Division of

Food Safety

Seafood HACCP Guidance

Whatis Seafood HACCP?

Hazard Analysis Critical Control Point (HACCP) is a systematicapproachto
identifyandcontrolbiological, physicaland chemicalhazardsrelatedtothe
procurement, storage, handling, production and distribution that can cause
afoodproducttobeunsafe. Aneffective HACCP system willeliminateor
reducetheriskstoanacceptablelevel. AHACCPsystemisrequiredtobe
implemented for all wholesale processors and distributors of seafood.

® Roeandcaviar

i \a
® Shrimp, crab and lobster

® Anchovy paste, lobster ravioli, salmon croquette, smoked fish
® Seaurchin,seacucumberandabalone

® el squid and octopus

® Fish oil dietary supplements

® \olluscan Shellfish (mussels, clams, oysters and scallops)

Examplesofseafood:
® Fish(freshwater, saltwater, farmedand wild)
® Turtle,frog,alligatorandshark

® prepackaged canned tuna, crab, sardines, mackerel and fish sauce

Whatregulationsapplyto Seafood HACCP?
All seafood manufacturers must adhere to
Good Manufacturing Practices (21 CFR 117), Seafood HACCP (21 CFR

123) andallapplicablestateregulations.

Arethereexemptionsfromthe Seafood HACCPregulation?
Retail establishments, fishing vessels, transporters who do not process
seafood, and practices on the harvest vessel to prepare seafood solely
forstorageon-boardarenotrequiredtooperateunderaHACCPsystem.
Hazards associated with the harvest and transportation of seafood are
required to be evaluated by the receiver.

Whattype oftrainingis needed?
Ataminimum,standardizedtrainingorequivalentjobexperienceis
required to perform HACCP plan development, re-assessment and
modification. Additionally, record review of Critical Control Point
monitoring, corrective actions, and process control instrument calibration
mustbe conducted byatrained orotherwise qualifiedindividual (21CFR
123.10). Tomeetthetrainingrequirement, the Seafood HAACP Alliance
Basic HACCP training course orboth Segment 1 (online course) and
Segment 2 (live course) must be successfully completed; other courses
may be acceptable. More information can be obtained from the
Association of Food and Drug Officials (AFDO).
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Stepstocompletebefore
wholesaling seafood:

® Find a commercial processing

facilitythatmeetstheFood
Establishment Minimum
Construction Standards.

® Receive a training certificate

in HACCP principles for fish
andfisheryproductsorbeable
to demonstrate an equivalent
knowledge.

® Complete your registration with

FDA to be in compliance with the
Bioterrorism Act.

® performahazardanalysison
EACH fish and fishery product
that you wholesale.

® Prepare a HACCP Planforeach
fishand fishery productin which
youidentifiedasahazard.

® Preparetodocument

monitoringoftheeightkeyareas
of sanitationthatapplytoyour

operation.

® Contact the Division of Food

Safetytorequestyourinitial
inspection at

1-800-HELP FLA.



https://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfCFR/CFRSearch.cfm?CFRPart=117
http://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/CFRSearch.cfm?CFRPart=123
http://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/CFRSearch.cfm?CFRPart=123
http://www.afdo.org/seafoodhaccp/
https://www.fdacs.gov/content/download/64038/file/food_establishment_minimum_construction_standards.pdf
https://www.fdacs.gov/content/download/64038/file/food_establishment_minimum_construction_standards.pdf
http://www.fda.gov/Food/GuidanceRegulation/FoodFacilityRegistration/ucm2006832.htm
https://www.fdacs.gov/Business-Services/Food-Establishments

What records are required?

¢ HACCP Planrecordslisted oneach of
your plans, including:monitoringof each

Critical Control Point (CCP), Corrective

Action Records and Verification Activities.

¢ Monitoring Records for each CCP
identified onthe HACCP Plan.

¢ Corrective Action Records for each
instance that your critical measurements
didnotadheretothecritical limit. These
records must contain how you handled
the affected product and the actions
takento correct the process to prevent it
from reoccurring.

¢ Verification Records that demonstrate
the planis effective.

¢ Calibration Records that demonstrate
the measurements taken are accurate.

¢ Sanitation Monitoring Records that
demonstrate your monitoring and
corrective actions for sanitary conditions
and practicesinthefacility.

Contact Us
Division of Food Safety
(850) 245-5520

FDACS.gov

Whataretherequiredprerequisites?
Sanitationisaprerequisite programthatisnecessaryforthe
effectiveimplementationof HACCP.Theregulationdoesnot
require written sanitation control procedures. However, the
regulation requires written records documenting the results of
monitoringofsanitary conditionsand practicesinthefacility
to correct any deficiencies that were noted during monitoring
(21 CFR123.11).Monitoringmustbe conducted forthe key
areasofsanitationthatapplytoyouroperation:

¢ Safety of water
¢ Condition and cleanliness of food contact surfaces

¢ Prevention of cross contamination facilities

¢ Protectionoffoodandfood packagingfromadulterants
¢ Properlabeling,storageanduse oftoxiccompounds
¢ Exclusion of pests

¢ Control of employee health conditions

What should you expect during a Seafood HACCP
inspection?
Yourfacilityandequipmentwillbethoroughlyinspectedto
assess sanitation practices and your implementation of Good
Manufacturing Practices and Seafood HACCP. The inspector
willobserveprocessingactivitiesinordertoidentifyany
potentialhazardsandevaluatethecontrolsthatyouhave
implemented.TheFishandFisheryProductsHazardsand
Controls Guidance is a resource the inspector uses to assess
these hazards and controls. A comprehensive review of the
required records is necessary to determine compliance with
theregulationsandverifytheeffectivenessofyourHACCP
system.Attheconclusion,aninspectionreportwillbeissued
and an opportunity for questions and clarification provided.

Frequentlyaskedquestions
FDA:Questionsand AnswersforGuidancetolmplementofa
HACCP Systemin Seafood

FDACS-P-01364


http://www.fdacs.gov/
http://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/Seafood/ucm2018426.htm
http://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/Seafood/ucm2018426.htm
http://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/Seafood/ucm2018426.htm
http://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/Seafood/ucm176892.htm
http://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/Seafood/ucm176892.htm
http://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/Seafood/ucm176892.htm
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