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Introduction
Food safety has been the topic of some recent policy changes and increased

awareness among the public. These developments indicate athat there is a need for a system
that can identify hazards in food sufficiently early so that these can be tackled in time,
before devoping into real risks. Traceability is one of the management tools which can be
developed and used to mitigate and prevent food safety hazards in a major way. There is
an increasing demands for detailed information on the nature and origin of food products.
Thus traceability is becoming a legal and commercial necessity.

There are several definitions for traceability. European Union (EU) defines
traceability as the ability to trace and follow a food, feed, food-producing animal or
substance ntended to be or expected to be incorporated into a food or feed, through all
stages of production, processing and distribution (Regulation EC No. 178/2002). ISO
definition of traceability (ISO/DIS 12875) concerns the ability to trace the history, and for
products this can include the origin of materials and parts, the processing history and the
distribution and location of the product after delivery. Traceability includes not only the
principal requirement to be able to physically trace the products through distribution chain,
from origin to destination and vice versa, but also to be able to provide information on what
they are made of and what has happened to them

USFDA defines traceability as the efficient and rapid tracking of physical product and
traits fromand to critical points of origin or destination in the food chain necessary to
achieve specificfood safety and, or, assurance goals Additionally, labeling and traceability
of genetically modified food(GMF) are important issues that are considered in trade and
regulation, particularly by EUlegislation (Regulation EC No. 1829 & 1839/2003).
HACCP and Track & Trace (traceability) are closely connected aspects of Food Safety. While
HACCP is usually seen as an internal matter in food companies, traceability - especially
whole chain traceability - obviously spans the whole flow of the food supply chain and its
components from /I farm to fork" .
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