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COMBINING ANALYTICAL AND CUSTOMIZED INSPECTION AND SAMPLING PROCEDURES TO COPE WITH MAJOR FOOD SAFETY ISSUES
Dr. Yitzchak Skalsky, Ruty Speir and Danit Klein
Lab-Path Ltd, Ness-Ziona, Israel

Email: info@lab-path.co.il
Website: www.lab-path.co.il
Lab-Path is a leading Israeli food safety company which specializes in creating and implementing food safety programs for domestic and international manufacturers. There are currently a variety of challenges which prevent achieving proper food safety standards: multiple and constantly changing regulations, lack of cooperation between the various bodies, lack of documentation, analytical services which are out of sync with the situation in the field and waning consumer confidence to name a few. In order to overcome these obstacles, Lab-Path has developed a work module which connects the "missing links": taking into accounts all sources of risk in the field, creating representative testing programs, processing all information gathered while updating and integrating the various standards and overseeing the implementation of corrective actions. Lab-Path also issues a "Stamp of Approval" through which food consumers can receive real-time information on the purchased foods via our website. Lab Path works exclusively with analytical laboratories which are ISO 17025 compliant, FAPAS Ring Test approved and accredited and approved by the PPIS. In 2008 Lab-Path had conducted 4,045 laboratory tests for its supervised growers which revealed 145 irregularities: 2.2% irregularities in vegetables, 1.37% irregularities in fruit and 13.05% irregularities in fresh herbs.
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