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Good morning, I am E. Spencer Garrett, Director of the National Seafood Inspection Laboratory  
located in Pascagoula, Mississippi.  Our Laboratory is part of the National Oceanic and 
Administration (NOAA) National Marine Fisheries Service (NMFS), which is under the U.S. 
Department of Commerce (DOC).  
 
NOAA’s National Marine Fisheries Service is responsible for the stewardship of the nation’s 
living marine resources within the world’s largest exclusive economic zone (EEZ).  
NOAA/NMFS protects and conserves these resources and their habitats through scientific 
research, fisheries management, efforts to protect marine mammals and endangered species, law 
enforcement, habitat conservation, and voluntary seafood quality and safety monitoring and 
inspection.  NMFS has both domestic and international responsibilities, and seeks to maximize 
economic benefits from the sustainable use and conservation of living marine resources. 
 
The principal points I will be discussing this morning relate to the complexities of the U.S. 
fishery system.  I will also provide a summary of how the NMFS National Seafood Inspection 
Program (NSIP) assists and complements the activities of the U.S. Food and Drug 
Administration (FDA) in addressing consumer hazards in the consumption of seafood products, 
including those from China. 
 
U.S. Fishery System 
 
First, I would like to describe the U.S. fishery system from a domestic viewpoint.  I’ll begin with 
our environmental fishery habitats, which must be protected so the United States will have a 
recurring, sustainable fishery resource.  Our coastal estuaries serve as a breeding ground 
providing habitat for more than 75 percent of commercial landings and 80 to 90 percent of 
recreational catch of fish and shellfish.  From these habitats, hundreds of species of seafood are 
produced.  In addition to wild species, aquacultured species (including imports) now contribute 
up to 45 percent of the U.S. seafood supply.  Our wild species are harvested by 12 million 
recreational anglers and nearly 300,000 commercial harvesters.  To give you an idea of the 
magnitude of marine recreational fishing in the United States, in 2006 recreational fishermen 
made approximately 89 million recreational fishing trips catching 476 million fish, of which 
more than half were released.  In 2000, fishermen spent $13.6 billion, which translates into more 



than $31 billion in sales for the U.S. economy.  The commercial harvesters deploy 90,000 
vessels, while recreational fishermen operate hundreds of thousands of recreational fishing boats.  
There are nearly 5,000 domestic plants and wholesalers located in every state, not just among our 
coastal areas as commonly perceived.  Our per capita consumption of commercially harvested 
species averaged 16.5 pounds in 2006.  It is estimated that our per capita consumption of 
recreationally harvested seafood approaches an additional 3 to 4 pounds.  Our country, as well as 
other highly industrialized nations, does not solely rely on domestically produced products, but 
rather must import a large portion of seafood products for consumption.  For a number of years, 
over half of our seafood consumption has relied on foreign produced products.  Currently, we 
import over 80 percent of our total consumption of seafood products.  This trend for economic 
reliance on seafood imports has been steadily increasing over the past 10 years to the extent that 
the United States is now the world’s second largest importer of seafood.  When dealing with 
imports, it is often difficult to determine exactly where the seafood was harvested; the origins of 
imported seafood may have been masked. 
 
U.S. participation in the international trading of seafood is complex; not only are we the world’s 
second largest importer of seafood, but we are also the world’s fourth largest exporter of such 
commodities.  This dichotomy of circumstances complicates our participation in international 
trading of seafood when developing marketing and import/export food control inspection 
strategies. 
 
As the amount of seafood imported into our country has grown, the safety of these products has 
become a critical concern.  The United States has an annual $9.1 billion trade deficit with respect 
to seafood.  In 2006, we imported 1.2 billion pounds of seafood from China valued at 
approximately $1.9 billion.  In contrast, we exported 500 million pounds of seafood to China 
valued at approximately $450 million. 
 
Seafood Public Health Risk Profile 
 
Traditionally, seafood product safety risks have been subcategorized into four categories:  
environmental, process, distribution, and consumer induced.  The environmental group is further 
divided into natural hazards (i.e., biotoxins and marine pathogenic bacteria), or anthropogenic 
contaminants (i.e., PCBs, pathogens, antibiotics, residues, etc.).   
 
How Safe Is Seafood? 
 
Consumer hazards in the consumption of all food, including seafood, can be grouped into three 
areas:  product safety, food hygiene (i.e., clean vs. dirty processing plants, wholesome vs. 
unwholesome products, etc.), and mislabeling or economic fraud (which can include allergenic 
considerations). 
 
Let’s focus for a moment on the often asked question, “How safe is seafood?”  The question has 
been answered many times by the National Academy of Sciences (NAS), the Centers for Disease 
Control and Prevention (CDC), and others.  The answer is simply that the vast majority of 
seafood is safe.  However, as with all foods, there are some risks, and in the case of seafood the 
food safety issues are highly focused, well defined, and concentrated in a very few species.  It 
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has been determined, for example, that for seafood-borne illnesses reported to the CDC where 
the cause was actually known, more than 72 percent of  the outbreaks and 38 percent of the 
individual cases relate to ciguatoxin (from a few reef fish species), scombrotoxin (from tunas, 
mackerels, bluefish, and a few other species), or the consumption of molluscan shellfish (mostly 
in the raw state). 
 
How Prevalent Is Economic Fraud? 
 
Economic fraud issues have been significant for a number of years throughout the domestic and 
imported seafood industry.  Fraud is sometimes referred to as a “shrouded consumer hazard,” as 
few databases are specifically designed to collect economic fraud data.  When economic fraud 
data are reported, they are usually incidental discoveries.  Economic fraud tests, when 
performed, are usually secondary to the investigative study.  Not all occurrences of economic 
fraud are intentional; they can be caused by a lack of knowledge of the multiplicity of species in 
the U.S. market, or a lack of communication on the part of the processors, packers, or buyers.  
Economically fraudulent or deceptive practices within the seafood industry include: mislabeling 
or substitution of lower value species for higher value species, low weights or undercounting, 
over treating or added water weight, altered color, and transshipment of products to avoid import 
or customs duties or to mask the identity of either the country of origin or specific plants within a 
given country. 
 
An excellent description of these fraudulent issues and federal and industry steps to curtail such 
activities can be found in the 2007 Congressional Research Service report, Seafood Marketing: 
Combating Fraud and Deception by Eugene Buck.  One point of applicable law omitted in that 
report is that NMFS, through the Lacey Act and the Agricultural Marketing Act of 1946, can 
take direct action against mislabeled products and that our Office for Law Enforcement has taken 
such action.  Our Seafood Inspection Program notifies the FDA when such issues are 
encountered or works directly with the NMFS Office for Law Enforcement. 
 
NOAA’s Seafood Inspection Program  
 
NOAA’s Seafood Inspection Program provides inspection services for the domestic and 
international seafood industries that directly affect American consumers.  The Seafood 
Inspection Program is a voluntary, “fee-for-service” program that derives its legislative authority 
from the Agricultural Marketing Act of 1946 (7 U.S.C. 1621-1627).  The Program has been in 
existence for over 50 years, first within the Department of the Interior and later in NOAA.  Its 
primary mission is to assist the seafood industry in producing high-quality and safe products for 
the benefit of the American consumer. 
 
To meet this mission, the Program conducts in-plant process and sanitation evaluations, product 
grading and evaluations, and certification services.  We consult on and implement systems 
designed to prevent food safety and quality problems from occurring. The Program assists with 
developing product standards and specifications that are consistent with applicable federal laws 
and regulations. All of these services are designed to help seafood processing firms produce 
higher-quality, safe products that comply with all applicable regulatory requirements, including 
FDA laws and regulations.  
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The primary clients of NOAA’s Seafood Inspection Program are seafood processing firms, 
importers, and exporters.  In turn, their customers are large seafood buyers such as supermarket 
chains and the U.S. military.  In 2006, the Program inspected approximately 1.9 billion pounds 
of seafood, or approximately 30 percent of the seafood in the United States.  These domestic 
inspection services were accomplished through contracts with approximately 300 participants, 
and many more U.S. clients use the service on an on-demand basis.  Approximately 35 foreign 
participants, including 23 from China, also participate in the NOAA Seafood Inspection 
Program. 
 
The voluntary fee-for-service Program derives all of its operating revenues from program 
participants.  It does not use taxpayer money.  The FY 2008 estimated budget for the Program is 
$20 million.  NOAA estimates that the average cost for added quality and safety assurance 
provided by the Program is about $0.01 per pound.   
 
The Program employs about 165 people, sited across the United States.  It receives support from 
a small staff of scientific and technical experts who provide training and analytical services, 
develop product standards and specifications consistent with applicable federal laws and 
regulations, and ensure that consumer labels meet all regulatory standards.   
 
Scientific Support for NOAA’s Seafood Inspection Program 
 
Broad scientific support for the Seafood Inspection Program is provided primarily by the 
National Seafood Inspection Laboratory in Pascagoula, Mississippi, and NMFS’ Seafood 
Product Quality and Safety Research and Monitoring Program at the NMFS Northwest Fisheries 
Science Center in Seattle, Washington.  These two distinct programs allow NMFS to proactively 
and rapidly respond to seafood safety and aquatic animal health issues.  We also address episodic 
events on multiple levels from specific fish or shellfish and human health concerns within the 
broader marine environment.  The National Seafood Inspection Laboratory provides thousands 
of analyses of NOAA-inspected products to determine compliance requirements with 
scombrotoxin, sodium bisulfite, antibiotic residues, selected microbial pathogens, and indicator 
organisms.  
 
While the Seafood Inspection Program is funded through user fees, the science and research 
activities at the National Seafood Inspection Laboratory and Northwest Fisheries Science Center 
are funded through appropriated funds. 
 
These research and monitoring programs provide, in large part, the necessary capability for 
NOAA to respond quickly to environmental disasters that can affect seafood safety and quality.  
The value of this capability was evident in NOAA’s rapid response to possible human health 
threats in the aftermath of Hurricane Katrina.  Without this support, NOAA’s rapid response to 
Hurricane Katrina would not have been possible.  The availability of trained and experienced 
staff and laboratory analytical capability is a critical prerequisite for a rapid, timely, and effective 
response to all seafood safety issues.  These research and monitoring program activities, 
following Hurricane Katrina, helped FDA to ensure public confidence in the safety of the $7 
billion Gulf of Mexico seafood industry.   
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The NMFS Northwest Fisheries Science Center uses state-of-the-art research facilities to assess a 
wide range of chemical contaminants, pathogens, and marine toxins in seafood samples.  The 
Center also has biological knowledge and experience with emergency field response, having 
responded to seafood safety issues after the Exxon Valdez oil spill in 1989.  Most recently, the 
Center responded to the public’s concern over seafood safety following Hurricane Katrina, when 
many laboratories in the storm-affected area were damaged and/or inoperable.  The Center 
worked collaboratively with FDA and other agencies.  NOAA sent a team to the affected area 
within days of the storm, and within weeks it provided precise technical information which 
helped to verify the safety of seafood from the northern Gulf of Mexico.    
 
Relationship Between the Seafood Inspection Program and the Food and Drug 
Administration 
 
NMFS has a long history of working cooperatively with the FDA regarding seafood quality and 
safety risk assessment, management, and communication issues.  We cooperate from both an 
inspection and certification perspective, as well as from a fishery science, seafood safety 
research, and monitoring viewpoint.   
 
With regard to Chinese seafood imports, an important part of the mission of the FDA is to 
protect the safety of food for the American consumer.  The NOAA Seafood Inspection Program 
uses FDA criteria to evaluate products and processes.   
 
About 83 percent of all seafood consumed in the United States comes from imports, a volume of 
approximately 4.1 billion pounds annually in 2006. China, Canada, Thailand, and Chile are the 
principal countries of origin for imports, with China shipping about 1.2 billion pounds to the 
United States per year.  This volume demonstrates the challenges of effectively regulating and 
evaluating the seafood flowing into the United States. 
 
The Seafood Inspection Program has been meeting with FDA to update the current 
Memorandum of Understanding between the agencies on seafood inspection matters in order to 
better serve the American consumer.  
 
Conclusion  
 
Mr. Chairman, Commissioners, and staff, NOAA and NMFS look forward to working with you, 
the public, the seafood industry, and the FDA to ensure the safety of the seafood we consume.  I 
will be happy to answer any of your questions. 



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Gray Gamma 2.2)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.1000
  /ColorConversionStrategy /sRGB
  /DoThumbnails true
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Remove
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
    /Arial-Black
    /Arial-BlackItalic
    /Arial-BoldItalicMT
    /Arial-BoldMT
    /Arial-ItalicMT
    /ArialMT
    /ArialNarrow
    /ArialNarrow-Bold
    /ArialNarrow-BoldItalic
    /ArialNarrow-Italic
    /ArialUnicodeMS
    /CenturyGothic
    /CenturyGothic-Bold
    /CenturyGothic-BoldItalic
    /CenturyGothic-Italic
    /CourierNewPS-BoldItalicMT
    /CourierNewPS-BoldMT
    /CourierNewPS-ItalicMT
    /CourierNewPSMT
    /Georgia
    /Georgia-Bold
    /Georgia-BoldItalic
    /Georgia-Italic
    /Impact
    /LucidaConsole
    /Tahoma
    /Tahoma-Bold
    /TimesNewRomanMT-ExtraBold
    /TimesNewRomanPS-BoldItalicMT
    /TimesNewRomanPS-BoldMT
    /TimesNewRomanPS-ItalicMT
    /TimesNewRomanPSMT
    /Trebuchet-BoldItalic
    /TrebuchetMS
    /TrebuchetMS-Bold
    /TrebuchetMS-Italic
    /Verdana
    /Verdana-Bold
    /Verdana-BoldItalic
    /Verdana-Italic
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 150
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 150
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /ColorImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 150
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 150
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /GrayImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects true
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e55464e1a65876863768467e5770b548c62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc666e901a554652d965874ef6768467e5770b548c52175370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /GRE <>

    /HRV (Za stvaranje Adobe PDF dokumenata pogodnih za pouzdani prikaz i ispis poslovnih dokumenata koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)
    /HUN <>
    /ITA (Utilizzare queste impostazioni per creare documenti Adobe PDF adatti per visualizzare e stampare documenti aziendali in modo affidabile. I documenti PDF creati possono essere aperti con Acrobat e Adobe Reader 5.0 e versioni successive.)
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020be44c988b2c8c2a40020bb38c11cb97c0020c548c815c801c73cb85c0020bcf4ace00020c778c1c4d558b2940020b3700020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken waarmee zakelijke documenten betrouwbaar kunnen worden weergegeven en afgedrukt. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /ENU (Use these settings to create Adobe PDF documents suitable for reliable viewing and printing of business documents.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
>> setdistillerparams
<<
  /HWResolution [300 300]
  /PageSize [612.000 792.000]
>> setpagedevice


