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Current Inspection Findings 

• 	FDA import inspections from 1998 to 2004 have 
shown consistently that fish and seafood products 
have one of the highest rates of import refusals . 
• 27% rejections for microbial pathogens 

• 	Salmonella (68%) 
• Listeria monocytogenes (22%) 

• 53% rejections for decomposition and filth 
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Exponent's Conclusions 

• Imported fish from Vietnam and China are produced 
in much less controlled environments with many 
more opportunities for microbiological and chemical 
contamination. 

• Vietnamese farmers use water directly from the 
Mekong River with most farmers using no screen 
against contaminants. 

• 	Fish are frequently transported to the processing 
plant by boats that have tanks or cages flushed with 
polluted river water. 
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Catfish prod\lct ion 
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VIETNAM 

Approved antimicrobials 

Filter water or use 
sedimentation ponds 

Water testing 

Temperature control 

Good hygienic and 
san itation practices 

Temperature control 

Guidance to consumers 
on safe handling 

practices 

Cooking according to US 
Food Code 

recommendations 

UNITED STATES 

• Approved antimicrobials 

• Water testing 

• 

• 

• 
• 

Temperature control 

Adherence to fede rally 
mandated HACCP, GMP 
and SSOP 

Continuous inspections 
Performance standards 

• Temperature control 

• 

• 

Guidance to consumers 
on safe handling 
practices 
Cooking according to US 

Food Code 
recommendations 
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Processing •J 
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or food service 

• 

Figure 4 Comparison of interventions for US and Vietnamese catfish 

leKt in italics represents changes introduced by the 2008 Farm Bill 
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UNITED STATES 	 VIETNAM 


Microbiological 

• Sources; f rom wildlife, 
feed 

• Salmonella 

Microbiological 

• 	 Source: inadequate 
temperature control of 
facility and product, 
and poor san ita tion 

• 	 Salmonella 

• 	 Listeria 
monocytogenes 

Microbiological 

Source: inadequate 
temperature control 

• 	 Salmonella 

• 	 Listeria 
monocytogenes 

Microbiological 

• 	 Kitchen cross­
contamination 

• 	 Inadequate cooking 

Hatchery 

Nursery 

Grow-out 

HarvestI I 


Processing 

Transportation 

and distribution 

Final preparation, 
home or foodservice 

Microbiological 

• Sources: river water, 
runoff water, feed 

• 	 Salmonella 

Chemical 

• 	 Environmental 
contaminants: heavy 

metals and other 
chemicals from river 
water 

• 	 Drugs and 
Antimicrobials: un­
approved antibiotics 

Microbiological 

• 	 Source: inadequate 
temperature control of 
facility and product, 
and poor sanitation 

• 	 Salmonella 

• 	 Listeria monocytogenes 

Microbiological 
Source: inadequate 
temperature cont rol 

• 	 Salmonella 

• 	 Listeria monocytogenes 

Microbiological 

• Kitchen cross­

contamination 


• 	 Inadequate cooking 

Figure 3 Hazard comparison of US and Vietnamese catfish 
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UNITED STATES 

• 	 Filled with groundwater 

• 	 Treated with approved 
antimicrobials (iodine, 
formalin) 

• 	 Usually stocked from same 
farm 

• 	 Filled with groundwater 

• 	 Grown in ponds 

• 	 Filled with groundwater 

• 	 Caught in nets 

• 	 Transferred in aerated truck 5 

to processer 

• 	 De-headed 

• 	 Eviscerated 

• 	 Skinned 

• 	 Chilled 

• 	 Product may be breaded 
and/or marinated 

• 	 Frozen or packaged on ice 

• 	 Inspected by FDA or NOAA 

• 	 Shipped frozen or fresh 

I 
•Hatchery 
• 

Nursery 
I 

• 

• 

• 

I • 
• 
• 

• 
•I 


Grow-out 

Harvest I 

Processing • 
• 
• 
• 
• 

Transportation and • 
distribution • 

• 

Final preparation, home or 
foodservice 

VIETNAM 

Filled with river water 
Treated with antimicrobial 
chemicals and antibiotics 

Usually stocked from different 
farms 
Flushed w ith unfiltered river-
water 
Treated with antibiotics 

Grown in pens, cages and 
raceway ponds 
Flushed with river water 
Treated with antibiotics 

Caught in nets 
Transferred by boats with 
tanks flushed by river water 
and aerated trucks to 
processer 

De-headed 
Eviscerated 

Skinned 
Chilled 
Frozen packaged 

Shipped frozen 
Inspected at US port of entry 
by FDA 
Transported frozen to retail 
facility(s) 

Figure 2 Comparison of US and Vietnamese product pathways 
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Onlf'l: Frunil~· Gtuus sp nits Commounru.nt 

lc/Ldurut; pwrcta/us (,h1W.llft cntfi.-d\ 
lc»lwu& j=a/tJs Blue catfish 
kJalwus !Mias Black bullhead 

Ictaluridae 
Amoiwwco/w White catfish 
AmoiwwM~ Brown bullbead 

F')I/<>t&.. olivarl8 Flatbead catfish 

Silurifonnes 


Siluridae - SlIunu i/aJri. European cltfish 

Clariidae - C/(Jrtus aarltIpiHU& African catfilh 

Pan,aasiidae -{ Panga&janot:iolf Iit<U Giant catfish 
P.,.fPII/u< bocourd B"J" 

Figure 1 Taxonomy of Catfish showing 4 of the 36 Families 

The scope of use ofa common name is governed by usage and other non-scientific criterion . 

Because of the interchange ability of these species in the marketplace, it is necessary for 

regulatory control to cover all species raised, processed and marketed in similar ways in order to 

protect the public . 
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