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Food Fraud: Invented by the Romans, 

perfected by the Victorians 
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Great Expectations, set at Christmas 1812 

‘Pip’ was to learn that the 

‘hulks’ - ships carried fraud 

and fakers to Australia and 

that the punishment for 

retuning to these shores 

early was to swing by the 

neck outside Newgate 

Prison! 
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Frederick Accum 

1820 Accum had become aware adulteration through his  

analytical work and this led him to publish A treatise on  

adulterations of food and culinary poisons - the first serious 

 attempt to expose the nature, extent and dangers of food  

adulteration. Accum remarked that the art of counterfeiting  

and adulteration had developed in England to such an extent  

that spurious articles of all kinds could be found everywhere, 

 but he regarded the adulteration of food and drink as a  

criminal offence. 'The man who robs a fellow subject of a  

few shillings on the highway is sentenced to death', he  

wrote, but 'he who distributes a slow poison to the whole  

community escapes unpunished' 
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Fraud: A 50 year timeline 

The catalysts for international deception, addition, removal and 

substitution of constituents: 

• Global Food Transport began in the 1960’s 

• Opportunities to intentionally deceive – a crime of calculation 

• Introduction of Labelling claims, provenance, organic, fair trade 

Wine Lakes, Butter Mountains and Intervention Beef 

• 56lb boxes for frozen beef, stored at -30C for six years to protect 

beef prices in the Common Market for UK Farmers. 

• EVO, sales outstrip production volumes 

• Anti-Freeze in Wine, cheap sweeteners 
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• It’s about future threats 

• It’s about real time intelligence 

• It’s about analysis of intelligence to  

     understand the implications 

• It’s about collaborative activity between  

     many stakeholders 

• It’s about barriers and their removal 

• It’s about doing things differently, trust and commitment 

Fraud: It is not just about horsemeat 

Times 

29/08/13 

LESS 
253m .75l 

bottles 



www.leatherheadfood.com 

 

8 

Free Range Food Fraud 

The Telegraph reports that millions of fake 

free-range eggs have been sold to British 

consumers. Up to 36 million eggs laid by 

caged hens have been falsely sold  

as either organic or free-range  

over the last 3 years. 
 

22nd June 2009 
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2013: deception vs detection 

“The deliberate placing on the market, for  

financial gain, foods which are falsely  

described or otherwise intended to deceive  

the consumer”.  
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What’s the problem with Fraud? 
 

• Can affect everyone – enforcers, manufacturers, retailers and consumers. 

Fraud is historic. 

• Global Supply Chain and increasing food prices provides greater 

opportunity/incentive/rewards. 

• Fraud is about misleading the food chain, consumers, safety / health / choice / 

criminality / brand damage and reputation and money. The media love it! 

• Fraud is often very sophisticated & fraudsters are difficult to detect – think 

watches and handbags! 

• International problem - border control issues. 

• Local Authorities have limited resources for surveillance 

• Difficult to predict the next issue. 
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Thirty years ago, the Spanish "cooking 

oil" disaster began as a mystery illness. 

Years later, the toll was put at more than 1,000  

deaths and more than 25,000 seriously injured, 

many of whom were permanently disabled.  

 

It was the most devastating food  

poisoning in modern European history.  

 
Wood et al (1984) 

Spanish Toxic Oil Syndrome 
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Epidemiologic studies demonstrated that affected 

subjects consumed a rapeseed oil containing fatty 

acid anilides. Oil from France that had been 

deliberately adulterated with aniline to prevent food 

use was illegally intercepted in Spain, heated to 

remove the aniline, and sold in and around Madrid 

in 1981. A one off incident 

due to opportunity and 

availability. 

1982: Food Fraud and Criminality 



www.leatherheadfood.com 

 

14 

Daily Telegraph 

1st August 2003 

 

Page 17 

 

25 x 9cm 

 

Sudan l and lV: 2003-2005 
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TACCP in Crisis Management 

 

In Food Defence we talk about Threats  

TACCP  
Threat Analysis Critical Control Point 

 

To ensure a safe and robust supply chain consider: 

Temptation Analysis Critical Control Point 

Identify where in the value chain there is a 
temptation for fraudulent activity, where most value 

can be added, what the benefits are and the 
potential for detection. 

 

Consider Economic Temptation 
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Stop being a Food Technologist / Safety Specialist, Quality Manager, 

supply Chain Specialist  

and  

Think like a criminal 
What do you buy a lot of and could be subject to  ‘bulking’ or ‘diluting’ 

to a degree that will not impact on the safety, sensory qualities of the 

product, not change it visually or physically, is expensive and 

untested? 

Temptation Analysis 
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‘Perfect storm’  
for adulteration of naturally derived food dyes 

“For colorants, it’s the perfect storm: consumers are 

demanding it; they’re getting tougher to source,” 

Griffith said. “The signals are there. There’s a 

complacent public and an overactive advertising 

philosophy going with it…There’s so much money 

that can be made so easily under the radar, 

you’re almost stupid if you’re not doing it.”  
Speaking to FoodNavigator-USA at the IFT expo in New Orleans US Pharmacopeia (USP) director of food standards 

Markus Lipp, and vice president of food, dietary supplement and excipient standards James Griffith, 

17th June 2011 

Increased adulteration of numerous naturally 

derived food ingredients 
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Food fraud database (Lipp et al., (2012) J Food Science 77 pR118-R126 

www.foodfraud.com.  
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Food fraud database (Lipp et al., (2012) J Food Science 77 pR118-R126 

www.foodfraud.com.  
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The Spectrum: A ‘small fiddle’ to organised Crime 

Both Consumers and the food supply chain can be exposed to 

fraudulent activity. 

• Fraud is not always price sensitive 

• Fraud can make additional profit 

• Just about any commodity can be labelled to mislead. Most FBO 

have not chosen crime as a profession. Most FBO's did not 

understand their exposure to fraud. 

• We have had to move very fast in the last 12 months 

• Make the UK a very uncomfortable place to commit food fraud 
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Supply chain integrity issues can be 

 

• ‘Predicted’ 

•  Happening 

• or has happened 

Fraud can be linked to a batch, production day or time period or an 

on-going long term issue. 

 

Fraud exists on a spectrum from: 

• simply misleading, (free range eggs) 

• life threatening (melamine) 

• driven by science to opportunistic 
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Food fraud can be associated with 

 

• simple misleading consumer issues, for example  Fair Trade, 

Organic, Line Caught, Sustainably Sourced, Protected Species 

Free Range, Fresh / Frozen Country of Origin and a multitude of 

other 'claims‘, from Local to Handmade. 

• Equally, ingredient substitution with lower grade and cheaper 

substitutes may be a 'one-off' event or a planned long term 

intention to mislead for financial gain. 

• It can also be a desperate measure to fulfil an order or achieve a 

price point. 

• Let your professional ethics over-rule the fraud! 
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Health Risk, Skill and Politics 

From a food safety perspective, substitution and adulteration of 

ingredients or product of animal or non-animal origin may once 

adulterants are determined may identify low to chronic, immediate to 

long term human or animal health issues e.g. dioxins, melamine, 

aniline, bute(!) 

 

Future Food Fraud incidents will be: 

• Widely reported 

• Political 

• Brand damaging 
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What, Where, When? 

The Known Knowns 

The most often and product categories most frequently reported are:- 

•  The Unknown, Unknowns 

• Nitrogen Replacers 

• Colour stabilisers (Sudan 1) 

• Alcohol Replacers (Methanol) 

• Sweeteners (ethylene Glycol) 

• What can food technology develop next? 
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Supply Chain  Mapping and Horizon Scanning 

  

 Predicting and mitigating problems 

• Country of Origin, history of previous issues Prosecutions, Commodity, history 

of previous issues Supplier, Import Agent, history and track record Suppliers, 

suppliers, Vendor Assurance, Audits, Inspections, non Conformances 

• Auctions /  benchmark price / integrated supply chain 

Think like a criminal 

• Ask the difficult questions - what could be substituted How would I / we 

introduce fraud to increase profit or to meet a price point? 

• Due diligence surveys and testing. Is it 100% of what you specified? 
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First and Second Lines of Defence 

Port Health Officers 

UK Border Force 

EU Regulations 

 

• Certificates, what value a piece of paper? 

• Paperwork 

• Other customers, references 

• Partnership and Trust 

• Your nose, eyes and taste buds 

 



Data Mapping & 

Prioritisation Project 
1. Workshop with industry stakeholders to seek support for 

the principle of intelligence sharing 

2. Map and prioritise the sources available and identify any 

gaps where information that would be useful is not 

currently available. 

3. Provide recommendations to the Agency which identify… 

• the optimal portfolio of information sources and 
stakeholders that are most useful for providing evidence 
for the detection of future risks to food 

• a plan to achieve this portfolio including how any barriers 
to sharing information that might exist between Agency 
and its industry stakeholders can be overcome 



Recommendations 
1. All to work together to encourage voluntary sharing of 

unusual, unexpected and suspicious events. 

2. Best achieved by taking a ‘whole chain’ approach including… 

• A network of Trade Associations where members can report 

and share information of concern 

• Industry owned, independent non-public ‘Safe Spaces’ where 

FBOs can share unusual, unexpected or suspicious 

information in an anonymised way 

• Partnerships for sharing intelligence between key FBO’s and 

the FSA 

• FSA to share priorities for food safety and integrity thereby 

giving direction to both enforcement and industry 
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My Vision: Could I make this happen? 

Whole Food Chain, farm and sea to fork 

Embrace the food supply chain with one message 

‘We are all in this together’ 

Relentless Communication to all 

Trade Association Members and ‘others’ 

Licenced FBO communication for LA’s 

Supported by ‘the feet on the ground’, EHP’s, TSO’s, PHAO 

Strategic, joined up thinking using all resources better from 

Government 

Analogies ……… 
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Multi Agency Collaboration and Data Sharing 

The Coroners Statement 

“This fatality could have been 

prevented if all the relevant 

agencies had shared their 

intelligence and communicated 

with one another.”  

 

Let's share what we know and 

make the UK a very 

uncomfortable place to commit 

food fraud. 

 

 



Fish and Fish Farming, 
Fish Feed 

UK Imports, Air, Sea, Lorries, 
Internet, postal services 

Farming and Primary Production 
Crops, salads, vegetables, fruit 

 

Agricultural 
Supply 
Industry 
(Animal 
Feed, 
pesticides) 

Distribution, Road, Rail 

Agricultural 
Wholesalers 

 

Food and Drink 
Supply Chain (UK 
Sourcing, 
Packaging) 

Food Storage, Distribution 
Food and Drink Manufacturing in the UK 

 
 

Food and 
Drink 
Wholesalers 

Catering, High Street Restaurants, Cafes, Schools, 
Prisons, Hospitals, Canteens, Markets, vending Internet 

Grocery Retailers, including on-line, 
Convenience Stores 

UK 
Consumers Trading Standards 

Port Authorities and UK 

Boarder Force, EHO’s 

Defra 

EHO’s 

TRADE 
ASSOCIATIONS 

BHA 

FDF*see 

appendix II 

Dairy UK 
BSDA 
BFFF 
CFA 
BMPA 
AIMS 
BPC 
IFST 
FSDF 

BRC 
ACS 
IGD 
IFSP 

NFU 
Defra 
AHVLA 
FSA* 

AIC 

TSO’s act on behalf of consumers 
and businesses to advise on and 
enforce laws that govern the way 
goods and services are bought, 
sold and hired. Areas of work can 
include animal welfare, 
agriculture, commercial fraud, 
counterfeiting, product labelling, 
weights and measures, safety and 
pricing, underage selling, credit 
and loans. 
 
EHO’s are responsible for carrying 
out measures for protecting 
public health and investigating 
incidents that affect health such 
as chemical and noise pollution, 
pest infestations, food poisoning 
and waste disposal. 
 
FSA* FSA abattoir / cutting plant 
inspection  

 
 

PHE 

FSDF 
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How robust are your barriers? 

Local sourcing vs global supply chain web 

Due Diligence and 

Surveillance Testing 

Approved Suppliers & suppliers suppliers 

Specifications and contracts 

Audits and 

Inspections 

Retailers and 

Consumers 

Control 

History 

Risk 

Impact 

Opportunity 

Detection 

What to test for and when to do it? 
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How robust are your barriers? 

Local sourcing vs global supply chain web 

Due Diligence and 

Surveillance Testing 

Approved Suppliers & suppliers suppliers 

Specifications and contracts 

Audits and 

Inspections 

Retailers and 

Consumers 

Control 

History 

Risk 

Impact 

Opportunity 

Detection 

What to test for and when to do it? 

Issues of 

concern, 

unusual, 

unexpected 

or 

suspicious 



Recommendations, continued… 

• A network of Trade Associations where member Food Business Operators  (FBOs) can 
report and share information of concern, with the Trade Associations providing a 
consolidated output of key issues to the FSA 

• Industry owned, independent non-public ‘Safe Spaces’ where FBOs can share 
unusual, unexpected or suspicious information in an anonymised way  

• Partnerships for sharing intelligence between key FBO’s and the FSA 

• Mechanisms for the FSA to share strategic and tactical priorities for food safety and 
integrity together with synthesised intelligence ‘products’ that give direction to both 
enforcement and industry. 

 



Specifics: 

Port Authority Officers, UK Border Force and APHA 

Support and Strengthen our Fist Line of Defence 

HorizonScan – (Country of Origin, Commodity, Manifest and Threat) 

Fraud Representative at each Port, identify the Agents, flights, ships 

Build knowledge and enthusiasm with communication.  

‘Join up the Ports’ 

Challenge the ‘least line of resistance’ at all 24 Designated Points of Entry 

Capture and Share the issues of concern 

Key Words: Strategic and Tactical Opportunities 

 



FSA Databases 
MEMEX 

Emerging Risks 
Food Fraud 

Imported Foods 
Incidents 
WFFCU 

Future Links 
UKFSS 

Food Defence 

UKFSS 
Local Authorities 

Official Control Labs 
2x Public Analysts in Wales 

FSA  SAC Advisory 
Committees & Groups 

RASFF 

IPO / 
Europol 

Food, Water 
& 

Environment 
Labs PHE 

PHE 
AHVLA NTSB 

MMO 

Defra 

Police 

Trade 
Associations 

(200+) 
FBO’s 

Fallen Stock 
Ear Tags 

GAPS 
Opportunities for more data 

Port Health 
UK Border 

NTSB 

Commercial Databases 
FoodLine 

HorizonScan 
Dialog 

Allergy Fatalities* (Not updated) 

Network Tool 
foodfraud.org 

‘Safe Spaces’ 
The unusual, unexpected 

and suspicious 

Media, TV, Internet 
Trade Journals 

Global Prosecutions 

CIEH 

EU Projects 

Reports 
e.g. Fera Food 
Authenticity 

Branch 

FDA (USA) 

EU Anti-

Fraud OLAF EREN & 
Eurostat** 

** 2004-2009 





Business 
FBO 

FSA 
Intelligence 

Hub 

FSA 
Intelligence 

Hub 

FSA 
Intelligence 

Hub 

‘Voluntary’ Reporting 

Input to an 
Agent / Trade 
Association 

Business 
FBO 

Business 
FBO 

Input to a Safe 
Space 

Safe Space - Unusual, unexpected and 
suspicious 

Standing Agenda item ‘Areas and Issues of Concern’ 

Areas and Issues, Unusual, Unexpected, or 

Suspicious, areas of concern, hunches, ‘Pub 

Gossip’ 



Business 
FBO 

FSA 
Intelligence 

Hub 

FSA 
Intelligence 

Hub 

FSA 
Intelligence 

Hub 

‘Voluntary’ Reporting 

Input to an 
Agent / Trade 
Association 

Business 
FBO 

Input to a Safe 
Space 

 

Anonymised 

 

Safe Space - Unusual, Unexpected and 
Suspicious 

Areas and Issues, Unusual, Unexpected, or  

Suspicious, areas of concern, hunches,  

‘Pub Gossip’ 
 

Standing Agenda item ‘Areas and Issues of 

Concern’ 



  
This is 'historic'  Yes [ ]  No [ ] 
Happening Now Yes [ ]  No [ ] 
Is likely to be an ongoing issue  Yes [ ]  No [ ] 
  
I am suspicious about this [ ] 
I have evidence to support this (witnessed or have seen test results) [ ] 
  
I believe the adulterant or substitution to be 
  
  
  
  
I believe the hazard to be 
  
  
  
  
The product or product / produce affected is 
   
  
  
  
I believe the origin of the product / produce to be 
   
  
  
  
  
   
I am happy to be contacted about this  [ ] 
  
I do NOT wish to be contacted [ ] 
  
This is an example ONLY 

Free text box for further 
comments 

Independently Funded 

Industry Governance 

Independent and 

Authoritative  

Non-public body  

Not subject to the FOIA  

Data considered as 

'legally privileged‘ 

Could be several 

Access by ‘whole food 

chain’ 

In a timely 

manner, such 

comments will be 

passed to an 

Intelligence Hub 

or Agent for 

further 

investigation. The 

‘source’ will 

however always 

be protected. 

  

 



How could a ‘Safe Space’ Work 

Relentless communication throughout the entire food chain will drive 
usage and awareness 

What is it worth to a company to ‘make the UK an uncomfortable place for 
food fraud’? 

Do you want a proactive or reactive ‘Safe Space’? 

Think ‘                    or CRIMESTOPPERS’ 

 

safespace@stopfoodfraud.com 

How much of the unusual, unexpected or suspicious is there to collect? 
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Horizon Scan 

& Contaminants On-line 
 

 

Science and Software! 
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Meat: Bovine and Fraud from HorizonScan 
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Moving forward….. 

………recommendations are truly ground breaking in terms of the 

opportunities they offer us now.  

 

They provide us with a roadmap of how we might make best use of 

the information available to us in a coordinated and constructive 

fashion.  However, to be successful, we now need buy in, and action. 
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Professor Tony Hines MBE, FIFST,  

Head and Crisis Management 
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Surrey KT22 7RY. UK 

 

+ 44 (0)1372 822245  

mobile + 44 (0) 7778 474855 
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