Oregon Department of Agriculture, Food Safety Program

Seafood: Laws and Regulations

Seafood HACCP: The US Food and Drug Administration requires a HACCP plan for all wholesale
seafood processors.

The Code of Federal Regulations, 21 CFR Part 123, is used to regulate Fish and Fishery Products

Additionally, the following laws and regulations apply to wholesale seafood processors:

Oregon Revised Statute (ORS) 616 covers Food and Other Commodities: Purity, Sanitation, Grades, Standards,
Labels, Weights and Measures

Oregon Administrative Rule (OAR) 603 Division 25 covers Food Establishment Standards and Standards for
Retail Food Service Activities

The Code of Federal Requlations, 21 CFR Part 117, subparts A, B, and F

Fish and Fishery Products Hazards and Controls Guidance, Full Document (June 2022)

Guidance for Industry: Seafood HACCP and the FDA Food Safety Modernization Act

AFDO - Seafood HACCP Alliance/Upcoming Courses and Find a Trainer

Florida Sea Grant - HACCP Training and Education

FDA Online Registration of Food Facilities
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https://oda.direct/FoodSafety
https://www.ecfr.gov/current/title-21/chapter-I/subchapter-B/part-123?toc=1
https://www.oregonlegislature.gov/bills_laws/ors/ors616.html
https://secure.sos.state.or.us/oard/displayDivisionRules.action;JSESSIONID_OARD=sIgN7EV4ErEMQkR1bwtP_0rIv4jOBeU3l5Ma-pnDUr5LW-r6egXM!-609023700?selectedDivision=2714
https://www.ecfr.gov/current/title-21/chapter-I/subchapter-B/part-117?toc=1
https://www.fda.gov/media/80637/download
https://www.fda.gov/regulatory-information/search-fda-guidance-documents/guidance-industry-seafood-haccp-and-fda-food-safety-modernization-act
https://www.afdo.org/training/sha/courses/
https://www.flseagrant.org/seafood/haccp/
https://www.fda.gov/food/registration-food-facilities-and-other-submissions/online-registration-food-facilities

