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Dear Mr. Lang, 

June 21, 2018 

This letter responds to the petitions you submitted on behalf of Golden Quality 
Seafood Corporation and Bien Dong Seafood on January 4 and March 2, 2017, 
respectively. Both petitions question the level of residue testing that FSIS 
conducts for Siluriformes fish products imported into the United States by the Bien 
Dong Seafood and Golden Quality Seafood Corporations. The petitions request 
that FSIS modify its residue sampling program for imported Siluriformes fish 
products so that it is "equivalent" to residue sampling for other imported meat 
products. 

The final rule that established the Siluriformes fish inspection program published 
on December 2, 2015, and became effective on March 1, 2016. FSIS provided an 
18-month transitional period, until September 1, 2017, to give affected entities the
opportunity to bring their operations into full compliance with the new regulations.
Throughout the transitional period, FSIS conducted random and targeted sampling
and testing of both domestic and imported Siluriformes fish products, in part, for
violative chemical residues. FSIS selected shipments for reinspection based on the
country, volume of product being exported by that country, and information
received from the FDA. Through this approach, FSIS was able to make the best
use of available resources and to ensure that the transition process was as smooth
and effective as possible for all parties, while still fulfilling our mission to protect
public health.

Since August 2, 2017, FSIS has assigned reinspection tasks, including sampling of 
imported Siluriformes fish and fish products, through the Public Health 
Information System. FSIS is sampling and testing imported Siluriformes fish and 
fish products at the level appropriate to product public health. On December 18, 
2017, FSIS discontinued its third party hold-and-test requirements for subsequent 
lots after a volative residue finding. At the same time, the Agency began 
implementing the intensified level of reinspection in response to any type of 
reinspection failure. The intensified level of reinspection applies to subsequent 
lots of like product from the same foreign establishment, and is consistent with the 
level of testing for imported meat and poultry products. We believe this change is 
responsive to your petitions. 






