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PREPARATION OF THIS DOCUMENT

Due to the increasing concerns regarding disparities in quality control and inspections standards
among ASEAN countries and the ability to export seafood commodities (especially shrimp) to
other regions, the ASEAN Sectoral Working Group on Fisheries (ASWGFi) meeting in Lao PDR
in May 2003 formed an ASEAN Sectoral Task Force to harmonize quality and inspection
standards for shrimp export and imports in the region. As the lead country nominated by the
ASWGFi for this issue, Thailand, through the Department of Fisheries, has requested FAO for
technical and financial assistance in organizing the first strategic planning workshop of the Task
Force.

In response to this request, the FAO Regional Office for Asia and the Pacific, in collaboration
with FAO Fisheries Department, ASEAN Secretariat and the Thai Department of Fisheries
organized the “FAO-ASEAN Strategic Planning Workshop on Harmonization of Standards for
Shrimp Export-Import” held at the ChaoPhya Park Hotel, Bangkok, Thailand, 4 to 6 November,
2003.

This document contains the report of the workshop as well as selected parts of the presentations
made at this workshop. The contents of the report were compiled and edited by Simon Funge-
Smith (FAO Regional Office Asia and the Pacific),

il
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potential disruption to trade, authorized DOF by Cabinet Decision on March 4, 2003, to control
imports of shrimp and tuna under the authority of Food Act (1979). The Act is actually enforced by
the Food and Drug Administration (FDA) of the Ministry of Health.

Modern inspection systems emphasize the risk analysis approach and verification measures cover both
plant inspection and analysis of finished products. Increasingly, certification is seen as a means to
reassure consumers and is becoming part of a farm-to-table approach. It should be noted however, that
‘certification’ is not recognized under the food safety regulations for either the EU or USA.

It is important that the agency authorized to deal with health and safety of products should have
overall control, capacity and expertise in the area to ensure health and safety throughout the
production chain. Often, this responsibility is shared between more than one government department.
Revision or promulgation of new laws to give this authority might not be practical in some countries
or could take considerable time. Interim measures would be more effective cooperation between
Ministries to strengthen control systems. An example of this is Indonesia, which established a
Memorandum of Understanding (MOU) between the Ministry of Health and the Ministry of
Agriculture to jointly set-up a compulsory Fish Inspection and Quality Control Regulation in 1975.
this was based on the Health and Hygiene Acts of 1960 and 1962 and in the MOU, the Directorate
General of Capture Fisheries (DGCF) took over responsibility for inspection and quality control of
fish and fishery products.



Table 2. List of ASEAN export and import control authorities

Country Export Import Remarks
Control Control
Directorate General of Capture Fisheries (DGCF),
Indonesia Department of Marine Affairs and Fisheries Department of Marine Affairs and Fisheries
Malavsia Bﬁp grttmenftzf EISherlleS (DOF), Food and Drug Administration (FDA), Ministry
ysi inistry of Agriculture of Health
Myanmar Department of Fisheries (DOF) NA No reference regarding import authority in the
country paper
Philippines g;léfﬁ)()f Fisheries and Aquatic Resources Bureau of Fisheries and Aquatic Resources
pp (BFAR)
Food and Veterinary Administration Department Food and Veterinary Administration
Singapore (FVA)’ . . Department (FVA)
Agri-Food and Veterinary Authority (AVA) Agri-Food and Veterinary Authority (AVA)
DOF have control of imports of shrimp and
. Department of Fisheries (DOF), Department of Fisheries (DOF), tuna qnly. Other products are still u?d.er .
Thailand Ministry of Agriculture and Cooperatives Ministry of Agriculture and Cooperatives jurisdiction of Food and Drug Administration
fyotAg p fyotAg P (FDA), Ministry of Health
Viet Nam National Fisheries Quality Assurance and | National Fisheries Quality Assurance and
Veterinary Directorate Veterinary Directorate
(NAFIQAVED) (NAFIQAVED)

Note: NA = Not available




3.3 Controls in place from farm-to-table

Control at production level

In 2002, the EU imposed a 100 percent scheme of all shrimp imported from Indonesia, Myanmar and
Viet Nam, after shipments were found to contain Chloramphenicol residues. Later Thailand was put
on the same probation when metabolites of another type of antibiotic, Nitrofuran, were detected in
Thai shrimp shipments. Although monitoring programs on drug residues had been initiated previously
in these ASEAN countries, the differing detection methods and sensitivities of the equipment used
between the exporting and importing country resulted in considerable disagreement over the existence
of the residues and the levels they were present at.

Oxytetracycline and Oxolinic acid are permitted to use in shrimp farming in some countries, where
withdrawal periods and maximum residues are controlled by regulations. Chloramphenicol and
Nitrofurans are prohibited in most ASEAN countries for use in feeds for animal for human
consumption. However, the illegal addition of the drugs in aquatic animal feeds, vitamins or biological
products is still widely conducted without the authorities’ knowledge. Since intensive farming is
promoted to obtain higher yield in limited farming areas, the use of drugs and chemicals is considered
essential by some farmers, to sustain production by preventing or curing aquatic diseases. In addition,
farmers may be misled by sales representatives and encouraged to use prohibited drugs and chemicals.
The solutions to this issue is not only improved production practice, but also more effective control
over access to and the marketing of veterinary drugs. With the ban or 100 percent inspection imposed
by the EU is a strong incentive for ASEAN countries to strengthen their own controls over the import
and distribution of prohibited drugs

An approach to prevent farmers using prohibited or restricted drugs and chemicals in the first place
would be the introduction of some form of code of conduct for shrimp farming in the region. There
are several different terms for this and these are known variously as a ‘Code of Conduct (CoC)’, Code
of Practice (CoP)’, ‘Good Aquaculture Practice (GAP)’, ‘Best Management Practice (BMP)’. The use
of a Hazard and Critical Control Point (HACCP) system for aquaculture is also considered as a
mechanism to ensure safe and good quality raw material and has been already implemented in
aquaculture production in a number of countries for a number of species. These includes salmon (e.g.
Norway and Canada), seabream and seabass (a number of Mediterranean countries); trout (a number
of European countries) and catfish (USA). Unfortunately for the ASEAN context, HACCP is very
difficult to implement at the farm level where the unit of operation is very small (this is the typical
form of aquaculture producer in Asia). The use of HACCP at the farm level makes it particularly easy
to identify the use of veterinary drugs (either approved or not approved) and in the case of approved
drugs the management of the course of treatment and withdrawal time to assure an accepted Minimum
Residue Level (MRL) HACCP is already in place in many processing plants, where CCP (Critical
Control Points) can be more effectively controlled to assure product safety. The challenge is to seek
ways to introduce some regionally acceptable form of HACCP to the production level’.

Indonesia has responded to the global trend for a Farm-to-Table approach by establishing a program to
monitor the use of antibiotics (especially Chloramphenicol) in shrimp farming and during processing.
Awareness among farmers on proper use of therapeutic agents is created through dissemination. Each
lot of finished product is examined for the residue prior to export. Malaysia has established Code of
Practice for fish and shrimp farming. A ‘Malaysian Aquaculture Farm Certification Scheme’ is being
launched to certify farms for GAP, on a voluntary basis.

% CODEX code of practice and guidelines are currently proposing the use in HACCP for fish production. It is also expected that
future EU regulations will include HACCP in production and in feed production. US regulations cannot currently enforce HACCP
in production.



Shrimp farms are to be registered with the Department of Fisheries of Myanmar and although GAP is
not practiced in the country yet, since currently there are only semi-intensive culture systems in
Myanmar. It is planned to be implemented in the future. CoC and GAP concepts are acknowledged
and practiced in the Philippines, however, there is no information as to the extent BFAR is involved in
promoting the operation and what percentage of farms are currently certified. One activity which
should be recognized as a good initiative for the Philippines is the certification of private hatcheries
and accreditation of private shrimp laboratories.

Since shrimp is the major export fishery commodity for Thailand, it has a national initiative to
promoting the Farm-to-Table approach through a voluntary Code of Conduct for responsible shrimp
farming, first introduced in 1998. In addition there is a second initiative for small farms known as
‘Good Aquaculture Practice’, which targets the practices of smaller farmers and is less comprehensive.
While the CoC deals with both environmental management and controlling of product safety (and is
more easily implemented in larger farms), GAP narrows the scope by focusing only on safety of the
products. Currently there are approximately 5 000 shrimp farms certified for CoC and GAP by DOF in
Thailand. The country is targeting the remaining 25 000 farms (which are mostly small scale with
areas less than 1-2 ha), to be certified by the end of 2004. CoC and GAP are in the initiation stage or
undergoing pilot implementation in some provinces of Viet Nam. In order to promote regional
cooperation, Thailand is working with Viet Nam to achieve its goal in implementing CoC and GAP
countrywide.

Whilst the ASEAN region is becoming proactive in developing systems for the production of safe and
high quality shrimp to supply the world market, there are considerable discrepancies in capacity and
legislative authorities in the member countries. To ensure that production of shrimp is free from
prohibited drugs, controls must be in place that covers the import of the chemicals, distribution
channels and the production of aquatic animal feeds. In many countries, such as Myanmar and
Thailand the import of drugs is controlled by Ministry of Health, however, the registration of feed
mills and feed formulations are mostly under jurisdiction of Fishery Agencies such as Thai DOF and
NAFIQAVED of Viet Nam. More effective monitoring of the production and distribution of animal
feeds and chemical sales outlets are needed for an effective traceability system.

Traceability, as a means to ensure product safety, is an emerging mechanism that has been introduced
by major importing countries such as USA and the EU. Traceability (whereby individual batches of
shrimp could be traced back to the pond they were produced in) is not well developed in the ASEAN
countries. Establishment of such a system is hampered by small farm size, the large numbers of farms,
lack of effective farm registration systems, monitoring capacity (and the costs involved) as well as the
diversified nature of farm harvesting collection and transport to the processors. In order to effectively
introduce a traceability system requires comprehensive documentation throughout the whole
production chain from hatcheries, to farms, through to processing and the export of the finished
product. The ASEAN countries should seriously consider how to establish such systems that would
enable the tracing back from finished product to origin of the raw materials used.

Thailand has enforced the use of a ‘Movement Document’ which should accompany the harvested
shrimp from the farm via the broker or shrimp collector, through to processing plant. Processing plants
are required to implement a coding system for product recall purposes, which can be linked to the
movement document. If finished products are found to contain prohibited drugs by an importing
country, this system can assist Thai DOF to trace back to the farm of origin as well as link to feed or
chemical suppliers. This system is not fool proof, since shrimp are still marketed in central markets
and supplied by a large group of shrimp collectors, which compromises a system based on individual
documents for each batch of shrimp. In this situation shrimp from many farms are often mixed to
supply specific sizes as required by the buyers; compromising the ability to track individual harvests.
Contract farming or buying directly from reliable farms is a mechanism that enables far better control
batches and thereby traceability of products. Contract farming requires the agreement of harvest prices
as well as compliance with codes of practice. There are examples in the region where this has been
attempted, although there are a range of problems that limit its attractiveness to farmers. International



price fluctuations are a major reason for farmers leaving such systems as fixed prices may not reflect
buoyant price at the time of sale and farmers felt that they have lost opportunity. A crucial aspect of
limiting the illegal use of drugs in production is a more effective control over the distribution and sale
of such drugs, which are typically readily available and often do not require veterinary certificates or
documentation for their purchase. As mentioned above, there is often more than one government
authority responsible for the control of such drugs and chemicals and effective coordination between
these departments will be necessary if controls are to be effective.

Control at Processing Level

Control at processing level in most of the seven ASEAN countries has been improving continuously.
In early 1990s, as HACCP was just becoming recognized internationally, the concept was poorly
understood in the region. During this period, technical assistance and expertise were extended to
ASEAN fish-processing countries by international organizations such as FAO, DANIDA, SEAFDEC,
ASEAN-CANADA etc. These ASEAN countries benefited from intensive training courses,
workshops, seminars and further developed their own HACCP schemes with their private sector
(principally seafood processors). The mandatory requirement for ‘HACCP’ or ‘Self-Check Systems’
processors that wished to sell to USA and the EU was the strong driving force for this upgrading of
capacity in the ASEAN region. For export to the EU, recognized government agencies (the
“competent authority”) were given the responsibility for validation, monitoring and audit of the
implementation of the HACCP system giving greater national responsibility for the control of product

quality.

Before HACCP can be developed and implemented, a processing plant needs to have achieved a
number of so-called “Pre-requisites”. These pre-requisites are essentially all the construction and
equipment related requirements that enable the carrying out of a hygienic operation. From an
operational point of view, HACCP plans should be complemented with GMP (Good Manufacturing
Practice) and sanitary and hygiene plans, sometimes called also SSOP (Sanitation Standard Operating
Procedures).

Table 3 describes the status of the ASEAN countries are in terms of the implementation of quality
control system in the export fish industry.

Country GMP & SSOP HACCP Remarks
. Mandatory Has HACCP-based IQMP (Integrated Quality
Indonesia Mandatory since 1999 Management Program)
. Manfi atory for Programs are administered by Ministry of
Malaysia medium scale Voluntary
. Health
factories
Mandatory for
Myanmar Mandatory USA and the EU
markets
Philippines Mandatory Mandatory
. Mandatory for
Singapore Mandatory export plants
. Mandatory
Thailand Mandatory since 1996
. Mandatory
Viet Nam Mandatory since 1998

From Table 3, it can be seen that all ASEAN countries recognize HACCP as a tool to produce safe
quality seafood. The responsible agency of each country plays an important role in assisting the
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industry to implement HACCP. The government agencies verify or audit the system for approval for
export. HACCP principles became mandatory in most of these countries during the late 90s, which
coincided with the US FDA’s (US Food and Drug Administration) deadline for HACCP
implementation (December 1997) for both domestic and overseas processing plants which supplied
seafood products to the US market.

Though the seafood industry in Malaysia developed before that of Myanmar, HACCP in Malaysia is
still conducted on a voluntary basis. In Myanmar, the system is compulsory for Grade A and B plants
for export to USA and the EU markets. In Malaysia the responsible agency for the control of fish
processing for both domestic and export is the Food and Drug Administration (FDA), Ministry of
Health. The Department of Fisheries, however, is authorized to control farming practice, grant import
and export permits and issue health certificates for export. The splitting of responsibilities between
two departments in the various parts of the production and import-export process may cause confusion
and inconvenience to processors and exporters. In general, it is desirable to give jurisdiction to a single
agency that has the greatest competency to control the whole system. This streamlines monitoring and
control as well as the related certification and can greatly facilitate and promote international trade.

Singapore has limited land area available for agriculture and 90 percent of food consumed in the
country is imported. Food safety is a priority concern and Singapore has a stringent and
comprehensive food control programme in place, to ensure safety of food. HACCP is mandatory for
food processing plants, which export to other countries. For some commodities, such as meat and
poultry, overseas farms and food processing plants are subjected to inspection and accreditation by
AVA. To ensure safety and wholesomeness, imported foods are inspected and sampled for laboratory
analysis at the port of entry.

The monitoring of plant performance through inspection is a common practice among ASEAN
seafood producing countries. Processing plants must be registered with the fishery authorities before
they can be approved for export. Indonesia, Malaysia, Myanmar, Philippines, Thailand and Viet Nam,
all have surveillance or monitoring programmes that reflect the nature of their production and
available capacity. Fish processing plants are inspected or audited on GMP, SSOP and HACCP on a
regular basis, by trained inspectors or auditors of the fishery authorities. The exception to this is
Malaysia, where plant inspections and audits are conducted by the FDA of the Ministry of Health.
Some countries, such as Myanmar and Thailand, categorize fish processing plants in up to 4 levels,
and inspection frequency depends upon the plant level. The rated level of a plant is based upon the
plant performance and structure. For example, Thai DOF schedules an inspection/audit frequency for
an approved plant with an average of 2-4 times per year depending on the level. Plants are visited
monthly in Viet Nam (by NAFIQAVED), since there are fewer plants approved for export and more
inspection personnel compared with Thailand.

Laboratory capacity and control of finished product quality

Most of the seven ASEAN countries are equipped with sophisticated analytical laboratory equipment
such as HPLC, GC, LC-MS-MS. These laboratories are located in both central and regional areas to
provide services on chemical, microbiological and physical analyses. For example nationally,
Indonesia has 38 laboratories, Thailand has 4 laboratories and Viet Nam has 6 laboratories. The
Veterinary Public Health Laboratory (VPHL) of Singapore is the national food control laboratory,
performing a wide range of food safety tests for food products both imported as well as for locally
food processed.

In the Philippines, BFAR have its own food analytical laboratories, but these facilities may not be
proportionate to the amount of exported shipments. The Philippines has focussed more on the
establishment and operation of fish health diagnostic laboratories, where 25 sites are located
nationwide. For the analysis of fishery products, BFAR collaborates with other government agencies
and recognized private laboratories and accepts their test results for monitoring and certification
purposes. This is a similar system to Malaysia, where DOF accepts test results from other government
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or approved private laboratories, for issuance of health certification under DOF’s authority.
Laboratory capacity in Myanmar is less developed than in the rest of ASEAN shrimp exporting
countries. The current facilities can accommodate only a limited number of samples for the monthly
monitoring program. Therefore this system relies on own check system by the processors. As a control
system, physical checks at processing plants prior to sealing of shrimp containers are undertaken by
DOF inspectors to prevent economic fraud.

Most ASEAN countries have a monitoring program to determine quality and safety of finished
products in terms of chemical, microbiological and physical quality. Indonesia and Thailand conduct
antibiotic analysis on each lot of cultured shrimp products prior to export (especially to the EU).
Indonesia emphasizes chloramphenicol, while Thailand determines for residues of chloramphenicol
and nitrofuran. Viet Nam performs laboratory analyses on each lot before shipment. Due to the rapidly
increasing amount of exports, NAFIQAVED accepts analytical results from other government and
private laboratories for monitoring and certification purposes.

From the information above, laboratory capacities in these ASEAN countries are more or less
adequate to monitor and guarantee the quality and safety of fishery products using the analytical
methods for which they are equipped. It is increasingly apparent that constraints are being faced
throughout the region with the increasing stringency of import control programs that are being
introduced by importing countries. The effect of this is that there is a continuous trend to increase the
sensitivity of analytical methods in importing countries. This gives ever-increasing detection
sensitivity to veterinary drug residues or their metabolites at part-per-billion (ppb) or even fractions of
ppb level. Since the drug residues that are tested for are covered under ‘zero-tolerance’ by CODEX,
any detectable amount can result in the detention and rejection of a batch.

The effect of this continual move to greater sensitivity is that ASEAN countries must increase
investment to acquire the knowledge of techniques and replace or upgrade equipment to keep up with
this advancing technology of the importing countries. There is an inevitable time delay in ASEAN
countries’ ability to upgrade equipment, adjust to the new analytical techniques and standards, has
already resulted in trade disruptions and disagreements over rejections and detentions. Adequate
adjustment time is required to achieve the new standards and this is an essential consideration that
should be made by importing countries prior to imposition of new standards. It is important that there
is adequate and timely access to information regarding analytical methods and transparency in the
conduct of research and risk analysis on health hazards of drug residues and their metabolites. If the
precautionary principle is to be utilized as the basis of consumer protection, scientific justification
based on risk assessment should be conducted within reasonable timeframes and the results of this
communicated in an expeditious manner. This approach is essential to ensure that the continuing trend
of increasing sensitivity and stringency of standards, does not in effect become a non-tariff barrier to
trade.

3.4 Import control

Intra regional trade of shrimp has become significant in ASEAN. Singapore is a well recognized net
importer of food including live, fresh and frozen shrimp from other ASEAN countries (particularly
Malaysia, Myanmar, Thailand and Viet Nam). These imports are not only for local consumption, but
also for re-export. Malaysia also imports shrimp from Indonesia, Myanmar and Thailand. Thailand has
increased its import of both captured and cultured shrimp for further processing and re-export but has
increased its controls over quality of imported product. ASEAN countries affected by Thailand’s
newly imposed import restriction are Malaysia, Myanmar and Viet Nam. Thai importers are required
to withhold their imported consignment if it is not accompanied by proper health certificate and
animal health certificate, until the test results by DOF laboratories become available. Such import
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control is considered necessary to ensure health and safety of local consumers as well as meeting the
requirements of other importing countries if the product is for re-export.

The legal jurisdiction for import of fish and fishery products into most ASEAN countries is given to
the competent fishery authority. High-risk seafood imported into Singapore must be accompanied by
health certificate to ensure that the shipment conforms to the country’s standards for product safety.
Random monitoring and sampling is conducted for microbiological and chemical tests including
antibiotic residues.

ASEAN countries typically have different safety standards for products that are destined for local
consumption versus those targeting export. The major importing countries such as USA, the EU,
Japan, Australia typically impose higher standards than ASEAN to protect their consumer health and
safety. In order to supply these markets, the ASEAN as exporting countries need to develop and
upgrade their production to keep up with this global trend of health concern. Two important questions
arise concerning the detection of non-compliance in products prior to export:

= If further processing cannot rectify the problem (i.e. the product still cannot comply), where
will the sub-standard products be disposed?

= s it possible that these products will be subject to destruction, where considerable business
costs are at stake?

Typically the result is that products that cannot meet export quality requirements are directed to other
markets that have lower import requirements or are sold on the domestic market. The resolution of this
issue requires attention by the competent authorities of all ASEAN countries, since it has health-risk
implications for domestic consumers or those in countries that have less stringent import controls.

3.5 Legislative framework

The agency in charge of fish inspection and quality control systems should have the authority to
control all stages of the production chain. To ensure food safety and prevent the placement of unsafe
food on the domestic market or export, legislation must cover:

e control of fish production,

e harvesting, handling, transportation
e processing, packaging, distribution,
e import and export.

Since the detection of drug residues and metabolites, as well contamination by pathogenic bacteria in
seafood products, are major reasons for product rejections, the responsible agency should have the
legal authority to prevent the import/export and placing on the market of such products. The
competent agency should also be empowered to impose measures and penalties on the parties
involved. The competent agency should also be to order a product lot to be re-processed, re-exported
or destroyed.

All of the ASEAN shrimp exporting countries possess the authority for fish inspection and quality
control. However, these authorities must act within existing legal frameworks such as a Fisheries Act
and/or Food Act. Indonesia and Thailand possess similar legal structure where different Acts are
enforced to control fishery production, import and export. Fish inspection and quality control activities
are covered under the Fisheries Act, whilst Food Standard Setting and Control of Food Additives are
promulgated under the authority of National Standardization Agency and Food and Drug Control
Body respectively.
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Myanmar, the Philippines and Viet Nam fully manage fish production, fish health, processing,
hygiene, safety, import and export, under the authority of the national Fisheries Laws. In Singapore,
the Agri-Food and Veterinary Authority, being the National Food Safety Authority (NFSA), has
jurisdiction over domestic, import and export of all food products including seafood.

The fish industry in Malaysia is operated under a unique system where import and export permits for
live fish and fishery products are to be issued by DOF. Nevertheless, food inspection and control,
including seafood, is under supervision of the Food and Drug Agency. The country has established a
National Food Safety and Nutrition Council, chaired by the Ministry of Health, in an attempt to
integrate the roles of these various agencies in order to ensure food safety. The competent legal
authorities must be clearly identified to avoid delays in resolving any violation of food safety law.

In Thailand, production of food products is under the authority of Food Act which is administered by
FDA. For instance, when prohibited drug residue or its metabolites are found in a shrimp consignment,
the shipment, by law, needs to be destroyed. DOF, though authorized to control the production, import
and export of fish and fishery products, has to notify FDA of the violation. FDA will then bring the
matter into the National Food Safety Committee to decide on issuing legal action against the parties
involved. This process may take a long time and the costs to the private sector party concerned can be
extremely high. One way that may make this system more responsive is to vest overall legal authority
with the competent agency responsible for fish inspection and safety and quality control.

3.6 Harmonization and equivalence of the product standards and inspection
and certification systems

From the country reports of the seven ASEAN shrimp exporting countries, it is unanimously agreed
that harmonization and equivalence of the product standards and inspection and certification systems
should be established. The main objective would be to promote international and intra regional trade,
avoid duplication of import-export inspection and certification, assist the member countries in capacity
building and create an ASEAN voice in dispute settlement with common importing parties or in
international forum.

Harmonization and equivalence of standards for shrimp and shrimp products should be based on
available recommendations and guidelines proposed by Codex Alimentarius Commission (CODEX).
In situations where CODEX does not provide the requisite guidance on specific aspects of food safety,
collaborative studies among ASEAN countries based on risk analysis should be undertaken. Coherent
ASEAN standards should be established based on sound scientific justification. This will give ASEAN
countries a stronger create voice when it comes to negotiations regarding the imposition of standards
and requirements that are not clearly based on sound risk assessments.

The concept of risk analysis is not currently well understood within many ASEAN fishery authorities
and there is a clear need for capacity building in this area. Since there is major capacity building
requirement in this area, research studies in support of risk assessment should involve academic
institutions as well as health agencies, since these institutions possess greater expertise and are
typically better equipped.

The seven ASEAN countries have all expressed their interest in improving laboratory capacity and the
expertise of technical personnel. Inter-laboratory calibration and/or proficiency testing should be
performed among member countries to ensure appropriate quality management systems within testing
laboratories. Countries that have greater capacity in terms of laboratory analytical techniques
(especially the determination of antibiotic residues) should extend technical assistance to the less
developed members. This would be an effective mechanism to initiate the process of regional
harmonization and equivalence.
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The ultimate goal for the ASEAN countries is to upgrade their national capacities to an extent that
Equivalence Agreements or Mutual Recognition Agreements (MRA) can be made with importing
countries. These bilateral agreements are made between individual exporting and importing countries,
whereby the exporting country is recognized as competent to monitor and control health and safety to
a standard acceptable to the importing country. Under such agreements, shrimp and shrimp products
produced and exported by a country to another are typically exempt from duplication in inspection and
minimum inspection at the port of entry ensures fast market access. The negotiation process for such
agreements is lengthy and if the agreement were to be on a regional basis (i.e. ASEAN) becomes
extremely complex due to the number of parties involved. This situation is made almost impossible if
there are major discrepancies between individual countries inspection and control capacities. This
emphasizes the need for a greater degree of harmonization and cooperation in place within ASEAN
before such regionally based negotiations might be considered. Equivalence of national control
systems should be initiated covering farm production through to finished product. Cooperation in
developing this is an area that would benefit strongly from greater ASEAN cooperation.

Equivalence Agreements or MRA may be established among countries that are ready and equipped
with systematic control first, and later expanded to include the rest of the region. Countries such as
Indonesia and Thailand already have experience in the negotiation and conclusion of MRAs on fish
inspection and control systems with Canada. Sharing information on this process and their respective
experiences would be of assistance to other ASEAN members and would be a first step towards
regional equivalence. The CODEX Guidelines for the Development of Equivalence of Agreements
regarding Food Import and Export Inspection and Certification Systems (CAC/GL 34-1997) should be
adhered to for transparency.

3.7 Conclusion and recommendations

The above review shows that most ASEAN countries have developed some degree of fish inspection
and control systems to some extent. This is particularly so for export targeted products. Monitoring
programs from Farm-to-Table are in place in most of the countries, though these systems still have
weaknesses. In particular, traceability is still a grey area, but it is expected that this will be
strengthened in the major shrimp exporting countries, to ensure product tracing from finished products
to the origin.

ASEAN countries are determined to remain competitive in the global fish market by continuously
improving their capacity to meet consumer demands of safety assurance and high quality seafood.
Thailand is not the largest shrimp exporter in ASEAN being surpassed by Viet Nam and with
Indonesia Malaysia and Myanmar quickly catching up.

Despite the fact that the ASEAN countries are in strong competition with each other for markets,
rigorous competition among themselves, through the ASEAN cooperation mechanism, they are still
able and willing to assist each other in many regional activities such as: exchange of experts, transfer
of technology, provision of scholarships for training or degrees in academic institutes, organization of
study tours of CoC/GAP farms and processing plants. A consolidated regional effort to upgrade
regional capacity in health and safety of cultured shrimp is seen as the key helping the region maintain
its leading status as the major shrimp supplier of the world.

The following recommendations are provided as opportunities for ASEAN members to strengthen
their control systems and further achieve harmonization and equivalence within the region.

1. Harmonization and Equivalence should be established among ASEAN to facilitate intra

regional trade and create a strong ASEAN voice in international fora that relate to Sanitary
and Phytosanitary Agreement (SPS) and Technical Barriers to Trade Agreement (TBT).
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2. Member countries should adopt Codex standards for harmonization and equivalence as a first
priority. When Codex is not available to provide the required guidelines or standards,
collaborative studies based on Risk Analysis on common interest should be performed to
establish regional standards. Participation of academic institutes, government agencies and
private sector concerned should be encouraged since their expertise and experiences are
necessary for the collaborative studies.

3. Laws and regulations regarding control of fish production, import and export should be
reviewed and revised to become more consistent with the requirements of modern inspection
systems, as well as the newly imposed regulations and requirements of trading partners.
Effective legislation is required for the control of distribution and use of prohibited drugs in
farming.

4. Cooperation among government agencies concerned should be promoted to effectively control
the import, distribution and use of prohibited drugs in farming. The competent authority
should be empowered to issue necessary measures on non-compliance products, in order to
prevent such products from entering domestic market or being diverted to other countries.

5. A rapid alert system among ASEAN should be initiated. Information on rejected
consignments of imported fish and fishery products as well as the widespread of aquatic
diseases should be shared for precaution and prevention of regional damages.

6. Traceability system should be established in each country and effectively implemented. The
US, which is one of the major shrimp importing countries, has included this issue into its Bio-
terrorism Act (The law has been effective since December 12, 2003). The competent agency
in each country should have the necessary legal authority to enforce the use of traceability
system by all stakeholders in the fish production chain.

7. Reference laboratories within ASEAN should be established. A country with particular
technical capacity should be the lead in the area of expertise. The reference laboratory will
serve as a technical hub for a specialized field, such as antibiotics, pathogenic bacteria or
biotoxin determination. The laboratory could also provide analytical services for test
confirmation, conduct inter-laboratory calibration and proficiency testing programs as well as
offer technical assistance and training for the member countries. The structure and
management of the EU reference laboratories which are located in various EU countries could
be studied as a potential model.

8. ASEAN should seriously promote the implementation of CoC/GAP for responsible and
sustainable shrimp farming and ensuring safe products®. If possible, such programs should be
made mandatory and typically should be linked to a system of farm registration or licensing.

9. Contract farming should be encouraged between farmers and shrimp processors to minimize
or eliminate processing and placing on the market of shrimp containing drug residues.
Countries that are more developed in this area should extend technical assistance to the others
in order to upgrade and highlight ASEAN image as the best supplier of shrimp to the global
market.

“ It should be noted that CoC/ GAP alone are insufficient as tools to solve the existing problems (e.g. unregulated utilization of
even unknown antibiotics). It also seems likely that there will be an increasing requirement for HACCP at production level
(especially with respect to EU markets) and this should be planned for.
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4. Priority areas covered by the workshop

4.1 Initiate a process to conclude Mutual Recognition Agreements (MRA)

The workshop pointed out that the need for MRAs between countries in the region was probably not
as significant as the need to conclude such agreements with importing countries/blocs in other regions.
The workshop identified some key activities which could enable countries to initiate the process of
concluding MRAs.

Lack of experience in developing MRAs was highlighted by the workshop, although it was noted that
ASEAN countries had developed MRAs for products in other sectors (non-food).

4.2 Using risk analysis as a tool

“Risk analysis — is the business of the management of risk - which also incorporates risk assessment,
risk communication and risk management”.

Increasingly, risk analysis is now being used as a tool for managing health and safety of food products.
The analysis of risk by a country or group of countries is a tool by which standards can be established
or negotiated and can strengthen producers and exporters ability to access markets or to challenge
excessively stringent or unreasonable requirements of importing countries. Such assessments can be
applied as part of the supply chain or can be more comprehensive covering the production process as
well as the post-harvest chain. The absence of risk assessment for a specific commodity or evidence
regarding levels of risk may provide opportunities for importers or buyers to impose their own
standards and requirements upon producers and exporters.

In this situation, there is no guarantee that the standards imposed will reflect the actual risk and may
draw from inappropriate situations or examples. It is, therefore, important that information for risk
analysis is available to enable a country or producer to challenge inappropriate standards.

The workshop considered the application of the concept of an acceptable level of risk to the domestic
and export food chains and provided some recommendations as to how to establish Risk Analysis as a
basis for strengthening producers’ and exporters’ negotiating position. The workshop noted that
despite the increasing acceptance of risk analysis as a means to establish fair standards, many
countries continued to use their own standards which were not based on appropriate information or
risk criteria.

It was acknowledged that there is a critical gap in the ASEAN region in developing risk assessments
for internationally traded seafood commodities such as shrimp.
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5. Action points identified by the workshop

The workshop identified the following action points that could be addressed at regional national and
local level.

5.1 Review existing MRA’s within ASEAN and in other regions

- Review examples of MRAs already finalized within ASEAN as possible models for
adaptation (e.g. on cosmetic, electrical appliances) by the ASEAN Consultative Committee on
Standard and Quality (ACCSQ).

- Review the regional and international frameworks such as that of Codex Alimentarius, among
European Union, between Australia and New Zealand, etc