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USA Per Captia Consumption

Rank 1990 2000 2010
1 Tuna, C | 3.7 Tuna, C | 3.5 Shrimp 4.0
2 Shrimp |[2.2 Shrimp | 3.2 Tuna, C 2.7
3 Cod 1.4 Pollock |1.6 Salmon 2.0
4 Pollock |1.3 Salmon |1.6 Tilapia 1.5
5 Salmon |0.7 Catfish |1.1 Pollock 1.2
6 Catfish |0.7 Cod 0.8 Catfish 0.8
7 Clams |[0.6 Clams 0.5 Crab 0.6
8 Flatfish | 0.6 Crabs 0.4 Cod 0.4
9 Crabs 0.3 Flatfish |0.4 Pangasius | 0.4
10 Scallops | 0.3 Scallops | 0.3 Clams 0.3
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Fish-Attributed Outbreaks by Year,
CDG Presentation United States,1998-2012

Aug 13, 2014
Baltimore , MD
“Implications

Program” ~65 per year

A ~32 per year
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ISSC Presentation

Critics will suggest otherwise ...  aaimewo

“Implications Meeting”

Total Vibrio parahaemolyticus Infections, 1997-2012, USA
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consumer preferences
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Critics will suggest otherwise ...

REFUSAL ENTRIES
CHARGES REFUSED
FILTH 695
SALMONELLA 503
FY 2013 VET DRUGS 144
SEAFOOD* MFR HACCP ISSUE 135
IMPORT LISTERIA 85
INSANITARY 0
REFUSALS HISTAMINE 50

*wild & f Ised ' '
Wi arm raise Focus is Risk Based

e |ssues are Known



Primary Food Safety Risks

associated with seafood are known
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Microbial Pathogens

=

RECOMMENDED CONTROLS

GAqP’s
(Farming)

GMP’s
(Processing)

GTP’s
(Transporting)

e General B
e Salmonella
e Vibrios
e S aureus —
e (. botulinum
Microbial Growth
and Decomposition
Environmental .
Chemicals
e Water Quality

Exposure

(pesticides,
herbicides,
& fertilizers)

Therapeutic Drugs

lllegal Drugs
Improper Use

FOOD SAFETY
PROBLEMS
Microbial Pathogens
* General
s  Salmonella
s \Vibrios
* S gureus

* C botulinum

Monitoring daily farm
practices to reduce
presence in growing
waters and feeds, and
potential growth after
harvest

Sanitation Control
Procedures and
monitoring routine
practices through
processing steps

Sanitation Controls
Procedures and
monitoring transit time
and temperatures

Microbial Growth

Controls for time and

Controls for time and

Controls for time and

and Decomposition temperature exposure temperature exposure temperature exposure
Environmental
Chemicals
* Water Quality Monitoring conditions
* FExposure
(pesticides, Site selection, Monitoring at receiving,
herbicides, monitoring and if suspect
fertilizers, etc | maintenance
Therapeutic Drugs
» lllegal Drugs Monitoring selections Monitoring at receiving
* |mproper Use and practices
Reduce exposures Monitoring for Parasites

Parasites

presence and

Natural Toxins
» Algal Blooms

Reduce occurrence and
exposure

Monitoring at receiving,
if suspect

Food Allergens

Proper product labeling
for product
identification and any
additions

Physical Contamination
+ Metal or Glass

Monitoring daily farm
practices

Sanitation Control
Procedures and
monitoring routine
practices

Sanitation Controls
Procedures and
monitoring transit time
and temperatures

Processing Errors
* Improper Use
Food Additives
* |mproper
Cooking

Monitoring specific
processing steps




FOOD SAFETY
PROBLEMS

RECOMMENDED

CONTROLS

GAqP’s

(Farming)

GMP’s

(Processing)

GTP’s
(Transporting)

<— Controls

Microbial Pathogens

*  General
*  Salmonella
*  Vibrios

* S gureus
* C. botulinum

practices to reduce
presence in growing
waters and feeds, and
potential growth after
harvest

Sanitation Control

o

Sanitation Controls

Microbial Growth
and Decomposition

Controls for time and
temperature exposure

FOOD SAFETY

FARMING PROCESSSING | TRANSPORT

PROBLEMS

Environmental
Chemicals
+  Water Quality
* Exposure
[pesticides,
herbicides,
fertilizers, etc

Monitoring conditions

Site selection,
monitoring and
maintenance

Contamination

‘Germ’

CONTROLS for PREVENTION

Therapeutic Drugs
s |llegal Drugs
* |mproper Use

Monitoring selections
and practices

Parasites

Reduce exposures

‘Germ’
Growth

\
GAgP’s | GMP’s | GTP’s )

Natural Toxins
* Algal Blooms

Reduce occurrence and
exposure

Contamination

\

Chemical

for produ

Food Allergens identifica
additions

Physical Contamination | Monitoring daily farm Sanitatio
* Metalor Glass | practices Procedur
monitori

practices

Processing Errors Monitori
* |mproper Use processii

Food Additives
* |mproper
Cooking

GAqP’s - Good Aquaculture Practices

GMP’s - Good Manufacturing Practices

GTP’s - Good Transportation Practices
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— .
Regulatory Network is 'layered’

for prevention rather than sole
reliance on detection

Layered mandates
and layered governance

by county, state
. REQUIRED
Gnd feder'al 0V€f'5|9h1' Sanitation Control Procedures

REQUIRED
Good Manufacturing Procedures

HACCP
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First USA food industry

to implement mandatory
HACCP HA - Hazard Analysis

Fish and Fishery Products

Hazards and Conirols Guidance
¢ Ediion — APRIL 201 CCP o
- Critical Control

Fourt

Points

Mandated for all..
» Fishery Products
* Processors
* Importers

12
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Mandate for all processors
intending commerce in USA if...

HACCP ... handling, storing, preparing,
heading, eviscerating, shucking,
freezing, changing into different
market forms, manufacturing,
preserving, packing, labeling,
dockside unloading or loading.
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F 3 AR HEALTH SERVICE o

£ e, AND DRUG ADMBNISTRATEL, o o TRmON
FOOD x'l»i-“—. %0 SATETY AND APRUED WU
CENTER FOR ¥
FFCE OF FOOD SAFETY
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Aligned with educational support
for national and international
commerce in the USA

P~
Seafood HACCP
—Alliance—

Map for Trainers

i Florida Sea Grant
Seabrant -10rida oea Gran
Program Areas » Faculty Funding » Students » Training & Education » Publications » News

Teacher Resources

Washington

Manatee Curriculum

Right Whale Cumculum

each Aquacultuse Curriculum

e Seafood HACCP

Seafood Safety

Training and Education
The U.S. seafood industry faces many challenges — global r.
HACCP Curriculum competition, complex trade policies, strict regulations and a limited

Publications seafood supply. Keeping seafoed fresh and safe for consumers is a r_‘-, q

challanaing tack far imnortars whalasalars rastairants and ratailars
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What's Next ... HACCP +

Food Safety
Modernization Act

Remains an ‘ACT’ since signatures in 2011
Actual rules are still pending



FSMA intends to add more
Preventative Controls

® Accreditation of Third Party Auditors
® Sanitary Transportation of Foods

® Prevention of Intentional Adulteration
(i.e., Food Defense)

® Preventive Controls for Animal Food
® Desighating High Risk Foods
® Emphasis on Product Traceability
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DA Seafood Exemptions in FSMA

* Sec. 103. Hazard Analysis and Risk-Based
Preventive Controls (HACCP)

...shall not apply to a facility if ...
required to comply with, and
Is iIn compliance with HACCP

* Sec. 301. Foreign Supplier Verification Prgm.
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What in FSMA Applies to Seafood ?

* Mandatory facility registration
— Biennial renewal
* Risk designation for all domestic food firms
— Risk based resource allocation
 Mandated inspection frequency
— At least once every 3 years for high-risk facilities
— At least once every 5 years for non high-risk facilities



( FSMA- Proposed Rule:
Sanitary Transportation of

Human and Animal Foods

Shippers, carriers by motor vehicle and rail
vehicle, and receivers engaged in the
transportation of food, ...... to ensure the safety
of the food they transport




- USDA's New Farm Raised Catfish
Regulation - Domestics & Imports

f USDA/FSIS: \

Food Safety
& Inspection Service

 CATFISH currently

define as
Siluriformes

e Features

: - ‘ \ Equivalence /




USDA's New Farm Raised Catfish
Regulation - Domestics & Imports

~SIS Inspection based on 21 U.S.C. 606—
orocessed products inspection— and other
orovisions

Pre-harvest provisions
Mandatory Sanitation SOPs and HACCP plans

HACCP plan validation requirement
Import requirements and other features similar to

those for meat and meat food products




Controls for Persistent Issues
MERCURY

Updating Advice on
EATING SEAFOOD Seabialt

New EPA+FDA advisor

regarding methylmercury
in seafood aligning with
USDA Dietary Guidelines

lnmvumlr.mAu-.ulm\Mue\:mr(v.h'lhfmf-\lmlrexlb:‘muln S C a I n f
. DcManhydqu‘ddollnntom\dermmun in seafood? re S e a O O d

here are o fwo ways abaut it —deciding whether or how much
seafood to eat can sometimes be confusing. That's becouse we:

ear o variety of messages that seemm o Hmes 10 oppore eoch

afher. We hear that seafood Is good for us, but thel we hear 1epovts

o wil

that seafood has dangerous Jevels of mercury. This publicat

witt

fusing topic in generat

formation. No food source is withaut risks. St this articke
makes the case that mescury fisks can be managed &0 enable you 10

obtain the bealth benefits that seafood can offer and that might be

u choose to avold eating fish. Note: When the artide refers 10

yimercury, which (s the form

mercury, it 15 actualy

of concesn in fish.

What are the potential major benefits from pating seafood?
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perweel for beart heatn. The Dietary Guidelines ¥ pmmend that at least
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Controls for Persistent Issues

MERCURY | |
amisics wh  EOt 8 to 12 ounces of a variety of fish

each week from choices that are low

— s in mercury. The nutritional value of

fish is important during growth and
= development before birth, in early

infancy for breastfed infants, and in
childhood”




Controls for Pers

istorical analytical |
glfllforts in terms of details
and methodology find no
significant food safety
concerns with seafoqd
subject to the 2010 0|I.
spill in the Gulf of Mexico

Istent Issues

Reflections on

GULF

onsumer confidence in the \ar

the Gulf of Mexico has largely recovered since the. Deepwater

Horizon out spillin 2010, though for Some, concerns sy linger,
Fortunateyy, the United States has one of the best systems in the workf
for testing foogd safety, but we aif have to keep in ming, that no food
5 risk free. Werp mm:mmfo!rhuremy Uime megt gets recalied, or
bags of lettuce cayse food p olsoning. Thekey is to Tocus on reosonably
minimizing risk. No one con tell you thet Guiy
100 percent safe

Or any other seafood, L3
-neither can they tel you that about your lettuce

Is Gulf seafood safe?

"

By allaccounts, since phe Deepwater Hortzon o i
n o

Gulf seafood has
OA0UES 1 be thoroughiy teste eyn ¥ your ve heaeg
e Ehis Before, you may have some gocs, :
abor

statementy

% 50 183 00 200 we'l explain move
Bow the 1estin works ang why 1S eflective.

Y Of Mexkco waters ¢ty

I Guif seafaod Is safe, why can | find information on the
Internet from seemingly well-informed people telling me
1t's best to avoid it

The itermet offers the Prtunity for individuals o sy wha ey believe ang
Aave it accessible around the wog 50 we'd 8t do well 1o
©fthe things we reag, Patticularty the moee
halms about seafood were

be initiatly skapticy)
Sensational things Many negative
2524 0N precon ed Idea ot what tp expect
304°ut felings. But science doesmt wort ke that. Science imvolyes testing

"33 3nd abjectively assessing the rallabée nformation, Such 3ssessments
Bave repeatedy supporteg the Condusion that Gulr seatood i sate

EAFOOD g,

Steve Otwed MS«G«MWWMM

Florida

OF your chicken. By Gulf seafood has how been ser,
extensively than most Toods sald in the ed St

ized more

ates. Every scientific
Study has concluded that theve is ng Sign of risk with Gulf seafooq and
there are reamy of pubbicly valiable data o back this U As expectad
thereis g segment of the Population that is 0t going to befieye
anything or anyone making the case that Gyir seafood is safe. But for
those willing to consier the evidence, this artide offers some answers
fo the most ommon and most Important questions o

the topic,

How do we know that Guif seafood is safe?

Soon after the Deepwater Horizag SPUl began, state and fagery
A0 3geeed on 2 et of saricy g

Qulators mes
defines 10 folow o osing aseas 10 fishing

deciding when they wouig pe. Safe o reopen, ang BRSITING that seas:
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Based on e MOt Cueren, Sence-dased ethods and the Wvice o

of Ieacing
Autheorities 30055 the nation g 1uding the Food and oy

Sminktration ( TDA)
the Emironmental Protection Agency (EPA), the

Service (NMES), the Centers

National Marine Fisheries
for Disease Control ang Prevention (o), ang
felevant state agescies arou

0 the Gult The rses followeg during the spil) are
ba:

0 well-established policesfor seafoog onfioning that are designed to
1700 the side of Gution. f any o ¢ 2 a5 Spatied on the surtae in 2 given
3723, It was dosed to fishing Rgardless of whether the fish 3nq ¢ her marine
e showed signs of o8 exposure. 1 addition to these spig

Smples from fishatie waters, the 4 5,

Specific efforts witn
nd Gertain state 390003 regulacty



Who Gets What Fish ?

Recreational Commercial & Consumers
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World's Center of Economic Gi’r '
is shifting in favor of buying power |

anny Quan, O al economy

Shlftlng Centre of Gravity”, LSE 2010
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Seafood Choices:
Are You Confused ?

re

seafood
| choice

Eat Florida Seafood




 Situation ..

e Education can be an effective approach to
ease apprehension and direct choice,
but price will remain the dominant driver

e Seafood buyers trust
their 'primary provider'
more so than an agency
or declared certification
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Sustainable ... vs ... Full Utilization

If controlled to sustain
the resource, then don't
waste the harvested
portion |
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Expect new trends ...

New product choices vs. traditional expectations
- Mode of introduction (convenience)
- New product forms
- Differences in shelf-life and preparations

Ve




“Seafood, as eaten
In the USA, Is the
safest and healthiest
source of muscle
protein eaten in the
world !” br steve otwell

University of Florida
4/20/15
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