Traceability
Case study — La dolce Fattoria
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Definition of Traceability

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
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Traceability (also called “external” 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

Internal traceability

Internal traceability

The link is done between

all raw materials and ingredients used
and

all cheeses or dairy products made

It allows the organisation of
withdrawal/recall in case of non
conformity on products or ingredient
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It should allow the limitation of
withdrawal/recall measures if a
contamination is identified only in one
specific ingredient
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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
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The products are sold in the Farm shop or at the Market
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Particular product’s
category

Lactic Cheeses with
topping sauces:

> Peppers Sauce
> Green Piemontese Sauce

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

What we Know:

v'Tomino Piemontese is a Lactic
Coagulation

v' The milk is produced in the Farm

v'The sauce is put on the top the day
before selling

v'The Shelf life is 1 Week

v'Giorgio sells the Tomino in the Farm shop
or at the Market

FIND THE BEST SOLUTION TO TRACE THE TOMINQO’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

REGISTRO INGREDIENTI: SALE E CAGLIO

REGISTRO INGREDIENTI: FERMENTI

REGISTRO INGREDIENTI: MUFFE E LIEVITI

FORNITORE [LOTTO CONSERVAZIONE | DATA DATA FINE
PRODOTTO SCADENZA INIZIO USO | USO
SALE ITALKALI | LP 14345C | Magazzino 15/10/17
No

CAGLIO PT +4°C 30/08/17 31/12/17
vitello 15022 10/08/19
S5.Maria
1:10.000

PT +4°C 31/12/17

18019 21/08/20
Note

Teach
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FORNITORE [LOTTO |CONSERVAZIONE | DATA DATA FINE
PRODOTTO SCADENZA INIZIO USO |USO
FORNITORE |[LOTTO CONSERVAZIONE | DATA DATA FINE Santamaria 0037801 |-18°C 03/01/18
PRODOTTO SCADENZA INIZIO USO_|USO ieniﬂ“"mcs
FERMENTI 0025732 |-18°C 2/04/2018 -
Santamaria
TME 10 LYO luglio 2018
FERMENTI 0035276 |-18°C 30/03/2018 |16/04/2018
Santamaria Santamaria 0082433 |-18°C 10/01/18
YO WM 430 settembre 2018 Kluyveromyces
431 05
0035378 |-18°C 17/04/2018
FERMENTI 00448 -18°C 19/03/2018
Santamaria
ME G 40 42
Note
Note
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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

Teach«esy

REGISTRO INGREDIENTI: SALSE

FORINTORE [LOTTO CONSERVAZIONE | DATA DATA FINE
PRODOTTO SCADENZA INIZIO USO |USO
Biffi 19BBBA +4°C 10/01/18
Salsa febbraio 2019
Piemontese
Vigortaggi 081017 +4°C 09/01/2018
Salsa pepero’ agosto 2018
Bibiana frut 101117 magazzino 09/01/2018
Salsa mirtillo luglio 2019
Note
Farmhouse and
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Giorgio everyday fills in a spreadsheet with:

> Date
> Product
»Quantity
FOGLIO DI LAVORO
DATA PRODOTTO QUANTITA’
16/03/2018 TOMINO 60 L.
MOZZARELLA 100 L.
TOMA STAGIONATA 150 L.
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Tomino
Piemontese

Packaging
ready for selling
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©oes

lattici selezionati, saje. caglio,
J0lio di oliva, Zucchero, aceto dj vino,
Peperoni rosj, carote, capperi.aglio ¢ Peperoncing)
LOTTO 2503C030318

Prodotto da: 1.5 Dolce Fattorjg Azienda Agricola Oggero Vig Unmberto I p, 11
VIGONE (T0)

da Consumars; entro jj 07/04/18
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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?
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Int ili
ernal 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
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|AZIENDA AGRICOLA LA DOLCE FATTORIA Mercato di Pinerolo mese di Marzo

|cata Prodotii Loftto Carco Mote SCanco
03/03/2018 Latte frasco past 20318 20 bott [
Taming Frasco 10513 40 pazzi 2
vigonella 2860218] 20 conf [
Tomina Fiam, 28020020314 10 canf] [
Fapard [+] a [«
Tomilla 2802C020318 10 canf] 1
mozzarells 280218] 30 pezzi [
Burrata 2802138 [
Toma stagionata 104217 3
10/03/2018 Latte fresco past 20318 2
Toming Frasco B0313 i
'A."ijnl"li'lli 50313 4
Tomina Piam. 0503C020818 10 canf] [
PRpErd [] [ [
Tomillo 0503C0209148 B conf] 0
mozzarella T0318| 30 pezzi 0
Burrata T0318| 10 pezzi 0
Toma stagionata 104217 5 peizi 3
17/03/2018 Latte fresco past 160314 30 bott 0
Toming Frasco 150318| 40 pezzi 2
vigonella 110318| 20 conf. 5
Toming Piem. 1103C0150313 10 conf] 0
Paperd Q 0 0
Tomillo 1103€0150313 10 conf] 1
mrozzarella 150318| 30 pezzi 0
Burrata 150318| 20 pezzi 0
Toma stagionata 104217 4 pezzi 3
24/03/2018 Latte fresco past 2303018 30 bott) 0
Toming Fresco 220318| 40 pezzi 2
vigonella 200318| 20 conf. 2
Toming Piem. 20030023313 10 conf 0
F‘EpEI‘é 2003C023318 B conf] [*)
Tomillo 2003C023313 10 conf] 1
rozzarella 280218| 30 pezzi 0
Burrata 280218| 20 pezzi 0
Toma stagionata 104217 8 pezzi 3
31,/03/2018 Latte fresco past 300318 30 bott) 0
Tomino Frasco 200318| 40 pezi 2
wigonella 250318| 20 conf.
Toming Piem. 2503C030313 10 conff 0
F‘EpEI‘b 2503C030313 0 [¥)
Tomillo 2503C030313 10 conf] 1
rozzarella 2B0218| 30 pezi 4]
Burrata 2B0218| 20 pezi 0
Toma stagionata 101217 8 pezzi 2
Mote

S 11 £
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External Traceability

Fontegranne Farm
manages the external
traceability keeping
record of the delivery
documents
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Data Causale
(Documento Numero e
[FATTURA ACCOMPAGNAT... 1219 28105/201!
.{lAgenle Banca'm": "
i CE DESCRIZIONE
& CODN

YOGURT BIANCO 1160618
RICOTTA PICCOLA L:280518
MAGRELLA L:280518
GHIOTTO L:100518
CASCIOTTA L 140518

; )
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Intestatario

Spett.le X
AZIENDA AGRICCLA PAOLUCCI FRANCESCA
* N VIA GEN. C.A. DALLA CHIESA, 5
FONTEGRANNE | 52012 CIVITANOVA MARCHE
[Foemecoi & coci] |F.I/CF. 01490750435 01490750435
FONTEGRANNE AZ. AGRICOLA (Spolt o
di Scarzfoni Eros e
Contrada Scheggia - 63857 - Amandod (FM)
C.F. SCRRSE60D0SDS42T - P.IVA 00964980445
Tel. +39 0734.771289 - Fax +39 0734.772284
Cell. +39 335458296
www.fontegranne. it - info@fontegrania.it
[Documento Numero Data Causale Tipo di pagamento
FATTURA ACCOMPAGNAT... 1195 17/05/2018 VENDITA * RI.BA 30GG FM
s|Agente Banca Cod. Cli/For 0000399
i 0 IBAN: 1T88K0306962540000000021131 L
${_CopICE DESCRIZICNE
HED CAPRICCIO L:170418
8|17 VECCHIO GHIOTTO L.280318
il 10 ROSA SPINA L:030318
HIL SLATTATO L:170418
:l03 GHIOTTO L:030518
g1 BUCCHERO L:041217
09 LUNA ROSSA L:100318
32 BIANCO L:200218
16 CHEESE FOR PEACE L:23031¢
o7 GOCCIA L:040518
18 RICOTTA GRANDE L:150518
§ (Spettie
2 CHEOPE SRL
- CASERTA ,10
FONTEGRANNE 63821 PORTO SANTELPIDIO
CIEEYTTRCRET0 PLICF. 0
FONTEGRANNE AZ. AGRICOLA T
di Scarafcmi Eros SR
Contrada Scheggia - 63857 - Amandola (FM)
CF.SC D09D542T - PIVA
Tel. +39 0734.771280 - Fax +39 0734772284
Cell. +39 335458206
Www. it- it
Documento Numero Data Causale

O28S

DOCUMENTO DI TRASPOR... 171

17/05/2018 VENDITA
Banca
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o
CODICE —__ DESCRIZIONE
2| 18 RICOTTA GRANDE L.170518
5 FIORDILATTE L:170518
24 MAGRELLA L:170518
19 RICOTTA PICCOLA L:170618

01 CASCIOTTA L:300418
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