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SAINT VINCENT AND THE GRENADINES
STATUTORY RULES AND ORDERS

2006 NO. 12
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{Gazetied 23rd May; 2606)

In exercise of the powers conferred by section 45 of the Fisheries Act, (Cap. 52 of the Laws

of Baint Vincent-and the Grenadines Revised Bdition 1 990), the Ministér makes the following

i 7 o Regulations:
FISHERIES (FISH AND FISH PRODUCTS) REGULATIONS, 2006
e e
1. These Regulations may be cited as the Fisherics (Fish and Fish Citation
Products) Regulations, 2006,

-2 () Inthese Regulations, except where the context otherwise Interpretation

“batch” means th"é quantity of fishery products obtained
under practically identical circumstances during a
distinct period of time normally not exceeding a calendar
day; :

“chilling” means the process of cooling fishery products to
a temperature approaching that.of melting ice;————

“clean sea water” means sea water or briny water which is
free from micro-biological contamination, harmful
¢ substances or toxic marine plankton in such quantities
.. as'may affect the health and safety aspects of fishery—... ... :
products, and-which is-used under the conditionstaid——— -
. down in these Regulations;

“Cbmpetent Authority” means the Chief Fisheries Officer;

“consignment” means the quantity of fishery products
bound for one or more customers in the country of

S

——destination -and-cenveyed-by-one-means-of-tramsport———————

only;




s )

94

“fisheries officer” means the Chief Fisheries Officer, such

other fisheries officer, assistant fisheries officers and

“potable water” means fresh water used for human

9

4] LI - "] 3 ha T L Y £ 41
otherofficer appomted unaersection 3 (2 of the

“fish processing establishrent” has the meaning assigned

principal Act; . ”

T T

in the principal Act;

consumption,the potability-of -wiricts should Tiof be

lower than the appropriate standards including the
standards established in the latest edition of WHO

International-Standards for Drinkinig Water;

“fishery products” means all sea water or fresh water animals

“premises” includes a fishing vessel or any place ysed far

or their parts, including their roes, but éxcluding aquatic
martimals and frogs; o

“fresh products™ means-any-fishery.prodicts whether whole,—— -

prepared or packaged under vacuum or in a modified

carrying on any business in connection with fishery

products or activities connected therewith, or ancillary

thereto. or:with. the treatment, storage or sale of fishery
products;

atmosphere and which have not undergone any
treatment to ensure preservation other than chilling;

“prepared product” means any fishery product which has -

undergone an. operation-affecting=its=amtomical-

TEEZINg Process  micans a process witich is carried Ut in

whnlenes&ineludinggutﬁug, heading, sticing, filleting

appropriate equipment in such a way that the range
temperature of maximurn crystallization is passed quickly
and the quick freezing process is regarded as complete
when the product temperature has reached -18°C or lower
after temperature stabilization;

“inspector” includes an authorised officer who is appointed

under section 32 of the principal Act; _
“marine products” includes fishery products;

“means of transport” means those parts set aside for goods
m automobile vehicles, aircraft, the holds of vessels,
and confainers for transport by land, sea or air;

“packaging” means the procedure of protecting fishery
products by a wrapper, container or other suitable
device;

for human consumption, the holding or displaying for
sale, offering for sale, selling, delivering or other similar

“placing on the market” means, in respect of fishery products

or chopping;

. “preserve™ means the process whereby products are

- packaged in '-hermaically sealed containers and
Subjected to heat treatment to the extent that any micro-

organisms that might proliferate are destroyed or

inactivated, irrespective of the temperature at which the
product is to be stored; ' L

“principal Act” means the Fisheries Act;

“processed product” means any fishery product which has |
undergone a- chemical or physical process inchiding |

heating, smoking, salting, dehydration or mdrinating, of
chjlledﬂrffrozén-prodmts; whe‘th@ifj_ﬁsﬁb,qiatcd

~ with other foodstuffs or a édmbination of these various
processes; _ '

form but does not include retail sales and direct transfers ‘products™ means fishery products;

on local markets of small quantities by persons who

“vessel” means a fishing vesgel

——fish-for take, catch orkill fish to retailers-or-consumers; —
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PART T ' (b) the use of spiked instruments is allowed to move large
fish-or-other-fish-which-might-injure—their handter;
HYGIENE STANDARDS APPLICABLE TO FISHERYPRODUCTS ON BOARD provided that the flesh of such fish is not bruised while
FISHING VESSELS L ‘ being moved; _
: SR e —— e () fighy roducts other than those kept alive shalibe— -
B R * (o W "€ 3 (1) A person shall not carry out on & fishmg vessel any © phmilg P ept Copmmon
standards or less_the_feug“tlﬂg mmpmﬁbm% TOPEr
ﬁs:lng vessels commercml operatlon 57} retlon to IlSpTuwr:::hnn 0 that vessel | icing as soon as possible after loading: and
B EeL the operatlons carned out on it: e (d) where. it--is-n(];t possible to chill the fishery products,
' : : 1 .
(@) all surfaces with which fishery products might come | o thf;y _sl{f_a __nOfu :kept on board fo_r more.mép__ﬁv?_hoyr_s_ -
oo T _ into contact shall be made of suifable Sorrosion-Tesistant (5) Any ice used for chilling the fishery products shall be made
; material which-will ot contaminate.the fishery products fronT potable-water or clean sea water, and the ice shall b stored and
o w1th harmful substances; handled before use under conditions which prevent its contamination. )
| (b)_sections of vessels or containers reserved for storage o - A6)- Aﬂepﬁsheg:pfedum&bemdﬁd_thmeﬁ R
T of fishery products shall be designed to allow them to enmnmcntand-th sec h -contact
be cleaned easily and to ensure that melt water cannot . with the fishery products shall be cleaned w1th potable wate.r or clean sea
remain in contact with the fishery products; and '. water, and: 7

(c) when used, the sections of vessels or ﬂya _coptamers :
" reserved for storage of the ﬁshéfygpfoducts..shall- o

() be completely clean, and

¢ when fish is bled, headed, gutted or its fins removed on
board, those operations shall be carried out hygienically .
and the products shall be washed immediately and
thoroughly with potable water or clean sea water:

(iiy not allow the fishery products to be contaminated

. i th i
* by the fuolused or by bilge water - ) avic bt sl e el o et
(2) Fishery products shall, as soon as poss:ble after they are _ products intended for human consumption; and’
taken on board,beprotected from: * e ~ (0) _any livers and roes intended for human consumption.
. (a) any source of contammahon ) shall be chilled or frozen as soon as is practicable.
@) the sun; or . \ : (D Any equipment used for bleedinig, heading, gutting or

. removing fins, and any containers or equipment with which ﬁshery

- . _ - -products have come mtodmectcontact shall’ bc made of or- eeated witha - -
S (3) “Where fishery producis aie washed oxf’ooardﬂxc vessel, t;;e . “W&nal whlch PN

water used shall be clean sea water or potable water so as not to impair the

quality or wholesomeness of the fishery products.

(¢) any other source of heat.

{a) -waterproof;

) resistant to decay;
(4) The following shall apply: ()

. (a) ‘ be handled and stored in a manner _ _(c) smooﬂ,; and

hars

to prevent their bruising: {d) easy to disinfect.
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(8) The equipment and containers referred to in sub-regulation

(4) The operator of a fishing vessel shall ensure that adequate

measures—are-put-in-place—+to—facilitate—the-useof comtainers mmder

¢ty shattbe completely-elean-whenused

(9) Staff assigned to handle fishery products shall bt‘: required
to maintain a high standard of cleanliness for thcm's'elves and their clothes.

=!1311—al-19"\‘—€9rrﬂ1&dfam&geetlmeh—wate' T,

satisfactory conditions of hygiene for the purpose of storing and
preserving fishery products. '

=== (5) The containers shall be cbinplete‘ly cléan when ﬁ"s"Ed:'é'if& o

PART B

o

: , AP
DITIONAL HYGIENE STANDARDS
' A]?ESIGNED AND EQUIPPED TO PRESERVE FISHERY PRODUCTS UNDER

SATISFACTORY CONDITIONS FOR MORE THAN 2{ HOERS

after use.

(6) The working decks, holds, tanks, containers and equipment
shall be cleaned with potable water or cléan sea water as soon as possible

(7) Pursuant to sub-regulation (6), disinfection shall be done

—Fishing-vessels-designed-and cquipped to preserve fishery

: T 4 ey 11 be
ﬁerqmrefr;; ;'il“; products under satisfactory condlufyns for more than 24fh§;§?ghery
vessels "equipped with holds, tanks or containers for_the storage 2!:' e

Products at a temperdture, i 0°Cio5°Crandinthe-case-olirozeny

regularly.

(8) Insects shall be removed and rodents or any animals shall
~ be exterfiinated whenever necessary. o o

ata temperature of - 18°C or below:
(2). The holds, which shall be designed to ensure that melt wate;
does not reniain in contact with the fishery products, shall be separatg

(b) the quarters reserved for the crew,

by partitions which are sufficiently impervious to prevent
any contamination of the stored fishery products. '

(a) waterproof;
_(h)_easytowash; -
© easy todisinfect;

(d) of smooth material or of smooth paint maintained in

good condition; and

(¢} not capable of transmitting to the fishery products

141

°__(3)_The inside surface of the holds, tanks or containers shall be:

{9) Any cleaning compounds, disinfectants, insecticides and
other potentially toxic substances shall:

- (a) be stored in locked Iﬁremises or eupboards; and

(b').'_C'aﬂSé no rigk of contaminafion 6T the fishery products,

5. (1) Where fishery products are frozen on board vessels, that
operation shall be carried out in accordance with conditions laid down in
these Regulations for frozen fishery products.

(2} Iffreezing in brine is used, all adequate steps shall be taken

1o ensure that such brine does not contaminate the fishery products. . , -

6 () The following conditions shall apply where fishing vessels
are equipped for the chilling of fishery products in cooled sea water, either

by ice or refrigerated by mechanical means: .

‘ "mﬂﬂlbe equipped with-adequate sea'water filling -
"and drainage installations and shall incorporate devices
* for achieving uniform temperature throughout the tanks;

(b) tanks shall have means of recording temperature
connected to a temperature sensor positioned in the

substances marmful tohunmanhealthe

sectionof the-tank-where “tempmﬂﬁgﬁéﬂg— T

Freezing

process for
fishery
products

Ckilling of

fishery
products

—_—————te —
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i02
(g) have displayed in a prominent position signs prohibiting AR
smoking, spitting, eating and drinking; TV
: GENERAL STAND.
(h) be closeable, and be kept closed when the Competent ARDS OF HYGIENE
DIVISION 1

jes-ofpotable

o m—em - Anithority considers it necessarys e

General Standards for Fish Procéssing Establishmerits on Land

() have facilities to provide adequaie suppl

10. i i
0. A fish processing establishment situated on land shail havethe M i n i
nimum

water or clean $6da W&,

(i bave special wa?er tight recepiacles made of corrosion-

are unfit for human consumption; and

. e resistant materials for keeping fishery products which

following minimum facilities: facili
OHows acilities
- @ @ wo;king areas of sufficient size for work to be can"iea_
—————out-under adequate-hygienie-eonditions, —-and -~——-———

(k) have an adequately equipped lockable room and the
tinspections if the

equipment necessary for carTying ou

7 Competent Authority Goes NGt fIAve HE OWR-PIETRISESc .o o omms o

Loy el o 1 b -
I Heacsign Ufﬁlﬁ: wuﬂung areas shaltbeof akimdto
glrgvc;nt contamination of the fishery product, and
e'clean anq_qontaminated parts of the building

shall beke et e

on the spot or in the immediate vicinity, omthebasts of
the quantities of fishery products displayed for sale.

9. (1) After landing, or where appropriéte after first sale, the fishery

i fhotr Adstination without delay at-a

2 lithes T

— transportation  progucis shui ve sansporied i !
of fishery ) _ T -

products tempcratﬁfe of 0°Cto5°C.~ -

(2) Notwithstanding sub-regulation (1), where the transportation
of the fishery products to their destination without delay is not possible,
they shall be kept in cold rooms maintained at a temperature of 0°C to 5C.

£z 2 & &y

(3) The general conditions of hygiene laid down in regulations

~———TZand 13 shall apply-with-th
which fishery products are displayed for sale or stored.

{4 The wholesale markets in which fishery products are

. .._displayed for sale shall be subject to the same conditions as those laid

e - e—————dowirinregulation 10(d),()-and (k).

e-necessary-modifications to the markets in

(5) The general conditions of hygiene laid down in regulations
12 and 13 shall apply mutatis mutandis to wholesale markets.

(b) in areas where :
products are h
processed - re handled, prepared and

i . B -
§1] w:ra_a?eiproof_' flooring that is easy to clean and
#Hnfeet and ol 3 y T
;mmwt and eid down in a marser o facilitais the
rainage of water, or provided with equipitient fo
Temove water,

() walls that have smooth surf: -
_ aces and are d
impermeable and easy to clean, el

(i) ceilings or roof linings that are easy to clean

(iv) doorsof durable material that are easy to cledm,

(v) adequate ventilation and, where necessary, good -
steamn and water-vapour extraction facilities, ‘

. (vi) adequate natural-or artificial lighting,

(vii) an adequate number of faciliti e
.. : acilities fy ;
disinfecting hands, or cleaning and

(vii)in work rooms. and lavatories, taps must not be
hand operable, and such facilities shall be provided

with single nse hand towels and brushes




(Gx) facilities for cleaning plant, equipment and utensils;
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(i () an adequate number of changing rooms with

(¢) in cold rooms where fishery products are stored -

() theprovisionssetout inparagraphs (b) (1), (ii), (iit),
T v)yand (Vyshallapply, R

strooth, wateiproot, washable walls and Tloors,
wash basins and flush lavatories which shall not
open directly onto the work rooms, and

(i) ~the wash basins, which shall not be hind-operable,”

(i) where necessary, a sufficiently por:ﬁrh:i
refrigeration plant fo keep the fishery producis-at

Thall 1.

cleaning the hands:

the temperatures prescribed in these Regnlations;

e @ appropriate facilities for protection against pests such -

as insects, rodents and birds;_

() if the volume of products treated requires regular or
permanent presence, an adequately equipped room for
“the exclusive use of the mspection service;

(¢) instruments and working equipment such as cutting

. tables, containers, conveyor belts and knives made of

EresistantTmaterials-thatare-easyto clean and

{ () adequate facilities for cleaning and disinfecting
means of transport,

disinfect;
() special watertight, corrosion-resistant containers -fpr
fishery.products not intended for human consumption,

and premises for the storage of those contaiqers if they
are not emptied at the end of the day;

- (g) () facilities to provide adequate supplies of poﬁfble
water or clean sea water treated by an_appropqate
system under adequate pressure and in sufficient
quantity,

(i) notwithstanding sub-paragraph (i), a supply-of
. gon-drinking water is permissible for the production

of steam, fire-fighting and the cooling of

refrigeration equipment, provided that the pipes
installed for those purposes shall preclude the use
of such water for other purposes and shall present

T misk of contaminafion of the fishery products,
and

inki i 11 be clearly
ii1) non-drinking water pipes sha be
( )distinguishcd from those used for drinking water
or clean sea water;

(h} hygienic waste - water disposal-systemy———

shalt notbecompulsoryif there i aTequirerment for

the means of transport to be cleaned and
disinfected at facilities officially authorized by the
Competent Authority. ' .

- Conditions for _
keeping live
animals

crustaceans and fish shall have appropriate fittings ensuring their best
survival conditions and shall be provided with water of a quality that will

prevent harmful organisms or substances from being transferred to the
animals.

DIVISION 2
_... General Standards_of Hygiene Applicable. to_Premises and Equipment

12. (1) Allfloors, walls and partitions, ceilings or roof.]inings; and Standards of
equipment and instruments used for working on fishery products, shall be

cleanliness
kept in a satisfactory state of cleanliness and repair so that they do not

e ————————camrbe-loeked and their-use-must-present-no-risk-of contaminationof the

constifute a sourle of contatrination for the fishery products. 7

(2 Rodents, insects and other vermin shall be regularly and
systematically exterminated from the premises or the equipment.

&) Rbdenticides, insecticides, disinfectants, and other
potentially toxic substances shall be stored in premises or cupboards that

fishery products.




“ Worldng areas, instraments and working equipment shall be
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(f) when recruited, and before confirmation of employment,

Gsed only for work o fisheryproducts,-exeept-where-theCe: it

Authority authorises their use on other food.

(5 Potable water or clean sea water shall be used for all purposes.

(6)Non-drinking water may be used for activities such as steam

employees-shall be required-to-prove by-a-medical

certificate that there is no impediment to their working

on:iand handling fishery products in the establishment;
an . .

{g)_the medical supervision of.an employee of ;In
P

production, fire-fighting and the cooling of refrigeration equipment subject

establishment shall be governed by the relevant law in

to the requirement that the pipes Tnstalied Tor these activities shatprectude
the use-of such water for other purposes and shail present no risk .of —

contamination of the fishery products.

(7) Detergents, disinfectants and similar substances shall be

VP SV

force.

PART VI

approved for use by the Competent Authority and shallbeused i a
manner that will prevent adverse effects to the machinery, equipment and
fishery products.

STANDARDS FOR HANDLING FISHERY PRODUCTS ON [.IAND |

s Tl Tt G

14. (1) Where chilled, pigpackaged fishery products are'rio-t

dispatched, prepared or processed immediately after reaching an

an chilied fishery

Hygiene..

“standards “for
e aff

DIVISIONS3
General Standards of Hygiene Applicable to Staff

13. The highest possible standards of cleanliness shall be required
of staff at alitimes;and specificaily:

- (a) staff who handle exposed fishery products shall wear
suitable clean working clothes and headgear which
encloses the hair;

staff who handle and prepare fishery products shall be
required to wash their hands at least each time work is
. resumed;

©

®

where there is a wound on the hands of a member of
staff, the hands shali be covered by a waterproof
dressing;

@

storage premises shall be strictly prohibited;

an employer shall take adequate steps to prevent an
employee who may contaminate fishery products from
working on and handling them, until there is evidence
that the employee can do so without risk of

©

smoking, spitting, eating and drinking in Woikand

establishment, the person responsible for the fish processing establishment  PT4U¢%
shall ensure tha? they are stored or displayed under ice in the fish
pm_cgss_mg establishment’s cold room where re-icing shall be carried out

as often as is necessary to retain the temperature of thé fish

N e : | : p 7 fishery products

(2} The ice used whether, with or without salt, shall:
(@) be made from potable water or clean sea water; and

{b) be stored under hygienic conditions in receptacles which
shall be kept clean and in a good state of repair for that
purpose, ' B .

_ 3. lfrepack.aged fresh fishery products shali be chilicd witﬂ lce 7
or bﬂ a .mechamcal refrigeration plant capable of creating similar temperature
conditions. '

~~{4)--If heading and gutting are not-carried out on board a fishing -~~~

Standards for '

vessel, those operations shall be carried out hygienically, and the fishery
Producfcs shall be washed thoroughly with potable or clean sea water
immediately after the operations.

(5} Operations such as filleting and slicing shall:

contaminating the fishery products;

(a) be carried out in a_manner to_avoid contamination or

spoilage of the fillet and the slices; and
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(b) i a place other than that used for heading and gutting
operations

(6) Fillets and slices shall:

. (@) notremain.on work tables longer than is necessary for
their preparation;

B ce 109
15. (1) Refrigeration plants shall have: Standards for
. frozen fis
(&) freezing equipment that are sufficien y powerful to  preducts

achieve a rapid reduction in the temperature, to ensure
that a temperature of -18°C or below for frozen fishery
products may be obtained in the fishery products; arid

{b)—freezing equipment that are sufficiently powertul to keép

. ’ 7"’.4 . . ; ﬂnd
| " {c) be chilled as quickly as possible after preparation for
 salc as fresh fishery products. ~

frqze'n fi-thry I—“ndl!cts in StGI’ﬂgC rooms—at—a—
temperature not exceeding -18°C, whatever the ambient
o temperature may be.

(2) Notwitlistaniding the provisions contained in sub-regulation
{1), for technjcal re :

~ B (H—Where guts and.other pa- fts of fish may constitute a danger

. health, d an ‘ed from the areas that
to public health, they shall be separated and remove : e o

are near to the fishery products intended for human consumption.

(8) the method of freezing;

£h

(o) the-handlingof frozen ¥ ishiery Products: Znd

w7

fishery products shalk:

(@) be designed so as to ensure their protection from

{8)}—Containers iised for the dispatch or storage of fresh or chilled

contamination and their preservation under sgfﬁpiegtly N

hygienic conditions; and

" (b) provide adequate drainage for melt water.

(9) Waste shall be placed in leak-proof cctv'ercd contair}ersdﬂ;at
are easy o clean and disinfect unless special facilities are provided for

their continuous disposal.

A ——— ——{10)-All-measures shall be taken to prevent waste from

i : ither
accumulating in working areas by removing of gle waste ei
continuously or immediately after the containers are full.

(11) The waste containers shall be p_laceci 111 B??lpises desilgnatati
for their storage, at least at the end of the working day.

(12) Satisfactory measures shall be put in place to c:]l:sur: t];]at
any container, receptacle or premise sct aside for waste shall be tmc:;za tge 0},'-
cleaned and if necessary, disinfected after use, s.o asnotto ;:fm
pollute the fish processing establishment and its surroundings.

(c) whole fish frozen in brine and intended for canning,

higher temperatures than those prescribed are acceptable
but shall not exceed -9°C.

(3)_All fresh products which are to be frozen or quick frozen e
shall comply with the requirements contained inregulation 14,

_ (@) Frozen storage rooms shall be equipped with a temperature-
recording device in a place where it can be easily read.

(5) The sensor of the record shall be located in the area furthest

away from the cold source or where the temperature in the storage roomis -
-+ womee - the- highest, - ——————... : ' —

i6. _Establishmenté where thawing operations are carried out shall

Standards for
meet the following requirements:

thawineg
_ preducts

(@) fishery preduects -shall be thawedunder hygj_cnic Rt

~ "~ vonditiots o avoid héir contamifation and there must
be adequate drainage for any melt water produced,;

{b) adequate measures shall be taken to ensure that during

thawing, the temperature of the fishery product does
not increase excessively; '
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e S0 — o
(c) ‘after thawing, fishery products shall be handled in @ For products _ i
aummrcg‘udththmeqtﬁrements-eﬁthesekegulaﬁnm; treatment such.as spalting, th]ajtnare preserved for a llmxt:d period by
iti ? 0 I
(d) when fishery products are prepared or processed after conditions for storage shall be clearly marked on the package. peropriato
. thawing, these operations shall be carried out without 18. (I} The followi .- '
S T delay; and B I respect of ﬁshery;rg;l:ti iﬁd#;?nal standards shail be complied within ~ Cannia
hermetically sealed containe at-have beer subjected to sterilization in e -
(e) if fishery products arg, placed directly on the market, ? I$: : .
particulars relating 10 the thawed state of the fish shall (—tt . L
T . be clearly marked on the packaging. o po tablel[ iir:t:-? for the preparation of the cans sh_;'fll_ bf_
- e Samdards—for - 47c-{1)-Fresh, frozen and thawed products used for processing shall e
' ' ST o (b) _the process used for heat treagtment shall be appropriate -

comply with regulations 14, 15 and 16.

R processed

and shall take account of criteria such as the heating

fishery
products -

(2) Where:

development of pathogenic micro-organisms; or

me, e temperature, fiiling, size of container and other
cntcng, arecord of which must be kept; -

. _._{(a)_the processing treatment is carried out to inhibit the

{c} h 7
C e&htssahmentﬁshall%;efeapable ‘of destroying=amd:

deactivatino
=]
[+

(b) the processing treatment is a significant factor in the
preservation of the fishery product,

that treatinent shall be subject to the approval.of the
. Competent Authority. o

(3) The person responsible for the fish processing establishment

shall:
(a) keep aregister of the processing activities carried out;

(b) meonitor and control, depending on the type of process
emplovyed, - o o o

() heating time and temperature,

(i) salt content,

- e e ) . o

(iv) water content, and
{(v) other relevant variables;

(c) keep records for at least the expected storage life of the
fishery products; and

pathogenic micro-organisms;

(d) hea.ting equipment shall be fitted with devices for
. "_vcnfylng whether the containers have actually
- undergpne appropriate heat treatment;

{¢) incubation shall be carried out at 37°C for seven days or

at 35°C for ten da
¥5, or any ot :
combination; y other equivalent

(f) potable water shall be used to cool containers after heat
tr;am_lent witl.lout prejudice to the presence of any
S ;: ____el_lm_lcal ,,gdmﬁmsflmgdin,-accordance with-geed— —-— -
ec .nolog1cal practice to prevent corrosion of the
equipment and containers.

_ cr(izer'l;l;e followirtnf checks shall be carried out at random by the
.. maniifay ‘ensure that the p . :
- ~apprepriate heat treatment: - processed products have undergone

(@) incubation tests;

) mlcr(_)-biqlogical examinations of contents and
contamers in the establishment’s laboratory or in another

approved laboratory; o
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] -t king daily production samples at prédetermined {2} Saltused in the treatment of fishery products shall be clean,
« 'at gls to ensure the efficacy of sealing or of any stored 1 a manner 10 preciude contamination of the fishery products and
interval ‘ ‘ .
other method of hermetic closure using appropriate shall not be reused.
equipment for the exammatmn of cross sections of the (3) Any container used for salting or brining shall: -
- - camseams; (El) be constructed in a manner to prevent. contamination
(d) examining contamers to ensure that they are not during the salting or brining process; and
B damaged; and (b) be thoroughly cleaned before use.
1 ontamers
. () assigning a batch identification mark to ;1 cracucaﬂy . L 21. (1) Crustacea.gsﬁgrld molluscan shell fish shall be cooked usmg G oo ke d ____
ey T which have undergone heat treatmentunder-p o ) potable or clean sea water followed by rapld coolmg and where no other  ¢rustacean and
: idenfical conditions. methed—of preser vation—is uacu, umohﬂg_shﬂﬁmmmzz;ll Lus ,-f,.. ;
‘ 18
7 s separate temperature approachmg that of melting ice is reached.
Smoking 19. (O Smokmg of fish shall be carried out in premises sep

products
roducts are prepared processed or stored or in 2 . iy Shellmg - Shu(:kmg Shﬁmﬁmmr e
with a ventilation system to prevent !

if necessa ing the fishery praduct
the smoke and heat produced by combustion from affecting other premises

1 here fishery products are prepared, processed or stored. (3) Where the operations referred to in sub-regulation (2) are
or places w

done by hand, workers shall ensure that they wash their hands and that all

working surfaces and machines, if used, are thoroughly cleaned at frequent
: mfervals and. dtsmfec{ed after each workn:rr day

(2) Pursuant 1o sub-regulation (1), the following reqmrements
| ) __shall be observed and carefuﬂy monifored!

(a) matetials used to produce smoke for the smokmg of fish
shall be stored away from the place of smoking and

4y After she]hng or shucking, cocked products shali:

4 (a) immediate]y be frozen or kept chilled at a temperature

shall be used in an acceptable manner to avol that will preclude the growth of pathogens; and

inati fishery products;
contaminating the A e (b) be stored iu: appropriate premises.
i t has been painted, varnished, )
® .tl}e bumlengd 'thaHn chexiical preservation ... ... . S (5) Every manufacturer shall carry out micro-biclogicalchecks . —_—
} - e o—= hlyed or ltl d e‘g:m"okc :hal | be prohibited; and on his own production at regular intervals to ensure compliance with the
‘ treatment to produce :

prescribed standards by the Regulations.
(c) after fishery products have undergone the process of

the temperature 22. The mechanical recovery of fish flesh shall be carried outunder Mechanically
- o smoking, they shall be quled rapidly to the terp the fo]low-mg conditions: e - recovered- -fish -
T ) S required for_thempresematmn_b_qfore bemg packaged.’ _ e - - —flesth :
(@) mechanical recovery of gut‘ted ﬁsh shall take place
Salting 20. (1) Salting operations shall: . without undue delay afier filleting, using raw materials
s A ises from where other . that are free of guts and where whole fish are used, they
(@ take p‘lace m d1ffer§1:ugrzzllsc shall be gutted and washed before they are used;
operations are caiTic )
. t i i ; intetvalsand
' ) P ¢ premises where other {t)_the machinery shall be cleaned at frequent int

ied at least every two hours when in use; and
operations are carried out.
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(¢)_ after recovery, mechanically recovered fish flesh shall

PART VII

[

Precautionary
measures to be

be frozen as quickly as possible or incorporated im =
product intended for freezing or stabilizing treatment.

23.-(1) Fish and fish products shall be subject to, visual inspection

before they are released for human consumption for the purpose of

HEALTH CONTROL AND MONITORING OF PRODUCTION CONDITIONS

DIVISION 1

Monitoring of Production Standards

t a k e n

COENMCETHINE

detecting and removing any parasites that are visible during production.

parasites

(2) Any fish or paris of fish that are withdrawn as a result of
their being infested with parasites shall not be placed on the market for

human consumption. =77 S

24 (1) The Competent Anthority shall make adequate arrangements

G enevrval

for checking and monitoring to ensure that the provisions of these
Regulations are complied with. - .

T 2y T ThE drrangerienits 'fnénﬁéﬁéﬁ_iﬁlbﬁﬁlﬁﬁéh (48] s'hﬁll""

inclode:

monitoring

(3) The fish and fish products:

(@) referred to. in sub- regulation (4) which are to be

(a) a thorough check on which fishing vésséls shall be

consumed as they are shallalso be subjected-to-freczing
s

at a temperature of 16t inore than ~20°Crimalt partsofthe
product for not less than 24 hours;

(b) that are subjected to the freezing process mentioned in
~+ . paragraph (a) shall be either taw or finished.

(4) Fish and fish products that are subject to the condition in
sub-regulation (3) are:

(a) fishthatare tobe consumed raw or nearly raw;

(b) fish that undergo a cold smoking process in which the
internal temperature of the fish is less than 60°C;

"(¢) marinated and salted fish products where this process
is insufficient to kill the larvae of nematodes.

(5) Manufacturers shall ensure that fish and fish products listed

- in sub-regulation (4} or the raw materials for use in their manufacture are

subjected to the ireatment described in sub-regulation (3) prior to their
release for consumgption.

(6) The fishery products listed in sub-regulation (4) shail be
accompanied by a document from the manufacturer stating the type of

process thiey have undergone-whenﬂthey-are-placed-enihe—maﬂm

B ""Féﬁﬁh'séh?dme—mﬁy'be uscd as guidelines for such inspections:

... carried out during the_‘stay of these vessels in port; -

£33 LR, | " .y .
) —acheckonthe conditionsof tanding-and-first sate-
| L

(c) -regular inspections of establishments to verify -

() whether the conditions for approval are being
.. fufilled, . o )

(ii} whether fisbery products are haﬁdléd é;;}ectly, and

(iii) \.:vhether cleanliness of the premises, -facilities;
instruments and staff hygiene is maintained or
observed; :

| (d) an inspection of any wholesale and auction markets;

and - .

(e) a check on storage and transport conditions.

. ) (3) For ‘the purposes of sub-regulation (2) (a) and (c), the
inspection-checklists set out in Form-2-of the Second Schedule and the -

DIVISION 2
Special Checks

25. (1) A personshall not place on the market any fishery products Monitoring

unless they have been subjected to thie healill conrol and monitoring  Tequirement:

procedures contained in this Part.




116 - e s S = PR . . e

(2).. The Competent Authority shall carry out inspections in ‘ (3) Pursuant to sub-regulation (1) (b), samples shall be dra
. ! : wn

117

respect of fishery products : and tested-for histamire conternt and Tine samples stall-betaken fr
. o1

(@) atthe time of lan ding; each batch which shall meet the following requirements:
(a) the mean value shall not exceed 100 paris per million

(b) before the first sale; and — ———— " e L
(ppm); e
(c) during the stages of preparation, processing, Storage
and fransport, ; A (b) two samples may have a value of more than 100 ppm but
Tess than 200 ppm; and

to check whether the fishery products are fit-for human

el et . consumptionionthe domestic or export market. (¢) nosample may have a value excée;ﬁﬁ}g 200 ppm.

(3 Fhe-inspoction referred-to in sub-regulation (2) shall consist @

Thé'Iirr';ité-féféﬁc?chbTﬁEﬁB—’reéulaﬁéﬁ3 (a)fo (c)shallapply

ot fish belonging to-the following families

of an organoleptic check by way of sampling: -
(a) scombridac;

(4 Where an_organoleptic examination reveals that fishery

products. are not fit for human consumption, the Competent Authority (byclupeidas; —— — o
shall ensure that measures are taken without delay to withdraw them ina ]
. (¢) engraulidae; and

manner which renders their reuse impossible.

(5) If an organoleptic examination reveals doubt as to the {(d) coryphaenidae.

: oo freshness of the-fishery product, chemical checks or micro-biological : '(S) Notwi idi .
- - : - fishery p i _ : -Notwithstanding sub-regulation (4) it shal
. micTobIpioBIE g No anding -reg on it shall b
analyses shall be carried out on those-fishery-products — for fishbelonging-to the families listed in parag:r'f(ipgas{a) to (d)e\iliiczgt-fr?:;
hz‘ave L{ndergone enzyme ripening treatment in brine, to have higher
histamine lt?vels, provided that they do not exceed more than twice the
values specified in sub-regulation (3).

26. (1) Before fish or fish products are released from production for
human consumption, they shall be subjecttoa visual inspection by means
of a sample for the purpose of detecting any parasites that may be visible.

Parasite checks

. ©) Examipatiogs conducted under this regulation shall be carried
01.1t in accordance with reliable, scientifically recognized methods such as
... . highperformance liquid chromatography (ILP.L.C.). -

(2) Any fish or parts of fish that are withdrawn as a result of
_their being infested with parasites shall not be placed on the market for
huinan consumption. o SR

28 (D Withdut_ preju.dice to any laws concerning water protection
an ﬂl;napagement and pollution of the aquatic environment, the Competent
. uthority shall take adequate measures to establish a monitoring system

o regularly check the level of pollution of the aquatic environment. . -

27. (1) Where it is necessary for chemical checks to be carried out
on fishery products, samples shall be taken and subjected to laboratory

Chemical R A
_analysis for the control of the following parameters:

T ¢hecks and

No
centaminants
in aquatic
envirenment

their Lmits —— - - . . . ,
@ %Ei;;{:g;:szsg; (M—%?ar&ci VB-N) amd contamin(azgm the aquatic éng?:ogﬁgggtjg&g]iig: edible parts
(b) Histamine. () heavy metals; and
. (2) The level of the parameters speci.ﬁec'l in sub-regulation (1) ' (b) organo-chlorinated substances,
(ﬁ)@haﬁbe'spectﬁed-for-eaehc—ategwoﬁgpecmunmtdmce withthe .o teveltha ] diotary intak ) ble

requirements of the destination market.
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daily or weekly intake for humans.

IDENTIFICATIONMARKS

119

Micr o -
biological

analyses

29. (1) The Competent Authority shall, whenever necessary, ensure

35. (I) Aperson shall not place any fishery products on the market

Labelling

Reqgnirement of
adequate

Avoidance  of
contamination

_ ?‘C-B'ﬁijiia:ﬁ ce ™
with

rules of
hygiene

Packaging
materials not to
be recycled

Storage of
unused

that samples of fishery products are drawn and tested for micro-biological unless it is possibl
, d t i
parameters to protect public health. documents ¥or m:ec:igl?;zrgo‘;eaftﬁ Otf;l;bellmg or the accompanying ~requirement
R o ‘ - R e 1 purposes, the fish processing establishin
{2y—Pursuant-to-sub-regulation{) sampling plans, methods of dispatch relating to consignments of the fishery prod fct's. ishment of
analysis and acceptance criteria shiall be in accordance with Codex 7 P :
guidclines or the specific requirements of the importing country. shall appga)r Onuﬁeﬂiézgﬁgr:%ﬁwmmﬁ on
- i , or int the case o -
PARTVIII in the accompanying document: a non-packaged product, o
PACKAGING ’ w= =~ (8) - the country of dispitch, which miay b wiittenSu i fill —
or shown as an abbreviation using capital letters;
30. A person shall not place on the market any fishery products ) ; ;
unless they have been appropriately packaged in accordance with the ) ?dentiﬁcation of the fish processing establishment b
requirements-oftheatended market - - . its official approval number; ‘ Y
31. The Corhpetent Authority shall ensure that packaging is done ) P the cx&efﬁafke&ng{mmﬁcmwwsﬁﬁn —
under satisfactory conditions of hygiene in order to prevent contamination identification number of the vessel; and P
of the fishery products. ' .
e - _ {d} in the case of separate registering of auction or
w32, €1y, Packaging thaterials atid products which are likely to come . .wholesale markets, the registration number of that
iiits contact witlfistrery products shall-conform strictly to the general.. - auctionor whoiesale market. * - -
rules of hygiene. S o —
_ ot (3) Allthe lt?tters and figures shall be fully legible and grouped
() Packaging materials and products shall : gt; er on the packaging in a place where they are visible from the outside
without any need to open th :
(a) notbe ofa typetoimpair the organoleptic characteristics pen the packaging.
of the fishery products; PARTX
' _(b) _notbe capable of transmitting to the fishery products STORAGEAND TRANSPORT

substances harmful to human health; and

() be satisfactorily strong to protect the fishery products
adequately.

36. A person shall not place on the market any- fishery pr'oductsl

unless they have been stored and
. ! transporti i
conditions of hygiene. ported under satisfactory

37. ()—Fishery products shall, during storage and fransport, be kept

33, Packagiiig materials shall not-be-reused except for containers
made of impervious, smoothi, corrosiofi-Tesistant material that is easy-to
clean and disinfect and shall only be reused after the cleaning and

disinfecting process.

34, Unused packaging materials shail be stored in places away from
the production areas and shall be protected from dust and contarmination.

at the temperatures specified in these Regulations, and in particular:

(a) fresh or thawed fishe i
ry products and cooked and chilled
crustacean and molluscan products shall be kept af;e a
temperature approaching that of melting ice;

(b) _frozen fishery products with the exception of fish frozen

materials

PARTIX

in brine intended for the manufacture of canned foods

Mandatoery
storage and
transport
conditions

Reguired
temperatures
during storage
and transport
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shall-

“121—

(5) All means of transport for conveying fishery products |

(i) bekeptatan eventemperature of-18°C or less in all
parts of the products, and

(@ allow for the possibility of briefupward flucfuations -

01 NOT ItY

shall nqt be used for transporting other products likely to impair or -
con_tammate the fishery products, except where the fishery products
which are to be conveyed can be safeguarded against contamination .

— Jayjthej:homugh .c]eaningand disinfecting of such transport immediately-—
. priortoconveying the fishery products. S

 Gramtef 38T Wheier o

derogation

(2) Processed products shall be kept at {he Temiperanires
specified by the manufacturer. =

storage plant to an approved fish processing
establishment to be thawed on arrival for the purposes

'df"eitﬁa?—iféﬁarﬁtfﬁn_'or—-pwcessing-fmd

(6)Kishery

container which is not thoroughiy cleaned or disinfected.
- SR _,_%?)%%?{yfpg’oducts which are intended to be placed on the

arket alive PRt L I e VIR

~(a)frozen fishery pludmamanmmmﬁm—eéﬂdmwmj 1 not be conveyed by transport where the sanitary -

affect the fishery products.

satisfactoryandlikely-toadversely ——————————————

PART X1

Frozen products
to be stored and
transported
separately

{(b) the distance to be covered is short, not exceeding 50
km, or one hour’s journey,

the Competent Authority may grant a derogation from the
~conditions set out iriregulation 37 (1) (b).

39, (1) Frozen fishery products shall not be stored or transported
with other products that are likely to contaminate them or affect their
hygiene, unless they are adequately packaged to provide satisfactory
protection.

(2) Vehicles used for the transport of fishery products shail be
constructed and equipped in a manner that permits the maintenance of the

temperatures set out in these Regulations throughout the period of -

transport.

(3) Where ice is used to chill the fishery products in the vehicles,
adequate drainage-shallbe provided to ensure that water from melted ice
does ot Stay in contact withrthe-fishery products—-

(® 'The inside surfaces of the means of franspert shall be:
(a) smooth;
(b) easy to clean and disinfect; and

{c) finished insucha way that they do not adveTsely affect

40. A person shall not place a
. quaculture products on the
which do not meet the following requirements: merket

- @) theywere slaughtered under appropriate conditions -

AQUACULIURE PRODUCTS AND FORBIDDEN FISH

Requirements
for marketing
aguaculture.
spreducts

of hygiene and, in particular - - —_— —

(I} they were not soiled with earth, slime or faeces

and

(i) if not processed immediately after being
slaughtered, they are kept chilled, and .

(b) they contply wittrthie provisios laid downinPars V—""" T

and XII.

41, A person with control over th i iti 7
pers e survival conditions of a fishe
- _p_:':;ldluct which is to be placed on the market alive shall ensure that it?s( :
at all times kept under conditions most suitable for its survival

42. A person shall not place on the'market any of the following:

(@ poisonous fish of the following species -

Live fishery
) produacts on
_ market R

Fishery products
not to be placed
on market

() tetraodontidae,

the fishery products.

(i) “tolidae,
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(iif)-diedontidae,-or

written information within a time specified by the Competent Authority to

123

(iv) canthigasteridae,

() fishery products containing biotoxins including
ciguatera or muscle paralyzing toxins.

enable it to properly consider the application.

46. (1) The Competent Authority shall notify an applicant in writing
_ofthe results of the:application and in the case of a refusal, reasons for the

' refusal. :

Result of
applﬁcation

PARTXT

(2) Where an application is approved, the applicant shall pay

; T T TR pplication 10
Competent

APPROVAL OFFISH PROCESSING ESTABLISHMENTS

43, Apessonwho.wishes to.operaite a fish processing establishment

shall apply for a licence from the Competent Authority in Form 1 of the

the annual licence fee specified in the First Schedule.

(3) Every licence issued to an operator of a fish processing

- ——smblistofent shall be-in the form specified in the Third Schednle———~ -~~~

{4} Where am application is approved and the Jicence s granted
the Competent Authority shall: :

Authority Second Schedule and shall pay the app;:cafﬁo—nfmpec'rﬁec’rhrﬁle%’imt
: . Schedule. 7 |
T e e ey @A (1) The Competent-Autherity may. approve.any placeasafish

approval by
Competent
Authority

Supplemenfary
_provisiomns
abeut approval

. . et o1,
Processing establishment if it is-satistied:

(a) that the place meets the requirements set out in these
Regulations;

SRR (b} ,-.iﬁ-ihs case whers .ﬁae‘_opérator isan indiyidual, that he -

éD is over the age of eighteen years, and
(i) is not an undischarged bankrupt,

{¢) in the case where the operator is a body corpo_rate, thgt
a resolution has not been passed against 1t for its
voluntary winding up or an order has not been made by

(d) that the grant of a licence would be consistent witl} the
fisheries management and development plan provided
for in section 4 of the pr'mcipal Act.

made under regulation 43 or in any other case where it cons.iders itreasonable
to do so, it inay give to the applicant ‘an opport'ufuty to make oral
representations on a date within 1 month of its df:msmn on any ‘mat.ters
specified in writing which it considers relevant to its final determination.

\2)—Befure—ﬁnai}y—censide;ing—an—applicaﬁnu1hﬂ Competent

a court of competentjurisdictionforitswindingupsand. ...

C TR (1) T the Competent Author'rty'intends—te{eﬁlse-an-applicatiou__.__ .

» and
y ik

—=—1{a) —designate the-fish processing establishmentby-aunique
approval-aumber; as :

(b) notify the applicant of the approval number allocated.
47. An operator of a fish processing establishment shall not carry

- out any activities other than those-for which the licence was granted -

without the-specific-approvalofthe Competent Authority.

48. The Competent Authority may revoke a licence granted by it in
respect of a fish processing establishment if it is satisfied:

(a) that there is a failure to comply with these Regulations
" or any conditions set out in a licence; ‘

on false or misleading representation or information
which is false in a material particular.

49. Any person who is aggrieved by the refusal or revocation of an
approval for a licencemmay appeal to the High Court.

50. The Competent Authority shall on request from the processor or
exporter, issue a health or veterinary certificate on the prescribed form,
after satisfying itself that the fishery products are prepared, processed
and stored in an approved fish processing establishment having a valid
approval number, and that the fishery products conform to the health

-(b)—that-the application for the licence contains-oris based. -

Unauthorized
activities

Revocation of
approval

Right of appeal

Certification of
fishery
products

Authority may in writing require an applicant to provide supplementary

requirements of the deésfinafion country.
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5T, The Competent Authority-shall—

(2) Anoperator of a fish processing establishment shall, subject

1257

Inspection and
monitoring

(@) make adequate arrangements for the inspection and
monitoring of fish processing establishments; and

(b) have free access to all parts of figh processing —-

ance with the

to sub-regulation (1), carry out own:
ton (1), -checks based on the princi
Hazard Analysis Critical Control Points system which shall i?lclui;s-] ot

(@) the identification of critical control points in the fish

processing establishment on the basis of the

establishments 1n order 10 ensure compliance W
. 7o .
provisions of these Regulations-

manutacturing process used;

PARTXIII

e A TVSTS: CRITIGAT- CONTROLPOINTS, .

AND OWN-CHECKS SYSTEM

(b) the establishment and implementation of methods for
monitoring and checking the critical points; ~

~—————(c)—taking samples for analysisiira-laboratory approved by —————

Interpretation

50, For the purposes of this Part:

"R tieal oMo point =means=any point, step or procedure at___

lied, and a food safety hazard can

the Competent Authority for the purposes of checking

(0} the efﬁ_cqﬂcy of cleaning and disinfection mctheds

whiclhcontrolcan-be-appl
be prevented, eliminated or reduced to acceptable levels,
and is specific to each fish processing establishment
depending on the 1aw materials it uses and on ifs
. magufacturing, processes, structures, equipment, end
products and marketing system; -

“monitoring and checking ctitical control points” includes all
those set observations of measurements necessary to ensure.
that critical control points are kept under control but does
not include verifying that end products conform with the
standards laid down in these Regulations;

«ywi-checks” tieany all 'those--actions—aimed_at_ensnring and
demonstrating that a fishery product satisfies the
requirements of these Regulations, such actions
corresponding to an approach internal to the fish processing

—establishment and the persons responsible to each

Production of
fishery
products to
comply with
prescribed
standards

" “production’ establishment. -

53. (1) Anoperator of a fish processing establishment, shall take all

necessary measures to €nsure that at all stages of the production of fishery

products, the prescribed standards are complied with.

(i) compliance-with the standards-establish

ad e thaoo
CaHHNese

Regulations, and

(d) keeping written records, or records registered in an |

N umdelibh? manner of the requirements set out in those
e \-gngu}atlons-fomhe purpose of submitting themto-the
Competent Authority. B s

(3} The provisions relati
. . ting to the establishment
implementation of methods for monitoring and checking the critical po?rrllt(:

referred to in sub-regulation (2) (b, ned i
io these Regulations. (2) (b) are contained in Part II of the Appendix

54._ (1} An operator of a fish processing establishment shall, . m
> ) .. Measures for.

pursuant to regulation 53 (2) (c), .put in place provisions for a sampling

programme, which though not extendi : :
batch, shall allow for: extending systematically to every production

- (@) validaﬁpn-ofihcown—chwks system \#;hen—iimtsetq'lp-

(b) revalidation where necessary of thé systern in case of a
change to the characteristics of the product or
manufacturing process; and

(© venf‘ic‘ation at specified intervals to ascertain whether
provisions are still appropriate and are properly applied. -

sampling
programme
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(2): The purpose of sampling for laboratory analysis referred to (c) reports and written accounts of decisions relating to
inregulation 53 {2) (c) shall be to confirm whether the own-checks system the corrective action when taken. &
complies effectively with the provisions of regulation 52. ' - .
_ ®) An appropriate document management system shall be set
(3) Own-checks system shalt be confirmed in accordance with up to provide for information generally, and more particularly, for the cas
) *_the previsions set out in Part Il of the Appendix to these Regulations: ~ retrieval of all documents relating to an id@llliﬁéflpIQdHCﬁﬂr,l-batch - ’
{#y—The-Competent-Authority-shall-in-appreving laborateri ot thed
mentioned in regnlation 53 (2) (c); take into account the requirements of of the operator of a fish processi SHHIedisposal - Threat to
. EN45001 standard or equivalent requirements, except that the Competent potential_ nsk to health, appropriate measures shall be taken by the operator
Anuthotrity may consider less restrictive principles, when considering to rectify the risk under the supervision of the Conipétent Authoritf,r o
% .. em— ... .. approvalforinternal laboratories of afish processingestablishment: . 57 gpe resultsofalt checks i - - .
i g R - R R b ¥ P TYE r 'a’ﬁ tﬁStSShh]l be‘ k‘é"f}-"—."-.—"———.-"—- A e - -
tained in lcast two years. ptiora period of at ie::,tf of

I

and verification ofregulation 53 (2) (d), document all information relating to the implementatio
own checks of own-checks and their verification. : '

58. A fish processing establishment shall have an adequate number

of technical staff members trained or qualified in Hazard Analysis Critical

Trained staff

~ Control Poirits Systein fo carry out own-checks and allied duties to ensure

o S _ﬁﬁ—u | ta) a descﬁpﬁﬂf the prodlict;

include two types of information which must be kept for onward
transmission to the Competent Authority.

(3) The first type of information shall be a detailed and

. .—...comprehensive document ificluding:

(b) a description of the manufacturing process indicating
Critical Control Points;

{c) an assessment of risks and control measures for each
critical contro! point and identified hazards;

(d) procedures for monitoring and checking at each critical
control point with indication of critical limits’ for
parameters that need to be controlled, and corrective
action to be taken in case of loss of control; and

tood satety.
PART X1V
COMPETENT AUTHORITY

59.—1)--The responsibiliti'es*“Uf—thE_Cm—etﬁFAifhdﬁ'ty .shall '

o L T (&) procedures for verification and review,

(4 The second type of information shall include:

(a) records of the observations or measurements referred
1o in regulation 52; -

(b) results of the verification activities referred to in

colude Resp;ﬁsibilities
of Competent
+ A i
(a) t}!c tasks, duties and responsibilities specified in the nihortty
Fisheries Act; S
(b) establishing and implementing the standards for fish
and ﬁshery products specified in these Regulations
and otherwise, ' o
o (@ The organigram of the Competent Authority shail be the
Fisheries Division. .
— PART XV —
MISCELLANEOUS
60. A person who contravenes any provisions of these Regulations Offences

commits an offence and is liable on summ ictl
‘ ary conviction 1o a fine not
exceeding one thousand dollars. '

regulation 54 (1); and
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. APPENDIX
Repent 61.__The following are repealed:
e ) -
(a) in the Fisheries Regulations -
Cap. 52, RULES FOR THE APPLICATION OF HAZARD ANALYSIS, CRITICAL CONTROL
. "B.m.]-k]et | | (i) o m’ - e e PO]NI‘S AND OWN.CHECKS SYSTEM R
— (i) the Eighth Schedule, e . NTR
(i) the e-MNinth Seheduie: I

No. 2 of 2001

(b) the Fish and Fishery Producis- Regulatmns

1. Assembly of ; aMult:—D;gaphnagx“T_éTﬁl—*ﬁm” o

. Itis recommended to procced to the following activities in sequence ‘

(1) This team, which involves all parts of the enterprise concerned with the fishery
product, shall include persons with knowledge of:

@y tlic wholeTange of specilic KNOWISGEe Akl experiise 3

gppropriate o the

fisheiy product under consideration;
(b) its production, manufacture, storage and disiribution; and

(c) its consumption and the associated potential hazards.

{2)-Where-necessary, the team may.-be assisted by—the following specialists-who will

help it to solve s difficulties as regards assessment and control of Critical Control
Points: :

(a) a quality control specialist who understands the biological, chemical or
physical hazards connected with a particular fishery product group;

(b) a production specialist who has responsibility for, or is closely involved

with; the techmical process of manufac‘tm‘mg—th—ﬁsifery product under

study;

(¢} atechnician who has a working knowledge of the hygxene and operation
of the process p]ant and equipment; and

(d) any other person with specialist know]edgvcfmm‘broiagy'hygaene and
food technology.

(3) Oneperson may fulfil several of the roles mentioned in this Item provided all relevant
information is available to the team and is used to ensure that the own-check
system developed is reliable. Where expertise is not available in the establishment,

advice should be_obtained from other sources (consultancy, guides of good

manufacturing practices, etc.).
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(b) equipment layout and characteristics;

2. Description of the Product |
’ The end product should be described in terms of:

ials, i i jti ete.);
(a) composition (e.g. raw materials, ingredients, gddmves, )

L T - ge R 1’
(b) structure and physico-chemical characteristics (e.g. solid, liquid, ge
stru .

(c) sequence of all process steps (including the incorporation of raw materials,
ingredients or additives and delays during or between steps);

——-{d)_technical parameters of operations (in particular tigi;c and temperature; ™

including delays); :

emulsion, Aw, pH. etc.);

- o i i {c., and 10
(c) processing (e.g. heating, freezing, drying, salting, smoking, ctc., and {0

what extent); ) .
IS e ”'(dj *bédkaéwﬁc,‘vacuui‘ﬁ;'Iﬁbdiﬁed_'aﬂnOSPhefe*)="“

e e — () -cleaning-and"disinfection-procedures

46)-flowof fishery products including potentiat ross-contamimation);

(f) segregation of clean and dirty areas (or high/low risk areas);

Fl

(¢) storage and distribution conditions;

(f) required shelf life (e.g. sell by date and best beforer E‘a,te,);,

thy—h ygienic environment of the fish processing establishment;

(i) personmel routes and hygiene practices; and

() product storage and distribution conditions.

i i se; and
{e)—instructions fornse

(h) any micro-biological or chemical criteria applicable.

i i tended Use
3. Identification ofIn _ | o .
' ﬁiiicligc_iﬁliﬁarj feam fay define the normal or expecied ulie of T:dii‘;?gﬁended_
e ?ifibﬁétﬁmer- and the consumer targefgi'dmﬁiéh—ﬂr;ﬁzl ::'y 1; o
I ys ecific cases, the suitability of the fishery product for particular gr _
n sp ,

such as:

(a) institutional caterers;

(b) travellers, etc.; and

(c) vulnerable groups of thé"iiﬁpmmimf’ o

may have to be considered.

4 COIlStl uctl()ll 0{ a FlOW Dla am De CY On O “‘Ia lllﬁct L OCESS

- - L cess, including delays
- - Whatever the format chosen; all —steps-muolvsdm_t}m_pmcfssi,n mﬁﬁ&fﬁ&uct
M i between steps, from recciving the raw materla!ls to placing d distribution

dur:‘::f xzrarket throngh preparation, processing, pagkagmg, s:iqrage anWith suﬁicien;
0mnust be studif’zd in sequence and presented in a detailed fiow diagram

technical data.

5. On-Site Cenfirmation of Flow Diagram

After the flow diagram has been drawn-up, the multidisciplinary team may confirm it
on site during operating hours. Any observed deviation must result in an amendment of
__ the original flow diagram to make it accurate.

6. Listing of Hazards and Control Measures

(1) Using the confirmed flow diagram as a guide, the team must:

(a) HListall potential biological, chemical or physical hazards that may reasonably
be expected to occur at each process step (including acquisition and storage of
raw materials and ingredients and delays during manufacture). For inclusion

- intheTist, hazards must be of a nature such that their elimination or reduction
to acceptable levels is essential to the production of safe food:

{b) consider and describe what control measures, if any, exist which can be applied
___for each hazard. : -

(2} A hazard is a potential to cause harm to health and is anyfl;ing covered by the
hygiene objectives of these Regulations and can be any of the following :

(i) unacceptable contamination (or recontamination) of a biological
(micro-organisms, parasites), chemical or physical nature of raw
materials, intermediate products or final products,

2) Typerofdatamy—iaeiudebutars_nm_umitgd@;__m_

(if) unacceptable survival or multiplication of pathogenic TICro-organisms

(a) plan of working premises and ancillary premises;
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.

and unacceptable generation of chemicals in intermediate products,
final producs, production line or line-environment;

Decision Tree for the Identification of CCVI3

133

(iii) unacceptable production or persistence of toxins or other undesirable
products of microbial metabolism.

(3 (a)Controt measures are those actions and activities that can be used to prevent

TG

hazards, eliminate them, ot reduce their impact: or occurrence to acceptabie

Answer each question in sequence, at each step and for each identified hazard

Question 1
_ Are-control.measures in ptace for the hazard?

T ' levels.

(b) More than one control measure may be required to control an identified hazard

T ind mhore than one hazard-may-be-controlled by.one control measure. For
mgwwgmﬁwﬁaﬁ

o1 of both Salmonella and Listeria: Eeontrol

assurance of reduction of the lev

Yes No =
Wiodify step; process orproduct
1s control at this step necessary : e I
— ~ for product safety?
- L ieeeea e s o Yes
) No STOP (*)
Question 2

measures need to be supported by detailed procedures and specifications to
e - -gnsure fheir effective imnlementation, as for example - :

Poes that Stﬂp eliminate or reduce the hazard to an a(:ceptable level?

(i) detailed cleamng schédules,
(i) precise heat treatment specifications, and-

( (_iii)_maximum concentrations of preservatives used in compliance with the
S ‘ © T applicable Tules on additives of the-destination markets. - -

7. Methods of Identification of Critical Control Eoints

(1) The identification of a Critical Control Point (CCP) for the control of a hazard

requires a logical approach. Such an approach can be facilitated by the use of the

~ following decision tree (other methods can be used by the team, according to their
knowledge and experience):

- ..an unacceptable level 7 - - : K

No Yes

Question 3
Could contamination oceur at, or hazard increase to

Yes No STOP (*)

Question 4

Will subsequent step eliminate
‘ or reduce th
to an acceptable level? © bazard

_Y|es T — _ [or ]

STOP (*)

(*)} The step is not a CCP, proceed to next step.
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{a) temperature;

(2 For the application of the Decistonr Tree-eachprocess-siep identified in the flow
diagram should be considered in sequence. At each step, the Decision Tree must
be applied to each hazard that may reasonably be expected to occur or be introduced

e _and each control measure identified. Application of the Decision Tree should be
fiexible and requires common Sense, having consideration of the whole
repibeal

(b) tune;
© pH;

(@ moisture Tevel;

manufacturing process in order to avoid, wherever possible; unnecessary-ertical

(e) additive;

control poinfs.

(f) preservative or salt level; e —

8‘ - " * s A
ffffff T e Tdertitication of Crittoat-Controt-Points-has two-consequences-for. the. multi- . ) sons . |
- diseiplinary team which shall then: ' oo {B). sensory parameters such as visual appearance and;_ ©. ...
- . - (h) _texture, efc : T T
{a) ensure that appropriate control measures are effectively designed and o :

. implemented, in particular, if a hazard has been identified at a step where @ Cntlcgl limits may be derived from a variety of sources. When not fz;kéh from
control is necessary for proguct safety and fio-control ‘nieaAsure-existe=at Teg‘“k!to!y standards (c.g. frozen storage temperature) or from existing an dvalidated
that step, or at any other, then the proguct Or process should be modified guides of good manufaciuring practices, the team should ascertain their validity fﬁ
at that step, or at an carlier or later stage, to include a control measure; relative to the contro] of identificd hazards and CCP’s. In some cases to reduttzz
and ' :he I'ISk' gf exceeding a Critical Limit due to process variations, it may be necessary

. ) ' : ' ' ) . o specify more stringent levels (i.e. SN
. {b)" ‘establish and implement a monitoring and checking system at each Critical observed. & s (i.e. Target levels) to assure that critical limits are
R -Contrel Point.. - o _ 5 - Ests : : v
) T . - Establishment of- jtori : o
. PART 11 N ‘ —a-Menitoring and Chgckm S ste_m-for Each CCP .
_ _ n essential part of own-checks is .
Establishment and Implementation of Monitoring and Checking Critical Conirol peiformed at each CCP to ensuré czrflgl)ig::inzfit(})]f Obs'??a;“gls Or measurements
PR i ‘ specified Critical Limits. The
Points pr(;g;rlfmme should describe the methods, the frequency of observations or measurements
An appropriate monitoring and checking system is essential to ensure the effective control 2? t:_rrelcordmg Pmccd“re- Observations or measurement must be able to detect loss
e R of each Critical-Centrol_Point (CCP). To develop such a system, it is recommen ded to . Obcon (:i at CCP’s and provide information in time for corrective action to be taken.
proceed to the following activities: ) T ob, sérvations or Ipcasuremqnts, can be madg continuously or discontinuously. When
. o . ) 0 Sen’aﬂOﬂlS or méasurements are not continuous, it is necessary to establish a freque
1. Establishment of Critical Limits for Each Control Measure Associated With Each of observations or measurements which provides reliable information, Th SnCy
) . : . The pro
- CQP | pf observations or measurements should properly identify for each CCP: progrme
{1y Each conirol-measure associated with .a CCP sfiould give rise to the specification — (a)-whois -to.peffonn.monitc;lingﬁndchecidng‘ ‘
of critical limits. Those critical limits correspond to the extreme values acceptable s " — . ’ S
with regard to the product safety. They separate acceptability from unacceptability. (b) when monitoring and checking is performed;
They are set for observable or measurable parameters which can readily (¢) how monitori A
) . ttoring and ch
demonstrate that the CCP is under control. They should be based on substantiated ) toring and checking is performed.
3. [Establishment of 2 Corrective Plan

evidence that chosen values will result in process control. Examples of such

{1)_Observations or measurements may. indicate:

: parameters inchide:
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(a). that the parameter onitored tends to-deviate-from its specified critical
Yimits indicating a trend toward loss of control. Appropriate corrective

{c) review of deviations;

action to maintain control must be taken before the occurtence of a hazard;

(5) that the parameter monitored has deviatédﬁomit_sﬁpﬁci_ﬁed critical limits,

indicating & foss of controt: {‘ris_neeessagcto.takﬂpvmpriate corrective
action 1o regain-control

{d) corrective actions and measures taken with regard to the product; and
uct; any

(e) _ auchts of the own-checks system and its records.

(3) s necessary to review the system to ensure that it is, or will be Still'v'éi_ici 1n_ T

(2) Corrective action shail to be planned in advance by the multidisciplinary team, for

case of change. Examples of change include:

_..._each CCP so that it can be taken without hesitation when a deviation is observed.
Such corrective action shall T s R

(a) proper identification of the person(s) Tesponsibte for the implementation

iy ch i i i
(i) changeinraw material or in product, processing conditions (factory

lay out and enviro
7, nment, process equi :
disinfection programme); , quipment, cleaning and

—— =

of that cotrective action;

"(b) "description of fricans atd sctiorrequired to correctthe observed deviation;

(c) action to be taken with regard to products that have been manufactus ed

(ii) ohange_in.packagm' -540] istributi .
g rage or distribution conditions;

(iii) change in consumer use; and

{iv)-receiptofany informationrorrrmew rzard associated-wittrthe '
product: the fishery-—-

during the period when the process was out of control; and

(d) -written record of measures taken.

. PARTIN

rification of Own-Checks Syste

m Own-checks system verification is necessary to ensure that they are working effectively.
The multidisciplinary team shall specify the methods and procedures 10 beused. Usable
methods may include in particular:

o (a)—raﬁdomsampling.and.analysis;

(b) reinforced analysis or tests at selected Critical Control Points;

(c) intensified analysis of intermediate of final fishery products;

(d) surveys ofi actual condition during storage, distribution and sale and on
actual use of the fishery product. R

(2) Verification shall provide for confirmation of the sﬁitability of the own-checks system
established and ensure, afterwards, with an appropriate frequency, that the provisions

laid down are still being properly applied. Verification procedures may include:

'(a‘)—“hispcctionﬂfﬂperatiom;

. {4) Where necessary, a review shall result in the amendment of the provision
| s

laid down.

(5) -Any-change to.the own-checks system shall be fully incorporated into the

~“docamientation and Tect Ly
record-keéping systein in order to en -
i - er 1 hataccuate
up-to-date information is available. ¢ cnsure't o

(6) Where criteria are speci i
pecified in Regulations, such criteri
T1t:
reference values for the verification process’ erie a1e (0 bo sed as

(b)__vatidation of Critical Limits;
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138 . SECOND SCHEDULE
© FIRST SCHEDEEE FISHERIES
, DIVISION
FISHERIES DIVIS{:);“D ISHERIES MINISTRY OF AGRICULTURE AND FISHERIES
e INISTRYORAGRICULTUREANDECRLrong FISHERIES (FISH AND FISH PRODUCTS) REGULATIONS
FISHERIES (FISH AND o sutation-43;-45-(2)1 R FORM 1 o -
. . _ [regu ’
- L ENCE I- E l I. —4 A3
. “OR FISH PROCESSING ESTABLISHMENT LIC R . ' _ e i H
EEESFE ‘ Application for a Licence to Operate a Fish Processing Establishment
B _— - . . — e ::...._;.:_.__-..-._.:____-...._ . SU.OO“‘“i i e e e e e , R e
— firprecessing establishment licence of any kind 5
Application fee 0T TETF $500.00 Name and address of applicant:

A)

nnual Hcence fee for fish processing &

staBli_Shment of any kind

Name and address of owner:

Name and address of lessee (if leased):

. Kinds-of fish to be processed:

Chief Fisheries Ofﬁcerm "

Name and address of premises to be certified:

Source(s) of fish for processing:
Principal markets: ~ EU [~
Caribbean ] Specify: _
Other[] Specify:

USA[] Canada [

Fisheries Division
Ministry of Agriculture and Fisheries

Dear Siri — - -

Iiwe

being_ own.er(s)/operator(s) of the above-mentioned premises hereby (applies) (apply) to
the Fisheries Division for a licence to use the said establishment in accordance with the

Fsheries (Fish and Fishery Prodiicts) Regulations, 2004.
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- dollars FORM 2
"Ef;]e receipt for the ];f;sz‘l;ié’;?tf:; (\fith this application. | [Part I, VHI]
‘ Date Inspection checklist for Approval for a Licence to Operate a Fish Processing
_______ Sl e o - Bstablishment—— -
Date:
= General o
- | Name of applicant:
B . B s - o e A e e T =
E ~ Portfolio (Owner, lessee, other): Contact Nos:
T - R Name of Company=—
Company’s Address:
- Telephone No.: . Fax: |
o ——Nature of Establishment: Fish Processing []. .— Cold Store].

© For Fish Processing

Type of processing (Please attach particulars; specify products, species
processed, estimated quantity to be produced per month, target markets,
etc.)

C— - e e e

® For Cold Store (Please attach all particulars; specify all products and
quantities to be stored)

Remarks

Element to insﬁect' m | M| S/C| Score

1. Site

Is the area suficiently large to carry out the work
under sanftary and hygienic conditions?

Does the layout prechide contamination?

-Are the_clean-and dirty-areas separated?
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Element to-inspect-—— - -

B/C |Score

Remarks

Element to inspect

]
=
E’J
&

(]
o COTe

2.8 Facilities and Equipment for Cleaning and
Disinfecting Plant Facilities, Utensils and

Equipment - - - e
Are they available? :

2. Fish handling and processing areas
2.I Floors

Remarks

Is the floor waterproof?
Is the. Boor made of materials, that are easyto

" | clean and disinfeet?

Is thie floor hid m a way to allow for easy”
‘drainage of water of it it provided with

|"Are materials kept under hygienic conditions?

T SrovageFucilitiesfor Packaging Materials
Are they available?

equipinent to remove watet?

22 Wa}ls

3._Chilt Rooms, Iée Rooms and Cold Stores

3.1 Floors _
Is the floor waterproof?
Is the floor made of materials easy to clean and

Ave the irfaces simooth; easytoclan

disinfect?

dismfect?

Is the floor laid down in a way fo allow for easy |

i

Ate the surfaces durable and impermeable?

2.3 Ceiling
Is the ceiling of a smooth and washable’ surfice

1 that will ensure clean]mess?

2.4 Doors
Are the doors made of durable material that is

impermeable and easy to clean?

2.5 Ventilation

"|1s the ventiztion ddequate?

Does it aliow for good extraction of moisture?

Js the Highting adequate? .

2.6 Lighting (Natural and Artificial) o

2.7 Hand Cleaning and Disinfecting Facilities
Are the facilities in sufficient number?.

Are the taps hand operated?

Are detergent and disinfecting agents availablke?

Ate 'he_ﬁacim:s_pmmdnd_wﬂl disposable hand

towels?

dramage of water or is if provided witir
equipment to remove water?

3.2 Walls of cold stores

Are the surfaces smootl and: easy to clean and
disinfect?

Are The surfaces du.‘able apd -impermeable?

3.3 Ceiling of cold stores
Is the ceiling of a smooth, washable surface that
will ensure cleanliness? .

3.4 Doors of cold stores
Are the doors made of durable material?
Are they easy to clean? .

3.5 Lighting in cold stores
Is the lighting adequate?

4. Freezing and chilling facilities and
practices

Is the refrigerator capacity adequate to ensure
proper product temperature?

Is the freezing capacity sufficient?

Is freezmg capacity sufficient to keep fish
temperature at or below -18°C (whole fish frozen

i brine and intended for cannimg af or
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Element to inspect

S/C |Score

Remarks

below -9°C)?

0°C to 5°C?

Is the chiller-room-equipped-to-keep-fish-between |-

Element to inspect

8/C

Score

Remarks

Is there an adequate mumber of washbasins?

'} Is there 4 adequate number of foilets?

Do *"P—*nﬂets—opeﬂ—dieetb'-eﬂte—ﬂae—ﬁsh—haﬂdms

Are the cold stores eqmpped with a temperature

and processing area?

FRSPARPSL

— .._..__E:_.. R

nnu\uulug uc\m.,l:
Is the thermal sensitive part of the thermometer
placed in the coldest area of the cold store?

5. I“_HLI!.ID_Q_LLMLMMMJH

Are tollets equipped with working water-flushing
systems? - —
Are hand washing and dlsmfcctmg systems
available? . s

Are disposable hand towels availabie'?

containers)

(cutting boards, knives, conveyor belts,

Are they made of resistant materiak?

VT - diginfectr—— "

Are-thewash basintaps-hamd-operated?

3,:(;@:%&@9%%@911

vehicles

6. Elimination of by-products non-destined for
human consumption

-4 s eakiprooiand nop-cotiosive?

Is there an adequate room for storage of by-
products if they are not evacuated at the end of the
working day at least?

Are bins cleaned and if possible disinfected
between uses?

Is waste water properly disposed of?

Are the by-products bins equipped with adequate |

Are they effectively-used? —

7. Protection against vermin and undisirable
animals (rats, cats, dogs, insects, birds)

Are there adequate vermin proofing and
appropriate protection ficiltics?

Are potentially toxic substances used in vermin and
insect control propeddy_stored?

Authority for use in the establishment?

Are these substances approved by the Competent

Is appropriate equipment for cleaning and
disinfecting vehicles available?

Is cleaning and disinfection carried out in a
separate but approved structure? -

10. Water supply
Is potable water availabe?
Is sea water clean if used for processing?

8. Changing rooms and toilet facilities
Is there an adequate number of changing rooms?

smooth, water proofand easy to clean?

11. General Hygiene applicable to Staff

| 1s sat propery anired (apfors, ead ¢overmg,

foot wear, gloves)?
Is staff required to wash hands at least every time
work is resumed?

on the premises?

Is ecating, drinking, smoking and spitting prohibrted _

Doeseach member posséss a valid medical
certificate?

Total Score

Arethe-walls-and floors—imtiechanging rTooms{—
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Assessment of Inspection Results Explanation:
m -  Minor deficiency - a condition or practice which is not in accordance with Good To obtain arating of Level I, no more than 2 major nor 6 minor deficiencies could exist. Ifa

Manufacturing Practices, but which is not considered to be major or serious/critical
deﬁc1ency

fish processing establishment is rated at Level I, then that establishment’s next routine
check v1sxt would be 12 months later, as ﬂlustrated in the table.

Notw1thstand1ng this, the fish processing eqtahlmhment wonld he rem}gstgd o correct any.

orpracticasshinkh-
M M ﬁaﬁeﬁaeﬂey—&eeﬂdmen orpractice-which:

deficiencies within a stipulated period as specified by the Competent Authority.

(a) may inhibit general sanifafion, or

b) ﬁ{n'a’ayirlesult in the deterictation of this prodﬁct quality, but which is not

_considered to be a serious/critical deficiency, ... ...

When the number of deficiencies exceeds 2 major and 6 minor, but are fewer than 7 and 10
respectively, the rating obtained will be Level 11, and the next visit to. that establishment

. wouldbescheduled for-6-months later.- Durmg{hls—*ﬁsﬂ—ﬂleestabhshment will befequired -

to obtain a rating of Level I.

nrJ\n th

If a fish processing establishment, having obtained a prev1ous rating of Level TI, does not

C/S - Critical/Serious deficiency - a‘condition or practice which: achieve a rating of Levcl I at the end of 6 months, the licence to operate such an estabhshment
~ (@) Tesalts of may tesatt im the production of a product that i§ taimted; nidy teTevoked. ~ -
deTomposEd Or iNWITaIESONTE; Establishments must achieve a maximum rating of Level II and above upon each annual
(b) presents a threat to the health and safety of the consumer; or routine check visit in order to be granted a licence to operate.
(c) is not in accordance w1th Good Manufactunng Practices. : Aftér initial application for a licence to operate, a particular fish processing establishment
ST 1D e ficlonc T hrem nev T Mar o of |- . o wwithadirstrating o€ Level T- Level ¥ has a maximurn. hmep&nodﬁ%m&ﬁmi@a@h&w
~FRacility —f-— - ype of Defictency ;efq\l;:; itsy follow up ' atatmg of Level 11, &nd, after having obtained this, will bé Tequired to obtain a rafing of
Rating visits Level 1 within a period of 4 more months, unless the Competent Authority deems it fif to
- - CriticalSerion allow a longer time period to the particular operators of the fish processing establishment
Minor [Major ritical/Serious in question.
. Once every NA . L ' . . :
Level [ 0-6 0-2 0 12 months The maximum number of follow up visits gives the fish processing establishment an allotted
. Do tver time frame in which it is to achieve an anterior ratmg level at least, then its next visit would
|Levernn 0-6 | 3.5 e oniths Y NA ....--be—seheduledaccordmg to-its-new-rating-level: - e
. 2 visits
Once every totaling
Level III >7 6-10 0 month period of 2 g
e months | ‘ e . - ]
N B 2 visits 1 T ”
Once every totaling
Level IV NA z11 1-2 two weeks period of 4
weeks iL
4 visits i
totaling
Level V. NA NA >3 Weekly period-of4 -
days
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i THIRD SCHEDULE ‘ EFOURTHSCHEDULE
FISHERIES DIVISION | FISHERIES DIVISION
MINISTRY OF AGRICULTURE AND FISHERIES . MINISTRY OF AGRICULTURE AND FISHERIES
FISHERIES (FISH AND FISH PRODUCTS) REGULATIONS . - FISHERIES (FISHAND FISH PRODUCTS) REGULATIONS © -
DN L e recntation 45001 i - _ ‘ - P VIL VI
| Fish Processing Establishment Liceﬁig ' Inspection Checklist for First Time and Rouj;_itlg_lnspections of Fishing Vessels
__ o Licence No. B A. -Ge'_‘-.e““.. | , . T
. 'I:Ilepgsggorﬁ§h p_rgg;g;inggstablishmentﬁw--—é‘f;-; L e T e N B Néiﬁé OfVGSSBI S Cem o
‘ - “ : Name of owner: - Name of quality manager: -

of i
- (address of Fish Processing Establishment)

B. Inspection Checklist o

named as the licence holder is hereby granted a licence in accordance with-section'17 yof—
bove Establist

the Fisheries Act, to use the premises described nent-in-aceordance
with the conditions set out in this licerice and prescribed from time to time in the Fisheries

(Fish and Fish Products) Regulations.

Conditions:

w0 e Thespecies of fish authorized to be ptocessed: . ——

Types of processing authorised to be carried out:

1) Minimum Requirements

Further Conditions:

I.

2.

Dated this day of ' 20
Signed,
Chief Fisheries Officer

Expiry date:

O :

Element to inspect m | M | S/C| Score | Remarks

1.1 Miscellaneous

Is there a reception area set aside for receiving
fishery product on board?

Are holds or boxes large encugh for each caich to
be separated?

Are hoM or box parts easy to clean?

Are products separated from the sun, dirt and

.. |othercontamiants? . . ] B

1.2 Is the system for conveying products from
reception area to processing area hygienic?

1.3 Are work areas for hygienic processing
sufficiently large? - -

1.4 Storage facilities

Is storage of products separate from preparation
and processing areas?

Are storage areas for finished products adequately
large and easy to clean?

Is there a separate hold for storage and processing

ot byprotucts witte apphcable:
Are there storage facilities for packaging materials?
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Element to inspect
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SIC ! Seer

1.5 Is there special equipment for pumping waste
into the sea or watemght tank reserved for that
purp ose‘? O ..

Element to inspect

8/iC

Score

Remarks

3. Conditions for handling fishery products

3.1 For-fresh fish e :
Are chilled, unpackaged products stered under ice

1.6 Water supply

in the chill room?
Axra ba

L. . .
Are-heading,-guttingshcing and-filletimg cartiedout

*

F.3 1 4. L1
Is-a :,"‘!Z‘.ble water— } O CICETSCEWRTCT SUPPIY

available?

Is seawater .intake situated away from waste water, |

V177 Staff facitities

waste and' enging coolant outlets'?

| Does wine crexposire. of Tish io feniperatire sther|

hygienicalty?
Are guts and parts removed from the area of
products infended for human consmnptlon‘?

than that of meélting ice éxceed 5 hours?

Are changing room(s) available?

Are wash basins. available?
Are toilet facilities available?
Arc appliances for c]eamng dlsmfectmg and drying

ds availahle®=—— -

Is ice carried on vessel for icing of fish?.
Is surface of ice hold clean, smooth and easy to
clean? ’

oesice ol provide proper™

. . : s
WateF-oF Mef&eqmp—ment—ﬁaiﬁ-mmvm‘g—mur

2) Preparation, Processing, Freezing areas

1 Ik aler tasily

2.1 Floors

Is the floor easy to ¢lean and disinfect?

ngd Fom. floor or-ii;"v#q;i«'
available for redoving-water? -

Are draining holes large enough not to be obstructed
by fish waste?

2.2 Walls

Are walls easy to clean, durable and impermeable ?
Are cellings or roof linngs easy to clean?

Is there a possibility of leakage of oil from hydraulic
circuits onto fishery product?

"\ 23 ventilation

Is ventilation adequate?

2.4 Lighting
Is lightmg adegquare?

| toels—

2.5 Cleaning-and-disinfecting applrcmc-e.s‘—am:*L

Are these well kept in cupboards and away from the
fish?

Are these resistant to seawater corrosion, easy to
clean and disinfect and well maintained?

2.6 Contamination of fish by pets or animals
Is there a risk?

water from-hold?

Does ice hold have sufficient capacity for amount
of fish caught?

Is there sufficient ice available on board for amount
of fish caught?.- - '

3.2 For vessels which freeze fiskery products | B

Is the refrigeration capacity adequate to ensure
proper product temperature?

15 freezing capacity sufficient to keep fish
temperature at or below -18°C (whole fish frozen
in brine and mtended for canning at or below -
9°C)?

Is the chiller room equipped. to keep fish bctwcen
VoC and 5°C? T e

Are the cold stores equ:pped with a temnperature
recording device easy to consult?

Is the thermal sensitive part of the thermometer
placed in the warmest area of the cold store?
Are temperature record-charts-available for
ispection? T

3.3 Conditions for thawing
Is thawing carried out hygienically?

3.4 Conditions for processed products
Is treatment to ihibit development of pathogenic
micro-organisms scientifically recognized by the |

faw i force?

.
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Element-toinspect M STC | Score | Remzrks X (*) “j:J'Ui.able water mea'[]S"feS'h_Wﬁtef'usl ed-for hu;;l'aa eellisaiﬂ[ﬁﬁ.ﬂﬂ, ﬂie—pet&bﬂ‘ify‘o%_"—‘—
| which should not be lower than the appropriate standards including the standards established
Is a record kept of the processing activities carried in the latest edition of “WHO International Standards for Drinking Water”™.
out; are they available for inspection by the
Competent Authority? B . I S — -

‘ 3:5‘-‘-W-hefém:;]:'n‘élicable, are the conditions for: -

canned-products p : m - Minor deficiency - a condition or practice which is not in accordance with Good
- smoked products A f ' Practives; but- which is not consideredtobe majororserfous/eriticat
—sgited - products i 1v1dnu1actunngr 3 C
- cooked crustacean and molscan shellfish . deficiency...— _ R
; " products . o .
5 - mechanically recovered fish flesh = ) - M - Major deﬁc:cncy a condition or practlce which: o

|a¢hered to according to. the reamiremants.aaf.. | e ) b M-
specified by the ntéidéd matkets? .

(a) may jnhibit general Satiftation; a.nd/or

> oL ondaimnons concerking parasiies.

Are fish and fish products subjected o a visual ' ' ) (b} may result in the deterioration of the product quality, but which is not
mspection for the purpose of detecting and : ' "considered to be a serious/critical deficiency.
ramuvmg parasites? . e et e e e P
e PR WP fesy :!:Fﬁﬁmi mketfor— " T F . ] .. A . . bl
consump tion? C/S Critical/Serious deficiency—acondition or practice-which:
Are products to be eaten raw or cold smoked :
subjected to a temperature of -20°C or lower for | , (a) results or may result in the production of a product that is tainted,

at keast 24 hours? decomposed or unwholesome;

14: General Conditloss of Siaff Hygicme 1 R T e . b} presents a threat fo the heaith and. safcty ofthe CORSumer; O

Uy

j

-Do-staff members handlingexposed—fishery . R
products wear suitable clean working clothes
and/or clean overalls?

Are hands washed regularly, at least each time
immediately prior to handling of fish?

Are wound to the hands covered by waterproof
dressing?

Are any of the following done on board vessels: ) ’ % :

smoking, spitting, eating, drinking? Yessel Type ofDeficlency . I Penalty
Does the employer ensure that persons who may N . ati S D . -
_— C e mtrmte-p'rugut:ls are prevented from hand Eng B N Rating Minor | Major | Critical/Serious

them untit risk of contamination is removed? - )
Are workers required to present a recent medical Level I 0-6 0-2 0 N/A
certificate before recruit?

(c) is not in accordance with Good Manufacturing Practices.

. |Fine + 1 week period to
: : Level I 7-12 3-10 - 6 1 o .
[ . iS5 Waste Disposal : S Rl T T ¢ N R ] - mmply with standardﬂ

Ar¢ containers nsed for waste storage designed in
such 2 way to prevent contamination of products;
do they provide adequate drainage of melt.water?
Is waste allowed to accumulate in work areas; is it l
properly disposed of? i
Are containers used for waste disposal properly
cleancd after use?

Level IiI >12 >i0 >3 De-registration

Explanatioin:

6. Overall Rating I ] | l '
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To obtaina ratmg of Level I, no riore than 6 minor, nor more l:han 2 maj or deficiencies could

GXISt Ifa VGSSE] Israted at Level | *heni.hat "‘“EQA! snextroutmecheck ViSH would beatier
kil one year. '

Notwithstanding this, the vessel would be requlred toi 1mprove on these deﬁ01enc1es before
__the next schedided i mspecnon - e

When-the-number-of deficiencies T2ils between 6 and 12 minor, between 2 and 10 major,

owner/operator will be liable to a fine of five thousand dollars and given a period-of-one

5
. q_m_—ml@[_b_QMe_en_Lmdé_mfcrﬁ}Cul, then thevessetobtmins a rating 6f level IT and the

week to comply with the quality standards. rcqmred for operatlon of the vessel

“ATrating of Lavel [T Woild Tesulin de—reglstratlon of the vessel. *

Made this 10th dav of May, 2006

HON.MONTOGOMERY DANIEL
Mmjster of Agnculture Forestry
" eries.- —_

i ’ Printed by the Government Printer a at the Govegukgent Printing Office,
' Campden Park, St. Vincent and the Grenadines.

2006 . [ Price $37.20]
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(c) the opefation of the tank or container system shall

(b) fishery products are placed without unnecessary delay

secureachitling rate-which-ensurss that the mix of ﬁfh
and sea water reaches a temperaturc not exceeding 3 C
six hours after loading and a temperature not exceeding
| _0°C sixteen hours after loading; - -

f

¢ f—aftercachunloading, the tanks, circulation systems and

in a protected environment at the required ternperature

that is consistent with the nature of the product;

(c¢) fishery products, where necessary, are placed as soon

as possible in transport, storage or market facilities orin -

a fish processing establishment; and

b containers shall be c:)mpletely emptied and thoroughty

Ffan) Homent and handiis ALl

cleaned using potable water or clean sea water, and
'-gﬁﬁonly be filled with clean sea water;

S (@) the dateamd-tie umber-of the-tank shall ‘be-cleatly .

indicated on the température recordings which shall be

t&—equpmentana AARGHREPTraciices thdt Tause
unnecessary damage to the edible paris of the fishery
products are not authorized for use.

T (3) Unléading and landing equipment shall be:

accessible to the authorised officers;

() owners or operators of fishing vessels shall take all
measures necessary o pre

. Conditions for

(8} constructed of material that is easy to clean and
disinfect; and S

-who -may--—

contaminate fishery producis from working-on-and

handling them, unless there is evidenca' that such
persons can do so without risk of contaminating the

fishery products;

ir i itoring king on and
(g)—routine medical monitoring of persons Working on ax
® handling fishery products shall be governed by the
applicable law in force.

i intai -to-date list
7 The Competent Authority shall mamtam an up te |
of the ﬁsifi;g vessels equipped with freezing facilities or chilling facilities.

REQUIREMENTS DURING AND AFTER LANDING

7. (1) Anpersonshaltnotplace on the market any fishery products

T " "handling
fishery
products

accordance with the requirefiénis coritained in this Part:
(2) Alladequate measures shall be taken during .and after landing
to avoid contamination of the fishery products by ensuring that :

(a) unloading and landing operations proceed rapidly;

cleanliness:

8 Parts of auction or wholesale markets where ﬁéhcry products are
displayed for sale shall: ‘ :

{é} be éo#créd and iiave wéils tﬁat ﬁfe_ easy :t_c_)_cle‘an_;_ _ ‘

{(b) have waterproof flooring that is easy to wash and
disinfect and laid in such a way as to facilitate the
drainage of water by means of a hygienic waste water
disposal system;

© be equipped with sanitary facilities comprising an

uniless thiefisheryproducts are handled during and after landing in

hand towels;
(d) be well lit to facilitate the inspection of fishery products; _

. {€)...not be used for other purposes wien used for the display
“‘or storage of fishery products;

(® be cleaned regularly and after each sale, and in the case
of crates, the cleaning and rinsing of the inside and
outside shall be done with potable water or clean sea
water, and where required, they shall be disinfected;

appropriate number of washbasins,, flush lavatories, . =
suitable materials for cleaning the hands and single use -

Regairements

. for auction or

wholesale
markets




