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The aim of this research was discover more regarding mitigation measures adopted by a local 

baking goods company in order to avoid fallin victim to a food fraud case. Further more the study 

set to find out more about the risks of food fraud within the food industry which is the largest 

industry globally.This study is aiming to reach it’s goals by using primary and secondary 

research data gathering. Online literature was found in order to help give a better meaning to 

the study and afterwards an interview was held with a technical manager from a local company 

in order to gather primary data and explain more what the situation is in Malta.The findings from 

this research discovered that food fraud is not something to be taken lightly but is a much bigger 

problem then expected. As it effects more then 10% of all sold food products.The author 

suggests that more research should be done in the coming future as there are not many studies 

regarding the subject of fraud in wheat flour and grains specifically. By the end of the study the 

author has concluded that large business’s such as the pariticipant within this study have been 

taking food fraud risks very seriously and have done the utmost in order to prevent this by having 

policies and standards in place, evaluating there supplier and products and laboratory testing 

there products for safe reassurance. 
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 Introduction 

Humans have been cooking for a long time, and it did not take long to 

start grinding wheat and other grains to produce bread, considered the 

most significant staple food around the entire globe. According to Fantozzi 

(2018), bread was first recorded in history at around 1000B.C in Egypt, 

where it has evolved into the bread we know today. Bread is made in 

many different styles and recipes throughout the world and almost every 

country has its unique type of traditional bread that has usually been 

around for many years. Most traditional types of bread are made from 

wheat flour (Goesaert, 2005). 

Wheat flour is the powder produced from the grinding of wheat. It is an 

essential ingredient in bread and other bakery goods. As the main 

ingredient in these products, flour significantly affects the quality of the 

final result. Therefore every processing step of wheat flour production 

needs to be operated thoroughly in order to be able to effectively produce 

good quality flour (Atwell, 2001). Apart from its consistent and starchy 

quality, wheat flour also contains many substances such as gluten, non-

starch polysaccharides, and lipids, which are essential substances due to 

their considerable impact on the processability of the raw material and 

also its impact on the final quality of the product. Of all cereal flour, only 

wheat flour can form a viscoelastic dough texture when mixed with liquids. 

The viscoelasticity quality seems to be because of the gluten, which has 

an affinity for water, which will swell and interact. In addition, wheat flour 

doughs have a remarkable ability to retain gas. This property appears to 

result from slow rate gas diffusions in the dough. Another ability of wheat 

flour in bread is to set when baked at high temperatures and produce 

high-quality light products. An essential quality feature of wheat flour is 

the protein component. The higher quality protein means higher quality 

bread (Hoseney and Rogers, 1990).  

Food fraud 

The food industry is one of the biggest, if not the biggest, money-

generating industries globally. In 2021 the global food market generated 
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about 8.27 trillion US Dollars in revenue; it is forecasted that in 2027 it will 

reach 11.1 trillion (Statista, 2022). Like other industries, the food industry 

has often faced the threat of fraud. Food fraud, or more narrowed down 

as economically motivated food adulteration is an on growing risk and 

gaining both recognition and concern. Cases of food fraud have been 

registered at least since Medieval times, such as Medieval bread had 

been added chalk, wine used to be sweetened using lead, Americans 

were unwittingly eating horsemeat in the 1800's and in modern times 

many other cases have been committed such as baby formula had 

illegally enhanced protein content with the use of melamine 

(foodfraudadvisers, 2017). Food fraud can be done in various ways, not 

only by enhancing the product. Mislabelling a product's nutritional value, 

origin, or ingredient list is also considered food fraud. Such mislabelling 

is done with the intention of financial gain. The grocery manufacturers 

association estimates that global food fraud costs between 10 billion and 

15 billion euros each year, affecting approximately 10% of all 

commercially sold food products (Manning, 2016). 

 

1.1 Research Aim and Objectives  

This research aims to evaluate the mitigation measures adopted by an 

industrial bakery in Malta to ensure the authenticity of wheat flour. 

Moreover, this research aims to delve into how preventive measures are 

applied to the business's day-to-day operations. 

 

1.2 Research Methods, Material and Structure  

The following chapter includes the literature review, whereby recent 

literature will be reviewed to delve deeper into the research subject and 

evaluate methods of prevention and mitigation measures adopted by 

businesses worldwide. Furthermore, the next chapter will help explain 

how wheat flour and other grains can be turned into a fraudulent product 

for monetary gain by the supplier.  



 

3 

 

Chapter 3 includes the research methodology. The research has been 

based on qualitative data, in which data has been generated through a 

face-to-face interview. The interview aimed to discuss and evaluate the 

mitigation measures adopted by an industrial bakery in Malta to ensure 

the authenticity of wheat flour. The interview results will be presented in 

Chapter 4, including an in-depth analysis and discussion of the results. 

Finally, chapter 5 includes the conclusion and recommendations. 

 

 

 

 

 

 

 

 Literature Review 

Food fraud has been around since the beginning of the industry itself. 

Food fraud cases vary in many ways, such as enhancements to the 

products, adulteration, and other methods, such as mislabeling foods 

and falsifying documents. Mainly business owners or management 

employees have committed food fraud cases in order to help their 

businesses by achieving a financial gain and increasing profits or also in 

order to help their business reach demands when they are short of 

supply (Foodfraudadvisers, 2017). According to the European Union, 

food fraud has been defined as an action that is made with an intention 

to cause a difference between what the food product claims to be and 

what it really is or either by intentionally making false claims which are 

known to be false regarding the product or also omitting details which 

were supposed to be mentioned (Morin, 2018). Within the food supply 

chain and especially in significant production mistakes or even 

intentional changes to a product could quickly be done; therefore, the 

action was taken by the GFSI Global Food Safety Initiative [GFSI], 

which is a non-profit organization to provide better food safety 
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management (Soares, 2017). The GFSI hosted a think tank that 

classified food adulteration into two main categories, which are 

intentional and unintentional. Each category was further split into two 

subcategories (Morin, 2018). 

 

1. Intentional adulteration: 

a. Food fraud: Food adulteration is done intentionally, with the motive 

being financial gain.  

b. Food Defence: Food adulteration where there is no financial motivation 

and the intention of the enhancement is solely to cause harm to the 

consumer.  

2. Unintentional adulteration: 

a. Food safety and  

b. Food quality, where none of the adulterations occurred, are intentional 

and could be issues such as an accidental food-borne illness (Morin 

2018). 

 

2.1  food fraud. 

Even though people who commit food fraud may not be considered career 

criminals, they are technically still committing a crime to the disadvantage 

of their consumers. This is because there are laws that directly address 

food fraud. An example of a law that addresses food fraud and the control 

of food quality and safety is Regulation (EC)1169 of 2011, which regulates 

specific issues such as labeling regarding food safety(appendix 1).  

According to the GFSI, food fraud can be divided into seven types. All of 

these different food fraud methods are done intentionally by a business 

with the aim of financial gain (Morin, 2018). 

 

These different categories of food fraud (Figure 1.) include:  
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Figure 1. Types of Food Frauds adapted from knowledge for policy EC. 

2022 

 

Substitution is the process of substituting an ingredient that is usually one 

of high value with another ingredient that may usually be of lower value 

to save money when producing the product. This process may also be 

done during a shortage of one of the ingredients to keep up with demand. 

(Morin, 2018)  

Dilution: This process is usually done with liquid products where a cheap 

liquid is added to a liquid of higher value to increase the volume. Adding 

water to milk or other drinkable products may be an example. (Morin, 

2018)  

Unapproved enhancement: This process involves adding an undeclared 

ingredient or substance to the product to potentially increase its quality 

substance. This is illegal as it aims to give the consumer the impression 

that the product is of higher quality than it really is. (Morin, 2018) 
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Concealment: Concealment is a process that's being done to hide the 

defects of a poor quality product and make it look like a higher quality one. 

(Morin, 2018) 

Grey market fraud: this category of food fraud addresses unauthorized 

sales of a product that may have been produced illegally or even stolen. 

This may happen when an item's sale is not being declared or if the 

product is being sold in excess amounts than those permissible. (Morin, 

2018) 

Counterfeit products: this crime is committed when intellectual property 

rights are in effect. The action taking place may be copying aspects of 

another product on the market or even packaging being replicated. This 

may vary from copying a single label to copying an entire brand name or 

product in order to fool customers. (Morin, 2018) 

Mislabeling: This is the process where a business may include statements 

on the packaging which are of false origins, such as the product's 

ingredient content or quality aspects. Expiry date changes are also 

included in this process. (Morin, 2018) 

 

2.2 Food fraud cases.  

Recently food fraud incidents have risen and have increased the need to 

strengthen the food industry's ability to detect and fight off food fraud 

across the supply chain (Lee, 2016). In recent years, many major food 

fraud cases have taken the industry by storm.  

 

 The honey smuggling case. 

 In 2008 an investigation revealed that several people from the German 

ALW food group (a German food trading company) were involved in 

mislabelling and enhancement of honey. This honey was enhanced with 

the use of sugars and flavored syrups, as the flawed harvesting methods 

have left a pungent smell on the honey. In 2013, even more charges were 

filed against the group for illegally importing honey from China, enhanced 

with antibiotics. (Lanzafame, 2022).  
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Kangaroo and horse meat scandal. 

Back in 1981, an international scandal exposed a massive case of food 

fraud within the Australian export market, where it was discovered that 

kangaroo and horse meat were exported and sold as beef within the U.S. 

market (Lanzafame, 2022) 

Whale meat which has been served as sushi. 

While it was being done on a smaller scale than in other cases, it was 

discovered that a high-class sushi restaurant called "The Hump" was 

serving whale meat on its menu by mislabeling it as "fatty tuna 

."(Lanzafame, 2022) 

The Chinese milk scandal. 

In 2008, china experienced one of the most prominent food fraud cases 

ever. One of their dairy producers had adultered their powdered milk with 

melamine to enhance its quality aspects. However, the compound is 

considered toxic and could cause kidney stones. To make matters worse, 

the milk powder enhanced was a baby formula that caused around 

300,000 infants to fall sick, causing six of them to die. When the matter 

was being investigated, it was discovered that other dairy farms were 

committing a similar practice (Lanzafame, 2022). 

 

2.3     wheat flour fraud. 

One of the biggest Food frauds related to grains and wheat was exposed 

in 2019. A farmer, who sold over 120 million dollars worth of normal grain, 

has sold it as organic. The farmer had also stated he grew the grains 

himself, but it was discovered that most grains were actually bought and 

not even grown by him. Even if the grain was appropriately grown by the 

farmer, there were regulations that were supposed to be followed for any 

food to be certified organic. After being caught and charged, the farmer 

was found guilty and sentenced to 10 years in prison (Lanzafame, 2022) 
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2.3.1 production and importation of wheat flour. 

Wheat is grown in many countries around the world using many climatic 

conditions and has been a staple food for around 8000 years. The most 

famous types of wheat are the common wheat and durum wheat 

(Varmeulen, 2018). 

When it comes to authenticity issues within wheat flour the most 

common issue is usually deliberate substitution with the use of cheaper 

contents (Varmeulen, 2018).  

In all EU countries, food businesses must abide by EU regulations 

regarding food safety, even when importing. Many countries usually 

have their methods when it comes to identifying the authenticity of the 

product. In countries such as Italy, paramount importance is set on 

tracking down the adulteration of durum wheat with the use of the 

common wheat flour. This is of significant importance as in Italy, only 

semolina is allowed to be used as a constituent for pasta and therefore 

in Italy the use of common wheat used in durum wheat is considered a 

fraud crime apart from the 3% which is allowed in order to account for 

cross-contamination during harvesting and production process 

(Varmeulen, 2018). 

When importing or buying cereals such as wheat flour, many countries 

consider verifying the product's geographical origin, which gives them 

full traceability to determine its true quality and value (Morin, 2018). 

 

2.3.2 Wheat flour certification.  

Apart from products being enhanced, one also has to take into 

consideration the fact that nowadays, gluten-free and organic food is 

prevalent and the production of these products needs to be taken 

seriously. Therefore, a business producing these types of products must 

ensure it follows all regulations to be adequately qualified as organic or 

gluten-free, or this may also be counted as food fraud (Varmeulen, 

2018). 
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Regarding organic products, issues may occur when non-organic 

products are passed off as organic, as this may not be noticed unless 

monitored during production or laboratory testing (Varmeulen, 2018). 

On the other hand, gluten products must be tested as issues may occur 

if both intentional and unintentional contamination take place as this 

may cause public health risks (Varmeulen, 2018). 

2.3.3 Wheat flour quality testing. 

Wheat flour can be adulterated with the use of many different powders, 

such as being diluted with boric acid, which helps prolong its shelf life. In 

addition, chalk powder may also be added to the wheat flour to increase 

the quality of wheat flour and get more bargaining room (Tarafdar, 

2017). 

As protein is one of the most important quality aspects of wheat flour 

people who commit fraud may try to use specific methods in order to try 

and enhance the protein content within the flour in order to be sold as 

higher quality than it really is. This means the abuser will be able to sell 

at a higher price and exaggerate the product's quality and quantity 

(Kuktaite, Larsson, Johansson, 2004). 

Protein plays a significant role in the wheat flour's quality assets as its 

quality depends on specific storage properties of the proteins such as 

the prolamins and also gluten and non-gluten proteins such as gliadins, 

glutenins, albumins and globulins, which in turn affect the visco-elastic 

properties of the dough (Varmeulen, 2018). 

Therefore in many countries, wheat flour is protein tested using many 

methods, such as the PAGE method, which uses polyacrylamide gel 

electrophoresis, which is used to separate proteins that are then 

extracted from the flour and tested for their contents. In addition, other 

methods may be used, such as biomolecular methods (Varmeulen, 

2018). 

As the concern is continuously growing, many businesses are taking 

precautions and mitigation measures in order to avoid falling for fraud 
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when buying wheat flour from their suppliers, therefore making sure that 

the wheat flour meets the quality standards agreed with the supplier. 

 

 

 

 

 

 

 

 

 

 Methodology 

This chapter describes the method used to collect the research data. 

Qualitative data were generated following a face-to-face interview with a 

local baker. This research aims to evaluate the mitigation measures 

adopted by an industrial bakery in Malta to ensure the authenticity of 

wheat flour. This will help give a better understanding of how food fraud 

is prevented within the local baking industry and give a clear picture of the 

potential food fraud of wheat flour. 

 

3.1 Research method.  

A qualitative research approach has been adopted for this research. 

This method gathers data through varied, open-ended questions and 

more informal communication. This method does not only gather and 

consider what people think but also considers their opinion. Qualitative 

research is based on specific aspects such as psychology, sociology 

and anthropology. By this, a qualitative research method allows for a 

more in-depth and further probing and questioning of the subjects based 

on their answers and opinions (Questionpro, 2022). This research 

method requires a small sample size as the researcher dives deeper 

into context to understand the subject's motivation and feelings. This 
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type of research can be done in many methods such as focus groups, 

ethnographic research, case study research, and record keeping. It 

could also be done with a one-to-one interview, just as the researcher is 

conducting for this current research. This research works towards 

solving issues and finding out more about a subject. It helps break down 

issues into meaningful results that are easily readable and understood 

by the reader (Questionpro, 2022). I chose this kind of research as my 

study is based on individual experiences and opinions. Quantitative 

research was not used as the data needed was more focused and in-

depth rather than based on questions that could be answered in yes or 

no answers. 

3.2 Primary data collection.  

Primary data collection is a method used when a person is conducting an 

experiment or a study or trying to solve his way to a conclusion or answer. 

Primary data is ultimately found firsthand and gathered by the researcher 

from his participants or studies (Hox, 2005). For example, gathering a 

statistic from a survey is considered as primary data as it was collected 

firsthand. 

When using a primary data collection method and are gathering data 

researcher has two options he can use when gathering data from a 

subject. The first method is the exploratory method which means the 

researcher is being more lenient and asking more questions that might 

spark up a conversation within the study. On the other hand, then there 

is the specific method where questions are usually more specific, close-

ended and straight to the point.  

For this study, primary data was collected using qualitative and 

exploratory methods by hosting a one-to-one online interview with a local 

baker. This interview was done on the 19th of May 2022 using the teams' 

application. For this study, an interview was chosen. Therefore an 

exploratory method was applied as the researcher wanted the subject to 

feel free to share any opinion and also wanted to spark up a conversation 
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in order to discover more about the subject and how this company tackles 

its problems.  

The subject was asked several questions regarding the company the 

participant works in, their methods of preventing food fraud within their 

business, and what precautionary methods are taken when buying from 

a supplier. 

 

3.3  Sample selection. 

When using a qualitative research method, a smaller sample is usually 

used. This is because the researcher is not gathering answers for a 

number-based answer but rather to get more detailed answers which 

might help him discover more about the subject he is researching.  

For this study, a purposeful sampling has been adopted. Purposeful 

sampling is used when the participants within your study are chosen 

because they have certain qualities which you need within your research. 

(Nikolopoulou, 2022)Therefore it was decided that the primary research 

gathering would be gathered by interviewing a local baking company's 

technical manager, allowing the study to be more focused and in detail 

regarding the company's methods. 

3.4 Pilot study.  

A pilot study was done before commencing the actual interview. This 

helps the researcher understand better how the actual outcome may be. 

This is usually done in preparation for the actual study in order to help 

avoid specific issues and therefore give the researcher the ability to fix 

or improve his research.   

3.5 Method of Analysis. 

For this study, the researcher used a thematic analysis as it is an 

excellent approach to take when the study aims to find out something 

about people's views, opinions, knowledge, experiences or values from 

a set of qualitative data (Caulfield, 2019). 

All answers for this study were gathered and extracted by being 

recorded during the interview call. This helps me to access the interview 
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as many times as needed and let the researcher understand the actual 

words and emotions of the subject. 

3.6 Limitations.  

The sample size could have been bigger, considering I only hosted an 

interview with one local baking company, which is one of the largest. 

Therefore, data gathered may not be considered as representing the 

small businesses but is more focused on representing a large local 

baking company.  

3.7 Ethical consideration. 

A consent form (Appendix 2) and information letter (appendix 3) were 

sent to the participant by e-mail stating the aim of this research study.  

Also, the participant was informed that their name and the company’s 

name would remain anonymous and that answering these questions 

would not in any way have any ill effect on the subject answering the 

questions or the company itself. 
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 Findings and discussion.  

This study was conducted to evaluate the mitigation measures that are 

adopted by an industrial bakery in Malta to ensure the authenticity of 

wheat flour and therefore avoid falling victim to food fraud. The interview 

was held on the 19th of May, 2022.  

First off, the interview started with the technical manager of the 

company introducing a bit about herself and the company the participant 

works in. The technical manager answering my questions has been 

working within the company for about 13 years. The company has been 

operating for about 40 years and has now become one of the leading 

companies in its sector. The participant stated that the company has a 

large market where it sells its products both locally and internationally. 

Mainly the company produces a number of different savory snacks but 

also a variety of bakery goods, using wheat flour as the main ingredient. 

4.1 Thematic Analysis. 

 Food fraud. 

The participant was asked to define what the term food fraud meant for 

her. She answered by saying that food fraud for her is when a person 

intentionally falsifies or enhances a product for financial gain. Her 

answer was in line with the definition given within the codec Alimentarius 

commission which states that food fraud is any deliberate action by a 

business to deceive consumers regarding the integrity of the food in 

order to gain an advantage. (WHO, 2018) 

 Food standard certification. 

While discussing the company, the researcher asked about any 

company procedures where the subject mentioned that the company 

was actually certified against the  BRC standard. She explained that in 

order to be able to get the certification, a company would have to adjust 

many of its ways of operation in order to meet requirements set by the 

BRC's standard requirements in many areas such as training, 

cleanliness, supplier approval in order to avoid buying frauded products 
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and also conducting a vulnerability assessment in order to evaluate the 

risk of any products being bought apart from other factors.    

BRC stands for British Retail Consortium, a globally recognized food 

safety standard first published in 1998. This standard was developed to 

provide complying businesses with a framework to maximize food 

safety, quality and integrity. This standard provides requirements within 

in several areas such as a food safety plan, senior management 

operations, product controls, site standards, personnel and process 

control (Pavlovic, 2017). 

These food standard certifications play a significant role when it comes 

to fighting food fraud cases as it requires company to check and 

adequately audit their suppliers and all products supplied with methods 

such as supplier checks, risk evaluation of all products apart from other 

checks. Apart from this it also implements requirements when a 

company is conducting its own production operation to control product 

quality. When buying certain products which are at high risk for food 

fraud the BRC standard requires you to buy from other BRC verified 

companies in order to avoid certain risks (Pavlovic, 2017). 

 Company policies. 

The participant also discussed how their business operates using a food 

safety and quality policy made by the business itself. This policy 

stipulates that food must be safe, high-quality, and authentic. When 

discussing food fraud, authenticity is of utmost importance. Food 

authenticity is a way of tackling the food fraud problem. It is a method 

that reassures a business that food products are genuine and, therefore 

can be verified as such and also shows that a food product is what it 

claims to be (Roberts, 2018). 

 

Even though food authenticity is not something modern, it is now being 

given more attention after the occurrence of many publicized food fraud 

incidents over recent years, which has increased attention to issues of 

how authentic certain foods really are. Food authenticity has been in the 
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focus not only of businesses within the food industry but also regulatory 

agencies. (Everstine, 2018) 

 Vulnerability assessment. 

The participant also discussed that due to their BRC standard 

requirements and also by company policies, their technical team must 

conduct a vulnerability assessment for every product they are 

purchasing. This assessment is a form of food defense that helps the 

business minimize the risk of food fraud vulnerabilities.  

This vulnerability assessment is done in order to identify risks of food 

fraud within a specific product. the risk may vary depending on several 

different factors such as country of origin, supplier reliability, past cases, 

and external influences which may affect production, such as wars, 

natural disasters and other factors (Guzder, 2019). 

An example of this given by the participant was that currently, Wheat 

flour is being listed as high-risk food after going through a vulnerability 

assessment. The participant states that due to the ongoing war between 

Russia and Ukraine wheat flour has become a high risk food. This is 

happening mainly because most of the wheat flour being imported to 

European countries was being imported from both Russia and Ukraine, 

but due to the war, importation of this product has come to a standstill 

due to higher production costs. This caused a shortage of the product 

which therefore resulted in higher demands which caused a high risk of 

suppliers who are still operating to enhance wheat flour for higher 

volume in order to meet demands. On the Other hand, Hopkins also 

states that this may also be happening as India has banned all exports 

of staple cereal after a heatwave hit India's crops, making prices even 

higher (Hoskins, 2022). 

The participant stated that when a food product is a high risk, such as 

the current situation with wheat flour, their company is required to buy 

the product only from BRC standardized suppliers. Also, as a business, 

they stay updated with all current situations affecting the food industry 
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by doing research and receiving a weekly newsletter addressing all food 

fraud cases discovered globally. 

 Product testing. 

The researcher asked the participant about any scientific testing the 

business does to reassure them that the products they are purchasing 

are authentic. The participant discussed that once every year they send 

a sample of each product they buy to be tested at a scientific laboratory, 

which qualifies as ISO 17025. Apart from these yearly tests, their 

verified suppliers must be able to analyze the product themselves and 

provide the company with a certificate of analysis regarding all the 

product's qualities. During these tests, the ingredient is tested for 

different quality affecting factors such as the number of pesticides the 

ingredient contains. Also, their products are tested in order to determine 

if they were exposed to any radiation and also tested for micro toxins 

and heavy metals. Most importantly, the participant said their products 

are also tested to check their nutritional value.  

When especially talking about wheat flour, the participant said that their 

company uses different types of wheat flour for various products. This is 

done in order to achieve a perfect product which varies depending on 

the quality aspects of the given flour; therefore, the quality of the flour 

must be of what is stated within the Certificate of analysis given by their 

supplier but also the company tests the wheat flour in order to verify 

important quality aspects such as Moisture and Extensibility. Also, the 

participant stated that their company keeps a retention sample of every 

product batch that is delivered in case future testing needs to be done. 

 

 Final Arguments 

5.1 Conclusions  

With the food industry being one of the fastest growing industries in the 

world financially, it is no surprise that many are there to try their luck 

opening their own food business. However, with so many businesses 

opening their doors to producing their products starting from ingredients 
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to be used in recipes for other products such as wheat flour or even 

ready-made products ready to be sold within the retail sector, there is no 

doubt that concerns may rise as due to how much of the food we are 

buying is actually authentic and how much of it is actually what it states 

to be on the packaging.  

This study was developed to find out what a local bakery goods 

business in Malta does during its operation to ensure they are buying 

good quality products which are authentic and fit for use to provide their 

customers with the best product possible.  

During this study, the researcher discovered that food is a bigger 

problem than initially thought as it is not just enhancing a food product. 

However, there are seven different classes of food fraud.  

For this research, a local company was found to participate in an 

interview regarding the subject and discuss their business's actions to 

prevent these situations.  

During the interview the participant discussed that many precautions are 

taken by local business in order to prevent falling victim to food fraud 

such as being verified by a food standard operation such as BRC. Also, 

the participant discussed how they have certain procedures such as 

conducting vulnerability tests on their products, laboratory testing of their 

products and other methods such as verifying their suppliers.  

Overall local businesses seem to be taking every precaution possible 

and taking the situation very seriously. 

5.2 Recommendations 

From this study, the author recommends that further research should be 

done on a larger scale as this study mainly tackled a very large 

businesses but finding out what smaller businesses do to prevent food 

fraud may be very helpful. 

Also, when it comes to smaller business, more attention should be given 

as small businesses might not have the resources for testing and quality 

checking such as large businesses, which might make them more 

vulnerable for food fraud scams.  
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The author also recommends that locally further knowledge about food 

fraud should be given to the general public as after conducting the 

study, the author's opinion is that not so much attention is being given to 

food fraud when it comes to the public and consumers must be aware of 

what is going on within the industry where their foods are being 

produced in order to be able to stay aware of such cases and pay more 

attention to labeling when buying food although the study provided that 

ith current regulation in set in place by authorities they should not be 

highly concerned. Therefore, the author recommends that food fraud 

cases should be mentioned more within the local news or even maybe 

newsletters should be available to the public, such as the ones sent to 

big business.  

Although testing is being done within large local businesses in order to 

ensure the authenticity of the product, the author feels that a test once a 

year is too little given that so many occurrences can happen during a 

year which therefore does not entirely ensure that all product batches 

are safe but only one batch. Also food fraud advisers (2019) recommend 

that testing frequency should be adapted depending on how risky a 

certain product is when it comes to food fraud (FoodFraudAdvisers, 

2019).  

When conducting this research, it was discovered that not many studies 

were done regarding the food fraud within wheat flour and other grains 

and how this should be prevented; therefore, in the near future, more 

studies could be done to help improve knowledge for professional and 

public use. 
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