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Citizen Science

= Soclal media
= Celebrity science
= Beliefs versus facts versus wishful thinking

= Most importantly, empowered to impact change!
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A Global Supply Chain

S of the Future:

Tomatoes /~ 1\ Cheese

While the U.S. produces the most tomatoes, ‘-.,. Iﬁi 149%0 of the raw bUffa|.O milk USEFi
Mexico accounts for 71 9/ of tomato imports, l | for mozzarella is mgde' in Italy while
and Canada accounts for 27 %. ‘\\ / 86Y%p of buffalo milk is produced

7 inAsia.

S

~
Mushrooms »

China produces 47 9/ of our mushrooms
across the globe, followed by the U.S
which produces only 11 9%.

Anchovies

56 9% of our anchovies O a
are produced in Peru, il .‘.:
while pizza anchovies . ‘.
come from Argentina, S p ICéS &

11.59% of India’s spices are exported
to United Arab Emirates, the U.S.,
the EU, and Malaysia.

Croatia, Spain, and Italy.

Peppers

950/ of unprocessed peppers
are exported through India,
China, and the U.S.

2.5 billion pounds of beef were exported
ti’ns year to top markets like Canada, Japan,
Mexico, South Korea, and Hong Kong.
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Globalizing the Cheeseburger
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Revolutionary versus Evolutionary W

What are the...
... food safety implications?

... regulatory implications?
... economic implications?

Image Sources: http://www.huffingtonpost.com/2013/05/21/3d-printed-food-nasa_n_3313363.html
http://cdn3.whatculture.com/wp-content/uploads/2013/08/replicator-thesearethevoyages.jpg
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This chart illustrates some of the many paths a peanut product produced by the Peanut Corporation of America (PCA) might
have taken before reaching the consumer. From the time a product left PCA it could pass through multiple points,

_ 1
o] National

sometimes being processed into new, widely d foed products for and pets. Actual distribution
Food Chain@

patterns may be more extensive and complex than what is illustrated here.
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e

e e The length of the distribution chain, the number
of finished products the peanut material is
wu  Shop wm  Shop incorporated into, and the breadth of
# 1 ! the distribution chain are all factors
- contributing to the length of time it
= Y y takes to conduct a recall.
5E]E (BT
O catgrers ﬁ&[}j- ‘Iﬁ& m PCA shipped peanut products to
hundreds of establishments,
) including numerous distributors
and manufacturers. As of
February 9, 2009, over 1800

products have been recalled
and more than 250 brands

affected.
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The circled numbers (123, etc.) : o ‘m |.—:- - el
represent products that were made using
at least one ingredient originating from PCA’s m m k y
peanut processing facility in Blakely, Georgia. - I-
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Rich Media
Full Screen Content

Mobile Landing Page
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= DNA tracking

= Molecular tracking

= Radio-isotope tracking

Most importantly, data versus understanding!
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conclusion Gg

= Alist of cliché’s
- “the future is coming”
- “nothing is permanent but change”
- “surprise is inevitable, being unprepared is not”

= Drivers of innovations

- Regulatory roadmaps
- Industry innovations
- Technology transformations

= Future of Traceability

- In a revolutionary phase

» Much more than keeping track of foods

- Collaborative ubiquitous artificially intelligent system of systems
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- Journal of Food Science
special issue: Making
Traceability Work
http://www.ift.org/gftc.aspx

MAKING
TRACEABILITY
WORK



http://www.ift.org/gftc.aspx
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