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Poultry Supply Chain
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Traceability Systems

e Structures that facilitate the traceability
process.
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Traceability Systems
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Applied Results

Verifiable Consistently Oriented

Defined
Cost Effective Practical precision

requirements

Compliant
with
regulations
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Traceability Design

Breadth || Depth |[Precision
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e Breadth is the amount of informationin
the traceability system records.
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Breadth

Valuable and important information to be recorded and
to be retrieved from the next/previous supply chain
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e Depthis how far back or forward the
system tracks.
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Full Chain
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One Step Up & One Step Down
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Precision
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e Precision reflects the degree of
assurance with which the traceability
system can pinpoint a particular food
movement in the supply chain
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Precision

The trace unit may be a container, a truck, a crate, a
shift, a day production etc
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Larger trace unit
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Precision
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Precision
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One Shift One Day
Production Production
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Precision
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A Packet A Pallet
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Precision
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A Pallet A Container
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Primary Production
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Primary Production

A Farm

-COMm

A productive unit

made up of one or
more houses that
hold the broilers

Broilers are raised
under same
conditions

Isolated either by a
perimeter fence or
geographically

wwwi:foodreg
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Primary Production

A Farm
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Primary Production
A Batch

A group of
broilers belonging

to a given house
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Slaughtering Plant
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Slaughtering Plant
Slaughter Lot & Slaughter Sub-Lot
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e The number of slaughtered birds
on the same day

LOt e Composed of one or more
slaughter sub-lots

Slaughter
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e Number of slaughtered birds on the
same day

_ e Originating from one lot or one
SU b LOt farm or one delivery

Slaughter
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Slaughtering Plant

Production Lot & Production Sub-Lot

Production & All products (whole or cut-up,
fresh or frozen), originating

Lot from one slaughter lot.

Production K All products (whole or cut-up,
fresh or frozen), originating

Sub-Lot from one slaughter sub-lot.
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Processes Affecting
Precision

-COMm

. ¢ Continuous processes
A I r e Carcasses are hang individually
* Separators can be easily applied between each
slaughtering sub-lot

L] [ ]
C h I I I I n g e Smaller trace unit, more precision
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Wa t e r * Continuous processes

* Mixing of chicken carcasses

11 * Slaughtering sub-lot difficult to apply
C h I I I I n g e Larger trace unit, less precision
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Slaughtering Plant
Air Chilling
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Slaughtering Plant
Air Chilling
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Slaughtering Plant

Water Chilling
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FBO’'s Decisions
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Traceability Processes and
objectives & products
scope nature

Product risks &
recall history

Costs &
Practicality benefits
analysis
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Case Study Malaysia

Lay Hong Bhd

Gulfo
Th az’.iftz{d

Klang, Malaysia

THAILAND

One of the leading poultry producers

Food Safety & Consistent Quality
HACCP & Veterinary Health Mark Certified

Poultry integrator
Air Chilling technology
15,000 — 25,000 birds per day
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Scope

Develop chain traceability

e Breeder farms, hatchery, broiler farms and slaughtering plant

e NutriPlus Chilled Whole Chicken
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Traceability System

-COMm

Breadth

e Breederfarms - Farm id, house no., parent stock, mortality rate &
alerts, egg production and despatch lot id, etc

e Hatchery— Hatcher id, hatching rate, despatch lot id, etc

e Broilerfarms — Farm id, house no., mortality rate & alert, feed
conversion ration, despatch lot id, etc

e Slaughtering Plant — Halal slaughtering, dead on arrival, HACCP, etc

Depth

e From Chilled Whole Chickens trace back to the parent stock at
breeder farms and vice versa
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Precision

e Slaughteringlot for NutriPlus Chilled Whole Chicken
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How IS It done?

FoodReg®
General Data | Planning Y Operations | Queries and reports | Basic Traceability | System administration
Feports | Motifications | Print Labels  Search by refarence or tracepoint || Advance management

Basic Traceability = Search by reference or tracepaint

Saatch references

Search conditions

Language | English (GB) ¥ Repository: LHPPOYL Site: User: LHPRO1

Preferences

Reference Praduct Tracepoint

| | v |

Enter Lot Id

© 2007 FoodReg — All rights reserved

-COMm

wwwifoodreg




Food =

total traceability

-COMm

=

I @ [ Dezpatch of Finished Products (31-08-07 13:15:28 1 [ 2

Slaughtering
Plant

I @ (=] Praparation Process (31-08-07 153028 ) [ 23

I @ (=] Receiving of Live Birds (31-08-07 12:46:30 1 [F] 23

—

I @ [ Despatch of Live Birds (31-08-07 11:42:42 1 (1 22

o)
v
.
'
0
©

Broiler Farm
% [ Eeceiving & Stocking Brailer DOC (22-07-07 11:31:15 ) R (23

@ [ Despatch Of Brailer DOC (22-07-07 11:30:42 ) EE1 23

B B Setting Record (01-07-07 11:08:28 ) {1 D Hatchery

@ [ Receiving & Sorting of Eqqs (01-07-07 11:03:49 1 [ [0

Bl Bl Despatch of Egqs (01-07-07 11:03:44 ) M } Breeder Farm

I Eeceiving and Stocking of Breeder DOC (01-09-06 10:55:08 1 E0 2

© 2007 Food



FoodReg®

total traceability

Results

Mock recall demonstrated to Department of Veterinary Services (DVS)

e Random pick 3 Delivery Orders by the DVS officers

e Enterthe unique identification (RG Code) printed on the Delivery
Order

e Retrieve all information within a few seconds
e Status: Successful

- COMm

Production efficiency

e Improve production efficiency
e Alerts to rectify issues

Speed of Traceability
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e Manual: on average 1—2 hours
e Electronic: afew seconds
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Case Study China

e Beijing Dafa Chia Tai Co., Ltd.

-COMm

¢ Beijing, China

e alarge modern agro-livestock enterprise

* Food Safety and Quality Certification (1ISO9001
& 1S022000)

Hainan(:?

L ol
Islands of South China Sea

e Good manual traceability system
e 140,000 birds per day
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e Poultry integrator \
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Scope

Develop Internal Traceability & Electronic Records

e |nternal traceability for further processed product and electronic
inspection records

e Yakitori Chicken
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Traceability Systems
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Breadth

e Slaughtering Plant— Broiler inspection, material inspection, semi-
finished product inspection, processes, finished product inspection
& containerization

Depth

e From Yakitori Chicken trace back to the broiler received from which
farm(s)

Precision
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e Production lot for Yakitori Chicken
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Traceability Reports
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To be carried out on 17 October, 2008

e Evaluation of system
e Improvements
¢ Next steps
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Costs & Perceived Benefits

ost to iImplement traceability system
e Malaysian Poultry operator: 1.44% net profits

raceability obligatory in EU and countries
exporting to EU

ut: adoption of electronic traceabillity very slow

o0 efl@HR&-¥hat are the perceived benefits ?
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Summary

:
:

Committed to produce safe & quality food

eLittle pressure because
*Electronic & manual system in place
*No recall or withdrawal so far

*Perceived benefits

sImproved production efficiency
sImproved speedy recall
Improved food safety

*Perceived benefits not strong enough to
encourage fast deployment to other poultry
© 2007 e d\U@strServed
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Conclusions

Traceabil 1821 « FBOs currently value cost more than 8
: benefit :
IS NOt yet

Y e Much of the “theoretical” benefits
ful Iy are not perceived as such

u nderstood e Privacy plays an overly big role

Then e Traceability will be the backbone of

tracea b| | |ty providing all interested parties with
the right information

Il IOl « Traceability will be a prerequisite,
be blg instead of an add-on
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Thank You

www.foodreg.my

FoodReg Malaysia Sdn Bhd
S-08, 2"d Floor, 2320 Century Square, Jalan Usahawan,
63000 Cyberjaya, Selangor, Malaysia
Tel: 603-8318 4113
Fax: 603-8319 6113
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