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1. Definitions

Traceabllity
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Food

EU General Food Law

“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.”

Source: (EC) 178/2002, Art 18
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15022005:2007

“The ability to follow the movement of a feed
or food through specified stage(s) of
production, processing and distribution.”

Source: ISO 22005:2007 (First Edition)
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1SO9001:2000

“The ability to trace the history, application
or location of that which is under
consideration

Traceability can relate to

= the origin of materials and parts,
= the processing history, and
= the distribution and location of the product after delivery.

Source: ISO 9001:2000 (Third Edition)
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2. Traceability Drive

In Food Sector
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Traceability Drivers

Commercial Requirements & Market Access

=GlobalGap, British Retail Consortium — Global Food
Standard (BRC), Safe Quality Food (SQF) and International
Food Safety (IFS) etc

Food Safety & Quality

=|S022000:2005 (Food Safety Management System) and
1SO22005:2007 (Traceability in the Feed & Food Chalin)
=Target Recall and Product Withdrawal

Legislation
= EU General Food Law 2002 and US Bioterrorism Act 2002

© 2008 FoodReg — All rights reserved
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Traceability Drivers

Competitive Advantages
=Brand Differentiation and Product Differentiation

Productivity

=Optimize Production, Improve Efficiency and Increase
Profitability

Environment Sustainability

=Round Table Sustainable Palm Oil Principle & Criteria,
GlobalGap and Organic Farming Certification

Energy & Resource Use

=Ecological / Carbon Footprint, Food Miles, and Green House
Gas Reduction

© 2008 FoodReg — All rights reserved
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3. Food Supply Chal

Tropical Fruits
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Tropical Fruit Sector
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4. Traceablility Syster

Worldwide

wwwifoodregK<elas

© 2008 FoodReg — Al rights reserved



EU Trace Project

Food

http://www.trace.eu.org/menu/project/
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Work Programme
TRACE partners
TRACE results
Horizontal issues
Advisory board
Events
Publications
Press releases
Intranet

Mews admin
TRACE brochures
TRACE video

© 2008 FoodReg — All rights reserved

Home About TRACE Contact us

Sitermap

TRACE: delivering integrated traceability systems that will
enhance consumer confidence in the authenticity of food

TRACE aims to improve the health and well-being of
European citizens by delivering improved traceability of
food products.

The 5 vyear project sponsored by the European
Commission will provide consumers with added
confidence in the authenticity of European food
through complete traceability along entire fork to farm
food chains. TRACE will develop cost effective
analytical methods integrated within sector-specific
and -generic traceability systems that will enable the
determination and the objective wverification of the
origin of food. It will focus firstly on mineral water,
cereals, honey, meat and chicken but will have wider
applicability to other commodities.

PO

Tracing the origin of food |
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Overview - Trace
Aim
=To improve the health and well-being of European citizens
by delivering improved traceability of food products

Project Timeline

=5 years project sponsored by the European Commission
(2005 - 2009)

Sectors
= Mineral Water, Cereals, Honey, Meat, and Chicken

14
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Trace Working Groups

= Analytical Tools Group

= Traceability System Group

= Consumer Behavior & Awareness Group
= Technology Transfer Group

= Management & Communication Group

Consumer Awareness & Demonsiration, Training,

B ehaviour Dizsem ination

Traceable data capable of veniivine the onan of food

Traceability systems Analytical Tools

© 2008 FoodReg — Al rights reserved

Food

15



PETER Project

http://www.eu-peter.org/

PETER

Promoting European Traceabilty Excellence & Research

navigation Project Summary
home

_ Promoting European Traceability Excellence & Research (PETER) is an essential Specific Support Action that
rationale provides an international forum for focusing and disseminating the results of European Commission's €100M

project partners

general objectives

social objectives
economics & regulations
technological objectives
related sites
presentations

partner intranet

© 2008 FoodReg — Al rights reserved

investment in research on food traceability. There is an urgent need for rapid consolidation and dissemination of
European expertise to developing countries and SMEs so that they can have access to the global markets that now
exist.

Announcing the final PETER conferences
Summary of PETER findings - Torremolinos

The PETER project is nearing its conclusion. Join the final PETER conference in Torremaolinos, near Malaga, Spain,
on Friday April 25 2008.

This event will run alongside the 4th Annual Meeting ofthe TRACE project being held at the same venue from April 23 -
25,

16
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Overview - PETER

Aims
*Promoting European Traceability Excellence & Research

(PETER) Is to provide an international forum for focussing

and disseminating the results of European research on
traceability

sFacilitate global trade by developing harmonised
traceability practices

Project Timeline

=2 years EC Specific Support Action project commencing in
April 2006

© 2008 FoodReg — All rights reserved
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Key Projects

= Co-Extra Co-EX
= TRACE

= SEAFOODPIus
= FoodTrace

GM and non-GM supply chains: their CO-EXistence and TRAceability

= GTISCAP L, =)
= GeoTraceAgri ameE
» DNA-TRACK [ - \

CLISIE 14,9 —
= ALCUEFOOD @ ALCUEFO'_)D
» Oilv-TRACK

DI_I\/-TRACK

fﬁ"k

L]
P -..." Quality of Life and Management of Living Res

18
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5. Technologies Appl

Traceabllity
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Bar Coding

= Barcodes are widely used to implement Auto ID Data
Capture (AIDC) systems that improve the speed and
accuracy of computer data entry

Code 128

QR-Code DataMatrix Cool-Data-Matrix  Aztec e

L W s
Ry [T
Trillcode Quickmark Shotcode mCode Beetagg
Code 93
QR Code / 3D Barcode
1D Barcode

Source: Wikipedia
20
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Mobile Tagging

= Reading out a 2D- or 3D-barcode by using a camerain a
mobile device

= =8 =] B
-.-'Ha:u g WWW
— -
ol .
PoINT ON A CODE TAKE A PICTURE DECODING WEBESITE

Source: Wikipedia

21
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Genetic Marker

= A genetic marker is a known DNA sequence
= A genetic marker may be a short DNA sequence

= Asingle base-pair change (single nucleotide
polymorphism) or a long one, like mini satellites

Some commonly used types of genetic markers

are.

»RFLP (or Restriction Fragment Length Polymorphism)
=AFLP (or Amplified Fragment Length Polymorphism)
=RAPD (or Random Amplification of Polymorphic DNA)
=VVNTR (or Variable Number of Tandem Repeat)
=Microsatellite Polymorphism

=SNP (or Single Nucleotide Polymorphism)

=STR (or Short Tandem Repeat)

=SFP (or Single Feature Polymorphism)

Source: Wikipedia

22
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RFID

= RFID =Radio Frequency Identification
= Practical solutions include Tags, Reader(s), RFID
Middleware and Back-end application solution

Application Commands

Antennas Host Information
¢ > [j Interrogator RFID Management
Tag . (Reader / Middleware System —
Encoder) Applications
software
[ F Communication _ g
Ny Channel — Air Application Responses
|_ﬂ, Interface
o . Tags.
- Frequencies and
Attributes

© 2008 FoodReg — All rights reserved @ 2008 FoodReg AG based on and incorporating materials @ AIM UK Ltd — All rights reserved
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Animal Tracking

© 2008 FoodReg — All rights reserved @ 2008 FoodReg AG based on and incorporating materials @ AIM UK Ltd — All rights reserved



Food

Fine Wine
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Conveyor Belt Sushi

BLUE C SUSHI

© 2008 FoodReg — All rights reserved @ 2008 FoodReg AG based on and incorporating materials @ AIM UK Ltd — All rights reserved
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Wal-Mart Initiative

WALMART
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6. Food Safety Incidel

Worldwide
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Food Safety Incidence

Media has reported many food safety outbreaks in the last 5 years

Contaminants Food / Category Country
Affected

Dioxin Mozzarella Italy
Cheese

Methamidophos Chinese IETOED
(Insecticide) Dumplings

\IEIETIE Wheat Protein USA
(Pesticide)

Salmonella Chocolate UK, Ireland

Sudan | Sauce UK, Canada
(Food Colouring)

Bird Flu Poultry Asia
(H5N1)

© 2008 FoodReg — Al rights reserved
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EU RASFF

Rapid Alert
System for

Food & Feed
(RASFF)

© 2008 FoodReg — All rights reserved

Food

e |[tis a network

e Notification of direct or indirect risks to
human health

e Deriving from food and feed
e Including Pet Food

30



Notification Types

alert notifications
Alert notifications are sent when

the food or feed presenting the
risk is on the market and when rapid
action is required. Alerts are triggered
by the Member State that detects the
problem and that hasinitiated the relevant
measures, such as withdrawal/recall.
The notification aims at giving all the
members of the network the information
to verify whether the concerned product
is on their market, so that they also can
take the necessary measures.

© 2008 FoodReg — All rights reserved

Food

L information notifications
"4 Information notifications con-
cern a food or feed for which
a risk has been identified, but for which
the other members of the network do not
have to take rapid action, because the
product has not reached their market.
These notifications mostly concern food
and feed consignments that have been
tested and rejected at the external
borders of the EU.

news notifications
Any type of information rela-

ted to the safety of food or
feed which has not been communicated
by a Member State as an "alert” or an
"information” notification, but which
is judged interesting for the food/feed
control authorities in the Member States,
is classified and made available as a news
notification.

31



Rejected Notifications 2006

Type of hazards identified in the rejected notifications

adulteration 1
composition 1
food additives 4
GM | food

< heavy metals ) 1
lab 1 lete / incorrect

( microbiological cnntaminatia ( 12 )
migration 6
not determined / other 32
organoleptic changes 3
packaging defective / incorrect
pesticide residues 12 >

N,
pathogenic micro-organisms 47
residues of veterinary medicinal products 3
Total 139
Source: RASFF Report 2006

32
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Alert Notifications 2006

Alert Notifications by Product Category

Animal nutrition, 70, 8%

Other, 87, 9%
Nut and nut products, \
snacks, 34, 4%

Milk and milk products, 27, 3% —

Cereals and bakery products, 104, 11%

Cocoa and cocoa preperations, coffee
and tea, 23, 2%

————— Confectionery, honey and royal
jelly, 33, 4%

Meat and meat products, game
and poultry, 113, 12%

Dietetic foods, food supplements and

. ) ) fortified foods, 58, 8%
Materials and articles intended

to come into contact with
foodstuffs, 77, 8%

Fish, crustaceans and
molluscs, 175, 20%

Herbs and spices, 49, 5%

]
@nd vegetables, ?@

Source: RASFF Report 2006

33
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Information Notifications 2006

Information Notifications by Product Category

Confectionery, honey and Fish, crustaceans and molluscs, 347, 18%

royal jelly, 48, 2%
Fruit and vegetables, 259@

Herbs and spices, 112, 6%

Dietetic foods, food supplements
and fortified foods, 33, 2% ——

Meat and meat products, game and

Cereals and bakery
poultry, 71, 4%

products, 94, 5%

Materials and articles intended to come

Beverages with into contact with foodstuffs, 112, 6%

or without alcohol,
46, 2%

Nut and nut products, snacks, 672, 33%
Animal nutrition, 59, 3%

Other, 109, 6%

Source: RASFF Report 2006

34
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Information Notifications 2006

Heavy Metal Notification

Heavy metals

2005 M 2006
a0
70
b &0
[
(]
©
T 50
£
40
30
20
10—
m B ‘ -
g 0 - E " E - xyooEE - R =y L 2
£ s 3 2 E B 3 8 3 2 F 5
# E E 8 " E
= = e =4 E
8 5 E
E
m miclluscs ~ dietetic foeds, food supplements
. fruit and vegetables . Crustaceans Source: RASFF Report 2006
. contact materials | other 35
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/. Quality & Gradin

Starfruit
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GAP to Preserve Quality

e |nspection at Farm

= Remove fruit fly infested fruits
= Discard damaged fruit
= Post harvest cleaning in insect-proof facilities

« Transportation to Packing House
* |nsect-proof cold trucks

* Facilities at Packing House
= |nsect-proof storage facilities i ,ﬁ* 0 4
= Cold room "

37
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Post Harvest Handling
» Packaging

= ndividually wrapped with protective materials
= Packing boxes with cushion |
= Air holes covered with plastic netting

 Storage Conditions
= Sealed boxes

= Storage temperature of 5 — 10°C & S{ERFEoliIIJT

= Relative humidity of 85 — 90%

38
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Storage Temp & Storage Life

Type of Fruits

Yellow Fruits
(25% on the skin)

Fruits with less than
25% yellow skin

© 2008 FoodReg — Al rights reserved

Storage
Temperature

20—-30°C

1O=SISRE
e

Storage Life

1 -3 weeks

5 weeks
9 weeks

Do not withstand long
storage periods; prone to
chilling injuries

39
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Grading of Starfruit

Range of Flexibility

Grade Specification (Maximum)
Fruts are collected from same Maturity < 3%
cultivar, fresh and clean. Uniform Freshness £ 5%
Brsiiiiin size and maturity index and free Damages € 3%
from damages. Abnormality < 3%
Size uniformity < 5%
Fruits are collected from same Maturity < 5%
cultivar, fresh and clean. Uniform Freshness < 5%
1 size and maturity index and slight or Damages < 5%
free from damages Abnormality £ 3%
Size uniformity < 10%
Fruits are collected from same Maturity < 10%
cultivar, fresh and clean. Uniform Freshness < 10%
9 size and maturity index and slightly Damages < 10%
damaged. Abnormality < 10%
Size uniformity < 10%

© 2008 FoodReg — Al rights reserved

Source: FAMA — standard specification and grading for carambola. MS 1127
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Colour Index

Colour
index
1 The whole fruit is green

Indicator

The fruit turns light green
The fruit turns to yellowish green
The fruit turns to greenish yellow

The whole fruit turns yellow

o 0 = W M

The whole fruit turns orange

Index 5 and 6

Index 3 and 4

Source: Federal Agricultural Marketing Authority (FAMA), Ministry of Agricultural Malaysia
41
© 2008 FoodReg — Al rights reserved



FoodReg®

total traceability

8. M-FIT Project

Malaysia Food Information &
Traceability (M-FIT)
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M-FIT

Malaysia Food Information & Traceabllity
(M-FIT) Project covers Poultry, Starfruit

and Prawn.




Food

M-FIT Objectives

A Malaysian ‘Information Hub’ 1Is an
Integrated database of the entire supply food

chain, for domestic and export market
leading to:

= Better operations, food quality and information flow
from farmers to consumers

= Compliance to national and international standards

= Establishing Malaysia as a source of high-quality and
safe food products

© 2008 FoodReg — All rights reserved
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M-FIT Project Backgrounad

© 2008 FoodReg — Al rights reserved

FoodReg®

45



@

FoodReg

M-FIT Project Timeline

Phase 1
Need
Assessment &
Specificatiog

Phase 2 Phase 3 Phase 4
System ~  System ~ Project + Evaluation
Developmen Deployment Hand-Over

46
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Poultry Sector

Processor

eEminent Farm Sdn Bhd sInnobrid Sdn Bhd (8
(2 farms) farms)

*DBE Poultry Sdn Bhd (6 *Eminent Farm Sdn Bhd «DBE Poultry Sdn Bhd (17 Lay Hong Poultry
farms) «DBE Poultry Sdn Bhd farms) Processing Sdn Bhd
eMedan Juara Sdn Bhd (2 eMedan Juara Sdn Bhd *PPNJ Contract Broiler *DBE Poultry Sdn Bhd
farms) Farms (60 farms) *PPNJ Poultry & Meat

Sdn Bhd

47
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Prawn Sector

*Asia Aquaculture (M) Sdn Bhd
*Manjung Prawn Hatchery Sdn Bhd
sLife Gate Enterprise

*Aquabase Tiger Prawn Hatcheries

© 2008 FoodReg — All rights reserved

*Asia Aquaculture (M) Sdn Bhd
*J\W Property

sZaitek Construction Sdn Bhd
eKenax Sdn Bhd

sTeluk Senangin Farm Enterprise

eAquahase Tiger Prawn Hatcheries
Sdn Bhd
*A Farm Solution Sdn Bhd

*MCF Aquaculture Sdn Bhd

*Siang Lee Heng Enterprise Sdn Bhd

sSustainable Bio-Tech Corporation
Sdn Bhd

Food

*Asia Aquaculture (M) Sdn Bhd
*BTA Frozen Sdn Bhd
*Modern Ocean Aim Sdn Bhd

48



Starfruit Sector

“Grader / Packer

*Seng Chew Hup Kee | / EX po rte r

sSelangor Fruit Valley
*Malaysia Golden Fruit
eFruit Plus

*Up & Up Fruit Farm
*LF Marketing
*K-Farm

*Seng Chew Hup Kee
sSelangor Fruit Valley
*Malaysia Golden Fruit
eFruit Plus

*Up & Up Fruit Farm
*LF Marketing
*K-Farm

© 2008 FoodReg — All rights reserved
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Starfruit Farm

FoodReg®

© 2008 FoodReg — Al rights reserved
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Starfruit Farm

51
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M-FIT System - Farm

S| R

E) Farm Activities

All

© 2008 FoodReg — Al rights reserved

b

SF Land Preparation

SF Soil Fumigation (if applicable)

SF Training of Farm Workers

SE Planting

SF Substrate sterilization {if applicable)

SF Seed Treatment

SF Receive

SFE Irrigation

SE Cultural Practices

SE Fertilization

SF Pesticide Spraying

SF Pest Surveillance

S5F Harvest

SF Farm Waste Management

SF Produce Analysis Sampling

FoodReg®
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Pesticide Spraying

SF Pesticide Spraying

Date of & 28-05-2008 10:34:42

Where ¥

Block P ' ,,- B

Sub-block * B

Crop F" v' @ ;

Pesticidedata Type/brand of pesticide P

Pesticide received ID

Target pest F"

Quantity of pesticide -

Quantity of water (gallon) P

Area of application -

Spraying method P

Equipment used P

© 2008 FoodReg — Al rights reserved
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Food
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Stock Management

FoodReg® Lookup FRID | Seateh | Go to Developer Area

Main menu | Generzl Data 5 | System administration

= -
| Enter data | Trace guery execution  Stock management || Search by reference or tracepaoint | Search by critical limit

Main menu

Stock manadyemnreny

Received Product Stocking | Bajal 07-07-07 20:32:00
arl
Received Product Stocking | Racun2 0&6-07-07 20:02:00 nﬂ}
58.8
E_ij.:_ii:_””iﬁutupage‘ Rows per page 0 Pageiufl

[ Resindex all stock

54
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Productivity Monitoring

FoodRe Cl =] Search DevArea

[ [ ] I
General data Traceability Utilities System administration

Management Dashboard

"

Fertilization

L Lotabdrtilizers 700 Kg

Pesticides Sprayin
SIarMmng 0ate Enaing Qate

01-01-2008 i 31-03-2008 200 Kg

| Search | |CIE=EI ‘

Total Harvests 10000 Kg

Despatch

Total Despatches 2000 Kg

© 2008 FoodReg — All rights reserved



Productivity Comparison

FoodiRe - =) 1 DevArea

Management Dashboard \ General data Traceability

Productivity Comparison

RN
IANERN

N\

millm
© Total Fertilizers Total Pesticides Total Harvests Total Despatches
B Cyclel 700 200 10000 8000
‘$ B Cycle 2 1000 1500 8000 000
W Cycle 3 740 220 Q800 2000

56
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Mobile Data Entry

Receive
tural Practice
tilization

-
nd 2 text
essaqges to

058286

Spraying |6 |

J |
Reply ,

© 2008 FoodReg — Al rights reserved

Food
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Grader/Packer/Exporter (GPE)

58
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GPE Operations

O GPE Activities | SE GPE Receive

C1 Al SF GPE Post Harvest Treatment

SF GPE Grading & Packing

SF GPE Quality Inspection

SF GPE Waste Management

SF GPE Despatch

SF GPE Phyto-Sanitary Inspection

© 2008 FoodReg — Al rights reserved

FoodReg®
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Grading & Packing

5SF GPE Grading & Packing

ZB-05-2008 10:42: 58

Delivery ID or Collection ID -

Produce M -
Quantity F’ u
-
Brand M i
Cutput P i
O items tL;-.'_
Please create the information and click the add button P

Mo entries found

Lot IC» : _G =

\ Print lsbel
Grade T-

Packing size (nos per box) -

Mumber of boxes

Quantity

© 2008 FoodReg — Al rights reserved
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Records Retrieval

Tracing backwards
Select Report “

> Select Report

Report Management

SF Fertilization (20-06-07 23:27:05 ) (X
SF Fertilization (20-06-07 23:23:53 ) (X1

SF Pesticide Spraving (20-06-07 23:19:05 ) (Xl

SF Irrigation (20-06-07 22:45:51 ) (X

SF Cultural Practices (20-06-07 22:42:15 ) (Xl

SF Fertilization (20-06-07 22:38:15 ) (Xl
SF Pesticide Spraving (20-06-07 22:24:15 ) (X
SF Fertilization (20-06-07 20:24:30 ) (X

- Pesticide Spraving (10-06-07 20:27:10 ) X

SF ¢

ultural Practices (05-06-07 20:26:08 ) (Xl

SF Irrigation (02-06-07 20:25:45 ) (Xl
© 2008 FoodReg — All rights reserved
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Consumer/Buyer Gets...

Fo Od ' ) Application of Pesticides Activ
Per Fruiting Season

Block No: BLK1 Supplier Ded d(DO) RGETSTAR1-DO1D1A-6
Start Of Season: DJanuary 2007
End Of Season: 15 Fedrgayy 200

| Farm ID Product Posticide Name  WFHI Duration \Event Date Sale By Harvested Date Status |
Report TSTAR1 Star fruit Racun Kumbang 11 03012007 16.01.2007 17.01.2007
; TSTAR1 Star fruit Racun semut 20 10012007 30.01.2007 30.01.2007
> Select Report TSTAR1  Starfruit Nfacun semut 20 01,2007 12.02.2007 12.02.2007

Report Management

Active 1.0 |

A | BECIMBING | B ¢ oo
D BN 08|

' ) ‘ 0.7 |

o 7 o8}

. . i) M 05 !

1.01.2007 10.01.2007 23.01.2007
Season

B Racun Kumbang ™ Racun semut

© 2008 FoodReg — All rights reserved

62



Processing Plant

© 2008 FoodReg — All rights reserved

Food
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Foodk

Pre-requisite Program

General data | Operations | Queries and reports | Basic Traceability | System administration | Preferences

Preliminary steps | Prerequisite programs. | HACCP plan | Verification planning ~ Planning status

Plznning > Planning status

Approval of safety plan

gm—

Prerequisite programs

Water control RGE-TPOULT-001D06-7 | §
Cleaning and disinfection RGE-TPOULT-001D07-F | &
Pest contral RGE-TPOULT-001D08-B | §

Training and examination of the workers in food hygiene | RGE-TPOULT-001D03-A  §

Supplier control RGE-TPOULT-001D0A-E | &
Hygiene RG&-TPOULT-001D0B-D | §
Cantral of the refrigeration chain RE6-TPOULT-001DT-C | &
Residue treatment RGE-TPOULT-001D0D-3 | §
Infrastructure and equipment RGE-TPOULT-001D10-4 | §

© 2008 FoodReg — Al rights reserved



HACCP Plan

Food

FoodReg® TEET DevArea

General data Planning Oiperations Queries and reports Basic Traceability System administration

Preliminary steps | Prerequisite programs | HACCP plan | “erification planning  Planning status

Planning > Planning status

Approval of safety plan

gumm—
Preliminary steps
Hazard team
List of products and activity description
Product description
Process flow diagram and verification in plant

Hazard analysis and preventive measures

—

HACCP plan

Determination of CCPs
Critical limits
Manitering procedures and corrective actions

HACCP summary

Verification planning

Verification procedures

© 2008 FoodReg — Al rights reserved

Language English {GB}

Preferences

RG6-TEOULT-001D01-4 | §

RGE-TPOULT-001D02-3 | i§

RG6-TPOULT-001D03-7 | §

RGe-TROULT-001D04-4 |

RG6-TEOULT-001D05-4 | §

RG6-TROULT-001D0E-8 | &

RG&6-TROULT-001D0F-2 | §

RG&-TPOULT-001D0G-5 | §

RG6-TPOULT-001D2H-0 | §

RG6-TEROULT-001D0H-4 | §
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HACCP Plan

Food

FoodReg® TEET DevArea

General data Planning Oiperations Queries and reports Basic Traceability System administration

Preliminary steps | Prerequisite programs | HACCP plan | “erification planning  Planning status

Planning > Planning status

Approval of safety plan

Preliminary steps
Hazard team
List of products and activity description
Product description
Process flow diagram and verification in plant

Hazard analysis and preventive measures
F

HACCP plan

Determination of CCPs
Critical limits
Manitering procedures and corrective actions

HACCP summary

Verification planning

Verification procedures

—

© 2008 FoodReg — Al rights reserved

Language English {GB}

Preferences

RG6-TEOULT-001D01-4 | §

RGE-TPOULT-001D02-3 | i§

RG6-TPOULT-001D03-7 | §

RGe-TROULT-001D04-4 |

RG6-TEOULT-001D05-4 | §

RG6-TROULT-001D0E-8 | &

RG&6-TROULT-001D0F-2 | §

RG&-TPOULT-001D0G-5 | §

RG6-TPOULT-001D2H-0 | §

RG6-TEROULT-001D0H-4 | §
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Consumer Confidence

© 2008 FoodReg — All rights reserved

Production Code : O20508H
Product Identifier ; ROSSTRFRMDODOITE
Product Type :Starfruituice

Brand Mame : GPO Fresh

Manufacturer : GPO

Halal Certificate Mo, : JAKIM/GPO/FF/00L

Halal Certificate Walidity : 01-01-2009

Halal Trace Check Status

i Owverall Status

z Supply Chain Identified :

Ingredient Sources ?

Packaging Sources 7

3 Ingredient Safety :

Ingredient HACCFE 7

Ingredient Halal ?

4 Processing Safety :

Product Halal 2

y

Product HACCP ?

5 Product Transporter Check :

Samak Status ?

Food

ollee eole @E
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Food

Cost Model

® Base License Fee
" HQ, Farms, GPE

® Electronic Records
= Usage
e Data Maintenance

® Database Hosting, Data Security, System Redundancy,
Auto-Backup, Online and Phone Support Services

e Add-on Modules
= HACCP, PRP, Audit etc

© 2008 FoodReg — All rights reserved
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FoodReg®

Example for lllustration

* A tropical fruit franchise with 50 contract
farmers

Base Cost Cost

HQ Access License Fee Fixed Cost _ _
Enjoy Group Discount

Farms/GPE Access License Fee  Fixed Cost

Usage Cost

Group Usage Fee Variable Enjoy Bulk Usage Discount

Maintenance

Group Maintenance Fee Disc space and support fee

69
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Benefits of the Cost I\/Iodely

* No expensive server to maintain. Just a
nasic PC with internet access or mobile
ohone

* Remote access —anywhere, anytime
* Unlimited users per site

* All packages includes:
= Database Hosting,
= Data Security Features - Secure Login, IDS, Firewall, etc
= System Redundancy and Auto-Backup,
® Online and Phone Support Services

70
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total traceability

9. Summary

v
;
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0
0
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S
3
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Benefits

e Continuous Improvement on supply chain
operation and productivity

* Boost export potential, market access &
product differentiation

e Comply to national & international
regulatory requirements of traceability &
guality assurance system

* Meeting consumer’s demand &
expectation

© 2008 FoodReg — All rights reserved
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Future Prospects

« Growing concerns for sustainability and
Impact on environment

e Improved paperwork flow in dealing with
government such as Application of Licence /
Export Certificate

 Ancillary functions, such as premise / stock
security, worker productivity, worker safety
& health, waste / effluent management

© 2008 FoodReg — All rights reserved
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www.foodreg.com.my

FoodReg Malaysia Sdn Bhd
S-08, 2" Floor, 2320 Century Square, Jalan Usahawan,
63000 Cyberjaya, Selangor, Malaysia
Tel: 603-8318 4113
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