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Role of FVO 

 General and specific audits in MS to verify that, overall, official controls take 
place in accordance with MANCPs and in compliance with Community law.  

 Focus is on transposition of legislation, role and functioning of the Competent 
Authorities, exercise of control functions including personnel and training, 
laboratories, approval and oversight of establishments etc. 

 Reports are published and follow-up corrective action is requested to address 
recommendations.  

 Fraud is not explicitly mentioned and there is no provision for unannounced 
audits.  

 

FVO and fraud 

 Fraud is at the origin of many of the most significant food safety and animal 
health crisis 

 Awareness that there is a problem as evidenced by the joint institutional 
conference on food crime. But horsemeat scandal is a timely reminder that 
more needs to be done. 

Some random examples of fraudulent behaviour encountered in the course of FVO 
audits: 

 

1. Labelling and Origin  

 Are the contents really as stated - is it really "duck liver" or some cheaper 
alternative? 

 Is it really from the country or region claimed? 

2. Ingredients 

 Adulteration and Counterfeit 

 Is it really virgin olive oil or a cheap commercial oil? 
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 Is that parmesan cheese or a cheaper hard cheese? 

 Is that spice really saffron or is it bulked out with a cheap – and dangerous – 
filler? 

 

3. Weight  

 Are you paying for water? 

4. Description 

 Organic/conventional – very few market controls 

 Wild caught/aquaculture – sea bass, salmon, tuna, shrimp – with attendant 
sharp price differences 

 Farmed game or wild game or even a mixture! 

 Species – cod/pollock 

5. Treatment 

- carbon monoxide treatment of tuna to make it look "fresh" 

- colours, additives and flavourings etc to disguise true nature of the product 

 Polyphosphates to add water and thus weight to goods like fish/poultry 

 "glazing" to increase weight of scallops – paying for water 

- de-contaminants – use especially for food gone past "best-buy" or "use-by" dates 

 

6. Production processes 

- keeping perishable goods at a higher temperature than required to reduce energy 
costs 

- de-contamination such as heat treatment to reduce microbial contamination 

- not deboning meat or reducing its PH level to required levels in countries with FMD 

All of these can present very significant food safety and animal health risks.  

 

7. Certification  

A great deal of trade is done on the basis of trust.  

- escape the full cost of controls or mis-represent the true nature of a 
product/production process 
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- provide false assurances as to the status of a product 

- imports: to disguise origin  

 Evade import duties 

 Profit from higher prices – beef from Paraguay  

 "piggy-back" on the higher quality reputation of food of other origins 

 Evade animal health and food safety restrictions  

- example of buffalo meat from India seized and destroyed in Hamburg 

Trust is good, but proof is better. 

 

8. Evasion of controls 

- Diverting waste into the food and feed chain 

 Industrial oils into food and feed chain – Belgian dioxin, Spanish olive oil and 
Irish pork dioxin 

 Decontamination of rejected or of gone by "best-by" dates 

 Meat and bone meal at the height of the BSE crisis 

 Waste in general – why pay to have something dumped when you can get 
paid for it by putting it in the food chain? 

- illegal imports, including endangered species. 

- "dual-use" goods, i.e. can be used for food or feed. 

 

9. Falsified chemicals 

- Counterfeit pesticides – a significant danger 

- Falsified (veterinary) drugs – heparin scandal in China 

- Medical devices/breast implants 

 

Issues and challenges which arise from the FVO experience  

- where is the definition of what constitutes fraud in the area of food 

- where does fraud overlap most and least with risks to food safety?  

- are our services equipped to give a high priority to fraud? 
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 Controls should be "risk-based" – but not all fraud presents a risk to safety 

 Staff are not necessarily equipped or motivated to check or pursue fraud. Vets 
are excellent at overseeing food safety and animal health, but fraud…..? 

 There may be important difficulties and obstacles to proving the existence of 
fraud…..the burden of proof is high and the investment of resources in 
criminal proceedings very demanding. 

 Are we too focused on safety to the exclusion of fraud, especially fraud which 
does not present a risk to safety? The horsemeat was "safe" so where was 
the problem….! 

 What "signals" should we be looking for as indicative of a high risk of fraud? 
Price changes? New controls? Shifts in trade patterns? Structural changes 
like the increase in horse slaughter?  

 How do we reduce the incentives for fraud? And the penalties for fraudulent 
behaviour, including in our controls regulation? 

- how can the private sector, notably food manufacturers and retailers, improve 
oversight of their supply chain to prevent fraud? 

- is there sufficient cooperation between all relevant services, for example with 
customs and police authorities?  

- are there sufficient measures at the international level to prevent fraud? 

 

Finally, the Commission has recently presented its proposals for a major revision of 
its framework on controls. This includes at the specific initiative of Commissioner 
Borg measures aimed at improving the fight against fraud. The forthcoming inter-
institutional negotiations will provide an excellent opportunity to agree the way 
forward.  

 

 


