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Join the Seafood Initiative!
	SEAFOOD INITIATIVE

	CALL FOR INTERNATIONAL PARTICIPATION!

	
The Seafood Industry has been in the news a lot lately. 
There has been a significant growth in the Farm-Raised seafood.
Antibiotic contamination has lead to product loss.
Imported catfish was labeled as Grouper.
Melamine was found in fish food.
Industry and Governments alike need Good Aquaculture Practices that will assure safe and wholesome, truthfully labeled and contamination-free seafood.


	AOAC reaches out to the seafood "community"!

On April 2, 2007, AOAC brought Industry and Government Scientists together to discuss method needs.
Rapid screens for drugs, pesticides and other toxins were identified as priority needs.

	AOAC brings Government and Industry together!

On July 26, 2007 AOAC brought Industry and the U.S. Food and Drug Administration together to establish a working partnership between AOAC, FDA and the Seafood Industry to develop and validate rapid screening technologies, and possible confirmation technologies for monitoring contaminants in seafood.

	AOAC seeks International Solutions!
With support from industry and government, AOAC hopes to hold a third meeting with stakeholders from all over the world to reach consensus on method needs and performance criteria.


If you want to participate JUST FILL OUT THE FORM BELOW!
1.
Enter your name on the poster below 


or leave a business card.

2.
Add any details that will help us know your specific interests.   


This is your chance to be heard.


2008-01-05 jmc


[image: image1]