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u MoniQA and Food Authenticity

As a consequence of globalisation, a great many foods are traded around the world, underlining a
necessity for tools that ensure foods are safe, high-quality, and authentic. Recently, food
authenticity has become increasingly important . Any food policy that aims to protect consumers
from fraudulent products and enable them to make informed choices needs to be able to identify:
(1) foods that do not meet a legally-protected description; (2) substitution of premium ingredients
with cheaper alternatives; (3) undeclared processing (e.g. irradiation, freezing); (4) food
adulteration (e.g. water, starch) and (5) incorrect origin (e.g. geographic, species or method of
production).

The MoniQA Food Authenticity Working Group led by Marina Carcea, INRAN (IT), which consists of
experts on authenticity from different scientific backgrounds and countries, has identified eight
groups of commodities (i.e. cereals and cereal products, dairy products, rice, fish and fish products,
honey, vegetable oils and fats, meat and meat products, wine and alcoholic beverages) where
analytical methods and harmonised procedures addressing food authenticity are most needed.

Read the full article at http://www.moniga.org/authenticity-intro

MoniQA analyses use of HACCP systems

The MoniQA HACCP survey focused on the current use and future needs of analytical methods
including rapid methods and test kits as well as information-communication-technology (ICT)
systems. The majority of the 661 respondents from 17 countries considered that the introduction of
rapid methods including test kits has contributed to improved food safety management.

Considering current uses microbiological-related rapid methods ranked first in all sectors, except
ingredients (mycotoxins and allergens) and bakery companies (mycotoxins). All industry sectors
responded that they need more rapid methods in particular microbiological (43%), allergens (26%)
and mycotoxins (20%) test kits.

With regards to automatic in- or on-line monitoring systems, all respondents stated that they
operated at least one or more. Temperature monitoring systems are the most commonly used
followed by foreign body detectors. The major use for ICT systems relates to materials
management either in terms of traceability (63-69%) or stock control (60%).

For more results go to http://www.moniqa.org/haccp
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