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GFSI POSITION ON MITIGATING THE PUBLIC HEALTH RISK OF FOOD FRAUD
July 2014

INTRODUCTION

Food fraud, including the subcategory of economically motivated adulteration, is of
growing concern. It is deception of consumers using food products, ingredients and
packaging for economic gain and includes substitution, unapproved enhancements, mis-
branding, counterfeiting, stolen goods or others. Unlike food defence, which protects
against tampering with intent to harm, the consumers' health risk of food fraud often
occurs through negligence or lack of knowledge on the fraudsters' part and can be mo-
re dangerous than traditional food safety risks because the contaminants are unconven-
tional. High profile food fraud incidents with an impact on consumers' health include
the oft-cited melamine crisis, in which adulterated milk powder led to infant hospitali-
zations and even fatalities; knowingly shipping Salmonella contaminated peanuts and
mislabelled recycled cooking oil.
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Guidance on Food Fraud Mitigation 10 April 2018 ?’;
Background é
The relevance of Food Fraud has grown over the last years, not =
in the least following a number of food scandals that have led to 4%;
reduced consumer confidence in the Food Industry. Although the %
driver of Food Fraud acts (cause) is economic gain, it may never- F
theless result in a food safety risk. Such a risk is very often cau- =
sed by negligence or lack of knowledge by fraudsters. For the
consumer food fraud related risks can bel : a) Direct Food Safety
risks: the consumer is put at immediate risk (e.g. addition of me-
lamine to milk powder that results in an acutely toxic exposure; ® o
n

hiding of substances resulting in undeclared allergens);b) Indirect
Food Safety risks: consumer is put at risk through long-term ex-
posure (e.g. high levels of heavy metals in food supplements cau-
sing harm - or lack of benefit - over a longer period of time) c¢)
Technical food fraud risk: there is no direct or indirect food safe-
ty risk (e.g. misrepresentation of country-of-origin information).
However, this indicates that material traceability may have been
compromised and the company no longer able to guarantee the

safety of their food products.
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