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e TRACEABILITY

Case Study of Traceability measures for fresh milk products in
the small artisan dairy UNDER THE BALKAN FARM, Bulgaria - -
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e TRACEABILITY — FARM DESCRIPTION

Short presentation of the farm and artisan dairy

Family farm with 70 buffaloes from rare breed “Bulgarian Mourra”

250 sheep from the rare local breed “Karakachan®

100 goats — local breed and 15 milk cows

Animals are kept under very extensive farming system, sheep heard is
grazing on natural pastures in the National park Central Balkan up to 2000
m. altitude

On farm processing of milk started in March 2015

Artisan dairy process the milk from the farm only, the excess of milk is
sold to an industrial dairy

Production include 2 fresh products (Yogurt and Kefir) and 2 matured
cheeses (Sirene and Kachkaval) from 4 type of milk

3 main marketing channels: sales directly from the dairy; farmer’s market
(every Wednesday in Sofia) and small shop in the town of Plovdiv
Occasionally they deliver to other shops and restaurants in Sofia
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e TRACEABILITY — LEGAL DEFINITIONS

Regulation (EC) 178/2002 — article 18: “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;”

EXTERNAL TRACEABILITY IS MANDATORY!

The producer must be able to identify and to

trace at any moment:

 One step back: The origin of all the
ingredients used in processing: milk,
coagulant, lactic cultures, salt, etc.

 One step forward: The recipient of
products sold (except when they are sold
to the final consumer). ‘Products’
includes ingredients intended for further
processing foods for human consumption
- such as whey and other by products
which could be used as feed.

INTERNAL TRACEABILITY IS VOLOUNTARY

The Internal traceability between raw
materials and ingredients received and
cheeses or dairy products that are produced
is voluntary;

 It’s up to the producer (FBO) to decide
to keep or not records concerning the
production process (for ex.: quantities
of ingredients, batch No of ingredients
used etc.)

* Internal traceability can help to limit the
extent of a withdrawal or recall in the
event that contamination is identified in
a specific batch of an ingredient
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e EXTERNAL TRACEABILITY

Batch definition of fresh products

ldentification of the batch of Yogurt and Kefir include: day;
month; year — (the expiry date). Example: L: 25-04-2018

Batch number is printed on the cap of every package of Yogurt

and on the label of every bottle of Kefir
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e EXTERNAL TRACEABILITY

Raw milk register

A register of fresh milk delivery from the farm is kept in the dairy.
Information include: date of delivery, type of milk (buffalo, goat
sheep, cow) guantity (Ilters) "
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e EXTERNAL TRACEABILITY

Lactic cultures and packaging material — information

A register of all inputs — lactic cultures, coagulants, salt,

packaging materials, labels is kept in the dairy together with a
copy of the invoice and certificate.
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e EXTERNAL TRACEABILITY

Lactic cultures and packaging material — storage

Lactic cultures are stored in the cold room (4-8°C)

Packaging materials and labels are stored in the common storage
room mm

Farmhouse and

TeaCh esy Artisan

Cheese & Dairy Producers
European Network

Pl Frasmus+



e INTERNAL TRACEABILITY

Internal Traceability — production register
The production of yogurt and kefir is documented. Information in the
table: date; raw milk- quantity liters; t° C of pasteurization; time of
pasteurization; quantity of final product (number of packages);
batch number; packages used: type, number, batch number
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e EXTERNAL TRACEABILITY

Delivery — documentation
Every delivery from the dairy is accompanied with a Declaration of conformity.
Mandatory information (written in the Bulgarian Ordinance N:26/2010): Name
and address of the dairy business, name and address of the FBO to whom the
products are dispatched; date; type of product; quantity; batch number; expiry
date
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e EXTERNAL TRACEABILITY

Delivery — documentation
Producers are obliged to have a Declaration of conformity for all products they
bring to the farmer’s market. Official requirement of Bulgarian Ordinance
N:26/2010: Name and address of the dairy business, name and address of

farmer’s market; date; type of product; quantity; batch number; expiry date
N
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