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Welcome and introduction to symposium objectives 
 
Lieve Herman 
Flanders Research Institute for Agriculture, Fisheries and Food 
Chair SciCom 
 

Dr. Lieve Herman graduated as doctor in sciences, specialization genetics - molecular biology, 
at Ghent University in 1988. Since 1989 she has been working at the Flanders research institute 
for agriculture, fisheries and food (ILVO), where she is head of the Technology and Food 
Sciences unit since 2007. Her research has been focused on food safety, food microbiology, 
food hygiene, food quality and risk evaluation of genetically modified organisms and molecular 
processes. Since 2001 she is a member, and currently chairwoman, of the Scientific Committee 
established at the FASFC. She is also a member of the EFSA BIOHAZ panel and of several 
EFSA working groups from the BIOHAZ, the FEEDAP, the CEF and the APP Panel and from 

the EFSA Scientific Committee. She is also member of the Scientific Advisory Board of the CRP program of the 
OECD and of the Technical Advisory Group on ‘One Health’ of the WHO.

 

 

“Fraud in the food chain and consequences for food safety” is the topic of this 17th annual symposium of the 
Scientific Committee established at the Belgian Food Safety Agency. 

Food fraud is a global increasing problem, involving a diversity of products, and could be a source of food safety 
concern. The food fraud ecosystem is characterized by socio-economic drivers, by drivers from the food sector 
and by regulatory and control capacities. Food fraud is needed to be addressed in a collaborative approach with 
all players in the complex ecosystem. Regulation and technological innovation are important tools in the fight 
against food fraud.  

The objectives of the symposium are to present the vision, the position and the actions of European and Belgian 
authorities, scientists, stakeholders and consumers. The main challenges in the fight against food fraud in the 
food chain are presented and discussed. The aim is to raise awareness among operators in the food and feed 
supply chain of the importance of preventing and fighting fraud. This is an essential and common task to avoid 
food safety risks and to maintain food consumers’ confidence.  

The organization of this symposium took place under the chairmanship and with the contribution of Philippe 
Delahaut, vice chairman of the Scientific Committee, and with special input from Olivier Wilmart from the Staff 
direction for risk assessment from the FASFC. I would like to express my gratitude for their active contribution in 
the organization of this symposium. I express also very special thanks to my fellow members of the Scientific 
Committee for their invaluable contributions. Furthermore, we acknowledge the strong support of the Agency 
through its Chief Executive Officer, the General Director of the Directorate General Control policy and the Staff 
direction for risk assessment for providing the needed human and financial resources. 

The very high quality of the symposium is supported by prominent speakers coming from the different fields of 
the food fraud ecosystem. There are speakers describing the legislative framework including the European and 
geopolitical context of food fraud and the Belgian network to tackle fraud within the food chain. New developments 
related to analytical techniques and preventive detection tools will be presented by international renumerated 
specialists. We appreciate very much the contributions of the stakeholders representing the primary animal and 
plant production, the agri-food industry, the food retail and the consumers. We will conclude the symposium by a 
round table discussion between the attendants and the represented stakeholders.  
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Your numerous presence as participants reveals that the topic of the symposium is a pressing issue and meets 
the concerns of regulators, scientists, industry and stakeholders of the food and feed production chain. All are 
involved in the fight against food fraud. 
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17th Symposium of the  
 Scientific Committee established  
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Programme 
 
 

Fraud in the food chain and consequences for food safety 
 

Friday, 2nd December 2022 
 

Pacheco auditorium 
Finance Tower 

Pachecolaan/Boulevard Pachéco 13 
1000 Brussels 

Belgium 
 

9:00 Registration 

9:30 Welcome and introduction to symposium objectives 

Lieve HERMAN (ILVO, Chairwoman SciCom) 

Session 1: The European approach to control fraud within the food chain 

09:50 The EU Agri-Food Fraud Network 

Eric MARIN (EU Com, DG Health and Food Safety) 

10:20 Analytical means implementation 

Franz ULBERTH (ex-EU Com, Joint Research Centre) 

10:50 Coffee break 

11:10 EFSA activities regarding prevention of fraud within the food chain 

Bernard BOTTEX (EFSA) 

Session 2: Tools and approach to prevent and control fraud within the food chain in Belgium 
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11:40 Belgian network to tackle fraud within the food chain 

Charlie LEROY (FASFC, National Investigation Unit (NIU)) 

12:10 Lunch 

13:40 Analytical tools to detect feed fraud: Case study of the TSE Feed ban 

Marie-Caroline LECRENIER (CRA-W, EURL) 

14:10 From food safety management to food integrity management system 

Liesbeth JACXSENS (UGent) and Pieternel LUNING (WUR) 

14:40 Coffee break 

Session 3: Stakeholders approaches, needs and expectations 

15:00 Animal and plant primary production approaches to prevent fraud 

Aurélie NOIRET (FWA) and Els GOOSSENS (Boerenbond) 

15:15 Agri-food industry approaches to control fraud 

Johan HALLAERT (FEVIA) 

15:30 Food retail sector approaches to control fraud 

Gert VAN LOOCK (COMEOS) 

15:45 Food fraud from the consumers perspective 

Julie FRERE (Test Aankoop/Test-Achats) 

16:00 Round table discussion 

16:30 Conclusions of the symposium 

Philippe DELAHAUT (ex-CER - vice-Chairman SciCom) 
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The EU Agri-Food Fraud Network 
 
Eric Marin 
European Commission – DG Health and Food Safety 
Deputy Head of unit – Food Hygiene and Fraud

 
Mr. Marin is a Doctor of Veterinary Medicine from the Veterinary School of Lyon and a 
HEC Executive MBA graduate.  

His past experiences within the European Commission varied from Animal Health, Aid 
to Developing Countries, Fight against Fraud (OLAF) to audit of the implementation of 
Food Safety Legislation. He currently coordinates the EU Food Fraud Network. 

Before joining the European Commission in 1998, he held positions in the French 
administration (Ministry of Agriculture). He also worked as an expert for the World 
Organization for Animal Health, WOAH (ex-OIE). 

 

 

ABSTRACT 
It is worth to remind that the EU has some of the highest food safety standards in the world and that our food has 
never been safer with low levels of food poisoning and a low level of residues/contaminants. The primary 
responsibility for ensuring compliance with the legislation of the EU rests with professionals in the food sector and 
the responsibility for enforcing food chain legislation rests solely with Member States, which are required to put in 
place a system of official controls to verify operators' compliance with the rules and to penalize non-compliance. 
The Commission regularly monitors Member States' implementation of their control tasks and takes appropriate 
action when it becomes aware of shortcomings in the application of EU provisions. 

Combating and discouraging fraudulent practices in the agri-food chain is one of the priorities of the mandate of 
the Commissioner for Health and Food Safety, Ms. Kyriakides. This is reflected in the Commission's Farm to Fork 
Strategy, adopted on 20 May 2020, which clearly states that food fraud jeopardizes the sustainability of food 
systems and a zero tolerance policy with means to effective deterrence is essential in this regard. The strategy 
foresees that the Commission will step up its fight against food fraud, which is illustrated by a series of concrete 
actions against agri-food fraud. These actions reinforce prevention, controls and deterrence. They aim to ensure 
a level playing field for operators, while preventing consumer deception. 

The EU had introduced a number of tools, the first of which was the European network against food fraud made 
up of representatives from the Commission, from all the Member States of the EU, EFTA States and Europol, with 
the aim of strengthening cross-border cooperation. Requests for administrative assistance and cooperation 
between Member States concerning suspected fraud have more than doubled over the past five years to more 
than 450 in 2022. These exchanges of information are essential both for effective cross-border investigations and 
for strategic fraud threat assessment. The role of the Commission is crucial. Its unique view of EU databases 
helps to identify potential suspicions of fraud, especially when their cross-border nature cannot be detected by 
Member States alone. 

In addition, the Commission uses its audit strength to work towards improving capacities of Member States with 
regard to food fraud and the assessment of their vulnerabilities. Detection and control against food fraud are the 
responsibility of the Member States, in particular under the provisions of the “official control” regulation. This 
regulation, which entered into effective December 2019, provides a comprehensive new set of tools to combat 
against fraud, including an obligation for the competent authorities of the Member States Members to consider 
the likelihood of fraud when evaluating risks and provisions for cooperation in the event of breaches. Multi-annual 
national plans submitted by the Member States to the Commission now include checks aimed at combating cross-

https://food.ec.europa.eu/safety/eu-agri-food-fraud-network_en
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border fraud. Audits have also been conducted to assess the national organization in terms of fight against agri-
food fraud, in particular the added value of the “Agri-Food Fraud Cells” which have both the power to enforce the 
agri-food fraud legislation and the ability to conduct criminal investigations. 

Particular attention is also paid to strengthening collaboration operational against food fraud. Actions coordinated 
by the Commission in 2020 concerned, among other things, the falsification of horse passports, the illegal trade 
in bivalve mollusks, adulteration of herbs and spices, fake naming of fish and illegal fishing, the illegal use of 
ethylene oxide and adulterated/counterfeit alcohol. An action targeting e-commerce was launched on illegal health 
claims in the context of COVID-19. In 2021 and 2022, actions were concerning food contact materials containing 
illegal additives (bamboo powder), adulteration of honey and the illegal trade of dogs and cats. Together, the 
Commission and the European network for the fight against food fraud are also engaged in joint Europol/Interpol 
operations targeting counterfeit food and drink and inferior quality (OPSON), counterfeit pesticides (Silver Axe) 
and the protection of protected species (Lake). The collaboration with OLAF (Office de Lutte Anti-Fraud) on food 
fraud has also been reinforced: about ten coordinated investigations/cases are underway, in cooperation with 
certain Member States and third countries. 

There is also an interest in improving transparency on the activities fraudulent and operators who deliberately do 
not respect the rules. The new Community rules on official controls, in accordance with the principle of subsidiarity, 
leaves room for maneuver at the discretion of the Member States for the implementation of this principle of 
transparency, while defining common criteria for the terms of transparency. And it's true that the consumer, when 
he is informed, can strongly influence the behavior of food business operators. However, the ability to recognize 
and investigate on fraudulent activity represents a challenge for competent authorities, not only because of the 
various forms it can take, but also because the need to distinguish deliberate acts from accidental or non-
accidental acts which affect the safety or quality of the foodstuff concerned. The authorities must ensure a fair 
balance between denouncing fraudsters potential, guarantee the rights of defense and wrongly tarnish the image 
of an industry. 

For several years, the activity of the Commission on Food Fraud is ambitious and tries to mobilize the most of 
actors possible for a very complete program of actions. For more information, participants were invited to navigate 
through SANTE dedicated web page at The EU Agri-Food Fraud Network (europa.eu).

https://food.ec.europa.eu/safety/eu-agri-food-fraud-network_en
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Analytical means implementation 
 
Franz Ulberth (retired)  
European Commission – Joint Research Centre

Franz Ulberth graduated (PhD) in "Food Science and Biotechnology" from 
the University of Natural Resources and Applied Life Sciences (BOKU) in 
Vienna, Austria. In 1994 he was appointed professor of food chemistry at 
the same university. Franz joined the European Commission's Joint 
Research Centre in 2002 as a programme co-ordinator for food and 
environmental reference materials. In 2007 Franz was nominated Head 
of the Food Safety and Quality Unit. As of July 2016 and until 31 October 
this year, he headed the Fraud Detection and Prevention Unit devoted to 
detection of fraud in the food chain and selected consumer goods such 
as tobacco. He represented the Joint Research Centre in relevant food 

related technical committees of standards developing organisations such as the European Committee for 
Standardization, International Organization for Standardization, AOAC International and the Codex Alimentarius. 
Franz served for a long time on the editorial board of Food Chemistry, European Journal of Lipid Science and 
Technology, and Food Additives and Contaminants. 

 

 

ABSTRACT  
Prevention of fraud in the agri-food chain and promotion of authentic products is a major element to assure the 
commercial success of European high-value agri-food products on the internal as well as on international markets. 
Marketing standards and EU quality schemes such as geographical indications and traditional specialties shall 
ensure that consumer expectations are met and enable the functioning of the internal market and global trade in 
agricultural products. Most legislative initiatives of the past related to ensuring the safety of the food chain and 
only a few to food quality and authenticity issues. Increased regulatory oversight is part of the toolbox to put the 
interests of the consumer first. The regulatory measures to be taken need to be based on the best available 
science to be effective and efficient in reaching their goals. A Knowledge Centre for Food Fraud and Quality, 
operated by the Joint Research Centre, was launched in March 2018 as a measure to provide the relevant 
departments of the European Commission with technical and scientific services and tools to step up the fight 
against food fraud. The JRC has proven expertise in setting-up and coordinating expert networks, development 
of dedicated analytical methods, in particular those based on fingerprinting, method validation by collaborative 
trial, text mining, data banking, development of reference materials, knowledge transfer, and training. Supported 
by a community of practice the Knowledge Centre will focus on delivering tools for the development of early 
warning systems, support the creation of centers of analytical expertise, and compositional databases to enable 
the effective use of untargeted detection methods. The presentation will provide an overview of identified gaps in 
the toolbox for fighting fraud and developed actionable ideas how to plug them.



 

10 

EFSA activities regarding prevention of fraud within the food chain 
 
Bernard Bottex 
EFSA – Knowledge, Innovation and Partnership Management Unit 

 
Bernard Bottex is a Senior Scientific Officer coordinating Horizon Scanning in EFSA. 
Having an academic background in agronomy and plant protection, he joined EFSA 
15 years ago and coordinated various working groups of the Scientific Committee, 
contributing to the development of assessment methodologies (e.g. introduction of the 
use of the benchmark dose approach in risk assessment). Furthermore, he is a Crisis 
Coordinator ensuring appropriate EFSA response in case of an urgent request for 
assistance from DG SANTE and the European Member States. In September 2020, 
Mr. Bottex became Leader of the Emerging Risks Team, undertaking responsibilities 
on EFSA's emerging risks identification and analysis activities. Since the beginning of 
2022, he has been appointed as Team Leader in the Knowledge, Innovation and 
Partnership Management (KNOW) Unit to coordinate wider environment scanning 
activities and definition of strategic options for EFSA’s work programme. Among his 
priorities is to set up a system based on partnership for the early identification of food 
fraud-related issues implicating food or feed safety with relevance for EFSA. 

 

 

ABSTRACT 
As per EU General Food Law, EFSA is requested to identify possible emerging risks falling within its mission (food 
and feed safety, plant health, animal health). The emerging risks identification and analysis activities, recently 
incorporated in a new process entitled “Environmental Scanning and Strategic Options Definition, rely on two 
groups of interested parties: the Emerging Risks Exchange Network composed of EU Member States Competent 
Authorities, and the Stakeholders Discussion Group on emerging Risks composed of Industry Representatives, 
NGO’s and Consumer Organizations; these two groups bring possible emerging risks to the attention of EFSA 
and collectively decide how they should be followed up.  

As far as food fraud is concerned, EFSA gets involved when a fraud is associated with a food/feed safety issue. 
Examples of previous involvements are: illegal use of melamine in pet feed and infant milk / milk products (2007, 
2008), horse meat used as substitution of beef meat (2013), fipronil residues in eggs (2018), beeswax adulterated 
with paraffin and stearin (2019). 

In 2022, EFSA has launched a pilot project aiming at proactively identifying food fraud incidents as drivers for 
food safety emerging risks. A contractor has been appointed to develop, establish and test a scheme for the 
identification and analysis of food fraud incidents as drivers for emerging risks in food and feed safety, facilitating 
EFSA emerging risk intelligence gathering activities. The first phase of the project consisted in reviewing potential 
open data sources from multiple databases and media sources, analyzing and determining their accessibility, 
relevance, completeness, usability and content quality for analyzing food fraud incidents. Out of 14 sources 
primarily selected, 4 were kept for the second phase of the project that consist in extracting and labelling data on 
their relations with food frauds and food safety. Once the labelled database is finalized (February 2023), the 
development of the computational model to identify the food fraud incidents with food safety implications will start. 
The model performance will then be reviewed iteratively by EFSA experts, as well as colleagues from DG Health 
& Food Safety and from the Joint Research Centre, to optimize its performance until end of 2024.
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Tools and approach to prevent and control fraud 
within the food chain in Belgium 



 

12 

Belgian network to tackle fraud within the food chain 
Charlie Leroy 
FASFC – National Investigation Unit (NIU)

 
  

Charlie Leroy was graduated as Doctor of veterinary medicine in June 2001. After two 
years as veterinary surgeon indifferent practices for productions animals, horses or 
pets, he joined the department of avian and rabbit medicine at the Faculty of Veterinary 
Medicine of Liège for six years. This experience allows him to attend to various training 
courses related to both veterinary medicine and food hygiene. 

In August 2009, he joined the National Investigation Unit of the Federal Agency for the 
Safety of the Food Chain (FASFC) as inspector. Up to February 2022, he was involved 
in several investigations associated to the Food safety and the competencies of the 
FASFC. These investigations mainly concerned trafficking and fraud concerning live 
animals, veterinary drugs as well as meat, plant protection products and plant products. 

Since February 2022, he’s the head ad interim of the ‘Cell 1’ of the National Investigation Unit, specialized in the 
fight against fraud relating to plant protection products, plants, animal feed and food supplements.

 

 

ABSTRACT 
Although the fight against fraud in the food chain is essentially carried out by the FASFC, many other services 
collaborate in these missions. Indeed, the objective of fraud being essentially either to save money or to save 
time, these frauds are almost systematically linked to financial, economic or social fraud. These frauds also almost 
always have a criminal component. This is why, in recent years, a central multidisciplinary coordination unit has 
been established within the Federal Police. This is FUPHEC (Federal Unit Public Health and Environment Crime). 
This unit is intended for the fight against frauds relating to public and environmental health. An agent from the 
National Investigation Unit of the FASFC is seconded there, and there are also plans to incorporate an agent from 
the FAMHP. 

Due to their complexity and their multidisciplinary component, these investigations often require judicial 
centralization, and the possibility to transfer the cases to Prosecutors and investigating judges is essential to help 
the investigators going further. 

The FPS Economy also carries out investigations in this sector. Indeed, fraud intended to deceive consumers at 
the level of the origins of the products or the composition of the products falls within their competence, even if 
these frauds do also have a fraud component at the level of the traceability of the products themselves which is 
an FASFC competence.  

Depending on the frauds type, this fight against food fraud may concern the FPS Finance, especially at the level 
of customs or the Special Tax Inspectorate, but also the FPS Public Health, the FPS Mobility and the regional 
authorities. The list of services who may be concerned is not exhaustive because the different types of fraud do 
not fit into a defined framework, due to the ingenuity of the fraudsters. 

Although this presentation concerns the national level, the impact of frauds is rarely restricted to the Belgian 
territory. Indeed, traded products can circulate freely within the Union. We have for example privileged relations 
with our French and Dutch colleagues. In this context of intra-European trade, we also have the assistance of the 
European Commission and Europol. Official exchanges with Europol must be done through FUPHEC. 

Within the FASFC, the fight against fraud is organized on the field either by the Local Control Units for all matters 
relating to local fraud, or by the National Investigation Unit for all matters related to national and international 
frauds. The National Investigation Unit is a central service of the FASFC which is also Belgium's contact point for 
the Food Fraud Network. Within this unit, when any information related to potential fraud comes up, a risk analysis 
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unit assesses whether the information received should be investigated by the NIU and the urgency of the 
investigation if needed. Other cases are transferred internally to other services or to other external services. This 
assessment is based on the history of frauds recorded by the service, its dangerousness regarding Public Health, 
Animal Health or Plant Health, and its probability. 

The internal structure of the NIU is developed in such a way as to have specialized investigators in the different 
fields of competence of the FASFC. Indeed, within the food chain, the fields are vast and it is impossible to be 
specialized in all sectors. And since food fraud often covers several sectors, the multidisciplinary approach to 
frauds is the best way to understand it as a whole. 

Take the Fipronil crisis as an example : to gain market shares, a fraudster has decided to illegally add fipronil to 
“organic” products in order to give them real action against external poultry parasites. The active substance was 
discovered in eggs (food), and the investigation and analysis revealed that this product was added to a product 
sprayed on poultry as well as in a food supplement for poultry (feed). The fraudster thus contaminated the 
environment, animal feed, used a prohibited molecule to treat animals, contaminated poultry meat and eggs, and 
created a risk for Public Health and the Environment. Although the prison sentences and fines were pronounced 
with a partial reprieve, those responsible for this fraud were ordered to compensate the breeders and authorities 
for more than 25,000,000 Euros.
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Analytical tools to detect feed fraud: Case study of the TSE Feed ban 
 
Marie-Caroline Lecrenier, Pascal Veys & Olivier Fumière 
Walloon Agricultural Research Centre (CRA-W) – Quality and authentication of agricultural products Unit

 
Marie-Caroline Lecrenier is Senior project manager and head of Proteomics/MS laboratory 
at the Knowledge and valorization of agricultural products Department of the Walloon 
Agricultural Research Centre (CRA-W, Gembloux - Belgium). 

Graduated as a Doctor in Veterinary medicine from the University of Liège in 2004, she 
practiced 8 years in the field of equine and bovine reproduction. In 2012, she started to work 
at the CRA-W, in the Quality and authentication of agricultural Unit where she completed her 
PhD thesis in Veterinary sciences in 2019. 

In the context of the European reference laboratory for animal proteins in feeding stuffs 
(EURL-AP), she is responsible of the development of mass spectrometry (UHPLC-MS/MS)-

based proteomics for the detection and identification of animal proteins in feed. She is also EURL-AP Network 
Manager. 

 

 

ABSTRACT 
Following the emergence of the bovine spongiform encephalopathy (BSE) in the 1980s, the European 
Commission (EC) took measures in order to protect the consumer. Thanks to these measures, the number of 
BSE cases drastically decreased, making possible the gradual reintroduction of animal by-products in feeding 
stuffs. Based on EFSA's recommendation, the European authorities agreed in 2013 to introduce the use of 
processed animal proteins (PAPs) of non-ruminant origin for feeding aquaculture animals (farmed fish). In 2017, 
the use of insect meal from a limited number of species was also authorized in aquafeed. More recently, in August 
2021, EC decided to revise its feed ban by re-authorizing the use of pig and poultry PAPs in poultry and pig feed, 
respectively, and authorizing of the use of insect proteins in non-ruminant feed. 

With the intention to keep control over the presence of unauthorized processed animal proteins in feed, two 
analytical control methods were developed and validated at European level (Commission Regulation (EC) No 
152/2009). These official methods are light microscopy (LM) and polymerase chain reaction (PCR). They are 
applied according Standard Operating Procedures (SOPs) established by the European Reference Laboratory 
for Animal Proteins (EURL-AP) to assure a harmonized implementation across the different European official 
control laboratories. However, the constant evolution of the legislation challenges the existing limitations of official 
methods and the need of new analytical methods, such as mass spectrometry-based proteomics, and strategies. 

The objective of this presentation is to present the current state of the analytical scheme, its limits and foreseen 
solutions or deficiencies.
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From food safety management to food integrity management system 
 
Liesbeth Jacxsens and Pieternel Luning 
Ghent University – Wageningen University & Research 

 
Liesbeth Jacxsens is professor at Department of Food technology, safety 
and health, Faculty of BioScience Engineering of Ghent University. 

Her research and educational domains are food safety management 
and quality management to address risk management at level of food 
business organizations or sector organizations and risk assessment of 
microbiological/chemical hazards to address at the population level.  

She is currently involved in research projects on ‘food safety culture’ and 
‘integrity culture’ in agrofood business and several projects on 
(aggregated, cumulative) risk assessments of emerging hazards in our 
changing food system.  

Liesbeth Jacxsens is ad hoc expert in JEMRA (WHO), EFSA (EU) and collaborates with multiple stakeholders to 
enforce food safety management in the agrofood chain.  

She is lecturing at Ghent University in domains of food safety management, quality management and risk analysis. 

 

Pieternel A. Luning is an associate professor in Food Quality Management at the Food 
Quality & Design group at Wageningen University. She developed an interdisciplinary 
MSc and research program in the Food Quality Management domain based on a 
techno-managerial approach. Her research is about understanding the influence of 
contextual factors (i.e., technological, cultural, organizational, and governmental) on 
food handler and quality manager practices and the performance of quality 
management systems in relation to food quality, integrity, and safety in sustainable 
global food supply chains. She is an expert in developing science-based diagnostic 
tools, based on the techno-managerial approach, for food enterprises to assess and 
improve the performance of food management systems regarding food safety, 

integrity, and quality. She supervises on average 25 MSc thesis and internship students (yearly) and 10 PhDs. 
She has been (and still is) involved in multiple (inter)national projects.

 

 

ABSTRACT 

Food safety management systems (FSMS) are mandatory based on analysis of hazards and assessment of 
critical control points to prevent unintentional food safety hazards using science-based evidence. More recently, 
the concept of food safety culture has been introduced to explore the human dimension in food business to 
address food safety governance. Additional requirements are introduced such as measures to mitigate the threats 
of food defense and to analyze fraud vulnerability. Although these requirements are not (yet) enacted in legal 
rules or regulations, they are set by private standards such as IFS, FSSC22000, BRCGS, etc. to comply with the 
changing benchmarking criteria of the Global Food Safety Initiative (GFSI). Consequently, today' s FSMS of food 
business are sometimes fragmented as they must cover a wide range of new aspects. It is an ongoing process 
wherein the human and organizational elements need to be considered, besides the technical and managerial 
ones. 

In the presentation, we first explain the principles of a Food Fraud Vulnerability Assessment (FFVA) tool, which 
is based on the routine activity theory from white-collar criminology. The FFVA tool explicitly addresses risk factors 
influencing food fraudsters' behavior, such as the opportunities and motivations to commit fraud and the control 
measures to mitigate the risk of fraud. The tool consists of 50 questions about different risk situations, which 
preferably need to be answered by employees with different functions (e.g., purchase department, QA managers, 
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etc.) and supported with evidence. It can help companies, along the food supply chain, in assessing their 
vulnerability to fraud at the level of their company, their suppliers, the branch of industry, and internationally. Some 
research examples will be given about fraud vulnerabilities among different actors in the spice supply chain and 
between different types of supply chains (like dairy, fish, olive oil, etc.). An overall observation is that companies 
usually have some control measures, but they vary substantially, and they are mainly technical from nature (e.g. 
raw material control). Less attention is paid to managerial or people-related measures to mitigate food fraud. 

Another side of the fraud coin is integrity. Food integrity is described as people, product, process, and data 
integrity. A company’s climate (i.e., the kind of leadership, communication, commitment, etc.) also contributes to 
integrity. In the presentation, we will introduce a new concept about food integrity culture, consisting of three 
building blocks namely food fraud vulnerability, food integrity climate (employees’ perceptions), and food integrity 
performance (objective performance). For each building block, multiple measuring tools have been developed to 
enable triangulation. Finally, some main findings from case studies with food companies in Belgium and 
internationally will be shared and a future perspective on food safety integrity management will be given.
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Animal and plant primary production approaches to prevent fraud 
 
Aurélie Noiret and Els Goossens 
FWA – Boerenbond 

 

Aurélie Noiret obtained a Master degree in bioscience engineering in 2013 at 
Gembloux Agro Bio-Tech (University of Liège). From 2014 to 2017, she worked as a 
coordinator for the Union des Agricultrices Wallonnes (UAW). From 2017 to 2022, 
she worked as plant sector advisor at the study service of the Walloon Federation of 
Agriculture (FWA). Since 2022, she’s working as head of the economics department 
at FWA. 

 

 

Els Goossens obtained a Master degree in Veterinary Medicine in 2001 and a PhD in 
veterinary parasitology in 2005 at Ghent University. From 2005 to 2012, she was head 
of the Belgian Official Medicines Control laboratory for veterinary vaccines at the 
CODA-CERVA research institute (now Sciensano). Afterwards, she worked for a 
pharmaceutical company until 2017 as regulatory affairs manager in the animal health 
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ABSTRACT 
Sustainability is currently of essential importance for the sector of the primary production. This is going hand in 
hand with a need of increased efficiency with regards to circular economy, energy and consideration for 
environmental issues. Furthermore the legal framework is in constant change, making the path to a true farm-to-
fork strategy, as desired by policy makers, more and more complicated for the sector. On the one hand, a low 
increase in direct sales from business to consumer (the so-called ‘short circuit’) was recorded during the Covid-
crisis, stimulating the sector to increase these kind of activities. This was providing them with an alternative to 
common market sales prices from retailers and profit margins from intermediaries. But now, most consumers are 
coming back to the classical retailers circuit to buy their food. On the other hand, a higher number of stakeholders 
also means a higher risk on fraud. 

Fraud or related food safety incidents can have a major impact on primary production. One of the examples is the 
fipronil contamination of eggs and poultry stables via fraudulent red-mite treatment. The economic cost of this 
incident to the whole food chain, including government, was estimated to reach 75 million euros. Nearly 2 million 
birds needed to be slaughtered and nearly 80 million eggs were destroyed in Europe1. The long-term impact on 
the financial performance of the whole sector and on the image of the laying hens sector remains difficult to 
calculate. 

The primary production is particularly vulnerable to fraud and needs to rely upon several lines of defense such as 
official control by authorities and correct labelling. In addition to the controls performed by the Food Safety 
Authorities, voluntary quality self-checking systems are set up and coordinated by farmers and partners in the 
food chain. These quality schemes provide additional assurance of compliance to legislation, as well as additional 
guarantees against fraud. Every participating farmer is checked regularly by inspectors of third-party certification 
bodies, these receiving credential from the Food Safety Authorities. The operator himself and these inspectors 
have a legal obligation to report any non-conformity in the food chain, or even a suspicion there-of. For crop-
production or horticulture, nearly 20 000 producers are signed up the basic quality self-checking scheme 
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Vegaplan2; when nearly 14 000 livestock farms are enrolled at the Codiplan scheme. Many additional guides and 
sector-specific schemes exist. Those complementary quality systems also play an important role in raising 
awareness and sharing information (for example on changes in regulation). However, strong partnerships and 
wide communication remain essential in these self-checking quality schemes. 

 

1 Manning, L. (2018) Food supply chain fraud: the economic environmental and socio-political consequences in 
D. Barling ed. (2018) Advances in Food Security and Sustainability, 253 (London: Academic Press). 

2 www.vegaplan.be 

http://www.vegaplan.be/
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ABSTRACT  
There have been “famous” cases of food fraud.  

Remember the Italian virgin olive oil which appeared to be not so very virgin? Or the Austrian wine with antifreeze? 
Or the Chinese milk with flame-retardant? Once there were even rumors about calamary made of pig rectum…. 
but that turned out to be fake news. 

Anyway, in past and present there have been – and there still are – numerous cases of food fraud. A number of 
these cases (fipronil, horsemeat, …) have provided a collective wake-up call for the sector. It had become clear 
that the monitoring of food integrity throughout the entire agri-food chain needed to be strengthened. 

The food industry should tackle this issue since the impact for the sector can potentially be very important: 
economic damage, image damage, a shocked consumer confidence, etc… But the sector is confronted with 
numerous challenges : a complex food chain, a global market, increasing pressure on the supply system, the lack 
of suitable methods of analysis, etc… 

In order to help food companies to deal with food fraud Fevia has made available a brochure, entitled “Ensuring 
food authenticity”3. As prevention is better than cure, 5 steps are given to protect food businesses from food fraud: 

• Step 1 : Map out your logistics chain 
• Step 2 : Identify impact, risks and opportunities 
• Step 3 : Evaluate and assign priorities 
• Step 4 : Draw up an action plan 
• Step 5 : Implement, follow up, review and communicate 

In the meantime there are also various commercial initiatives (a.o. by PwC, Q-support, …) focusing on food fraud. 
Importantly, prevention of food fraud is also included in various certification schemes of the Global Food Safety 
Initiative (BRCGS, IFS Food, FSSC 22000). 

The conclusion is clear: food fraud must remain a point of attention for everyone involved in the food chain. Food 
companies include this in their quality assurance system, based on a vulnerability assessment. 

 

3 Voedselauthenticiteit garanderen: 5 stappen om uw bedrijf tegen voedselfraude te beschermen. (Fevia, 2015). 
https://www.fevia.be/nl/expertisedomeinen/concurrentiekracht/productinformatie-en-
samenstelling/voedselauthenticiteit-en-fraude 

https://www.fevia.be/nl/expertisedomeinen/concurrentiekracht/productinformatie-en-samenstelling/voedselauthenticiteit-en-fraude
https://www.fevia.be/nl/expertisedomeinen/concurrentiekracht/productinformatie-en-samenstelling/voedselauthenticiteit-en-fraude
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Authenticité alimentaire: 5 étapes pour aider votre entreprise à se protéger de la fraude alimentaire. (Fevia, 2015). 
https://www.fevia.be/fr/domaines-dexpertise/competitivite/information-et-composition-produits/authenticite-et-
fraude

https://www.fevia.be/fr/domaines-dexpertise/competitivite/information-et-composition-produits/authenticite-et-fraude
https://www.fevia.be/fr/domaines-dexpertise/competitivite/information-et-composition-produits/authenticite-et-fraude
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ABSTRACT 
Retail is positioned at the end of an often very complex supply chain, which represents a significant challenge for 
retailers to obtain full traceability & transparency throughout this supply chain for all the various ingredients in a 
product. With thousands of products and several hundred suppliers, a retailer has many opportunities for food 
fraud to destroy customer satisfaction and damage ultimately the private brand reputation. On top of that 
complexity, there are the expectations of the customer and legal requirements, which are greater than ever in 
terms of claims, origin, sustainability, delivery and safety. 

The best solution in this difficult context is a systematic approach within a food safety management system, which 
every retailer should adapt to their own practices and thus fraud vulnerabilities. These need to be assessed via a 
risk matrix, in order to put effective measures in place to mitigate those risks and lowering the fraud vulnerability. 
Key elements are setting high standards & clear procedures, but also mastering your own data and simplifying 
your supply chain. Finally, every retailer should trust but verify and thus set up an effective analysis & audit control 
plan, which are illustrated by some concrete examples like near infrared spectroscopy, DNA barcoding, and 
blockchain technology.  

The ultimate way to build full trust between a supplier and their retail customer is to go beyond a food fraud 
management approach, and to evolve to a food integrity culture mindset. A product integrity assessment can be 
a useful tool to achieve this goal.
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ABSTRACT 
In its contribution to the symposium, Testachats wished mainly to present results of some tests it conducted on 
several food products and supplements. 

The first example presented concerns about olive oil, since we know that fats & oils - where majority of cases 
are concerning olive oil - is the most notified product category in the system in 2020, similarly to 2019. Testachats 
conducted tests in 2013, 2018 and 2021. An extra virgin olive oil must not contain additives, chemicals or other 
types of oil (e.g. cheaper sunflower oil). Testachats – who tested the products in no less than three recognized 
laboratories - did not catch anyone counterfeits: all products tested were found to be authentic and contain only 
olive oil. However, some products did not meet the flavor an extra virgin should offer and should therefore simply 
harbor the label "vierge" (8 out of 25 in 2013, 2 out of 25 in 2018, and 2 out of 27 in 2021). 

The second example presented concerns about honey. Testachats conducted tests on honey in 2013, 2017 and 
2020. In 2020, Testachats selected 24 liquid multifloral honeys from different supermarkets; these were sent to 
two independently certified laboratories. The aim was to examine their authenticity using the most sensitive tests 
currently available. Even after repeating the analyses in several specialized labs, we were unable to find out about 
the authenticity of some of the purchased products : nothing could be established with certainty. This is due partly 
to outdated analytical methods that are easy to circumvent for fraudsters, and partly due to the lack of a 
standardized test, which leads to differences in interpretation.  

Analysis on a specific criteria for assessing honey quality - presence of the HMF substance and its enzymatic 
activity - shows that it was far from what could be expected. From the sampling, 19 out of 24 honeys contain too 
much HMF, and only 1 out of 24 honeys meets the enzymatic activity requirements.  

The third example presented concerns about food supplements for slimming. Testachats requested from an 
independent laboratory to analyze 66 products sold online and delivered in Belgium. These products included 
supplements available in international online shops such as Amazon, eBay, AliExpress and Wish, including 
products manufactured outside the EU, and weight loss supplements sold via the social media’s (Facebook and 
Instagram). The most worrying result was the detection of amphetaminil in the product ‘Phenemine’, which was 
sold on Wish and also available via Etsy. This amphetamine-derived stimulant was developed in the 1970s and 
was used to treat obesity, ADHD (hyperactivity disorder) and narcolepsy. This substance was no more used since 
a long time due to its highly addictive nature. When ingested, it is releasing amphetaminil which shows 
psychoactive effects. Another problematic product was Exogene Kronen's KETO capsules, where salicylic 
ointment was detected, which is not necessary considering slimming medical objectives. This substance shows 
anti-inflammatory properties and can be sued to treat skin conditions such as psoriasis or acne for example. But 
toxic effects can also be noted in case of long exposure or inadequate concentration.  
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With regard to regulatory requirements, the labelling on most of the analyzed products also raises serious 
concerns. We found a lot of mandatory information was missing (expiry date, name and address of the producer, 
quantities of substances, warnings, etc.) and claims that often fell outside European authorizations. We also 
discovered ingredients that were very different from those advertised on the label or website. These fraudulent 
products often disappear from the market as quickly as they reappear from another side of the world. They are 
very quickly replaced by other equally unreliable products, whose packaging is sometimes simply a copy of 
another product. 

The fourth example presented concerns about goji berries which Testachats found in four packages. Three of 
them were supposed to be organic but show some pesticide residue content higher than the Maximum Residue 
Limit (MRL) allowed by the European regulation for conventional products. Necessary actions have been taken 
to declassify these organic products in which pesticide residues were found as ‘non-bio foods’. 

Testachats publishes the results of its analyses on its website where all these fraudulent products were known as 
‘Pinocchio products’. 

Conclusions & recommendations: 

Innovation, trend analyses and collaboration are crucial for the agri-food industry to create solutions for food 
fraud mitigation and prevention. Technologies and digital traceability systems can help to track the supply 
chain and pinpoint the origins of food fraud.  

With the current staffing and operational resources, the implementation of the proposed strategy and related 
missions to combat fraud (= fraud prevention, detection and investigation) do not seem achievable.  

Because of the increase in signals of criminality, complexity and globalization of the food chain on the one hand, 
and the increase in maturity of food safety control among operators on another hand, a shift of focus towards 
fraud control seems to be desirable. This requires an increase in resources to be spent on fighting fraud, 
either by an increase in the total resources allocated to the FASFC, or by modified allocation of existing resources 
or by seeking possible synergies with other Federal Public Services working on the matter.  

In the case of honey, the following elements should be recommended: a uniform and reliable test, approved by 
the government and carried out by independent institutions; an international database of original honeys, with 
information exchange between different laboratories; a compulsory indication of the country of origin on the 
packaging of all honey sold in our country so that its origin can be traced and proven. 



 

25 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 

 

 
 
 
 
Federal Agency for the Safety of the Food Chain 
 
CA-Botanique 
Food Safety Center 
Bd du Jardin Botanique 55 
B-1000 Brussels 

 


	Welcome and introduction to symposium objectives
	Programme
	Registration
	9:00
	Welcome and introduction to symposium objectives
	Analytical means implementation
	15:30
	15:45
	Session 1
	The EU Agri-Food Fraud Network
	Analytical means implementation
	EFSA activities regarding prevention of fraud within the food chain
	Session 2
	Belgian network to tackle fraud within the food chain
	Analytical tools to detect feed fraud: Case study of the TSE Feed ban
	From food safety management to food integrity management system
	Session 3
	Animal and plant primary production approaches to prevent fraud
	Agri-food industry approaches to control fraud
	Food retail sector approaches to control fraud
	Food fraud from the consumers’ perspective

