Seafood Fraud
AFDO Seafood Committee

Lisa Weddig

National Fisheries Institute
June 18, 2017



A Introduction to NFI

A Seafood Fraud Overview
A Species Substitution

A FDA Resources

A Short Weighting

A BSB Best Practices

A Enforcement



A National Fisheries Institute -nationos
leading advocacy organization for the
seafood industry.

ANFl 6s members represent
element of the industry
A fishing vessels
A processors
A importers
A restaurant and retail chains
A suppliers to the industry



__Better Seafood Board

AA corporate entity separate from
National Fisheries Institute

A Sole focus is seafood fraud
A Link between industry and
government
A encourage enforcement

Araise awareness of problem
A supply chain outreach
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My COMMITMENT TO ECONOMIC INTEGRITY

The seafood community provides American families one of the most beneficial food choices they
can make. Our entrepreneurial spirit enables us to provide consumers a variety of products,
nutritious, easy to prepare and delicious.

As an industry, we recognize that it is vital for our customers and consumers to trust our industry
and we want to encourage them to be confident in our products.

As a leader in the seafood community, I am committed with my NFI peers in the industry to
conduct myself and my business in an honest and trustworthy manner. My company’s
commitment to my peers and customers is:

That our products are correctly labeled for weights and counts.

That our products are correctly labeled for identity and that species are not substituted in
any manner.

That our products are correctly labeled for the country of origin.

That our products adhere to all other labeling laws.

1 pledge to work with my employees, supply chain and customers to ensure they understand our
company’s commitment to economic integrity.

In realizing that I have made this formal commitment with my NFI peers in the industry, I also
commit that if my customers have documented and unresolved concerns about the economic
integrity of our business practices, I will submit to and pay for an independent audit to ensure
our company’s labeling practices are fair and lawful; and to provide confidence that my
company is adhering to these industry principles of economic integrity.

Name (Print or type)

Title

Signature

Date
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A Erodes consumer confidence in the
Industry and product category

A Unfair business practices hurt
companies that follow the rules

APromotes environment
the rul eso to succeec

A Food safety and public health
concerns

A Against the law!



— Frauc
A Species substitution
A Misleading labeling

A Misidentifying country of origin

A Misrepresenting  wild vs. farmed

A Previously frozen sold as fresh

Alnaccurate qual i fi ers s ufcrhe eacs,
nal | nog tladal @alch o

A Including weight of ice glaze as part of
net weight of product

A Over -treating to increase water content

A Trans -shipping to avoid Customs duties
or FDA regulatory actions




Jbstitution

The substitution of a cheaper, Nl es's
d e si r dighlfoeaomore expensive,
higher in demand fish.

Often misrepresented
Grouper
Red snapper

Donot e Xi1|st
White tuna
Steelhead Salmon
White Roughy




i The Boston Globe )

From-sea-to-sushi-bar,-a-system-open-to-abusef|
The-rampant- mislabeling-of-fish-that-consumers-buy-can-be-
largely traced-to-this: the-lack-of-anything-like-the-regulations-

A One restaurateur used the name butterfish
iInstead of sablefish simply because it sounds
better. NButterfili sh r

A Restaurateur admitted serving ocean perch
instead of the $14 red snapper in garlic sauce
listed on menu

A The switch began when red snapper was hard to
find and more expensive

A Ocean perch about $4/pound compared to red
snapper at about $8/pound



~ Understandinc _ —

A A single species will have several
different names
A Scientific name (- Mugiloides chilensis)
A Common name (Chilean Sandperch)
AVernacular name (Sea Salmon)
A Acceptable market name (Sandperch)
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A Pagrus auratus

ASol d as fAsnappero in Al
Zealand

AFDAOs Acceptable Mar ket
or Squirefish

I Snappers in the US have been historically
from the family  Lutjanidae



A Certain Sebastes species

AFDAOs Acceptable Mar ket
Rockfish

A California, Oregon, Washington allow
t he vari ous species to
Snappero



_0Mm Names and

Politics

A Catfish

A may only be considered to be a common or usual
name for fish classified within the family
Ictaluridae ;

A Pangasius hypophthalmus scientifically classified as
a type of catfish but canot ¢k

A Alaska Pollock

A Congress mandated in FY 2016 Omnibus
Appropriations that  only Gadus chalcogrammus
caught in Alaskan waters can be called Alaskan

ARPol |l ocko or Al aska nPoll ock.
A Previously any Gadus chalcogrammus , regardless
of where harvested could be labeled as NnNAIl aska

Pollock. 0



m U.S. Food and Drug Administration
Protecting and Promoting Your Health

Guidance for Industry: The Seafood List - FDA's Guide to Acceptable
Market Names for Seafood Sold in Interstate Commerce

Contains Nonbinding Recommendations

A Goal is to create an appropriate,
nonmisleading statement of identity

A Outlines 6 principles for acceptable
market names that are not misleading

http:// www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryinfor
mation/Seafood/ucm113260.htm



IV. The Seafood List

When determining how to appropriately label seafood, one should either check The Seafood List, or type in
the species name using the search box below to identify acceptable market names.

Search the FDA Seafood List:

(60

Basic Search Advanced Search

Search: white tuna Show Items Clear [] search within these results

Records Foun

Type Acceptable Market Name(s) Common Name Scientific Name

v Escolar or Qilfish Escolar L epidocybium flavobrunneum



The Seafood List

© FDA Home @ The Seafood List Guidance @ The Seafood List @ Original Search Results @ Lepidot

Scientific Name: Lepidocybium flavobrunneum

Acceptable Market Name(s): Escolar or Qilfish
Common Name: Escolar

DNA Sequence Data: DNA

RFE Photos and Data: RFE

Hazard Information: HAZ

ITIS TSN (see note below): TSN
Vernacular Name(s) (See note™ below): White Tuna

*Note: The Vernacular Name(s) (above) are for CROSS REFERENCE ONLY, and generally not acceptable
for product labeling in interstate commerce. Their use may result in seafood misbranding.




DNA Barcode Sequences for Seafood Species Identification:
Lepidocybium flavobrunneum; Escolar; FDA Market Name:
Escolar or Qilfish
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http://www.appliedfoodtechnologies.com/
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% ~Learning U
FDA and Seafood Labeling Part 3

This video illustrates FDA's current work to discourage the mislabeling of seafood, and offers specific tips for
regulators, retailers, and consumers in a combined effort to ensure proper seafood labeling.

FDA and Seafood Labeling Part 3

I[dentitying and Piseouraging
Seatood'Mislabeling

www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatorylnformation/Seafood/ucm41
9606.htm



Fish SCALE (Seafood Compliance
and Labeling Enforcement)

A Develop and implement regulatory
genetic methods that allow FDA,
other regulatory agencies, and the
seafood industry to
Aconfirm seafood labeling

Aidentify at which supply chain step
mislabeling occurs

A Perform targeted field sampling
assignments for high risk species



__DNA Testing in the News

The Boston Globe —

From-sea-to-sushi-bar,-a-system-open-to-abu
The-rampant-mislabeling-of-fish-that-consumers-buy-can-be
largely traced-to-this: the-lack-of-anything-like-the-regulatio
imposed-on-meat-suppliersy|
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— Sampling of What was Found

A South Florida
A 31% of samples tested were mislabeled
ARed Snapper i 86% (6 of 7)
AGrouper i 16%

A Atlantic salmon for wild or king salmon
I 19% (1 of 5)
AR Whi t e it 1000 O



B e
15.5 pounds

Clams0.33 2%
Shrimp 4.00, 26%

Catfish 0.52 3%
Salmon2.88 19%

Crab 0.56, 4%

Cod 0.60 4%

%

Pangasiug0.74, 5%>

Pollock 0.97, 6%

\

Tilapia 1.38 9%

Canned Tung.20, 14%




A DNA testing in FY 2012 and 2013

A Samples taken at wholesale/importer
level

A Purpose was to understand rate of
mislabeling prior to reaching
retail/restaurant



ng

A 85% species tested were properly
labeled

A 100% swai, catfish, cod, haddock
properly labeled

A 89% grouper properly labeled
A 63% snapper properly labeled



Generally the result of including the
weight of the ice glaze as part of the
net weight of the frozen product.




