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Food Law Enforcement (Lebensmittelkontrolle) 

Introduction 

Meat is an attractive target for adulteration in many ways and one very obvious kind is to 

illegally sell thawed meat as fresh. The attractiveness is obvious since fresh meat is more valuable 

than frozen meat. Proper labeling of meat products is therefore important to ensure fair-trading 

and to enable consumers to make informed choices. This includes correct labeling of thawed 

meat. 
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Questions 

1. Which analytical methods are available to differentiate between fresh and thawed meat? 

Present a short overview on their principles and briefly discuss their advantages and 

disadvantages [1]. 

2. In food control, an enzymatic method based on β-hydroxyacyl-CoA-dehydrogenase (HADH) 

is routinely applied for this purpose [2]. Suggest a standard operating procedure (SOP) for a 

food control laboratory to analyze meat samples with respect to their correct labeling (fresh 

vs. thawed), including instructions on how the products are to be sampled. 

3. In which cases the method might not deliver reliable results? 

4. How can you ensure that your SOP really works before you start testing samples? 

5. Consult the Federal Act on Foodstuffs and Utility Articles Art. 1 and Art. 18 as well as the 

Verordnung des EDI über die Kennzeichnung und Anpreisung von Lebensmitteln Art. 17 and 

explain why thawed meat must be labeled accordingly [3]. 

6. Suggest measures to be taken if meat is found that is not labeled correctly. 
































