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• Seafood Safety Extension 
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Regulatory Agencies

FDA

VDACS

Finfish

VDH

Shellfish
Crustacea

USDA

Catfish



Permits to sell your seafood products

• VDACS License/Certificate of 
Inspection

• Home Food Processing
• Commercial Kitchen Processing
• Manufacturing/Warehouse Food 

Establishment

• Certificate of inspection by the 
Division of Shellfish Safety

• Renewed annually

VDACS VDH



Where do you plan to sell your 
seafood product?

• Farmer’s market
• Direct sales

Requirements
• Seafood HACCP Certificate*
• Good Manufacturing Practices
• Sanitation Standard Operating 

Procedures
• Allergens

• Other companies
• Restaurants
• Grocery stores
• Hotels

Requirements
• Seafood HACCP Certificate
• Good Manufacturing Practices
• Sanitation Standard Operating 

Procedures
• Allergen cross-contact program
• Employee training and records

Retail Wholesale

Source: Virginia Sea Grant



General information & requirements

Application Inspection
Certificate 

of 
Inspection

• Virginia Food and Drink Law
• Good Manufacturing Practices, 21 CFR 117
• Fish and Fishery Products, 21 CFR 123
• Hazard Analysis
• HACCP Plan
• Sanitation Control Procedures

• Sanitation Standard Operating Procedures (SSOPs)
• Allergen control plan
• Employee training records



VDACS - Home food processing
• Basic business/owner information

• Pets, must be excluded from the processing area
• Hours of operation

• Requirements
• Local zoning office approval
• Diagram of the food processing & storage
• Water source & laboratory results
• Sewage information
• Employee training & records
• Prevention of contamination with personal 

belongings
• List of products and distribution
• Allergen cross-contact
• Ingredients, source of ingredients, allergens 

present in ingredients
• Product information (Trade Secret)
• Label for each product



VDACS – Commercial kitchen food processing
• Basic business/owner information

• Hours of operation
• Requirements
• Diagram of the food processing & storage
• Water source & laboratory results
• Sewage information
• Employee training & records
• Prevention of contamination with 

personal belongings
• List of products and distribution
• Allergen cross-contact
• Ingredients, source of ingredients, 

allergens present in ingredients
• Product information (Trade Secret)
• Label for each product



VDACS – Manufacturing/Warehouse Food 
Establishment



VDH - Shellfish Surveillance
VDH
• Shellfish Control Authority

• Authorize waters for harvesting 
shellfish

• Monitor harvest area
• Issue and notify closure

Virginia Marine Resources 
Commission (VMRC)
• Manages shellfish licenses for 

commercial and recreational 
harvesters/dealers

• Issue “Restricted-use shellstock tag”

https://www.vdh.virginia.gov/environmental-health/shellfish-harvesting-area-map/


VDH – Certificate of Inspection

• Shellfish
• Oct 1 –Sept 30

• Crab
• April 1 – March 31



Important information for selling seafood 
and shellfish

• Seafood products
• Shellstock temperature control

• Specific guidelines depending on the month 
of harvesting

• Proper tag in the containers
• Do not mix batches

• Harvesters have to be licensed
• Keep the tag for 90 days after sale (retail)



Seafood Safety Extension Program



Seafood Safety Extension
• Scientific and technical assistance Food Safety 

Plans
• Food Safety Trainings

• Seafood HACCP
• Good Manufacturing Practices
• Sanitation Control Procedures
• Food Allergen

• Seafood Microbiology Testing
• Shelf-life studies
• Environmental sampling



Seafood HACCP Certificate
• Seafood HACCP Alliance/AFDO

• Basic Seafood HACCP class
• 3-day class

• Segment l and Segment ll
• Virtual course (Cornell University)
• In-person or virtual, 1-day class

• VDH – DSS
• HACCP Shellstock Shippers and Reshippers
• 1-day class



Conduct a Hazard Analysis 

Species Hazards
12.Pathogen Growth & Survival
13.C. botulinum toxin
14.Pathogen Growth & toxin formation 

inadequate dying.
15.S. aureus toxin
16.Pathogen Growth & Survival cooking
17.Pathogen Survival  process designed 

to retain raw
18.Intro. of pathogens after 

pasteurization and specialize cooking
19.Allergens
20.Additives
21.Metal or Glass inclusion

Process Hazards

Identify and List all potential food safety hazards associated 
with the product and process.

4. Pathogens (harvest)
5. Parasites
6. Natural Toxins
7. Scombrotoxin
8. Other Decomposition-

related hazards
9. Environmental Chemicals
10.Methylmercury
11.Aquaculture Drugs



Process flow Diagram and Narrative
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Receive Fresh Fish – Fresh wild-caught mahi-mahi fillets are 
received from several domestic suppliers. Delivery truck transit 
times range from 2-8 hours. Tubs or other containers of mahi-mahi 
fillets are received along with other fresh seafood products packed 
in ice and delivered by refrigerated truck. After receipt, products are 
re-iced if necessary and moved into refrigerated storage.

Refrigerated Storage – Individual mahi-mahi fillets are completely 
buried in ice and stored in a refrigerated cooler until needed. 

Trim – Individual tubs or containers of mahi-mahi fillets are 
removed from the cooler as needed to pack customers orders. 
Fillets are trimmed by hand with knives if necessary to meet 
customer specifications. Trimming is completed in 30 minutes or 
less. 

Weigh/Pack/Label – per customer order, mahi-mahi fillets are 
weighed, packed into containers and each container is labeled with 
a handwritten or printed label…

Finished Product Storage – Iced mahi-mahi containers in master 
cartons…



Product Description
Type of 
Seafood 
Product 
(Species 
Name)c

Where product 
is Purchased

How Product is 
Received

How Product is 
Stored

How is Product 
Shipped

How is the 
product 

packaged
Intended Use Intended 

Consumer
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Hazard Analysis Worksheet

Hazard Analysis Worksheet
Firm Name:       XYZ Seafood Product Description:    Raw, wild-caught mahi-

mahi fillets received from other processors

Firm Location:   Anywhere USA
(555) 555-5555
Anyone@XYZseafood.com

Method of Storage & Distribution:   Air packed, 
stored and distributed on ice

Intended Use & Consumer: To be cooked and 
consumed by the general public

(1)
Processing 

Steps

(2)
List all potential food 

safety 
hazards that could be 
associated with this 

product and process.

(3)
Is the potential food safety 

hazard significant (introduced, 
enhanced or eliminated)at this 

step? 
(Yes or No)

(4)
Justify the decision 

that 
you made in 

column 3

(5)
What control measure(s) 
can be applied to prevent 

this significant hazard?

(6)
Is this step a 

Critical Control 
Point?

(Yes or No)



HACCP Plan



Product 
Description & 

Flow Chart
Hazard Analysis

HACCP Support 
Documentation

Product 
Marketability





Summary

• Determine which regulatory agency will inspect you

• Start the application to get inspected

• Identify where you will sell your product
• Requirements may vary based on this

• Time and temperatures are important when handling seafood

• Contact us for technical assistance



Thank you

Katheryn Parraga-Estrada
kparraga@vt.edu
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