
 

Vejen, d. 2023.01.11 

Facts from control visit 

At SKARE we would like to comment on an unannounced control visit carried out on the 8th of De-
cember 2022. 

We had a control visit from the Food Inspection Task Force (Danish Veterinary and Food Administra-
tion DVFA) and could not be informed about the reason. We were only informed that an anonymous 
tip had been lodged, but no information about what. Our lawyer is convinced that this inspection is 
illegal and has requested the DVFA to immediately carry out an investigation into their own practices 
involving the EU-Commission. 

We were given a deadline till 15th of January 2023 and 1st of February 2023 to make a statement to 
the authorities. Therefore we are somewhat surprised that the DVFA has published the control (visit) 
report – that is before we have clarified the conditions we have been criticized for. We find this very 
problematic. Both in relation to legal certainty and the image of the company. 

About DVFA having filed complaint with the police against the company for not being able to 
demonstrate traceability on 250 tonnes of meat from 2017 and earlier. 

Answer: We can of course demonstrate traceability on all our raw materials. However we do not 
have a load of meat purchase invoices from 2017 and earlier (the 250 tonnes) that the Danish au-
thorities ask to be handed out on unannounced visits. The fact is that we – and many other compa-
nies – on routine basis destroy purchase invoices after 5 years. However, if the Food authorities insist 
on seeing these old purchase invoices, then we can provide them from our suppliers. This will gener-
ate a huge work and we expected a dialogue with the authorities to know, how they expect the doc-
umentation. 

We handle traceability on frozen raw materials according to the rules: The products are vacuum 
packed and the SKARE logo is engraved in the film. Our authorization number DK834EF is also en-
graved in the film. Inside the vacuum a label is placed on the meat – under the film. Thereafter the 
meat is placed in boxes engraved with the SKARE logo. Every box is sealed with SKARE straps. On one 
side of the box and above one strap is placed a further label with the wording DK834EF. 

The products are clearly labeled with all relevant traceability information. 

According to some part of the press, it is illegal not to be able to demonstrate traceability. 

Answer: You must be able to document traceability. But it doesn’t need to be in the form of purchase 
invoice. The most important is that traceability is following the meat. See explanation above. 

About “old” meat 

Answer: It is normal to keep meat in a professional cold store, even for years. Also in the EU they 
have stored both meat, butter and other foods for many years. We freeze to minus 18-25C, so the 
meat goes “to sleep” and in this way is not old meat. It would be if stored in a private chest freezer. 

We handle 1.000 tonnes of meat per week. 250 tonnes of meat age +5 years in the cold store is a 
very little part of our production. 
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According to the press the frozen meat had passed best before date. 

Answer: This is not correct. It is the responsibility of the producer (in this case SKARE) to ensure that 
the meat is in good conditions. We have been active in the business for 50 years and know every-
thing about the quality of meat. 

About Italy as origin 

Answer: About the labeling with Italy as origin, we are dealing with a human and regrettable mistake 
on a small quantity. The meat is deboned in Italy and at the intake process, an operator is entering as 
German instead of Italian. It is not about an attempt to change the origin. It is about a labeling mis-
take. The DVFA is also aware of an earlier example. This is regrettable, but can happen when han-
dling 1.000 tonnes of meat per week. We will strengthen our procedures on this point. 

According to DVFA you have picked from the stock in 2022 – where did this meat go? 

Answer: The frozen meat has been processed etc. but to be able to inform where it went, this needs 
a concrete mapping that we will establish should the authorities ask for this.  

We follow of course the rules and it is important to be strict on the different requirement for tracea-
bility on different processed products. We know the rules – and we follow the rules. 

About big boxes 

Answer: The DVFA spends a lot of space on mentioning a so called big box (a big plastic box), used for 
storing meat that is separated from the production during the workday. This can be due to a label 
that is twisted on the product and therefore unreadable. The meat is in good conditions but cannot 
be traded. This big box is emptied every day and the meat is often sold at reasonable prices to the 
employees. We call this common sense avoiding food waste. The DVFA writes 1½ page about this in 
the control report even if it concerns only 30-40 kg of meat. 

 About the reception of the task force 

Answer: Our reception is criticized in the control report that they did not immediately admit the task 
force to enter our production, when 8 persons unannounced appear at 07:00 o’clock in the morning. 
Our reception is clearly instructed about the rules for entering our production. You have to inform 
name and show ID. Furthermore you must be correctly dressed. These 8 persons did not wish to 
identify themselves and they did not wish to follow the rules about correct production clothes in 
spite of the fact that these rules are made by the DVFA. Therefore they had to wait until our produc-
tion manager arrived after 20 minutes. 

We are clearly convinced that the reception acted precisely as instructed and we give them credit for 
this. With due diligence they ensured to keep procedures to be able to maintain a high level of food 
safety as required by our clients. 


