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Topics for discussion

• Introduction to NFI

• Seafood Fraud Overview

• Species Substitution

• FDA Resources

• Short Weighting

• BSB Best Practices

• Enforcement



Who is NFI?

• National Fisheries Institute - nation’s 
leading advocacy organization for the 
seafood industry.

• NFI’s members represent almost every 
element of the industry

• fishing vessels

• processors

• importers

• restaurant and retail chains

• suppliers to the industry



Better Seafood Board

• A corporate entity separate from 
National Fisheries Institute

• Sole focus is seafood fraud

• Link between industry and 
government 

• encourage enforcement

• raise awareness of problem

• supply chain outreach
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Why Be Concerned?

• Erodes consumer confidence in the 
industry and product category

• Unfair business practices hurt 
companies that follow the rules

• Promotes environment of “bending 
the rules” to succeed

• Food safety and public health 
concerns

• Against the law!



Types of Seafood Fraud

• Species substitution

• Misleading labeling
• Misidentifying country of origin

• Misrepresenting wild vs. farmed

• Previously frozen sold as fresh

• Inaccurate qualifiers such as “chem-free”, 
“all natural” , “local catch”

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

• Over-treating to increase water content

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



Species Substitution

The substitution of a cheaper, “less 
desirable” fish for a more expensive, 

higher in demand fish.

Often misrepresented
Grouper

Red snapper

Don’t exist!
White tuna

Steelhead Salmon
White Roughy



• One restaurateur used the name butterfish 

instead of sablefish simply because it sounds 

better.  “Butterfish rolls off the tongue,’’ 

• Restaurateur admitted serving ocean perch 

instead of the $14 red snapper in garlic sauce 

listed on menu

• The switch began when red snapper was hard to 

find and more expensive

• Ocean perch about $4/pound compared to red 

snapper at about $8/pound



Understanding Fish Names

• A single species will have several 
different names

• Scientific name (Mugiloides chilensis)

• Common name (Chilean Sandperch)

• Vernacular name (Sea Salmon)

• Acceptable market name (Sandperch)



Common Names Vary Globally

• Pagrus auratus

• Sold as “snapper” in Australia and New 
Zealand

• FDA’s Acceptable Market Name is Porgy 
or Squirefish

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



Common Names Vary Regionally

• Certain Sebastes species 

• FDA’s Acceptable Market Name is 
Rockfish

• California, Oregon, Washington allow 
the various species to be called “Pacific 
Snapper”



Common Names and Politics

• Catfish
• may only be considered to be a common or usual 

name for fish classified within the family 
Ictaluridae; 

• Pangasius hypophthalmus scientifically classified as 
a type of catfish but can’t be called that in the U.S.

• Alaska Pollock
• Congress mandated in FY 2016 Omnibus 

Appropriations that only Gadus chalcogrammus
caught in Alaskan waters can be called Alaskan 
“Pollock” or Alaska “Pollock.”

• Previously any Gadus chalcogrammus, regardless 
of where harvested could be labeled as “Alaska 
Pollock.”



FDA Resources

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

• Outlines 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)

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

• identify at which supply chain step 
mislabeling occurs

• Perform targeted field sampling 
assignments for high risk species



DNA Testing in the News



Sampling of What was Found

• South Florida

• 31% of samples tested were mislabeled

• Red Snapper – 86% (6 of 7)

• Grouper – 16%

• Atlantic salmon for wild or king salmon 
– 19% (1 of 5)

• “White tuna” – 100%



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

• DNA testing in FY 2012 and 2013

• Samples taken at wholesale/importer 
level

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



FDA Testing - Results

• 85% species tested were properly 
labeled

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

• 89% grouper properly labeled

• 63% 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.



•



Games People Play





• we were recently informed of an offer that you made 
to a U.S. importer offering 90 - 95% net weight on 
channel catfish 

• This communication appears to constitute an offer to 
collude to violate U.S. law. We ask that you 
reconsider such offers to U.S. businesses.

• .. send a copy of this letter to officials in the U.S. 
Food and Drug Administration, 

• ..providing a copy of this letter to the General 
Administration of Quality Supervision, Inspection and 
Quarantine of the People’s Republic of China (AQSIQ) 
and to the Commercial Minister of the Chinese 
Embassy in Washington, DC.

BSB Response



“Justifying” Short Weights







Best Practices for Addressing Fraud

The Guidance is 
available to both 
members and non-
members as a 
useful tool to 
promote the 
objectives of the 
Better Seafood 
Board



Scope of Guidance

• The guidance does not go beyond 
what is required by the FDA, USDA, 
Customs and Border Protection and, 
in certain instances, the Federal 
Trade Commission

• Relies on applicable U.S. rules and 
regulations as reference throughout 
the document



Intention of Guidance

Developed with two audiences in mind. 

Provides information to help ensure 
that:

1.Sellers are not committing fraud, and 

2.Buyers are receiving the product they 
want.



Addresses 4 Types of Fraud



Each section includes an introduction 
and the significant laws and 
regulations



Methods for processors and suppliers 



Methods for buyers



Each section has a 
corresponding 
appendix with 
detailed 
information



Support Enforcement



• ADD something about Seattle cases.



Florida Dept. of Agriculture & Consumer Services

http://www.freshfromflorida.com/Divisions-Offices/Marketing-and-

Development/Food-and-Nutrition/Food-Safety/Mislabeling-Seafood-

Products-is-Illegal



LA County Dept. Public Health 
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The Broken Window 
Theory

Alleviating Larger Problems 
by Sweating the Small Stuff



Example

• New York City:

• 1984-1990:  NYC Transit Authority 
begins patrols of subways to combat 
graffiti and fare dodging 

• 1993: Mayor Giuliani adopts “zero 
tolerance” strategy for entire city: NYPD 
targets all types of petty crime

• 2001: Study finds that rates of petty 
and serious crime fell significantly and 
continued to fall in years after 
implementation
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The Broken Window 
Theory

But can it apply to food 
fraud?



Fraud

• Supplier 1 selling 10 
pound boxes of 
frozen fish fillets 
that tested at less 
than 90% net weight

• Supplier 2  selling 
10 pound boxes of 
frozen fish fillets 
that tested at less 
than 95% net weight

Food Safety

• Supplier 1 had 
entries refused for 
being “filthy”

• Supplier 2 had 
entries refused for 
being “filthy” and no 
ingredient statement



Fraud

• falsely labeled 
Chilean-imported 
farmed salmon as a 
“product of Scotland”
• 3 years probation and 

$50,000 fine.

• Pled guilty in 2011 for 
relabeling imported 
haddock from China 
as product of the USA.  
• One year probation and 

$20,000 fine.

Food Safety

• February 2013 recall 
of smoked salmon 
products for Listeria 
monocytogenes

• January 2013 FDA 
Warning Letter for 
numerous Seafood 
HACCP violations



Fraud
• Offers to sell product 

at less than 100% net 
weight

Food Safety
• FDA Warning Letter –
• Significant violations of 

the  seafood HACCP 
regulation
• failed to have or implement 

affirmative steps 
• failed to have product 

specifications that are 
designed to ensure product 
imported by your firm is not 
injurious to health

• On Import Alert 16-119
• Detention Without Physical 

Examination Of Fish And 
Fishery Products For 
Importer And Foreign 
Processor (Manuf) 
Combinations

Tilapia 

350/550

90% net 

wt

40lbs $0.92

Tilapia 

550/750

90% net 

wt

40lbs $0.98



Fraud
• imported Pangasius

fillet as sole avoiding 
duties

• purchasing and 
creating false labels 
describing imported 
Pangasius fillet as 
grouper; 

• falsely labeling and 
selling Lake Victoria 
perch as grouper 
and/or snapper

Food Safety
• Changing harvest 

dates on oyster tags 
indicating a more 
recent harvest date
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Questions?
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Thank You

Lisa Weddig

www.betterseafoodboard.com

http://www.betterseafoodboard.com/

