
Module 3 
Certification using blockchain  



Objective 1 
 

Introduce 
participants to the 

concept of 
certification using 

blockchain and 
present the main 

uses. 

Introducing the 
most popular food 

certifications. 
Showing crucial 

regulatory 
frameworks and 
initiatives that 

combat food waste. 

The module is designed to provide 
participants with a comprehensive 

understanding of blockchain 
technology. It also covers the field 
of certification by presenting the 

logos of organizations that are 
responsible for the quality of food 

products and the good treatment of 
workers. Finally, initiatives that fight 

food waste are presented. 

 Description of the Objectives and  Content  

Objective 2 Content 



Teaching Method  
 

The participant of this training activity must read the 
slides carefully and follow the proposed exercises in 
order to get an overview of the importance of the 
proposed content. 
 
At the end of this pill, a series of self-assessment 
exercises could be found, intended to be a manner of 
verification of the proposed contents. 
 

Description 
 



 EQF Definition 

Knowledge 

• Learning about 
certification using 
blockchain and 
examples of its use 
 

• Getting to know the 
organizations involved 
in providing 
certifications 
 

• Learning about the 
problem of food 
waste 

Skills 

• Using blockchain 
technology and 
finding relevant 
information 
 

• Knowledge of the 
logos of the most 
popular food 
certifications 
 

• Knowledge of 
regulatory 
frameworks and 
initiatives that combat 
food waste 

Competences 

• Making informed 
choices 
 

• Being able to make 
conscious purchases 
 

• Being able to engage 
in initiatives against 
food waste 



What is 
Certification using blockchain? 

Certification using blockchain refers to the 
use of blockchain technology to track and 
confirm the authenticity and safety of food 
at various stages of the supply chain. 
Blockchain technology can be used for a 
variety of purposes, such as: providing 
transparent information, and increasing 
confidence in food products by providing 
information about their origin, farming, 
transportation and storage conditions. 

General overview 



Transparency of 
origin 

Ensuring 
authenticity and 

quality 

Main uses of blockchain technology 



Tracking in case of product 
recalls 

Improving logistics 
processes 

Validation of certificates 

Main uses of blockchain technology 



With blockchain, information about the 
origin of food can be recorded on digital 
blocks. Consumers can trace a product from 
its creation, through the stages of the supply 
chain, to the store or point of sale. Such data 
includes details about the producer, where it 
was grown, raised or manufactured, allowing 
for a better understanding of the product's 
quality and possible safety risks. 

Transparency of origin 

Scan the QR code on the product to 
find information about it 



Certification data, such as 
organics certificates, quality 
certificates, as well as laboratory 
test results, can be stored on the 
blockchain. This allows 
customers and buyers to verify 
that a product does indeed meet 
certain quality standards and 
was manufactured in 
accordance with certain 
regulations. 

Ensuring authenticity and quality 



Tracking in case of 
product recalls 
 
 
If health or quality issues related to a 
specific product are detected, blockchain 
enables precise and fast tracking of the 
product throughout the supply chain. This 
makes it possible to quickly recall 
defective products from the market, 
minimizing health risks to consumers. 



Blockchain can help optimize 
logistics and supply chain 
management, enabling better 
planning of deliveries, reducing 
losses or identifying areas that need 
improvement. 

Improving logistics processes 
 



Certificates and licenses required 
from manufacturers can be stored 
as digital assets on the blockchain, 
making it easier to verify their 
authenticity and timeliness. 

Validation of  
certificates 
 



Food certifications are 
standards and quality marks 
that confirm that food 
products meet certain quality, 
safety, environmental and 
ethical requirements. The 
following are some of the 
most recognized food 
certifications: 

The most popular food 
certificates 



It is a food safety management system 
that identifies, evaluates and controls 
food safety risks at each stage of 
production and processing. 

HACCP (Hazard Analysis 
Critical Control Point) 



Organic (Ecological, 
BIO) 
Organic certification confirms that the 
products have been produced 
according to organic farming 
principles, without artificial chemicals, 
pesticides or GMOs 



ISO 22000: 
. 

An international standard 
that specifies 

requirements for food 
safety management 
systems covering the 
entire supply chain. 

UTZ Certified:  
 

A certification that 
promotes responsible 

production of coffee, tea 
and cocoa, ensuring 

sustainable cultivation 
and processing. 

Fair Trade: 
 

Certyfikat ten zapewnia, 
że produkty pochodzą z 

plantacji, na których 
pracownicy otrzymują 

godziwe wynagrodzenie i 
są przestrzegane normy 
socjalne i środowiskowe. 



Rainforest Alliance 
Certified:  

 
Confirmation that 

products are procured 
from farms and industrial 

plants that follow 
sustainable practices and 
respect the environment 

and workers' rights. 

MSC (Marine 
Stewardship Council): 

 
Certified for fish products, 

which ensures that the 
fish comes from 

sustainable, responsible 
fisheries. 

GlobalGAP:  
 

A standard to ensure 
compliance with good 
agricultural practice to 

guarantee food safety and 
sustainable production. 



FLW (Food Loss and Waste) refers to the 
loss and waste of food at various stages of 
the supply chain, from agricultural 
production to processing, distribution and 
consumption. There are various regulatory 
frameworks and initiatives at 
international, national and regional levels 
that seek to reduce food loss and waste 
and promote sustainable practices. The 
following slide lists some of the key 
regulatory frameworks and initiatives. 

A few words about FLW 



• UN 2030 Agenda and Sustainable Development Goals 
(SDGs): The Sustainable Development Goals, established by 
the United Nations, include Target 12.3, which commits 
member states to halve food waste by 2030 and reduce food 
waste at the production and procurement stages.  

 
• UNEP's "Think. Eat. Save." Campaign: a campaign by the 
United Nations Environment Program (UNEP) to raise 
awareness of food waste and promote sustainable practices 
in this area.  

 
• FAO "Save Food" Campaign: a campaign run by the Food 
and Agriculture Organization of the United Nations (FAO) to 
reduce food waste and promote actions for sustainable use of 
food resources. 



Summary 

• Food blockchain certification aims to create a more 
transparent, secure and accountable food supply 
system. It provides consumers with greater confidence 
in the quality and authenticity of products, while 
producers and suppliers can better manage data and 
processes. 

• Food certifications help consumers make informed 
choices by supporting products that adhere to certain 
quality, environmental and ethical standards. For 
manufacturers and suppliers, these certifications are an 
important means to prove compliance with industry 
standards and build trust among customers. 

• Regulatory frameworks and initiatives play a key role 
in raising awareness of the problem of food loss and 
waste and taking action to improve sustainability in the 
food supply chain. International cooperation and the 
involvement of governments, industry and the public 
are key to successfully addressing this challenge. 



Thank you! 
Presenter 
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