
Antibiotic Usage

Certain species are never administered antibiotics, including bivalve shellfish such as 
oysters, clams, mussels and abalone. 

If antibiotics that are not prohibited for use in both the local and importing country are used for
therapeutic purposes, residue tests are required after the withdrawal period
to ensure food safety regulations are met.

Processors and third-party laboratories are required to collect random samples from every lot of finished 
product to test for antibiotic residues, as required by the BAP seafood processing plant standards; 
it’s also part of HACCP plan requirements and supplier performance monitoring requirements.

Restrictions on antibiotic use are addressed in great detail in both the Best Aquaculture Practices (BAP) 
finfish and crustacean farm standards and BAP seafood processing plant standards.
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For more information on Antibiotic Use, visit www.gaalliance.org

U.S. Food and Drug Administration (FDA) regulations 
state that all farmed animals for food purposes that 
have been administered antibiotics must go through a 
withdrawal period to ensure that no traces of 
antibiotics are detected. 

BAP routinely monitors the detention lists of various government agencies, including the FDA. 
If BAP-certified facilities are placed on a list for a prohibited antibiotic, they are required to take corrective 
action immediately to prove that they’ve been removed from the list to be certified or re-certified; 
facilities that fail to take corrective action are suspended or de-certified.

Given growing concern regarding antibiotic use, GAA has developed a more rigorous risk-based testing 
methodology requiring automatic heightened testing of processing plants 
where residues of prohibited antibiotics are detected.

Prohibited antibiotics, drugs and other chemicals are forbidden, and farms are required to record any 
antibiotic use, as required by the BAP finfish and crustacean farm standards. 
More than 1,100 aquaculture facilities worldwide are BAP certified.

1,100 BAP certified facilities


