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ABSTRACT KEYWORDS
Traceability isatool for production management and planning of thefood Food;
chain that adapts to the rules of the market. Health crises;
In this work we have shown how traceability has supported a system that Consumer;
can respond quickly to any health crisis throughout the food chain, we Traceability;
have been able to analyze the requirements of the implementation of Food safety.

traceability within eight business sectors with Moroccan vegetables and
fruits, all showing the importance of this strategic approach for any
business. E1 and E2 two companies have shown very satisfactory results
100% and 99% compliance in the system documentation at all stages of
manufacturing. It has been shown the need for such an approach has to
meet the requirementsin terms of quality of products proposed, following
generally the food crisesin recent years. © 2014 Trade ScienceInc. -
INDIA

INTRODUCTION which sadaptsto therulesof the market.

therefore, the objective of thiswork isto analyze

Thevarious health crises experienced by repeated
theworld over the last few years (mad cow disease,
foot and mouth disease, avian influenza) gave creating
new demandsof the consumer, including requirements:
traceability alowing support asystem that can respond
quickly toany health crisisthroughout thefood chain
and which supportsfood security, itisalso atool for
production management and planning of thefood chain,

therequirementsfor theimplementation of traceability
within eight companies surveyed, whilenoting theim-
portance of this strategic approach for any business,
particularly thoseworkingin the food.

Traceability isdefined by thel SO 8402 1994 stan-
dard as“the ability to trace the history, application or
location of an entity by means of recorded identifica
tions™ ™ where* entity “includes different concepts and
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can bean activity, aprocess, araw materia, amachine
or product.

Thelatest version of 1SO 9000: 2000 traceability
defined as. “The ability to trace the history, implemen-
tation or location of what is considered”®. It isnoted
that some particul ar aspectsrel ated to the period and
themeansto implement are not clearly specified.

Traceability thus defined hastwo complementary
asgpects: “tracking” which consists of a geographical
monitoring and real-time product and “tracing” or
archiving of information on the characteristics of the
product inquestion.

Two main types are associ ated with aprocess of
tota traceability namdly:

The ascending and descending ontheonehand and
the upstream, downstream and other interna traceabil-
ity traceability.

Itisrooted in thefood sector with the obj ective of
securing health™4, Andisapplicableto various stages
of manufacturefrom receipt of raw materid till thede-
livery of finished product(@.

Traceability isalsoasdlling point for aprovider that
hasardiablesystem, and who wantsto stand out from
itscompetitors?. Thisisaconcept that can be applied
toal sectors: chemical, pharmaceutical, automotive,
research and control |aboratoriesand of courseinthe
foodindustry

Thevariouscriseshave accessed “imposed” prod-
uct identification. Isto ensure““‘transparency’: it is sim-
ply to darify and record themaximuminformation from
different stages coursethe product, and therole of each
stakeholder inthe supply chain. It istherefore neces-
sary to know who did what, when, where, and how it
iS
- Thesupplier of theraw materid.

- Theoriginof itscomponents.

- Theplaceswherethe product and itscomponents
werestored.

- Thedifferent stagesof manufacture.

- Equipment usedinthemanufacturing or handling.

- Thebatch numbers.

It generates|oyaty and trust consumers®.

Countries, especidly thosethat havetradere ations
with the countries of the European Union, have estab-
lished standardsfor traceability to align with interna-
tional standardsin thisarea. Morocco, for example,

%jogecﬁnofo_qy C—

devel oped the standard Moroccani*? NM 08.0.012
whichisadocument defining the objectivesof trace-
ability, which can besummarizedintwo distinct points:

Knowing themost compl ete history of aproduct
aspossible.

Permit thewithdrawa and/ or recdl of productsin
theevent of crisis.

Thesetwo pointsmeet severd other objectivessuch
astrangparency of information passing throughthe pipe-
line, determining respong bilities, corrective processleve
during product manufacturing activities... etc..

Thestandard Smilarly addressesthelimitationsthat
each company must set taking into account technical
and economicfactors.

Currently, traceability remains unenforceabl e by
some Moroccan companies. To meet the requirements
of internal and external markets do not ceaseto in-
crease,

A study in this sector has enabled usto raise an
overview of theissueof traceability.

MATERIALSAND METHODS

Infact, our study wasprepared eight questionnaires
must befilled entirely by elght companiesin thefood
sector.

Of the companies surveyed, there aretwo compa-
nies(E1 and E2) that havethegloba BRC certificate,
three companies (E3, E4 and E5) have a system of
traceability and non-certified, and three companies (E6,
E7 and E8) arecertificate or haveaquality syssemor a
documentary system. All these companiesarehometo
avaried rangeof food, they have anetwork of dealers
andresdlersin all theMoroccan territory ensuring the
supply of thelocal market and someparticipateinthe
external market foods.

The questionnaire isbased on the GMP-Moroc-
can (Good Management Practices) of compound feed
manufacturers, itisaprecisepecificationsbuilt on1SO
9000 structureit also contai ns certain requirements®,

Comprisngthestepsof:
* Reception of raw materia
* Weghing
 Wash
+  Sdling

» Soakinginacidicsolution
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« Wash

* Rine

- Drying

« Triage

« Codling

« urchel Cup

» DynamicFreezing
» Triagefind

«  Screening

+  Weghing

» Weighingand packaging
» Metal Detector
» Pdldizingandlabding
»  Storagenegative chamber
* Shipping
There are questionsto make sureif there’s pres-
enceof specificmateridsfor each of thefollowing seps

Reception

Thisisthestep that allowsthe control and product
discharge.

A delivery showing the product, the plot area, the
quantity, thedriver and the truck number.

A recei pt showing the sameinformation asthede-
livery

A sheet showing the processing of the product ap-
proved chemical used for the treatment of food, the
dose used and the date of harvest and plot.

Sheetsshowing theresultsof physico-chemica and
microbiological andyzestothefood, soil andirrigation
weter.

A checklist uponrece pt showing asmuchinforma
tion as: thedate of receipt, |ot number, product weight,
the organoleptic, asense of the scale of product ac-
cording to customer requirements, product and regula-
tory, visaand the operator responsible.

Samplesfor microbiologica and physicochemical
andyzesSampling plan.

Weighing

Thisisthe step to weigh the product after accep-
tance.

Theweighed product keeps the same batch num-
ber, identical to other devicesif they arein cratesor on

paletsfiled.
A formforweighing.

A calibration certificateisvaidfor theinstrument
or equipment weighing 17,025 issued by acertified | ab.

Wash

Thisisthestep that minimizesdirtif they exist.

A formcontrol for theconcentration of chlorinefor
washing and with the samel ot number for the product
inquestion.

A cdlibration certificatevalid instrument for mea:
suring therate of the chlorine and chlorine metering
pump.

A datashest for tray washing.

Sheetsshowing theresultsof physico-chemicd and
microbiologica andyzestothewash water.

Shelling

Thisisastepthat diminatestheleavesthat coat the
fruit.

A medica record for personnel directly handling
theproduct in question.

A control sheet of the product bearing the date,
batch number,

Organol eptic and other criteria, name and signa-
ture of theagent control operation

A sheet showing the good hygiene practicesand
good manufacturing practicevis-a-vis staff.

A sheet showing the mastery of utensilsused for
shdling.

A datasheet or food contact for rolling strip that
carriesthe product husked.

Soakingin acid solution

Thisisastep of immersingthefruitinanacid solu-
tion.

Datasheet or food grade acids and the tray used
for soaking the product.

Datashowing theresultsof physico-chemical and
microbiologica anayzesto the soaking water.

Datacontrol showing thedate, batch number, acid
and dose used, the soaking time, the organol eptic and
other criteria, thename and signature of the agent con-
trol of theoperation.

Wash

Thisisthestep that minimizesdirtif they exist.
Record of thetransaction, including thedate, time,
product, lot number, detail sof thecritica operationsof
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thetransaction (the concentration of chlorineintended
for washing), thenameand signature of the officer re-
sponsiblefor the operation.

Vaid certificatefor themeasuring ratefor thechlo-
rineand chlorine metering pump.

Datasheet for tank washing.

Sheetsshowing theresultsof physico-chemica and
microbiologica anayzestothewashwater.

Rinsngand drying

Thisisastep to remove traces of chemicalsand
drying the product.

Record of thetransaction, including thedate, time,
product, lot number, detail sof thecritical operationsof
thetransaction, thenameand signature of theofficer in
chargeof the operation.

A cdibration certificatevalid instrument for mea-
auring therateof chlorinefor rinsing.

Sheetsshowing theresultsof physico-chemica and
microbiologica andyzestotherinsewater.

Record of thetransaction, including thedate, time,
product, lot number, detail sof thecritical operationsof
thetransaction, thenameand signature of theofficer in
chargeof the operation.

Triage

Thisisthestep that allowstheelimination of non-
conforming products.

Datasheet or for food contact utensils, equipment
or system that comeinto contact with the product.

Medical record for staff.

Record of thetransaction, including the date, the
time, the same batch number, the organol eptic and other
criteria, thenameand signature of the officer incharge
of the operation.

Cooling

Thisisastep that can bring the product to aposi-
tive chamber sothat it keepsatemperature between 2
and7°C.

Cadlibration sheet for cold room equipment such as
motor, sensor,

thedarmsystem.

Datasheet or food grade productsfor cleaning the
room.

Datacontrol of cleaning and disinfectingtheroom
indicating the date, time, dose products used, method

%jogecﬁnokyy C—

validation, nameand signature of theresponsible op-
erator.
Presence of acleanup plan.

Cupurchd

Thisisthe stage at which the cuttingisdoneby the
product urchel machine.

Datasheet or food grade for the machine.

Cdlibration certificate.

Control sheet good hygiene practices

Control sheet good manufacturing practices.

Dynamicfreezing

Step to lower the product temperatureto-18° C
inthenegative chamber.

Calibrationrecordfor the negative

chamber, andthea arm system.

Datasheet or food grade productsfor cleaning the
room.

Datacontrol of cleaning and disinfectingtheroom
indicating the date, time, dose products used, method
validation, nameand signature of theresponsible op-
erator.

Presence of acleanup plan,

Final sorting

Thisisthestep that allowstheelimination of non-
conforming products.

Datasheet or for food contact utensils, equipment
or system that comeinto contact with the product.

Medical recordfor staff.

Control plug good hygienepractice

Control good manufacturing practice shest.

Record of thetransaction, including the date, the
time, the same batch number, the organol eptic and other
criteria, thenameand signature of the officer in charge
of the operation.
Sieving

Thisisan operation that isto passthrough sieves
for separating particlesin different sizes.

Data Sheet for food contact or sifter.

Filefor medicd staff

Control plug good hygienepractice

Control good manufacturing practice shest.

Record of thetransaction, including the date, the
time, the same batch number, the organol eptic and other
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criteria, thenameand signature of the officer in charge
of the operation.

Weighing and packaging

Operationisto weigh the product to ensureweight.

Calibration certificatefor thebalance

Datasheet or the balancefor food contact.

Control sheet good manufacturing practice.

Control sheet good hygiene practice

Record of thetransaction, includingthedate, time,
product, ot number, detailsof critical operations, the
name and signature of the officer responsiblefor the
peration

Metal detector

Step eliminatesthe solid meta detector machine
foreignbody.

Calibration certificatefor themachine,

Control sheet good manufacturing practice.

Datamonitoring good hygiene practice.

Record of thetransaction, includingthedate, time,
product, lot number, detail sof critical operations (test
standards), the name and signature of the officer in
chargeof the operation.

Palletizingand labeling

Thisisthestep to set labelson the product pack-
aging and placethe product on apallet.

Record of thetransaction, including thedate, time,
product, ot number, detailsof critical operations (list of
ingredients), the name and signature of the officer in
chargeof the operation.

Treatment Certificatewooden paletsor food grade
though they areplastic.

Food grade packaging that comeinto contact with
food certificate.

Negative storage room

Step of storingthe product at -18°C in the negative
chamber.

Calibration record for the negative chamber, and
thedarmsystem.

Datasheet or food grade productsfor cleaningand
disinfection of theroom.

Datacontrol of cleaning and disinfectingtheroom
indicating the date, time, dose products used, method
validation, nameand signature of the responsible op-

erator.
Presence of a cleaning.

Record of thetransaction, including thedate, time,
product, lot number, detail sof critical operations (com-
pliance FIFO: first infirst out, temperature, time), the
nameand signature of the agent responsiblefor theop-
eration.

Expedition

Step of outputting the product to the customer by
means of arefrigerated truck by setting the tempera-
tureat -18 ° C.

Record of thetransaction, including thedate, time,
product, lot number, detail sof critical operations (com-
pliance FIFO, thetemperature of the negative chamber
andtruck, pdlet number, destination, theclient, thenum-
ber of thetruck anditshygienic status, names of opera-
torsresponsiblefor loading), the name and signature of
theofficer in charge of the operation.

Certificate of release of the product given by
EACCE: autonomousingtitution of control and coordi-
nation of exports.

RESULTS

Our results are presented in graph form, and we
will discussand interpret given collected from stepsthat
appear most critical dongtheproductionline.
Reception

To assessthe documentation system at the recep-
tion, youwill interpret thisgraph.

100

50 -

0 T T T T T T T 1
El E2_E3 E4 E5 E6 E7 ES8
mC BNC

Graph 1: Per centage of complianceand non-complianceto
thedocumentary reception system at theeight companies

Companies E1 and E2 that are already certified
and having amanagement systemfor thesafety of food-
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guffs, show ahigh percentageof complianceand, reech-
ing respectively (100% and 99%), and vice versafor
non-compliance, thereisaamost low percentage de-
clinesrespectively to (2% and 3%). proof that there’s
thisonethat afull traceability systemwhichtakesinto
account the5M (materid, method, environment, [abor
andthe materid).

For E3, E4 and E5 with traceability and companies
arenot certified by amanagement systemfor the safety
of foodstuffs, are experiencing ahigh rate of compli-
ancethat reachesrespectively (75% and 60%), but not
not coincidewiththat of E1 and E2,

Condos now E5 which hasavery high percentage
of compliance (100%) and isalmost equal tothat of E1
and E2 and with apercentage of non-compliancevery
low (= 5%), thisisdueto therequirements of clients
who require aproduct without pesticide, and inthis
case, the company beginstoinstall measuresto meet
these tringent controlled customer keeping saferecords
aswdl:

« Atthelevd of supplier

- Theredizationof customer auditsto verify compli-
ance of the chemicals used and the doses.

- Thecertainly respect the DAR (date of harvest)
definitdy.

- Checking theresultsof physicochemica and mi-
crobiologicd anayzesonirrigation water, soil and
the product.

- Certainly thetrainingfor operators.

« Attheenterpriseleve

- Askfor and keep records of treatment of the prod-
uct.

- Askforand keeptheddivery

- Development of achecklist of product receipt.

- Takingasamplefor microbiologica and physico-
chemicd andyzes.

For E6, E7 and E8 companiesnot having atrace-
ability system havealow rate of complianceand ahigh
rate of non-compliance, and thiswill of coursedueto
thelack of asafety management system for food food
that will ingtal and managethetraceability system con-
Sdered among theserequirementseffectively by assess-
mentsand daily updates.

Wash
Theevaluation of the documentation system at the

ﬁiogecﬁnokyy C—

wash, requirestheinterpretation of the graph.

100 -
80
60 -
40 <
20 A

0 -
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El E2_E3 E4 E5 E6 E7 ES8
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Graph 2: Per centage of complianceand non-complianceto
thedocumentary washing system at the eight companies

For now E1 and E2, inthe sameway they attentent
a high percentage of compliance (99%), and a per-
centage of non-compliancewhich declinesvery low re-
spectively to (3% and 5%), it is of course dueto the
commitment of theleadership that encouragetheimple-
mentation of the management system for the safety of
food products, which manages an effectiveand rigor-
oustraceability system.

For E3 and E4 companies know a percentage of
average compliancethat reaches 76% and 60% for E3
E4, and apercentage of non-compliancewhich reached
alow 35%to 80% for E3and E4, itisof coursedueto
the existenceof an effectivetraceability syslem not be-
causeit isnot managed by amanagement system for
the safety of food products.

By cons, for the enterprise E5, we note that the
rate of complianceis high and reaches 100%, avery
low rate of non-compliancewhich declinesto 3%, this
isdueto clientswho require and demand haveaclean
well washed product.

Anditisinthissensetha thecompany ingals docu-
mentsand recordsatraceability systemwith measure-
mentsof mastery are:

- Implementation of physicochemica and microbio-
logical analyzesfor water.

- Certificatevaid calibration of the metering pump
chlorine.

- DataControl monitorstherate of chlorineinthe
wash.

- Datashest chlorine.

For E6, E7 and E8 companies show alow rate of
compliancethat reachesrespectively (25%, 30% and
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17%) and ahigh rate of non-compliance happensre-
spectively (83%, 66% and 69%) Thisisdueto thelack
of amanagement system for the safety of food prod-
uctsthat accurately managesall systemswith the ob-
jective of security and safety of the finished product
and are closely related to the document management
system.

Rinse
To assessthe documentation system at therinsing,
will interpret thisgraph

100 -+

El E2 E3 E4 E5 E6 E7 E8

mC B NC
Graph 3: Percentage of complianceand non-complianceto
thedocumentary flushing system at the eight companies

We particularizetherate of compliancefor the E1
and E2 companiesaretill high (100% and 99%) and
viceversafor therate of non-complianceare still low
(3% and 2%). This latter course is due to the good
functioning of the safety management of food, which
rigoroudy managestheretrieval system.

For companiesE3 and E4 withasolitary retrieva
system not managed by amanagement system for the
safety of fooddiuffs, aretill experiencing problemswith
non-conformitiesthat delay production and come up
35% E3and 80 % for E4, with arateof complianceby
arriving at 76% and 60% for E3to E4, thisisof course
duetothelack of asystem that will managethe docu-
mentation.

The E5 company, knowsahigh level of compli-
ancethat reaches 98%, and vice versafor therate of
non-compliance, itisso smal and reaches 3%.

Thisisawaysdueto the demandsof their custom-
erswho liketo have aproduct thoroughly rinsed, and
to do this so, she must master this process by imple-
menting measures mastery and record keeping and
documentation as.

e, FyurL PAPER

- Implementation of physicochemica and microbio-
logical analyzesfor water.

- Certificatevaid calibration of the metering pump
chlorine.

- DataControl monitorstherate of chlorineinthe
wash.

- Datashest chlorine.

For now E6, E7 and E8, not havingaretrieva sys-
tem, aretill experiencing problemswith non-compli-
ance amounting to respective rates (83%, 66% and
85%),

M etal detector

To assessthe documentation system at the metal
detector, youwill interpret these graphs

100
80 -+
60 -
40 17
20

0 T T T T T T T 1

El E2 E3 E4 ES5 E6 E7 E8
mC ENC
Graph 4: Per centage of complianceand non-complianceto
the documentation system of themetal detector at theeight
companies

In thisstep weraisethe compliancerate remains
high (100% and 99%) and viceversafor non-compli-
ancedill arriveat low (8% and 9%), smilarly, itiscaused
by theright managing their documentation system that
DEPOND management system safety of foodstuffsal-
ready instaledinthetrack.

Similarly for businessesE3 and E4 are still experi-
encing problemswith the rate of non-conformitiesthat
remain high at 35% to 80% for E3 and E4, and vice
versafor therate of compliancethat never reachesthat
of E1 and E2.

E5 for business, withasingleretrieva system, con-
tinuesto meet therequirements of their clients, anong
whichisthemastering stage metal detector, andfor al
get rid of thisproblem, itinstalled measures mastery of
keeping the documentation system aswell:

- Cetificatevalid calibration machine metal detec-
tor.
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- Datatracking control of the machine by means of
specific verification sandards.

- Checking samplesof the product at the output of
themachine,

For E6 and E7 companies are still experiencing
problemsthat are particularized by high rates of non-
compliance (83% and 66%) and low rates of compli-
ance (25% and 30%), thisis of course dueto the ab-
sence of amanagement system for the safety of food
products.

For now E8 showsahigh rateof compliance (99%)
and alow rate of non-compliance (5%), thisisdueto
therequirements of their customersrequesting afin-
ished product without physica hazards.

Negative storage room

Theevaluation of the documentation system at the
negative storageroom requiresaninterpretation of this

graph
100
80 -

60 -
40
20

0 T T T T T T T 1

El E2 E3 E4 E5 E6 E7 E8
W conformité W non-conformité

Graph 5: Theper centage of complianceand non-compliance
tothedocumentary of thenegativechamber at eight compa-
nies system

Wenoticethesamethingintheother steps, E1 and
E2 for companies already having amanagement sys-
temfor the safety of food productsoperating efficiently
and managesthedocumentary arigoroussysemtoavoid
any problem. Andthisisthereason why so, thereistill
ahigh ratefor the compliance andlow for non-compli-
ance.

For companiesE3 and E4, withasingleretrieva
system, showingtheaverageratefor compliance, and
higher ratesfor non-compliance, it isof coursedueto
thelack of amanagement system for the safety of food
productswhich will managethe documentation system.

The company E5, knowsalow rate of non-com-
pliance (3%) and high (98%) still on compliancere-

ziogecéﬂoﬁ)yy C—

quirements continuetheir customerswho demand a
hedlthy and safefinished product, onethat reflectsthe
implementation of measures adequate mastery.

At thisstage and keep the documentation system
suchas.

- Certificatevalid cdibration of the negative chamber
and these accessories.

- Control of monitoring product storageintheroom
sheet (specifying thetime, temperature, the batch
number, thenumber of pa ette, respect for the FIFO
rule, thenameand signature of the officer respon-
siblefor theactivity,...).

- Datarecordingthealarmin caseof power failure
Sysem.

- Record control of thegenerator.

For companies E6, E7 and E8, show the highest
rate seenin non-compliance, and low level of compli-
ance, thisisdueto the absence of amanagement sys-
tem of food safety food that will managethetraceability
Sysem.

Traceability test

To assess the documentation system at the test
tracesbility, wewill interpret these graphs

100
80 -
60 -
40
20
0

El E2 E3
M ascend

Graph 6: Per centage of successful test tracking and tracing
at theeight companies

E4 E5 E6 E7 E8
H descend

The successrate of thetest traceability for E1 and
E2 companiesisat itspeak ontherisingtest, it reaches
100% to 99% for E1 and E2 on the test down, it gets
to 100%for E1 and E2 Thisisof courseadwaysdueto
the commitment of management that providesthe hu-
man, technical and financid management systemfor the
safety of food productsthat requiresthe company to
install asystem of effective communication™* and to
theeva uation of ascending or descending traceability
testsfor each product. And maintain traceability are
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generally intwo forms, mediaand computer papert*®
asaformto be completed by the operator and carrying
amaximum of information, previoudy drafted and ap-
proved by thevarious department headsfor alongtime
(at least during thelifetime of the product).

Thisalowsthecompany to act morequickly incase
of detection of non-compliance. Indeed, dependingon
the precision of thelocalization of products, processes
recall or withdrawa canvary considerably. Thus, if the
destinations productions are known and recorded ac-
curately, it can savetimefor thecompany. And likethat
the company can: Reducefood risks® rdated to afailed
systemtraceability; Enhancethe sense of opennessand
closenessthat fed sthe consumer; Identify potentid ar-
easof contamination.

Better inventory management*® by accounting for
inputs and outputs of raw materialsand output of fin-
ished products;

Better quality management system for recording
checksthroughout the production, and therapid identi-
fication of effectivecorrectiveactions,

Better management of production through the ex-
ploitation of datatraceability.

Thesuccessrateof thetest tracking and tracing for
E3, E4 and E5isinefficient enterprises, so heknows
the problems are probably due to the lack of a man-
agement systemfor the safety of foodstuffs, which man-
agesthe communication system and tracesbility.

Thesuccessrateof thetest tracking and tracing for
E6, E7 and E8 companiesistoo low becausethere’s
no system of safety management of food productswhich
canresultin:

- A weaknessinthecommunication system.
- Lack of organization.

DISCUSS

Both companiesE1 and E2 arecertified and apply
the documentary systemin arigorousmanner that fa-
cilitatesthere, good organi zation of work, areduction
inthe number of non-conformities, toreact quickly toa
food safety problem or contamination show no prob-
lemsintesting ascending or descending traceability.

Companies E3, E4 and E5 haveadocumentation
systemisnot reliable becausethey arenot yet certified,
which sometimes showsthe presence of non-compli-

ancewith high rates sometimes exceed 50% asthe case
for E5, and problemsin testing tracking for the three
companies.

For E6, E7 and E8 companiesthat arenot certified
and not having aretrieva system till show highratesat
al stagesof production and problemsin testing Trace-
ability either upward or downward.

CONCLUSION

Food traceability has very important issuesfor any
organization or for any nation. Thestudy herefrom chan-
nels“fruits” and Moroccan “vegetables” still shows gaps
initsimplementation. However, despitethedifficulties
and obstaclesattached to traceability, each firm, each
supply chain must providethe human, technica andfi-
nancid successof itsimplementation.

It seemsultimately that traceability should be con-
sidered as areal strategic approach pointing to in-
creased productivity and competitiveness of any busi-
nessand this, ensuring real-time monitoring and con-
tinuous products, thanks particul arly to aset of tech-
nology. It has been noted aswell, the need for such an
approach to meet therequirementsintermsof quality
of products, generally following food crisesin recent
years. In fact, traceability can be seen asan additional
tool for safety and quality of food products such as
methods of risk andyssHACCPtypes.

However, it should be noted that traceability alone
does not guaranteefood safety.

Butitisabusinessasset for aprovider that hasa
reliable system, and who wantsto stand out fromits
competitors.
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