
Unit 6: Traceability

Level: 4
NLH: 30
Value: 3

This unit is internally set and internally assessed

Unit aim

This unit provides an insight into the responsibilities of an organisation for the information it
provides in the form of product specifications and product labelling. It also provides
examples of the various methods of tracking materials, including materials stored and
handled as bulk items.

Unit introduction
The ability to trace animal feeds, food ingredients and food contact packaging through the
process of manufacture is a key requirement of European food safety legislation. Failure to
trace a problem to its source and from a source to all affected consumers is an offence that
carries with it serious penalties for the owners and senior managers of a food business. The
introduction of organic food production, identity preservation and allergens legislation has
added layers of complication and the need for assurance that the traceability system is
effective.

The practical aspects of managing intake, storage and manufacture to ensure that each
batch of incoming material can be traced to its source, to all of the stages of a process and
to all of the product batches pose significant challenges. In most cases a degree of
uncertainty exists about the precision with which material can be tracked through a process
and it is important to understand the limitations of the data and any assumptions that it
forces on decision makers during product withdrawal or recall.

It is expected that the learner will be capable of designing, maintaining and challenging
appropriate traceability systems. Successful completion of this unit will support and augment
other units such as Unit 7: Allergy Awareness; Unit 5 Management of Incidents and Unit 11:
Food Industry Supply Chain Controls.

Successful candidates will understand the need for formal systems for traceability and will be
able to organise record keeping and labelling systems that provide robust traceability
information. The learner will also understand the limitations and assumptions on which the
data provided from an operational system are built and be able to identify ways of cross
referencing complimentary data to verify the accuracy of traceability information. The learner
will be able to understand the differences between batch managed identification systems
and inventory management systems and the strengths and weaknesses of them.



Outcomes of learning and assessment criteria
To pass this unit, the learner needs to demonstrate that they can meet all the outcomes
of learning. The assessment criteria determine the standard required to achieve the unit.

Outcomes of learning Assessment criteria

1 Understand
methods of
tracking and
segregating
materials

1.1 describe different methods of labelling, storage and
segregation

1.2 compare and contrast different tracking systems

1.3 explain what special arrangement are required for
allergens segregation

1.4 explain why it is important to keep records

2 Understand the
relationship
between process
flow and material
interaction

2.1 describe the key stages in a manufacturing process

2.2 evaluate the impact of changing circumstances to
material interactions

2.3 explain how conflicting data can be evaluated

3 Understand the
practical aspects of
materials control

3.1 outline current legislation relating to materials control

3.2 explain the process of risk management in  relation to
materials control

3.3 evaluate the practical considerations of bulk storage
systems and the consequences of contamination

4 Understand the
purpose of
challenge tests in
identifying
weaknesses in
traceability
systems

4.1 evaluate the effects of spillages, carry over and mixed
batch intakes

4.2 Advocate ways in which spillages, carry over and mixed
batch intakes might be managed

4.3 explain the impact that segregation of materials might
have on the importance of location and  record keeping

4.4 explain why batch size will influence the reliability and
precision of  traceability data

5 Be able to manage
traceability
systems

5.1 explain the steps of a traceability challenge

5.2 undertake the various steps of a traceability test to
demonstrate capability

5.3 record the results, identify areas for improvement and
publish a report



Unit content

1 Understand methods of tracking and segregating materials

Materials tracking systems
 batch management
 inventory control
 bulk handling systems
 automated systems

Materials labelling and segregation
 types of labelling;
 storage location control
 segregation

Strengths and weaknesses of each system
 costs of batch traceability
 difficulties of re-work tracking using inventory records
 precision and assumptions about material flows

Audit
 risk management - risk assessment, risk categorisation, risk

communication
 traceability
 auditing;
 recall testing

Record keeping
 who, what, where, when, why
 quantity
 collation, storage of records
 retrieval of record
 data security and manual backup systems
 intake record
 inventory record
 batching record
 finished product release record
 dispatch record

2 Understand the relationship between process flow and material interaction

Process flow
 accumulative vs distributive material flows (gathering vs spreading);
 process flow mapping
 verification by “walking the process”
 alternatives to the ideal flow



Material interaction
 mixing steps
 impact on material safety
 potential for spoilage
 allergens presence
 packaging
 contact materials interaction

Relationships
 sequencing
 effects of mixing and handling on material safety
 potential for spoilage
 heating and cooling phases of a process flow
 transitions form high to low risk and vice versa

Deviation from expected flows
 equipment breakdown
 last minute changes to production schedules
 shortages of materials
 emergency situations

3 Understand the practical aspects of materials control

Legal requirement
 International Food Standard ISO22000
 Regulation (EC) 178/2002
 UK Food Safety Act 1990

Risk management
 risk assessment
 risk categorisation
 risk communication

Recall test procedure
 phase 1 - forward traceability to dispatch
 phase 2 - traceability to manufacturing
 contamination risks
 phase 3 - process control
 production data

4 Understand the importance of challenge tests

Legal definition
 “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 “



Origins
 levels of risk related to the source of materials
 levels of knowledge about suppliers’ processes and controls
 multiple sources

General conventions
 why challenge;?
 what should be challenged?
 who will challenge?
 how will challenge be presented?

Keeping pace with change
 finding weaknesses
 opportunities for improvement
 corroboration
 cross-referencing

5 Be able to manage traceability systems

Components of assessment
 integrity of materials labelling
 records of materials handling
 cross referencing and continuity of batch coding
 physical vs stock inventory reconciliation
 mass balance
 expected yield

Possible outcomes of assessment
 intrinsic limitations identified
 better understanding of assumptions about the level and precision of control

measures
 possible systems improvements e.g. materials labelling, record keeping,

alternative process streams identified



Information for tutors

Essential requirements

Delivery
This is a self-managed learning program where the learner is entirely in control
of the pace of learning and the stage at which they receive assessment.  This
method of delivery has been chosen because it allows learners maximum
flexibility to program their study around any other work or home commitments.

The learning materials are provided as a set of notes to provide a systematic and
comprehensive set of reference documents. There is no time limit for the
completion of the program but it is expected that each unit would be assessed
within a 12 month period. Circumstances and possible exceptions to this
operational limit would be considered on a case by case basis.  The main reason
for the 12 month limit is that the printed learning material is reviewed, along
with feedback from assessors and learners, once per year by an editorial board
who update the material to ensure currency and relevance.

The notes provided are self-contained and provide guidance where mistakes in
setting up and managing traceability systems within a food industry framework
can occur, the likely impact of the mistake and tips for avoidance. These are
intended to help the learner to think about the underlying principles within the
materials and to apply them to real world situations. The learner is expected to
read and understand the material provided. There is guidance to reference
material that can be used to read around the subject and a list of assessment
criteria at the end of the unit that the learner can use to conduct self-
assessment before they ask for formal assessment. Learning groups are not
organised within the program but cooperation of learners is not discouraged in
any way; in some cases it can be very beneficial for groups of students to
discuss and compare views.

Contact telephone numbers and an e-mail address is provided for learners who
may be experiencing difficulties with the material, wish to provide feedback or
have a complaint about the program. All contacts are recorded and where
appropriate, investigated and/or referred to the editorial board for consideration
during the annual review of the leaning materials.

Assessment
Assessment is by means of a recall test report submitted by the learner - in
respect of the final outcome of learning - and an open book assessment
interview.

The aim of the assessment is not to gauge the learner’s ability to retain facts
and figures but their understanding of the information provided and
knowledge of where to find detail should this be required.



To achieve 1.1 the learner will to show they understand the practical aspects
of materials handling and tracking, by describing different methods of
labelling, storage and segregation. For 1.2 the learner will describe various
methods of tracking, and compare and contrast these methods.

1.3 requires an explanation of special arrangements that are required for
segregation of allergens; to achieve 1.4 the learner will explain why accurate
records must be kept within the food industry.

To achieve 2.1 the learner will describe a manufacturing process related to
their area of the food industry; for 2.2 the learner will demonstrate an
understanding of the risks associated with change and how these might
affect traceability and in 2.3 the learner will explain how they would resolve
any confusion caused by differences in data

To achieve 3.1 the learner will identify the specific legislation requiring
traceability labelling and explain the responsibilities of a food business
operator to undertake appropriate risk assessment; for 3.2 the learner will
explain the concept of risk management and its components related to
legislative requirements and for 3.3 the learner will need to assess the
difficulties of tracking materials within the food industry through a bulk
handling system.

To achieve 4.1 the learner will explore the risks associated with spillages,
carry over and intake controls in relation to allergens control; for 4.2 they
will assess way sin which these effects might be managed.

For 4.3 the learner will be able to explain how record keeping can be
inadequate for the purpose of demonstrating segregation and for 4.4 they
will provide an explanation of why assignment of batches and the use of
batch codes relating to longer periods of time result in less precise materials
management.

The assessment interview may be organised using electronic VOI Protocols
(Skype or similar), telephone or as a face to face meeting.

Evidence for the criteria contained within the final outcome of learning will be
a written report, published after undertaking a recall test.

When the learner is confident that they understand the unit materials he/she
contacts the programme manager and an assessor is assigned. The assessor
is selected from the Institute of Food Science and Technology register of
assessors and mentors. This is a list of food industry professionals who have
their qualifications, background and experience assessed once per year and
are recognised experts in specific food industry sectors. Once an assessor
has been assigned he/she arranges a mutually convenient time and method
of contact and an assessment takes place.



Suggested resources

Books

BRC  Global Standard for Food Safety Issue 5  January 2008 ISBN 978-0-11-
703791-5 International Food Standard version 6 July 2011

Traceability in the Food and Feed Chain; General principles and basic system
requirements, Campden BRI ISBN 978 0 907503 56 9


