
 

 

Food Integrity 

Food integrity includes the quality, safety, 
authenticity as well as the protection of 
your products. How do you ensure that 
raw materials and finished products are 
free from (un-)intended contamination 
and that the quality of your goods meets 
legal requirements and customer specifi-
cations? Do you get what you ordered? 
The globalisation of trade hinders the 
traceability of goods and raw materials. 
How do you protect your products and 
thus your brand value? 

Minimise your Risks 

Our laboratory tests reveal what is not 
clearly visible.  
Do you have any suspicion? We offer  
you a wide range of modern analytical 
methods for verification (see table). 

Review your supply chain and upstream 
suppliers. Build long-term customer rela-
tionships with suppliers and benefit from 
our global network to conduct audits, 
inspections, sealing, sampling and test-
ing directly at the origin of your goods. 
 
 

 
 

Let us advise you on the specific risks 
that might derive from the country of 
origin or for the specific type of good. 

Set your own standards. We help you to 
create your own specifications and 
supplier agreements.  

Use our advice on legal requirements 
and international labelling in order  
to avoid unintentional errors in the decla-
ration of goods or when using claims. 

 

 

 

 

 

Fig.: Different types of product adulteration 
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The information included in this publication is based on our current knowledge and was thoroughly verified. Nevertheless there is no guarantee for it to be up-to-date, 
complete and correct. Eurofins is not to be held liable for damages or injury, which are connected to the use of this information. Especially the confirmation of legal 
details is up to the user. All offers are non-binding and without obligation. 
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Identify potential hazards along the production 
chain (HACCP) and use our hygiene and expert 
trainings for your employees. 

Not all risks are foreseeable. In the event of 
crisis, we assist you to identify the cause,  

to evaluate the situation and to derive neces-
sary measures. In addition to crisis manage-
ment, we also offer crisis simulation. 

 

Tab.: Extract of analytical methods for authenticity testing. 
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Variety / Species Does the content conform with the label? 
Are claims and species declared correctly? 

Sole, salmon, horse meat, honey, bas-
mati rice, spices, goat cheese 

Cultivation /  
Production 

Does the product comply with the certifi-
cation? 

Organic or not? 
GMO-free 

Manufacturing 
process 

Was the product manufactured as speci-
fied? Is it natural or synthetic? 

Halal, extra virgin olive oil (cold pressed), 
vanilla flavour 

Origin /  
Regional Origin 

Does the product come from the speci-
fied geographical origin, e.g. in case of a 
protected geographical indication? 

Olive oil, wine, Darjeeling tea, Parma 
ham 

Pu
rit

y 

Variety / Species Is the product mixed with other varieties / 
species? 

Honey, coffee, linseed with rape seed, 
hazelnut flour with chickpea, spices 

Allergens /  
Impurities 

Does the product contain residues or 
impurities by allergens / foreign sub-
stances? 

Egg in wine, peanut in spices, gluten in 
tea, stones, metal 

Substitution Is the quantity of a given good extended, 
diluted, added or blendend, e.g. for profit 
maximisation? 

Coffee, olive oil, honey, saffron, oregano, 
Ginkgo biloba 

Illegal  
additives 

Have food’s own or foreign additives 
been used, e.g. to simulate a better 
quality? 

Milk powder (melamine), wine (Glycol), 
pepper powder (Sudan red), foreign 
water, vitamin C 

Product / Trademark 
protection 

How do I recognise a product (reference) 
without a doubt? 

Olive oil 

Do you have a special question? Please do not hesitate to contact us! 
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