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Nofimais the newly formed fusion of almost all D

Norwegian food research institutes (incorporating
Akvaforsk, Matforsk, Norconserv and Fiskeriforskning)
and covers all food sectors and links in the value chain.

Nofima Market is situated in

Tromsoe and carries out R&D work
related to economics, marketing,
logistics, rationalisation and
traceability of food products.
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This presentation

What is traceability, definitions
Why (sea)food traceability?
Why standards for seafood traceability?

Relationship between traceability and
Chain of Custody

Existing relevant standards and initiatives
relating to (sea)food traceability

6. Traceability requirements in some of these
standards
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Definition - 1ISO 8402 b

Traceability:

Ability to trace the history, application
or location of an entity by means of
recorded identifications.

In a product sense, it may relate to
A the origin of materials and parts
A the product processing history

A the distribution and location of the
L product after delivery
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What traceabil i t\y

Traceability does not refer to the product data
itself. Unique identifiers must be established
that refer to units (boxes, pallets, batches,
etc.), and traceability is achieved through
linking the product data to these identifiers.

Traceability does refer to your systematic
ability to access the data you have stored. For
this to happen, the traceability system must
keep track of when the units (and the
associated identifiers) are created, used, joined

L together, split up and finally discarded.
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Internal vs. chain traceability
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Chain traceability visualization:

(systematic
recordings)
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Biggest challenge - identification

Production

Same production run

Same raw materials

Same date/time

Batch 112

e~

Batch 112 Batch 112
Batch 112 Batch 112
Batch 112 Batch 112
Batch 112 Batch 112
Batch 112 Batch 112
Batch 112 Batch 112
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Batch 112
Batch 112
Batch 112

Batch 11202
Batch 11206
Batch 11209

/5 Bateh 11205
Batch 11208

,’ § Batch 11212 .
&
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Traceability drivers in the food sector:

Avoid re-

Certification

punching Labour/cost
(BRC’ ”:S’ Traceability Optimal redUC'[iOﬂ
|SO 22000, ) requirements production

Industrial
statistics

e |

FOOd Trace

contamination,

Trace- Chain

communi-

Profiling
Feedback-

Enable recall = -
ability \ = -
Common Ca“on
Food Law .
Integration

of systems

Environmental COmpetItlve
load, food miles, Consumer
Legislation emissions, | preference advantage

resource use

Documentation
of sustainability
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Why is a standard needed? i

A Reduce workload for food business operators (FBOs);
avoid large sets of conflicting documentation
requirements.

A Increase transparency and re-use of data; data
delivered by different FBOs will have standard meaning
and measurement

A Enable benchmarking between same type FBOs
A Enable electronic data interchange

A Enable common understanding and automatic
translation of product and process parameters

A Est a b luniguk idéntification on lowest levelo a n
odocumentation of transformationso pr i nci p
enable tracking and tracing without systematic
information loss; this to establish chain of custody to
enable all the previously mentioned drivers (food

- safety, legislation, labour/cost reduction, etc.)

Petter Olsen 22/04/09 - ©Nofima Market - May be copied if source is acknowledged

11



5/28/2009

~/Nofima

market

Definition i FAO Guidelines )

Chain of custody:

The set of measures which is designed to
guarantee that the eco-labelled product put
on the market is really a product coming
from the certified fishery concerned.

A verify that a certified product originates from a
certified aquaculture / fisheries production chain,
and is not mixed with non-certified products

A should cover the tracking/traceability of the
product all along the production, processing,
distribution and marketing chain, the tracking of

- documentation, and the quantity concerned
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o . K
FAO Guidelines on certification schemes

A Must ensure traceability of certified
aquaculture products and processes

A Must promote continuous and
measurable improvements in
performance

A Must establish clear accountability for all
involved parties, including the owners of
certification schemes, auditors and the
certification bodies, in conformity with
international requirements, as necessary
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WWE criteria for evaluation of certification schemes N

When was the traceability last audited?
Are the results of the audit available?

Did the audit prove outgoing material originated from the correct
source?

Who undertook the audit?
Were the results of the mass-balance audit exercise correct?

Are traceability records maintained and available?
Are all incoming products given a batch code?

Are all raw material and products identifiable by batch throughout
handling?

Is it possible to accurately match the outgoing product to incoming
raw material?

Are all products accurately labelled?
How long has the system been operating successfully?

Is the vessel identified?
Does the vessel have license and quota?
Is there a sighed guarantee by the supplying company that the fish is

legal?
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Traceability to verify eco-labelled seafood\

Traceability
Food PO Seafood eco-

traceability that can be labelling

standard used to verify standard

eco-labelled

requirements seafood

requirements
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Food traceability standards / documents
A Codex Alimentarius, CAC/GL 60-2 0 O @rjncipbes for Traceability /
Product Tracing as a Tgol Within a Food Inspection and Certification
Systemo
A Codex Alimentarius, (@ Eq B papebon
traceability/product tra in con god¥mport and export
inspection and certification systems.o
A1so, IS O/ I Errac%zﬂ)rﬂt |r5feed and fpod chain 8 General
principles Lﬂs 'sz lementationo
A EU Comm , 183/2005,
Feed Additive Regulatron 1831/2003
A can- Trace Can-Trace reference document
A CIES, ting
AGIobaI ’m E!' ations
mpllan rloao | obal GA
A ECR ECR BI qurngBrraaeabrjlty imthe Supply Chain to meet
Consumer Safety Expectagonsg
A BRC, Teohnical Standard oéMn@ pplying Retailer Branded Food
Productsd0 (i ncor [ o the ol d EFSIS
A IFS, Intérnational Food Standardo
A GS1, Thé GS1 Traceability Standardo
\_A ...and many others
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Traceability requirements in seafood standards
Friend of the Sea

A fdThe e that a
placein ordeT[@@ e@r I ects all
requirements of'th SI |t of mix with
ot her products not under certificati

EU Fish P andl T % 4| CE
ALette rlaln ( B rile confir
A Different requwements for different fisheries

A No thlrdé h k O r
Aquaculture Certificalion Counm@é‘)

A Traceability is an mtegral part of Best Aquaculture Practice (BAP) and

the Aquacultumﬂm @[srrl raceRegister
as its online Igtidn chile full
compliance with ACC certlflca . standards. All ACC certified facilities

must participate in the traceability system developed for ACC by
N TraceRegister, Inc.
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Traceability requirements in seafood standards

Marine Stewardship Council (MSC)

A First step: Certification of the whol
conduct for sustainable fishing.

A Second step: o0Chain of Custodyo (CoQ)
company to get use of the MSC logo on the products based on fish from
the certified fishery.

CoC Requirement 1: Control / management system in place (not specific)

CoC Requirement 2: Confirmation of inputs, showing name of their
supplier and their MSC CoC certificate number

CoC Requirement 3: Separation and/or demarcation of certified and non-
certified fish inputs

CoC Requirement 4: Secure product labelling

CoC Requirement 5: Identification of certified outputs with CoC number
and oinformation about the product o,

CoC Requirement 6: Record keeping, minimum 3 years

[ B PP P Do
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The ISO TC234 standards

Based on the European standards eveloped in EU-project
OTraceFis2003 2000

CEN Workshop Agreement - CWA 14659 (2003) Traceability
of fishery products 8 Specification of the information to be
recorded in farmed fish distribution chains

CEN Workshop Agreement - CWA 14660 (2003) Traceability
of fishery products 8 Specification of the information to be
recorded in captured fish distribution chains

Involvement and feedback from more than 100 stakeholders
Translated into JA, NO, SP, VI

Designed for traceability of all relevant recordings related
to seafood catch/farming and production in general

Requires unique identification on trade unit level
Standardises on parameter level

Decision with respect to certifiability to be made in October
2009
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Data element Description Examples :J=.-" %—" j
= =
Processors
" Fjord Haruest Lid.
. MHams and addrass or GLH [h3H13] offood busihess
FPR104 Faod business 1D that operates prosessing esablishment B354 Bargan =
MHonuay
Fjord Harest Frocessing
. . prlart 1
EFR{02 P;::ﬁs;r D ;ame, adn:i_resslz‘r;ﬂ registation number or GLHN [n3H+n1 3] AETE Ei.r‘ﬁ:lnnmj'sur‘d -
] ishmel processing g Momway
Mo F 20
F G MP
FPRigy |~ ouesser Mames of fish quality orfood safety GMP s chemes by D x
serification " - y
which processoris cerbified
" Further irformation elements that dessribe the =
FPRAS0- | [unassigned) organization, linked to prosessing esmbishment ID
FOR EACH UNIT RECENED
Identities
LILLN [if received a5 a logistic unit] or LTI [if received as
. . (01 0T E345000001 [ 10] E
FFRZ01 Unit IC o separate rade unit] OO0000MH 25
K reseived as a logistic unit, the IDs of the tade units .
FRRz02 | Trade unitiDs within the logistic umit List of LITLI =
Source
Frevious Food MHams [if applicaklz] ahd redgstretion number of uehicle o
FPR203 Business 1D name, address of esmblishment, or GLH [n3Hn1 3] HUF 24578 =
FPRan4 | D=be andtime of 2002-08-25T06:20 x
reception
Control chechs [either on logistic or separate trads wits)
FPRZ0S Iﬁ:&e shure Temperature *C i.e. in receined unit 4,0 =< =
FFRZ06 Tempershire K recording device is afficed to batsh, temperstiretime Series ofte mperstire [*C] ) -
e o record from creation of unit onwam. dabe andtime paints
Type of checks + measured results [organokepts,
Cuality combral physisal, schemical and misrobiclogical, ets] or indisation if .
FFRZOT checks records are ailable in elkectonic form, on paper or ot Total bactetial cout, 106 4y =
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Conclusions

A Traceability will enable transparency

A Drivers related to sustainability, resource use and
environmental load are becoming more important

A The existing food traceability standards and
documents do not have requirements specific enough
to enable chain traceability

A The traceability requirements in existing seafood
standards are either weak or not generic

A 1SO TC234 might develop areal and generic traceability
standard for seafood with specific requirements that
can be used verify the implicit and explicit claims
related to eco-labels

LS
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Thank you for
your attention

Petter Olsen
petter.olsen@nofima.no

Jf Nofima
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