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Seafood Economic Fraud
·What is it?

·Types

·Examples

·What we can do

·Who loses?

·Legislation



Definitions
·Economic

Of, relating to, or based on the production, 

distribution, and consumption of goods and 

services. 

·Fraud (from the Latin frausñdeceit)

Intentional perversion of truth in order to induce 

another to part with something of value.



More Accurate Definition:  Theft

éand weõre all on the hook.        



Types of Fraud
·Mislabeling of products or species substitution

Common substitutions

·Red SnapperéRockfish

·SwordfishéMako Shark

·GrouperéPangasius or Basa

·Blue crabéimported crab

·Mixing domestic with imports



Types of Fraud
·Country of Origin Mislabeling

·Removes authenticity of desirable products driving down 

price of those products.

·Falsely claim from country where seafood is higher quality

Need complete traceability from boat to plate.



Types of Fraud contõd
·Short weight or under counting

·Less than indicated on package (also mislabeling violation)

·Over treating or added water

·Over breading

·Over glazing

·Sodium Tripolyphosphate (STPP)

·Color

·Carbon monoxide (looks fresher)

·Transshipment

·Shipping to second country en route to U.S (shipping to 

avoid duties or trade restrictions)



Results for 

Search Term = stone crab  

 

 

APPROVED 

MARKET 

NAME(S)  

SCIENTIFIC 

COMMON  

NAME  

SCIENTIFIC 

NAME  

Latin binary 

VERNACULAR 

NAME(S)  

Crab, Lithodes Lithodes Crab Neolithodes brodiei  King Crab/ Stone 

Crab 

Crab, Murray or 

Centolla 

Murray Crab Lithodes murrayi  Southern Stone 

Crab 

Crab, Stone Florida Stone 

Crab 

Menippe mercenaria    

Crab, Stone Gulf Stone Crab Menippe adina    

 

Whatôs OK?

FDA ñSeafood Listò commonly accepted market names



Results for 

Search Term = grouper  

 

 

APPROVED MARKET 

NAME(S)  

SCIENTIFIC 

COMMON  

NAME  

SCIENTIFIC NAME  

Latin binary 

VERNACULAR 

NAME(S)  

Grouper Grouper Caprodon schlegelii  Pinkfish/ Longfin/ Pink 

Maomao 

Grouper Yellow-edged Lyretail Variola louti    

Grouper Graysby Cephalopholis cruentatus    

Grouper Coney Cephalopholis fulva (RFE)    

Grouper Coral Hind Cephalopholis miniata    

Grouper Purplespotted Grouper Cephalopholis argus  Bluespotted Argus/ Black 

Rockcod/ Bluespotted 

Grouper 

Grouper Broomtail Grouper Mycteroperca xenarcha  None 

 



·Product substitution on a smaller scale has been going 
on for decades.

·The Assõt. Bureau Chief of the Florida Wildlife 
Commission and an Assõt. Attorney General were 
unable to get a grouper sandwich in Key West after 
three tries. They complained.

·When the fish being sold in Key West as grouper were 
checked by the Fl. Dept of Ag food lab, they turned 
out to be basa.



·What species of fish is most 

often substituted for grouper 

in Florida?

THE ANSWER:

PANGASIUS SPP.



Grouper Fillets-WILD CAUGHT clearly displayed on 

the box. ($2.56 per pound at the time and when the fish 

were tested by FDACS they were BASA)



Pangasius spp. Imports 2008

Å79,096,490  Pounds

Å$117,453,811

Å$1.48/Pound (fillets)

Å * National Marine Fisheries Service



Florida Grouper 2008

·8,691,124 Pounds

·$23,482,154

·$2.74/Pound (whole)

·$6.85/Pound (fillet)

362% difference
Florida Fish and Wildlife Conservation Commission



The U.S. Food and Drug Administration on Wednesday accused a Bridgewater, Ill., 

seafood processor of fraud. 

According to the FDA, Registry Steaks & Seafood increased the weight of a variety of 

frozen shrimp products by adding an ice glaze and/or marinade glaze and substituted 

northern rock sole for grouper.

In a warning letter, the agency gave the processor 15 days to correct the violations of 

the U.S. Food, Drug and Cosmetic Act or risk closure and/or seizure of product.

The Better Seafood Bureau lauded the move, saying the FDA is sending a signal that 

the days of lax enforcement of seafood fraud are over.

ñThis is certainly not the first situation that FDA is aware of, but it is the first time in many 

years that the FDA is doing something about it. The honest folks in the seafood industry 

are getting what they asked for ð an opportunity for the regulatory process to work,ò 

said Lisa Wedding, BSB secretary.

ñWeôre experiencing a shift in the FDAôs attitude toward enforcing laws designed to 

ensure consumers get the product they pay for,ò she added.

In February, the FDA reminded processors that the net weight of seafood products ñmay 

not include the weight of glaze.ò A month later, the Government Accountability Office 

found the FDA wasnôt doing enough to combat seafood fraud.

Then in August, FDA Commissioner Margaret Hamburg announced she was making 

regulatory enforcement a priority.



WHO MUST COMPLY WITH COUNTRY OF 

ORIGIN REGS?

·UNFORTUNATELY ONLYRetailers that sell over 
$230,000of fruits and vegetables are required to 
comply with the USDA Country of Origin 
regulations.(1930s definition of a retailer within 
USDA covers supermarkets primarily)

·Publix, Kroger, Winn-Dixie, and others must  identify the 
species of fishthey sell and list  the country of origin
and whether the seafood was wild caught or farm 
raised.

·We believe Supermarkets provide more information 
to the consumer than any other sector in the 
marketing chain.



Sustainablegenuine Red Snapper

Notice the red circle around the pupil of the eye.
Southeastern Fisheries Association



Other Sustainable Fisheries in Gulf and South 

Atlantic include

·Stone Crab

·Spiny Lobster

·Blue Crab

·Oysters, Clams

·Mullet, Spanish mackerel &  a wide variety of finfish 

from both state and federal waters.

http://images.google.com/imgres?imgurl=http://www.boat-ed.com/fl/fl_specific_images/graphics/saltwater_fish/spanish_mackerel.jpg&imgrefurl=http://www.boat-ed.com/fl/handbook/saltwater_fish.htm&h=150&w=275&sz=7&hl=en&start=5&tbnid=Lbz07q5iVggiOM:&tbnh=62&tbnw=114&prev=/images?q=Spanish+mackerel&gbv=2&hl=en&ie=UTF-8&oe=ISO-8859-1&newwindow=1&safe=off&sa=G


Challenges and Questions

Importers

Harvesters

Fish Farmers Processors Retailers

Restaurants

Distributors

Where Along Value Chain Does Problem Exist



·FAKEGrouper is often sold to retailers and 

restaurants by some wholesale dealers and 

distributors.

·Grouper is the current poster child. 

·Asian catfish-like species are being substituted for 

Grouper throughout our region.



·WHAT DOES A REAL 
GULF OF MEXICO 
GROUPER FILLET LOOK 
LIKE? 

·What does fake grouper 
look like?



Fake Grouper (Basa)REAL Grouper 



This BASA was fried in Canola Oil for 20 minutes

It never stopped bubbling. Looked like it had soap in it.



It was Edible. Tartar sauce helped taste. 

Tough meat. NOT WILD CAUGHT GROUPER


