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TÉCNICOS E INSPECTORES DE CALIDAD ALIMENTARIA. PRIMER EJERCICIO
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PRUEBAS SELECTIVAS PARA EL INGRESO EN EL CUERPO DE FUNCIONARIOS 
TÉCNICOS DE LA ADMINISTRACIÓN DE LA COMUNIDAD AUTÓNOMA DE 
ARAGÓN, ESCALA TÉCNICA FACULTATIVA, TÉCNICOS E INSPECTORES DE 
CALIDAD ALIMENTARIA 

CUARTO EJERCICIO 

Fisheries and Aquaculture Circular 
OVERVIEW OF FOOD FRAUD IN THE FISHERIES SECTOR 
  

Fish fraud is committed when fish is deliberately placed on the market, for financial 
gain, with the intention of deceiving the consumer. There are many different types of 
fish fraud that can take place at multiple points along the fish supply chain. Some of the 
most common forms of fish fraud involve: 

� species substitution, where a low-value species replaces a more expensive variety 
for economic gain, or where a high-value species is presented as a lower-value 
species for tax evasion purposes; 

� mislabelling of fish to conceal the geographical origin of illegally harvested species; 
� marketing of counterfeit products, where brand names are fraudulently used; 
� undeclared use of food additives such as water-binding agents to deceptively 

increase the weight of products; 
� illegal use of food additives such as carbon monoxide to enhance the visual quality 

of fish products; 
� addition of glaze water to frozen products to increase weight; 
� mislabelling of ingredients, such as batter or breadcrumbs, to bulk up the weight of 

processed products.  

  This occurs for a number of reasons, from a simple misunderstanding of regulations 
to deliberate deception of consumers to increase profits, or to laundering illegally 
harvested fish and the falsification of trade documentation. Misleading claims on fish 
provenance can deceptively influence consumers’ perception that a product is of 
premium quality. For example, claiming that tuna is caught by pole and line when it is in 
fact sourced from a purse seine fishery is a form of fish fraud. Fish fraud occurs in a 
variety of different ways – from intentional mislabelling and species substitution, to 
“short-weighting” product (overglazing or overbreading). Overglazing occurs more 
frequently in high-value products, such as scallops or peeled shrimps and prawns. 
Another example is the undeclared use of water-binding agents to increase the weight 
of products. Weigh gains of up to 50 percent have been reported when sodium 
tripolyphosphate (E541) was used in processing Vietnamese pangasius (World Fishing 
and Aquaculture, 2010). While this additive can legally be added to processed fish at a 
level of 5 percent in the United States of America and the European Union (Member 
Organization), overuse can lead to substantial economic gains and the defrauding of 
consumers. Fish fraud can also include practices such as quality enhancement of fish 
that alter the appearance of fish so that it is presented as being of a higher quality than 
it actually is. For example, carbon monoxide can be used to enhance or maintain the 
colour of fish flesh during frozen storage. The use of carbon monoxide is prohibited in 
some countries, and such use must be declared on the label. 
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 Species substitution occurs where low-value or less-desirable fish species are 
substituted in place of more-expensive varieties. For example, the fraudulent marketing 
of pangasius as more-valuable white-fleshed species. The flesh of many fish species is 
similar in appearance, taste and texture. It can be difficult to identify or differentiate 
species once processed or prepared for consumption and presented with flavouring in 
sauces or in batter. Species substitution can also occur when a higher-value species is 
marketed as a lower-value species as a means of avoiding taxation. It can also occur in 
order to conceal the geographical origin, or to hide an illegally harvested protected 
species or a species from a protected area. 

 Regardless of the manner in which the fraud occurs, fish fraud is illegal, it can 
affect public health, it undermines confidence in the market place, and it can have 
serious consequences for fishery management and the fish industry, in addition to 
economic, social and environmental costs. 


