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Marine Stewardship Council Chain of Custody program
Pre-audit checklist for groups (Version 2.1) 
About this checklist

The pre-audit checklist allows you to determine how much of the MSC Chain of Custody (CoC) Standard: Group Version your organisation currently meets and where you will need to adjust your operations before the certification audit to ensure full compliance. This checklist can also be used if you are handling ASC certified products. For ASC, please also use the ASC supplementary checklist for supply chain companies. Please check that your organisation meets the eligibility criteria for both the MSC and ASC Standards as applicable – the criteria can be found in the preface of the CoC Group Standard, the ASC CoC Standard, and in the Get Certified! Your guide to the MSC and ASC Chain of Custody certification process. 
Disclaimer: This checklist is intended as guidance only. Following this document is not a fully comprehensive way of preparing for an audit against the MSC Standard. The MSC recommends that all organisations read the MSC Chain of Custody Standard: Group Version 2.1 in full and evaluate the procedures specific to your organisation. This checklist and its content are copyright of “Marine Stewardship Council” – © Marine Stewardship Council 2023. All rights reserved. The official language of this checklist is English. The definitive version is maintained on the MSC’s website www.msc.org. Any discrepancy between copies, version or translations shall be resolved by reference to the definitive English version and the English MSC scheme documents. If you are unsure on any subject covered, or would like to provide feedback on how we can improve this tool, please contact the MSC at standards@msc.org 


Table 1: The MSC Pre-Audit Checklist
	Requirement
	What to do?
	Does my central office meet this?
Yes | No | None | N/A
	What changes need to be made?
	Do sites meet this?
All | Some | None | N/A
	What changes need to be made?

	Principle 1: Certified products are purchased from certified suppliers

	1.1 A process to ensure that all certified products are purchased from certified suppliers, fisheries or farms.

	Check which of your suppliers are Chain of Custody certified on MSC Find a Supplier or ASC Find a Supplier. When placing orders MSC/ASC certified seafood must be specifically requested.
	
	
	
	

	1.2 A process to confirm the certified status of physical products on receipt.
	You should have a system in place for managing ‘goods-in’. Can your staff identify when certified seafood is coming into the business? What steps do your staff take to identify and check certified against non-certified seafood on arrival? 
	
	
	
	

	1.3 Products in stock at the time of initial audit can be proven to come from a certified supplier, fishery or farm and comply with the relevant sections of the MSC Chain of Custody Standard.
	You should be able to prove to your auditor that certified product in inventory is from a certified supplier. As your organisation bought this product before seeking certification you may have to go back to your supplier for proof.

	
	
	
	

	Principle 2: Certified products are identifiable

	2.1 Certified products are identified as such at all stages of purchasing, receiving, storage, processing, packing, labelling, selling and delivering, except for sales invoices to final consumers.
	Your staff must take steps to label and clearly identify certified seafood once it is in your business, and until it is sold and/or delivered. Walk through your premises and/or review online systems – is labelling sufficient for anyone to differentiate certified from non-certified seafood in records and on physical products?
	
	
	
	

	2.2 Products that are sold as certified are identified as certified on the line item of the related invoice, except for sales invoices to final consumers.
	Your invoices should allow for specific identification of the certified seafood that you sell. This can be done by using the acronym “MSC” or “ASC”, the Chain of Custody code, or a unique product code (which is communicated to your customer). Check that it’s easy for you to identify certified product on your suppliers’ invoices.
	
	
	
	

	2.3 Your organisation operates a system to ensure packaging, labels, menus and other materials identifying product as certified can only be used for certified products.
	You must have processes and/or systems that prevents staff/equipment from using the wrong packaging and labels now. Can these also be used effectively for certified and non-certified seafood?
	
	
	
	

	2.3.1 & 2.3.2 Products sold as certified must be labelled with the correct species, catch area and origin, if this information is shown.
	If you identify the seafood species or catch area/origin on the product label, you must follow the labelling legislation of the country where the product will be sold. What steps are taken to verify label information?
	
	
	
	

	2.4 Your organisation can only promote products as certified or use the MSC/ASC label if granted approval under the terms of the licence agreement.
	If your organisation wants to use the MSC or ASC label, follow the MSC Ecolabel User Guide or ASC Logo User Guide and get written approval and a licence agreement from MSCI (Marine Stewardship Council International).
	
	
	
	

	Principle 3: Certified products are segregated

	3.1 Certified products must not be substituted with non-certified products.
	You must keep certified products physically segregated. It is not specified how this must be done but it can be as simple as using different colour boxes or different refrigerator spaces for certified seafood. You should be aware of the risk of your staff picking the wrong product and have procedures built into their workflow to avoid this.
	
	
	
	

	3.2 Certified and non-certified product cannot be mixed if your organisation wishes to make a claim, except in 3.2.1 below.
	If you wish to use the MSC or ASC label on a product you must have systems in place to prevent mixing of certified and non-certified product.
	
	
	
	

	3.2.1 If non-certified seafood is used as an ingredient in certified products, this must comply with the non-MSC/ASC certified seafood ingredients rules.
	The MSC does allow the use of non-certified seafood ingredients provided they do not exceed a given proportion of the product’s seafood component. Make sure product development staff are familiar with the MSC rules and ASC rules, and keep records of these calculations for the auditor to check.
	
	
	
	

	3.3 Products certified against different recognised certification schemes that use the MSC Chain of Custody must not be mixed if the organisation wishes to sell the product as certified, unless 3.3.a or 3.3.b apply.
	The MSC shares its Chain of Custody Standard with the ASC. To make a claim about the certified status of a product or menu item, your systems for segregation must also work for other schemes. For example, MSC and ASC certified salmon should be clearly segregated and not mixed.
	
	
	
	

	3.3.a Your organisation has permission to do so.
	Products may show both the MSC and ASC label if approved by MSC. For example, a fish pie containing MSC haddock and ASC prawns can show both labels if MSCI approval has been granted as part of the product approval process. See the MSC Ecolabel User Guide or ASC Logo User Guide for more information.
	
	
	
	

	3.3.b The same product is certified against multiple recognised certification schemes that use MSC Chain of Custody.
	If the seafood comes from a source that is certified to two or more schemes that also use MSC Chain of Custody, then both labels can be used with permission from MSCI. For example, a seaweed fishery that is certified to both MSC and ASC Standards.
	
	
	
	

	3.4 If products with different seaweed production categories are mixed, they shall thereafter carry the product identification category ASC-MSC.
	Seaweed products are categorised as ASC, MSC, or ASC-MSC, depending on the assigned seaweed production category outlined in Guidance 2.1 of the MSC CoC Default standard. It's crucial to confirm the accurate categorisation of your seaweed products. If you plan to use only the MSC or ASC label (production category A, Bii, or Cii), ensure there is no mixing of seaweed from different production categories.
Clearly segregate by origin category and maintain this separation at every stage until applying the appropriate claim. If different seaweed production categories are mixed at any stage, designate the product identification category as "ASC-MSC."
	
	
	
	

	Principle 4: Certified products are traceable, and volumes are recorded

	4.1 Your organisation has a traceability system that allows 4.1.a and 4.1.b below.
	Check that your organisation’s existing traceability system can meet these requirements and if not, identify what changes you need to make.
	
	
	
	

	4.1.a Any product or batch sold as certified can be traced back from the sales invoice or point of serving to the certified supplier.
	Follow your product flow records – can someone external to your organisation identify the flow of product from the point of sale back to your supplier? Can this system be used for all your certified products? 
	
	
	
	

	4.1.b Any product bought as certified and identified as certified upon receipt can be traced forward from point of purchase to point of sale or serving.
	Follow your product flow records – can someone external to your organisation identify the flow of product from your supplier to the point of sale? Can this system be used for all products specifically purchased as certified?
	
	
	
	

	4.2 Traceability records must link certified product at every stage between purchase and sale/serving.
	Identifiers and codes used by your organisation must show certified product flow through your operations. This must be clear to someone external to your organisation (i.e. the auditor).
	
	
	
	

	4.3 Records of certified product must be accurate, complete and unaltered.
	Keep product records in the same state as sent by your supplier. This also applies to records created by your organisation.
	
	
	
	

	4.3.1 Where records are changed, this must be clearly documented including the date and name or initials of the person making the changes.
	If your organisation needs to make changes to internal or external records (e.g. for a product rejection), mark these changes with the date and name of the person.
	
	
	
	

	4.4 Records must be maintained that allow quantities of certified products bought and sold (or received and dispatched) to be calculated.
	These records must allow the auditor to conduct an input-output reconciliation (which is also called a balance calculation).
	
	
	
	

	4.4.1 If selling to final consumers, all records of purchases and receipts need to be kept but sales records to final consumers do not need to be recorded.
	If your organisation sells to final consumers as well as to other businesses and can distinguish between these sales (for example, a fishmonger selling mostly to the catering trade but also out of a small shop at weekends) – you do not need to record the sales to final consumers.
	
	
	
	

	4.5 If processing or packing/repacking occurs, records must allow for conversion rates to be calculated for certified outputs over certified inputs for any batch or period of time.
	Your organisation must be able to calculate conversion rates (yield) when processing, packing or repacking takes place. This also applies if these activities are subcontracted.
	
	
	
	

	4.5.1 These conversion rates must be justifiable and accurate.
	The actual conversion rate is not important for Chain of Custody as long as your organisation can demonstrate why and how it has been calculated.
	
	
	
	

	4.6 Only sell products as certified that are covered by your scope of certification.
	Whoever is responsible for procurement/buying must be knowledgeable of when a scope extension is necessary, the timeframes for doing so, and who at your certification body these changes must be communicated to.
	
	
	
	

	Principle 5: The organisation’s management system addresses the requirements of this Standard

	5.1. Management and training

	5.1.1 Your organisation operates a management system that addresses all requirements in this Standard.
	This includes the systems, policies and procedures used to ensure your organisation meets the Chain of Custody Standard. For small or straightforward operations, written documentation may not be necessary, as long as the responsible staff member understand and can implement procedures related to this Standard.
	
	
	
	

	5.1.2 Responsible personnel are trained and competent to ensure conformity with this Standard.
	These are members of staff/contractors/volunteers who make decisions or carry out procedures that can affect the integrity of certified seafood. They need to be able to explain to an auditor what their role is in ensuring product integrity and the auditor will interview staff to check this. You should keep evidence to show that training exists and/or has been carried out.
	
	
	
	

	5.1.3 Maintain records that demonstrate conformity with this Standard for a minimum of 3 years or for the duration of the product’s shelf life, if longer than 3 years.
	These records typically include purchase records of certified products, internal traceability records, staff procedures, and training documentation.
	
	
	
	

	5.1.4 Appoint a CoC contact person who is responsible for all communication with your certification body and can respond to any requests for information or documents relating to Chain of Custody conformity.
	Preferably just one staff member communicates with your auditor and/or certification body on behalf of your organisation (this can be the same person responsible for your Chain of Custody certification).
	
	
	
	

	5.2 Reporting changes

	5.2.1 Inform your certification body in writing or by email within 10 days of the changes described in 5.2.1.a, 5.2.1.b, and 5.2.1.c below.
	Make sure whoever is responsible for communicating with your certification body is aware of these timelines. Ensure there's a contingency plan to inform the certification body in case the current contact person decide to depart from the company.
	
	
	
	

	5.2.1.a New CoC contact person / representative.
	Within 10 days of assigning a new person to be responsible for managing your Chain of Custody certificate and/or communicating with your certification body.
	
	
	
	

	5.2.1.b New supplier for certified products.
	Within 10 days of receiving certified product from a new supplier (as defined in your supplier list at the latest audit).
	
	
	
	

	5.2.1.c New certified species received (scope extension).
	Within 10 days of receiving product made from a new certified species (as defined in your ‘certificate scope’ list at the latest audit).
	
	
	
	

	5.2.2 Gain written approval from your certification body before making any of the following changes in 5.2.2.a and 5.2.2.d below.
	Make sure whoever is responsible for communicating with your certification body is aware of these requirements and timelines.
	
	
	
	

	5.2.2.a Undertake a new activity related to certified products (scope extension).
	Get approval from your certification body before starting a previously undeclared activity with certified seafood (i.e. an activity not listed in your certificate ‘scope’ at your last audit). For example, if your organisation has been ’trading’ products, but is now going to open a distribution warehouse, this counts as a new activity (please see definitions for scope and trading in Table 2).
	
	
	
	

	5.2.2.b Selling or handling product certified against different recognised certification schemes that share MSC Chain of Custody (scope extension).
	Get approval from your certification body for ASC certified products or other schemes that use MSC Chain of Custody.
	
	
	
	

	5.2.2.c Using a new subcontractor that will process, pack or repack certified products.
	Get approval from your certification body before using a new processing or packing subcontractor for certified seafood. 
	
	
	
	

	5.2.2.d Handling seafood that is under MSC fishery or ASC farm assessment if your organisation is part of the fishery/farm.
	Get approval from your certification body before using seafood that is not yet certified (only if your organisation is part of the fishery or farm assessment).

	
	
	
	

	5.3 Subcontractors, transport and contract processing

	5.3.1 All subcontractors handling certified product comply with the relevant requirements of this Standard.
	A subcontractor by MSC definition is an organisation that does not legally own, buy or sell certified product. The auditor will check your organisation has control over subcontractors to ensure they comply with the MSC CoC Standard. 
	
	
	
	

	5.3.2 Maintain an up-to-date record of the names and addresses of all subcontractors handling certified product, except for transport.
	Keep one list of all subcontractors that you can show the auditor.
	
	
	
	

	5.3.3 Inform any non-certified contract processors that they will be audited before your organisation can use them for certified product and once a year thereafter.
	The auditor will conduct at least one traceability test and input-output reconciliation with your contract processor. If there is certified product on site the auditor will also cross-check dispatch and receipt records, product details and volumes between your organisation and the processor. 
	
	
	
	

	5.3.4 Be able to request certified product records and give auditors access to products handled by subcontractors.
	The auditor may wish to see traceability records for your certified product or check your certified products handled by your subcontractors.
	
	
	
	

	5.3.5 Have a signed agreement with all subcontractors that transform, process or repack certified products – covering the points in 5.3.5.a and 5.3.5.b below.
	The following requirements can be written into a new or existing contract but must cover all points. This applies even if your subcontractors have their own Chain of Custody certification.
	
	
	
	

	5.3.5.a The subcontractor has systems in place to ensure traceability, segregation, and identification of certified product at every stage of handling.
	Your organisation needs to be confident that subcontractors are identifying, segregating and tracing your certified product throughout their operations and can describe how they are doing this to the certification auditor.
	
	
	
	

	5.3.5.b The subcontractor allows the MSC (or designated agent) and the certification body to access the site and to check records of certified products.
	The MSC or certification auditor may need to make a site visit (for example, for the annual audit of a contract processor or for an investigation).
	
	
	
	

	5.3.6 Your organisation does not knowingly ship or receive product transported on or received from vessels on RFMO blacklists.
	If you receive seafood directly from fishing vessels, or use vessels in shipping, you can check for up-to-date lists of IUU (illegal, unreported and unregulated) vessels on RFMO websites
(e.g. .http://iuu-vessels.org/iuu).
	
	
	
	

	5.3.7 Maintain records of all contract-processed certified products, including:
a) Received product (volumes and product details).
b) Dispatched product (volumes and product details).
c) Dates of dispatch and receipt.
	These records enable the input-output reconciliation and traceability test to be conducted across the subcontractor and your organisation. This applies if you subcontract to processors or if you do contract processing for others.
	
	
	
	

	5.3.8 If your organisation performs contract processing you must record the name and Chain of Custody code for all customers since the previous audit.
	This happens when your organisation is subcontracted by another organisation with Chain of Custody, whereby your organisation does not own or buy/sell the certified product.


	
	
	
	

	5.4 Non-conforming product

	5.4.1 Have a process to manage non-conforming product that includes 5.4.1.a to 5.4.1.e below. 
	This can happen when: 
· Your organisation cannot confirm product with the MSC ecolabel is from a certified source, for example, if the purchase order states “MSC” but the invoice received does not.
· Your supplier informs you that they accidentally sold you non-conforming product.
· A staff member realises at the end of the run that the production line packed non-certified seafood into boxes with the MSC and/or ASC logo.
If you have a recall system in place you can use this as a model to deal with non-conforming product for Chain of Custody.
	
	
	
	

	5.4.1.a Immediately stop selling non-conforming product as certified.
	Hold the product in question. This can refer to a batch, pallet, box, shipment, etc. depending on the specific circumstances.
	
	
	
	

	5.4.1.b Inform your certification body within 2 days of detecting the non-conforming product and provide your certification body with information to check the certified status of the product.
	Relevant information to provide to the certification body is likely to include delivery notes, invoices, product specification instructions, and product run reports.
	
	
	
	

	5.4.1.c Identify why the product is non-conforming and implement measures to prevent re-occurrence, where necessary.
	Preventative actions should reflect the source of problem and may involve, for example, re-training staff or re-writing ‘goods-in’ procedures.
	
	
	
	

	5.4.1.d Where the non-conforming product cannot be proven to come from a certified source, re-label/re-pack this product so it cannot be sold as certified.
	Change the status of any remaining product from that batch/pallet/box/shipment to non-certified.
	
	
	
	

	5.4.1.e Inform all affected customers within 4 working days of detecting the non-conforming product if it has already been sold or shipped as certified.

	Contact customers you have sold product to (identified as certified) but have been sent non-certified product instead.
	
	
	
	

	5.5 Requests for traceability and supply chain assurance

	5.5.1 Cooperate with the MSC and certification body requests for traceability documents or sales/purchase records for certified products.
	The MSC or your certification body may ask for these records in the event of a supply chain investigation.
	
	
	
	

	5.5.1.1 Provide documentation within 5 calendar days of request.
	Financial details may be removed but otherwise records must be unaltered. If, in exceptional circumstances, you cannot meet this deadline you can ask for a justified extension.
	
	
	
	

	5.5.2 Allow the MSC or the certification body to collect certified seafood samples for the purposes of DNA testing.
	Product samples may be taken by an auditor as part of the MSC’s annual DNA testing or for an investigation.
	
	
	
	

	5.5.3 If the test identifies product as non-conforming, your organisation must:
a) Investigate the potential source.
b) Present the findings from this investigation to your certification body.
c) Cooperate with further sampling and investigation.
	If a test result shows the seafood to be non-conforming (see 5.4.1), you must conduct an internal investigation. This is to see if the problem emerged within your operations or came from further up the supply chain (for example, the product was sold mislabelled by a certified supplier). If the problem originated within your operations, your organisation would need to have a corrective action plan to address it.
	
	
	
	

	5.6 Specific requirements for under-assessment product

	5.6.1 Organisations can only buy seafood that is under assessment if they are, or are part of, the MSC fishery or ASC farm that is undergoing assessment.
	Before buying under-assessment seafood, check if your organisation is the MSC fishery or ASC farm, or a named member of the fishery client group/same legal entity as the farm, which is undergoing assessment for certification.
	
	
	
	

	5.6.2 If handling under-assessment seafood, the organisation must:
a) identify and segregate all under-assessment products.
b) keep traceability records of under-assessment products back to date of harvest.
c) ensure under-assessment products are not sold as certified until the fishery or farm is certified.
	Ensure that any products from an under-assessment MSC fishery or ASC farm are identified and kept separate from all other products.
Keep records that show full traceability of the product back to the fishery or farm’s Unit of Certification, including the date of harvest.
Not sell any products from an under-assessment MSC fishery or ASC farm until the Public Certification Report is published on the MSC or ASC website, announcing that the fishery or farm is certified.
	
	
	
	

	5.7 Specific requirements on forced and child labour

	5.7.1 Meet the MSC Labour Eligibility Requirements.
	Ensure that your organisation complies with the MSC Labour Eligibility Requirements by either:
a) submitting an MSC Chain of Custody Labour Self-Assessment form and sign an agreement to complete an MSC-commissioned labour audit if required by the MSC, or 
b) provide evidence to the auditor of having completed an on-site labour audit that complies with the MSC third-party labour audit requirements.
Does all the sites and subcontractors included with your organisation comply to the labour requirements? 
	
	
	
	

	Principle 6: Additional requirements for Group Chain of Custody

	6.1 Group control

	6.1.1 Designate a central office (group manager) function which can ensure that all sites on the group certificate conform with this Standard.
	Ensure that you have a designated central office identified. Your central office should have authority over the sites to ensure conformance to the standard.  
	
	
	
	

	6.1.2 Procedures covering the Standard are implemented across all sites included in the certificate.
	Procedures should be, implemented and understood consistently across all sites.
	
	
	
	

	6.1.3 The central office (group manager) can demonstrate its control over sites in one of the following ways:
a) They are fully owned.
b) They are franchises.
c) The central office has a signed agreement or contract with each site, requiring them to conform to the Standard and abide by decisions made by the central office, the certification body or MSC’s accreditation body.
	Contracts, agreements, or established procedures should exist to demonstrate the central office's authority over the sites and ensure consistent adherence to the standard.
	
	
	
	

	6.1.4 Appoint one person (CoC contact person or group manager) who is responsible for ensuring the group’s conformity with the Standard (this can be the same as the CoC contact person as defined in 5.1.4 above).
	Designate a person, either the CoC contact person or group manager, to oversee and ensure the group's compliance with the Standard. Ensure that this person is known across the business and sites.
	
	
	
	

	6.1.4.1 Document the CoC contact person’s or group manager’s name, position, and contact details and inform the certification body.
	Ensure that the name, position, and contact details of the CoC contact person / group manager are clearly recorded and shared with the certification body. Be aware that any changes to the contact person and contact information should be communicated to the certification body within 2 days (see 5.2.1).
	
	
	
	

	6.1.5 Document the roles and responsibilities of the CoC contact person or group manager, internal auditors, and other responsible personnel at the central office and sites.
	Outline the duties and functions assigned to the CoC contact person / group manager, internal auditors, and any other relevant personnel both at the central office and various sites.
Make sure to document the names, positions, and contact details of these individuals.
	
	
	
	

	6.1.6 Maintain up-to-date training records that cover all responsible personnel (identified in clause 5.1.2 above).
	Ensure training records are current and cover all the essential team members. Records should show what the training topic was, when and where it took place and who presented the training.
	
	
	
	

	6.1.7 The central office (group manager) is responsible to the certification body for the following:
· Signing a contract with the certification body.
· Conformity with the Standard.
· Fulfilment of any conditions raised by the certification body (at site or central office level). Payment to the certification body.
· All communications.
	The central office must maintain a valid and up-to-date signed copy of the contract with the certification body. Procedures should be in place to enable the central office or group manager to assess and enforce compliance with the standard, including corrective actions and their implementation. As the primary contact, the central office is responsible for ensuring smooth communication and timely payments to the certification body.
	
	
	
	

	6.2 Site register and adding new sites

	6.2.1 The central office (group manager) shall maintain a register of all sites in the group certificate, including:
· Name or position and email or phone for a designated contact at each site who is responsible for maintaining site conformity with the Standard.
· Physical and postal address of each site.
· Date of joining and (if applicable) leaving the group certificate.
	Ensure that a centralised and up-to-date register of all sites in the group certificate is maintained. Ensure that contact information for designated site representatives, addresses, and the dates of joining or leaving the group are up to date before the audit. Share this information with the certification body to aid their audit planning.
	
	
	
	

	6.2.2 The central office (group manager) shall ensure that:
· The certification body receives the site register before initial audit.
· The site register is kept up to date. 
· The certification body is notified within 10 days of any sites joining or leaving the certificate. 
· Written consent has been given by the certifier if the number of new sites to be added since the last audit increases the total number of sites by 10% or more OR the new sites propose to conduct a new activity (as defined in tables 3 & 4).
	The abovementioned site register must be received by the certification body before the initial audit. Certification bodies must also be notified within 10 days of any site-level changes.
	
	
	
	

	6.2.3 Have a process for verifying that any new sites are able to conform with the Standard through an internal audit before adding them to the certificate.
	Ensure that you have clear criteria for new sites wishing to be included in your certificate scope. Please verify that these new sites can conform to the Standard. Ensure that these sites are internally audited, and any findings addressed appropriately before adding them to the certificate.

	
	
	
	

	6.2.4 Have a process to ensure that sites leaving the group certificate cannot continue using the MSC or ASC label or other certification references in any way.

	Ensure that sites leaving the group certificate are restricted from using the MSC or ASC label or making other certification references.
	
	
	
	

	6.3 Use of MSC trademarks

	6.3.1 Ensure that all sites using the MSC or ASC label or other trademarks are covered by a valid licence agreement.
	All sites using the MSC or ASC label or other trademarks must be covered by a valid license agreement with MSCI.
	
	
	
	

	6.4 Internal audits

	6.4.1 To ensure all sites meet the Standard, conduct an on-site internal audit before initial certification body audit.
Sites can be exempt from this internal audit if:
· They only handle certified product in sealed containers, or
· They do not physically handle certified products, or
· They handle certified seafood exclusively.
	Ensure all sites have undergone on-site internal audits before the initial certification body audit. Properly identify sites exempt from internal audits and provide adequate reasons for their exemption.
	
	
	
	

	6.4.2 Internal auditors can demonstrate competence to do internal audits, that includes knowledge of:
· The Group Chain of Custody Standard.
· Internal audit processes.
· Identification of non-conformities.
· Proposing corrective actions.
	Internal auditors may be subject to interviews from the certification body. Ensure your internal auditors are equipped with the necessary skills to understand the Group Chain of Custody Standard, perform internal audits, identify non-conformities, and suggest corrective actions.
	
	
	
	

	6.4.3 Internal audits must verify that each site is in conformity with the Standard and that relevant internal policies are implemented.
	Your internal audit reports should address whether policies are correctly and consistently implemented across sites.
	
	
	
	

	6.4.4 Corrective actions resulting from internal audits must be completed and effective before the initial certification body audit and before adding a new site to the certificate.
	There should be a process in place to ensure that corrective actions for non-conformities found during internal audits are effectively implemented before the initial certification body audit. It is important to closely monitor adherence to specified timelines.
	
	
	
	

	6.4.5 Once your organisation is certified, internal audits must be conducted once a year at each site listed in the certificate. Sites handling only certified seafood and sites that a received an audit by the certification body within 12 months and no non-conformities were found, can be excluded from this annual internal audit.
	After certification, site performance and those exempt from annual internal audits according to 6.4.5 must be monitored via revision of internal audit reports and tracking which sites have received annual internal audits. Ensure dates are recorded as supportive evidence.
	
	
	
	

	6.4.5.1 Maintain internal audit reports, including: 
· Audit date.
· Internal auditor.
· Non-conformities raised.
· Corrective actions proposed.
	Include details such as the audit date, internal auditor, identified non-conformities, and proposed corrective actions in a comprehensive internal audit report. These reports should be kept up-to-date and made available for the external audit with the certification body.
	
	
	
	

	6.4.6 If the internal auditor finds that a site is not in conformity with relevant sections of the Standard, the internal auditor or central office must document the non-conformity and corrective actions proposed, and ensure corrective actions have been completed within:
· 4 days for any non-conformities where non-certified product has been sold as certified.
· 30 days for non-conformities that could lead to non-certified product being sold or labelled as certified as follows.
· 90 days for all other non-conformities.
If the site does not complete the corrective actions within the timeframe, the site must be suspended from the group certificate until the corrective actions are completed.

	If internal auditors find non-conformities, documentation of corrective actions and the associated timeframes should be well-known and recorded. If corrective actions are not completed within the specified timeframe, it must be ensured that sites will face suspension as a consequence. Ensure that corrective action procedures allow adherence to the deadlines described in 6.4.6.
	
	
	
	

	6.5 Internal group reviews

	6.5.1 At least once a year, review records showing total volumes of certified product purchased and sold (excluding product sold to final consumers).
This can be done on a site level or by the central office and can exclude sites handling only certified product. Sites selling only to final consumers should annually review product purchased.
	Ensure there is a procedure in place that describes how volumes are recorded. Review records showing total volumes of certified products purchased and sold (excluding products sold to final consumers) on an annual basis. The central office or sites should review the total quantities of product purchased and sold, at least once a year. Clarify who is responsible for conducting this review.
	
	
	
	

	6.5.2 Once your organisation is certified, complete an internal review at least once a year to:
· Check continued conformity with the Standard.
· Assess the effectiveness of the group’s management system.
	After certification, internal group reviews should be conducted at least annually. The responsibility for these reviews lies with the designated individual or team within the organisation, typically overseeing compliance and quality assurance.
	
	
	
	

	6.5.3 The internal review of the group must include all points in 6.5.3.a to 6.5.3.f below.
	The internal group review encompasses all relevant points outlined in the standard. During the review, any systemic issues or recurring non-conformities are identified and addressed accordingly. It is essential for the organisation to fully understand the requirements and the significance of conducting the internal review to ensure ongoing compliance and improvement.
	
	
	
	

	6.5.3.a An assessment of the group’s ability to conform with the Standard.
	Ensure that an evaluation of the group’s capability to conform with the Standard is conducted.
	
	
	
	

	6.5.3.b Reading the latest version of the Standard and apply any changes made to your group’s procedures.
	Verify that the latest review complies with the most recent version of the Standard, guaranteeing the correct implementation of changes to your group’s procedures across all sites.
	
	
	
	

	6.5.3.c Reviewing internal and certification body audit reports from the previous year, including non-conformities identified, corrective actions taken, and whether the non-conformities have been closed.
	Review internal and certification body audit reports from the previous year and ensure that non-conformities have sufficiently been addressed according to proposed corrective actions.
	
	
	
	

	6.5.3.d Reviewing any complaints received relating to your organisation’s CoC program, and actions taken.
	Complaints related to your organisation’s CoC program must be reviewed and appropriately addressed, with evidence to support that they were properly managed.
	
	
	
	

	6.5.3.e Identifying any systemic issues or recurring site-level non-conformities – and proposed changes to the management system to address these.
	Ensure that there is a root cause analysis procedure or similar method in place to identify any systemic issues or recurring non-conformities at the site level. Document proposed changes to address systemic issues or recurring non-conformities.
	
	
	
	

	6.5.3.f Keeping a record that these elements of the review have been completed.
	Maintain records showing which elements have been reviewed. Ensure elements match 6.5.3.
	
	
	
	





[bookmark: table2]Table 2: Scope activity definitions
	Activity
	Definition

	Trading fish (buying/selling)
	This will likely be applicable to all companies, except for subcontractors that do not buy product.

	Transportation
	This shall be used if a client is responsible for the transport of certified product from their supplier to their customer, or between their sites. This is not used if the client subcontracts all transportation. Transportation organisations are not required to be certified for CoC unless they also take legal ownership. In some cases, however, using a transport organisation could increase the risk to such a level that the CAB might require its client to request the transport organisation to become CoC certified (e.g., a vessel involved in transhipping, or a vehicle/well boat collecting bulk/unpacked products from more than 1 certified farm).

	Storage
	Product held in a storage area.

	Distribution
	Companies that receive sealed containers, pallets, etc. and deliver them to customers or other members of their group.

	Wholesale
	Companies that receive sealed containers, pallets, etc. and sell them to customers or other members of their group.

	Packing or repacking
	When the packaging is changed but the product remains the same.

	Processing
	Includes primary or secondary processing value added processing, fish preparation or any other activity where the product is changed (except for ‘retail to consumer’ and ‘restaurant/take away to consumer’).

	Contract processing
	Any certificate holder that carries out processing on behalf of the product owner (does not legally own the seafood).

	Use of subcontractor
	Any certificate holder that uses a certified or non-certified subcontractor to process, repack or transform certified product on their behalf.

	Retail to consumer
	Where the product is purchased, taken away and prepared by the consumer. This includes fish counters at retailers, fish mongers, and markets selling directly to consumers.

	Restaurant/take away to consumer
	Any foodservice situation where the product is prepared on-site and sold directly to consumers.

	ASC Aquaculture
	This shall only be used for any entity involved in the farming of seaweed (Seaweed Production Categories Bi, Bii, Ci and Cii, as per ASC-MSC Seaweed Standard Table 2) certified to the ASC-MSC Seaweed Standard. If there is processing entity included in the seaweed production certificate, separate “processing” activity shall also be selected.

	MSC Harvest
	This shall only be used for vessels undergoing fishing, or collection of seaweed from the wild environment (Seaweed Production Category A, as per ASC-MSC Seaweed Standard Table 2) that are applying for and being certified to the MSC CoC Standard. This scope shall include vessels as named sites on the CoC certificate. If they are processing on-board, “processing” shall also be selected.

	Manual off-loading
	This shall be used for any entity that manually off-loads (carried out by-hand, without machinery) product directly from fishing or aquaculture vessels, using permanent, temporary, or sub-contracted staff at the first point of landing.

	Handling under-assessment product
	This refers to a certificate holder that handles or subcontracts the handling of under-assessment product. This scope is only applicable to fishery client group members, and their subcontractors.
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Table 3: Calculating the risk profile
	Risk factor
	Score
	Given score
	Risk factor
	Score
	Given score

	1
	Activity (refer to Activity Scope Definitions)
	4
	Similar species handled at the same time in the same place

	
	a. 
	Trading fish (buying and selling) (Activity 1)
	4
	
	
	a.
	High - Certified and non-certified similar looking species on site at the same time
	12
	

	
	b. 
	Transportation (Activity 2)
	4
	
	
	
	
	
	

	
	c. 
	Storage (Activity 3)
	4
	
	
	b.
	Medium – Certified and non-certified species handled at the same time but look differently (e.g., white and pink flesh)
	6
	

	
	d. 
	Wholesale and/or distribution of whole fresh fish in unsealed containers (Activities 4,5)
	8
	
	
	
	
	
	

	
	e. 
	Wholesale and/or distribution of repacked products (Activities 4,5)
	4
	
	
	c.
	Low – Only certified species are handled
	3
	

	
	f. 
	MSC Harvest (Activity 6)
	8
	
	5
	Number of staff at largest site making ecolabel or logo application decisions. This means physically selecting a label, bag and carton or similar bearing the ecolabel or logo from amongst other labels or packaging materials. If labelling or packaging decisions are made by a supervisor or manager, the number of staff shall refer to the number of supervisor or manager-level staff involved.

	
	g. 
	Packing or repacking (Activity 7)
	15
	
	
	

	
	h. 
	Processing, contract processing, or use of non-certified 
contract processors (Activities 8, 9, and activity 10 only as 
relates to non-certified contract processor)
	20
	
	
	

	
	i. 
	Retail/food service direct to consumers (Activities 11, 12)
	4
	
	
	a.
	More than 10 employees
	8
	

	
	j. 
	ASC Aquaculture (Activity 14)
	8
	
	
	b.
	Between 3-10 employees
	4
	

	2
	Ownership
	
	c.
	Fewer than 2 employees
	2
	

	
	a. 
	No common ownership of sites and central office
	12
	
	
	d.
	No labels or trademarks are placed on products
	0
	

	
	b. 
	Sites are franchisees of the central office
	8
	
	6
	Country of operation score is based on Transparency International's latest corruption perception index (http://cpi.transparency.org)

	
	c. 
	Sites are owned by the central office
	3
	
	
	a.
	Under 32
	28
	

	3
	Accredited certifications held
	
	b.
	Between 32 and 62 inclusive
	16
	

	
	a.
	None
	8
	
	
	c.
	Above 62
	4
	

	
	b.
	HACCP / ISO 9001 / ISO 22000 / GFSI-recognised standard
	2
	
	7
	Seafood Purchasing

	
	
	
	
	
	
	a.
	Purchasing from suppliers is managed by a combination of the central office and each site (central and local purchasing)
	12
	

	Score
	Sample Table
	
	
	b.
	Purchasing from suppliers is managed by each site (local purchasing) 
	9
	

	80 or more
	100% of sites audited
	
	
	c.
	Purchasing from suppliers is managed by the central office (central buying list or a centrally approved list of products and suppliers for sites to use)
	3
	

	55 to 80
	Refer to table 2 – High risk 
	
	
	
	
	
	

	40 to 60
	Refer to table 2 – Medium risk
	
	The score ranges overlap intentionally. Where this occurs (e.g. a score of 30-35), the certification body can make the decision on which table to use.

	30 – 45
	Refer to table 2 – Low risk
	
	

	Under 35
	Refer to table 2 – Very low risk
	
	




Table 4: Number of sites audited on risk level
	Number of sites
	High risk
	Medium risk
	Low risk
	Very low risk

	
	Initial audit
	Surveillance audit
	Initial audit
	Surveillance audit
	Initial audit
	Surveillance audit
	Initial audit
	Surveillance audit

	1 to 2
	All
	All
	All
	All
	All
	All
	All
	1

	3 to 4
	2
	2
	2
	2
	2
	2
	1
	1

	5 to 9
	3
	2
	3
	2
	2
	2
	1
	1

	10 to 16
	4
	3
	3
	2
	2
	2
	1
	1

	17 to 25
	5
	3
	4
	2
	3
	2
	2
	1

	26 to 36
	6
	4
	5
	3
	3
	2
	2
	1

	37 to 49
	7
	5
	5
	3
	4
	2
	2
	1

	50 to 64
	8
	5
	6
	3
	4
	2
	2
	1

	65 to 84
	9
	6
	7
	3
	5
	2
	3
	1

	85 to 100
	10
	6
	7
	3
	5
	2
	3
	1

	101 to 121
	11
	7
	8
	4
	6
	2
	3
	1

	122 to 144
	12
	8
	9
	4
	6
	2
	4
	1

	145 to 169
	13
	8
	10
	5
	7
	3
	4
	1

	170 to 196
	14
	9
	10
	5
	7
	3
	4
	1

	197 to 225
	15
	9
	11
	5
	8
	3
	5
	2

	226 to 256
	16
	10
	12
	6
	8
	3
	5
	2

	257 to 289
	17
	11
	12
	6
	9
	3
	5
	2

	290 to 324
	18
	11
	13
	6
	9
	3
	5
	2

	Over 325
	Square root rounded up
	Initial sample multiplied by 0.6, rounded up
	Square root multiplied by 0.7, rounded up
	Initial sample multiplied by 0.42, rounded up
	Square root multiplied by 0.5, rounded up
	Initial sample multiplied by 0.3, rounded up
	Square root multiplied by 0.3, rounded up
	Initial sample
multiplied by
0.3, rounded up
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