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 In Romania agriculture is an economical branch of first importance, with 
tradition that constitutes the basic occupation for a large part of the 
population: approximately 27.2% in the year 2002. Moreover, 47% of the 
active population of the country lives in rural space. The agricultural 
potential of Romania is represented by the 14.8 millions ha, from which 
8.7 millions ha (62%) are arable land. The agricultural production, 
unlike the industrial one presents a major uncertainty factor, being 
depended on the climate conditions (1). The products made in the milling 
and bakery industry are assortments for the large consume that through 
the content of nutritive substances (proteins, carbohydrates, fibbers, 
vitamins, mineral salts) and price occupies an important spot in the 
human alimentation. At the same time the sub-products resulted from the 
technological process of cereal processing constitutes the main source of 
fodder in the zoo-technical department. The monitoring and control of 
risks on the wheat – flour – bread branch is therefore difficult to realize 
because the branch itself doesn’t have continuity and is tributary to the 
commercial relations between processors and supplier of material. The 
traceability of the agro-alimentary material developed as a concept in the 
quality system. Although it is a previous notion that appeared before the 
‘90s, the importance given to traceability grew considerably especially in 
the alimentary domain in the last decade. The fragmentation of 
agricultural production determined at the same time the fragmentation of 
the used technologies, and this is the reason why it is almost impossible 
the secure the traceability flux from the wheat producer to the final 
consumer. 
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INTRODUCTION 
 

 The studies of agrarian economy realized up to the present day show 
that the structural modifications produced in agriculture after 1990 led to the 
atomization of private propriety, of the culture technologies and even 
comers with agricultural products (the number of subsistent farms, smaller 
than 3 ha represent approximately 68% from the total). This determined the 
constitution of very hard to monitor agro-alimentary branches under the 
aspect of risks in consumer safety, at which level the implementation of 
modern management of traceability techniques are difficult to realize. As a 
normal effect of atomization of the private propriety, the quality and 
quantity of the obtained crops determined the strengthening of auto-
consume and the maintenance of the productive vicious circle induces by it: 
minimum costs of foundation and maintenance, major exposure to 
conjectural factors (as the climate conditions), low productivity, low 
income, the incapacity of resuming the agricultural cycle. In this formula, 
the elements that refer to the management of the aliments safety on the 
agricultural products branch are impossible to adapt, the more the solution 
at hand that is association is looked upon with reluctance, reminding of the 
old production agricultural cooperatives. At the same time, crediting is hit 
by the disinterest of the banking system for the business in agriculture, and 
the lack of habit of small investors from the area to work with banks.  
 The experience of the new states from the European Union proved 
that the community finances for agriculture had the tendency to consolidate 
in big farms (approximately 80% of the total finances) and this, for a 
perspective of realization of an agro-alimentary coherent and functional 
branch regarding aliment safety in Romania, is not at all gladdening. More, 
the control realized by the authorities in the Program of Supervising and 
Control in the Aliment Security Domain in the year 2007, approved through 
Ord. Nr. 299 from 21.12.2006 is meant to evaluate the risk manifestation 
possibilities and not to prevent their manifestation, making controls only in 
the warehouses regardless of the objective criteria as: the afflux of material 
from it, the fact that the workers mix the material that came from different 
sources on some criteria (like the wet gluten content, the falling number or 
the deformation index) that do not contain the possibility of manifestation of 
a certain type of risk in what concerns consumer safety etc. (2). 
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 Traceability was defined in 1987 according to the standard regarding 
quality ISO 8402 and ISO 9000 / 2000 as being “the aptitude to find history, 
use or localization of an entity with the help of the registered 
identifications”. The entity can represent an activity, a process, a product, an 
organism or a person. The purpose of the traceability development in this 
case was to grow security and safety in the alimentary chain and to establish 
a model for traceability, acceptable for the material supply, aliment 
fabrication, their exchange and consume. Traceability as it’s formulated and 
utilized in the alimentary production practice is a key element of 
transparency. Traceability associated with an afflux of information is a 
physical process that consists in the following of the alimentary product in 
space and time. Traceability is a simple intellectual concept but is complex 
in what concerns practical implementation. Traceability is integrated in the 
quality system. Traceability allows the following of a product, walking on 
the path of the product from material to the exposure for commercialization, 
inclusively at the consumer and so the browse of the afflux of an alimentary 
product through identification and following with the help of documents. 
 
 

MATERIAL AND METHOD 
 

Quality and safety of alimentary products became a consumer’s right with 
direct effects on the quality of life and the problems focused on product 
quality and safety is in the centre of attention of the authorities constituted 
for the protection of the consumer interests. 
 The processor must project its own branch concerning the 
acquisition of material that came from the agricultural producer, having in 
most cases the resources and necessary competences to realize this. This is 
evidently in the advantage of processors of material that came from 
agriculture and also in the advantage of small and medium agricultural 
producers that in this way will not be excluded from the branch because of 
the very strict and expensive conditions imposed by the legislation 
regarding aliment safety. 
 In the actual stage are annually processed approximately 2700000 
tones of wheat. In Romania are licensed in this moment almost 5000 
economic agents for the milling, bakery and bakery products activities, all 
having private capital. The biggest part of them exploits the material 
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resources that come from small suppliers as: physical persons, family 
association, farms and small agricultural association. As it is known the 
majority of small agricultural producers obtain agricultural products after 
application of some damaging technologies, technologies that affect 
quantitatively and qualitatively the material. The statistical analyses made 
on the quality of the crops from the last years reveal the significant variation 
of quality parameters from one year to the next, as an effect of the high 
degree of exposure to the environment conditions, and also their degrading 
because of the harvesting and storage conditions (the content of foreign 
elements, the gluten quality, the drop figure etc.) (3). 
 For the majority of the material used in the alimentary industry, the 
passing of the years didn’t necessarily mean the reduction of the number of 
quality evaluation methods. The wheat and flour were not an exception from 
this rule and so we have in this moment a larger number of analysis methods 
of the technological qualities. Unfortunately the method of analysis that will 
tell everything about how flour will behave in the technological process, the 
philosopher’s stone of all methods was not invented yet. From this 
perspective the wheat resembles man, of whose symbol for civilization is: 
the symptoms of a disease become more and more complex, the same 
apparent effects having very different causes or to be closer to the idea of 
this material, healthy wheat is incomplete investigated wheat. 
 To this we add the weak infrastructure that exists in the rural space, 
in what concerns the realization of the conditioning and processing 
conditions of wheat: water supply is made from own sources, insufficiently 
monitored concerning the quality conditions, and its storage is made in old 
silos from the ex Agricultural Production Cooperatives.  
 It is necessary to firstly define two essential notions: traceability and 
traceability system: 

- Traceability is defined as the possibility to identify and follow in all 
production, processing and distribution stages of an aliment, food for 
animals, of an animal destined for food production or of a substance 
that can be incorporated in an aliment or in animal food (according 
to the law nr. 150 / 2004); 

- Traceability system represents the total of data and operations 
capable to maintain the wanted information about a product and its 
components in one part or on the entire chain of production and use 
(according to SR. EN. ISO 22005). 
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The opening of Romania to the extern markets in the World 
Organization of Comers and in the European Union leads to the necessity to 
adapt to the European and international exigencies of the aliment security 
and quality systems. 
 

RESULTS AND DISCUSSIONS 
 

 Aliment quality and especially their replacement permanently 
preoccupied the specialists. That is way year by year the recipes, the 
practices, the treatments, the method improved so that these would increase 
their value, their part in the health and harmonious development of the 
human organism. 
 Because the bread and bakery products production is one of the most 
important domains from the alimentary industry and keeping in mind that 
represent the base of the nutritional pyramid, we elaborated practice guides 
that come in the support of producers for the rise of the quality and safety 
level at a level in which they can compete with the European products.  
 Bread and bakery specialties are products that can affect the 
consumer’s health in case of a biological, chemical or physical 
contamination through damaging accumulation in the organism. Only the 
rigorous respect of the fabrication rules on the entire technological process 
can secure the alimentary quality and safety of these products. 
 The choosing of the alimentary safety system is made regarding the 
size of society, the commercial perspectives like so: an alimentary security 
system based on the HACCP method or a management system for the 
alimentary security based on the principles of quality management 
(according to ISO 9001 / 2000) and the HACCP method adopted by Codex 
Alimentarius. 
 The ascendant traceability follows the product from the first material 
to the final product. 
 The descendant traceability represents the capacity to localize the 
products in any point of the supply chain, starting from one ore more criteria 
and is necessary for the execution of withdrawal or restoration of products 
on the market. 
 According to CAC 60 – 2006 (CAC = Codex Alimentarius 
Commission) through traceability we understand the capacity to follow the 
moving of one alimentary product in different stages of production, 
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processing or distribution. The principal elements that certainly influence 
the policy of an organization in what concerns traceability are: the 
monitoring of the entire chain of supply; the objective settled by the 
organization to guarantee the aliment’s safety. For an alimentary protection 
in the milling and bakery industry traceability is “logistics management”. 
 The traceability of alimentary products must cover two objectives: 

- To give information to users about the product; 
- To contribute to the safety of the alimentary product, allowing the 

withdrawal of the lots that are not in conformity with the standards 
and the recall of the product. 
To realize the traceability objectives, the society that develops its 

activity in the milling and bakery industry must define: 
1. The information that needs to be obtained from suppliers of 

materials, auxiliary materials, packs etc. To determine fungus 
toxins, pathogen microorganisms, pesticide residue, heavy 
metals or radioactivity a single verification is made only through 
laboratory analyses on samples collected from the materials and 
the received ingredients, from the finished products and from the 
work surfaces. 

2. The means of identification of supplied products that need to 
allow the returning of the incriminated lot as being inadequate. 
The requirements of traceability: in article 18 of the Regulation 
178 / 2002 of the European Parliament clearly states the 
requirements of traceability. 

3. The aliments and fodder operators must identify any person from 
which they took supplies with food, fodder, food producing 
animals and any substance that will be incorporated in food or 
fodder and also they must have systems / procedures that will 
allow the information to be placed to authorities that solicit them. 

4. The operators of alimentary and fodder business must have 
systems / procedures for the identifying of other operators to 
whom these products were deliver. The information will be 
given to the competent authorities when requested. 

5. The aliments / fodder that are places in markets and that will be 
placed in markets in the European Union will be labelled 
adequately / identified to facilitate their traceability. According 
to the Regulation 128 / 2002 the main responsibility for the 



LUCRĂRI ŞTIINŢIFICE, SERIA I, VOL. XI (2) 

securing of the aliment / fodder conformity at any level 
(production, processing and distribution) (4). 

6. Monitoring an checking the processes on the entire technological 
afflux, of the entertainment and cleaning activities depend on 
their nature and must be realized by a personnel that has 
sufficient knowledge about aliment hygiene and about the 
principles and practices used to control risks, to be able to decide 
and secure preventing measure and corrective measures (5). 

7. Regular supervision of the potential contaminations gives secure 
information on the probability of a danger. 

 
CONCLUSIONS 

 
 The traceability of products is an efficient identifying way for 
sanitary problems, isolation of contaminated problems, reducing the 
intentional contamination risks. 
 For products, the traceability makes a connection between the 
materials, their origin, processing, distribution and location after 
commercialization. 
 For data, traceability refers to calculus and data along the quality 
road through which a connection is made with the requirements of 
beginning quality.  
 Traceability of an alimentary, fodder, food producing animal product 
and any other substance that is expected to be incorporated in food or fodder 
must be established in all production and processing stages. 
 The types of traceability in the interior of a production chain are: 

1. Internal traceability – represented by the information that allow 
the following of a product in a factory or company; internal 
traceability takes place when the traceability partners receive one 
or more materials and ingredients that are submitted to internal 
processing. Internal processing implies movement, 
transformation, storage and destruction; 

2. External traceability – represented by the information that the 
company receives or gives to other members of the food chain, 
regarding a certain product; 

3. Traceability of the alimentary chain, respectively the traceability 
between the connections of the chain, the attention being 
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directed to the information that join the product from one point 
of the chain to another, so the traceability is extended for any 
product in all the stages of production, processing and 
distribution that would make then unable to be consumed. 

All measured and controlled parameters in the production process 
will be registered and the registrations will be kept for a period that will be 
in conformity with the present regulations. Also the registrations prove the 
effective functioning of the control system for product safety and risk 
control. 

All procedures, monitoring charts of all elements that need to be 
kept under control in each point will be kept to make an efficient audit and 
also to secure product traceability (5). 
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