




Brussels, 9 December 2009

ACFA'S RESOLUTION

Improvement of consumer information on fresh fish products

Consumers have the right to be correctly informed about the main characteristics of the food they buy in order to enable making a proper and informed choice. Consumer information and product labelling are central parts of the Common Organisation of the Markets (CMO) in fishery and aquaculture products.  
An important number of European and national market studies (e.g. Seafood Plus, Consensus, etc.) have indicated that consumers are subject to confusion about the characteristics of fish products.

This undesirable situation is caused partially by the incorrect implementation of existing labelling legislation for fish products. Furthermore, this position is consolidated by evident imprecision in the labelling rules set out in the CMO. 
One of the most important points of confusion comes when differentiating fresh from defrosted fish products.
Freezing fish products is a conservation method that extends storage time significantly. It has contributed very positively to fish products reaching consumers living a long way from the coastlines, and it has allowed fishing activities to be carried out a very long distance away from home ports or markets. At the point of sale, frozen fish products are sometimes defrosted a few hours before being offered to consumers. Without proper labelling, these defrosted fish, once placed on the counters, are largely indistinguishable in the consumer’s eyes from fish products that have not undergone any freezing process. 
Consumers have the right to be able to make a fully informed choice when buying fish products, distinguishing those that have not been previously frozen from those that have been defrosted.
It may be noted that Regulation (EC) No 1234/2007 establishing a Common Organisation of Agricultural Markets establishes that ‘fresh poultry meat’ is such that has not been stiffened at any time by any cooling process (see official definitions annexed). 
Such clear definition does not exist in the CMO for fishery and aquaculture products. On the contrary, in some Member States ‘defrosted fish’ is considered as ‘fresh fish’ that has undergone a ‘defrosting process’.
In the light of these observations, ACFA has accepted forwarding the following Resolution:
Resolution

1. ACFA asks the European Commission for a precise and clear definition for ‘fresh fish products’. This definition should be in line with the existing ones for other meats in the Agricultural CMO: such as ‘fish products that have not been stiffened at any time by any cooling process’. 
2. Labelling of both ‘fresh fish’ and ‘defrosted fish’ should be applied so as to allow the consumer to make an informed choice.

3. Furthermore, ‘fresh fish products’ and ‘defrosted fish products’ should be physically placed separately on fish counters.
Annex to Resolution:
Definitions referred to in respect of poultrymeat in Annex XIV (Part B – part II) of Regulation (EC) No 1234/2007

II. Definitions

Without prejudice to further definitions to be laid down by the Commission for the purpose of the application of this Part:

1. 'poultrymeat' means poultrymeat suitable for human consumption, which has not undergone any treatment other than cold treatment;

2. 'fresh poultrymeat' means poultrymeat not stiffened by the cooling process, which is to be kept at a temperature not below − 2 oC and not higher than 4 oC at any time. However, Member States may fix different temperature requirements for the cutting and storage of fresh poultrymeat performed in retail shops or in premises adjacent to sales points, where the cutting and storage are performed solely for the purpose of supplying the consumer directly on the spot;

3. 'frozen poultrymeat' means poultrymeat which must be frozen as soon as possible within the constraints of normal slaughtering procedures and is to be kept at a temperature no higher than − 12 oC at any time. Certain tolerances may, however, be fixed by the Commission;
ANNEX  2 TO ACFA'S RESOLUTION
AIPCE/CEP POSITION

AIPCE and CEP fully agrees that consumers have the right to be correctly informed about the main characteristics of the food they buy in order to enable making a proper and informed choice. Consumer information and product labelling are central parts of the EU Food-Law and also part of the Common Organisation of the Markets (CMO) in fishery and aquaculture products.  

All fishery and aquaculture products should be labelled where omission of such information could create confusion in the mind of the purchaser as established by Article 5 of Directive 13/2000. As current EU Legislation already foresees for a proper labelling, when consumers are not properly informed this is due to an incorrect implementation. Therefore, there is no need for further legislation – which is not consistent with the principle of simplification – but for a reinforcement of the control of the implementation in Member States.

As a result, AIPCE and CEP disagree with this resolution, in particular:

4. These Associations consider there is no need for a request for an additional definition for ‘fresh fish products’ since there are already clear definitions (Hygiene Regulation 853/2004, Annex 1, 3. Fishery products 3.5 “Fresh fishery products” means unprocessed fishery products, whether whole or prepared, including products packaged under vacuum or in a modified atmosphere,that have not undergone any treatment to ensure preservation other than chilling.)
5. A reinforcement of the control is necessary for a proper labelling. We are certain that the New Control Regulation will help to achieve this.

6. It is not necessary nor practical or feasible to place separately ‘fresh fish products’ and ‘defrosted fish products’ on fish counters. 

� AIPCE and CEP do not support this Resolution. They have submitted their views in Annex 2 to the Resolution





