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Topics for discussion

ÅIntroduction to NFI

ÅSeafood Fraud Overview

ÅSpecies Substitution

ÅFDA Resources

ÅShort Weighting

ÅBSB Best Practices

ÅEnforcement



Who is NFI?

ÅNational Fisheries Institute - nationôs 
leading advocacy organization for the 
seafood industry.

ÅNFIôs members represent almost every 
element of the industry

Åfishing vessels

Åprocessors

Åimporters

Årestaurant and retail chains

Åsuppliers to the industry



Better Seafood Board

ÅA corporate entity separate from 
National Fisheries Institute

ÅSole focus is seafood fraud

ÅLink between industry and 
government 

Åencourage enforcement

Åraise awareness of problem

Åsupply chain outreach
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Why Be Concerned?

ÅErodes consumer confidence in the 
industry and product category

ÅUnfair business practices hurt 
companies that follow the rules

ÅPromotes environment of ñbending 
the rulesò to succeed

ÅFood safety and public health 
concerns

ÅAgainst the law!



Types of Seafood Fraud

ÅSpecies substitution

ÅMisleading labeling
ÅMisidentifying country of origin

ÅMisrepresenting wild vs. farmed

ÅPreviously frozen sold as fresh

ÅInaccurate qualifiers such as ñchem-freeò, 
ñall naturalò , ñlocal catch ò

ÅIncluding weight of ice glaze as part of 
net weight of product

ÅOver - treating to increase water content

ÅTrans -shipping to avoid Customs duties 
or FDA regulatory actions



Species Substitution

The substitution of a cheaper, ñless 
desirableò fish for a more expensive, 

higher in demand fish.

Often misrepresented
Grouper

Red snapper

Donôt exist!
White tuna

Steelhead Salmon
White Roughy



ÅOne restaurateur used the name butterfish 

instead of sablefish simply because it sounds 

better.  ñButterfish rolls off the tongue,ôô 

ÅRestaurateur admitted serving ocean perch 

instead of the $14 red snapper in garlic sauce 

listed on menu

ÅThe switch began when red snapper was hard to 

find and more expensive

ÅOcean perch about $4/pound compared to red 

snapper at about $8/pound



Understanding Fish Names

ÅA single species will have several 
different names

ÅScientific name ( Mugiloides chilensis)

ÅCommon name (Chilean Sandperch)

ÅVernacular name (Sea Salmon)

ÅAcceptable market name (Sandperch)



Common Names Vary Globally

ÅPagrus auratus

ÅSold as ñsnapperò in Australia and New 
Zealand

ÅFDAôs Acceptable Market Name is Porgy 
or Squirefish

īSnappers in the US have been historically 
from the family Lutjanidae



Common Names Vary Regionally

ÅCertain Sebastes species 

ÅFDAôs Acceptable Market Name is 
Rockfish

ÅCalifornia, Oregon, Washington allow 
the various species to be called ñPacific 
Snapperò



Common Names and Politics

ÅCatfish
Åmay only be considered to be a common or usual 

name for fish classified within the family 
Ictaluridae ; 

ÅPangasius hypophthalmus scientifically classified as 
a type of catfish but canôt be called that in the U.S.

ÅAlaska Pollock
ÅCongress mandated in FY 2016 Omnibus 

Appropriations that only Gadus chalcogrammus
caught in Alaskan waters can be called Alaskan 
ñPollockò or Alaska ñPollock.ò

ÅPreviously any Gadus chalcogrammus , regardless 
of where harvested could be labeled as ñAlaska 
Pollock .ò



FDA Resources

ÅGoal is to create an appropriate, 
nonmisleading statement of identity

ÅOutlines 6 principles for acceptable 
market names that are not misleading

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



Search the List



Search the List



http://www.fda.gov/Food/FoodScie

nceResearch/RFE/default.htm

http://www.appliedfoodtechnologies.com/


Learning Modules

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



FDA Fish SCALE

Fish SCALE (Seafood Compliance 
and Labeling Enforcement)

ÅDevelop and implement regulatory 
genetic methods that allow FDA, 
other regulatory agencies, and the 
seafood industry to 
Åconfirm seafood labeling

Åidentify at which supply chain step 
mislabeling occurs

ÅPerform targeted field sampling 
assignments for high risk species



DNA Testing in the News



Sampling of What was Found

ÅSouth Florida

Å31% of samples tested were mislabeled

ÅRed Snapper ï86% (6 of 7)

ÅGrouper ï16%

ÅAtlantic salmon for wild or king salmon 
ï19% (1 of 5)

ÅñWhite tunaò ï100%



Shrimp, 4.00, 26%

Salmon, 2.88, 19%

Canned Tuna, 2.20, 14%

Tilapia, 1.38, 9%

Pollock, 0.97, 6%

Pangasius, 0.74, 5%

Cod, 0.60, 4%

Crab, 0.56, 4%

Catfish, 0.52, 3%

Clams, 0.33, 2%

Others, 1.32, 8%

Chart Title2015 Seafood Consumption
15.5 pounds



FDA Testing

ÅDNA testing in FY 2012 and 2013

ÅSamples taken at wholesale/importer 
level

ÅPurpose was to understand rate of 
mislabeling prior to reaching 
retail/restaurant



FDA Testing - Results

Å85% species tested were properly 
labeled

Å100% swai, catfish, cod, haddock 
properly labeled

Å89% grouper properly labeled

Å63% snapper properly labeled



Short Weighting

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


