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Acronym Crganisation Country Contact person

1 | Coordinator | KU-LIFE ggig:églfv of Copenhagen, Faculty of Life Denmark Professor Doctor Seren Husted
2 | Partner ATAB Italian Association of Organic Agriculture Italy Doctor Cristina Micheloni

] FEM- The Research and Innovation Centre (CRI) ) P -
3 |Partner IASMA of the Edmund Mach Foundation Italy Doctor Federica Camin

) - i United .
4 | Partner FERA Food & Environment Ressarch Agency - Doctor Simon Kelly

Kingdom
5 | Partner Food DTU | Technical University of Denmark Denmark E:f:fm Doctor Erik Huusfeldt
& | Partner EAF Eurofins Analytics France France Director Michele Lees
7 | Partner ICT Institute of Chemical Technology, Prague Czech Professaor Doctor Jana Hajslova
g | Partner RIKILT Wage-:nlngen University and Research Metherlands Doctor Saskia van Ruth
Centre
9 | Partner GL centre g;mﬁ;ﬂlw of Luxembourg, G. Lippmann Luxembourg Doctor Cedric Guignard
10 | Partner Bioforsk Bioforsk MNorway Senior advisor Torfinn Torp
11 | Partner Unika University of Kassel, Organic Agriculture Germany FD, Doctor Johannes Kahl
12 | Partner COCERT | EcocerT sa France Doctor Pierre Ot
w3

. e cinlei lim Tt - Senior Planning Officer, M.Sc.
13 | Partner UHEL University of Helsinki, Ruralia Institute Finland Marjo Sarkka-Tirkkonen
14 | Partner LIAE Lithuanian Institute of Agrarian Economics | Lithuania ﬁizﬁgtdm:mn Virgilijus

=1 =1 -

15 | Partner BIOS BIOS Italy President Vittorino Crivello
16 | Partner DVFA Danish Veterinary and Food Administration | Denmark Head of section Enk Andersen
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Context

@ Organic food products: an ever-increasing market
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@ Credibility of organic products: still subject to debate

Thursday 05 May 2011

Che Telegraph

Motoring Health
Wine Shop | Wine @ Pub:
Food and Drink News

One sixth of 'f1
food is fake

One in six farm shops
offer “organic,” “fresh
customers, an investi Original Article.

VNG

88% of Organic Food T8 Tame

By Nathan Schwartzman Dec 03, 2007 9:59AM UTC

L} 16 Comments and o Reactions ¥ Tweet |~ [ I Like

“Organic tofu,” “organic jam,” “organic olive oil.”

A study has found that the majority of ‘organic’ farm products sold in Korea
are fake. The Korea Foed Research Institute announced on the 2gth that “88%
of domestie organic farm products have been marked as organic % their
manufacturers, not the government.” Unlike in foreign countries, organic
products in Korea do not need government certification, creating these abuses.

Organic products are 2.82 times as expensive as their non-organic

counterparts. Consumers are buying expensive “organic” products without
" knowing what they truly are.

EN " NS —
'Food fraud' is a growing problem in Britain as consumers become
increasingly willing to pay more for produce seen fo be fresher, healthier
or less harmful to the environment

e — [ETTCTETEN

OSQCA Meeting - December 10, 2014 5



http://civileats.com/wp-content/uploads/2011/04/Ecocert.jpg

Cr

' Centre de Recherche Public

Gabriel Lippmann

= N
f/—\“\\\ ‘

AUTHENTIC FOOD

)

@ How to ensure the authenticity of organic products?

- Regular control of the growing practices
- Traceability of products along storage and processing
- Control of pesticides in processed products: not discriminating

Thus, to assess the authenticity of foods labelled as "organic”, there is
a heed for robust, accurate and validated analytical control methods

® Research objectives of the Authentic Food project

» To develop and test a portfolio of analytical techniques for the
authentication of organic plant foods
- Ionomics
- Stable isotopes
- Metabolomics
- Pesticide screening

» To evaluate the techniques in corporation with European inspection and

certification bodies
- Ecocert - France
- BIOS - Italy
- DVFA - Denmark
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Scientific idea: the “organic fingerprint”
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Organic Conventional

Pesticides No Yes
Synthetic fertilizers No Yes
Organic fertilizers Yes Yes

Fertilizer amount

Lower or similar

Higher or similar

Crop rotations

Longer

Shorter

Yields

Lower or similar

Higher or similar

Product price

Higher

Lower
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Hypotheses

The following main hypotheses (h) will be tested:

h1l. Organic plant samples can be authenticated at the field and farm levels
under conditions where bias is introduced by differences caused by e.g. farming
practices, geographical location, plant cultivar and growth season.

h2. Authentication of the organic origin is maintained in processed cereal and
vegetable samples when data from suitable analytical methods are applied and
combined.

h3. The validated methods can be implemented by relevant stakeholders such
as inspection and certification bodies.
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Methods

@ Biological cases

- Conventional and organic food products grown under controlled conditions
- Raw and processed products

- Tomato, wheat, tomato sauce, durum wheat, pasta

- Several years, varieties and locations (Italy, Denmark)
- Total: nearly 300 samples
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@ Analytical strategy

Sample management

Stable
isotopes

Metabolomics

Chemometrics

@ Expected results and challenges

» Provide “proof-of-concept”

» Identify bottlenecks in implementation

» If successful: prepare for official CEN/AOAC validation

» Main challenge: Elimination of geographical and environmental
chemical imprints
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http://www.coreorganic2.org
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