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UMF represents

420 Companies

The sector provides

7 450 jobs
The total turnover is 
about

UMF Presentation

❖ Commercial intermediary  which makes links 

between products landed by the fishing fleet and 

export, retailers, catering sector, etc…

Activity and characteristics of the companies

3.5 bn❖ Technical intermediary which carries out first-

processing activities (gutting, filleting, heading, 

etc.)

150.000 t
Each year, the sector buys

through French fish 
auctions



Amendment of the regulation (EC) No 853/2003 in 
2022

▪ The processing sector asked to allow the transport of fish in containers for up to 3 days;

▪ EFSA evaluates the practice in a study. The conclusions were published in 2020 ;

▪ This was followed by an authorization of the practice, subject to certain safeguards.

EFSA recommandations:

❖ The use of clean and undamaged tubs made of insulating material and with a lid, and precooled before filling with fish/water/ice ;

❖ The use of sufficient water having a temperature as close to 0°C as possible to cover all the fish;

❖ The use of enough ice on top to cover the whole surface of the water within tubs, making sure that all fish is below the ice layer.

❖ The use of the right proportion of fish/water/ice to ensure proper cooling (if initial fish temperature is higher than 0°C), and to ensure that enough 
ice is present during the whole storage/transport duration (or re-ice properly) and reduce pressure damage to the fish

❖ The circulation of water inside the tubs to achieve uniform temperatures within the container

❖ The transport and storage of the tubs (as for boxes) in a cool environment and for less than 5 days (absolute maximum).

Three-layered
polyethylene containers

https://efsa.onlinelibrary.wiley.com/doi/epdf/10.2903/j.efsa.2020.6091
https://efsa.onlinelibrary.wiley.com/doi/epdf/10.2903/j.efsa.2020.6091
https://efsa.onlinelibrary.wiley.com/doi/epdf/10.2903/j.efsa.2020.6091
https://efsa.onlinelibrary.wiley.com/doi/epdf/10.2903/j.efsa.2020.6091


Fresh fishery products in small containers filled with 
iced water

▪ Mainly used for small pelagic fish (mackerel, sardine, anchovy…)

▪ Used to maintain the freshness of fish (this practice allows rigor mortis to be maintained
for longer than when fish are simply transported on ice). Moreover, in practice, prevents
the fish from being damaged by the weight of the ice.

▪ These products are in demand in certain markets;

▪ No sanitary issues arises when the products are stored at temperatures between 0 and 
2°C.

A first study was conducted:

❖ Sardines + a mixture of ice and water (seawater or freshwater). The initial 
temperature of the water was also a parameter considered.

❖ At 6 days: 
❖ All samples analysed complied with the applicable legislation;
❖ Only the sardines stored in a mixture of freshwater and ice showed signs

of reduced freshness.Example of fish contained in EPS boxes in 
a mixture of ice and water.



1 Assess members interest

2 Proposing a joint 
request of the MAC

3 Calling for an EFSA 
evaluation of the practice

4 Modifying the regulation
(EC) No 853/2004 on that
basis

Our demands
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