Sustainable Seafood

CHECKLIST FOR TRACEABILITY AUDIT

FRIEND OF THE SEA

NAME OF THE ORGANISATION BEING AUDITED:

OPERATIONS OF THE ORGANISATION BEING AUDITED:

o Fishing
o Pre - Processor — Processing but not up to finished product (e.g. loins, etc).
o End — Processor — Processing up to finished product
o Importer

o Exporter

o Distributor

o Other ( please describe):

DESCRIPTION AND LOCATION OF ANY REFRIGERATION UNIT AND
WAREHOUSES:
(for the purpose of product traceability)

Requirement

Level

Y/N

Comments

The Fishery guarantees that a specific traceability
system is in place in order to demonstrate that the
product audited respects all requirements of this
Standard and there is no possibility of mix with other
products not under certification.

Essential

1.2

The Fishery provides clear identification of the origin of
the products including the fishing area and the fishing
method used.

Essential

1.3

The Fishery does use all available interconnected
traceability methods (including GPS, and Internet
technology) for all larger boats (not necessarily
applicable to small-scale coastal fisheries) as part of an
unequivocal marking system and non-forgeable
document tracing system.

Essential
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o

FRIEND OF THE SEA

Sustainable Seafood

Please register in the following space the traceability test undergone specifying the
relevant data collected.

Traceability test: Audits must include a test at the beginning and at the end of one or
more batches of the finished product, contemplating suitable mass budgets, bills,
invoices and all relevant documents to prove origin of the product and his conformity to

the standard

Lot / batches of end product:

NAME OF THE AUDIT TEAM: AUDIT START AND END
CERTIFICATION BODY: DATE:

SIGNATURE OF AUDITOR: | NAME OF PERSON IN CHARGE | AUDIT CODE:
OF THE ORGANISATION
ACCOMPANYING THE
AUDITOR THROUGH THE
ASSESSMENT:

Date
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