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Who is SafeFish? 
• Unincorporated 

partnership between 

government, regulators, 

industry and researchers 

that supports Food Safety 

and  Market access for 

the Seafood Industry

• Provides rapid and 

effective technical 

expertise responses to 

help business sustain 

market access

• Supports the safety and 

integrity of seafood sold 

commercially
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SafeFish Risk Register: Context

SafeFish is developing an actionable Risk Register for the seafood industry in Australia. 

Focused on Food Safety and market access risks, its objectives are:

✓ To develop a risk management framework that allows industry to identify, monitor and act on the top, 

most material risks: at a national and sector level

✓ To improve risk culture and resilience practices

✓ To build collaborative groups that can make progress on risk mitigation 



The Framework



Results and outcomes to date



Top Risks by Sector: Prawns
Methodology:

Mixed e-storming (capture of 

feedback and perception of critical 

issues via e-mail) with  virtual 

sessions and voting physical 

formats used to validate, build and 

rank top priorities. Mixed 

stakeholders from wild caught and 

aquaculture.

Expert participants:

We had Prawn knowledgeable participants that 

volunteered to support this initiative. They were 

proposed by industry and approached by SafeFish.

1) Researchers

2) Regulators from various states

3) Industry members representing wild caught, 

aquaculture

4) Seafood consultants

5) Retailer group

6) SafeFish team



Identification of top risks- Whole sector Top risks ALL TOP 5 RISKS ARE 
COMMON BETWEEN 

AQUA AND WILD 
CAUGHT/ ONLY IN 

DIFFERENT RANKING 
SPOTS



Identification of top risks- AQUACULTURE

ADDITIONAL HIGH RISKS:
--Algae blooms and 

biotoxins
- Inadequate traceability

- Impact of repeated 
climate events and 

warmer waters
-False declarations of 

importers
-Humane harvest/Animal 

welfare



Identification of top risks- WILD CAUGHT

ADDITIONAL HIGH RISKS:
- Impact of repeated 

climate events
-Acidification of larval 

development
-ESG expectations of 

trade
-Sulphites

-Excessive tariffs 



What we have learned from top risks

▪ White spot and regulatory import management are common critical denominators for all 

prawn producers

▪ Other similar challenges include the consumers’ perception of environmental impact that 

industry has, fraud and authenticity and other imported viruses

▪ Clear differences can be seen regarding other microbial and environmental contaminants 

such as algae blooms, heavy metals and pathogens, as well as the animal welfare issues 

(most relevant for aquaculture)

▪ Trade issues such as excessive tariffs, potential bans and ESG expectations in trade are 

significantly more relevant to wild caught industries



What’s  next?
▪ Validation and further interpretation of results, potentially some areas to be combined or 

considered closer.

▪ Sharing the data with participants, other broader stakeholder groups, gathering feedback 

and expectations

▪ Deep diving into top risks: understanding what they really mean, what is happening (any 

mitigating actions, research, changes in regulations, other?), and where are the major 

gaps

▪ Preparing final report/ sharing

▪ Understanding the routes for action/ working with industry to support 

further preparedness or risk mitigating actions that can support their 

ability to manage risks



In Conclusion: Building risk resilience
▪ We know that preparedness requires many actions, but understanding 

the top risks is a crucial first step

▪ The prawn sector will soon have some knowledge and tools to add to 

their risk management processes

▪ Opportunities to collaborate between the prawn sectors and with other 

seafood producers that have similar risks 

▪ SafeFish is committed to helping industry build resilience and risk 

culture to support their food safety controls and market access success



Contact SafeFish:  info@safefish.com.au

Dr. Cristina Lesseur: advisory@cristinalesseur.com

Questions or 
comments 
welcome

mailto:info@safefish.com.au
mailto:advisory@cristinalesseur.com
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