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Food Standards Agency reports big rise in use of unauthorised ingredients including GM foods – manufacturers must be vigilant with specifications


The Food Standards Agency’s recently published ‘Annual Report of Incidents 2009’ shows that there were 70 reported uses of unauthorised ingredients in 2009 – up from 46 in 2007 – and that 16 of these cases related to the use of genetically modified (GM) foods. This was the biggest rise in all categories of incidents reported, although significantly, 49 incidents involved allergens and a further 77 to problems with labelling, packaging and documentation.

Figures like these underline how vulnerable manufacturers can be to simple human error, not least when it comes to creating pack copy and labels. Manufacturers are producing tens of thousands of products every day to specifications laid down by legislative and client requirements. The potential for mistakes is huge, yet despite the massive costs of getting it wrong, which can involve product recall, product withdrawal and potential loss of hard-earned contracts and of business reputation, many food businesses are still ‘flying by the seat of their pants’.

Product specifications are central to any food business. They form the basis of the contract between the supplier and customer and incorporate a huge amount of information, including the legally required label information, nutrition and allergen details, product attributes, and also quality and safety parameters specified by the client.  

Duncan Goodwin, the Director of Technical Services at NSF-CMi, the leading food assurance business, recognises what a headache this can be for food manufacturers. 
“A lot of very detailed specification information has to be produced on product labels and pack copy. It is vital that it is accurate or very costly mistakes can occur,” he says. “The process of verification can be both expensive and time-consuming – meaning more time before getting the product on the shelf and consequent loss of profit.”

For this very reason, NSF-CMi has introduced a cost-effective service to protect retailers and manufacturers and provide reassurance that specifications and labels will be ‘right first time’. Their specialist Specification Clearing House Service currently reviews over 15,000 specifications per year for a range of retailer, manufacturer and food service customers. 

“All product specifications are checked by a team of experts against legal standards, best practice and client policy, to ensure pack copy and composition are compliant. The service can also extend into on-line checking and sign-off of artwork, says Goodwin. “The system uses a web interface that permits the retail client to view progress and access management reports at any time and draft specifications are reviewed for compliance and returned to the supplier within agreed timescales.”

For more information, please contact Pete Martin at pete.martin@nsf-cmi.com or call 01993 885600
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