


EXPERT WITNESS

Doug Donegan of Trident Seafoods in Anchorage will speak from the 
processors perspective as to what he sees can and should be done to assure 
a good product at the retail end. Anchorage

Mr. Dunnigan was recommended by Rick Lauber of Pacific Seafood 
Processors.

Mr. Tom Billy of the FDA's Office of Seafood, Washington, D.C. and/or 
Roger Lowell of the Seattle FDA office is going to give a presentation of 
FDA's current efforts and plans at assuring quality seafood. *

Mr. Lee Weddig, Executive Director, National Fisheries Institute will give a 
talk on NFI's efforts towards assuring a high quality product is consistently 
delivered to the American consumer. Washington DC

Ms. Kit Ballentine, Chief Environmental Sanitation Seafood Section, DEC 
will discuss her agency's undertakings in Alaska to assure better seafood
quality from the fishing boat to Alaska's markets intrastate and interstate.
*

Mr. Kim Elton, Executive Director of the Alaska Seafood Marketing 
Institute will speak to his agency's efforts to assures high quality Alaska 
Seafood.

* a t Long Beach.





JAN-16-1992 17:33 FROM FDfi LEGISLATIVE AFFAIRS TU 92022242354 P . I B

by Roger W .MUUr

T T  T i i !  food i* ninrltious, whole- 
\ A /  some, tender,caiytadigeac, and 
Y  y  yet jubject to a bad piws7 
The inawtsn seafood.
Vo, despite !tj growing popularity in a 

c o u n try  in which counting chclcaterol has 
become almost u  important u  counting 
calorics, seafood bus oiicn been pictured 
in tbc media as unsafe. Last year, fares- 
ample, editorial writers foe the A'ew York
Thine3, W ashing ton  P a it, A tla n ta  
Constitution, and the Dallas Morning 
News ail quoted statistics claiming that 
cotins fish wu 25 times more likely »  
make you HI than dining on beef end 16 
times more likely than downing poultry or 
pork. Both CBS TV'* “This Morning" 
program and TV station WaBC in New 
York City repeated those atatiaics in fea­
ture* on fish safety.

The editorial writers nnd the TV pro­
ducers also called for new legislation tc 
provide more government inspection of 
fish so duf wr'dbe better able to keep 
down our seafood.

All of which earned than Acting PDA 
Coraraiuicner James S. Benson to tali the 
New York Tunes in a letter to the editor 
“You have been severely misled."

Supporting Bensm w u a report last 
January from the National Academy of 
Sdmces. Completing a tw o -y e a r  study of 
.seafood safety, the •sidomy concluded; 
"Mosl se a fo o d s  available to the U .S. pub­
lic arc w h o le so m e  »nd unlikely tocause 
Illness in the consumer."

The statistics uwd by the editorial writ­
ers ap p lied  to “outbreaks" of ilinenacs re ­
ported to the ttftiopid Centers for Dlaease 
Control in Atlanta, the federal agracy re­
sponsible for collecting and analysing 
health Statistics. (An outbreak is two or 
more illnesses hnkad to a common 
source.) Tbc news pecplnfaiW to pick up 
the distinction between outbreaks end ill­
n e s s e s  nod failed to appreciate that CDC 
cniy tabuhred those incident* reported 
voluntarily by ststo and Local health H>- 
thoritjes. These authorities tend to report 
only major incidents, such n* outbreak* 
involving two or more people.

T o  get a truer picture of tbc safety of 
seafood. FDA’s Center far Food Safety 
and Applied Nutritioa in cooperation with 
CDC did a risk ssaesvnegt study. It 
showed about one illness per m ill io n  sa y . 
togs for sea fo o d  when tiw or partially 
co o k ed  mollutcaa shell fish (mussels, scal­
lops, earns and oysters) were excluded 
from the caicuUtioM. (In companion. tbc 
ruk assessment for chicken Ss about one

illwss for evety 25,000 servings.)

BewurtKaw MoDttak*
Now add raw mol!ink* to the statistical 

stow and,u Hamlet wid: "Ay, there's the 
tub." According to the FDA risk assess- 
mcnt, the chance of llloe&j for seafood 
overall with the raw shellfish jnrcpa to 
something like 1 In 250,000 serving*. 
That's still 10 times safer than eating 
chicken, but the agency figures that thovo 
aw  oyster*, clams and cnmeli—eo h - 
vcrMby gourmets—account for a whop­
ping 85 percent of aD the illnesses caused 
by eating seafood.

Moilusks are troyblemakcabectuic 
most cannot move and have to feed by fil­
tering wator through their systems, polling 
out nutrients in the process. In so doing, 
they also can pick up arxl erore harmful 
bacteria and viruses that can cause a string 
Of illnesses. When people eat these patho- 
gen-packed shellfish raw they ingest the 
viruses end bacteria.

Or, as Anthony Guarino, director of 
FDA's fishery research branch on Dau­
phin Island, Ala., asks; "What other ani­
mal do wo aat, digestive tact and ell, 
without cooking It fir5;7"

These mo Husks have long been con­
sumed raw by humans, and as doubt they 
hare made people ill throughout history, 
However, the threat they pose today may 
be greater becauos of increased pollution 
of (ho watora in which limy lire. MoDmks 
are usually found in estuaries, which is 
where riven and *eas moot. And estuaries 
those days are more likely to be close to 
cities and thus more apt to be polluted 
than offshore wator*.

FDA's risk assessment study concluded 
that 1 out of every 1,000 to 1,0(XJ servings 
of raw tndJusks Ls likely to make some­
one HL Fes' that reason, these shelled crea­
tures could stand a tittle more press ntscr>- 
doe. Not enoagb people realize ib* danger 
in eating them uncooked, ptrticultriy 
when they are taken from ccmaminatad 
wamtof waters or bcid and shipped with- 
©uta4*qu*reivfrig*redoa. The warmer 
the temperature, the quicker the b acteria  
multiply.

Two oatos—Lomtim* end Califor­
nia—no v  require warning notices about 
eating raw ahdlfieh at plica where they 
■re told. In Louisiana, ih» following no­
tice Is required;

WARNING
Rev ojsSert, raw clams, a n i raw mussels 
am  cause serious titnen in persons with

fiver,tSomaeh, bh o ti o r Immune disorders.

The Cilifcntiti notice requires 0 similar 
tag on the sack or container of oysters from 
the Gulf of Mctlco. The message is much 
the soma. Thst staus specifies that re Util es- 
tabllahmcn'j; must display th* nodco In 
itigna. menu warnings, table tents, or‘‘other 
visible warnings at point of sale,.,

Oysters taken from the Gulf of M exico , 
pertkulariy from March through October, 
may contain a naturally occurring patho­
gen called Vibrio vulnificus, whleh it par­
ticularly p e rn ic io u s  to persons with liver 
disease, such as heavy drinkea. Cancer 
patients, people with iron metabolism dis­
orders, and those with wakened immune 
syatema (such as AIDS victims) may also 
be vulnerable. The risks arc high. The fa­
tality raw for at-risr Individual* who be- 
comic infected la more then 50 percent, 
with dasth usually occurring within two 
days.

(For more on Vibrio vulnificus, net 
“Fewer Months ‘R’ Safe for Eating Raw 
Oulf Oyatws" in the June 1988 FDA Con­
sumer.)

While raw or undercooked shellfish 
continues to pose problems, the feet that, 
overall, seafood is a safe and mwritinus 
port of the disc means that it’s likely 
Americans will continue to put more sea­
food on their locks in the costing years. 
Indeed, the National Fisheries Institute, a 
trado organization, has act a goal of 20 
pcuods per citizen by th* year 2000. Sea­
food constmtprioc in 1959 was figured at 
15,9 pounds per person, not Including re* 
creaticmlly caught fish (which add* zn- 
othcr 3 to 4 pouoda per pcraofi)-That was 
an increase tn consumption of commer­
cially caught fish of 25 percent since.
1980. Theia increases occurred while beef 
and pork consumption dedmedfpoutoy 
eating also gained)-AD cf which probanly 
reflect* health concern* of consumers.

FDA SUpa Up Programs
Reflecting this growing preference for 

fish, FDA bt* stepped up Its program* to 
onsure ti*> of seafood. Last March, 
the Office of Seafood Was crcstod within 
thn « j*ocy’» Cennsr for Pood Safety and 
Applied Nutrition u  strengthen the . 
agency's domestic andimported seafood 
program *. Th* office will xtmforco trie 
agency's mssvlato to conduct enfcrce- 

• m*#t, reoaoreh, “dneedttul, fciiJ training 
smvitiw on mfood. Cmmon of 6c new 
office ws* announced in t  F td tru l Regis-, 
ter notice published Feb. 26,1991. Ns-
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FDA inspector A l Catvrras cheeks the temperature o f dasnt being shucked In a 
* * e f o e d  w a r e h o u s e  i *  B a l t i m o r e ,  M d ,

non wide, F D A  p c o c n l ly  h a s  so ra c  3 0 0  
people engaged, in  w i o u *  seafood , nefety
programs. Aji additional 270 scientific and 
ln tp ecd o n a i t o f f  position* wlU bo  sd d o d  
to ihe p ro g ram  o v e r  th e  n e x t rw p  y o a n .
C o n p m  h i s  u u th o rizec  ap p ro x im ate ly  
S 9 5  m illion  fo r  122 n e w  po sitio n *  f o r  sea ­
food program * in  the c u rre n t f isc a l y ear, 
and FD A  h m  re q u es te d  a n o th e r  5 1 5  m il- 
lioc fo r 150 m o te  position*  fo r  th e  1992 
fiscal year beginning O ct. 1.

Tbe rei portabilities of the new Office of 
Seafood include;
• o*wrseclng sea fo o d  im p ecd o D  p ro g ram *  
undertaken b y  F D A  m  c o o p e ra tio n  w ith  
o ther federal a n d  s ta te  a j c n o c i
• r r m r d i n g  t a d  testing  m ethod*  to  de tect 
crxl evaluate  the e ffec ts  o f  ch em ica l a n d  
m icrobial c o n u m iM flt*  that m ay  present 
public  h ealth  h azard*  in f i lh  c a u g h t in th e  
c c c c  and c o rs ta l  w aters, and  in  sea fo o d  
product* d e v e lo p ed  th ro u g h  a q c a e o lto re
• develop ing  m eth o d s to  id en tify  e c o ­
nom ic fraud
• administering tbc National Shellfish 
Saniuuian Program, ufiicb works to main­
tain the safety of ibcLfiuh
• a v ilu o d n g  the  effectivene** o f  the 
c g ta c y 'i  seafood  In itia tives
» pam ciparing  in p ro g ram s to in c re a se  io- 
c a  Ky aw arer.es* o f  F D A  re a fo o d  re g u la ­

tions and enforcement program*
• ovcrecclng toe development o f training 
program* in seafood safety for FDA, suus 
and local inspectors. Tai* would result, in 
past, in upping the number o f  FDA shell* 
fish tp x iih rt*  from 12 to more than 50.

Together with the Rate*, FDA ia devel­
oping a program to more com prefecn lively 
monitor waters from  which fish and shell­
fish t r s  lakai, and. In March, FDA an­
nounced chat it bad launched a apcdal in­
spection o f the n itfo o 't seafood p r te o a -  
ing plants and other seafood establish­
ments and ha* begun tbc first of several 
pilot programs aimed at farther ensuring 
the sifoty and quality o f  seafood through 
surveillance from ship to final sale.

FDA pUo* to complete lu apedol in­
spection of all seafood atshU*hmostt 
LU tod with the agency within the year to 
get * piemrr of the Mala of current aaefood 
handling and any new or gaKJiiizcd prob­
lem* ic (he nurcnii past* of the industry.

The new pilot program is  a co o p era tiv e  
effect with tbc National M arine Fuboriea 
Scrvio* (N M F S ) o f  th e  Department c f  
Commerce. It ipplres tho techniques of 
idsnafying and oootrolling airicaj pree- 
c o in s  point* (a ry ttn n  called  Hamid 
Analytic Critical.Control Feint method*), 
which FDA hw  already appllad with great

sucm*i  to tho canning industry.
FDA also i* atrengthcning its work with 

the comolI state* and NMFS,.aimed at 
making criminal cm** against “*hellfi*h
boodeggwi," who harvest and soil ahell- 
fiih illegally from contaminated vvaior*.

In announcing tb» impaction program. 
Assistant Secretary for Health James 0, 
Meson, MD., explained, ‘These now pro­
grams do rvM moan that finh arc rtot safe 
food. What 6 cm new programs do mean 
is that FDA i* enhancing ia Aoafood In­
spection program to keep up with this 
increasingly important port of tho 
American diet"

Mown «id the Institute of Medicine 
backed the kind of regulation FDA and 
NMFS arc trying in thrir pilot program 
with eight Kafood procasors—with mp- 
rcso, native fncjjtdos producing fin fish, 
crab, aurimi (fish processed to luste like 
1 obiter or other shellfish), lrvd other spe­
cialty products.

In these plant*, what ore known as 
“critical control points" have been idcnti. 
fitd. These ere point* in tho process where 
problam* cam axisa. Tbt fimi* will mod- 
tor and record data at each of these points 
for review and inspection.

Mason said participating firm* will 
eventually have a special seal with which 
to label thdr product*—audit win be up 
to consumer? to demand tie new system 
when they buy.

PtJotprqjeto* ore altw planned soon to 
bring Hazard Analysis Critical Control 
Point principles to ihellfUh, a* well u  
Imports and retail operation*.

Tho stopped-up programs aUo include 
more overright of imported fi*h prod bo* 
(more than half of the ftoh Americans con- 
utroe is imported) and of tbe fast-growing 
aquaculture industry. (Some 360 million 
pound* of catfish atone were grown on 
U.S. "fish farm*" in 1990.)

Other Seafood SlckMSSM 
In additkn to moHuacon shellfish, the 

other popular raw fish dish, sushi, may 
also present dingers to the diner. Larvae 
of ptnuitti—inrJudinjj round wemm, 
tapeworm*, flukai, and flafwonni—can 
rad up In toe moor of fish. Symptoms are 
ufuafiy mild and temporary, but ia ft few 
cu e*  severe abdominal pain can rcxuJt If 
you won »  m; RshJ. find oat 1/the (uh 
wu previously freran, H ftreziaj killi the 
larvae. Cboiurncn should not prepare 
sushi *1  home.

More common among the seafood rm i- 
idle* are illnesses traced to tot Norwalk



JAN-16-1SS2 17:35 FRCF1 FDA LEGISLATIVE AFFAIRS TO 5 2 0 2 2 2 4 2 3 5 4  P . 23

ba* v  to add hue* to the water. Fcuod 
moctly in warmer wax&n, tbc toxic plank­
ton mov« up tbe food chain to predatory 
reef fish, notably grouper*, truppor*. bar­
racuda, and Spanish mackerel. Ciguatera 
causes an estimated 30 percent of all Fin 
frili-bome food poisoning* in 6c United 
Sure*, some 3.000 case* annually. Moot 
eases occur in Hawaii. Chum. Puerto 
Rico, tr.d the Virgin Uland*. Many cases 
occur when sports fishermen sell their 
catch to rosuuranu; commcrdtl fisher­
men ovoid such reefs.

Sym ptom * etc c a lled  “ m o d era te ly  se ­
vere!"  d ffee tin g  both th o  p u tro to te jt in o l 
an d  neu ro lo g ica l sy s tem s. T h o  sym piom s, 
w h ich  c a n  o ccu r a lm ost Im m ed iate ly , in ­
c lu d e  d iarrhea, n au sea, vom itin g , chills, 
an d  sw ea tin g .

FDA hopes re te*t a Wt that could detect 
ciguatera contamination this year.

Scombroid poisoning is usually associ­
ated with tuna, blucfixh and mihi-mah: 
(dolphin fish). Thae fish naturally contain 
high levels of histamine, which Is released 
a* de lUh decompose. The diuAU  ntns 
its course, and the usually mild symptoms 
include nausea, vomiting, diarrhea, rash, 
end tingling and burning scroxnoo* 
around too mowh.

Sport* FWdng 
Ciguatera and scombroid poisonings 

point up another area of concern for baJth
•f i& au tU i— <>~<w«lj'v,ia! f la i l i n g .  l l ' l  C3U-

mated that people easting line* in water 
and digging dams along the tauten: may 
odd 3 to 4 pound* to the nearly 16 pounds 
of seafood that each American, on ivcr» 
age, consumes cadi year. The reef fiih as­
soc ia ted  w it h  e iguoscr* arc  p r ic e d  b y  »pon

fishers, as arc the scombroid-Kitcopdble - 
bJuefish and, to a lesser extent tuna.

State health official* often iwoe adviso­
ries to warn angles cf the poisoning pos­
sibilities in the fish they catch and to cau­
tion them against tying to sell welt t£v 
cue*prone fish to vendor* or tbe public.

S p o rt fixhexi a lso  n eed  to be  c arefu l 
obou i d o in g  their thing In w ater* c o n tam i­
n a te d  by chem ica l*  and  m e ta ll. T h ese  
co n tam in an t*  m ay  in clu d e  p c s r ic d d a  (such 
a* DDT a n d  H int in), mercury. and PC S* 
(p o ly ch lo rin a ted  b ip h e n y li) .  T b c  la tter 
w e re  w id e ly  u*cd in  the pest as in tu h d e rs  
In transfo rm er*  an d  w ere  generoc* iy  
d u m p ed  in to  any c o n v en ien t b o d y  c f  w a­
ter «fle.-u*e.

Mercury (or, mere correctly, toe form 
known w mfcthylmerettfy) and PCBs era 
the main pollution problems. Both eta

Amy Watkins buys m arlin  and m a h i-m a k ifh m  Demy* Hahn, manager o f a 
seafood market in  Batsunore, A/i

vim* end the naturally occurring tbom- 
broid end ciguatera poisonings. While Vi­
brio vulnificus is toe No. 1 (tiller among 
seafood pirthog ens In Imreune-oom pro­
mised individuals, toe Norwalk virus 
cause* moa illnesses that remit from eat­
ing mollusoaa shellfish.

Gastroenteritis (inflammation of toe 
stomach sad intestines) is toe characteris­
tic symptom of the Norwalk virus Infeo- 
tioa The viru* come* from feed cxwittml* 
nation of waters where the moBuski live. 
Those polluted waters are toe one* tow 
authorities try  to detect and close down to 
harvcntn. However, toenc wafer men 
may work the areas anvwoy and offer 
their "bootlegged" products to the public.

H u m an  sc w e g e  can  a lso  c o n ta in  b a c te ­
ria tool c o m  cho lera  and  o th e r  illn esses, 
and m o llu sc s  c an  p ick  u p  to o tc  m icrobes. 
W h ile  c h o ic e r hM t  t e a  a ll bu t w ip e d  ou t 
to w ater* a ro u n d  nv tec  d e v e lo p e d  c o u n ­
tries, It U a lm o st a  cons cm: in so m e  T h ird  
W o rld  e rw u  an d  h w  b een  a p a rticu la r  
p ro b lem  foe so m e  S c u fo  A m e ric a n  c o u n -
m ea th i i  year.

Y*c o flc tocr leg acy  o f  urU te*ted  *ew *ge 
C a t find* it* Way in to  o h e llfith  i* th e  viru* 
to n  c s u » «  h ep a titis  A. T h e  sy m p to m *  i r e
re la tiv e ly  m ild . b u t t o n -  peo p to  cart bo 
left w ith  v rv c-x  liv e r  d am ag e.

Two other dite»»ig that con result from 
consuming shellfish—even if well 
cooked—-ere paralytic shellfish poisoning 
(PSP) and tv:urotoxic rbeflftah poisoning 
(NFPV Rnih ir* eouiod b<y mwundly •»
curring toxin*. PSP cm be fata] but both 
it and NSP axe extremely ̂  toinks to
escdlcnt monitoring program*, Symp­
tom* can appear witoto 30 minutes erf in- 
gcxtion; they Include tingling, numbness 
Of bummj: saaaatkm* in the tip*, gum*, 
tongue, *nd foca. NSP is similar to PSP 
but milder. Symptoms include tingling in 
the extremittox. vomiting and diarrhea.

Both NSP and PSP occur in humans af­
ter they’vt eatea roolluoia tint have fed in 
some “bloomed’’ waiea. These bloom*, 
mere commonly known ** "red tides," 
contain plankton (cintritgdlttej) in such 
number* a* to diicolor the water. Tbe 
plankton eren't toxic to the shellfish, but 
may be dangerous to humins. Not all 
"5 born*" carotin tnxk titooflajpcllite*, 
but when they co the she. !fi*h may be car- 
ryLnp the plankton several day* before the 
wj'or change* cotar.

a few species of fin fish can aJw be the 
nourcc of fllneo* even Jf thoroughly 
cocked. Di.ncflegslUics can alee C&uic 
ciyaaui* pcuonlng. although the plankton 
docsa': need tobc prmeotin such rrutiv
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You literally have to look a fish in tbe 
eye to tell whether it’* fresh. The eye* 
chould bo d u ;  and bulge a linlo, Only m 
few fiih, *uch ns walleye pike, have 
naturally cloudy eyes.

Look for fltff -*id shiny In either 
whole mu or fillet*. Preu the fish with a 
finger, and If It leaves aa indentation, it’s 
not the freahaet. Dull flesh any also 
meaa that the fish la old.

Moke certain there is no darkening 
around tbe edg*s of tho fob or brawn or 
yellowish discoloration, especially if 
these arm  appear dry and mushy,

If you're adll uncertain about bow 
.fresh tbe fish is, ink to have it rinsed un­
de; cold water and then snicll it. Froth 
fish should have no fishy or ammonia 
SitxlL

The shells of hard dams, rauiseia o t 
oysters should be closed, arebculd clca« 
when their shell* aw upped. The necia 
of sassmer clams should twitch when 
their shells ire tapped, Crabs should

move when touched. Lobsters’ tails 
should cad an dor tbdr bodies when 
(carefully) picked up,

When buying frozen fish, select pack­
ages that are not open, torn, or embed 
0 0  the edgra. Avoid packages that are 
above tho frost line in the store’s freezer.

If the package has a transparent cover, 
look for signs of frost or le© crystals, for 
the crystals could mean that the fish has 
dtbor been amrod for a long period or

thawed end refrozcn. Nor should there be 
evidence of drying out, such os white or 
dark spots, discoloration, or fading of red 
or pink (kith.

One other poine Don’t buy cooked 
seafood such bs shrimp, crabs or smoked 
fi*h if they're displayed in the same cu t 
a* raw fish, They’re good candidates for' 
eross-contaminatlon—and a bellyache.

-~R M .

cause birth defects, and both have been 
the subject of numerous advisories to Bft- 
jicn. (SwordSib tro pardoulady known 
fee kccamulatinj roathyhncrctJry, and 
ccntumption of that fiih en a regular buds 
©ay not be ad v isab le  foe woman who ora 
pregnant or likely io become pregnant)

In iu recent report, the Nnfioral Acad­
emy of Science* concluded that “only a 
small portion of seafood is contaminated 
with appredabJe cooccruredoct, . of 
chemicals. But the academy cautioned that 
tbc area had not been studied well enough, 
and it called for beds: efforts to alert fish­
ermen and the rcrt of the public sbovt 
conuminsled waters.

Wkel Consumer* Cmi Do
While FDA is working to ensure that 

the seafood sold to tbe public ia safe, oco- 
sarrter* themelvca cut do a lot to make 
sure that their seafood doesn't cause Ifi- 
nocx. Indeed, it» estimated that as much 
as half Of ail seafood problem* could b* 
frtimi nated by bettor handling and prepara­

tion in the home and in reraurama and 
cshcr food eoivice eaatbEtfarorats. Two 
Kcompanymg amdw give dps on how to 
•elect and store seafood.

As to waiood prepared on, tho bousa- 
bold chef cant go wrong by following 
good aemtion practices, *och xs washing 
hands thoroughly before starting to prw- 
pare a meal end after handling food*— 
such as tnetst and E*h—that contain bacro- 
do, keeping aqulptnait such as knlvea and 
cutting boards clean, and keeping hot 
foods hot and cold foods cold. (For more 
on safe food prcpaaiioo. ®o 'Tbc Unwd- 
ccmc Dinner Otusc Prevta ting Ftxxi* 
Borne Dtocss” in file Jormary-Febntary 
1991 FDA Consumer.)

Sufficient cooking is roost important of 
all whea ft coasc* to seafood ufety. Fish 
is done whrete boo longer translucent, 
whan it fiakos easily wad a rode Oyaare 
and dam* should be placed in boiling wv 
ter, and then cocked for four to six min- 
urea after tbs wucr begin* to boil aguln, or 
steamed for ill to eight minute*. Vimrelly

all bacteria and other hannfal agents will
be killad with proper cooking.

Seafood lover* who a c 't  Hvt> wfthout 
raw ihellftth would be wise to limit their
comnroptioti <□ tho cold weather mocto*, 
when the rnolhuks suo loss likely to be 
carrying dlsme-caushig organisms. AL- 
ways buy from a irpoubte dealer, Road­
side wind* that offer low prices may be 
affixing "boodog’' ihcllfisb—that is, ihcil- 
fish ttkwi from off-lunir (poUuttd) waters, 
Shellfish shippers have to racer fcdsnJ 
jtaodani* and arc certified by stare shell­
fish control authorities.

So what's toe bodtxD lino on eating tea- 
food"? For the mo« purt, icafood i* whoic- 
JOOW. nutridou*. easy to prepare and di­
gest, bett caters when fully cooked—«td 
sa fe ,

R o$tr W. MUUr is a w rittr in  Chevy 
C/icub, M<L end a form er tdU orq/YD A  
Consumer.
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Ben Franklin said that “fish and hau» 
guests begin to smdl alter three days." 
He should have said two days, at least 
for fish, forii'i unwise to keep unfrozen 
foLh Tor more than two days, In fact, 
fresh fish that is subject to scombroid 
poisoning, such as tuna, bluefish and 
mahi-tnshL should be used within 24 
hours of purchase.

Some other points that Ben may not 
have motioned;
• Refrigerate fish at home u  soon as 
possible and keep the fish ni 32 to 37 de* 
greca Fihrenhdt.
»Before refrigerating, remove tbo fixh 
from its package, nnsa under cold water, 
and pat dry with paper towel*. To keep 
cleaned fin fish more thin 24 hours, 
place the £ih on a cake reck in a pin, 311 
tbc pan with crushed ice, and cover 
tightly with plastic wrap or foil. Rinse 
the fob daily, cleaning the reck and 
changing the icc.
‘ Throw out fish with I Strong flthy Or 
ammonia smell.
► I f  y o u  in te n d  to  k e e p  th e  f ish  m o re  th a n

two days, freeze it immediately after it's 
been caught or purchased. Rinse it under 
cold water and pat vary dry with paper 
towel*. Wrap rightly id plastic and then 
in aluminum foil before purring is in the 
freezer. Plan ec using the fob as nzoa u  
posiihie far best quality.
* Always thaw frozen fish and seafood in 
the refrigerator.
• Store live oysters, dacts and mussels in 
the refrigerator. Keep damp by wvaring 
with a cknn. damp doth or moist p«-p«r 
towel, hut do not plnco on io« or allow 
fresh water to come In contact with them. 
Never place In an sicright oon ulnar b*- 
causo it will kill them.

• Keep freshly lhucked oysters, acailops 
or daini In their shell* and atom m the ' 
coldest put of the rcfogereior, pn^cn* 
bly surrounding the package with ice.
• Store live lobster* and crab* in tho re* 
fiigcreioc in mollt package* (use sea­
weed or damp paper itdps), but not in 
airtight container*, fresh water, or salt 
water. Lobster* should remain alive for 
about 24 hours.
»Take towels and washcloths away from 
houao gucsa after two days. Maybe 
the/U get the hint.

. —•tf.Af.
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W e-tope you fo u nd  th is rep rin t from  F D A  C o n s u m e :  m agazine useful end  InfomuShm. F D A  C o n su m e r , the m ttgn lne o f the US. Food and 
Drug A dm inistration, provides a  w ealth o fInfo, m ol ion on F D A -nlated  health issues: food  to /try , netrcion, drugs, m edical devices, cerm et' 
‘c i. radiation protection, vaccines, blood products, an d  v eu  rinary  medic in t. F o r c  sam ple copy c /F D A  C o rw u m c r and a  subscription order 
form , write to : Food and D rug A dm inistration, HFI-4Q, Rockville. H i. 2&5S7.
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CONSUMER REPORTS INVESTIGATION 
FINDS MUCH FISH UNFIT TO EAT

YONKERS, N.Y., January 16 -- For health reasons, Americans are eating more and more fish -- but how 

good is the fish we’re buying? Consumer Reports found that much of the fish sold today is barely fit to eat.

Results of a six-month investigation, appearing in the February issue, on sale January 28th, raise questions 

about the quality, wholesomeness, safety, and even the identity of the fish consumers are eating.

Almost 30% of the fish tested by Consumer Reports was already spoiled and another 9% was on the verge 

of spoiling. Nearly half was contaminated by fecal bacteria from human or animal wastes. Some species were 

contaminated by PCBs and mercu;y, which can pose health hazards.

Fish is one of the most perishable of all foods. Bacteria are the main culprits in the spoilage process. 

Most fish have a shelf life of seven to 12 days at best when they are out of water. But the fish that reaches your 

dinner table may have been out as long as 15 days.
i

Ideally, fish should be kept between 30 and 32 F for optimum shelf life and quality. Because time and 

temperature are so crucial in maintaining quality, the maxim in the industry is: "Keep it cold, keep it clean, keep 

it moving." However. Consum er Reports found ample evidence that the people handling fish are not keeping it 

cold enough -  or clean enough.

Fish quality can deteriorate anywhere in the distribution chain -- on the fishing boat, in the processing 

plant, on the loading dock, at the wholesaler, in the supermarker, on the way home, or in the kitchen. "It is 

retail store practices that put fish quality most at risk." notes Trudy Lieberman, a Consumer Reports Senior 

Editor. "Too long a storage time, high temperatures, lack of cleanliness and good sanitary habits by handlers -- 

all compromise the freshness and flavor of the fish we eat."

A general indicator of quality i- :ue number of bacteria on the surface of a fish at any given time. Good- 

quality fish usually have bacteria cov.:: :ower than 500.000 colonies per gram. Almost 40% of the fish tested by 

Consum er Reports had counts ber.ui million and 10 million colonies per gram.

101 T rum a
TN» Iv M VIM

Fax -9)-) 378'2900



When bacteria counts hit 10 million or more, fish should be headed for the grave instead of the dinner 

plate. Yet bacteria counts exceeded 10 million in nearly 30% of the fish purchased. And for nearly 25% of the 

samples, The counts exceeded 27 million colonies per gram, the upper limit of the test.

The bacteria found on the fish included fecal colifonns, an indicator that disease-causing bacteria may 

be present. The fecal coliforms indicate poor sanitary practices during processing or distribution, or where the 

fish were displayed for sale. Coliform counts of over 10 per gram indicate some contamination -- and 44% of 

Consumer Reports fish samples exceeded that level. And 22% had more than 100 coliforms per gram, of which 

15% exceeded 500 -* levels that are cause for serious concern.

Fish also absorb potentially harmful substances that pollute oceans, lakes, and rivers. Polychlorinated 

biphenyls (PCBs) -- potential carcinogenic and reproductive hazards -- were found in 43% of the salmon tested, 

25% of the swordfish, and 50% of the lake whitefish. Mercury, which can harm the nervous system, was found 

at significant levels in 90% of the swordfish. Some samples of catfish, lake whitefish, and swordfish contained 

residues of DDT and other banned pesticides, which persist in the environment (and fish) nearly 20 years after 

their use was outlawed. Only the flounder and sole tested were relatively free of pollutants.

The investigation also found that one-third of the fish samples were mislabeled -- either deliberately or 

out of ignorance. Misidentified inexpensive fish were sometimes sold at fancy-fish prices. Some merchants refer 

to the fish in their counters as "fresh" when it has acrually been frozen and then thawed for display.

The U.S. Food and Drug Administration, which can seize fish and destroy it if mislabeled, has made 

only three seizures of misbranded fish in the last three years. And although the federal government inspects all 

beef and poultry plants, there is currently no mandatory federal inspection of seafood. State and local health 

departments play the major role in monitoring the nation's fish markets. But lack of money and indifferent 

enforcement have allowed problems at the retail outlets to persist.

Consumer Reports recommends that inspection programs at all levels be strengthened -- not only for 

cleanliness anu temperature control, but for microbial and chemical contaminants in raw fish. States should 

consider requiring fish to be kept at Temperatures lower than chose now permitted. That would go a long way to 

improving quality.

- 2 -
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CONSUMER REPORTS GUIDELINES FOR BUYING, COOKING, AND EATING FISH

*  Think twice before you eat fish raw. Although raw fish may be fashionable at the moment and even taste 
good, you’re taking a risk. Even if you think you know where the fish came from and trust your deaier or 
restaurateur, you can never be absolutely sure the fish does not harbor parasites or high levels of bacteria

ic  Cook fish thoroughly -- until it is opaque and flakes easily with a fork. Overcooking makes it dry. The best 
way to learn the technique is to practice.

*  Pregnant women or women who expect to become pregnant should avoid eating salmon, swordfish, and lake 
whitefish. These fish may contain polychlorinated biphenyls (PCBs), which can accumulate in the body and pose 
a risk to the developing fetus. Swordfish and tuna are also major dietary sources of mercury, which may also 
harm a fetus. Young children, too, should avoid those fish. Catfish, flounder, and sole are safer choices for a 
mother-to-be.

*  Most healthy adults can eat fish with less worry, as long as the choices are varied. Don’t eat salmon, 
swordfish, or lake whitefish more than once a week.

*  When buying whole fish, look for bright, clear, bulging eyes. Cloudy, sunken, discolored, or slime-covered 
eyes often signal fish that is beginning to spoil. The skin of freshly caught fish is covered with a translucent 
mucus that looks a bit like varnish. The color is vivid and bright. Avoid fish whose skin has begun to discolor, 
shows depressions, tears, or blemishes, or is covered with sticky yellowish-brown mucus.

*  When buying steaks or fillets, look for moist flesh that still has a translucent sheen. Watch out for flesh 
that’s dried out or gaping (the muscle fibers are beginning to pull apart). That’s a sign of over-the-hill fish.

*  Note how the fish is displayed and look for clues that the temperature may be too high. Fish that are piled 
high, displayed in open cases, or sitting under hot lights are perfect places for bacteria to grow. If fish fillets are 
displayed inside separate pans surrounded by ice, that's usually a sign the retailer is paying some attention to 
quality. Whole fish should be displayed under ice.

*  Carefully evaluate store specials and price reductions. Specials may be a way to move older fish. Most 
retailers would rather reduce the price than throw away fish. A "Saturday-get-rid-of-it special" will be cheap but 
may not make the tastiest meal.

*  Look for evidence that fish has been frozen and then thawed. Note which fish have "fresh" display signs on
them. Look for chunks of ice floating in the fish liquid -- a clue that the fish had been frozen. If you’re not
sure, ask. Although many shelf tags we saw were not honest, some of the clerks we talked to were. There's 
nothing wrong with frozen fish, but if you unknowingly buy fish that had once been frozen and then you refreeze 
it. its texture and flavor will suffer. It’s probably better to buy frozen fish instead.

*  Keep an eye out for pretty displays of cooked seafood sold next to raw fish. They're a potential health 
hazard, and buying anything from them can be risky.

*  Use your nose. Fresh fish smell like the sea. but they have no strong odor. Frcsh-water fish in good
condition sometimes smell like cucumbers. Strong odors usually indicate spoilage.

*  Once you buy fish, refrigerate it quickly. At home, store it in the coldest part of your refrigerator, keep it in 
the original wrapper, and use it fa-t •• within a day, If our shopping experience is any guide, a lot of fish has 
little shelf life left.

CONTACT: Rana Arons
914-378-2434
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A six-month 
investigation of 
fresh fish and 
shellfish raises 
serious questions 
about their quality.

m ericans a re  eating 
m ore  fish. O ver th e  last 
decade consum ption per 
person  in the  U.S. has 

risen nearly 25 percen t— from  12 'A 
to 1 5 '/ :  pounds a  year. However, a 
six-m onth investigation by CU raises 
qu estio n s ab o u t th e  quality, whole­
som eness, and, in som e cases, the  
safety of th e  fish co n su m ers a re  eat­
ing. Almost 40 percen t of th e  fish we 
sam pled w as o f fair o r  poor quality, 
and 30 percen t w as dow nrigh t poor.

Neariv half th e  fish we tested  was 
contam inated  by bacteria  from 
hum an o r anim al feces, m ost likely 
the  resu lt of poor sanitation practices 
at one o r  m ore  poin ts in th e  fish- 
handling process. Some species were 
contam inated  with PCBs and m er­
cury. w hich can pose health  hazards 
to certain people (see W hat Else Is in 
Fish?, page 112).

W e also found that m any retailers 
w ere eng ag in g  in deceptive selling 
practices. Som e m erch an ts refer to 
the  fish in th e ir  co u n te rs  a s  "fresh" 
when it has actually been frozen and 
then  thaw ed for display. O th e rs  m is­
label the  spec ies of their fish, e ith e r 
deliberately o r  ou t of ignorance. As a 
result, co n su m ers end up eating 
som e fish o th e r  than  th e  one  they 
th ough t they had purchased , usually 
paying m ore than  they  should  have. 
One-third of o u r  fish sam ples w ere 
m islabeled.

To check  for fish quality and 
chem ical contam ination, we bought 
seven popular and readily available 
species— salm on, flounder, sole, cat­
fish. sw ordfish, lake w hitefish. and 
clam s— from su p erm ark e ts  and fish 
sto res in New York City, Chicago, 
and th e ir su b urbs. Except for clam s, 
which w ere in th e ir shells, we always 
purchased s teak s and fillets, the cuts 
m ost people buy.

O ur reporte r, a CU shopper, ar.d 
an expert on fish quality visited 
sto res observed  display counters.

t  ■■: i*  g a l a

'v  s a H P t i

A .  vi®g

and pu rch ased  sam ples. W e bought 
w hatever fish on o u r list th e  store 
had available; we did not sea rch  out 
fish of obvious poor quality.

W e siiipped ou r 113 sam ples in 
re frigerated  co n ta in ers by overnight 
dciivrrv to a contract laboratory. The 
>am:lie- w ere all in th e ir  original 

stoppings when they arrived at>to!
tile

i • >-ck th e  accuracy of package 
c we bought a different set of 

-.m  • m m etropolitan  New York.
!• ,.itan C hicago, and in the  San
I - . . .u  C ruz area  o f California. A 
i:. i! th o se  re su lts  beg ins on

tV * . i *

How good fish goes bod
i- one of th e  m ost perishab le  

■a . toiuls. Bacteria a re  th e  main

culprits in th e  spoilage process, 
a lthough natural enzym es that break  
down th e  flesh o f dead fish and oxy­
g en  in th e  a ir do  th e ir part, too. 
W hen ocean fish begins to spoil, it 
p roduces a com pound called tri- 
m ethvlam ine, w hich cau ses the 
"fishy" odor that people associate 
with bad fish. F resh  fish h as  virtually 
no odor.

Tim e and tem perature  a re  the  ene­
m ies of fresh n ess and flavor. 
Bacteria m ultiply rapidly w hen fish 
a re  out of w ater too long or a re  
stored  at tem p era tu res that are  too 
high, nince fish a re  cold-blooded and 
live in cold env ironm ents, m any 
kinds of bacteria  that live on them  
also thrive at co lder tem peratures. As 
a result, th o se  bacteria  a re  quite 
com fortable at tem peratures found in

Net worth 
The U.S. fishing 
industry hauls 
in about 9.4 
billion pounds 
of fish each 
year, worth 
roughly S3.5- 
blllion. More 
than half the 
catch goes for 
human con­
sumption. the 
rest tor pet food 
and industrial 
products.



From son to supermarket Fish endurs a long journey before 
reaching your dinner table. Many spend several days on a 
fishing boat before they go to a processing plant. There they 
are cleaned and often cut into fillets. From the processor, they 
travel in refrigerated trucks or by airplane to retail stores around 
the country. Elapsed time: as many as 15 days.

hom e refrigerators, and m any can 
easily  g row  there .

M ost fish have a  shelf life of seven 
to 12 days a t b est once they a re  ou t 
o f w ater. B ut the  fish that reach es 
y o u r d inner table m ay have been  out 
a s  long a s  15 days. A fish m ay 
rem ain  on a boat for five o r six days 
a fte r cap ture. It m ay spend a n o th e r 
day  o r two a t a  p rocesso r o r  a w hole­
sa ler and in transit to a retailer. It 
m ay then  wait in a  re ta iler's display 
case  for several m ore  days until you 
com e along and buy i t  

If fish g e ts  too w arm  at any stage, 
it will deteriora te  even faster. Ideally, 
fish should be kep t betw een 30° and 
32° F  for optim um  shelf life and qual­
ity. E nduring a 34° tem perature  even 
fo r one day will co st a  fish one day of 
its shelf life; 36°, two days: and so on.
In g e n e ra l  for every K k leg ree  
increase  in tem pera tu re  above 32°. 
anyw here along the  way, shelf life is 
c u t in half.

Fatty fish, such as h erring  and 
m ackerel, have a sh o rte r >helf life 
than, say, cod o r halibut, which are  
leaner. (O xygen a ttacks ih«- :.«t:y tis- i
su e s  and cau ses rancidity V i fish j
cau g h t in co ld e r w aters w 
fresh  for a  sh o rte r  tim e r  
from  tropical w aters. i B.i 
w arm -w ater fish don 't rep: , •• as j
fast at re frigerator tem per..' , - I 

B ecause tim e and ten ip v .m .re  are j
so  crucial in m aintaining qu i,itv. th e  1
m axim  in th e  industry  is Keep it I

main 
h ..se  
a on

cold, k eep  it clean, k eep  it m oving." 
How ever, w e found am ple  evidence 
that th e  people  handling  fish a re  not 
keep ing  it cold en o u g h  o r clean 
enough .

Becfaria by ffo  milRon
A g en era l ind icato r o f fish quality 

is th e  “aerob ic  p late count,"  a  m ea­
su re  o f th e  n u m b er of bacteria  on the 
surface  of a  fish a t any given time. 
Good-quality fish usually have bacte­
ria co u n ts  low er than  500,000 col­
onies p e r  g ram . But even th a t is no 
guaran tee  of quality. Two of our sam ­
ples with relatively low coun ts never­
th eless sm elled  putrid , indicating 
advanced spoilage. Retailers in those 
in stances m ay have w ashed  the  fish 
before w e b o u g h t i t  r in sing  away 
surface  b acteria  and d isgu ising  the  
actual condition  of th e  fish.

M any of o u r “good" sam ples had 
been frozen and w ere slowly thawing 
in the  g ro cer 's  display case. Freezing 
re ta rds bacteria  grow th, bu t once the 
re ta iler thaw s it, th e  fish will suffer 
the  sam e  de terio ra tion  as fish that 
have n ev er been  frozen.

T h o u g h  bacteria  co u n ts  h ig h er 
than 500.000 indicate deterio ra ting  
quality, fish truiy begin to spoil when 
bacteria  grow  to betw een  1 million 
and 10 m illion colonies pe r gram . 
.Almost 40 p e rcen t of th e  fish we 
tested  had  co u n ts  w ithin that range, 
m ost likely b ecause  it had  been 
sto red  too long o r  k ep t a t tem pera­

tu re s  th a t w ere  too high .
T h ree  clam  sam ples b o u g h t from 

p rem ier seafood se lle rs  in C hicago 
and one from  a  N ew  Je rsey  su p e r­
m ark e t con tained  m o re  than  1.6 mil­
lion b acteria  co lon ies pe r g ram . 
Shellfish con tain ing  m ore th an  1.5 
m illion colon ies p e r g ram  se t off 
alarm  bells a t s ta te  agencies that 
m onitor shellfish safety. T hose  agen­
c ies  th en  m onitor fu ture  sh ipm en ts 
from th a t source.

W hen bacteria  co u n ts  hit 10 mil­
lion o r  m ore, fish shou ld  be headed  
for the  grave instead  of the  d inner 
plate. Yet bacteria  coun ts exceed ed  
10 million in nearly 30 p e rcen t o f the 
fish we purchased. And for nearly  25 
p e rcen t of ou r sam ples, including 
m o st of th e  catfish, the  coun ts 
exceeded  the  upper lim its of o u r test 
m ethod , 27 million colonies per 
gram .

A total aerobic plate count doesn 't 
indicate w hat types of bacteria  are 
present. W e checked our sam ples for 
coliform  and fecal coliform  bacteria, 
com m on types that can indicate the 
p resen ce  of harm ful organism s. 
Coliform bacteria a re  generally found 
in the  intestinal tracts of hum ans and 
o th e r  w arm -blooded anim als.

Fecal coliform s can include dis­
ease-causing  organism s, such  as 
som e stra in s  of E. coli. which pro­
duce severe  diarrhea. In general, the 
h ig h er th e  level of fecal coliform s, 
th e  h ig h er th e  probability that harm-
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ful o rg an ism s are p re se n t
Shellfish m ight pick up fecal col­

iform  bacteria  if they  a re  harvested  
from  polluted w aters, but fecal col­
iform s are  no t norm ally found on fin- 
fish w hen th ey  are  c a u g h t So any 
th a t show  up w ere m o st likely intro­
duced  as th e  result of poor sanitary 
p ractices during  p rocessing or distri­
bution. o r when th e  fish w ere dis­
played for sale.

A ccording to experts in seafood 
m icrobiology, a fecal coliform  count 
g re a te r  than  10 per g ram  indicates 
som e contam ination. C ounts over 
100 are cau se  for se rio u s concern  
because  they  indicate som ething 
m ore titan ordinary environm ental 
contam ination.

A d isturbingly  h igh percen tage  of 
our sam ples— J4 percent—contained 
m ore than  10 fecal coliform s per 
g ram . M ore than half of o u r New I 
York sam ples contained 10 or m ore 
fecal coliform s. O ne-third of the 
C hicago sam ples did.

Twenty-two percent of our sam ples 
had fecal coliform coun is that 
exceeded  100 per g ram , and 15 per­
cen t had coun ts g re a te r  than 500. 
M ost of th e  latter cam e from sto res i 
in the  New York area.

T h e  Federal governm ent se ts  no 
standards for the Tiber of fecal col­
iforms perm issible in raw  finfish. But 
tor shellfish, which may becom e con­
tam inated as living organ ism s, and 
often are  eaten  raw. th e  in te rsta te

Shellfish Sanitation C onference 
draw s the  line at 330 fecal coliform s 
pe r hundred  gram s, o r  3.3 pe r gram . 
W hen shellfish h as  counts that high, 
health  agencies can o rd e r fu rth er 
tes ts  to de term ine  w h e th er they  
should be destroyed. (The In tersta te  
Shellfish Sanitation C onference is a 
g roup  of officials from sta tes  that 
ship and receive shellfish. T he group 
develops model regulations for s ta tes 
to use in m onitoring shellfish safety.)

.Despite 'h o se  efforts, e ig h t of o u r 
21 sam ples of clam s, o r  38 percent, 
contained fecal coliform s far exceed- 

i ing the  standard  of 3.3 pe r gram .
I C ounts for five of the  e igh t w ere 

m ore than  10 tim es h ig h er than the  
regulatory  limit.

Will you yet skk?
Spoiling fish sm ells and tastes bad. 

But thorough  cooking kills th e  bac­
teria, along with the  parasites that 
som etim es inhabit raw  fish. So. thor­
oughly cooked fish, even though 
spoiled, probably w on't m ake you 
sick. O ne exception is red-m uscled 
fish, such as tuna, w hich produce 
toxins that can cause  h istam ine poi­
soning in som e people: h eat will not 

j destroy  tho-e toxins.
But if >im e it uncooked or partially 

cooked fi- .ch  as raw  shellfish, 
sushi, or lightly seared  fish
s teaks r . n vogue at m any 
re s tn u ra r ' . may be putting
yourseli •= • ■

T h e  b a r  rgam sm s from fish
can a ls o :: • >u sick it they get on
food that • ; ready cooked o r on 
food that : :> no cooking. Such
'cross-contamination" can occur in 
your knenen .t vnu chop o th e r foods i 
on a cutting noaid  w here  raw  fish

w as sitting, o r  at th e  su perm arket 
w here  cooked  seafood sa lads are 
often displayed rig h t nex t to raw  fish 
(see  page 107).

T h e  C en te rs for D isease Control 
(CDC) says that from 1978 to 1987, 
fish and shellfish caused  3.6 percen t 
of all reported  cases of food-bom e ill­
n e ss and 10.5 p e rcen t of all out­
b reaks, (An ou tb reak  usually con­
sists of two o r m ore people getting  
sick from th e  sam e apparen t cause  
around th e  sam e dm e.)

T hose  num bers, however, m ay not 
adequately  describe  th e  size o f the 
problem . “T he CDC data greatly  
u n d errep resen t the  actual total of 
seafood-borne illness and are skewed 
toward th e  highly visible, readily 
identifiable syndrom es such as those 
associated  with toxins," says Dr. 
Jo h n  Liston, professor em eritu s at 
the  University of W ashington 's 
Institute for Food Science and 
Technology.

Indeed, m ost of the  cases reported 
to the  CDC w ere caused  by shellfish 
o r  by naturally occurring  tox ins in 
red-m uscled fish and in fish that live 
in tropical reefs, such  as snapper.

“For finfish, it's am azing how little I
I has been reported," says Dr. Sanford !
I M iller, dean of th e  G raduate School j
! of B iomedical Sciences at the 1
i University of Texas Health Science !

C enter. “If som eone g e ts  a stom ach 
ache, they  don 't associate it w ith the 
catfish they  a te  last night."

The road to rum
Fish can. of course, g e l too warm  

o r becom e contam inated  anyw here 
in the distribution chain—on the fish­
ing boat, in the  p rocessing  plant, on 
the  loading dock, at th e  w holesaler.

Favorite fish 
The seafoods 
Americans eat 
most:
1. Tuna
2. Shrimp
3. Cod
4. Alaska pollock
5. Salmon
6. Catfish
7. Clams
B. Flounder/sole 
9. Scallops 

10. Crabmeat

Source: U.S. Dept, 
o t Commerce
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HOW TO PROTECT YOURSELF

T h e s e  p ag es tell a  so rry  tale  o f an  excellen t 
h igh-protein, low-fat food d eg rad ed  no t only 
b y  sloppy handling  in the  d istribution chain, 
b u t  b y  env ironm en ta l pollution. T h e  sloppy 
h an d in g  re su lts  in h ig h  bacteria  counts. T he 
pollution (as deta iled  in W h at Else Is in 
Fish?, pag e  112) re su lts  in w orrisom e levels 
o f  h aza rd o u s  c hem ica ls and  heavy  m etals.

W hal can  you do? F or p regnan t w om en o r 
w om en  w h o  ex p ec t to  b eco m e p regnant.
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Clued to tho gills When buying 
whole fish, look for gills that are 
bright red and moist. Don't buy if 
the gills are clumped together, 
brown, or covered with mucus.

th e re 's  little cho ice  b u t to  avoid m any  popu­
la r  ty p es o f fish. Salm on, sw ordfish, and 
lak e  w hitefish  m ay well contain  polychlori­
n a ted  b ipheny ls (PC B s), w hich  can accu­
m ula te  in th e  body to th e  po in t w here  they  
p o se  a  r isk  to th e  developing fetus. 
Sw ordfish and tuna too often expose w om en 
to  m ercu ry , w hich  cou ld  also  h arm  a fetus. 
Y oung children, too, should avoid those fish.

People in th e se  h igh-risk  g ro u p s can  still 
en joy  su ch  species a s  flounder, sole, and cat­
fish. O th e r people can  pretty  m uch  eat w hat 
fish th ey  like, b u t p ru d en ce  w ould su g g e st 
v a ry in g  th e  fish d ie t  to  no  m o re  than  one  
p o rtion  a w e ek  of a  food Ukeiy to contain  
PC B s o r  o n e  likely to  be  h ig h  in m ercury .

F o r m o st people, th e  b ig g est challenge  
will b e  finding fish th a t is bo th  fresh  and 
c le a n —and  th e n  cook ing  it properly. H ere  
a re  so m e  guidelines: 

a  W h en  buying  w hole fish, look for 
b rig h t, c lear, bu lg ing  eyes. G o u d y , sunken , 
d isco lored , o r  slim e-covered ey es often sig­
nal fish th a t is  beg inn ing  to spoiL 

T h e  sk in  o f  freshly  cau g h t fish is covered  
with a  translucent m ucus that looks a  bit like 
v am ish . T h e  co lor is vivid and  b r ig h t Av id 
fish w hose sk in  h a s  b egun  to discolor, 
show s depressions, tears, o r b lem ishes, o r is 
covered  with sticky yellowish-brown m ucus. 

1  W h en  buying  s teak s  o r  fillets, look tor

m oist flesh that still h a s  a  trans lucen t sheen . 
W atch ou t for flesh  th a t’s  d ried  o u t o r  g a p ­
ing  (the  m uscle  fibers a re  b eg in n in g  to  pull 
apart). T h a t's  a  s ig n  o f over-the-liill fish.

3  N ote how  th e  fish is d isplayed an d  look 
for c lu es th a t th e  tem p era tu re  m ay  be  too 
high. F ish  th a t a re  piled h igh , displayed in 
open  cases, o r  sitting  u n d e r  ho t ligh ts a re  
perfect places for b acteria  to  grow. If fish fil­
lets a re  displayed inside sep ara te  p a n s  sur­
ro u n d ed  by  ice, th a t’s  usually  a  sig n  th e  
re ta ile r is paying so m e  atten tion  to quality. 
W hole  fish sh o u ld  b e  d isp layed u n d e r  ice.

3  C arefully evaluate  s to re  spec ia ls and  
price  reductions. Specials m ay  b e  a  w ay to  
m ove o ld er fish. M ost re ta ilers w ould ra th e r 
red u ce  th e  p rice  tlian  th ro w  aw ay fish. A  
"Saturday-get-rid-of-it special" will b e  ch eap  
b u t m ay  no t m ake  th e  ta s tie st m eal.

J  Look for ev idence  th a t  fish h a s  beer, 
frozen and  th en  thaw ed. N ote  w hich  fish 
have “fresh ” d isplay signs on  them . Look for 
c h u n k s  of ice floating in th e  fish liquid— a 
c lu e  th a t th e  fish h a d  b een  frozen. If y o u ’re  
n o t su re , ask. A lthough  m an y  she lf tag s  w e 
saw  w ere  no t hon est, som e o f th e  c le rk s  we 
talked  to  were.

T h e re ’s  no th iiig  w ro n g  w ith frozen  fish, 
b u t if you  unknow ingly  b u y  fish th a t h ad  
o n ce  b een  frozen and  th en  you  refreeze  i t  
its tex ture  and flavor will suffer. It's probably 
b e tte r  to  b u y  frozen fish instead .

3  K eep an  ey e  o u t fo r p re tty  d isp lays o f 
co o k ed  seafood sold  n e x t to raw  fish. 
T h ey 're  a  potential h ealth  hazard , an d  buy­
in g  an y th ing  from' th em  can  b e  risky.

13 U se y our nose. F re sh  fish sm ell like the  
sea , b u t th ey  have no s tro n g  odor. F re sh ­
w a te r fish in g o o d  condition  so m etim es 
sm ell like c u cu m b ers . S tro n g  o d o rs  usually  
indicate spoilage.

3  O n ce  you b u y  fish, re frigerate  it 
quickly. At hom e, s to re  it in th e  co ldest p a rt 
o f  y o u r re frigerato r, k e ep  it in th e  original 
w rapper, and u se  it fast— witliin a  day. If o u r 
sh o p p in g  e x p erien ce  is any  gu ide, a lot of 
fish h as  little sh e lf life left.

3  After handling  raw  fish, be  su re  to w ash 
all su rfaces th e  fish touched .

3  C ook  fish tho ro u g h ly —ju s t until it is 
o paq u e  an d  flakes easily  w ith a  fork. 
O vercook ing  m ak e s  it dry. T h e  b es t way to 
iearn th e  tech n iq u e  is to practice.

O n e  last bit o f advice: T h in k  tw ice before  
you ea t fish raw. A lthough  raw  fish m ay  be 
fashionable at tire m o m en t an d  ev en  taste  
good , you 're  tak ing  a  risk. E ven if yo>' th ink 
you know  w h ere  th e  fish cam e  from  and  
tru s t v o u r d ea le r  o r  re stau ra teu r, you can 
nev er b e  abso lu te ly  su re  th e  fish d o e s  not 
h a rb o r p a rasites o r  h igh  levels o f  bacteria .

106

in th e  su p e rm ark e t on the  way 
hom e, o r in th e  kitchen.

O u r rep o rte r observed problem s 
all along th e  distribution chain. For 
exam ple, in M onfauk. N.Y., sh e  saw 
squ id  piled up on a gravel driveway.
It had  overflowed from the  pipeline 
m ean t to carry  it from the fishing 
boat to a refrigerated truck. W orkers 
sim ply shoveled the squid into the 
truck.

O n a  ho t July day, sh e  observed 
w orkers in a processing plant cutting 
tuna  s teaks in a  room  th a t w as obvi­
ously too warm. She saw salmon cov­
e red  with ice taken from dirty  ice 
bins, and salm on waiting in a truck 
w here  the  refrigeration  unit had 
stopped running.

Such practices obviously do little j 
for fish quality. But it w as in retail 
s to res  w here  sh e  m ost often found 
practices th a t put fish quality at risk. 
C onsider th e  case  o f catfish.

O u r rep o rte r visited processing  
p lants in M ississippi, w hich supply | 
som e 70 percen t of th e  catfish sold in 
U.S. retail m arkets. She found the 
p lan ts clean, m odern , and operating  
u n d ^ r a  voluntary inspection pro­
g ram  run by th e  U.S. D epartm ent of 
C om m erce.

W orkers cutting  th e  fish into 
nuggets and fillets appeared to follow 
g ood  m anufacturing practices— 
w earing  gloves, ha ir covers, and 
aprons, and dipping th e ir han d s in a 
d isinfectant w henever they  en tered  
th e  p rocessing  room . F urtherm ore, 
th e  catfish w as hauled  live to the 
p lan ts from nearby ponds in tank 
trucks. It was never out of w ater 
before it hit th e  conveyor belt that 
w hisked it to th e  p rocessing  room.

W e could no t ch eck  th e  bacteria 
counts on fish leaving d ie  processing 
plants, but Dr. G ladden Brooks, a 
food science specialist a t M ississippi 
State University and an adviser to die 
catfish industry, told ou r reporte r 
th a t catfish fillets could be expected 
to have bacteria counts betw een 
50,000 and 100,000 w hen they leave 
the  plant. With those counts, he said, 
th e  catfish should last seven to eight 
days.

If th a t's  the  case, som eth ing  went 
awry on the trip north o r after th e  fil­
le ts  had reached  the  superm arket 
M ost o f die catfish we bought was 
past its prime, widi bacteria  counts 
exceeding 27 million. “W ie n  you get 
a coun t c f 2 million, som ething is ter­
ribly w rong,” says Brooks.

P art of w hat is terribly w rong is 
the  tem pera ture  to w hich fish is sub­
jec ted . A ldiough fish should be 
s to red  a t tem pera tu res betw een 
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and  32°. sta te  h ealth  codes allow 
tem p era tu res  in retail display cases 
a s  high as 455. T h a t tem pera tu re  is 
sufficient for contro lling  disease- 
causing  bacteria, bu t not the  bacteria 
th a t lead to spoilage. “Storage tem ­
peratu res a re  way too high." says Dr. 
R obert Price, a seafood technologist 
at th e  U niversity of California. 
“W e've found them  as  high as 513."

O th e r retail p ractices allow fish to 
g e t too warm , M ore often than  not, 
we found d ie ts  in display cases piled 
on top of one ano ther. T hose  a t the 
top of the  heap  are , of course, 
w arm er than  those  sitting  on th e  ice 
a t th e  bottom .

At a Foodtown s to re  in the  New 
York area, w here  fish fillets w ere 
piled high, bacteria  coun ts w ere also 
h igh . C ounts exceed ed  one million 
on four sam ples from that store. Two 
sam ples had coun ts g re a te r  than  27 
million, and two w ere contam inated 
with fecal colifonms exceed ing  600 
p e r gram .

At a D om inick 's sto re  in the 
Chicago area, we found swordfish sit­
ting  directly u n d e r th e  ho t lights illu­
m inating the  display case. T h e  c lerk  
said  the  fish had been  on display for 
two days. T he bacteria  count proved 
i t  It exceeded  27 million.

It wouid seem  axiom atic that 
s to re s  selling fresh  food m ust be 
clean. But c leanliness cam e up short 
in m any sto res we visited. As we 
approached th e ir seafood counters, 
fishy odors w ere com m onplace, indi­
cating  that e ith e r th e  display cases 
h ad n 't been adequately  cleaned o r 
th e  fish was very old 

Last sum m er, at Rhim 's F.sii 
M arket, a small specialty fish store  in 
M anhattan , flies buzzed about the  
fish, and the fly catcher looked as if it 
had n 't been  c ieaned in years. T h e  
s ta te  o f the  fish m atched  the sta te  of 
the  sto re . F lounder and salm on 
sam ples that we b o u g h t th ere  had 
fecal coliform  coun ts exceed ing  200 
per gram .

At a specialty fish sto re  in the  New 
York City borough  of Q ueens, the 
cu tting  board sm elled bad and 
looked as if it hadn 't been  cleaned in 
recent mem ory. New York State food 
laws require  re ta ile rs lo clean th e ir 
equ ipm ent at the  end of each day. 
Swordfish and salm on we sam pled 
from that store had bacteria  coun ts 
exceed ing  1.7 million and fecal col­
iform s exceed ing  600 p e r gram .

A c le rk  at a P aihm ark  store in the  
m etropolitan New York area  was cu t­
ting sh a rk  s teaks with a knife cov­
e red  with fish blood and m ucus. 
W hen he finished, instead  of w ash­

ing the knife, he  s tuck  it into the  ice 
w here  o th e r  fish w ere displayed, 
potentially con tam inating  th em  with 
bacteria from  the shark.

Even l he m ost attractive display 
case may harb o r dangerous bacteria. 
R etailers know th a t fish m u st look 
good if it’s  go ing  to sell, and one way 
to m ake it appetizing is to display it 
with cooked seafood products, u su ­
ally salads ga rn ish ed  with lem ons 
and greens.

State food laws prohibit sto res 
from displaying any raw food next to 
cooked foods b ecause  d isease-caus­
ing o rg an ism s from  the  raw  product 
m ight be tran sferred  to th e  cooked. 
Yet in s to re  a lte r sto re , we found 
cooked sh rim p  and herring , squid, 
and surim i sa lads sold nex t to raw 
fish fillets and steaks.

At a Lucky sto re  in California, 
cooked -h n rn p  was actually touching 
raw  salm on steaks. At a Jew el store  
in the  C hicago area, the  spoon from 
th e  h erring  in c ream  sauce was pok­
ing the  -c ro d , and cooked shrim p 
was iii'C ii.'"ut hugging  the  perch  At 
another vol. the  bowl holding the 
liem r.c  -.dad b ru sh ed  against the 
red :-er At a fish m arke t in
M ann./.:..: -quid salad was servei. 
from a i -u rrounded  by an assort­
m ent iw fish.

Such u c tic e s  not only violate
-la te  dill co d es but. in m any 
cases, i -m re 's  own policy. W akefem

Food Corp., the  distribution and m er­
chandising  com pany  for ShopRite 
s to res on th e  East C oast, say s it 
trains sto re  p e rsonnel to sep ara te  
cooked and raw  fish. Yet a t one 
ShopRite, o u r rep o rte r  found som e 
over-the-hill flounder resid ing  nex t to 
cooked shrim p and a surim i salad.

Getting fresh
In m any sto re s  the  catch  of the 

day m ight b e lte r  be called the  catch  
of th e  week. Som e fish sim ply had 
been displayed too long. M any of the 
fish fillets we saw w ere tired, dull, 
dry. and gaping, with none of the  
translucence ch aracte ris tic  of fresh  
fish. In C hicago, for exam ple, the  
fresh tuna m id  in several su p e rm ar­
k e ts  w as green ish-brow n and dull, 
su g g estin g  th e  fish had been  sitting  
around  for several days.

O ne T hursday , a t a D om inick's 
sto re  in m etropolitan  C hicago, we 
bought Dover sole that d ie  clerk said 
had com e in on M onday. T h e  “pull 
date" on the  package noted  it could 
be sold until Saturday. W hen ve 
bought it. the  quality had already 
vanished. Its total p late  count 
approached  8 million.

At an Omni Superstore in Prospect 
H eights. II!., w e tried  to buy lake 
whitefish. but d ie  clerk dissuaded us. 
"You w ouldn 't be happy with it." he 
said. So why w as it in th e  case? “It's 
ja s t  filling space  in the  display," he
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WHAT LURKS IN THE FREEZER CASE?
F rozen  fish can  have 
b e tte r  flavor a n d  tex­
tu re  th an  “fresh ” fish 
th a t h a s  sp en t sev­
e ra l d a y s  journey ing  
from  se a  to super­
m a rk e t  

Rapid freezing 
c au ses  fish to freeze 
uniform ly, and  th a t 
m in im izes th e  lo ss of 
flavor and  tex ture.
T h e  te rm  T Q F — for 
individually qu ick  
fro z e n — d e s ig n a te s  
fish th a t have  b een  
fast-frozen. H a lib u t 
catfish, an d  shrim p, 
fo r exam ple, a re  
often available as 
IQ F  p ro ducts .

T o  buy  good- 
quality  frozen fish, 
you  really  need  to 
know  w h en  th ey  
w ere  frozen and how  
th ey  w ere  sto red .
B ut ex cep t for a  label 
ind icating  th e  fish 
w as frozen  a t sea ,
co n su m ers have no  way o f learning w hether 
a fish w as frozen on th e  b oat o r  a fte r an 
unsuccessfu l stin t in th e  su p e rm ark e t’s d is­
play case .

E xam in ing  th e  p ack ag es in th e  freezer 
case, how ever, will give you  so m e  d u e s  
ab o u t h o w  carefully  th e  fish h as  been  
sto red . M u ch  o f w h a t w e saw  w as freezer- 
b u rn ed  and  coated  w ith ice crystals, indicat­
ing e ith e r that som eone  had  allowed the fish 
to  th aw  an d  freeze again  (and possibly 
again) o r  th a t it h a d  b e en  im properly  pack-

Icy, and dicey These frozen fish 
won’t make the tastiest meals.
The fish on top may have thawed 
out and then slid to one end of the 
package. It's also coated with ice 
crystals. Part of the fish in the 
lower package had poked 
through the plastic wrap.

aged . Som etim es 
th e  fish w as m u sh y  
— a sig n  th a t it h ad  
thaw ed and  w as a t 
th a t m o m e n t freez­
ing  again.

A t a  ShopR ite 
s to re  in  th e  N ew  
Y ork area , for ex­
am ple, w e found 
lo b ste r tails th a t 
w ere  totally freezer- 
burned . A  portion o f 
th e  m ea t w as com ­
pletely  d ried  o u t  
F rozen  m u sse ls  in 
th e  sam e  s to re  
w e re  a lm o st totally 
thaw ed  ou t, and th e  
h a libu t w as covered  
w ith ice  crystals.

A t a  W d d b a u m ’s 
s to re  in th e  N ew  
Y ork area , c rab  legs 
w e re  s tick ing  o u t o f 
a  b ro k e n  package, 
a n d  a t  an  O m ni 
S u p e rs to re  in P ro s­
p ec t H eights, IIL, 

111,11111 11 m u ch  of th e  white- 
fish w as freezer-bum ed , d ried  out, o r  
exposed to a ir th rough  h o les in th e  package.

W hat to  do? C h eck  fo r s ig n s o f  freezer 
b u m — ligh t co lored , co ttony  spots. Also 
look for c lu e s o f rancidity— yellow  discol­
oration of th e  fish’s  fatty a rea s  a s  well a s  a 
rancid odor. W atch  for ice crysta ls and 
b roken  w rappers . Sniff th e  package. If you 
detect a  fishy odor, that could m ean spoilage 
had se t in befo re  freez ing  o r  th a t som e 
bacteria  con tinued  to g ro w  even w hile th e  
fish was frozen.

replied. And all the while possibly 
contam inating the  ice and new er fish 
th a t m igh t com e in.

B ecause fish has the  reputation for 
being  a quick  spoiler, the first q u es­
tions consum ers usually ask are: Is it 
fresh? Did it com e in today'- Retailers 
g o  to g rea t len g th s to tel! th e ir cus­
tom ers “yes," even if it m eans deceiv­
ing them .

T o co n su m ers the v  m  "fresh' 
m eans fish right out of tin ' iter, fish 
that has not begun to .1 To me 
industry  'f r e s h ' m ean- -hat has 
never been  frozen. As hoc ,is fish 
has never se e n  the m-ude of a 
freezer, it can  be out of the w ater for 
day’s  and still be  called 'fre sh ."

C ub  Foods in the  C hicago area

advertises. 'W ith  C ub’s  ‘Fish in a 
R a sh .' you always ge t the freshest 
taste  because  we fly fish and seafood 
in overn igh t from th e  shore . T hai's  
how we know  ou r fish a re  the  fresh ­
est and that you'll have g rea t tasting  
seafood every  tim e." W e bought sole 
at a C ub Foods store in Lombard. HI., 
on a T hursday . A clerk  told us it had 
com e in on T uesday. W hen we 
tested  it. its bacteria  coun t exceeded 
L’7 million.

To give th e  im pression that th e ir 
fish is fresh, re ta ile rs often thaw  fish 
that would have been better off had it 
rem ained  frozen. M uch of th e  
o range  roughy  we S3w was sold 
thaw ed out. even though  m ost ol it is 
im ported  frozen from New Zealand.

At an A&P in th e  New York area, we 
inquired w h e th er the  orange roughy 
was really fresh . T he clerk  said it 
was “frozen fresh ." bu t “just cam e in 
today."

A clerk  at a  D om inick's store in 
the  C hicago a rea  also told us the 
orange roughy  he was selling was 
“fresh frozen." W hen pressed, he 
offered a tru ly  baffling explanation: 
“F resh  frozen is a play on words. It 
w asn 't old so it w as fresh, and it had 
been frozen once, so it was frozen 
fresh."

O th e r re ta ile rs sim ply s tuck  signs 
on the fish saying it was "fresh" 
when it had actually had been frozen. 
Still o th ers  use  a hodgepodge of 
signs that give th e  genera l im pres­
sion that all the fish in th e  case  is 
fresh.

A Safeway sto re  in California cov­
e red  all bets. O ne sign  read: “Fresh  
Bay Scallops, pre-frozen—$7.99.”

Who's watching tho store?
A lthough th e  Federal governm ent 

inspects all b eef and poultry plants, 
th e re  is no m andatory  inspection of 
seafood. Fish p rocessors, whole­
salers. and re ta ile rs can. however, 
pay to have in specto rs from  th e  U.S. 
D epartm ent o f C om m erce observe 
conditions in th e ir plants o r  stores. 
T hey  then receive seals of approval if 
th e ir  facilities m ee t certain  stan­
dards.

Fish w holesalers and re ta ile rs can ! 
pay for d ifferent levels of inspection. I 
each  with its own seal. Ju s t over 10 
p e rcen t of all p ro cesso rs  curren tly  
participate: they  account for about IS 
percen t of all fish .Americans eat 
annually. H ere is w hat th e  seals 
mean:

■  L ot in sp e c t io n  m eans that | 
inspectors eyeball a  batch  of fish to i 
ch eck  it for conform ity with specifi­
cations set by th e  com pany req u est­
ing the  inspection. An inspector may 
look over the  tot for net w eight and 
uniformity in size and color, o r sim ­
ply to be su re  the  p ro p er num ber of 
fish have been shipped. Lot inspec­
tion doesn 't m ean that an inspector 
approves o r even looks at even.’ piece 
of fish.

i l  P a c k e d  U n d e r  F e d e ra l In ­
s p e c tio n  (P U F I) labels m ean that 
the  seafood products have been pro­
cessed  in th e  p resence  of Federal 
inspectors in Federally approved 
plants. T he G overnm ent allows the 
use  of th is seal if th e  p roducts are 
safe, clean, w holesom e, and properly- 
labeled w hen they leave the  plant, 
and if th e  plant and its w orkers m eet 
certain  sanitation and hygienic stan-
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d ard s se t by th e  G overnm ent.
a  U .S . G ra d e  m arks m ean  th e  

products have been processed  u n d e r 
Federal inspection and m ee t certain  
quality standards. T h e  G overnm ent 
has established grade standards for a 
variety of fresh  and frozen fish p ro d ­
ucts. T he U.S. G rade A m ark, for 
instance, indicates th e  fish is re la­
tively free from  b lem ishes and 
defects, is in excellent condition, and 
has good flavor and odor.

S tores subscrib ing  to the 
G overnm ent p rogram s tou t these  
seals of approval to help  sell th e ir  
fish. But the  fact that a fish may have 
passed  u n d e r the  nose  of a  
G overnm ent inspector d o esn 't m ean 
it’s  of h igh  quality  w hen  it finally 
reach es th e  consu m er's  shopping 
cart. A c le rk  a t the C hicago F ish  
House, one o f that city 's p rem ier 
seafood w holesalers, told u s th a t a 
G overnm ent inspector is “p re sen t 24 
h o u rs .’’ Yet c lam s and sole w e pur­
ch ased  at its retail sh o p  had total 
plate counts exceed ing  27 m illion. 
T h e  clam s presen ted  a possib le  
health  hazard  if eaten  raw.

ShopRite s to res we visited sported  
signs n ea r th e  fish case  prom oting  
th e ir G rade A fish. O ur re p o rte r  vis­
ited the  com pany 's p rocessing  p lant 
and found it cold, clean, and m o d e - 1. 
B ut som e of th e  fish sh e  saw  . 
ShopRite s to res  w as tired  and dried  
ou t and didn’t look like top quality, as 
implied by the  G rade A shield.

T h e  Jew el s to re s  in th e  C hicago 
area  advertise that their fish a re  "fed­
erally  lot inspected." At one sto re , a 
package of mahi-m ahi was even 
labeled “U. S. G. Insp.." giving th e  
im pression th e  fish had been  
checked  by a G overnm ent inspector.
In fact, th e re 's  no official seal know n 
a s  “U. S. G. Insp." We d idn 't send  
that sam ple to our laboratory, bu t 
opened the  package and inspected  it 
ourselves. T h e  fish was d ried  out. 
gap ing  (the  fibers w ere pulling 
apart), and sprinkled  with d irt and  
debris.

At a T reasu re  Island su p erm ark e t 
on N orth  C lyboum  Avenue in 
C hicago we found som e packages of 
sole and perch  labeled “L'SDA govt 
inspected." T he U.S. D epartm ent of 
A griculture inspects beef, pork, and 
chicken. It does not inspect fish.

S ta tes too. play a role in fish 
inspection. T h e  New York D epart­
m ent o f .Agriculture and M arkets 
says it inspects each  retail food sto re  
at least once a  year, but som e sm all 
sto res may be inspected only every 
two years. In Illinois, local health  
departm ents, following ru les  se t by 
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th e  Illinois D epartm ent o f Public 
Health, ch eck  on su p e rm ark e ts  and 
retail fish s to res tw ice e ach  year. If 
they find violations, inspectors return 
to see  w h e th er th ey  have been cor­
rected . U nder each  sta te 's  Freedom  
of Inform ation A c t we requested  
inspection reports for th e  s to re s  we 
visited.

In New York, inspectors had  noted 
violations that ranged  from  dirt- 
encrusted  walls to a  iack of ho t water 
in em ployee bathroom s. Som etim es 
violations paralleled conditions we 
observed.

For exam ple, a t R him 's Fish 
M arket in M anhattan, w here  we saw 
flies buzzing abou t th e  fish, the 
s ta te ’s in sp ecto r no ted  th a t th e  front 
d oor did not have a p ro p e r screen. 
But that w as m ore than  two years 
before o u r visit.

Rosedale Fish M arket, a  fancy 
seafood shop  on M an h a ttan 's  East 
Side, so ld  u s clam s with levels of 
fecal coliform  bacteria  that indicated 
a potential hazard. S tate inspectors 
had repeated ly  no ted  poor hygiene 
on the  part o f em ployees th ere . T he 
s to re  also m akes and sells p repared  
seafood d ishes. B ut a t th e  tim e the 
s to re  w as inspected , it d id n 't have 
th e  necessa ry  license to do  so. In 
fact, inspectors had cited th e  sto re  at 
least th ree  tim es for not hav ing  the 
license, bu t th e  s to re  kep t cooking.

In Illinois, som e sto res also may t e  
ignoring  th e  recom m endations of 
local health  inspectors, For exam ple, 
in sp ecto rs told a Cub Foods sto re  in 
A rlington H eigh ts th a t the  "fish was 
too warm " and to train  em ployees to 
ch eck  fish.

But a y e a r after th e ir  report, we 
found the  sto re  selling  w hitefish. 
<ole, and catfish with bacteria  counts 
o ver 27 m illion and clam s w ith fecal 
coliform s th a t w ere a lm ost 11 tim es 
h ig h er th an  the  accep ted  safety 
guideline.

At the  C hicago Fish  House, 
m o th e r  s to re  that so ld  u s potentially 
d an g ero u s clam s, in sp ec to rs  had 
repeatedly noted  defic iencies in the 
handling of shellfish. In o n e  report, 
inspectors ord ered  th e  s to re  to stop 
-tnnng tresh clam s u n d e r boxes of 
fish that were dripping blood.

What's a shopper to do?
■ . 1 repu tab le  fish s to re  and

• 't io n s . H int's the  advice we 
c 'o H iom as Billy, d irec to r of 
■' , \>  newly c rea ted  Office of

. !. w hich is likely to play a
'.urge le in m onito ring  seafood in 
I tn -1 -lure,

>• took that advice and still got I 
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bad fish. W e found little difference 
betw een th e  fish sold by so-called 
specialty  fish s to re s  and that in ordi­
nary su p erm ark e ts . Poor handling  
and too-warm  tem p era tu res  w ere 
everyw here.

W hen w e ask ed  questions, the 
answ ers w ere  no t reassu rin g  and 
often wrong.

O th e r com m on advice is to know 
w here  your fish com es from. If you 
could find out, th a t m ig h t help you 
avoid fish con tam inated  with chem i­
cals o r  heavy m etals. T ak e  flounder, 
for exam ple. Half of o u r  New York 
sam ples con tained  pesticide re s ­
idues. m ost likely because  they w ere 
cau g h t n ea r sh o re , w here  pesticide 
levels a re  h igher.

But. in reality, it's im possible to 
learn w h e th e r th e  flounder you 're  
considering  w as cau g h t n ear sh o re  
o r  far ou t at sea . At a  G rand U nion 
sto re  in th e  m etropolitan  New York 
area, a  she lf tag  on the  flounder sim ­
ply read: “N orth  A tlantic w aters."

W hen  we ask ed  at a  Lucky su p e r­
m ark e t in California w h ere  die scal­
lops cam e from , a  c le rk  replied: “th e  
ocean." At a  G rand U nion s to re  in 
th e  N ew  York area , we learned  th a t 
the  catfish cam e  from  “th e  w are­
house  in Mt. Kisco, N.Y."

M ost s ta te s  requ ire  that s to res  
m ake available to public health  offi­
cials and co n su m ers th e  tags (or th e  
inform ation on  them ) th a t show  w ho 
shipped a particular batch of shellfish 
and w hen and w here  it was ha r­
vested. R etailers m ust k eep  the tags 
available for inspection  for 90 days 
after th e  shellfish is sold. 'T h e  tag  is 
an assu ran ce  for c o n su m ers that th e  
product was packed u n d e r th e  
Shellfish Sanitation program ," says 
th e  FDA's T h o m as Billy.

In New York, however, we had 
trouble  ob tain ing  the  tag s for o u r  
clam s. At a  P a th m ark  sto re  in th e  
New York area , a c le rk  becam e 
defensive and dem an d ed  to know 
why we wanted i t  Finally, h e  show ed 
u s part of the  tag  that identified th e  
shipper. But w hen we ask ed  w here  
th e  c lam s cam e from, h e  shou ted  
“certified w aters."  and gave no fur­
th e r inform ation.

At Y aohans, a Japanese  su p erm ar­
ket in E dgew ater, N.J., the  clerk told 
u s the  tag  for th e  clam s we pur­
chased  was m issing. N evertheless, 
he  p roduced  a tag  from  ano ther 
batch. W e can ’t b e  su re  it m atched 

t  clam s.
O ur rep o rte r  called som e of th e  

s to re s  w here  we b o ugh t clam s and 
asked for tag inform ation within th e  
tim e period re ta ile rs m ust keep  it on

Suspect seals 
Tha label 
“U.S.G. Insp." 
appears on the 
top package of 
mahl-mahi. 
There's no 
such label 
authorized b y  
the U.S. 
Government. 
The bottom 
package of 
ocean perch 
claims the fish 
was inspected 
by the U.S. 
Department of 
Agriculture.
The USDA 
doesn't Inspect 
fish. For a look 
at some 
authentic 
labels, see 
page 113.
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file. An em ployee at the  C entral Fish 
M arket in M anhattan said: “W e keep 
them  a  couple of weeks. After a  
m onth we th row  th em  away."

In Illinois, re ta ilers w ere m ore 
cooperative. But som e of th e ir infor­
m ation was suspect. On A ugust 20 
we bought clam s fiom  a Cub Foods

store in A rlington H eights. T h e  tag 
we received said the clam s had been 
plucked from C hesapeake Bay that 
very day. Even if they flew in on the 
C oncorde, it's hard  to se e  how they 
could have been packed, shipped to a 
w holesaler, and then  repacked  for 
Cub Foods— all before we picked

u p  U l U b  I l l V I I U J I g .

T h e  tag  a t a Dom inick's super­
m ark e t in th e  Chicago m etropolitan 
area  seem ed to have com e through a 
tim e warp. It said the  clam s were 
harvested  from M objack Bay in 
Virginia on  A ugust 23. W e had 
b o u g h t th em  on A ugust 21.

W hen you buy seafood, you proba­
bly expect the  fish in the package to 
m atch  the  nam e on the label. But 
th a t's  no t what we found w hen we 
bought fish for o u r species-identifi- 
cadon test. About one-third of our 
sam ples turned out to be m islabeled. 
T hough  the  labels prom ised sw ord­
fish, red snapper, sole, flounder, red- 
fish. whitefish. bluefish. and scrod. 
th e  lab told us the  labels iied.

“T he typical consum er d o esn 't

~ ? ? M
=> O ; . . - ;

jggggggfc*<4

W ho's who 
In fishdom 
The FDA ’s 
F ish L ist is 

the last word 
when it 

comes to tish 
names. The 

list Includes 
1041 species 

of fish.

realize when one species is su b s ti­
tuted for another. If it doesn f tas te  as 
good, they are likely to think (sim ply 
thatl the  quality is not what it should 
be." says Joseph  Fenrara. assistant 
d irec to r of the  food s.Uetv and 
inspection division a t New York's 
D epartm ent of A griculture .md 
M arkets.

To sort ou t the m yriad monikers 
that fish go by, the FDA in pub­
lished the  Fish l is t,  the .e-: -vord 
w hen it com es to fish :: c  - For 
each of 1041 species, the - rtti- 
fies d ie m arket, scientific emm,
a. regional name. T he c - miji- 
posed to elim inate cornu-. md 
reduce  m islabeling. But. i- we ; 
found, it has  barely begun ' dent 
the  problem .

W e bought 97 sam ples i finfish

THE LAB 
SAID 

BALONEY
and shellfish from re ta ile rs in 
metropolitan New York, m etropolitan 
Chicago, and in the  San Jose-Santa 
Cruz a rea  of California. W e sen t 
those  sam ples to the  National 
Seafood Inspection Laboratory in 
Pascagoula, M iss., for identification.

T here , chem ists com pared the 
proteins in our fish with those  found 
in a reference fish that was known to 
be th e  sam e as th e  one listed on the  
package label. If the  pro teins in o u r 
fish did not m atch those of th e  refer­
ence sam ple, we knew  ou r fish was 
m islabeled. Only 29 p e rcen t of the 
fish we analyzed m atched th e  labels 
on th e ir packages: 31 p e rcen t w c-* 
definitely m islabeled. T he lab 
couldn 't tell us w hether th e  rem ain­
ing 40 percen t w ere correctly  o r 
incorrectly  labeled. It e ith e r had no 
re ference  standard  o r th e  protein 
bands w ere  too sim ilar to distinguish 
betw een closely related  species. For 
exam ple, the  lab could  identify 
salm on a s salm on and tuna a s  tuna, 
but couldn't tell w hether it was in fact 
silver salm on o’- bluefin tuna  a s  the 
labels had claim ed.

T hat's significant because  certain  
species o f salm on or tuna fetch m ore 
at retail. Silver salm on and bluefin 
tuna sell for a  lot m ore than  pink 
salm on o r yellowfin tuna, w hich are 
the h am b u rg er of the  salm on and 
tuna families. C onsum ers have no 
assu rance  they 're  g e tting  filet 
m ignon atid not g round  chuck .

Snappor snafus
Only one species of fish—Lutjanus 

cair.fcchanus—<ai\ officially be called 
red  snapper. It lives a long  the
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Atlantic coast off Florida and in the 
Gulf of M exico off Louisiana, T exas, 
and n o rth ern  M exico. It’s  a scarce  
fish, com m anding a  h igh price in the 
m arketplace. Retailers in the  New 
York a rea  sell a  w hole red snapper 
for $7.99 to $14 a  pound, depending 
on  th e  neighborhood .

O th e r snappers, w hich a ie  found 
off th e  coas ts of South  A m erica and 
in the  Pacific O cean, are  less d esir­
able. In New York City, they  sell for 
a s  little as $3 to $4 a  pound.

R etailers capitalize on red snap­
p e r 's  c a c h e t  To se e  w h e th er red 
sn ap p e r was really red  snapper, we 
se n t th e  lab e ig h t packages labeled 
“red  snapper," two packages labeled 
"Facific red  snapper." one package 
labeled  “W est C oast snapper," and 
two packages labeled “scarle t red 
snapper."

T h e  lab told us only one of the first 
e ig h t packages contained red  snap­
per. N e ith e r o f th e  packages labeled 
Pacific red snapper contained Pacific 
red snapper. T h e  package labeled 

j "W est C oast snapper" contained no i 
! su ch  anim al. T h e  lab cou ldn 't judge  1 

the  “scarlet" red  sn appers because it | 
had  no official stan d ard  for them .

T h e  only accurate ly  labeled red 
sn ap p er we found w as at B urhop 's 
Quality Seafoods, a fish sto re  in 
Glenview. 111. T h ere  it sold for $13.95 
a pound. Also in th e  Chicago area 
th a t week, we b o ugh t alleged red 
snapper at th ree  Jewel superm arkets 
and a t one Omni Superstore. The 
fish sold for $4.19 per pound at 
Jew el, and only $3.98 at Omni.

Sola mates
E ight of the  14 sam ples of th e  sole 

we b ough t w ere also m islabeled. 
G rey sole w asn’t grey sole, lem on 
sole w asn 't lem on sole, pelrale sole 
w asn 't petrale  sole, English sole 
w asn 't English sole. A fish called 
Q ueen Charlotte sole was a complete 
m ystery: it isn 't even m entioned in 
the  F ish  L is t 

T hose  fish could have been any 
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one of th e  57 spec ies of flat w hite 
fishes th a t th e  Fish List identifies as 
sole, so le /flo u n d er, o r  flounder. O ur 
unknow n so les w ere  pricey, selling 
for as m uch  as $10.99 a pound. If the 
re ta ile r w as substitu ting  a ch eap er 
flat w hite  fish, con su m ers wouldn’t 
be th e  w iser.

A no ther m ystery  cam e in pack­
ages labeled Dover sole. In th e  U. S., 
m ost D over so le is a  cheap, inferior- 
quality fish found off the  W est Coast, 
no t to b e  confused w ith th e  prized 
E uropean  D over sole, w hich is 
c au g h t in N o rth  Sea w aters. W hen 
available, E uropean  D over sole com ­
m ands h igh  prices—$12 to  $18 a 
pound a t  retaiL Tw o packages 
labeled D over sole th a t we bought 
w ere  no t even  th e  ch eap  W est C oast 
species. It’s  hard  to im agine w hat 
fish re ta ile rs  w ere  substitu ting , but 
w hatever it was, they  g o t a  good 
price for i t  At a  Safeway in 
California, o u r  m isb randed  Dover 
sole w as se lling  for $5.69 pe r pound.
At a  ShopR ite in m etropolitan New 
York, it w ent for $4.99.

Getting «rod
Scrod is a young  cod. haddock , o r  

pollock. It is no t a  species recognized 
by th e  F ish  L is t  A few re ta ile rs cor­
rectly  identify th e ir fish a s  “scrod 
cod," b u t th ey  are  the  exception. 
M ost sim ply label th e  packages 
“scrod ." W e se n t two packages of 
alleged scrod  to  ou r lab o ra t' ry. The 
lab cou ldn’t identify one package. 
T he o th e r  tu rn ed  ou t to be  Alaska 
pollock. If sc ro d  is a  young  fish, it’s 

1 hard to say w hat “baby scrod" is.
Last fall, th e  Jefferson Mar k e t  a  well- 

| know n fish re ta ile r in M anhattan,
| was se lling  it for $5.98 p e r pound.

| Salmon shenanigans
In s to re  a fte r s to re  w e found 

salm on s te ak s  and fillets labeled 
“N orw egian salm on," B u t th e re ’s no 
such  species, acco rd ing  to th e  Fish 
L ist B ecause th e  N orw egians w ere 
first in th e  U.S. m arke t with good- 
quality, farm -raised salm on, they 
convinced wholesalers, retailers, con­
sum ers, and  chefs to equ ate  Norway 
with quality. T h e  nam e N orw egian 
salm on s tu ck  and is now a ttached  
not only to fish from Norway, bu t to 
those  from  M aine. C anada, and 
Chile. Today, in fa c t Norw ay is no 
longer a  m ajor sou rce  of “N or­
wegian" salm on in the  U.S.

Last spring , the  In ternational 
T rade C om m ission, acting on a com ­
plaint from  M aine salm on farm ers, 
ruled th a t N orw egians w ere dum p­
ing th e ir  salm on in th e  U.S. 
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m arket— that is, selling th e  fish for 
less than  it co st th em  to produce i t  

T h e  C om m ission im posed a tariff 
averaging 26 p e rc e n t which has 
priced m ost N orw egian salm on ou t 
of th e  m a rk e t T hat do esn 't stop  
retailers, however, from  selling 
“N orw egian" salm on, and perhaps 
jacking up the  price a bit to m ake 
con su m ers believe th e ir fish is 
Norw egian-raised.

Confusion doesn 't stop  with a 
sa lm on 's national origin. Retailers, 
particularly in Chicago, advertise and 
sell “silver brite" salm on. Silver b rite  
is no t a  species recognized by th e  
F ish  List, but a  term  that desc rib es 
th e  sk in  color of chum  salm on w hen 
they 're  caugh t in the ocean and th e ir 
sk in  is still silvery bright.

It’s  easy to see  why retailers prefer 
th e  nam e silver brite. Silver brite has 
m ore  sa les appeal than th e  hum ble 
chum , a fish that is also low on th e  
salm on quality to tem  pole.

Ask tho derks?
Since package labels a re  often 

unreliable, a re  th e  c le rk s a t th e  fish 
co u n te r b e tte r able to tell you w hat’s 
in the  package?

A c lerk  at a D om inick 's su p erm ar­
k e t in m etropolitan Chicago adm itted 
th a t clam s labeled “ch erry sto n es" 
w ere  no t really ch errystones. T h ey  
w ere  “topnecks," h e  said. He 
explained that he  did no t have th e  
rig h t label, bu t h e  had to call them  
som ething.

At a Jew el sto re  in m etropolitan 
C hicago, the  m an beh ind  th e  fish 
co u n te r told u s  the  kind of salm on 
offered for sale was called “brie"— as 
in th e  cheese. He th o u g h t for a 
m om ent, then co rrected  h im self No, 
h e  said, “it is brite— brite  salm on."

H is know ledge of o th e r  fish was 
sim ilarly lim ited. W hen w e asked  
w hat kind of snapper w as in the  d is­
play case, he replied: “a  m ild fish."

At a Lucky su p e rm ark e t in 
California, we w anted to know  if th e  
D over sole was the  European variety. 
T h e  c le rk  assu red  u s it was, 
a lthough  its $4.28-per-pound price 
sugg ested  that it w as cau g h t c loser 
to  hom e, pe rh ap s in nearby  
M onterey  Bay

Rood the signs?
You car. also read the signs posted 

a round  ;he <Ji>piay case  and hope 
they  shed  light on the  fish you 're  
buying. But. in o u r experience, th e  
signs are just as likely as the  package 
labels to keep you in the  dark.

At B urhop's. th e  specialty  fish 
s to re  in Glenview. 111., th a t sold us 
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th e  only real red  sn apper 
we found, a  sign  n ear the 
fish said th a t it had com e 
from  Hawaii. W e asked 
th e  c le rk  beh ind  the 
counter, ju s t to be sure .
He said the  snapper cam e 
from  Florida, w hich was 
probably righ t since red 
snapper does live in th e  
w aters off th e  Florida 
coast, bu t no t n ear 
Hawaii.

T he blackboard beh ind  
th e  cou n te r a t an A&P in 
m etropolitan New York 
told cu sto m ers th a t the  
salm on it offered for sale 
was “fresh  N orw egian 
salm on steak .” Know ing 
th e re  was little N or­
w egian salm on around, 
we inquired  further. T h e  
clerk  said that the  salmon 
was really from  B ritish 
Columbia.

At C ub Foods in 
Lom bard, HI., a  label nex t 
to the salmon steaks iden­
tified them  as Atlantic 
salm on. How ever, the  
blackboard  n e a r the  d is­
play case contradicted the  
label. It said the  salm on 
sold  that day was “k in g  
salm on from  Alaska"— a 
different species, and a  
different ocean.

Rely on the FDA?
Fish that do esn ’t m atch 

th e  package label is m is­
branded, according to d ie 
Federal Food. D rug, and 
C osm etic A c t  T h e  FDA 
can seize th e  fish and 
destroy  it. T h e  FDA’s 
F ish  List also frowns on 
calling fish by th e ir  regional nam es 
and w arns th a t using  th em  “may 
cau se  th e  fish to be m isbranded ."

However, a s  far as fish labeling  is 
concerned , th e  FDA rare ly  tak es 
legal action against anyone for using 
the w rong fish name, regional o r o th ­
erw ise. In th e  last th ree  years, the  
FDA has m ade only th ree  se izures of 
fish th a t w ere m islabeled.

A lthough th e  agency says it m ay 
have sen t w arning le tters to o th e r 
violators, it couldn 't tell us how m any 
such  le tters w ere  sent. M islabeled 
fish take a back  seat to m ore  p re ss ­
ing regu latory  problem s. “You 
w ouldn 't w ant u s  to spend  o u r  tim e 
see ing  th a t red  snapper is properly  
labeled and ignore botulism  in tuna." 
says M ary Snyder, chief of the policy

Mysfary packagesWe bought these 
packages labeled 
“rainbow trout” and 
“bluefish" and sent 
them to the National 
Seafood Inspection 
Laboratory for analy­
sis. The lab said nei­
ther fish matched its 
label.

Handwriting on 
the walleye?
Be suspicious of 
handwritten labels 
on packages of 
fish. A noticeable 
portion of our 
mislabeled fish 
bore labels 
written by hand, 
rather than 
printed by 
machine.
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and gu idance branch  a t th e  FDA’s 
Office o f  Seafood. “W e go after bla­
tant violators and hope to se t an 
exam ple."

State regu la to rs a re  also supposed 
to keep an  eye on  food labeling in 
superm arkets . W e d idn 't find them  
overly con cern ed  about counterfeit

fish. M any sta te  agencies have 
b arely  eno u g h  m oney to conduct 
sanitation  inspections, let alone 
w orry about fish labels. In New York, 
food inspectors d o n 't even look for 
m isbranded  fish a t every routine  
inspection.

In Illinois, inspectors from local

health  d ep artm en ts  inspect retail 
g ro cery  sto res. T h ey  don’t look for 
m islabeling, e ither. Says Kerry 
O 'S haughnessy , a  health  inspector 
for th e  village o f Glenview, “I know 
red  sn ap p er h as kind of reddish 
skin, bu t I cou ldn 't tell you if the 
sto re  substitu ted  som eth ing  else."

T h e  w aters w here  fish live a re  
often dum ping  g ro u n d s for poten­
tially harm ful chem icals that have 
been used  on land.

O nce in water, th ese  sub stan ces 
m ake th e ir  way into the  sed im en ts 
a t the  bottom  and into aquatic 
plants and anim als at th e  base of 
th e  food chain. Little fish eat plants 
and little anim als, b igger fish eat 
the  little fish, and so on up th e  food 
chain. F ish  also absorb  th ese  sub ­
stances d irectly  from w ater that 
passes o ver th e ir  gills. O lder fish, 
p redato ry  fish, and fatty spec ies of 
fish accum ulate m ore such  sub­
stances in th e ir  tissu es than  young-

AND HOW 
DID IT GET 

THERE?
er. sm aller, o r leaner o n es do.

A lthough th e  E nvironm ental P ro­
tec tion  A gency banned  polychlori­
nated  biphenyls (PCBs) and m ost 
ch lorinated  hydrocarbon  pestic ides 
in th e  1970s, som e residues that 
w ere  re leased  into th e  env ironm ent

FLOUNDER, SOU

Our flounder and sole were virtually free of pollutants. 
Fifty-five percent had no detectable residues; tho rest, 
.'barely detectable. _

w m m m m t lI i \ i i H  i v i I  m i | } l

FUb v “  Key findings ' . '  j;

SALMON
Forty-three percent of our samples contained PCBs, 
a potential carcinogen and reproductive hazard.

SWORDFISH
Ninety percent contained mercury, which may harm the 

T nervous system. Twenty-five percent contained PCBs.•S • ̂ 'A. J, . }

CATFISH

-A • * *‘j_ ‘ » f 4
-tip '/Art occasional sample contained residues of the 
I - pesticides DDT, DDE, and ODD, which can affect 

‘ reproduction in mammals.k« • |,

. Some samples were high in lead, which can impair 
behavioral development in young children.

V 4-««y ii. •: •

K ^

LAKE WHITEFISH
Fifty percent of our samples contained PCBs. Some 

•• • contained traces of pesticides.

before  th ese  com pounds w ere 
banned  still rem ain. T hey  do not 
decom pose easily, so they linger in 
th e  w ater sed im ents and in th e  tis­
su e s  of fish and hum ans for years.

In addition to o u r  lab te s ts  for 
bacteria, we analyzed all of o u r fish 
sam ples for PCB s, m ercury , and 
for a long  list o f pesticides. We 
also looked for lead, cadm ium , and 
a rsen ic  in clam s.

Forty-three p e rcen t o f o u r 
salm on. 50 p e rcen t of o u r white- 
fish. and 25 p e rcen t of o u r sw ord­
fish contained de tectab le  levels of 
PCBs. N inety p e rcen t o f the 
sw ordfish  also contained de tect­
able am oun ts of m ercury . In som e 
of th ese  fish, the  levels we found 
w ere  significant, posing  a possible 
h ealth  hazard  to developing 
fetuses.

H ere’s  a rundow n of w hat ou r 
laboratory  tes ts found:

PCBs
PCBs are  syn thetic  liquids that 

w ere once used in electrical equip­
m ent. hydraulic fluid, and carbon­
less  carbon paper.

PCBs prom ote can cer in labora­
tory  anim als, but re sea rch ers  now 
believe th a t a g re a te r  hazard may 
b e  th e ir effects on hum an repro­
duction. O ne study of wom en who 
a te  fish contam inated  with PCBs 
from  Lake M ichigan found they 
gave b irth  to sm aller babies with 
significant developm ental p rob ­
lem s. T h ese  wom en reported  eat­
ing fish for severai years before 
th ey  conceived.

By far th e  b iggest source of 
PC B s in th e  hum an diet is fish, 
particularly  fatty species, such  as 
salmon, l ik e  hum ans, all fish have 
PC B s in th e ir  tissues, but som e 
have m ore than  o thers . T he con­
cen tration  o f contam inants in fish 
is related to th e  w aters they live in.

T h e  FDA estab lished  an official 
to le rance  o f 2 parts pe r million for

Text continued on page 114
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Advised, but not 
advertised 

States collect 
sam ples of fish 

from local water­
ways to test for 

contaminants. If 
a body of water 

Is particularly 
polluted, states 

Issue advisories, 
generally aimed 

only at sports 
fishermen. We 

found advisories 
Inconsistent from 

state to state, 
often offering 

different advice 
about the same 

fish  from tho 
same waters.

PCBs in 1979. T h e  to lerance is the 
agency 's b asis for taking legal action 
and destro y in g  contam inated  sam ­
ples of fish.

A lthough m o st o f o u r sam ples 
w ere w ithin th e  to lerance levels se t 
by th e  FD A an d  would have passed  
th e  agency’s  inspection, that’s scan t 
co m fo rt A s PC B s linger in the  envi­
ro n m en t th e ir  com position changes.

and  they  gradually  
becom e m ore toxic. 
T h e se  “w eathered" 
fo rm s of PCBs are  
m ore toxic than those  
form s tested  in s tu d ies 
on  which th e  tolerance 
w as based. And these  
m ore  toxic form s are 
likelv to be  found in 
fish.

Furtherm ore , the 
FDA se t its tolerance 
before  the  hazards to 
hum an reproduction  
w ere  docum ented , a t a 
tim e w hen people w ere 
eating  less fish, and b e ­
fore the toxicity of PCB 

breakdow n in th e  env ironm ent w as 
known.

T he last facto r is especially signifi­
cant, since PCB s accum ulate in body 
tissue. T h e  PC B s that you eat today 
will be  w ith you decades into the  
future.

Given th ese  facts, we th ink  even 1 
part p e r million o f P C 3 s in fish is too 
high. O ur laboratory  de tected  levels 
rang ing  from  0.2 to  2.1 p a rts  per mil­
lion in o u r  w hitefish, sw ordfish, and 
salm on. T h re e  o u t of 10 sam ples of 
whitefish contained PCBs exceed ing  
1 part p e r  m illion: th ree  out of 20 
sam ples of sw ordfish did.

Seven o f 10 salm on sam ples we 
pu rchased  in New York contained 
PCBs rang ing  from  0.7 to 1.3 parts 
p e r  million. T h irty  percen t of the  
sam ples from  C hicago had detect­
ab le  levels, ran g in g  from 0.2 to 0.8 
p a rts  p e r million.

Som e of o u r  C hicago salm on sam ­
ples w ere p robably  species from the  
W est Coast, a t least that's  what the  
s to re  c le rks told us. T hose salm on 
m ay have com e from  less-contam i­
nated  w aters than  fish from the 
Atlantic o r th e  G reat Lake-; 'h e  pos­
sible sou rces of fish we p u r i : ired in 
New  York. How ever, b e c .t.-e  the 
package labels, sto re  , - and 
signs w ere no t always be::- . V, we 
couldn 't tell for su re  w here r fish
w as from.

N or could we tell w he th er was 
“farm -raised," a s  som e -alm on is. 
Ju s t  because  salm on is farm -raised

d o e sn 't m ean it's contam inant-free. 
Farm -raised  fish spend part of their 
tim e in pens in th e  ocean. T h e ir d iet 
also con sis ts  of m anufactured  feed, 
w hich is based  largely on fish that 
m ay have contained PCBs.

Mercury
M ercury  is a poisonous metallic 

e lem en t th a t is re leased  by bun tin g  
fuels as weil as by industrial and 
household  wastes. Eventually it set­
tles in w aterw ays and oceans w here 
it jo ins naturally  occurring  m ercury. 
T here, bacteria  convert it to the  toxic 
com pound m ethylm ercury.

M ethylm ercury  is a  poison that 
affects th e  developm ent of th e  ner­
vous system . Unlike PCBs. which 
linger in th e  fatty tissu es of hu m an s 
for m any  years, m ercury  eventually 
leaves th e  body, usually  w ithin two 
years, provided you stop ingesting  i t

M ercury  accum ulates in large  fish 
th a t live a  long tim e, such  a s  tuna, 
sh a rk , and sw ordfish. A lm ost all of 
th e  m ercu ry  in fish is th e  com pound 
m ethylm ercury . T h e  FDA h as  se t an 
informal action level o f 1 part p e r mil­
lion for m ethy lm ercu ry  in fish.

N inety  percen t o f o u r  sw ordfish 
sam ples had detectable levels of total 
m ercury , rang ing  from  0.46 to 2.4 
pa rts  p e r million. T h e  average of 
those  sam ples was 1.14 parts pe r mil­
lion. Forty  percen t contained m er­
cury  th a t exceeded  th e  action level.

T h e  h igh  levels of m ercu ry  we 
found in sw ordfish a re  not su rp ris ­
ing, s ince  m ercury  is p re sen t in 
oceans th ro u g h o u t the  world. 
T h e re ’s  no  way to p revent sw ordfish 
from  accum ulating  it in their tissues.

T h e  FDA told us, however, it is 
“actively reevaluating th e  action level 
for m ethy lm ercury ,” a step  in the 
rig h t d irection. T he C anadian Health 
Protection Board h as  a  low er stan­
d ard  for m ercu ry  in fish—0.5 parts 
per m illion. Eight-five p e rcen t of ou r 
sw ordfish  sam ples would have 
ex ceed ed  th e  C anadian limits.

Ptstkkbs
R esidues of pesticides used  on 

farm s and forests, and for m osquito  
contro l u ltim ately find th e ir way into 
rivers and oceans. T h ere  they rem ain 
for m any years. F o r exam ple, 
a lth o u g h  the  EPA banned the u se  of 
DDT in 1972, several o f ou r fish sam ­
ples had  m easurab le  levels of D D T 
and th e  p ro d u c ts it c rea te s  w hen it 
b reak s dow n— DDD and DDE— in 
th e ir tissues.

D D T and its breakdow n products, 
as well as th e  pesticides dieldrin and 
endrin , can all affect th e  hum an ner-
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vous system . DDT, DDE, and diel­
drin have also caused  liver tum ors in 
rodents, and all of th ese  pesticides 
affect reproduction  in mam m als.

T h e  FDA has se t an informal 
action level of 5 parts per million for 
DDT in fish and 0.3 parts per million 
for dieldrin and endrin.

Two of o u r sam ples, one of catfish 
and one of sole, contained m ore than 
6 parts per million of DDE. Several 
others, notably a tfish , had lower lev­
e ls of DD T and its breakdown prod­
ucts. T he presence of DDT in catfish 
is no t surprising, since they are often 
ra ised  in ponds on land once used 
for agriculture.

O u r lab reported  levels of the pes­
ticide dieldrin over th e  action level 
for two sam ples of lake whitefish and 
levels of endrin  from  0.1 to 0.2 parts 
p e r million for four sam ples of sw ord­
fish, salm on, and flounder.

T h e  sp e d e s  m ost free of pesticides 
w ere flounder, sole, and  clam s. We 
detected  no pesticide residues in half 
o f o u r New York flounder sam ples; 
th e  o th e r  half con ta ined  only trace  
am ounts. Six of th e  10 sole sam ples 
pu rch ased  in C hicago had no 
detectab le  levels of pesticides: the  
o th ers  contained levels of DDE rang­
ing from  a trace to m ore  than  6 parts 
p e r  million.

D D T and its b reakdow n products 
a re  widely d ispersed  in th e  environ­
m en t and will show  up in the  hum an 
d ie t for decades to com e. W hile its 
use  h a s  been banned  in the U.S., 
D D T  is still used in o th e r  countries. 
H ow ever, since only an  occasional 
sam ple  of o u r fish had significant 
pesticide residues, th e  overall hazard 
frcm  th is group  of contam inants 
appears relatively low.

What's in (lams?
W e found no m easurab le  levels of 

pestic ides in clam s. But a num ber of 
o u r  sam ples had relatively high lev­
e ls  o f a rsen ic  and lead. T he hazards 
po sed  by arsen ic  in shellfish are not 
c lear. Lead, even a t very low levels 
im pairs behavioral developm ent in 
young  children . T h e  FDA h as set no 
action level for lead in seafood.

A bout half of o u r sam ples con­
tained lead rang ing  from  0.31 to 7.8 
p a rts  pe r million. C om pared with 
o th e r  foods, such  as fruits and veg­
etab les, w hich typically contain 0.01 
p a rts  p e r million, th e  lead levels in 
c lam s are  high. ■

Reprints of this report are available 
in bulk quantity. For inform ation 
and  prices, write CU Reprints. 101 
Truman Ave., Yonkers, N.Y. 10703. 
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F ishy, F ishy

WHY DOESN'T THE U.S. INSPECT MORE FISH?
In 1967, soon after C o n g re ss  pu t the  fin ish ing to u ch es 
on  th e  W holesom e M eat A rt, M ichigan S enato r Philip 
H art in troduced  a  bill th a t w ould have  req u ired  th e  
sam e  k ind  o f Federal inspection  for seafood.

S en a to r H art, a long  w ith  co n su m er advocate Ralph 
N ad er and  rep resen ta tiv es o f o rganized  labor, w anted 
to sta tion  F ed eral in sp ec to rs  in every  fish-processing 
plant. B u t th e  fish in d u stry  and  its allies in the  
C o n g re ss and  th e  N ixon A dm inistration  p re ssed  for 
spo t-check ing  ra th e r th an  “con tinuous inspection."

“F ish  n eed s th e  sam e  k ind  o f inspection as m ea t and  
poultry  becau se  it can  carry  ju s t a s  m any  d isease-caus­
ing  organ ism s," H art a rg u ed  a t th e  tim e. .Although he  
h e ld  h ea rin g s in 1967 ,1968 ,1969 ,1971 , and  1974, no  
bill req u irin g  seafood inspection  ev er p assed . W hen  
H art d ied  in 1976, his p u sh  for fish inspection died  too.

F ish  inspection w as largely  a  do rm an t issue th rough  
th e  1980s. T h en  in 1990, th e  U. S. Senate  and  th e  
H o u se  bo th  passed  bills re q u irin g  m andato ry  inspec­
tion o f all fish-processing plants. Each house, however, 
h ad  its  ow n idea of h ow  fish shou ld  b e  ch eck ed , and  
n e ith e r bill becam e law.

T h e  big hang-up this tim e w as w hich Federal agency 
shou ld  m on ito r th e  n a tion 's  fish supply. T h e  fish pro­
cesso rs  p ushed  for th e  U.S. D epartm ent o f A griculture 
to g e t  th e  job. B u t so m e  c o n su m er g ro u p s, including 
CU, p re fe rred  th a t the  Fo o d  and  D ru g  A dm inistration  
in spect fish. T h e  A gricu ltu re  D ep artm en t's  h istorical 
c o a n e s s  w ith in dustries it regu la tes, p lu s its recen t 
a ttem p ts  to  w eaken  its ow n regu la to ry  au tho rity  over 
m ea t an d  poultry, d idn ’t  b o d e  well for s tro n g  fish 
inspection.

In th e  m eantim e, th e  FD A  h a s  a ssu m ed  th e  ro le  o f 
ch ie f seafood cop. “W e th in k  w e have an  o u tstan d in g  
m andato ry  fish inspection program ," say s T h o m as 
Billy, d irec to r of FDA’s  new iy crea ted  Office o f 
Seafood. “U n d er th e  F ood  D ru g  and  C osm etic  Act, w e  
have au tho rity  to inspect every  seafood p lant in th e  
country ."

Starved for money
In C lT s view, th e  FD A’s  “m andatory" p ro g ram  fells 

s h o r t  T h e  FD A  ha3 au thority  to  inspect ev ery  seafood 
plant. B u t starved for m oney, it h a s  used  th a t authority  
sparingly, inspecting  p lan ts o n ce  every  four y e a rs  on  
average.

T h e  FD A  can’t  com pel th e  seafood-processing plants 
it in sp ec ts  to k eep  reco rd s o f su c h  th ings a s  tem p era ­
tu res  and  sto rag e  conditions, w hich w ould help  th e  
agency m onito r fish safety. N o r d o e s  it i n s e c t  fisliing 
vessels o r retail fish sto res, b o th  significant p roblem  
a reas in th e  handling of fish.

W e also discovered  big h o les  in th e  shellfish  sanita­
tion program , w hich the  FD A  superv ises N.-t only did 
w e find c lam s with h igh  levels o f potentially harm ful 
bacteria , b u t  w e also found th a t s to res w<-re not com ­
plying w ith ru les for k eep ing  identification M),.. a cor­
n e rsto n e  of shellfish reg irla tio a  

F u rth e rm o re , it’s  h a rd  to  have m uch  confidence in 
th e  agency"s surveillance o f chem ical con tam inan ts in 
fish. In 1989. th e  FDA ch eck ed  only 1604 fish sam ples

fo r con tam inants . In con trast, th e  sam e  y e a r  th e  U.S. 
D epartm ent o f A griculture checked  185,000 sam ples o f 
m ea t and  poultry. T h e  FD A  h as  m o n ito red  sw ordfish  
fo r m eth y lm ercu ry  since  1970 an d  recen tly  s ta rted  
m on ito ring  sh a rk  a s  welL B u t its tes tin g  for PC B s in 
sa lm on  is  particularly  inadequate . O f 143 sam ples th e  
agency tested  in a  recen t three-year period, m o st o f  th e  
do m estic  sam p les w ere  from  th e  G re a t Lakes— an 
incom plete  p ic tu re  o f th e  sa lm on A m ericans e a t

Skimpy finw
Local and sta te  health  

d e p a rtm e n ts  a lso have 
a  h a n d  in m onito ring  
th e  na tio n 's  fish. B u t a  
lack  of m o n ey  fo r fre­
q u e n t inspections and 
sk im p y  fines levied 
ag a in s t re ta ile rs c au g h t 
v iolating s ta te  h ealth  
c o d e s  do  little to  d e te r  
unsan ita ry  p rac tices o r  
to im prove fish quality.

F o r  th e ir  part, so m e  
su p e rm ark e t chains a re  
w o rk in g  w ith th e  F ed­
e ra l g o v e rn m e n t to 
develop  a vo luntary  
p ro g ram  to c h ec k  fish.
T h e  su p e rm ark e ts  that 
a b id e  by th e  p ro g ram 's  
re q u ire m e n ts  can  e a rn  
a  sea l o f  approval th a t 
will a ssu re  c o n su m ers  
th a t  th e  fish h as  b een  
h an d led  properly. T h a t 
sea l is n o t y e t in sto res.

C U  believes co n ­
su m e rs  d e se rv e  m o re  
th a n  th a t  T h ey  n eed  a 
s tro n g  p ro g ram  th a t  
ad d re sse s  th e  m icrobial 
a n d  chem ical con tam i­
n a tio n  o f raw  fish.
M u c h  of th e  inspection  
in p lace  today  focuses 
o n  visible p lant o r  s to re  deficiencies, su ch  a s  dirty walls 
a n d  floors an d  th e  lack  o f p ap er tow els in em ployee 
restroom s. W hile im portant, th ese  p rob lem s liave little 
to d o  w ith w h e th e r  a  fish is Ia red  w idi PC B s o r 
m e th y lm ercu ry  o r  w h e th e r  d isease-causing  bacteria  
a re  p resen t.

A ny p ro g ram  m u st also  focus on  quality. A m ericans 
a re  ea tin g  an d  should  e a t m o re  fish b ecau se  it is  a  
h ealth y  alternative to  b e e f and  pork . O n e  way to 
im prove quality  is to m andate  b e tte r  tem p era tu re  con­
tro l  especially in retail stores. N ot only m u st inspectors 
b e  m o re  v igo rous in policing th e  tem p e ra tu res  in d is­
play cases, b u t s ta te s  shou ld  co n sid e r ch an g in g  th e ir  
food law's to  requ ire  fish be  kep t a t tem p era tu res  low er 
th an  th o se  now  perm itted .

Real seals These seals are issued to 
processors and retailers by the U.S. 
Department of Commerce. The top one 
indicates that a batch of fish was 
inspectea as a group. The Packed 
Under Federal Inspection mark indicates 
the fish was processed in a Federally 
approved and supervised plant. The 
Grade A mark indicates the fish has met 
certain quality standards.
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Alaska State Legislature

Sen. Lloyd Jones, Chair 
Sen. Sam Collen. Vice-Chair 
Sen. Dick Eliason, Member 
Sen. Steve Frank. Member 
Sen. Kick Halford, Member 
Sen. C url Menard. Member 
Sen. Fred Zharoff. Member Senate Resources Committee

MEMORANDUM

To: Senate Resources Ccmmittee Members

From: Senator Lloyd Jones, Chaiuf fn
Senate Resources Committee^])

Date: February 10, 1992

Subject: Seafood Quality Hearing

If you haven't already read the Consumer Reports article, I would 
encourage you to review it. It is in your packet. While the article was 
misleading as far as contamination of Alaska salmon, it pointed out just 
how v. uierable our products are in the hands of the retailer.

Much of the problem with poor quality seafood seems to be in the hands of 
retailers. These ai’e the people that ultimately make the decision on what 
product they sell. They are the people who receive the fish, they make the 
decision as to what to sell, under what name the product sells and what 
quality of fish to sell.

In a sense the Consumer Report article, except for the erroneous reports on 
salmon, is a positive reminder of the high stakes we have invested in the 
retailer. These businesses arc the gatekeeper for quality of all seafood. They 
can refuse poor quality seafood, they can make high quality seafood inferior 
through poor handling techniques.

P.O. Box v  
Juneau. AK 99811

907 465-4907 
Fax: 907 465-3922



SEAFOOD INTRODUCTION

The purpose of this hearing is to develop an understanding of what can be 
done to ensure a high quality seafood product is delivered to the American 
consumer. The Alaska fishing industry has made great strides towards 
assuring that a high quality, healthy seafood product is being sent out of 
state.

The Alaska Seafood industry has been endeavoring to assure that the 
highest percentage of fish delivered to its markets is of the best quality.
Even now, the State of Alaska is considering changes to its programs to 
assure an even better record.

Yet, despite its best efforts, the state and industry cannot assure that once 
the product has left the state it will be treated in a proper manner; ensuring 
that the consumer receives a product which is as good as when it was 
shipped from the state.

This is where the FDA, ASMI and organizations such as the National 
Fisheries Institute come in to play. Industry and federal regulators are the 
only quality assurance agents that Alaska has to assure our seafood 
product's integrity once it has left our borders.

Alaskans need to know what is being done to protect our vital export.



What is being done by me industry and by the FDA and state regulatory 
agencies to assure the quality of seafood in the retail outlets? Is a national 
program being put together to assure that the retail outlets maintain a high 
quality product and at the same time reject inferior quality fish that may be 
delivered to the retail store?



DIVISION OF ENVIRONMENTAL HEALTH
SEAFOOD INSPECTION SECTION

Goal

To guarantee the wholesomeness and safety of all Alaska seafood caught for 
commercial sale, in order to protect the reputation and thus marketability of the state’s 
seafood for the benefit of the nearly 35,000 people who make their livings from the 
sea.

Program Background

While the state has had a seafood inspection program since the 1970’s, it was 
expanded in spring 1982 after a Belgian man died of botulism from eating a single 
tainted can of salmon processed in Alaska in 1981. Since 1982 the program has been 
upgraded, standardized and expanded. It now employs 15 inspectors to monitor 
about 600 floating and shore-based seafood processing plants.

With Alaska fishermen and women now harvesting more than a billion pounds of 
seafood a year, the main issue is ensuring the proper care of the seafood after 
harvest, its transport, and especially its processing - often into value-added products. 
The goal is to guarantee the fish remain free of any chemical or biological 
contamination. The program concentrates on inspections of salmon canneries and 
firms that smoke salmon and vacuum-pack it into pouches - processes which if 
performed incorrectly are capable of producing unsafe product - and the processing of 
some types of shellfish: notably oysters, mussels and razor clams, which are subject 
to contamination by Paralytic Shellfish Poisoning (PSP).

Major Features

The major features of the Alaska Seafood Inspection Program include:

—  Review of all construction and facility plans to check for design problems that 
could result in sanitation-processing lapses.

—  Issuance of permits that require processors to follow state seafood regulations, 
and in the case of canneries and other value-added processors, to follow 
specific approved plans of operation.

—  Inspections of fish tenders and processing plants to insure that proper 
procedures are followed and training received.

—  Use of enforcement actions, from warnings to issuance of notices of violation in 
the case of more serious problems. The program also can detain contaminated 
or adulterated seafood. These are all steps to ensure that only healthy seafood 
reaches market.

Issues



Progress to Date

Since 1982 the program has become far more sophisticated. Improvements include:

—  Expanded microbiological testing of seafood products.
—  Focusing the program, concentrating inspection efforts on facilities with the 

higher health risks or those with lower pre ious inspection scores.
—  Standardizing the inspection process, with written directives, policies, and 

guidelines for processors.
—  More emphasis on upgrading handling procedure, ie., requiring that fish be iced 

before processing and kept free of petroleum-based contamination.
—  Development of a scored inspection checklist based on relative health risks.
—  New regulations that are easier to use, establishment of a special section for 

direct market fishing vessels, and consolidation of requirements.
—  Creation of an advisory committee made up of the FDA, National Fish 

Processing Association and others to oversee creation of new regulations and 
procedures.

—  Following the March 24, 1989, Prince William Sound oil spill, creation cf a 
special inspection program that inspected processing plants several times daily 
to prevent the harvest of any oil-contaminated vish, and conducted inspections 
of potentially contaminated boats.

—  During 1989 detained more than 490,GOO pounds of decomposed salmon, 
another nearly 300,000 pounds of adulterated salmon potentially contaminated 
by the results of the oil spill, plus thousands of pounds of halibut, herring, 
oysters and crab. The efforts protected the consumer and ensured the 
reputation of Alaska’s seafood.

••

Activities in FY 93

Upcoming activities irclude:

—  Initiate domoic acid sampling program for shellfish and dungeness crab.
—  Initiate PCB sampling program of all Alaska fin fish.
—  Continue detailed inspection program, which may help open more areas for 

fishing.
—  Training inspectors to standardize inspections statewide.

Program Costs

The cost for the seafood program in FY 92 is about $1.7 million.

Program Benefits

Since 1982 there have been no incidents where contaminated fish have reached 
market and no cases of botulism reported from Alaska seafood. The program has 
guaranteed the wholesomeness and safety of seafood stocks and helped increase the 
market for Alaska seafood, helped Alaska stocks compete against foreign, pen-reared 
salmon, and helped to promote satisfactory prices for the catch.



COMPARISON OF REQUIREMENTS OF 
THE U.S. "CONSUMER SEAFOOD SAFETY ACT OF 1991" AND 

STATE OF ALASKA INSPECTION PROGRAM
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WALTER J. HICKEL, GOVERNOR

O F F I C E  OF THE C O M M I S S I O N E R  Phone: (907) 465- 5000
410 W I L L O U G H B Y  AVENUE, SUITE 105 Fax: (907) 465-5070
JUNEAU, AK 99801-1795

D E P T .  01- E N V I R O N M E N T A L  C O N S E R V A T I O N

January  16, 1992

S T A T E M E N T  FOR THE H O U S E  RESOURCES C O M M ITTEE HEARING. J A N . 16, 1992
C O N S U M E R  REPORTS A R T I C L E  & R E L ATE D M E D I A  C O V E R A G E  ON FISH SAFETY 
BY J O H N  A. SANDOR, C O M M I S S I O N E R . DEPT. OF ENVIRON. C O N S E R V A T I O N

Mr. Chairman, T h a n k  you for the o p p o r t u n i t y  to t e s t i f y  on this 
v e r y  important subject.

The Department of Environmen tal C o n s e r v a t i o n  (DEC) is w o r k i n g  
c l o s e l y  with the D e p a r t m e n t  of Commerce & E c o n o m i c  D e v e l o p m e n t  
(D C & E D ) , Alaska S e a f o o d  M a r k eting Inst itute ( A S M I ) , the A l a s k a  
D epart m e n t  of Fish and Game ( A D F&G), the De part m e n t  of H e a l t h  and 
Social Services (H&SS) National M a r i n e  Fishe r i e s  S e r v i c e  ( N M F S ), 
the Food and Drug A d m i n i s t r a t i o n  ( F D A ) , the E n v i r o n m e n t a l  
P rote ction A g e n c y  (EPA) and otherr to m i n i m i z e  the adverse 
effects from this inaccurate and u n f o r t u n a t e  story.

S p ecialist s from the above agencies agree the re are no 
(polychlorinated biphenyls) PCB problem s w i t h  A l a s k a  salmon.

The Alaska Seafood Inspection p r o gram is regarded as the b e s t  in 
the United States. To ensure A l a s k a  s e a food is w h o l e s o m e  and 
safe, Alaska has a y e a r - r o u n d  seafood inspection program. Alaska 
inspectors examine seafo od for c o n t a m i n a t i o n  and d e c o m p o s i t i o n  
and monit o r s  d i s t r i b u t i o n  operat ions w i t h i n  Alaska. State 
i nspectors visit p r o c e s s i n g  plants to m a k e  sure they are run 
a c c o rding  to an a p p r o v e d  plan of operation, that e q u i p m e n t  is 
r u nning properly, and seafood is h a ndled appropriately. In 
addition, our staff wor ks very closely w i t h  the FDA, NMFS and 
o ther o r g a nizations on special situations  w h i c h  arise to be 
c e rtain our actions are effec tively coordinated. For example, in 
the special p r o c e s s i n g  and shipment of surplus salmon from Prince 
W i l l i a m  Sound to the Soviet Union last year, DEC seafood 
inspection personnel w e r e  on line in Prince W i l l i a m  S ound 
assuring the p r o c e s s i n g  was in accord w i t h  standards.

Ki t  B a l l e n t i n e ,  w h o  h e a d s  our  E n v i r o n m e n t a l  H e a l t h  D i v i s i o n  and 
M a n n y  Soar es,  C h i e f  of ou r S e a f o o d  S e c t i o n  ar e  in S e a t t l e  
w o r k i n g  w i t h  the N a t i o n a l  M a r i n e  F i s h e r i e s  Se r vi ce , th e F o o d  and 
D r u g  A d m i n i s t r a t i o n  and  o t h e r s  on th i s a n d  r e l a t e d  issues.

A c c o m p a n y i n g  th i s s t a t e m e n t  is a b r i e f  s u m m a r y  of the A l a s k a  
S e a f o o d  I n s p e c t i o n  P r o g r a m .

We w o u l d  be p l e a s e d  to r e s p o n d  t o an y  q u e s t i o n s  yo u ma y  have.



SEAFOOD INSPECTION PROGRAM

T h e  S e a f o o d  P r o g r a m  consists of a P r o g r a m  M a n a g e r  and his staff of 
5; a S e a f o o d  P e r m i t  Coordinator, S h e l l f i s h  Coordinator, Cannery 
S p e c i a l i s t  and a Field Superv i s o r  w h o  s u p e r v i s e s  11 field 
i n s p e c t o r s  t h r o u g h o u t  the State at 7 locations l isted  below:

K o d i a k  - 2 inspectors 
King S a l m o n  - 1 inspector 
A n c h o r a g e  - 2 i nspectors 
C o rdo va - 1 ins pector 
K e t c h i k a n  - 2 inspectors 
D u t c h  H a r b o r  - 2 inspectors 
S o l d o t n a  - 1 i n s p ect or

A d d i tionally, E n v i r o n m e n t a l  H ea lth S t a f f  are c r o s s e d  u t i l i z e d  in 
an effort to i n c r e a s e  statewide c o v e r a g e  w h e r e  S e a f o o d  staff is not 
i m m e d i a t e l y  available.

I n s p e c t i o n s  are c o n d u c t e d  on m i n i m u m  s c h e d u l e  w h i c h  is in direct 
r e l a t i o n  to P U B L I C  H E A L T H  RISK! A n  e x a m p l e  of th is w o u l d  be as 
f o l l o w s :

Ca n n e d  or S m o k e d  S al mon are at a h i g h e r  r i s k  of contam i n a t i o n  
due to i n c r e a s e d  h a n d l i n g  and processing. C o l d  or frozen fish 
are at a l e s s e r  risk.

T h e  f o l l owin g n u m b e r s  r e p r esent the total n u m b e r  of Seafood 
I n s p e c t i o n s  c o n d u c t e d  annually.

1988 - 948 i n spections
1989 - 782 inspections
1990 - 710 inspections
1991 - 1410 inspections

T h r o u g h  the e f fo rts of the S e afood Program, V o l u n t a r y  Destructions 
h a v e  been r e duced in 1991 by more than half. I m p roved h a n d l i n g  of 
fish products, q u a l i t y  inspections and im proved t r a i n i n g  have 
h elped increas e the c r e d i b i l i t y  of A l a s k a  S e a f o o d  Products.



Facts you should know 
about Alaska salmon

• Experts from the FDA, EPA and the Alaska 
Department of Environmental Conservation 
have stated that there are no PCB problems 
with Alaska salmon.

• There is no indication tha t any of the esti­
mated 20 salmon samples tested by Con­
sumer Reports were wild Alaska salmon. All 
of the salmon was labeled “fresh” and pur­
chased within the last six months, a time 
when very little salmon is commercially 
harvested in Alaska.

• Salmon is d. stinguished by species and 
point-of-orig u. Consumer Reports com­
pletely ignore! this fact, to the detriment of 
the Alaska seccood industry and the con­
sumer, in their state ent that 43% of 
salmon samples teste>.i positive for PCBs. 
The consumer is hurt because the info is 
misleading and incomplete.

• These are serious allegations and the 
Alaska Seafood Marketing Institute (ASMI) 
is doing everything in its power to get Con­
sumer Reports to clarify the data. At this 
time, Consumer Reports has not been forth­
coming with any additional information 
regarding their testing.

• The Alaska Seafood Marketing Institute 
has submitted wild Alaska salmon for PCB 
testing to both a federal agency and an 
independent research firm.

0 20 salmon samples taken from two markets, 
with no species identification or point-of-

origin information, does not approach an 
acceptable amount of data from which one 
can issue such a sweeping indictment.

• Since its inception more than 10 years ago, 
ASMI’s Seafood Quality Assurance Program 
has helped ensure the proper handling of 
Alaska seafood products through the distri­
bution of educational and technical infor­
mation to fishermen, processors, cold stor­
age operators, distributors, foodservice and 
retailers. By way of these materials, videos 
and learning aids, serious efforts are made 
to educate each of the critical links in the 
distribution chain about how to maintain 
the quality of Alaska seafood on its way to 
the consumer.

• To ensure Alaska seafood is wholesome and 
safe, the Alaska DEC has a year-round 
seafood inspection program. Alaska inspec­
tors examine seafood for contamination and 
decomposition and monitor distribution 
operations within Alaska. State inspectors 
visit processing plants to make sure they 
are run according to an approved plan of 
operation, tha t equipment is running prop­
erly, and seafood is handled appropriately.

• Alaska has the most pristine waters in the 
world, according to research by the Na­
tional Oceanic and Atmospheric Association 
(NOAA). Analysis of strategic sample sites 
conducted by NOAA, such as the “National 
Benthic Surveillance Project: West Coast,” 
shows Alaska’s fishing grounds are located 
in waters free of pollutants.

For more information write the Alaska Seafood Marketing Institute at 
1111 West 8th Street, Suite 100, Juneau, Alaska 99801-1895, 

call (907) 5S6-2902, or FAX (907) 463-3273.

f



MEMORANDUM

ALASKA SEAFOOD MARKETING INSTITUTE

TO: Alaska State Legislature

FROM: Kim Elton, Execut V^Birector ASMI

DATE: January 16, 1992

SUBJ: Update on ASMI Activities

I am sending you a copy of the Consumer Repons article and press release. Also, to 
keep you informed, below I have listed the latest developments in this crisis.

As expected, the national news media has picked the story up and is running 
with it. Some of the media is in support of the study; however, there are many 
others that present both sides of the issue.

Our counsel at McDermott, Will and Emeiy is currently drafting 
communications to be sent to Consumer Reports policy makers.

The National Fisheries Institute has issued a press release to the national press 
stating that the article is inaccurate.

The embassies have been notified and are working on damage control outside 
the United States. Their information includes approved statements from the 
FDA stating that Alaska salmon is safe. Other options also are being explored.

Alaska Seafood Marketing Institute 
1111 West 8th Street, Suite 100 

Juneau. Alaska 99801 
Phone: (907) 586-2902



MEMORANDUM

TO: Members of the Alaska State Legirflat

FROM: Kim Elton, ASMI E^ icutJverT ^eM r

DATE: January 15, 1992

RE: Consumer Reports Press Release and Article

The last 36 hours have been hectic but it is important to pause and outline what has 
happened and what we are doing about it.

In a press release, Consumer Reports hypes an article scheduled for the February 
edition. That edition will hit the streets January 28. The press release was issued earlier 
this week and it is "embargoed" until Thursday morning (tomorrow) at 6 a.m. The 
press release has generated significant interest, including but not necessarily limited to,
CNN, Wall Street Journal, New York Times, Good Morning America. NF1 is talking 
with them. The pertinent parts of the press release include:

*". . .PCBs-potential carcinogenic and reproductive hazards-were found in 43 
percent of the salmon tested. . ."
*"30 percent of the fish (not just salmon) tested. . .was spoiled."
* "Pregnant women or women who expect to become pregnant should avoid 
eating salmon. . ."
*Most healthy adults should not "eat salmon, swordfish, or lake whitefish more 
than once a week."

We have also received a bootleg copy of the article scheduled to appear. The article is 
the featured article on the magazine cover. The cover includes a picture of fishermen 
unloading a net of fish on deck with the headline teaser "IS OUR FISH FIT TO EAT?"

The article focuses on fish handling practices-especially at the retail level. We have a
poor quality fax of the article that cannot retransmit but do expect to get a better copy
by Fed Ex--hopefully today. When we receive a copy, I will fax to all. WhUe the entire
article is extremely negative, the most pertinent part may be the discussion of PCBs.

Alaska Seafood Marketing Institute 
1111 West 8th Street. Suite 100 

Juneau, Alaska 99801 
Phone: (907) 586-2902 
FAX: (907) 463-3273



I've retyped the following paragraphs directly from the article. The quotes follow a 
discussion of the FDA setting the level for PCBs in fish at 2 parts per million.

"Given these facts, we think even 1 part per million o f PCBs in fish is too high. 
Our laboratory detected levels ranging from 0.2 to 2.1 parts per million in our 
whitefish, swordfish, and salmon. Three out often samples o f whitefish contained PCBs 
exceeding 1 part per million: three out o f 20 samples o f swordfish did.

"Seven often salmon samples we purchased in New York contained PCBs 
ranging from 0.7 to 1.3 parts per million. Thirty percent o f the samples from Chicago 
had detectable levels, ranging from 0.2 to 0.8 parts per million.

"Some o f our Chicago salmon samples were probably species from the west 
coast, at least that's what the store clerks told us. Those salmon may have come from 
less-contaminated waters than fish from the Atlantic or the Great Lakes, the possible 
sources offish we purchased in New York. However, because the package labels, store 
clerks, and signs were not always believable, we could not tell fo r  sure where our fish 
wrw from.

"Nor could we tell whether it was farm-raised as some salmon is. Just because 
salmon is farm-raised doesn 7 mean it is contaminant free. Farm-raised fish spend part 
o f their time in pens in the ocean. Their diet also consists o f manufactured feed, which 
is based largely on fish that may have contained PCBs."

Other than the last paragraph, there is no discussion of origin or species of salmon in 
the article and no discussion at all in the press release. In our discussions with the 
magazine (only at the functionary, not policy, level-they won't let anybody talk to 
anyone other than people in their PR department), they indicated that no distinction was 
made in the tests between species or point of origin. Magazine buyers apparently 
bought 20 salmon samples (10 in New York City and 10 in Chicago) in steak and fillet 
form. Based on this extremely small sample size and lack of data about species or 
origin, the sweeping indictment of salmon is totally irresponsible. FDA agrees and is 
preparing, according to their director of policy, attack quotes-especially on the 
outrageous statements about salmon.

On Tuesday, ASMI:
--initiated data collection from EPA and FDA on all tests of Pacific salmon; 
--arranged to have Alaska salmon sampled for PCBs at a NMFS lab and 
independent lab;
-began working with Burson-Marstellar, the crisis public relations agency we 
used following the oil spill;
-contacted our Washington, D.C., counsel who arranged to have one of the 
partners with extensive experience with the apple\Alar and Chilean grape food 
contamination cases, and who has contacts at Consumer Reports, work with 
FDA and the surgeon general for supportive statements re: Alaska salmon and 
the lack of PCB point sources in the North Pacific;
-that counsel will also talk directly to Consumer Reports about the irresponsible 
reporting and determine how strong letter to follow should be written;



--met with state cabinet level officials from Fish and Game, Environmental 
Conservation, Commerce and Economic Development, and Health and Social 
Services about the dangers ahead, briefed the governor's office by memo and 
phone (face-to-face meeting in gov's office at 1:30 today);
-initiated a "talking point" paper to distribute to board, industry, congressional 
delegation, state agencies (we are revising now that we've got the article and 
will distribute when completed)-this will be developed into an "action" page for 
distribution to trade based on monitoring of the news stories by Burson- 
Marstellar and their advice; and 
-worked with NFI on coordinated approach.

We will continue to keep you updated on the situation. If you have any additional 
questions or need more information, please feel free to contact Mary Gore on my 
staff.



Facts you should know 
about Alaska salmon

• Experts from the FDA, EPA and the Alaska 
Department of Environmental Conservation 
have stated that there are no PCB problems 
with Alaska salmon.

• There is no indication that any of the esti­
mated 20 salmon samples tested by Con­
sumer Reports were wild Alaska salmon. All 
of the salmon was labeled “fresh" and pur­
chased within the last six months, a time 
when very little salmon is commercially 
harvested in Alaska.

• Salmon is distinguished by species and 
point-of-origin. Consumer Reports com­
pletely ignored this fact, to the detriment of 
the Alaska seafood industry and the con­
sumer, in their statement that 43% of 
salmon samples tested positive for PCBs. 
The consumer is hurt because the info is 
misleading and incomplete.

• These are serious allegations and the 
Alaska Seafood Marketing Institute (ASMI) 
is doing everything in its power to get Con­
sumer Reports to clarify the data. At this 
time, Consumer Repotis has not been forth­
coming with any additional information 
regarding their testing.

• The Alaska Seafood Marketing Institute 
has submitted wild Alaska salmon for PCB 
testing to both a federal agency and an 
independent research firm.

• 20 salmon samples taken from two markets, 
with no species identification or point-of-

origin information, does not approach an 
acceptable amount of data from which one 
can issue such a sweeping indictment.

• Since its inception more than 10 years ago, 
ASMI’s Seafood Quality Assurance Program 
has helped ensure the proper handling of 
Alaska seafood products through the distri­
bution of educational and technical infor­
mation to fishermen, processors, cold stor­
age operators, distributors, foodservice and 
retailers. By way of these materials, videos 
and learning aids, serious efforts are made 
to educate each of the critical links in the 
distribution chain about how to maintain 
the quality of Alaska seafood on its way to 
the consumer.

• To ensure Alaska seafood is wholesome and 
safe, the Alaska DEC has a year-round 
seafood inspection program. Alaska inspec­
tors examine seafood for contamination and 
decomposition and monitor distribution 
operations within Alaska. State inspectors 
visit processing plants to make sure they 
are run according to an approved plan of 
operation, that equipment is running prop­
erly, and seafood is handled appropriately.

• Alaska has the most pristine waters in the 
world, according to research by the Na­
tional Oceanic and Atmospheric Association 
(NOAA). Analysis of strategic sample sites 
conducted by NOAA, such as the “National 
Benthic Surveillance Project: West Coast,” 
shows Alaska’s fishing grounds are located 
in waters free of pollutants.

For more information write the Alaska Seafood Marketing Institute at 
1111 West 8th Street, Suite 100, Juneau, Alaska 99801-1895, 

call (907) 5S6-2902, or FAX (907) 463-3273.
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S e a f o o d  is th e  f o o d  o f  th e  1 9 9 0 s . L ig h t a n d  h e a l th y ,  s e a f o o d  is b e c o m in g  th e  
c h o ic e  o f  th e  g r o w in g  n u m b e r  o f  A m e r ic a n s  w h o  a r e  c o u n t in g  c a lo r ie s ,  c h o le s te ro l  
a n d  v i ta m in s .

T h e  p o p u la r i t y  o f  s e a f o o d  is a p p a r e n t  in  in c r e a s in g  r e ta i l  s a le s  f ig u re s  a n d  th e  
g r o w th  o f  f u l l- s e rv ic e  re ta i l  s e a f o o d  c o u n te r s .  T h e  A la s k a  S e a f o o d  M a r k e t in g  
I n s t i tu te  ( A S M I )  is w o r k in g  h a r d  to  s u p p o r t  th e  s e a f o o d  e f f o r t s  o f  r e ta i l  s to r e s  
w ith  a d v e r t i s in g  a n d  p r o m o t io n a l  p r o g r a m s .

B u t,  A S M I b e lie v e s  th a t  lo n g - te r m  r e ta i l  su c c e s s  w i th  s e a f o o d  in v o lv e s  m o r e  
th a n  j u s t  a d v e r t i s in g .  T h e  k e y  to  r e p e a t  s a le s  is c o n s i s te n t  d e l iv e ry  o f  a  v a r ie ty  o f  
h ig h  q u a l i ty  p r o d u c t s .  T h a t ’s w h y  A S M  I d e v e lo p e d  th is  q u a l i ty  p r im e r  f o r  A la s k a  
s e a f o o d ’s m o s t  im p o r t a n t  s a le s  r e p r e s e n ta t i v e — th e  p e r s o n  b e h in d  th e  c o u n te r .

T h ese  q u a l i t y  t ip s  a r e  d e s ig n e d  to  h e lp  y o u  lu re  p o t e n t i a l  c u s to m e r s  to  y o u r  
c o u n te r  a n d  k e e p  th e m  c o m in g  b a c k  a f te r  th e i r  in i t ia l  p u r c h a s e .  O u r  s u g g e s t io n s  
c o v e r  re c e iv in g , s t o r a g e ,  h a n d l in g ,  t h a w in g ,  d is p la y  a n d  s a n i t a t io n .

W h y  Q u a lity  Is  I m p o r ta n t

S e a f o o d  m u s t  b e  t r e a te d  d i f f e r e n t ly  t h a n  b e e f ,  p o r k ,  la m b ,  p o u l t r y  a n d  o t h e r  
m e a t p r o d u c t s .  F is h  a n d  s h e l lf is h  la c k  th e  t o u g h  m u s c u la r  f ib e r  o f  la n d  a n im a ls ,  
th e  n a tu r a l  t e m p e ra tu r e s  o f  A la s k a  s e a fo o d  g e n e ra lly  h o v e r  s o m e th in g  ju st a b o v e  
f r e e z in g ,  a n d  s e a f o o d  is a c c u s to m e d  to  a  v e ry  m o is t  e n v i r o n m e n t .

C o n s e q u e n t ly ,  s e a f o o d  m u s t  b e  h a n d le d  w ith  c a r e  w h ile  b e in g  k e p t c o o l  a n d  
m o is t .  R o u g h  h a n d l in g  o r  im p r o p e r  s to r a g e  c a n  s e v e re ly  d a m a g e  th e  t a s te ,  a r o m a ,  
a p p e a r a n c e  a n d  t e x tu r e  o f  s e a f o o d  p r o d u c ts .

Few f o o d s  c a n  m a tc h  th e  d e l i c a te  t e x tu r e ,  r ic h  t a s te  a n d  p le a s a n t  a r o m a  o f  
s e a fo o d  w h e n  i t ’s f irs t  b r o u g h t  a b o a r d  a  f is h in g  v e sse l.  F r e s h ly  c a u g h t  s e a f o o d  
sm e lls  lik e  a  c le a n  o c e a n  b re e z e  a n d  its  f le s h  is f i rm , m o is t  a n d  f l a v o r f u l .  T h e  
t r a n s p o r t a t i o n  s y s te m s  a n d  te c h n o lo g y  o f  th e  1 9 9 0 s  a l lo w  m o s t  A m e r ic a n s  to  e n ­
jo y  f re s h  s e a f o o d  f r o m  a r o u n d  th e  w o r ld .

T h a t  f r e s h -c a u g lu  f la v o r  now  is s u c c e s s fu lly  c a p tu r e d  fo r  m o u th s  in  f ro z e n  a n d  
c a n n e d  s e a fo o d  p r o d u c ts .  In d e e d , to d a y 's  f ro z e n  sett fo o d  o f te n  is s u p e r io r  in q u a l i ­
ty  to  f re s h  p r o d u c t s ;  m o d e r n  p r o c e s s in g  v c sse ls  c a n  f re e z e  a  f ish  o n ly  h o u i  s a f t e r  
h a r v e s t ,  w h ile  it m ig h t  t a k e  m a n y  d a y s  lo r  th e  s a m e  f ish  t o  r e a c h  th e  m a r k e t  a s  

“ f r e s h . "

I he  a t t i tu d e s  o f  a l l - to o - m a n y  \ m e r l e a n s  tow  a i d  s e a f o o d  w e re  s h a p e d  by a n  
e ra  p r e c e d in g  je t  t r a n s p o r t a t i o n ,  r e f r i g e r a t i o n  a n d  in s ta n t  c o m m u n i c a t i o n s .  
D e s p ite  th e  g r o w in g  in te re s t  in  s e a f o o d ,  m a n y  c o n s u m e r s  h e s i ta te  to  m a k e  th e i r  
firs t r e ta i l  p u r c h a s e ,  b e lie v in g  th a t  s e a fo o d  is d i f f ic u l t  to  buy a n d  p r e p a i e .

O n c e  y o u 'v e  c o n v  iu c e d  c o n s u m e r s  to  m a k e  a p u r c h a s e ,  y o u  w a n t  to  m a k e  c e r ­
ta in  th a t  th e i r  s e n se s  a t e  d e l ig h te d  ra th e r  th a n  a s s a u l te d .  P r o m o t io n  m ay  c o m  n ice  
'o m e o n c  to  g iv e  s e a f o o d  a  t r v .  b u t  i t ’s p r o d u c t  q u a li ty  th a t  w ill k e e p  c u s to m e r s  
c o m in g  b a c k  fo r  m o r e .
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T h e  s p o i le r s  o f  s e a f o o d  q u a l i t y — b a c te r i a ,  e n z y m e s ,  d e h y d r a t io n ,  o x i d a t i o n ,  
c o n ta m in a t i o n  a n d  p h y s ic a l  d a m a g e — w ill s t r ik e  w h e n e v e r  th e y  a r e  g iv e n  a n  
o p p o r t u n i t y .

B a c te r ia  a n d  e n z y m e s  ( p r o t e i n s  t h a t  a id  in  d ig e s t io n )  a r e  p r e s e n t  in  a ll  l"sh  a n d  
s h e l l f i s h ,  b u t  t h e i r  a c t iv i ty  in c r e a s e s  a t h ig h e r  t e m p e r a tu r e s  a n d  in  a r e a s  w h e re  
n u t r ie n t s  s u . h  a s  b lo o d ,  s l im e  a n d  sc a le s  a c c u m u la te .  T h e s e  s p o i le r s  b r e a k  d o w n  
th e  f le s h  o f  s e a f o o d ,  t u r n in g  f i r m , re s i l ie n t  t is s u e  s o f t  a n d  m u s h y .  T h is  p r o c e s s  
a f f e c ts  t a s te ,  o d o r ,  a p p e a r a n c e  a n d  te x tu r e .

S t r o n g  " f i s h y ”  s m e lls  a r e  c lu e s  th a t  b a c te r i a  a n d  e n z y m e s  a r e  a t  w o r k  in  y o u r  
s to r e .

M is h a n d l in g  o f  w h o le ,  f r e s h  s e a f o o d  r u p t u r e s  b lo o d  v e sse ls  a n d  c a u s e s  b r u i s ­
in g . B lo o d  a ls o  c a n  se e p  i n to  th e  f le s h  o f  f r e s h ,  w h o le  f ish  w h e n  th e y  a r e  p ic k e d  
u p  b y  th e  ta i l .  T h e  w e ig h t  o f  th e  f ish  c a n  s e p a r a t e  th e  b a c k b o n e  a n d  b r e a k  m a jo r  
a r te r ie s  w h ic h  s t i ll  c o n ta i n  b lo o d  e v e n  th o u g h  th e  f ish  m a y  b e  e v is c e r a te d .

W h ile  a  ju ic y  r e d  s te a k  m a y  a p p e a l  to  th e  e y e  o f  a  p a s s in g  c u s to m e r ,  a  b lo o d  
s p o t t e d  f ish  f ille t w ill n o t .  B ru is e d  s e a f o o d  fle sh  h a s  a  s t r o n g  “ f i s h y "  t a s te  a n d  
o d o i . T h e  p r e s e n c e  o f  b lo o d  in  b r u i s e d  s e a f o o d  a ls o  s p e e d s  u p  th e  o x id a t iv e  p r o ­
c e s s  w h ic h  o c c u r s  w h e n  o x y g e n  m ix e s  w ith  th e  f i s h ’s f a ts  a n d  o i ls .  O x id a t io n  le a d s  
to  r a n c id i ty .

S e a f o o d  f le s h  e x p o s e d  to  th e  a i r  w ill d e h y d r a t e .  T h is  lo s s  o f  f lu id s  d e c r e a s e s  
th e  n e t p r o d u c t  w e ig h t  a n d  d a m a g e s  t e x tu r e  a n d  c o lo r .  D e h y d r a t io n  is m o s t  c o m ­
m o n ly  r e c o g n iz e d  a s  “ f r e e z e r  b u r n , "  b u t  th e  p ro c e s s  s t r ik e s  f r e s h  a n d  f r o z e n  p r o ­
d u c ts  a l ik e .

B e a t in g  Hie S p o i le r s

I h e  f o r m u la  f o r  b e a t in g  th e  q u a l i ty  s p o i le r s  is v e ry  s im p le :  K e e p  s e a f o o d  c le a n ,  
c o o l ,  m o is t  a n d  m o v in g .  H a n d le  s e a f o o d  w ith  c a re  a n d  p a y  c lo s e  a t t e n t i o n  to  
t e m p e r a tu r e s  a n d  s a n i t a t i o n .

T e m p e r a tu r e s  a r e  p a r t i c u l a r ! )  i m p o r t a n t .  A  f ish  h e ld  a t 5 0  T. w ill s p o i l  l iv e  
t im e s  f a s tc i  t h a n  o n e  h e ld  a» 32 T . l-v e it th e  d i f f e r e n c e  o f  a  few d e g re e s  c a n  be  
c r i t i c a l .  A  g o o d  r u le  o l  t h u m b  is th a t  p r o d u c t  s h e lf  l ife  is c u t  in  h a l f  In  cv erv  10 
I in c r e a s e  in  t e m p e r a t u r e .

R e m e m b e i . t e m p e ia iu  c c a n  b e  > o u r  f r ie n d  o r  fo e .  M a x im u m  p t o d u c t  l if e  c a n  
b e  o b t a i n e d  In  h o ld in g  f r e s h  s e a f o o d  a t 3 0 -3 4  1 . a n d  f r o z e n  p r o d u c t s  a t 10 
1 . o i  c o l d c t . W h ile  a  p a r t i c u l a r  f re s h  s e a f o o d  p r o d u c t  m a y  s to r e  w e ll a t 32 I 
lo t  a w e e k ,  th e  s a m e  f ish  h e ld  a t  37 ' T. m a y  la s t o n ly  3 -4  d a y s .

S a n i t a t io n  a ls o  is c r i t i c a l  in  s e a f o o d  o p e r a t io n s .  C o o l in g  f r e s h  s e a lo o d  to  32 
i , o n ly  slow  s d o u  n t h e  d o s tr  uctix  e  a c t t\ it ics o f  b a c te r ia  a n d  e n z y m e s . I h e  ac tix  i t> 
o t  e n z y m e s  s p e e d s  u p a s  t e m p e r a tu r e s  in c r e a s e ,  a n d  b a c te r ia  m u lt ip ly  in  p io p o r  • 
n o n  to  th e  t e m p e r a t u r e  a n d  a v a i l a b le  fo o d  s u p p ly .

H ow  S eafood  Quality Is Lost



T em pera tu re  can be your 
friend or enemy. The 
o p t im u m  holding 
tem pera tures  for 
main ta in ing  product  
quality are 30° to 34° F. 
for fresh seafood  and  
-10° to -20° F. for frozen 
seafood .  T h aw  frozen 
seafood  at 32 — 35° F.

°F
100 -

90. 
80_ 
70 _ 
60 _ 
50 _
40 _ 
30 d Thawing Zone 32° — 4 C

trrOi slnraef /one .Vl: — jj-

0 _

- 10 .
tro/en Storage Zone 
0 f -  -20-

4



I f  a  w o r k  ta b le  i s n ’t t h o r o u g h ly  c le a n e d ,  b a c t e r i a  w ill m u l t ip ly  r a p id ly  in  th e  
a c c u m u la te d  b lo o d ,  s l im e  o r  b its  o f  s e a fo o d  f le sh . T h e  b a c te r i a  s t r ik e  q u ic k ly  w h en  
th e y  c o m e  in c o n ta c t  w i th  a n o th e r  p ie c e  o f  s e a f o o d .  I f  y o u r  s h o p  h a s  u n p le a s a n t  
’■ fish y ”  o d o r s ,  it u s u a l ly  m e a n s  t h e r e ’s a  g a p  in  y o u r  s a n i t a t io n  e f f o r t s .

F o l lo w  r o t a t i o n a l  p o l ic ie s  c lo s e ly . S e a f o o d  a lw a y s  s h o u ld  b e  h a n d le d  o n  a  ’ f irs t 
in .  f irs t  o u t ’ b a s is .  T h is  is p a r t i c u la r ly  c r i t ic a l  fo r  f re s h  s e a f o o d  b e c a u s e  o f  s h o r te r  
s h e l f  life , b u t  it a ls o  s h o u ld  b e  a p p l i e d  to  f r o z e n  p r o d u c t  d i s p la y  c a s e s .

P r o te c t  f r e s h  s e a f o o d  f r o m  d e h y d r a t io n  a n d  a i r b o r n e  c o n ta m in a t i o n  b y  k e e p ­
in g  it c o v e r e d .  P e r f o r a t i o n  o f  p la s t ic  b a g s  a n d  o t h e r  a i r t i g h t  c o n ta in e r s  u s e d  fo r  
s to r in g  f re s h  s e a f o o d  is r e c o m m e n d e d ,  a s  s o m e  f r e s h  s e a f o o d  s h o u ld  n o t  b e  h e ld  
f o r  e x te n d e d  p e r io d s  o f  ' i m c  in  a i r t i g h t  c o n ta in e r s .

F r o / e ,  1 s e a f o o d  s h o u ld  n o t  b e  e x p o s e d  to  o x y g e n .  F r o z e n  p r o d u c t s  s h o u ld  b e  
h e ld  in a i r t ig h t  c o n ta in e r s  o r  b e  s h ie ld e d  f ro m  o x y g e n  b y  p r o te c t iv e  c o v e r in g s  s u c h  
a s  w a te r  g la z e  o r  v a c u u m  p a c k a g in g .

A lw a y s  v iew  y o u r  s e a f o o d  d i s p l a y s  a n d  m e r c h a n d i s i n g  e f f o r t s  f r o m  th e  
c u s t o m e r 's  p e r s p e c t iv e .  M o v e  a r o u n d  to  th e  o t h e r  s id e  o f  th e  c o u n te r  to  e v a lu a te  
s o u r  r e s u l t s .

G e t to  k n o w  a s  m u c h  a s  y o u  c a n  a b o u t  th e  p r o d u c ts  y o u  h a n d le .  T h e  k n o w  led g e  
w ill h e lp  y o u  g i \ e  y o u r  c u s to m e r s  th e  b e s t p o s s ib le  s e a f o o d ,  w h ile  a l lo w in g  y o u  
to  a n s w e r  w ith  a u th o r i t y  q u e s t io n s  a b o u t  h a n d l in g  a n d  p r e p a r a t i o n .

Y o u ’re  th e  “ e x p e r t ”  c o n s u m e r s  w ill t u r n  to  w h e n  h e s i ta t in g  to  p u r c h a s e  a n  u n ­
f a m i l ia r  p r o d u c t .  Y o u r  d e g r e e  o f  c o n f id e n c e  in  th e  p r o d u c t s  y o u  h a n d le  is lik e ly  
to  m a k e  a  t r e m e n d o u s  im p r e s s io n  o n  s h o p p e r s .
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CH A P T ER  TW O  
Fresh Seafood

KEEP FRESH SEAFOOD 

COOL
1 »o ld  t’rc s li  s e a f o o d  a t  3 0 -3 4  I .

CLEAN
I ' m? d e te r 'g e n ts  a n d  s a n i t i / e r s  to  c le a n  d is p l  ty c a s e s  

2-3  t im e s  a  w e e k .

MOIST
1 lo ld  o n  ice . c o v e r  o r  m is t  s e a f o o d  p e r io d ic a l ly  

w i th  a n  a to m i z e r  o f  c o ld  w a te r .

MOVING
R o t a t e  lre s !i s e a f o o d  in  d i s p la y  c a s e s  

o n  a  f i r s t - in .  f i r s t - o m  b a s is .



C a r e f u l  p la n n in g  is i m p o r t a n t  fo r  re ta i l  s e a f o o d  c o u n te r s  h a n d l in g  f re s h  p r o ­
d u c t .  I f  to o  m u c h  is o r d e r e d ,  p r o d u c t  q u a l i t y  w ill s u t l e r  a n d  s o m e  f ish  m a y  h a v e  
to  b e  d u m p e d .  I f  t o o  l i t t le  is o r d e r e d ,  h o w e v e r ,  y o u 'l l  ru n  o u t  o f  p r o d u c t  to  se ll.

P u r c h a s in g  n e e d s  to  b e  b u i l t  a r o u n d  a n t i c ip a te d  s a le s  w i th in  th e  s h e ll  l i f e —  
h o w  lo n g  a  p r o d u c t  c a n  b e  h e ld — o f  e a c h  s e a f o o d  b e in g  h a n d le d .  T h e r e  is n o  s t a n ­
d a r d  fo r  m a x im u m  s h e l f  life  o f  f re s h  s e a f o o d ;  s to r a g e  t im e  v a r ie s  a c c o r d in g  to  
s p e c ie s  a n d  a  lo n g  lis t o f  o th e r  v a r ia b le s .

T e m p e r a tu r e  c a n  b e  y o u r  e n e m y  o r  f r i e n d .  T h e  q u a l i ty  a n d  s h e l f  l ife  o f  f re s h  
p r o d u c t s  is d i r e c t ly  r e la te d  to  h o ld in g  t e m p e r a tu r e s .  A  fish  k e p t  a t  5 0  F . s p o ils  
f iv e  t im e s  f a s te r  t h a n  o n e  h e ld  a t  3 2 c F .

T h e  t e m p e r a tu r e s  o f  in c o m in g  s h ip m e n ts  o f  f r e s h  s e a f o o d  s h o u ld  b e  c h e c k e d  
b y  in s e r t in g  a  t h e r m o m e te r  in to  th e  f le s h .  T h e  b e s t t e m p e r a tu r e  r a n g e  to  m a in ta in  
d u r in g  s h ip m e n t  is 3 0 -3 4  p . I f  th e  t e m p e r a tu r e  o f  in c o m in g  p r o d u c t  e x c e e d s  a  
s h ip p in g  r a n g e  s p e c if ie d  by  y o u r  s to r e  w h e n  p u r c h a s in g ,  th e  t r a n s p o r t e r  a n d  s u p ­
p l ie r  s h o u ld  b e  n o t i f ie d  im m e d ia te ly .

F re s h  s e a f o o d  s h o u ld  b e  e x a m in e d  u p o n  a r r i s  a l f o r  q u a l i t y .  (S e e  th e  a c c o m p a ­
n y in g  t ip s  f o r  d e te r m in in g  f re sh  s e a f o o d  q u a l i t y . )  Q u ic k ly  m o v e  th e  s e a f o o d  in to  
a c o o l r o o m  k e p t a t 3 0 - 3 4 ' I- . u n t i l  r e a d y  fo r  d is p la y .  A  f re s h  f ish  c a n  h e  h e ld  tw ice  
as lo n g  a t 3 2 c F . a s  it c a n  he  a l 3 7 c F .

C u s to m e r s  w ill e v a lu a te  y o u r  o p e r a t io n  o n  ho w  it lo o k s  a n d  sm e lls  f r o m  th e  
a is lev v ay . S a n i ta t io n  is i m p o r t a n t .  U n s a n i ta r y  d is p la y  c a s e s  a n d  w o r k  a r e a s  p r o ­
v id e  b r e e d in g  g r o u n d s  f o r  b a c te r i a ,  c a u s e  s t r o n g  u n p le a s a n t  o d o r s  a n d  v isu a lly  
t u r n  o f f  c u s to m e r s

S t ro n g ,  c o n s is te n t  to ta t io n u l  p o lic ie s  fo r  fre sh  s e a fo o d  d isp la y  c a se s  a r e  c r it ic a l .  
P r o d u c t  s h o u ld  b e  p e r io d ic a l ly  r o t a t e d ,  w ith  th e  f re s h e t sett f o o d  b e in g  p o s i t io n e d  
a t th e  f r o n t  o f  th e  c a s e  w h e re  s h o p p e r s  s t a n d .  The f irs t s e a f o o d  in to  th e  d is p la y  
c a s e  s h o u ld  b e  th e  f irs t t a k e n  o u t .

It y o u  u se  w et ice tn th e  d isp la y  c a s e ,  m a k e  s u re  m elt w a te r  i s n 't  a l lo w e d  to  a c ­
c u m u la te .  R e p la c e  th e  ice  a s  it m e l ts .  R e m o v e  ice  d is c o lo r e d  by b lo o d  o r  p r o d u c t  
f l u i ds .  | o  m a in ta in  a  “ f r e s h - c a u c h t"  a p p e a r a n c e  in  dry d isp la y  c a s e s , p e r io d ic a lly  
m o t  th e  s e a fo o d  w ith  a n  a to m iz e r  f i l le d  w ith  c o ld  w a te r .

s e a f o o d  s h o u ld  b e  c a re fu lly  a r r a n g e d  o n  d isp la y  t r a y s .  \ \  h o le  l is h  s h o u ld  b e  
p L c c d  in sh a llo w  p a n s  w it h d i .n n  h o le s  in th e  f r o n t  to  a llo w  d r a in a g e  o l  m e lt  w . n e t 
a n d  p io d u c t  f lu id s .  S te a k s  a n d  f ille ts  s h o u ld  b e  d is p la y e d  in p e r  t o t a l e d  t r a y s  

S h e llf ish  c a n  b e  p la c e d  in  s o l id ,  d e e p e r  p a n s .

c u s t o m e r s  f in d  it e a s ie r  to  s h o p  it y o u  d iv id e  y o u t  d isp la y  c a s e  in to  s e c t io n s  
to ! w h o le  f i 'h .  s te a k s  a n d  fille ts , s h e l lf is h ,  a n d  c o o k e d  a n d  s m o k e d  p io d u c t  s. P la n  
y o u : d is p la y  by s k e tc h in g  o u t  th e  c a s e  a n d  p lo t t in g  p to d u e !  lo c a t io n s .

P ’o d ttc t  id e n t i f ic a t io n  ta g -  a n d  p i ice  m a r k e ts  a ls o  a id  s h o p p e r *  S p ik e d  tag* 
sh o u ld  b e  s tu c k  in  g a r n is h e s  s u c h  a* le m o n s  r a th e r  t h a n  in  th e  s e a f o o d .  P u n c tu r e  
m a rk s  d a m a g e  th e  p r o d u c t  a n d  a llo w  easy  a cc ess  fo i b a c te r ia

General Advice



D u r a b le  p la s t ic  p a r s le y  s t r ip s  a r e  u s e fu l  in d iv id in g  ro w s  o f  p r o d u c t .

E v a lu a te  y o u r  w o rk  f r o m  th e  c u s to m e r ’s p e rs p e c tiv e  b y  m o v in g  to  t he  o th e r  s id e  
o f  t h e  d i s p la y  c a s e .

H o w  T o  E v a lu a te  F re s h  F ish

In  e v a lu a t in g  f r e s h  s e a f o o d ,  b e a u ty  t r u ly  ii in  th e  e y e — a n d  n o s e — o f  th e  
b e h o ld e r .  L e t y o u r  s e n s e s  b e  y o u r  g u id e  to  s e le c t in g  h ig h  q u a l i t y  f r e s h  s e a f o o d .  
T h e  o n ly  i n s t r u m e n t s  n e e d e d  to  m e a s u r e  q u a l i t y  a re  y o u r  e y e s ,  h a n d s  a n d  n o se .

T h e s e  g e n e r a l  g u id e l in e s  f o r j u d g i n g  f re s h  s e a f o o d  q u a l i ty  a p p ly  to  m o s t  p r o ­
d u c ts .  B a se  y o u r  d e t e r m i n a t i o n o f  s e a f o o d  q u a l i ty  o n  a  c o m b i n a t i o n  o f  th e s e  f a c ­
to r s ;  i f  a  s e a f o o d  p a s s e s  m o s t  o f  th e  te s ts  it p r o b a b ly  is a  g o o d  q u a l i ty  p r o d u c t .

!. Q u a l i ty  f r e s h  f ish  s h o u ld  s m e ll  s e a - f r e s h .  S t r o n g  o r  o b j e c t io n a b le  c  .o rs  s ig n a l  
q u a l i ty  p r o b le m s .

2 . T h e  f le s h  o f  v. h o le ,  f re s h  f is h  s h o u ld  feel f i rm  a n d  s l ig h tly  s p r in g y  o r  r e s i l i e n t . 
S o m e  f la t f i s h e s ,  n o t a b ly  d o v e r  so le  a n d  a r ro w  to o th  f l o u n d e r ,  n a tu r a l l y  h a v e  
s o f t e r  f le s h .

3 . T h e  g ills  o f  m o s t  f in f is h  s h o u ld  b e  r e d d is h  in  c o lo r .  G r a y ,  (.lull b r o w n  o r  w h ite  
c o lo r e d  g ills  in d ic a te  q u a l i t y  p r o b le m s .

4 . T h e  e y e s  s h o u ld  b e  b r ig h t  a n d  c le a r .  S u n k e n  o r  c lo u d y  e y e s  m a y  b e  a  c lu e  th a t  
q u a l i ty  h a s  b e g u n  to  d e te r io r a t e .  T h is  ru le  d o e s  n o t  a lw a y s  a p p ly  to  s m a ll - e y e d  
f ish  su c h  a s  s a lm o n .

5 . W h o le  f ish  s h o u ld  h a v e  a  b r ig h t  a n d  s h in y  a p p e a r a n c e ,  a n d  m o s t  o f  th e  sc a le s  
s h o u ld  b e  in ta c t .  T h e  s c a le s  s h o u ld  a d h e r e  t ig h t ly  to  th e  s k in .

6 . F i l le ts  a n d  s te a k s  s h o u ld  a p p e a r  m o is t ,  f i rm  a n d  f r e s h ly  c u t .  T h e  f le s h  s h o u ld  
b e  a lm o s t  t r a n s lu c e n t  so  it s e e m s a s  i f  y o u  a r c  lo o k in g  in to  th e  'I c s h .  T h e re  s h o u ld  
b e  l i t t le  e v id e n c e  o f  b r u i s in g  o r  r e d d e n in g  o f  th e  f le sh  f r o m  r e te n t io n  o f  b lo o d .

P r e - p a c k a g e d  s te a k s  a n d  f i l le ts  s h o u ld  c o n ta in  a m in im u m  o f  l iq u id .  S e a f o o d  
s to r e d  in  l iq u id  d e te r io r a t e s  q u ic k ly .

R e c o m m e n d e d  H a n d l in g  P r a c t i c e s

R ccc iv  m g

F m p h a s i / c  p r o d u c t  q u a li ty  w h e n  o r d e r in g  f re s h  s e a fo o d .  B u y e rs  s h o u ld  sp ec ify  
p r e f e r r e d  s h ip p in g  t e m p c a u u e s  to  s u p p l i e t s .  f l ic  b e s t  s h ip p in g  t e m p e ia tu t e  is 
3 0 -3 4  I C h e c k  tlie  c o r e  t e m p e r a t u t e  o f  in c o m in g  l is h  f o r  c o m p l ia n c e .

I i m e a n d  t e m p e r  a t  m e  m o m i o i i n g d e v i c c s a r c t o o l >  t o  u ,e  i n  s e a f o o d  s h i p m e n t s  

t o  s i g n a l  p o t e n t i a l  t e m p e r a t u t e  a b u s e

\ n  v v p e r i e i i c c d  i r i s p e c l o t  s h o u l d  e v a l u a t e  a l l  i n c o m i n g  p i o d u c t  W a t c h  l o t  

d a m a g e d  p a c k a g i n g ,  c h e c k  c o r e  t e m p e r a t u r e s  w i t h  a  t e n i p c i a i n t e  p r o b e ,  a n d  

e v a l u a t e  o v e r a l l  p r o d u c t  q u a l i t y . I i  t h e r  c a t e  q u e s t  r o m  a b o u t  t h e  q u a l i t v . t i l e  s u p ­

p l i e r  s h o u l d  b e  w o n t a c t e d  i m m e d i a t e l y

I n . o m m g  s h i p m e n t s  s h o u l d  b e  m o v e d  ; > a  c o o l  r o o m  a -  q u i c k l y  a s  p o s s i b l e .



Holding

T h e re  is n o  s t a n d a r d  m a x im u m  s h e l f  l ife  fo r  f re s h  s e a f o o d  a s  it v a r ie s  a c c o r d ­
in g  to  s p e c ie s ,  s e a s o n ,  h o ld in g  t e m p e r a tu r e s ,  h a n d l in g  p r a c t ic e s  f r o m  t im e  o f  
h a r v e s t  a n d  a  h o s t  o f  o t h e r  f a c to r s .  I f  y o u ’re  u n c e r ta in  a b o u t  h o w  lo n g  to  h o ld  
a  p r o d u c t  a sk  y o u r  s u p p l ie r  f o r  a  r e c o m m e n d a t io n .

A  r o ta t io n a l  p la n  fo r  i n v e n to r y  is v e ry  im p o r ta n t  to  s a f e g u a r d  a g a in s t  e x c e e d in g  
m a x im u m  s h e l f  l if e .  P r o p e r  r o t a t i o n  o f  p r o d u c t  in  a n d  o u t  o f  th e  c o o l  r o o m  is 
s im p li f ie d  b y  p r e - s o r t in g  in c o m in g  s h ip m e n ts  a c c o r d in g  to  q u a l i ty .

T h e  r e c o m m e n d e d  c o o l  r o o m  t e m p e r a t u r e  is 3 0 -3 2 “ F . K e e p  th e  t e m p e r a tu r e  
c o n s t a n t  a n d  p e r io d ic a l ly  c h e c k  th e  r o o m  t e m p e r a tu r e .

T h e  b e s t h o ld in g  r e s u l ts  fo r  vv h o le  f ish  m a y  b e  o b ta in e d  t h r o u g h  la y e r  a n d  b e lly  
ic in g . P r o v id e  d r a in a g e  to  p re v e n t  b u i ld u p  o f  m e l tw a te r .  I f  w e t ice  is n o t  u se d , 
th e  s e a f o o d  s h o u ld  b e  p e r io d ic a l ly  m is te d  b y  a n  a to m iz e r  f i lle d  w ith  c o ld  w a te r .

I 's e  f la k e d ,  s h a v e d  o r  c r u s h e d  ice . L a r g e  p ie c e s  o f  ic e  m a k e  i n d e n t a t i o n s  in  th e  
fish  a n d  c a n  b r u is e  th e  f le s h . Ice  s h o u ld  b e  m a n u f a c t u r e d ,  h a n d le d ,  s to r e d  a n d  
u se d  in  a  s a n i ta r y  m a n n e r ;  it s h o u ld  n o t  b e  r e -u s e d .

C h e c k  iced  fish  p e r io d ic a l ly  a n d  re -ice  a s  n e e d e d . Ice p re v e n ts  d e h y d r a t io n ,  rin se s  
th e  f le sh  a s  it m e lts  a n d  k e e p s  th e  s e a f o o d  a t a  c o n s t a n t  t e m p e r a tu r e .

I f  p o s s ib le ,  p o s i t io n  w h o le ,  d re s s e d  f ish  v e r t ic a l ly  w i th  th e  h e a d  lo w e r  th a n  th e  
ta il  to  a l lo w  b e t t e r  d r a in a g e  o f  m e l t in g  ice  t h r o u g h  th e  a b d o m in a l  c a v i ty .

T h e  q u a li ty  o f  s te a k s  a n d  f ille ts  is b e s t p re s e rv e d  b y  s to r in g  in p la s t ic  b a g s  b u r ie d  
in  ice . S o m e .s e a fo o d  s h o u ld  n o t b e h e ld  f o r  e x te n d e d  p e r io d s  o f  t im e  in  a n  a i r t ig h t  
e n v i r o n m e n t :  p e r f o r a t io n  o f  c o n ta in e r s  is a d v is e d .

D o  n o t  h o ld  f re s h  s e a f o o d  in m e l tw a te r  o r  p r o d u c t  f lu id s .  P r o lo n g e d  c o n ta c t  
w ith  f lu id s  w ill le a c h  c o lo r ,  f la v o r ,  a r o m a  a n d  n u t r ie n t s  f ro m  th e  fle sh  o f  s e a f o o d .

H a n d le  s e a f o o d  w ith  c a r e .  B ru is e s  a n d  p u n c tu r e s  h a s te n  s p o i la g e .  A lw a y s  u se  
tw o  h a n d s  w h e n  l if t in g  f r e s h  vv h o le  f is h ,  s te a k s  a n d  f i lle ts .  D o  n o t  p ic k  u p  a vv h o le  
fish  by th e  ta i l .

l a k e  c a t e  to  s e g r e g a te  c o o k e d  p r o d u c t s  i io m  taw  s e a lo o d  to  p r e v e n t  c ro s s -  
e o n ia m in a t io n .

D i s p l a y

F re s h  s e a f o o d  s h o u ld  b e  d is p la y e d  in a n  e n c lo s e d  c a s e  th a t  d o e s  n o t  u se  a  ta n  
to  c ir c u la te  a n . M o s t r e ta i l  s e a fo o d  d isp la y  c a s e s  a r e  c o o le d  by g rav  ity -fed  c o ils ;  
w e t ice a ls o  o  u se d  in s o m e  o f t  h o se  e a s e s ,  O th e r  d is la y  e a se s  a t e  c o o le d  e x e iu s iv e -  
Iv w ith  w et tee

F te sh  s e a fo o d  d isp lay  c ases  g e n e t  ally a te  e q u ip p e d  w ith  d r a in a g e  sy s te m s . C h e ek  
th e  d r a in s  p e r io d ic a l ly  I'ot c le a  p a s s a g e s .  It y o u r  d isp la y  c a s e  d o e s  n o t  h a v e  a n  
a u to m a t ic  H u sh in g  s y s te m , y o u  s h o u ld  p e r io d ica lly  w a d i  m e l tw a te r ,  p ro d u c t  f lu id s  
a n d  s h re d s  o t  f le s h  d o w n  th e  d t a in

I 0 1  u n i H r i g e i u l e d  c a s e s ,  u s e  a  b o t to m  la s e r  o t  ic e  a t  le a s t  S It) in c h e s  d e e p



C u b e d  ice  w o r k s  w e ll l o r  t h is  p u r p o s e  a s  it m e l t s  s lo w ly . S e a f o o d  s h o u ld  b e  p la c e d  
o n  d i s p la y  t r a y s  a to p  th e  b e d  o f  ice .

F ish  s h o u ld  n o t  be  s ta c k e d  f o r  d is p la y  u n le s s  ice  is u s e d . F ish  s t a c k e d  tw o  o r  
th r e e  d e e p  in  d ry ,  r e f r i g e r a t ’d  d is p la y  c a s e s  w ill n o t  c o o l  e v e n ly  o r  m a in ta in  a  s ta b le  
t e m p e r a tu r e .  I f  la y e r  ic e d , f ish  c a n  b e  s t a e '  e d  t h r e e  d e e p .

S p r in k le  s o m e  ice  o n  to p  o f  th e  f re s h  s e a f o o d  p e r io d ic a l ly  to  k e e p  it r in s e d ,  m o is t 
a n d  e v e n ly  c o o le d .  F o r  d r y  c a s e s ,  l ig h t ly  m is t th e  p r o d u c t  p e r io d ic a l ly  w i th  a n  
a to m i z e :  f ille d  w ith  c o ld  w a t e r  to  p r e v e n t  d e h y d r a t io n .

S ta in le s s  s te e l d is p la y  t r a y s  a n d  p a n s  a r e  p r e f e r r e d ,  a l t h o u g h  a lu m in u m  a n d  
p la s t ic  c o n ta in e r s  a r e  a c c e p ta b le .  D is p la y  w h o le  f ish  in  s h a l lo w  t r a y s  e q u ip p e d  
w ith  h o le s  in  th e  f r o n t  (d r i l l  o n e  i f  n e c e s s a r y )  to  a llo w  d r a in a g e  o f  m e l tw a te r  a n d  
p r o d u c t  f lu id s .  S te a k s  a n d  fi lle ts  s h o u ld  b e  p la c e d  in  p e r f o r a t e d  t r a y s ,  w h ile  
s h e l lf is h  c a n  b e  d is p la y e d  in  so l id  p a n s  w ih  n o  d r a in a g e  h o le s .

D o  n o t  s t ic k  s p ik e d  p r ic e  ta g s  o r  p ro d u c t  id e n t i f ic a t io n  m a r k e r s  in to  th e  se a l o o d .  
P u n c tu r e s  d a m a g e  th e  p r o d u c t  a n d  a llo w  e a s y  a c c e s s  f o r  b a c te r i a .  P r ic e s  m a y  b e  
s p ik e d  in  le m o n s  o r  o t h e r  g a r n is h e s  u s e d  t o  e n h a n c e  v is u a l  a p p e a l  f o r  th e  d is p la y .

D is p la y  c a s e s  s h o u ld  b e  e q u ip p e d  w ith  a n  i n te r n a l  th e r m o m e te r  a l lo w in g  e a sy  
c h e c k in g  o f  d is p la y  t e m p e r a tu r e .  R e f r ig e r a t e d  d is p la y  c a s e s  g e n e r a l ly  m a in ta in  
a  t e m p e r a tu r e  o f  3 0 -3 4  F . T h e  r e f r i g e r a t i o n  u n it  p r o b a b ly  n e e d s  to  b e  a d ju s te d  
i f  th e  t e m p e r a tu r e  d o e s  n o t  fa ll w i th in  th is  r a n g e .

A  s t r ic t  r o t a t i o n a l  p o lic y  fo l lo w e d  b y  e v e r y o n e  b e h in d  th e  c o u n te r  is th e  best 
g u a r a n t e e  o f  a  l i r s t - in ,  f i r s t - o u t  sy s te m . I f  th e  q u a l i ty  o f  a  p r o d u c t  is q u e s t io n a b le ,  
it p r o b a b ly  s h o u ld  n o t  b e  s o ld .  T h e  lo n g - te r m  g o a l  o f  r e p e a t  s a le s  s h o u ld  n o t  be 
s a c r i f ic e d  fo r  th e  s h o r t  te r m  g a in .

D isp la y  c o o k e d  s e a f o o d  s e p a ra te ly  f r o m  f r e s h  p r o d u c t s .  T h e  p r o d u c t s  s h o u ld  
be  p o s i t io n e d  in  th e  d isp la y  c a s e  to  a \  o id  c r o s s  c o n ta m in a t i o n .  C o o k e d  p io d u c t s  
m a y  b e  l i f te d  o v e r  raw  s e a f o o d ,  b u t  n o t  v ic e  v e r s a .  W a s h  y o u r  h a n d s  a f t e r  h a n d l ­
in g  e a c h  ty p e  o f  p r o d u c t ,

N ig h t a n d  W e e k e n d  C a r e

Displ ays o f  I rc s li  s e a f o o d  s h o u ld  b e  s to r e d  o v e r n ig h t  in  a  c o o l  r o o m .  D o  n o t 
le a v e  any  p r o d u c t  in  th e  d isp la y  c a s e  o v e r n ig h t .

D isp lay  t r a y s  o f  s t e a k s  a n d  t i l le ts  m ay  b e  c o v e te d  w ith  a  t ig h t - l i l t in g  lid  a n d  
m o v e d  to  t h c c o o le t  o r  th e  p r o d u c t  m ay  b e  t r a n s f e r  re d  to  p la s t ic  b a g s  a n d  b u r ie d  
in ice . \ \  h o le  l is h  m ay  b e  t o p  ic e d  o n  th e  d i s p l a y  t r a y s  a n d  s to r e d  in  th e  c o o l  r o o m .  
F ite  p r o d u c ts  s h o u ld  b e  e x a m in e d  fo r  q u a li ty  b e f o r e  b e in g  r e tu r n e d  to  th e  d isp la y  

c a s e  th e  n e x t m o r n in g .

D c l iv e n e s  s h o u ld  b e  p l a n n e d  so  t i ia t  th e  s a l e s  w eek  s t m t s  w ith  new  p r o d u c t .  
S e a f o o d  left a t  th o  e n d  o l  th e  w eek  s h o u ld  b e  c a re fu lly  e x a m in e d  l o r q u a h t y  (Q ues­
t io n a b le  p r o d u c t s  s h o u ld  b e  d i s c a r d e d  r a t l te i  t i t a n  s a v e d .

M a k e e e i t a m  th a t  any  p io d u c t  k e p t o v e r t h c  w e e k e n d  is th o r o u g h ly  e x a m in e d  
lo t  q u a lity  w h e n  th e  s to re  is r e o p e n e d  th e  fo l lo w in g  w e ek . P r o d u c t  o l  q u e s t io n a b le  
q u a li ty  s h o u ld  n o t  b e  r e tu r n e d  to  th e  d is p la y  c a s e



CHAPTER THREE 
Frozen Seafood

KEEP FROZEN SEAFOOD 

COOL
Hold frozen seafood al 0  I ', or colder.

CLEAN
Clean and sanitize seafood handling areas dail>.

MOIST
h o ie c i frozen seafood from dehydration and "free/ei h um ."

MOVING
follow  first-in. first-out rotation.

Put new produel to the bottom and rear o f display ease.



G enera l  Advice

A  k e y  to  re ta i l  su c c e s s  w ith  s e a f o o d  is to  th in k  Q U A L I T V .  I g n o r e  th e  m y th s  
a h o u t  th e  in f e r io r i t y  o f  f r o z e n  s e a f o o d ,  a n d  sell y o u r  s e a  f o o d  o n  th e  b a s is  o f  p r o ­
d u c t  q u a l i ty .

F ro z e n  s e a f o o d  o f t e n  is s u p e r io r  in  q u a l i ty  t o  f re s h  p r o d u c t s .  M a n y  s e a f o o d  
p r o d u c ts  a r e  “ f la s h  f r o z e n "  w ith in  h o u r s  o f  b e in g  h a r v e s te d ,  w h ile  it t a k e s  se v e ra l  
d a y s  fo r  th e  s a m e  f ish  to  r e a c h  y o u r  s to r e  a s  “ f r e s h . "

The f r e e z in g  te c h n o lo g y  a n d  h a n d l in g  m e th o d s  o f  th e  s e a f o o d  in d u s t r y  in  th e  
1980s a l lo w  th e  f r e s h - c a u g h t  f l a v o r  t o  b e  c a p t u r e d  f o r  m o n th s ,  b u t  th e  s h e l f  life  
o f  f re s h  p r o d u c t  is m e a s u r e d  in  d a y s .  O f f e r  y o u r  c u s to m e r s  a  w id e  s e le c t io n  o f  
h ig h  q u a li ty  s e a fo o d  p r o d u c ts — fre s h , f ro z e n  a n d  c a n n e d — a n d  w o rk  to  m a k e  y o u r  
c o u n te r  th e  q u a l i ty  s e a f o o d  s to r e .

T h e  k e y  to  p r e s e r v in g  f ro z e n  s e a f o o d  p r o d u c t  q u a l i t y  is to  m a in t a in  c o n s t a n t . 
v e ry  c o ld  te m p e r a tu r e s .  M a x im u m  s h e l f  life  is o b t a in e d  b y  h o ld in g  f r o z e n  s e a f o o d  
a t -  10c F . o r  c o ld e r ,  a l th o u g h  a O °  F . o r  c o ld e r  h o ld in g  t e m p e r a tu r e  p r o t e c ts  p r o ­
d u c t  q u a l i ty .

M o v e  in c o m in g  f r o z e n  p r o d u c t s  in to  th e  f r e e z e r  a s  s o o n  a s  p o s s ib le .  P la n  
u n lo a d in g  o p e r a t io n s  to  p a s s  th e  in c o m in g  in v e n to r y  v e ry  q u ic k ly  f ro m  f re e z e r  
x a n s  to  y o u r  c o ld  s to r a g e .

T h e r e  s h o u ld  b e  a  r o t a t i o n  p la n  f o r  f ro z e n  d is p la y  c a s e s .  P r o d u c t  th a t  h a s  s p e n t  
th e  lo n g e s t  a m o u n t  o f  t im e  in th e  c a s e  s h o u ld  b e  p o s i t io n e d  w h e re  th e  c u s to m e r  
is m o s t lik e ly  to  r e a c h — u p w a r d  n e a r  th e  f r o n t  o f  th e  d is p la y  c a s e .  P r o d u c t  a ls o  
n e e d s  to  b e  r o t a t e d  in  a n d  o u t  o f  th e  d is p la y  c a s e  o n  a  p e r io d ic  b a s is  so  th e  o p ­
t im u m  s h e l f  l ife  o f  a n y  s in g le  p a c k a g e  is n e v e r  e x c e e d e d .

S lo w  th a w  i n g o f  f ro z e n  s e a f o o d  is \ c ry  i m p o r t a n t . T h a w in g  c a n  In n  e  a  t r e m e n ­
d o u s  e f fe c t o n  f la v o r ,  te x tu re ,  a r o m a  a n d  a p p e a r a n c e .  T h e  b es t re su lt s a t e  o b ta in e d  
w h e n  p r o d u c t  is t h a w e d  a t 3 2 -3 5 "  F .

(. a ic l 'u l  p la n n in g  is i m p o r t a n t  w h e n  th a w in g  a t  th e s e  t e m p e r a tu r e s  t o  a llo w  
e n o u g h  le a d  t im e . W h ile  m o s t  f i lle ts  a n d  s te a k s  w ill th a w  s u f f i c ie n t ly  o v e r n ig h t ,  
w h o le  f ish  m a y  t a k e  a d d i t i o n a l  th a w in g  t im e . A v o id  q u ic k  th a w in g  m e th o d s  
a s  im p r o p e r  d e f r o s t in g  c a n  s e r io u s ly  d a m a g e  s e a f o o d  q u a l i ty .

D u r in g  th aw  ing  o p e r a t io n s ,  th e  s e a fo o d  s h o u ld  b e  p la c e d  in  d r a in  p a n s  o r  o th e r  
c o n ta in e r s  th a t  p rev  e n t  th e  b u i ld u p  o f  m e l iw a te t  a n d  p r o d u c t  f lu id s .  T h e  q u a l i ty  
o f  s e a fo o d  h e ld  in w a te i  d e te r io r a t e s  very  q u ic k ly .

R e c o m m e n d e d  H a n d l in g  P r a c t i c e s

R e c e iv in g

t h o r o u g h l y  in s p e c t  i n c o m in g  s e a f o o d  fo r  c a n o n  d a m a g e  a n d  s ig n s  o f  
t e m p e r a tu te  a b u s e .  R o v es w ith  w a te r  m a r k s  m ay  in d ic a te !  h a t l h e  p r o d u c t  h a s  b e en  
a l lo w e d  to  p a r t i a l ly  th aw  d u r in g  t r a n s i t .
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D o  n o t  a c c e p t  th a w e d  o r  p a r t i a l l y  th a w e d  p r o d u c t s .  11 'you h a v e  a n y  q u e s t io n s  
a b o u t  th e  q u a l i ty  o f  i n c o m in g  p r o d u c t ,  c o n ta c t  y o u r  s u p p l i e r  im m e d ia te ly .

S h ip p in g  t e m p e r a tu r e s  c a n  b e  c h e c k e d  b y  o p e n in g  a t  le a s t o n e  c a r t o n  t o ‘■am ple 
p r o d u c t  c o r e  t e m p e r a t u r e s  w i th  a  th e r m o m e te r .  1 f  th e  t e m p e r a tu r e  d o e s  n o t  ta ll  
w i th in  g u id e lin e s  s p e c if ie d  by  y o u r .s to re  d u r in g  p u r c h a s in g ,  q u ic k ly  n o t i f y  th e  c a r ­
r ie r  a n d  s u p p l ie r .  R e - p a c k a g e  th e  s e a f o o d  s a m p le  im m e d ia te ly  u p o n  in s p e c t io n .

T ra n s fe r  in c o m in g  p r o d u c t  f ro m  d e liv e ry  \ a n s  to  c o ld  s to ra g e  a s  q u ic k ly  a s  p o s s i ­
b le . D o  n o t  a llo w  f r o z e n  s e a f o o d  to  s t a n d  a t r o o m  t e m p e r a tu r e  a s  th a w  in g  b e g in s  
v e ry  q u ic k ly .

N e \  e r  r e - f r e e z e  th a w  e d  f is h .  S h ip m e n ts  t h a t  a r e  a c c id e n ta l ly  th a w  e d  s h o u ld  b e  
so ld  im m e d ia te ly  a s  “ p r e v io u s ly  f ro z e n  s e a f o o d ”  o r  d i s c a r d e d .  T h e  t a s te ,  t e s t  tire , 
a r o m a  a n d  a p p e a r a n c e  o f  r e - f r o z e n  s e a f o o d  c a n  b e  s e r io u s ly  im p a i r e d .

S to r a g e

M a x im u m  p r o d u c t  s h e l f  l ife  c a n  b e  o b ta in e d  b y  s to r a g e  a t  a  c o n s ta n t  10° F . 
o r  c o ld e r ,  a l t h o u g h  a t e m p e r a t u r e  o f  0  I . o r  c o ld e r  w ill p r o te c t  p r o d u c t  q u a l i ty .  
N e v e r  s to r e  f ro z e n  in v e n to r y  a t  t e m p e r a tu r e s  a b o v e  0  F .

C o ld  s to r a g e  t e m p e r a tu r e s  s h o u ld  h e  c h e c k e d  p e r io d ic a l ly  a n d  m o n i to r in g  t h e r ­
m o m e te r s  s h o u ld  b e  c a l i b r a t e d  o n  a  r e g u la r  b a s i s .

D a le  c o d e s  s h o u ld  b e  d is p la y e d  o n  e a c h  c a r to n  o r  i te m  o f  f ro z e n  s e a f o o d  to  s u p ­
p o r t  a  l i t s t  in - f ir s t  o u t  s to c k  r o t a t i o n  s y s ic m .

F ro z e n  s e a f o o d  p r o d u c t s  s h o u ld  b e  p r o te c te d  f ro m  f r e e z e r  b u m  o r  d e h y d r a ­
t io n  b y  a  p r o te c t iv e  c o v e r in g .  T h is  g e n e ra l ly  is d o n e  w ith  a  w a te r  g la z e ,  v a c u u m  
p a c k a g in g  o r  m o is tu r e  p r o o f  w r a p p in g .  P r o te c t  u n b o x e d  f r o z e n  p r o d u c t  a n d  
re d u c e  th e  t im e  it is h e ld  in s to r a g e .

C a r to n s  o f  f r o z e n  s e a f o o d  s h o u ld  b e  s ta c k e d  o f f  th e  f lo o r  a n d  a w a y  f r o m  th e  
w a lls  a n d  c e i l in g s  in  c o ld  s to r a g e  to  e n c o u r a g e  g o o d  c i r c u la t io n  o f  c o ld  a i r .  S to r e  
o n  p a lle ts  a n d  m a k e  s u r e  th e  s ta c k s  a r e  s t a b le  to  p i e v e n t  t ip p a g e .

T h a w in g

I liavv slow ly m a coo l  r o o m  kept  at 32-35 I Ncvet thaw at t e m p e r a t u r e s  a b o ve  
-50 I . I h awing  at h igher  l e m p e r a t u i e s  c auses  excoss ivedr ip  toss,  reduc ing  the net 
w eight  o f t  lie t h aw e d  p r o d u c t . Qu i ck  thaw in g a l so r e d i i  diet  f life a n d  adversely 
a l l e e l s  ta s te ,  t ex tur e ,  a r o m a  a n d  a p p e a r a n c e .

\ v o i d  quick- t l uiw m e t h o d s  such  as m u n c i ' c  v . n e t . a n d  l o w e d  ai t  I hexe 
“ sh o t i  c u t s "  c an  severely d a m a g e  p ro d u c t  qual i tv

It it ts impel  a l i ve  t o  s h o r t e n  thaw  ing t ime  I'oi smal l  a m o u n t s  ol  p io d u c t  on  an  
emergency  bas is ,  an  a cc ep t ab l e  m e t h o d  is t o  seal  t he  f rozen  s ea f oo d  in a  water  
t ight  pi. tstis bag .u t i l  i m i n c i s e m  vct v co ld  w a t e t . Ncvei  so ak  l i shdi r ec t l y  in w a t e i .
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Im m e d ia te ly  c o o l  a n d  sell th e  th a w e d  p r o d u c t .  N e v e r  r e - f r e e z e  f is h .  T h a w e d  
s e a f o o d  s h o u ld  b e  la b e le d  s o  c o n s u m e r s  a r e  a w a r e  th e y  a r e  b u y in g  a  p r o c e s s e d  
p r o d u c t .

D isp la y

T r a n s f e r  f ro z e n  p r o d u c t s  f ro m  th e  c o ld  s to r e  to  th e  d is p la y  c a s e  a s  q u ic k ly  a s  
p o s s ib le  to  p r e v e n t  p a r t i a l  t h a w in g .  I f  a  p r o d u c t  is a c c id e n ta l ly  d e f r o s t e d ,  d o  n o t  
re -f re e z e . Sell th e  th a w e d  s e a fo o d  c le a r ly  la b e le d  a s  a  p ro c e s s e d  p r o d u c t  o r  d is c a r d .

E x c e p t  d u r i n g  d e f r o s t  c y c le s  a n d  b r i e f  l o a d i n g  p e r io d s ,  t h e  d i s p l a y  c a s e  
t e m p e r a tu r e  s h o u ld  b e  m a in ta in e d  a t 0  F . o r  c o ld e r .  T h e  b es t d is p la y  t e m p e r a tu r e  
is -  10 I ',  o r  c o ld e r .  C h e c k  d is p la y  c a se  t e m p e r a tu r e  f r e q u e n t ly .  S e n  ice  d o o r s  
s h o u ld  b e  c lo s e d  im m e d ia te ly  a f t e r  re m o v in g  p r o d u c t s .

S to c k  b y  r o t a t i n g  p r o d u c t  u p w a r d  a n d  to  th e  f r o n t  o f  th e  d i s p la y  c a s e ,  w h ile  
p la c in g  n e w  p a c k a g e s  o n  th e  b o t to m  a n d  to  th e  r e a r .

F ro z e n  d is p la y  c a s e s  a ls o  s h o u ld  hav e a  r o t a t i o n  s c h e m e  e n s u r in g  th a t  th e  s h e l f  
life  o f  in d iv id u a l  p a c k a g e s  is n o t  e x c e e d e d .  C o d e  d a te s  h e lp  e n s u r e  p r o p e r  r o t a ­
t io n .  M a x im u m  s h e l f  life  o f  s e a f o o d  p r o d u c t s  v a r ie s  a c c o r d in g  to  sp e c ie s  a n d  a 
h o s t  o f  o th e r  f a c to r s ,  b u t  a  g o o d  ru le  o f  t h u m b  is a v o id  h o ld in g  in  th e  d is p la y  c a se  
fo r  lo n g e r  th a n  o n e  m o n th .

D o  n o t  s ta c k  a b o v e  th e  fill l in e  in  d is p la y  c a s e s .  T h e  r e f r ig e r a t io n  s y s te m  is n o t 
d e s ig n e d  to  p r o te c t  p r o d u c t  a b o v e  th is  p o in t .

R em o v  e t o r n ,  d is c o lo r e d  o r  o th e r w is e  d a m a g e d  p a c k a g e s  f ro m  th e  d is p la y .  E x ­
c e s s iv e  ice  c r y s ta l s  o n  a  p a c k a g e  tire  ev id e n c e  th a t  th e  p r o d u c t  p r o b a b ly  h a s  b e en  
th a w e d  a n d  r e - f r o z e n .  T h e  q u a l i ty  o f  s u c h  p r o d u c t s  is q u e s t io n a b le .

D isp la y  c a s e s  s h o u ld  b e  p a c k e d  tig h tly  w i th o u t  m a k in g  it d i f f ic u l t  fo r  c u s to m e rs  
to  re m o v e  p a c k a g e s .  T h is  r e d u c e s  th e  t is k  o f  th a w in g .

I ! o u r  d isp la y  c a s e  h a s  n o  a u to m a t i c  d e f ro s t  c y c le , d e f r o s t  a t r e g u la r  in te rv a ls .  
M o  e f r e q u e n t  d e f r o s t in g  is r e q u ir e d  in w a r m  c l im a te s .  S h o r te n  y o u r  r o ta t io n  
s c h e d u le  in w a r m e r  c l im a te s  to  c o m p e n s a te  fo r  th e  in c r e a s e d  d e f r o s t in g  c y c le s .

M w a y s tr a n s f e t  th e  c o n te n t s  o f  d isp la y  c a s e s  to  c o ld  s to r a g e  b e f o r e  s t a r t i n g  th e  
d e f ro s t in g  p ro c e s s .  I h e  te m p e i  a t  tit e  o f  c o n s u m e t  p a c k a g e s o f  t r o /e i i  s e a fo o d  can  
in c re a s e  b y  5 I . in u s  q u ic k ly  a s  IP  m in u te s  w h e n  e x p o s e d  to  r o o m  t e m p e r a i u u .

D isp la y  c a s e s  s h o u ld  h a v e  a n  in d ic a t in g  t h e r m o m e te r  m e a s u r in g  th e  in te r n a l  
d isp la y  e a s e  t e m p e ia tu r e .

M o st f t o / e n  s e a f o o d  d isp la y  e a s e s  c o m e  e q u ip p e d  w ith  l e o o m m e tu la t io i i s  ( to rn  
th e  m a n u f a c tu r e !  f o r c o t i e c l  s e rv ic e  o l e q u ip m e n t  d i n in g  p o w e t f a i lu te s .  R e a d  
th e s e  i n s t r u c t io n s  s o  y o u  c a n  r e a c t  q u ic k ly  d u r in g  a  b la c k o u t
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G e n e r a l  A d v ic e

C le a n  s e a f o o d  c o u m e r s  d o  n o i  h a v e  s t r o n g  u n p le a s a n t  o d o r s .  N o th in g  w ill t u r n  
a w a y  p o t e n t i a l  c u s to m e r s  f a s te r  t h a n  a  s t r o n g  “ f is h y  s m e l l .”  I f  y o u r  s to r e  h a s  a  
s t r o n g  o d o r ,  t h e r e ’s a  g a p  in  y o u r  c le a n in g  e f f o r t s  t h a t  m u s t  b e  q u ic k ly  b r id g e d .

S a n i ta t io n  p r o g r a m s  in  re ta il  s e a fo o d  s to re s  m u s t  b e  th o r o u g h  a n d  re g u la r .  T h in k  
o f  y o u r  s t o r e 's  s e a f o o d  h a n d l in g  a n d  d is p la y  a r e a s  a s  a  k i tc h e n  w h e re  m e a ls  w ill 
b e  p r e p a r e d  f o r  y o u r  f a m i ly  a n d  f r ie n d s .

S p e c if ic  s a n i t a t i o n  s c h e d u le s  a n d  m e th o d s  m a y  b e  s u b je c t  to  lo c a l ,  s t a t e  a n d  
fe d e ra l  h e a l th  s t a n d a r d s .  E v e ry  p la n  s h o u ld  b e  b u i l t  a r o u n d  th o s e  r e g u la t io n s .

C h o o s e  c le a n in g  c o m p o u n d s  a n d  s a n i t iz e r s  f r o m  a  list p r o v id e d  b y  th e  fe d e ra l  
g o v e r n m e n t  a n d  fo l lo w  th e  r e c o m m e n d e d  in s t r u c t io n s  a n d  r e s t r ic t io n s  o n  u se . T h e  
list m a y  b e  o b t a i n e d  b y  w r i t in g  f o r  th e  “ L is t o f  P r o p r i e ta r y  S u b s ta n c e s  a n d  N o n ­
f o o d  C o m p o u n d s . ”  M i s c e l l a n e o u s  P u b l i c a t i o n  N u m b e r  1 4 1 9 , f r o m  th e  
S u p e r in te n d e n t  o f  D o c u m e n ts ,  U .S .  G o v e r n m e n t  P r in t in g  O f f ic e ,  W a s h in g to n ,  
D .C .  2 0 4 0 1 .

R e c e iv in g

D e liv e ry  v a n s  a n d  c o n ta in e r s  s h o u ld  b e  k e p t c le a n  a n d  f re e  o f  o d o r s .  I f  s a n i t a ­
t io n  p r o b le m s  a r e  d e te c te d ,  th e  c a r r i e r  s h o u ld  b e  n o t i f i e d  a s  s o o n  a s  p o s s ib le .

C le a n  a n d  s a n i t iz e  sh e lv e s ,  d o l l ie s ,  t u b s  a n d  o th e r  c o n ta in e r s  u s e d  in  m o v in g  
s e a f o o d  d a i ly  o r  f o l lo w in g  e a c h  u se .  k e e p  th e s e  m a te r ia ls  a n d  c o n ta in e r s  in  g o o d  
r e p a i r .

D isp la y

S c a le s , w r a p p in g  s u r f a c e s  a n d  o t h e r  s e a fo o d  h a n d l in g  a r e a s  s h o u ld  b e  c le a n e d  
a n d  s a n i t iz e d  d a ily  o r m o r e o f t e n .  E q u ip m e n t  a n d  s u r fa c e s  m u s t b e m a d o o f a u o n -  
p o r o u s  m a te r i a l ,  p r e fe ra b ly  s ta in le s s  s te e l.

C le a n  a n d  s a n i t iz e  a ll g las s  s u r fa c e s  d a ily  o r  m o t e f re q u e n t  ly. S h o p p e r s  w ill v iew 
a  d i r ty  g la s s  d i s p l a y  c a s e  a s  a  b a d  s ig n .

D isp la y  c a s e s  s h o u ld  b e  e m p t ie d ,  c le a n e d  a n d  s a n itiz e d  tw o  o r  th re e  t im e s  w e e k ly , 
a l t h o u g h  th e  b e s t  s c h e d u le  w o u ld  b e  d a ily .  D isp la y  c a s e s  m u s t  be  c le a n e d  a n d  
s a n i t iz e d  a t le a s t  o n c e  a  w e e k .

D isp lay  e a s e  d r a in s  s h o u ld  b e  k e p t c le a n  a n d  u n o b s t r u c te d .

D isp la y  t r a y s  s h o u ld  h a v e  h o le s  fo r  d r a in a g e  a n d  b e  c o n s t r u c te d  o f  a  n o i l- p o r o u s  
m a te r ia l .  I h e  b e s t d isp la y  tray  s o r  p a n s  a re  s ta in le s s  s te e l,  (  l e a n  a n d  s a n i tiz e  a f t e r  
e a c h  u se .

H o o t  s s h o u ld  be  c le a n e d  a n d  sa n itiz e d  d a ily ,  w a lk  w eekly  a n d  c e il in g s  o n c e  every 
t lu e e  m o n th s .  \ l l  > u tfa c e s  in  r e ta i l  s e a fo o d  h a n d l in g ,  d isp la y  a n d  s to i a g e  a r e a s  
s h o u ld  b e  c o n s t r u c t e d  o f  n o n - p o r o u s  m a te r ia l .



Refrigera ted  S torage

R e f r ig e r a t e d  s e a f o o d  s to r a g e  a r e a s  s h o u ld  n o t  b e  u se d  f o r  s to r in g  o t h e r  fo o d s  
to  a v o id  m ix in g  n o n c o m p a t ib l e  o d o r s .

C le a n  a n d  s a m ti .  ? d u e ts ,  b lo w e r s ,  g r i l l s ,  c o n d e n s a t io n  d r i p  t r a y s  a n d  o v e r h e a d  
c o ils  m o n th ly .

M a k e  ice  f r o m  c h lo r i n a t e d ,  p o t a b l e  w a te r .  Ice  s h o u ld  b e  s to r e d  in  c o v e r e d  c o n ­
ta in e r s  to  p r e v e n t  c o n ta m in a t i o n .  U se  c le a n  u te n s i l s  to  t r a n s f e r  ice .

D is c a rd  ice th a t  h a s  c o m e  in c o n ta c t  w ith  s e a fo o d  p r o d u c ts  o r  a n y  c o n ta m in a te d  
s u r f a c e s .

E m p lo y e e  P r a c t i c e s

A ll s e a f o o d  h a n d le r s  s h o u ld  w e a r  c le a n  h a ts ,  a p r o n s  o r  c o a t s .  H a n d s  s h o u ld  
b e  w a s h e d  a n d  d r ie d  b e f o r e  a n d  a f t e r  h a n d l in g  s e a f o o d ,  a n d  b e tw e e n  h a n d l in g  
r a w  a n d  c o o k e d  p r o d u c ts .  M in im iz e  h a n d  c o n ta c t  w ith  s e a f o o d  w h e n e v e r  p o s s ib le .

S e a f o o d  h a n d le r s  s h o u ld  h a \ e  a  fo o d  h a n d le r 's  c a r d .  E m p lo y e e s  w h o  a r e  ill o r  
h a v e  o p e n  c u ts  a n d  s o r e s  o n  th e i r  h a n d s  s h o u ld  n o t  h a n d le  s e a f o o d .

T h e r e  s h o u ld  b e  n o  s m o k in g  o r  d r in k in g  in s e a f o o d  h a n d l in g  a r e a s .

C le a n e r s  a n d  S n n i t i / c r s

U se  a p p r o v e d  d e te r g e n t s  a n d  s a n i t iz e r s  to  c le a n  s e a f o o d  c o n ta c t  s u r f a c e s .  F ish  
b lo o d  a n d  s l im e  m a y  r e q u i r e  th e  u s e  o f  a  c h lo r in a t e d  a lk a l in e  d e te r g e n t .

S a n i t i / e r s  c o n ta in in g  p h e n o ls ,  s u c h  as I .v so l a n d  P in e s o l .  s h o u ld  nev e r  b e  u se d  
o n  s e a f o o d  c o n ta c t  s u r f a c e s .
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This  sea fo o d  quality  p r im er was p ro d u c ed  by the A laska  
Seafood  M arketing Institute in the belief that product quality 
is one  o f  the m ost im p o r tan t  ingredients in the long-term  
success o f  retail seafood counters. It was written for A laska’s
most im p o rtan t  sales re p re sen ta t iv e  the person  behind
the  coun ter .



A FOOD SERVICE 
GUIDE TO

pEAFOOD jT\UALXTY



F R E S H S E A F O O D
PURCHASING
‘ r iu 'K  ■ is no  n i i ig ir  l im n u la  lo r  ju i l^ in i ;  t r e s h n i s s .  " 1 "In* q u a l i ­
ty " I  si l in e  s e a fo od  ten d a y s  ‘ n u n  tin- l i sh in g  t* r o u n d s  r an  be 
jvisi a> l i ia l i  as o th e r  p rodue i  o n ly  n m  d a y s  o i i l .  S o m e  sea food  
ran  be he ld lo n g e r  th an  o thers  a n d  th ere  a r e  a host o l o t h i r  
v a r i a b l e  lai tors that in lhteti i e q u a l i r v .

l . t n p h a s iz e  prodtu  t q u a l i t y  w hen  ta lk in ' . ; to supp l ie r s  I f  von 
a n  ab le  n> p h y s i e a l l y  inspect p rodue t  w h en  p i i r e l t a s in e .  let 
\ o i i r  i \ e > ,  h an d s  a n d  nose  b e  muis nu id e . I he i lesh  oi !o . ;h  
i {mil sty Iresh sea loot I is f irm and res i l ien t , an d  the skin is shir. .
I he Ltills o l most l i it l ish shou ld  be b lo od  red . I f i u h  ip ia j i t v  
lisli h a v e  br ie l it  an d  d e a r  eves  I he si ales shou ld adhere  i It s, - 
is to the sk in  an d  l ie lariM'Is i iu a i i ( Ido l s sh ou ld  b e  p |e  is .m l 
an d  m in i in a i .

Sp i i i l \  s l i ip p i i i ' i  t Oltllil iwfts. I ell VO 1 1 1 supp l ie r s  to pi I -du l l  
all Iresh s e a lo o d  In h u e  p a i k i u e ;  the ideti! s h ippu i i :  
t em p e r a tu r e  is nil-a ll |- t b 11> • I it liy p la n  p u rch a se ; ,  o f  l i e - h  
s ea food  to m in im i / e  ho ld i tu ; b in e  a n d  redm  e d isp o s a l  . d o ld  
p toduc t .

b t  a m  a s  n u l l  h  . I S  S o i l  i a n  a b o u t  d i e  f r e s h  p r <  it 111 t V o l t  a l l

I l a  l u l l  i n  a  s p e c i a l  v i s u a l  . h i e s  : o  i p i a l i i  \  s e a s o n a l  a .  t ;  i . 1 1 1> • 1 1  - 

a t f i  1 1 i 1 1 o  q u a l i t y ;  l i m i n e  o l  f i s h i o u  s e a s o n s  a n d  p e r i o d -  < n

RECEIVING
i u s p i . I i l l  tin  o i n i n i ;  s i l ip t I I I  Ills o l  Ill ' l l  s i  . . f o o d  ! o :  q u a le  •
’l ' ill e \  i's . h a n d s  atti i no-1 O iould ch i i k lot tie h a s | ,  , h. 
i !  s ea lo od  ij i ta luv o d o i .  H 's ih m e  s ta l l ' s  e . r -  ill .a id

e l i l l  app i .n a i l !  e I a p i ivs l .  , | |  i . u iih ll i U’. It . I l f .  pi • •! i l e l i . 
d i ’ M U ’d n o i i h  • In st ippln i m im e d i .m l s

( i e • I. i i U • Tt'!>1 J ii I e  III r a e  . i b| - Itl .et  d  t i i . ' i  U .i  e n e l  t-| I I ,.
' I d . i t  i t* I wtil - p .u l m ' t n i . e ,  t ,is i , |  i | .  tn a I; h h ' I d  '

I 11 a  s h i p p i m :  ' em  p i  l | 0 | | <  li IS s i m i f i i d  o r  I • In ; a  ■
s ' ii ( d e h \  ei etl I.u!s :. i mil w it tun ’ I(| ai • ep l ib ' i t 11 j . «■. ! ■ 1 

ite supp lu 'i a n d  i at t h i shou ld  in i ositai le i i  im i in  di i<ei\ 

a td i  (ol bn . k i n  i r uu .im t t . ’. v h . i ‘ an  • i d  a tie ■■ . i l "  .
i; . :s b e e n  p l A  si. , d l \  d . l l l i a  t ei l  ( I • I k l o i  • It . m i m e s . .  >! l b  . ■

\ 111! It’S.

i d  | . | |  rill UKoUlt l l l . St ..j . a i hint I . '  I ,I . I si ' '.I
a n d  iV . t l  l l i i ' I  M M f o e . i  f i ' s i  i n  i m i  rot. tf ;|i  Ml ■■■

I Iti’ i o n ^ h lv  I I I ”  w It It n i i i W a l l  I all in . iiiilliti f a  d i n  ’
, i 11 d  w it h b ! ' " d . s lum  i to In i - ' i n  i s  u m :t i l e u 1 ■ i ' 

i -n !e! 1.1

STORAGE
I 'r e sh  sea fo od  shou ld  be k ep i  eon! a n d  m o is t .  M a x im u m  
holdititr titues v a r y  ai i o n l iu j f  to spet ie>. t em p e r a tu r e  .m i l  in 
t r i t i ' i i  ( (ua l ity  l resb s e a lo od  he ld iti sm r a c e  shou ld  in 
per iod ica l l ; .  d i e t  k rd  for q u a l i t y  by  e xp e r ie n c ed  pei sonn i I A 
s trong  p o l i c y  lo r  m ta t im j  iresh sc a In, >tl tn . n u n a e  and  d is j i " -  
i n y o f o l d  p ro t lu i t  is vers  im po r tan t .

I l ie best s t o r am ’ m e th od  is to i ;cn t i \  p la ce Ircsi , w ho le  fish 
on  a bed ot Hake i. k a d i  s ingle l a y e r  o l  i id i shou ld  in • i »vt : • • I 
w ith a l a y e r  of ii e I he i m nb in ed  d rp b i  ol ice an d  lish sla mid 
n e v e r  e x c e e d  th ree  Icet .

I t  esh win He lish stored in ice should be p ro te c t 'd  ay'ainsi 
meltwater bv usim* stor.tyi containers with drain holes. Steak- 
and  lilli is shou ld  not be stored in n e  ,u held in aas otta r 
meil iot l a l inwmu ilirei t . .nitai t witi i thuds Se a lood  held a 
water or product iluiib’ deteriorates vi ry qu ick ie  

I ’ l in l l l i I qua l i ty  also i . in  lie ma in ta ined  b\ ho ld lln ; Ir ish 
si a food m a i o ld room kepi at a constant .ib-ii 'J i \m  . 1  

paimr In sh sea lood licit! svithom ii e t. i litninate " h o i  s|*> : ~ 
w i i id i  i onti i im ie  io a i . d e l a t e d  detentU'ation ol qliai its 
M itt im ii 'e  d eh s ih a t io i i  lu  perioil i i m i- t ine .u " i) ,e i  mi i i :■ 
ol m o is ie inm ; lish held in d n  to ld  s i .n . i ” e

O TH ER ADVICE
I ' les i i I . l lo od  should be 1 1 11tdll'd wl'.h i.'.H I k '  d ' i r  
l l . l ' of’. a lo l i l a  an i l  1 1 ■ "vt >»!'i that lll.lht i , , I  sen loot I so .pi . . f  
all .a i d a  i i lit ie la ted  1 1 1 pt , tin ' ' p nil s b lood -.erpa” . .* '
: In  Ih i l l ;  m  b r u i s i n ”  . I . m ,a e s  i h e  '. a  m ,  i , a  ' 1 ■ : 

iti*‘| |  i- ( ii .it itiv. a i i ’ Miu l o l i ' ,  a t '  tn : a n , !  1 .0 ; ,

I l e d :  ijsh •!., at Id ti, •• !'• j ; .  k. d up 1 1*. !. ‘ .til is ' h -  : ..11 1

da . ei ' e l  11 , t e  m d n  i ■ >. k b ,  a a  an d  .lit a • b..i, ,d ■.
Kilt llesl) M . lk e  is ft r.
m i l l  ' w .  h a t l ib

S .um . i 'a u i  IS p a l  ! I, nl 11 h m ip i ’ l l a n  I l l ’s!;
!<■*• l e t l  I t t t d  e l l / v i l l i  • , it« pi* U l 1 111 ai !  i! ' i .  I ,  . •
I . , i J  o | i ( i  sj. 1 1 . ai a  ' •;> 1 • , : i 1: ;• istjije .j . u;,
\ \  1 a n l a  • 1 at ,  ,1 , d  Is I ; ■ ■ ■ ' : a - ; ,  .;

p .  a :  d a  t ,.ii n ' I ' t . i  a n d  i l ; a  « w i d ■,, : k 1 . w
d a :: O. • : o
I I. .11 ' a l l . - a  l i e s ) ,  i f . . .  1

‘ akt e Ul ot ' in  i o ld •
a  . , . . I
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One of the most significant trends oi the 1980s has been America’s obsession with 
health and fitness. The lifestyles of millions of Americans have been profoundlv af­
fected by the interest in diet and exercise.

A !P8.‘5 Gallup Poll by the National Restaurant Association showed that half ol 
Americans are ordering more nutritious meals when dining out The biggest 
beneficiary ol the switch is si .tluod. according to Gallup.

1 he success o f  loodserv ice operators in tak ing advan tage  o f  this opportuni t\  will de ­
pend on more  than the cook ing abil it ies o f  ind iv idua l  chi  Is. Care fu l  product selec­
tion, proper hold ing temperatures and  gentle handl ing  are ev crv bit a< important 
its preparat ion Al te r  al l .  the best chef  in the world can ' t  restore lost product >: talitv

I In' Alaskti Sea lood Marke t i ng  Institute lias been .ict ivclv work ing with the loodser 
vice industry t ■ broaden the demand lot A laska sealood.  A S M !  wants voti to suc­
ceed in att ract ing a loyal fol lowing o f  diners who can' t  get enough of  ' . our >r,ilnod 
I l i a d s  why  we prepared this short eo l l eci ion o f  sealood h .md ' ing tips

I he spot lei s (it sea lood (jtiali l \ -  oat tei i . i . e it. vines ,  dch\  ill at i o n , oxulni i u i i|i 
t a mi nation and physh .tl d am ag e— will st t ike w hene\  er tin \ are gi\ i n au " j  a turn
t \ . I hese spoi lers can !><■ beau t ;  il evervonc in the sealood delict t v  i hum loi in 
f ishermen to chcl mala - ipialit' . heir business

IHnt lameni . i l  i "  tlood i |ual it dn u,di , tiding tl u <>d in ' ' o m  d 
d i l terendv titan beet .  pork,  land uni n<h<" nn a pi .niut is I t-l md - -it . .. 
tlii tough imiM ular l iber i>1 l aw I timiial - uid then n.tun tl • • 11x i iou ine i ; '
ti'itipet atures at c unii i, . >\>!< j ( n >|<i    > i l im!  m s  In I. Ik d •.• lit < wl. . •
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FDA Ttlk f tp e a  ait wtpiftrd fey ifae Prca Ofike to guide FDA personnel iivmpoodiflg with ccraiKwcy uxi arcuncy w 
ouaooGj trom d r  public co subjcca cf cunt or interest. TdJc Pspea an nibject id chwigt u  more infomanoa becomes 
anuabk. TgiJc P ipes « t  not inweded fat general danibution ou®id: FDA, but all inforairiao ia tbera a  public, tad 
full tm» an  rekaabk upoo aujuejt.

T92-3 Chris Lecos
0«n. 16, 1992 (202) 246-1144

FDA’ s Seafood Safety Program

FDA has been receiving Inquiries about thB safety, quality and Ub&llng 

of seafood, as a result of the announcement of artic les on the subject In 

February’ s Consumer Reports raagozlns,

The following can be used to  answer public Inquiries:

While we agree With Consumers Union, which publishes the magazine, that 

there is room fo r Improvement 1n th® handling, labeling ind sale of seafood 

at re ta il,  we believe, as a 1991 National Academy of Sciences (NAS) report 

concluded, that the overwhelming preponderance of seafood, as sold, 1s safe 

to eat. FDA believes that Consumers Union's warnings to consumers not to eat 

certain sped as ire  unfounded, particu larly  when based on just 113 seafood 

samples, as stated in the a rtic le .

FDA agrees that consumers should eat a variety of foods, Including 

seafood, and avoid eating excessive amounts of any particular food Item. 

Consumers should also heed state advisories that address local contaminant 

problwas.

Fish and she llfish  can be an Important part o f a healthy d ie t, but they 

also are highly perishable products that can spoil or lose quality at any 

point from harvesting to consumption. Like other flesh foods, fish and
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shellfish begin to decompose *s soon as they are harvested, Preservation 

rwthods can slow the process but not arrest I t  entirely. For the most part, 

however, the degree of decomposition found on seafood being sold affects Its
*

marketability, «w ll *nd taste, b jt not Us safaty,

Consumer Reports 1s correct In stating that, by tha time most seafood 

reaches re ta il, 1t 1s nearing the end of It*  normally brief shelf l ifo , 

Consumers should examine seafood before purchasing 1t and consume 1t shortly 

thoraaftar.

Thera are some 3,852 processing plants, 1,830 wholesale pi anti and 

300.000 retail seafood outlets in the United States. FDA administer; a 340 

million program to inspect seafood procmlrtg and wholeaala planti and tram 

state Inspectors to ensure safety and quality of seafood at the retail 

level, The budget for tlii*  longstanding program was increased 60 percent in 

the past year.

The agency has endorsed and 1s responding to recommendations HAS made for 

strengthening govammont regulation end enforcement, particularly to 

encourage the use of a Hazard Analysis Critical Control Point (HACCP) plan to 

assure seafood safety and quality, The HACCP plan identifies the critica l 

points at which probiens ire most Hkely to occur, and concentrates 

preventive efforts there.

The consuswr Reports article.focuses on problems resulting from poor 

sanitation and fish handling practices at the retail level. These are 

problems being addressed by FDA and the National Oceanic and AtmoaphaHc 

Administration's National Narine Fisheries Service (tttFS) through a pilo t 

HACCP program started last October 1n reta il stores. Twenty-five 

supermarkets (Operated by 13 chains In 12 states ara participating. Th8 

program calls for each participant to put Into practice a HACCP plan that 1s 

designed to ensure that seafood products being offered for sale are safe,

-MORE-
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percent of tha seafood consumed 1n tha United States is Imported. Simples U 

be analyzed are selected carefully from countries with a history of problems 

SO as to be most l i k e l y  to  catch any v io la t io n s .

Among the special projects completed last year was FDA's m&lysU of 220 

cans of domestic and imported tuna for methyl mercury. A ll of the samples 

were below the FDA’ s action level of 1 part per m illion . The 220 samples 

averaged 0.17 ppm. F ifty  samples showed only trace or undetectable levels, 

and 39 others had less than 0,10 ppm,

FDA’ s increased emphasis on enforcement has resulted in non than 50 • 

recalls of adulterated seafood products and 23 actions against flntti for 

misbranding during fiscal years 1990 and 1991, The adulteration problems 

were principally microbiological— problems that cannot be detected by visual 

inspection alone. The misbranding eases rangad from undeclared Ingredients 

to unsupported health claims and the Illegal substitution of e cheaper

spades of fish  fo r a more costly One, Since the start of fiscal year 1992

on Oct. 1, 3891, FDA has issued 16 warning le tte rs  to the seafood Industry,

11 for misbranding and 6 for adulteration.

4 m

(For further Information, sec FDA Backgrounder on Seafood Safety, Nay 1991, 

FDA press release PJ91-1Q, March 29, 1991; and FDA Talk Paper, TS1-11, March 

7, 1991).

.TpN-i&-1992 17:32 FRCJ1 FDA LEGISLATIVE AFFAIRS TO 92022242354 P. 16



T O E  U . S .
CCMPARISCN OF REQUIREMENTS OF 

"OONSU4ER SEAFOOD SAFETY ACT OF 1991" AND
STATE OF ALASKA INSPECTION PROGRAM

E^iunasm »  8£K8® fid F 2 H H  " TH IF IO SH K7IG8 E D O  10 ITGSftB

I . Adrinistratias of a a sg c t ia s iw  
sfesllfish safety progra is n a p U a r t  
with the UstioBil Shellfish t a i t i t l n  
Progra (ESS?) req rirra a ti.

Grceers, ham sters , transporters or processors 
of bivalve shellfish mat cooplj r ith  the FDA 
adsinistered Fatimal Shellfish Sanitation 
progra . fte State ei l i n k  s k i  i fish program 
is c n n a t ly  certified bf the TEL Certified 
Alaskas operations are listed in the ncnthly 
Interstate Shellfish Shippers Listings.

2 . Develop k a l t h r k m  Stamfords 
fox sjfety a i  ua ita tioa ia hsefliag 
a d  p n e n s ia i of fiab ry  prefects 
(baxd on Kaiarb t o l j r i s  Critical 
Control M e t  (EfflP) i t  s b re  to e d  
f id l i t i e u  or a  Lard p nm r ia y  
resse li. Standards Bust be estab­
lished for ccotaioaats such as: 
bacteria, cheaicals, parasites, 
and toxins. Processors n s t  provide 
training for aployeea in sanitation 
and quality control. The state n s t  
hare an inspector training progra. 
Appropriate legal authorities n s t  
be am iab le for the state inspection 
progra. Plants n s t  be registered 
rith the regulatory agency.

The basic el ea sts of the Alaska inspection plan 
are: a HACCP based plant inspection pita , plant 
plant registration, p in  of operations (QA p i s ) ,  
enforcement and detention. Both shore based and 
and floating processors are routinely inspected 
based on public health risk. Coatasinast levels exist 
for shellfish and m in e  toxins based oa ISS? 
standards. Other existing federal standards 
are applied where appropriate ( i .e . PCSs, 
pesticides, don ic acid, etc). Operations are 
inspected and training performed at the 
retail level to essare that retail food store 
eag'.oyees handle seafood products properly.
Adequate legal authority is provided.

3. If i t  is  d e torim d that »  
practicable alternative exists fee 
oawiwg the safety at f i s b c j  
prodaets, develop s t a t a f e  far 
hsd liny , storage mi trvasjextari® 
of fishery products a  beard fishiag 
Teasels and t o t a l .

ASM has deni oped basic guidelines for handling 
fishery prodects a  board vessel' but no vessel 
vessel inspection program currently exists.

4. terriop a d  adrerlifter a system fa Limited maitering is presatly being conducted 
am i ter fish poring t n t s  a d  fishing for ecetadnaats through product s a i lin g , Intensive 
groadn to idaatify areas chare o a t o -  tonitaring of shellfish growing/harvesting area is 
inated fish a n  liknly to ha oogfat a d  cooiocted according to ISS? reqrireaats. 
ctafort rew ard to detexmto relatis*- 
ship hetnea palleted caters a d  seafood 
cc a ts r iH t in .

So additional changes are needed in the certified 
progra . Liadted additional sap ling is 
being dcse for the B rine toxin, dosric acid, 
t o w e r , J t i t i u n l  Iabaratoy staffing/ eqripast 
is u a i r i  to d e fec t a c a p c tb s sm  dearie arid 
s a i lin g  pxogra , a  n i l  .a , increase a a ly r is 
of seafood prefects for c a t a u a t s  sack a  Fffls, 
tony  wstals, Listeria am! Tihrio.

Processor's employee training p rogra needs to 
be id n tif ie d  and evaluated for equiniency 
to a state trailing program. A formal state 
training progra wold need to be developed 
in coordination rith processors and other 
appropriate agencies.

Enhance the existing retail inspection and 
eoployee training progra to ensure that 
fisheries products ire properly handled 
at the retail level.

1 v e s s e l  i n s p e c t i o n  p r o g r a i .  i f  a d o p t e d ,  
c o r i d  u p r o s e  s e a f o o d q u a l i t y  : v  r e d u c i n g  
p r od u c t  a d u l t e r a t i o n  and e n c o u r a g i n g  i e t i a r  
d a n d l i n g  p r a c t i c e s  which r i l l  ex t end s h e l i -  
l i i e .  I f  a v e s s e l  i n s p e c t i o n  p r o g r a i  v e r e 
r e q u i r e d  f o r  s t a t e  c e r t i f i c a t i o n ,  a p r o g r a i  
s m l a r  t c t he Canad i an i n s p e c t i o n  p r o g r a i  
c o u l d he i i p l e i e r . e e .

(ora)

Develop a f a t a l product sap ling p rogra to 
t a lu ite possible product contarinitioa. Work 
cooperatively r ith  other agaries such is h t i o u l  
Karine Fisheries (ffiFS), Food and Drug (FH ), 
Alaska Sea Grant and other DSC progra to identify 
locaticnj ibere ccwtanuatiou right occur and 
could pose a threat of cootasdnaticn. Develop 
appropriate sap ling .

1
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5. IaplegfifitatleB of yrocedsras a d  
ro f iin sg s tt t i  a m  safety of 
ia p a t t i fisheries prodaeto.

Bivalve shell fish product iapcrted into H u h  f r a  
doEutic or foreign u rke ts ire ncaitored for bacterial 
cantarinatioa but no other state tooitaring progra in 
in place. DSC rorks closely eith FDA to retove any 
potentially ccctainited products f r a  A l u l a  w ris ts .

Continue existing shellfish nanitoring 
surveillance and coardinatioa rith PDA to identify 
catasinated products. Participate in product 
recalls and u rk e l audits.

i .  Estab listast of a s u r r i l l a c s  Poodbcme illnesses vhich are specifically identified are In cooperation rith BISS and other appropriate
investigated by the state epideriologist, This office 
also w inu in s statistics a  reportable h a s t d iseues 
botulisi and PSP.

s y i ta  regarding health r i s b  usoc- 
u te d  r ith  b o a  an st^ tioa  oi 
fishery prefects inclriiag e a a r r ia l 
aaparsd ts unccncrria i prefects, 
A l a i n  n .  inparted prefects, zri 
ccEtaasatica of prefects prior to 
n .  after s i l t  to the a a a n s r .

7 . Develop pahlic efea tioa a d  !o  specific public loca tion prograa exists but several
advisory progra ehich p rerife iin fa i* - state agencies provide in fom tio a  to the pnblic regard*
atioa aril a p ro n s  pahlic rareness of ing seafood safety. DSC issues public health alerts a h a
state stewards a d  p r a o ta  pahlic health concern such u  elevated PS* toxin levels are
c f e n ta d in g  a d  aeaytaca of inch identified.
standards sA  r e g r ira a tn ; advice ts
reurentiou l aod n fo is ta e a  harvesters
n g o t in g  health hazards associated
rith  fish they a y  harvest atd pt r
c a t i o n  to saferrod theae lv a
f r a  ban ; in fonctica to health pro-
fe s r io u ls  regarding persons at r i d ;
that they a y  r in s e  at risk ifi^ .rida la ;
health advisories c * m r in g  seafood
safety.

I . D e s ip / u p la a t seafood related 
Rwerch sect ts relatieaxhip of 
caatanuated groring rites to h a ra  
illness , improved san ita ria a d  g a li ty  
control, and develcprat of a r ib fe  
far detenarisg a d  defecting the 
p n sa ce of haxufil cm r ia u s t s  in 
fishery prefects.

Various state and federal agaciei are confecting 
research in these aztes.

agencies develop a surveillance syste* to collect 
in fo ra tioo regarding health risks usociated rith 
cmsaption of fishery products.

DSC r i l l  mrk r ith  other state and federal 
agencies such u  ASU, Alaska Karine Advisory, 
BASS, « F8 , etc to develop in foraatu i 
regarding seafood safety. Explore sstab listan t 
of a c o r n e r  1-SOD Bot'.ine to provide 
intonation regarding seafood safety.

Inventory existing on going research and identify 
additional research needs. Bork through 
Aiuka Karine Advisory Progra, BffS, etc. 
to i^ le e a t  required research.

2
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Goal To manage the proper and safe use of pesticides to prevent adverse effects on 
human health, wildlife and the environment in order to insure the integrity of the 
public health, prevent environmental contamination and comply with State 
Regulations and FIFRA.

Program Background

Congress in 1976 passed the Toxic Substances Control Act (TSCA), which set up a 
premanufacturing review process that also regulates the manufacture, processing, 
distribution and use of all new chemicals. The act is designed to regulate the risks 
posed by the more than 65,000 existing chemicals and the thousands of new 
chemicals created yearly. Nationally, Americans use about 3 billion pounds of 
pesticides yearly. Improper use can cause the chemicals to pollute soil, kill vegetation 
and animals and contaminate the nation’s and state’s groundwater supplies. The 
Alaska Department of Environmental Conservation (DEC) since the mid 1970s has 
carried out Environmental Protection Agency (EPA) regulations on pesticides.

Issues

The major issue is for the state to set up programs lo train commercial applicators of 
the proper methods of pesticide and herbicide use. The chemicals are used by the 
Alaska Railroad and Alaska Department of Transportation and Public Facilities for 
vegetation control, while other forms of chemicals, biocides, are used extensively at 
Prudhoe Bay by the state’s oil industry. The goals are to enforce regulations on the 
chemical use to protect the state’s citizens, wildlife and environment. Since 1975 there 
has been only one pesticide-related fatality in Alaska, and few of a "serious" nature.

Major Features

The Pesticide Program:

Certifies roughly 1,825 pesticide applicators a year in proper use of the 
chemicals. DEC in FY 90 offered 39 training courses for chemical users where 
341 people were involved. The state issues about 12 new permits each year 
and last year investigated 66 cases of alleged misuse of pesticides.
Conducts about two dozen marketplace inspections yearly and several dealer 
inspections.
Inspects food processing businesses, restaurants, service establishments and 
seafood processing plants for proper use of a range of chemicals, from 
pesticides to sanitizers.
Provides technical assistance to applicators, answers public inquiries about 
pesticides, issues permits for aquatic applications, and monitors use to prevent 
injury and aerial contamination.
Inspects greenhouses, research stations and mosquito and biting fly control 
programs.

Progress to Date

The program so far has been successful in preventing any medical injuries as a result



of improper application-use of pesticides during the past four years.

Activities in FY 93

ENFORCEMENT

* Conduct enforcement activities required to protect the public, workers, 
endangered species, habitats and groundwater sources.

* Fulfill all compliance monitoring activities required by the General 
Guidance and expand monitoring of commercial pest control operators 
and TBT anti-fculing paint dealers/applicators.

* Incorporate cancellation/suspension inspections in all compliance 
monitoring activities.

* Ensure the inspection program continues to educate private and 
commercial pesticide users in the proper use, storage and disposal of 
pesticide products and in pollution prevention.

GROUNDWATER, WORKER PROTECTION & ENDANGERED SPECIES

* Finalize the Worker Protection and Groundwater Implementation 
Strategies, reproduce EPA developed educational/training materials, and 
distribute those materials to the public and regulated community.

* Continue development of the necessary infrastructure among agencies 
and communities to develop and implement management plans for 
Groundwater, protection plans for Endangered Species And to 
promulgate the Worker Protection Standard.

* Initiate outreach/communication programs to notify both the agricultural 
community of the new Worker Protection Standards, and the public and 
responsible agencies of the Groundwater Protection Implementation 
Strategy.

* Develop generic and chemical specific Groundwater State Management 
Plans as required.

* Continue to monitor, assess and compile data on pesticides in 
groundwater.

PROGRAM BENEFITS

The state's pesticide program works to prevent ei ivironmental damage to vegetation, 
crops, wildlife or humans from the improper use of pesticides.



Fact Sheet: Divi sion of E n v ironmenta l H e a l t h  
M e a t / P o u l t r y /  Animal H e al th and Dairy P r o g r a m

Goal

P r ote ct h u m a n  h e a l t h  by regula t i n g  the p u r i t y  of m e a t  and p o u l t r y  
and t h e  sani t a t i o n  of dai ry p r o d u c t s  p r o d u c e d  in Alaska.

P r o g r a m  B a c k g r o u n d

Before Statehood, the U.S. D e p a r t m e n t  of A g r i c u l t u r e  was 
r e s p o n s i b l e  for programs that m o n i t o r e d  the h e a l t h  of A l a s k a ' s  
l i v e s t o c k  and p o u l t r y  farms and i n s p e c t e d  the p u r i t y  of its d a i r y  
industry. Since, the A laska D e p a r t m e n t  of Enviro n m e n t a l  
C o n s e r v a t i o n  (DEC) was c r e ate d in 1971 t h o s e  p r o g r a m s  have b e e n  
a s s i g n e d  to the Department. The L e g i s l a t u r e  in s prin g 1990 also 
a l l o c a t e d  f u nding to p ermit  a r e i n d e e r  m e a t  in spec t i o n  p r o g r a m  to 
be conducted.

M a j o r  F e a t u r e s

The m a j o r  features of the p r o g r a m  include:

A nimal H e a l t h
M o n i t o r s  the import and e x p o r t  of d o m e s t i c  animal s and 
co n t r o l s  a n i m a l -to-a nimal diseases.
Pr o vi des for q uara ntines and/ or c o m p l i a n c e  w i t h  laws 
ca l l i n g  for disposal of d i s e a s e d  livestock.

D airy S a n i t a t i o n
O v e r s e e s  the  p r o d u c e r s  and p r o c e s s o r s  of m i l k  and frozen 
desserts, inspects the s a n i t a t i o n  c o n d i t i o n s  and equipme nt 
at the stat e's d a i r y  farms and its m i l k  p r o c e s s i n g  plant. 
S a m ples to ensu re the w h o l e s o m e n e s s  of A l a s k a  m i l k  products. 

Meat a n d  P o u l t r y
Inspect s all state s l a u g h t e r  h o u s e s  and p r o c e s s o r s  to m a k e  
sure t h e y  m e e t  state and federal s a n i t a t i o n  standards in the 
p r o c e s s i n g  of m e a t  and c h i c k e n  and s a m p l e s  for 
w h o l e s o m e n e s s .

Ac t i v i t i e s  in F Y  93

During FY 1993 the p r o g r a m  will:

A d o p t  import and change of o w n e r s h i p  r e g u l a t i o n s  for 
p s e u d o r a b i e s  in swine
M a i n t a i n  a s tate "Equal to Federal Inspection" p r o g r a m  to 
e nable s t a t e - i n s p e c t e d  m e a t  p r o d u c t s  to enter w h o l e s a l e  
commerce.
R e g u l a t e  inters tate shipment of r e i n d e e r  for farming 
p u r poses
Bring two additi onal r e i ndeer s l a u g h t e r  facilities u nder 
i nspection in Nome and W h i t e  M o u n t a i n  and increase 
inspec t i o n s  at Beri ng Sea R e i n d e e r  Products in M e k o r y u k



P r o g r a m  B e n ef it s

T he p r o g r a m  p r o t e c t s  p u b l i c  h e alth and an A l a s k a n  industry by 
a s s u r i n g  the w h o l e s o m e n e s s  of A l a s k a n - r a i s e d  meat, p o ult ry and 
d a i r y  products. It also assures the h ealth  of imported and 
e x p o r t e d  farm a n i ma ls and horses —  an important factor in their 
sale.



F a c t  Sheet: D i v i s i o n  o f  E n v i r o n m e n t a l  Health, l a b o r a t o r y  

Goal

P r o t e c t  p u b l i c  h e a l t h  and support all DEC E n v i r o n m e n t a l  Health 
D i v i s i o n  p r o g r a m s  b y  p e r f o r m i n g  s c i e n t i f i c a l l y  c o m p l e x  tests to 
c h e c k  for a w i d e  r a n g e  of illness or forms of e n v i r o n m e n t a l  
c o n t a m i n a t i o n .

P r o g r a m  B a c k g r o u n d

W h e n  the D e p a r t m e n t  of E n v i ronme ntal C o n s e r v a t i o n  (DEC) was 
c r e a t e d  in 1971, m e a t  and d a i r y  i n s p e c t i o n s  w e r e  h a n d l e d  by a 
l a b o r a t o r y  r u n  s i n c e  1965 by the st ate D i v i s i o n  of Agriculture. 
T h a t  lab c o n t i n u e d  to support DEC p r o g r a m s  for the first 10 years 
of t h e  D e p a r t m e n t ' s  life. In 1981, however, t he state t o o k  over 
o p e r a t i o n  of the laboratories, t h e  P a l m e r  facil i t y  s p e c i a l i z i n g  
in m i c r o b i o l o g i c a l  tests, w i t h  a n o t h e r  D e p a r t m e n t  lab in Douglas 
c o n c e n t r a t i n g  on c h e mi cal analysis.

I s s u e s

T h e  P a l m e r  lab is i n v ol ved in m o s t  e v e r y  m a j o r  h e a l t h  issue that 
a f f e c t s  t h e  p u b l i c ' s  h e a l t h  and s a f e t y  in Alaska. It p e r f o r m s  
c h e m i c a l - b i o l o g i c a l  tests on all m e a t  raised in t h e  state, on 
s t a t e  d a i r y  products, all state fish and s h e l l f i s h  stocks and 
even on Alaskans' pets. It p e r f o r m s  a host of c h e m i c a l  c heck s on 
q u e s t i o n a b l e  samples, searches for the  cause of o u t b r e a k s  of 
illness, m o n i t o r s  t h e  q u a l i t y  of w a t e r  t e s t i n g  labs and deals 
w i t h  d i v e r s e  h e a l t h  issues from h u m a n  illness to b r u c e l l o s i s  in 
cattle.

M a j o r  F e a t u r e s

T h e  m a j o r  f e a tu res of the L a b o r a t o r y  M o n i t o r i n g  O p e r a t i n g  Program 
include:

For Seafood: It co ndu c t s  basic inspections, p l u s  r o utine 
r a n d o m  chemical, b a c t e r i a  and m i c r o b i o l o g i c a l  tests on all 
f i nfish in the state. For b i - v a l v e  shellfish, like c lams and 
oysters, it c o n d u c t s  m i c r o b i o l o g i c a l  tests and checks for 
the p r e s e n c e  of the toxin PSP t h a t  c auses P a r a l y t i c 
S h e l l f i s h  Poisoning. For crab a n d  s hrimp t h e  lab also 
c o n d u c t s  o r g a n i c  t e s t i n g  programs. T h e  lab a l s o  tests for 
parasites.
For animals: It cond u c t s  a wide r a n g e  of r o utine t e s t i n g  
programs, m a n y  needed for b r e e d e r s  to r e ceiv e international 
h e a l t h  c e r t i f i c a t e s  for sale or s h i pment of a n i m a l s  from 
Alaska. For c a t t l e  it tests for brucellosis, w h i l e  it tests 
for E I A  (Equine Infectious  Anemia) in horses, e s p e c i a l l y  
those intended for interstate sale. It al so tests pets, 
e s p e c i a l l y  dogs, intended for s h i p m e n t  from the state. The 
p r o g r a m  also tests  for mastitis, TB and o t h e r  illnesses.
For d a i r y  animals: It screens for m i l k  quality,



m i c r o b i o l o g i c a l l y  and chemically.
Fo r  water, it tests the p e r f o r m a n c e  of 25 p r i v a t e  
l a b o r a t o r i e s  tha t s creen w a t e r  for m i c r o b i o l o g y  and b a c t e r i a  
problems.
T h e  lab al so tests e v e r y t h i n g  from animal feed to fertil i z e r  
a n d  pesticides, not c o u n t i n g  a wide range of 
m i c r o b i o l o g i c a l ,  serolo gical and chemica l t e s t s  on s a mples  
s u b m i t t e d  b y  the public.

Pr o gr ess to Da te

The program, w h i c h  has a staff of three m icrob i o l o g i s t s ,  two 
e n v i r o n m e n t a l  technicians, one chemist and the l a b o r a t o r y  
director, in FY 1990 is c o n d u c t i n g  m u l t i p l e  tests on 15,000 
samples, i n c l u d i n g  some 5,000 sea food samples, 3,700 r e s u l t i n g  
from p o t e n t i a l  c o n t a m i n a t i o n  c aused by the E x x o n  V a l d e z  oil 
spill. The lab c o n d u c t e d  6,231 animal tests in FY 1989, t e s t e d  
126 a n i m a l s  b o u n d  for export from the country, c o n d u c t e d  922 
s e a f o o d  p r o c e s s o r  inspections, t e s t e d  1,744 s e a f o o d  s a mples for 
PSP, c o n d u c t e d  1,619 w a t e r  samples, and h a n d l e d  173 c o n s u m e r  
c o m p l a i n t  tests.

A c t i v i t i e s  in F Y  91

In F i s c a l  Y e a r  91 the lab will c o n tinue its r e g u l a r  s a m p l i n g  
program. It also:

D e v e l o p  a n d  implement a d omoic acid s a m p l i n g  p r o g r a m  for 
s h e l l f i s h  and other s e afood products.
W i l l  c o m p l e t e  d e v e l o p m e n t  of a s a m p l i n g  p r o g r a m  for 
listeria, a type of b a c t e r i a  that is b e g i n n i n g  to a p p e a r  in 
A l a s k a  s e a f o o d  stocks. The bact eria is s o m e w h a t  s i m i l a r  to 
s a l m o n e l l a  in its effect.
I n i t i a t e  s a m pling p r o g r a m  for hea vy metals, PCB and Liste r i a  
in s e a f o o d  products.
C o n t i n u e s  c e r t i f i c a t i o n  of d r i n king w a t e r  t e s t i n g  labs.

P r o g r a m  B e n e f i t s

The l a b o r a t o r y  t e s t i n g  p r o g r a m  is essential if the o t h e r  p r o g r a m  
e l e m e n t s  of t he Envir onmental H ealth sect ion are to c a r r y  out 
t h e i r  m i s s i o n s  to p r o t e c t  the p ublic from illness a n d  h e a l t h  
problems.

# # #




