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 Austria‘s first commercial laboratory for stable isotope analysis 

 Founded in 2013 

 13 employees 

 International partner for contracted services and research projects 

 Accredited acc. ISO 17025 since July 2014 

 

 

 

Who is Imprint Analytics? 



What does Imprint Analytics? 

Measurements using isotope analysis  

Foods 

Geographical origin 

Addition of 
substances 

Authenticity 

Original raw 
material 

Organic or 
conventional 

Identity 

Detection of source 

Animal/plants 



What is Food Fraud? 
 

Food fraud is the intentional marketing of food with the goal to mislead the consumer 
and gain a financial or economic advantage. This can be done by a different composition 
or a misleading declaration due to intentional wrong information on the label. 

Food Fraud 

Source: Till Nows/gutenta-Hamburg 

25 % 
OLIVE OIL* 

24,2 % 
MILK 

11,6 % 
HONEY 10,2 % 

SAFFRON 
5,9 % fish 

5,3 % coffee 

4,3 % orange juice 

3,2 % cheese 

3 % grapefruit seed  
extract 

2,6 % chili powder 

2,4 % tumeric 

2,4 % vanilla extract 

* The vast majority of 
reported cases in food fraud 
relates to these twelfe 
products.  



Substitution, adulteration, dilution, counterfeiting, deliberate 
mislabeling, … 

Supply chain complexity, rising food price, demand for cheap 
food, low risk of detection, lack of detecting system, financial 
crises, lack of deterrents, … 

Food Fraud 

Types 

Factors 

How to foresee something which is unpredictable by definition? 



 Guaranteeing the raw materials authenticity 

 Analytically monitoring the supply chain 

 Controlling and monitoring the pop-up issues 
and cases 

 Minimizing threat by awareness 

 Implementing a Holistic Quality approach 

Food Fraud 

Measures and tools should be implemented in order to minimize the fraud 
likelihood, impact and fall-out 



absence of 
documentation 

5% 
falsified certificates 

/ documents 
9% 

labelling  
non-compliance 

36% 

suspicion of illegal 
export 

18% 

species or ingredient 
substitution 

5% 

prohibited treatment 
and/or process 

13% 

prohibited substances 
5% 

prohibited products for 
human consumption 

9% 

Food Fraud Network Report 2015 (EU) 

n = 108 



Traceability -  What we really trace 



Root causes - trends 

 

   

 In the food industry, the dominant forces come from the 

consumers, who are increasingly considering new value drivers 

when making a purchasing decision, like health and wellness, 

safety, social impact, experience, and transparency. 

 

 Supply chain risk control is not only an emerging requirement but is 

an important part of brand protection in today’s food integrity 

environment. 

 

 When risks are well managed, the opportunities for growth are 

multiple and varied for those organizations that are willing and able 

to adapt to market forces and challenges, while retaining a 

competitive edge. 



How blockchain is used now: Traceability 

 

   



Traceability ≠ Authenticity 

 

   



Integrated food authenticity in digital platform 

 

   



Integrated food authenticity in digital platform 

 

   

Origin: Thailand 

No added sugar 

Not from concentrate 



Implementation 

 

   

 Plan the product series/range for implementation 
 

 Constrain the best practice (digital platform) that fits (eg. using QR or 
other? open blockchain or restricted?) 
 

 Compile list of claims/requirements of product‘s authenticity 
 

 Integrate the platform into the QA-policy of the user 
 

 Build the digital platform 
 

 Schedule the testing scheme (LOTs, frequency etc) 
 

 Bring it to the market 



What is Food Fraud? 
 

Food fraud is the intentional marketing of food with the goal to mislead the consumer 
and gain a financial or economic advantage. This can be done by a different composition 
or a misleading declaration due to intentional wrong information on the label. 

Food Fraud 


