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Because We Care.



Food Safety SEAFOOD SPECIES,
WEIGHTS & ANTIBIOTICS

THE ISSUES:

* Over the past year substitution of fish species
and fish safety have been front page news
across the country.

* Media attention is expected to increase and
we want to make our customers understand
the background and steps U.S. Foodservice
has taken on behalf of our customers to
protect them against these issues.

Fundamentals of our food safety and quality
verification program include:

- All Seafood suppliers are required to have
programs that ensure the safety and quality
of our products. These programs include
validation by third party audit and review by
our professionals in the Food Safety and QA
Department.

- All products are on a continuous monitoring
program and a verification schedule that has
the flexibility to react to product specific issues.
The schedule is based on multiple risk factors

including DNA testing for species verification, F/liﬂ :

banned antibiotics testing and weight :

verification. Quality verification includes tests Should you have any further questions, please
and evaluations of physical defects, grade and feel free to contact your U.S. Foodservice
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