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WHO WE ARE

• FEDEPESCA is the Spanish National Federation 
of Regional Associations of Fish and Frozen 
Products Retailers. We have represented small 
and traditional fish shops since 1978.

• We represent nearly 6.000 establishments of 
the 10.000 currently existing in Spain.

• This sector employs more than 18.000 people.

• Average age 48 -58 years old.

• 52% women.
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OBJETIVES
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Represent the interest 
of  small fish shops.

Boost innovation and 
competitiveness.

Lead collective projects 
to improve small 

businesses conditions.

Work closely with the 
public administration 

and other stakeholders. 



WHAT ARE WE LIKE?
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Ø Microenterprise

Ø 50% of the companies in our sector do not have employees.

Ø Employees average in our sector is 1,6 people per company.

Ø Early morning supply, followed by commercial opening.

Average area of 20 square meters



FRESH, FROZEN, THAWED 
AND BOILED

CANNED PRODUCTS
PROCESSED

Packaged In bulk

CURRENT MANDATORY INFORMATION FOR THE FINAL 
CONSUMER ACCORDING TO EUROPEAN LEGISLATION IN RETAIL

ORIGIN: Manufacturer
≠ PLACE OF ORIGIN

Anchovies, pickled, thawed
Thawing date: xx/xx/xx 

Allergens: FISH
80% anchovies
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• The country of origin catch area.

• Country of origin for aquaculture products, the mention of the Member State or third country where the product has reached

more than half of its final weight, has remained more than half of the rearing period, or, in the case of shellfish, has spent at

least six months in the final rearing or culture phase.

Article 35 of the CMO Regulation sets out the mandatory consumer

information to be provided, which includes:

• Commercial designation of the species and its scientific name.

• Production method.

• Area where the product was caught or farmed.

• The category of fishing gear used to capture the product (one of

the seven gear categories listed in Annex III, 1st column, to the

CMO Regulation).

• Whether the product has been defrosted.

• The date of minimum durability.

MANDATORY INFORMATION FOR FRESH, FROZEN, THAWED OR BOILED FISHERY 
PRODUCTS FOR NON-PACKED AND PRE-PACKED UNDER CONSUMER DEMAND
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SOME RELEVANT INFORMATION ABOUT HOW WE WORK
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Highly perishable products, 
particularly fresh fish.

Many processes are still 
carried out manually.

We do not receive the mandatory final consumer information 
digitally, which means we have to spend at least an hour and a half 
completing labels by hand.

The average number of 
employees is just two 
people per establishment.

Night-time deliveries, in 
order to save valuable 
time and preserve 
freshness.

Our shops sell between 60 
and 70 different species.

We work in a very humid 
environment throughout 
the entire value chain.



MANDATORY INFORMATION 
TO THE FINAL CONSUMER 
FOR PROCESSED FOOD

NO OBLIGATION TO REPORT THE COUNTRY OF ORIGIN

•  Only If its omission is misleading.

If the country of origin or place of provenance is
mentioned and the country of origin of the FOOD
(CANNED CAVIAR) is not the same as the country of the
PRIMARY INGREDIENT
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FRESH, FROZEN, THAWED AND 
COOKED

CANNED PRODUCTS OR CAN PROCESSED

Tuna tartare 
Allergens: FISH

Anchovy toast
Allergens: FISH

Grilled octopus
Allergens: MOLUSCS

MANDATORY INFORMATION HORECA SECTOR- ONE 
INGREDIENT ONLY
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CURRENT INFORMATION MEALS WITH FRESH FISH AS MAIN INGREDIENT:
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HORECA SECTOR vs RETAIL (FRESH)                       

TUNA TARTE TARTARE:
Allergens: FISH



WHAT HAPPENS WHEN THERE ARE SEVERAL INGREDIENTS 
BUT FISH IS STILL THE MAIN INGREDIENT:
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HORECA CHANNEL vs RETAIL (FRESH)            

It will normally be sold packaged for immediate sale:

a) The name of the food.

b) The list of ingredients.

c) Any ingredient or processing aid listed in Annex II or derived from a

substance or product listed in Annex II that causes allergies or

intolerances and is used in the manufacture or processing of a food

and continues to be present in the finished product, even in a

modified form.

d) The quantity of certain ingredients or categories of ingredients.

e) The net quantity of the food.

f) Special storage conditions and/or conditions of use.

g) The name or business name and address of the food business

operator.

h) The country of origin or place of provenance.

i) The method of use if, in the absence of this information, it would

be difficult to make proper use of the food.

TUNA TARTE TARTARE
Allergens: FISH



• The most complete consumer information must be provided for fresh and

frozen aquatic products (production method, species, fishing area or breeding 

area body of water freshwater, fishing gear) only when you BUY IN A SHOP.

(RETAIL), AND NOT FOR CANNED OR PROCESSED SEAFOOD.

• Restaurants are not required to provide the same consumer information (NO

ORIGIN, PRODUCTION METHOD, FISHING GEAR, SCIENTIFIC NAME).

• These requirements are set by the CMO (Common Market Organisation)

Regulation, which is part of the CFP

• With the updated Control Regulation, all seafood will be traceable by 2029, but

information will not be available to consumers.

…POLICY CONTEXT
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FOLLOW THE FISH 
MOVEMENT 

• Coalition of stakeholders from the seafood supply 

chain 

• Created by OCEANA in 2023

• Based in 9 EU Member States 

• Seafood businesses, consumer organisations, chefs, 

restaurants, policy makers, and civil society...
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DEMANDS OF 
FOLLOW THE FISH

Basic information such as species, origin, fishing gear, and 
production method should be required for all seafood 
products. 

The food service sector (such as mass-caterers, hotels and 
restaurants) should also have to provide this basic 
information (species, origin, fishing gear and production 
method) to their customers.

Consumer information should specify the flag state – the 
country of registration of the fishing vessel – for wild-
caught seafood products.
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Source MAPA

• Market share of 70% for at home 
consumption EUMOFA.

Spain: 2024 Fresh and Frozen Seafood 
consumed at home:  73,0 % (MAPA), so that 
only 51,10% of the seafood that we 
consume is under the scope of the most 
complete mandatory consumer information.
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NEW REPORT PUBLISHED BY THE FOOD AND AGRICULTURE 
ORGANIZATION OF THE UNITED NATIONS (FAO)

• No official estimate of how prevalent fraud is in the $195 billion
global fisheries and aquaculture sector, but empirical studies
suggest that 20 percent of the trade may be subject to some type of
fraud.

• Fish fraud can pose risks to biodiversity, human health or economic
systems. The main categories are adulteration (adding coloring to
make tuna look fresher), counterfeit (imitation shrimp made from
starch-based compounds), simulation (packaging surimi to seem
like crab meat), diversion (distributing legitimate products outside
of their intended markets), misbranding (such as incorrect claims
about sustainability), overrun (involving overfishing), species
substitution (selling tilapia as red snapper), tampering and
mislabeling (involving origins and even expiry dates), and theft.

• Some studies suggest that up to 30 percent of seafood products
may be mislabeled in restaurants.
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• Batch number

• Identification of the production unit

o Non-imported products:

▪ Fishing trip identifier or date of fishing

▪ Name and production unit registration number

o Imported products: the same information requirements as for non-imported products:
▪ IMO number or other identifier and catch certificate number(s)

▪ Name and, where available, production unit registration number

• Species: AL3 code and scientific name

• Catch or production área

• Fishing gear category

• Date of catch

• Quantity: in kg or number of individuals

• Marketing standards

TRACEABILITY (ARTICLE 58)
MINIMUM MANDATORY INFORMATION TO BE TRANSMITTED UNDER THE NEW 
REGULATORY FRAMEWORK
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OBLIGATION TO TRANSMIT DIGITALLY



*In red: minimum mandatory information that will no longer be included in the traceability information 
to be transmitted:

• Commercial designation and scientific name of the species 

• Production method: caught at sea, caught in freshwater or farmed 

• Catch or farming area and fishing gear 

• Indication that the product has been defrosted (where applicable)

EXCEPTIONS: Indication is not mandatory when:

• It is an ingredient of a processed product 

• Freezing is part of the technological process 

• The product has been frozen for health or sanitary reasons 

• The product is defrosted before smoking, salting, cooking, pickling or drying 

• Minimum durability date (where applicable)

MANDATORY LABELLING OF FISHERY AND AQUACULTURE 
PRODUCTS
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OBLIGATION TO TRANSMIT DIGITALLY



• Consumer information requirements are stricter in the retail sector than in the HORECA sector. This is not 
fair. 

• Consumer information requirements are also stricter for fresh and frozen fishery and aquaculture products 
than for processed or canned products, even though the value chain for processed products can be more 
complex and the products themselves are often easier to identify. 

• Consumers only have access to this more detailed information in 51.38% of the occasions on which they 
consume seafood. 

• Processed seafood products are prepared under industrial conditions that make labelling easier than for 
fresh products. If retailers can do it, so can they. The scope of mandatory consumer information should 
therefore be extended to processed products. 

• The HORECA sector is not subject to the same final consumer information requirements. With the 
widespread use of digital menus, complying with the same mandatory information requirements as the 
retail sector would be relatively straightforward. 

• Moreover, according to a recent study for the European Parliament’s PECH Committee, EU production 
covers only 14.25% of total seafood consumption when exports are excluded, while imports account for 
more than 80% of the seafood consumed by Europeans.

CONCLUSIONS
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Mª Luisa Álvarez Blanco

GENERAL MANAGER FEDEPESCA

luisaalvarez@fedepesca.org

X @LuisaFishFan 
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