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Food authenticity is not a new concept, but it seems to be 
surging  on the global front. Is it the ultimate solution to food 
fraud? Or is it simply a way to help assure consumers are getting 
the product they believe they are buying? Many people talk 
about food fraud because that is the challenge we are trying to 
tackle, but the goal is really to ensure food authenticity along 
with food safety and quality. Food authenticity means that 
foods and food ingredients are accurately and appropriately 
represented to the customer (whether that be another food 
company or the final consumer). This concept of accurate and 
appropriate representation can apply to the contents of the food 
as well as the production methods, geographic origin, and other 
relevant characteristics.

Highlighting one of the emerging issues from our data is showing 
seafood fraud is more common than most consumers think 
and many recent studies have highlighted the fact that species 
substitution is especially frequent in certain seafood products, 
such as those labelled as Atlantic Bluefin tuna, European hake 
or Atlantic cod. The consequences of this malpractice not only 
involve the economic deception of consumers, but may also have 
a negative impact on the sustainability of marine resources.

Fera has been working at the forefront of food safety science 
for many years, collaborating with governments and industry to 
develop knowledge, tools and expertise to tackle the multiple 
threats to food safety worldwide. In this report, we highlight the 
latest figures from Q4 2018 in emerging issues and increasing 
risks from HorizonScan. HorizonScan gives you 24/7 access to 
real-time data, as well as historic datasets to use for long term 
trend analysis. HorizonScan can help you keep ahead of the 
game by daily monitoring of emerging, new and novel issues 
in the commodities you use, wherever you might source them. 
The system can also aid with the data needed to complete your 
vulnerability assessments for BRC in the prevention of food 
fraud from adulteration, substitution, fraudulent documentation 
to expiry date changes, production in unapproved premises, 
production with inspection and unsuitable means of transport.

Also available is the raw data behind HorizonScan using our new 
market data API (Application Programming Interface) allowing 
you to embed this data set directly into your organisation’s 
data and workflows. Over 500 data sets are available across all 
major global commodities from the last 15 years from over 180 
countries, covering 22,000 suppliers and major food supply chain 
hazards. For further details on this service visit; 
https://www.fera.co.uk/api-data-feed

Food authenticity not a new concept...

The Fera Team

Dear Reader



4

Food fraud issues:
A study examining 100 samples of honey from Australia 
(mainland and Tasmania) along with 18 other countries 
covering Africa, Asia, Europe, North America and 
Oceania found 27% of the samples were of questionable 
authenticity. The use of trace element analysis also 
showed that the mislabelling of the honey’s geographic 
origin is a common issue.   

Spain’s largest tuna farmer, Richardo Fuentes   
y Hijos has been implicated, along with over 40 
subsidiaries, fishing vessels and independent middlemen 
in Morocco, Tunisia, Malta, Greece, Italy and Japan, in 
a large investigation into the whitewashing of illegally 
caught Atlantic bluefin tuna. A system of double invoices 
and the reusing of traceability codes of the Electronic 
Bluefin Catch Documentation System used by ICCAT 
were used to sell illegally caught and farmed tuna ‘legally.’

3 farmers in the USA have plead guilty to defrauding their 
customers by selling regular grains as organic. They made 
$11m over seven years by marketing non-organic corn 
and soybeans as certified organic products.

A study has revealed that none of 36 samples of saffron 
picked up from 17 locations across India met quality 
standards for grade I or grade II.

Spanish authorities have dismantled an organization that 
distributed meat in poor conditions into the market and 
used trademarks of other firms. The group is also alleged 
to have modified the expiration dates of products to later 
resell them through other companies. 

Two unnamed pork refrigerators in Buenos Aires and 
Santa Fe in Argentina have been suspended after 
inspections revealed the plants were operating without 
complying with relevant legislation.

150 tonnes of Norway lobster (langoustine) have been 
seized in Spain as part of an operation called Pinza Roja. 
The products, estimated to be worth around €4.5 million, 
did not have the correct traceability documentation. 
During inspections the authorities also discovered 165 
bags of antioxidants, normally used for the preservation 
of crustaceans, which they believed to be an unusually 
high amount for the company being inspected. Samples 
of the products have been sent to a laboratory to see if 
the levels of sulphites and preservatives are higher 
than allowed.

What is believed to be the largest seizure of alcohol ever 
in the UK took place on the 27th of November 2018 
when around 900,000 cans of counterfeit beer were 
found in Grantham, Lincolnshire. Brands that appear to 
have been counterfeited include Polish brewers Tyskie, 
Debowe, Lech Browary Wielkopolski, Okocim and 
Browary Lubelskie as well as Carlsberg and  Budweiser.

Tests conducted on 55 bottles of rare scotch whiskies 
at the East Kilbride-based Scottish Universities 
Environmental Research Centre (SUERC) found 21 of 
them to be outright fakes or whiskies not distilled in the 
year declared.

For example, recent figures from a honey 
manufacturer revealed between only 2,000 
to 3,000 tonnes of genuine Manuka is 
produced annually in New Zealand, yet three 
times that much honey is sold as ‘Manuka’ 
around the world. Research has shown that 
there is a correlation between the NPA of 
a Manuka honey and the concentration of 
dicarbonyl compound, methyglyoxal (MG or 
MGO). MGO in Manuka honey is derived from 
dihydroxyacetone (DHA) which is naturally 
present in the nectar of Leptospermum 
scoparium. In the presence of sugar, DHA 
undergoes a chemical reaction to form MGO, 
a process which is driven by the higher 
temperatures found within the bee hive. The 
latest research has shown that Leptosperin 
is a highly effective marker for distinguishing 
between Manuka (Leptospermum scoparium) 
honey from New Zealand and honey derived 
from other native New Zealand plants.

“
“
Dr Adrian Charlton, Fera Science comments
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An increasing issue has been picked up by HorizonScan for dried and salted 
anchovies from Vietnam containing high levels of histamines. 5 alerts (including one 
RASFF alert) have been picked up since the beginning of November 2018, received 
from 5 different countries (Germany, Ireland, Croatia, Slovenia and Greece).

Number of reports over E. coli contamination in cheese from France has increased 
during 2018. The issue has been notified by many different countries around the 
world (Germany, Belgium, Switzerland, The United States, China, The Netherlands, 
Romania, Italy, Canada, Ireland, Austria, Norway as well as the country of origin).

The report concerning feed additives from The Netherlands with genetically modified 
material has been considered an emerging issue by HorizonScan. (The Netherlands/
Feed additives/Genetically modified material).

For the first time, pesticide residues have been reported in honey 
from China (China/Honey/Pesticide residues).

The presence of benzo(a)pyrene & other PAHs in 
palm oil fom Sierra Leone has been considered 
an emerging issue (Sierra Leone/Palm oil/
Benzo(a)pyrene & other PAHs).

Increasing issues:

Emerging issues:

5
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Quarter change 
from Q3 2018

Annual change 
from Q4 2017

Q4 results 2018

 

Poultry & poultry products 7.1%27.7%

Seafood 11.0%11.7%

Milk & dairy products 17.0%7.8%

Meat & meat products 
(excluding poultry)

35.7%30.3%

Herbs & spices 11.1%21.0%

Fruit & vegetables 5.7%29.6%

Nuts, nut products & seeds 1.7%2.4%
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Meat and meat products 
(other than poultry)
Main issues reported during Q4 2018

Total of 228 issues

Key Commodity % Main issues

Meat products - 
sausages

31.9 Salmonella or Listeria

Meat products - 
preparations

19.3 Listeria or Salmonella

Meat - bovine 
(beef, veal, cow)

16.3 E. coli or Listeria

Meat products - 
pork hams

7.2 Salmonella or Listeria

Minced meat - 
(beef, veal, cow)

5.4 Salmonella, foreign bodies 
or E. coli

Meat - porcine 
(pork, pig)

6.6 Salmonella or altered 
organolepsis

Meat - equidae 
(horse)

3.1 Fraudulent documentation 
or Cadmium



Global food integrity issues 
reported on HorizonScan

KEY

‘%’ relates to the number of issues concerning that commodity in its group, for 
example 28.4% of all issues concerning nuts, nut products and seeds involved 
pistachios.

‘Main issues’ reflects the majority of issues reported for that commodity, 
but does not include every minor issue, for example, most reported 
issues concerning chicken meat were either the presence of Salmonella, 
Campylobacter or Listeria. 

‘Issues’ relates to food recalls, border rejections and other such notifications 
at a global level collated from over 90 official government and other additional 
reliable sources around the world.

For further information or a free 2 week trial on HorizonScan, 
contact the Food Sales Team on; 
 
 foodsafety@fera.co.uk 
 +44 (0)300 100 0323
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