
Introduction of fish and seafood 

As long as they come in quantities fit for 
personal use and consumption. 

General considerations 

 
 They must come packaged for personal consumption and bear the seal of the 

health authority. 
 No signs of rot or pests detected. 
 They must be properly preserved in an ice box containing refrigerant or ice, 

without leaks or spills. 
 The introduction of products from all the countries is allowed. 

 

Product       Characteristics 

Fish pâté                         

The label must indicate the 
following data: fish type, 
expiration date or preferred 
date of consumption. 

      

Squid, octopus, winkle, sea 
cucumber, and oysters.   

Fresh, freeze-dried or smoked 
in any presentation: whole, in 
fillets or slices, prepared foods. 

      

Squid, octopus, winkle, sea 
cucumber.   

In any presentation: dried, 
freeze-fried, cooked or 
smoked. 

      

Cooked crustaceans   
Any species in any 
presentation (whole, tail, legs, 
etc.) can be introduced. 

      
Foods made with squid, octopus, 
winkle, sea cucumber, oysters and 
seafood preparations (sauce, 
condiments, dressings, cracklings.) 

  
Prepared foods ready for 
human consumption can be 
introduced. 

      
Combinations of different seafood 
(seafood meals).   Combined, raw, or cooked. 

      
Oysters.    Dried, brined, or smoked. 
      
Fishing bait (frozen fish).    3 kg maximum per family. 
 


