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“Around the world, food fraud is an epidemic — in 

every single country where food is produced or 

grown, food fraud is occurring.”

“Just about every single ingredient that has even a 

moderate economic value is potentially vulnerable 

to fraud.”    

Mitchell Weinberg, President & CEO 

IFAAO / INSCATECH

New York Times
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PREVALENCE OF FOOD FRAUD
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According to the National Center 

of  Food Protection and Defense, 

up to 10% of  food products in 

retail stores contain some degree 

of  adulteration 

Our findings: > 75%

http://www.inscatech.com/


Defining Food Fraud

 European Union: No legal definition of food fraud.

“Fraudulent or deceptive practices”

 USA: No legal definition of food fraud, FDA adopted a working definition of 
Economically Motivated Adulteration.

“Fraudulent, intentional substitution or addition of a 
substance in a product for the purpose of increasing 
the apparent value of the product or reducing the 
cost of its production, i.e., for economic gain” 
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Food Integrity: General Risk Framework
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Source: 
EU CHAFEA Conference on Food Fraud 2014: 
Threats & Impacts the Industry Response
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Food Fraud: The intentional adulteration of food for economic gain

Concealment
Addition of 
substances to 
hide damage or 
inferiority, e.g.: 
poultry injected 
with hormones 
to conceal 
disease, harmful 
food coloring 
applied to fresh 
fruit to cover 
defects

Counterfeiting
Simulation / 
Knock Offs. 
Legitimate 
product depicted 
on package is not 
the same as  
product in 
package, e.g.:  
Copies of 
popular foods  -
not produced 
with acceptable 
safety 
assurances.

Dilution
Addition of substances  which 
reduce product concentration
/ increase profits, e.g.: 
watered down products using 
non-potable / unsafe water, 
olive oil diluted with 
potentially toxic tea tree oil

Grey Market Production / Theft / Diversion
Distribution of legitimate products outside 
of intended regulated ‘safer’ channels , 
e.g.:  sale of excess unreported product

Mislabeling
Tampered labeling, e.g.: expiry,  provenance 
(unsafe origin–radioactivity/disease: 
transhipped honey), toxic Japanese star 
anise labeled as Chinese star anise, 
mislabeled recycled palm oil

Substitution
Replacing one or more ingredients with 
cheaper ingredients, e.g.: sunflower oil 
partially substituted with mineral oil, 
hydrolyzed leather protein in milk

Unapproved Enhancements
Component of the finished product is 
fraudulent/adulterated, e.g.: Wheat gluten 
concentrate: melamine added to enhance 
protein value / use of unauthorized additives 
(sudan dyes in spices) 

http://www.inscatech.com/


 Food safety issues are largely 
covered / under control

 Food Fraud cannot be detected 
or controlled by quality 
assurance or food safety 
methodologies
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Three step solution to combat food fraud:

1. Collect intelligence through onsite 

investigations (INSCATECH)

2. Creation of  control plan based on raw 

data / evidence (IFAAO)

3. Certification of  origin (GenuCert)

4. Expert analysis of  raw data / evidence / 

intelligence (SwissDeCode)
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INSCATECH

http://www.inscatech.com/


International Food Authenticity 
Assurance Organization



IFAAO - Work



Uniting experts to create a powerful force for the advancement of food authenticity

IFAAO
International Food Authenticity

Assurance Organization

FOCUS

© 2016 IFAAO

Molecular Profiles/

Fingerprints
Biomarkers Control 

Programs
Intelligence 

Exchange

Public Health Education Harmonization

Adulterants/Allergens/Toxi
ns 

All Food Ingredients Enterprise Risk 
Management &
Data Collection

Selective Real Time 
Data Sharing: 
Fraud/Defense/Safety

Correlation 
between fraud and 
public health

Food authenticity 
advocacy, training, & 
capacity building

Laws, Regulations, 
Standards



Uniting experts to create a powerful force for the advancement of food authenticity

DIVISIONS
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IFAAO
International Food Authenticity

Assurance Organization



GenuOliveOil

Authenticity 
Certified GenuJuice

Authenticity 
Certified

GenuMilk

Authenticity 
Certified

GenuSpice

Authenticity Certified

GenuVanilla

Authenticity Certified

GenuBeef

Authenticity Certified
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GenuFish

Authenticity Certified

http://www.inscatech.com/
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Room 
Temperature

Multiple 
DNA

No 
Instruments

15-30 
Mins

The Solution
Before

Sample sent to Lab

Results in 1-7 Days

Action in 1-7 Days

After

Sample tested on-site

Results  in 15-30 mins

Immediate Action

Precision

Increase Testing Capacity

Performance

Speed to Identify Issues

Infrastructure Utilization

Reduce Capex and Opex

Perfection

Control over Suppliers

Trust from Customers


