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Traceability is defined by Regulation (EC) 178/2002 – article 18, as ‘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’.

We follow now what happens in a particular Italian Dairy Farm that 
produces different kinds of delicious cheeses from farmhouse milk

Definition of Traceability
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Traceability (also called “external” traceability) ≠ Internal traceability

Traceability (= external traceability)

It consist in keeping the information:
one step back: of the origin of all 
ingredients
one step forward: of the recipients of 
the products made 

Traceability is mandatory

It allows the organisation of 
withdrawal/recall in case of non 
conformity on products or ingredient

Internal traceability

The link is done between 
all raw materials and ingredients used 
and 
all cheeses or dairy products made

Internal traceability is voluntary

It should allow the limitation of 
withdrawal/recall measures if a 
contamination is identified only in one 
specific ingredient



The Diary Farm is locateded in 
Piemonte, the name is:
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All Products are Made with Milk from the Farm

There are 30 milking cows that produce 
around 600 litres of milk/day and half is
used in the diaryfarm
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The Cheesmaker is
Giorgio and he
produces:

➢Pasteurized Milk

➢Fresh Cheeses

➢Ripening Cheeses

➢Ice Cream

➢Yogurt



The products are sold in the Farm shop or at the Market



Particular product’s
category

Lactic Cheeses with
topping sauces:

➢Peppers Sauce

➢Green Piemontese Sauce

➢Blackberry sauce



Let’s try to trace the tomino
Work in groups of 3 or 4 people:

What we Know:

✓Tomino Piemontese is a Lactic
Coagulation

✓ The milk is produced in the Farm

✓The sauce is put on the top the day
before selling

✓The Shelf life is 1 Week

✓Giorgio sells the Tomino in the Farm shop 
or at the Market

FIND THE BEST SOLUTION TO TRACE THE TOMINO’S 
STORY FROM THE MILK TO THE COSTUMERS TABLE 
AND THEN WE GO TO DISCOVER WHAT GIORGIO DOES
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Exemples of Ingredient’s registration
forms used in the Diary Farm

10



11

Traceabilty of
Sauce

Milk is registered on a
dedicated form, all other
ingredients are registered in a
“Ingredients book”, where are
specified the following:

➢Supplier

➢Name of products

➢Storage and exipre date

➢Start of use date

➢End of use date
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Giorgio everyday fills in a spreadsheet with:

➢Date

➢Product

➢Quantity
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Tomino 
Piemontese

Packaging 

ready for selling
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Giorgio’s choice
is to have an ingredient’s book 

to collect every information

Is this the only solution to keep Internal Traceabilty?

It is not compulsory to have a ingredient’s book, but it is 
compulsory to be able to trace where their products go!

Are there other solutions?



Internal Traceability in Fontegranne Farm 
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Fontegranne Farm does not have an ingredients book, 
but keeps a record directly on the documents 

accompanying products

This choice is easy and efficient
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The products from Giorgio’Dolce Fattora are sold directly in 
the Farm shop or at the Market
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For the market Giorgio chooses

to keep a record of what is on sale to have 
a good management the product unsold

This is not compulsory

but it is a good practice to have a good 
batch rotation and perhaps to do some 

statistics on the seasonal customer 
preferences
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Traceabilty
on the 
Market

Example of document for 
products selling at the 
market



External Traceability

Fontegranne Farm 
manages the external
traceability keeping
record of the delivery 
documents


