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A MATTERS FOR ADOPTION BY THE 28" SESSION OF THE CODEX ALIMENTARIUS
COMMISSION

Draft Standard and Code at Step 8 of the Procedure

1 Draft Code of Practice for Fish and Fishery Products (Section on Aquaculture) (para. 59, Appendix II)

2. Draft Amendment to the Standard for Salted Fish and Dried Salted Fish of the Gadidae Family (para.
34, Appendix 1V)

Governments wishing to propose amendments or comments on the above documents should do so in writing in
conformity with the Guide to the Consideration of Standards at Step 8 (see Procedural Manual of the Codex
Alimentarius Commission) to the Secretary, Codex Alimentarius Commission, Joint FAO/WHO Food
Standards Programme, FAOQ, Viale delle Terme di Caracalla, 00100 Rome, Italy before 10 May 2005.

Proposed Draft Code at Step 5/8 of the Procedure

3. Proposed Draft Code of Practice for Fish and Fishery Products (Shrimps and Prawns; Cephalopods;
Transport; Retail; and relevant Definitions) (para. 91, Appendix I11)

Governments wishing to propose amendments or comments on the above documents should do so in writing in
conformity with the Guide to the Consideration of Standards at Step 8 (see Procedural Manual of the Codex
Alimentarius Commission) to the Secretary, Codex Alimentarius Commission, Joint FAO/WHO Food
Standards Programme, FAOQ, Viale delle Terme di Caracalla, 00100 Rome, Italy before 10 May 2005.

Proposed Draft Standard at Step 5 of the Procedure

4, Proposed Draft Standard for Sturgeon Caviar (para. 148, Appendix V1)

Governments wishing to submit comments on the implications which the Draft Amendment may have for their
economic interests should do so in writing in conformity with the Procedure for the Elaboration of World-wide
Standards at Step 5 to the Secretary, Codex Alimentarius Commission, Joint FAO/WHO Food Standards
Programme, FAO, Viale delle Terme di Caracalla, 00100 Rome, Italy before 10 May 2005.




iv
B. REQUEST FOR COMMENTS AND INFORMATION

Proposed Draft Standards and Code at Step 3 of the Procedure

5. Proposed Draft Standard for Live and Non-Viable Bivalve Molluscs (para. 98, Appendix VIII)

Governments wishing to submit comments should do so in writing to Ms. Melissa Ellwanger, Consumer
Safety Officer, Office of Seafood (HFS-416), Food and Drug Administration, 5100 Paint Branch Parkway,
College Park, Maryland 20740, USA, Fax: +301436 2599, Email: melissa.ellwanger@cfsan.fda.gov,with
copy to the Secretary, Codex Alimentarius Commission, Joint FAO/WHO Food Standards Programme, FAO,
Viale delle Terme di Caracalla, 00100 Rome, Italy, before 15 June 2005.

6. Proposed Draft Standard for Quick Frozen Scallop Adductor Muscle Meat (para. 115, Appendix VII)

7. Proposed Draft Code of Practice for Fish and Fishery Products (other sections) (para. 92, Appendix
IX)

8. Proposed Draft Standard for Smoked Fish (para. 129, Appendix V)

Governments wishing to submit comments should do so in writing to the Secretary, Codex Alimentarius
Commission, Joint FAO/WHO Food Standards Programme, FAO, Viale delle Terme di Caracalla, 00100
Rome, Italy, with a copy to the before 30 November 2005.
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SUMMARY AND CONCLUSIONS

The summary and conclusions of the 27" Session of the Codex Committee on Fish and
Fishery Products are as follows:

Matters for adoption by the Commission:

The Committee:

advanced to Step 8 the Draft Code of Practice for Fish and Fishery Products (Section on
Aguaculture) (para. 59, Appendix Il);

advanced to Step 5/8 the Proposed Draft Code of Practice for Fish and Fishery Products
(Shrimps and Prawns; Cephalopods; Transport; Retail; and relevant Definitions) (para.
91, Appendix I1);

advanced to Step 8 the Draft Amendment to the Standard for Salted Fish and Dried
Salted Fish of the Gadidae Family (para. 34, Appendix 1V);

advanced to Step 5 the Proposed Draft Standard for Sturgeon Caviar (para. 148,
Appendix VI);

agreed to propose new work on the elaboration of a Code of Practice on the Processing of
Scallop Meat (para. 114).

Other matters of interest to the Commission:

The Committee:

agreed to return to Step 3 the Proposed Draft Standard for Live and Non-Viable Bivalve
Molluscs (para. 98, Appendix VI1II);

agreed to return to Step 3 the Proposed Draft Standard for Quick Frozen Scallop
Adductor Muscle Meat (para. 115, Appendix VII);

agreed to return to Step 3 the Proposed Draft Standard for Smoked Fish (para. 129,
Appendix V);

agreed to return to Step 3 the Proposed Draft Code of Practice for Fish and Fishery
Products (other sections) (para. 92, Appendix 1X);

agreed to consider further at its next session the Proposed Draft Amendment to the
Standard for Canned Sardines and Sardine Type Products (Clupea bentincki); the
review of the procedure for the inclusion of additional species; and a proposal for the
amendment of the labelling section in the Standard for Canned Sardines and Sardine-
Type Products (para. 155).
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ALINORM 05/28/18
INTRODUCTION

1) The Codex Committee on Fish and Fishery Products held its 27th Session in Cape Town, South Africa from
28 February to 4 March 2005, at the kind invitation of the Government of South Africa. The Session was chaired
by Dr Bjgrn Rgthe Knudsen, Regional Director of Norwegian Food Safety Authority and co-chaired by Mr
Gideon Joubert of the South African Bureau of Standards. The Session was attended by 135 delegates
representing 46 Member States, one Member Organization (EC) and one international organization. The
complete list of participants is attached to this report as Appendix I.

OPENING OF THE SESSION

2) The Session was opened by Ms M.K Matsau, Deputy Director General: Strategic Health Programme,
Department of Health, who, on behalf of the Minister of Health, Dr M Tshabalala-Msimang welcomed the
delegates and emphasized that with the increased globalization of food trade there was a potential for spreading
of food borne diseases and other risks. She drew the attention of the delegates to the fact that the World Trade
Organization Agreements on Sanitary and Phytosanitary Measures and Technical Barriers to Trade were the
basis for international food trade and that Codex standards played an important role in assuring the public health
protection and facilitation of international food trade through the setting of international standards, which were
used by developing countries for the harmonization of national legislation to protect their consumers and
facilitate trade. Noting the importance of the work of the Committee on Fish and Fishery Products in this regard,
she wished an enjoyable stay in Cape Town and all success to the delegates.

ADOPTION OF THE AGENDA (Agenda Item 1)}

3) The Committee accepted the proposal of the Chairperson and agreed to consider Agenda Item 4 after Item 6
as a new working document had been made available at the Session for Agenda Item 4. With this modification it
adopted the Provisional Agenda as proposed.

4) The Delegation of the European Community presented CDR 4 on the division of competence between the
European Community and its Member States according to Rule Il. 5 of the Rules of Procedure of the Codex
Alimentarius Commission.

MATTERS REFERRED TO THE COMMITTEE:

MATTERS REFERRED TO THE COMMITTEE BY THE CODEX ALIMENTARIUS COMMISSION
AND OTHER CODEX COMMITTEES (Agenda Item 2a)®

5) The Committee noted that a number of matters arising from the 27th Session of the Commission were for
information purposes or would be discussed while considering the relevant Agenda Items or discussed by other
Codex Committees (Guideline Levels for Methylmercury in Fish; Lead in Fish (CCFAC)) and terms of reference
for Joint Expert Consultation on Active Chlorine (CCFAC and CCFH). In addition the Committee considered
the matters referred to the Committee as follows.

Draft Standard for Salted Atlantic Herring and Salted Sprat

6) The Committee noted request of the Codex Committee on Food Labelling to consider how the reference to
“custom” could be interpreted in relation to national legislation and whether this term should be retained in the
standards for fish and fishery products.

7) The Committee noted that national legislation typically establishes the principle that labelling should not be
false or misleading to consumers as it requires the use of a common or usual name that is familiar to consumers.
The Committee also noted that such names are often based on custom, and may also include regional names that
are well known to consumers.

! CX/FFP 05/27/1; CRD 4 (Division of competence between the European Community and its Member States).

2 CX/FFP 05/27/2, CRD 23 (Report of the Working Group on the Use of Analytical Results: Sampling Plans,
Relationship between the Analytical Results, the Measurement of Uncertainty, Recovery Factors and Provisions in
Codex Standards)
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8) The Committee, recognizing the importance of custom in the choice of common names at the national level,
agreed to retain the reference to “law and custom” as it is appropriate for fish and fishery products even though it
might not be appropriate for other products.

The Use of Analytical Results

9) The Committee recalled that the Codex Committee on Methods of Analysis and sampling requested
comments from Commodity Committees on the Use of Analytical Results: Sampling Plans, Relationship
Between the Analytical Results, the Measurement Uncertainty, Recovery Factors and Provisions in Codex
Standards. In order to reply to the Codex Committee on Methods of Analysis and Sampling, the Committee
established an Ad Hoc Working Group® to study issues involved in analytical and sampling considerations.

10) The Committee accepted the proposal of the Ad Hoc Working Group and agreed to report to the CCMAS
the following:

. The proposed guidance document outlines important issues and the CCFFP supports the
principles while noting that interpretation will need to be appropriate to each standard considered.

. With respect to sampling plans, this proposed guidance document should clarify how the Codex
‘General Guidelines on Sampling’ document: Section 2.1.2 — General (ALINORM 04/27/23,
Appendix I11) should be referenced in order to ensure coherence and consistency. The Codex ‘General
Guidelines on Sampling’ document, Section 2.1.2 — General contains additional important guidance
and provides more detailed information regarding a sampling plan in a draft Codex standard. The co-
existence of this guidance document and the “General Guidelines on Sampling” document, without
appropriate linkage, could potentially lead to confusion on the application of provisions regarding
sampling plans.

. Regarding the section on recovery, for sensory analysis of fish and fishery products and for the
analysis of container integrity in the case of canned fish and fishery products, they would require other
performance criteria. The proposed guidance document is clearly applicable to classical chemical and
microbiological analysis.

. This proposed guidance document needs more complete descriptions and definitions of terms so
that it could be useful and understood by a broader audience. For example, the interpretation of
“recovery” could be different for a chemist or microbiologist.

. Many of the aspects apparently being considered regarding method performance would have
been criteria used for the original method validation. These would not need to be incorporated into the
standards.

. With respect to statements under “Issues Involved”, regarding choices of “every item must
comply” verses “average of a lot”, Codex Fish standards typically imply every unit must comply for
food safety hazards. Whereas for non-health and safety defectives, the standards typically use “lot
average”. Consideration should be given to allow flexibility as appropriate for the attributes being
tested and how the results are to be applied to lot acceptance.

. CCFFP questions whether there is an expectation to apply this guidance retroactively to adopted
standards.

MATTERS REFERRED FROM FAO AND WHO: JOINT FAO/IOC/WHO AD HOC EXPERT
CONSULTATION ON BIOTOXINS IN MOLLUSCAN BIVALVES (Agenda Item 2 b)*

Expert Consultation on Biotoxins

11) The Representatives of FAO and WHO jointly presented the outcomes of the Joint FAO/IOC/WHO ad hoc
Expert consultation on biotoxins in bivalve molluscs held in Oslo, Norway, 26-30 September 2004, to answer
the request of scientific advice expressed by the CCFFP at its 26" session.

Canada (Chair), El Salvador, United Kingdom and United States.
Advanced copy of the Joint FAO/IOC/WHO ad hoc Expert Consultation on Biotoxins in Bivalve Molluscs, Oslo,
Norway, Sept. 26-30, 2004; CRD 7 (Comments of the European Community).
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12) Using the risk assessment approach, and based on the available information and the discussions during the
expert consultation, the report provided for each toxin group, when applicable, a provisional acute reference dose
and presented the derived guidance levels comparing results based on the consumption of 100g, 250g or 380g
shellfish meat by adults.

13) Auvailable methods of analysis were reviewed for the 8 toxin groups and recommendations have been made
for choice of a reference method, management of analytical results and development of standards and reference
material.

14) The expert consultation recommended implementation of integrated shellfish and micro-algal monitoring
programmes to provide expanded management capability and enhanced consumer protection and development of
micro-algal and shellfish sampling protocols over time and space.

15) Comparison of guidance levels derived by the Expert Consultation with current regulatory maximum levels
in force in some countries showed great differences for certain toxin groups. The FAO/WHO Representatives
pointed out that the Expert Consultation did not have enough time to fully evaluate epidemiological data and to
assess the effects of cooking or processing for deriving the provisional guidance levels/maximum levels for
several toxin groups (especially the AZA and STX groups). They also indicated that the Consultation agreed that
there is a need for a further in-depth review of these data to better derive the guidance levels/maximum levels,
and difficulties to reply to further questions unless the Consultation receive additional data The Consultation
encouraged Member states to generate more toxicological data to perform more accurate risk assessments and
facilitate validation of toxin detection methods in shellfish. The Consultation also indicated that consideration
should be given to the situation in developing countries, when selecting detection methods.

16) The Representatives were of the view that the results of the consultation should assist CCFFP in the
development of Standards and Code of Practice to address issues related to biotoxins in bivalve molluscs.

17) The Committee thanked FAO and WHO for holding the Expert Consultation, for the presentation and
thanked the experts for their excellent work on the preparation of the report.

18) Some delegations drew the attention of the Committee to the fact that the methodology proposed was not
clear enough and required further elaboration, especially as very sophisticated methods were not available for the
use in developing countries. It was also indicated that there were discrepancies between different risk
assessments especially for determining methods of analysis for certain marine biotoxins and in relation to
established maximum limits.

19) The Committee noted that the report of the expert consultation had been made available just before the
session and that there was not enough time for governments to study it in more detail with national experts,
therefore agreed to establish an Ad Hoc Working Group® to develop the Scope for the Working Group which
would work between the current and future session of the Committee in order to prepare a document for
consideration by the next session of the Committee.

Risk Assessments on Vibrio spp. in seafood

20) The Secretariat informed the Committee that FAO/WHO were undertaking five risk assessments on Vibrio
spp. in seafood to address the following pathogen/commodity combinations:

. Vibrio vulnificus in oysters;

e  Choleragenic Vibrio cholerae in warm waters shrimp for export market;

e  Vibrio parahaemolyticus in bloody clams;

e  Vibrio parahaemolyticus in finfish; and

e  Vibrio parahaemolyticus in oysters.
21) The Secretariat also informed the Committee that the four first risk assessments were at the stage of final

editing or peer review and would be published in 2005. The risk assessment on Vibrio parahaemolyticus in
oysters has not been advanced due to resource limitations, however work was scheduled to begin in March 2005.

Canada, Chile, EC, Denmark, France, Ireland, Japan, New Zealand, Norway, South Africa, Thailand, United
Kingdom, United States and FAO.
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PROPOSED DRAFT AMENDMENT TO THE STANDARD FOR CANNED SARDINES AND
SARDINE TYPE PRODUCTS (Agenda Item 3)°

22) The Committee recalled that its last Session had recommended that the Executive Committee, as standards
management body, discuss whether to discontinue work on the amendment or to propose other appropriate
action (ALINORM 04/27/18, para. 7). The 54" Session of the Executive Committee had recognized that there
was no consensus and that the proposal to discontinue work would require further discussion by the Commission
(ALINORM 04/27/4, paras 28-31).

23) The Committee also recalled that the 27" Session of the Commission had recognized that there was no
consensus on the discontinuation of work and agreed to return the Proposed Draft Amendment to the Committee
on Fish and Fishery Products, where it had been held at Step 4 pending advice from the Commission.

24) Due to a long history of consideration of this matter and the fact that consensus had not been reached
neither in the Committee nor in the Executive Committee and the Commission, the Chairperson invited
delegations to put forward only new elements which could allow the Committee to proceed forward.

25) The Delegation of Chile pointed out that all procedures for the inclusion of Chilean sardine species (Clupea
bentincki) in the Standard for Canned Sardines and Sardine Type Products had been followed and that the work
on the inclusion of Clupea bentincki species in the above standard should proceed to a conclusion.

26) The Delegation of Morocco drew the attention of the Committee to the fact that the criteria and parameters
for the inclusion of new species in the Procedure had not been established, that there was no new element to
justify further discussion on the amendment and supported to consider this issue in conjunction with Agenda
Item 11. The Delegation indicated that the way forward was presented under Agenda item 10 with the revision
of the procedure and Agenda item 11 with the amendment of the labelling provisions, and supported
consideration of Clupea in conjunction with these two items.

27) The Delegation of the EC indicated that the present situation with the labelling of canned fish products was
not satisfactory and not in line with Codex objectives as species such as anchovies or herring when canned could
be labelled as sardines and this might mislead consumers; this was the rationale behind its position taken at the
27" Session of the Commission. The Delegation further underlined the link between this Agenda Item and
Agenda Item 11 on labelling requirements and invited Codex Members to place the interests of consumers at the
highest priority.

28) In view of time constraints and relevant issues involved, the Committee accepted the proposal of the
Chairperson and agreed to discuss the Proposed Draft Amendment to the Standard for Canned Sardines and
Sardine Type Products in conjunction with the Procedure for the Inclusion of Additional Species in Standards for
Fish and Fishery products (Agenda Item 10) and an Amendment to the Labelling Section in the Standard for
Canned Sardines and Sardine-Type Products (Agenda Item 11).

DRAFT AMENDMENT TO THE STANDARD FOR SALTED FISH AND DRIED SALTED FISH
(Agenda Item 4)’

29) The Committee recalled that at its 26™ Session it had agreed to forward the proposed Draft Amendment to
the Standard for Salted Fish and Dried Salted Fish to the 27" Session of the Commission for adoption at Step 5
and that it had agreed that the Delegations of Norway, Canada and Portugal would prepare a paper outlining
problems in relation to the use of methods for determination of water in Section 7.4 Determination of Water
Content.

6 CX/FFP 05/27/3; CRD 3 (regional Strategies to Address Problems in the Application of Codex Standards), CRD 7
(Comments ofthe EC), CRD 15 (Comments ofChile)
! ALINORM 04/27/18 Appendix VI; CL 2004/36-GEN; CX/FFP 05/27/4 (Comments of Mexico, United States);

CX/FFP 05/27/4-Add.1(Comments of European Community); CRD 2 (Report on the proposed Draft Amendments
in the Standard for Salted Fish and Dried salted Fish of the Gadidae Family of Fishes, prepared by Norway in
cooperation with Canada and Portugal); CRD 25 (Codex Standard for Salted Fish and Dried Salted Fish of the
Gadidae Family, containing amendments in relation to determination of water content, prepare by Norway and
Canada)
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30) The Delegation of Norway introduced CRD 2 and indicated that at the last session some amendments had
been proposed to clarify description of the methods, however the need for a new specific method in the standard
had been questioned as an AOAC method 937.07 existed for sampling of fish for the determination of water in
fish, which was similar to the one proposed, and it was not clear whether proposed amendments could be
considered as an alternative. The Delegation informed the Committee that it had conducted an informal
comparison regarding the proposed method and the AOAC method 937.07 for dried salted cod and wet salted
cod from which it resulted that the two different methods of sampling did not appear to give a significant
difference in calculated salt content in the water phase and salt content of the fish. The proposed method
appeared to give the closest result compared to water content determined by drying the whole fish. In the trade of
products defined in paragraph 6.1.3 and 6.1.4 in the standard, there was a need for an official method for
determination of water content.

31) The Delegation proposed to amend the standard for Salted Fish and Dried Salted Fish of the Gadidae family
of Fishes by inserting new provisions in relation to the preparation of the fish sample, and to the method used for
determination of water content.

32) It was noted that proposal (ii) contained a reference to the Section for Salted Fish in the Proposed Draft
Code of Practice for Fish and Fishery Products, which had not been finalized, and that this could create
confusion in the application of the Standard. The Committee requested the delegations of Norway and Canada to
take this into account and to clarify the proposals for amendment in the standard for Salted Fish and Dried Salted
Fish.

33) The Committee accepted the proposal of Delegations of Norway and Canada to restructure and to introduce
new Sections 7.4 - Preparation of Fish Sample and 7.6 - Determination of Water Content, and to insert the new
method as a new Annex B, as proposed in CRD 25.

Status of the Draft Amendment for Determination of Water Content in Codex Standard for Salted Fish
and Dried Salted Fish of the Gadidae Family

34) The Committee agreed to forward the draft amendment to Step 8 for adoption by the next Session of the
Commission (see Appendix V).

DRAFT CODE OF PRACTICE FOR FISH AND FISHERY PRODUCTS: SECTION ON
AQUACULTURE (Agenda Item 5a)®

35) The Committee recalled that the 27" Session of the Commission had adopted the Draft Section on
Aguaculture at Step 5 as some delegations did not support its adoption at Steps 5/8, and that it had been sent for
comments at Step 6 in Circular Letter CL 2004/42-FP. The Committee considered the Draft Sections on
Definitions and on Aquaculture section by section and made the following amendments and comments.

Section 2.2 Definitions

36) The Delegation of Malaysia, supported by the Delegation of the EC, proposed to replace the current
definition of “Aquaculture” with the definition used by FAO, with a slight modification, for the purpose of
consistency. Other delegations however pointed out that the current definition had been established specifically
for the purpose of the code following considerable discussion, whereas the FAO definition did not specify the
types of products to be covered by the code and did not clarify the reference to “fish” throughout the Code. After
some discussion, the Committee agreed to retain the current definition.

37) The Delegation of the European Community proposed to replace the definitions of “chemicals” and
“residues” respectively with the definition of contaminants and veterinary drugs in the Procedural Manual, and
to use the definition of “withdrawing time” and “withholding time” defined in the Glossary of Terms and
Definitions for veterinary drugs.

8 CL 2004/42-FFP, CX/FFP 05/27/5 (comments of Canada, Chile, EC, New Zealand, South Africa, United States),
CX/FFP 05/27/5-Add.1 (comments of EC), CRD 5 (comments of Malaysia), CRD 13 (comments of Thailand)
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38) Some delegations pointed out that terms such as “chemicals” or “residues” were used throughout the code
with another meaning than the definitions in the Procedural Manual and therefore specific definitions were
needed.

39) The Chair recalled that the definitions were intended “for the purpose of this Code” and that the definitions
in the Procedural Manual were generally applicable throughout Codex. After some further discussion, the
Committee agreed to retain both the general definitions from the Procedural Manual and the definitions that
applied specifically to the Code. The definition of “pesticide residue” was also corrected to make it consistent
with the Procedural Manual.

40) The Delegation of Chile noted that the definitions of “aquaculture establishment™ and “fish farm” were very
similar and proposed to merge them into a single definition. Other delegations however expressed the view that
these terms were used separately throughout the Code and both definitions were retained.

41) The Committee agreed to amend the following definitions: “colouring” to reflect that it did not apply only
to fish flesh; “extensive farming”, “semi-intensive farming” and “intensive farming” for clarification purposes;
“diseased fish” to refer to abnormalities “that affect safety and quality”; and “good aquaculture practices” to

refer to the production of safe food (in addition to “quality food™).

42) The Delegation of Norway proposed to use the definitions of “feed additives” and “fish feed” included in
the Code of Practice on Good Animal Feeding (CAC/RCP 54-2004), however the Committee agreed to retain
the current definitions.

Preamble

43) The Delegation of New Zealand expressed the view that some provisions in the Preamble and throughout
the text addressed environmental or animal welfare issues and should be deleted since the Code should be
limited to matters directly affecting food safety and quality.

44) The Chair recalled that the last session of the Committee had agreed to insert cross references to other texts
(FAO and OIE), recognizing that some areas were not of the competence of the Committee but were important
references to ensure consistency. The Committee agreed to retain the current text of the Preamble and to discuss
further the provisions that may refer to issues outside the scope of the Code in the relevant sections, where
necessary.

45) The Delegation of Thailand, supported by other delegations, proposed to specify that the application of
HACCP was optional for aquaculture since HACCP was very useful for the control of hazards in food
processing but for primary production, the application of good aquaculture practice was adequate to ensure food
safety and quality. After some discussion, the Committee agreed that the current text of the Preamble did not
indicate that the HACCP system had to be applied to aquaculture but referred to guidance on the application of
HACCP when countries decided to apply it, as follows: “in preparing a HACCP and/or a DAP plan it is essential
to consult section 5 which provides guidance for the application of the principles of HACCP and DAP analysis.”
With this clarification, the Committee agreed to retain the current text of the Preamble.

Flow Chart

46) The Committee agreed to reinsert an arrow between feed and veterinary drugs and to insert a new box on
seed and fry production before “growing culture” in the flow chart, with the relevant links to veterinary drugs.

6.1.1 Site selection

47) In the second paragraph, the Committee agreed to add a reference to salinity in the first sentence and to add
a second sentence on re-circulation systems in the paragraph. New provisions were inserted in the sixth
paragraph concerning the need for adequate facilities for the treatment of effluent, and the last paragraph was
clarified as regards the relationship between the operation of the site and the impact on human health.

6.1.2 Growing water quality

48) The Committee agreed to add a new requirement concerning the need to monitor water quality (second
paragraph).



6.2 ldentification of hazards and defects

49) The section was amended to clarify the hazards specific to fish from aquaculture, especially as regards
withdrawal time and deterioration of water quality.

6.3. Production operation

50) The Committee recalled the recommendation of the Committee on Residues of Veterinary Drugs in Foods
to replace the provisions listed as technical guidance with a reference to relevant codes of practice. Some
delegations expressed the view that the reference to the Codes should be retained in sections 6.3.1 Feed Supply
and 6.3.2 Veterinary Drugs; however the current technical guidance specifically to aquaculture, which was not
specifically covered in the Code of Practice on Good Animal Feeding. The Committee therefore agreed to retain
and update the reference to the relevant codes, and the technical guidance, with the following amendments.

51) In section 6.3.1, the second paragraph was amended to clarify the requirements for storage of dry feeds and
moist feeds, and the reference to veterinary drugs was deleted in the last paragraph as it applied only to
medicated feeds. It was also agreed to add provisions on the identification and storage of medicated feeds in a
new paragraph (14).

52) The Committee discussed the provisions for offal in paragraphs 8 and 9 and agreed on the following
amendments:  paragraph 8 was reworded to refer only to fresh and frozen fish,
paragraph 9 on rejects from animal slaughterhouses was deleted as it was not relevant, and replaced with
provisions on the use of fish silage and offal in relation to potential hazards.

53) Several editorial amendments and minor changes for clarification purposes were made throughout the
section.

6.3.2 Veterinary Drugs

54) The Committee agreed to reword the last paragraph on the control of MRLs to clarify the action to be taken
when fish did not comply with MRLSs for veterinary drugs.

6.3.3 Growing

55) The provisions concerning diseased and dead fish in the third paragraph were clarified. A new paragraph
was inserted at the end of the section to address the cleaning and disinfection of equipment and holding facilities,
and a similar amendment was made to sections 6.3.4 and 6.3.5.

6.3.4 Harvesting

56) In the first paragraph a reference was added to the variations of salinity, in addition to temperature, and a
new (fourth) paragraph was inserted concerning the need to purge fish where necessary.

6.3.6 Storage and Transport of Live Fish

57) The Committee agreed to renumber sections 6.3.7 and 6.3.8 as sub-sections of section 6.3.6 as they both
addressed the transport of live fish.

58) In section 6.3.8 (new 6.3.6.2) the purpose of the conditioning of fish was clarified at the beginning of the
first paragraph, and it was agreed to refer to “approved anaesthetics” in the third paragraph.

Status of the Draft Code of Practice for Fish and Fishery Products: Section on Aquaculture

59) The Committee agreed to advance the Draft Code to Step 8 for adoption by the 28" Session of the Codex
Alimentarius Commission (see Appendix I1).



PROPOSED DRAFT CODE OF PRACTICE FOR FISH AND FISHERY PRODUCTS: OTHER
SECTIONS (Agenda Item 5b)°

60) The Committee recalled that its last session had returned several sections of the Code to Step 3 for further
comments and consideration. The Committee agreed to consider the sections on Cephalopods; Transport; Retail;
and Shrimps and Prawns, together with the relevant Definitions, as a matter of priority, with the understanding
that it would consider other sections if time allowed.

SECTION 15. PROCESSING OF CEPHALOPODS

61) The Committee retained the current Definition (section 2.11) without change and made the following
amendments to section 15.

Flow Chart

62) The Committee agreed that Box 9 should refer to Packing and Labelling to reflect the title of section 15.8,
and added a new box on the Application of Additives (between Boxes 7 and 8).

15.1 Reception of Cephalopods

63) The Committee agreed to clarify that organoleptic characteristics were also an indicator of fitness for
consumption. It was also agreed that the Potential Hazards should refer consistently to “microbiological
contamination” throughout the text, when applicable.

15.2.2 Frozen Storage

64) In reply to a question, the Delegation of Germany indicated that, according to scientific studies, cadmium
migrated from the intestine of cephalopods into the flesh during storage and therefore represented a potential
hazard if the intestines were not removed. As regards potential defects (freezer burn), a new paragraph was
added concerning protection of products against dehydration.

15.4 Splitting, Gutting and Washing

65) The Committee noted that microbiological contamination could occur at that stage and amended the
Potential Hazards accordingly. The Potential Defects were amended to include the presence of beaks and
decomposition. Consequential changes were made to section 15.5.

15.6 Application of Additives (new)

66) The Committee agreed to add a new section on additives, based on the proposal from Canada (CRD 11)
with an additional reference to the General Standard for Food Additives, for consistency with the adopted Code
(section 8.4.3 in Minced Fish).

15.6 (new 15.7) Grading/Packing

67) The Committee agreed that the section should include labelling, and therefore added a reference to section
8.2.3. Labelling and a new paragraph concerning proper labelling of sulphites. The Committee noted that such
labelling was required under the General Standard for the Labelling of Prepackaged Foods (section 4.2.1.4).

SECTION 17. TRANSPORT

68) The Committee noted that there was no definition related to transport (Section 2.13) and made the following
amendments to Section 17.

69) The Committee agreed to insert a reference to the relevant Codes of Practice at the beginning of the
Preamble in order to provide general guidance.

o ALINORM 04/27/18, Appendix VIII, CX/FFP 05/27/6 (comments of Brazil, New Zealand, United States),
CX/FFP 05/27/6-Add.1 (section on shrimps and prawns revised by the United Kingdom), CX/FFP 05/27/6-Add.2
(proposal from Germany and the United States), CRD 1 (comments of Brazil), CRD 7 (comments of EC), CRD 11
(comments of Canada), CRD 14 (comments of Thailand), CRD 20 (redrafted sections)



70) In section 17.1 the Committee added a reference to Section 3.6 Transportation and agreed that chemical
contamination with fuel was a potential hazard. The first paragraph was replaced with a requirement to check the
temperature of the product before loading. In the last paragraph, all square brackets were deleted and the 4"
indent was amended to clarify the conditions of use for chilled sea water.

71) Insection 17.4, a new paragraph was added to provide technical guidance on waste management.
SECTION 18. RETAIL

72) The Committee agreed to retain the Definitions in Section 2.14 as currently drafted and made the following
amendments to Section 18.

73) In the Preamble, the Committee agreed to insert a new sentence concerning the responsibility of retail
operators for maintaining the quality and safety of products, in order to address concerns as to their possible
deterioration at the retail stage, especially following import.

74) The Committee agreed to refer to toxin formation when Clostridium botulinum was mentioned throughout
the document.

75) In section 18.1, the conditions of cross contamination were clarified in the second paragraph and new
technical guidance was added on the examination of temperature records as a last paragraph.

76) In section 18.1.3, it was agreed that all relevant elements should be taken into account to ensure appropriate
product rotation and the paragraph was amended accordingly.

77) In Section 18.1.7, the Committee agreed to insert a new paragraph requiring proper labelling of seafood in
full service display cases in order to provide adequate information to consumers.

SECTION 2.10 DEFINITIONS - SHRIMPS AND PRAWNS

78) The Committee agreed to amend the definition of “shrimp” to refer to the FAO listing of shrimps, FAO
Fisheries Synopsis No. 125, Volume 1, Shrimps and Prawns of the World.

SECTION 14. PROCESSING OF SHRIMPS AND PRAWNS

79) The Committee considered the revised version of the Section as proposed by the Delegation of the United
Kingdom in CX/FFP 05/27/6-Add.1 and made the following amendments.

Flow Diagram

80) The Committee agreed that the header of the Flow Chart should be consistent with similar headers
throughout the code. The Committee agreed that the first box should refer to raw, fresh and frozen fish for
consistency with the title of section 14.2.1. Some amendments and editorial corrections were made to the flow
chart as a result of the discussion of the different sections.

14.1 Frozen Shrimps and Prawns — General

81) The Committee agreed to amend the second paragraph referring to production in tropical and sub-tropical
countries in order to reflect the situation of shrimp processing in different regions of the world. The last
paragraph was deleted as the need to process shrimps as soon as possible was a general requirement and should
not apply only to shrimps from estuaries or coastal waters.

14.2.1 Raw Fresh and Frozen Shrimp Reception

82) The Committee agreed to list chemical contamination as a potential hazard at this step; to use
“microbiological contamination” in potential hazard and “decomposition” in the potential defects consistently
throughout the text. The second paragraph was amended to clarify the need for product tracing, and the fourth
paragraph was deleted as microbiological checks should not be used as a monitoring procedure at this step of the
process.

83) Some minor amendments for clarification purposes were made in sections 14.2.3, 14.2.4 and 14.2.5, and the
first paragraph of 14.2.6 Size Grading was amended to refer to manual size grading of shrimps.
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14.2.7 Addition of Ingredients and Use of Additives

84) The Committee agreed to refer to improper use of food additives as a potential defect, to insert a reference
to additives where relevant, and to clarify that sulphites, which are used to prevent blackspot formation, are a
potential hazard.

85) The Delegation of Indonesia expressed the view that the use of chlorinated water should be addressed in the
Code. The Committee however noted that the use of active chlorine was under consideration in the Committee
on Food Hygiene from a general point of view and agreed that it should not be considered at this stage.

14.2.11 Cooking Process

86) The Committee agreed to retain under-cooking as a potential hazard and over-cooking as a potential defect,
and to clarify the use of monitoring methods in the fourth paragraph.

14.2.12 Mechanical Peeling Cooked Prawns

87) The title was amended to refer to shrimps as the section did not apply to prawns and the first paragraph on
the peeling process was clarified.

14.2.14 Freezing Process

88) The Committee discussed the opportunity of including microbiological contamination as a hazard in the
freezing process. Some delegations expressed the view that no microbiological contamination could occur at
freezing temperatures, while other delegations pointed out that, although there would be no microbial growth,
contamination could occur through the equipment. The Representative of FAO noted that the section included
technical guidance on cleaning and maintenance of equipment, which was consistent with a risk of
contamination in the process. The Committee agreed to refer to “cross contamination” as a potential hazard.

Coated Products and other sections

89) The Delegation of the United States, referring to its joint proposal with Germany in CX/FFP 04/27/6-Add.2,
proposed to transfer all sections regarding coated products in the Code to the Section on Quick Frozen Coated
Fish, including the relevant sections concerning shrimps and prawns. The Committee agreed that at the present
session the provisions on coated products could not be discussed as they involved other parts of the Code that
had not yet been discussed, such as molluscs, and that they should be circulated at Step 3 for comments. It was
also agreed that the general provisions included under the current section 14.3 should be transferred to the end of
section 14.2, with some amendments (CRD 20).

90) The Committee agreed to add sections 14.2.16 Weighing Packing and Labelling of All Products, with the
insertion of provisions on sulphites as a potential hazard; 14.2.17 Metal Detection; and 14.2.18 Frozen Storage
of End Product, in order to complete the section on shrimps and prawns.

Status of the Proposed Draft Code of Practice for Fish and Fishery Products

91) The Committee agreed to advance Sections 2.10 to 2.14 of the Definitions; Sections 14. Shrimps and
Prawns; 15. Cephalopods; 17. Transport; and 18. Retail to Step 5 with the recommendation that the Commission
omit Steps 6 and 7 and adopt them at Step 8 (see Appendix II).

92) The Committee agreed to return all other sections to Step 3 for further comments and consideration at the
next session (see Appendix IX). The Committee invited lead countries to provide additional comments on the
sections they had developed, as required.
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PROPOSED DRAFT STANDARD FOR LIVE AND RAW BIVALVE MOLLUSCS (Agenda Item 6)*°

93) The Committee recalled that its last session had returned the Proposed Draft Standard to Step 3 for further
comments as several important issues remained to be addressed, especially the scope, the use of post harvest
treatment, and the maximum levels for pathogens and biotoxins.

94) The Delegation of the United States informed the Committee that it had redrafted the Standard in the light
of the comments received and discussion at the last session (CRD 18), dividing the text into Part | on Live
Bivalve Molluscs and Part 11 on Non-viable Molluscs in order to address the major issues of the scope and the
use of post harvest treatment. The Delegation indicated that post harvest treatment was as a scientifically valid
process to eliminate target pathogens that cannot be controlled through other measures, and that “non viable
molluscs” include those that have been treated to eliminate target pathogens but retain the characteristics of the
live mollusc. The Delegation pointed out that the redrafting did not change the substance of the provisions in the
standard but the structure and the terminology used, in order to clarify issues and facilitate further progress.

95) The Delegation of the European Community noted that the revised version provided a good basis for further
discussion to address several complex issues, but that there had been a major restructuring of the standard and
therefore member countries would need more time to review the proposals carefully. The Delegation proposed to
reinsert the square brackets which appeared in the earlier version in order to identify the sections that required
further discussion.

96) After some discussion, the Committee agreed to circulate the redrafted version of the Standard with a note
indicating that it had not been discussed and was circulated to obtain comments rapidly with a view to its further
revision. The Committee agreed that the Delegation of the United States would revise the Proposed Draft on the
basis of the comments received for further circulation prior to the next session.

97) The Committee welcomed the proposal of Norway, as host country, to consider the feasibility of holding a
Working Group in conjunction with the next session in order to discuss the standard and the comments received
and to facilitate further progress in the plenary session.

Status of the Proposed Draft Standard

98) The Committee agreed to return the Proposed Draft Standard for Live and Non-Viable Bivalve Molluscs
Processed for Direct Consumption or for Further Processing (amended version) to Step 3 for comments,
redrafting by the Delegation of the United States and consideration by the next session (see Appendix VIII).

Issues related to the need for scientific advice

99) The Committee recalled that its last session had discussed questions related to risk management strategies
for Vibrio spp. in seafood, and Biotoxins. Further to its decision to establish a working group on biotoxins under
Agenda Item 2, the Committee agreed that a Working Group chaired by the Delegation of Japan would meet to
consider Vibrio spp risk management and related issues. The Committee considered the outcome of both
working groups as follows.

Biotoxins

100) The Committee considered the conclusions of the working group that had met during the session to discuss
the conclusions of the Joint FAO/IOC/WHO Expert Consultation on Biotoxins and further action by the
Committee, as presented in CRD 21.

101) The Secretariat informed the Committee that it was unlikely that FAO and WHO would be able to establish
a standing committee on biotoxins due to lack of resources and that the possibility of convening a new expert
consultation could be considered in the future in view of further request for scientific advice, availability of new
data and availability of resources.

10 ALINORM 04/27/18, Appendix IX, CX/FFP 05/27/7 (comments of New Zealand, United States) , CRD 18
(redraft of the standard prepared by the United States), CRD 5 (comments of Malaysia), CRD 7 (comments of EC),
CRD 27 (Report from the Working Group on Vibrio spp. , version 2), CRD 19 (comments of Japan), CRD 21
(Report of the Working Group on Biotoxins)
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102) The Committee agreed to establish a Working Group chaired by Canada that would work between the
sessions to examine the advice from the WHO/FAO/IOC ad hoc Expert Consultation on Biotoxins in Molluscan
Bivalves and prepare a discussion paper for consideration by the CCFFP with the following terms of reference:

e Assess how the CCFFP might use the expert advice and make recommendations with respect to
approaches that the CCFFP could consider to integrate the advice into the Proposed Draft Standard for
Live and [Raw] Molluscs and the section of the Code on Live and [Raw] Bivalve Molluscs;

= Identify new questions that the CCFFP may wish to pose to WHO/FAO;
« Identify areas in the report that may need further clarification;

= As appropriate, make recommendations on the validation of methodology (e.g. such as identifying other
international organisations that are working in this area);

As appropriate, make recommendations on possible changes to the Proposed Draft Standard for Live and
[Raw] Molluscs and the section of the Code on Live and [Raw] Bivalve Molluscs arising from the expert
advice and other issues arising from the deliberations of the Working Group.

103) The Committee had an exchange of views on the need for a physical working group, as it was recalled that
the Commission recommended that priority should be given to electronic working groups. Several delegations
and the Representative of FAO pointed out that it would be difficult to achieve a concrete result without a
physical working group. The Committee therefore agreed that the Working Group would work both
electronically and meet physically, the date and place to be determined later. It was noted that Canada, as
Coordinating country, would issue an invitation to all members to participate in the working group. The
Committee thanked the Delegation of Canada and the Working Group for their useful work on important food
safety issues.

Vibrio spp. risk management

104) The Chair of the Working Group, Dr Hajime Toyofuku (Japan), presented its conclusions and indicated that
the questions put forward by the last session had not been modified due to the complexity of the issues involved
and time constraints. It was proposed to circulate the questions for comments, however the Committee noted that
such comments could be considered by the next session of the CCFFP in October 2006 and in the meantime the
Committee on Food Hygiene would already have met and provided additional advice. The Committee agreed
with the other recommendations of the Working Group, as follows.

105) The Committee agreed that further work on risk management of Vibrio spp. in seafood was essential and
encouraged the Committee on Food Hygiene to proceed with its work in this area. Noting that the Committee on
Food Hygiene would consider risk profile of viruses in food at its next session, the Committee also encouraged
CCFH to undertake work on viruses due to their specific relevance for the safety of bivalve molluscs.

106) The Delegation of Indonesia pointed out that there are two different group of Vibrio parahaemolyticus,
namely pathogenic Kanagawa positive and non-pathogenic Kanagawa negative groups respectively. Therefore
the Delegation suggested that this matter should be taken into consideration when addressing this issue in future
work.

107) The Committee also agreed to forward the relevant sections of the Proposed Draft Standard to the
Committee on Food Hygiene for advice in order to strengthen cooperation and interaction between the
Committees.

108) The Committee expressed its thanks to the Delegation of Japan and to the Working Group for their
constructive proposals on important food safety issues.
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PROPOSED DRAFT STANDARD FOR QUICK FROZEN SCALLOP ADDUCTOR MUSCLE MEAT
(Agenda Item 7)™

109) The Committee recalled that its 26" Session had agreed to retain the proposed draft Standard at Step 4 until
the issue of moisture content was resolved and had agreed that the Delegation of Canada with the assistance of
other delegations would prepare a discussion paper on this issue.

110) The Delegation of Canada introduced the discussion paper (CX/FFP 05/27/8) in which four options were
considered. Although all countries agreed that it was important to prevent fraudulent practices whereby scallops
might be sold which contain excessive amounts of water, there was no consensus on an international limit or a
means to derive such a limit due to the variability of scallops (i.e. species, season, fishing technology, harvest
practices, fishing technology, harvest practices). Therefore a principle based statement was recommended to the
Committee and two examples were provided in CRD 15, which may be used as a basis for further discussion on
how to proceed further.

111) The Delegation of the EC drew the attention of the Committee to the fact that it was necessary to protect
consumers from economic fraud by providing the correct information about the product and preferred the third
option with one moisture limit or moisture/protein ratio. As a compromise, the Delegation noted that further
consideration could be given to the second example of a statement in CRD 15.

112) The Delegation of the United States pointed out the practical difficulties their experienced at national level
while trying to establish a moisture limit and supported Option 1 Statement of Principle and further
consideration of the two examples in CRD 15 in order to facilitate further progress.

113) The Delegation of France drew the attention of the Committee to the fact that Good Manufacturing Practice
was very important to provide standardized guidance and proposed to start work on the Code of Practice on the
processing of scallop meat on the basis of Annex 1 of document CX/FFP 05/27/8 and along the lines of the
project document provided by Canada in CRD 8. Several delegations supported this proposal.

114) 1t was proposed to develop such a Code in the framework of the Code of Practice for bivalve molluscs,
however it was clarified that scallop processing was quite different, therefore the Committee agreed to initiate
the elaboration of the Code of Practice in the framework of the Code of Practice for Fish and Fishery Products.
The Committee requested the Delegation of Canada to prepare a project document for new work on the Code of
Practice on the Processing of Scallop Meat.

Status of the Proposed Draft Standard for Quick Frozen Scallop Adductor Muscle Meat

115) The Committee agreed to replace the current section 3.3.2 with Examples one and two from CRD 15 in the
Standard for Quick Frozen Scallop Adductor Muscle Meat and to circulate the Proposed Draft at Step 3 for
further comments and consideration at the next session (see Appendix VII).

PROPOSED DRAFT STANDARD FOR SMOKED FISH (Agenda Item 8)*

116) The Committee recalled that at its 26™ Session it had considered the Proposed Draft Standard for Smoked
Fish and agreed to circulate the text for comments and also agreed that the Delegation of Denmark, assisted by
interested countries, would review the comments received and prepare a document for circulation at Step 3 and
consideration at the next session (ALINORM 04/27/18, paras 146-152).

117) The Committee decided to consider the proposed Draft Standard Section by Section and in addition to
editorial amendments made the following changes.

1 ALINORM 03/18, Appendix VIII; CX/FFP 05/27/8; CRD 8 (Project Document for Work on a New Section in the
Code of Practice for Fish and Fishery products on the Processing of Scallop Meat, prepared by Canada); CRD 9
(comments of Canada); CRD 15 (Discussion on Moisture Content in the proposed Draft Standard for Scallop
Adductor Muscle meat, prepared by Canada, Australia, France, Germany, Japan and Thailand).

12 CL 2004/43-FFP; CX/FFP 05/27/9 (Comments of Australia, Brazil, European Community, New Zealand, South
Africa, United States); CRD 5 (Comments of Malaysia); CRD 16 (Comments of European Community); CRD 22
(Comments of United States); CRD 26 (Comments of Canada).
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Scope

118) The Committee clarified that the provisions in this standard should apply to smoked fish that will eventually
be added as an ingredient to another product in order to ensure the safety of that other product and amended the
last sentence to make it clear that this standard does not apply to fish treated with carbon monoxide (“tasteless”
or filtered smoke) and canned fish.

Section 2.1 Product definition

119) Since the smoked fish should be easily recognized by consumer, additional wording “It should have smoked
sensory characteristics” was added at the end of the first sentence. Provisions regarding the evisceration of fish
were added in order to decrease the risk of Clostridium botulinum on the basis of the text used in the Standard
for Salted Atlantic Herring and Salted Sprat.

Section 2.2 Process definition

120) The definition of hot smoking was amended to clarify that temperature should cause the complete
coagulation of the fish flesh. It was clarified that smoke could be generated not only by smouldering wood but
also with other plant material in the definition of hot smoking and consequently throughout the text.

121) Several delegations expressed the view that the use of liquid smoke should be allowed provided the
conditions for smoking were clearly defined. The Delegation of the Netherlands expressed its concern with
limitations of the use of liquid smoke, in view of current technologies for fish smoking.

122) The Delegation of Ireland, supported by several delegations, proposed to clarify the use of liquid smoke by
inserting additional wording clarifying conditions for liquid smoking at the end of the definitions. As no
consensus could be reached on this proposal, the Committee decided to put this wording in square brackets for
further comments. The Delegation of Ireland also proposed to add a sentence to the Scope to the effect that
“Furthermore the standard does not apply to fish that are solely smoke flavoured”.

123) An additional definition on freezing was inserted by reference; the last definition on storage was clarified to
reflect that smoked fish is typically stored refrigerated; and frozen temperature was amended to “less than or
equal” to-18°C.

124)The last sentence of this section was substituted by new wording to clarify that the selection made for
packaging, storage and salt in water phase, can have the effect of preventing some microbiological hazards.

Section 3.1 The raw material
125) In order to be consistent with other fish standards the term “visibly”” was deleted from the second sentence.
Section 3.3 Wood for generation of smoke

126) The section was amended to clarify that wood or plant material used to generate smoke should not contain
toxic substances occurring naturally or through contamination.

Section 3.6 Decomposition

127) The square brackets were deleted from the provisions on histamine as an indicator of decomposition. The
Committee noted that these provisions were consistent with the provisions on histamine in other fish standards.

128) Due to time constraints the Committee was not able to discuss the remaining sections.
Status of the Proposed Draft Standard for Ready-to-Eat Smoked Fish

129) The Committee agreed to attach the Proposed Draft Standard, as amended during this session, to the report
for comments at Step 3 and consideration at the next session (see Appendix V).




15
PROPOSED DRAFT STANDARD FOR GRANULAR STURGEON CAVIAR (Agenda Item 9)**

130) The Committee recalled that its last session had agreed to return the Proposed Draft Standard to Step 3 for
comments and that the Delegation of the Russian Federation, with the assistance of interested countries, would
redraft the text in the light of the comments received for consideration at the next session.

131) The Committee considered the Proposed Draft Standard Section by Section and in addition to editorial
amendments made the following changes.

Title

132) As sturgeon caviar was only sold in its granular form in international trade, the Committee amended the
title to read: Proposed Draft Standard for Sturgeon Caviar and replaced granular caviar with caviar in the rest
of the text. Some delegations proposed that in the future other standards might be developed for fish roe from
other species.

Scope

133) The Committee amended the Scope to clarify that the Standard applies to the fish from Acipenseridae
family only.

Section 2.1 Definitions

134) Since the term ovules was not defined it was substituted with oocytes in the definition of fish eggs. It was
agreed that the third definition should refer to Stage IV oocytes from ovaries which have reached maximum size.

135) The Committee agreed to delete the definitions of caviar lot, as it was covered in the Codex General
Standard for the Labelling of Prepackaged Foods, and of primary and secondary package as these terms had not
been used in the text, as proposed in the comments of Iran.

Section 2.2 Product definition

136) It was clarified that the product could be made from four genera with addition of salt and with or without
food additives.

Section 2.4 Handling practice

137) The Committee noted that the sanitary condition for sturgeon fishes should be appropriate rather that
stringent and that water used to remove clots of blood should be of potable quality. The term roe was replaced
with fish eggs in this section and in the rest of the Standard.

Section 3.2 Other ingredients

138) The Committee agreed that water used should comply with the WHO Guidelines for Drinking Water
Quality and the quality of other ingredients should conform to applicable Codex Standards.

Section 3.3 Final product

139) The Committee had an exchange of views regarding the need for Table 1 and where to place its content. It
was proposed to remove it as it appeared that some provisions such as taste and odour or foreign matter
duplicated provisions in Section 9 — Definition of Defects, however the Committee agreed to leave it unchanged.

Section 4 Food Additives

140) The Committee agreed that the use of colorants should not be allowed in the products and that only two
additives: Boric acid (INS 284) at maximum level 4g/kg and Sodium tetraborate (INS 285)at maximum level
4g/kg can be used.

Section 6 Hygiene

141) The Committee agreed to use the standard wording for this section, as provided in the Codex Procedural
Manual for commodity standards.

3 CX/FFP 05/27/10-Add.1 (Revised version prepared by the Russian Federation), CX/FFP 05/27/10 (Comments of
Canada, United States), CX/FFP 05/27/10-Add.2 (Comments of Islamic republic of Iran); CRD 16 (Comments of
the European Community); CRD 17 (Comments of Russian Federation).
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Section 7 Labelling

142) The Committee agreed to add a sentence in Section 7.1 to clarify that this standard apply without prejudice
of the implementation of CITES recommendations.

Section 7.3 Country of origin

143) The Committee was of the view that the country of origin was very important for consumer information and
agreed that “it shall be declared”. The provisions in relation of repacking of product were amended by taking out
the reference to SO country codes.

Section 7.4 Source identification

144) The Committee agreed to put the provisions containing labelling of aquaculture produced sturgeon product
in square brackets for further comments and consideration at the next session.

Section 8 Sampling, examination of analyses

145) The Committee deleted the second paragraph in relation to a lot of caviar, and Section 8.2 regarding the
endorsement of methods of analysis and sampling.

146) Section 8.2.1 in relation to sensory evaluation was amended to include a reference to the existing Codex
Guidelines for Sensory Evaluation of Fish and Shellfish in Laboratories.

Section 9.4 Extraneous material
147) The square brackets were deleted from this section.

Status of the Proposed Draft Standard for Sturgeon Caviar

148) The Committee noted the progress made on the development of the Proposed Draft Standard and agreed to
forward it, as amended at the present session, to the next Session of the Commission for adoption at Step 5 (see
Appendix VI).

DISCUSSION PAPER ON THE PROCEDURE FOR THE INCLUSION OF ADDITIONAL SPECIES IN
STANDARDS (Agenda Item 10) **

DISCUSSION PAPER ON AN AMENDMENT TO THE LABELLING SECTION IN THE STANDARD
FOR CANNED SARDINES AND SARDINE TYPE PRODUCTS (Agenda Item 11)

149) Following its earlier decision under Agenda Item 3, the Committee considered these items jointly. Due to
time constraints, the document on the Procedure for the Inclusion of Additional Species in Standards under
Agenda Item 10 could not be discussed.

150) The Delegation of Peru expressed the view that the provisions in the current Standard were adequate to
provide clear information on the product and did not support any amendment to the Standard.

151) The Delegation of Canada, supported by the Delegation of Chile, pointed out that the draft project
document for the revision of the procedure for the inclusion of species (Appendix 2 to the working document)
should be limited to sensory requirements.

152) The Delegation of Morocco, supported by the Delegation of the EC, expressed the view that in order to
avoid confusion for consumers, the Committee should consider an amendment of the labelling provisions in the
Standard and proposed to hold further consideration of the inclusion of Clupea bentincki until the amendment of
the labelling section had been finalized. The Delegation proposed that both amendments, when finalized, be put
forward concurrently for adoption by the Commission, in order to facilitate consensus, as a compromise. The
Delegation also supported the document prepared by France on the inclusion of additional species.

153) The Delegation of Thailand expressed the view that the current provisions in the Standard were adequate
and should be retained and that according to the information on the FAO website (www.fishbase.org), Clupeidae
can be called “sardines”.

Y CXIFFP 05/2711, CX/FFP 05/2712, CRD 24 (comments of Thailand)
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154) The Delegation of Chile expressed the view that clear information should be provided to the consumer but
that labelling provisions should not be used as a barrier to trade and did not support linking the amendment
concerning Clupea bentincki and the revision of the labelling provisions in the Standard.

155) The Committee could not discuss the question further due to lack of time and agreed that consideration of
Agenda Items 3, 10 and 11 would be deferred until the next session.

OTHER BUSINESS, FUTURE WORK AND THE DATE AND PLACE OF NEXT SESSION
(Agenda Item 12)

156) There was no other business to discuss by the Committee.
Date and place of Next Session

157) The Committee was informed that the next Session of the Committee would take place in October 2006,
subject to further discussions and confirmation by the host Governments and the Codex Secretariat.
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SUMMARY STATUS OF WORK

Subject Matter

Step

Action by

Document
Reference in
ALINORM 05/28/18

Draft Code of Practice for Fish and Fishery 8 Governments para. 59

Products (Aquaculture) 28th CAC Appendix 11

Proposed Draft Code of Practice for Fish and 5/8 Governments para. 91

Fishery Products (Shrimps and Prawns; 28th CAC Appendix 1l

Cephalopods; Transport; Retail; and relevant

Definitions)

Draft Amendment to the Standard for Salted 8 Governments para. 34

Fish and Dried Salted Fish 28th CAC Appendix 1V

Proposed Draft Standard for Sturgeon Caviar 5 Governments para. 148
28th CAC Appendix VI

Proposed Draft Amendment to the Standard 4 | 28™ CCFFP para. 155

for Canned Sardines and Sardine-Type

Products (Clupea bentincki)

Proposed Draft Standard for Smoked Fish 3 Governments para. 129
28" CCFFP Appendix V

Proposed Draft Standard for Quick Frozen 3 Governments para. 183

Scallop Adductor Muscle Meat 28" CCFFP Appendix VII

Proposed Draft Standard for Live and Non- 3 Governments/ United para. 98

Viable Bivalve Molluscs States/ 28" CCFFP Appendix VI

Proposed Draft Code of Practice for Fish and 3 Governments para. 92

Fishery Products (other sections) 28™ CCFFP Appendix IX

Proposed Draft Code of Practice on the 1/2/3 | Canada/ 28" CAC para. 114

Processing of Scallop Meat 28" CCFFP

Consideration of proposals for new work:

Revision of the Procedure for the Inclusion of 28™ CCFFP para. 155

Species

Amendment of the Standard for Canned 28™ CCFFP para. 155

Sardines and Sardine-Type Products
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ALINORM 05/28/18
APPENDIX 11

CODE OF PRACTICE FOR FISH AND FISHERY PRODUCTS

DRAFT SECTION ON AQUACULTURE
(At Step 8 of the Procedure)

SECTION 2. DEFINITIONS FOR THE PURPOSE OF THIS CODE:

2.2 AQUACULTURE

Aquaculture

Aquaculture
Establishment

Chemicals

Colouring

Diseased Fish

Extensive
farming

Feed Additives

Fish farm

Fish Feed

Good
Aquaculture (or
Good Fish
Farming)
Practices

Harvesting

means the farming during part or the whole of their life cycle of all aquatic animals,
except mammalian species, aquatic reptiles and amphibians intended for human
consumption, but excluding species covered in section 7 of this code. These aquatic
animals are hereafter referred to as “fish” for ease of reference in section 2.2 and section
6;

is any premises for the production of fish intended for human consumption, including
the supporting inner infrastructure and surroundings under the control of the same
management;

includes any substance either natural or synthetic which can affect the live fish, its
pathogens, the water, equipment used for production or the land within the aquaculture
establishment;

means obtaining specifically coloured feature (e.g. flesh/shell/gonad) of a targeted
organism by incorporating into the fish food a natural or artificial substance or additive
approved for this purpose by the agency having jurisdiction;

means a fish on or in which pathological changes or other abnormalities that affect
safety and quality are apparent;

means raising fish under conditions of little or incomplete control over the growing
process and production conditions where their growth is dependent upon endogenously
supplied nutrient inputs;

means chemicals other than nutrients for fish which are approved for addition to their
feed;

is an aquaculture production unit (either land-or water based); usually consisting of
holding facilities (tanks, ponds, raceways, cages), plant (buildings, storage, processing),
service equipment and stock;

means fodder intended for fish in aquaculture establishments, in any form and of any
composition;

are defined as those practices of the aquaculture sector that are necessary to produce
quality and safe food products conforming to food laws and regulations

Operations involving taking the fish from the water
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Intensive means raising fish under controlled growing process and production conditions where
farming their growth is completely dependent on externally supplied fish feed .

Official Agency means the official authority or authorities charged by the government with the control
Having of food hygiene (sometimes referred to as the competent authority) as well as/or with
Jurisdiction sanitation in aquaculture;

Pesticide means any substance intended for preventing, destroying, attracting, repelling or

controlling any pest including unwanted species of plants or animals during the
production, storage, transport, distribution and processing of food, agricultural
commodities, or animal feeds or which may be administered to animals for the control
of ectoparasites. The term normally excludes fertilisers, plant and animal nutrients,
food additives, and veterinary drugs;

Pesticide Residue means any specified substance in food, agricultural commodities, or animal feed
resulting from the use of a pesticide. The term includes any derivatives of a pesticide,
such as conversion products, metabolites, reaction products, and impurities considered
to be of toxicological significance;

Residues means any foreign substances including their metabolites, which remain in fish prior to
harvesting as a result of either application or accidental exposure.

Semi-intensive means raising fish under conditions of partial control over the growing process and

farming production conditions where their growth is dependent upon endogenously supplied

nutrient inputs and externally supplied fish feed.
Stocking density  is the amount of fish stocked per unit of area or volume;

Veterinary Drug means any substance applied or administered to any food-producing animal, such as
meat or milk-producing animals, poultry, fish or bees, whether used for therapeutic,
prophylactic or diagnostic purposes or for modification of physiological functions or

behaviour;
Withdrawal is the period of time necessary between the last administration of a veterinary drug to
Time fish, or exposure of these animals to a veterinary drug, and harvesting of them to ensure

that the concentration of the veterinary drug in their edible flesh intended for human
consumption, complies with the maximum permitted residue limits.

SECTION 6 - AQUACULTURE PRODUCTION

Preamble

Aguaculture establishments should operate in a responsible way such that they comply with the
recommendations of the Code of Conduct for Responsible Fisheries (FAO, Rome, 1995) in order to
minimize any adverse impact on human health and environment including any potential ecological changes.

Fish farms should operate effective fish health and welfare management. Fry and fingerlings should be
disease free and should comply with the OIE Codes of Practice (International Aquatic Animal Health Code,
6" Edition, 2003). Growing fish should be monitored for disease. When using chemicals at fish farms,
special care should be exercised so that these substances are not released into the surrounding environment.

Whilst the fish health, environment, and ecological aspects are important considerations in aquaculture
activities, this section focuses on food safety and quality aspects.

This Section of the Code applies to industrialised and commercial aquaculture production, producing all
aquatic animals, except mammalian species, aquatic reptiles and amphibians for direct human consumption,
but excluding bivalve molluscs covered in section 7 of the code, hereafter referred to as “fish that are
intended for direct human consumption. Such intensive or semi-intensive aquaculture systems use higher
stocking densities, stock from hatcheries, use mainly formulated feeds and may utilise medication and
vaccines. This Code is not intended to cover extensive fish farming systems that prevail in many developing
countries or integrated livestock and fish culture systems. This section of the code covers the feeding,
growing, harvesting and transport stages of aquaculture production. Further handling and processing of fish
are covered elsewhere in the code.
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In the context of recognising controls at individual processing steps, this section provides examples of
potential hazards and defects and describes technological guidelines, which can be used to develop control
measures and corrective action. At a particular step only the hazards and defects, which are likely to be
introduced or controlled at that step, are listed. It should be recognised that in preparing a HACCP and/or
DAP plan it is essential to consult Section 5 which provides guidance for the application of the principles of
HACCP and DAP analysis. However, within the scope of this Code of Practice it is not possible to give
details of critical limits, monitoring, record keeping and verification for each of the steps since these are
specific to particular hazards and defects.

The Example flow diagram will provide guidance to some of the common steps in aquaculture production.

This flow chart is for illustrative purpose only. For implementation of HACCP principles, a complete and
comprehensive flow chart has to be drawn up for each product. References correspond to relevant Sections
of the Code.

Seeds/Fry
Production

Feed reception &
storage

Section 6.1.3 l

, Section 6.3.1

A

Growing water Growing/Culture Feed
Section 6.1.2 Section 6.3.3 \ 4
Veterinary drugs

\ 4

Harvesting Section 6.3.2
Section 6.3.4 J'

Ice /Water Transportation

A\ 4

Section 6.3.8 Section 6.3.5

Figure 6.1 Example of a flow chart for aquaculture production
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6.1 GENERAL

The general principles in Section 3 apply to aquaculture production, in addition to the following:

6.1.1 Site selection

. The siting, design and construction of fish farms should follow principles of good aquaculture
practice, appropriate to species;

. The physical environment with regard to temperature, current, salinity and depth should also be
considered since different species have different environmental requirements. Closed
recirculation systems should be able to adapt the physical environment to the environment
requirements of the farmed fish species;

. Fish farms should be located in areas where the risk of contamination by chemical, physical or
microbiological hazards is minimal and where sources of pollution can be controlled;

. Soil for the construction of earthen ponds should not contain such concentrations of chemicals
and other substances, which may lead to the presence of unacceptable levels of contamination in
fish;

. Ponds should have separated inlets and discharge canals, so that water supplies and effluent are
not mixed;

. Adequate facility for treatment of effluent should be provided to allow sufficient time for
sediments and organic load settlement before used water is discharged into the public water
body

. Water inlets and outlets to ponds should be screened to prevent the entrance of unwanted
species;

. Fertilizers, liming materials or other chemicals and biological materials, should be used in
accordance with good aquaculture practice;

. All sites should be operated so as to not adversely impact human health from the consumption
of the fish in farm.

6.1.2 Growing Water Quality

. The water in which fish are raised should be suitable for the production of products which are
safe for human consumption;

. The water quality should be monitored regularly such that the health and sanitation of the fish is
continuously maintained to ensure aquaculture products are safe for human consumption;

. Fish farms should not be sited where there is a risk of contamination of the water in which fish
are reared;

. Appropriate design and construction of fish farms should be adopted to ensure control of
hazards and prevention of water contamination.

6.1.3  Source of Fry and Fingerlings

. The source of postlarvae, fries and fingerlings should be such to avoid the carryover of potential
hazards into the growing stocks.

6.2 IDENTIFICATION OF HAZARDS AND DEFECTS

Consumption of fish and fishery products can be associated with a variety of human health hazards. Broadly
the same hazards are present in aquaculture products as in corresponding varieties caught in the wild
(Section 4.1). The risk of harm from a particular hazard might be increased, under some circumstances, in
aquaculture products compared with fish caught in the wild - for instance if the withdrawal time for residues
of veterinary drugs has not been observed. High stocking densities, compared with the natural situation,
might increase the risk of cross-infection of pathogens within a population of fish and might lead to
deterioration of water guality. On the other hand, farmed fish can also present a lower risk of harm. In
systems where the fish receive formulated feeds, the risks associated with transmission of hazards through
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the food consumed by the fish could be reduced. For example, infection with nematode parasites is absent
from, or very much reduced in, farmed salmon compared with salmon caught in the wild. Raising fish in
cages in the marine environment poses few hazards and low risks. In closed recirculation systems hazards
are even further reduced. In those systems, the water is constantly refreshed and reused and water quality is
controlled within safe measures.

6.2.1 Hazards

Aquaculture products possess broadly the same hazards that are present in corresponding varieties caught in
the wild (Section 5.3.3.1). Potential hazards that are specific to aquaculture products include: residues of
veterinary drugs in excess of recommended guidelines and other chemicals used in aquaculture production,
contamination of faecal origin where the facilities are close to human habitation or animal husbandry.

6.2.2  Defects

The same defects are present in aquaculture products as in corresponding varieties caught in the wild
(Section 5.3.3.1). A defect which may occur is objectionable odours/flavours . During transport of live fish,
it is important to reduce stress, as stressing fish can lead to deterioration in quality. Also, care should be
taken to minimise physical damage to fish as this can lead to bruising.

6.3 PRODUCTION OPERATIONS

6.3.1 Feed Supply

Feeds used in aquaculture production should comply with the Codex Recommended Code of Practice on
Good Animal Feeding (CAC/RCP- 54 (2004)).
Potential Hazards: Chemical contamination, mycotoxins and microbiological contamination.
Potential Defects: Decomposed feeds, fungal spoilage
Technical Guidance:
. Feed and fresh stocks should be purchased and rotated and used prior to the expiry of their shelf
life;
. Dry fish feeds should be stored in cool and dry areas to prevent spoilage, mould growth and

contamination. Moist feed should be properly refrigerated according to manufacturers
instructions;

. Feed ingredients should not contain unsafe levels of pesticides, chemical contaminants,
microbial toxins, or other adulterating substances.

. Industrially produced complete feeds and industrially produced feed ingredients should be
properly labelled. Their composition must fit the declaration on the label and they should be
hygienically acceptable.

. Ingredients should meet acceptable, and if applicable, statutory standards for levels of
pathogens, mycotoxins, herbicides, pesticides and other contaminants which may give rise to
human health hazards.

. Only approved colours of the correct concentration should be included in the feed.

. Moist feed or feed ingredients should be fresh and of adequate chemical and microbiological
quality.

. Fresh or frozen fish should reach the fish farm in an adequate state of freshness.

. Fish silage and offal from fish, if used, should be properly cooked or treated to eliminate
potential hazards to human health

. Feed which is compounded industrially or at the fish farm, should contain only such additives,
growth promoting substances, fish flesh colouring agents; anti-oxidising agents, caking agents
or veterinary drugs which are permitted for fish by the official agency having jurisdiction.

. Products should be registered with the relevant national authority as appropriate.
. Storage and transport conditions should conform to the specifications on the label.

. Veterinary drug and other chemical treatments should be administered in accordance with
recommended practices and comply with national regulations.




35

Medicated feeds should be clearly identified in the package and stored separately, in order to
avoid errors.

Farmers should follow manufacturers’ instructions on the use of medicated feeds.
Product tracing of all feed ingredients should be assured by proper record keeping.

6.3.2  Veterinary Drugs
Potential Hazards: Residues of veterinary drugs
Potential Defects: Unlikely

Technical Guidance:

All veterinary drugs for use in fish farming should comply with national regulations and
international guidelines (in accordance with the Recommended International Code of Practice
for Control of the Use of Veterinary Drugs (CAC/RCP 38-1993) and the Codex Guidelines for
the Establishment of a regulatory programme for control of veterinary drugs residues in foods
(CAC/GL 16-1993) ).

Prior to administering veterinary drugs, a system should be in place to monitor the application
of the drug to ensure that the withdrawal time for the batch of treated fish can be verified.

Veterinary drugs or medicated feeds should be used according to manufacturers’ instructions,
with particular attention to withdrawal periods.

Products should be registered with the appropriate national authority.

Products should only be prescribed or distributed by personnel authorised under national
regulations.

Storage and transport conditions should conform to the specifications on the label.
Control of diseases with drugs should be carried out only on the basis of an accurate diagnosis

Records should be maintained for the use of veterinary drugs in aquaculture production. If the
average drug concentration in tested fish is above the MRL, (or in some countries, by an
industry imposed lower level), harvesting of the batch has to be postponed until the fish
complies with the MRLA post slaughter control should reject all fish that do not comply with
the requirements set for veterinary drug residues by the Codex Alimentarius.

For those fish which tested with drug residue concentrations above the MRL (or in some
countries, by an industry imposed lower level), harvest of the batch should be postponed until
the batch complies with the MRL. After an assessment of the Good Aquaculture Practices
regarding pre-harvest measures, appropriate steps should be taken to modify the drug residue
control system.

A post harvest control should reject all fish that do not comply with the requirements set for
veterinary drug residues by the relevant national authority.

6.3.3 Growing
Potential Hazards: Microbiological and chemical contamination
Potential Defects: Abnormal colour, muddy flavour, physical damage

Technical Guidance:

Source of postlarvae, fries and fingerlings should be controlled to assure healthy stock.

Stocking densities should be based on culture techniques, fish species, size and age, carrying
capacity of the fish farm, anticipated survival and desired size at harvesting.

Diseased fish should be quarantined when necessary and appropriate and dead fish should be
disposed immediately in a sanitary manner that will discourage the spread of disease and the
cause of death should be investigated.

Good water quality should be maintained by using stocking and feeding rates that do not exceed
the carrying capacity of the culture system.

Growing water quality should be monitored regularly, so as to identify potential hazards and
defects.

The fish farm should have a management plan that includes a sanitation programme, monitoring
and corrective actions, defined fallowing periods, appropriate use of agrochemicals, verification
procedures for fish farming operations and systematic records.
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. Equipment such as cages and nets should be designed and constructed to ensure minimum
physical damage of the fish during the growing stage.

. All equipment and holding facilities should be easy to clean and to disinfect and should be
cleaned and disinfected regularly and as appropriate.

6.3.4 Harvesting

Potential Hazards: Unlikely
Potential Defects: Physical damage, physical/biochemical change due to stress of live fish
Technical Guidance:
. Appropriate harvesting techniques should be applied to minimise physical damage and stress.

. Live fish should not be subjected to extremes of heat or cold or sudden variations in temperature
and salinity.

. Fish should be free from excessive mud and weed soon after being harvested by washing it with
clean seawater or fresh water under suitable pressure.

. Fish should be purged, where necessary, to reduce gut contents and pollution of fish during
further processing.

. Fish should be handled in a sanitary manner according to the guidelines in Section 4 of the
Code.

. Harvesting should be rapid so that fish are not exposed unduly to high temperatures.

. All equipment and holding facilities should be easy to clean and to disinfect and should be
cleaned and disinfected regularly and as appropriate.

6.3.5 Holding and Transportation

Potential Hazards: microbiological and chemical contamination
Potential Defects: physical damage, physical/biochemical change due to stress of live fish
Technical Guidance:

. Fish should be handled in such a way as to avoid unnecessary stress.

. Fish should be transported without undue delay.

. Equipment for the transport of live fish should be designed for rapid and efficient handling
without causing physical damage or stress.

. All equipment and holding facilities should be easy to clean and to disinfect and should be
cleaned and disinfected regularly and as appropriate.

. Records for transport of fish should be maintained to ensure full product tracing.
. Fish should not be transported with other products which might contaminate them.

6.3.6  Storage and transport of live fish

This section is designed for the storage and transportation of live fish originating from aquaculture or
capture.

Potential Hazards: microbiological contamination, biotoxins, chemical contamination (e.g. oil,
cleaning and disinfecting agents)

Potential Defects: Dead fish, physical damage, off flavours, physical/biochemical change due to stress
of live fish

Technical Guidance:

. Only healthy and undamaged fish should be chosen for live storage and transport. Damaged,
sick and dead fish should be removed before introduction to the holding or conditioning tanks.

. Holding tanks should be checked regularly during storage and transportation. Damaged, sick
and dead fish should be removed immediately when found.

. Clean water utilised to fill holding tanks, or to pump fish between holding tanks, or for
conditioning fish, should be similar in properties and composition to the water from where the
fish was originally taken to reduce fish stress.
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Water should not be contaminated with either human sewage or industrial pollution. Holding
tanks and transportation systems should be designed and operated in a hygienic way to prevent
contamination of water and equipment.

Water in holding and conditioning tanks should be well aerated before fish is transferred into
them.

Where seawater is used in holding or conditioning tanks, for species prone to toxic algae
contamination, seawater containing high level of cell concentrations should be avoided or
filtered properly.

No fish feeding should occur during storage and transport of live fish. Feeding will pollute
water of holding tanks very quickly and, in general, fish should not be fed 24 hours before
transporting.

Material of holding and conditioning tanks, pumps, filters, piping, temperature control system,
intermediate and final packaging or containers should not be harmful to fish or present hazards
to humans.

All equipment and facilities should be cleaned and disinfected regularly and as needed.

6.3.6.1 Live fish stored and transported at ambient temperature

Potential Hazards: microbiological contamination, biotoxins, chemical contamination (e.g. oil,

cleaning and disinfecting agents)

Potential Defects: Dead fish, physical damage, off flavours , physical/biochemical change due to

stress of live fish

Technical Guidance:

Depending on the source of water, requirements of the species and time of storage and/or
transport, it could be necessary to re-circulate the water and filter it through mechanical and/or
biofilters.

Water intake of holding tanks on board of vessels should be located so as to avoid
contamination from vessel’s sewage, waste and engine cooling discharge. Pumping of water
should be avoided when the vessel comes into harbour or sailing through waters near sewage or
industrial discharges. Equivalent precautions should be adopted for water intake on land.

Facilities for storing and transportation (holding tanks) of live fish should be capable to:

- maintain the oxygenation of water in the holding tanks through either, continuous water
flow, direct oxygenation (with oxygen or air bubbling), or regularly and as needed
changing of the water of the holding tank;

- maintain the temperature of storage and transport, for species sensitive to temperature
fluctuations. It may be necessary to insulate the holding tanks and install a temperature
control system;

- keep water in reserve which might be needed in case the holding tank should drain. The
volume in fixed facilities (storage) should be at least of the same volume of the total
holding tanks in operation. The volume in land transport facilities should be at least
capable to compensate water for evaporation, leakage, purges, filter cleaning and eventual
mixing of water for control purposes;

For species known to exhibit strong territoriality or cannibalism or hyperactivity when under
stress, these fish should be separated in individual tanks or appropriately secured/banned to
prevent damage (an alternative method is reduction of temperature).
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6.3.6.2 Live fish stored and transported at low temperatures

Potential Hazards: microbiological contamination, biotoxins, chemical contamination (e.g. oil,
cleaning and disinfecting agents)

Potential Defects: Dead fish, physical damage, off flavours, physical/biochemical change due to stress
of live fish

Technical Guidance:

Conditioning should aim at reducing the metabolic rate of fish in order to minimize the stress to
them. Conditioning of the fish at low temperatures should be done according to the
characteristics of the species (minimum temperature, cooling rate, water/humidity requirements,
packaging conditions). Conditioning is a biological operation to reduce the metabolic rate of the
fish minimising the stress to them.

The level of temperature to be reached should be in accordance with the species, transport and
packaging conditions. There is a range of temperature in which fish do not exhibit or have
reduced physical activity. The limit is attained at the temperature at which the metabolic rate of
the fish is minimised without causing adverse effects to them (basal metabolic rate).

When performing conditioning, only approved anaesthetics and procedures accepted by the
regulations should be used.

Conditioned fish should be packed without delay in proper insulated containers.

Remaining water or water for use with packaging material for conditioned fish should be clean,
of similar composition and pH to the water the fish was taken from, but to the temperature of
storage.

Water absorbent pads, shredded wood, wood shavings or sawdust and tying material that may
be utilised for packaging conditioned fish should be clean, first use, free of possible hazards and
be wet right at the time of packaging.

Conditioned and packed fish should be stored or transported under conditions that assure proper
temperature control.
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2.10 SHRIMPS AND PRAWNS

Dehead means to remove the head from the entire shrimp or prawn;

De-veined shrimp ~ means all the shrimp which have been peeled, the back of the peeled segments of the
shrimp have been open out and the gut ("vein™) removed,

Fresh shrimp are freshly caught shrimp which have received no preserving treatment or which have
been preserved only by chilling. It does not include freshly cooked shrimp;

Peeled shrimp are shrimps with heads and all shell removed;

Raw headless are raw shrimps with heads removed and the shell on;

shrimp

Shrimp The term shrimp (which includes frequently used term “prawn”) refers to the species

covered by the most recent edition of the FAO listing of shrimps, FAO Fisheries
Synopsis No. 125, Volume 1, Shrimps and Prawns of the World.

211 CEPHALOPODS

Splitting is the process of cutting cephalopods along the mantle to produce a single fillet;
2.13 TRANSPORT

214 RETAIL

Retail means an operation that stores, prepares, packages, serves, or otherwise provides fish,
shellfish and their products directly to the consumer for preparation by the consumer for
human consumption. This may be free standing seafood markets, seafood sections in
grocery or department stores, packaged chilled or frozen and/ or full service.

Packaged means packaged in advance and displayed chilled or frozen for direct consumer pick up.
Full Service means a display of chilled fish, shellfish and their products to be weighed and wrapped
Display by establishment personnel at the request of the consumer.

SECTION 14 - PROCESSING OF SHRIMPS AND PRAWNS

Scope: Shrimp frozen for further processing may be whole, head-off or deheaded or raw headless, peeled,
peeled and de-veined or cooked on board harvest or processing vessels or at on shore processing plants.

In the context of recognising controls at individual processing steps, this section provides examples of
potential hazards and defects and describes technological guidelines, which can be used to develop control
measures and corrective action. At a particular step only the hazards and defects, which are likely to be
introduced or controlled at that step, are listed. It should be recognised that in preparing a HACCP and/or
DAP plan it is essential to consult Section 5 which provides guidance for the application of the principles of
HACCP and DAP analysis. However, within the scope of this Code of Practice it is not possible to give
details of critical limits, monitoring, record keeping and verification for each of the steps since these are
specific to particular hazards and defects.

141 FROZEN SHRIMPS AND PRAWNS - GENERAL

e shrimps for frozen product originate from a wide variety of sources as varied as deep cold seas to
shallow tropical inshore waters and rivers through to aquaculture in tropical and semi tropical regions.

» the methods of catching, or harvesting and processing are as equally varied. Species in northern regions
may be caught by freezer vessels, cooked, individually quick frozen and packed on board in their final
marketing form. More often however, they will be raw IQF on board for further processing at on-shore
plants, or even landed chilled on ice. Shrimps of these species are invariably pre-cooked at onshore
plants through in-line integrated process lines, followed by mechanical peeling, cooking, freezing,
glazing and packing. A much larger product line is produced in tropical and sub-tropical countries from
wild caught and cultivated Penaeus species: whole, headless (head off), peeled, peeled and deveined raw
and/or cooked products presented in different marketing forms (easy-peel, tail-on, tail-off, butterfly,
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stretched, sushi shrimp). This wide range of products is prepared in shrimp processing plants that may be
small and use manual techniques or large dimensions fully mechanised equipments. Cooked shrimp
products are generally peeled after cooking.

e warm water shrimps may also be subject to further added value processes such as marinading and batter
and crumb coatings.

e since some raw shrimp products, as well as cooked ones, may be consumed without further processing
safety considerations are paramount.

e the processes described above are captured on the flow chart, but it must be appreciated that because of
the diverse nature of production methods individual HACCP/DAP plans must be devised for each
product.

e Other than the previous description of on-board cooking, there is no reference to processing of shrimps
at sea or in farms. It is assumed that product will be correctly handled and processed in line with the
relevant sections in the code of practice and that where appropriate some element of pre-preparation,
such as de-heading, will have taken place prior to receipt at processing plants.

Figure 14.2  This flow chart is for illustrative purposes only. For in-factory HACCP implementation a
complete and comprehensive flow chart has to be drawn up for each process.
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142  SHRIMP PREPARATION (PROCESSING STEPS 14.2.1 TO 14.2.18)
14.2.1 Raw Fresh and Frozen Shrimp Reception (Process Steps)

Potential Hazards: phytotoxins (e.g. PSP)
microbiological contamination
antioxidants
sulphites
pesticides
fuel oil (chemical contamination)

Potential Defects: variable batch quality
mixed species
taints
blackspot
softening from head enzymes
decomposition

Technical Guidance:
e inspection protocols should be devised to cover identified quality , HACCP and DAP plan parameters
together with appropriate training for inspectors to undertake these tasks.

« shrimps should be inspected upon receipt to ensure that they are well iced or deep frozen and properly
documented to ensure product tracing.

« the origin and previous known history will dictate the level of checking that may be necessary for, for
example, phytotoxins in sea caught shrimps for potential antibiotics presence in aquaculture shrimps,
particularly if there is no supplier assurance certification. In addition, other chemical indicators for heavy
metals, pesticides and indicators of decomposition such as TVBN’s may be applied.

« shrimps should be stored in suitable facilities and allocated use-by times for processing to ensure quality
parameters are met in end products.

e incoming lots of shrimp should be monitored for sulphites at harvesting.

e a sensory evaluation should be performed on incoming lots to ensure that the product is of acceptable
quality and not decomposed.

e it is necessary to wash fresh shrimps after receiving in an adequate equipment with a series of low
velocity sprays with chilled clean water.

14.2.2 Frozen Storage

Potential Hazards: unlikely

Potential Defects: protein denaturation, dehydration

Technical Guidance:

e protective packaging should be undamaged, otherwise repacking to exclude possibilities of
contamination and dehydration.

« cold storage temperatures to be suitable for storage with minimum fluctuation.

e product to be processed within the best before time on the packaging, or before as dictated at reception.

» the cold storage facility should have a temperature monitoring device preferably a continuous recording
unit to properly monitor and record ambient temperature.

14.2.3 Controlled Thawing

Potential Hazards: microbiological contamination
contamination from wrapping
Potential Defects: decomposition

Technical Guidance:

= thawing processes may be undertaken from block frozen or IQF shrimps depending on the raw material
source. The outer and inner packaging should be removed prior to defrosting to prevent contamination
and extra care should be taken on block frozen prawns where inner wax or polyethylene packaging may
be entrapped with blocks.

e thawing tanks should be purpose designed and allow for ‘counter current’ water defrosting where
necessary to maintain lowest temperatures possible. However water re-use is discouraged.




44

e Clean sea water or water and ice of potable quality should be used for thawing with a water temperature
no higher than 20°C (68°F) by use of additional ice.

» thawing should be achieved as quickly as possible to maintain quality.

e it is desirable for the exit conveyor, leading from the defrost tanks, to be equipped with a series of low
velocity sprays to wash the shrimps with chilled clean water.

e immediately after thawing, the shrimps should be re-iced or held in chill to avoid temperature abuse
before further processing.

14.2.4 Chilled Storage

Potential Hazards: microbiological contamination
Potential Defects: decomposition
Technical Guidance:

« chilled storage, preferably under ice in chill rooms at less than 4°C after reception.

e the chilled storage facility should have a temperature monitoring device (preferably a continuous
recording unit) to properly monitor and record ambient temperatures.

14.2.5 Selection
Potential Hazards: unlikely

Potential Defects: decomposition
Technical Guidance:

e shrimps may be selected for different quality grades according to specification requirements. This
should be undertaken with minimum of delay followed by re-icing of the shrimps

14.2.6 Size Grading

Potential Hazards: microbiological contamination
Potential Defects: decomposition
Technical Guidance:

e Size grading of shrimps is undertaken through mechanical graders of various degrees of sophistication
and manually. There is a possibility of shrimps becoming trapped in the bars of the graders so that
regular inspection is required to prevent ‘carry over’ of old prawns and bacteriological contamination.

e Shrimp should be re-iced and stored in chill prior to further processing.

e The grading process should be carried out promptly to prevent unnecessary microbiological growth and
product decomposition.

14.2.7 Addition of Ingredients and Use of Additives

Potential Hazards: chemical and microbiological contamination
sulphites
Potential Defects: decomposition

improper use of additives
Technical Guidance:

= according to specification and legislation, certain treatments may be applied to shrimps to improve
organoleptic quality, preserve yield or preserve them for further processing.

« examples would including sodium metabisulphite to reduce shell blackening, sodium benzoate to extend
shelf-life between processes and sodium polyphosphates to maintain succulence through processing and
prevent black spot after peeling, whilst common salt would be added as brine for flavour.

e these ingredients and additives can be added at various stages, for instance common salt and sodium
polyphosphates at defrost stages or chilled brine as a flume conveyor between cooking and freezing, or
as glaze.

e at whatever stage ingredients and additives are added, it is essential to monitor the process and product to
ensure that any legislative standards are not exceeded, quality parameters are met and that where dip
baths are used, the contents are changed on a regular basis according to drawn up plans.

« chill conditions to be maintained throughout.
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e sulphites used to prevent blackspot formation autolysis should be used in accordance with
manufacturer’s instructions and Good manufacturing Practice

14.2.8 Full and Partial Peeling

Potential Hazards: microbiological cross contamination

Potential Defects: decomposition
shell fragments
foreign matter

Technical Guidance:

» this process applies mainly to warm water prawns and could be as simple as inspecting and preparing
whole large prawns for freezing and down-grading blemished prawns for full peeling.

« other peeling stages could including full peeling or partial peeling leaving tail swimmers intact.

e whatever the process, it is necessary to ensure that the peeling tables are kept clear of contaminated
shrimps and shell fragments with water jets and the shrimps are rinsed to ensure no carry over of shell
fragments.

14.2.9 Deveining

Potential Hazards: microbiological cross contamination
metal contamination
Potential Defects: objectionable matter

decomposition
foreign matter

Technical Guidance:

« the vein is the gut which may appear as a dark line in the upper dorsal region of prawn flesh. In large
warm water prawns, this may be unsightly, gritty and a source of bacterial contamination.

e removal of the vein is by razor longitudinally cutting along the dorsal region of the shrimp with a razor
slide and removal of the vein by pulling. This may be partially achieved with head-off shell-on shrimps
as well.

= this operation is considered to be a mechanical though labour intensive process so that:

e cleaning and maintenance schedules should be place and cover the need for clearing before, after and
during processing by trained operatives.

« further, it is essential to ensure that damaged and contaminated shrimps are removed from the line and
that no debris build up is allowed.

14.2.10 Washing

Potential Hazards: microbiological contamination
Potential Defects: decomposition
foreign matter

Technical Guidance:

» washing of peeled and deveined shrimps is essential to ensure that shell and vein fragments are removed.
» shrimps should be drained and chilled without delay prior to further processing.

14.2.11 Cooking Processes

Potential Hazards: undercooking, microbiological cross contamination

Potential Defects: over cooking
Technical Guidance:

= the cooking procedure, in particular time and temperature, should be fully defined according to the
specification requirements of the final product, for example whether it is to be consumed without further
processing and the nature and origin of the raw shrimp and uniformity of size grading.
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e the cooking schedule should be reviewed before each batch and where continuous cookers are in use,
constant logging of process parameters should be available.

« only potable water should be used for cooking, whether in water or via steam injection.

» the monitoring methods and frequency should be appropriate for the critical limits identified in the
scheduled process.

e maintenance and cleaning schedules should be available for cookers and all operations should only be
undertaken by fully trained staff.

e adequate separation of cooked shrimps exiting the cooking cycle utilising different equipment is
essential to ensure no cross contamination.

14.2.12 Peeling of Cooked Shrimps

Potential Hazards: microbiological cross contamination
Potential Defects: presence of shell
Technical Guidance:

e cooked shrimps have to be properly peeled through mechanical or manual peeling in line with cooling
and freezing processes.

e cleaning and maintenance schedules should be available, implemented by fully trained staff to ensure
efficient and safe processing are essential.

14.2.13 Cooling

Potential Hazards: microbiological cross contamination and toxin formation
Potential Defects: unlikely
Technical Guidance:

e cooked shrimps, should be cooled as quickly as possible to bring the temperature of the product to a
temperature range limiting bacteria proliferation or toxin production

e cooling schedules should enable the time-temperature requirements to be met and maintenance and
cleaning schedules should be in place and complied with by fully trained operatives.

e only cold/iced potable water should be used for cooling and should not be used for further batches,
although for continuous operations a top-up procedure and maximum run-length will be defined.

» raw/cooked separation is essential.

» after cooling and draining, the shrimps should be frozen as soon as possible, avoiding any environmental
contamination.

14.2.14 Freezing Processes

Potential Hazards: microbiological contamination
Potential Defects: slow freezing — textural quality and clumping of shrimps
Technical Guidance:

e the freezing operation will vary tremendously according to the type of product. At its simplest, raw
whole or head-off shrimps may be block or plate frozen in purpose-designed cartons into which potable
water is poured to form a solid block with protective ice.

e cooked and peeled Pandalus cold water prawns, at the other extreme, tend to be frozen through fluidised
bed systems, whilst many of the warm water shrimp products are 1QF frozen either on trays in blast
freezers or in continuous belt freezers.

« whichever the freezing process, it is necessary to ensure that the freezing conditions specified are met
and that for IQF products, there is no clumping, i.e. pieces frozen together. Putting product into a blast
freezer before it is at operating temperature may result in glazed, slow frozen product and contamination.

» freezers are complex machines requiring cleaning and maintenance schedules operated by fully trained
staff.

14.2.15 Glazing

Potential Hazards: microbiological cross-contamination
Potential Defects: inadequate glaze, too much glaze, spot welding, incorrect labelling.
Technical Guidance:
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glazing is applied to frozen shrimps to protect against dehydration and maintain quality during storage
and distribution.

ice block frozen shrimps is the simplest form of glazing, followed by dipping and draining frozen
shrimps in chilled potable water. A more sophisticated process is to pass frozen size graded shrimps
under cold-water sprays on vibratory belts such that the shrimps pass at a steady rate to receive an even
and calculable glaze cover.

ideally, glazed shrimps should receive a secondary re-freezing prior to packing, but if not, they should be
packaged as quickly as possible and moved to cold storage. If this is not achieved, the shrimps may
freeze together and “spot weld’ or clump as the glaze hardens.

there are Codex methods for the determination of glaze.

14.2.16 Weighing, Packing and Labelling of All Products

Potential Hazards: sulphites

Potential Defects: incorrect labelling

decomposition

Technical Guidance:

all wrappings for products and packaging including glues and inks should have been specified to be food
grade, odourless with no risk of substances likely to be harmful to health being transferred to the packed
food.

all food products should be weighed in packaging with scales appropriately tared and calibrated to
ensure correct weight.

where products are glazed, checks should be carried out to ensure the correct compositional standards to
comply with legislation and packaging declarations.

ingredients lists on packaging and labelling should declare presence of ingredients in the food product in
descending order by weight, including any additives used and still present in the food.

all wrapping and packaging should be carried out in a manner to ensure that the frozen products remain
frozen and that temperature rises are minimal before transfer back to frozen storage.

sulphites should be used in accordance with manufacturer’s instructions and Good manufacturing
Practice.
where sulphites were used in the process, care should be taken that they are properly labelled.

14.2.17 Metal Detection

Potential Hazard: presence of metal

Potential Defect: unlikely
Technical Guidance:

e products should be metal detected in final pack through machines set to the highest sensitivity
possible.

e larger packs will be detected at a lower sensitivity than smaller packs so that consideration should be
given to testing product prior to packing. However, unless potential re-contamination prior to packing
can be eliminated, it is probably still better to check in-pack.

14.2.18 Frozen Storage of End Product

Potential Hazard: unlikely

Potential Defects: texture and flavour deviations due to fluctuations in temperature,

deep freezer burn, cold store flavour, cardboard flavour

Technical Guidance:

e frozen products should be stored at frozen temperature in a clean, sound and hygienic environment.

« the facility should be capable of maintaining the temperature of the shrimp at or below minus 18°C
with minimal temperature fluctuations (+ or -3°C).

« the storage area should be equipped with a calibrated indicating thermometer. Fitting of a recording
thermometer is strongly recommended.

e asystematic stock rotation plan should be developed and maintained.
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e products should be properly protected from dehydration, dirt and other forms of contamination.

« all end products should be stored in the freezer to allow proper air circulation.

SECTION 15 - PROCESSING OF CEPHALOPODS

In the context of recognising controls at individual processing steps, this section provides examples of
potential hazards and defects and describes technological guidelines, which can be used to develop control
measures and corrective action. At a particular step only the hazards and defects, which are likely to be
introduced or controlled at that step, are listed. It should be recognised that in preparing a HACCP and/or
DAP plan it is essential to consult Section 5 which provides guidance for the application of the principles of
HACCP and DAP analysis. However, within the scope of this Code of Practice it is not possible to give
details of critical limits, monitoring, record keeping and verification for each of the steps since these are
specific to particular hazards and defects.

This section applies to fresh and processed cephalopods including cuttlefish (Sepia and Sepiella), squid
(Alloteuthis, Berryteuthis, Dosidicus, llex, Lolliguncula, Loligo, Loliolus, Nototodarus, Ommastrephes,
Onychoteuthis, Rossia, Sepiola, Sepioteuthis, Symplectoteuthis and Todarodes) and octopuses (Octopus and
Eledone) intended for human consumption.

Fresh Cephalopods are extremely perishable and should be handled at all times with great care and in such a
way as to prevent contamination and inhibit the growth of micro-organisms. Cephalopods should not be
exposed to direct sunlight or to the drying effects of winds, or any other harmful effects of the elements, but
should be carefully cleaned and cooled down to the temperature of melting ice, 0°C (32°F), as quickly as
possible.

This section shows an example of a cephalopod process. Figure 15.1 lists the steps associated with receiving
and processing fresh squid. It should be noted that there are a variety of processing operations for
cephalopods and this process is being used for illustrative purposes only.



This flow chart is for illustrative purposes only. For in-factory HACCP

comprehensive flow chart has to be drawn up for each process.
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151 RECEPTION OF CEPHALOPODS (PROCESSING STEP 1)

Potential Hazards: Microbiological contamination, chemical contamination, parasites
Potential Defects: Damaged products, foreign matter
Technical Guidance:

. The processing facility should have in place a programme for inspecting cephalopods on
catching or arrival at the factory. Only sound product should be accepted for processing.

. Product specifications could include:

- organoleptic characteristics such as appearance , odour, texture etc. which can also used
as indicators of fitness of consumption;

- chemical indicators of decomposition and / or contamination e.g. TVBN, heavy metals
(cadmium);

- microbiological criteria;

- parasites e.g. Anisakis foreign matter;

- the presence of lacerations, breakages and discolouration of the skin, or a yellowish tinge
spreading from the liver and digestive organs inside the mantle, which are indicative of
product deterioration.

. Personnel inspecting product should be trained and experienced with the relevant species in
order to recognise any defects and potential hazards.

Further information can be found on Section 8 “Processing of Fresh, Frozen and Minced Fish” and Codex
Guidelines for Sensory Evaluation of Fish and Shellfish in Laboratories.

152 STORAGE OF CEPHALOPODS
15.2.1 Chilled storage (Processing steps 2 and 10)

Potential Hazards: Microbiological contamination
Potential Defects: Decomposition, physical damage
Technical Guidance:

Refer to Section 8.1.2 “Chilled Storage”
15.2.2 Frozen Storage (Processing steps 2 & 10)

Potential Hazards: Heavy metals e.g. cadmium migration from the gut.
Potential Defects: Freezer-burn
Technical Guidance:

Refer to Section 8.1.3 “Frozen Storage”.
. Consideration needs to be given to the fact that when there are high cadmium levels in the gut
contents there may be migration of this heavy metal into the flesh.
. Products should be properly protected from dehydration by sufficient packaging or glaze.

153 CONTROLLED THAWING (PROCESSING STEP 3)

Potential Hazards: Microbiological contamination
Potential Defects: Decomposition, discoloration
Technical Guidance:

. The thawing parameters should be clearly defined and include time and temperature. This is
important to prevent the development of pale pink discoloration.

. Critical limits for the thawing time and temperature of the product should be developed.
Particular attention should be paid to the volume of product being thawed in order to control
discoloration.

. If water is used as the thawing medium then it should be of potable quality
. If re-circulated water is used then care must be taken to avoid the build up of micro organisms

For further guidance refer to Section 8.1.4 “Control Thawing”.
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154  SPLITTING, GUTTING AND WASHING (PROCESSING STEPS 4,5, 6, 11, 12 &13)

Potential Hazards: Microbiological contamination

Potential Defects: Presence of gut contents, parasites, shells, ink discolouration, beaks,
decomposition.

Technical Guidance:
. Gutting should remove all intestinal material and the cephalopod shell and beaks if present.
. Any by-product of this process which is intended for human consumption e.g. tentacles, mantle
should be handled in a timely and hygienic manner.

. Cephalopods should be washed in clean seawater or potable water immediately after gutting to
remove any remaining material from the tube cavity and to reduce the level of micro-organisms

present on the product.

. An adequate supply of clean seawater or potable water should be available for the washing of
whole cephalopods and cephalopod products

SKINNING, TRIMMING (PROCESSING STEP 7)

Potential Hazards: Microbiological contamination
Potential Defects: presence of objectionable matter, bite damage, skin damage, decomposition

Technical Guidance:

. The method of skinning should not contaminate the product nor should it allow the growth of
micro-organisms e.g. enzymatic skinning or hot water techniques should have defined
time/temperature parameters to prevent the growth of micro-organisms.

. Care should be taken to prevent waste material from cross contaminating the product.

. An adequate supply of clean seawater or potable water should be available for the washing or
product during and after skinning.

15,6 APPLICATION OF ADDITIVES

Potential Hazards: Physical contamination, non approved additives, non fish allergens
Potential Defects: Physical contamination, additives exceeding their regulatory limits
Technical Guidance:
e Mixing and application of appropriate additives should be carried out by trained operators
e It is essential to monitor the process and product to ensure that regulatory standards are not
exceeded and quality parameters are met
e Additives should comply with requirements of the Codex general Standard for Food Additives.

157 GRADING/PACKING/LABELLING (PROCESSING STEPS 8 & 9)

Refer to Section 8.2.3 “Labelling”.

Potential Hazards: chemical or physical contamination from packaging
Potential Defects: incorrect labelling, incorrect weight, dehydration
Technical Guidance:

. Packaging material should be clean, be suitable for it’s intended purpose and manufactured from
food grade materials;

. Grading and packing operations should be carried out with minimal delay to prevent
deterioration of the cephalopod,;

. Where sulphites were used in the process, care should be taken that they are properly labelled.






