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EXECUTIVE SUMMARY 
 

 

 

 

 

 

Background 

Traditional Fish and Seafood Retailer Sector employs in Europe around 55.000 people. Its turnover 

is around 4.500 million Euros. If we take into account the data of this sector. In Spain, almost 25.000 
people work in it, and a half million people work in the Fresh Food Sector (Retailers and 
Wholesalers). In Portugal, we have 4.000 employees working in the Fish Retailer Sector and in 
England around 1.000 people. With this numbers, we can’t deny the economic and social relevance 
of this sector.  

Taking into account the difficulties spotted by the Spanish National Federation of Traditional 
Fishmongers (FEDEPESCA) to find skilled or even not skilled workers for this sector, and deducing 
this problem had a lot to do with the lack of specific training focused on Fishmongers in Spain, we 
decided to boost a European Project co-funded by the Erasmus + Program of the European Union 
with the aim of analyzing training models available for professional fishmongers in different 
countries taking part in this project, so we could have a deep knowledge of the situation and spot 
weak and strong points of different systems.  

Several Organizations are involved in the Consortium of e-FishNet, ANCIPA representing the 
Portuguese Traders and Food Industries, from Iceland the The Food and Biotech R&D institute, 
Matís, Turkey with the Ankara University, Belgium with EATIP which is the European Aquaculture 
Technology and Innovation Platform, and England with Billingsgate Seafood School, placed in the 
Billingsgate Market in London. 

FEDEPESCA and ARIEMA are part of the Spanish representation, along with one of the most 
important Fresh Food Wholesale Market of Europe, Mercamadrid, where we can find the largest 
variety of fisheries products, and finally the Employment Agency of Madrid, organization which 
works on work demands from employees and business, boosting the entrance to labor market.  

Overall Objective of the Project 

e-FishNet Project has the aim of making a positive impact in the image customer and society in 
general has about this profession, enhancing the reputation fishmongers have, and in a long term 
boosting employment creation in the sector and the design of training models that meet the real 
needs of the sector.  

Training offer is intended to be improving, so we can unify it and adapt it to real need of 
fishmongers.  

Overall Objective of the First Intellectual Output 

The main goal of this first Intellectual Output was to analyze different training models focused on 
fishmongers in the different countries taking part in the e-FishNet Project, so we can compare them 
and spot weaknesses and strong points. Another goal was to define the Marco Curriculum, which 
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is the training that fishmongers currently have, and also to design the “Ideal Training Model” for this 
sector in order to foster the adaptation of this sector to new needs and demands of the European 
consumers and market.  

For these reasons, we have carried a survey addressed to fishmongers, with 265 respondents and 
25 interviews to fishmongers of different countries taking part in the project with the aim of 
answering several questions, such as, which is their current training, which training are they 
interested in receiving, if that appreciate e-learning training as an alternative, or how they think 
society values their profession.  

A survey addressed to consumers has also been carried, with 620 respondents, in order to 
understand how they value fishmongers, and what they would like to find in the Fish Shop, in order 
to include it in training contents.  

Foundations to create an e-learning platform addressed to fishmongers have been set, since their 
labor conditions and long working days make this kind of training well suited for this sector. An e-
learning platform will ease training offer.  

We have boosted the creation of an Experts Panel and a Collaboration Network. We have also 
appointed an Steering Committee and a Technical Management Committee, a working group, and 
we have also created social networks and a webpage of the Project. 

Two meetings have been held, one in Lisbon and the other in Reykjavik.  

Methodology 

This first Intellectual Output of e-FishNet Project can be divided mainly in 4 parts.  

The first of them has the aim of obtaining the Fishmonger’s Marco Curriculum in different countries 
taking part of the consortium, or even others not included in it. Our main goal is to study the current 
training fishmongers have considering their opinion and interests.  

For that purpose, we employed 2 tools, recorded interviews and surveys. Questions included in the 
interviews were first included in a template, so we can have unified results, but we wanted also to 
have some flexibility to include/ remove/ modify some questions so it can suit better the context of 
each country.  

Also, a survey addressed to fishmongers has also been carried. As in the interviews a template 
with questions was done, but again we wanted to give the possibility to change it taking into account 
the specific context of each country. This survey was available on the Google Forms Platform, but 
also in paper. 

After that, results of the interviews and surveys were collected and analyzed.  

The second part of this intellectual output was the deep analysis of different training models focused 
on fishmongers and its contents in different countries taking part in the project. After this research, 
we have compared them to spot weaknesses and strong points.  

With our second Intellectual Output in view, that will consist in an e-learning platform with specific 
contents for the sector, e-learning training offer has been analyzed in each country. After this 
research, some conclusions have been drawn.  

Finally, another key element of this first intellectual output has been the study of the needs of 
customers, with the aim of making training suitable with these needs.  
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The tool used to test the customer’s opinion has been a survey, available online and in paper. A 
common template was done but again we wanted to have some flexibility. Results from countries 
like France have been included even though they are not included in the Consortium.  

After the survey results were collected and analyzed. Several conclusions have been drawn.  

With results obtained from different parts of this first intellectual output “The ideal Training Model” 
focused of fishmongers could be designed.  

 

Obtained Documents 

- European Fishmonger Professional Profile Report 

- Employability and official training in the area of education or employment Report: 

✓ Analysis and comparison of training models. 

✓ Strong and Weak points spotted in the different educational systems analyzed. 

- E-Learning for fishmonger’s current situation Report 

- Current consumer needs and demands in relation to the Fish Retailer Sector.  

- Ideal Training Model for fishmongers 

- Main Conclusions 

 

Relevant Conclusions 

- In general, professional fishmongers do not have any specific training. In any of the studied 
countries is compulsory, however general opinion of the sector is that it would be useful. In 
some countries included in the research is not possible to find any training offer for 
fishmongers.  

- In any country if the consortium is compulsory to have specific training in order to work as a 
fishmonger. Compulsory training is focused on Hygiene and Food Safety in order to meet 
European Legal Requirements.  

- Fishmongers attach importance to food safety, product handling and customer service skills.  

- The e-learning offer is limited. In general, we can find short training courses focused on Food 
Safety. The country with the largest training offer is United Kingdom, however is combined with 
face to face training.  

- Countries where we can find an available training offer for fishmongers are Portugal and United 
Kingdom. Both countries have a specific Body that amongst other obligations, takes care of 
the specific training of the whole fishery value chain.  
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- Fishmongers think their profession is not as valued as it should be.  

- Nevertheless, customers value positively this profession, so fishmonger’s perception does not 
match with customer’s perception.  

- In relation to customer’s preferences in the Fish Shop we would like to highlight that they would 
be interested in getting nutritional information, recipes or find tastings in Fish Shops. 
Fishmongers are not aware of that, and thanks to the research that has been done, contents 
related to customers’ demands will be included in fishmonger training. 

- Fishmongers will value positively the creation of a specific e-learning platform with specific 
contents for fishmongers, and the creation of a proper training model for their profession.  

- Training will improve social image of this profession, and it will make possible other people 
show interest in working in it. I will also shorten technological gap.  

- Important subjects to improve fishmonger’s training are marketing, social networks, online 
shops… 

- This Project has attracted much interest.  
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The main objective of this document is to characterize the professional pro file of European 
fishmongers, based on the collection of data for the six countries included in the e-FishNet project, 
namely Portugal, Spain, the United Kingdom, Iceland, Belgium and Turkey. 
Each participating entity made the respective national fishmongers surveys and interviews in video 
format, which allowed to assess the situation of each country. The aspects that show the reality of 
the countries involved will be detailed below, such as the general profile, educational and training, 
expectations, concerns, type of training acquired, among others. 

 

General Profile 

 

Surveys and video interviews 

This analysis was based on a sample of 265 surveys and 25 video interviews conducted to the 
several fishmongers. 

Each country has a different weight in the answers collection. Spain accounts for 38% of all 
responses, followed by Portugal with 27% and Turkey with 26%. On the other hand, United 
Kingdom and Iceland contributed 4% each, being Belgium only 1%. 
This sector has very different realities in terms of employment and the impact of fishing activity and 
therefore there is a very disparate number of surveys carried out by each country. We have the 
case of Belgium and Iceland that only have a sample of three and ten respondents respectively, 
because their universe of fish operators is very small. In whole Iceland, there are only 30 
fishmongers. On the other hand, we have Spain, Portugal and Turkey which have a larger number 
of surveys answered, because their universe and cultural tradition are closely linked to the sea and 
fishing activity. 

 

Gender 

In total, 74% of respondents were male and 26% female. It should be noted that in Turkey there is 
a large discrepancy between the genders (97% - male, 3% - female), followed by Spain with 86% 
and 14% respectively. Iceland has 60% male respondents and 40% female respondents. Portugal 
proved to be the most balanced country (58% - male, 42% - female). Regarding to the people 
interviewed in video, we can see that of the 25, only 3 correspond to the feminine gender. 

 

Age range 

Concerning the age group, we can verify that the average age of fishmongers is approximately 45 
years. Portugal was the country with the highest average age (50 years), while Turkey had a mean 
value of 39 years (lower average value). We can see that among the respondents there is a very 

EUROPEAN FISHMONGER PROFFESIONAL PROFILE 
MARCO CURRICULUM 
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small number of people under the age of 30 working in this sector. According to the data we have 
found, the total number of people under 30 years of age represents 10% of the universe. The 
countries with the highest number of respondents in this age group are Spain and Turkey. For the 
age group between 31-40 years, we obtained a result of 27%. The most expressive country in this 
range is Turkey. For the age group between 41-50 years, it is verified that the percentage is 32%, 
where the most representative country is Spain. Between the ages of 51-60, a value of 25% was 
obtained, where Portugal and Spain are the most representative countries of this age group. The 
same happens with the age group above 60 years corresponding to 6%. This idea is also reinforced 
by video interviews, where the age of most respondents is around 50 years. Turkey proves to be 
the country where this average age is lower, and it is inserted in the age group between 30 and 40 
years. 

 

Establishment type / Products sold 

It is worth mentioning the high percentage of 
fishmongers working in a traditional fishery (91%) 
compared to the small number of operators working 
in the retail chain (only 9%). In the United Kingdom, 
it can be seen that 100% of the interviewees work 
in traditional fishmongers, followed by Spain with 
98%. Iceland and Portugal also have a fairly high 
average, with a result of 90 and 89% respectively, 
followed by Turkey with 76%. We don’t have 
specific results from Belgium to carry out this 
analysis. We can see that in general, all countries 
sell mostly fresh products (57%), and also sell frozen products, but in a smaller percentage (22%). 
The sale of some processed products (13%) and products made by the fishmonger itself is also 
very small (7%). 

 

Educational System 

The educational systems of these countries have a common basis, differing only in the years of 
compulsory schooling, which vary between 9 and 12 years. Then, each education system will be 
approached in a differentiated way: 

 

Portugal 

The Portuguese education system is divided in pre-school education (until the start of basic 
education), basic education (6 to 15 years old) and secondary education (15 to 18 years old). 
Compulsory education lasts for 12 years, starting at 6 and ending at 18 years of age or with the 
conclusion of secondary education (ISCED 3).  

Basic education can also be concluded and certified through different paths adapted to the profile 
and specific characteristics of the students, such as:  

• Education and Training Courses;  

https://webgate.ec.europa.eu/fpfis/mwikis/eurydice/index.php/Portugal:Organisational_Variations_and_Alternative_Structures_in_Single_Structure_Education
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• Alternative Curricular Pathways;  

• Integrated Education and Training Program;  

• Secondary Education lasts for three years (10º, 11º and 12º) and corresponds to upper 
secondary education. It is organized into different forms according to different aims, 
either focusing on access to further studies or preparation for working life. The 
permeability between these two paths is guaranteed. 

Portuguese higher education system is a binary system that includes the university and the 
polytechnic systems. Universities are geared towards offering solid scientific training, gathering the 
efforts and competences of teaching and research units, while polytechnics focus on vocational 
and advanced technical training for the world of work. 

 
 

 

FIGURE 1. EDUCATIONAL SYSTEM OF PORTUGAL. 

 

Spain 

The Spanish education system is divided in pre-primary education (until the start of basic 
education), basic education (6 to 12 years old) and upper secondary education (16 to 18 years old). 
Compulsory education lasts for 10 years, starting at 6 and ending at 16 years of age with the 
conclusion of compulsory secondary education (ISCED 3). 

Basic education is compulsory and free in publicly-funded schools. It lasts ten years and it is divided 
into two stages:   

• Primary education, provided in primary schools. It covers six academic years, usually 
studied between the ages of 6 and 12  

• Compulsory secondary education, studied in secondary schools, between the ages of 
12 and 16. At the end of this stage, students receive the first official certificate, the 

https://webgate.ec.europa.eu/fpfis/mwikis/eurydice/index.php/File:2016_diagram_PT.png
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Lower Compulsory Secondary Education Certificate, which allows them to have 
access to upper secondary education or the world of work. 

 

Upper secondary education is also provided in secondary schools. It lasts two academic years, 
usually studied between the ages of 16 and 18. It offers two possibilities: Bachillerato (general 
branch) and intermediate vocational training (professional branch). The latter is also provided in 
vocational training integrated institutions and in national reference institutions. 

Higher education comprises university and professional studies. University education is provided 
in universities and advanced vocational training is provided in the same institutions than those 
offering intermediate vocational training. 

 

 
FIGURE 2. EDUCATIONAL SYSTEM OF SPAIN. 

 

Turkey 

Compulsory education in Turkey increased to 12 years and is divided into three stages (ISCED 3). 
The first stage is a 4-year primary school (1st, 2nd, 3rd and 4th grade), the second stage is a 4-
year secondary school (5th, 6th, 7th and 8th grade) and third-tier four-year is high school (9th, 10th, 
11th and 12th grade). 

Primary school education covers children of 66 months and 10-year-old. Secondary education, 
namely religious school and secondary school, covers children of 10 to 14 years old. Upper 
Secondary Education covers Anatolian High School, Science High School, School of Fine Arts, 
Sports High School, School of Social Sciences, the Anatolian religious high schools and high 
schools conducting vocational and technical programs. Such training is aimed at children aged 14 
to 17 years. Higher education includes individuals over the age of 17 and is made up of state and 
foundation universities. 

 

https://webgate.ec.europa.eu/fpfis/mwikis/eurydice/index.php/File:2016_diagram_ES.png
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FIGURE 3. EDUCATIONAL SYSTEM OF TURKEY. 

 

United Kingdom – England 

In the United Kingdom, primary education consists of Key Stage 1 for ages 5 to 7 and Key Stage 2 
for ages 7 to 11. Key Stage 3 is for ages 11 to 14. It is provided in secondary schools, catering for 
students from 11 to 16 or 18/19. Students normally continue at the same school for Key Stage 4, 
which is the final phase of compulsory full-time education for ages 14 to 16. Higher education 
institutions structure their programs within a 3-cycle framework: bachelor’s, master’s and doctoral 
studies. Short programs are also available. 

 

 
 

FIGURE 4. EDUCATIONAL SYSTEM OF UNITED KINGDOM. 

https://webgate.ec.europa.eu/fpfis/mwikis/eurydice/index.php/United-Kingdom-England:Glossary#Bachelor.27s_degree
https://webgate.ec.europa.eu/fpfis/mwikis/eurydice/index.php/United-Kingdom-England:Glossary#Master.27s_degree
https://webgate.ec.europa.eu/fpfis/mwikis/eurydice/index.php/File:2016_diagram_UK_ENG.png
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Iceland 

Compulsory education in Iceland is organized in a single structure system which extends to primary 
and lower secondary levels and includes children from the age of six to sixteen. All students who 
have completed compulsory education or an equivalent level of education or have reached the age 
of 16, have the legal right to upper secondary education, regardless of their results in the 10th and 
last grade of compulsory school. Upper secondary education covers four years (sixteen to twenty).  

Higher education is offered at three universities in Iceland and 11 non-university institutions. 
Admission is dependent upon a matriculation certificate from an Icelandic upper-secondary school 
or an equivalent from an abroad institution. University-level educational institutions consist of 
various study programs and departments within those programs, research institutes and centres, 
and various service institutes and offices. 

 

 
FIGURE 5. EDUCATIONAL SYSTEM OF ICELAND. 

Belgium 

As Belgium is divided into distinct federal regions there are separate education systems that run 
along very similar lines for each of the communities.  

Education is compulsory between age 6 and age 18. Following an almost universal period of 
voluntary pre-school, children enter primary school for a period of 6 years.  

Primary education is targeted at children from 6 to 12 years old and comprises six subsequent 
school years. A child usually starts primary education when it is six years old and thus obliged to 
engage in education. 

Secondary education is organized for youngsters from 12 to 18. Fulltime secondary education 
contains three stages and various types of education. 

In Belgium, a certificate of upper secondary education grants unrestricted access to higher 
education. Higher education contains programs which result in the degree of bachelor, master and 
doctor. Also, higher vocational education is part of the level of higher education. 

https://webgate.ec.europa.eu/fpfis/mwikis/eurydice/index.php/File:2016_diagram_IS.png
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FIGURE 6. EDUCATIONAL SYSTEM OF BELGIUM. 

Schooling 

The survey results indicate that the number of respondents covers all levels of education, from 
primary education to university education. 

Regarding to schooling, 30% of respondents have a relatively low qualification corresponding to 
primary education. The results for Turkey and Portugal are very similar, both with an average of 42 
and 45%, respectively. Spain, Iceland and Belgium, for example, show results of around 30%. In 
the United Kingdom case, none of the respondents has qualification at this level. 

At the secondary level, the overall average is 47%. The country with the highest qualification is the 
United Kingdom with 90%. It follows Belgium with 67%. Half of the Portuguese surveyed (49%) are 
in this level of qualification, while Turkey represents 36%. Spain, once again, has a lower share of 
22% compared to the general average, as well as Iceland (20%). However, in the case of Spain 
this situation is due to the fact that they have in their educational system a differentiated degree of 
education called Baccaureleate, which corresponds to the secondary level of the other countries. 
We can verify that 37% of the Spanish respondents belong to this level of qualification, being 
important to note that this is not considered compulsory.   

Regarding higher level education, we can see that the average number of respondents with 
university studies is very low (9%). The country with the highest number of people with this 
qualification is Turkey (22%), followed by the United Kingdom and Iceland with 10%, Spain with 
8% and Portugal with only 6%. 

These data are also reflected in the video interviews, where we can conclude that most respondents 
have secondary education. Once again, Turkey stands out for having more people with university 
studies. Iceland presents two interviewees who studied to be "Chef". 

 
 
 
 
 

https://webgate.ec.europa.eu/fpfis/mwikis/eurydice/index.php/File:2016_diagram_BE_nl.png
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Characterization of the personal course 

 

Starting activity 

Most of the individuals (41%) started their activity in the 
area in order to continue the family business. It is in 
Turkey that these values are more expressive (65%), 
followed by Portugal with 52% and the United Kingdom 
with 50%. It is found that Spain and Belgium have 
lower percentages, respectively 38 and 33%. In 
Iceland, this percentage is very low (10% only). On the 
other hand, another large part of the individuals (42%) 
started the activity for their own interest. Iceland is 
noted for the large percentage of individuals starting 
their activity in this way (90%), followed by Spain and 
the United Kingdom, which also had high values  (53% 
and 50%). Portugal obtained lower values, with 41%. 
Turkey was the country that presented the least 
individuals to start their activity for self-interest (20%). Belgium has not submitted any individual 
who shows an interest in commencing activities in this sector. There are many reasons why 16% 
of respondents started their activity in this sector, noting that they can’t find employment in another 
area that they find more attractive. Portugal and Spain, since fishing is very much rooted in their 
customs and traditions, the figures presented are insignificant (7 and 9%), followed by Turkey with 
15%. On the other hand, Belgium has a high value in this field (67%), since this activity is not as 
exploited in this country as the others. 

For the video interviews, we found that most interviewees continued the family business. In United 
Kingdom, most of the interviewees started their activity in the area of fish because they didn’t have 
the opportunity to enter in another sector. In Iceland, however, none of the interviewees gave 
continuity to family business, but rather for self-interest. 

 

Professional experience in the sector 

Regarding the number of years in which the respondents work in the fish sector, we can see that 
there are quite different realities in the countries under study; 31% of all respondents have been 
working for over 25 years. The reality of Spain and the UK shows that fishmongers already have 
extensive experience in the field (with 54% and 50% of respondents working in the area for more 
than 25 years). Portugal also has many individuals with this level of experience (34% have been 
working for more than 25 years). In Turkey, the results are only 15%, while in Belgium and Iceland 
the reality is completely different, presenting no one with this number of years of experience. 

However, the number of people working in the sector for less than 5 years is also significant, 
accounting for 23%. Belgium and Iceland are the countries where this trend is highest, with 67 and 
50% respectively. 

Individuals working in the sector between the ages of 5 and 10 represent only 7%, while 15% of 
respondents started their activity between the ages of 10 and 15. The same percentage is found 
for those working between 15 and 20 years. 
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When is analyzed the number of respondents who have been working for more than 15 years, we 
find that most of the individuals fall into this range, with the United Kingdom presenting 90% of 
respondents working for more than 15 years, followed by Portugal and Spain who represent 
approximately 70% of their workers. In Turkey, half of the respondents also worked for over 15 
years, showing them quite a lot of experience. On the other hand, in Iceland, only 10% go against 
this fact, 90% of workers have been working in the area for less than 15 years, as well as in Belgium, 
where 100% of the workforce has been working for less than 15 years in the area. 

The professional experience of those interviewed on video also goes against previous results. In 
Turkey, professional experience is below 10 years and the age of operators is around 30 years. 

 

Professional category 

Concerning to the professional category, in general the number of owners / managers is very similar 
to the number of employees, representing the first 50% and the second 47%. The biggest 
discrepancy is found in the case of the United Kingdom and Iceland which have 70% owners versus 
30% workers; In Portugal 61% of respondents are managers and / or owners, while in Spain they 
represent 49%. Turkey and Belgium have the lowest ownership percentages (33%) against 67% 
of employees. Only 2% of the answers correspond to other professional categories, namely Food 
Engineer, commercial, delivery boy and retired. 

 

Job crucial competences 

When we looked at the answers to the question: "What competencies do you consider to be crucial 
in your profession?" We can see that, in a general way, all countries consider competence to "know 
how to identify freshness and product selection" is essential for their profession, accounting for 
28% of total responses. The "cutting and handling of the product" is also considered quite crucial, 
accounting for 27%. These two competencies proved to be very important for the respondents. 
There are other skills that fishmongers also consider important, but in a smaller number and scale, 
namely customer service (11%), management (6%) and exhibitor design (6%). In a smaller number, 
marketing (with only 5%) was pointed out and other competences were pointed out, such as social 
networks, legislation, relationship among the team, among others. 

 

Training 

Regarding training, we can see that the vast majority of respondents did not receive any training 
before becoming a fishmonger (88%). This situation is mainly due to the fact that there is no 
provision of training in this area. On the other hand, this type of training is not mandatory for those 
who wish to join this activity. It is important to note that the vast majority of individuals report that 
their current knowledge comes from their own experience. In addition, they indicated that by 
observing more experienced workers, they could improve their work techniques. Nowadays, only 
13% of respondents are given continuous training. Portugal is the country that stands out the most 
at this level, where 42% of the individuals attend training essentially in hygiene and food safety 
area. Spain accounts for 35%, where training mainly focuses on traceability and labeling, handling 
of fish and allergens. On the other hand, Belgium, Iceland and the United Kingdom state that no 
further training is given to workers. In Turkey, a very small proportion of the respondents (1%) say 
they received training. 
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Regarding the video interviewees, only 
one individual from Turkey reported that 
they attended a specific course (although 
short-course - 27 days) before becoming a 
fishmonger. It also turns out that most 
people did not get any training, just learned 
from the experience of life.  

In Portugal, there is the possibility of 
attending specific fishmonger’s courses. 
However, these courses are not 
compulsory and are carried out in person 
(face to face) only in the coastal areas of 
the country. In this sense, the supply is 

limited to operators who are established in these areas, to the detriment of other more interior 
locations. In addition, they are intended only for persons who are unemployed or who wish to 
complete secondary education. Often, this training is not enough encouragement for these trainees 
to start their own activity in this field, waiting them for the possibility of employment by other 
companies. The data provided by the other countries do not allow a more detailed analysis at this 
level. 

If there is a possibility to start a specific training in this sector, respondents showed interest in the 
following specific areas: 

✓ Handling and presentation of the product; 

✓ Quality and Food Safety; 

✓ Service and customer service; 

✓ Business management; 

✓ Labeling and traceability; 

Other areas were also pointed out, namely: 

✓ Marketing; 

✓ Social networks; 

✓ Team management; 

✓ Others: 

o Nutrition; 

o Cooking techniques and recipes. 
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However, they consider that these issues should not be approached in a very incisive way, giving 
only an overview. Whenever the trainee wishes to improve knowledge, these contents can be 
studied in more depth. 

The video interviewees were divided about the obligation of a specific training to start the activity 
in fish area. Portugal and Spain say that it would make sense in the near future that this training 
should be compulsory. Turkey indicates the opposite, and in most cases, does not see an added 
value in compulsory training. Iceland indicates that this training could be obligatory for those who 
do not have any type of knowledge in the area. 

 

Facts that influence the fishmonger’s business 

It is important to point out that the lack of specific training for the individual to become fishmongers 
is also pointed out by the respondents as something that could harm the sector, as the consumer 
still does not value this activity very much. This factor was indicated by 52% of the respondents 
who assigned the classification between 3 and 5 in the survey. This percentage was very significant 
in Turkey (with 83%), followed by Portugal with 73% and Spain with 66%. In the United Kingdom, 
only 30% of respondents pointed to this scenario. This is also very unimportant for Icelanders (only 
10%). Again, we do not have data for Belgium. 

The fact that this sector does not have training leads it to be at a competitive disadvantage 
compared to others, as operators do not use all channels and means at their disposal to boost their 
business. Many of them still have management systems and innovative ways of thinking that do 
not allow for constant dynamism. 

Fishmongers think that there are some variables that affect the sector, with the opinions of the 
respondents divided. It was found that the majority of respondents (61%) think that the socio-
economic changes of consumers directly affect the sector. For Turkey and Portugal this is very 
representative (93 and 89% respectively), while for Spain it is a little lower (73%). This socio-
economic change is less visible in the United Kingdom, which accounts for only 40% of this change. 
For Iceland, the socio-economic changes do not seem to be seen as a threat (it represents only 
10%). We can see that these changes may be more visible and affect the countries that have 
recently passed through the economic crisis. 

When the issue is related to the impact 
and growth of large retail chains, opinions 
are also divided across the country. It is 
found that Portugal thinks this is very 
harmful for traditional fishmongers (94%). 
For Spain, the growth of retail chains is 
also very important, accounting for 72% of 
the responses. For United Kingdom, 
Iceland and Turkey, the weight of this 
growth is lower, representing respectively 
50, 30 and 28%. Overall, 55% of 
respondents think that this growth is 
harmful and directly affects traditional 
fishmongers. 

It is noted that consumers are increasingly choosing to go to retail chains, as they have a greater 
ability to purchase other products, more variety and also because of their longer working hours. 
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There is another reason that is also pointed out by the respondents: the technological difference 
that this sector has with respect to others. That is, it still does not take advantage of existing 
technological and innovative resources to promote fishery products with the consumer. This ratio 
is indicated by 39% of the respondents, being more representative for Portuguese fish operators 
(68%), followed by Spanish operators (56%), followed immediately by Turkey (51%) and finally by 
Iceland the UK with only 10%. 

The lack of recognition and lack of prestige of the profession is pointed out by only 29% of the 
answers. Iceland does not agree that this profession has little prestige. 
 

Other factors were pointed out by respondents with negative influence on their business, such as: 

✓ Poor quality of fishery products for sale to the consumer; 

✓ Lack of consumer knowledge; 

✓ High price of fishery products; 

✓ Low purchasing power. 

 

Technological tools 

There are some differences between the various countries when it comes to the tools and new 
technologies that are used in the business to improve the image and adapt to everyday life. 

We can see that in general, the tool most used by fishmongers to adapt to everyday life is the 
special offers (24% of the answers). It is also verified that nowadays social networks are indicated 
as the second most used tool by them, representing 21% of the universe of respondents. The 
websites are also indicated by 15% of respondents as a way to adapt to reality and improvement. 
Less expressive are innovative labelling, other interactive marketing tools and online sales, with 
respectively 10, 8 and 7%. It should be noted that 15% of respondents say they do not use any of 
these tools as a way to reach the consumer or point out the use of others. 

Belgium and Iceland are the ones that use the most social networks and websites. Both had very 
high results (Belgium had a 100% result for social networks and 67% for the website, Iceland 
received 90% use of social networks and 70% for website). UK also has very satisfactory results, 
40% of respondents use social networks and 60% use the website as a technological tool. There 
is also a large percentage of Spanish operators using social networks, around 50%. In Spain 28% 
claim to use the website as a way of sale. Turkey and Portugal are the countries that least use this 
type of tools, namely 19% of Turkish fishmongers use social networks and 22% use the website. 
While in Portugal the average is still lower, only 16% for social networks and 15% for the website. 
Anyway, in general, we believe that they are tools that most respondents are familiar with. 

Concerning the people interviewed in video, we can see that most have presence on the internet, 
both at the website and social networks. 
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Use of technologies 

Analysing the use of tools, such as smartphones, computers, tablets and online e-learning 
platforms, it is also possible to observe that there is some discrepancy in the use of different 
devices. If we look at the number of responses classified as "used many times", the most used 
device is undoubtedly the smartphone (it was the most mentioned by respondents from all 
countries). The computer was the second most mentioned after the smartphone. The use of tablets 
is much lower compared to the other two types of devices. Online training platforms were only 
mentioned with a value of 2% of the respondents, which is very low in terms of their use and 
knowledge. 

 

Online platforms 

Analysing in more detail the use of online training platforms, the opinions of the respondents are 
divided when the question is "Would you like to receive this training through e-learning platforms?". 
Analysing all the countries, we can verify that in general 61% of them would like or would be 
interested in receiving this training through the internet. In Belgium, all interviewees would be 
available to attend these courses. In Portugal, 70% of fishmongers would like to receive this type 
of training, followed by Iceland and Spain with 60% and 56%, respectively. Half the respondents 
(50%) in the UK would also like to receive this online training and 41% of the individuals in Turkey 
are also available to do so. We can verify that in most cases where the answer was no (35%), it is 
mainly due to the fact that they prefer face-to-face training (63%) or because they do not know the 
operation of this type of platform (19%) and even though they do not know what online platforms 
are (13%). We believe that this type of training may be appropriate and there is space for growth 
for this type of education. It may be more targeted to the younger people, which does not invalidate 
that seniors may not want to enjoy it. Only 4% of respondents said they might use the platform. 

For most of the individuals interviewed on video, due to the age range being high, the lack of time 
availability and the great experience previously acquired, they think that they would not use this 
type of platforms. However, they consider it important that their employees and people with smaller 
age groups use the platform to improve / acquire knowledge in the sector and to be able to transmit 
greater confidence to the consumer. 

 

Overview of society about the fishmonger profession 

In general, video interviewees consider that society does not value this profession, although most 
think that the existence of training could improve the image of the fishmonger. In some cases, they 
think that these improvements will only have meaning for the next generations. Still, there are five 
individuals who believe that training would not improve the society's vision in any way. An example 
of this is from Iceland, which states that people only value a good raw material, do not value the 
training of the fish operator.   

 

Conclusions 

➢ The universe of respondents is of 265 people, being mostly men (74%) with an average age of 
45 years; About half are owners of the establishment and the other half are employed, having 
started their activity mainly for a heritage family business or for their own interest. 
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➢ The number of respondents covers all levels of education, from primary education to university 
education. However, only 9% of the respondents have university education. 

➢ There is some discrepancy in the number of years they work in the Fish Shop. We have a large 
percentage with many years of experience (> 15 years) as well as some operators with less. 
However, in general, it can be said that it is a sector composed mostly by people over 40 years 
old, and in the majority of cases they do not have any specific training, just their experience in 
the job.  

➢ At the training level, the needs are focused on topics such as "Product Handling and 
Presentation", "Quality and Food Safety", "Service and Customer Service" and to a lesser 
extent "Business Management" and "Labelling and Traceability". 

➢ It is important to point out that the lack of specific training for the individual to become a fish 
operator is also pointed out by the respondents as something that could harm the sector.  

➢ Most respondents are familiar with new communication tools and technologies. However, the 
use of online learning platforms is minimally used by them (only 2%). 

➢ Most respondents would be available to start training on online platforms in the fishery (61%). 
The main reasons pointed out by those who say they would not use them are the preference 
for face-to-face training and the lack of knowledge about the use of these platforms.  

➢ There is room for growth for this type of education, but it may be more targeted to younger 
people.  

➢ The responses of interviewees on video will, most of the times, against the results obtained in 
the questionnaires.  
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In this chapter, after a deep research, educational models of different countries taking part in the 
project will be described, focusing specially in fishmonger’s specific training. Countries analyzed 
are as follows: 

1. TRAINING FOR FISHMONGERS AVAILABLE IN SPAIN 

2.  TRAINING FOR FISHMONGERS AVAILABLE IN PORTUGAL 

3.  TRAINING FOR FISHMONGERS AVAILABLE IN TURKEY 

4.  TRAINING FOR FISHMONGERS AVAILABLE IN ICELAND 

5.  TRAINING FOR FISHMONGERS AVAILABLE IN ENGLAND 

 

TRAINING FOR FISHMONGERS AVAILABLE IN SPAIN 
 

 

Compulsory Training to Work as a Fishmonger 

Currently in Spain is not compulsory to have any specific training to work as a fishmonger, but to 
attend courses related with Food Safety and Occupational Risk Prevention. 

In relation to Food Safety: Regulation (EC) 852/2004 of the European Parliament and of the 
Council, 29th April 2004 on the hygiene of foodstuffs states the following: 

Food business operators are to ensure: 

 1. That food handlers are supervised and instructed and/or trained in food hygiene matters 
commensurate with their work activity;  

2. That those responsible for the development and maintenance of the procedure referred 
to in Article 5(1) of this Regulation or for the operation of relevant guides have received 
adequate training in the application of the HACCP principles;  

3. Compliance with any requirements of national law concerning training programs for 
persons working in certain food sectors. 

This training will be adapted and updated considering new legal requirements. 

In relation to Occupational Risk Prevention: As stated in Article 19 of the Law 31/1995, 8th 
November on Occupational Risk Prevention, workers will know occupational risks related with their 
job post. 

 

EMPLOYABILITY AND OFFICIAL TRAINING IN THE 
AREA OF EDUCATION OR EMPLOYMENT 
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General Framework 

Now we are going to describe how our Educational System is designed. Young kids start 
compulsory school at the age of 6. In first place, we have Primary School till the age of 12. After 
that we have Secondary School, which is still compulsory, till the age of 16 years.  

After Secondary School, pupils have several options. They can start working without any training. 
If they would like to keep on training to have a job, in Spain we have a great offer of courses, both 
public and private, and in this stage, is where fishmonger’s specific training should be framed. In 
this document, we will mainly explain how this stage of our educational system works. 

The third option, if pupils with 16 years would like to go to College the main route is to stay in school 
2 more years (Baccalaureat), and then you can have access to a College Degree.  

 

F IGURE 7.  EDUCATIONAL SYSTEM OF SPAIN.  

Now we are going to focus in the “Specific Training” stage, because is in the stage we would include 
specific training for fishmongers. We will talk about different options included in the Spanish 
Educational System.  

 

 

 

 

 

Professional Qualifications 

In Spain, several Professional Qualifications have been defined and included in a Catalogue. 
Professional Qualifications are the set of knowledge and skills related with a job that can be 
acquired by training or by experience.  

From Secondary School to Labor Market: Specific Training. 
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A Professional Expertise is the set of knowledge and abilities (skills) that allow the development of 
a job. This system homogenizes skills and functions that should be developed in every job and the 
specific training to acquire these functions.  

As it’s mentioned above, a catalogue with all Professional Expertise is available. They are classified 
by families or levels and are the basis to build the entire training offer in our country. 

Currently we have 3 suitable Professional Qualifications for fish mongering, but none of them is 
totally adapted to the needs of our sector, and we consider we can find weaknesses in all of them. 
These Professional Qualifications are: 

- Fish Shop and fisheries products elaboration. 

- Selling Activities 

- Small Business Management 

As we can see, a suitable Qualification for a Fishmonger would be a mixture of these three. 
Currently we don’t have any Professional Qualification totally adapted to the needs of a fishmonger. 
Consequently, from the main basis of the training system in our country we can spot some 
shortcomings.  

 

Access Route to Training in Spain 

In the previous section we have talked about the basis of the training system, nevertheless we have 
several routes to get to training which can be classified depending on the competent Institution 
involved. 

1. Training for Employment System under the Authority of the Education, Culture and 
Sports Ministry 

2. Training for Employment System under the Authority of the Employment and Social 
Welfare Ministry. 

Hereafter we will spot different possibilities and main differences between these training routes. 

 

1. Training for Employment System under the Authority of the Education, Culture and 
Sports Ministry 

All the Professional Training (known as Vocational Training in other Countries) System is under the 
Authority of this Ministry. In Spain, we can find a catalogue with all the available courses of 
Professional Training. Currently we don’t have any Professional Training Course available for fish 
mongering, neither for food Retailers in general. Currently in our country more than 500.000 people 
work in Food Retailer Sector.  

Professional Training Qualifications are the tool to certify specific skills of each profession. For 
some professions, we can find different levels of Professional Training (Vocational Training). 

In Spain, especially for young people we can mainly find two routes when Secondary School 
(Compulsory Studies) are finished: University Degrees or Vocational Training Qualifications.  
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The requirements to have the possibility to get to this Vocational Training Courses are: 

- To have finished Secondary School 

- To have finished the Technical Assistant Course 

- To have finished a “Technician level” Course 

- To have finished the second course of the Unified Polyvalent Baccalaureat 

- To have finished the studies or courses required by the law to enable the access to Vocational 
Training 

- If the pupil does not meet any of the requirements mentioned above, he/ she should pass an 
Admission Test. 

We can find 3 types of Vocational Training: 

i. Traditional Vocational Training: It has been defined above in this document. 

ii. Basic Vocational Training: Addressed to young people (15-17 years old) who have not 
finished Compulsory Secondary School. 

iii. Dual Vocational Training: In this type, we have also practical training in enterprises, 
combined with theoretical training.  

One again we would like to point that currently in Spain we don’t have any specific Vocational 
Training Qualification for fishmongers, nor for Food Retailers businesses in general. Recently the 
Education, Culture and Sports Ministry has been working of a new Vocational Training Qualification 
Proposal on “Technician in Food Products Retailer Businesses” at the request of business groups 
involved and its pending approval. 

 

2. Training for Employment System under the Authority of the Employment and Social 
Welfare Ministry. 

This kind of training is focused on people already working not having a specific training, just their 
experience, thus they can certify their experience with a “Certificate of Professionalism” (we will 
explain in this document what is this “Certificate of Professionalism” about). This training route can 
be used also by those professions not defined nor in the Vocational Training System, neither in the 
University Degrees”. 

1. “Certificate of Professionalism”: Qualification that certifies several knowledge and skills 
which make possible the development of a working activity. These Certificates are composed 
by “Units of Competence”. We can acquire a “Certificate of Professionalism” by two ways: 

✓ Training course offered by Public Services of Employment: We can gradually 
acquire “Competence Units” till we fulfill the whole Training Program. These 
Courses are not always offered by Public Services of Employment, but also, we 
can find them in other approved centers. 
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✓ Certifying our Experience in some job: Addressed to those people who have 
experience, but don’t have an official qualification tittle to certify it. Every year a 
call is done in the whole country to certify this experience and get the “Certificate 
of Professionalism”. 

*Facilities requirements are described in the law regulating these Professionalism Certificates. 
Centers have to meet these requirements in order to offer this kind of training.  

*Professionalism Certificates in Fish mongering: In Spain, we do have a Professional Certificate for 
fishmongers, but it includes Competence Units from Industry Knowledge Area, so contents do not 
fit with real needs of these professionals, and it does not include any competence units related with 
Retail. 

In addition, and due to these Competence Units related with Industry branch, facilities should meet 
requirements which include large dimensions and expensive equipment. As a result, very few 
facilities in Spain can meet these requirements, so a small number of centers can offer this 
Professionalism Certificate in Fish mongering, so it’s only available in several areas of Spain.  

2. Training Specialty: Collection of contents, skills and technical skills that match several work 
activities included in a production phase with similar functions.  

We have several kinds of “Training Specialties”. In this case facilities requirements are 
not so had to meet as in the case of Professionalism Certificates, and also the contents 
of this kind of training are more flexible. 

3. Training Recruitment: This king of training is focused in make easier the access to work for 
young people. It’s very similar to apprenticeship and combines theoretical training with a paid 
internship in the company/ business. Linked to the Professionalism Certificate in Fish 
mongering, training is also given in the workstation. We consider this king of training is very 
suitable for our sector (Fishmonger’s Interviews: FEDEPESCA: e-FishNet Project), but again, 
facilities requirements are very difficult to meet so we don’t have any center in our country with 
the possibility to offer this kind of training.  

4. Planned training by companies for their workers: Employees have some budget to invest 
in training every year. This amount of money (we will call it “Share”) can be invested in training 
related to the worker’s job. This share comes from the quantity that the company spends in 
Social Security the year before, so with this share workers currently working can continue with 
their training. 

Currently there are several specific courses for fishmongers, for instance courses related with 
Traceability and labeling, Food Handler and Marketing offered by ADEPESCA (Madrid Regional 
Association of Fish Retailers, Member of FEDEPESCA). Nevertheless, these courses are short 
and thought they improve skills of people already working, these courses cannot be compared with 
a specific course in which all the areas related with this activity (fish mongering) are developed. 
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Private Courses or Courses Organized for Specific Campaigns related 
with Public Bodies 

In our country, several companies offer to their employees specific training. Private companies can 
also offer specific training. This training enables a worker to get the skills needed to his/ her job, 
but it has no equivalence in the Official Training System (described along this document). 

Eventually fish mongering specific courses have been offered to boost the access to labor market 
to those pupils in them. These courses have been organized with collaboration of Public Bodies/ 
Entities or co-funded by them, and have been reasonably complete, with 150 hours of duration, so 
the pupil gets the skills needed to start is job as Fishmonger Assistant. Nevertheless, and again 
these courses have no equivalence in the Official Training System. 

 

National University of Distance Education 

During a meeting with Fisheries General Secretariat (From Spanish Agricultures and Fishing, Food 
an Environment Ministry), they proposed us to boost a specific Degree in collaboration with the 
National University of Distance Education, so we can ensure a suitable training focused on Fish 
Retailer Sector. 

The National University of Distance Education has influence in the whole country so they could 
offer this degree for all Spanish Regions.  

Also in other meeting which took place last 3rd of May, and with Large Scale Retail Representatives 
(ACES, ASEDAS and FEDEPESCA) we got to the conclusion that the option more suitable for our 
sector would be the “Professional Expert Degree”. This training model was offered by The National 
University of Distance Education amongst all the training models they have available. This is one 
of the training models offered by UNED, amongst others.  

This Professional Expert Degree in Fishmongering will have at the very least 15 ECTS (1 ECTS is 
the same as 25 hours that the student should invest) so we are talking about 375 hours. We won’t 
have any specific requirements for the pupils to get in this course, but the ones stablished by the 
Director of the course. Also experience in the job can be validated to obtain this degree. It will have 
a theoretical part (which will be available online and in classroom training format) and practical 
training that will be done in selected centers along the whole country.  

 

 

 TRAINING FOR FISHMONGERS AVAILABLE IN PORTUGAL 

 

General framework 

1. Policy development - objectives and priorities 

  Over the past 30 years, a significant effort has been made to catch up with Portugal's distance 
from the European Union's average development standards, particularly regarding education 
levels. However, there is still a further effort to be made, as around 3.5 million assets have a level 
of education below secondary education and about 485 000 young people (i.e. 45% of the total) 
between the ages of 18 and 24 Are working without having completed upper secondary education 
(12th year of schooling). 
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The "New Opportunities" Initiative launched by the Government in 2005 had as its main objective 
the rapid increase of the qualification levels of the Portuguese, assuming the 12th year as the 
minimum level of reference qualification. The achievement of this ambition has undergone a 
strategy centered in two planes: 

i. Raising secondary completion rates for young people, with a strong fight against early 
school leaving, and a focus on vocational training with dual certification, school and 
vocational training and 

ii. Increase adult qualification levels by combining adult education and training with the 
recognition, validation and certification of competencies. 

Education and training policies are also accompanied in the field of employment by a wide range 
of public technical and financial support aimed at stimulating entrepreneurship and job creation, 
with a particular focus on supporting the transition of young people to active life and fighting to long-
term unemployment. One of the most important of these supports is the Employment Stimulus 
Program (PEOE), created in 2001, which provides support in the form of subsidies, contracting and 
creation of own employment, as well as the conversion of employment contracts. Term contracts 
in permanent contracts. Support should also be given to hiring in the form of an exemption from 
Social Security contributions covering thousands of young people and the long-term unemployed 
every year. Internships are one of the very positive measures by which the State supports the hiring 
of young graduates by companies (the existing evaluation indicates that young people covered by 
this measure are close to 70%), which includes internships in economic sectors considered 
strategic for the country. 

A significant proportion of employment policy measures seek to achieve two objectives: to promote 
the insertion in the labor market and to raise the level of qualification of those covered, through the 
integration of vocational training components, as in the case of measures integrated into the social 
market (Such as occupational programs, school-workshops and insertion companies), which were 
created in the 1990s. 

A process of revision, rationalization and systematization of employment policy measures is 
currently under way. It should be noted that in this area too, in order to meet the objective of making 
12th grade the minimum qualification for young people, the recruitment of young people under the 
age of 23 who have not completed secondary education will no longer be supported and Who are 
not attending an education offer training. 

 

2. Institutional framework 

The education and training system in Portugal has a centralized administration regarding to the 
definition of the main policy lines and the main curricular, pedagogical and financial guidelines. The 
Autonomous Regions of the Azores and Madeira have their own competence in this area, although 
subject to the broad national guidelines. 

In Portugal, the legal framework for education and vocational training is based on the Basic 
Education Law (LBSE), which established the general framework of the whole system in 1986. 

The legislative framework for vocational education and training, which has been in force since 1991, 
has been the subject of a comprehensive review. The new regulatory framework was approved in 
2007 and the National Qualification System (SNQ) was created. This system restructured 
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vocational training within the educational system and inserted in the labor market, integrating them 
as common objectives and instruments and under a renewed institutional framework. 

Within this system, the National Qualifications Framework (CNQ) was established as a tool for the 
strategic management of qualifications, which regulates the entire range of dual certification 
training, and the National Qualifications Framework (NQF) that defines the structure Taking into 
account the European Qualifications Framework (EQF). 

 

Initial vocational education and training 

The Portuguese vocational education and training system is based on a set of principles aimed at 
facilitating and securing the right to education and training and ensuring equal opportunities in 
school access and success. 

The system is structured in pre-school, basic, secondary, post-secondary and non-higher 
education. 

Basic education is universal, compulsory and free, lasts for 9 years, starts at age 6 and ends at 
age 15, according to LBSE. It is structured in three sequential and progressive cycles and its 
conclusion with success confers a diploma certifying compliance with compulsory basic schooling. 

Secondary education lasts for three years, in a single cycle, and begins at 15 years of age. It can 
be supplemented either by scientific-humanistic courses of a general nature, more vocational 
courses, or by professional courses, namely vocational courses, apprenticeship courses, education 
and training courses, courses Specialized courses, technological courses, adult education courses, 
which qualify for insertion in the labor market but also allow the pursuit of studies. 

Post-secondary non-tertiary education is organized through the provision of technological 
specialization courses (TSCs), which prepare students for qualified professional practice and their 
successful completion gives them a degree in technological specialization. The CETs are organized 
into credit units that are transferable to the higher education courses that grant them access. 

Higher education, with its adherence to the Bologna Process, has undergone a profound 
restructuring in terms of curriculum, assessment system and academic degrees. The normal age 
of entrance into this level of education is 18 years. 
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FIGURE 8. EDUCATIONAL MODEL IN PORTUGAL. 

 

1. Initial education and training modalities 

✓ Professional courses 

They constitute a diversified supply of secondary education, preferably preparing for entry into the 
labor market. 

The professional courses last for three academic years and are organized in modules of variable 
length, combinable with each other, integrating three components of training: socio-cultural, 
scientific and technical. This technical component varies from course to course and corresponds 
to approximately 52% of the total hours of training, of which 13% refers to training in the work 
context. 

The completion of these courses gives a level 3 vocational qualification and a secondary school 
diploma, also allowing the pursuit of studies. These courses are provided by the public school’s 
network of the Ministry of Economy and by the professional schools, mostly private. 

✓ Learning system 

The courses of the apprenticeship system are aimed at young people between 15 and 25 years of 
age, and are the initiative of the Institute of Employment and Vocational Training, I.P., (IEFP). 
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They aim to qualify candidates for the first job, in order to facilitate their integration into the active 
life, through training profiles that contemplate a triple value: reinforcement of academic, personal, 
social and relational skills, acquisition of scientific and technological knowledge and a Solid 
experience in the company. 

The learning itineraries are organized into 14 training areas: secretarial management / 
administration and administrative work; trade; Fisheries; Ceramics; Finance banking and 
insurance; Textiles, clothing and footwear; Electronics and automation; Electricity and energy; 
Wood and furniture; Construction and repair of motor vehicles; Metallurgy and metal-mechanics; 
Crafts; Agricultural sector; construction. 

A learner agreement is established between the trainee and the trainer that stipulates the rights 
and duties of both parties. 

The learning courses have a duration varying according to their typology and integrate the following 
training components: socio-cultural, scientific-technological and practical (this being carried out in 
a work context and corresponding to at least 30% of the total duration of the course). The latter is 
accompanied by a tutor appointed by the body responsible for training in the work context. 

At the end of the training process, trainees are awarded a level 2 vocational qualification and a 
qualification of the 3rd cycle of basic education or a level 3 vocational qualification and a secondary 
school qualification, depending on the entry profile. The courses of study also allow the continuation 
of studies. 

✓ Education and training courses 

In the context of initial qualifying training courses, education and training courses are aimed at 
young people aged 15 or over, who have abandoned or are at risk of dropping out of the regular 
system of education, as well as those who, after 12 years of schooling, intend to acquire a 
professional qualification. 

It is a diversified form of training, flexible and prospective as a complement to the existing 
modalities, with the objective of ensuring a structured training continuum at sequential levels of 
entry and exit, allowing the gradual acquisition of higher levels of qualification. 

They comprise four components of training: sociocultural, scientific, technological and practical. 
They have a minimum duration of 1 125 and a maximum of 2 276 hours. 

They pass a school certification equivalent to the 9th or 12th year of schooling and a level 2 or 3 
vocational qualification, allowing further studies to be pursued at the subsequent level. The 
frequency of a course, without its completion, can be credited, at the request of the interested 
parties, through the curricular analysis, for pursuing studies. 

These courses are provided by the network of public schools of the Ministry of Education, private 
and cooperative education establishments, IEFP vocational training centers and accredited and / 
or certified training entities. 

✓ Technological courses 

These courses are characterized by their technical and technological nature, they are 
professionally qualified, aiming, first and foremost, to enter the labor market, but also allowing the 
continuation of studies. 
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They last for three academic years, corresponding to the 10th, 11th and 12th years of schooling, 
and its curricular matrix comprises the general, scientific and technological training components, 
which includes for each course two structuring disciplines (which Knowledge), two disciplines of a 
technical and technological nature, a discipline of a practical or theoretical-practical nature, and an 
integrated technological area encompassing a specification discipline, technological design and 
internship (training in the context of job). The internship lasts 240 hours, corresponding to 216 
hours of effective training in the traineeship entity and 24 hours of flexible management of the 
responsibility of the tutor and trainee students. 

They are offered by the public school’s network of the Ministry of Education. The successful 
completion gives a high school diploma and level 3 professional certification. 

✓ Technological specialization courses (CET) 

The Technological Specialization Courses (TEC) constitute post-secondary non-higher education. 
They are recipients of this type of training: 

• Holders of a course of secondary education or legally equivalent qualification (eg 
learning courses or vocational courses); 

• Those who have passed all 10 and 11-year-old subjects or who have been enrolled in 
the 12th year of a secondary education course or have a legally equivalent qualification 
have not completed it; 

• Holders of a level 3 vocational qualification; 

• The holders of a diploma of technological specialization or a degree or diploma of 
higher education who wish to retrain it. 

Individuals aged 23 years or over can also apply for enrollment in a CET in an institution of higher 
education who, on the basis of experience, is able to recognize the skills and competences that 
qualify them for entry into the relevant TSE. 

 

2. Continuing vocational education and training 

The system of continuing vocational education and training in Portugal has a set of flexible training 
courses that allow the construction of a professional qualification in the interests and needs of the 
recipients. It aims to acquire or develop knowledge and skills in the technical and social fields, with 
a view to the progression or reintegration of individuals into the labor market. 

The National Qualification Catalog integrates training references organized into short-term, 
capitalizable units that allow for the independent certification of competencies, facilitating the 
diversity and flexibility of the offer of continuous training. 

 

2.1. Modalities of education and continuing vocational training 

The main forms of continuing education and adult education and training are targeted at active, 
employed, unemployed or unemployed adults and groups at risk of exclusion. They comprise the 
following training offer: 
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✓ Adult education and training courses 

The Adult Education and Training Courses (EFA) are intended for adults over 18 years old, 
unskilled or unskilled for entering the labor market. The Recognition, Validation and Certification of 
Competencies (RVCC) process is the preferred platform for access to these courses. 

They aim to raise the levels of school qualification and professional qualification of the adult 
population through an integrated offer of education and training that enhances the employability 
conditions and certifies the skills acquired throughout life. These courses are based on: 

➢ Flex flexible training paths defined through processes of recognition and validation of skills 
previously acquired by adults through formal, non-formal and informal learning; 

➢ training paths developed in an integrated way, integrating basic training, technological 
training, or only the first; 

➢ the development of training focused on processes of acquisition of knowledge and skills 
that complement and promote learning. 

They provide a 3rd cycle certification of basic education and vocational training level 2 or a 
certification of secondary education and vocational training level 3. The completion of an EFA 
course that does not allow for a certification results in the issuance of a certificate of competency 
validation, with the registration of all validated competences during the training course. 

The EFA courses are developed by the respective promoters or by a third entity, and in both cases, 
they must be part of the network of training entities that are part of the national qualifications 
system. EFA courses conferring only school qualification are developed exclusively by public or 
private or cooperative educational establishments with pedagogical autonomy and by vocational 
training centers under direct or participative management under the coordination of the Institute for 
Employment and Vocational Training (IEFP). 

✓ Other training offers 

At the level of continuing vocational training, other training offers are also available, aimed at 
assets, employees and unemployed, developed either by public entities or by private entities, 
namely: 

a) Qualification and retraining courses, 

b) Professional specialization courses, 

c) Refresher courses, refresher courses, 

d) Organizational development and management courses. 

The pathways of these training offers are characterized by the fact that they consist of units or 
modules to which qualifiable competences for certification purposes, on the basis of lifelong 
training. They are usually tailored to the needs and specific contexts of organizations and workers, 
notably supporting the introduction of new equipment, technologies and organizational models for 
the modernization of enterprises, particularly SMEs; Facilitate the experimentation and 
implementation of new production methods and forms of work organization. 
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3. Continuing vocational education and training for entrepreneurship or social partners 

The involvement of the social partners in the development of continuing vocational training has 
been strengthened by the signing of the Agreement on Employment Policy, Labor Market, 
Education and Training (2001) and the implementation of the Labor Code (2003). 

The Code enshrines the duty of the employer to cover, in each year, at least 10% of workers with 
unlimited contract in training actions, as well as the right of each worker to benefit from a minimum 
annual number of 35 hours of certified training. 

It should be noted that financial support is provided to companies as long as they are included in 
projects for the modernization and improvement of workers' qualifications, according to axis 3 of 
the Human Potential Thematic Program of the National Strategic Reference Framework 2007-2013 
(NSRF). 

In sectoral terms, there is a dynamic of offering continuous professional training, namely the 
responsibility of the private, business, cooperative and associative sector, with the financial sector 
and manufacturing being the most involved in training actions. 

Also, companies that develop activities in more dynamic and competitive sectors have bet on the 
development of professional skills of its employees in fields of knowledge related or aligned with 
the strategy and mission of organizations. 

Often cooperation protocols are established between medium and large companies and 
universities and polytechnics for the development of advanced training programs (usually in the 
fields of management, finance, marketing and technology), which, while respecting the 
requirements of higher schools, are congruent with the needs and priorities of these same 
organizations. 

To facilitate the access of employees to vocational training, the "New Opportunities" initiative set 
out as objectives in this area the extension of the possibilities of access to training, through the 
modularization and adjustment of offers and the adoption of mechanisms of organization and cost 
sharing. Training to ensure the realization of the individual right to training and which are compatible 
with the companies' current and future competitiveness. 

4. Continuing vocational education and training of individual initiative 

The individual right to vocational training is guaranteed by the Labor Code (2003), which created 
objective conditions so that it can be exercised, regardless of the worker's employment situation. 

There is also a scholarship program to support individual initiative training aimed at improving the 
conditions of employability and achievement of the worker through support for the frequency of 
continuing training actions. The allocation of the training grant varies according to the situation 
about employment and / or training areas. This program is promoted by IEFP. 

In the scope of public administration, in turn, provision is made for access to vocational training on 
an individual initiative, if it corresponds, directly or indirectly, to the functional areas in which the 
worker is inserted or contributes to the increase of the respective qualification. 

In relation to individuals entering the labor market but intending to continue studying, the legislation 
establishes the worker-student status (article 79 of the Labor Code). Because of this status, the 
worker benefits, in particular, from the flexibility of working hours (or even work exemption for 
attendance of classes, if justifiable) and has the right to absent himself for the provision of 
evaluation tests. 
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5. Quality in continuing vocational training 

The System of Accreditation of Training Entities, created in 1997, had as main objective to 
contribute to the quality in the continuous professional formation. This accreditation system was 
revised and gave rise to the new certification scheme for training entities based on the principles 
established in the social consultation agreement on vocational training reform, aimed at improving 
the quality of training by strengthening the capacity of the Training entities and regular monitoring 
of their activity. 

 The accreditation regime subject to expiration dates and renewal has been replaced by an 
unqualified certification system in which the activity of the training entities is regularly monitored 
through annual audits by qualified external auditors that stimulate the gradual improvement of the 
respective Activity, but following which the detected non-compliance could lead to the revocation 
of the certification. 

The certification of the training entities, although it remains optional, is an essential requirement for 
access to public funding of their training activity, as well as to consider certified the professional 
training they perform. 

 

6. Development of skills and competences 

The National Qualification Agency (ANQ), responsible for the elaboration of competencies and 
training references to be included in the CNQ, promoted the construction of dual certification 
training offers, which will be developed by the structures of the ministries responsible and by private 
entities that operate in the field of vocational training, if they are certified. 

In relation to continuing vocational training, training actions aimed at professional qualification or 
retraining are based on flexible and modular models so that the assets can follow training pathways, 
accumulating credits related to skills acquired through smaller training courses (capitalizable units). 

The CNQ, prepared by ANQ, integrates the basic references for the construction and 
operationalization of training programs, giving curricular guidelines for this purpose, although it 
leaves room for flexibility for the training entities to develop the training solutions that they consider 
most appropriate and effective the profile of recipients (companies and citizens) and the territories 
where they intervene. 

 

7.  Validation of learning 

The vocational education and training system aims at: (i) promoting the qualification of individuals, 
equipping them with the necessary skills to enter the labor market, (ii) raising the basic training of 
the active population, enabling their academic and professional progression and (iii) guarantee the 
recognition of competences acquired through non-formal or informal means. 

In this sense, in 2007, the National System of Professional Certification is replaced to give rise to 
two different frameworks: 

• The National Qualification System (SNQ), which aims to ensure the relevance of 
training and recognition references, in line with the needs of companies and the 
economy, also ensuring the rapid and permanent updating of the National 
Qualifications Catalog and its dissemination by the promoters Training; 
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• The System of Regulation of Access to Professions (SRAP) that aims to produce 
standards for access and exercise of professions that, under the express authorization 
of the Assembly of the Republic and under the terms constitutionally foreseen, are 
regulated access, requiring the possession of a statement of Professional capacity. 

 

8.  Financing - investments in human resources 

In Portugal, funding for the vocational education and training system is almost entirely provided by 
public funds, through contributions from the State budget (OE), the Social Security budget (OSS) 
and the European Social Fund (ESF). 

The OE's contributions finance the education and vocational training activities carried out by the 
education system under the responsibility of the Ministry of Education and under sectoral programs 
under the responsibility of other government departments of the Ministry of Economy, Health and 
Agriculture. 

Vocational training developed under the Ministry of Labor and Social Security is financed through 
the Institute of Employment and Vocational Training (IEFP) own revenues. 

Portugal benefits from substantial European Union support for the financing of education and 
vocational training policies through the ESF resources allocated under specific measures of the 
Operational Programs which form the Community Support Frameworks (CSFs). 

However, the State is primarily responsible for the financing of initial vocational training for 
unemployed persons, regarding the financial support provided by the ESF. Funding for continuing 
vocational training for employed persons is seen as the responsibility of employers, although the 
State can provide financial support and incentive measures. 

Public funding for continuing vocational education and training is largely supported by the ESF and 
focuses on a series of measures to promote the adaptation of the working population to economic 
developments and organizational and technological changes and to increase employability.  

Regarding continuing vocational education and training organized by enterprises, without the aid 
of public support, training finance is entirely their responsibility and, unlike in some EU countries, 
there is no tax specifically professional qualification. However, firms and workers contribute 
indirectly, since OSS is a source of vocational training funding. 

 

Training in the fish sector 

In order to adapt the professional training to the real needs of the main sectors of national economic 
activity, the Training Centers for Participated Management were created. These result from the 
conclusion of protocols between the IEFP and one or more associations and entities representing 
employers' and social organizations from various sectors of economic activity. 

In these centers, it is possible to find paid vocational training. 

FOR-MAR - Professional Training Center of the Fisheries and Sea sector is the entity responsible 
for professional training in this sector. It was created in April 2008 (Ordinance 311/2008, of April 
23rd) succeeding, in its attributions, the School of Fisheries and the Commercial Navy and the 
Forpescas, being the body responsible for the coordination of professional training in the sectors 
related to the Sea,  
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In particular: 

• Fisheries 

Maritime-tourist activities: 

- Shipping 

- Processing and distribution of fish 

- Aquaculture 

- Shipbuilding 

 FOR-MAR is, under the legal terms provided for in Decree-Law 280/2001 of 23 October, the public 
school for the training of seamen of the rank and file in the Merchant Marine of Commerce and 
Fisheries and, in this context, carries out examinations Professional qualifications or other 
qualifications which fall within the scope of their competences. 

In the scope of its competences, it is also worth noting: 

- Support the definition of sectoral strategies in the field of enhancement of human resources in 
the fisheries and sea sectors. 

- Ensure the assessment and certification of professional aptitude and the recognition and 
validation of professional skills. 

- To promote the training and evaluation of specific competences of the exercise for the maritime 
activity required nationally and internationally. 

- Promote the training and conduct of exam tests to obtain certification. 

- To promote the technical and pedagogical training of teaching staff for training activities aimed 
at professionals of the sea or nautical sportsmen. 

- Promote scientific and technological dissemination in the fisheries and sea sectors. 

- Contribute to the awareness of professionals and economic agents in the field of environmental 
preservation and marine resources, as well as health, hygiene and safety at work. 

Assuming a philosophy of proximity to the maritime communities, For-Mar has 12 Training Units 
located near the main fishing ports of the continent. The FOR-MAR formative activity is based on 
the following axes: 

✓ Ensure the professional training required to qualify, retrain, improve and advance 
the careers of the maritime professionals, under the legal terms in force, as well 
as the other professionals in the sectors that fall within the scope of their activity; 

✓ Ensure the assessment and certification of professional competence resulting 
from the attendance of courses or the provision of examination tests, as well as 
the recognition, validation and certification of professional competences acquired 
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in formal or informal learning contexts, for professionals in the sectors within the 
scope of their activity, to the maritime professionals of the masters and sailors; 

✓ To promote the training and evaluation of specific competences of the exercise of 
maritime activity legally required at national and international level. 

It is through the Center for Qualification and Vocational Education (CQEP) that FOR-MAR 
promotes a meeting between the worlds of education, training and employment, with a lifelong 
learning perspective. This Center is a structure of the National System of Qualifications, created 
under the Directive 135-A of 2013 and integrated in the National Network of CQEP. 

It is intended for all those seeking a qualification, with a view to pursuing studies and / or a transition 
/ conversion to the labor market, in particular as regards the economic activity of the fishery and 
other sectors of the fishery value chain. 

The duties of the CQEP are: 

Information, referral and guidance of young people aged 15 years and over and adults aged 18 
years and over, based on the availability of vocational education and training offers, availability of 
qualification offers access to opportunities for employment or career advancement. 

For this purpose, the For-Mar CQEP promotes, fundamentally: 

- The development of information and dissemination actions on the available vocational 
education and training offers and / or on the relevance of lifelong learning; 

- The development of Competence Recognition, Validation and Certification (RVCC) processes 
in the school, professional or double certification areas, based on the references of the National 
Qualification Catalog (CNQ); 

- Appropriate training processes for the general public, and specifically for the public in the 
economic fishing industry (Fisheries, Industry and Aquaculture), as well as maritime and inland 
waterway transport, port activities, tourist maritime and recreational activities, construction and 
Ship repairs, in particular. 

For-Mar's CQEP aims, above all, to ensure the provision of a quality service to all potential 
stakeholders, to ensure that the following specific objectives can be achieved: 

- The Professional and Personal Valuation of all candidates; 

- Their professional integration; 

- The career progression of the candidates employed; 

- Access to new professional categories; 

- The valuation of human resources employed; 

- Increasing the competitiveness of companies. 

Recipients and steps: 
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- Young people of 15 years of age or over or, regardless of age, attending the last year of primary 
schooling; 

- Adults 18 years of age or older, with acquisition needs and reinforcement of knowledge and 
skills. 

To achieve these general and specific objectives, For-Mar's CQEP has its organization focused on 
the constitution of a team that is duly qualified and oriented to the success of the following stages: 

- Reception - registration of the candidate (young or adult) and their clarification, considering the 
mission and scope of intervention of the CQEP; 

- Diagnosis - analysis of the candidate's profile, with the objective of identifying education and / 
or training responses adjusted to their situation (motivations, needs and expectations); 

- Information and Guidance - identification of individual education and professional qualification 
projects, bearing in mind realistic options for further study and / or integration into the labor 
market; 

- Referral - completion of the candidate's referral for an offer of education and / or vocational 
training or a process of recognition, validation and certification of competences - RVCC (only 
possible for adult candidates. To have at least 3 years of duly proven professional experience), 
based on the prior diagnostic and orientation process; 

- Recognition and validation of competences - identification, validation and certification of the 
competences acquired throughout the life, through their professional path, their personal 
experiences and the frequented formations (formal and non-formal). 

- Certification of Competences - in the case of adults, demonstration of competences, through 
the performance of a test before a jury. 
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In the area of Education and Training 541 - Food Industries (Fish) the CQEP offers the following 
courses: 

TABLE 1. COURSES OFFERED BY CQEP IN THE AREA OF EDUCATION AND TRAINING 541-FOOD 

INDUSTRIES (FISH). 

Qualification  Certification Training Modalities 

Fish Processing 

Operator 
9th grade and Level 2 

Adult Education and Training - Basic 

Level Typologies 

Modular training 

Youth Education and Training Courses 

Fish Processing 

Technician 

 

 

12th grade and Level 4 

 

Education and Training of Adults - 

Secondary level typologies 

Modular training 

Learning Courses 

Food Quality Control 

Technician 

12th grade and Level 4 

 

Education and Training of Adults - 

Secondary level typologies 

Modular training 

Learning Courses 

 

In addition, it designs and implements training programs geared to specific needs felt by industry 
organizations, including: 

TABLE 2. TRAINING AREAS DEVELOPED BY CQEP. 

Areas Development Modalities 

Food Hygiene and Safety Modular Training 

    Health, Hygiene and Safety at Work Modular Training 

Fish Processing Modular Training 

Processing and Packaging of Fish Modular Training 

Quality and Self-control in fish markets Modular Training 

Quality in Fish Marketing Modular Training 

    Store Management Modular Training 
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Specifications of some training actions: 

TABLE 3. SPECIFICATIONS OF FISH PROCESSING. 

Fish Processing  

TYPOLOGY Learning 

ACCESS CONDITIONS 
Young people, up to 25 years old, with 4 years of schooling 

 

GOALS 

Allow the development of personal, social and professional skills 

qualifying for the handling, preparation, conservation, processing, 

presentation and commercialization of fish. 

DURATION OF REFERENCE 980 hours 

CAREER OPPORTUNITIES Level 1 

TABLE 4. SPECIFICATIONS OF FISH PROCESSING OPERATOR. 

Fish Processing Operator  

 TYPOLOGY 

Modular Training 

Double Certification Training 

Learning 

 
ACESS 

CONDITIONS 

Young people and / or employees employed or unemployed with compulsory 

schooling 

Young people and / or employees employed or unemployed without compulsory 

schooling 

Young people, up to 25 years old, with 6 years of schooling 

 GOALS 

Allow the development of personal, social and professional skills qualifying for 

the handling, preparation, conservation, processing, presentation and 

commercialization of fish. 

 
DURATION OF 

REFERENCE 

800 h 

between 800 and 1.760 h 

3.000 h 

 
CAREER 

OPPORTUNITIES 

Fish processing operator 

    2 Level 

School Equivalence to the 3rd Cycle 
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TABLE 5. SPECIFICATIONS OF FISH PROCESSING TECHNICIAN. 

Fish Processing Technician  

 

TYPOLOGY Modular Training 

Double Certification Training 

Learning 

 

 

ACESS 

CONDITIONS 

Young people and / or employees employed or unemployed with compulsory 

schooling 

Young people and / or employees employed or unemployed without compulsory 

schooling 

Young people, up to 25 years old, with 6 years of schooling 

 

 

GOALS 

To allow the development of the personal, social and professional competences 

inherent to the coordination and operation of processes of preparation, 

transformation and commercialization of the products of the fishery, control of 

the quality of the products and management of the production 

 

DURATION OF 

REFERENCE 

1.275 h 

2.485 h 

4.000 h 

 

CAREER 

OPPORTUNITIES 

Fish Processing Technician 

Level 3 

School Equivalence to Secondary Education 
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TABLE 6. SPECIFICATIONS OF HACCP SYSTEM. 

HACCP system  

 TYPOLOGY Modular Training 

 ACESS CONDITIONS 
Qualified Assets employed or unemployed, with compulsory 

schooling 

 GOALS 
Allow updating, recycling and technical improvement in analysis and 

control of critical points in the food industry 

 DURATION OF REFERENCE 50 hours 

 CAREER OPPORTUNITIES Competencies at HACCP level 

 

TABLE 7. SPECIFICATIONS OF HYGIENE, SAFETY AND FOOD QUALITY. 

Hygiene, Safety and Food Quality  

 TYPOLOGY 
Qualified Assets employed or unemployed, with compulsory 

schooling 

 ACESS CONDITIONS 
Allow updating, recycling and technical improvement in analysis and 

control of critical points in the food industry 

 GOALS 25 hours 

 DURATION OF REFERENCE Competencies at HACCP level 

 CAREER OPPORTUNITIES 
Qualified Assets employed or unemployed, with compulsory 

schooling 
 

TABLE 8. BALANCE OF TRAINING CONDUCTED BY FOR-MAR BETWEEN 2008 AND 2015. 

Year Course 
No. of 

editions 

Number of 

entries 

Number of 

approvals 
Type of training 

2008 

Food Hygiene and Safety 3 45 45 Recycling 

Hygiene, safety and quality 

in the fishery section 
3 25 25 Tailor made training 

Fish processing operator 4 60 26 Education and training for adults 
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Year Course 
No. of 

editions 

Number of 

entries 

Number of 

approvals 
Type of training 

Processing of chilled and 

frozen fish 
1 13 13 Certified modeling training 

Quality in fish marketing 7 73 70 Tailor made training 

Food safety 23 384 375 Recycling 

2009 

Food Hygiene and Safety 26 436 417 Certified modeling training 

Hygiene, safety and quality 

in the fishery section 
3 22 20 Certified modeling training 

Fish processing operator 3 41 23 Education and training for adults 

Quality in fish marketing 9 91 90 Certified modeling training 

Traceability and food safety 

in fisheries 
20 349 325 Certified modeling training 

Fish processing technician 1 10 10 Learning system 

2010 

Food Hygiene and Safety 16 221 221 Certified modeling training 

Fish processing operator 1 13 12 Certified modeling training 

Processing and packaging 

of fresh fish 
1 8 8 Certified modeling training 

Quality in fish marketing 8 70 69 Certified modeling training 

Traceability and food safety 

in fisheries 
4 68 68 Certified modeling training 

HACCP system 4 68 67 Certified modeling training 

Fish processing technician 1 6 4 Learning system 

2011 

Food hygiene and safety 9 114 111 Certified modeling training 

Quality in fish marketing 5 48 48 Certified modeling training 

Traceability and food safety 

in fisheries 
4 66 66 Certified modeling training 

HACCP system 4 56 54 Certified modeling training 
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Year Course 
No. of 

editions 

Number of 

entries 

Number of 

approvals 
Type of training 

Food Quality Control 

Technician 
1 14 14 Education and training for adults 

2012 

Food hygiene and safety 5 88 84 Certified modeling training 

Handling and Conservation 

of On Board Fish 
1 16 14 Certified modeling training 

Quality in Fish Marketing 4 42 42 Certified modeling training 

Traceability and Food 

Security in Fisheries 
5 94 91 Certified modeling training 

HACCP system 2 32 31 Certified modeling training 

2013 

Fish Operator 5 109 24 Certified modeling training 

Quality in Fish Marketing 3 32 32 Certified modeling training 

Traceability and Food 

Security in Fisheries 
9 173 168 Certified modeling training 

2014 

Hygiene and Food Safety 

and HACCP 
14 127 124 Certified modeling training 

Good Practices Hygiene 

and Food Production 
1 20 16 Certified modeling training 

Initiation to Food Quality 

Control 
4 84 58 Certified modeling training 

Fish Operator 7 145 116 Certified modeling training 

Quality in Fish Marketing 3 26 26 Modular Training No CNQ 

Traceability and Food 

Security in Fisheries 
2 36 34 Certified modeling training 

Food Quality Control 

Technician 
3 55 43 Education and training for adults 
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Year Course 
No. of 

editions 

Number of 

entries 

Number of 

approvals 
Type of training 

2015 

Hygiene and Food Safety 

and HACCP 
11 115 113 Modular Training No CNQ 

Food Hygiene and Safety 2 32 30 Certified modeling training 

Initiation to Good Practices 

Hygiene and Food 

Production 

1 20 18 Certified modeling training 

Initiation to Food Quality 

Control 
3 46 32 Certified modeling training 

Handling the Conservation 

of Fish on Board 
3 60 59 Certified modeling training 

Fish Processing Operator 5 107 9 Education and training for adults 

Quality in Fish Marketing 4 43 43 Modular Training No CNQ 

Traceability and Food 

Security in Fisheries 
3 54 49 Certified modeling training 

HACCP system 1 17 15 Certified modeling training 

The training actions are not always the same in several years. Diversity is essentially related to 
legislative changes and requests for tailor-made training. 

Normally the private sector does not provide training in the fishery sector given its specificity, in 
addition to requiring trainers who are knowledgeable about the subject. 

 

 

 TRAINING FOR FISHMONGERS AVAILABLE IN TURKEY 
 

Compulsory Training to Work as a Fishmonger 

Currently in Turkey is not compulsory to have any specific training to work as a fishmonger, but to 
attend courses related with Food Safety and Occupational Risk Prevention. 

In relation to Food Safety: Regulation (EC) 852/2004 of the European Parliament and of the 
Council, 29th April 2004 on the hygiene of foodstuffs states the following: 

In Turkey, there are many issues imposing risk on food safety due to industrialization and mass 
production, emergence of longer and more complex food chains, fast food consumption, street 
vendors and growing international trade and tourism. Besides, long-term inflation and other 
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economical causes; advertisements, growing eating out habits (fast foods, restaurant meals, etc.) 
are also the likely causes of food safety problems in Turkey. Good manufacturing practices (GMP), 
good hygiene practices (GHP), hazard analysis critical control points (HACCP) control and 
production systems are used to ensure food safety. In addition, food safety systems are used 
simultaneously with Total Quality Management and should be implemented at every stage of the 
food production “from farm to the fork”. 

HACCP system is important for maintaining food safety in food businesses, yet it seems that 
HACCP system is not implemented widely in Turkey. Further, prerequisite programs, defined as 
those procedures that “address operational conditions providing the foundation for the HACCP 
system may not be in place. There have been no studies examining the extent to which food safety 
prerequisite programs are implemented in Turkish food businesses. However, prior to effectively 
implementing HACCP, food business should already have in place various practices including 
ingredient and product specifications, staff training, cleaning and disinfectant regimes, hygienically 
designed facilities and be engaged in good hygienic practices (GHP). 

Turkey has been a member of Food and Agriculture Organisation (FAO) and Codex Alimentarius 
Commission since 1948. Official ordinance regulations on food laws have been fulfilled according 
to the EU. The last regulations in the Turkish Food Code (TFC) on foods were made in 2001, but 
they are considered inadequate, since there are some deficiency or errors in the Turkish Food 
Code.  HACCP has yet to become a legal requirement for the Turkey food industry. Therefore, New 
European Union (EU) hygiene regulations, which will apply to member states from 2005/2006, will 
require all sectors of the food chain expect primary producers to adopt full HACCP system. 

 

General Framework of Turkish Educational System 

The Turkish education system is divided into three levels, which make up 12 years of compulsory 
education. The first level in the education system is primary school education consisting of four 
years (1st, 2nd, 3rd and 4thgrades). The second level is middle school education consisting of four 
years (5th, 6th, 7th and 8th grades). The third level is high school education consisting of four years 
(9th, 10th, 11th and 12th grades). 

TABLE 9. GENERAL FRAMEWORK OF TURKISH EDUCATIONAL SYSTEM. 

Kindergarten (Not compulsory) age 1-3, Pre-School age 3-5, age 5 

Primary Education 4 years of Primary School plus 4 years of Middle 

School 

Secondary Education (High School) 4 years (In some schools plus 1 year of English 

Preparatory Class) 

Vocational Schools (Associate Degree) 2 years (Can be transferred to universities) 

Undergraduate 4 years 

Graduate Master’s Degree: 2 years 

Doctorate Degree: 3-5 years 
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1. Primary Education 

Primary education is composed of a four-year primary school and a four-year middle school with 
different programs including schools with religious affiliations. Primary education is compulsory. 
Middle schools and religious middle schools have elective courses that meet the needs of different 
students in terms of their skills, development, and choices. 

2. Secondary Education 

Secondary school education covers general, vocational, and technical high schools and is 
compulsory. These graduates receive a high school diploma.  There are different programs at the 
high school level. The details about the different high school types that offer different kinds of 
education are listed below: 

General High Schools: 

Students who complete eight years of primary education can register at the general high schools. 
High school graduates take the university placement exams Higher Education Exam (YGS) and 
Undergraduate Placement Exam(LYS). 

Vocational High Schools: 

The graduates of vocational high schools can study at vocational schools at the universities without 
taking any exam. The vocational high schools can be grouped as Technical, Communication, 
Health, Tourism and Hotel Management, and Teachers’ vocational high schools. The students at 
these schools may need to study for five years in total. Vocational high schools provide three-year 
secondary education, train qualified people for various professions and also prepare students for 
higher education. Technical high schools offer a four-year programme. Subjects offered in the first 
year are the same as in the vocational high schools. Secondary education students obtain the Lise 
Diplomasi that is the prerequisite for entry to higher education.  

Anatolian High Schools: 

Foreign languages are taught extensively at these high schools. Some Anatolian high schools have 
one year of preparatory class in the foreign language in which the high school instruction is given. 
The number of lessons per week is more than other high schools and these schools also offer a 
second foreign language. 

Science High Schools: 

These high schools are for students who have a deep interest in the Sciences. Students studying 
at these high schools choose Science or Engineering departments at the universities. 

Religious High Schools: 

These high schools raise the future Imams, preachers and teachers of the Koran. They were 
opened by the Ministry of National Education and offer programs to prepare students for higher 
education as well. 

Fine Arts High Schools: 

These high schools are for students who have a special interest and talent in fine arts. The goal is 
to educate the students at early ages. 

http://www.osym.gov.tr/
http://www.osym.gov.tr/
http://www.osym.gov.tr/
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Private High Schools: 

These high schools are also called colleges in Turkey. At some of these high schools, classes like 
Mathematics and Science are taught in a foreign language that is the medium of instruction at those 
schools. Parents pay a tuition fee to these schools and admissions to some private high schools 
are highly competitive. Examples of these high schools are Robert College, Saint Joseph Lycee, 
Austrian high school, etc. 

 

3. Higher Education 

Students who graduate from these high schools have the right to continue to higher education. To 
continue into higher education, students have to take the university entrance exams YGS and LYS 
given by the Assessment, Selection and Placement Center (ÖSYM) and receive a certain score. 
The scores students receive from YGS and LYS and their high school GPA play an important role 
in being placed at higher education institutions. After taking the YGS, some universities may want 
students to take a special talent exam. The higher education system in Turkey is composed of 
universities, institutes of technology, vocational schools, and other higher education schools like 
the military or the police academy. 

Associate Degree: 

The graduates of vocational high schools can study at vocational schools at the universities without 
taking any exam. However, the graduates of other high schools have to take the YGS, and receive 
a certain score. The duration of the education at vocational schools is two years. At some vocational 
schools, there is a foreign language preparatory class. The graduates of these schools can take a 
transfer exam (DGS) to study at other universities. 

Bachelor’s Degree: 

To get a Bachelor’s degree, four years of university education has to be completed. However, 
students studying Medicine, Dentistry, Pharmacy, and Veterinary Sciences will need to study for 
five to six years to receive a degree. 

Master’s Degree: 

Master’s degree is awarded to students who complete two-year programs of classes with and 
without a thesis. Master’s programs with thesis usually require 21 credits of coursework and a 
thesis to be written in order to graduate. Master’s programs without dissertations require 30 credits 
of coursework and a final project to graduate. 

Doctorate Degree: 

Students who have a Bachelor’s or a Master’s degree can apply for doctorate programs. Doctorate 
students are required to take a minimum of seven courses of 21 credits in total and should pass 
the doctoral qualifying exam. After these items, students write their dissertation, and defend it in 
front of a jury. 

Specialization in Medicine: 

The degree for specialization in Medicine is performed at schools of Medicine and hospitals, and 
is the equivalent of a doctoral degree. The graduates of schools of Medicine take the Examination 
for Specialty in Medicine (TUS) in the field of specialization. The candidates write a dissertation 
and defend it in front of a jury. 

http://www.osym.gov.tr/
http://www.osym.gov.tr/
http://www.osym.gov.tr/
http://www.osym.gov.tr/
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Competency in the Arts: 

After studying at a Fine Arts Faculty, students take an exam in the art branch that they have 
specialized in, create a work of art and write a scientific piece of work, and receive a doctorate 
degree. 

 

FIGURE 9 EDUCATIONAL SYSTEM OF TURKEY. 

 

Universities in Turkey 

There are two types of universities in Turkey, state and foundation (private) universities. All Turkish 
universities are accredited by the Council of Higher Education. As of June 2017, there are 
113 states and 72 private universities. According to the legal code that was accepted in August 
2012 no financial contribution is taken from students studying at state universities except students 
attending evening education. There are 39 fisheries or related faculties such as marine sciences 
(Table 10). 

Foundation universities are semi-independent universities that are not governed by the state. 
These universities have tuition fees. Many foundation universities have graduate programs in 
Management and Computer Science. Some foundation universities are renowned for their 
programs in Engineering and Medicine. At many foundation universities, the language of instruction 
is English. These universities offer English preparatory class to students who are not proficient in 
the English language. There are also 40 Vocational Schools (Associate Degree) about fisheries, 
aquaculture and marine sciences (Table 11). 

 

  

http://www.yok.gov.tr/
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TABLE 10. FISHERIES AND AQUACULTURE, MARINE SCIENCES FACULTIES IN TURKEY, 2017. 

Universities Faculties Department 

ADANA BİLİM VE TEKNOLOJİ 

ÜNİVERSİTESİ Marine Science 
 

ADNAN MENDERES ÜNİVERSİTESİ Marine Science  

ADNAN MENDERES ÜNİVERSİTESİ Agriculture Fisheries&Aquaculture 

AKDENİZ ÜNİVERSİTESİ Fisheries&Aquaculture Fisheries&Aquaculture 

ANKARA ÜNİVERSİTESİ Agriculture Fisheries&Aquaculture 

ATATÜRK ÜNİVERSİTESİ Fisheries&Aquaculture Fisheries&Aquaculture 

BANDIRMA ONYEDİ EYLÜL 

ÜNİVERSİTESİ 

Marine Science 

 
BURSA TEKNİK ÜNİVERSİTESİ Marine Science 

 
BÜLENT ECEVİT ÜNİVERSİTESİ Marine Science 

 
BİNGÖL ÜNİVERSİTESİ Agriculture Fisheries&Aquaculture 

BOZOK ÜNİVERSİTESİ Agriculture Fisheries&Aquaculture 

ÇANAKKALE ONSEKİZ MART 

ÜNİVERSİTESİ Marine Science and Technology 

Fisheries&Aquaculture 

ÇANAKKALE ONSEKİZ MART 

ÜNİVERSİTESİ Agriculture 

Fisheries&Aquaculture 

ÇUKUROVA ÜNİVERSİTESİ Fisheries&Aquaculture Fisheries&Aquaculture 

DOKUZ EYLÜL ÜNİVERSİTESİ Marine Science 
 

EGE ÜNİVERSİTESİ Fisheries&Aquaculture Fisheries&Aquaculture 

FIRAT ÜNİVERSİTESİ Fisheries&Aquaculture Fisheries&Aquaculture 

GİRESUN ÜNİVERSİTESİ Marine Science 
 

GAZİOSMANPAŞA ÜNİVERSİTESİ Agriculture Fisheries&Aquaculture 

İNÖNÜ ÜNİVERSİTESİ Fisheries&Aquaculture Fisheries&Aquaculture 

İSKENDERUN TEKNİK ÜNİVERSİTESİ Marine Science and Technology Fisheries&Aquaculture 

İSTANBUL TEKNİK ÜNİVERSİTESİ Marine Science 
 

İSTANBUL ÜNİVERSİTESİ Fisheries&Aquaculture Fisheries&Aquaculture 

İZMİR KATİP ÇELEBİ ÜNİVERSİTESİ Fisheries&Aquaculture Fisheries&Aquaculture 

KARADENİZ TEKNİK ÜNİVERSİTESİ Marine Science  
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Universities Faculties Department 

KASTAMONU ÜNİVERSİTESİ Fisheries&Aquaculture 
 

MERSİN ÜNİVERSİTESİ Marine Science 
 

MERSİN ÜNİVERSİTESİ Fisheries&Aquaculture Fisheries&Aquaculture 

MUĞLA SITKI KOÇMAN 

ÜNİVERSİTESİ Fisheries&Aquaculture Fisheries&Aquaculture 

MUSTAFA KEMAL ÜNİVERSİTESİ Marine Science and Technology Fisheries&Aquaculture 

MUNZUR ÜNİVERSİTESİ Fisheries&Aquaculture 
 

ORDU ÜNİVERSİTESİ Marine Science  

PİRİ REİS ÜNİVERSİTESİ Marine Science 
 

RECEP TAYYİP ERDOĞAN 

ÜNİVERSİTESİ 

Fisheries&Aquaculture Fisheries&Aquaculture 

SİNOP ÜNİVERSİTESİ Fisheries&Aquaculture Fisheries&Aquaculture 

SÜLEYMAN DEMİREL ÜNİVERSİTESİ Fisheries&Aquaculture Fisheries&Aquaculture 

ŞIRNAK ÜNİVERSİTESİ Agriculture Fisheries&Aquaculture 

YÜZÜNCÜ YIL ÜNİVERSİTESİ Fisheries&Aquaculture Fisheries&Aquaculture 

YÜZÜNCÜ YIL ÜNİVERSİTESİ Marine Science 
 

 

TABLE 11. VOCATIONAL SCHOOLS (ASSOCIATE DEGREE) ON FISHERIES AND AQUACULTURE FACULTIES, 
MARINE SCIENCES IN TURKEY, 2017. 

Universities High School Department 

ADIYAMAN ÜNİVERSİTESİ KAHTA MESLEK YÜKSEKOKULU Fisheries&Aquaculture 

ADNAN MENDERES 

ÜNİVERSİTESİ BOZDOĞAN MESLEK YÜKSEKOKULU 

Fisheries&Aquaculture 

ARDAHAN ÜNİVERSİTESİ ÇILDIR MESLEK YÜKSEKOKULU Fisheries&Aquaculture 

ATATÜRK ÜNİVERSİTESİ 

İSPİR HAMZA POLAT MESLEK 

YÜKSEKOKULU 

Fisheries&Aquaculture 

BİNGÖL ÜNİVERSİTESİ GENÇ MESLEK YÜKSEKOKULU Fisheries&Aquaculture 

BİNGÖL ÜNİVERSİTESİ MESLEK YÜKSEKOKULU Fisheries&Aquaculture 

CUMHURİYET ÜNİVERSİTESİ GÜRÜN MESLEK YÜKSEKOKULU Fisheries&Aquaculture 

CUMHURİYET ÜNİVERSİTESİ KOYULHİSAR MESLEK YÜKSEKOKULU Fisheries&Aquaculture 

CUMHURİYET ÜNİVERSİTESİ 

SUŞEHRİ TİMUR KARABAL MESLEK 

YÜKSEKOKULU 

Fisheries&Aquaculture 
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Universities High School Department 

ÇANAKKALE ONSEKİZ MART 

ÜNİVERSİTESİ BAYRAMİÇ MESLEK YÜKSEKOKULU 

Fisheries&Aquaculture 

ÇUKUROVA ÜNİVERSİTESİ İMAMOĞLU MESLEK YÜKSEKOKULU Fisheries&Aquaculture 

ÇUKUROVA ÜNİVERSİTESİ YUMURTALIK MESLEK YÜKSEKOKULU Fisheries&Aquaculture 

EGE ÜNİVERSİTESİ TİRE KUTSAN MESLEK YÜKSEKOKULU Fisheries&Aquaculture 

EGE ÜNİVERSİTESİ 

URLA DENİZCİLİK MESLEK 

YÜKSEKOKULU 

Fisheries&Aquaculture 

ERZİNCAN ÜNİVERSİTESİ 

KEMALİYE HACI ALİ AKIN MESLEK 

YÜKSEKOKULU 

Fisheries&Aquaculture 

ERZİNCAN ÜNİVERSİTESİ TERCAN MESLEK YÜKSEKOKULU Fisheries&Aquaculture 

ESKİŞEHİR OSMANGAZİ 

ÜNİVERSİTESİ ESKİŞEHİR MESLEK YÜKSEKOKULU 

Fisheries&Aquaculture 

FIRAT ÜNİVERSİTESİ KEBAN MESLEK YÜKSEKOKULU Fisheries&Aquaculture 

GAZİANTEP ÜNİVERSİTESİ NİZİP MESLEK YÜKSEKOKULU Fisheries&Aquaculture 

GAZİOSMANPAŞA 

ÜNİVERSİTESİ ALMUS MESLEK YÜKSEKOKULU 

Fisheries&Aquaculture 

GİRESUN ÜNİVERSİTESİ 

TİREBOLU MEHMET BAYRAK MESLEK 

YÜKSEKOKULU 

Fisheries&Aquaculture 

GÜMÜŞHANE ÜNİVERSİTESİ KÜRTÜN MESLEK YÜKSEKOKULU Fisheries&Aquaculture 

İNÖNÜ ÜNİVERSİTESİ SÜRGÜ MESLEK YÜKSEKOKULU Fisheries&Aquaculture 

İSKENDERUN TEKNİK 

ÜNİVERSİTESİ DÖRTYOL MESLEK YÜKSEKOKULU 

Fisheries&Aquaculture 

KARADENİZ TEKNİK 

ÜNİVERSİTESİ MAÇKA MESLEK YÜKSEKOKULU 

Fisheries&Aquaculture 

KARAMANOĞLU MEHMETBEY 

ÜNİVERSİTESİ ERMENEK MESLEK YÜKSEKOKULU 

Fisheries&Aquaculture 

MARMARA ÜNİVERSİTESİ 

TEKNİK BİLİMLER MESLEK 

YÜKSEKOKULU 

Fisheries&Aquaculture 

MERSİN ÜNİVERSİTESİ SİLİFKE MESLEK YÜKSEKOKULU Fisheries&Aquaculture 

MUĞLA SITKI KOÇMAN 

ÜNİVERSİTESİ ORTACA MESLEK YÜKSEKOKULU 

Fisheries&Aquaculture 

MUNZUR ÜNİVERSİTESİ TUNCELİ MESLEK YÜKSEKOKULU Fisheries&Aquaculture 

MUSTAFA KEMAL 

ÜNİVERSİTESİ SAMANDAĞ MESLEK YÜKSEKOKULU 

Fisheries&Aquaculture 

ORDU ÜNİVERSİTESİ FATSA MESLEK YÜKSEKOKULU Fisheries&Aquaculture 

ÖMER HALİSDEMİR 

ÜNİVERSİTESİ ULUKIŞLA MESLEK YÜKSEKOKULU 

Fisheries&Aquaculture 
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Universities High School Department 

RECEP TAYYİP ERDOĞAN 

ÜNİVERSİTESİ 

TEKNİK BİLİMLER MESLEK 

YÜKSEKOKULU 

Fisheries&Aquaculture 

SELÇUK ÜNİVERSİTESİ 

BEYŞEHİR ALİ AKKANAT MESLEK 

YÜKSEKOKULU 

Fisheries&Aquaculture 

SİNOP ÜNİVERSİTESİ MESLEK YÜKSEKOKULU Fisheries&Aquaculture 

SÜLEYMAN DEMİREL 

ÜNİVERSİTESİ 

AKSU MEHMET SÜREYYA 

DEMİRASLAN MESLEK YÜKSEKOKULU 

Fisheries&Aquaculture 

TRAKYA ÜNİVERSİTESİ KEŞAN MESLEK YÜKSEKOKULU Fisheries&Aquaculture 

ULUDAĞ ÜNİVERSİTESİ KARACABEY MESLEK YÜKSEKOKULU Fisheries&Aquaculture 

YALOVA ÜNİVERSİTESİ ARMUTLU MESLEK YÜKSEKOKULU Fisheries&Aquaculture 

 

Professional Qualifications 

 

FIGURE 10. PROFESSIONAL QUALIFICATIONS OF TURKEY. 

Vocational qualification system is the general term used to describe an effective framework in 
establishing national vocational standards, designing vocational training programs based on those 
standards and carrying out evaluation of the workforce in terms of professional qualifications by 
independent organisations with the aim of providing certification that is accredited both nationally 
and internationally.  
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FIGURE 11. TURKISH QUALIFICATION FRAMEWORK STRUCTURE AND AIM. 

Vocational Qualifications Authority (VQA) is in charge of setting up and administering the 
Vocational Qualifications System in Turkey. According to the regulation concerning vocational 
qualifications, examinations and certification, published in December 2008, and conforming to TS 
EN ISO/IEC 17024, accreditation preparations were completed.  

A Professional Expertise is the set of knowledge and abilities (skills) that allow the development of 
a job. This system homogenizes skills and functions that should be developed in every job and the 
specific training to acquire these functions.  

Currently there is none suitable Professional Qualifications for fish mongering, in Turkey. 

 

Fishmonger as a vocation in Turkey and Training for Fish Processing 
Operator 

In Turkey, Fishmonger is not defined as vocation in National Vocation (Profession) Standard. 
However, Fish Processing Operator (FPO) is defined as a vocation in the National Standard.  The 
FPO standard with the ref code, 16UMS0515-4 is issued in Official Gazette in 2016 with the number 
of 29688. The scope of FPO is similar to Fish Monger regarding the necessary skills. Thus, here, 
the details will be presented for FPO as an example. 

The courses for FPO are given by face to face and covers total of 180-200 hours. These courses 
are generally carried out by private entities with the authority of Ministry of Education.  

➢ The courses cover the following subjects: 

- Genus/species identification of fish and shellfish 
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- Basic rules in Turkish Fisheries Law 

- Hygiene and disinfection rules 

- Sanitation 

- Fish/shellfish freezing rules 

- Cleaning methods for fish and shellfish 

➢ The minimum requirements to attend the courses: 

- Graduation from primary school at least 

- Compatible physical and mental situation 

➢ Certification: 

- After successfully completion of the courses, the certificate is approved by MoEducation. 

➢ Employment: 

- The individuals with the certificate can work for aquaculture farms and fishmongers. 

 

Legal Framework 

- Decree: Law No. 1739 on National Education Year: 1973 

- Decree: Law No. 2547 on Higher Education Year: 1984 

- Concerns: Foundation universities 

- Decree: Law No. 2547 on Higher Education Year: 1981 

- Decree: Law No. 4306 on National Education Year: 1997 

- Decree: Law No. 4702 on access to the two-year higher education programmes without 
university entrance examination for vocational/technical high school graduates Year: 2001 

- Decree: Law No. 625 on Private Education Year: 1995 

- Constitution of Turkey, last amendment 2010. 

- Law on Municipalities, Law N° 5393, dates from 03.07.2005. 

- Law on Special Provincial Administration, Law N° 5302, dates from 22.02.2005. 

- Law on Metropolitan Municipalities, Law N° 5216, dates from 10.07.2004. 
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- Official Gazette of the Republic of Turkey (2002), ''Vocational Education and Training 
regulations'' N° 24804, July 3, 2002. 

- Official Gazette of the Republic of Turkey (2006), ''Occupational Qualifications Authority 
Law'' N° 5544, October 7, 2006. 

- Structures of Education and Training System in Europe, Turkey, 2009-2010, European 
Commission. 

 

 

 TRAINING FOR FISHMONGERS AVAILABLE IN ICELAND 

 

Compulsory Training to Work as a Fishmonger 

Currently it is not compulsory to be educated and trained to become a fishmonger in Iceland. But 
employers and employees must attend courses in food safety and occupational risk prevention. 
Iceland is part of the European Economic Area that is an agreement between the EFTA States and 
the Community and the EU Member States.  It implies that Iceland should implement the EU 
legislation for example on food.   

Fishmongers running their own shops in Iceland are in “legal terms” food business operators. They 
are as such responsible for ensuring compliance with the EU food law. Their key obligations are to 
ensure safety, traceability, transparency and have in place preventive measures and withdrawal 
procedures so they will not place unsafe food on the market.  (Regulation EC 178/2002). They are 
responsible for the safety of the food they produce, transport or sell.  They should not place unsafe 
food on the market.  They must follow EC regulation 852/2004 on hygienic practices and internal 
control.  

Competent authorities must through inspection verify that these measures are in place and 
followed. One of the measures is training. The staff of the food business must be supervised and 
instructed and/or trained in food hygiene matters corresponding with their work activity and that 
those responsible must have received adequate training in the application of the HACCP principles. 

The Icelandic Act on Working Environment, Health and Safety in Workplaces No. 46/1980 and 
paragraphs 24 and 25 in Regulation on the Organization and Implementation of Health and Safety 
at Workplaces 920/2006 state that both employers and workers shall know and minimize job related 
risks. The employer shall ensure that the employees have received the appropriate guidelines on 
hazards. Safety representatives should receive appropriate education and training by attending 
courses regarding the working environment, health and safety at the workplace. The Administration 
of Occupational Safety and Health issues guidelines regarding the factors that should be discussed 
at the courses. They include “Main tasks and responsibilities of safety representatives and safety 
managers. Laws and regulations. Noise and lighting in workplaces. Physical and psycho-social risk 
factors. Risk evaluation. Work related accidents and occupational diseases 
(www.vinnueftirlit/english ). 

 

http://www.vinnueftirlit/english
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General Education Framework 

The framework for the education system in Iceland can be seen on figure 1.  

 

FIGURE 12.  THE ICELANDIC EDUCATION SYSTEM. 

 

Children from 6-16 years to receive compulsory education. This is in primary school from 6-12 
years of age and from 13-16 in the lower level of secondary school.    

After compulsory education, they can choose to: 

i. Start working without more formal training 

ii. Receive vocation education and training for 2-4 years either certified industrial or 
specialised 

iii. Go to college (Grammar) to prepare for tertiary education (University). 

 

Professional Qualifications 

The Ministry of Education, Science and Culture is responsible for the implementation of legislation 
pertaining to all school levels from pre-primary and compulsory education through the upper 
secondary and higher education levels, as well as continuing and adult education. This includes 
the tasks of creating curriculum guides for pre-primary, compulsory and upper secondary schools, 
issuing regulations and planning educational reforms.  

Upper Secondary Education ACT 92/2008 sets the framework for formal education and workplace 
training in Iceland. It is implemented through regulations and documents like:  The Icelandic 
National Curriculum Guide for Upper Secondary Schools; Regulation on Certified Trades 648/1999; 
Regulation on Journeyman Examination 698/2009 and Regulation on in House Training and 
Internship for Certified Trades 840/2011. 

Students can either train for certified trades or follow vocational training in such fields as Agriculture, 
Fisheries, the Food Production Industry or Health and Commerce.  The regulation of certified trades 
set by the Ministry of Education, Science and Culture states which trades are certified. The certified 

https://www.google.is/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjD9vOWicrUAhUDUlAKHZ52BGQQjRwIBw&url=https://en.wikipedia.org/wiki/Education_in_Iceland&psig=AFQjCNEa1NjoLyRV_XQZmb0uIh4PGT0Qug&ust=1497966948306893
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trades in food are: Baking; confectionary; cookery; dairy technology; meat processing and waiting. 
The certified food trades are taught at two schools in Iceland.  

The fishmonger´s trade is not a certified trade in Iceland. But students can receive formal vocational 
training at The Icelandic College of Fisheries in becoming a fish technician. It is a two years study 
with two semesters at school and two semesters in a workplace.  All together 120 credits: (One 
credit is 3 days’ work 18-24 hours.) (Appendix 1). (www.fiskt.is). 

Fisheries and fish processing related matters are also taught in universities in Iceland.   University 
of Akureyri offers a bachelor degree in fisheries science.  The programme comprises an 
interdisciplinary study of fisheries science and related sciences, as well as business and 
management. The student is provided with a sound foundation for professional employment in the 
fishing industry, business administration as well as for postgraduate study. 
(http://english.unak.is/business-and-science) 

Fisheries and fish processing is also taught in courses in food science and industrial engineering 
at the University of Iceland. (http://english.hi.is/schools_and_faculties ). 

 

Outside School Vocational Training in Iceland 

There are several ways to get training outside the school system in Iceland. The training is 
governed by the Adult Education Act from 2010 that has been implemented through the Regulation 
of the Workplace Training Fund 71/2012 and the establishment of The Education and Training 
Service Centre (ETSC).  

The Education and Training Service Centre (ETSC) is owned by the Icelandic Confederation of 
Labour (ASÍ), the Confederation of Icelandic Employers (SA), the Federation of State and Municipal 
Employees (BSRB), the Ministry of Finance and the Association of Local Authorities in Iceland. 
Operations began in 2003. The aim of the Adult Education Act is to meet the needs of adults with 
short formal education and to meet the needs of the labour market for staff with increased 
knowledge and skills. Based on the new Adult Education Act, studies outside upper secondary 
schools and universities will have increased weight. 

The state budget provides funding for the operation of ETSC to undertake the projects specified in 
the service agreement with The Ministry of Education, Science and Culture. The Education Fund 
also receives funding to finance education and training courses, counselling, and validation by 
accredited educational providers. One of the main roles of the Education and Training Service 
Centre is to write curricula and programme descriptions and collaborate with its contracted partners 
in their development. ETSC programmes are diverse and meet the needs of both the learners and 
the labour market. 

 Accredited educational providers public and private are responsible for running the courses in 
accordance with these curricula, with funding from the Education Fund.  

The Ministry of Education, Science and Culture has evaluated the curricula for credit at the upper 
secondary school level. 

 ETSC programmes are of various types, for example, vocational courses in areas such as the 
tourism, office, fish processing and trade sectors. Other ETSC programmes develop basic skills in 
subjects such as Icelandic, mathematics, English and ICT. These general curricula are often a 
starting point for adults with limited schooling who wish to re-enter education. For every curriculum 
that ETSC has developed, it has published a promotional brochure with a brief programme 

http://www.fiskt.is/
http://english.unak.is/business-and-science
http://english.hi.is/schools_and_faculties
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description (as an appendix). These brochures are mainly used by the educational providers 
responsible for teaching the various programmes. 

Unemployment Act 55/2006 and Regulation on Education and Training Courses Accepted as 
Actions for Unemployed People 1223/20015 also support training of people that are not a part of 
the labour market or in schools. This action is specially focused on young unemployed people.  The 
unemployment rate rose to 20% in this group after the economic collapse in 2008 (While to total 
average rate was 10%).  It has steadily declined and is now around 5%.  But the aim is to have few 
as possible with long term employment or unable to work.  One of the actions is to pay companies 
for in house training and pay for training courses under the supervision of The Education and 
Training Service Centre (ETSC). 

 

Discussion and Conclusions  

The fishmonger trade is weak in Iceland. It is not defined as a trade with formal training and 
education with defined curriculum and learning outcomes like for example in the dairy and meat 
industry.  There is no association of fishmongers dealing with common interests like trading 
standards, emerging legislations and requirements or holding workshops and courses on issues 
that would make them more competent and competitive in their business.  And there is no common 
homepage with information, discussion and e learning forums and industry news. 

There is a formal secondary level in fisheries science that is a good background to become a 
fishmonger.   There are also university degrees that can be very helpful like in food science and 
fisheries science.  

But in many cases, we are dealing with people only with primary education.  There are opportunities 
for to become a competent fishmonger by taking face to face courses financed by public funds at 
training centres and in the workplaces in Iceland.   But they are not very organised or planned for 
fishmongers training.  A formal curriculum with accreditation system would be a good start.  It can 
be based on Nordic recommendation on training of fishmongers (Nordic Innovation 2012).       

The recommendations are divided into 3 chapters: 

1. Safety and hygiene. How to comply with official regulations? 

Food safety. HACCP. Critical Control Points. Traceability and recall. Revision. Personal hygiene. 
Cleaning and disinfection. 

2. Trade standards 

Receiving raw material. Storage of fish and other raw material. Management of fish counters. 
Filleting and production of products. Selling and serving procedures. Labelling and communicating 
with customers. Fish processing. Smoking. Fish balls, sausages. Marinated products. 
Sustainability. Ecology and environmental issues.  

3. General guidelines 

Training guidelines and courses. Transportation, logistics. Business management. 

Fishmongers in Iceland are far from incompetent in their trade. Most of them have either a formal 
education and/or a long working experience in food related fields mostly fisheries and fish 
processing but also as chefs, butchers and so on.  They all should acquire the necessary training 
and information needed for the job.  
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The information sources can be on the internet and by studying what other fishmonger in Iceland 
and other countries are doing.  Fishmongers also get information through suppliers of ingredients, 
spices, tools and packaging solutions.  

The fishmongers trade benefits from education, information and training activities in food safety 
and quality management control in big fish export industry.  

The general opinion in Iceland is that training prior to becoming a fishmonger should not be 
compulsory but voluntary.  And it would be funded partially with public means through vocational 
training funds within labour associations.  There is definitely real need of training schemes adapted 
to the needs of fishmongers but very little has been done.  This applies especially to sales and 
communication skills and all sorts of background information needed to be successful in the trade 
and to be able to answer questions and requests from customers with confidence and success.   
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TABLE 12. LEGAL DOCUMENTS AND FORMAL, WORKPLACE AND ADULT EDUCATION IN ICELAND 

 Laws Implementation Schools Education and Training Activities 

Upper Secondary 

Education Act 92/2008 

The Icelandic National Curriculum Guide for Upper 

Secondary Schools 

Regulation on Certified Trades 648/1999 

Regulation on Journeyman Examination 698/2009 

Regulation on in House Training and Internship for 

Certified Trades 84072011 

MK-School for Certified Food Trades 

WMA Comprehensive College- 1-year basic 

study 

Icelandic College of Fisheries 

Formal education that requires students to 

have passed compulsory education 

(primary/lower secondary)   

Adult Education Act 2010 Workplace Training Fund Act 2012 No 71 

 

The Education and Training Service Centre 

(ETSC) 

Various courses carried out by institutes, 

private organization, consultants in 

companies, training centres and schools all 

over Iceland 

Unemployment Act 55/2006 Regulation on Education and Training Courses 

Accepted as Actions for Unemployed People 

1223/20015 

 Various courses carried out by institutes, 

private organization, consultants in training 

centres and companies (in house training 

and secondary schools all over Iceland 

Act on Working 

Environment, Health and 

Safety in Workplaces 

No. 46/1980 

Regulation on the Organization and Implementation of 

Health and Safety at Workplaces. 920/2006 

 Courses from the Administration of 

Occupational Safety and Health 
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Legal and Other Documents 

- REGULATION (EC) No 178/2002 

- REGULATION (EC) No 852/2004  

- Upper Secondary Education Act 92/2008. Ministry of Education, Science and Iceland 

- The Icelandic National Curriculum Guide for Upper Secondary Schools 

- Regulation on Certified Trades 648/1999 

- Regulation on Journeyman Examination 698/2009 

- Regulation on in House Training and Internship for Certified Trades 

- Adult Education Act 2010 

- Workplace Training Fund Act 71/2012 

- Regulation on in House Training and Internship 840/2011 

- Unemployment Act 55/2006 

- Regulation on Education and Training Courses Accepted as Actions for Unemployed People 
1223/2015 

- Act on Working Environment, Health and Safety in Workplaces. No. 46/1980 

- Regulation on the Organization and Implementation of Health and Safety at Workplaces. 920/2006 

- Innovative Fish Counters. Nordic Marine Innovation, project P-11074. Nordic innovation Report 
2012:23                   

 

  

http://nordicinnovation.org/Global/_Publications/Reports/2013/2013-marine-rapport_11074_innovative-fish-counters_web.pdf
http://nordicinnovation.org/Global/_Publications/Reports/2013/2013-marine-rapport_11074_innovative-fish-counters_web.pdf
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APPENDIX 1. COURSES TAUGHT IN 2 YEARS FISH TECHNICIAN STUDIES AT THE ICELANDIC 
COLLEGE OF FISHERIES 

Basic skills Specialised skills  Industrial training 

Courses Credits Fish technology 1 6 Industrial training 1 20 

Icelandic 5 Fish technology 2 6 Industrial training 2 10 

English 2 Governance of fisheries 

and fish processing 

5 Industrial training 3 20 

Mathematics 3 Marine and fish biology 4 Industrial training 4 10 

Information 

literacy 

5 Fish processing 

machinery and software 

4   

Training and 

health 

2 The HACCP system 3   

Business 

management 

5 Communication skills 4   

  Fish processing 

management 

6   

  Entrepreneurship 4   

Total 22  42           60                          

 

Students learn about: 

Fisheries and the raw material: 

Types of fishing vessels and fishing gears. Main species of fish caught in Icelandic waters. Environmental 
labelling. Bleeding, gutting and rigor mortis. Properties and quality of fresh and processed fish. 

Processing, export and value creation: 

Supply chain from fisheries, processing and marketing. Value creation and waste in the supply chain. 
Chilling, freezing and glazing. Flowsheet for processing of fresh fish, salted cod, frozen fish. Fish 
processing methods. 

Quality, safety and consumers concepts: 

Concept of quality and quality management. Consumers and how companies and employees try to meet 
consumers demand. The relationship between quality and market price. Hygiene and good 
manufacturing practices. Microbes in fish and fish processing environment. Hygiene regulations. The 
HACCP system. 
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 TRAINING FOR FISHMONGERS AVAILABLE IN ENGLAND 

 

The Education System in the United Kingdom 

Primary Education 

All children in the United Kingdom are required by law to receive a formal primary education from the age 
of around 5 years – year group 1. Guidelines for ages of different stages of education differ slightly in 
each country within the United Kingdom. Primary education can be done ‘at home’ under strict guidelines 
and supervision, at a private (fee paying) school licensed by the Department of Education or at a state 
run primary school. Some state schools are church funded or church aided either by the Church of 
England or, less commonly, by other faiths. Children are assessed during their primary education to 
ensure they have attained the required levels for each Key Stage. 

 
Key Stage Year Groups 

Primary 1 1, 2, 3 

Primary 2 4, 5, 6 

Secondary 3 7, 8, 9 

Secondary 4 10, 11 

 

Secondary Education 

Secondary education in the United Kingdom starts at around the age of 11 years and is also compulsory 
to the age of 16. All children receive tuition in English and mathematics, in addition depending on the 
school and the ability of the student, sciences, arts, history, geography, languages, sports and practical 
subjects such as cooking, woodwork, technical drawing and so on are also taught.  

At the age of around 13 years students choose which subjects they will specialize in. They receive a 
further 3 years education in these subjects - which will always include English and mathematics. At 
around the age of 16 (the exact age and the rules governing the school leaving age vary slightly in each 
country within the United Kingdom) students take a General Certificate in Secondary Education (GCSE) 
in each of their chosen subjects, typically 5 – 10 subjects, although there may be fewer or occasionally 
more.  

Between the ages of 16 and 18 years. students must do one of the following: 

• Stay in full-time education, for example at a college - to achieve A level(Advanced) certificate 
of secondary education; 

• Start an apprenticeship or traineeship; 

• Spend 20 hours or more a week working or volunteering, while in part-time education or 
training; 

 

https://www.gov.uk/apprenticeships-guide
https://www.gov.uk/find-traineeship
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• Further education can be purely academic in 6th form colleges – usually a preparation for 
university, or more practical in Colleges of Further Education. These typically cover courses 
in engineering, business studies, computing, health, social care, the arts, hairdressing, 
catering and others.  

• Modern Apprenticeships help employers to develop their workforce by training new staff, and 
upskilling existing employees. For individuals, a Modern Apprenticeship is a job which lets 
them earn a wage and gain an industry-recognized qualification. 

• Vocational qualifications refer to work-related qualifications. They are designed to enable the 
learner to acquire knowledge and skills that are required by the national occupational 
standards (NOS) to be able to perform a particular job. 

 

FIGURE 13. EDUCATION SYSTEM OF UK. 

Further Education – Non-Academic 

City & Guilds 

City & Guilds are the leading skills development organization in the United Kingdom, their qualifications 
are internationally recognized and are valued by employers across the world, helping individuals develop 
their talents and abilities for career progression. City & Guilds provide services to training providers, 
employers, and trainees across a variety of sectors to meet the needs of today’s workplace. A new 
initiative for training for 14 to 19-year old was launched in February 2017 “Young people will soon have 
more choice when selecting their 14 -19 educational options after 95 new City & Guilds Technical 
Qualifications at Key Stage 4 and Key Stage 5 were approved by the Department for Education (DfE).” 
http://www.cityandguilds.com/news/February-2017/technical%20qualifications#.WYrN-VGGO1s 

An explanation of City & Guilds levels and how they cross reference with Key Stages in education can 
be found via this link https://www.gov.uk/what-different-qualification-levels-mean 

http://www.cityandguilds.com/news/February-2017/technical%20qualifications#.WYrN-VGGO1s
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In addition, there are many private companies which provide training in areas such as hospitality. There 
may be funding available for some of these courses which lead to professional qualifications, but many 
should be paid for by the students themselves. 

Training for Adults 

Further education training for all adults is free in reading writing and basic mathematics. 

Those under 24 years, who are studying for their first GCSE or A level may not have to pay. 

The European Social Fund can provide funding for training for unemployed adults. There is not any 
compulsory training for unemployed adults. 

CPD 

Continuing professional development is not compulsory in every profession but is becoming more widely 
recognized as desirable. 

(CPD) is the intentional maintenance and development of the knowledge and skills needed to perform in 
a professional context. This could mean honing current skills, it could mean developing them to a new 
level, or it could mean learning new ones that will allow an employee’s job role to expand or prepare them 
for potential promotion. CPD activities can range from formal educational activities such as instructor-led 
training courses, workshops or seminars, to more informal approaches such as work-based learning or 
mentoring. CPD can also include self-directed study such as e-learning courses and structured reading. 

CPD can be provided by specialist companies (e.g. commercial training providers, independent coaches), 
or provided internally, in particular by larger organisations. 

Fishmonger Specific Training 

There are not currently any full-time study courses offered anywhere in the United Kingdom formal 
education programs which are specifically for fishmongers. There was a vocational qualification governed 
by Ofqual which had 79 hours of guided training. 

The Office of Qualifications and Examinations Regulation (Ofqual) is the regulator of qualifications, 
examinations and assessments in England and the regulator of vocational qualifications in Northern 
Ireland.  

Scotland and Wales have their own regulating bodies. However, this qualification appears to be no longer 
available, the following is taken from their website. 

• Qualification Title 

FDQ Level 3 Award In Fishmonger Skills (QCF) 

• Qualification Number 

600/2972/9 

• Qualification Status 

No longer awarded 

There is a Vocationally Related Qualification available through The Seafood Academy in Grimsby. The 
following is taken from their website. 
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Fishmonger Skills VRQ 

The Fishmonger Skills Vocationally Related Qualification (VRQ) is a Level 3 award designed to improve 
the skills and knowledge of those working in the seafood retail sector. 

Vocationally Related Qualification (VRQ)The qualification is supported by courses that combine multiple 
teaching methods including face-to-face training, print materials, DVDs, and online learning, and 
candidates will gain a level 3 Award upon successful completion. 

The qualification is comprised of three mandatory units: 

• Principles of Fish and Shellfish Displays 

• Principles of Fishmonger Practice 

• Principles of the Fishmonger Industry 

• On top of these, learners must also complete two of the following optional units: 

• Demonstrate Skills in Displaying Fish and Shellfish for Sale 

• Demonstrate Skills in Processing Fish by Hand 

• Demonstrate Skills in Processing Shellfish by Hand 

The qualification is approved by Seafish and accredited by Food and Drink Qualifications Ltd, and a Level 
3 certificate is awarded to candidates who can demonstrate appropriate skills and understanding after 
completing the required units as part of an approved training program. 

The situation is slightly different in Scotland.  

The Scottish Vocational Qualification (SVQ 2) in Food and Drink Operations (Fish and Shellfish 
Processing Skills) at SCQF level 5 develops the skills and the knowledge required when working with 
fish and shellfish. It enables individuals to be more proficient in food safety standards and in maintaining 
the workplace. 

Optional Units offer the opportunity to tailor the qualification to suit business needs, for example: fish and 
shellfish units include filleting, processing, grading, packing and the retail display of fish and shellfish, 
while more generic units include counter/take-away food service and sales. There are also additional 
principles units covering product knowledge, frying fish and chips, smoking, quality assessment and 
seafood sales. 

Developed by Improve Ltd (changed to NSAFD (National Skills Food and Drink Academy)), the sector 
skills council for the food and drink manufacturing sector, the SVQ in Food and Drink Operations 
qualification is awarded in partnership with SQA and Improve (NSAFD), SQA and SFMTA (Scottish 
Federation of Meat Traders Association) or SQA and Scottish Bakers. It is available through employers 
and training providers. 

This SVQ must be assessed in the workplace, so is only suitable for individuals employed in the onshore 
sectors of the fish and shellfish industry. 

http://www.seafoodacademy.org/SeafoodProgrammesRD.html
http://www.seafoodacademy.org/SeafoodProgrammesRD.html
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Master Fishmonger Scheme 

There is a scheme which is being developed by The Worshipful Company of Fishmongers in association 
with Billingsgate Seafood School which will provide training and assessment of fishmongers and which 
will lead to a City & Guilds qualification. This scheme is expected to be launched in October 2017. Details 
are not available at present. 

If a bespoke full-time study course for fishmongers were to be made available it would fit most comfortably 
in the Colleges of Further Education, particularly those which already offer courses in catering. (nb there 
are no courses offered to butchers in the formal education system either). 

 

Public Offer Focused on Fishmongers 

In the UK, the majority of training for fishmongers is offered by 3 main public or charitable institutions. All 
of them offer training for the new fishmonger – or those wanting to become fishmongers, as well as further 
training for existing fishmongers to enhance their skills and further their knowledge.  

Most of the courses must be paid for by the fishmonger him/herself although some free or subsidized 
courses are available where indicated with *. 

Seafish offer the following courses in partnership with the Seafood Academy in Grimsby and various 
approved training centres / trainers throughout the UK: 

- Level 2 fish and shellfish vocational qualifications and apprenticeships (* funding available for 18 

– 24-year-old) for operatives and team leaders in processing, fishmongering and related sectors; 

- Level 3 professional qualifications and apprenticeships in processing and fishmongering. 

- Level 3 mini awards from bivalve purification through to fish frying; 

- Online learning materials, new training DVDs, workbooks, programs and other support materials; 

Seafood Academy in addition to the above, the Seafood Academy in Grimsby now offers online study in 
the following: 

- Industry led training courses 

- Food safety and Health & Safety * study materials are free, students pay for the examination to 
achieve the qualification 

- Fish & Shellfish preparation and knife skills 

- Display and merchandising 

- Quality Assessment 

- Temperature Control 

- The Seafood Industry 

- Responsible sourcing and sustainability 
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- Technical Documents and Open Learning Modules 

  

This is a recent development, when we made the report on e-learning, these were not offered, only the 
Food Safety course was available for on-line learning.   

Taught courses are also available from the Seafood Academy via partners in various locations throughout 
UK, these include the following: 

- Level 1 food safety - a short taught course, available in 7 languages 

- Level 2 food safety  by e-learning, open learning and taught. The open learning program is available 
in English, Lithuanian, Polish and Portuguese. 

- Level 3 food safety by e-learning  

- HACCP  

- Health and safety - available at Levels 1 and 2. The Level 2 program is an open learning module or 
taught course  

- Quality assessment   

Billingsgate Seafood School based in London, offers the following courses specifically for fishmongers: 

- Billingsgate trade buying experience 

- Fish trade knife skills 

- Get into Fishmongering * some funding available  

- Shellfish trade preparation skills 

- Fish & Shellfish Quality Assessment 

- City & Guilds Seafood Retail Certificate 2 day taught course * some funding available 

- Fish cookery and nutrition for fish trade 

- The business of fishing and fish processing 

- Farmed fish & shellfish - challenges and opportunities 

- Understanding Seafood Sustainability 

 

Private Training Offer 

The main supermarkets in the UK – Waitrose, Sainsbury, Tesco, Asda and Morrisons train their 
fishmongers (counter staff) through bespoke or tailored programs, often in co-operation with and/or paid 

http://seafoodacademy.org/food-safety-level-1.php
http://seafoodacademy.org/food-safety-training.php
http://seafoodacademy.org/help.php
http://seafoodacademy.org/food-safety-level-2.php
http://seafoodacademy.org/food-safety-level-3.php
http://seafoodacademy.org/food-safety-haccp.php
http://seafoodacademy.org/health-and-safety-training.php
http://seafoodacademy.org/topics/1-topic-quality-assesment.php
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for by their suppliers. Some of these are run by or in partnership with Billingsgate Seafood School and 
The Seafood Academy. 

The staff are required to complete basic food safety and hygiene courses at the very least. They are also 
trained in counter display, fish filleting and other preparation, stock control and handling, cooking and 
nutritional advice for customers. Some aspects are taught ‘on the job’ and others are taught courses 
away from the store.  

These courses are only available to staff employed by the supermarkets. More advanced training is 
available to staff to allow them to develop their skills and progress within the store. For example, Tesco 
have 2 levels of training courses, an in depth basic induction and a more comprehensive gold training 
course. 

 

Legal Framework 

All people working within the food industry in the United Kingdom are required to have a certificate in 
Food Safety and Hygiene. Other than this there are no legal requirements to meet before becoming a 
fishmonger, and this applies to ALL food industry workers, not only fishmongers. 

If the fishmonger employs staff, there are statutory regulations concerning hours of work, conditions of 
work, rates of pay etc. but these apply to all employers, not only to fishmongers. 

There are regulations concerning labeling of fishery products offered for sale which the fishmonger must 
comply with, but no training or qualification is necessary. This also applies to local regulations concerning 
HACCP, weights and measures, health and safety in the workplace and handling of waste.
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TABLE 13. FISHMONGER STUDIES OFFERED IN UNITED KINGDOM. 

Subject Length of study Units Min / max 

age 

requirements 

e-

learning 

available 

Nationally 

recognized 

qualification 

Offered by 

NVQ Student and employer led 

2-3 years 

Level 2 & 3 none NO YES Seafish /Seafood Training Academy 

Apprenticeship 

 

Student and employer led 

2-3 years 

Level 2 & 3 16 years min. 

 no maximum 

NO YES Seafood Academy in partnership with 

organizations and employers 

throughout the UK 

Food safety 

 

 

Taught course 8 hours for 

level 2.  

10 hours for level 3. 

e-learning at student’s 

own pace 

Levels 1, 2 

& 3 

none YES YES Seafood Academy 

Billingsgate Seafood School 

+ many catering colleges throughout 

the UK 

Health & 

Safety 

 

Introduction 3 hours 

Elementary 6 hours +test 

Intro   

Elementary 

none YES YES Seafood Academy 
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Subject Length of study Units Min / max 

age 

requirements 

e-

learning 

available 

Nationally 

recognized 

qualification 

Offered by 

Fish 

preparation & 

knife skills 

One day 

One day 

Basic 

Advanced 

none YES 

 

NO Seafood Academy 

Billingsgate Seafood School 

Quality 

Assessment 

One day  none YES NO Seafood Academy 

Billingsgate Seafood School 

Sustainability 

 

One day  none YES NO Seafood Academy 

Billingsgate Seafood School 

HACCP   none NO YES Seafood Academy 

 

Fish cookery 

and nutrition 

One day  none NO NO  

Billingsgate Seafood School 

Display and 

merchandising 

  none YES NO Seafood Academy 
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After a deep analysis of the different Educational Models and the training offer available focused 
on fishmongers in Spain, Portugal, Turkey, England and Iceland, in this chapter we will analyze 
and compare the systems mentioned above.  

 

Common Features 

Compulsory Training 

In most of countries is compulsory to have received training at least in food safety and hygiene 
area. This requirement comes from the European Regulation in Food Safety, and the majority of 
studied countries have to meet these requirements because they are part of the European Union 
or because a close commercial relation with this Institution. 

Regulation (EC) 852/2004 of the European Parliament and of the Council, 29th April 2004 on the 
hygiene of foodstuffs). 

Only in the case of England to have received training in Food Safety is just a recommendation 
and not an obligation. Other countries also include as compulsory training, training in 
Occupational Risk Prevention.  

In this chart, we have an overview of the situation:  

TABLE 14. COMPULSORY TRAINING IN THE COUNTRIES STUDIED. 

 SPAIN PORTUGAL TURKEY ICELAND ENGLAND 

Hygiene and 

Food Safety 

training 

Yes Yes Yes Yes Not Compulsory 

Occupational 

Risk Prevention 

training 

Yes Not compulsory Yes Yes Not compulsory 

 

ANALYSIS AND COMPARISION OF THE TRAINING MODELS OF 
THE EUROPEAN COUNTRIES THAT PARTICIPATE IN THE 

EFISHNET PARTNERSHIP 
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Professional Qualifications Definition 

We can see that most of countries in the basis of their educational systems define Professional 
Qualifications. This is the case of Spain, Portugal and Turkey.  In some of these countries we 
can find a Professional Qualification Catalogue, and considering this Catalogue we can spot 
similarities between Portugal and Spain.  

The definition of Professional Qualifications and this Catalogue serve as a foundation of the 
available training in each country.  

 

Level of training where we can place or should be placed and specific 
training focused on fishmongers 

We can spot many similarities between educational systems in the different targeted countries. 
We can identify a phase of compulsory education, that finish between 16-18 years (depending 
on the country). After this phase, we can find several paths for the pupils. They can go directly 
to the labor market without any training, go on with the Vocational Training option or go to higher 
education (College Degree).  

For that matter, we can see that in the countries with a specific and available training for 
fishmongers, is placed at the “Vocational Training” level or similar, of the educational system. As 
we will explain later, situation in several countries makes impossible to have an available specific 
training addressed to fishmongers, but if it existed it would be placed in this level.  

We have observed also that in several countries with no specific training we can find several 
non-official training courses with a low number of hours that not match with any educational level 
of official training. These courses just offer basis contents to pupils interested in getting in the 
retailer sector. We have spotted this situation in Turkey and Spain.  

 

Training for unemployed 

Many countries offer specific courses for people in this situation, or they have specific institutions 
focused on this collective. In Portugal for instance, training addressed to unemployed is flexible, 
and they can have access to similar courses to the ones offered in the Vocational Training Path, 
so they can obtain a certificate with the same level.  

In Spain, many courses focused on this collective are offered, but they have no equivalence with 
the official system. Unemployed can also have access to Vocational Training Programs, but 
since in Spain an Specific Vocational Training course is not available is not possible to do this. 
They can only have access to another type of courses (Certificates of Professionalism) which 
are not the same as Vocational Training. These courses are available in few parts of the country. 

In Turkey no training for unemployed fishmongers is available. 

In Iceland, we can find specific regulation in training addressed to unemployed. Besides, they 
have specific facilities and means for this collective. Nevertheless, any specific training in order 
to learn about fishmongering is offered. We can find other training courses which contents can 
be useful to become a fishmonger, but any specific training is available. 
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In England, the European Social Fund can provide funding for training unemployed adults. In 
England there’s no compulsory training for unemployed adults, and there’s no specific training 
Program for them. 

 

Continual Training 

Some countries have designed systems 
to guarantee continual training for 
people already working. We highlight 
the Spanish and Portuguese System; 
which aim is the retraining and continual 
training of workers.  

In Spain part of the payment the 
employer makes to Social Security is 
intended to be invested in the retraining 
of workers. The topics of the training 
chosen has to be related with their labor 
activity. In the case of Spain these 
courses are short and focused as we 
mentioned above to the retraining and the continual training of workers. In Portugal, the 
possibility to receive 35 hours of training per year is offered to workers, and is funded by the 
employer.  

Turkey: There are no training courses focused on retraining people even if they are already 
working focused on fishmongers. There are only occasional courses for food hygiene and safety 
in some local municipality under the food retail work and they don’t belong to any Retraining 
Program.  

Iceland: The training is governed by the Adult Education Act from 2010 that has been 
implemented through the Regulation of the Workplace Training Fund 71/2012 and the 
establishment of The Education and Training Service Centre (ETSC).  

The Education and Training Service Centre (ETSC) is owned by the Icelandic Confederation of 
Labour (ASÍ), the Confederation of Icelandic Employers (SA), the Federation of State and 
Municipal Employees (BSRB), the Ministry of Finance and the Association of Local Authorities 
in Iceland. Operations began in 2003. The aim of the Adult Education Act is to meet the needs 
of adults with short formal education and also to meet the needs of the labour market for staff 
with increased knowledge and skills 

England: There’s a system specially designed for this situation, called Continual Professional 
Development (CPD). Continuing professional development is not compulsory in every profession 
but is becoming more widely recognized as desirable. 

(CPD) is the intentional maintenance and development of the knowledge and skills needed to 
perform in a professional context. This could mean honing current skills, it could mean developing 
them to a new level, or it could mean learning new ones that will allow an employee’s job role to 
expand or prepare them for potential promotion. CPD activities can range from formal 
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educational activities such as instructor-led training courses, workshops or seminars, to more 
informal approaches such as work-based learning or mentoring. CPD can also include self-
directed study such as e-learning courses and structured reading. 

CPD can be provided by specialist companies (e.g. commercial training providers, independent 
coaches), or provided internally, by larger organizations. 

 

Differential Points 

Specific training   

In the great part of the analyzed countries there’s no specific training available with an official 
equivalence addressed for those who would like to become fishmongers. The only country where 
this is available is Portugal. In England, we had a specific course with official equivalence (Level 
3) for those interested in Becoming Fishmongers in the future (Level 3 Award in fishmonger 
Skills. Vocationally Related Qualification), but it’s no longer available. Nevertheless, in 
England we can find several courses that gathered can supply a specific training.  

In Spain, instead, in the area of employment, the system is badly defined from the main basis, 
because the Professional Qualification defined is focused on the Industry branch of the fishery 
value chain, as a result, this certificate is not useful. Also, facilities requirements that should be 
met to offer similar modalities to “Vocational Training” (Certificates of Professionalism) is not 
widespread. It is just available in few points of Spain and has a low demand. The contents do 
not fit the real needs of a professional fishmonger.  

In Turkey and Iceland, a Qualification for fishmongers is note even defined in their Educational 
Systems. We have similar courses, and in Turkey private ones, but there’s a complete lack of 
specific courses.  

In the next chart, we can see an overview of the situation per country.  

TABLE 15. GENERAL OVERVIEW OF THE SITUATION IN RELATION TO SPECIFIC TRAINING FOR 

FISHMONGERS. 

 SPAIN PORTUGAL TURKEY ICELAND ENGLAND 

Fishmonger as a defined 

qualification in the Qualification 

System.  

Yes Yes No No Yes 

Available Specific training for 

future fishmongers with official 

equivalence.  

No Yes No No No 
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Training offer for fishmongers 

already working that can be 

certified.  

Included 

in the law 

but not 

viable 

Yes No No  

Real and available offer of 

training courses that can supply 

and specific training even if it 

does not have official 

equivalence.  

No Yes No No Yes 

*it can be 

certified. Some 

courses have 

official equiv.  

 

Centralized system vs Decentralized 

We will define a centralized system as the educational system that depends of one public body 
or of several public bodies jointly, and decentralized will be the educational system that depends 
of several public bodies. 

Portugal is the only country (amongst the targeted countries of this study) with educational 
system depends of two Public Bodies working jointly (Education Ministry and the Labor Ministry. 
The other targeted countries (Spain, Turkey, Iceland, England), have decentralized systems, in 
which different Public bodies oversee different parts of the system, such as training for 
unemployed, or for adult people. Also, Regional Authorities and municipalities have an important 
role in the system, and this is the case of Turkey.  

 

Specific Body in charge of the training in every part of the fishery value 
chain 

In some of the targeted countries there is a specific body that, amongst other duties, is in charge 
of the specific training in every part of the fishery value chain, including the last part (Fish and 
Seafood Retailer Sector). 

These countries are Portugal with FOR-MAR, founded in 2008, and England with Seafish 
founded in 1981.   
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After the comparison of different training models and the current situation in relation to specific 
training for fishmongers in the targeted countries we will spot the strong points and weak points 
of these systems.  

 

Strong Points 

Taking into account those countries with a desirable situation, being Portugal the one with the 
closest situation to what should be “Ideal”, we have focused specially in the countries with the 
most suitable situation in order to identify those features that can enable the proper operation of 
the system in order to have an available, certifiable and complete training for traditional 
fishmongers.  

These features after the research carried out are:  

➢ Centralized System: A system in which responsibilities in the area of the education are 
centralized enables a good development of Professional Qualifications and specific and 
available training. The only country with this feature is Portugal, where we have spotted 
a proper functioning of the system.  

On the other hand, we have Spain where responsibilities in the area of education are 
divided between the Labor Ministry and the Education Ministry. Because of this 
distribution amongst other reasons it’s difficult to develop regulation related with training. 

➢ Specific Body in charge of the training in every part of the fishery value chain: 
Countries with this kind of body are Portugal (FOR-MAR) and England (SEAFISH). This 
kind of bodies knows the sector needs and provides their facilities or collaborates with 
other entities to offer specific training. In the case of England, we can find many training 
courses offered by SEAFISH in collaboration with other entities, covering a wide range 
of knowledge areas and specific contents focused on fishmongers. In the case of 
Portugal, FORMAR offers specific courses for Fish Shop businesses, such as the “Fish 
Shop Assistant Course”.  

Iceland, Turkey and Spain do not have any body of this kind.  

  

DIFFICULTIES AND STREGHTS DETECTED IN THE 
DIFFERENT TRAINING SCHEMES 
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Weak Points 

Main problems spotted in the targeted countries will be brought to light.  

➢ Inconsistent, excessive and rigid regulation: This situation hinders the organization 
of specific and official training courses. This is the case of Spain. Fishmongering is 
defined as a Professional Qualification in the National Catalogue of Qualifications; 
nevertheless, a specific Vocational Training course is not defined. Similar formats (in 
charge of the Labor Ministry, not in charge of the Education Ministry), with bad defined 
contents are available, but it contents fit more with the Industry branch of the fishery 
value chain. 

Furthermore, facilities requirements that should be met in order to offer these courses 
are hard to meet. Therefore, few centres in Spain offer this training. For that reason, is 
not widespread, is difficult to have access to it, and its contents don’t fit the real needs 
of fishmongers.  

In addition, in Spain any grant or economic subsidies are not available to promote the 
“Certificate of Professionalism in fishmongering”.  

➢ There’s no regulation. Fishmonger’s Professional Qualification is not even 
defined: Is the case of Turkey and Iceland. In these countries, this profession is not 
even recognized by the professional qualifications catalogue. With this point of 
departure, we have a wide space for growth, and work should be focused based on the 
system. Therefore, in these countries there’s no official training in fishmongering of any 
kind. 
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Overview Chart 

TABLE 16.GENERAL OVERVIEW OF THE CURRENT SITUATION IN RELATION TO FISHMONGER’S TRAINING 

IN TARGETED COUNTRIES. 

 

 
 

 Spain 

 

Portugal Turkey Iceland UK 

Training is 

compulsory? 

NO** NO* NO** NO** NO* 

Level of studies in 

fishmongering? 

Certificate of 

Professionalism 

Secondary 

(Level2/3) 

Fish Processing 

Op. (Vocation 

National Stand) * 

Specialized 

Vocational/ 

Industrial 

Vocational* 

 

Vocational Specific 

Training focused on 

Fishmongers 

NO YES NO NO It was. 

Currently 

NO 

Some sort of courses 

available? 

YES YES YES YES YES 

Centralized system? NO YES NO NO  

Specific Entity 

related to training 

for the Fishery Value 

Chain? 

NO YES NO NO YES 

Training with 

possibility to be 

tailored? 

NO YES NO NO YES 

It works? NO YES NO NO YES 
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E-learning in Fishmonger’s Training by Partner Countries 

The definition of e-learning:  

E-learning is broadly understood as the application of digital technologies in education. It 
represents a collection of e-services that employ digital media and ICT for supporting educational 
processes. E-learning is a broad term, as well as a highly interdisciplinary area, encompassing 
many aspects of the educational technologies that cover instruction, training, teaching, learning, 
pedagogy, communication, and collaboration. 

In short, the “e” in e-learning refers to the “how”—the course is digitized so it can be stored in 
electronic form. The “learning” in e-learning refers to the “what”—the course includes content 
and ways to help people learn t—and the “why”—refers to the purpose: to help individuals 
achieve educational goals or to help organizations build skills related to improved job 
performance. 

 

The Approach of the Partner Countries to E-learning  

 

Turkey 

E-learning is one of the hot topics on the agenda in Turkey. Lots of e-learning projects are being 
developed and different e-learning tools are being used around Turkey. Generally, universities 
are taking a close interest to the topic.  

 

UK 

There are e-learning courses available in many industry sectors within the UK, including Health 
Care, Management, Education, Accountancy etc. e-learning is a growing sector here, however 
there is very little provision for fishmongers.  

There are available e-learning courses to fishmongers are offered by The Seafood Academy in 
Grimsby in association with Seafish. The 2 courses offered are Level 2 Food Safety and Seafood 
Smoking. 

 

RESEARCH ON E-LEARNING FOCUSED ON FISHMONGERS 
CURRENT SITUATION  
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Portugal 

In Portugal, there are some organizations and companies that have available varied courses in 
online platforms. It is currently a widely used tool in all areas of training and the target audience 
is increasingly familiar with this type of resource. 

Regarding with fisheries, there is no online training certified and directed institutions. There are 
some courses available in this area, such as "Fish Processing Operator", "Fish processing 
technician", "Quality and self-control in fish", "Quality in fish marketing", but none of them are 
carried out on online platforms, are always performed in person. 

In addition, these courses are always given during the working period and will not, once again, 
meet the needs of the fishmongers. 

 

Spain 

In Spain, there are online platforms with standard tools, using by several organizations and 
enterprises to offer their training courses. Those several training courses are not official and do 
not fit with the real needs of fishmongers. These unofficial courses are not linked with any Official 
Professional Certificate or any other official models.  

 

Fishmonger Training via E-learning 

 

Turkey 

In Turkey, there is no access to training courses specifically for fishmongers. However, in HE, 
some courses are offered in the Faculties of Fisheries and Aquaculture, Food Engineering and 
some colleges specific to Fisheries. These courses at Higher Education level are: 

• Food Safety and Hygiene in Fisheries Products 

• HACCP 

• Quality assessment 

• Seafood nutrition  

Currently there is no organization in Turkey that offering e-learning training certified and directed 
to fishmongers. 

 

UK 

In the United Kingdom, there is reasonable access to training courses specifically for 
fishmongers in some area. In Scotland, some colleges offer basic food safety courses, but not 
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specifically for fishmongers. Much of the training offered is for registered apprentices and does 
lead to a nationally recognized qualification.  

Almost all of the training courses are ranging from a few hours to several days, or in the case of 
Apprenticeships, many months or even years.  

Those courses are offered in: 

• Food Safety 

• Health & Safety 

• HACCP 

• Quality assessment 

• Filleting and other knife skills 

• Introduction to Fishmongering 

• Seafood cooking and nutrition for fishmongers 

• City & Guilds profile of Achievement 

• Vocational Qualifications 

There is no training currently offered to fishmongers, either traditional or via e-learning, for the 
peripheral but necessary areas of business and financial planning, customer relationship skills, 
advertising and marketing, waste management or record keeping. 

 

Portugal 

In Portugal, For-Mar - Training Center for Fisheries and the Sea is the body responsible for the 
coordination of professional training in the sectors related to the Sea, specifically: Fisheries, 
Maritime-tourist Activities; Sea transportation, Processing and distribution of fish, Aquaculture, 
Shipbuilding. 

The For-Mar Center  

The hours of each course are directly related to their typology (learning, modular training, training 
with double certification), and in some cases, can reach 4000 hours. In this case school 
equivalence is attributed to Secondary Education degree. 

However, none of the options presented are given online, so courses are always taught in class. 

Currently there is no public or private organization in Portugal that offers this type of online 
training certified and directed to fishmongers. 
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According to the data available, only one course of "Fish Operator" was carried out throughout 
2014, and 12 trainees from the 14 enrolled students were approved. These courses are certified 
and give equivalence to the 9th year of schooling and to the 12th year of schooling (secondary 
education degree). Often courses do not even open due to the lack of registered / interested 
trainees. 

 

Spain 

In Spain, there is no entity offering official or private training using e-learning for fishmongers. 
But many entities and enterprises offer general training courses for example about “Food 
Handling” or “Occupational Hazard Prevention”. These areas are related with fishmonger’s 
activity, but they are still very general, so in Spain there are no specific official e-learning courses 
focused on fishmongers. 
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CUSTOMER SURVEY RESULTS 

 

 

 

 

 

Objectives 

 The main objectives of this report are: 

• To give an indication of consumer buying habits for fisheries products across seven 
countries studied; 

• To elicit how fishmongers are perceived by consumers; 

• To specify what consumers, expect from fishmongers; 

• To receive an indication of what should be included in fishmonger training to meet 
these expectations. 

 

Respondent Population  

A total of 620 respondents from 7 countries were surveyed by means of a questionnaire. 
Completed questionnaires were received from: 

• Spain 104 respondents-  17% of the total number 

• Portugal 99 respondents – 16% of the total number 

• Iceland 100 respondents – 16% of the total number 

• Belgium 35 respondents - 6% of the total number 

• France 131 respondents – 21% of the total number 

• Turkey 66 respondents – 11% of the total number 

• United Kingdom 85 respondents – 14% of the total number 
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The results from France and Belgium were not separated, responses are for the total 
respondents from the two countries, therefore the total percentage of the respondent population 
for these countries combined is 27%. 

It should be noted that not all respondents answered every question and in some cases where 
there were multiple choices, they chose more than one option. 

 

Respondent Profile 

Age 

The age of respondents fell mainly into the 31 – 50-year-old category though there were 
differences, notably from: 

France and Belgium where respondents were mainly 50 – 65 years, giving an older average age  

Iceland almost equal between 30 – 50 & 51 – 65 giving an older average age 

Turkey split almost equally between those aged 18 – 30 and 31 – 50 – giving a younger average 
age  

UK roughly 33% in each of the 18 – 30, 31-50 and 51 – 65 age groups 

 

Gender  

Across all countries the gender split was 46% male and 54% female although individual countries 
results did not necessarily reflect that, they were: 

TABLE 17. RESPONDENT GENDER DISTRIBUTION. 

Spain 29% male 71% female 

Portugal 49% male 51% female 

Iceland 75% male 25% female 

Belgium/France 27% male 73% female 

Turkey 40% male 60% female 

UK 59% male 41% female 

Considering the weighting which should be given by virtue of the number of respondents from 
different countries, the 2 countries with the highest number of respondents - France/Belgium and 
Spain would indicate that there was a greater number of female respondents, a total of 357 
respondents – 57.5% 
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Consumer Buying Habits 

Consumption rates 

Most respondents reported that they eat fish and allied products 2 or 3 times a week. The notable 
exception was Turkey where fish appears to be consumed less than once a week, but several 
times a month. Ankara University note that consumption rate is heavily dependent on proximity 
to the coast. More fish is consumed near the coast than in inland areas. They also comment that 
the consumption of fish in Turkey is generally lower than the rest of Europe at only 6.2kg per 
capita  (cf 25.5kg generally within the EU – source: https://ec.europa.eu/fisheries/eu-fish-market-
2016-edition). 

 

Where fisheries products are purchased 

The most usual places to buy fish in all the countries surveyed were supermarkets and traditional 
fishmonger shops. Across all nations an average of 42% of consumers buy their fish from a 

traditional fishmonger and 52% from the 
supermarket. Consumers in Portugal were the 
most likely to buy from supermarkets, with 85% 
choosing to buy there. French and Belgian 
customers bought from both outlets with 70% of 
respondents reporting buying from fish shops 
and 64% buying from a supermarket. At the 
opposite end of the scale, in Turkey, people were 
most likely to buy from a traditional fishmonger 
with 77% buying there. The split was roughly 
50/50 in Spain and the UK results showed 48% 

using supermarkets against 29% a traditional fishmonger, the balance in the UK was split almost 
equally between market stalls, superstores and directly from the fisherman. 

 

Reasons for buying in those places 

Those who choose to buy from traditional fishmongers gave their main reason as confidence in 
the seller. The second most commonly cited reason was personal service and thirdly the variety 
of species on offer 

Those who normally buy from supermarkets gave their main reason as convenience or time 
constraints. The second most commonly cited reason was that they buy other things from the 
same place at the same time and thirdly they value the customer service and have confidence 
in the seller. 

Although customer service and confidence in the seller appears for both fishmongers and 
supermarkets, where a breakdown has been given, the % is much higher for fishmongers at 39% 
of respondents against 19% for supermarkets. The final % could be affected by the results from 
Turkey where there was no breakdown of reasons between supermarkets and fishmongers but 
a far higher % of consumer buy from fishmongers. 

https://ec.europa.eu/fisheries/eu-fish-market-2016-edition
https://ec.europa.eu/fisheries/eu-fish-market-2016-edition
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Buying Fisheries Products Online 

Between 90% and 100% of respondents in EVERY country NEVER bought fish on line. UK and 
Iceland had the highest record of purchasing online with 9% and 10% respectively. In both of 
these countries consumers bought via the web pages of their regular vendor and in the case of 
UK also from the web page of supermarkets. In Turkey NO respondents had ever bought fish 
online. 

Iceland had a significant number of people buying from companies which supply ingredients for 
ready to cook meals. This service (Meal Boxes) is available in UK and they do offer a few fish 
dishes but none of the UK respondents reported using them. 

The main reasons given for NOT buying online were - in order of importance: 

1. Customers like to see the product before they buy 

2. Respondents were either unaware of the possibility of buying fish online or were not 

used to buying online (did not have the custom) 

3. Lack of confidence in freshness and / or quality 

Other reasons included difficulties in delivery scheduling, a lack of knowledge of reliable 
websites, a preference for personal service, customers like to get advice from a real person, 
customers buy fish with their weekly shop and in Iceland, several respondents noted that it’s not 
an option for those living outside big towns. 

When asked if they would buy from their local fishmonger if they could place their order online – 
thereby addressing reason number 3 above – the general response was NO, with 61% of 
respondents choosing this option.  

However, the degree of resistance to the idea of online shopping for fish was markedly different 
for different countries. 

Icelandic customers were the most likely to change with 49%, Portuguese customers were the 
2nd most likely with 38%, French /Belgian customers at 23% and Turkish customers at 29% were 
those least likely to change. 

 

Use of Mobile Phone Apps:  

If there was a possibility to place an order with their local fishmonger from their mobile phone via 
email or WhatsApp and delivery was available, a slightly higher number of respondents - 42% - 
would consider buying in this way. The majority – 58% would still not buy using this method. 

The one national exception was Spain, where 66% would change followed by Iceland where 
although still in the minority, a significant number - 43% would change. 
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Consumers Perception of Fishmongers 

On a scale where 1 is low and 10 is high, fishmongers are generally seen in a positive light 
throughout the countries surveyed with only 7% of respondents scoring them below 5. These few 
low scores were reported in only 4 countries - Turkey (23% of respondents), UK and 
France/Belgium (both 4%), and Portugal (1%). 

The majority – an average of 46% of respondents 
across all countries rated fishmongers between 
8 and 10 and the remaining 46% rated them 
between 5 and 7. 

Iceland scored them the highest with 69% rating 
fishmongers over 7 followed by 61% of 
customers in France/Belgium and 42% in both 
Spain and Portugal. 

It is interesting to note that Turkey, the country 
where most consumers buy from traditional fishmongers, reports the largest % holding them at 
the lower ratings. 

 

What would Improve the Customers Buying Experience at the 
Fishmongers:  

The most popular request was for recipes with 4 countries having that a clear first or equal first 
in the customers responses. In second place tastings and product advice were equally important. 
Tastings was the number one choice for Portuguese and Icelandic consumers. Product advice 
was number one for the UK. These were closely followed by a desire for nutritional information 
and product advice. Two countries, UK and Turkey also asked for cooking lessons. 

 

Fishmonger Training 

45% of the total respondents from all countries said that they would have an improved perception 
of fishmongers if they knew that there was compulsory training for them. However, included in 
that figure are customers in France / Belgium where only 18% would have an improved image, 
but they already had a high perception of fishmongers with 28% scoring them 9 or 10. Some 
respondents in the United Kingdom thought that some training was already compulsory for 
fishmongers. (The only compulsory training currently required in the UK is a Food Safety 
Certificate which is a general qualification required for all workers in the food industry). 

The highest % of people who would change their opinion for the better was Turkey with 73% 
(where the current perception was the lowest) followed by Iceland 60% and Portugal 58%. 
Roughly 25% of all respondents thought that training was important but it would not alter their 
image of fishmongers. 
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What Should Be Included in Fishmonger Training 

According to the customers surveyed, without a doubt Customer service was the most 
commonly cited subject appearing in the top 3 of all countries wish lists and was Number 1 for 
Spain, Portugal, Iceland and Turkey. The most popular choice in UK and France was fish 
preparation which were the only countries listing this in their top 5 subjects. 

Nutritional issues were also a popular choice - in the top 3 for Spain, Portugal, Iceland and 
Turkey. Product presentation was common to every country but in varying degrees of 
importance. The other subject most widely noted was sustainability. Added value products 
prepared by the fishmonger himself was the last most requested subject. 

1. Customer service 

2. Product presentation 

3. Nutritional issues 

4. Sustainability & Added value 

5. Fish preparation 

Overall 75% of consumers said that if these services were offered, they would be more likely 
to buy fish and fisheries products from a traditional fishmonger. Those most likely to buy 
more were the Spanish at 86% followed by Iceland with 81%, then Turkey at 79%, UK 75%, 
Portugal 68% and France/Belgium 63% 

 

Conclusions 

- Consumers who buy fish mainly from supermarkets do so because it is quick and convenient 
and the customers can buy other products at the same time. 

- Consumers who buy fish from fishmongers do so because they have confidence in the 
person serving them and value the personal service they receive. 

- Fishmongers are generally seen in a positive light and are held in high esteem in most 
countries. 

- Compulsory and specific training for fishmongers is perceived as a positive step and should 
include customer service, product presentation, knowledge of nutritional issues of concern 
to customers and fish preparation. 

- Customers would be more likely to buy from traditional fishmongers if they were offered 
recipes, special offers, tastings, nutritional advice and product advice – all of which could be 
regarded as customer service – the number 1 thing which customers want.  
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One of the aims of this document was to define the “Ideal training model” focused on fishmongers 
considering the results of surveys, booth addressed to fishmongers and to costumers, and also 
based on main conclusions obtained of the researches carried out. 

Another source of information was the fishmonger’s interviews in which they expressed their 
opinion and talked about the topics they would like to learn about. 

All this information has been very useful to design the “Ideal Training Model” for fishmongers. It 
is divided in Modules, and each Module is composed by several contents that could become 
Units.  

 

Training Model for Fishmongers Proposal 

 

 

  

• GENERAL OVERVIEW: FISHERY VALUE CHAINMODULE 1

• OUR PRODUCT: FISH AND SEAFOODMODULE 2

• FOOD SAFETYMODULE 3

• SUSTAINABILITY AND ENVIRONMENTMODULE 4

• MARKETING AND COMUNICATIONMODULE 5

• ECONOMIC MANAGEMENTMODULE 6

IDEAL TRAINING MODEL FOCUSED ON 
FISHMONGERS 
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MODULE 1: GENERAL OVERVIEW: FISHERY VALUE CHAIN 

Contents proposal:  

i. The Fishery Value Chain (General Knowledge) 

ii. Fishing Gears (General Knowledge) 

iii. Aquaculture (General Knowledge) 

 

MODULE 2: OUR PRODUCT FISH AND SEAFOOD 

Contents proposal:  

i. Species Recognition 

ii. Hazards related with fishery products (Anisakis, Lysteria, Histamine, Bivalve 
Biotoxins…) and how to communicate these hazards. 

iii. Cutting/ Filleting 

iv. Freshness recognition 

v. Nutritional issues 

vi. Cooking Recipes 

 

MODULE 3: FOOD SAFETY 

Contents proposal:  

i. Fishery Product Handling (Good Practices) 

ii. Fishery Products Storing 

iii. Hazards related with fishery products (Anisakis, Lysteria, Histamine, Bivalve 
Biotoxins…) 

iv. Hazard Analysis Critical Control Point system (HACCP): includes cleaning, water 
management, vector control, training system, equipment maintenance, waste 
management, by-products…) 
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MODULE 4: SUSTAINABILITY AND ENVIRONMENT 

Contents proposal:  

i. Food Waste (not the same as waste management) 

ii. Energy saving and management in the business 

iii. Resources (General Knowledge) 

iv. Fishing Quotas (General Knowledge) 

v. Sustainability Standards (MSC, Friends of the sea…) 

vi. Discards (General Knowledge) 

vii. Animal Welfare (General Knowledge) 

viii. Minimum size catch 

ix. Aquaculture and sustainability 

x. Packages in the fishery value chain and sustainability 

 

MODULE 5: MARKETING AND COMUNICATION 

Contents proposal:  

i. Social Networks Management 

ii. Communication Skills 

iii. Tastings 

iv. Hazards Communication 

v. Improvement of the image (Optional) 

vi. Website development and management (optional) 

vii. How to make 
processed products 
(done by 
fishmonger) in the 
Fish Shop 
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MODULE 6: ECONOMIC MANAGEMENT 

Contents proposal:  

i. Business models 

ii. Economic Management 

iii. Information to be kept 

iv. Taxes 

v. Fishery products prizes 

vi. Knowledge in labor issues  



 

 
96 

INTELLECTUAL OUTPUT 1 

 

 

 

 

 

 

 

Main conclusions regarding different parts of the first Intellectual Output of e-FishNet Project are 
as follows: 

1. European Fishmonger Professional Profile (Marco Curriculum)  

• The universe of respondents of the survey addressed to fishmongers is 265 people, 
being mostly men (74%) with an average age of 45 years; One half are owners 
and the other half are employees, having started their activity mainly for an heritage 
family business or own interest. 

• The number of respondents covers all levels of education, from primary education 
to university education. However, only 11% of the respondents have university 
education.  

• A high percentage of fishmongers is working in a traditional fish shop (91%) 
compared to the small number of operators working in the Large retail chain (only 
9%). 

• There is some discrepancy related with the number of years that they work in 
the fishery sector. We have a large percentage with many years of experience 
(> 15 years). In general, it can be said that it is a sector where a higher age group 
dominates, with a lot of experience and poor or no training in the area. 

• At the training level, the needs focus on topics such as "Food Quality and Safety", 
"Product Handling and Presentation", “Costumer service“ and in a lesser extent 
“Business management” and "Labeling and traceability". 

• The lack of specific training for the individuals to become a fishmonger is also 
pointed by the respondents as something that could harm the sector, but with low 
impact. 

• Most of respondents are familiar with new communication tools and technologies. 
However, the use of online learning platforms are minimally used by them (only 2%). 

• Most of the interviewees would be available to start training in online platforms 
(63%). The main reasons pointed out by those who say they would not use them 
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are the preference for face-to-face training and the lack of knowledge about the use 
of these platforms. 

• In general, fishmongers think that society don’t value the profession. The most of 
them think that training could improve this vision. So, there is space for growth in 
this type of training, however it may be more targeted to younger people with poor 
knowledge and experience. 

• Regarding interview videos we have an universe of 25 people and these information 
reflects all the conclusions that were collected in the surveys. 

 

2. Employability and official training in the area of education and 

employment 

• If we take into account the basis of the Educational system, in order to enable a 
specific training in a specific profession the main feature is that this profession 
should be defined and collected in a document similar to “National Catalogue of 
Qualification”. If we find in this point, this profession is not even defined or included 
in this document; it will be very difficult to find an available specific training for this 
profession, so we have identified the inclusion of this training/ qualification in the 
basis of the system as a critical requirement. 

• We have identified several features that enable the development of an specific 
training. They are as follows:  

✓ Centralized Educational System (or at least very centralized): Division of 
jurisdiction between public bodies, for example between the Ministry of 
Education and the Ministry of Labor, does not promote the development of 
specific training. This is the case of Spain. On the other hand, a centralized 
system (or very centralized) enables the development of specific training. This 
is the case of England and Portugal. 

✓ Specific Body related to the fishery value chain: When we have a specific Body 
which is in charge, amongst other issues, of training of different groups of 
stakeholders of the fishery value chain, training offer improves. This body is 
aware of needs and demands of stakeholders. This is the case of Portugal and 
England. 

• In Portugal the system is working well. We can find available specific training for 
fishmongers and its contents are reasonably complete. It’s also available for young 
people or for other people with different backgrounds. It’s a flexible training and has 
equivalence with the official system of qualifications.  
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• In England there’s no longer available a Level 3 Certificate focused on fishmongers. 
Nevertheless in England we can find plenty of training courses that together can 
replace a specific training. Something to improve would be the collection of these 
courses in one training path and its equivalence with the official qualification system.  

• In Iceland and Turkey is not even defined fishmonger’s training/ qualification in the 
Qualification system. In Iceland is understandable, because we only have 30 
professional fishmongers in the Island, but not in Turkey where we can find a larger 
collective of fishmongers.  

• In Spain, even though “fishmonger profession” is included in the National Catalogue 
of Qualifications, jurisdiction is divided between two Ministries (Education and 
Labor). Also legal requirements, especially the ones related to facilities are really 
hard to meet, thus official training for fishmongers can’t be defined as “available”. 
Also contents are very related to fishery industry branch of the value chain, so these 
contents do not suit real needs of this sector. We can say in Spain fishmongers, or 
people interested in becoming a fishmonger can’t get to an official specific training, 
with contents focused on real needs of the sector.  

 

3. Current Situation in relation to e-learning models 

• E-learning as a tool for fishmonger’s training differs amongst the partner countries. 
Except UK, the partner countries have no public or private organization providing e-
learning for fishmongers. 

• -In Turkey, there is no access to training courses specifically for fishmongers. 
However, in HE, some courses are offered in the Faculties of Fisheries and 
Aquaculture, Food Engineering and some colleges specific to Fisheries. As well as 
that the courses for Fish Processing Operator offer similar education with 
fishmonger. 

•  In the United Kingdom, there is reasonable access to training courses specifically 
for fishmongers in some area. Almost all the training courses are ranging from a few 
hours to several days, or in the case of Apprenticeships, many months or even 
years. There is no training currently offered to fishmongers, either traditional or via 
e-learning, for the peripheral but necessary areas of business and financial planning, 
customer relationship skills, advertising and marketing, waste management or 
record keeping. 

• In Portugal, currently there is no public or private organization that offers this type 
of online training certified and directed to fishmongers. 
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•  In Spain, there is no specific official e-learning courses focused on fishmongers. 
But many entities and enterprises offer general training courses for example about 
“Food Handling” or “Occupational Hazard Prevention (HACCP)”. 

• Mainly there is no e-learning platform for fishmongers. Only in the UK there is some 
training available to fishmongers by e-learning, but the majority require physical 
presence (f2f) even at centres throughout the UK.  The food sector courses by e-
learning seems suitable for a part of fishmonger training. 

• In Turkey, approximately half of the fishmongers are positive to e-learning. In the 
other countries, as a figure of the survey addressed to fishmongers, the 63% of 
fishmongers would be interested in e-learning tools.  

 

4. Current Consumer Needs and Demands 

• Compulsory and specific training for fishmongers is perceived as a positive step by 
consumers. Consumers believe that it should include at least the following: 

✓ Customer service 

✓ Product presentation 

✓ Knowledge of nutritional issues of concern to customers 

✓ Fish preparation. 

• The number one requirement from customers in every country surveyed is 
CUSTOMER SERVICE. Customers perceive this as encompassing in the following 
order of importance: 

✓ Recipes 

✓ Special offers 

✓ Tastings 

✓ Nutritional advice  

✓ Product advice 

✓ Customers would be 75% more likely to buy from a fishmonger offering these 
services 
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• Consumers who buy fish mainly from supermarkets do so because it is quick and 
convenient and the customers can buy other products at the same time. 

• Consumers who buy fish from fishmongers do so because they have confidence in 
the person serving them and value the personal service they receive. 

• Fishmongers are generally seen in a positive light and are held in high esteem in 
most countries. 

• Compulsory and specific training for fishmongers is perceived as a positive step and 
should include customer service, product presentation, knowledge of nutritional 
issues of concern to customers and fish preparation. 

• Customers would be more likely to buy from traditional fishmongers if they were 
offered recipes, special offers, tastings, nutritional advice and product advice – all 
of which could be regarded as customer service – the number 1 thing which 
customers want. 

 

 


