Quality identification and authenticity documentation of Danish food specialties (A-DOC)

A-DOC is a new research project building on the traditions in Denmark for scientifically based documentation of animal health, zoosanitary status and food safety. The perspective of A-DOC is to provide new and improved principles of documentation of quality parameters appraised by food specialty producers. Parameters include welfare of production animals, the impact of gene resource species, location of production (terroir), sustainable production methods, principles of processing, etc.  The objective of the project is to provide documentation that such parameters result in measurable qualities of the food product (quality identification) and to certify the authenticity of the product, the principles of production and qualities appraised.  
Partners of project A-DOC are innovative food specialty producers seeking collaboration with state-of-the-art technology platforms at universities in order to certify unique qualities imbedded in the products.  Three of the partner companies are present at Biofach 2012, Sejerø Gæs, Biosynergy and Danish Duck. These companies will be able to explain the unique qualities of their products, and ideas to certify these qualities as part of the A-DOC project.   
The geese produced by Sejerø-gæs A/S are subject to continuous monitoring of weight, weekly monitoring of parasites and other enteric pathogens as well as zoonotic microorganisms such as Salmonella and Campylobacter resulting in optimized health and welfare as well as improved food safety. It makes a difference in the products!
· A leaner body mass index of the geese compared to geese from any other producer on the market due to the exercise of the geese seeking their own feed in the fields
· Animal welfare as judged by the weight gain from hatching to slaughter  
· Animal health as documented by the weekly monitoring of pathogens and interventions recorded and monitored.
· Freedom from Salmonella as certified by the Danish Veterianry and Food Administration as well as by real-time monitoring in primary production
As a result of the research it is the ambition to produce free-range organic geese free from Campylobacter in the products. 
Results of the monitoring are published and upon requests are made available to customers.
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The A-DOC project is supported by the Danish Ministry of Food, Agriculture and Fisheries.
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