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Accession of ten new member states to EU is planned in the middle of 2004, and will occur  half year prior to implementation of number of important articles of EU Food Regulation 178/2002. It applies to every link in the production chain, from animal feed or food producer up to the supermarket and a consumer. The general idea of this systems is “tracking and tracing”. The meaning of tracking is that for every product at any moment it should be possible to determine its origin, the source of every ingredient and processes carried out. The meaning of tracking is that for every product at any moment should be possible to determine its origin, the source of every ingredient and processes carried out. Tracing applies to both directions in a food production-distribution chain: back to the source and forward to the end user.

The aim of this paper is to highlight the possible ways of integrating future, tracking and tracing” system with other already used quality assurance systems in Polish food processing industry. In addition the impact of science on examination of various hazards , particularly GMO, will be discussed.

The application of 178/2002 Regulation to Polish food chain will be a difficult and laborious task. There is no doubt that good organization pattern of enterprise and efficient computer system will ease its implementation. Varoius quality management systems which are in use e.g. GMP, GHP, HACCP, ISO9001/2 are well suited to support this task. All of them consist of several rules which, set of procedures and instructions. Various written records and proofs must be collected and stored for certain period. The written records of quality of processes and products are linked to production batches, series, items, operators suppliers. Information on “tracing and tracking” could be easily included into HACCP or ISO 9001 quality records, and stored together.

Unfortunately, the number of enterprises which implemented such system is not very large. At the moment, approximately 100 ISO 9001 quality management system are implemented. In addition the progress in development of HACCP systems is very large.

Many consumers are aware of hazards associated with food. Chemical, physical and microbiological hazards are examined by a HACCP system. However awareness associated with food containing genetically modified organisms (GMO) is increasing among consumer, and producers. Of course for both groups meaning of hazards and their impacts differ. The consumer is mostly aware of health hazard associated with GMO food. The hazard for producer is associated with responsibility for consumer’s health problems in future but mostly with food properties, such as: technological value, sensory characteristics, storage and ageing properties, chemical and physical properties, etc.

Till now there is no evidence of hazards from GMO, however various effects on the molecular level can be visible after longer time.

At the present we should apply some precautions: labeling of all foods containing GMO material (obligatory), conducting experimental work on storage properties and ageing processes of such food, optimizing production processes, sustaining of gains for producer (higher yield, easier harvesting) or processor and losses for consumer (possible worse sensory properties). However, first at all, good level and symmetry of information should be provided.

