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Abstract
The purpose of authenticity testing is to ensure the true state of food, with the focus always on reinforcing
a food fraud prevention strategy.
However, the volatile and complex nature of food fraud, combined with testing limitations, emphasizes
the challenge of detecting and subsequently managing food fraud.
Through supporting industry in mitigating food fraud, we have experienced many common, some
uncommon and a few novel forms of fraud, rich in local relevance.
To effectively employ authenticity testing, a variety of important factors must be carefully considered.
These factors are often overlooked by industry when formulating a testing strategy.
Once it becomes known that a food fraud act can be routinely and commercially detected, fraudsters
resort to a different course of action. While commercially established methods are needed for continued
due diligence, the development of new methods for the authentication of food and identification of
adulterants tends to be a field that moves rapidly.
Establishing and understanding the objective of the testing is a fundamental requirement. The choice of
test will impact the effectiveness of the prevention strategy, and the value of test results is proportional
to the strength of the VACCP assessment performed.
Laboratory proficiency, including the technical expertise of staff, should be considered in conjunction with
test-method capabilities. Awareness of test-method limitations and competency allows for accurate result
interpretation and informed decision-making.
A robust and representative sampling plan is another key element that contributes greatly to the value of
the testing, taking into account factors such as sampling location. It should be borne in mind that company
resource allocation underpins testing capacity and strategy.
This review will provide a practical guide to properly understanding and implementing authenticity testing
and will highlight all the aspects that must be addressed to assure the integrity of test results.
Food authenticity testing is a powerful defence tool for combating food fraud; but if it is not utilised
correctly, it can create a false sense of security, resulting in undetected risks.
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