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1 Introduction to Safefood-Online

SAFEFOOD-ONLINE is a valuable early warning system for the food industry based on a data-
base to present and assess potential risks to food safety.

European and national food law has assigned responsibility for food safety to food companies, pri-
marily to food manufacturers (Regulation (EC) 178/2002 “laying down the general principles and
requirements of food law, establishing the European Food Safety Authority and laying down pro-
cedures in matters of food safety”). It is therefore the central task of every food company to en-
sure through appropriate own-check procedures that the food produced is safe and harmless to
health, e.g. in order to avoid recall actions. In most cases the effects of biological, chemical, aller-
genic or physical hazards are very costly, in some cases the consequences of recalls can even
threaten the existence of the company.

With the Regulation (EC) No. 852/2004 on food hygiene, which came into force on 01.01.2006,
the establishment of a HACCP concept has become mandatory for all food business operators.
Within the framework of an HACCP concept, risk management plays an important role with the
aim of identifying, minimizing and managing possible risks.

Especially for this task SAFEFOOD-ONLINE was developed:

SAFEFOOD-ONLINE processes the information of the European Rapid Alert System for Food
and Feed (RASFF) and other available valid data on food, food contact materials and animal feed.

SAFEFOOD-ONLINE enables a multidimensional analysis and evaluation of risks and helps to
quickly and efficiently assess the possible consequences and to take appropriate measures to mini-
mize or control the risks.

SAFEFOOD-ONLINE is aimed at all food producers who wish to use their management system to
identify risks at an early stage and thus make a proactive and risk-conscious contribution to posi-
tive business development.

SAFEFOOD-ONLINE contains almost 142.000 data records (February 2021, German version). In
the English version are more than 63.000 data records available. The content of the database is
constantly updated and adapted.
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2 Benefits of the SAFEFOOD-ONLINE Database

The results of an Internet-based query are displayed in a risk landscape with recommended instruc-
tions. The type of presentation with SAFEFOOD-ONLINE is variable and can be further processed
directly on the screen by clicking on the respective fields and results. By clicking on the "test ver-
sion" tab (without registration), you have limited access to different examples.

The risk level is based on the frequency of notification of a specific food, contact material or feed.
In this way the probable effect of the risk can be displayed.

Several individual risks are classified and represented in the risk matrix. The mutual relationships
and dependencies can be determined by querying other available information, such as the country
of manufacture, the food concerned, the source of the hazard, the year and the type of notification.
This information is useful to evaluate the results. The current database can be viewed directly on
the homepage.

By constantly updating and expanding the data, e.g. from the RASFF, it is ensured that the risk
landscapes created always contain the latest findings on food safety and make them usable. Via the
database, reports on food, food contact materials and animal feed can be retrieved and evaluated
according to various possibilities.

3 Trial Version SAFEFOOD-ONLINE

After the first opening of SAFEFOOD-ONLINE the following homepage screen appears:

Safefood-Online’ ===

|dentify risks and increase opportunities

Risk management in the company Query for known hazards Username

Integration of risk management Example of a risk landscape

For whom the database is valuable? Monitoring of hazards with a self-made Watch List Password

What does the database SAFEFOOD-OMLINE? Development of the database

HACCP for export of raw materials Example of 8 HACCP Export

Consulting and services Add your own data and evaluate | outcK SEARCH |

Search
Identifying risks and opportunities increase -
an early warning system with SAFEFOOD-ONLINE for the Food Industry

SAFEFOOD-ONLINE is 2 database that represents the risk to food safety and evaluated this.

Food safety and consumer pretection are in any food service management issue. No company wants to gain seme personal
experience with the effects of known hazards and its preducts again have te call back from the market. No cne weould like to gain
some personal experience with dangers, because most are fellowing the emergence of biclogical, chemical or physical hazards,
the risks and effects are very expensive, in some cases even threaten the existence of a business.

The objective of risk management is to minimize the existing risks in the food industry and made manageable. The system
SAFEFOOD-ONLINE is designed to support risk management in the company. SAFEFCOD-0ONLINE processes the infermation of
the RASFF (Rapid Alert System for Food and Feed) and all other available and valid data. After pooling of the facts SAFEFOOD-
OMNLINE allows multidimensicnal analyses and evaluation. Thus helps the system to assess risk guickly and efficiently to potential
conseguences. The results can be cutput for the selected export raw materials in a HACCP plan.

The contents of the database are constantly updated and adapted. The results of individual gueries are displayed in a risk matrix.

Currently processed SAFEFOOD ONLINE all available data on food, food contact materials and feed.

By clicking on the "Test Version" tab, the functionality of
SAFEFOOD-ONLINE can be tested without registration or Login.
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For full use of the database it is necessary that you are registered. You can obtain your personal
access from SAFEFOOD-ONLINE at www.safefood-online.de after logging in via "Registration".
We are also happy to set up a free access for a limited period.

After the Login, the SAFEFOOD-ONLINE Main Menu is changing:

Safefood-Online - “===

[dentify risks and increase opportunities

4 First steps (after registration)

After the registration and the first Login it is recommended to make the following basic settings:

4.1 Adjusting the profile

Enter or change password and personal data :
Subscribe to newsletter (yes/no)

Watchlist Notify-Mail (yes/no):
If you want to be informed automatically about newly
added food/ animal feed from the watchlist you have se-

lected, set the display to YES. You will then get an e-mail as soon as a food/ animal feed
has been added.

4.2 News Ticker

On a daily basis, all new notifications added to SAFEFOOD-ONLINE are displayed in a banner as
a news ticker at the bottom of the page. By clicking on the "Switch off news ticker" tab, the news-
ticker is closed (and can then be displayed again). The running speed is individually adjustable. If
you click on a message, a window opens with details about the notification.

sugar paste chocolate silver pearls vegetable cutter

E 124 - Ponceau 4R / cochineal red igration o eni cla inaredie lasti icl

4.3 Creating a Watchlist

For detailed instructions on how to create your own watch list, refer to point 13: “Monitoring haz-
ards using your own watch list”.
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5 Risk management in the company

Risk management should be integrated into the existing management system of every company as
part of the planning process and as a management instrument. Both management tools have to
support each other. The aim of risk management is not to exclude and to avoid any thread. Risks
are generally associated with economic activity and every business activity. The level of a risk, i.e.
the product of the probability of occurrence and the extent of damage, can depend on many fac-
tors, which can also change at short notice. Therefore, risk assessment is only valid for a limited
period of time. The identification and control of risks is possible with the help of the European
Rapid Alert System (RASFF) and other available data. Existing risks must be identified quickly
and efficiently in order to minimize and control the risks by appropriate measures.

SAFEFOOD-ONLINE applies all elements that belong to an efficient risk management system
based on the DIN ISO 31000 and ONR Rule 4900 and thus fulfills the basic requirements for a
risk management system for organizations from the perspective of product safety:

e DIN ISO 31000 Risk management - Principles and guidelines

e ONR 49001 Risk management for organizations and systems - Risk management - Implemen-
tation of DIN ISO 31000 in practice

’—% mission and scope }—l

monitoring ( hazard list )
of risks
@ searching of
(  actions ) scenarios
and
Management identifying of
managing of Responsibility risks

Risks

(scenario1-n)

(risk landscape )

assessment of analysis of
scenarios scenarios

Principle of the risk-managing process

All available and known information as well as own or already known incidents should be included
in the risk assessment, e.g. the evaluation of all internal findings after incoming goods inspection,
but also external reports from customers and/ or suppliers as well as facts which were known within
the scope of an official complaint.

Each company can individually create its own risk landscape for a selected scenario from the infor-
mation for the raw materials used and also for the final product where the ingredient was used. In
this way, the key requirements of food law are implemented, with overall responsibility for the
management of each company.
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SAFEFOOD-ONLINE not only provides the available data, but also helps to assess the content of
the risks. After analyzing, the results are shown and evaluated in a risk landscape.

6

Continuous Improvement of the Management System
New chances and risks of strategy, management, finances and product safety

Integration of risk management in the existing management system

Who should use SAFEFOOD-ONLINE?

N — Responsibility of
"E "\ Administration
o]
E Issue risk Control
T imanagerment| risks
— -
: conari
O scenarios risks
E Evaluate )
risks and easurement,
qh, scenarios Analysis and
E Improvement
O
e
[72]
3 OUTPUT
Product/
service

uoljoeysijes Jawojsny

6.1

The Quality Manager

The quality manager has the possibility to adapt the inspection plan in a way that known or realisti-
cally expected risks are minimized or can be controlled. Within the framework of the HACCP ver-
ification, which must be carried out at least once a year, the raw materials used and the end products
manufactured can be re-evaluated. The results are giving answers to the following questions:

6.2

Which hazards must be included in the specification?

How should the internal test plan be drawn up in order to monitor effectively known

hazards?

How can the test plan be optimized on the basis of current knowledge?
How can the requirements of IFS, BRC or ISO 22000 be fulfilled with regard to the determi-
nation of the hazards of raw materials used and how can the risks be minimized or controlled?

Purchase Manager

The knowledge and control of possible hazards starts with the selection of the raw materials to be
procured and the selection of suppliers. It is important to consider all existing reports in SAFE-
FOOD-ONLINE. The database provides answers to the following questions:

Which hazards are caused by which raw materials?
Are there any hazards that point to a specific country?
Which agreements can or must be made with suppliers?

Which special measures are necessary to ensure fault-free raw materials?
Are the suppliers aware of the hazards and are they controlled?
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6.3 Product Development Manager

The risk assessment supports the product development manager in answering the following ques-
tions:

e  What hazards are to be expected on the basis of the available data?
Can or should certain raw materials be avoided?
e Do certain raw materials possibly have special risks that have to be taken into account?

3

Selection and grouping of articles

7.1  Managing groups of articles

After clicking on the tab "Test plan", "HACCP Export" or "Food Fraud" a window opens with two
options: "Add article" and "Manage group". A new group can be created by pressing the button
"Manage group". This group can be named freely (e.g. fruits). Any number of articles can be added
to each group, which can then be exported later in a table. Each group can be extended by adding
new articles (see point 7.2 Adding articles). The groups can also be renamed or deleted. The created
groups are stored individually for each user and can be opened again at any time, so that a new
evaluation can take place later.

Please select one of your saved categories: Add article Manage group ﬁ'Bigeben

~

fruits i Duplicate group  Copy group to HACCP Export Copy group to Food Fraud

“

fruits save

‘

fruits delete

7.2  Adding of articles

Before articles are added to a group, a pre-selection of the data to be accessed must be made: "food"
and/ or "food contact materials" and/ or "feed". The selection or changes made are then stored:

~ |FOOD CONTACT MATERIALS
FOOD
| FEED
Save changes

When adding articles, a window opens that lists all matches containing the entered term. It is also
possible to enter only a part of the term (article). In the following example “sunfl” was searched:
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Please choose from one of your saved Categorie: Add article

Manage Group  share
example -

Duplicate group Copy group to test plan  Copy group to Food Fraud

Select all

anchovies in sunflower oil

anchovies in sunflower oil in glass jar
artichokes in sunflower oil

sunflower seed

organic sunflower kernels

chocolate sunflower nuts

confection sunflowers

honey roasted sunflower and pumpkin seeds
lids of jars containing roasted zucchini in sunflower oil
mackerel fillets in sunflower oil

sunflower

organic sunflower cake

sunflower cakes

organic sunflower expeller

organic sunflower lecithin

organic sunflower ail

sunflower seeds

At the end of the list all results are displayed, in which the selected term is contained in the data

set, but not in the word of the article itself. In this way, further articles can also be loaded into the
export.

7.3  Grouping of articles

Due to the large number of notifications, it may be useful to group individual articles together.
These self-compiled groups facilitate the query: For the next time only the group has to be edited
and not every single article. However, this only makes sense for similar articles. In the following
example the articles organic-CBD honey and organic honey were grouped (by adding the refer-
ence ">(group)"):
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Please choose from one of your saved Categorie: Add article Manage Group  share
M Duplicate group  Copy group to test plan  Copy group to Food Fraud

arganic CBD honey | erganic honey > (Group)
acacia honey

honey
Group selected Ungroup Delete selected
| |FOOD CONTACT MATERIALS
FOOD
[ FEED

7.4  Copy a group (to HACCP Export, Test Plan or Food Fraud)

In the modules

e HACCP Export
e Test Plan
e Food Fraud

the defined groups can be copied into the other modules. This saves time due to repeated entries.

The name of the copied group is not changed. Only the word "Copy" is added. In the example below,
the group "Grain" was copied to the “HACCP Export" module:

Please choose from one of your saved Categorie: Add article Manage Group  share
M Duplicate group Copy group to test plan  Copy group to Food Fraud

buckwheat
buckwheat kernels
milling wheat
organic wheat
wheat flour

Group selected Ungroup Delete selected
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7.5 Sharing a group (with other users in the same company)

For an efficient working in the company, groups can be shared with other users in the (own) com-
pany for use and editing.

Please choose from one of your saved Categorie: Add article Manage Group
+ Copy Cereal

Copy honey
fruits

honey

milk {shared)
new

paprika powder
vegetables

Duplicate group Copy group to test plan Copy group to Food Fraud

In this example, the group "milk" has been shared with other users in the company by clicking on
the "share" button. The user who gave the release sees this by the note "shared" with the appropri-
ate group, here "Milk (shared)". In addition, a copy is created when the group is shared, this can
be found under "Archived". In parentheses is the day of the release:

milk {2021-02-13)

If desired, the archived group can be reactivated. To do this, first click on the archived group and
then, in the now changed window, on the "Set group active" button.

Please choose from nnf your saved Categorie: Add article Manage Group  Share

milk (2021-02-19} Duplicate group Copy group to test plan  Copy group to Food Fraud

buttermilk
cream milk powder
fat milk

The group will then reappear in the selection field with the same name as under "archived", i.e.
with the addition of the day when the group was shared.

If a new group should be created on the basis of an existing group, the original group can be dupli-
cated (button "Duplicate group"). The copied group can be renamed.

7.6  Update for the designation of foodstuffs

The content of the SAFEFOOD-ONLINE database is constantly reviewed and/ or updated. In this
process, it may be necessary to update the food designation. This means that the old designation
(if originally selected and saved in the modules HACCP Export, Test Plan and Food Fraud) cannot
be longer found. In such cases, a corresponding note will be displayed:
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INFORMATION

The following items are no longer available:

chili and paprika powder

Alternatives:

# chilli powder, paprika powder
* or chilli and paprika powder

paprika chili powder

Alternatives:
* paprika chilli powder

8 HACCP Export for articles

In the "HACCP Export" module, it is possible to create a HACCP export for food, food contact
materials or animal feed on the basis of all messages available in the database.

This tool has two options:

a) Output ,,with all combined hazards* (see 8.1):
Here, all known hazards are summarized in a table.

~|FOOD CONTACT MATERIALS
FOOD
| FEED

To rt the HACCP-Excel-Export, click on the button below.

Define pigiod: 01.01.2009 - 15.08.2019 {Leave it empty without limitation)

QOutput option 1 QOutput option 2

Continue with 8.1

b) Output ,,with individual hazards* (see 8.2).
Here all known hazards for each selected foodstuff are listed individually.
and displayed in a table:
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FOOD CONTACT MATERIALS
FOOD
FEED

To start the H e|-Expert, click on the button below.

Define pericd: 01.01.2008 {Leave it empty without limitation)

Output option 1 Output option 2
Output combined hazards Output individual hazards

Continue with 8.2

8.1 HACCP Export ,,with all combined hazards*“ (Example)

With the query "With all combined hazards" in the "HACCP Export" module, it is possible to cre-
ate a HACCP export on the basis of all notifications available in the database. During the query,
all known hazards are summarized and displayed in a tablew).

In the first column of the Excel export article numbers (assigned by the company) can be entered.
In the second column, the raw material for which the query was made is listed. The third column
represents the known hazards with the number of notifications ("hits"). The division is done in
such a way that all known hazards are displayed in a separate field. Multiple answers may be pos-
sible in this column if the hazards are named as combinations in different data records. Column
four shows all countries of origin that are directly assigned to each hazard. Column 5 (RL 1)
shows the risk class for the hazard in question (see also point 11 "Search": query for known haz-
ards). Further explanations can also be found under item 11.4: "Result of search query (risk land-
scape)". Column 6 (RL 3) indicates the risk class in relation to the entire foodstuff and therefore
this risk class is different from RL 1. In the last column "Corrective measures to control", the indi-
vidual measures to control the hazard(s) can be entered according to HACCP based Codex Ali-
mentarius.

Below is shown the result of the HACCP query (with all combined hazards) for honey. The query
covers the period from 01.01.1979 to 08.01.2020. The available reports for the organic honey vari-
eties were queried as a group (summary). See also the explanations under 7.3. (Grouping of arti-
cles). The risk class ES for honey results from the risk matrix (see also item 11.4: "Result of the
search query (risk landscape)"):
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- | | |
A oy Safefood-Online =
for raw materials and feedstocks ldantify risk 4 o rtuniti 1
exiirya G 12,0230 antity risKs and Increasae opporiunitias
The dala output has been limited: 01.01.1878 - 18.02.2021
Salaction: FOOD
Group: honay
Art.Nr Raw material / feed  |Known hazards Country of origin |RL1 |RL3  |Correclive actions to control
CBD honay novel food cannabidiol (CED), Spain [1] o1 o1
tatrahydrocannabinal {THC) [1]
acacia honey chloramphenicol [3] Hungary [1],
Argentina, China,
Hungary [1], cz
Maoldova Republic of
(1]
sulfamethaxazale [2] Paland [2] c1
undeclarad milk in iant [2] China [2] B1
oxyletracydine [1] Romania [1] ci E3
sulfathiazols [1] Romania [1] ci
tylosin [1] Slkovakia [1] [
sulfadimidine [1] Slkovakia [1] [
glass fragmants [1] Garmany [1] E1
nitrafurazone (SEM) [1] Hungary [1] c1
sulfadimethoxine [1] Balgium [1] ci1
matronidazola [1] Sarbia [1] ci1
honay chloramphenicol [28] ‘China [13], Spain
[2], Ukraina [2],
Porugal [2], India
[2], Bulgana [1],
Turkey [1], G4
Argentina [1],
Vietnam [1], Russia
1
straplomycin [23] Romania [5], Maxico
[5], Vietnam [4],
China [3], Brazil [1],
Egypt [1]. ltaly, c3
Spain [1], India [1],
Argantina [1],
Poland, Spain [1]
sulfonamida [13] Cyprus [8], Garmany
[1], Ukraina [1],
Sarbia [1], Turkay ca
1]
sulfathiazole [11] Bulgaria [3],
Lithuania [2],
Romania [2], Italy
[1], Ukraina [1], c3
Hungary [1], Maxico
[1
nitrafurazona (SEM;) [9] Hungary [2], New
Faaland [2], China
[1], India [1], Unitad
Kingdam [1], c3
Argentina [1],
Ukraina [1]
oxyltetracycline [3] Argantina [4], |sraal
[1], Bulgana [1],
Masico [1], c3
Guatemala [1],
Viatnam [1]
tylosin [B] Argentina [5], Spain
[1], taly [1], o
Hungary [1]
anythromycin [7] China [7] c2
1, 4dichlorobanzana [6] Mew Zealand [4],
c2
Graace [2]
dilution [6] Italy [1], Thadand
[1], China [1],
Australia [1], Asia B2
[1], South Africa [1]
furazolidona (AOZ) [6] Turkay [2],
Argentina [2],
Vietnam [1], Spain €2
1]
lincomycin [5] China [5] c2
tetracycline [5] Ukraine (2], Russia
[1], India [1], c2
Graace [1]
ciprofloxacin, sulfadiazine, China [4]
sulfamathoxazola, tetracycline, c2
trimathoprim [4]
Manual SAFEFOOD ONLINE (Version 07) — 10.03.2021 Page 15/93



Safefood-Online

Identify risks and increase opportunities

sulfamathoxazoka [4] Vietnam [2],

Lithuania [1], India c2

[1
matronidazole [3] India [1], Guatemala

[1], China [1] c2
sulfamathoxazola, timathoprim [3] China [3] c2
ilagal improvemant [3] MNew Zealand [1],

country not

mantioned [1], B2

Franea [1]
ilagal impaort [3] Saudi Arabia [1],

United States [1], B2

Lebanon [1]
adulterated health cedificate(s) [3] China [3] B2
absanca of health carificata(s) [3] Maoldova Republic of

[1], United Statas Bz

[1], Australia [1]
incormact labeling [2] Italy [2] Al
sulfadimidine [2] Turkay [1], Slovakia

1 c1
unauthorised oparator [2] Itaty [1], Ethiopia [1] B1
adullerated use of identity marks [2]  |France [2] B1i
navel food cannabidiol (CBD) [2] Itaky [1], country nat

mantionad [1] e
chloramphanical, straplomyecin, Viatnam [2]

R c1
sulfamathazina [2]
ciprofloxacin [2] China [2] Cc1
adultaration [2] India [1], China [1] B1
improper documents [2] Italy [2] B1
furaltadona (AMOZ) [2] Itaky [1], Argantina c1

11
hydroxymathytfurfural (HMF) [2] Hungary [1],

Portugal [1] @l
poor hygienic state [2] Ukraine [2] B1
glass fragments [2] France [2] E1
sulfathiazole, sulfadimathoxine, Paland [1] o1
sulfadimidineg [1]
dead insecls, poor slate of Ukraina [1] B1
prasarvation [1]
undeclared laclose [1] China [1] B1
colour, ilagal improvemant [1] Pakistan [1] B1i
chloramphenicol, sulfamethoxazole, China [1] el
trimathaprim [1]
axyletracydline, straptomycin [1] Argentina [1] c1
sulathiazole, tetracyciina [1] Italy [1] [
not suitabla to contain food [1] Argantina [1] B1i
chloramphenical, streplomycin, China [1] el
sulfadiazine, tatracyclina [1]

Paanibacilus spp. [1] Gamany [1] E1
dihydrostraptomyein, straptomyein [1] (Moldova Republic of o1
[

Bacillus careus, Clostidium France [1]
parfringans [1] =
dapsana [1] Argantina, Latvia [1] c1
substitution [1] Italy [1] B1
sulfamethoxazoke, sulfathiazoke [1] Argentina [1] c1
anythramyein, incomycin [1] China [1] c1
ilagal improvemant, prasance of New Zealand [1] o1
unauthonzed chamicals [1]
chkoramphenicol, sulfadiazine [1] Cyprus [1] c1
chloramphanical, nitrofurazone (SEM) |India [1]
111 e
straptomyein, tylosin [1] China [1] ci
absence of labelling, improper health | Croatia [1] B1
carificata(s) [1]
counterfaiting, substitution [1] country not

) B1

mantionad [1]
countarfaiting, fraudulant usa of Unitad Kingdam [1] B1
idantity marks [1]
sulfathiazole, sulfadimathoxine [1] Lithuania [1] c1
defactive packaging [1] Ukraina [1] B1
impropar documants, unfit for human  |Madagasear [1] o1
consumption [1]

Enterobacteraceas [1] Bulgaria [1] E1
infastad with insects [1] Maxico [1] B1
chloramphenicol, tetracycline [1] Vietnam [1] ci
straptomyein, sulfamathazine [1] Vietnam [1] ci
sulfadiazine [1] China [1] c1
plastic fragments [1] Ci 11 c1
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improper documeants, poor hygienic Itaky [1]
stata [1] =
axylatracycline, letracyclina [1] Viatnam [1] 1
anghromycin, straptomycin [1] China [1] 1
prasance of antibiotics [1] Ukraina [1] ci
sulfamathazina [1] Chila [1] ci
ciprofloxacin, arythromyein [1] China [1] cl
unsuitable transport conditions [1] Maoldova Republic of 81
[1
Clostridium botulinum [1] Argentina [1] E1
sulfadimidina, sulphamarazina [1] Maxica [1] 1
furazolidona (ADZ), tylosin [1] Argantina [1] ci
imprapar packaging, poor hygianic Ukraina [1]
B1
stata [1]
matronidazole, sulfonamide [1] Ukraina [1] 1
impuritias [1] SriLanka [1] 1
isoghicose [1] India [1] 1
undeaclarad milk ingradiant [1] China [1] B1
impropar health carificata(s) [1] China [1] B1
matal fragments [1] United Kingdom [1] E1
chloramphanical, straptomyein [1] China [1] ci
defective packaging, poor hygienic Ukraina [1]
stata [1] e
pymolizidine alkakoids [1] Mexico [1] E1
Group natl suitable to contain food [2] Ukraina [2] B1
arganic CBD hanay = furazolidone (AOZ) [1] Argantina [1] c1
arganic hanay naval food cannabidiol (CBD), Croatia [1] o1 D2
tetrahydrocannabinol (THC) [1]
dimetridazale [1] Balgium [1] cl

RL1 = Risk category for indnidual risk, RL3 = Risk category for total Raw matarial / fead
" = pwn records

In this case, the query for honey results in "ES" and thus a critical risk, which is assigned to level
4. In the field "Corrective measures to control" the measures for each known hazard can now be
entered individually.

The attached list with the recommended instructions for action should be an assistance to manage
the identified risks for honey.

Risklevel Recommended instructions

Al AZ, AT A4 Level 1

B1, B2, B3 The identified hazards are defined in the agreement / specification and must be excluded from the subcontractor in writing, $0 do not enter

€1, G2 the hazard.

D1

A5 Level 2

B4 In addition to the agreement / specificalion requires the supplier for the goods delivered a cerdifizate of analysis by an ascredited laboratory

c3 o send it in confirming the adherence to the specified hazards or excluded.

o2

E1

B5 Level 3

C4,C5 In addition 1o confirm the information in slage 2, the supplier thatl this raw maleral / product do nol come from the concemed country.

D3, D4

E2, E3
Level 4
In addition 1o the sleps 2 and 3, after delvery of the raw maleral sampled and anahyzed this ficed in relation 1o the hazand () in an
accradited la-boratory. The release of the raw material {food), done only once the analy-sis resulls as a posilive release. Those suppliers
are audiled within a specified timeframe {g.9. supplier audils).

The measures for the hazard "antibiotics: Streptomycin" could look like this:

a. The specification contains a reference to the limit value of streptomycin

b. The supplier must submit a certificate of analysis from an accredited laboratory that the
delivered goods are within the threshold.

C. The supplier must indicate the country of origin. The following countries should be excluded

if possible: Mexico, Romania, Vietnam, Italy, Spain, Argentina, Latin America, India,
China and Egypt, as hazards are already known in these countries. The countries result from
the query by SAFEFOOD-ONLINE (status: 11.07.2019).

d. After delivering, a representative sample is taken from the entire batch in order to have the
sample analyzed in an accredited laboratory. The sample is only released if the values for
streptomycin are below the threshold. An active release should always take place,
i.e. the raw material remains blocked for further use until the result of the analysis is avail-
able. As part of supplier management, a supplier audit should be scheduled and repeated at
regular intervals.
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Background information on streptomycin in honey

The antibiotic streptomycin is used today in particular to combat fire blight caused by bacteria (Er-
winia amylovora) on pome fruit trees. Streptomycin is particularly effective against flower infec-
tions, which must be prevented in order to limit fire blight. Streptomycin obviously has the highest
efficiency of all currently approved fire blight agents. The main entry of streptomycin occurs
through direct hits by bees. In honey streptomycin is however nearly unlimited stable. Streptomy-
cin is used under strict conditions. The use is only permitted to a limited extent during the flower-
ing period and exclusively in fruit cultivation and in pome fruit stocks. The use must be docu-
mented. The threshold for streptomycin is 10 pg/kg. In 2008, in Germany especially in Baden-
Wiirttemberg more than 50% of all tested samples have been above the threshold. The highest
value was analyzed with 114 ng/kg, i.e. 14 times higher. But also from abroad (especially Mexico,
Romania and Argentina) were coming goods above the threshold, which must be particularly ob-
served. Several tons of honey and food made from it had to be destroyed.

Tip: It is recommended to analyze all hazards exactly via the query function so that they can be
correctly evaluated after the HACCP export.

8.2 Example HACCP Export ,,with individual hazards*

With the query "With individual hazards" in the "HACCP Export" module, it is possible to create a
HACCP export for raw materials and animal feed on the basis of all notifications available in the
database. When queried, all hazards are separated and displayed in a table (see the example for
paprika powder).

Within the database there are currently six hazard categories:

Output option 2
Qutput individual hazards
Include the following dangers:
& biological hazards
& chemical hazards
[ physical hazards
[;_r] allergenic hazards

food fraud / deception

miscellaneous

These hazard categories are divided into further subgroups:

1. biological hazards (four additional subgroups)
2. chemical hazards (nine additional subgroups)
3. physical hazards (foreign bodies subgroup)

4. allergenic hazards (subgroup allergens)

5. fraud / deception (six additional subgroups)

6. other (five additional subgroups)

The positions 5 (Fraud/ Deception) and 6 (Miscellaneous) can be selected by placing a check
mark.

In the first column of the Excel export the article numbers (assigned by the company) can be en-
tered. In the second column, the raw material for which the query was made is listed. The third
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column lists the hazards with the number of reports (hits). The division is done in such a way that
all known hazards are displayed in a separate field. Multiple answers may be possible in this col-
umn if these hazards are named as combinations in different data records. Column four shows all
countries of origin that are directly assigned to each known hazard. Column 5 (RL 1) shows the
risk class for the hazard in question (see also item 11 "Search": Query for known hazards). Further
explanations can be found under item 11.4: "Result of search query (risk landscape)". If the option
"Output with individual hazards" is selected, a further risk class appears with RL2 (column 6). RL
2 determines the risk class for the group of the respective hazard category. In column 7 (RL 3), the
risk class for the entire foodstuff is again indicated (the result can differ from risk class 1). In the
last column "Corrective measures to control", the individual measures to control the hazard(s) can
be entered according to HACCP based on Codex Alimentarius.

If there is no hazard, this is indicated in the analysis. These evaluations show conclusively that all
potential hazards were considered. The allocation of the reports to the individual hazard categories
results from the table "Presentation of results". See the HACCP query (with individual hazards)
for paprika powder (the query covers the period from 01.01.1979 to 08.01.2020):
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The data output has been limited: 01.01.1979 - 19.02.2021
Salaction: FOOD
Group: paprika powdar

ArtNr  [Raw material /feed |[Known hazards [Country of arigin [RL1 Corrective actions to control
paprika powdar biological hazards
pathogenic micr isms
moukds [1] China [1] E1
Bacillus cereus [2] Peru [1], Spain [1] E1
Bacillus lichaniformis [2] Spain [1], United E1
Kingdom [1]
Salmonella muenchen [1] Spain [1] E1
Salmonella muenster [1] China [1] E1
Salmonalla spp. [14] country nat
mantionad [1], E3
China [13]
TSEs
nat knawn | |
non-pathogenic micro-organisms
not known | |
insects | parasitic infestation
nat knawn | |

chemical hazards
biotoxins

not known | |
biocontaminants

not known | |
pesticide residues

not known | |
heavy metals

nat knawn | |
hormones / residues of veterinary medicinal products

not known | |
chemical / industrial cor ination

nat knawn | |
mycotoxins

aflatoxins [19] |zraal [2], South
Adfrica [1], Spain [5],
Swadan [1], Paru
[4], China (2], India | D%
[1], Ethiopia [2],
Netherands [1]

achratoxin A [25] Peru [11], China [8],
Spain [4], Ethiopia

[2], Methedands [1], [ D3
Czech Republic [1]

not knawn |

physical hazards
foreign bodies

not known

allergenic hazards

undedlarad almond [1] [Spain [1] [ Ef

Fast Gamat [1] [Turkey [1] [ Ef

RL1 = Risk catagory for individual risk, RL2 = Risk category for group of hazard category, RL3 = Risk category for total Raw matenal / fead

¥ = s ssssads

At the end of the output list there is an Excel printout with a four-level recommendation list with
possible instructions for the selected article(s). All HACCP exports can also be archived as a file:
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Risklevel | Recommended instructions

A1, A2, A3, A4 Level 1

B1, B2, B3 The identified hazards are defined in the agreement / specification and must be excluded from the subcontractor in writing, $0 do not enter

€1, Cc2 lhe hazard.

o1

Level 2

In addition 1o the agreement/ specificalion requires the supplier for the goods delivered a cerdificate of analysis by an ascrediled laboratory
1o send it in confirming the adherence 1o the specified hazands or excluded.

Level 3
In addition to confirm the information in slage 2, the supplier thal this raw material / product do nol come from the concemed country.

Level 4

In addition 1o the sleps 2 and 3, afler delivery of the raw matenal sampled and analyzed this fixed in relation 1o the hazand () in an
accrediled la-boralary. The release of the raw maleral {food), done only ance the analy-sis resulls as a posilive release. Those suppliers
ane audited within a speciied timeframe {e.g. supplier audils).

Tip: It is recommended to analyze all hazards exactly via the query function so that they can be
correctly evaluated after the HACCP export.

With the output option "with individual hazards" it is possible to select only "Food Fraud":

Qutput option 2

Include the following dangers:

biological hazards

chemical hazards

physical hazards
| allergenic hazards
food fraud / deception

| miscellaneous

However, this query should not be used for Food Fraud Analysis, since in this case the questions
of the Food Fraud module are not included. It is recommended to always use the Food Fraud mod-
ule (see 10: "Food Fraud") for the Food Fraud Analysis:

Continue with 10

Please choose from one of your saved Categorie: Add article Manage group
Mﬂ Copy group to test plan  Copy group to HACCP Export

Manual SAFEFOOD ONLINE (Version 07) — 10.03.2021 Page 21/93



Safefood-Online

Identify risks and increase opportunities

9 Test plan

With the "Test plan" module, it is possible to create an individual test plan for articles and also for
final products based on all the notifications available in the database. All hazards are summarized
and displayed in a table. This module is helpful to create or optimize a company-specific test plan.

As for the HACCP Export and Food Fraud modules, the articles for the test plan must first be se-
lected. (See 7: "Selection and grouping of articles for HACCP export, Test plan and Food Fraud".

9.1 Example for a Test plan

After selecting the food, the (query) period must be selected. For a meaningful test plan, the period
should cover at least 5 years. Afterwards the export can be started for a selected output:

To start the expert Test plan, please click on the butten below.

MNarrow period: 01.01.1972 - 17122019 {Without limiting just leave it blank)

Start export

See also the example below.

The hazards are displayed as four-level model (after calculation using a defined algorithm). The
evaluation can change daily, if new data are added.

The evaluation provides suggestions for sampling and testing. This should be done at:

(1) each consignment (corresponds to the classification "critical risks')

(2) every second delivery (corresponds to the classification "unacceptable risks")
(3) twice a year (corresponds to the

(4) once a year. (corresponds to the )
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Test plan Safefood-Online” "===
for raw materials and feedstocks fentify risks and increase oppostunities
safafood-anling G+ 01032020

The data oulpul was limiled: 01.01.1978 - 33.01.2020
Selection: FOOD
Group! paprka powder

paprika powder Sampling and testin
aach avarny lwice par | once per
daleany sacond year yaar
shipmant

Adulteration / fraud
aduleratian B1
improper health cerificate(s) B2
Allergens
undeclaned almond | E1

Composition
Fast Gamet | c1

Food additives and flavourings

E 160b - annala/bixin/narbixin B2
Sudan 1
Sudan 3 c1
Sudan 4 c3

colaur Orange | c1

g

My cotoxins
aflaloxing
achraloxin A

28

Pathegenic micro-organisms
Bacillus cereus E1q
Bacillug lichenfarmis E1q
Salmonella munchen E1q
Salmanella spp. E2

Radiation
iradiation | B1

The results are grouped according to the corresponding hazard categories. The list also shows the
hazards occurred so far. The presentation of the results is only a proposal for test planning. The
results are based on the valid RASFF data, which can be completed with data from the company.
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10  Food Fraud (a significant food safety risk)

Food fraud is the deliberate placing on the market of adulterated food with the aim of achieving an
economic advantage through consumer deception. They are also often referred to as "Economi-
cally motivated adulteration" (EMA). In a broader sense, this can also include fraud with food
contact materials

There is currently no legal definition of food fraud. The GFSI (Global Food Safety Initiative)
standard describes food fraud as:

"a collective term encompassing the deliberate and intentional substitution, addition, tampering
or misrepresentation of food, food ingredients or food packaging, labelling, product information
or false or misleading statements made about a product for economic gain that could impact con-
sumer health".

The FDA (U.S. Food Drug Administration) describes EMA as:

"fraudulent, intentional substitution or addition of a substance in a product for the purpose of in-
creasing the apparent value of the product or reducing the cost of its production, i.e., for eco-
nomic gain".

Food fraud therefore represents a significant food safety risk that must be managed, mitigated or
eliminated.

In recent years there have been a number of incidents involving i.e. olive oil, fish, organic
products, milk, cereals, honey, maple syrup, coffee, tea and spices. The "horse meat scandal" is
not one of the top ten incidents because - in contrast to public/press perception - it was of little
economic relevance. The German Federal Ministry of Justice and Consumer Protection is cur-
rently investigating how an early warning system can be developed on a scientific basis that iden-
tifies incentives to deceive consumers. With such a system, so far not existing, authorities would
be able to proactively prevent suspected deceptions as well as the health risks associated with de-
ception in food production. The systematic observation of product volumes, price changes and
goods flows can provide the basis for this. The internet site "www.lebensmittelklarheit.de" could
be a first approach for this.

10.1 Requirements from existing GFSI-standards

Requirements from GFSI:

Here aspects must be taken into account which go beyond the traditional view of the production of
safe food. In the Guidance Document "Tackling Food Fraud Through Food Safety Management

Systems" (https://www.mygfsi.com/files/Technical Documents/201805-food-fraud-technical-doc-
ument-final.pdfd), the GFSI (Global Food Safety Initiative) published requirements on food fraud.

The GFSI recommends two main steps:

(1) Vulnerability assessment

The standard requires the organization to have a documented vulnerability assessment for food
fraud to identify potential vulnerabilities and to prioritize measures to address food fraud vulnera-
bilities.
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(2) Food Fraud Mitigation plan (Control plan):

The standard requires the organization to have a documented plan that defines the control
measures the organization has implemented to mitigate public health risks associated with identi-
fied food fraud vulnerabilities.

This food fraud mitigation plan must be supported by the food safety management system of the
organization.

Questions deriving from these requirements:

1) With a risk assessment it is checked how vulnerable is the production of the food to potential fraudulent
measures.

2) Which control measures need to be implemented to mitigate this risk?

Requirements from IFS Food, Version 6.1

Criterion 4.4.4 (purchase):

The purchased raw materials, semi-finished products and packaging materials shall be checked in

accordance with the existing specifications and justified by risk assessment for their authenticity.

The schedule of these checks shall take into account, at a minimum, defined food safety and

product quality risks.

The frequency and/ or scope of sampling shall be based on:

- the impact of the raw materials, semi-finished product and packaging materials on the finished
products

- the supplier’s status

Questions directly deriving from this requirement:

- Is there a test plan and how is the test plan updated?
- How are criteria regarding authenticity taken into account?

Criterion 5.6.7 (product analysis):
The testing plan shall be regularly reviewed and updated, based on results, changes to legislation
or issues that may have an impact on product, safety, quality or legality.

Linked to the requirements of criterion 5.6.7 there are additional questions and references as fol-
lows:

If an alarm system informs that a raw material from a certain country regularly contains a hazard-
ous substance and if the company buys this raw material, the company must increase the fre-
quency of analyses of this raw material in order to improve monitoring. However, if the analysis
always produces good results and if the raw material is known to be low risk, the company may
decide to reduce the frequency of analysis.
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Criterion 4.20.1 (Food Fraud)

The responsibility for food fraud vulnerability assessment and mitigation plan shall be clearly de-
fined. The responsible person(s) shall have the appropriate specific knowledge and full commit-
ment from the senior management.

Criterion 4.20.2 (Food Fraud)

A documented food fraud vulnerability assessment shall be undertaken on all raw materials, ingre-
dients, packaging materials and outsourced processes, to determine the risk of fraudulent activity
in relation to substitution, mislabelling, adulteration or counterfeiting. The criteria considered
within the vulnerability assessment shall be defined.

Criterion 4.20.3 (Food Fraud)

A documented food fraud mitigation plan shall be developed, with reference to the vulnerability
assessment, and implemented to control any identified risks. The methods of control and monitor-
ing shall be defined and implemented.

Criterion 4.20.4 (Food Fraud)

The food fraud vulnerability assessment shall be regularly reviewed, at least annually, and/ or in
the event of increased risks. If necessary, the food fraud mitigation plan shall be revised/ updated
accordingly.

Requirements from BRC Food. Version 8

Criterion 5.4.1

The company shall have processes in place to access information on historical and developing
threats to the supply chain which may present a risk of adulteration or substitution of raw materi-
als (i.e. fraudulent raw materials). Such information may come from, for example:

* trade associations

* government Sources

* private resource centres.

Criterion 5.4.2

A documented vulnerability assessment shall be carried out on all food raw materials or groups of
raw materials to assess the potential risk of adulteration or substitution. This shall take into ac-
count:

* historical evidence of substitution or adulteration

 economic factors which may make adulteration or substitution more attractive
* ease of access to raw materials through the supply chain

* sophistication of routine testing to identify adulterants

* the nature of the raw material

The output from this assessment shall be a documented vulnerability assessment plan. This plan
shall be kept under review to reflect changing economic circumstances and market intelligence
which may alter the potential risks. It shall be formally reviewed annually.

Criterion 5.4.3

Where raw materials are identified as being at particular risk of adulteration or substitution, the
vulnerability assessment plan shall include appropriate assurance and/or testing processes to miti-
gate the identified risks.
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Criterion 5.4.4

Where products are labelled or claims are made on finished packs which are dependent on the sta-
tus of a raw material, the status of each batch of the raw material shall be verified. These claims
include:

* specific provenance or origin

* breed/varietal claims

* assured status (e.g. Global G.A.P.)

* genetically modified organism (GMO) status
* identity preserved

* named specific trademarked ingredients.

The facility shall maintain purchasing records, traceability of raw material usage and final product
packing records to substantiate claims. The site shall undertake documented mass balance tests at
a frequency to meet the particular scheme requirements or at least every 6 months in the absence
of a scheme-specific requirement.

Criterion 5.4.5
Where claims are made about the methods of production (e.g. organic, halal, kosher) the site shall
maintain the necessary certification status in order to make such a claim.

Criterion 5.4.6

The process flow for the production of products where claims are made shall be documented and
potential areas for contamination or loss of identity identified. Appropriate controls shall be estab-
lished to ensure the integrity of the product claims.

Conclusion:

There are of course many options for a risk assessment and to define corresponding control
measures to be implemented in the company in order to mitigate this risk. With SAFEFOOD-
ONLINE this is possible in an easy way. Either the analysis can be done within the HACCP analy-
sis or with the Food Fraud Tool developed especially for this purpose.

Remark:
With output option 2 (output with individual hazard categories) in the "HACCP Export" module
(see also 8.2), it is possible to select only "Food Fraud":

Output option 2

Output individual hazards

Include the following dangers:
biological hazards
chemical hazards
physical hazards
allergenic hazards

£ food fraud / deception

miscellaneous

This query should not be used for Food Fraud analysis, since in this case the questions of the Food
Fraud module are not taken into account. It is recommended to always use the Food Fraud module
for Food Fraud Analysis.
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The following notifications are included in the "Food Fraud" query:

- Irradiation (irradiated food)

- GMO (notifications concerning genetically modified organisms or foodstuffs)
- novel food

- Fraud (e.g. illegal import)

- Colours (illegal addition or incorrectly labelled food)

- Composition (e.g. admixtures in the recipe or directly to the food)

- Labelling (e.g. incorrect labelling or falsified health certificates)

10.2 Vulnerability assessment Food Fraud

As for the HACCP Export and Food Fraud modules, the articles for the test plan must first be se-
lected. The selection of articles is described under 7 "Selection and grouping of articles for HACCP
export, test plan and food fraud".

After the selection has been completed, the export can be started:

To start the Food Fraud analysis, click on the button below.

Define period: 01.01.2008% - 15.08.2018

{Minimum recommended period 1 year or complete)

Evaluation toegether with own data

Start Foed Fraud Analysis

10.2.1 Vulnerability assessment example hazelnuts

Start Food Fraud Analysis

10.2.1.1 Questions regarding likelihood of occurrence: example hazelnuts

Likelihood of occurence

hazelnuts
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Question A 1/4

Any known incidents of food fraud in the past?
Actually any concerns, e.g. current notifications or alerts?

no incident

1-3 incidents

4-6 incidents

7-10 incidents

11 and more incidents

This evaluation is done directly by Safefood-Online. No changes possible.

The following known hazards can be shown when the details are displayed:

Show details

composition

magnesium phosghide [1] Turkey [1]
adulteration f fraud

improper health certificate(s) [8] Turkey [8]

illegal import [1] Turkey [1]

absence of health certificate(s) [2] Serbia [1], Turkey [1]

Remark: In this query for "hazelnuts", the highest level in question A 1/4 already indicates the
highest probability of occurrence (the highest risk). In this case, the other questions about the like-
lihood of occurrence have no influence. The results are later shown in the risk matrix. If, for ex-
ample, 4-6 incidents were identified as a result, the following three questions can "increase" the
probability of occurrence (risk increases).

Question A 2/4

How strong are the economic influences, such as price fluctuations on the market?
Data from purchase department / supplier

There are no price fluctuations.

Price fluctuations are in the expected range.

Price fluctuations more than 10% - 20% above the expected range.
Price fluctuations more than 20% - 40% above the expected range.

@ Price fluctuations more than 40% above the expected range.
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Question A 3/4

From which country of origin the raw material is sourced? How long (time) and how complex is the
supply chain? Are manipulations possible?

Select the country of origin for the raw material::
»* Azerbaijan || * Georgia | » Italy | | * Turkey

several countries can be selected, according to a worst case scenario, the worst rating is used
no risks
acceptable risks
conditionally acceptable risks
unacceptable risks

critical risks

This evaluation is carried out by Safefood-Online usr‘n% the Corruption Perceptions Index (CPI) and the
Global Competitiveness Index XGCI). No change possible.

Question A 4/4

What is the market for the raw material (e.g. value of raw material / size of the market)? Is the raw
material always available or what is the availability outside the harvest?

Assessment of QM / QS and purchasing
large market, raw material always available, regardless of the time of harvesting.

The market is well manageable. Raw material is not so valuable and there are many suppliers.
Procurement is possible all year round. There are rarely bottlenecks.

Raw material is bought only by dealers.

@ The market is small, often intransparent and there are only few suppliers. Raw materials are very
expensive.

For each question an answer must be clicked before proceeding to the step likelihood of detection:

Next step: likelihood of detection
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10.2.1.2 Questions regarding likelihood of detection: example hazelnuts

Likelihood of detection

hazelnuts

Question E 1/4

What's the transportation route? How are the raw materials packaged?

Are there tamper-evident closures / seals?

Answer from the incoming goods inspections and corresponding notifications

© Tamper-evident closure present or not reqguired (e.g. for whole, undamaged fruits). It is always
checked for possible damage upon receipt of the goods. There are no known damages.

Tamper-evident closure present or not required (e.g. for whole, undamaged fruits). It is always
checked for possible damage upon receipt of the goods. There are 1 - 2 known damages.

Tamper-evident closure always available and required. There are 3 - 10 incidents per year with
damaged tamper-evident closures, seals or seals.

Tamper-evident closure is missing frequently (more than 10 incidents per year) although required
and mandatory.

No tamper-evident closure available although required.

Question E 2/4

How is the guality of the raw material (unprocessed or processed, i.e. peeled, cut, crushed, ground,
liguid or otherwise further processed) and how many stages are there from cultivation / extraction
(farmer/ producer) to the delivery of the raw material to our company?

Is the supply chain known? The closer to the origin, the less risky.

There are no known adulterations for the product and from an economic point of view it can be
assumed that it makes little sense to adulterate the raw material.
Since there are known incidents, this selection is not possible,

© The raw material is directly purchased from the producer or trader. At least one of them is GFSI
certified.

The raw material is directly purchased from the producer who is classified as trustworthy (e.g.
multi-year cooperation).

Although the producer is known, he has never been visited and there are at least two
intermediate stages to the production of the raw material that is procured.

For the production process of the raw meterial from harvesting to the final product there is not
much knowledge available, so that possible weak points cannot be recognized and evaluated.
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Question E 3/4

Are there already control measures, such as supplier audits, in which topics such as adulteration,
traceability, mass balance and ethical aspects are audited?

There is an annual risk-oriented audit planning. The audits are addressing issues such as
adulteration and fraud (including detection of such events), traceability, mass balance and ethical
aspects that are fully met by suppliers.

Risk-based supplier audits are carried out. Issues such as adulteration and fraud (including the
detection of such events) and ethical aspects are not (yet) are sufficiently addressed.

© Risk-based supplier audits are carried out. Topics such as adulteration and fraud (including the
detection of such events) as well as ethical aspects are not sufficiently addressed and are not fully
met by the supplier.

There are supplier audits, but these audits are not systematically planned and done situational.

There are no systematic, risk-based supplier audits.

Question E 4/4

Is it easy today to detect the known or possible adulterations in routine examinations? Are there any
investigations or possibilities of discovery at all? What does the test plan look like?

Assessment of QM / QA

There are no known adulterations.
Sience there are known incidents, this selection is not possible,

© A quick test / routine examination is available to determine the possible adulteration. The method
is used in our company or at the supplier's side and is part of the inspection plan with a fixed
interval.

Methods with authenticity tests are available, but they are very complex and cannot be carried
out in our own laboratory.

An inspection plan exists laying down the detection method(s) according to a specified interval.
External laboratories are also responsible to test for authenticity.

Although there are analytical methods to detect adulterations, they can only be carried out in a
few specialized laboratories. These tests are very costly and are only used when adulterations or
fraud are known or reported.

Complete

After clicking on the button “Complete” the following window appears:

Information

Your data has been saved and is now ready for evaluation.

Start FOOD Fraud Analysis Excel-Export
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10.2.1.3 Evaluation using a Excel spread sheet
After the query is done an Excel spread sheet with 4 sheets is opened:

10.2.1.4 Sheet 1: Food Fraud Results
The first sheet summarizes all results of the selected group. This allows you to see at any time how
the respective questions were answered. The colour indicates the classification in the risk matrix.

This Excel table can be extended as required, e.g. by the name of the supplier or the current price.

Food Fraud Incidents [
for raw material, food-contact material, animal feed

safetoog.oning G 21.06.201!

The data output has been limited to: 01.01.1979-21 062019
Selection: FOOD

Group: hazeinuls
Ave there sulsourced processes? Are packaging materials included?

Questions regarding likelihood of occurence.

‘Any known incidents of food fraud in the past? From which counry of origin the raw matarial is sourced? How
Actually any concerns, &.g. current nofifications | How strong are te economic Influences, such as price Iong flime) and how complex is the supply chain? Are
or alerts? fluctuatons on the market? manipuiations possibie?

:

%
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10.2.1.5 Sheet 2: Vulnerability assessment

In the second sheet, all selected articles in a risk matrix are sorted into the fields Al to ES, depend-
ing on the risk assessment resulting from the analysis. The two evaluations of likelihood of occur-
rence and likelihood of detection are transferred to the matrix and entered in the corresponding
field. This query tool only works if individual foods/food-contact materials and/ or animal feed are
queried. For this reason, all groups are broken down into individual articles.
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Regarding the classification the following rules are applied:

Likelihood of occurence:
field 1: unlikely

field 2: very rare

field 3: rarely

field 4: possible

field 5: often

At the end, the highest ranking of the four questions is adopted in the relevant field (1 - 5). The
classification is resulting from answering all questions. The highest rating of the 4 questions is
transferred to the corresponding field. The result for the two questions A 1/4 and A 3/4 results
from the data already existing in Safefood-online.

Likelihood of detection
field A: sure

field B: probably

field C: quite likely
field D: rather rare

field E: unlikely

Also for the likelihood of detection, the highest rating of the four questions is transferred to the
relevant field (A - E).

For the classification rules see 10.3.

A B c D E F G
FOIOD FRAUD - Vulnerability Assessment o ; ]
Er.aw material, food-contact material, animal feed gﬂ!ﬁig?ﬂeagﬂuﬂg =

sabetaod-anling GrbH 13.08.2019

The dala oulpul has been limiled ta: 01.01.1979 - 19.06.2019
Selection: FOOD
Group: hazelnuls

aften
3
4

-
1
-—

Likelihood of occurance
i
g
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10.2.1.6 Sheet 3: Mitigation plan

For every query, a list with "recommended instructions for the selected articles or groups" ap-

pears.

|[FOOD FRAUD - Mitigation Plan

for raw material, food-contact material, animal feed
safwlond-riling Gribin 19,08 2019

el L

opportunities

The data oulpul has been limited to: 01.01.1979 - 19.06.2019
Seleclion: FOOD
Group: hazelnuls

hazelnuts

Question

Mitigation plan

Any known incidents of food fraud in the past? Aclually any concems, e.g. current notifications ar
alers?

Review the inspeclion plan so thal the known countedeils / fraud cases ame delecled
as faras possible during the incoming goods inspection.

How strang ane the econamic influensces, such as prce fluctuations an the markel?

If the prce s parmanantly very valalile and! or the prces am incrasing significantly,
an exchange of the raw maleral should be considered.

Fram which country of argin the raw materal is sourced? How long (lime) and how complex is the
supply chain? Are manipulations possible?

Choose, wher feasible, countries of ongin with a high CP1 and a GCI as high as
possible with no or accaplable risks,

The Carruption Index (CPI1) ranges from 0 to 100, where 100 indicates the lowesl
perceplion of corruplion and is therefore the besl possible resull.

The Growth Compelitiveness Index {GCI) is an indicalor of a counlry’s
compelilveness, with 100 indicating the highesl growth compeliliveness,

What is the markel for the raw maleral (e.g. value of raw maleral / size of the markel)? |s the raw
malerial always available or whal & the availability oulside the harvest?

If the price is very volalile and/or the markel is nol transparent and there is litte
compelition, an exchange of the raw materal should be considered.

What's the transpodation roule? How are the mw malenals packaged? Are them lamperavidant

Mo fudher measums requined.

closures / seals?

How is the qualily of the raw materal (unprocessed or processed, ie. peeled, cul, crushed,
graund, liquid or othanwise futher processed) and how many slages ans thene from cultvation /
extraction (farmer producer) to the delivery of the raw material to our company?

Ara them almady control measures, such as supplher audils, in which lopics such as adulleration,
lraceabilily, mass balance and ethical aspecls are audiled?

Mo fudher measures requined.

Further developmeant of rsk-based audil planning for suppliers based on aestimaled
raw malerial risks.

The frequency of supplier audils should be reassessed al least once a year through
a hazard analysis and assessmant of the associaled rsks. If adullerations and fraud
ama known, the audits should al least cover adulleration, traceabilily, mass balance
and ethical issues, The audils may also cover the production of the mw malerals,

Is it @asy loday to delecl the known or passible adullerabions in rouline examinations? A thene
any investigations or passibilities of discovary at all? Whal does the lest plan ook like?

Mo fudher measums requined.

Point 3 lists the applicable rules for the questions on the likelihood of occurrence (Questions A
1 - A 4) and on the likelihood of detection (Questions E 1 - E 4).

At the end of each session, the data are stored and are now ready for evaluation. During the next

analysis, the previously determined results can be re-evaluated and recalculated at any time. This
can result in new recommendations and instructions for action. All results can also be processed

electronically and archived after the download.

Important Note: Own Evaluation of the Instructions for Action

At the end of the list with the "instructions for action" there is the possibility to give your own
evaluation. This own evaluation is very important, because even the best query tool does not re-
place the evaluation, which was checked again with common sense. For example, it is certainly
not necessary for every container to have a tamper-evident seal when the complete load of a truck
is delivered and the truck as such is sealed with a tamper-evident seal. Or another example: if a
raw product is still in its original state, such as whole hazelnuts, then the probability of discover-
ing that another shell fruit, such as peanuts, has been added, is certainly easy to detect. This is
quite different with hazelnut flour and the possible addition of peanut flour or other components.

10.2.1.7 Sheet 4: Food Fraud Incidents:

On the fourth sheet, all known Food Fraud incidents for each article are shown in tabular form.
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FOOD|FRAUD - Incidents

L ]
for raw material, food-contact material, animal feed
atferfnenet-cniing GenbiH 24.08.2019

Safef

Identify risks

00d-Online

pertunities

The dala oulpul has been limiled to: 01.01.1979 - 24.06.2019
Selection: FOOD
Group: hazalnuls

Art.Nr Article Known hazards

[Country of arigin

hazelnuls food fraud / deception

radiation

nol known

GMmO

nol known

novel food

nol knawn

adulteration / fraud

absence of health cerificate(s) [2]

Serbia [1], Turkey [1]

ilegal impar [1]

Turkey [1]

impraper heallh cerificate(s) [8]

Turkey [8]

incarect laballing [1)]

Turkey [1]

food additives and flavourings

nol knawn

compoesition

magnasium phosphide [1]

[Turkey [1]

* = Own records included

This list of food fraud incidents is identical to the list of details that can be displayed for question

A 1/4.

Tip:

It is recommended to analyze all results accurately so that they can be evaluated correctly after the

Food Fraud Export.
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10.2.2 Vulnerability assessment example tuna

Start Food Fraud Analysis

10.2.2.1 Questions regarding likelihood of occurence: example tuna

Likelihood of occurence

tuna

Question A 1/4

Any known incidents of food fraud in the past?
Actually any concerns, e.g. current notifications or alerts?

no incident

1-3 incidents

4-6 incidents

7-10 incidents

11 and more incidents

This evaluation is done directly by Safefood-Online. No changes possible.

Show details

Note: In this query for "Tuna", the highest level in question A 1/4 is the highest likelihoodof oc-
currence (highest risk), as in the example under 2.1 Hazelnuts.

Question A 2/4

How strong are the economic influences, such as price fluctuations on the market?
Data from purchase department / supplier

There are no price fluctuations.
Price fluctuations are in the expected range.

© Price fluctuations more than 10% - 20% above the expected range.
Price fluctuations more than 20% - 40% above the expected range.

Price fluctuations more than 40% above the expected range.
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Question A 3/4
From which country of origin the raw material is sourced? How long (time) and how complex is the
supply chain? Are manipulations possible?

Select the country of origin for the raw material::
Indonesia Spain Sri Lanka Thailand

several countries can be selected, according to a worst case scenario, the worst rating is used
no risks
acceptable risks
conditionally acceptable risks
unacceptable risks

critical risks

This evaluation is carried out by Safefood-Online using the Corruption Perceptions Index (CPI) and the
Global Competitiveness Index (GCI). No change possible.

Question A 4/4
What is the market for the raw material {e.g. value of raw material / size of the market)? Is the raw
material always available or what is the availability outside the harvest?

Assessment of QM / QS and purchasing
large market, raw material always available, regardless of the time of harvesting.

The market is well manageable. Raw material is not so valuable and there are many suppliers.
@ Procurement is possible all year round. There are rarely bottlenecks.

Raw material is bought only by dealers.
The market is small, often intransparent and there are only few suppliers. Raw materials are very
expensive.

For each question an answer must be clicked before proceeding to the step likelihood of detection:

Next step: likelihood of detection

Manual SAFEFOOD ONLINE (Version 07) — 10.03.2021 Page 38/93



q | |

Safefood-Online =

Identify risks and increase opportunities

10.2.2.2 Questions regarding likelihood of detection: example tuna

Likelihood of detection

Tuna

Question E 1/4

What's the transportation route? How are the raw materials packaged?

Are there tamper-evident closures / seals?

Answer from the incoming goods inspections and corresponding notifications

© Tamper-evident closure present or not required (e.g. for whole, undamaged fruits). It is always
checked for possible damage upon receipt of the goods. There are no known damages.

Tamper-evident closure present or not required (e.g. for whole, undamaged fruits). It is always
checked for possible damage upon receipt of the goods. There are 1 - 2 known damages.

Tamper-evident closure always available and required. There are 3 - 10 incidents per year with
damaged tamper-evident closures, seals or seals.

Tamper-evident closure is missing frequently {more than 10 incidents per year) although required
and mandatory.

No tamper-evident closure available although required.

Question E 2/4

How is the quality of the raw material (unprocessed or processed, i.e. peeled, cut, crushed, ground,
liquid or otherwise further processed) and how many stages are there from cultivation / extraction
(farmer/ producer) to the delivery of the raw material to our company?

Is the supply chain known? The closer to the origin, the less risky.

There are no known adulterations for the product and from an economic point of view it can be
assumed that it makes little sense to adulterate the raw material.
Since there are known incidents, this selection is not possible,

The raw material is directly purchased from the producer or trader. At least one of them is GFSI
certified.

© The raw material is directly purchased from the producer who is classified as trustworthy (e.g.
multi-year cooperation}.

Although the producer is known, he has never been visited and there are at least two
intermediate stages to the production of the raw material that is procured.

For the production process of the raw meterial from harvesting to the final product there is not
much knowledge available, so that possible weak points cannot be recognized and evaluated.

Manual SAFEFOOD ONLINE (Version 07) — 10.03.2021 Page 39/93



Safefood-Online

Identify risks and increase opportunities

Question E 3/4

Are there already control measures, such as supplier audits, in which topics such as adulteration,
traceability, mass balance and ethical aspects are audited?

There is an annual risk-oriented audit planning. The audits are addressing issues such as
adulteration and fraud (including detection of such events), traceability, mass balance and ethical
aspects that are fully met by suppliers.

© Risk-based supplier audits are carried out. Issues such as adulteration and fraud (including the
detection of such events) and ethical aspects are not (yet) are sufficiently addressed.

Risk-based supplier audits are carried out. Topics such as adulteration and fraud (including the
detection of such events) as well as ethical aspects are not sufficiently addressed and are not fully
met by the supplier.

There are supplier audits, but these audits are not systematically planned and done situational.

There are no systematic, risk-based supplier audits.

Question E4/4

Is it easy today to detect the known or possible adulterations in routine examinations? Are there any
investigations or possibilities of discovery at all? What does the test plan look like?

Assessment of QM / QA

There are no known adulterations.
Sience there are known incidents, this selection is not possible,

© A quick test / routine examination is available to determine the possible adulteration. The method
is used in our company or at the supplier's side and is part of the inspection plan with a fixed
interval.

Methods with authenticity tests are available, but they are very complex and cannot be carried
out in our own laboratory.

An inspection plan exists laying down the detection method(s) according to a specified interval.
External laboratories are also responsible to test for authenticity.

Although there are analytical methods to detect adulterations, they can only be carried out in a
few specialized laboratories. These tests are very costly and are only used when adulterations or
fraud are known or reported.

Complete

After clicking on the button “Complete the following window appears:

Information
Your data has been saved and is now ready for evaluation.

Start FOOD Fraud Analysis Excel-Export

10.2.2.3 Evaluation using a Excel spread sheet
After the query is done an Excel spread sheet with 4 sheets is opened:
10.2.2.4 Sheet 1: Food Fraud Results

The first sheet summarizes all results of the selected group. This allows you to see at any time how
the respective questions were answered. The colour indicates the classification in the risk matrix.
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This Excel table can be extended as required, e.g. by the name of the supplier or the current price.
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10.2.2.5 Sheet 2: Vulnerability assessment

In the second sheet, all selected articles in a risk matrix are sorted into the fields A1l to ES, depend-
ing on the risk assessment resulting from the analysis. The two evaluations of likelihood of occur-
rence and likelihood of detection are transferred to the matrix and entered in the corresponding
field. This query tool only works if individual foods/food-contact materials and/ or animal feed are
queried. For this reason, all groups are broken down into individual articles.

Regarding the classification the following rules are applied:

Likelihood of occurence:
field 1: unlikely

field 2: very rare

field 3: rarely

field 4: possible

field 5: often

At the end, the highest ranking of the four questions is adopted in the relevant field (1 - 5). The
classification is resulting from answering all questions. The highest rating of the 4 questions is
transferred to the corresponding field. The result for the two questions A 1/4 and A 3/4 results
from the data already existing in Safefood-online.

Likelihood of detection
field A: sure
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field B: probably
field C: quite likely
field D: rather rare
field E: unlikely

Also for the likelihood of detection, the highest rating of the four questions is transferred to the
relevant field (A - E).

For the classification rules see 10.3.

FGbD FRAUD - Vulnerability Assessment . : -----
for raw material, food-contact material, animal feed ﬁﬂrgzgggeaggolmg

The dala oulpul has been limiled lo: 01.01.1978 - 19.06.2019
Selection: FOOD
Group: Wwna

Likelihood of occurance
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10.2.2.6 Sheet 3: Mitigation plan

For every query, a list with "recommended instructions for the selected articles or groups" ap-

pears.

FOOD FRAUD - Mitigation Plan

for raw material, food-contact material, animal feed
sarfeiood-oniing Genbrt 18,08 2018

Safefood-Online

The data oulpul has been limited to: 01.01.1979 - 19.06.2019
Selection: FOOD
Group: tuna

Question

Witigation pian

Any known incidents of food fraud in the past? Aclually any concams, 8.9. curmanl notifications or
alens?

Rewview the inspection plan so thal the known countedeits / fraud cases are delecled
as far as possible during the incoming goods inspection.

How strong are the economic influences, such as price flucluations on the market?

Continue tracking price development (volaliity), check inspeclion plan for incoming
goods inspeclion, adjust f nacessary. If the price is very volalie and/ or the prices ar
significantly mcreasing, an exchange of the mw materal should be considerad.

Fram which country af ofgin the maw malorsal is sourced? How iong (lime) and how complox s the
supply chain? Are manipulations possibla?

Choose, where feasible, counthes of origin with a high CP| and a GCI as high as
possibla with no or acceptable risks.

The Corruption Index {CPI) ranges from 0 ta 100, where 100 ndicates the lowest
perceplion of corruplion and is therefare the best possible resul.

The Growith Compelitveness Index (GCl) s an indicator of @ country's
compelitiveness, with 100 indicating the highesl growth compeliveness.

‘Whal is the markel for the raw malerial (0.9. value of raw maleral/ size of the market)? | the aw
malerial always available or whal s the avalabilly oulside the harvasl?

Mo futher measures required,

What's the transponation route? How are the raw malerals packaged? Are thare tamperevident
closures / seals?

Mo further measuras requirad.

How is the quality of the raw maleral (unprocessad or processed, e, peeled, cul, crushaed,
ground, liquid or otherwise fudher processed) and how many stages ame them from cultivation J
extraction (famme producer) 1o the delvery of the raw matenal 1o our company?

Eslablish risk-based avdil planning for suppbers based on eslimated raw matarial
rigks. It is imporant lo consider all stages of the supply chain.

A theme already contml maasures, such as supplier audits, in which lopies such as adulteralion,
traceability, mass balance and sthical aspects are audited?

Extension of he checkist for camying oul suppliar audits covering the lopics:
adullaralion, raceabilty, mass balance and ethical aspects.

|s 4 easy today to delect the known or possible adullerations in rouline examinations? Are there

Mo further measures required.

any invesligalions or possibililies of discovery at all? What does the lest plan ook lke?
Own ramarks:

Point 3 lists the applicable rules for the questions on the likelihood of occurrence (Questions A
1 - A 4) and on the likelihood of detection (Questions E 1 - E 4).

At the end of each session, the data are stored and are now ready for evaluation. During the next

analysis, the previously determined results can be re-evaluated and recalculated at any time. This
can result in new recommendations and instructions for action. All results can also be processed

electronically and archived after the download.

Important Note: Own Evaluation of the Instructions for Action

At the end of the list with the "instructions for action" there is the possibility to give your own
evaluation. This own evaluation is very important, because even the best query tool does not re-
place the evaluation, which was checked again with common sense. For example, it is certainly
not necessary for every container to have a tamper-evident seal when the complete load of a truck
is delivered and the truck as such is sealed with a tamper-evident seal. Or another example: if a
raw product is still in its original state, such as whole hazelnuts, then the probability of discover-
ing that another shell fruit, such as peanuts, has been added, is certainly easy to detect. This is
quite different with hazelnut flour and the possible addition of peanut flour or other components.

Manual SAFEFOOD ONLINE (Version 07) — 10.03.2021 Page 43/93



10.2.2.7

Safefood-Online

Identify risks and increase opportunities

Sheet 4: Food Fraud Incidents:

On the fourth sheet, all known Food Fraud incidents for each article are shown in tabular form

FOOD_|FRAUD - Incidents

for raw material, food-contact material, animal feed

satelood-anling GnbH 24.06.2019

Safefood-Online —

Identify risks and increase opportunities

The data oulpul has been limiled lo: 01.01.1979 - 24.06.2018

Seleclion: FOOD
Group: luna

Art.Nr Article

Known hazards

[Country of arigin

luna

food fraud / deception

radiation

nol known

GMmO

nol known

novel food

nol knawn

adulteration ! fraud

absence of heallh cedificale(s) [3]

Thailand [2], Philippines [1]

absense of laballing [1]

Porugal [1]

fraudulent health cerficate(s) [1]

Ecuadar [1]

imprapar health cerificate(s) [2]

Senegal [1], Mozambigque [1]

improper shel life [1] Ialy [1]
counteraiting [1] Italy [1]

incorract labelling [2] Ecuador [1], Spain [1]
mislabaliing [1] Spain [1]
unauthorised eslablishment [1] Spain [1]

food additives and flavourings

E 120 - ines [1] Sri Lanka [1]

E 251 - sodium nilrate [1] Spain [1]

E 452 - palyphasphates [1] Spain [1]

composition

carbon monoxide treatment [27]

Vietnam [7], Metherands [2], Poland [1], Thailand [1],
Costa Rica [1], Maldives [1], Spain [7]

country nol mentioned [1], Philippines [2], Indonesia [4],

E 260 - synthelic acelic acd [1]

Spain [1]

® = 0wn records included

Tip:
It is recommended to analyze all results exactly, so that they can be evaluated correctly after the
Food Fraud Export.
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10.2.3 Vulnerability assessment FOOD FRAUD example plastic bowls

Start Food Fraud Analysis
10.2.3.1 Questions regarding likelihood of occurence: example plastic bowls

Likelihood of occurence
Plastic bowls

Question A 1/4

Any known incidents of food fraud in the past?
Actually any concerns, e.g. current notifications or alerts?

no incident
1-3 incidents
4-6 incidents
7-10 incidents

11 and more incidents
This evaluation is done directly by Safefood-Online. No changes possible.

Show details

Note: With this query for "plastic bowls", the "highest" likelihood of occurrence (the highest risk)
has not yet been reached with 1-3 incidents. The other questions about the likelihood of occur-
rence can, however, still influence the overall result (negatively). The results are later transferred
to the risk matrix.

Question A 2/4

How strong are the economic influences, such as price fluctuations on the market?
Data from purchase department / supplier

There are no price fluctuations.

© Price fluctuations are in the expected range.
Price fluctuations more than 10% - 20% above the expected range.
Price fluctuations more than 20% - 40% above the expected range.

Price fluctuations more than 40% above the expected range.
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Question A 3/4

From which country of origin the raw material is sourced? How long (time) and how complex is the
supply chain? Are manipulations possible?

Select the country of origin for the raw material::

* China || ®» Germany

several countries can be selected, according to a worst case scenario, the worst rating is used
no risks
acceptable risks
conditionally acceptable risks
unacceptable risks

critical risks

This evaluation is carried out by Safefood-Online usfn% the Corruption Perceptions Index (CPI) and the
Global Competitiveness Index {GCI). No change possible.

Question A 4/4

What is the market for the raw material (e.g. value of raw material / size of the market)? Is the raw
material always available or what is the availability outside the harvest?

Assessment of QM / QS and purchasing
large market, raw material always available, regardless of the time of harvesting.

© The market is well manageable. Raw material is not so valuable and there are many suppliers.

Procurement is possible all year round. There are rarely bottlenecks.

Raw material is bought only by dealers.

The market is small, often intransparent and there are only few suppliers. Raw materials are very
expensive.

For each question an answer must be clicked before proceeding to the step likelihood of detection:

Next step: likelihood of detection
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10.2.3.2 Questions regarding likelihood of detection: example plastic bowls:

Likelihood of detection

Plastic bowls

Question E 1/4

What's the transportation route? How are the raw materials packaged?

Are there tamper-evident closures / seals?

Answer from the incoming goods inspections and corresponding notifications

© Tamper-evident closure present or not required (e.g. for whole, undamaged fruits). It is always
checked for possible damage upon receipt of the goods. There are no known damages.

Tamper-evident closure present or not required (e.g. for whole, undamaged fruits). It is always
checked for possible damage upon receipt of the goods. There are 1 - 2 known damages.

Tamper-evident closure always available and required. There are 3 - 10 incidents per year with
damaged tamper-evident closures, seals or seals.

Tamper-evident closure is missing frequently (more than 10 incidents per year) although required
and mandatory.

MNo tamper-evident closure available although required.

Question E 2/4

How is the quality of the raw material {unprocessed or processed, i.e. peeled, cut, crushed, ground,
liquid or otherwise further processed) and how many stages are there from cultivation / extraction
(farmer/ producer) to the delivery of the raw material to our company?

Is the supply chain known? The closer to the origin, the less risky.

There are no known adulterations for the product and from an economic point of view it can be
assumed that it makes little sense to adulterate the raw material.
Since there are known incidents, this selection is not possible.

The raw material is directly purchased from the producer or trader. At least one of them is GFSI
certified.

The raw material is directly purchased from the producer who is classified as trustworthy (e.g.
multi-year cooperation).

© Although the producer is known, he has never been visited and there are at least two
intermediate stages to the production of the raw material that is procured.

For the production process of the raw meterial from harvesting te the final product there is not
much knowledge available, so that possible weak points cannot be recognized and evaluated.

Question E 3/4

Are there already control measures, such as supplier audits, in which topics such as adulteration,
traceability, mass balance and ethical aspects are audited?

There is an annual risk-oriented audit planning. The audits are addressing issues such as
adulteration and fraud (including detection of such events), traceability, mass balance and ethical
aspects that are fully met by suppliers.

Risk-based supplier audits are carried out. Issues such as adulteration and fraud (including the
detection of such events) and ethical aspects are not (yet) are sufficiently addressed.

© Risk-based supplier audits are carried out. Topics such as adulteration and fraud (including the
detection of such events) as well as ethical aspects are not sufficiently addressed and are not fully
met by the supplier.

There are supplier audits, but these audits are not systematically planned and done situational.

There are no systematic, risk-based supplier audits.
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Question E 4/4

Is it easy today to detect the known or possible adulterations in routine examinations? Are there any
investigations or possibilities of discovery at all? What does the test plan look like?

Assessment of QM / QA

There are no known adulterations.
Sience there are known incidents, this selection is not possible,

A quick test / routine examination is available to determine the possible adulteration. The method
is used in our company or at the supplier's side and is part of the inspection plan with a fixed
interval.

Methods with authenticity tests are available, but they are very complex and cannot be carried
out in our own laboratory.

An inspection plan exists laying down the detection method(s) according to a specified interval.
External laboratories are also responsible to test for authenticity.

© Although there are analytical methods to detect adulterations, they can only be carried out in a
few specialized laboratories. These tests are very costly and are only used when adulterations or
fraud are known or reported.

Complete

After clicking on the button “Complete the following window appears:

Information

Your data has been saved and is now ready for evaluation.

Start FOOD Fraud Analysis Excel-Export

10.2.3.3 Evaluation using a Excel spread sheet

After the query is done an Excel spread sheet with 4 sheets is opened:
10.2.3.4 Sheet 1: Food Fraud Results

The first sheet summarizes all results of the selected group. This allows you to see at any time how
the respective questions were answered. The colour indicates the classification in the risk matrix.
This Excel table can be extended as required, e.g. by the name of the supplier or the current price.

Food Fraud Incidents
for raw material, food-contact material, animal feed
sz
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Questions regarding likelihood of current detection

How is the quality of the raw material (unprocessed or
processed, i.e. peeled, cut, crushed, ground, liquid or Is it easy today to detect the known or possible adulterations
otherwise further processed) and how many stages are there | Are there already control measures, such as supplier audits, | in routine inations? Are there any investigations or
What's the transportation route? How are the raw materials from cultivation | extraction {farmer/ preducer) to the delivery in which topics such as . mass of discovery at all? What does the test plan ook
packaged? Are there tamper-evident closures / seals? of the raw material to our company? balance and ethical aspects are audited? like?
5

ired

hways chacked far
he goods, There are
as adulleration and

not required (a.q
hways chacked far
he goods, There are

he raw matarial from
thera is nat much
ossible weak paints

ara camied out, [ssues such
(including the detaction of

and ethical aspests are nat (yel) are

idils are camad out. |0pics SuG
udi

thal it makes litle sense 1o adullerale the raw materal.
ara very complax and cannot be caried oul in our own
An inspection plan exists laying down the detection
adulterations, they can only be carmad out in a few
spacializad laboratories, These tasts are very costly
and are only usad when adulteratians or fraud are
known ar reparted.

Methads with authanticity tests are available, but they
labaratary.

Tampar-evident closure atways available and required
Thera are 3 - 10 incidents per year with damaged

tamper-evident closures, seals or seals.
Thera are no known adullerations for the product and

from an ecanomic point of view it can be assumed
Thara ara no systematic, risk-based supplier audits

1a the produgtion of the raw material that is procured.
There ar supplier audits, but these audits are not
* systamatically plannad and done situational

Although the praducer is known, he has never baen
« visited and thera are at least two intermediate slages

Tampar-evident closurs is missing frequently (mara
than 10 incidents per year) although required and
mandatary.

Na tamper-avident closure available although requi
producer or rader. At least ane of them is GFSI
producer wha is classified as trustworthy (2.9, mulli
year cooperation)..

Although there ame analytcal methods to detect

Tampar-evidant closure prasant ar not requirad (a.q
cartified.

for whale, undamaged fru
The raw material is directly purchased from the
The raw material is directly purchased from the

cannal be recognized and evaluated
There ara no known adullarations,

Tampar-evidant closure p
for whale, undamaged fru

% possible damage upen re
no known damages.
possible damage upen rece
1 -2 known damages
Forthe produ
harvesting to the f
knowledge availab
authenticity

10.2.3.5 Sheet 2: Vulnerability assessment

In the second sheet, all selected articles in a risk matrix are sorted into the fields Al to ES, depend-
ing on the risk assessment resulting from the analysis. The two evaluations of likelihood of occur-
rence and likelihood of detection are transferred to the matrix and entered in the corresponding
field. This query tool only works if individual foods/food-contact materials and/ or animal feed are
queried. For this reason, all groups are broken down into individual articles.

Regarding the classification the following rules are applied:

Likelihood of occurence:
field 1: unlikely

field 2: very rare

field 3: rarely

field 4: possible

field 5: often

At the end, the highest ranking of the four questions is adopted in the relevant field (1 - 5). The
classification is resulting from answering all questions. The highest rating of the 4 questions is
transferred to the corresponding field. The result for the two questions A 1/4 and A 3/4 results

from the data already existing in Safefood-online.

Likelihood of detection
field A: sure

field B: probably

field C: quite likely
field D: rather rare

field E: unlikely

Also for the likelihood of detection, the highest rating of the four questions is transferred to the
relevant field (A - E).

For the classification rules see 10.3.
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FOIOD FRAUD - Vulnerability Assessment
for raw material, food-contact material, animal feed

satelood-ariing GaibiH 19.06.2019

Safefood-Online
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The dala oulpul has been limiled ta: 01.01.1979 - 19.06.2019
Selection: FOOD CONTACT MATERIALS
Group: plastic bowls

of

10.2.3.6 Sheet 3: Mitigation plan

For every query, a list with "recommended instructions for the selected articles or groups" ap-

pears.

A

FOOD FRAUD - Mitigation Plan

Safefood-Online ™

for raw material, food-contact material, animal feed
saferfood-anline GmbH 19008 2013

Identify risks and increase opportunities

The data oulpul has been limited ta: 31.01.1979 - 19.06.2019
Salection: FOOD CONTACT MATERIALS
Group: plastic bowls

Any known incidents of food fraud in the past? Aclually any concams, e.9. cument nolificalions or
alers?

Mo further measumes requined.

How strong are the economic influences, such as price flucluations an the market?

Na further measures required.

Fram which country of arigin the raw material is sourced? How long (lime) and how complex is the
supply chain? Are manipulations possible?

Choaose, if possible, countries of angin with a high CPI and the highest passible GCI
with no or asceplable risks.

The Carruption Index {CPI) ranges from 3 1o 100, where 100 indicates the lowest
perceplion of corruption and is therefore the best possible resull.

The Growlh Compeliliveness Index (GCI) is an indicalor of a counlrys
compelitveness, with 100 indicating the highest growth competitiveness.

Whal is the markel for the raw malerial (8.9, value of raw malardal/ size of the markel)? |5 the raw
malerial atways available ar whal is the availability oulside the harvest?

Mo further measumes requined.

‘What's the transporation route? How are the raw malerals packaged? Are there lamper-evident
closures / seals?

Na further measures required.

How is the quality of the raw material {unprocessed or processed, ie. peeled, cul, crushed,
ground, liquid or otherwise further processed) and how many stages are thene from cultivation /
extraction {farmer producer) 1o the delvery of the raw malerial to our company?

Establish risk-based audil planning for suppliers based on estimated raw materal
risks. It is imporant to consider all slages of the supply chain.

Are thers alsady canlrol measures, sush as suppher audils, in whish lopics such as adulleration,
traceabilily, mass balance and ethical aspecls are audiled?

Further developmant of risk-based audil planning for suppliers based on estimaled
raw malerial risks.

The frequency of supplier audits should be reassessed al keast once a year through
a hazard analysis and assessmenl of the associaled rieks. If adullerations and fraud
arns known, the audils should at least cover adulleration, traceability, mass balance
and ethical issues. The audils may also cover the production of the raw materials.

I% il easy loday lo detect the known or possible adullerations in rautine examinations? Are thare
any invesligalions or possibililies of discovery al all? Whal does the lesl plan ok like?

Cooperation with inslitlules, labaratories, associations, supplers andf or other suilable
exlemal parnars. The aim must be lo develap a suilable routine methad thal san be
used in the company’s own laboratory or at the supplier in order lo detect
adullerations quickly and reliably.

Il is also helpful to ask he supplier for a sedificale acsording lo a GFS| slandard.

Own remarks:
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Point 3 lists the applicable rules for the questions on the likelihood of occurrence (Questions A
1 - A 4) and on the likelihood of detection (Questions E 1 - E 4).

At the end of each session, the data are stored and are now ready for evaluation. During the next
analysis, the previously determined results can be re-evaluated and recalculated at any time. This
can result in new recommendations and instructions for action. All results can also be processed
electronically and archived after the download.

Important Note: Own Evaluation of the Instructions for Action

At the end of the list with the "instructions for action" there is the possibility to give your own
evaluation. This own evaluation is very important, because even the best query tool does not re-
place the evaluation, which was checked again with common sense. For example, it is certainly
not necessary for every container to have a tamper-evident seal when the complete load of a truck
is delivered and the truck as such is sealed with a tamper-evident seal. Or another example: if a
raw product is still in its original state, such as whole hazelnuts, then the probability of discover-
ing that another shell fruit, such as peanuts, has been added, is certainly easy to detect. This is
quite different with hazelnut flour and the possible addition of peanut flour or other components.

10.2.3.7 Sheet 4: Food Fraud Incidents:

On the fourth sheet, all known Food Fraud incidents for each article are shown in tabular form.

FOOD|FRAUD - Incidents Safefood-Online —

]
for raw material, food-contact material, animal feed
safafood-ariing GmibH 24082019

The data outlpul has been limited to: 01.01.1979 - 24.06.2019
Selection: FOOD CONTACT MATERIALS
Group: plastic bowls

Art.Nr Article Known hazards [Country of origin
plastic bowls food fraud / deception

radiation

nol known |

GMO

nol knawn |

novel food

nal known |
adulteration f fraud

impropar health cedificate(s) [1] |L'.‘h||1a [1]
food additives and flavourings

nal known |
composition

nal knawn |

* = Own records included

Tip:
It is recommended to analyze all results accurately so that they can be evaluated correctly after the
Food Fraud Export.
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10.2.4 Vulnerability assessment FOOD FRAUD example with different articles

It is possible to combine different articles (food, food contact materials and/ or animal feed. It is
recommended only to combine articles to groups making sense, i.e. paprika and paprika powder
but not plastic bowls and paprika.

Please choose from one of your saved Categorie: Add article Manage group
M Copy group to test plan  Copy group to HACCP Export

Groups: dift

paprika | paprika powder = {groups)
hazelnuts

plastic bowls

tura

Group selected Ungroup
Delete selected

3 FOOD CONTACT MATERIALS
FOOD
| |FEED

To start the Food Fraud analysis, click on the button below.

Define period: 01.01.1979 - 20.06.2019

(Minimum recommended periced 1 year or complete)

Ewvaluation together with own data

The result might be as follows:
10.2.4.1 Evaluation using a Excel spread sheet

After the query is done an Excel spread sheet with 4 sheets is opened:

10.2.4.2 Sheet 1: Food Fraud Results

Food Fraud Incidents

for raw material, food-contact material, animal feed
gggggg

The data oul n imled to: 01.01.1979 - 19.08.2019
\TERIALS, FOOD

Questions regarding likelihood of occurence

Actusty any concams, o5, curent motfcalons o derts?. on thamarket? how comples the supply chain? Ave maniputations posse? avatbity outsge he harvest

tl g i s\t &E

TRl T L

e T e

I . - ARERRARAENY S LA §£§ i Eég-gs i

— N = T o
— " m"m 5 W m
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Questions regarding likelihood of current detection

7 Are there closures | seals? Mm“:::w.::m:mmw sompany? aspects are audited? e _'m;mmurmmﬂmm
E f T ’ i Es i il
i | i |
e 1l
ARLLERH i f5 | 6t i ) HEI R g E : %
AR nof g | i L
i II-:-i 1 :§ : r% g 'jgi B g ; !‘ g E
b ; bogd HE: i1 £ I H
= o | N i
10.2.4.3 Sheet 2: Vulnerability assessment
FOIOD FRAUD - Vulnerability Assessment = ina T
for raw material, food-contact material, animal feed ﬁﬁrsxgggeaggelr!uﬂg _==

sabalood-arling GribH 19.06.2019

The data oulpul has been limiled 1o: 01.01.1979 - 19.06.2019
Seleclion: FOOD CONTACT MATERIALS, FOOD
Group: different anticles

aiften
5
4
3
wery rare
2

Likelihood of occurance
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10.2.4.4 Sheet 3: Mitigation plan

[FOOD FRAUD - Mitigation Plan

Safefood-Online =

for raw material, food-contact material, animal feed
safeford-online GmioH 19.06.2018

Identify risks and increa portunities

The data cutput has been limited to: 01.01.1872 - 19.06.2013
Selection: FOOD CONTACT MATERIALS, FOOD
Group: different articles

hazelnuts

Q

Mitigation plan

Any known incidents of food fraud in the past? Actually any concerns, e.g. current notifications or
alerts?

Review the inspection plan so that the known counterfeits / fraud cases are detected as
far as possible during the incoming goods inspection.

How strong are the economic influences, such as price fluctuations on the market?

If the price is permanently very volatile and/ or the prices are increasing significantly, an
exchange of the raw material should be considered.

From which country of origin the raw material is sourced? How long (time) and how complex is the
supply chain? Are manipulations possible?

Choose, where feasible, countries of origin with a high CPIl and a GCI as high as possible
with no or acceptable risks.

The Corruption Index (CPl) ranges from 0 to 100, where 100 indicates the lowest
perception of corruption and is therefore the best possible result.

The Growth Competitiveness Index (GCI) is an indicator of a country’s competitiveness,
with 100 indicating the highest growth competitiveness.

What is the market for the raw material (e.g. value of raw material / size of the market)7 Is the raw
material always ilable or what is the ilability cutside the harvest?

If the price is very volatile and/or the market is not transparent and there is little
competition, an exchange of the raw material should be considered.

What's the transportation route? How are the raw materials packaged? Are there tamper-evident
closures / seals?

No further measures required.

How is the guality of the raw material (unprocessed or processed, i.e. peeled, cut, crushed, ground,
liquid or otherwise further processed) and how many stages are there from cultivation / extraction
(farmer/ producer) to the delivery of the raw material to cur company?

Mo further measures required.

Are there already control measures, such as supplier audits, in which topics such as adulteration,
traceability, mass balance and ethical aspects are audited?

Further development of risk-based audit planning for suppliers based on estimated raw
material risks.

The frequency of supplier audits should be reassessed at least once a year through a
hazard analysis and assessment of the associated risks. If adulterations and fraud are
known, the audits should at least cover adulteration, traceability, mass balance and ethical
issues. The audits may also cover the production of the raw materials.

|s it easy today to detect the known or possible adulterations in routine examinations? Are there any
investigations or possibilties of discovery at all? What does the test plan look like?

Mo further measures required.

Own remarks:

GROUP > paprika / paprika powder

Mitigation plan

Any known incidents of food fraud in the past? Actually any concerns, e.g. current netifications or
alerts?

Review the inspection plan so that the known counterfeits / fraud cases are detected as
far as possible during the incoming goods inspection.

How strong are the economic influences, such as price fluctuations on the market?

Continue tracking price development (volatility), check inspection plan for incoming goods
inspection, adjust if necessary. If the price is wery volatile and/ or the prices are
significantly increasing, an exchange of the raw material should be considered.

From which country of crigin the raw material is sourced? How long (time) and how complex is the
supply chain? Are manipulations possible?

Choose, if possible, countries of origin with a high CPl and the highest possible GCI with
no or acceptable risks.

The Corruption Index (CPl) ranges from 0 to 100, where 100 indicates the lowest
perception of corruption and is therefore the best possible result.

The Growth Competitiveness Index (GCI) is an indicator of a country’s competitiveness,
with 100 indicating the highest growth competitiveness.

What is the market for the raw material (e.g. value of raw material / size of the market)? Is the raw
material always ilable or what is the ilability cutside the harvest?

Mo further measures required.

‘What's the transportation route? How are the raw materials packaged? Are there tamper-evident
closures / seals?

No further measures required.

How is the quality of the raw material (unprocessed or processed, i.e. peeled, cut, crushed, ground,
liquid or otherwise further processed) and how many stages are there from cultivation / extraction
(farmer/ producer) to the delivery of the raw material to ocur company?

Mo further measures regquired.

Are there already control measures, such as supplier audits, in which topics such as adulteration,
traceability, mass balance and ethical aspects are audited?

Further development of risk-based audit planning for suppliers based on estimated raw
material risks.

The frequency of supplier audits should be reassessed at least once a year through a
hazard analysis and assessment of the associated risks. If adulterations and fraud are
known, the audits should at least cover adulteration, traceability, mass balance and ethical
issues. The audits may also cover the production of the raw materials.

Is it easy today to detect the known or possible adulterations in routine examinations? Are there any
investigations or possibilties of discovery at all? What does the test plan look like?

Mo further measures regquired.

Own remarks:
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plastic bowls

‘Question

Mitigation plan

Any known incidents of food fraud in the past? Actually any concerns, e.g. current notifications or
alerts?

No further measures reguired.

How strong are the economic influences, such as price fluctuations on the market?

Mo further measures required.

From which country of origin the raw material is sourced? How long (time) and how complex is the
supply chain? Are manipulations possible?

Choose, if possible, countries of origin with a high CPI and the highest possible GCI with
no or acceptable risks.

The Corruption Index (CPI) ranges from O to 100, where 100 indicates the lowest
perception of corruption and is therefore the best possible result.

The Growth Competitiveness Index (GCI) is an indicator of a country’s competitveness,
with 100 indicating the highest growth competitiveness.

‘What is the market for the raw material (e.g. value of raw material / size of the market)? s the raw
material aways available or what is the availability cutside the harvest?

Neo further measures reguired.

‘What's the transportation route? How are the raw materials packaged? Are there tamper-evident
closures / seals?

Mo further measures required.

How is the quality of the raw material (unprocessed or processed, i.e. peeled, cut, crushed, ground,
liguid or otherwise further processed) and how many stages are there from cultivation / extraction
(farmer/ producer) to the delivery of the raw material to our company?

No further measures required.

Are there already control measures, such as supplier audits, in which topics such as adulteration,
traceability, mass balance and ethical aspects are audited?

Further development of risk-based audit planning for suppliers based on estimated raw
material risks.

The frequency of supplier audits should be reassessed at least once a year through a
hazard analysis and assessment of the associated risks. If adulterations and fraud are
known, the audits should at least cover adulteration, traceability, mass balance and ethical
issues. The audits may also cover the production of the raw materials.

Is it easy today to detect the known or possible adulterations in routine examinations? Are there any
investigations or possibilities of discovery at all? What does the test plan look like?

Cooperation with institutes, laboratories, associations, suppliers and/ or other suitable
external partners. The aim must be to develop a suitable routine methed that can be used
in the company’s own laboratory or at the supplier in order to detect adulterations gquickly
and reliably.

It is also helpful to ask he supplier for a certificate according to a GFSI standard.

Own remarks:

tuna

‘Question

Mitigation plan

Any known incidents of food fraud in the past? Actually any concerns, e.g. current notifications or
alerts?

Review the inspection plan so that the known counterfeits / fraud cases are detected as
far as possible during the incoming goods inspection.

How strong are the economic influences, such as price fluctuations on the market?

Continue tracking price development (volatility), check inspection plan for incoming goods
inspection, adjust if necessary. If the price is very volatile and/ or the prices are
significantly increasing, an exchange of the raw material should be considered.

From which country of origin the raw material is scurced? How long (time) and how complex is the
supply chain? Are manipulations possible?

Choose, where feasible, countries of crigin with a high CPl and a GCl as high as possible
with no or acceptable risks.

The Corruption Index (CPI) ranges from O to 100, where 100 indicates the lowest
perception of corruption and is therefore the best possible result.

The Growth Competitiveness Index (GCI) is an indicator of a country’s competitiveness,
with 100 indicating the highest growth competitiveness.

‘What is the market for the raw material (e.g. value of raw material / size of the market)? s the raw
material akways available or what is the availability cutside the harvest?

Mo further measures required.

‘What's the transportation route? How are the raw materials packaged? Are there tamper-evident
closures / seals?

No further measures reguired.

How is the quality of the raw material (unprocessed or processed, ie. peeled, cut, crushed, ground,
liquid or otherwise further processed) and how many stages are there from cultivation / extraction
(farmer/ producer) to the delivery of the raw material to cur company?

Establish risk-based audit planning for suppliers based on estimated raw material risks. It
is important to consider all stages of the supply chain.

Are there already control measures, such as supplier audits, in which topics such as adulteration,
traceability, mass balance and ethical aspects are audited?

Extension of the checklist for carrying out supplier audits covering the topics: adulteration,
traceability, mass balance and ethical aspects.

Is it easy today to detect the known or possible adulterations in routine examinations? Are there any
investigations or possibilities of discovery at all? What does the test plan look like?

Mo further measures required.

Own remarks:
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10.2.4.5 Sheet 4: Food Fraud incidents

FOOD FRAUD - Incidents

for raw material, food-contact material, animal feed
satedocdonling GmbH 24 06 2019

Safefood-Online =55

The data cutput has been imited tor 01011879 - 24.08.2019
: FOOD CONTACT MATERIALS, FOOD
Group: different articles

Art.Nr Article Known hazards

[Country of origin

hazelinuts food fraud / deception

radiation

not Knowe

GMo

not Knowe

novel food

not knowe

adulteration / fraud

asosence of health cerlificate(s) [2]

Sernia [1], Turikey [1]

begal import [1]

Tursey [1]

mproper health certificate(s) 8]

Tursey 8]

ncomect labeling 1]

Turiey [1]

food additives and flavourings

not knowe

composition

magnesium phosphide [1]

[Turkey [1]

GROUP > paprika / papeika powder food fraud / deception

radiation

rradiation [1]

| Crina [1]

GMO

not knowe

novel food

not known

adulteration / fraud

adulteration [1]

Crina [1]

dilution 1]

Francs [1]

mproper health certificatefs) [3]

Ethiopia |3]

food additives and flavourings

Sudan 1 [30]

Netherands [1], Turkey [1€], Spain 3], ltaly [1], Czech
Repuiolic |2], country not mentioned [1], India [1], China
|1], Bosnia and Herzegowvina [1], Poland [1], Germany
[1]. Lebanon [1]

Sudan 4 [17]

hetnerands 1], Turkey |8], Bosnia and Herzegovina 1],
Poland |1], Czech Repuilic |1], Spain 2], Germany 1],
Leanon [1]

cobour Orangs 11 1]

Ghana [1]

E 160 - annato/bixin/norbixin [11]

Egypt [1], China |2], Spain [5], Peru |2], Lebanon 1]

Sudan 3 [1]

Bosnia and Herzegovina [1]

composition

Fast Gamet |1]

[Tursey [1]

Para Red [1]

[ Spain [1]

plastic bowis food fraud / deception

radiation

not Knowe

GMO

not Knowe

novel food

not Knowe

adulteration / fraud

mproper health certificatefs) [1]

food additives and flavourings

not knowe

composition

not knowe
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tuna

food fraud / deception

radiation

naot known

GMO

not Knowen

novel food

not Knowen

adulteration [ fraud

sosence of health certificate(s) [3]

Thailand [2], Philippines [1]

absence of labeling [1]

Portugal [1]

fraudulent health certificate(s) [1]

Ecuador [1]

mpeoper health certificatels) 2]

Senegal 1], Mozambigus [1]

mproper shelf life [1]

laly [1]

counterfeiting |[1]

Haly [1]

ncorrect labelling |2]

Ecuador [1]. Spain [1]

mislaosling [1]

Spain |1]

unauthorsed establishment [1] Spain [1]
food additives and flavourings

E 120 - carmines 1] Sni Lanka [1]
E 281 - sodium nitrate [1] Spain [1]

E 452 - polyphosphates [1] Spain [1]

compos|tion

carbon monoxide treatment  |27]

country not mentioned 1], Philippines [2], Indonesia [4],
‘Vietnam |7], Metherands |2], Poland [1], Thailand 1],
Costa Rica [1], Maldives [1], Spain |7]

E 280 - synihetic acetic acid [1]

Spain |1]

* = O records included
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10.3 Rules regarding the questions

10.3.1 Rules regarding the questions to the likelihood of occurrence (Questions A 1 — A 4)

Question A 1/4

Any known incidents of food fraud in the past?

Actually any concerns, e.g. current notifications or alerts?

| |no incident No further measures required.

) 1-3 incidents No further measures required.

4-6 incidents Review the inspection plan so that the known

3 counterfeits / fraud cases are detected as far
as possible during the incoming goods in-
spection.

7-10 incidents Review the inspection plan so that the known
counterfeits / fraud cases are detected as far
as possible during the incoming goods in-
spection.

11 and more incidents Review the inspection plan so that the known
counterfeits / fraud cases are detected as far
as possible during the incoming goods in-
spection.

Question A 2/4

How strong are the economic influences, such as price fluctuations on the market?
Data from purchase department / supplier

1 | There are no price fluctuations. No further measures required.
5 Price fluctuations are in the expected No further measures required.
range.
Price fluctuations more than 10% - 20% Continue tracking price development (vola-
above the expected range. tility), check inspection plan for incoming
3 goods inspection, adjust if necessary. If the
price is very volatile and/ or the prices are
significantly increasing, an exchange of the
raw material should be considered.

Price fluctuations more than 20% - 40% Continue tracking price development (vola-
above the expected range. tility), check inspection plan for incoming
goods inspection, adjust if necessary. If the
price is very volatile and/ or the prices are
significantly increasing, an exchange of the
raw material should be considered.

Price fluctuations more than 40% above If the price is permanently very volatile and/

the expected range. or the prices are increasing significantly, an
exchange of the raw material should be con-
sidered.
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Question A 3/4

From which country of origin the raw material is sourced? How long (time) and how complex
is the supply chain? Are manipulations possible?
Select the country of origin for the raw material

several countries can be selected, according to a worst case scenario, the worst rating is used

no risks

No further measures required.

acceptable risks

No further measures required.

conditionally acceptable risks

Choose, if possible, countries of origin with a
high CPI and the highest possible GCI with
no or acceptable risks.

The Corruption Index (CPI) ranges from 0 to
100, where 100 indicates the lowest percep-
tion of corruption and is therefore the best
possible result.

The Growth Competitiveness Index (GCI) is
an indicator of a country's competitiveness,
with 100 indicating the highest growth com-
petitiveness.

unacceptable risks

Choose, if possible, countries of origin with a
high CPI and the highest possible GCI with
no or acceptable risks.

The Corruption Index (CPI) ranges from 0 to
100, where 100 indicates the lowest percep-
tion of corruption and is therefore the best
possible result.

The Growth Competitiveness Index (GCI) is
an indicator of a country's competitiveness,
with 100 indicating the highest growth com-
petitiveness.

critical risks

Choose, if possible, countries of origin with a
high CPI and the highest possible GCI with
no or acceptable risks.

The Corruption Index (CPI) ranges from 0 to
100, where 100 indicates the lowest percep-
tion of corruption and is therefore the best
possible result.

The Growth Competitiveness Index (GCI) is
an indicator of a country's competitiveness,
with 100 indicating the highest growth com-
petitiveness.
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Question A 4/4
What is the market for the raw material (e.g. value of raw material / size of the market)? Is the
raw material always available or what is the availability outside the harvest?

Assessment of QM / QS and purchasing

large market, raw material always availa-

No further measures required.

There are rarely bottlenecks

! ble, regardless of the time of harvesting

) large market, raw material always availa- | No further measures required.
ble, regardless of the time of harvesting

3 Procurement is possible all year round. No further measures required.

Raw material is bought only by dealers

Traders should inform about the producers
and for the producers risk-based supplier au-
dits should be planned.

The market is small, often intransparent
and there are only few suppliers. Raw ma-
terials are very expensive

If the price is very volatile and/or the market
is not transparent and there is little competi-
tion, an exchange of the raw material should
be considered.

10.3.2 Rules regarding the questions to the likelihood of occurrence (Question A 1 — A 4)

Question E 1/4
What's the transportation route? How are the raw materials packaged?
Are there tamper-evident closures / seals?
Answer from the incoming goods inspections and corresponding notifications
Tamper-evident closure present or not re- | No further measures required.
quired (e.g. for whole, undamaged fruits).
A | Itis always checked for possible damage
upon receipt of the goods. There are no
known damages.
Tamper-evident closure present or not re- | No further measures required.
quired (e.g. for whole, undamaged fruits).
B | It is always checked for possible damage
upon receipt of the goods. There are 1 - 2
known damages.
Tamper-evident closure always available
and required. There are 3 - 10 incidents per | Find the cause of the damage. Supplier must
C |year with damaged tamper-evident clo- provide other tamper-evident closures. De-
sures, seals or seals. fine inspection at goods receipt as a manda-
tory inspection step.
Tamper-evident closure is missing fre- Supplier must provide packaging with tamper
quently (more than 10 incidents per year) |evident closures. Define inspection at goods
although required and mandatory. receipt as a mandatory inspection step.
No tamper-evident closure available alt- Supplier must provide packaging with tam-
hough required. per-evident closure. Define inspection at
goods receipt as a mandatory inspection step.
It is often also helpful to ask the supplier for
a certificate according to a GFSI standard.
Question E 2/4
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How is the quality of the raw material (unprocessed or processed i.e. peeled, cut, crushed,
ground, liquid or otherwise further processed)? and how many stages are there from cultivation/
extraction (farmer/ producer) to the delivery of the raw material to our company?

Is the raw material unprocessed or processed (e.g., peeled, cut, crushed, ground, liquid or other-
wise further processed)?

Is the supply chain known? The closer to the origin, the less risky.

There are no known adulterations for the | No further measures required.
product and from an economic point of
view it can be assumed that it makes little
sense to adulterate the raw material.
3 "Since
there are known incidents, this selection is
not possible."
The raw material is directly purchased No further measures required.
B | from the producer or trader. At least one of
them is GFSI certified.
The raw material is directly purchased Establish risk-based audit planning for sup-
C from the producer who is classified as pliers based on estimated raw material risks.
trustworthy (e.g. multi-year cooperation). | It is important to consider all stages of the
supply chain
Although the producer is known, he has Establish risk-based audit planning for sup-
never been visited and there are at least pliers based on estimated raw material risks.
two intermediate stages to the production | It is important to consider all stages of the
of the raw material that is procured. supply chain.
For the production process of the raw me- | Build up knowledge about the production of
terial from harvesting to the final product |raw materials / food in order to learn about
there is not much knowledge available, so | possible weak points and pay specific atten-
that possible weak points cannot be recog- |tion to them.
nized and evaluated.
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Question E 3/4

Are there already control measures, such as supplier audits, in which topics such as adultera-
tion, traceability, mass balance and ethical aspects are audited?

There is an annual risk-oriented audit plan-
ning. The audits are addressing issues such
as adulteration and fraud (including detec-
tion of such events), traceability, mass bal-
ance and ethical aspects that are fully met
by suppliers.

No further measures required.

Risk-based supplier audits are carried out.
Issues such as adulteration and fraud (in-
B | cluding the detection of such events) and
ethical aspects are not (yet) are sufficiently
addressed.

Extension of the checklist for carrying out
supplier audits covering the topics: adultera-
tion, traceability, mass balance and ethical
aspects.

C |Risk-based supplier audits are carried out.
Topics such as adulteration and fraud (in-
cluding the detection of such events) as
well as ethical aspects are not sufficiently
addressed and are not fully met by the sup-
plier.

Further development of risk-based audit
planning for suppliers based on estimated
raw material risks.

The frequency of supplier audits should be
reassessed at least once a year through a haz-
ard analysis and assessment of the associated
risks. If adulterations and fraud are known,
the audits should at least cover adulteration,
traceability, mass balance and ethical issues.
The audits may also cover the production of
the raw materials.

There are supplier audits, but these audits
are not systematically planned and done
situational.

Development of a risk-based audit plan for
suppliers, based on the estimated raw mate-
rial risks.

The frequency of supplier audits should be
reassessed at least once a year by means of a
hazard analysis and assessment of the associ-
ated risks. If adulterations and fraud are
known, the audits should at least cover adul-
teration, traceability, mass balance and ethi-
cal issues. The audits may also cover the pro-
duction of the raw materials.

There are no systematic, risk-based sup-
plier audits.

Development of a risk-based audit plan for
suppliers, based on the estimated raw mate-
rial risks.

The frequency of supplier audits should be
reassessed at least once a year by means of a
hazard analysis and assessment of the associ-
ated risks. If adulterations and fraud are
known, the audits should at least cover adul-
teration, traceability, mass balance and ethi-
cal issues. The audits may also cover the pro-
duction of the raw materials.
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Question E 4/4
Is it easy today to detect the known or possible adulterations in routine examinations? Are there
any investigations or possibilities of discovery at all? What does the test plan look like?

Assessment of QM/ QA

There are no known adulterations.

Be-
cause there are known incidents, this se-
lection is not possible.

No further measures required.

A quick test / routine examination is avail-
able to determine the possible adultera-
tion. The method is used in our company
or at the supplier's side and is part of the
inspection plan with a fixed interval.

No further measures required.

Methods with authenticity tests are avail-
able, but they are very complex and can-
not be carried out in our own laboratory.

It should be checked whether and how the
methods are included in the own laboratory.
This could possibly save time until the posi-
tive release of the raw materials.

An inspection plan exists laying down the
detection method(s) according to a speci-
fied interval. External laboratories are also
responsible to test for authenticity.

Further development of the test plan, set up
on the basis of a hazard analysis and assess-
ment of the associated risks including these
raw materials. The inspection plan deter-
mines the interval of the specified inspection
on a risk basis. The results are regularly eval-
uated in order to determine trends.

Although there are analytical methods to
detect adulterations, they can only be car-
ried out in a few specialized laboratories.
These tests are very costly and are only
used when adulterations or fraud are
known or reported.

Cooperation with institutes, laboratories, as-
sociations, suppliers and/ or other suitable
external partners. The aim must be to de-
velop a suitable routine method that can be
used in the company's own laboratory or at
the supplier in order to detect adulterations
quickly and reliably.

It is also helpful to ask he supplier for a cer-
tificate according to a GFSI standard.
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11 Search: Query for known hazards

The query is made in the "SEARCH" module:

Safefood-Online ==

|dentify risks and increase opportunities

11.1 Search query (AND)

Please enter the terms so that they are separated only by a space (without comma or semicolon).
The search query (AND) only searches for records that contain all the terms you have entered (in-
cluding parts of them).

SAFEFOOD-ONLINE searches for matches in the fields "Product Category, Source of Risk,
Country of Origin, Food and Year. Only records where all entered terms are present will be dis-
played. The more terms are combined, the more selective the result will be. At least one term must
be entered in the search query "AND".

Examples:

a) Salmonella napoli Italy 2019:

Search (AND) - Output
salmonella napoli italy 2008 01.01.2003 to 15.08.2019 find hazard

The search query "Salmonella napoli Italy 2009" contains all terms in the displayed records:

Fweden Salmonella napoli in rucola, mix baby leaves, rucola salad, mix baby Salmenella Ikaly details
napoli

SE) lyxsallad from Italy leaves, lyx salad 2009.06737
update
b) Rabbit Meat:
Search (AND) Cutput
rabbit meat 01.01.2003 to 15.08.2019 find hazard B

The search query "rabbit meat" gives the term "rabbit meat" as well as all combinations in which
the two search terms "rabbit" and "meat" are contained:
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2017 Belgium (BE) wnauthorised substance norfloxacin (>2.2 ?g/kg - rabbit norfloxacin China details
ppb) in frozen rabbit meat from China meat 2017.8vB
2017 Belgium (BE) wnauthorised substance ofloxacin (= CCalpha) in rabbit ofloxacin China details
frozen rabbit meat from China meat 2017.BTM
2017 Belgium (BE) wunauthorised substance ofloxacin (> CCalpha) in rabbit ofloxacin China details
frozen rabbit hind legs frem China meat 2017.80W
2017 Belgium (BE) macrolides (tulathromycin 1000 ?g/kg - ppb) rabbit macrolides Belgium details
unauthorised in frozen rabbit meat from Belgium meat 2017.0562
" ".
c) "soya":

If the search term is placed in quotation marks, only exactly this term is searched for (upper and
lower case is not to be considered thereby):

Search (AND) ¥
“soya' 01.01.2003 te 09.10.2019 find

Extract from the data records found:

2015 Belgium m:l celery undeclared cn lasagne lasagne undeclared celery, Belgium details
(BE) ont Belgium undeclared soya 2019.3436
2019 Italy (IT) presence organic spelt flour  organic spelt flour undeclared sova Italy details
from Italy 2019.3159
2015 Belgium glutend fish undeclared on andaluse sauce undeclared soya Belgium details
(BE) andaldse salice from Belgium 2019.3013
mislabelled as banzai sauce
2019 United ndeclared on chilled scups from  soups undeclared soya United details
Kingdom 2 Uhited Kingdom Kingdom 2019.2972
(GB)
2015 Belgium ndeclared on chilled meat meat preparations undeclared soya Belgium details
(BE) preparation frem Belgium 2019.2885
TIPP:
.

It is recommended not to limit the search too closely in the first step, otherwise different spellings
will not be considered. It may happen that certain terms are written in German and then in English.
However, you can also select from the list boxes (Add selection) in which all terms from all da-
tasets are always up-to-date:

Add selection
Hazard | Country of origin | Food

Further limitations are possible through:

product category (all or only selected product categories)
hazard category (all or only selected hazard categories)
With or without follow-up messages

Food and/or food contact and/or animal feed

Search in all fields of the dataset or only in the field “food”
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In the field "Output" the grouping of the data records can be controlled by:

= Hazard

=  country of origin
= year

= food

11.2 Search query (OR)

Please enter the terms so that they are separated only by a space (without comma or semicolon).
The search query (OR) displays all data records that contain at least one of the entered terms.
SAFEFOOD ONLINE searches for matches in the fields "Product category, Hazard source, Coun-
try of origin, Food and Year.

Example:
a) Chromium Lead Mercury:

T

Search (AND) «
01.01.2003 to 15.08.2018 find

Search (OR) &
chromium lead mercury | Evaluation together with own data

Only own Data analysis

The data sets displayed contain either the terms chromium, lead or mercury:

2018 Creatia (HR}.SSE mag/kg - ppm) in chilled  deer goulash lead Hungary details
deer goulash from Slovenia, with raw 2018.3774
material from Hungary

2018 Italy {IT} mercury (1.53 mg/kg - ppm) in swordfish loins Spain details
chilled processed swordfish loins in (Xiphias gladius) 2018.3754
brine (Xiphias gladius) from Spain

2018 Italy {IT} mercury (2.2 mg/kg - ppm) in chilled swaordfish (Xiphias Mercury Spain details
whole swardfish (Xiphias gladius) gladius) 2018.3742
from Spain

2018 Italy (IT) mercury (1.3 mg/kg - ppm) in swardfish loins Mercury Spain details
defrosted swordfish leins (Xiphias (Xiphias gladius) 2018.3704
gladius) from Spain

2018 Italy (IT) migration D.E ma/l) steel mincer migration of China details
and of manganese (25.1 mg/l) and chromium, migration 2018.3685
too high level of overall migraticn of manganese, overall
(2084 mg/dm?) from steel meat migration

mincer from China

TIPP:

It is recommended not to limit the search too closely in the first step, otherwise different spellings
will not be considered. It is possible that certain terms are present once in German and then e.g. in
English. However, you can also select from the list boxes (Add selection) in which all terms from
all datasets are always up-to-date:

Add selection
Hazard | Country of origin | Food
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Further limitations are possible:

= product category (all or only selected product categories)

» hazard category (all or only selected hazard categories)

¢ Food and/or food contact material and/or animal feed
Search in all fields of the dataset or only in the field “food”

In the field "Output" the grouping of the data records can be controlled by:

= Hazard
= country of origin
= year

11.3 Search query (Exclude)

You can also use the "Exclude" field to restrict the search further. Terms entered here are excluded
from the search (if several terms are entered, they are only separated by spaces):

Exclude &

Add selection
Hazard | Country of origin | Focd

11.4 Result of the search query (risk landscape)

The results are calculated and assigned to a field from Al to ES in a risk matrix:
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Search (AND)

pear

Search (OR)

01.01.2008

|| Only own Data analysis
Exclude

Food
Feed
Food contact

Add selection
Hazard | Country ef origin | Food

O search in all fields
(" Search only in food

Product category

; Hazard category
All Selected

- | | Al Selected -

Results for: pear (113 Hits)
Order by: Hazard

0 33.02.2021 find

|| Evaluation together with own data

Output

| hazard B

Current records: 63.814
Data last updated: 19th February 2021

Trend by hazard Print - Back to previous selection

E 200 - sorbic acid {1)

E 143 - fast green FCF /
FD&C green (1)

E 160d - lycopene (1)
migration of cadmium {1}
lethoxyguin (1)

bulging packaging (1}

infested with insects (1)
undeclared mustard (1)
illegal import (1)

undeclared milk ingredient
1)
E 110 - Sunset Yellow FCF
(1)

often
5
possible
4
sulphite [18) amitraz {20)
rar;l? chlorpyrifos {13)
colour (3) imazalil (3)
veryzmm illegal improvemnent (3) chlormeguat (5)
alterad organoleptic adulterated use of identity | [|tin {2) dithiocarbamates (1) Salmonella enterica (2)
3 characteristics () marks (1) irradiation (1) azinphos-methyl (2) moulds (2)
= incorrect labelling (2} unautharised - - y
E establishment (1) plastul: fragme nt.s. (1) : thiacloprid (1) a1.rc|:||ne (1)
a [defective packaging (2) ?f;ﬂetlcall\; modified rice methomyl (1) I[.llsjtena monocytogenes
3 spoilage (2) omethoate (1)
5 ppw hgygienic — lead (1) fenitrothion (1) pyrrolizidine alkaloids (1)
n glass fragments (2)
E 102 - tartrazine (1) carbendazim (1)
§ E 133 - Brilliant Blue FCF scopolamine (1)
c— (2) profenofes (1)
E rusty cans (1) dimethoate (1)
| poor state of preservation diphenylamine {1}
(1) permethrin (1}
E 202 - potassium sorbate tat chrin (1
unlikely 2) atramethrin (1)
1 dodine (1)

Source / Data: Federal Office for Consumer Protection and Food Safety

An attached list shows all available details (excerpt):

Date of query: 22.02.2021
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2019 Sweden milk ingredient undeclared cn chocolate silver chocolate undeclared milk Germany details
(SE) pearls from Germany silver pearls ingredient 2019.2950
o inlan plastic fragments in organic pear puree from Latvia organic pear plastic fragments tvia etails
2019 Finland (FI) lastic fi i i fi Lakwi i lastic fi Latwi detail
pur 2019.2048
2019 Sweden pear, kiwi & avocadao smoothie bowl from France fruit maoulds France details
(SE) infested with moulds smoothies 2019.1066
2019 Netherlands chlorpyrifos (0.0566 mg/kg - ppm) in nashi pears nashi pears  chlorpyriphos China details
(ML) from China 2019.0147
2018 France (FR) glass fragment in yogurt with pear and pistachics pear yoeghurt glass fragments country not details
with mentioned 2018.2884
pistachios
2018 Latvia (LV) irradiation in an unauthorised facility of prickly pear pear extract irradiation China details
extract from China 2018.25486
2018 Spain (ES) The Spanish Guardia Civil have seized 45 tons of tuna unauthorised Spain details
tuna that were foreseen to be canned but were establishment IRC
commercialised as fresh. The seizure is part of a 2018-08.13
broader action called, Atunali that started in
January. The fish that was caught by boats not
eguipped with the appropriate freezers was treated
with additives to mimic the appearance of fresh fish
2018 India (IN) 35 000 kg of tea mixed with artificial colourants tea colour India details
and unfit for human consumption were seized by JRC
the police respeonsible for food safety in India. The 2018-06.10
forbidden substances were added to tea leaves of
inferior quality to improve their appearance
2018 Poland (PL) chlorpyrifos (0.039 ma/kg - ppm) in pears from pears chlorpyriphos Italy details
Italy, via Germany 2018.14596
2018 Germany pyrrolizidine alkaloids (1031 ?g/kg - ppb) in organic organic pyrrolizidine Iran Islamic details
(DE) spearmint tea from Iran spearmint alkaloids Republic of 2018.0397
2018 Denmark chlorpyrifos (0.15 mg/kg - ppm) in pears from pears chlerpyriphos China details
(DK China, via Germany 2018.0311
2017 Italy (IT) Following a tax audit, 60 people involved in wine wine fraudulent use of Italy details
production and marketing are being investigated identity marks JRC
after the discovery of a large scale fraud in the 2017-09.08

Italian wine sector. A company was falsely labelling
a table wine with a PGI label. It appears that at
least 254 000 bottles of the wine were already sold
all across Europe. 150 000 fake PDO/PGI bottles
could be seized in the network of the suspect
company, unveiling a complex tax evasion
mechanism used by the fraudsters.

The type of presentation with SAFEFOOD-ONLINE is flexible and can be further edited directly
on the screen by clicking on the respective fields and results (see also 11.6 Sorting and fading out
of records).

The risk assessment should include in the overall assessment all internally available information
like internal findings of the incoming goods inspection and own or known incidents. In addition,
the internal evaluation of all external reports from customers, suppliers or official complaints is
important. With SAFEFOOD-ONLINE, the company receives the results according to the selected
specific scenario.

Examples from practice illustrate how useful it is to evaluate all available information in order to
identify potential risks. This information gives the company the results of the selected scenarios,
which must now be interpreted individually. In the selected scenario, several fields can be linked
together. Both "and" and "or" links can be combined. Depending on the combination selected, the
results are displayed in a risk landscape.

By clicking on the results in the risk landscape, there are different listings possible according to
the year, hazard source or country of origin. The results show the frequency depending on the
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impact. The calculations are performed with a stored algorithm that always accesses all available
data (known hazards). Thus, a scenario selected today will change when data records are added
and updated.

The impact, ranging from insignificant to very critical (A - E), is mainly calculated according to
the type of hazard. A stored algorithm calculates the risks and assigns them to a field between A
and E.

The gradation in the frequency from improbable to frequent (1 - 5) results from the number of re-
ports for the respective hazard in the database. For orientation, the number of hits is also given in
the output.

The possible classification in the risk matrix ranges from Al to ES.

If there is based on the available data no indication for a risk the field remains blank.

It is recommended to regularly retrieve the data from SAFEFOOD-ONLINE. This is the only way
to ensure that the data is up-to-date.

11.5 Effect (Severity) of the hazards

The classification of the impact of the hazards is based on the EU Commission’s Notice “on the
implementation of food safety management systems covering prerequisite programs (PRPs) and
procedures based on the HACCP principles, including the facilitation/ flexibility of the implemen-
tation in certain food businesses” (2016/C278/ 01):

A: insignificant:
no immediate problem due to the food itself; quality aspects; legal aspects (labelling — ex-
cept allergen labelling).

B: low:
There is no problem for the consumer related to food safety (nature of hazard).
The hazard can never reach a dangerous concentration.

C: low:
No serious injuries and/ or symptoms or only when exposed to an extremely high concen-
tration during a long period of time.
A temporary but clear effect on health.

D: critical:
A clear effect on health with short-term or long-term symptoms which results rarely in
mortality.
The hazard has a long-term effect; the maximal dose is not known.

E: very critical:
The consumer group belongs to a risk category and the hazard can result in mortality.
The hazard results in serious symptoms from which mortality may result.
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The table below shows an example of how the hazard categories are assigned to impact A - E (se-

verity):

The gradation in frequency from unlikely to often (1 - 5) results from the number of reports on the
respective hazard in the database. For orientation, the number of hits is included in the output.

The possible classification in the risk matrix ranges from Al to ES.

11.6 Sorting and fading out of records

Below the risk matrix, a list is attached from which the details of each hit can be retrieved. By
clicking on the fields "Year", "Report", "Food", "Hazard source" and "Country of origin", the data
can be quickly re-sorted. In the column "Show" it is possible to fade out individual records by re-
moving the check mark. At the end of the list, the selected scenario can then be recalculated by
pressing the "Update" button (see the following example):
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» Co

2019 Sweden milk ingredient undeclared on chocolate silver choceolate undeclared milk Germany details
(SE) pearls from Germany silver pearls  ingredient 2019.2950
2019 Finland (FI) plastic fragments in organic pear puree from Latvia organic pear plastic fragments Latvia details
puree 20192048
2019 Sweden pear, kiwi & avocado smocthie bowl from France fruit moulds France details
(SE) infested with moulds smoothies 2015.1066
2019 Netherlands chlorpyrifos (0.066 mag/kg - ppm) in nashi pears nashi pears  chlorpyriphos China details
(ML) from China 2019.0147
2018 France (FR} glass fragment in yogurt with pear and pistachics pear yoghurt glass fragments country not details
with mentioned 2018.2884
pistachios
2018 Latvia (LV) irradiation in an unautherised facility of prickly pear pear extract irradiation China details
extract from China 2018.2546
2018 Spain (ES) The Spanish Guardia Civil have seized 45 tons of tuna unauthorised Spain details
tuna that were foreseen to be canned but were establishment IRC
commercialised as fresh. The seizure is part of a 2018-08.13
broader action called, Atunali that started in
January. The fish that was caught by boats not
equipped with the appropriate freezers was treated
with additives to mimic the appearance of fresh fish
2018 India (IN} 35 000 kg of tea mixed with artificial colourants tea colour India details
and unfit for human consumption were seized by JRC
the police responsible for food safety in India. The 2018-06.10

forbidden substances were added to tea leaves of
inferior quality to improve their appearance

11.7 Generating trend statistics

In addition to the query, a trend statistic can be generated. Here it is possible to select the period
individually. When creating the trend statistics there are several options:

a) Query for entire years (e.g. as shown below from 2009-2019):

By pressing the button "Trend by hazard" the output chart shows the trend over the selected years
as a line graph. Depending on the default setting, trend statistics can be generated according to the
hazard, year, country of origin or food. Only one value is displayed on the x-axis for each year
(see example):

Results for: pear (187 Hits) Trend by hazard Print - Back to previous selection
Order by: Hazard

Please select the period: 2003 B to| 2015 pdll Select more details

Create trend statistics
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2009 2010 2011

2012 2013 2014 2015 2016 2017 2018 2019

Year

spoilage
dithiocarbamates
poor hygienic state
sulphite

amitr az

imazali
chlormeguat
azinphos-methyl

altered organoleptic characteristics

delective packaging

tin

E 102 - tartrazine
thiacloprid

rusty cans,

damaged packaging
poor state of preservation
omethoate

E 143 - fast green FCF / FD&C green

incorrect labelling

E 202 - potassium sorbate

E 200 - sorbic acid
moulds

~—— Samonella spp.

E 160d - lycopenel E 150 - plain caramel E 202 - p...

feritrathion
chlorpyriphoslprofenofos
carbendazim

atropine

migration of cadmium
chlorpyriphos
chlorpyriphoslethoxyquin
diphenylamine
dimethoate

bulging packaging
infested with insects
undeclared mustard
Listeria monocytogenes
attempt to illegally import
permethrinl tetramethrin
E 133 - Brilliant Blue FCF

Printing stopped because there are ba many entries!

Source / Data: RASFF Portal (hitp://ec.europa.eu)

Example for a trend statstic regarding risks for pear from 01.01.2009 bis 31.12.2019

b) Query of selected time periods:

After clicking on "Select more details", the monthly details are taken into account in the chart. The
x-axis shows 12 values for each year (see example). With the legend, the colours in the chart can
be easily assigned.

Please select the period:

Select months:

Select days:

2013 [ te| 2015
o1 [EJ/2013t0 12 /2015
o1 [g/1/2013 10 31 |5 /12/2015

Create trend statistics
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Source / Data: RASFF Portal (http://ec.auropa.au)

Example for a detailed trend statistic refgarding risks for pear 01.01.2013 —31.12.2015
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11.8 Printing the risk matrix

Depending on the selected browser, it may happen that the selected printout is not in color. Please
check and correct the printer settings of your browser:

Search (AND) & Output -
salmonella napoli italy 20089 01.01.2009 to 17.03.2020 find hazard <]
Search (OR) & - Current records: 59.212

Evaluation together with own data Data last updated: 16th March 2020
| Only own Data analysis

Exclude & Food

Feed

Add selection Food contact

Hazard | Country of origin | Food

o Search in all fields
Search only in food

Product category Hazard category
All Selected ¥ All Selected v
Results for: salmonella and napoli and italy and 2009 (1 Hits) Trend by hard Back te previous selection
Order by: Hazard
Microsoft Edge:
Enable the Print background colors and images option.
Chrome:

Select "Print -> "Further settings" and check the box "Background graphics".
Firefox:
Select "File" -> "Print" and check the boxes for "Print background colors and background im-

ages".

Opera:
Select "File"- > "Print" -> "More options" and check the option "Background graphic".

12 Adding and evaluating own files

By clicking the button "My Data" (under the "Login" field) the page
"Own files" opens. There are 2 options in SAFEFOOD-ONLINE to im- l |
port own data:

1.) By pressing the button "Add new data" it is possible to import own data individually:
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 Add new data | Own data import

Date 19 Day 08 Month 2019 Year

e | |

Description

Product category | alcoholic beverages B

Food
Hazard

Country of origin

Message Type | Critical risk

Investigation results

Comment

Food type | FEED

Continent | Africa

Risk category | adulteration / fraud B

submit

An example of self-added data could look like this:
e

Add new data Own data import

Here you see the data you inserted. These are considered SUPPLY ONLY at your own database queries!

2019  Propargit in fresh strawberries from Egypt strawberries Propargit Egypt delete | edit | details

This data can be further processed or deleted at any time.

2.) Button "Own data import" if several data sets are to be imported:
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Add new data Own data import

Here you have the opportunity to present your own data as a CSV file to import. Use separator as the ;"
(semicolon}.

In Excel select Save as "(*. esv) CSV (Comma delimited)"
As the order of the column please use the fellowing:

Column 1: Date (Format: DD.MM.YYYY)

Column 2: Message Type (Values: W for critical risk, [ for unacceptable risks, GZ for conditionally
acceptable, M for justifiable)

Column 3: Description {(max. 100 characters)
Column 4: Food category (Possible food categories)
i Celumn 5: Food
Column 6: Hazard (Possible hazard categories)
Column 7: Country of origin (Possible country of origin)
Column 8: Investigation results {(max. 100 characters)
Column 9: Comment {(max. 100 characters)
Column 10: Article (Possible types: FOOD, FEED, FOOD CONTACT MATERIALS)
Column 11: Continent (Possible continents)
Column 12: Risk category (Possible risk categaories)
WARNING: Your existing data will be overwritten!
File to import: Durchsuchen... Keine Datei ausgewdhlt.

submit

A formatted Excel spreadsheet is available under "Download" (import file for own messages):

= Trme oo Descptio T —

The own data (i.e. own findings from incoming goods reports or complaints) are available to all
users of the assigned user group (= company). Other participants from other user groups have no
access to the data and they cannot see the messages entered by other participants. Each company
can therefore work with all available SAFEFOOD-ONLINE data and also with internal information.

13  Monitoring hazards using your own watch list

SAFEFOOD-ONLINE contains notifications for a large number of arti-

cles. With a "watchlist" it is possible to retrieve only the current reports

on product categories used by the company. By clicking on "Watch List" :
below the "Login" field, a list opens in which individual fields (or all

fields) can be selected from the product categories. This profile is saved after the selection and can
be used during the next search. The selected product categories are listed under the field "Watchlist".
The corresponding messages are displayed in a list box when the respective product category is
selected and can be individually selected:
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Watch List
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HO FCHLIS

: All of the Watch List

Indicated Catego
Period of time: 1
INFO: There will be max. 90 days included

Frequency distribution Trend of the categories

ok

Newly added since your last legin messages are highlighted in yellow, "Personal data" are marked in red
Show only new
Export new as a PDF  Export new as a EXCEL

Export selection (period) as a PDF  Export selection (period) as a EXCEL

alcoholic beverages (1)

2019 Denmark (DK) gas accumulation in sparkling wine from Italy sparkling wine gas accumulation Italy details

bivalve molluscs and products thereof (5)

United L _ - S
2019 Kingdom  Cocherichia coli (>18000 /100q) in live cockles (Cerastoderma edule) o' M@ nited Kingdom  details
(GB) cockles from the United Kingdom coli
high count of Escherichia coli {up to 490 . L
2019 TItaly (IT)  MPN/100g) in live mussels (Mytilus mussels (Mytilus Escherichia oy details
P galloprovincialis) coli
galloprovincialis) from Italy
incorrect expiry date of coocked whelk commeon whelks (Buccinum i t
2019 France (FR) (Buccinum undatum) and cooked periwinkle undatum), periwinkle (Littorina |noqrred - France details
{Littorina littorea) froem France littorea) expiry aa
too high count of Escherichia coli {13000 Escherichia :
2019 France {(FR) MPN/100g) in live cockles from France cockles {Cerastoderma edule) coli France details
too high count of Escherichia coli (between Escherichi
2019 Italy {IT) 330 and 780 MPN/100g) in live clams clams {Chamelea gallina) m::i snemia oy details

{Chamelea Gallina) from Italy

By selecting the appropriate product category, it is also possible to display only the messages of
individual product categories (here meat and meat products (except poultry)):
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Indicated Catego

INFO: There will be max. 90 days included

meat and meat products (other than poultry)
Period of time: 190920 o -

Freauency distribution

Trend of the categories

Newly added since your |ast legin messages are highlighted in yellow, "Perscnal data" are marked in red

Show only new

Export new as a PDF  Export new as a EXCEL

Export selection (period) as a PDF  Export selection (period) as a EXCEL

meat and meat products {(other than poultry) (20)

2019

2019

2019

2019

2019
2019
2019

2019

2019

Hint:

Portugal (PT)

Italy (IT)

Metherlands
(NL)

France (FR)

France (FR)

Italy (IT)

Italy (IT)

Belgium (BE)

France (FR)

tilmicosin (=125 ?g/kg - ppb) unauthorised in
chilled bovine carcasses from Portugal

Salmonella {presence /25g) in chilled pork
meat from Spain

Listeria monocytogenes (presence f25g) in
chilled beef square cut frem Mamibia, via the
United Kingdom

shigatoxin-producing Escherichia coli
(0157:H7, ©026:H11) in frozen beef minced
meat with raw material frem Spain

foreign bedies in sliced dried sausage from
France

shigatexin-producing Escherichia coli in chilled
beef from Argentina

foreign bedies (lead fragments) in deer salami
from Italy

soya undeclared on chilled meat preparation
from Belgium

Listeria monocytegenes (10000 CFU/g) in
sliced dry cured park loin (lemo) from Spain,
sliced in France

beef carcasses

pork meat

beef

beef meat

dried sausages

beef

deer salami

meat
preparations

pork loins

tilmicasin

Salmonella spp.

Listeria
monocytogenes

shigatoxin-producing
Escherichia coli

foreign body

shigatoxin-producing
Escherichia coli

lead fragments

undeclared soya

Listeria
monocytogenes

Portugal

Spain

Mamibia

Spain

France

Argentina

Italy

Belgium

France

details

details

details

details

details

details

details

details

details

All messages from the last 90 days (calculated from the day of the message) are listed in groups
according to the selected product categories.
By regular updating the data, i.e. from the RASFF, it is ensured that the risk landscapes created
will always contain the latest findings on food safety.

By selecting a period, a trend statistic or a frequency distribution can be selected. In this way,
trends can be identified which are included in the risk management.
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—— alcoholic beverages
100% — cephalopods and products thereof

cereals and bakery products

cocoa and cocoa preparations, coffee and tea
confectionery

eggs and egg products

fats and oils

90% + +— T e | i
] L ,
. food additives, flavourings and enzymes

I -
| - - n
80% + l — —~l— fruits, vegetables and pulses
- herbs and spices
honey and royal jelly
o/ | milk and milk products
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—— natural mineral water
nuts, nut products and seeds
60% - other food product / mixed
soups, broths, sauces and condiments
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Source / Data: RASFF Portal (htip:/ec.europa.eu)

Frequency distribution according to food categories (period 01.01.2000 bis 31.12.2019)
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Source / Data: RASFF Portal (http://ec.europa.eu)

Trend statistic for selected food according to the selected food categories (period 01.01.2005 bis 31.12.2015)

14  Dashboard

For a quick overview the Dashboard shows a chart based on the following parameters:
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- notifications
- product categories
- hazard categories
- Product category for selected
hazard categories
- Hazard category for selected product categories
- World Map with Countries by Risk Class (CPI)
- newly added notifications (articles)

14.1 Notifications

The following parameters can be selected for the graphic display of the messages:

- Period

- Food and/or feed and/or contact materials

- Watchlist messages or all messages

- Total or Details

When the parameters are defined, the number of notifications is displayed as a bar graph.

In the "Details" parameter, the number of notifications is displayed as a bar graph grouped by the
following types of notifications:

- Request

- border rejection notification

- information notification for attention
- information notification for follow-up
- alert notification
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Dashboard

Notifications @

“

Period: 01.01.2010 to 31.12.2020 Watchlist notifications Al notifications

food animal food ) food contact material Total Details

4500

4000 3800 3833

3355
3500 3203 3159

3048 3023

3000

2500

2000

1500

1000

500

2010 201 2mz2 2013 2014 2015 2016 2017 2018 2018 2020

Notifications in the selected period

Period: 01.01.2010 to 31.12.2020 Watchlist notifications Al notifications
food animal food food contact material Total Details
B rsjection limit B information warning [l message
2500
2000

1500

1000

500

2010 201 2012 2013 2014 2015 2016 2m7 2018 2019 2020

Notifications in the selected period according to the type of notification

14.2 Evaluation Product category

The following parameters can be selected:
- Period

- Line or bar chart

- Bar chart in percent

The number of notifications is based on the selected product categories in the watchlist.
The product categories can be removed or added by a mouse click:
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Evaluation product category ® -~
Period: 01.01.2010 to 31.12.2020 Line Bar Barin percentage
(based on the selection of the product categories in the watchlist)
800
- alcoholic beverages - nuts, nut products a...
700 - cephalopods and prod... - other food product /...
600 cereals and bakery p... soups, broths, sauce...
P - cocoa and Cocoa prep...
500 B confectionery
400 - eggs and egg product...
fats and oils
300 W food additives, flav...
fruits, vegetables a...
200 herbs and spices
100 i I haney and royal jel...
milk and milk produc...
o
2010 2011 2012 2013 2014 2015 2016 2017 2018 2019 2020
Notifications according to product categories in the selected period
Evaluation product category ® e
Period: 01.01.2010 to 31.12.2020 Line ' Bar Bar in percentage

(based on the selection of the product categories in the watchlist)

100%
- slcoholic beverages - nuts, nut products a...
il - cephalopods and prod... - other food product /...
80% I cersals and bakery p... soups, broths, sauce...
T0% i l B cocoa and cocoa prep...
60% | —— [ | - confectionary
0% - eggse and egg product...
fats and oils
40% B food additives, flav...
30% fruits, vegetables a...
_— herbs and spices
20 - - - i i - = . - - = - honey and royal jell...
10%
milk and milk produc...
0%

2010 2011 2012 2013 2014 2015 2016 2017 2018 2019 2020

Distribution (in percentage) according to product groups in the selected period

14.3 Evaluation hazard category

The following parameters can be selected:
- Period
- all hazard categories
or just Food Fraud
- Display by percent or number
- hazard categories

The number of notifications is based on the selected product categories in the watchlist. The risk
categories can be removed or added by a mouse click:
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Evaluation hazard category # PN
Period: 01.01.2018 to 08.03.2021 All hazard categories Only Food Fraud Percentage Number

(based on the selection of the product categeries in the watchlist)

2500

2000

1500

1000
500

2018

2019 2020 2021

M =dulteration / fraud
allergens
biocontaminants

M tictoxins

M chemical / industria...

M composition

food additives and f...

foreign bodies
GMOD

haavy matals

hormenes / residues ...

imsacts / parasitic ...

Notifications according to hazard categories for the selected period

Evaluation hazard category ®

Period: 01.01.2018 All hazard categories

to 08.03.2021
(based on the selection of the product categories in the watchlist)

2018 2021

100%
90%
80%
T0%
60%
50%
40%
30%
20%
10%

0%

2019 2020

Only Foed Fraud

M adulteration / fraud
allergens
biocontaminants

M bictoxins

- chemical / indusfria...

M composition

food additives and f..

forsign bodies
GMOD

heawvy metals

insects / parasitic ...

hormones / residues ...

M 1abelling absent/ine...
M migration
mycotoxing
non-pathogenic micro...
M novel focd
M crgancleptic aspects
M packaging defective ...
. pathogenic micro-org...
. pesticide residues
B oor or insufficiant. ..

radiation

~

Percentage MNumber

M 'abeling absentfinc...
M migration
mycotoxing
non-pathogenic micro...
- novel food
M corgancleptic aspects
M packaging defective ...
- pathoagenic micro-ong...
. pesticide residues
M poor or insufficient...

radiation

Distribution (in percentage) according to hazard categories for the selected period

14.4 Hazard category for selected product categories

Here the desired product categories are selected. In addition, the query can be adjusted by select-

ing:

- Period
- all hazard categories or only Food Fraud
- Display in percent or number
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Hazard category for selected product categories # G
Period: 01.01.2018 to 08.03.2021 Percentage Number
Select product categories
12
M allergens . nowvel food
10 M composition M organoleptic aspects

food additives and f...
M foreign bodies

¢ M \abslling absentfinc...
B ron-pathogenic micro...

. packaging defective ...
B pathogenic micro-org...

4 poor o insufficient...

adulteration / fraud
2 M biocontaminants
I I II I_ mycotoxins

2018 2019 2020 2021

Notifications according to hazard categories (for selected product groups) in the selected period

Hazard category for selected product categories # £
Period: 01.01.2018 to 08.03.2021 Percentage Number
Select product categories
100 I
M allergens . novel food
o — BN
M composition M crganclsptic aspects
80% food additives and f...
| i .
T0% M forsign bodies
60% - B \abeling absent/inc...
B non- &nic micro...
50% patned
packaging defective ...
40% M pathogenic micro-org...
30% peor or insufficient...
20% adulteration / fraud
M biocontaminants
10%
mycotoxing
0

2018 2019 2020 2021

Distribution (in percentage) according to hazard categories (for selected product groups) in the se-
lected period

14.5 Product category for selected hazard categories

Here, the desired hazard categories are selected. In addition, the query can be adjusted by select-
ing:

- Period
- all hazard categories or only Food Fraud
- Display in percent or number
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Product category for selected hazard categories # G

Period: 01.01.2018 to 08.03.2021 Percentage Number
Select hazard categories

45
M cereals and bakery p... [ meat and meat produc...
40 M cocoa and cocoa prep... [l milk and milk produc...
a5 confectionery M non-alecholic bevera...
a0 - crustaceans and prod... nuts, nut products a...
B dictetic foods, food... [l other food product /...
25 M =005 and egg product... [l poulttry meat and pou...
20 fish and fish produc... M prepared dishes and ...
B food additives, flav... B scups, broths, sauce...
U fruits, vegetables a... . wing
10 herbe and spices M zicoholic beverages
5 ‘ M honey and royal jell... M cephalopods and pred...
ices and desserts fats and oils
o Il ']

2018 2019 2020 2021

Notifications according to product groups (for the selected hazard categories) for the selected period

Product category for selected hazard categories ® £

Period: 01.01.2018 to 08.03.2021 Percentage Number
Select hazard categories

100%
B cereals and bakery p... [l meat and meat produc...
v - M cocoa and cocoa prep... [l milk and milk produc...
80% confactionary M non-alcohaolic bavera...
T0% [ —— M crustaceans and prod... nuts, nut products a...
60% pr— B ditetic foods, food... Il other foed product /...
e ﬁ - M =ggs and egg product... [l pouttry meat and pou...
L2k fish and fish produc... M prepared dishes and ...
40% 1 | M food additives, flav... . soups, broths, sauce...
30% - | _ - fruits, vegetables a... W wine
20% herbs and spices M alcoholic beverages
B honey and royal jell... M cephalopods and prod...
10% ices and desserts fats and oils
0%

2018 2019 2020 2021

Distribution (in percentage) according to product groups (for the selected hazard groups) in the
selected period

14.6 World map

The world map shows the countries by risk in relation to their Corruption Perception Index (CPI).
The following display can be selected:

- from Watchlist: Shows the countries with their risk classification that are listed in the
Watchlist
- from CPI: shows all countries, independent from the settings in the watchlist
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World map ®

Based on watchlist From Watechlist From CPI

Information: The currently displayed map can be mowed with the
mouse. Double click to enlarge
Legend: I:‘ no risks, |:| acceptable risks, I:‘ conditionally acceptable

risk, . unacceptable risks, . critical risks |:| Countries without CPL
and GCI ranking

14.7 Latest notifications (15)

This table shows the last 15 notifications for articles where no notifications have been made be-

fore:

The latest notifications (15) ®

chocolate silver pearls > undeclared milk ingredient
cups > migration of formaldehyde

vegetable cutter = plastic particles

bamboo coffeea mugs > migration of formaldehyde
squid tentacles > poor temperature control

organic elderflowers = Salmonella spp.

pork h globine > pr of ruminant DNA

brie de Meaux > Listeria monocytogenes

chromed steel grid > migration of nickel

meal set > migration of melamine

peppermint (Mentha spp.) > pyrrolizidine alkaloids

organic vegan butter alternative > undeclared milk ingredient
glucosamine sulphate > undeclared crustaceans

flavoured water, sparkling water, still water > arsenic
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15  Countries of origin according to CPI and GCI (Modul ,,Map)

Safefood-Online =

Identify risks and increase opportunities

On the homepage of SAFEFOOD-ONLINE you will find the module "Map". You can enter any
food/ product in the "Search" field. On the world map, all countries of origin are displayed, from
which the searched food originates and for which notifications are available.

It is possible to set the display mode that the Corruption Perceptions Index (CPI) and/ or the
Global Competitiveness Index (GCI) is included in the calculation for the relevant countries.

Corruption Perceptions Index (CPI)

The Corruption Perception Index (CPI) is based on surveys and research conducted by more than
ten independent institutions. The index ranges from 0 to 100, with 100 indicating the lowest per-
ception of corruption and thus the best possible result (source: http://www.transparency.org/re-
search/cpi/overview).

The current index includes 180 countries listed according to their CPIL.
Global Competitiveness Index (GCI)

The growth competitiveness index is an indicator of the current competitiveness of 140 countries.
It is compiled by the World Economic Forum and published as part of the Global Competitiveness
Report. The maximum score is 100.

The Global Competitiveness Index is calculated from three sub-indices: the basic requirements
and needs, the efficiency-enhancing factors and the innovation and sophistication factors. Cur-
rently 12 categories are considered: Institutions, infrastructure, information/communication tech-
nology, macroeconomic environment, health, education and training, product market efficiency,
labour market efficiency, financial systems, market size, business dynamics and innovation capac-
ity. The individual factors are assessed differently. Further information is available at:
https://www.weforum.org/reports/the-global-competitveness-report-2018.

The colours displayed correspond to the hazard queries (Search module), the HACCP Export or
the Test Plan.

The map section can be moved easily with the mouse or enlarged individually or can be reduced in
size.

The figure shows an example for the query "Pineapple", taking into account the Corruption

Perceptions Index (CPI) and Global Competitiveness Index (GCI) data:
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Display:
[ Corruption Perceptions Index (CPI) Global Competitiveness Index (GCI)

Search: pineapple find

Information: The map section is movable with the mouse! Double enlarged!

Legend:
|:| no risks, |:| acceptable risks, I:‘ conditicnally acceptable risks, . unacceptable risks, . critical risks

D Countries without results for the selected article
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At the end of the query, a table appears from which the details can be seen:

Country __ [Foods ______________________________________________ |ceijecr | |
Austria packaging of pineapple juice 76 76.60 |:|
Belgium pineapple 76 76.40 [ |
Benin pineapple 41 45.80 [
C?te d'Ivoire pineapple -

Camergon pineapple 25 46.00 [l
China pineapple, pineapple syrup 42 73.90 []
Colombia pineapple 39 62.70 []
Costa Rica pineapple, organic pineapple 57 62.00 |:|
Czech Republic dried pineapple - - O
Dominican Republic pineapple 28 58.30 .
Ecuadaor avocados, bananas, lemons, pineapple 39 55.70 .
France pineapple, mango 69 78.80 [ |
Germany pineapplecream chocolate bar, aronia extract herbal drink with pineapple juice, dried pineapple 80 81.80 |:|
Ghana baby pineapple, pineapple 43 5120 [
Indonesia pineapple 37 64.60 [ |
Ireland pineapple soft drink 72 75.10 |:|
Ttaly packaging of pineapple juice 53 71.50 |:|
Kenya pineapple 31 54.10 [l
Mauritius pineapple 53 64.30 [ |
Panama pineapple 35 61.60 [
Philippines dried and lightly sweetened pineapple, banana, mango, pineapple 34 61.%0 .
South Africa pineapple, baby pineapple 44 62.40 [ |
Thailand green apple flavoured pineapple slices, canned pineapple, pineapple, candied pineapple slices, dried 36 68.10 |:|

pineapple, red strawberry flavoured pineapple slices, mangeo flavoured pineapple slices, dried ginger, dried
melon, dried papaya, candied pineapples

16  Graphical display of notifications

In this menu item various graphical evaluations of notifications can be done.

Safefood-Online ===

|dentify risks and increase opportunities

The output is always in PDF format. The options of the evaluation are available directly after open-
ing the corresponding window.

Evaluation

By type By region By product category By risk category

Please select the desired year: | 2018 B

Create PDF report

After a click on "By type" (the year 2018 is selected) an overview of all messages in the year 2018
appears according to the type of messages:
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1400

1260

1120

980

700

560

Number of messages

280

140

Classification of the notifications according type 2018 W 1. alens (1235)

B 2 information (1174)

420 1

alerts

3. border rejections (1391)

B 4 news )

[ s.inquire (0)

information

border rejections

Message type

news inquire

Query date: 20.08.2018 10:21
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17  Consulting and services

Individual advice to establish or develop further the risk management process or HACCP concept
is available on request.

Offered services and consulting:

Taking over individual queries on the risk management process

Support to establish individual HACCP plans for existing raw materials and animal feed
Competent support for inspection planning

Queries and advice on Food Fraud

Conducting supplier audits

Answering questions about product safety

On-site consultations on the development of a risk management system (according to DIN
ISO 31000)

Integration of the risk management system into the existing management system

J In-house training on risk management

Please address your questions directly to SAFEFOOD-ONLINE (bernhard.mueller@safefood-
online.

Please address your suggestions, questions and requests directly to:

safefood-online GmbH
Birkenweg 18
D-68723 Schwetzingen
T: +49 6202 92 36 97
F: +49 6202 92 36 96
M: +49 172 792 44 34
E: bernhard.mueller@safefood-online.de
www.safefood-online.de
Managing director Dr. Bernhard Mueller
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