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Defining Traceability

e Definition — I1SO 8402

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

 In a product sense this may relate to
— the origin of materials and parts
— the product processing history

— the distribution and location of the product
after delivery
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What traceability iIs — and is not

Traceability is the (systematic) ability to
access the stored data.
Good traceability systems lets you access your data at

any point in time quickly, unambiguously and
accumulated on any level.

Traceability is not the (product) data itself.

Having a good traceability system does not necessarily
mean recording a lot of (product) data.
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Types of traceability

* Internal traceability
— your own data, company internal data

e Chalin traceability
— the data you get and give
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Chain traceability model

Information
(systematic
recordings)
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Rationalisation
Labour/cost
reduction

Common
Food Law

US Bioterrorism
Act

Legislation ~
Competitive-

advantage
Building loyalty
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Need for standards

 If the buyer receives (electronic) messages
containing traceabillity information in a dozen
different formats, integrated and systematic access
y 1o the trace history will not be possible.

If every buyer develops a standard for how these
messages should be constructed, the suppliers will
have a difficult time meeting all the conflicting A
requirements.

Standards for this (electronic)
transmission are required!
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Development of standards
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Traceability of Fish Products
TraceFish 2000 — 2002
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TraceFish

 Traceability standards for the farmed
fish distribution chain

— CWA 14659

 Traceability standards for the captured
fish distribution chain
— CWA 14660

 Traceability standards for electronic
transmission
— Technical (xMmL) standard
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TraceFish

"Farmed and captured” traceability
standards:

— Specifying the information required to
Implement chain traceability
— Organized according to
e Shall
 Should
 May
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TraceFish

o Categorisation
Data element Description Examples
Shall | Should | May
PROCESSOR
Name and address or The Seafood Co,
GLN of food business 22 Prince Street,
CPRO1 Food business ID | that operates London, SE5 X
processing 7TK, England
establishment or n3+n13
Grimsby
Name, address and Seafood, Fish
Processing registration number or DO.Ck Road,
CPRO2 . : Grimsby, GY1 X
establishment ID GLN of processing
establishment 9SE, England.
GY789 UK
or n3+nl13

Example scheme captured fish
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RTD RTD RTD RTD RTD
pillar 1 pillar 2 pillar 3 pillar 4 pillar 5

Seafood Seafood Seafood Seafood Seafood

and and safety ligelay from

human consumer source aqua-

nutrition  behaviour to culture
and consumer
well-being product

RTD 6 Horizontal Activity: Seafood traceability

SEAFOOD TRACEABILITY to ensure consumer confidence

Implementation of validated traceability systems
spanning the total production chain
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Traceabllity in seafood chains
SEAFOQODplus — activity 6.2
Implementation

o Study the current information flow in
case chains

 Specify what system changes are
required to ensure traceability

e Evaluate traceability in case chains
after implementing system changes
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Salica Tuna Fish Factory, T

Bermeo Spain

Production mapping

— end product: 3-
packs of tuna

— raw materials /
Ingredients
e tuna fish imported
frozen from South

America, cans,
lids, water
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Process analysis, sequence diagram

distribution terminal or

@ irectly from supplier

production storage,

@ repackaging

materials into lots
@r process batches

storage,

@ packaging

Reception of Application of Production Shipping of
ingredients ingredients of lot or trade unit
and raw and raw process or logistic
@)naterials @ materials (4 batch @ unit
ik eyl il
" Pre’ Pac® " Pre” Pac "I Pre’ Pac'|
o —————Frans—» > ————Frans—er——» >
> Pro Process | Kag | oo IPIO[Process | Kag,| ... ,lpro,|Process | kag,l ,
— e CCSS,, | _ln.g_.._..—..._CESSp. 1“5 > — - CESS,, _mg_.._g.
N e N 7 BN y
Transport of ingredients Unpacking, quality Transformation of Quality control, Tramnsport to
or raw materials from control, pre ingredients and raw post production distribution

terminal or directhy

CD to customer

The Olsen P. method “Analysis of traceability in food supply
chains - Standard method” was applied.
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Salica — conclusions

e traceability is good

e awareness of traceability good
amongst employees

e meets with 178/2002 Common
Food Law requirements for @
traceability

 does not meet with TraceFish
requirements
— globally unique identifiers not

on relationship: received
goods - shipped goods

2nd SEAFOODplus Conference 5 October 2005



Fiskeriforskning SEA[LeYe]»)

Salica — recommendations

e each product should get a unique GTIN

e unique identification of each trade unit
(TU) shipped

e record relationship between TUs and
the internal production number

e provide information to customers /
consumers keyed to the unique number
on the TU
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Seafood traceability - Summary

e generally good
o traceability awareness is good

e but: received traceability
Information is often not
registered and maintained

e hence: still some work to be done to
obtain full traceability
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A better life with seafood...

www.seafoodplus.org
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