launched by an industry group.

Information supplied by Monika Tomaniova, TRACE web-correspondent
(ICT Prague)

Source : foodproductiondaily.com

More...
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http://cordis.europa.eu/search/index.cfm?fuseaction=news.simpledocumentLucene&RCN=28149
http://www.azti.es/dna_database/
http://www.trace.eu.org/admin/news/file/AZTI-article.pdf
http://www.flandersnews.be/cm/flandersnews.be/News/071218_jenever
http://www.foodproductiondaily.com/news/ng.asp?n=81912&m=1FPDD10&c=burohjcdqpbolbh

MORE INFORMATION ON RFID IN FOOD SECTOR

05 December 2007

The site, DiscoverRFID.org, provides an internet information centre on
radio frequency identification (RFID) including examples of some of the
uses of RFID in the food sector as well as some case studies of the kind of
testing performed by EPCglobal's Electronic Product Code (EPC).
Information supplied by Philippe Vermeulen, TRACE web-correspondent
(CRA-W)

Source : foodproductiondaily.com

More...

TRACEABILITY SYSTEM FOR MULTIPLE AGRO-

FOOD SUPPLY CHAINS
26 November 2007
An Italian SME has developed a Web-based traceability software system.
Advantages of the system include its ability to be directly configured by
food safety experts without the need of software code re-engineering;
moreover the system allows for simultaneous management and monitoring
of multiple supply chains by the same organisation. The company is
looking for consultancy firms that implement food-safety-related standards
and recommendations across agro-food supply chains.
Information supplied by Philippe Vermeulen, TRACE Web-correspondent
(CRA-W)
Source : IRC Network
More...

NEW CHIEF EXECUTIVE FOR THE UK'S FOOD

STANDARDS AGENCY
22 November 2007
The new Chief Executive of the Food Standards Agency is announced. Tim
Smith formerly of Arla Foods takes over from John Harwood in 2008.
Information supplied by Caroline Garrod, TRACE Web correspondent
(CSL)
Source : Food Production Daily
More...

SURVEY ON THE MEAT CONTENT OF CERTAIN

MEAT PRODUCTS
07 November 2007
A recent survey carried out by the FSA has shown that most manufacturers
are able to calculate meat contents by species, in response to changes in
labelling legislation requirements. This survey also evaluated the methods
used to calculating meat content.
Information supplied by Vincent Baeten, TRACE web-correspondent (CRA-
W)
Source : Food Standards Agency
More...
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http://www.foodproductiondaily.com/news/ng.asp?id=81747
http://www.ircnet.lu/matching/completerec.cfm?BBS_ID=24286&COMPANY=311668
http://www.foodproductiondaily.com/news/ng.asp?id=81507
http://www.food.gov.uk/science/surveillance/fsisbranch2007/fsis0607

TRACEABILITY IN THE BOVINE CHANNEL
02 November 2007
The "Pdle Technologique Agro-Alimentaire™ (PTAA) reports in its last =
Newsletter a summary on the traceability in the bovine sector including B
together the feedingstuffs, the animal and the meat. '
Information supplied by Philippe Vermeulen, TRACE web-correspondent
(CRA-W)
Source : PTAA
More...

RECALL OF BATCHES OF MR KIPLING ALMOND
SLICES MISLABELLING

08 October 2007
Manor bakeries recalls certain batches of Mr Kipling Almond slices due to A"El'g'f
a labelling error resulting in an undeclared allergen.
Information supplied by Vincent Baeten, TRACE web-correspondent (CRA- Alﬁrt
W)
Source : Food Standards Agency
More...

REVISION OF FOOD LABELLING GUIDANCE ON

COUNTRY OF ORIGIN
24 September 2007 FOOD
The Food Standards Agency asks for feedback regarding the "Country of % EE‘%H%&RDS
Origin Guidance" published in 2002 in order to improve the guidance.
Information supplied by Vincent Baeten, TRACE web-correspondent (CRA-

W)
Source : Food Standards Agency
More...
News outside Europe
SPIRITS GROUP CALLS FOR CHINESE ‘
COUNTERFEIT CRACKDOWN ;"!ﬂ Jl'l';
27 November 2007 VWREOPE A

A quarter of all spirits brands claiming to be of European origin now sold YUeririTS
in China are counterfeit, according to an EU liquor association. corm e
Information supplied by Monika Tomaniova, TRACE Web-correspondent

(ICT Prague)

Source : Food & Drink Europe

More...
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http://www.ptaa.be/Newsletter12/tracabilite.pdf
http://www.food.gov.uk/enforcement/alerts/2007/sep/burtons09
http://www.food.gov.uk/consultations/consultscot/2007/originlabellingscot0709
http://www.foodanddrinkeurope.com/news/ng.asp?n=81641&m=1FDEN27&c=burohjcdqpbolbh

ONTRACE, A CANADIAN INITIATIVE
23 October 2007
OnTrace Agri-food Traceability is a Canadian corporation aiming to build . ———
and implement a traceability framework for the agriculture and agri-food
sectors in Ontario and to co-ordinate with other national, provincial and
commaodity initiatives. onTracce
Information supplied by Vincent Baeten, TRACE web-correspondent (CRA-
W)
Source : OnTrace
More...

Upcoming Events

23 - 25 January 2008 4

M@
10TH EUROPEAN SYMPOSIUM ON STATISTICAL iy
METHODS FOR THE FOOD INDUSTRY o &GRO |NDUSTRFE

Louvain-La&e - Belgium el Et M ETHUD ES
l'L * ﬁTﬁTlSTiQUES

11 February 2008
COMBATING FOOD FRAUD SEMINAR

London - UK
More...
20 - 22 February 2008 =
EUROFINS INTERNATIONAL SEMINAR 2008 a® f
Paris - France &:" e U I’U In S
More...
\ 25 - 29 February 2008
=r'aue.‘_ TRAINING ON INFRARED
SPECTROSCOPY AND
GPmbious CHEMOMETRICS
Gembloux - Belgium
More...

Download file
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http://www.ontraceagrifood.com/index.htm
http://www.stat.ucl.ac.be/Agrostat2008/index_eng.html
http://www.food.gov.uk/news/newsarchive/2007/nov/fraudseminar
http://guest.cvent.com/EVENTS/Info/Summary.aspx?i=03fa5bd6-0788-4290-93e0-26cc12bf2541
http://www.cra.wallonie.be/module/manifestations/index.php?ID=57&Action=view
http://trace.eu.org/admin/event/file/Leaflet%20training%202008.pdf

TRACE: 4TH ANNUAL MEETING

Torremolinos - Spain
23 April 2008 'A
WORKSHOP "TRACEFOOD FRAMEWORK AND
TRACECORE XML" - ra ce

Download file A

24 - 25 April 2008
CONFERENCE
“LOST WITHOUT TRACE:

NEW APPROACHES FOR TRACING THE ORIGIN

OF FOOD”

More...

12 - 16 May 2008
6TH INTERNATIONAL CONFERENCE
ON ISOTOPES
Seoul - Korea
More...

28 - 30 May 2008
8TH INTERNATIONAL CONFERENCE ON
MANAGEMENT IN AGRIFOOD CHAINS AND
NETWORKS
Ede - The Netherlands
More...

TRACE FP6 project : www.trace.eu.org

For further information contact: trace.enquiries@trace.eu.org

This work is funded by the European Commission, under the FP6 Food Quality and Safety Priority,
within the framework of the Integrated Project TRACE — 006942 — entitled “Tracing Food Commodities
in Europe”. This project is carried out by a consortium coordinated by the CSL — Central Science
Laboratory (UK) and includes 51 partners. The information reflects the authors views, the European
Commission is not liable for any use of the information contained therein.

Subscriber information:

You are receiving this mail because you are subscribed to the Food authenticity and traceability e-
Newsletter with your email-address.

If you wish to unsubscribe, just reply to newsletter@trace.eu.org , with the word "Unsubscribe” in the
subject.

Disclaimer:

The information provided on this newsletter has been provided for convenience as part of the service
that is offered at this newsletter. The TRACE consortium cannot accept any liability for its accuracy or
content. Visitors who rely on this information do so at their own risk.
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http://www.trace.eu.org/admin/event/file/Workshop%20TRACE%20core.pdf
http://trace.eu.org/je/spain/index.php
http://6ici.ri.or.kr/
http://www.chainconference.wur.nl/
http://www.trace.eu.org/
mailto:trace.enquiries@trace.eu.org
mailto:newsletter@trace.eu.org
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