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Best Aquaculture Practice & Best Fishery Practice

• Seamless, end to end, assurance for seafood whether from wild or farmed 
sources, connected to robust and transparent traceability at each stage. 

• The excellence of complete seafood assurances and traceability, through 
good technology, governance and global benchmarking, provide best 
practice standards at all stages of seafood from production – wild or farmed 
– to point of sale, will:

• Help ensure continued development of responsibly produced seafood, 

• Help provide seafood that consumers can feel confident about

• Help collectively address risks in supply chains; environmental, social, food safety, 
animal welfare

• Help meet SDGs and other global conventions
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Seafood Processing Standard
The Seafood Processing Standard is the only 
third party seafood specific processing plant 
standard to be compliant with the Global Food 
Safety Initiative (GFSI) and the Global Social 
Compliance Programme (GSCP)

The Seafood Processing Standard is a plant level 
audit focused on the most relevant issues for 
providing safe, healthy, responsible seafood. 
Certification requires 100% compliance with all 
standard clauses, reducing complexity and the 
need to followup on non-conformities.

Enhanced Social Accountability (SA) and 
Employee Health and Safety (EHS) audit


