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About SIPA
─ An international alliance of seafood businesses dedicated to safety, fairness and
efficiency in seafood trade and processing.

─ Support network
Share information with other members on the issues that affect you most: seafood
safety, authenticity, trade, legislation, supply and reputation.
─ Sponsored research
SIPA regularly sponsors studies to benefit its members, their businesses and the
international seafood trade. Topics of special study have included veterinary
residues, illegal water addition and short weights.
─ An organisation with transparency
SIPA is self-funded and has no government or national affiliations.
─ International connections
SIPA has been very successful in using its international contacts to improve relations
between European and international operators and authorities.

Why have import controls?

─
─
─
─

Food safety
Animal health the environment
Fraud
Equivalent standards with the EU
– Biological hazards, including environmental hazards
– Chemical hazards
– Physical hazards

─ Documentation (traceability and information)

The main obligations
─ The main obligation: to import only seafood that is safe
and legally procured
– and to submit the goods and accompanying documentation for
official controls at the border

─ Seafood has to match EU standards in terms of hygiene
and food safety
─ Official controls at the border are set out in EU Official
Controls legislation Regulation 2017/625 and its
delegating and implementing acts.

The institutions of the European Union
There are 3 main institutions involved in EU legislation:
─ the European Parliament
– represents the EU’s citizens and is directly elected by them

─ the Council of the European Union
– represents the governments of the individual member countries

─ the European Commission
– represents the interests of the Union as a whole
– contains several directorates (DGs)
– such as DG SANTE, DG TAXUD and DG MARE

DG SANTE
DG SANTE: the Health and Consumer Protection Directorate
─ Food safety and consumer affairs legislation
─ Correct application of food safety and animal health legislation within the EU member states
─ Provides the Rapid Alert System for Food and Feed (RASFF)
Directorate F
─ Directorate F is a department of DG Sante. It was previously known as the Food and Veterinary
Office (FVO)
─ Ensures that EU legislation on food safety and animal health is properly implemented and
enforced
─ Ensures that Border Controls in EU member states are conducted properly
─ Ensures compliance with EU food safety and quality standards in countries that export to the EU
European Food Safety Authority (EFSA)
─ EFSA provides the European Commission with independent scientific advice on all matters with a
direct or indirect impact on food safety

Third countries that can export seafood to the EU

─ Seafood intended for import into the EU has to
originate in a country that is authorised to do so
by the European Commission.
─ These countries are listed in Commission
Implementing Regulation (EU) 2019/626.
─ EU-approved Third Country Establishment list.
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Export seafood to the EU
─ The non-EU country from which the goods originated appears on the third
country list and is authorised for the particular commodity you want to import; or
─ The non-EU country you are importing from is an EFTA country (Iceland,
Norway or Switzerland);

─ The seafood you want to import complies with all the relevant EU legislation
as regards hygiene, contaminants, packaging etc.;
─ The establishment (i.e. the processor, freezer vessel, factory vessel, reefer
vessel or cold store) is on the approved establishment list of that country;
─ If the product is of aquaculture origin, the establishment is approved to
handle product of aquaculture origin. See the Annex in
Decision 2011/163/EU and any subsequent amendments, and check the
footnotes in the approved establishment lists;
─ No specific exemptions or restrictions are in force.

Products that will undergo an official control

Products requiring a check at the EU border
[As listed in Commission Implementing Regulation (EU) 2019/2007]

─ Live fish, shellfish and other marine invertebrates
─ All fish, crustaceans, bivalve molluscs and their products
─ Other invertebrates such as cephalopods, marine snails,
sea urchins and jellyfish

The Border Control Post
─ The Border Control Post (BCP) is the facility at the border, manned
by official inspectors, concerned with applying official controls on
imports.
─ The person responsible for the consignment to be imported must
ensure that the goods are presented to an appropriate BCP for
inspection.
─ Port health officers will then conduct documentary, identity and
physical checks on the consignment.

At the Border Control Post: documentary check
All consignments will be subjected to a documentary check.
─ Health certificates and animal health certificates
─ Accompanying commercial documents such as the bill of lading,
invoice and packing list
─ Any analytical reports from the country of origin.
─ Country of origin
─ Establishment mark

At the Border Control Post: identity check
All consignments of seafood will be subjected to an identity check.
─ A visual inspection to ensure that the product labels, marks and
means of transport match the documentation. The port health officer
will also check that:
– seals are intact; and
– stamps and identification marks ('health marks') are present.

─ The container will need to be opened to ensure that the product can
be seen.
─ Manifests, bills of lading, waybills, packing lists and other
documents accompanying the consignment may be checked.

Accompanying information
Sufficient information must accompany the consignment to allow full traceability
through all stages of production, processing and distribution.
For products covered by the Fish Labelling Regulations, this would include as a
minimum:
─ The commercial designation of the fish species;
─ The production method;
─ The catch area
─ The scientific name of the fish species; and
─ The identification mark

The country of origin and the establishment's identification mark must be
printed on each 'retail-ready' pack, whereas items that are not shelf ready
require the mark and country to be displayed only on their external container.

At the Border Control Post: physical check
May entail sensory testing and laboratory testing
─ Only a proportion of consignments will be physically checked
─ 30% of consignments of fishery products from aquaculture
─ 30% of consignments of bivalve molluscs
─ 15% of consignments of fishery products other than those
mentioned above
─ Countries with an equivalence agreement: lower levels of checks
─ Some products from some countries: higher levels of checks

At the Border Control Post: physical check
The checks are carried out according to the criteria in Article 52 of the Official Controls
Regulation and Commission Implementing Regulation (EU) 2019/627 and relate to:
─ organoleptic examinations;
─ freshness indicators;
─ histamine;
─ residues and contaminants;
─ microbiological checks;
─ parasites; and
─ poisonous fishery products.

If there is a history of non-compliance or if there is an immediate danger to public health, the
consignment will be held until laboratory test results are available. Once the physical check has
been completed, the port health official will reseal and stamp all opened packages.

At the Border Control Post: intensified checks
These were previously known as ‘re-enforced checks’.
Where a check reveals
─ a 'serious or repeated infringement' or
─ suspected fraudulent or deceptive practices,
this can trigger intensified checks on future consignments of the same type.
Identity and physical checks on each subsequent consignment coming from the same
establishment of origin and containing the same category of goods.
─ Will continue until at least 10 consecutive consignments yield satisfactory results
─ Consignments tested must amount to 10 X the weight of the original consignment
─ Or a maximum net weight of 300 tons, whichever is lower

At the Border Control Post: detentions and rejections
─ The BCP officials may detain any consignment pending the outcome of checks.
─ If any of the border checks indicate non-compliance with food safety, animal health
and other requirements, the consignment will be detained.
─ If the goods present a risk to human health, the operator responsible for the
consignment will be ordered to re-dispatch or destroy the consignment, or subject the
consignment to a special treatment that eliminates the risk.
─ The operator has the right to seek a second opinion at the operator’s expense and/or
appeal the decision of the BCP officials.
─ There is some flexibility regarding ‘administrative errors’
–
–
–

Transposed numbers
Badly copied seal numbers
Etc.

The Rapid Alert System for Food and Feed (RASFF)
─ The purpose of RASFF is to provide national food safety
authorities with a tool for exchanging food safety
information
─ Alerts from other BCPs are relayed to all BCPs rapidly
─ Manages the intensified checks EU wide
─ RASFF information is publicly accessible
─ Provides extra (non-public) information to local port
authorities to allow them to assess the risk of product
arriving at the border

i.bartolo@seafoodalliance.org
www.seafoodalliance.org
@SeafoodAlliance

