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Nofima is the newly formed fusion of almost all 

Norwegian food research institutes (incorporating 

Akvaforsk, Matforsk, Norconserv and Fiskeriforskning) 

and covers all food sectors and links in the value chain.

Nofima Market is situated in 

Tromsoe and carries out R&D work 

related to economics, marketing, 

logistics, rationalisation and 

traceability of food products.
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This presentation

1. What is traceability, definitions

2. Why (sea)food traceability?

3. Why standards for seafood traceability?

4. Relationship between traceability and 

Chain of Custody

5. Existing relevant standards and initiatives 

relating to (sea)food traceability

6. Traceability requirements in some of these 

standards
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Definition - ISO 8402

Traceability:

Ability to trace the history, application 

or location of an entity by means of 

recorded identifications.

In a product sense, it may relate to

Åthe origin of materials and parts

Åthe product processing history

Åthe distribution and location of the 

product after delivery
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What traceability is and isnôt:

Traceability does not refer to the product data 

itself. Unique identifiers must be established 

that refer to units (boxes, pallets, batches, 

etc.), and traceability is achieved through 

linking the product data to these identifiers.

Traceability does refer to your systematic 

ability to access the data you have stored. For 

this to happen, the traceability system must 

keep track of when the units (and the 

associated identifiers) are created, used, joined 

together, split up and finally discarded.
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Internal vs. chain traceability
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Chain traceability visualization:

This is the traceability

óThe ability to trace éô

Information

(systematic

recordings)
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Same date/time

Biggest challenge - identification
Production
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Whatôs the main problem?
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Food
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Documentation

of sustainability
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resource use
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preference
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Why is a standard needed?
ÅReduce workload for food business operators (FBOs); 

avoid large sets of conflicting documentation 
requirements.

Å Increase transparency and re-use of data; data 
delivered by different FBOs will have standard meaning 
and measurement

ÅEnable benchmarking between same type FBOs

ÅEnable electronic data interchange

ÅEnable common understanding and automatic 
translation of product and process parameters

ÅEstablish òunique identification on lowest levelò and 
òdocumentation of transformationsò principle to 
enable tracking and tracing without systematic 
information loss; this to establish chain of custody to 
enable all the previously mentioned drivers (food 
safety, legislation, labour/cost reduction, etc.)
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Definition ïFAO Guidelines

Chain of custody:

The set of measures which is designed to 

guarantee that the eco-labelled product put 

on the market is really a product coming 

from the certified fishery concerned.

Å verify that a certified product originates from a 

certified aquaculture / fisheries production chain, 

and is not mixed with non-certified products

Å should cover the tracking/traceability of the 

product all along the production, processing, 

distribution and marketing chain, the tracking of 

documentation, and the quantity concerned
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FAO Guidelines on certification schemes

ÅMust ensure traceability of certified 

aquaculture products and processes

ÅMust promote continuous and 

measurable improvements in 

performance

ÅMust establish clear accountability for all 

involved parties, including the owners of 

certification schemes, auditors and the 

certification bodies, in conformity with 

international requirements, as necessary
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Å When was the traceability last audited?

Å Are the results of the audit available?

Å Did the audit prove outgoing material originated from the correct 
source?

Å Who undertook the audit? 

Å Were the results of the mass-balance audit exercise correct?

Å Are traceability records maintained and available?

Å Are all incoming products given a batch code?

Å Are all raw material and products identifiable by batch throughout 
handling?

Å Is it possible to accurately match the outgoing product to incoming 
raw material?

Å Are all products accurately labelled?

Å How long has the system been operating successfully?

Å Is the vessel identified?

Å Does the vessel have license and quota? 

Å Is there a signed guarantee by the supplying company that the fish is 
legal?

WWF criteria for evaluation of certification schemes
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Traceability to verify eco-labelled seafood

Food 

traceability

standard

requirements

Seafood eco-

labelling

standard

requirements

Traceability

requirements

that can be 

used to verify 

eco-labelled 

seafood
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Food traceability standards / documents
Å Codex Alimentarius, CAC/GL 60-2006, òPrinciples for Traceability / 

Product Tracing as a Tool Within a Food Inspection and Certification 
Systemò

Å Codex Alimentarius, CCFICS 2003, òDiscussion paper on 
traceability/product tracing in the context of food import and export 
inspection and certification systems.ò

Å ISO, ISO/DIS 22005, òTraceability in feed and food chain ð General 
principles and basic requirements for system design and implementationò

Å EU Common Food Law, 178/2002, Feed Hygiene Regulation, 183/2005, 
Feed Additive Regulation, 1831/2003

Å Can-Trace, Can-Trace reference document

Å CIES, òImplementing Traceability in the Food Supply Chainò

Å GlobalGAP, òGlobalGAP General Regulationsò, ñGlobalGAP Control Points 
and Compliance Criteriaò, ñGlobalGAP Checklistò

Å ECR, ECR Blue Book, òUsing Traceability in the Supply Chain to meet 
Consumer Safety Expectationsò

Å BRC, òTechnical Standard for Companies Supplying Retailer Branded Food 
Productsò (incorporating the old EFSIS standard)

Å IFS, òInternational Food Standardò

Å GS1, òThe GS1 Traceability Standardò

Å ... and many others

Do not 

standardize 

on parameter 

level



5/28/2009

17

Petter Olsen 22/04/09 - ©Nofima Market - May be copied if source is acknowledged

Traceability requirements in seafood standards

Friend of the Sea
Å ñThe Organization  guarantees that a specific traceability system is in 

place in order to demonstrate that the product audited respects all 

requirements of this Standard and there is not possibility of mix with 

other products not under certification.ò

EU Fish Processors and Traders Association (AIPCE)
Å Letter of warranty (ñI hereby confirm that éò)

Å Different requirements for different fisheries

Å No third party certification

Aquaculture Certification Council (ACC)
Å Traceability is an integral part of Best Aquaculture Practice (BAP) and 

the Aquaculture Certification Council (ACC) has selected TraceRegister 

as its online, automated traceability solution that achieves full 

compliance with ACC certification standards. All ACC certified facilities 

must participate in the traceability system developed for ACC by 

TraceRegister, Inc.

Traceability 

requirements 

either weak or 

not generic
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Traceability requirements in seafood standards
Marine Stewardship Council (MSC)
Å First step: Certification of the whole fishery based on the FAOôs code of 

conduct for sustainable fishing.

Å Second step: òChain of Custodyò (CoC) certification of each individual 
company to get use of the MSC logo on the products based on fish from 
the certified fishery.

Å CoC Requirement 1: Control / management system in place (not specific)

Å CoC Requirement 2: Confirmation of inputs, showing name of their 
supplier and their MSC CoC certificate number

Å CoC Requirement 3: Separation and/or demarcation of certified and non-
certified fish inputs

Å CoC Requirement 4: Secure product labelling

Å CoC Requirement 5: Identification of certified outputs with CoC  number 
and òinformation about the productò, link to sales invoice

Å CoC Requirement 6: Record keeping, minimum 3 years
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The ISO TC234 standards
Å Based on the European standards eveloped in EU-project 
òTraceFishò 2000-2003

Å CEN Workshop Agreement - CWA 14659 (2003) Traceability 
of fishery products ð Specification of the information to be 
recorded in farmed fish distribution chains

Å CEN Workshop Agreement - CWA 14660 (2003) Traceability 
of fishery products ð Specification of the information to be 
recorded in captured fish distribution chains

Å Involvement and feedback from more than 100 stakeholders

Å Translated into JA, NO, SP, VI

Å Designed for traceability of all relevant recordings related 
to seafood catch/farming and production in general 

Å Requires unique identification on trade unit level

Å Standardises on parameter level

Å Decision with respect to certifiability to be made in October 
2009



5/28/2009

20

Petter Olsen 22/04/09 - ©Nofima Market - May be copied if source is acknowledged



5/28/2009

21

Petter Olsen 22/04/09 - ©Nofima Market - May be copied if source is acknowledged



5/28/2009

22

Petter Olsen 22/04/09 - ©Nofima Market - May be copied if source is acknowledged

Conclusions

ÅTraceability will enable transparency

ÅDrivers related to sustainability, resource use and 

environmental load are becoming more important

ÅThe existing food traceability standards and 

documents do not have requirements specific enough 

to enable chain traceability

ÅThe traceability requirements in existing seafood 

standards are either weak or not generic

Å ISO TC234 might develop a real and generic traceability 

standard for seafood with specific requirements that 

can be used verify the implicit and explicit claims 

related to eco-labels
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Thank you for

your attention

Petter Olsen

petter.olsen@nofima.no


