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1. GMP 7 - IFST
2.  Artcle 5 of REg (EC) 852/2004 & 

WHO CODEX HACCP 2020
3.  Regulation (EU) 1169/20011 

(FIR)
4.  Fish Labelling (Scotland) 

Regulations 2010
5.  Guidelines for the Eco-labelling 

of Fish and Fishery Products from 
Marine Wild Capture Fisheries? 
adopted by the UN Food and 
Agriculture Organization (FAO) in 
2005.

6. Global Food Safety Inititiative - 
A Culture of Food Safety

7. PAS 96:2017
8. Emoplyees First - 

USFDA/CDC/USDA
9.  Food authenticity Testing Part 

1 & 2 -
10.  ISO/EC 2701 
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