Seafood Safety
Environmental Impacts

Industry and Consumer perceptions
Gulf Oil Spill — Deepwater Horizon

Seafood Sustainability




What are the perceptions?
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Who do we go to for information?
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What is Government doing?

FDA, NOAA, and States are providing web
based resources and information.

Agencies working together to monitor water

quality and possible seafood contamination.

Extensive testing by FDA and NOAA to

assure public that seafood is safe to consume.
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Responsa FDA's Role In Seafood Safety CDC State-By-State

Food Ingredients & Packaging » Multi-Government Agency Response Information
Food Safaty || « Contact FDA

Guidance, Campliance & || For Consumers NEW

i s || =« Consumers Can Be Confident in the Safety of Gulf Seafood

Intecnational Actvities || = Key Questions and Answers

Labeling & Mutrition « Gulf Seafood Safety

Mewe & Evanis [ & Conwersation with Don Kraemer, Acting Deputy Director of
the FDA Center for Food Safety and Applied Nutrition

Resources for You 2 :
Reopening of Closed Waters Information by State

Science & Research
« Alabama

« Florida

Resources for You « Louisiana NEW Reopening
« Deepwater Horizon Mississippi
Responsel®
« COC Health Surveillance
. EPA Response to BP Spill in Official Protocol
the Gulf of Mexico « Procedure for Requesting NOAASFDA Analysis of Seafood From A State Harvesting Area
Impacted by the Deepwater Horizon Oi Spill

Summary of the Reopening Protocol

Assessing the Impact of the Oil Spill
« Survelllance Samples
« Seafood and Envircnmental Testing Data from Other Government Agencies

« Background on Polycyclic Aromatic Hydrocarbons (PAHS) and Testing Methods
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Florida Department of Agriculture and Consumer Services

Department Home

TAVIT =

Agquaculture Home

Aguafarm Program
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Adam H. Putnam, Commissioner - Leslie Palmer, Director

Acrobat Reader Software

Oil Spill Resources

MNOAA - Response and Restoration

Shellfish Harvesting

MNOAA Fishery Closures

Shellfish Handling

South Atlantic Sea Grant Programs

LIVE Water Monitoring

Advisory Groups

2il Spill Academic Task Force

Red Tide

Flerida Department of Envircnmental Protection-Deepwater Horizon Spill Response

Forms

Florida Fish and Wildlife Commiission-Deepwater Herizon Spill Response

Fublications

USF Hindcast/Forecast of Gulf Surface Winds

Technical Bulletins

USF Hindcast/Forecast of Gulf Currents

Training, Seminars and
Announcements

Rosenstiel School Qil Spill Response

Rules

Florida Department of Agriculture-Division of Marketing and Development

Meetings, Hearings or
Workshops

Geoplatform-Gulfl Response




What is Industry doing?

e Acting as a conduit to disseminate government
generated information.

* Following HACCP precepts to avoid sourcing
contaminated products.

 Providing additional testing and processing.




Post Harvest Treatment of Shellfish

Freezing

Heating (Pasteurization)

Depuration

High Pressure Processing




High Pressure Process - Banding




High Pressure Process - Loading




High Pressure Processing




Additional Testing for Consumer Market

Offsite Testing

- Independent Laboratory testing

Onsite Testing
- In house testing
- Third party managed testing




All seafood certification is done by specially
trained, Safe Harbor staff

Mercury Testing — Sample Extraction and the Multi Species Mercury Analyzer




Sustainability

e What is sustainability?

e Who is the arbiter of what is and is not
sustainable?

e What is “Responsible Sourcing”?




Best Choices

Good
Alternatives

Monterey Bay Aquarium Seafood Watch

MFC #

aQry

DESCRIPTION

CATCH

COUNTRY

141028

150#

HaMACHI FILLET FROZEMJAPAN FARMED

FARMED

JAPAN

141029

TO/ORDER

BARRAMUMNDI PORTIONS SPECIFY SIZE WILD

FARMED

THAILAND

141032

300#

BASS CORVINAHES PAMARMA WILD

WILD

NET

PANANA

141035

T5#

BASS BAQUETA FILLET SiOFF MEXICO

WILD

LONG LINE

MEXICO

141036

150#

BASS BAQUETTA GEG

WILD

LONG LINE

MEXICO

141038

TO/ORDER

BASS GROUPER PORTIONS SPECIFY SIZE

WILD

LONG LINE

MEXICO

141040

125#%

BASS GROUPER FILLET SKIN OFF

WILD

LONG LINE

MEXICO

141044

200#

BASS SEA BLUEMDSE HES NEW ZEALAND WILD

WILD

LONG LINE

MNEW ZEALAND

141048

2000#

BARRAMUMDI FILLET S/ON FZN INDOMNESIAMN WILD

WILD

NET

vigtnam

141050

1254

BASS BLUENOSE FILLET SKIM OFF NEW ZEALAND WILD

WILD

LONG LINE

MNEW ZEALAND

141031

200#

BASS GROUPER WHOLE WILD

WILD

LONG LINE

MEW ZEALAND

141053

125%

BASS BLUENOSE FILLET SKIN OFF MEW ZEALAND 5LE

WILD

LONG LINE

MEW ZEALAND

141060

100#

BASS CHILEAN FLT REFR LIGHT BELLY TRIM

WILD

FALKIM ISL

141061

141063

15004

BASS SEA CHILEAN HAG 203Va0 F2

WILD

FALKIM ISL

TO/ORDER

HALIBUT ALASKAN 30ONES WILD

WILD

USACANADA

150#

BASS SEA CHILEAN REFRESHED FILLET

WILD

FALKIM ISL

141065

450#

BASS SEA CHILEAN FILLET SKIM ON FROZEMN WILD

WILD

CHILI

141072

200#

BASS CORVINAFILLET S/0FF PANANA

WILD

PAMAKA

141073

TO/ORDER

BASS SEA CHILEAN PORTIONS

WILD

CHILI

141076

150#

BASS SEA CHILEAM FLT SKIN ON REF

WILD

141078

60#

ESCOLAR WALU FILLET SWOFF HAWAIIAN

WILD

LONG LINE

HaWal

141079

100#

ESCOLAR HAG

WILD

LONG LINE

HaWa

141080

120#

ESCOLAR FILLET SK/OFF FROZEN ECUADOR WILD

WILD

ECAUDOR

141082

TO/ORDER

ESCOLAR WALU FILLET S00FF HAWAILAN 5L3 BOX

WILD

LONG LINE

HAWAL

141088

TO/ORDER

BASS CORVINAFILLET S/I0FF PANANA 5LB 20X

WILD

NET

PANAKA

90#

CATFISH FILLET &% USA FARMED

FARMED

54

90#

CATFISH FILLET 10 USA FARMED

FARMED

54
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(1) Monterey Bay qualification process

(2] Definition of Poor Choice — MBA v, SMS

(3] Santa Manica Seafood gualification process,
Watted by MBA - Bast Chalce

(4] Certification groups deemed reliable and their
gualification process § Vatted by MBA ~ Good Chaice

etted by Santa Maonica
(5] Red Hst alternatives Seafood — Qualified Chaice

Vatted by MBS ar SMS - Poar
Mote: Hol every seafood prodect has been evaluated by Santa Momica Sealood o the Mantensy Bay Aqearium, Choice
Ay item which has not be evaluated is categonzed as “Grey "
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Item Purchased

PEI Mussels

Wild Ling Cod
Indonesian Barramundi
Chilean Farmed Salmon
Hew Zealand John Dory

Total
Total Ranked Pounds

B Cuasnbity Shipped

Green Jeest croce

YELLOW GOOD ALTERNATIVE

TR wvob
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! Ranking '
Value

Pounds
Purchased Yalue

120 Green | 4 480
30 Yellow 90
40 | Blue | . B0

-z |
30 Gray | 0
900
440 440

Weighted Average Ranking = 2.05

Ranking Ranking
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Dead Lobster photo copyright Mad Magazine

FDA Role in Seafood Safety -

High Pressure Process pictures courtesy of Motivatit Seafood LLC, Houma, LA
Safe Harbor photo used by permission
Product list courtesy of Facciola Meat Co., Fremont, CA

Decision Tree and Sustainability rankings courtesy of Santa Monica Seafood, Rancho Dominguez,
CA




