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Introduction
� Traceability : 
means the ability to trace and follow a food, feed, food-producing 
animal or substance intended to be, or expected to be incorporated 
into a food or feed, through all stages of production, processing and 
distribution (Regulation (EC) 178/2002 article 3 point 15)

� Alert system : 
network for the notification of a direct or indirect risk to human 
health deriving from food or feed - involving the Member States, the 
Commission and the Authority (Regulation (EC) 178/2002 article 50)

� Food-borne outbreak : 
an incidence, observed under given circumstances, of two or more
human cases of the same disease and/or infection, or a situation in 
which the observed number of human cases exceeds the expected 
number and where the cases are linked, or are probably linked, to 
the same food source (Directive 2003/99/EC)



Implementation by EU and MS

Food safety system in EU and in France for 
managing food alert

� Food safety system set up : “hygiene pack”

� Primary responsibility for operators :

• Take measures to ensure the safety of their 
products towards biological, physical and 
chemical hazards (= sanitary control plan)

� Responsabilities of Competent authorities :

• Enforce food law, monitor and verify operator’s 
actions (= system of official controls and 
suitable measures)

• Inform the general public



1- Traceability : general requirements
Aims and mandatory principles are defined in 
European food law : 

Regulation (EC) 178/2002 (article 18) 
� Enforce food law, monitor and verify operator’s actions (= 
system of official controls and suitable measures)
� Established at all the steps of the food chain (18.1)
� Identification of supplyers (18.2) => link « supplier-
product »
� Identification of customers (18.3) => link « custumer-
product »
� Adequate labelling and identification of products placed on 
the market (18.4)
� Traceability systems and procedures (18.2 et 18.3)
� Information available for the competent authorities (18.2 et 
18.3)
� Specific provisions (Beef, eggs, GMOs…) (18.5)



The food safety control plan (FSCP) describes the measures
taken by the operators to ensure the safety of their production 
towards biological, physical and chemical dangers. 

It contains the necessary implementation elements and the
evidence of this implementation :

Good hygiene practice
and  prerequisit

HACCP 

Traceability

withdrawal-recall
procedures

Inspection 

and authorization

of the establishments

PLACE OF THE TRACEABILITY IN THE NEW 
APPROACH IN FOOD HYGIENE



1- Traceability : actors and concerned
products

Concerned products :
� Concerned : food, feed, live animals bred for food purposes
� Not concerned : veterinary medicinal products, plant 
protection products, fertilisers, packaging material (other
regulations)

Concerned operators :
� All food and feed business operators
� All stages of production, processing and distribution in the
European Union

The food operators can chose their traceability system 
but this system must be efficient

(the result is mandatory but not the mean to get this
result)



1- Traceability : implementation
Mandatory principles concerning traceability have 
to be implemented in the same way by all the 
Member States : 

Guidance on the implementation of regulation (EC) 
178/2002 (26th January 2010) 

� Identification of suppliers and customers by food business 
operators (« one step back – one step forward » approach)
� Internal traceability (no mandatory link between incoming
and outgoing products)
� Traceability system laid down by specific legislation (beef, 
fish, GMOs …)
� Time of reaction for traceability data availability (« on 
demand », without unduly delaying the requirements
concerning alert management)
� Information to be kept 
� Time for keeping records 



Mandatory to keep (to be presented immediatly to the
Competent Authorities ):
Name and adress of suppliers and identification of the

products supplied
Name and adress of customers (company) and identification 

of the products supplied
Date, and where necessary, time of transaction / delivery
Volume, where necessary, or quantity
� Aim : following the physical flow of the products (not 

only the commercial flows thanks to the invoices)
Highly recommended to keep (to be presented to the

Competent Authorities as soon as possible) :
Reference number of the batches
Volume and quantities
Description of the products

Traceability : Information to be kept 
source :  Guidance on the implementation of regulation (EC) 

178/2002 (26th January 2010)



In general : 5 years after delivery or dispatching 
(commercial documents are usually registered for a 
period of 5 years for taxation controls)

Particular cases :
Highly perishable products with « Used by » or « Best 

before » date < 3 months => 6 months after
manufacturing or delivery

Products with « Best before » date < 5 years => 5 
years 

Products with « Best before » date > 5 years => « Best 
before » date + 6 months

Products without a specific durability date (wine, 
sugar…) => 5 years

Traceability : Time for keeping records
source :  Guidance on the implementation of regulation (EC) 

178/2002 (26th January 2010)



2- Food alerts : requirements and use 
of traceability (1/3)

Responsibilities of operators and health 
authorities concerning alert managment : 

Regulation (EC) 178/2002

� General requirements in case of risk for human
health :  
Stop population exposure � actions on non compliant 
or suspected products placed on the market 
(withdrawal - recall)
� Stop foodstuff contamination � actions on the 
production
� Warn consumers on incurred risks � actions for 
final consumers



Food safety and implementation of the requirements of 
food law : primary responsibility for operators (articles 17 

and 19)
All food and feed business operators at all stages of 

production, processing and distribution in the European
Union

By taking measures to ensure the safety of their production
towards biological, physical and chemical dangers, 
especially (article 19):
the withdrawal of the products placed on the market by 

the operators in case of risk to human health
If it is necessary, the recall of this products (= 

consumers information by posters or press release)
the information of the competent authorities

FOOD ALERTS AND OPERATORS 
RESPONSIBILITIES



Monitor and verify the implementation of food safety
requirements by operators (article 17)

Inform the consumers in case of risk for human health 
(article 10)

Inform the European Commission and other Member 
States concerned by a food alert (article 50) => rapid
system RASFF (*) for the notification of risks to human
health

Take appropriate measures in case of epidemiological 
link between products (even if there are compliant 
with food safety requirements) and human cases 
(article 14.8)

FOOD ALERTS AND 
RESPONSIBILITIES OF 

COMPETENT AUTHORITIES

(*) Rapid alert system for food and feed



RECIPIENT (UE-RASFF TEMPLATE)

In case of distribution of French products in 
other countries (Member States or Third

Countries)



2- Food alerts : requirements and use 
of traceability (2/3)

Survey of human cases linked to food exposure
in France :
� Mandatory notification of 30 diseases (FBO* and
listeriosis included)
� Networks of laboratories lead by national reference
centers (Salmonella, Listeria, E.coli …)
� National survey of HUS* in children < 15 years old
(thanks to a voluntary network of pediatric
nephrologists)
� Shared procedures concerning human cases 
managment between the three ministries involved in 
public health (Ministries of health, agriculture and
consumer affairs)

(*) HUS haemolytic and uremic syndrom - FBO food borne outbreak



« Human health »
official services (ARS)

« Food safety » official 
services (DDPP)

Human cases (SHU, FBO)

information

Notification

LOCAL 
LEVEL

« Human health » official 
services (InVS and DGS)

« Food safety » official services 
(DGAL and DGCCRF)

Information

Information

Information
NATIONAL 

LEVEL

Epidemiological and food investigations

Actions on products
(withdrawal or recall)

Identification of a common
food exposure

Crisis
Unit

Laboratories (human
and food sampling –
CNR and LNR) and

Agency for risk
assessment (Anses)



1 108 alerts
(food and

feed)

1 122 
foodborne
outbreaks

RASFF

Local official services

825 alerts coming 
from French districts

283 alerts coming 
from RASFF

14 alerts with 
human cases as 
a starting point

Sources : annual report General Directorate for Food 2010

ALERTS AND FOOD -BORNE OUTBREAK in France 



2- Food alerts : requirements and use 
of traceability (3/3)

Traceability is usefull for alert managment : 

Regulation (EC) 178/2002 (Recital 28) and guidance 
(26th January 2010)

� Facilitate the assessment of the abnormal event by 
operators and competent authorities. 
� Facilitate targeted withdrawal and recall of food, 
thereby avoiding unnecessary disruption of trade ; 
� Enable consumers to be provided with accurate
information concerning implicated products, thereby
helping to maintain consumer confidence

� Implementation in France : Guideline for food alerts
management (a national document sharing by operators

and competent authorities)



When inform the competent authorities ?
it depends on the risk assessment made 
by operators – in case of products
withdrawal or recall
Which operator informs the competent
authorities ?
Which competents authorities are 
informed by operators ? the local official 
services
How inform ? with national templates
When do the competent authorities
inform operators ? in case of serious risk
(such as human cases)
When and how inform the consumers ? 
by posters or press release, with national 
templates

GUIDELINE FOR FOOD ALERTS MANAGEMENT

http://agriculture.gouv.fr/IMG/pdf/guide_gestoni_al erte_revis_020709_def-liens_actifs.pdf



Product identification 
(information available for 

consumer on the packaging)

What to do in case of 
detention or consumption

Emergency telephon number for information

Hazard and attached risk
for consumer

FRENCH TEMPLATE FOR PRESS RELEASE 
(product recall - information to consumer)



DETECTION OF A NON-
CONFORMING PRODUCT

SITUATION ASSESSMENTSITUATION ASSESSMENT

IMPLEMENTATION OF ACTIONSIMPLEMENTATION OF ACTIONS
- by operators

- by competent authorities

UNSAFE 
FOOD

ALERT : GENERAL LAYOUT



3- Food safety and Traceability : 
Example A (1/4) 

Outbreak of Hemolytic Uraemic Syndrome and bloody 
diarrhoea due to enterohaemorrhagic E. coli O157:H7 
and linked to frozen beef burger, North France, June 

2011

� Starting point : exeed of Hemolytic Uraemic Syndrome (5) 
in a French district (departement 59 : North --- identification 
by local official services responsible for human health)

� First investigations on 14th June 2011 :

• Microbiological investigations ongoing on human
samples and food samples (got in human cases 
household)

• Epidemiological investigations to identify common food
exposures (thanks to a standard questionnaire)

• Information of Ministry in charge of agriculture and food
by the French Institute for Public Health Surveillance)



Standard questionnaire for 
epidemiological investigations 

(food exposure)

Packaging? 
Brand name? 

Place of purchase?



Manufacturer 
identification

Brand name

Product identification = batch number
L:11/05/11 <09:10>, best before 11 may 2012

Packaging of a product sampled in a human case’s
household



3- Example A (2/4) 
� Results of epididemiological investigations :

• Identification of a suspected vehicle of transmission �
frozen beef burger consumed by all children, sold in 
supermarkets chain ‘X’ and with the same brand name

• Traceability of a food sample : batch produced on 11th 
May 2011

� Further investigations on 15th June 2011 : Food trace-back 
investigations (by official services responsible for food safety)

• Survey of the supermarket chain ‘X’ => all batches of 
beef burger sold in supermarkets chain ‘X’ in North
France are produced by a french establishment 
(veterinary number : FR 00 000 00)

• Inflow/outflow between manufacturer and wholesalers
and between wholesalers and retailers (chain ‘X’) are 
realy short



3- Example A (2/4) 
� Results of epididemiological investigations :

• Identification of a suspected vehicle of transmission �
frozen beef burger consumed by all children, sold in 
supermarkets chain ‘X’ and with the same brand name

• Traceability of a food sample : batch produced on 11th 
May 2011

� Further investigations on 15th June 2011 : Food trace-back 
investigations (by official services responsible for food safety)

• Survey of the supermarket chain ‘X’ => all batches of 
beef burger sold in supermarkets chain ‘X’ in North
France are produced by a french establishment 
(veterinary number : FR 00 000 00)

• Inflow/outflow between manufacturer and wholesalers
and between wholesalers and retailers (chain ‘X’) are 
realy short

Strong link between human cases and frozen beef
burger produced on 11th May 2011 

� Control measures : withdrawal and recall (by 
posters and national press release) of suspected

batches without waiting for analytical results



Manufacturer 
(veterinary number : FR 00 000 00)

Supermarket chain ‘X’
platform Y

Process and distribution flow of suspected 
batches

Individual supermarkets 
3 districts in North France (59, 62 and 76)

Raw materials (3 german wholesalers)

Supermarket chain ‘X’
other platforms

Individual supermarkets 
other French districts

83% of the 13 
suspected batches

13 batches produced on 
11th May 2011 for the 
supermarket chain ‘X’

Human cases Human cases



Press release from
the manufacturer

Products
traceability

Consumers
advice and
what to do 

if they
bought
these

products
Information 
about the

bacteria and
what to do in 

case of 
disease

Call center

Starting
point



Chain ‘X’ Website : consumers information (1/3)

Supermarket 
chain ‘X’



Chain ‘X’ Website : 
consumers information (2/3)



Website of Ministry for 
agriculture and food : 

consumers information (3/3)



3- Example A (3/4) 
� Food investigations : French official notification on the 

RASFF for asking German authorities to carry out 
investigations in raw materials suppliers

� New results of epididemiological investigations : 

• New human cases probably linked with other kind of 
products produced by the same manufacturer

• E. coli O157:H7 identified in human samples and
food samples (products of the first suspected batch 
produced on 11th May 2011)

• Non-negative results on other batches produced
with the same raw materials

� A strong link is confirmed � Additionnal measures : 
withdrawal and recall of all the batches produced 
(between 5th and 23th May 2011) with the same raw
materials



Epidemiological data 
weekly epidemiological report (ARS Nord Pas de Calais, 26th July 2011)

Results : (final 
epidemiological report is still

ongoing)
31 human cases (21 
HUS and 10 bloody 
diarrhoea) are probably
linked to the epidemy :
• 25 confirmed infections 
of E. coli EHEC,
• 14 people had eaten
beef burgers coming
from Supermarket chain
‘X’



Official notification on 
the RASFF

Results of German
investigations :

– Traceability had been 
checked (from the slaughtered
animals until the produced
batches), 
– Company’s own checks and
official controls are compliant, 
– No obvious problems with 
procedures at slaughter houses, 
– Food safety control plan 
concerning E.coli STEC will be
reinforced



Document 
for French 
breeders 

and
slaughter
houses



3- Example A (4/4) 
� Second epidemy linked to the consumption of beef

burger and identified in France since the set up of the
survey of the HUS in children < 15 years old

• The distribution in space and time of the cases 
presents the same characteristics than the
distribution of the batches of beef burger

• High frequency of the consumption of beef burger 
produced par the concerned manufacturer 

• E. coli O157:H7 identified in human samples and
food samples have a lot in common

• Efficiency of the measures (withdrawal and recall of 
foodstuffs)

� Source of contamination of the first cases quickly 
identified by epidemiological and trace-back 
investigations



Conclusion

Traceability, one of the major issue of food
safety :

� Facilitate targeted withdrawal and recall of products
placed on the market

• Traceability information follow the products from the
production until the final distribution to consumers

� Identify common food exposures

• Traceability information are written on the packaging 
of the products bought by final consumers

• Food trace-back investigations => origin of the
products (manufacturer)

� Integrated approach for food safety
� Traceability is mandatory at all stage of the food 

chain



Food traceability, alert system and
food born outbreak ���� Food safety

Feeding stuffs 
and watering

Zootechnics 
and breeding

Environmental 
criteria

Waste 
management

Pharmaceutical 
and biological 

products

Animal 
welfare

Animal health

Hygiene

Traceability
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