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A
bout S

IPA
 

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

─
Support netw

ork 
S

hare inform
ation w

ith other m
em

bers on the issues that affect you m
ost: seafood 

safety, authenticity, trade, legislation, supply and reputation.  
─

Sponsored research 
S

IPA regularly sponsors studies to benefit its m
em

bers, their businesses and the 
international seafood trade.  Topics of special study have included veterinary 
residues, illegal w

ater addition and short w
eights. 

─
An organisation w

ith transparency 
S

IPA is self-funded and has no governm
ent or national affiliations. 

─
International connections 
S

IPA has been very successful in using its international contacts to im
prove relations 

betw
een E

uropean and international operators and authorities. 



W
hy have im

port controls? 

─
Food safety 

─
A

nim
al health the environm

ent 
─

Fraud 
─

E
quivalent standards w

ith the E
U

 
–

B
iological hazards, including environm

ental hazards 
–

C
hem

ical hazards 
–

P
hysical hazards 

─
D

ocum
entation (traceability and inform

ation) 
 

 



The m
ain obligations 

─
The m

ain obligation: to im
port only seafood that is safe 

and legally procured 
–

and to subm
it the goods and accom

panying docum
entation for 

official controls at the border 

─
S

eafood has to m
atch E

U
 standards in term

s of hygiene 
and food safety  

─
O

fficial controls at the border are set out in E
U

 O
fficial 

C
ontrols legislation R

egulation 2017/625 and its 
delegating and im

plem
enting acts.  

 



The institutions of the E
uropean U

nion 

There are 3 m
ain institutions involved in E

U
 legislation: 

─
the E

uropean P
arliam

ent 
–

represents the E
U

’s citizens and is directly elected by them
 

─
the C

ouncil of the E
uropean U

nion 
–

represents the governm
ents of the individual m

em
ber countries 

─
the E

uropean C
om

m
ission 

–
represents the interests of the U

nion as a w
hole 

–
contains several directorates (D

G
s) 

–
such as D

G
 S

AN
TE

, D
G

 TA
XU

D
 and D

G
 M

A
R

E
 

 



D
G

 S
AN

TE 

DG
 SANTE: the Health and Consum

er Protection Directorate 
─

Food safety and consum
er affairs legislation 

─
C

orrect application of food safety and anim
al health legislation w

ithin the E
U

 m
em

ber states 
─

P
rovides the R

apid A
lert S

ystem
 for Food and Feed (R

A
S

FF) 
 Directorate F 
─

D
irectorate F is a departm

ent of D
G

 S
ante. It w

as previously know
n as the Food and Veterinary 

O
ffice (FV

O
) 

─
E

nsures that E
U

 legislation on food safety and anim
al health is properly im

plem
ented and 

enforced 
─

E
nsures that B

order C
ontrols in E

U
 m

em
ber states are conducted properly 

─
E

nsures com
pliance w

ith E
U

 food safety and quality standards in countries that export to the E
U

 
 

European Food Safety Authority  (EFSA) 
─

E
FS

A provides the E
uropean C

om
m

ission w
ith independent scientific advice on all m

atters w
ith a 

direct or indirect im
pact on food safety 

 



Third countries that can export seafood to the EU
 

─
S

eafood intended for im
port into the E

U
 has to 

originate in a country that is authorised to do so 
by the E

uropean C
om

m
ission. 

─
These countries are listed in C

om
m

ission 
Im

plem
enting R

egulation (E
U

) 2019/626. 
─

EU
-approved Third C

ountry E
stablishm

ent list.  



Third C
ountry E

stablishm
ent Lists ─

 screenshot 



Third C
ountry E

stablishm
ent Lists ─

 screenshot 



Third C
ountry E

stablishm
ent Lists ─

 screenshot 



E
xport seafood to the EU

 

─
The non-E

U
 country from

 w
hich the goods originated appears on the third 

country list and is authorised for the particular com
m

odity you w
ant to im

port; or 
─

The non-E
U

 country you are im
porting from

 is an E
FTA country (Iceland, 

N
orw

ay or S
w

itzerland); 
─

The seafood you w
ant to im

port com
plies w

ith all the relevant E
U

 legislation 
as regards hygiene, contam

inants, packaging etc.; 
─

The establishm
ent (i.e. the processor, freezer vessel, factory vessel, reefer 

vessel or cold store) is on the approved establishm
ent list of that country; 

─
If the product is of aquaculture origin, the establishm

ent is approved to 
handle product of aquaculture origin. S

ee the A
nnex in 

D
ecision 2011/163/E

U
 and any subsequent am

endm
ents, and check the 

footnotes in the approved establishm
ent lists; 

─
N

o specific exem
ptions or restrictions are in force. 



Products that w
ill undergo an official control 

P
roducts requiring a check at the E

U
 border 

[As listed in C
om

m
ission Im

plem
enting R

egulation (E
U

) 2019/2007] 
 ─

Live fish, shellfish and other m
arine invertebrates 

─
A

ll fish, crustaceans, bivalve m
olluscs and their products 

─
O

ther invertebrates such as cephalopods, m
arine snails, 

sea urchins and jellyfish 



The B
order C

ontrol P
ost 

─
The B

order C
ontrol P

ost (B
C

P
) is the facility at the border, m

anned 
by official inspectors, concerned w

ith applying official controls on 
im

ports.  
─

The person responsible for the consignm
ent to be im

ported m
ust 

ensure that the goods are presented to an appropriate B
C

P for 
inspection.  

─
P

ort health officers w
ill then conduct docum

entary, identity and 
physical checks on the consignm

ent.  



A
t the B

order C
ontrol P

ost: docum
entary check 

A
ll consignm

ents w
ill be subjected to a docum

entary check. 
─

H
ealth certificates and anim

al health certificates 
─

A
ccom

panying com
m

ercial docum
ents such as the bill of lading, 

invoice and packing list 
─

Any analytical reports from
 the country of origin. 

─
C

ountry of origin 
─

E
stablishm

ent m
ark 



A
t the B

order C
ontrol P

ost: identity check 

A
ll consignm

ents of seafood w
ill be subjected to an identity check.  

─
A visual inspection to ensure that the product labels, m

arks and 
m

eans of transport m
atch the docum

entation. The port health officer 
w

ill also check that: 
–

seals are intact; and 
–

stam
ps and identification m

arks ('health m
arks') are present. 

─
The container w

ill need to be opened to ensure that the product can 
be seen. 

─
M

anifests, bills of lading, w
aybills, packing lists and other 

docum
ents accom

panying the consignm
ent m

ay be checked. 



A
ccom

panying inform
ation 

S
ufficient inform

ation m
ust accom

pany the consignm
ent to allow

 full traceability 
through all stages of production, processing and distribution. 
 For products covered by the Fish Labelling R

egulations, this w
ould include as a 

m
inim

um
: 

─
The com

m
ercial designation of the fish species; 

─
The production m

ethod; 
─

The catch area 
─

The scientific nam
e of the fish species; and 

─
The identification m

ark 
 The country of origin and the establishm

ent's identification m
ark m

ust be 
printed on each 'retail-ready' pack, w

hereas item
s that are not shelf ready 

require the m
ark and country to be displayed only on their external container. 

 



A
t the B

order C
ontrol P

ost: physical check 

M
ay entail sensory testing and laboratory testing 

─
O

nly a proportion of consignm
ents w

ill be physically checked 
─

30%
 of consignm

ents of fishery products from
 aquaculture 

─
30%

 of consignm
ents of bivalve m

olluscs 
─

15%
 of consignm

ents of fishery products other than those 
m

entioned above 
─

C
ountries w

ith an equivalence agreem
ent: low

er levels of checks 
─

Som
e products from

 som
e countries: higher levels of checks 



A
t the B

order C
ontrol P

ost: physical check 

The checks are carried out according to the criteria in Article 52 of the O
fficial C

ontrols 
R

egulation and  C
om

m
ission Im

plem
enting R

egulation (E
U

) 2019/627 and relate to: 
─

organoleptic exam
inations; 

─
freshness indicators; 

─
histam

ine; 
─

residues and contam
inants; 

─
m

icrobiological checks; 
─

parasites; and 
─

poisonous fishery products. 
 If there is a history of non-com

pliance or if there is an im
m

ediate danger to public health, the 
consignm

ent w
ill be held until laboratory test results are available. O

nce the physical check has 
been com

pleted, the port health official w
ill reseal and stam

p all opened packages. 
 



A
t the B

order C
ontrol P

ost: intensified checks 

These w
ere previously know

n as ‘re-enforced checks’. 
W

here a check reveals 
─

 a 'serious or repeated infringem
ent' or 

─
 suspected fraudulent or deceptive practices, 

this can trigger intensified checks on future consignm
ents of the sam

e type.  
Identity and physical checks on each subsequent consignm

ent com
ing from

 the sam
e 

establishm
ent of origin and containing the sam

e category of goods.  
─

W
ill continue until at least 10 consecutive consignm

ents yield satisfactory results 
─

C
onsignm

ents tested m
ust am

ount to 10 X
 the w

eight of the original consignm
ent 

─
O

r a m
axim

um
 net w

eight of 300 tons, w
hichever is low

er 



A
t the B

order C
ontrol P

ost: detentions and rejections 

─
The B

C
P officials m

ay detain any consignm
ent pending the outcom

e of checks. 
─

If any of the border checks indicate non-com
pliance w

ith food safety, anim
al health 

and other requirem
ents, the consignm

ent w
ill be detained.  

─
If the goods present a risk to hum

an health, the operator responsible for the 
consignm

ent w
ill be ordered to re-dispatch or destroy the consignm

ent, or subject the 
consignm

ent to a special treatm
ent that elim

inates the risk. 
─

The operator has the right to seek a second opinion at the operator’s expense and/or 
appeal the decision of the B

C
P officials. 

─
There is som

e flexibility regarding ‘adm
inistrative errors’ 

–
Transposed num

bers 
–

B
adly copied seal num

bers 
–

E
tc. 



The R
apid A

lert S
ystem

 for Food and Feed (R
A

SFF) 

─
The purpose of R

A
SFF is to provide national food safety 

authorities w
ith a tool for exchanging food safety 

inform
ation 

─
A

lerts from
 other BC

Ps are relayed to all B
C

P
s rapidly 

─
M

anages the intensified checks E
U

 w
ide 

─
R

AS
FF inform

ation is publicly accessible 
─

P
rovides extra (non-public) inform

ation to local port 
authorities to allow

 them
 to assess the risk of product 

arriving at the border 
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   w

w
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