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Abstract 

 

Transparency in identifying the origin of food is a necessity. After a number of recalls and incidents related to food 

insecurity around the world, consumer awareness of food security issues has increased. In this scenario, food 

traceability appears as an important tool. The importance of the present paper derives from the approach to a highly 

current research area, namely the guarantee of food safety, food quality and the continuous concern of alcoholic 

beverage producers to obtain safe and healthy products. The main objectives and activities consist of: (1) making an 

exhaustive documentation of the national and international legislation (especially that of the EU) related to the topic 

addressed; (2) establishing the manufacturing recipe, the raw and auxiliary materials and the optimal technological 

parameters for beer manufacturing, the development of manufacturing technological norms for the companies in the 

field (internal quality standards); (3) planning and tracking the production process; (4) physico-chemical 

characterization of the raw and auxiliary materials that enter the manufacturing process of the analyzed products. This 

analysis can be useful for the creation and development of new guidelines to improve the production process of beer, 

aiming at a higher degree of satisfaction of breweries and increasing the degree of safety of foods in the brewery chain. 

 

Key words: brewing, traceability, quality standards, food safety management system 

 

 

                                                 
1 Iasi University of Life Sciences, Romania 
2 Research and Development Station for Cattle Breeding Dancu, Romania 

Beer is an alcoholic beverage that is made 

from the fermentation of four main raw 

ingredients; malted barley, hops, yeast, and water. 

A liquid called wort is brewed from water, malt, 

and hops to form fermentable sugars for yeast to 

metabolize the carbohydrate energy source through 

alcoholic fermentation (Dabenne F. et al, 2014). 

During fermentation the sugar substrate is 

transformed into ethanol, carbon dioxide, and other 

flavor active chemical compounds. There are many 

examples of alcoholic beverages that require the 

fermentation of various sources of fermentable 

sugars (Mudura E., 2004). Examples of other sugar 

sources include fruits (grape, apple, pear), cereals 

(barley, wheat, millet, sorghum, rice, corn), and 

tubers (potato, sweet potato, cassava, sugar 

beet)(Mudura E. et al, 2008). 

According to ”Codex Alimentarius”, product 

traceability is the ability to follow the path of the 

food product along the stages of production, 

processing and distribution (Mudura E. el al, 

2005). 

In 1987, the first international definition of 

traceability was given in the ISO 8402 standard as 

"the ability to trace the history, use or location of 

an entity by means of recorded identifications". 

Entity can indicate: an activity, a product, a 

process or a person (Pop C. et al, 2013; Popa M.E., 

2015).  

 
Figure 1 Traceability of food products 

 


