MISLABELING SEAFOOD

The Costly Fishy Situation

What is seafood mislabeling?

Seafood mislabeling is the false or
incorrect labeling of a seafood product.
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The product is labeled as one type of
seafood when it is actually another.

How does this affect us?

Customers are paying more for seafood that might be mislabeled as something worth less than its subsitution.

$25 billion

Seafood fraud, committed knowingly or not, is
costing Americans up to $25 billion annually.
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How DNA Barcoding helps

DNA barcoding is a fast, accurate method of identifying species or products made from them. DNA barcoding
itself is a DNA sequence that uniquely ID’s each species of living things.
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With DNA barcoding seafood can be identified via DNA sequence - allowing researchers and consumers to
identify subsituted seafood. This can cause businesses to pay fines and face bad publicity.



